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CuAPTER 1

LETTER OF TRANSMITTAL

AvrBany, NEw York, March 3, 1941

T'o the Governor of the State of New York and the Members of the
Legislature of the State of New York:

The New York State Trichinosis Commission was ereated by
Chapter 852 of the Laws of 1940 for the purpose of ‘‘studying the
problem of the disease known as trichinosis, and other diseases con-
tracte::l by eating infeected meat, and possible methods of curbing
them.'?

Activities

The Commission held a publie hearing in New York City at
which leading public health and food control experts gave us the
benefit of their advice and judgment.? In addition the investigat-
ing staff of this Commission compiled a large amount of pertinent
material and made necessary field trips to secure first-hand data
from livestock producers, meat paekers, publie health and agrieul-
ture officials. The Commission condueted a skin test on one hun-
dred and twenty-six hogs.® It was also active in informing the
general publie that trichinosis ean be prevented by thorough cook-
ing of pork produets.

Acknowledgments

The Commission wishes to express its appreeciation to the hun-
dreds of individuals who assisted and cooperated in its work. Par-
ticularly do we wish to thank the officials of the United States
Publiec Health Serviece, United States Department of Agriculture,
New York State Health Department, New York State Department
of Agriculture and Markets, New York State Veterinary College,
New York State College of Agriculture, and New York City
Health Department,

Report and Recommendations

The report of this Commission is divided into two parts. The
first part consists of this letter of transmittal and recommenda-
tions of this Commission. The seecond part consists largely of
reports of studies and investigations prepared for this eommission

18ce Appendix A.

25ee Appendix B.
2 For full aceount of this test, see pages 129-132,

[3]
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RECOMMENDATIONS OF THE

NEW YORK STATE TRICHINOSIS COMMISSION

II.

III.

IV.

VI

VIL

VIII.

IX.

FEEDING OF HOGS
Adoption of a statute forbidding any municipality to dispose
of garbage to hogs unless it is cooked first in accordance with

regulations of the State Department of Agriculture and
Markets.

Adoption of a law that no municipality shall give or sell
garbage to hog raisers or permit collection of garbage by hog
raisers unless they agree to cook it before feeding.

Requirement that state institutions shall not dispose of garbage
to hogs unless it is first cooked in accordance with regulations
of the State Department of Agriculture and Markets.

Requirement that state institutions shall not give or sell
garbage to private hog raisers unless the latter agree to cook
it before feeding, in accordance with regulations of the State
Department of Agriculture and Markets.

Outlaw feeding of uncooked offal from slaughter houses.

PORK PRODUCTS
Passage of a bill requiring that intra-state pork products cus-
tomarily eaten without cooking be processed to destroy live
trichinae.

Promulgation by the State Commissioner of Agriculture and
Markets of an official regulation, similar to the federal regu-
lation, barring the mixing of pork in hamburgers.

MEAT INSPECTION

Adoption of a law authorizing the State Department of Agri-
culture and Markets to license slaughter houses.

Continuation of the Commission for another year to make a
thorough study of meat inspection. The Commission is of the
opinion that a state-wide meat inspection bill should be intro-

duced at the present legislation session, not with a view to its
passage this year but for educational purposes.

[5]
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MISCELLANEOUS

Establishment of an informal interdepartmental committee on
trichinosis by members of the State Health Department and
members of the State Department of Agriculture and Mar-
kets to exchange information, coordinate work of the two
departments in the field of trichinosis, and exercise general
supervision over trichinosis control work.

Development of a practical, inexpensive skin test to determine
trichinae-i_nfﬁtf:d swine, to be undertaken by public and pri-
vate agencies.

