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CONSTITUTION AND JURISDICTION

The goveming body of the City of London, the Corporation of London, was originally con-
stituted the Sanitary Authority of the Port of London by Section 20 of the Public Health Act,
1872, The cost of administration was met from the Corporation’s private funds for close on fifty
years, when it became rate (and grant) aided. By the Public Health (London) Act, 1936, the
term "‘Port Sanitary'® was changed to *'Port Health', and the Port Health district is further de-
fined by that Act as the ‘'Port of London as established for the purposes of the law relating
to the Customs of the United Kingdom'' and by the Public Health Act, 1936 as *‘the Port as
established for the purposes of the enactments relating to the Customs™. The Public Health
(London) Act 1936 was repealed by the London Government Act 1963 but Section 89 (1) of that
Act defined the Port of London as ‘‘the Port of that name established for the purposes of the
enactments relating to customs or excise,

In accordance with the provisions of the London Port Health Authority Oeder 1965 made
under Section 41 (1) of the London Govemnment Act 1963 the Corporation of London shall have
jurisdiction as Port Health Authority —

ia) a8 respecis functions, ri,glh'lta and liabilities of a local awthority under the enactments
mentioned in Part [ of Schedule I of the Order over all waters within the Port and over such
part of the district of any riparian authority as comprises the whole of any wharl and of the
area within the gates of any dock and the buildings thereon respectively, forming part of
or abutting upon the Port.

ib) as respects any other functions, rights and liabilities assigned to them, within the Port
{The Port of London established for the purposes of the enactments relating to customs or
excisa.)

The limits of the Port of London for the purposes of the enactments relating fo customs or
excise were originally defined by a Treasury Minute dated lst August, 1883, They commence at
high water mark in the River Thames at Teddington Lock, in the County of Surrey, and extend
down both sides of the said River Thames to an imaginary straight line deawn from the Pilot mark
at the entrance of Havengore Creek in the County of Essex, to the Land's End at Warden Point, in
the Isle of Sheppey, in the County of Kent, such point being the north-western limit of the Port of
Faversham, and extend up and include both sides of the River Medway to an imaginary straight
line drawn from the south-east point of land westward of Coalmouth Creek, thence across the said
River Medway to the western-most point of the piece of land which forms the eastern side of
Stangate Creek, or, in other words, the north-west point of Fleet Marsh and thenee in a southerly
direction to Iwade Church in the said County of Kent, and thence in a north-easterly direction to
Elmley Chapel in the said Isle of Sheppey, a supposed direct line from Elmley Chapel to Iwade
Church, being the western limit of the Port of Faversham, and the said Port of London includes
the Islands of Havengore Creek aforesaid, called Potton and Rushley Islands, and so much of the
said Creek and Watercourses as extends from it to the town of Rochford, and also includes all
other [slands, Rivers, Streams, Creeks, Waters, Watercourses, Channels, Harbours, Docks and
places within the before-mentioned limits contained.

Following upon the extension of the area of jurisdiction of the Port of London Authority by
the Port of London Authority (Extension of Seaward Limit) Act 1964 the area of jurisdiction of
the Corporation of London as Port Health Authority was similarly amended by Section 31 of the
City of London {Various Powers) Act 1965 which added at the end of the definition of *‘Port of
London®* in Section 83 (1) of the London Government Act 1963 the following words:

“together with all such waters between the seaward limit of the Port as so established
and imaginary straight lines drawn from latitude 51 37* (0 north, longitude 00° 57 19 east
{Foulness Point in the County of Essex) to latitude 51° 46* 05" north, longitude 01* 20° 32
east (Gunfleet Old Lighthouse) and thence to latitude 51% 26" 36" north, longitude 012 25* 30
east and thence to latitude 51° 24* 55" north, longitude 00 54' 21' east (Warden Point in the
County of Kent) as are for the.time being within the territorial waters of Her Majesty’s dom-
inions."

The Portof London Authority with which the Port Health Authority works in close co-operation
wag established as the administrative body of the Port of London including the docks and tideway
of the River Thames, by Act of Parliament in 1909,



January, 1966

THE RIGHT HONOURABLE THE LORD MAYOR, ALDERMEN AND COMMONERS
OF THE CORPORATION OF LONDON.

My Lord Mayor and Gentlemen,

I have the honour to submit as Medical Officer of Health for the Port of London my Annual
Report for the year ending 31st December, 1965,

A letter from the Secretary, Ministry of Health, dated November 1963 indicated that the
Medical Officer of Health should prepare his Annual Report in accordance with Form Port 20,
Paragraph 5 of this Form requires that, 8o far as Sections I, V, VI, VI, XIV, XV and XVI are
concerned, information which has been given in an earlier year and has not sinee changed neoed
not be repeated each year but only changes occurring during the year. A recapitulation of all
information however is required quinguennially from the year 1955 and this Heport has therefore
been prepared accordingly.

The area within which the Corporation of London may exercise jurisdiction as the port health
authority for the port of London, as defined in section B9 (1) of the London Govemment Act 1963,
was, under the City of London (Various Powers) Act 1965, extended approximately 22 miles from
the previous seaward limit to coincide with the limits of the Port of London Authority as set out
in the Port of London (Consolidation) Act 1920 and amended by the Port of London (Extension of
Seaward Limit) Act 1964,

Finally, I wish to record appreciation of the collaboration and assistance rendered by Her
Majesty's Customs, the Pilots, the Immigration Officers, the Port of London Authority, the Ship-
ping Federation, the staffs of Shipping Companies and Merchants, the staffs of the Central Public
Health Laboratory, the *‘Dreadnought’ Seamen's Hospital and St. Andrew's Hospital, the Public
Analyst, the Emergency Bed Service, the Regional Hospital Boards and Hospital Management
Committees concerned, and all those who have so generously and willingly helped in every aspect
of port health work throughout the year, particularly the Chairman, Members and staff of the Port
and City of London Health Committee.

I have the honour to be, Gentlemen,
Your Obedient Servant,
W.G. SWANN, M.D., B.5e.,
Medical Officer of Health,
Port and City of London.
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SECTION 11
AMOUNT OF SHIPPING ENTERING THE DISTRICT DURING THE YEAR

TABLE B
Net Number Inspected Numha! of ships r-_&wd.'d
Etiips trow Number | Tonnage TR R el i
hlei-;lcalaﬂfﬁn:zr He:fll'ln Ins pector ﬁﬁ‘d:::‘f:fhﬂg-
Foreign Ports 36,836 | 71,955,304 1,440 12,876 128
Coastwise 18,777 | 19,366,677 ] 1,794 5
Total 85,613 | 91,321,981 1,445 14,675 133
SECTION 1
CHARACTER OF SHIPPING AND TRADE DURING THE YEAR
TABLE C
Number of Passengers — Inwards 127,206
Passenger Traffic Number of Passengers — Outwards 133,704
| Principal Imports | All types of produce and
Cargo Traffic | Principal Exports | merchandise

Principal Ports from which ships arrive. The Port of London trades with all parts of the world,

SECTION 1V,
INLAND BARGE TRAFFIC

Number and Tonnage using the district.

These barges are of various designs and types and are registered annually by the Port of
London Authority.

There are approximately 7,000 in service and the aggregate tonnage amounts to some 500,000
tons.

These craft are employed in the transportation of a wide variety of cargoes over the port area
and extend their activities to the hinterland of the port by way of creeks and canals.

SECTION Y
WATER SUPPLY

1. Source of supply for:

(a) The district—
All the docks in the London area obtain their water supplies from the Metropolitan Water
Board. Tilbury Dock is supplied by the South Essex Water Company.

The majority of the wharves are supplied by Public Water Authorities within whose area of
jurisdiction they are situated though several wharves have their own deep wells. A few wharves
have no water supplies available for shipping, in which case water required can be obtained from
water barges.

(b} Shipping—

Ships not able to obtain water from the shore supplies indicated avove, or ships lying at
buoys in the river, can obtain supplies from water barges. Shipping at the Isle of Grain and
Tower Wharf obtain their supplies from The Medway Water Board and at Sheerness from the Sheer-
ness Harbour Estate.

2. Reporis of tesis for contamination.

The bactericlogical examination of fresh water samples is carried out by St. Andrew’s Hosp-
ital, Bow for the dock area and River districts on the North bank and by the Devonport Patho-
logical Laboratory, Greenwich, for the dock areas and River districts on the South bank, while
the Public Health Laboratory at Maidstone examines samples from the Medway area.



There were four reports of contaminated hydrant supply during the vear. Two contaminated
hydrants were discovered during the course of routine sampling and fortunately they were not used
to supply ships with drinking water. Of the others, one hydrant involved a ship which had been
supplied with **suspicious’’ water and had sailed prior to the result of the analysis, The vessel was
contacted at sea by W/T and advised to chlorinate all fresh water on board, In the case of the

fourth hydrant supplying unsatisfactory water the canse was attributed to the oxtraordinary Gdal
flooding of the docks on the afterncon of the 10th December,

In the dock areas, eight ‘‘suspicious’ and one “unsatisfactory’” samples from the ends of
delivery hoses and one “‘suspicious" sample from a stand pipe, were reported by the laboratories.
The reasons for these reports were fully investigated and standard sterilising measures were
adopted in each case. No specific causes for these incidents were discovered and negligent
handling of equipment must, therefore, be assumed.

During the very high tides in December some flooding of the sunken hydrant pits occured
with consequent contamination of the fittings. This problem had been anticipated and supplies
to ships from the affected hydrants were stopped. When the Aoods subsided all hydrants affected
were subjected to super-chlorination under the supervision of the Port Health Inspector concemed
and a quantity of fresh water run to clear hydrants before supplies were resumed. The pit linings
were treated with a strong solution with chloride of lime as an extra precaution. Samples of water
were taken and sent for bacteriological examination and all results indicated the absence of
coliform organisms and a very low plate count.

There was some flooding of spaces in which food stuffs were stored and any foodstuffs con-
taminated were detained for appropriate action.

During the year there were three instances of “‘suspicious™ or “unfit’® fresh water supplies
to galley and messroom sinks from fore and after peak bulk storage tanks. In one instance, the
after peak tank, which had been normally used for salt water ballast, was brought into service
while in a foreign port without prior cleaning to act as a supplementary fresh water tank during
an extended vovage.

The accidental or improper use of the engine room service pump was the cause of contamination
of the fresh water distribution on three ships. After detailed investigations of all other incidents,
no positive clues to cause of contamination were discovered.

The cleansing, cement washing and chlorination of the contaminated tanks, the Nushing of
the distribution systems and re-sampling was camried out in all cases pefore shipboand supplies
were resumed.

Fresh water supplied to sinks and wash basins is frequently consumed by crews as palatable
water. [t is essential. therefore, that all fresh water on board ship should be free from contam-
ination and should be as clean as possible and attain the standard applicabls:to drinking water.

During investigations into obscure causes of contamination and when no definite conclusions
are forthcoming, some consideration should be given to the cleanliness of the tank sounding rods
and the overall security of the sounding pipes. It is preferable that a particular sounding rod be
reserved for sounding drinking water tanks. It is therefore most essential that, not only the
routine sampling of Port fresh water supplies should be continued, but that ship storage and dis-
tribution should also be sampled as a standard routine measure in the Port

In view of the various incidental sources of contamination of water on board ships systematic
and regular sampling both at the supply hoses and ship distribution installations are essential.

3. Precautions taken against conlamination of hydrants and hosepipes:—

There has been no major development to report during the vear. The replacement of the old
pattern type of water meter boxes by single units incorporating stand pipe and meter has slowly
continued as required.

The following code of Practice has been faithfully applied by water operators and the figure
of 92,15 per cent of “‘satisfactory”” *‘good’” and “'excellent’ samples, although not as high as in
preceding years,: gives rise to general satisfaction:—

CODE OF PRACTICE

Equip-tat
All components should be kept clean and maintained exclusively for this purpose.

Equipment should be kept in a properly appointed store and transported to and from the water-
ing point in a suitable and covered truck.

No other equipment than that of the Port of London Authority should be used for supplying
fresh water.

All hoses should be lined with rubber internally.
[



Every precaution should be taken to preserve the clean condition of the hose during the
watering operation.

Those components taken to the watering point and not required should be left in the truck.

Watering Points

These should be clearly identified by a nunber at the site and the hydrant-pit cover given a
durable and conspicuous coat of paint.

The permanent hydrant-pit covers should be watertight and, when the hydrant is being used,
a closely fitted temporary cover should be available to allow for a standpipe and to shelter the
hydrant-pit.

All hydrant-pits should be effectively drained, rendered with a smooth and light-coloured
surface, and always kept in a clean eondition.

The hydrant discharge should always be effectively capped when not in use.

Operation
Connections at the hydrant and on the ship should be supervised by an authorised officer of
the Port of London Authority.

Standpipes should be used at the hydrant and hoses kept clear of quay and dock water.

All connections at the ship must be made in order to avoid any possibility of backsyphonage
from the ship installation to the shore mains supply.

In any circumstances where closed-connection must be made on the ship, an effective non-
return device should be incorporated in the supply equipment to safeguard against back-syphonage.

The water supply equipment should always be adequately flushed through before allowing the
supply to enter the ship's filling lines.

As far as practicable, the supply of fresh water should be supervised by an authorised person.

4. Number and sanitary conditions of water boats and powers of control by the Authority.

Only one sample from a waterboat tank was reported as “‘unfit'' during the vear. The water boat
was immediately withdrawn from service for cleaning, cement washing, chlorination and re-samp-
ing before being permitted to supply water to shipping. Three “unfit” and one “‘suspicious™
sample from the ends of delivery hoses were reported by the laboratories. The affected hoses
and connections were properly sterilised before any further service,

Water boats are registered annually by the Port of London Authority and sech registration
is made conditional upon the report of the Medical Officer of Health of the Port as to the fitness

of the eraft for the carriage of drinking water as also upon the purity of the water thus camied. To
this end sampling is carried out from time to time.

TABLE 1

FRESH WATER SUPPLY SAMPLES — SUMMARY-1965

L1

HYDRANTS STAND PIPES DELIVERY HOSE ENDS|
[ 4
= i ﬂ 5 = ] =- E = E i 'ﬁ- ﬁ & -E =: E

] B 2 = = | = g il Esl=]& — 3

55533 2|12 |3 dlE|5|d 8|S
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TABLE 2
FRESH WATER SUPPLY SAMPLE TOTALS & PERCENTAGES-1965

T T T
Unfit Unsat.| Suspic.| Satls. | Good H:ll.t.‘-BlLI Totals
Hydrants ] 1 3 13 101 0 113
Stand Pipes ] 0 1 1 38 0 40
Hose Ends 0 1 8 5 29 0 43
Water Boats 4 0 1 1 33 0 41
Totals 4 2 (13 [20 [208 [ 0 [ 202
Percentages | 1.85 083 |.537 [R27 [B382 | O 100

92.15

1965
OTHER SAMPLES OF FRESH WATER

Distribution aboard ships—
Of 227 samples in the crew and passenger accommodation and galleys of ships:—

4 were excellent
174 were good
17 were satisfactory
17 were suspicious

8 were unsatisfactory
7 were unfit
Storage aboard ships—
Of 19 samples drawn direct from ship's storage tanks—
15 were good
1 was satisfactory
1 was suspicious
2 were unfit
Port Installations—
Of 58 samples drawn from dock offices, dock canteens, drinking fountains, etc.—
57 were good
1 was suspicious
River Passenger Launches—

Of 19 samples taken under the Food Hygiene (General) Regulations 1960/62 from storage
tanks and galleys and licenced bar taps in River Thames passenger launches—

19 were good

SEWAGE DISPOSAL FROM SHIPS

During September, 1965, a passenger ship which had embarked 500 additional passengers at
Tilbury Landing Stage, developed serious engine trouble and was taken into Tilbury Dock for
repairs with the full complement of 1,603 passengers and crew still on board. During the period
of 9 days when she was in dock under repair there was no alternative but to use the ship’s w.c.'s

for the following reasons:—

(a) Some passengers were under immigration restriction.

(b) It was impossible to find hotel accommodation for the numbers involved.

(¢} There were insufficient shore lavatories within a reasonable distance of the ship.

(d) There were neither sufficient chemical closets available nor the means to service them
on the scale required



Fortunately the ship was fitted with 8 sewage holding tanks each of 6 tons capacity into
which all soil units discharged and which in tum could be emptied from the ship's bottom. Thus
it was possible to ensure that the sewage holding tanks were chlorinated to the extent of 20 parts
per million before discharge of the contents into the dock water and, as a result of this treatment
no gross nuisance occurred in the Dock.

This instance emphagises the fact that only a minority of merchant ships today are able to
operate an adequate system of sewage treatment while in Port. The majority of ships, ranging
from the most humble cargo vessel to passenger liners of modem design, discharge their crude sew-
age directly overside and even in those ships witp holding tanks there is nomally no attempt at
sewage purification,

The system of sewage disposal in most ships has made little progress since the time when
trough closets were installed and fAushed with a hose and it is surely time, from the Public
Health view point for more attention to be paid to this important aspect of ship construction.

The effects of the present practice are easy to assess when thought is given to the subject.
The bigger passenger liners may well have on board some 2,000 persons and the amount of sew-
age discharge would be equivalent to that of a small town. In fog the ship may anchor off, or
being under way, pass slowly by, a seaside town with objectionable results to the beaches, or
it may be delayed in an estuary when the discharge would foul the river up stream or down stream
acconding to the state of the tide. On entering a Dock the sewage discharge from such a ship for
the full 2,000 persons, will certainly be operating for some hours and again on the day of sailing,
and to add to the problem there may well be more than one ship in dock. In cargo ships with a
crew of pethaps 50 or 70 per ship the problem is less onerous and generally there are more cargo
ships than passenger ships.

In London, there is a Port of London Authority Byelaw which requires all w.c.'s on board
ship to be kept locked while the ship is in Dock, and adjacent to each berth there is a block of
public lavatories, some of which are reserved for ship's personnel. It is evident that the object
of these provisions is to prevent the discharge of crude sewage into the non-tidal waters of the
Dock.

Obwiously with passengers on a ship it is not practicable to keep w.c.'s locked, and even
with no passengers aboard there are complications. The bigger ships approximate to 700 feet in
length, and with some of the officers and crews living accommodation as far as 600 feet from the
gangway and the sanitary accommodation ashore sited a further 200 yards from the gangway, it
makes an aggregate journey of nearly a quarter of a mile. The situation is not appreciably better
in the cargo ships.

Ships officers of all nationalities often complain that shore w.c.'s are not as well kept as
they would expect, especially as wives, when on board ship, are also expected to use these shore
establishments. On this point it may be fairly commented that, in general, shore lavatories are
clean but are, of necessity, of rugged construction designed mainly with a view to being proof
against vandalism. They are inconveniently situated at many berths especially those for women,
and the whole situation is an ever present source of irritation to ship’s personnel.

The remedy is simple. There are proprietary designs of sewage purification units available
which are suitable for permanent installation in ships. Such units have been fitted in a few ships
and have already given several years of trouble-free service. The cost of fitting the installation
into new ships during construction is relatively small and it would appear that the time has come
when such installations should be made compulsory in all new ships. In existing ships the cost
is likely to be greater because of the necessity to alter the existing plumbing. Weight and size
are not major problems.

The benefits from a ship-owner's point of view are:—

1. Freedom from minor restrictions.

2. Freedom from fines for contravening Byelaws.

3. No liability to claims for sewage damage to cargo in lighters alongside the ship.

From the view point of ship's personnel there need not be any more “‘excursions’’ across the
quay and a very real improvement in comfort and privacy in the Port, particularly in adverse
weather conditions and at inconvenient times.

One word of waming, the term “*septic tank’ is used very loosly amongst seamen; it should
mean much more than “holding tank” and any proposed sewage purification system, intended for
a ship, should be subject to examination and advice from a qualified sanitarian.

Direct Discharge Ashore

An idea which has been developed recently on a limited scale provides for the untreated
sewage of a ship to be discharged directly into the adjacent shore sewer through a strong flexible
hose connection. It is sdmitted that this relatively simple solution to the problem has a limited
field of application, yet it has been successfully applied to one cargo ship berth in the Rﬂj’ll
Victoria Dock where such a linkage was made available and the idea is now being studied in
relation to other berths,

9



The range of application demands certain elementary provisions. There must be a sufficient
head of free flow between the ship’s side discharge and the sewer, with simple and secure con-
nections at both ends of the flexible hose. This requires that the discharge orifice must be linked
at a point above the water line, and the range of height must be considered in relation to the
variation of draft during loading and :Iluchu:ge of cargo. Other problems may arise with different
ships but this should not be beyond the ingenuity of the industry.

Sewage Disposal connection

SECTION VI — PUBLIC HEALTH (SHIPS) REGULATIONS 1952/63

L. List of Infected Areas (Hegulation 6) — Arrangements for the preparation and amendment of
the list, the form of list, the persons to whom it is supplied and the procedure for supplying
it to those persons

Regulation & of the Public Health (Ships) Regulations, 1952/63, requires that ““the medical
officer of health for every district shall from time to time prepare and keep up to date a list of
ports and other areas which are infected or believed to be infected with quarantinable disease or
which may serve other places or areas so infeeted or believed to be infected' and, further, that
copies of every such list and any amendment thereof shall be supplied to the Pilots and Customs
Officers employed in the district.

To attempt to supply the Pilots and Customs Officers with a weekly list of such ports and
areas based on the Weekly Recomd of (uarantinable Diseases issued by the World Health Organ-
isation would lead to chaos and to much more delay and inconvenience to shipping than the
system of inspecting, as a routine, ships from any part of the World in which dangerous infec-
tious diseases are endemic or, from time to time, epidemie. Consequently, for convenience of
working, the infected area is taken to include any port in all Asia, Africa, South America or
Central America {(excluding transit through the Fanama Canal). In the event of quarantinable
disease occurring outside this area, the Pilots and Customs Officers would at once be notified.

Ships bound for London coming up the English Channel take on a Pilot off Dungeness, those
coming across the Morth Sea take on a Pilot at the Sunk Lightship, near Harwich. The Elder
Brethren of Trinity House have kindly agreed that Pilots should hand eopies of the Declaration
of Health to the Masters of ships they board and accordingly supplies of the Declaration of
Health are sent as required to the Pilotage Offices at Dover and Harwich. In addition, several of
the larger shipping companies using the port are supplied, on request, with Declaration of
Health forms which are placed on board their vessels with other ship's papers,

The instructions on page 4 of the Declaration of Health (applying only to the Port of London)
are as follows:—
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In.

Iv.

INSTRUCTIONS
THE MASTER of a ship approaching LONDON from a Foreign Port MUST
(1} Ascertain the health of all persons on board,
(2) Complete and sign this Maritime Declaration of Health

(3) Hand this Declaration to the Customs Officer or Port Medical Officer,
whoever first visits the ship.

If the answer to any question on page one is *YES', or - EXCEPT IN THE CASE
OF TANKERS -

If during the last FOUR WEEKS the ship has called at ANY PORT in all ASIA,
AFRICA, S0OUTH AMERICA OR EE-HTHAL AMERICA (excluling transit
through the Panama Canal) —

THE MASTER MUST =
(1) Send a wireless message to ‘PORTELTH' LONDON stating:—

NAME OF SHIP
EXFECTED TIME OF ARRIVAL AT GRAVESEND
NUMBER, AGES and SEX of ALL CASES OF INFECTIOUS DISEASE

This message to be sent not less than 4 or more than 12 hours before the
expected time of arrival at Gravesend.

{2} SIGNAL — From MUCKING No. 5 BUOY until PRATIQUE is GRANTED.

BY DAY — FLY the Flag Signal L. I M
BY NIGHT - Show a RED Light over a WHITE Light

(3) If a Ship’s Surgeon is pot carried, have the crew mustered ready for
inspection by the Port Medical Officer as soon as he boands the ship.

(4} NOT proceed beyond Gravesend Pilot Station until visited by the Port
Medical Officer,

If the answers to all the questions on page 1 are ‘N, and the ship has not
called during the previous FOUR weeks at any of the Ports mentioned above,
the Master need not communicate with the Port Health Authority unless directed
to do 8o by a Customs Officer.

The Master of a ship approaching the Port of London who has any doubts or
difficulties over Port Health Regulations should obtain advice direct from the
Port Medical Officer, through the Thames Navigation Service (V.H.F. R/T).
It is also possible for ships without V.H.F. R/T to consult the Port Medical
Officer through North Foreland Radio Station. Information and advice on any
other medical problems are available by the same channels.

NOTE-Article 18(1) of the regulations states:— *On arrival of a ship from any foreign

port or from an infected area which is not a foreign port, no person other
than a Pilot, 8 Customs Officer, an [mmigration Officer or an authorised
officer shall, without the permission of the Medical Officer, board or leave
the ship until it is free from control under these regulations, and the Master
shall take all steps necessary to secure compliance with this provision.'

Radio messages

(a) Arrangements for sending permission by radio for ships to enter the district {Regulation

(b} Arrangements for receiving messages by radio from ships and for acting thereon (Regu-

The Thames Navigation Service of the Port of London Authority has its Operation Room at
Gravesend and keeps in contact with ships coming up the River Thames on radio frequencies

13)
lation 1401} (a} and (2} }

allocated in accordance with intermational agreement,

The Boarding vessels "HUMPHREY MORRIS' and the “VICTOR ALLCARD™ are fitted with
radio/telephone equipment on the Intermational frequencies giving direct radio/telephone com-

munication with shipping and with other river services including H.M. Customs.

In addition the Port Health Aucthority has its own radio/telephone link between the Hulk
SHYGEIA" (the ‘office’ and mooring station at Gravesend), the “HUMFHREY MORRIS"™ and

“VICTOR ALLCARD' and the Operations Room.
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Masters of ships approaching London from a Foreign Port, whether or not fitted with radio
equipment for contacting the Thames Navigation Service, are still required to send a radio
message to “'Portelth London™. giving expected time of arrival at Gravesend and particulars of
any infectipus disease on board. All such messages are received by the North Foreland Radio
Station and then telephoned direct by the G.P.0. to the Boarding Medical Officer on duty at the
Hulk “*Hygeia**.

In the event of further information being required from a ship, for instance, as to clinical
details of any infectious diseases or perhape as to the necessity of removing a patient at Graves-
end, or, again, about preparations to be made by the ship for disembarkation of a patient, contact
with the ship by the Boarding Medical Officer can be made through the Thames Navigation Ser-
vice up to as much as two hours in advance of the time of arrival at Gravesend.

At times when the Boarding Medical Officer is fully oceupied, e.g. when there is a medical
emergency of several ships to be visited urgently, or to aveid delay to a ship in exceptional
circumstances, it is possible to check with the ship direct and with the co-operation of H.M.
Customs arrange for ‘free pratique’ to be granted immediately and without the ship being boarded
by the Medical Officer.

3. Notiflications otherwise than by Radio (Regulation 14(1)(h)

Ships requiring the Port Medical Officer at night show the statutory signal of *a red light over
a white light', the lights being not more than six feet apart, shown at the peak or where the
signal can baest be seen from the shore,

The present instructions as to signals for ships requiring the Boarding Medical Officer are
therefore as follows:
BY DAY = Fly the Flag Signal L. I M
BY NIGHT  — Show a Red Light over a White Light

4. Mooring Simions [l’hgu]l.liunu 22 o 30)

On arrival of an infected or suspectad ship, or any other ship on which there has been dur-
ing its current voyage and within the last four weeks before arrival a case of quarantinable
disease (plague, cholera, vellow fever, smallpox, typhus or relapsing fever), the medical officer
may direct that the master take the ship to a ‘mooring station’ so that the ship does not come
into contact with other ships or the shore,

It has been agreed with the Port of London Authority and the Waterguard Superintendent of
Her Majesty's Customs and Excise that the Mooring Stations will be at suitable berths to be allo-
cated by the Harbour Master as required.

Particulars of any Standing Exemption from the provisions of Aricle 14

Unless there is sickness on board, oil tankers are not required to send a radic message as to
time of arrival.

In thecase of oil tankers, proceeding up the River Medway and to Thames Haven, arrangements
have been made for H.M. Customs and Excise to issue Pratique if the answers given to questions
on the Declaration of Health form are all in the negative,

If any answers are in the affirmative H.M. Customs carry out the following procedure.

(a) Inform the Master that he is not to allow any unauthorised person to leave the ship
without the Medical Officer's permission;

{b) Issue modified pratique and allow wessel to proceed to her place of mooring, loading or
discharge. A full “‘Certificate of Pratique" is left on board addressed to the Medical
Officer of Health who will issue it in due course,

{c) In the most expeditious manner notify the nearest Medical Officer of the Port Health
- Authority.

5.  Arrangements for:

{a) Hospital accommodation for infectious diseases (other than Smallpox — see Section VII)

Since Denton Hospital has been taken over by the South East Metropolitan Regional Hoapital
Board under the Mational Health Services Act, the Port Health Authority has continued to exer-
cise, through the Senior Assistant Port Medical Officer, and the Assistant Port Medical Officers,
the medical supervision of cases admitted to the hospital. The Nursing and administrative control
lies with the Dartford Hospital Management Committee. Consultant advice on difficult cases 15
available through the Physician-Superintendent of Joyce Green Hospital, Dartford.

Denton Hospital is always ready to receive cases of infectious disease occurring on ship.
This hospital, however, has only very limited clinical facilities and cases which are likely to
require specialised treatment or laboratory investigation are sent direct, or via Denton Hospital,
to Joyce Green Hospital or one of the larger hospitals in the Metropolis.

If at all possible, cases of sickness arc disembarked into one of the Port Health Aumutilr.zl.r'n
launches for conveyance to Denton Hospital, there to be admitted or else put into a waiting
ambulance, Ships which are berthing at Tilbury Landing Stage can econveniently land sick cases
there, either into a Port Health launch or into an ambulance.
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Pleasc Read Carefully and retain.

Should weather or other conditions make it inadvisable to land a case at Gravesend, the
patient may be allowed by the Boarding Medical Officer to proceed up River in the ship to the
dock, in which event arangements are made with the Emergency Bed Service for the case to be
removed by ambulance to a suitable hospital immediately the ship berths.

The number of cases admitted to Denton Hospital in 1965 was as follows:

Chickenpox
Bronchitis
Gastro-Fnteritis
Cellulitis
Glandular Fever
Infectious Hepatitis
Influenza

Influenza and Pneumonia
Malaria
Miscellaneocus
Mumps

Sore Throat
Tonsillitis

|bl: IHI—I‘G:JI-'I-HI—I—IF——E

TOTAL

(b} Serveillance and follow up of contacts

In the event of a vessel arriving on which there has been a case or cases of a major infee-
tious disease, all persons on board are considered to be possible contacts.

Each contact is interrogated and makes out a form giving full details as to name and the
proposed address in the United Kingdom to which he is proceeding immediately on disembarkation,
These particulars, together with an appropriate note of the circumstances, are then forwarded to
the Medical Officer of Health of the district in which the address of the contact is situated. He
is also given a two-part card, one part setting out the surveillance conditions under which be is
allowed to disembark and the other for use by him only if he should change his address within a
specified period, usually up to the end of the inoculation period of the disease in question. This
part of the card is on the ‘Business Reply Card® system and so does not have to be stamped.

A specimen of the card used for smallpox contact is reproduced below:—
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{c) Cleansing and disinfection of ships, persons, clothing and other articles.

Disinfection of infected quarters is uwsually carried out by the Port Health Inspector in
whose area the vessel berths. If, however, the space requiring disinfection is large, a private
firm is employed to carry out the disinfection under the supervision of the Port Health Inspector.

The Disinfection Station at Denton Hospital is by arangement with the South East Metropoli-
tan Regional Hospital Board and the Dartford Hospital Management Committee made available to
the Port Health Authority for the disinfection of clothing, bedding, ete., and, if necessary, for
the cleansing of persons.

Arrangements have also been mide for disinfected bedding from ships in the docks of the
London Area to be sent to the disinfection station at Plaistow Hospital,

SECTION VII — SMALLPOX

1. Name of Isolation Hospital to which smallpox cases are sent from the Distriet.

Long Reach Hospital is situated on the south bank of the River Thames about eight miles
above Gravesend. The hospital consists of 10 ward blocks capable of accommodating 170
patients but, except in cases of emergency, only three wand blocks (2 of 20 beds and 1, a cabicle
ward of 10 beds), total 50 beds, are kept available for immediate use. The hospital ineludes
residential quarters for the staff and a laundry, although the administration and staffing is
carried out from Joyee Green Hospital, Dartford,

2. Arrangements for transport of such cases 1o that Hospital by ambulance giviag the name of
the Authority responsible for the ambulance and the vaccinal state of the ambulance crews.

A case or cases of amallpox would be removed from the vessel by this Authority’s Ambulance
launch end conveyed ashore via the pontoon at Denton and from thence conveyed by road ambu-
lance direct to Long Reach Hospital,

The Port Health Authority would be responsible for the vaccinal state of their Ambulance
Launch crews, while the vaccinal state of the Road Ambulance personnel would be the concern
of the South-East Metropolitan Regional Hospital Board under whose jurisdiction both Joyvee
Green and Long Reach Hospitals fall. -

3. Names of smallpox consultants available.

Dr. J.V. Armatrong Dr. H.5. Banks Dr. W.T.G. Boul
Dr, J.D, Kershaw Dr. G.D.W. McKendrick Dr. A. Melvin Ramsay

4. Faeilities for laboratory diagnosis of smallpox.

Facilities are available at the Virus Laboratory at the Central Public Health Laboratory
at Colindale.

Typhoid Fever

A ship arrived in Tilbury on the 3nd February 1965 having landed a bellboy at Marseilles on
the 29th January with a diagnosis of (7} Pneumonia but which was later confirmed to be Typhoid
Fewer. The boy had gone ashore at Freemantle on the 10th January and consumed three meat
pies and a glass of beer, at Colombo on the 16th he had only bottled drink and at Bombay on the
18th nothing at all. He first complained of feeling ill on the 22nd January with a sore throat and
vomiting. During the next seven days he was slightly constipated, had a bradycardia but no
headache. It is of some significance that the patient ate the meat pies on the 10th January and
had his first symptoms on the 22nd, just 12 days later.

The ship's surgeon had given T.A.B. injections to approximately 140 members of the crew,
concentrating on the galley staff and the immediate contacts of the patient.

In view of the history of the case the Boarding Medical Officer decided to find out from the
ship surgeon's Day Book how many cases of Gastro-enteritis had been reported during the home-
ward voyage. Five passengers and thirteen crew were reported up to the 10th January and twenty-
four passengers and one crew from 10th January to 2nd February. These numbers were not however
considered abnormally excessive for a sea voyage which included passengers going ashore in the
Middle East.

Investigation revealed that the duties of the bellboy involved the serving of coffee to pass-
engers, and, particularly as itwas a ‘one-class® ship, it was necessary to place all the passengers
and crew under surveillance. The last date of contact was taken as the 22nd January when the
boy first reported sick. MNotifications were therefore sent to local Medical Officers of Health in
respect of the 750 passengers and those members of the 603 crew who were going on leave. The
remainder of the crew, including the Asian crew, were kept under surveillance by the ship's
doctor.,
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The mattresses and bedding used by the patient were removed to Denton Hospital for steam
disinfection and the necessary quarters, including the After Hospital Block, were fumigated with
formalin candles, Other crew spaces were washed with a light solution of disinfectant.

Suspected Smallpox —

A ship arrived in London on the fth September, 1965, and the Master reported that an Indian
crew member aged 44 years had died and had been buried at sea, The history given was that the
min joined the ship at Aden on 24th August, having left Bombay by air on the 21st August, He
went sick next day with generalised pains but with normal temperature and no other signs or
symptoms and was put to bed as a query heat stroke case. He was found dead next moming and
was buried at sea the same day.

In the absence of any evidence to the contrary it had to be assumed that there was a possi-
hility that he died from acute fulminating smallpox. The Ministry of Health were informed and
agreed that there was this possibility and that surveillance procedures should be instituted.
Accordingly, the names and addresses of persons leaving the ship in London were sent to the
Medical Officers of Health of the areas to which they were proceeding, the members of the crew
remaining on board were kept under surveillance and the Medical Officers of Health of the further
ports of call of the ship were notified,

Examination of International Certificates of Yaceination
against Smallpox

By the provisions of the Public Health (Ships) (Amendment) Regulations 1963 the Medical
Officer may require the production of intemational certificates of vaccination against smallpox
by persons arriving from abread but will require production of such certificates if so requested by
the Minister of Health, The Minister of Health indicated by letter that persons arriving by ship
from ports in the smallpox endemic area should be required to produce valid vaccination cert-
ificates.

It was realised that there would be difficulties in examining vaccination certificites of
persons arriving in the Port of London where ships discharge their passengers at widely diver-
gent points. The Minister of Health was informed that to examine all certificates in every case
might result in a ship being delayed. An answer was received that a ship should not be held
merely for the inspection of vaccination certificates, Accondingly shipping Companies using the
Port of London were asked to arrange for lists of smallpox vaccination certificates of passengers
and crews, countersigned by the Master and by the ship's surgeon, if camied, to be produced on
the arrival of the ship in the Port of London.

A proportion of the ships amriving are now producing such lists and at least a spot check is
made of a percentage of the certificates. Certain of the larger passenger ships are boarded by a
Medical team at a previous port to examine aliens and commonwealth immigrants and in such
eases vaccination certificates are examined during the vovage to London.

The Regulations do not provide for any legal sanctions to be taken against a person arriving
without a valid certificate of vaceination if he agrees to be vaccinated or to be placed under
surveillance. Only if he refuses and it can be shown that he intended to evade the regulations
can any legal action be taken.

If masters of ships arriving could be legally required to produce certified lists with dates of
intermational certificates against smallpox of all persons on board checking would be simplified
and the number of persons arriving without valid certificates would no doubt be reduced.

Puliyph.uhi Fever

On the 25th October 1965, information was received that there were sick persons on board a
ship, lying at McDougall's Wharf, Millwall Dock. This information had been passed by the Agents
for the ship to the Boarding Medical Officer on Duty at Gravesend, they also stated that two
members of the crew, who had been left at Bremen as suffering from *“severe flu'" had now been
diagnosed as suffering from paratyphoid B fever (the ship made no declaration of this fact when
she entered the Port and the Captain had not told the Port Health Inspector of these facts when
the Inspector made a routine visit to the ship on the morning of the 25th October). Your Deputy
Medical Officer personally investigated the situation and discovered that, in all, 7 men had
fallen ill since the Tth October, 1965. Of these, 2 had been taken off at Bremen, 3 had recovered
and 2 were still ill. On examination the two men who were still ill were considered to be suffer-
ing from paratyphoid fever and were admitted to the Seamen's Hospital, Greenwich.

Next day, arrangements were made for bacteriological investigation of everyone on board and
samples of water and for the disinfection of the quarters of those men who had suffered from the
disease. Another man fell ill on this day and was admitted to the same hospital by a doctor from
the Norwegian Public Health Service. All 3 men were later confirmed as suffering from para-
typhoid B fever.
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Bacteriological examination of the water specimens proved negative, but two of the men still
on board were found to be ‘camiers® of the organism of mratyphoid B fever, One of these men had
had the disease and recovered, but the second one was not one of the 7 original cases. It is
perhaps significant that he was the galley boy.

_In the meantime, and before the above results became available, the ship had sailed for
Gothenburg. The Port Medical Officer there was kept informed by cable of all the developments
as they occurred and the Norwegian Health Services® representative in London agreed to notify
the authorities in Oslo (which was the ship’s home Port and to which she was proceeding to
finish her voyage).

This incident is a classic example of the way in which potential epidemic conditions can
develop very rapidly in a closed community and of the way in which stringent precautions can nip
the outbreak in the bud before it has time to develop and to spread beyvond the confines of that
community., There i8 no evidence that the paratyphoid fever was contracted by anybody in this
country as a result of the outhreak on the ship.

SECTION ViNl
VENEREAL DISEASE

Venereal Disease is not compulsorily notifiable to Medical Officers of Health but efforts are
made both by the Boarding Medical Officers and the Port Health Inspectors to bring to the notice
of seamen using the port the facilities available for free treatment and the importance of obtaining
skilled treatment as early as possible,

Should there be a known case, it is usually possible to arrange for the patient concemed to

be taken at once to the nearest clinic of the Seamen’s Hospital or other hospital in the vicinity of
the ship.

SECTION IX
CASES OF NOTIFIABLE AND OTHER INFECTIOUS DISEASES ON SHIPS

TABLE D

Category —
Cases landed from ships from foreign ports

Mo. of cases during the year
Disenso Passengers Crew Mo, of ahips concernad
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Ga?esl which have oceurred on ships from foreign ports but have been disposed of before
arriva

Disense Passangers
Chickenpox 16
Enterte (Typhoid or
. Para-typhoid) Fever
Gastro-Enteritis
German Measles
Infactive Hepatitis
Influenza
Malaria
Measles
Miscellaneous
Mumps
Preumonia
Pulmonary Tuberculosis
Smallpox {suspected)

I
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Mo, of ships concemed
16
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Totals
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Cases landed from other ships

Enteritis 1
Miscellaneous

-

o] =

Totals 1

SECTION X

DBSERVATIONS ON THE OCCURRENCE OF MALARIA ON SHIPS

Four cases of Malaria {all seamen) were reported on ships during the year under review. This
compares with nine cases in 1964,

One of the seamen was well on arrival, one was landed to Hospital at Gibraltar and two were
admitted to hospital on arrival in London.

A notice giving advice on the Chief Precautions and Treatment of Malaria is issued by the
Ministry of Transport and should be on board every British ship.

SECTION XI
MEASURES TAREN AGAINST SHIPS INFECTED OR SUSPECTED OF PLAGUE

Mo ships infected with or suspected of plague arrived during the year,

The Fourth Schedule to the Public Health (Ships) Regulations, 1983, under the heading
“Additional measures in respect to the quarantinable diseases’ — Part | — Plague, reads as
follows:—

*'{1) The Medical Officer may —

{a) require any suspect on board to be disinfected and place him under surveillance, the
period of surveillance being reckoned from the date of arrival of the ship;

(b) require the disinfecting and, if necessary, disinfection of the baggage of any infected
person or suspect, and of any other article on board and any part of the ship which the
medical officer considers to be contaminated.

(2) If there iz rodent plague on board, the medical officer shall require the ship to be deratted
in a manner to be determined by him, but without prejudice to the generality of this require-
ment fhe following special provisions shall apply to any such deratting —

{a) the deratting shall be carried out as soon as the holds have been emptied;

(b} one or more preliminary derattings of a ship with the cargo in situ, or during its un-
loading, may be carried out to prevent the escape of infected rodents;

(e} If the complete destruction of rodents cannot be secured because only part of the cargo
is due to be unloaded, a ship shall not be prevented from unloading that part, but the
medical officer may apply any measure which he considers necessary to prevent the
escape of infected rodents.™
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Plague being primarily a disease of rats all vessels are inspected immediatzly on arrival at
their berths in the docks and river for the presence of any mortality among the rats on board which
is not attributable to any known cause, such as trapping, poisoning, ete.

Incidentally one of the **Health Questions™ on page 1 of the **Maritime Declaration of Health'
requires the Master to answer *“Yes or No'" to the question ‘*Has plague occurred or been sus-
pected amongst the rats or mice on board during the voyage, or has there been an abnormal
mortality among them?**

Any dead rats are immediately sent to the Central Public Health Laboratory at Colindale for
examination for bacillus pestis, each rat being accompanied by a label on which i8 given preciss
information as to where the rat was found in order to arrive at a focus of infection should the
examination prove positive. The nformation is, of course, far more vital when the rat has been
found ashore than when found on board a ship.

In the event of a positive result the *‘additional measures™ referred to above would be put
into operation—the discharge of the cargo would be promptly stopped and arrangements made for
the vessel to be fumigated throughout with hydrogen cyanide, with the cargo in situ, the veasel
being moved to an approved mooring.

Following the initial fumigation and collection of dead rats resulting therefrom, further
samples of such rats would be submitted for examination and the discharge of carge would be
permitted under observation, The destination of the cargo would be forwarded to the Medical
Officer of Health of the district to which it was proceeding, together with an explanatory note.

If any of the cargo had already been discharged overside into lighters before the discovery of
plague infection, the lighters would be fumigated immediately.

On completion of the discharge of cargo from the vessel a second fumigation would be carried
out, again using hydrogen cyanide, to destroy the residual rat population, if any.

SECTION XI
MEASURES AGAINST RODENTS IN SHIPS FROM FOREIGN PORTS

To undertake their responsibilities, the Port Health authority employs a competent and
experienced team of sixteen Rodent Inspectors, under the supervision of the Port Health Inspectors,
who exercise control measures on all ships within the Port as well as the shore premises within
the docks.

Procedure for inspection of ships for rats

All ships are inspected on amrival at the dock quay or river wharf for evidence of rodenta,
particulary those ships arriving from ports that are or suspected of being infected with plague.
To this end, it is customary to attend all ships in order of priority as soon as practicable after
arrival at the berth and, if possible, before any disturbance of cargo hes taken place and so gain
more conclusive evidence of rodent activity or other relevant factors, including the presence of
dead or moribund specimens. The latter discoveries may be due to diseases or the result of a
system of continuous freatment to eradicate rodents while the ship remains in service, a saystem
growing in popularity for ships that sequire recurring infestations from vulnerable trade routes.

The usual method of continuous control treatment involves providing fixed poison baiting
points in the cargo spaces and the peak storerooms. The bait usually comprises some form of
cereal base and an anticoagulant admixture. These baits must, of course, be attractive at all
times and to avoid moulds in humid conditions, a fungicide is added to the prepared baits. In
consequence of this treatment it is possible to discover dead rodents in the spaces when the
ship reaches port, and specific enquiries must be made by the Port Health Inspectors concerning
the dead rodents in order to establish that there is no disease connected with the mortality. It is
customary to be suspicious in such circumstances and to submit retrieved specimens for bacter-
iological examination,

Arrangements for the bacteriological examination of rodemis, with special reference to rodent
plague, including the number of rodents sent for examination during the year.

All rats for examinition are sent to the Central Public Health Laboratory at Colindale. The
bodies are placed in polythene bags which in turn are placed inside metal boxes, sealed and
labelled so that there is no risk of the escape of any rat fleas whilst taken by hand to the Lab-
oratory.

The introduction of an epizootic into the Port is, nowadays, very slight owing to the rat
population being so small and under such strict control that the arrival of a plague infected rat,
even should it manage to get ashore, would be highly unlikely to have any serious significance.
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Sixty fiverats wore seat to the Laboratory during the year and were examined for plague, all
results were negative.

Arrangements in the district for deratting ships, the method used, and if done by a commereial
contractor, the name of the contractor.

Arrangements exist in all areas for the deratting of ships by private coniractors, under the
supervision of the Port Health Inspectors, using the following methods: —

{a) The burmning of sulphur at the rate of 3 lbe. per 1,000 cubic feet of space for a period of
not less than six hours,

(b) The generation of hydrocyanic acid gas by various methods. For the destruction of rats a
concentration of HCN at the rate of 2 ozs. per 1,000 cubic feet of space is required with
a minimum of two hours contact,

Both the above methods are very seldom used nowadays and in fact were not used at all
during 1965, owing to the cost of the operation and the time taken overall,

{c) *1080°, and ‘Warfarin'. Sodium Fleoroacetate { 1080) is now used for the deratting of ships
in London more than any other method owing to ils ease of operation and the saving of
time and cost to the shipowner.

{d) ing., This method is seldom used except for the destruction of isolated rats which
ave escaped a major poisoning operation or which have not yet established themselves.

(e} Methyl Bromide. This is an effective and lethal fumigant with considerable penetrating
powers and is not difficult to disperse after an operation. It is also used as an insec-
ticide, particularly in the dry fruit industry and therefore where there is an infestation of
rodents and insects the combined problem can be solved with one operation.

The following firms are approved for carrying out the deratting of ships:—

London Fumigation Co. Ltd.
Rentokil Laboratories Lid.
Contra-Pest Service Lid.

Progress in the Ral-proofing of ships

Particular attention has been directed towards rodent-proofing both afloat and ashore, The
purpose is to deny rodents harbourage in which to hide and breed, to restrict channels of com-
munication and to deny access to food and drink. The principles are a profitable investment and
have accounted for a substantial reduction in persistent rodent infestations, while facilitating the
intermittent extermination measures when required. It i8 encouraging to notice the steady decline
in the number of ships in need of deratting measures and this improvement is atiributed to better
intemational control, more sanitary construction and reflections of health education, The same
principles have been adopted in the construction of new premises in the Docks in which respect
the cooperation of the Port of London Autherity is always fully received.

Rodents Recovered.
Rats Mice
Ships 765 Ships 73
Shore 1,341 Shore 1,480
Total 2,108 1,553

The number of rats recovered represents a numerical decline which has been a feature for
some years past, but is in no way related to any relaxation of effort. The reduction could be
attributed to rodent-proofing and it could be influenced by the modified range of rodenticides.
The number of dead rodents actually recovered can be assumed to be a groportion of those actually
exterminated, although most rodents poisoned by “1080° are incapable of straying after the intake
of the poison and this has proved of immense value to the searcher for specimens.

The decline of infestations aboard sea-going ships also continues and the sustained control
on the harbour lighters has proved invaluable in restricting the spread of infestations around the
Port, in providing a reliable check on the health of the rats within the Port and, of considerable
importance, in reducing the number resident to breed, thereby causing substantial economic losses
to food and property.
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RODENT CONTROL MEASURES CARRIED OUT ON LIGHTERS
It is gratifying to report that in spite of some staffing difficulties the rodent control measures
on Lighters have been camried out successfully for another year,

The ratio of lighters that needed deratting has been maintained at a very low level i.e. 1.5
per cent of the total number inspected as compared with 2.3 per cent in 1964. The average number
of rats recovered per lighter deratted has however inereased from 4 to 5.4,

There has been an increase in the number of lighters recorded with a negliginle degree of old
evidence. This is attributed to the fact that although a lighter is usually swept up after fumigation
and so far as practicable is clean, because of its construction, at the end compartments where
angle bar is more freely used, there are places where old evidence of rats accumulates and such
places do not normally get cleaned as a routine after a deratting operation. These cbservations
are now being taken-into account and recorded.

Rat proofing of lighters has continued throughout the yvear at the various repair yards and it
is satisfying to note that since 1959 when the Lighterage Industry was generally represented at
a lecture and discussion on rat proofing techniques, the percentage of lighters requiring deratting
treatment has decreased from 4.5 per cent to 1.6 per cent of those inspected.

The following methods of deratting have been employed throughout the year:-

Fumigants. Sulphur Dioxide gas and Methyl Bromide vapour.

Rodenticides. Sodium mono-fluoroacetate baiting. The method of treatment is determined by
the circumstances and degree of infestation at the time of inspection.

Throughout the year 904 lighters have been fumigated with Methy]l Bromide, for insect control

of the cargo by the following companies:—

London Fumigation Company Limited

Rentokil Laboratories Limited

Contra-Pest Service Limitad.

Butlers and Colonial Wharves Limited.

MNew Caledonian Wharf and Millwall Wharf.
Since the dosage reyuired for insect control varies between twenty and thirty ounces per 1,000
cubic feet according to the specie of insect pest, with a twenty-four hour exposure period, the
aggregate effect is more than sufficient to destroy any rats present at the time of fumigation.

During the year twenty-one of the rats recovered from treated lighters were sent to the Public
Health Laboratory, Colindale for routine bacteriological examination. Pasturella pestis was NOT
isolated from any specimen.

USE OF SODIUM FLUOROACETATE (1080) & FLUDROACETIMIDE (1081)

Sodium mono-fluocroacetate — *1080° — was extensively used throughout the first six months
of the year with very satisfactory results. This poison is definitely most suited to a major
seaport with a disciplined and experienced staff and the advantages in labour saving and positive
control are features which cannot be ignored in circumstances where there is a risk of rodent
bormne diseases and where rodent attractive foodstuffs abound,

A drastic change, however, has been enforced since June which can only be considered as a
retrograde decision. The Poison Rules, 1965 prohibit the sale of ‘1080 and *1081" other than for
use as a rodenticide in ships and sewers and, therefore, the valuable potentials of these rodenti-
cides has been lost as regards the open spaces and warehouses, places from which soma of the
most stubbom infestations have been overcome in the past by the use of these rodenticides.

A recurring infestation on a site treated with either of these poisons is unusual, a factor
which indicates the scope of their effective application and dispenses with any idea that rodents
may bacome resistant to their very toxic properties.

One immediate effect of this change has been a sense of frustration to the rodent staff al-
ready strained to the limits. Much more time will be required for each operation, more money will be
neaded for baits and it remains to be seen if the high standard of control can be maintained with
the additional problems arising from the major reconstruction schemes in the Docks. Present
reports indicate that the change is unfavourable,
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TABLE E
Rodents destroved (bodies recovered) during the vear in ships and in shore premises.

(1} On vessels

Number of Jan, Feb, Mar, April May June July Awg. Sept. Oct. Nowv. Dec. Taotal

Black Rats 93 36 125 27 64 162 54 17 18 32 8 45 757

Brown Rats - T A B T SRR I e 10

Rats examined 2 5 7 * ) 0 a & 3 4 A 2 a7

Rats infected with - - - - - - - - - - - - -
Plague

(2) In Docks, Quays, Wharves and Warehouses

Mumber of Jan, Feb., Mar. April May Jume July Auvg. Sept. Oct. Nov. Dec. Total
Black Rats 0 98 44 82 50 18 60 24 31 24 1B 14 522
Brown Rats 3 91 119 65 75 63 107 21 59 95 &1 32 BET
Rats examined - 2 T P e S e s LT 8

Rats infected with = - - Lt = = . = - g e
Plague

1,533 mice were also destroyed; 73 in ships and 1,480 in shore premises.

TABLE F

Neratting_ Centificates and Deratting Exemption Certificates issued during the year for Ships
from Foreign Ports.

NO. OF DERATTING CERTIFICATES ISSUED
After Fumigation with Number of
After [reratting Total
HCN | Other Fumigants Afer After Trapping and| Total cﬁ:i'w G"";ﬂﬁlﬁ:'
(state method) Trapping | Poiscning | Poisoning b
L 2 3. 4. 4l 5 6. 7.
Nil | Methyl Bromide Nil 1080 24 Nil 30| 1,088 1,118
3 Warfarin 3

PREVENTION OF DAMAGE BY PESTS (APPLICATION TO SHIPPING) ORDER 1951-56

During the year 10 Rodent Control Certificates were issued to coastwise ships as provided
for by the terms of the Prevention of Damage by Pests (Application to Shipping) Order, 1951-56.

WEST INDIA AND MILLWALL DOCRS

Demolition and Reconstruction Changes

During the past three years extensive alterations, on which this Authority where applicable
gave its advice during the planning stages, have taken place and are still in progress throughout
the India Docks Group. Old and dilapidated sheds and warehouses have been demolished and re-
placed by modem, well ventilated and rat-proof buildings, predominantly of steel construction.
The road system throughout the docks has been completely overhauled and modemised by widen-
ing and resurfacing and generally brought up-to-date to carry the increasingly heavy traffic now
using the docks. Large car parks have been provided to accommodate this traffic as well as the
private cars which otherwise cause obstruction on the roads and at warehouse entrances.

Old public sanitary conveniences have been methodically replaced by ones of modem design
with hand washing facilities and hot air hand drying machines. These facilities appear to be
appreciated by the dock workers in general although frustration is encountered from time to time
from petty vandalism and the handiwork of the amateur *‘artist®",
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SECTION X
INSPECTION OF SHIPS FOR NUISANCES

TABLE G

Inspection and Notices No. of
Vessels

Number of vessels visited by Port Health Inspectors 14,675
Number of vessels on which sanitary defects were found, and
details reported to the Master, Owners and/or Ministry of

Transport 207
Number Statutory Notices served NIL
Number of Vessels on which sanitary defects were remedied 487

Summary of Structural and other Defects.

[nadequate ventilation
Defective Lighting
Defective or Insufficient Heating
Condensation
Leaking Decks
Leaking Porta and Decklights etc.
Leaking Sideplatas
Defective or obstructed floor drainage
Water Lodging on top of Peak Tanks
Defective Bulkheads

do. Floors

da. Doors

dao, Bunks

do. Clothes Lockers

do. Food Lockers

do.  Food Storage

do. Cooking Arrangements
Defective or Uncleanly Drinking Water Storage
Water Closets — Defective

do. Foul or choked

do. Inadequate Flush

do. Foul
Neglected Paintwork or distemper
Misappropriation of crew space
Verminous Quarters
Miscellaneous

— =
D e G b b D e G5 e DSBS

—

S-r8REERwESe—~—

B

TOTAL

8

SECTION XIV
PUBLIC HEALTH (SHELLFISH) REGULATIONS, 1934

The Public Health (Shellfish) Regulations, 1934, confer powers on a local authority whereby
on receipt of & report of their Medical Officer of Health that the consumption of shellfish taken
from a laying is likely to cause danger to public health, they may make an Order prohibiting the
distribution for sale for human consumption of shellfish taken from the laying either absolutely or
subject to such exceptions and conditions as they think proper, having regard to the interests of
the public health,

Two such Orders have been made. The first in 1936, covering the public and private layinga
bordering that part of the foreshore of the Estuary of the River Thames between Canvey lsland
and Shoeburyness; and the second, in 1957, covering the foreshore or waters bordering on that
part of the Estuary of the River Thames or any tributary thereof, between Garrison Point, Sheer-
ness, and Warden Point in the Isle of Sheppey.

The importation of Portuguese Oysters for '‘fattening” in the River Roach and in Barling
Hall Creek, and subsequent re-export to France “‘ready for the table** has continued during the
year, Each batch of oysters was passed through a Cleansing Tank before re-export and a Certifi-
cate of Purity, as required by the French Authorities was issued, only after sampling and bac-
teriological examination had proved that each batch was clean. The co-operation which has been
received in this matter from the Public Health Laboratory at Chelmsford (Dr, R. Pilsworth -
Director) is very much appreciated.
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There are signs that ovster beds are now recovering from the severe winter of 1962/63 and
this will make the Import - Fattening - and Re-export of Portuguese Oysters a less attractive
proposition commercially than it has been over the past two years, and it i5 possible the trade
will not continue, Cultivation of Mative Qysters in the area has now been resumed, although on
a restricted scale, the layings having been closed down since 1962,

The Cockle lndusiry ;

Centred at Leigh-on-3ea shows little change. The sterilisation establishments are kept under
regular observation and during the year they have complied fully with the requirements of the
Public Health (Shellfish) Regulations 1934. They are conducted in & most satisfactory manner.
The Public Health Department for the Borough of Southend-on-Sea continues to take regular
samples of the cockles after they have been cooked, washed and prepared for sale,

In 1949 and 1950 many of the Establishments revised the lay-out of their premises and in-
stalled additional and improved apparatus. At the same time amendments to the routine of cooking
and washing the cockles as advised by this Authority were introduced. The alterations to appara-
tus and routine then introduced have been most suceessful and have stood the test of time. The
cockles are of an improved bacterial standard and there have been no reports of gastro-enteritis
traced back to the Leigh Cockle Establishments since that time.

SECTION XV
MEDICAL INSPECTION OF ALIENS AND COMMONWEALTH IMMIGRANTS

1. List of Medical Inspectors holding warrants of appointment on 31st December, 1965 -

Dr. W.G. Swann, Dr. W.T. Rougier Chapman, Dr. G.W. Aston, Dr. P.J. Roden,

Dr. D.T. Jones, Dr. R.M. Best, Dr. W.D.L. Smith, Dr. A_J. Fairrie, Dr. H. Willoughby,
Dr. J.A. Jones, Dr. Marion Ravell, Dr. C.D. MacCarthy, Dr. A.W. Hagger,

De. R.G, Dewhurst, D, R.G.W, Moore, De, A.G, Rickenback, D, D.J. Avery,

Dr. B. Dalton, Dr. J. Qakley, Dr. P.R. Browne, Dr. J.C. Wishart, Dr. M.J. Catton,

Dr. W. Stott, Dr. J.F. Lown, Dr. R.N. Herson, Dr. W.T.G. Boul, Dr. W.E. Hutchinson,
Dr. G.B. Smart, Dr. R.D. Summers, Dr. D. Jenkins, Dr. D.W. Keys, Dr. W.N, Whiteside,
Dr. H.C. Maurice Williams, Dr. G.J. Levdon & Partners,

2. List of other staff engaged on the work:—

Clerical staff at the central office.

3. Organisation of the work:—

Aliens and Commonwealth Immigrants are medically examined at the request of an Immigrat-
ion Officer of the Home Office on arrival in the Port by the Medical Inspector, who is either the
Boarding Medical Officer or a part-time Medical Inspector called in to deal with a particular ship,
A 24 hour a day boarding service is maintained at Gravesend. Since the inception of the Common-
wealth Immigrants Act the larger passenger ships have been boarded at Ports of call prior to their
arrival in London as noted below,

4. Alien Arrivals,

(a) Total number of arriving ships carrying aliens 3,138
(b} Total number of aliens =

(i} arriving at the port 35,989
(ii) medically examined 65
{e) Certificates issued Wil

Commonwealth Immigrants Armrivals

Commonwealth citizens subject to control 13,600
Commonwealth citizens examined 1,018
Certificates issued 5
Ships boarded by members of the panel of doctors

Brixham 5

Barcelona 3

Ceuta 1

Gibealtar 5

Lisbon 2

Rotterdam 1

London 104 121

8. Medical examination of aliens and commonwealth immigrants is carried out on board ship.
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SECTION XVI
MISCELLANEOUS

Arrangements for the burial on shore of persons who have died on boand ship from infectious
disease,

The body of any person dying on board ship, or in Denton Hospital, from infectious disease
would normally be removed from the ship or Denton Hospital for burial by a Private Undertaker
acting on the instructions of the shipping company or the next-of-kin, the local police being kept
informed.

In the event of the death being one of smallpox, special instructions as to precautions to be
taken would be given to the vndertaker by the Port Health Authority,

CLEAN AIR ACT 1956

THE DARK SMOKE (PERMITTED PERIODS)
(VESSELS) REGULATIONS 1958

During the year there has been ample evidence that there is need for consistent attention not
only to take statutory action as found necessary but to prevent minor incidents becoming statutory
nuigances.,

On many occasions Inspectors have made verbal representations in respect of minor infringe-
ments resulting in prompt remedial action being taken, and the advice given on these occasions
to the Master or Chief Engineer has no doubt resulted in the prevention of further occurrences,

Difficulty arises from time to time in conneetion with outward bound ships whereby it has
not been possible to follow the ship for any considerable time to determine the extent of the
offence or to communicate an immediate message to the Master.

However, by constant observation and investigation of all offences however small and by
providing advice when necessary, the staff of Inspectors, most of whom are certificated Smoke
Inspectors, have made a considerable contribution towards gradually reducing the number of
offences,

Official recorded action taken during the year included:—

Prosecutions 2 (Successful)
Statutory Notices served 3
Informal Npticb&a and Warnings 14

PUBLIC HEALTH ACT, 1936, PART X — CANAL BOATS

Hitherto, these boats have used Regents Canal Dock as a terminal and loaded various cargoes
destined inland, but the pattern of the Industry has been changed and a canal boat is now rarely
seen in the Dock. It is the exception when one arrives to load a specific cargo. None were seen
during the year.

LOADING AND TRANSPORT OF REFUSE BY LIGHTERS

Routine visits to loading wharves and regular inspection of the lighters engaged in this trade
have been maintained during the year. Several minor infringements of the Byelaws were dealt with,
In one case successful legal proceedings were taken.

The tipping at Honduras Wharf has stopped and there is no intention of resumption. There
were, therefore, fifteen wharves in regular service on the riverside and creeks and six additional
wharves were maintained for emergency tipping. Two refuse depots outside the jurisdiction of the
Port Health Authority continved to transport refuse by lighters to disposal points within the
district of the Port Health Authority. As far as practicable, the operations of loading, carriage
and discharge were checked by the Inspectors afloat to ensure the provisions of the Byelaws were
complied with.

A gradual improvement has been achieved generally, but tipping buoyant refuse at open

wharves will always give rise to anxiety even though considerable efforts are made to minimise
nuisances and infringements of the Byelaws.
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The Greater London Council has now become actively interested in the refuse wharves and
schemes for improvement are in being, To this end, collaboration has continued between Greater
London Council Officers and appropriate Port Health [nspectors. Three schemes have been
adopted e.g. present time, short term and long term. Minor changes will be made to improve out-
standing deficiencies while plans and financial resources will be geared to the longer term
schemes,

It is anticipated that modernisation will be completed in a reasonable time if the finance is
made available to the venture,

_HOUSEBOATS

The Essex County Council Act, 1952, provides that the mooring of any houseboat within the
County shall not be lawful without the consent of the Council of the district in which the house-
boat 15 situated and that the Council may require the owner or occapier to remove or demolish any
houseboat not authorised by them.

The Port and City of London Health Committee are, however, still responsible under the
London Government Act, 1963. for sanitary supervision of houseboats coming within the juris-
diction of the Port Health Authority, although under the Essex County Council Act, 1952, the
local Council in Essex is now responsible for the licensing and stipulating conditions under
which licenses to the resident hn:_msehonl.a will be granted.

The functions of the Port Health Committee with regand to the sanitary supervision of house-
boats are safeguarded by Section 212 of the Act, which provides inter alia that no consent shall
be given to moor any houseboat within the Port of London without the previously written consent
of the Corperation of London as the Port Health Authority of the Port of London.

Benfleer

During the year, the Benfleet Urban District Council with the concurrence of the Port Health
Authority granted eighteen *‘temporary consents' to craft which were considered fit for human
habitation for the ensuing twelve months. This is one less than last year. Although the *temporary
consent’” permits permanent habitation, many of the houseboats are seldom occupied. There are
always some problems relating to refuse and sewage disposal and provision of wholesome drink-
ing water associated with this type of dwelling. An additional problem is that of environmental
health, due to the close proximity of a major refuse tipping site.

Canvey Island

The Canvey Island Urban District Council have never granted “‘temporary consents' but
sewage, refuse and drinking water facilities are available at the seaward end of Smallgains Creek
where five houseboats are moored. When the site was last inspected it was evident that only one
of the houseboats was used for habitation but the remaining four although empty were in good
condition.

DANGEROUS DRUGS

During the vear nineteen certificates authorising the purchase of scheduled Dangerous Drugs
were issued under the Dangerous Drugs Hegulations, 1953, Regulation 13 {2} of which is as
follows:—

{a) The master of a foreign ship which is in & port in Great Britain shall be authorised to
procure such quantity of drugs and preparations as may be certified by the medical
officer of health of the port health authority within whose jurisdiction the ship is
or, in his absence, by the assistant medical officer of health, to be necessary for
the equipment of the ship until it reaches its home port.

{b} A person who supplies a drug or preparation in accordance with a certificate given
under. this paragraph shall retain the certificate and mark it with the date on which
the drug or preparation was supplied and keep it on his premises so as to be at all
times available for inspection.

PIGEON CONTROL

The pattern of control and the methods of destruction have remained the same as previignua
years and action has been intensified on all Docks premises which have proved to be roocsting
sites and/or feeding centres. As a consequence, there have been fow complaints of damage or
fouling.

The Port of London Authority employs a skilled private contractor to cover all the Docks.
The chief method of eliminating pigeons is to feed the birds at suitable times with baits incoe-
porating a narcotic. The stupified victims are collected and destroyed painlessly. These opera-
tions are repeated as new flocks take possession. Tenants of some industrial premises system-
atically carry out trapping of the birds and destruction of the eggs and nests existing at their
properties.
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The Port Health Inspectors keep the control system under review and records are made
available to them as required. The meat import sheds and granaries are given specific attention in
arder to comply with the Food Hygiene (Docks, Carriers ete.) Regulations, 1960,

Number of birds narcoticised and destroyed 25,550

Number of birds trapped and destroyved 822
MNumber of eggs destroyed 1,310

THE FOOD HYGIENE (DOCK CARRIERS ETC.) REGULATIONS, 1960

Progress in the application of these Regulations has continued generally during the year. The
co-operation received from the shipping and transport industries has been encouraging and the
Port Health Inspectors have made themselves available for consultation at all stages of develop-
ment in re-construction and re-organisation schemes, Statutory enforcement has not been necessary
at any time.

Apart from the premises and activities within the docks, the land and water transports are
kept underreview at regular intervals and considerable progress has been achieved in this respect.
Barges at the quays and motor transports at berths and marshalling points are checked as a
routine and the owners are now well aware of the requirements of the Regulations.

Although the overall progress made in the past five years would seem to be slow it has none-
the-less been steady and the results already achieved augur well for the future,

FOOD HYGIENE (GENERAL) REGULATIONS, 1960-62

The customary annual survey of passenger carrying launches, which operate the summer
service on the river, was carried out by the various owners during the earlier months of the year,
These occasions provide an opportunity to inspect the fresh water installation and to make certain
that all service components are clean, of good repair and the water chlorinated. The survey also
provides an opportunity to repair defects and to adopt progressive modifications. In this respect
the owners have always shown outstanding willingness in giving their full co-operation. Apart
from cleansing and a few minor adjustments, the launches went into successful service as in
previous years and regular inspections have been made while afloat without any adverse incident,

Food Hygiene has been carefully observed during the summer season both afleat and at
terminal supply establishments, and in general found to be highly satisfactory.

The three larger vessels which continue the excursions to coastal resorts and the Continent
were all re-fitted to a standamd in excess of the minimum requirements of the Regulations except
for the storage of fresh water which for constructional reasons will always remain limited, Exem-
ption Certificates in this respect have been issued by this Authority.

53 routine inspections were camried out during the year. The improvements made in con-
sequence of previous visits had been maintained and in some cases amplified voluntarily.

FOOD INSPECTION

The total amount of foodstuffs detained for examination and either condemned as unfit for
human consumption and destroyed or otherwise disposed of under guarantee and supervision was
3,515 tone, 1 cwts. 2 qra. 12 lbs,

The following is a summary showing methods of disposal:—

Weight Comparable Weight 1964
Tons. cwis. qrs. lbs, Tons. cwis. grs. Ibs.
Burnt 42 18 2 3 43 & 1 1
Buried 2409 12 0 17 2.006 T 3 6
Contractor 61 13 3 16 22 2 L. 28
*(ther Districts 411 19 3 B 1.7%6 13 0 B
*Animal Feeding 61 10 1 24 646 16 0 17
*Refining a7 T 2 10
Re-exported . g | 3 2 443 1 2 21
Totals — 3,616 1 2 12 65,580 15 0 a

Items marked * were released with the agreement of and under the supervision of local medical
officers of health,
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Of the 3,515 tons listed above, the principal items and methods of disposal consisted of:—

Burnt Tons. Crois,
5,446 tins, 398 ctms. 314 jars and 1 barrel of juices, pulps,

fruits, vegetables, meat and fish - burst, blown, broken or leaky 17 19
24 hu-m Tapioca Sweepings . L 17
75 bags Carbon-black a-mt.a.mma.tad HZH'."E- and dnt:.r Rice Sweapmgﬂ o 3 6
22 ctns, wet-damaged Macaroni i - i i s ]
5 dock-water damaged Lambs 2 i ) i e 1
4 ctns. loose-collected Horsemeat .. o - Z
4 boxes and 3 bags Offal - soft, dirty and luma-cnl]mted & i 10
15 ctns. uncertificated Cooked Pork Shoulder .. a 4 10
1 cask Fresh Cranberries - contaminated with axlmnmua mt.l.m - 1
44 ctns, Currants - wet damaged, fermenting and rodent damaged . = 16
21 'G'-I'I-'E S.Iltﬂ-ﬂ-lﬂ ﬂtl!].l'lﬂd a8 e a8 s ey 5
Quantity of Banana waste .. 5 = Vs o ] 1
144 ctns, wet damaged Jelly Cnratnlu i bk 1 10
340 ctns. Dessert Topping - contained pdl:hltud pnalemhwa o (i 1 15
5 bags soiled and dirty Gelatine # i A - o
10 etns. Celery - frost damaged R A s 5 i 4

16 ctns, Noodles - wet and mouldy .. i +3 3

E ctna. Cake Mix - cartons broken and contents dlmaaed o ) 1
1 ctn. Red Peppers - dock water damaged ] s o 4
3 ctns. Instant Coffee - cartons broken and contents dam:ad - L 1
1 bag Indian Pickles - rodent infested W ' ik i 1
3 bags Cow Peas - loosecollectad .. i o v - 3
33 boxes (ranges - dock water damaged = i = % 1 4
50 ctns. French Dressing - prohibited preservative =5 e = 6
1 cask Stuffed Olives - contents exposed and damaged .. o - 4
33 ctns, Spaghetti - contents spilled and dirty .. = g a9
6 ctns. Apples - contaminated with mineral oil i 2
2 bags Sodium Caseinate - bags split and contents damagml = 3
13 ctns. Shelled Walnuts - wet stained = 2 i 1
2 casks Gherking - casks damaged and mntanl‘.a dirhr & s e ]
5 bags Tea Sweepings - - - 1
5 bags Gluten Flour - contaminated wllh s:mln " £ g 5
(uantity Beef, Flour and Rice - ship's rejected stores .. s h 3 T
Buried
20,075 tins, 1,642 ctns. T14 jars and 7 barrels of juices, pulps,

fruits, vegetables, meat and fish - hmat, blown, broken or leaky - 123 10
16 cins. Sultanas - stained 1 i . 14
12 ctns. Currants - stained = 4 i i e 3
Quantity Dried Fruit - mouldy t i “ & g
Lighter of Dried Fruit - wet and mauldai' e - u% - 10 2
1 cask Cherries - contents spilled and dirty .. - 4
1,880 cases Plums and 475 cases Nectarines - gver ripe aml wutaf T a 19
85 boxes Melons - o . ) ) 1 11
14 x % boxes Melons = mdeutdﬂn.l.pd i i 2
153 boxes Apples - wasty, broken cartons and lo-mmullm:md o i 8 i}
457 boxes Apples - salt~water damaged B a5 i = 8 11
170 ctns. Apples - contaminated with mineral oil ) e o] iy 19
6,200 ctns. Apples - salvaged after collison .. = w e 131 13
T0 casks Olives in Brine - rotting .. i o . o ) 11
9 cases Pears - wasty - ot . s 1
2 cases Pears - dock waterd.amauad B o & = 1
5,473 cases (kanges - wasty & 3 o . e 183 4
3 bags Oranges and Lemons - wasty .. " o 4 2 10
400 trays Grapes - wasty = ia i & s 4 10
156 etns, Grapefruit - stained i o - - - 2
88 ctns. Plantains - wasty i G a2 . 1 11
2 poxes Clementines - dock w&tﬂrdamn;ad = i N + 3
GQuantity Banana waste . s ul . 1,618 6
157 crates Garlie - oil stained and H.El]" & i - e 4 1
3,216 baskets Tomatoes - wasty = i o - i 22 0
7 bags Split Peas - fire-damaged sweepings .. i . - 6
344 bags Peas - wet-damaged and loose-collected A i o 15 8
49 etns. Dehydrated Onion Powder - wai-dnmgad L o i 1 b
Quantity Onion Sweepings " ¥ o > - 1 10
30 bags Onions - wasty and dirty - i3 B s i T
263 bags Potatoes - wasty .. i g o & 6 11
32 boxes Cucumbers - wasty gz i & i ui 4



124 t‘iﬂ Ym-w“u" .- e s s e
5,470 nets Carrots - wasty ks - o b

15 bags Pumpkins - wasty -+ - i i

20 crates Celery - wasty = i " o

36 bags Flour - rejected ship's stores i

26 bags Flour - weevil infested ship's stores ..
33 bags Rice - sweepings and wet damaged .. i = =
mmﬂ Riﬂ‘ﬂj] -ﬂlmgﬁi e T s s =8

8356 cins. Macaroni - wet-damaged .. i3 i i

2 bags Lentils - fire-damaged o r e -

Quantity Sugar - dock-water damaged 43 !

1,799 bags Sugar - carrier barge sank s ) o :
8 ctns. Orange Nectar - excess lead .. Pl ¥ W

39 bamels Orange Juice - heads out and contents damaged e il

14 casks Orange Juice = unsound i i i o

3 casks Lime Juice - heads put and contents dmwd o Ly e

2 barrels Apricot Pulp - barrels stove-in and contents damaged .. i

1 barrel Apricot Pulp - dock-water damaged .. 4 = i

1 barrel Lemon Juice - heads out and contents damaged ..

6 c::uu -Elmluaea - dock-water and rodent damaged also cunlammatad ml‘.h
chemic . i W 3]

b ctns Offal - dock-water damaged ..

42 ctns, Prawns - sulphide discolouration 4 Ey ] =

1 barre]l Mackere] - contents spilled and dirty .. o i -

T bags Dried Mint and Thyme - dock-water damaged & & ;

1 bag Spearmint Leaves - dock-water damaged .. ‘L o

3 lags Gram Dhal - rodent damaged .. - B “

1 bage Toor Dhal - contaminated with oil o o 5

3 bags Glaxo Powder - dock-water damaged .. =

6 bags Potato Starch - dock-water damaged .. 4}

73 cases Spaghetti - rodent infested .. 2 % = =

17 cins. Red Peppers - rotted and stained g o o 22

3 ctns. Pancake Mix - wet damaged .. - =

2 bags Wheat Gluten - loose-collected and rodant d.ﬂmﬁ.;ed 2 e
1 barmel Gherking - dirty and contaminated o o i .
2 cases Egg Noodles - dock-water damaged .. o i ‘)
5 bags Peanuts and Peanut Sweepings - dirty a ws ;

3 casks Ginger - casks broken and contents damaged .. “+ ox
20 barrels Pickles - heads out and contents damaged .. o e
136 trays Beans - wasty and mouldy 5 o g
33 ctns. Confectionery - ahlanndmwhulam " ‘= i
16 crates Cheese - contents spilled and dirty .. i e i
9 chests Tea - excess lead e o= = b
13 bags Desiccated Coconut - wat:lnm;ed ik o s o
3 bags Juniper Berries - wet damaged - i & 7
Quantity of ship's stores - fire damaged .+ i 7 i

Contractor

6 Beef Hinds, 53 Beef Livers, 87 Beef Tongues, 207 Beef Kidneys,
1 Beef Brisket, 2 Beef Hearts, 141 Ox Livers, 56 bags Ox Offal,
85 Ox Kidneys, 12 Ox Hearts, 14 Cow Rumps, 1 Cow Crop,
3,550 Lambs, 184 Lamb Parts, 2 Lamb Livers, 5 Lamb Shoulders,
3 ctns. Lamb Hearts, 13 Ewes, 1 Ewe Leg, 5 Sheep Legs,
20 Mutton Necks, 2 Mutton Legs, 76 Rabbits, 28 ctns. Kangaroo Meat,
3 ctas, Veal, 52 Wethers, 6 etns. Chucks and Blades, 11 ctns. Butter,
10 ctns. Lard and 27 cases Chinese Hams - diseased, loose-collected
dock-water damaged, bloodstained, wet, stained, soft, dirty,
bacterial contamination, decomposed, smelly, iced, rancid, mis-shapen,
and faecal contamination G = 5 o

Other Districis

123 ctns. Beef Offal and Tails - bacterial contamination - for processing ..
1067 cins. Offal - bacterial contamination - for processing = i
2 ctns. Boneless Beef - bacterial contamination - for processing
24 ctns, Beef Livers - soft, stained and smelly, - for processing .
204 etns. Beef Kidneys - recognition of Meat Establishment withdrawn -

for processing
Quantity Beef Fat - uncertificated - ﬁ:nr hdu&lrini Purpo&au £
2 ctns Bobby Veal Legs - bacterial contamination - for processing a
6 ctns B/L Veal - bacterial contamination - for processing 5 o
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1,619 cins, Kangaroo Meat - bacterial contamination - for processing E 42 16

21 ctns Lamb Livers - bloodstained and dirty - for processing .. ) 12
3 etns Lamb Legs - bacterial contamination - for processing . . 2
459 ctns Wether Legs = bacterial contamination - for processing .. v 17 7
3 ctns, Ewe Legs - bacterial contamination - for processing . i 2
42 bags Wild Pork - uncertificated - for industrial purposes o e = 10
2 cases Dried Turtle Meat - larvae infested - for cleansing - . ]
189 ctns. Inedible Lungs - uncertificated - for processing o 5 13
(uantity Tea - dirty and sweepings, - for chemical and fertiliser mnnu:!‘acture 45 3
2 bags Almonds - wet damaged - for sorting .. T w 1
587 bags Sultanas - slight gypsum contamination - for waahmg T (i1
Quantity tinned Shrimps and Prawns - fire damaged - for sorting . . 5 12
40 bags Flour - weevil infested - for animal feeding + 17

473 cins. Canned Goods - salt-water damaged - cleansing and m]nha]ling 10
1,208 bags Pickling Onions - wet damaged and wasty - for garbling + a0 4
157 ctns. Spaghetti and Macaroni - wet damaged - for sorting A i 1 19
30 ctns. Butter - loose-collectad - for industrial purposes o 5 15
1,000 bags Rice - fire smoke and wet damaged - for reconditioning v a0 0
75 bags Sugar - stained and sweepings - for refining .. = ki 3 11
5,679 bags Lactose - sea water damaged - for refining .. ” i 141 19
240 bags Split Ginger - wet damaged - for sorting bz 4, ik 10 3
Animal Feeding
28 ctns Currants - wet damaged 4 o o i T
60 bags raisins - contaminated with gypsum po'rrd-ar 7, = = 1 10
o bags Milk Powder - rodent damaged .. = = 5 4
B7 bags Milk Powder - bags broken and contents dmngud o e 3 14
1 ctn. Milk Powder - dock water damaged a3 . o 1
1R bags Flour - stained and dirty i ] o = 1 2
463 bags Flour - mtammntﬂdmthcathonhlack o e - 28 18
T7 bags Flour - ships rejected stores .. i e 5 5 1 14
4 bags Flour - contaminated with asbestos 5 it e B
19 bags Broken Rice - hﬂiﬂh}mnndnﬂntﬂntﬂd&mgﬂd s . 19
16 bags Rice - Sweepings i o . i i 11
22 bags Rice - weevil infested o o - - e 1 2
235 bags Malt - wet damaged i o o - 11 15
45 bags Lentils - wet, dirty and L'mltamma.ted i o i 2 2
D bags Peas - sweepings LS if 75 o & 5
53 bags Groundnuts - wet damaged e + o i 5 2 17
b bags Wheat Germ - wet stained = = & 7 5 7
14 bags Chick Peas, rodent damaged .. % . o s 13
34 bags Beans - fire damaged i i o = 5 1 18
35 bags Maize - stained and rodent damaged .. £ 5 o 17
Re-export
42 ctons, Currants - oil damaged e - - ¥ . 10
30 casks Casings - uncertificated i o o o o i 12
2 casks Lamb casings - uncertificated bt Y - o T
E m“ Hoﬂ cﬂﬂiﬂ.ﬁﬂ mmmﬂtﬂﬂ EEd sE L] L as B
88 ctns Boneless Beef - Scrapmeat .. = - e 3 0
300 ctns Boiled Beef in Gelatine - unmhfmmd 5 s & 3 2
179 quarters bone in beef hinds and fores - uncertificated e o 11 1
mm Pﬂk S‘uﬂm““mﬂﬁﬁcm e a8 as s T
41 cases sausages - uncertificated .. i + o P 4
10 ctns. Boneless Mutton - scrapmeat .. i B
B08 cins. Mutton Legs, Ox Tongues and Ox Crops - Innmct{h‘ﬁcul

Certificate & o s R 1
168 ctns. Meat Products - uncarti.ﬁcn:led a4 % o o 1 ]
224 bags Chilli Powder - prohibited colouring matter .. o g 11 14
128 bags cumry powder - prohibited colouring matter i o i 4 10
228 boxes curry powder - prohibited colouring matter .. 4 & b 12
T0 bags Turmeric Powder - prohibited colouring matter .. o - 3 10
20 etns. Anchovy stvle Sprats - prohibited preservative .. e o 13
36 chests Congo Tea - excess sand and mineral matter .. o e 2 15
880 ctns Canelloni - uncertificated * o % - 5 3
12 ctns Whey Cheese - prohibited preservative I Fi- 2
155 ctns Canadian Fruit Cake - prohibited colouring mattacr B s 1 13
1,100 etns. Pure Lard - uncertificated ke = L 13 15

The following figures have been given by the Port of London Authority and acknowled gament
is made for their help, The figures are in respect of the year 1965 and are tonnages of foodstuffs
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landed on their quayvs and handled by them during the year.

Butter, Cheese and margarine 6,154
Canned Goods 134,114
Flour 9,301
Fruit, Dried 27,688
Fruit, green and vegetable 275,925
Grain and Seed 149 648
Meat Chilled and Frozen 485,659
(ther Provisions 39,0656
Sugar B29
Tea 21,824

1,160,198

Taking the total weight of itema in the first table as 3,515 tons the amount dealt with ex-

pressed as a percentage of imports for the same period equals 0.30%.

FOOD SAMPLING

Tea

During the year 324 samples of tea were drawn and examined. Of these 3 were unsatisfactory
and suitable arrangements have been made to deal with the consignments involved,

Dther Sampling - Public Analyst

During the year 538 other samples were sent to the Public Analyvst as followa:—

Sample Satisfoctory Unsatisfoctory

Sliced Smoked Salmon
Dressed Crab

Smoked Cod Roes
Soft Roes

Shrimps

Shrimp Cocktail

e bSO =]
[l == R e I = =

Dried Shrimp Powder 0

Shrimp Relish 1
Prawns 1
Sherrysild 1

-

Ll = =]

Mussels 0

=~

Lumpfish Caviar
Sardines

Tunny Fish

Clam Sauce

Crab Relish

Fish Pasta

Oyater Sauce
Brislings in Sauce
Anchovy atyle sprats

-

=
=-ODoDoDOOD oo

Smoked Herring Fillets

Frog Legs
Chilli Powder

EI—II—I
—oo

Curry Powder 6 . 12

Action

Prohibited preservative -
letter to Merchant and A5,
A.P.H.A,

Contained lead & ppm letter
to Merchant

Prohibited preservative -
letter to merchant and local
M.0O.H.

Prohibited preservative -
Letter to Merchant.

l-Incorrect label - letter to
Merchant and M.0.H.

Prohibited preservative -
re-axported

3-Prohibited Colouring Matter
re-axported

3-Prohibited Colouring Matter

S-Adulterated - Letter to Mer-
chant and Local M.O.H.

9-Prohibited colouring matter
re-axported,

3-Adulterated - Letter to Mer-
chant and Local M.O.H,



Turmeric Powder

Whole Turmeric

Curry Paste

Meat Products

Cooked Pork Shoulder

Bacon Grill

Sausages

Chinese Meat Product
Pork Luncheon Meat
Chicken Meat

Stewed Steak

Oranges
Apples
Plums
Cranberries

Prunes
Raigins

Dried Apricots
Dried Mixed Fruit

Dried Apple

Dried Pears

Dried Red Dates
Tinned Mangoes
Solid Pack Apples
Tinned Grapas
Tinned Strawberries
Tinned Raspbermries

Solid Pack Blackcurrants

Fruit Cocktail
Crushed Banana
Vanilla Extract

Strawberry Concentrated )

Fxtract

Fruit Powder

Strawberry Flavouring
Essence

Vanilla Flavouring
Essence

Romarom Extract

Apricot Pulp

Lime Juice

Orange Juice
Blackcurrant Juice

Apple Juice
Gooseberry Juice

Fruit Toppings
Fruit Sauces

Mineral Water
Martini Vermouth
Ships drinking water
Condensed Milk
Instant Tea

Instant Coffes
Tomato Pures

Satisfactory
o |

ol = (S L B EM e

o=
Lol =]
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Unsatisfactory
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Acition

2-Prohibited colouring matter
Letter to Merchant.

1-Adulterated - Letter to Mer-
chant and Local M.0.H.

Z2-Incorrect Labels - Letter to
Merchant and Local M.0LH.

1-Incomrect Labels - Letter to
Merchant and Local M.0.H.

Cranberries  fermenting re-
leaged for manufacturing
PUrposes.

Contaminated with Gypsum -
released for washing.

Contained Socbic Acid - Letter
to Merchant.

3-Incomect Labels - Letter to
Merchant and Local M.O.H.

2-Incorrect Label - letter to
Merchant & Local M.O.H.

l-Incomrect label - Letter to
Merchant & Local M.O.H.

l-Incomrect label - Letter to
Merchant and Local M.O.H.

Contained prohibited preser-
vative - re-exported.

Contained prohibited preser-
vative - re-exported.

Excess mould re-exported



Sample

Satisfectory

Unsatisfactory

Tomato Sauce

Rye Flakes
Dehydrated Carrot
Dehydrated Cabbage
Kibbled Onions
Potato Gems

Celery Hearts
Staffed Olives

Gram Flour
(herkins

Green Beans
Tung Choy Winter Vegetable

Asparagus Tips
Dehydrated Cauliflower
Rice

Lettues Hearts

Peas

Fried Onions

Paprika

Bombay Halwa

Cream Spread

Milk Spread

Pate de Foie

Liver pate .
Cheese and Shrimp Paté
Cheese and Ham Pate’
Tongue Pate”

Ham Pate’

Pité de Foie pur Porc
Pate

Game Pate

Chease

Cheese Spread
Goats Cheese Spread

Macaroni and Meat in )
Tomato Sauce )

Macaroni and Cheese

Ravioli in Tomato Sauce

Spaghetti, Sausages and Meat)
Balls in Tomata Sauce )

Sauce

Cocktail Crackers

Breadsticks

Rye Bread

Flour

Mayonnaise

Cream of Tartar
Chestnut Paste
Supréme de Foie de Volaille

Com Relish
Seasoning
Tartar Sauce
FFrench Dressing

1
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Aclion

Excess preservative - Letter
to Merchant & Local M.O.H.

Prohibited Colour = goods re-
exported

Incorect Label - Letter to
Merchant & Local M.O.H.

Prohibited preservative -
Letter to Merchant and
Local M.0.H.

Prohibited preservative -
re-auported,

Excess preservative - Letter
to Merchant & Local M.O.H.

Prohibited Preservative -
Letter to Menchant and
Local M.0.H.

Prohibited preservative -
Letter to Merchant and
Local M.0.H.

(1-Prohibited preservative -
{ Surrendered for destruction.
(1-Prohibited preservative -
{ Letter to Merchant and Local
( M.OH,

Incorrect label - Letter to Mer-
chant and local M.0.H.

Prohibited preservative -
re-gxported.



Samples
Indian Pickles

Chinese Mixed Pickle
Jamaican Sweets
Confectionery Dye

Rum Bon Bons

Cherry Brandy Bonbons
Chocolate Petit Fours

Frozen Fruit Pies
Fruit Cake

Ginger Biscuits
Apple Pie Slices
Cake Mixes
Pizza

Guava

Spiced Tamarind

Prime Steam Lard
Soya Sauce
Aromatic Jilk
Heliomatt

Ginger

Animal feeding stuffs
Cream

Baby Foods

[nstant Custard Powder
Fried Egg Plant
Tinned Snails

Jelly Crvstals

Butter
Groundnuts

Other Sampling - Bacteriological

Horsemeat

Kangaroo Meat

Veal

Mutton

Beefl

Egg

Cormed Beef
Dessicated Coconut
Chicken Meat
Shrimps

Diried Minced Beaf
Prawns

Baby Foods
Sardines

Vermouth

Pig

Cake Frosting Mix
Mashed Bananas
Chinese Meat Products
Dried Mint

Dried Thyme
Chinese Curry Paste
Chinese Bean Sprouts

Satisfactory Unsatisfactory

23 9
2 0
1 0
1 0

1 0
1 0
i} 1
7 0
1 1
1 0
1 0
4 0
1 0
1 0
1 0
10 0
1 0
1 0
3 0
3 0
24 0
3 0
3 1
1 0
1 0
1 0
7 0
+ 0
1 0
28 3

2563 755
424 231
236 28

328 12
178 7

104 0

12 0

20 0

2 0

14 0

2 i}

2 0

3 0

1 0

= 0

5 ]

2 0

1 0

6 0

3 0

1 0

10 0

1 0

Action

Prohibited preservative -
re-exported,

Prohibited colour - Letter to
Merchant and Local M.0.H.

Prohibited colour = Letter to
Merchant and local M.0.H.

Incorrect Label - Letter to
Merchant and local M.0OH,

Incorrect labels - Letter to
Merchant and Local M.Q.H.

3-Incomect Labels - Latter to
Merchant and local M.0.H.

1-Contained Tin 200 ppm -
Letter to Merchant

l-Incomrect label - Letter to
Merchant and local M.0.H.

2S5howed Aflatoxin - goods
released after sorting.
l-Showed Aflatoxin - goods
released following further
negative samples.

Appropriate Consignments

sterilised

i
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Samples Satisfactory Unsatisfaciory Agction

——n——

Ham

Shrimp Powder
Mussels
Chinese Hams
Fruit Powder
Rahbits

=TS U
SeSaos

GROUNDNUTS AND COLOURING MATTERS

The following articles on Groundnuts and Colouring Matters are submitted by the Public
Analyst, Dr. H. Amphlett Williams.

Groundanuts

In 1960 outbreaks of an apparently new disease occumed in young turkeys causing over
100,000 deaths. The disease, which became known as *“Turkey-X" disease, although later found
to Affect other domestic birds, particularly ducks, was traced to a large consignment of Brazilian
groundnut meal that had become affected by a fungus, Aspergillus flavus. Investigation showed
that this fungus, quite a common one, produces a highly toxic metabolite, to which the name
“Aflatoxin’® has been given, and that even minute proportions of aflatoxin, of the order of one or
two parts per million of the groundnuts, causes an acute hepatosis characterised by necrosis of
the liver parenchyma and proliferation of the bile duct epithelium. According to recent reports
aflatoxin hes produced hepatomas in trout at a level of 0,001 part per million. This illustrates
the futility of attempting to apply quantitative limits for carcinogens. The toxin affects calves
and pigs, the young being particularly susceptible, and also causes liver carcinoma in rats, but
no scientific evidence is yet available as to its effect on man.

Consignments of groundnuts entering the Port are now being sampled and using a sensitive
method of fluorescent chromatographic analysis developed by the Tropical Products Institute,
aflatoxin has been detected in proportions ranging from “Low™ to “High" in 7 out of 88 samples
examined since July 1964.

Coloaring Matters

As a result of the recent development of entirely new analytical techniques artificial dyes
can now be extracted from complex and naturally coloured foods, isolated and often identified.
Many of the dyes formery used in food have been found in animal experiments to be injurious, and
the coal-tar dyes now permitted to be used in food are restricted to a list of thirty, although eight-
een of these are of dubious or unknown safety. Since there are hundreds of dyes, however, the
id:antiﬁagiin of an unknown one, even after isolation, may involve very many tests, all on a
micro scale.

Although there is evidence that some dyes, particularly the oil-soluble ones, may produce
catharsis, the principal danger from dyestuffs is associated with cancer, and accumulated evidence
indicates that & number of the azo, triphenylmethane and stilbenedyes are potent tumour-producing
agents,

This laboratory has been particularly exercised by the identification of dyes of the azo class
in various foods. Many dyes of this class contain in their molecule a naphthyl group attached by
the azo linkage to various supporting aromatic groups. They include some of the finest dyes,
fast, and apparently quite safe on materials in everyday use, and even in cosmetics or when paint-
ed onthe skin. But when swallowed they become subjected to the digestive processes of the body,
and recent biochemical studies indicate that the molecule is first split at the azo linkage into
smaller molecules, the naphthyl moiety being reduced tonaphthylamineand then hydroxylated; the
hydroxyl group becoming attached, when other positions around the nucleus are oceupied by sub-
stituent groups, to the ortho position (i.e. next to the amine group). The ortho hydroxynaphthy-
lamine thus formed is believed to be the actual carcinogenic agent and this compound has been
showm to induce cancers of the liver, bladder or other parts of the excretory system. In a similar
manner dyes containing other aromatic amine groups capable of being converted by reduction and
hydroxylation to the respective orthohydroxyamines are also suspected to be carcinogenic.

The well-known Sudan Red dyes are of the orthobyvdroxynaphthylazo class and have been
found in this laboratory in several imported foods, In 1959, 26 samples of Brazilian oranges were
found to be colouwred with 0il Orange X0 (Sudan I1). The consignments were stopped and no further
samples coloured with this dye have been detected.

In 1964, seven samples, and in 1965, twenty-one samples of imported spices — Chilli, Tur-
meric and Curry Powders, mainly from East Africa — were found to contain prohibited dyes, wiz:
Sudan Red G, Brilliant Croceine, Sudan I and Sudan IV, the last three being disazo dves, capable
of reduction to two potentially carcinogenic breakdown produets. These dyes had been added not
only to improve the appearance of the spice but in many instances to conceal admixture with pea
Mour and husks, rice and other cereals; a form of adulteration apparently common a century ago
when red lead was used as the colouring matter.
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Spices are, of coursae, only consumed in small quantities; but it must be emphasized that car-
cinogens cannot be compared with most other poisons. They have no “threshold of safety™, and
there is reason to believe that the minutest dose may evoke a cancerous tendancy that may be
passed on from generation to generation of body cells until long after the poison has been excreted
a malignancy may develop in some part of the digestive system of the body. For this reason a
great deal of work is devoted in this laboratory to the detection of such substances in food; and
although most of the work vields negative results and consequently does not appear in the labor-
atory reports, it may be mentioned that prohibited “C' Class dyes, i.e. “*Colours which have
been shown to have, or are suspected to have, harmiul effects on health', were also found in
various other imported foods, including Canned Beans, Canned Mussels, Mixed Pickles, Fruit
Cakes, Petit Fours and a Colouring Liquid, the following dyes being identified:— Brilliant Blue
FCF, Orange GGN, Metanil Yellow, Guinea Green B and Fuchsine,

INEVITABLE WASTE OF BANANAS

Over the past few years much has been written and more has been said about the waste of good
bananas at No. 35 Shed, Royal Albert Dock, the regular banana discharge berth. It would, there-

fore, seem appropriate to throw some light on this very controversial subject by an examination
of the facts.

During 1965, 57 cargoes comprising 72,541 tons of Jamaican bananas were discharged at No.
35 Shed and out of these 1,470 tons were surrendered to the Port Health Authority for destruction
by burial at Surridge's Controlled Refuse Tip, Mucking Flats, East Tilbury. This represents
2.03% of the total carried. The bananas are discharged from the ships by means of continuous
conveyor belts and four experienced banana selectors are stationed at the belt terminals to reject
any bananas considered unsuitable for delivery to the ripening chambers.

By far the greatest meason for mejection (about 92%) is due to Santa Marta Stem End Rot
(Gloeosporium). This is a decay of the stem ends of individual fingers eventually resulting in the
fingers dropping off the hand. It is caused by a fungus which infects the stem ends where they
have been previously creased by mechanical damage. The remaining 8% mejected is accounted
for by other fungus diseases, mechanical damage, and over ripeness. [t is these over-ripe (vellow)
bananas that attract attention while in the refuse barge.

The guestion of altemative disposal of the 2.08% of waste bananas is always under con-
sideration. Practically the only outlet is for animal feeding, but, because the fruit has to be
pecled, it presents a less attractive proposition to the buyer, and the price offered makes the
transaction hardly worthwhile

Barge laden with Waste Bananas

IMPORTED MEAT CONTROL

The work of meat control in the Royal Docks Group continoed successfully throughout the
year, although it is evident that more could be achieved over a wider range of imported meat if
the inspection room was enlarged. To this end, representation has been made to the Port of
London Authority and is being favourably considered.
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The main activity has involved:—

Physical Examination for Diseases 9,646 packages
Bacteriological Sampling 4,936 packages
Reconditioning from Contamination, ete. 33,300 packages

~ The supervision and re-export of 6,559 packages of Prohibited meats, which included 5,778
without aceeptable Official Certificates,
In addition to this, the control and disposal of 910,557 packages of Pet Food meat has been
supervised.

It will be noticed that the amountof meats intended for the pets food trade constitutes a major
problem for supervision. Whatever procedure iz adopted to comply with The Meat (Staining &
Sterilization) Regulations involves much detailed administrative work to cover the network of its
movements from the ship to the ultimate destination. Whether the provisions in the impending
revision of the Imported Food Regulations will take account of animals from which this pets food
meat is derived remains to be seen and may affect the present procedure of control. There is a
growing opinion that all meat intended for pets food should be sterilized to accord with the Meat
(Staining & Sterilization) Regulations. Should this procedure be adopted then much of the admin-
istrative and sampling control would be eliminated.

Mechanised Insiallation

During the vear, work has commenced on the construction of the first mechanised meat dis-
charging berth at ‘B* berth in the Royal Victoria Dock. It is an enterprising project and aims to
discharge a ship in considerably less time, the packages of meat being conveyed from the ship's
hold to the land transport loading bays on a travelling belt.

The organisation and technical control are being carefully planned and the Port Health
Authority is represented at the consultations with the Port of London Authority and the Industry.
Facilities for the inspection of the cargo in situ and of the rapidly moving packages on the con-
vayor are to be considered.

It is anticipated that the scheme will be put into operation in the Autumn of 1966,

1965. MEAT DETAINED FOR RECONDITIONING

Sheep | poor| Beof Cots |y on Cuts|  Beef Other
Country | & 0o |B/IN| 571 5ees | B7L Mution| Livers | Offals [ Pork | Totals
. 1447 8 35 BoR 150
Argentine carcases| girs. | cins. /bags ctns. /bags cmn.fhagﬂl 2,504
. 382 1,387 607 B60 biy:)
Australia carcases| ctns. ctns. ctas. ctns. 4,615
: a5
Brazil il fhage 95
3 5
Canada ctns.
20,478 53 248 400 355 i
i carcases| cins. ctns ctns cmu.fhagal Sidea | ZL5Y
Uruguay m?a 12
1,146 4,383 5,520
L.5.A. s e
TOTALS | 22307 9 | 1475 855 3,171 5,477 8 33,300




BACTERIDLOGICAL SAMPLING 1965,

Country Horsemeat | Kengaros | B/L Veal B.-FL*Hum E!L&B"f Rabbits | Various | Cooked | Torals
Mutton Cuts | Beef Cuts Offals | Meats
Argentine 2,307 3,307
Australia 206 T4l 144 280 100 10 ah 1,536
New Zealand 120 40 10 170
Brazil 424 424
Uruguay 305 305
Paraguay 152 152
Bechuanaland 5 5
Canada 10 10
China 27 27
TOTALS 3,404 T4l 264 320 115 10 7] 27 4 936
Salmonellae T 253 20 13 3 Neg 5 Neg
Positive
Porcentage 22.8% 4% 11% 4% 25% - 9% =
ROUTINE EXAMINATION FOR DISEASE. 19%3
) T T T
P e ol B R BUOR L - e
Argentine 1,540 30 R22 a5 2487
Australia 445 164 B0 540 176 115 1,500
Brazil 70 70
Canada 170 20 190
China 20 20
Mew Zealand 3,066 192 46 380 30 3,714
Uruguay 1,415 1,415
U.5.A. 10 220 20 250
TOTALS 6,466 396 106 2202 341 135 9,646

FERTILISERS AND FEEDING STUFFS ACT, 1925
FERTILISERS AND FEEDING STUFFS REGULATIONS, 190

Twenty-four samples of Feeding Stuffs were submitted to the Agricultural Analvst. No
sample of Fertiliser was sent.

In each case the sample was found to be within the limits of variation permissible under the

Hegulations.



STUDENTS AND VISITORS

Student Pablic Health Inspectors.

Six Student Public Health Inspectors are employed by the Port Health Authority and all made
satisfactory progress. Two of them completed the four vear course and were successful in their
examination for the Diploma of Public Health Inspector. Both obtained appointments within the
Corporation, one as a Port Inspector and the other as a Public Health Inspector in the City.

During the year training was given to students from other Local Authorities, thirty-five of
them having received instruction for three or more days in Port Health work.,

Yisitors

In response to requests from Government Departments, Local Authorities and Institutions of
health education, a considerable number of doctors and public health inspectors have received
instruction in Port Health organisations and practices, sometimes in groups and sometimes as
individuals. Owerseas visitors came from CYPRUS, GHANA, INDIA, IRAN, ISRAEL, JAPAN,
MALTA, NIGERIA and POLAND,

PAPERS

The following Papers :were read by the Medical Officer of Health at Conferences held during
the year:—

1. Health Congress of the Roval Society of Health, — 2Tth April, 1965.

TYPHOID FEVER : PAST AND PRESENT
THE EVALUATION OF RISKS OF INFECTION ARISING FROM FOOD,
WITH SPECIAL REFERENCE TO CANNED FOOD AND TYPHOID FEVER.
By W.G. SWANN, B.SC., M.D., D.OBST.R.C.0.G., D.P.A,, D.P.H.
Medical Officer of Health, Port and City of London

An attempt at an evaluation of the risks of infection is bound to be at the best an inaccurate
approximation, In the nature of things it can only be a commonsense sort of assessment and not
an objective scientific appraisal. **The deficiency of available vital statistics with respect to
both completeness and accuracy is well known'.” Any medical officer of health is aware that the
notification of infectious diseases is incomplete, and this in particular in relation to bacterial
food infections. Notifications of typhoid fever, however, are likely to be more complete, owing to
the fact that generally the illness is so severe as to require medical care and special investi~
gation in hospital. But this is not necessarily so. In the South Shields outbreak in 1963, a boy
had been ill for a fortnight with pyrexial illness associated with abdominal discomfort before he
was admitted to hoapital and found to be suffering from typhoid fever. Similarly the second case
had an indefinite history of onset and had been ill for twelve days before the diagnosis of typhoid
was made. Omly when general practitioners and hospitals had been asked to keep a strict lookout
were several other cases found. In the Harlow outbreak in 1963, there was the same insidious
onset of the outbreak with considerable delay before the first cases were diagnosed, but some
cases were definitely infected by a large dose of virulent organisms as the incubation period
was 88 short as six days. Even more 8o, the evidence in the Aberdeen outbreak points in some
instances to an incubational period as short as four days with a mass of virulent contamination
of the ihfected food. But in the above-mentioned outbreaks most of the typhoid cases were even-
tually discovered and notified.

In relation to some other food-bome infections it 1s otherwise. Many individual mild cases as
well as outbreaks of bacteriological food poisoning doubtless are never notified. The illness may
be so slight as not to require medical attention, and even then it may not be sufficiently severs
to be adequately investigated bacteriologically in order that the aeticlogical agent can be de-
tected. Many cases are treated in their own homes without such investigations. In fact milder



gastro-intestinal upsets occur which do not receive medical treatment at all, so that we are far
from having a complete record of the incidence of food infections in any year. Howewver, in so far
as such mild infections do not-cause illness they are practically inevitable in our society and
are part of the process whereby the individual builds up a natural active immunity to infection.
This, in 8o far as it is for the well-being of the individual and the community, is all to the good
rather than the mere scientific bacteriological investigation of minor infections to no wseful
purpose. )

1. Souwrces of Infection

Mext let us look at the risk of infection from typhoid fever with regard to the various sonrces
of infection. Over the ten vears from 1954 to 1963, the notifications in England and Wales were
respectively, 122 193, 138, 125, 150, 123, 90 (the lowest ever recorded, 19600, 97, 130 and 247,
The annual number of deaths never exceeded 7 with an average of about 3 deaths per annum,?.

2. Risk of contracting infeetion abroad

(Owver this ten-year period an increasing percentage of cases of typhoid were contracted
abroad, the source of infection not being in this country, Some of these occurred in seamen and
travellers, but the wvast majority of cases were contracted by persons abroad on holidays in
countries like Spain, [taly, Teneriffe. Some occurred as sporadic isolated cases, but coach
parties were involved, 13 cases occurring in one instance and 11 in another. In fact the risk of
confracting this infection abroad is now ranging between 25 to 40 per cent of the total cases
notified each year. Accordingly the chief medical officer of the Ministry of Health is continuing
to reiterate in his annual reports the desirability of holidaymakers being protected by TAB
immunization if travelling outside this country. The risk of contracting typhoid in this country is
considerably less than in many other Evropean countries as is shown by the large percentage of
notified cases contracted there having regand to the relatively smaller number of persons at risk.

3.  Risk of Water-borme Infection

Ome finding of the W.H.0. Expert Commitiee is self-evident, viz. ‘The evidence of the im-
portance of safe municipal water supplies in controlling and preventing water-borne outbeeaks of
typhoid fever is highly perseesive."?®, Coostant vigilance is necessary as is illustrated by con-
sideration of the two large-scale outbreaks of 1936 and 1937 repocted in the paper by Dr. E.T.
Conybeare this afternoon.

With regand to European contracted infection, that associated with the Fermatt water-borne
outbreak in 1963 is so recent as to be well remembered, It is interesting that the dewelopment of
typhoid fever in three persons who had recently returned from Switzerland to this country drew
attention to this cutbreak in the first instance, The first two diagnosed cases had travelled by
air to Zurich and then by train, stopping at Brique for a night en route to Zermatt. The three
cases in another party also travelled by air to Geneva and thence to Zermatt directly by train.
In all some 68 bacteriologically confirmed cases contracted their disease from the infected
Zermatt water supply.

In this Zermatt outbreak, a so-called non-specific gastro-intestinal illness of short duration
was widespread for several weeks before the outbreak was detected. This might well have been
taken as an initial waming and the water supply subjected to thorough investigation as a con-
soquence, The fact that the diarrthoea lasted a mere two or three days—a frequent enough occur-
rence especially amongst visitors to the continent—may well have masked the realization of the
true nature and source of the infection. The preliminary dose of infection may also have been
small with local residents receiving immunizing doses, whereas the diagnosis of cases retuming
to England drew attention to what was really at fault in Zermatt. Thirty-one of the cases occurred
in a single party of 95, indicating the concentraled infection of the water supply of one hote] in
this outbreak.

The public water supply has been not the only risk of eontraction of infection by water in
recent years. The only common factor found amongst eighteen children in Durham Rural District
who developed paratyphoid fever was the habit of bathing in the River Browney in 1955. Phage
Type 1 organisms were isolated from the river and the patients*-*®. Similarly, two cases of typhoid
fever in a village in Devon occurring at widely separated periods of time in 1956 and a fatal case
in 1957, were children who went to the same school. They were fond of wading in a local stream
into which a storm water overflow emptied crude sewage. The cases were infected with Vi Phage
Type A Soim typhi, as was an old man who had had typhoid fever some fifty years previously.
No previous cases were known to have been caused by this carrier; nor in fact was his camier
state suspected till he came to reside nearby, and infected the local stream. Another instance
where water is concerned as a wehicle of infection was in 1956 when a boy fell into a pond in
Kent which was thought to be the source of his infection with typhoid fever. After admission to
hospital, three nurses contracted the disease, an illustration of the ever recurring risk of con-
tracting the disease directly from a patient or carrier,



4. Risk from Personal contact with a Case or Carrier.

During the ten years under review, multiple cases of typhoid fever occurred in the same
houwsehold, e.g. in 1962 this happened on three occasions, illustrating the danger of close personal
contact with infected persons. In addition, one of those instances again illustrates the notorious-

ly long duration of the carrier condition during which the risk of infection exists. In a household
with one of the 1962 cases, another two persons had been infected, one in 1957 and the other in

1947, by the same chronic camier,

The risk of personal contact in mental hospitals with known chronic carriers is well known.
This again occurred in 1982 when some cases were contracted in this way during that year.
Another outstanding occurrence of infection by personal contact is the mother who had typhoid
fever in 1907 and infected three of her children at that time. The same woman as a grandmother
attending a christening party of her grandchildren 54 vears later in 1961, succeeded in infecting
five amall children, four of them her grandchildren, although she had not prepared any of the food

for the party.

In the same year, 1961 there were six other family incidents. In the previous year in Poris-
mouth an outbreak of seven cases and one excreter were caused by a father and two small sons
who were incubating the disease, visiting and infecting the grandparents as well as three lodgers
who stayed with them. This gives an illustratitn of personal case-spread though the primary
source of the outbreak was not traced.

One wonders whether a reconsideration of the histories of outhreaks where the cause was not
found at the time, would reveal any possibility of canned food as the missed source. It is most
intriguing to see how Dr. ES, Anderson® re-examined the evidence of the Oswestry outbreak
which was thought at the time to have been caused by milk-bome infection”. This source was not
substantiated, as most of the cases occurred amongst nursing and domestic staff of a hospital
whereas consumers from the same milk supply outside the hospital were not involved. Phage
Typing also confirmed that the milk was not the wehicle of infection. Recent re-typing of the
organisms has established that it was Phage Type 34, the same as that responsible for the Aber-
deen outbreak. In addition, corned beef was an item in the meals consumed by the domestic and
nursing staffs about the relevant dates of infection. This may dispose of milk as a recent vehicle
for the conveyance of typhoid, but it is to be noted that milk has recently been responsible for
conveying food poisoning, so it may be convenient at thiz point to consider—

5. Risk of infection from Typhoid compared to other Salmonella Food-borne Organisms

For this purpose the year 1963 is taken as the most recent for which figures are available.
In 1963 there were 247 corrected notifications of typhoid fever. This is almoat twice the annual
average incidence for the preceding ten years. With the number of cases in Aberdeen this in-
cidence will be almost doubled again in 1964. In 1963 there were 342 corrected notifications of
para-typhoid fever whereas there were some 13,000 cases of food poisoning reported including
cases where cause was not discovered (about 10,000 notified cases). Closer liaison is necessary
between notifying medical practitioners, medical officers of health, the Ministry of Health, and the
Public Health Laboratories, to secure more accurate statistics. It would appear that the figures
given in the annual report of the chief medical officer of the Ministry of Health for 1953 are not
comparablzto those given in the Monthly Bulletin of the Ministry of Health and the Public Health
Laboratory Service for the same year. There were 15 deaths associated with food poisoning accor-
ding to the Ministry of Health report; 27 deaths are recorded by the Laboratory Service. Three
different sets of figures of incidence for Salm typhi-murium are to be found, one, in the Annual
Report of the Chief Medical Officer of the Ministry of Health for 1963%, and two othersin the
Monthly Bulletins of the Ministry of Health and the Public Health Laboratory Service for 1064%-1,
In particular the risk of contracting Clostridium Welchii food poisoning appears to be on the in-
crease, the notifications have almost trebled in a year, being 3,377, and of these four died, three
of them following a meal which included boiled ham*'. In nearly all the C. Welchii outbreaks the
pre-cooking of meat, which was subsequently eaten cold or re-heated inadequately before being
consumed was the underlying factor. This seems to have been a common practice in hospitals and
schools where two thirds of the outbreaks occurred. This happens in spite of the condemnation of
such practice and repeate] swamings regarding the dangers involved.

6. Risk of Infection by Enteric Fever and Food Poisoning associated with different foods.

Apart from the Zermatt outbreak of typhoid fever in 1963 (68 cases) thers were three major
outhreaks in that year each associated with comed beef sliced from 6 1b eans, one each at Harlow
(26 cases), Bedford (23 cases) and South Shields (27 cases). A visitor to this country from Holland
contracted infection in this country from infected oysters, which reminds us that there is still
the risk of contracting typhoid fever from shellfish. The Dutch case was one of a series of twelve
cases occurring during the autumn of 1958. These were all presumed to have been caused by the
ingestion of infected oyaters derived from one group of layings. Shellfish from a foreshore con-
tained Vi Phage Type E.1 strain Salm, typhi, as did two cases of typhoid who had partaken of
cockles gathered on the same foreshore in 1956 near a sewage outworks. So shellfish are atill a
risk and in particular those not subject to treatment/as required by Orders made under the Public
Health (Shellfish) Regulations, 1934. Four ouibreaks of paratyphoid fever were associated with
the use of Chinese frozen egg in bakeries.



In case one should think that milk is no longer a likely vehicle of infection, it is salutory to
note that there were five outbreaks of food poisoning caused by unpasteurized milk in 1963. The
Annual Report of the Chief Medical Officer of the Ministry of Health reports three outbreaks®? so
caused and the Public Health Laboratory Service five outbreaks'd. One led to an outbreak of
twenty eight cases of Salm. heidelberg'®. There were about 40 cases of Salm. typhi-murium from
two of the other milk outbreaks, Bakery products featured in two other ocutbreaks of food poison-
ing, cream cakes being the peccant food. One of these outhreaks involved some 150 persons. In
bath a human camier was the most probable source of infection.

Pork meat and processed pork meat led to food poisoning outbreaks around Leicester, point-
ing to the pig as the animal reservoir of infection. Salm. brandenberg isolated from the cases was
found in pig carcases from lairages in the meat factory and its products as well as food handlers,
It is most interesting to note that in 126 outbreaks caused by food, 110 of these were meat pro-
ducts, and of these B4 per cent were made-up or processed meats such as pre-cooked cold or re-
heated meat, or meat pies made with pre-cooked meat.

7. Risk in particular that associated with Canned Foods

To complete the picture for 1963 as far as food poisoning was concerned, canned meats were
suspect in only two outbreaks; of these one was Salm. derby in which sliced luncheon meat was
suspect, and the other canned chicken which had been contaminated with staphvloeocei by an
infected hand, In another outbreak canned fish was suspect but no causal organism was dis-
covered. At the conference earlier this year on the Safety of Canned Foods, Dr. J.M. Ross gave a
review of problems in epidemiology and administration including a résume of some outhreaks of
food poisoning and typhoid fever due to canned meats, especially corned beef and inevitably of
5. American origin as the greater part of the supply comes from Argentina. One may add to this
list another incident. In 1955 a 6 1b can of comed beef from South America cavsed an outbreak
of salmonella food poisoning, and in fact in that year there were eight outbreaks associated with
canned meat, two of which were connected with freshly opened cans'®,

There were the 1957 outhreaks of staphylococcal food poisoning associated with canned peas
reported in this résumé, whan one considers the infection of canned food by typhoid fever follow-
ing the Crowthorme outbreak from the consumption of comed beef causing two deaths amongst
42 cases in 1949, The unique incident occumed in 1953 in which typhoid fever was actually
isolated from a can of imported cream. The cream was so sour and many cans of the batch were in
poot condition., 17 per cent of the cans examined having living bacteria though the cream was
supposed to be sterilized. Fortunately the state of the cream was such that few partook of the
contents so that only one symptomless excreter of typhoid was found. The factory concerned was
using well water which was polluted by a nearby stream’”.,

In the report of an outbreak of typhoid fever in Glasgow in 1942 where the suspected source
of infection was thought to be a butcher's shop, Peters and Clutterback predicted ‘a meat out-
break of this nature is a comparatively new occurrence, but with the increasing distribution of
canned meat it is not unlikely that such outbreaks may increase.” They suggested that corned
beef and pressed beef and other canned meats might be contaminated after removal from the can,
We now know that canned meat can be and may have been contaminated during processing before
the can is opened'®, This leads to the consideration of:

8. Risks of infection with reference to the Canning Process itsell

It is interesting to note that the impetus which led to canning as a method for the preser-
vation of food came in the crisis of war. The acute shortage of food in 1795 during the Revolu-
tion when France was at war with hostile nations led to the introduction of this process. The
French Government, faced with the problem, offered a prize for 8 method of preserving food that
would help in the maintenance of supplies for distribution to the military and eivilian population
Nicholas Appert observed that adequate heating of food in a sealed container prevented spoilage
of the food though he did not know the reason why. His experimznts led him to the conclusion
that cleanliness in the preparation of food, adequate heat treatment and sealing in an air-tight
container prevented spoilage. In spite of many modern advances in technicological science,
Appert’s principles still are fundamental. The big risk that has come to light through the evidence
available from recent outbreaks is the sccumence of a microleakage of cans. In other words, cans
thought to be air-tight in some instances are not really so. It was always realized from the manner
of construction of cans and the methods of sealing that there must be a possibility of defects at
the seams or ends or as a consequence of the sealing or closing process being at fault subsequent
to the filling of the cans, Attention has now been drawn in particular to tiny leaks which may
occur as a result of the varying pressures inside and outside the can due to changes in tempera-
umnndmuumﬁmngﬂmnmmgpm—n.ﬂ:&mmmnﬁmmthm of cans by knocking
and bumping in the manipulation of the cans subsequent to being filled and sealed. This occurs
in their automatic conveyance or handling while being cooled, cleansed, labelled and packed.

While preparing this paper [ happened to be reading C.A. Coulson’s book Science, Tech-
nology and The Christian (Wyvern Books 1964), and at page 25 | came across the following:
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“Lord Fleck, a former Chairman of I.C.I. Ltd., has written of how "the Macedonian Phalanx
and the Roman legion, the bowmen of England and Cromwell’s Ironsides, each formed a de-
cisive contribution to the technology of warfare, but in the American Civil War (during the first
indugtrial revolution, in the mid-nineteenth century) for the first time, the technological resources
of a whole nation were ultimately mobilized to overwhelm an opponent. There was mass-production
of weapons and ammunition, of uniforms and boots; canned food was supplied to armies transported
for the first time by rail. In a famous dispatch to Lineoln in 1862, John Ericsson, who had de-
signed the floating armoured battery Monitor, wrote: ““The time has come Mr. President, when our
canse will have to be sustained not by numbers, but by superior weapons. By a proper application
of mechanical devices alone will vou be able with absolute certainty to destroy the enemies of
the Union.** * *

These mechanical devices undoubtedly incloded canned foods.

I do not propose to describe the fabrication of the sanitary can as described in a standard
text book'? or more recently at the Conference on the Safety of Canned Foods?®®. Hitherto reliance
has been placed on subsequent storage for a few weeks in order that spoilage may be observed by
physical examinition of the cans for evidence of blown cans. Now we are led to believe that
microleakage can admit living pathogenic organisms that are not revealed either during the period
of initial storage nor indeed at any time by mere inspection of the can, Typhoid organisms appar-
ently can gain access and multiply to such a degree as to be the initial cause of an onthreak such
as has occurred in Aberdeen without any obvious change in the contents when the can is opened.
We are informed that there can be either a selective entry of typhoid organisms or more likely a
predominant growth of typhoid germs after entry with suppression of an adequate growth of gas-
producing organisms to give evidence of their presence by blown cans.

It should be noted that the three 1963 cutbreaks at Harlow, South Shields and Bedford were
associated with one particular brand of cormned beef produced at Establishment Argentina MNo. 25
at which untreated river water was used for cooling cans of comed beef after sterilization. The
number of the cans associated with the outbreaks in the United Kingdom indicated that meat
canned at the factory on and after the 30 May 1962, were suspect and these were voluntarily
withdrawn by the distributors. Stocks of comed beef from the factory were examined over a period
of time, and some on bacteriological examination vielded pure cultures of faecal coli. Further-
more, the spoilage of the products of this particular factory were four times the normal®'. It was
definitely established that the outbreak at Harlow in 1963 was associated with canned comed beef
and it was very probable that the comed beef was contaminated during manufacture, either by
cooling in polluted water which had access to the can or by a typhoid carrier handling the can
while still wet after cooling.

The development of modem food supermarkets, where large numbers of persons are served
are more likely to cause large outbreaks than small stores or butchers’ shops. There is the added
apecial risk from meat whilst on display at the counter. The diversity and guantity of meats served
and handled means that the contamination can spread widely through a diversity of producis by
the use of slicing machines or knives for cutting. The habit of storing unsold portions in a re-
frigerator during the night means that various products are cross-infected. They are then all re-
distributed the next day on display counters to incubate at room or warm window temperatures,
unless special refrigerated display counters are provided. There is also the danger of various
employees handling the different kinds of meat, and some of them even becoming symptomless
carriers,

Some local authorities have compulsory registration of butchers® or fleshers’® shops at which
fresh meat only was traditionally sold, but during the war years, the necessity of selling other
forms of meat, such as tinned comed beef, led to the introduction of the sale of these kinds of
meat and many other articles of food from butchers' shops. This, together with the development
of large stores and supermarkets has increased the risks as outlined above.

P. M. Meers and D. Goode™ at the Royal Army Medical College have done experiments on
intact cans of comed beef actually inoculited with Salm. fyphi as the sole contaminant. The cans
were resealed, stored and.contents examined for Sal. tyvphi at various intervals, The Salm. typhi
spread rapidly throughout the comed beef at 37°C. and much more slowly at room temperature.
Escherichia coli, although a gas-producing organism, alone or in combination with Salm. typhi
did not “*blow™ cans, though cans with C. Welchii and E. coli did blow. It is probable that if
any batch of cans exposed to faecal contamination and containing typhoid organisms some will
ba infected with C. Welchii as well as Salm, iyphi and so act as indicator. Meers and Goode
suggest that blowing of tins might be used as an index of potentially dangerous contamination,
It is not enough merely to reject blown cans in these circumstances. A percentage of blown
cans above a certain level should lead to rejection of the whole bateh. In the eircumstances of
the Abardeen outbreak, the presence of four times the usual number of blown cans should have led
to rejection of the whole batch in addition to the fact that untreated water was used for cooling.



In order that one may have some idea of the amount of canned meat as compared with other
forms of meat imported through the Port of London, | submit the following figures for the vear
19683:

{1} Total imported meat including carcase
meat, canned meat, sausages, rabbits
and whalemeat but excluding poultry
and horsemeat

{2) Total imported canned meat

{(3) Total imported comed beef

266,352 tons 1 ewt.
&9, 460 tons 13 cwis,
27,670 tons 3 cwis.

Finally, in order to get the risk of infection from typhoid fever into perspective, it is nece-
ssary to remember that in 1963 all infectious diseases continued to decline as a cause ofdeath
whereas there were marked increases in death rates due to accidental poisoning, cancer of the
lung, motor vehicle accidents and suicide. It is well to remind ourselves that from the standpoint
of mortality in England and Wales, typhoid and paratyphoid fever caused 5 deaths in 1963 where-
as 6,351 persons were killed in motor accidents. About four times this number died of cancer of
the lung (24,434) and 5,715 committed suicide.

REFERENCES

1 W.H.0.,(1964). Enteric Infections.

Technical Report Series 288, 7.
MINISTRY OF HEALTH,(1954 to 1263).
Annual Reports of Chief Medical Officer.
W.H.0. (1964} Enterie Infections,
Technical Report Series. Z88, 19,
McCANN, M.B. and CROSS, C., (1958).
Medical Officer. 96, 241.

NICOL, G.C.M.,(1956). Monthly Bulletin Min.

of Health. 15.240
H.M.5.0.,, (1964}, The Aberdeen Typhoid
Outbreak. Cmnd. 2540, 26.

BRADLEY, W.H. et al., (1951),
J. of Hygiene. 4B, 2 and 3, 324,

MINISTRY OF HEALTH, (1963). Annual
Report of Chief Medical Officer. 57.

MIN. OF HEALTH AND THE PUB.HEALTH
LAB. SERVICE,(1964). Monthly Bulletin.
23. M.

MIN. OF HEALTH AND THE PUB.HEALTH
LAB. SERVICE, (1964). Moathly Bulletin.

# :-ILI'I?'EH!NSUN. R.L, (1964). Brit. Med.J).
. 479,

15 MINISTRY OF HEALTH AND THE PUB.
HEALTH LAB. SERVICE, (1956).
Monthly Bulletin. 15, 265.

* PETERS, R.J. AND CLUTTERBACK,
D.H., (1842), Brit.Med. J. 2. 719,

7 MOORE, W.B. et al., (1950} J. Roy. san.
inst, 70, 2, 93

% SANDIFORD,B.R.,(1954). Monthly
Bulletin Min.of Health. 13.153

¥ A.R. MILLER, (2nd edit.). Meat
Hygiene. 346 T,

¥ BASHFORD, T.E. and HERBERT.
DA, Safeguards Against Micro-
biological Infection of Canned
Foods: post-process leaksge and
its control.

% W.H.0. CHRONICLE, (1865)19. T9.

B The Lancel (1965) i. 428.

23, 189,

1 PARRY, W.H., (1963) Brit. Med. J. 2. 1615

2 MINISTRY OF HEALTH, (1963). Annual Report
of Chief Medical Officer.

13 MINISTRY OF HEALTH AND THE PUB.
HEALTH LAB.SERVICE, (1964). Monthly
Bulletin, 23, 193.

2. Association of Sea and Air Port Health Authorities Conference — 2nd July 1965,

THE WATER SUPPLY OF SHIPS

Introduction

In former times water was 8 major source of illness in ships. This was inevitable as rain
was the main source of drinking water being collected unhygienically as the voyage progressed.
It was stored in casks. Before 1772 it was considered desirable that water should be boiled
before being issued. It was not however till that year that the Admiralty directed that all men-of-
war be fitted with stills. Subsequently illness due to impure water began to decrease. In 1815
a start was made in the replacement of casks for drinking water by iron tanks.  From then onwards
rapid progress was made.

At the present time the water supply of ships is, for the most part, satisfactory. The incid-
ence of water bome disease, at least in home waters is minimal. Onthe other hand the distribut-
ion of the water supply in some ships may be unnecessarily complicated and especially on this
account give many opportunities for human errors which result in contamination of the supply. In
addition, although the official recommendations are fairly comprehensive, the regulations are not
so but contain many exemptions, On this account it is very necessary for Medical Officers of
Health to maintasin constant vigilance by their Port Health Inspectors.
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In & paper like this it is only possible to discuss the topic in general terms giving some
local illustrations of some of the problems. Other ports and shipping companies undoubtedly
have varying practices and experiences. [ trust that we will leam of these during the discussion.

Sources of Supply

Fresh Water. The sources are, of course, the town mains in ports throughout the world. There
is little need to expatiate on this. Pure supplies are now readily available on most shipping
routes. Companies usually have ports of choice for water supplies which they regard as pure,
taking precautions with any water taken perforce elsewhere,

It is the duty of the Medical Officer of Health to keep a check that the water as delivered by
the quayside hydrants in the Port Health District is safe. When a supply main is accidentally
damaged the resulting pollution can be gross. This occured in the Port of London a few years
ago. & dock hydrant, which had hitherto yielded consistently “‘good’ samples, suddenly shewed
Escherichia Coli contamination exceeding a count of 100 per 100 ml. Flushing of the supply main
and chlorination did not remedy the impurity. - The pipe had to be exposed. It was found to be
fractured where it ran in earth below the level of the nearby dock water. This combined with the
fluctupting pressure in the main accounted for the exceptionally high degree of contamination. To
prevent recurrence of such an incident the main can be laid in a prefabricated conerete conduit
parallel with the sill of the quay. The conduit has ample means of inspection and cleansing and
is suitably protected at the hydrants.

Sea Water. It is perhaps superfluous to refer to the source of sea water in relation to ships and
| do so only to draw attention to its subsequent conversion into distilled water and the problems
sea water can produce are dealt with under the appropriate later headings of this paper.

Distilled Water. In addition to boiler supplies, distilled water is used to supplement the stored

water in many ships., One of the major factors in the early struggle to gain control over
water bome disease, distillation is still widely used. The choice, however, is now made for
reasons other than the provision of a pure water supply. Motor ships are naturally less likely to
favour distillation than steam ships. Other determining tactors are the time between ports and
the economic value of the space that fresh water storage occupies when compared with the cost
of producing distilled water.

Transler of the Supply

Direct

Sen Water. This in itself presents no special problem except in relation to the time and place
of usage. There is no Regulation against the use of sea water while a ship is in dock, river or
other polluted place. There is a clear waming against such usage in a Ministry of Transport
Notice, but the Handbook for the guidance of Shipowners has merely a recommendation that the
salt water supply to a galley should be fitted with a stop cock with locking arrangements. It is
also only recommended that a salt water intake should be situated forward of, and on the opposite
side of the ship to any sanitary discharges. Beyond these specified, but apparently merely per-
missible dangers is that of the accidental introduction of sea water into the fresh water supply.

Fresh Water., The transfer of water by ‘hose from a hydrant on the quay to a filler pipe on deck
would appear & simple matter, but all too often it has led to the pollution of the supply. In 1960
the co-operation of the Port of London Authority was obtained for the introduction of a *'Code of
Practice'* for the supply of fresh water from shore to ships. This has resulted in supplies as
delivered on board being regularly of “'satisfactory’ or higher standard (84% “‘excellent'’).

The Code covers all the points relative to equipment, handling and supervision. The Code is
reproduced at the end of this paper so perhaps it will suffice to consider only those points
brought out by the following two incidents. The first involved a ship which always maintained a
reservoir of fresh water for fire fighting purposes. Its supply line was coupled directly to a hy-
drant on the drinking water main ashore by a closed connection to the fire fighting storage tanks.
As the intake of fresh water seemed to be proceeding satisfactorily, even though slowly, it was
left unattended for some time. The hydrant was one of several on the samemain in which the
pressure varied with the simultaneous demands of neighbouring ships. The fire fighting system
having been completely filled, a subsequent fall in pressure of the mains supply, resulted in a
reverse flow and contamination of the drinking water mains, This illustrates the danger of the
elosed connection and draws attention to the one point in the Code of Practice that it has not yet
been possible to implement in full. This is the provision of a non-retum device on the supply
equipment. This metter has been deferred for the present owing to considerations of water pressure
and the finance involved.

In the second incident a large passenger liner was involved in which a considerable pro-
portion of the crew remained on board while in port. This ship had two fire-fighting systems; one
on & high pressure installation and the other a fresh water sprinkler system. Both had a stop
valve fitting on the superstructure. The deck connections were not far removed from one another
and it was customary to connect the sprinkler system to the drinking water supply from the shore
to ensure a continupus supply in case of emergency. Unfortunately the fresh water hose was
close-connected to the high pressure fitting by mistake and the stop valve opened hy a careless
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emplovee with the result that circulating dock water in the fire-fighting and ballast line overcame
the pressure in the entire fresh water ring main of the dock and polluted, not only the supply to the
offending ship but to neighbouring ships and shore premises alike. To reinstate the potable water
supply was indeed a major operation and heavy economic losses were substantially cut by the
Sarvices of efficient water boats and with the complete co-operation of all concerned. It was not
until after the pollution had become widespread and extensive investigation had been carried out
that the culprit admitted his guilt.

Indirect. Supply via water barge should, in theory, increase the risk of pollution but in practice
this has not been the case in London, and of recent vears the results of analysis have heen con-
sistently “‘excellent'”. These results apply to single skin steel conswueted barges which are,
however, never allowed to “‘ground® between overhauls. This is a great improvement from the bad
old days when a barge was only three parts filled from the main and then allowed to “*fill itsell
up®® through the leaking seams from the river. [t must be added that this was not in the River
Thames, However the danger and the mistrust persist and some shipping companies give instruct-
ions that all water taken from a barge in any port must be chlorinated.

An additional hazard in the transfer of water from shore to ship by water barge isillustrated
by yet ancther experience in the Port of London. A water barge unable to get alongside an un-
laden ship in the optimum position for use of its hose, found that this would not reach tne ship's
filler pipes directly. It was therefore decided to use the ship's deck washing pipe. The pipe was
carefully flushed out first, but it was not realised that this pipe was also the outlet for cooling
water for an auxiliary engine. During the filling operation the engine was started up and a not
incongiderable pollution resulted. It was fortunately discovered very soon afterwards and no harm
resulted though a lot of cleansing was necessary.

Ship fittings are now generally satisfactory, and conform to the Regulations with the exception
that sight glasses for determining water levels are not often provided. Also the tops of the sound-
ing pipes which substitute for the sight glasses may be flush with the deck even when the filler
and air pipes are raised. Since tanks in use am normally sounded every day it is a matter worthy
af attention. In this connection it may not be entirely academic to refer to gulls which are proven
carriers of many excretal bacteria, including those of typhoid fever.

It is from this point on that H:La supply of fresh water may become needlessly compli-
cal The Regulations accept the provision of two supplies of differing qu.a.hl‘.:.r One of potable
quallty for drinking and cooking purposes and the other, forall other “domestie® purposes. This
second supply need not be fit for drinking. If this system is adopted the two supplies must be
separate at all points. If all fresh water is maintained at potable standard there is no call for
separation. This latter and highly preferable practice is increasing and is now approaching
general application. It should be compulsory, There would then only remain separate fresh water
storage for boilers for which chemical contamination is more important than bacterial pollution.

Tanks for the storage of fresh water can be classed in order of preference —

1 Tanks, other than peak tanks, above the inner bottom, and independent of the hull.
2. Tanks, other than peak tanks, above the inner bottom, but not independent of the hull,
3 Double bottom tanks.
4 Peak tanks.

Classes 1 and 2 are generally recommended for drinking water, but Class 3 is quite acceptable
in cargo liners provided there is no connection with any other water service. Passenger liners
may use any of their tanks, while for whalers in this, as in most other hygienic matters, there
appears to be no specific standards. The reasons for the preference are obvious, but with so
many exemptions it seems doubtful if such a classification serves a useful purpose. It may rightly
discourage the use of peak tanks, which in bad weather, especially the forepeak, are liable to
“‘pant™ and leak at the seams which are also susceptible to impact damage.

The handbook contains numerous other recommendations regarding the siting, internal struct-
ure, drainage srrangements and manholes of tanks. There is an additional Ministry of Transport
Notice advising that drinking water tanks should be opened up, cleansed, cement washed (or
otherwise recoated) and aired at intervals not exceeding 12 months.

The treatment of water in ships in relation to purification will be the subject of aseparate
heading, but reference may be made here to distilled water which, when required to supplement
the fresh water supply for drinking is treated before storage. One such process is to mix 201bs.
of slaked lime and 1%lbs. of stabilised chloride of lime with 100 gallons of fresh water. This is
sufficient to treat 200 tons of distilled water and is fed in before it reaches the storage tank.
This gives a pH of 8.6 and reduces the metal solvency of the water. The water is further treated
in the storage tanks by the addition of a solution of 12 ozs. sodium thiosulphate and 22%lbs. of
sodium bicarbonate in 90 gallons of water. This neutralises the chlorine, improves the palatabil-
ity, and gives an alkalinity of 60 mgms/litre pH 7.8.

All tanks in a ship are also concerned with stability and trim. [t is thus necessary that
double bottom and peak tanks used for fresh water can be filled with sea water — forballast — il
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necessary. The decision for this lies with the Master or his Mate on watch, but the operation is
carried out by the Engineer on watch. The fittings are usually of a kind that require the use of a
spanner to reverse an inserted blank, so that accidental filling of fresh water into sea water
ballast is inost unlikely.

There is a recommendation that tanks used for water ballast taken from the open sea should
not be used for storing potable water unless they have been cleansed., This is an ideal, and where
there is quick turn mund in port, it may only be possible or expedient to flush out the tanks with
fresh water, especially at intermediate ports. A more serious danger lies in the reverse procedura
in which ballast tanks that have never been cleansed are used for fresh water. Some time ago a
Port Health Inspector in London, paying a routine visit to a ship, heard & complaint from the crew
that the drinking water made them feel sick {produced nausea). Enquiries revealed that as the
forthcoming voyage would normally involve the taking of water in ports where it was very costly,
an attempt had been made to effect an economy by pumping out the double bottom ballast tank and
filling it with fresh water. Fortunately for the crew this tank was put into immediate service be-
fore the ship sailed.

Quantity
Drinking Water. The Regulations simply refer to tanke of adequate capacity, but the Merchant
Shipping 's Provisions) Order, 1957 lays down a scale of 28 quarts per man per week,

More simply a gallon a man a day.

Fresh Water (other than drinking water)

The Hegulations specify that the tanks for fresh water to supply “*washing accommodation**
shall have a capacity of at least 10 gallons for each member of the crew for each day likely to
elapse between successive replenishments. There must also be an adequate supply of hot and
cold fresh water to the laundry facilities and toa sink in the galley for washing-up purposes. No
separate amounts are specified, so presumably this must be part of the 10 gallons.

The minimum requirements ashore are frequently given as 30 gallons per head per day, made
up as follows:—
* Drinking and Cooking 1 gallon
* Dishes & house washing 3 gallons

W.C. b gallons
Muniecipal 5 gallons
* Personal washing 5 gallons
* Laundry 3 gallons
Trade 5 gallons

Unavoidable waste 3 gallons

With no reason to believe that the requirements at sea are now any less than ashore for the
same purposes, the total of the 4 starred items plus waste 15 gallons must be the minimum for
fresh water, and preferably this should all be of potable quality,

In practice the shore consumption for all purposes now exceeds 50 gallons per head per day
in the area supplied by the Metropolitan Water Board. Similarly, at sea, in ships which are able
to maintain an almost unlimited supply of fresh water of potable standard for all purposes except
W.C's. the average consumption just exceeds 40 gallons per head per day.

Some idea of the storage problem may be obtained by considering an actual case. Aship
with a total complement of 600 and a maximum of 10 days between ports carries 1,200 tons of
fresh water of potable standard, plus a separate 250 tons for the boilers, and is only just able to
maintain *“‘unlimited" supplies.

Treatment

Effect of Storage.

In shore supplies storage is one of the most important factors in the self-purification of water.
It reduces the number of all bacteria and e.g. destroys about 90% of typhoid in five to seven days.
This is not important, or indeed revelant, in relation to ships supplies where the aim is to store
pure water and then prevent it from becoming contaminated.

The tanks in which water is stored vary considerably in shape and size, but generally hold
at least 40 tons and have a minimum depth of 3 feet, even in double bottom tanks. They ﬂﬁ:ﬂ!ﬂ
normally totally dark and filled to capacity, Thus, provided the cement washing or other “‘lining"’
is effective there is no reason for any abnormal growth of bacteria. It conforms, in other words, to
the established principle that once a water has been pumped it should never be allowed to see the
daylight until it issues from a consumer’s tap.

lorination.  When this is decided, it is customary to introduce the chlorine before filtration.
Since this is normally only done with doubtful supplies, which could contain much suspended
matter chloramination is to be preferred.



In a ship with a Surgeon the responsibility is delegated to him; although it is usual for the
ship to keep a detailed record of the amounts and timing for the addition of chemicals to each
tank as it is filled. In a ship without a Surgeon and in which only a stabilised bleach is used,
the Common practice is to follow the instructions in the Ship Captains™ Medical Guide. In British
ships each tin of chloride of lime holds a8 measure and this {one-eight of an ounce) is considered
sufficient to purify 300 gellons of water. If the bleaching powder has 33% available chlorine,
this represents a dosage of rather more than one part per million,

Where water is taken “‘direct’’ from a town mains regarded as pure, there is no further chloe-
ination and rarely any subsequent check for free chlorine. Water taken from any other ports, or
from a barge in any port is viewed with suspicion by some shipping eompanies and is chlorinated.
It is tested four or five days later for the presence of free chlorine.

Filtration. This is commonly, and unlike shore practice, the last treatment. [t is done in the
first stage of distribution. Patent filters are used with elements of carbon or other material that
can be **backwashed" or replaced as necessary. There is rather a tendency to neglect the filters.
This is possibly based on the principle that the water is pure anyway. The filters can then be-
come an incubator for bacteria which only cause anxiety when discovered by sampling during an
appropriate investigation of the water supply.

[Distribution

Method. The distribution of water in ships is very varied in detail, but has to comply with the
principle that each *'class’ of supply — potable, domestic, fresh and salt — must be kept entirely
separate at every point. This might be considered, theoretically, to make the separation of pot-
able and domestic fresh water acceptable but it does, in practice, create problems. However good
the original design and installation, these standards can be difficult to retain when structural
alterations are effected in parts of the accommodation, possibly on several oceasions. The pipe
lines can then become very complicated and may even become cross-connected as found aboard &
ship while an outbreak of typhoid fever was being investigated.

There is also the opportunity that the dual system gives for human error in operation and now
that the maintenance of all fresh water at potable standard iz becoming the rule rather than the
exception, it is natural to agsume that it is always go. Labelling of tape is apt to be an ineffect-
ive substitute.

In accordance with the principle of separation the Regulations specify that when service
tanks areused they shall be directly connected with the main storage tanks for that clase of water,
and that in ships of 1,000 tons or over the pumping shall be by mechanical means (ships of 3,000
tons for drinking water.)

When all the fresh water is maintained at potable standard it is possible to instal one dis-
tribution circuit to cater for all the selected services. The terminal supply may be maintained by
a circulating pump and gravity feed tank in closed-circuit or preferably by a later method which
consists of a pressurised storage tank from which the distribution to terminals throughout the
ship is supplied at constant pressure. This principle of a common closed-circuit reduces the risk
of contamination, bot, should it ever oceur, the entire network of distribution will become involved.

There are numerous Regulations and more recommendations regarding the type and placing of
taps. Also the scale of provision of wash basins, baths and such like. There is no great present
concem with these, and it is not proposed to catalogue them here although it may be worth mention-
;]:.nfgulthlt alum supply of salt water to baths and showers is restricted to those provided in excess

e scale.

Hot Warer. The arrangements for hot supplies are not likely to produce direct hygiene problems
but calorifiers are subject to recommendations regarding siting ventilation and safety valve. When
exhaust gases from engines are used to heat water there must be alternative arrangements for use
in port.

Cooling. A cooled supply of drinking water must be provided in ships of 1,000 tons or more
going to foreign parts. A recommended method of cooling is to include a 20 gallon tank in the
refrigerated vegetable room, with draw off taps on deck and in the main pantry. An altemative is
to have a cooling coil in the tank using circulating brine.

ltems of indirect distribution.

Drinking water in life boats. Although wooden casks. are still to be found, galvanised steel
tanks are now more generally fitted. They should be, and usually are, frequently emptied, Mushed
out and replenished. At longer intervals they are scrubbed out, if possible, and/or treated with
steam.

Drinking water bottles. These are still a compulsory piece of equipment in sleeping accommo-
‘ﬂiﬁ, iﬂ it is obviously very difficult to ensure that they are all regularly cleansed and replen-
i

Ice. For table service and drinks ice is made in the ordinary domestic manner, Drinking water
in divided trays is placed in a refrigerator. Made from a safe water it presents no more hazard
than any other “'handled"’ ingredient of food or drink.
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Distribution of water 1o galleys

Although a supply of cold drinking water has to be laid on in galleys, pantries and mess
rooms, it need not be over the sinks. In food preparation, not only is the use of fresh water of
non-potable standard permitted, but also sea water is countenanced, even though a final rinse in
fresh water is advised,

There does not have Lo be a supply of drinking water in & wash place, even though this is the
most likely place for teeth to be cleaned. There is, however, a recommendation that taps are to
labelled. ;

Control and Responsibility

The responsibility of the Medical Officer of Health in relation to the supply of drinking water
to ships has been mentioned and some of the problems illustrated, It is not proposed to go into
further detail.

In the ships, under the overall responsibility of the Master, the Mate is responsible for stor-
age, the Chief Engineer for distribution and the Surgeon for purity of the water supply.

When a Port Health Inspector meets with conditions prejudicial to health or a “nuisance
and this involves some defective part of the installation, re-instatement or correction can be ob-
tained through his own Authority. However if change in structural design of equipment is nece-
ssary this must be aranged through the Ministry of Transport Surveyor. In the day-to-day practice
of the Port of London there is close co-operation between the two officials,

When all the regulations and recommendations are complied with there still remains the factor
of human error of judgment. This is most important and emphasises the need for teaching in the
broadest sense. In this, the Port Health Inspector has the advantage that he is often dealing with
intelligent men who respond well to enlightenment, a word preferred here to formal instruction or
education, This is well illustrated by practical references. Where the fresh water supply to a
wash place is of non-potable standard, advice to affix a warning notice has always been accepted
and implemented. Unfortunately not all the users of the wash place will heed the waming. Adviee
to prevent polluted harbour water being used in a galley has met with more material success.
After the danger has been explained, the sea water supply has been dismantled or permanently
cut off in many instances. This applied to both British and Foreign ships.

Sampling

The systematic sampling practice in the Port of London is to sterilise the hydrant coupling
and bathe it in the cascade of the supply before taking the sample at this stage. Subsequently
the supply hose is led to a filling point aboard ship and connected to the hydrant. A quantity of
water is allowed to flush the hose and run to waste before a second sample is taken from the
hose terminal aboard ship. This provides a test of the potability of the water as actually de-
livered to the ship and affords a means of checking the cleanliness of the hose and fittings.
Thereafter further samples are taken from suitable points in the drinking water supply system to
check and aliminate any possibility of contamination within the ship.

If sampling is done because of reascnable suspicion or fact of contamination it is hardly
necessary to state that the supply is discontinued until the results are known,

Standards
The following grades are used in the Port of London —
Quality. Plate count per ml. Coliforms per 100 ml.

Excellent, Nil Nil

Good Less than 100 Mil

Satisfactory Less than 300 Nil

Suspicious More than 300 Less than 5

Unsatisfactory More than 300 More than 5

Unfit - More than 5 and including
faecal coli.

Summary and Conclusions
The maintenance of all fresh water supplies aboard ship at potable standard should now be
compulaory,

With the above oversiding consideration all recommendations in the Ministry of Transport
Handbook for the guidance of Shipowners — "“Crew accommodation in Merchant Ships™ — con-
ceming water supply should become law.

There should be no supply of sea water to any galley or other part of a ship in which food
is prepared, cooked or served.
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SUGGESTED CODE OF PRACTICE
The supply of fresh water from shore 1o u-hpu-

_qu!.p-ent
All components should be kept clean and maintained exclusively for this purpose.

It should be kept in a properly appointed store and transported to and from the watering
point in & suitable and covered truck.

No other equipment than that of the Port of Loadon Authority should be uwsed for supplying
fresh water,

All hoses shoold be lined with rubber internally.

Every precaution should be taken to preserve the clean condition of the hose during the
watering operation.

Those components taken to the watering point and not required should be left in the truck.

Warering Points

These should be clearly identified by a number at the site and the hydrant-pit cover given a
durable and conspicious coat of paint.

The permanent hydrant-pit covers should be watertight and, when the hydrant is being used, a
closely fitted temporary cover should be available to allow for a standpipe and to shelter the
hydrant-pit.

All hydrant-pits should be effectively drained, rendered with a smooth and light-coloured
surface, and always kept in a clean condition,

The hydrant discharge should always be effectively capped when not in use.

Q'Ewl.tinl.

Connections at the hydrant and on the ship should be supervised by an austhorised officer of
the Port of London Authority.

Standpipes should be used at the hydrant and hoses kept clear of quay and dock water.

All connections at the ship must be made in order to aveid any possibility of back-syphonage
from the ship installation to the shore mains supply.

In any circumstances where a closed-connection must be made on the ship, an effective non-
return device should be incorporated in the supply equipment to safeguard against back-syphonage.

The water supply equipment should always be adequately flushed through before allowing
the supply to enter the ship's filling lines.

As for as practicable, the supply of fresh water should not be left unattended by an author-
ised person.

Any contaminated equipment should not be used until it has been retumed to the store for
suitable cleansing.



APPENDIX |
MEDICAL INSPECTION = From 1st January to 31st December, 1965.

GRAVESEND
Jan. | Feb.| Mar. |April | May | June | July | Aug. |Sept. | Oct. | Nov.| Dec. | Total
Mo. of ships medically
inapected 106 | 118) 122| 117| 107 | 140 142] 138 102| 121| 00| iza| 1,440
Mo of Passengers 53 | 652] 346 | 130 G644 | 652 (6,663 |3,BRO| T2, T38| 400| s524| 15422
No. of erew 141 260| 218 | 148) 203 | =2ea| 350) 191| 243 65| 135 128} 2,380
No. of ships arriving
Srom abeoad 1,130 El,1121 1,260 |1,167 1,302 | 1,276 | 1,447 I,Hﬂfl.mﬁ 1,257y 190 | 1,148 14,783
|
APPENDIX Il
INFECTIOUS DISEASES
Disease 1856 | 1957 [1958 | 1955 1960 | 1961 | 1962 | 1963 | 1964 1665
lin) Cones reported —
Cholera (incloding suspactad) | = - = — = = = =, = -
Plagus do. - - s = - = = = = -
Yellow Fever do, - - = = = = ¢ T foae - -4 -
Typhus Fever do. - e = = - AL 4 a il L
Smallpox do. - 1= 1=1-= 1| =z 5] 1 gl 1
Enteric Faver 5 3 T 5 1| - 2 2| - i3
Searlet Fever 2 2 1 4 1| = 1| - - -
Measles 67| ol 7l 63| 10| 35 60) 68 43| 22
Germnn Mensles 3 T 25 2 a 12 14 L3 14 3
Diphtherin - - 1| - 1 - - -
Erysipelas 1| = - - - - - - - -
Pulmonary Tuberculosis az| 30 45 42 a8 26 33| 24 17 o
Dther diseanns
{inzluding ehickenpox) 218) 1, 653 313 o056| 303 | 268( 198 146| 276 |
TOTALS a2z 1.470( 808 | 4z8|1.118| 381| ava| 200 | 222| aup
by Admitted to Hospital —
Cholera{including suspected) | — = e - s < - = = e
Flagus do. - - - - - = = = = b3
Yellow Fever do. - = - = L. -— (= oy = i
Typhus Fever do. = = = L 4" 2 = " 3 =
Smallpox do. - = - = = = 3 1 i -
Becarlet Fever = 2| = - = = e fr==s g 3
Diphtharia - - i| = i| - - - = =
Entarie Fever - 2 3 3 al - 1 - 5
Measles 20 a5 B 8] 1o IJ 11 T 11 2
Mumps 5 3 T = 8 4 a2 1 2
Dysentry - 1 4 T 1 1 4 ] 4 a
(ther diseases
{including chickenpox) 63| 27T1| 114 5 86 65| 88 | BB 72 44
TOTALS 88| 314] 134| 93| 10| 80|11 |107 8| =




APPENDIX 11

RETURN OF RATS CAUGHT AND DESTROYED DURING YEAR 1965

Jan. | Fab. | Mar. IAprll May dune WJuly | Aug. |Sept. |l:hr.. Nowv. |Dec, |Total

LONDON DOCE -

Warshouses 12 |1 6 | 4 |8 | 4| 6 |1B| 4 |18 | & | 6 | 7 |18
Vassels | [T || e ] [T || [ |y [l | T

ST. EATHARINE
DHICK —
Warabouwses 1 4 ] 3 - - 17
Vosanls - -- =2 = L] s o = i i = = > =

SURREY COMMERCIAL
DOCK —
Warehouses - iT | 5 - g 2 3 - - 2 1 47
Veasels - - - - - - - - - o i B il

REGENT'S CANAL
DOCK =

Warehouses e - - 1 13

Vessels - - — = U

EAST INDIA DOCK -

Warehouses - - - - - - - - - - 12 - 12
Vessels - - - = = I R - - - - O =
WEST INDIA DOCE —
Warchouses T T4 al 43 13 1 34 1 4 T - 3 218
Veassels - - - - - - - = - e - — =
MILLWALL DOCK =
Warehouses 4 . ] 20 g | 11 - | 36 2 2 6l s | 13 178
Vessals - - . - - = - o = v I =] =
ROYAL VICTORIA
DOCK =
Warehouses 34 51 61 Bl 149 13 75 8 ar a3l 14 5 | 408
Vessels = la 5 G 4 - T a3 ) 4 5 4 | B3
ROYAL ALBERT
DOCK —
Warchouses 16 2 |18 (11 |36 | 1T - | 18 12 -] 5 g | 170
Vessels 5 1 14 8 4] 18 | 40 - a 2 ] - | 102
KING GEORGE V.
DOCK =
Warehousas 11 | 10 3 1 | 14| = 2 a4 2 - 3 1| 56
Vessels 15 = - = =| 18 = T - - - - 38
TILBURY DOCK =
Werehousos 4 4 18 | 11 5| 32| - 2 8 - B T o8
Veasels 43 1 445 | — | 24 G| = 4 2 1 3 | 40 | 169
RIVER —
Vessols 30 | 18 | 88 | 14 | 35 | 122 8 3 4 |25 | GB 1 | 354
TOTALS 182 | 225 (298 |175 | 200 | 243 |223 | &2 | 108 |15l |183 al FIBE
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APPENDIX 1V

General Summary and Analysis of the Sanitary Inspections etc.
in the Port of London for the year ended 31st December, 1965.

Type of Vessels/Premises Inspected Defective To be cleaned

Foreign Going: Seam 12,878 209 417
Sail = - e
Coastwise; Steam 1,799 16 T
Sail - = —
Sub=Total 14,875 225 424

Inland Navigation Steam 177 1 4
Sail = = P

Lighters 621 4 80

Canal Boats: 4 a 4

Shore Premisea: 7,778 116 143

Sub-Total £ 540 E 211

Total 23,315 M6 635

_— —_— =

Areas where Foreign Going and Coastwise vessels were inspected.
Dock and River

No. of Inspections

Loodon and St
HKatherine 1,147
Regonts Canal 248
Sarrey Commercial 1,081
East India 259 No. of vessels inspected in
West India 1,085 Launches
Millwall BET =
Royal Albart g8l { Humphrey Morris
Royal Victoria 835 1,731 i Vietor Alloard
King George V 613
Uppar River 1,789
Middle River 1,154 1 Frederick Whittingham
Lowar River 1,731 Aoee :: Alfred R:lch
River Medway 1,263
Tilbury 1,856 B,T48 Inspacted in Docks eic.
Total 14,675 14,876
S =

Nationalities of Foreign Going and Coastwise vessels inspected,
No. of Inspections

No. of Inspections

Amaricn 83 Brought forward 11,822
Argentina 15 Ttaly 79
Balgium 152 Japan a2
Brazil 11 Kuwait 1
Bulgaria 15 Lebanon 21
Burma 22 Libaria 182
China 5 Migorin 53
Cuaba 4 Panama 101
Denmark a5 Pakistan it}
Elre 4 Persia 1
Holland 2,182 Poland 154
Egpmpt 12 Rumanis 18
Finland 308 Sudan 16
Frunce 103 Spain 160
Germany 1,536 South Africa h L]
Ghana et Switzerland 13
Groat Britain 6301 Sweden & Morway 1,678
Grosce 340 Turkey b6
Hong Kong 8 Uruguay 2
Ieeland 51 U.5.5.R. 191
Indin 139 Yugoslavia 59
Irng 10 Maltn 2
Indonesin 1 Dominican Republic 1
Taraal az

o/F 11,822 Total 14,675

—




POWERS

The Principal Acts of Parliament and Statutory Instruments affecting the work of the Port
Health Authority of the Port of London since the 1st April 1965 are:—

ABATEMENT OF NUISANCES AND REMOVAL OF REFUSE
Public Health Act 1936
Public Health Act 1961
Moise Abatement Act 1960
London Government Act 1983

ADMINISTRATION
Public Health Act 1936
London Government Act 1983
London Port Health Authority Order 1965
City af London (Various Powers) Act 1965

ALIENS
Aliens Order 1953, 5.1. No. 1671
Ministry of Health Instructions to Medical Inspectors, 1955

ANIMALS
Export Cattle Protection Order 1957, 5.1. No. 170
Export Cattle Protection (Amendment) Order 1957, 5.1, No. 125

CANAL BOATS
Public Health Act 1936
Public Health Act 1961

COMMONWEALTH IMMIGRANTS
Commonwealth Immigrants Act 1962
Ministry of Health [nstructions to Medical Inspectors, 1962

CONSTITUTION OF THE AUTHORITY
Public Health Act 1936
London Government Act 1963
London Port Health Authority Order 1965
City of London (Various Powers ) Act 1965

CREW ACCOMMODATION
Public Health Act 1936
Public Health Act 1961

DANGEROUS DRUGS
Dangerous Drugs Regulations 1953, 5.1. No. 499
Dangerous Drugs Regulations 1957, 5.1. No. 704

FERTILISERS AND FEEDING STUFF3
Fertilisers and Feeding Stuffs Act 1926
Fertilisers and Feeding Stuffs Regulations 1960 5.1, No. 1165
Fertilisers and Feeding Stuffs (Amendment) Regulations 1964 5.1, No. 142

FOOD
London Government Act 1963
Public Health (Imported Milk) Regulations 1926 5.R. & 0. No. 820
Public Health (Imported Food) Regulations 1937 and 1948 S.R. & 0. 1937 No. 329 5.1. 1948,
No. 886, 5.1. 1948 No. 1121.
The Preservatives in Food Regulations 1962 5.1, 1962 No. 1532
The Liguid Egg (Pasteurisation) Regulations 1963 S.1. No. 1503
The Meat (Staining & Sterilization) Regulations 1960 S.1. No. 1268
Food and Drugs (Whalemeat) Regulations 1949 and 1950 5.1, No. 404; 1950 No. 185,
Food and Drugs Act 1955
The Lead in Food Regulations 1961 3.1, 1931
The Emulsifiers & Stabilisers in Food Regulations 1962 5.1, No. 720
Colouring Matter in Food Regulations 1957 5.1. No. 1066
Antioxidant in Food Regulations 1958 S.1. No. 1454
Fluorine in Food Regulations 1959 3.1. No. 2106
Arsenic in Food Regulations 1959 and 1980 1959 5.1, No. 831; 1980 8.1. No. 2261.
The Food Hygiene (Docks Carriers ete.) Regulations 1960 5.1. No. 1802
The Food Hygiene (General) Regulations 1960 and 1962, 1960 5.1. No. 1601; 1962 5.1. No.228
The Bread and Flour Regulations 1963 8.1. No. 1435
The Mineral Hydrocarbons in Food Regulations 1964
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FUMIGATIONS
Hydrogen Cyanide (Fumigation of Ships) Regulations 1951 5.1. No. 1760
Hydrogen Cyanide (Fumigation of Buildings) Regulations 1951 5.1. No. 1759

HOUSEBOATS
Public Health Act 1936
Public Health Act 1961
City of London (Various Powers} Act 1933, Part 1. Sections 6 and 7

INFECTIOUS DISEASE
Public Health Act 1936
Public Health Act 1961
London Government Act 1963
Public Health (Ships) Regulations 1952 to 1963 S5.1. 1952, No. 1411; 5.1, 1954, No. 675;
8.1, 1961 Me. 13; 8.1, 1963, No. 1258,
Public Health (Infectious Disease) Regulations 1953 5.1 No. 200

RATS AND MICE
Public Health (Ships) Regulations 1952 to 1963 5.1 1952 No. 1411; S.1. 1954 No. 675;
5.1 1961, No. 13; 5.1. 1963, No. 1258.
Prevention of Damage by Pests Act 1949
Prevention of Damage by Pests (Application to Shipping) Order 1951, 3.1, 967
Prevention of Damage by Pests (Application to Shipping) (Amendment No. 2)0rder 1956
Poison Rules 1964 5.1. 1964, No. 582
Poison Rules 1965 5.1. 1965 No. 1150

SHELLFISH

Public Health (Shellfish) Regulations 1934 and 1948, 5.R. & 0. 1934 No. 1342; 5.1. 1948
Mo. 1120.

Order dated 23rd April 1986 made by the Port Health Authority under the Public Health (Shell-
fish) Regulations 1934 in respect of a **prescribed area® in Essex,

Order dated 25th July 1957 made by the Port Health Authority under the Public Health (Shell-
fish) Regulations 1934 in respect of a **preseribed area® in Kent.

Medway (Shellfish) Regulations 1935 5.R. & 0. No. 1221,

SMDKE ABATEMENT
Public Health Act 1936
Clean Air Act 1956

Dark Smoke (Permitted Periods) Regulations 1958 S.1. No. 498
Dark Smoke (Permitted Periods) (Vessels) Regulations 1958 5.1. No. 878

BYE-LAWS
Bye-Laws have been madeé by the Port Health Authority:
1. For preventing nuisances arising from barges or vessels carrying offensive cargoes,

2, For removing to hospital any person suffering from dangerous infectious diseases, and for
the keeping therein of such persons as long as may be deemed necessary.

3. With respect to houseboats used for human habitation within the limits of the Port of
London,
PUBLICATIONS OF THE PORT HEALTH AUTHORITY

Corporation of London as the Port Health Authority of the Port of London: A Summary of Powers
and Duties.

Clean Food Handling.

Social Services: Information as to National and Veluntary Organisations ready to assist the
seafarer and his family.