Launching of a broad educational campaign by the State
Health Department and State Department of Agriculture and
Markets to (a) urge housewives to cook pork thoroughly; (b)
impress hog raisers with the necessity of cooking garbage to
prevent trichinosis and with the necessity of cooking garbage
to prevent trichinosis and hog cholera, need for ratproofing
buildings and adopting sanitary practices; and (c) inform
doctors regarding latest diagnostic aids for trichinosis.
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Cuarter III

THE STORY OF TRICHINOSIS

What is trichinosis? How can it be prevented? Can it be cured?
Is the disease widespread? How can it be recognized? These are
some of the guestions which the people of this state have been asking
since the New York State Trichinosis Commission was created. The
enswers to these and other questions are contained in the three
arficles which follow. The first two articles were writfen for two
popular publications by the chairman of this Commission. The
third article is @ more technical presentalion of the medical aspects
of the subject. Together, these articles pave the way for a better
understunding of the date contained in this report, and for a better
appreciation of the significance of trichinosis as a public health
problem,

PORK DISEASE, A NATIONAL MENACE!
By TaoMas C. DESMOND
Chairman, New York State Trichinosis Commission

For thirty years government officials have been warning the
American people to “‘beware of pink pork’ and to ‘‘ecok pork
thoroughly.”” The adviee has gone unheeded. Investigations by
Surgeon General Parran’s white-froeked seientists indicate that
the United States has the largest trichinosis problem of any nation
in the world . . . that trichina, the wormlike pork parasite, infeets
more than 21,000,000 Americans.

These faets constitute a menace and a challenge. In terms of
physical eonsequences, they decidedly outweigh some of the more
obvious national problems which make the headlines day after day.

Turn back the vears to 1835. In a London dissecting room, a
freshman medieal student named Paget, barely twenty-one years
old, is peering through a pocket lens at a pieee of human musele,

He sees a gray speek. Closer inspection reveals it to be a coiled
worm, a parasite until then unknown to man. But Paget, destined to
achieve international fame as a surgeon and pathologist, was
unaware of the significance of his discovery. Trichina, the para-
gite that resembles a ecoiled hair, was looked upon merely as a
zoologieal curiosity. Not until twenty-five vears later was it estab-
lished as the eulprit in a painful and sometimes fatal musele dis-

1Copyright, 1940, The American Mercury, Ine. Reprinted from The Ameri-
can Mercury, October, 1940,

[13]
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ease. Today, more than a eentury after the trichina worm was first
diseovered, we are still in the dark on many phases of trichinosis.
We do not know how to diagnose it aceurately, We do not know
how to eure it. We don’t know exaetly how bad an infeetion must

FIGURE 2

- Cook Your PORKTHOROUCHL‘T /

TRICHINAE -
C lhe Prik Rinasites—
STRIKE

ouTt *‘]L EVERY
AMERICANS

be before causing serious harm. We are just now beginning to
learn how to prevent trichinosis on a seale commensurate with its
'I‘I'l"'lu"\.'.i-]]lf"r]f'l'.

We do not know how the disease is aequired. The parasite that
Pagret discovered is found in man, hoes, does, rats, eats and bears.
Trichmosis is transmitted to human beings almost solely through
hogs, sinee the meat of other animals infeeted with triehinae is
rarely eaten by man. Thus the primary eause of human trichinosis
is the eating of trichanae-infected pork chops, fresh ham, pork
loins and sausages, and other pork produets, including those great
Ameriean institutions, the hot dog and hamburger.

The Disease Has Three 51:]_.!1(“«:

Doetors tell us that there are three stases of the disease. The
first, when the organism develops to maturity in the intestine, after
ingestion into the human body, is eharacterized by nausea, diarrhea,
intestinal hemorrhages and severe abdominal pains. Later, when
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the larvae produced by the adult parasite rush through the blood
stream, they eause fever, museular pain, inflammation of the eye-
balls, swelling of the legs and face. The third stage, during which
the worms eneyst in the museles, may in serious cases be marked
by delivium and eoma. The symptoms mentioned here are those
most eommonly observed, but many others may show up.

The diversity of symptoms, in fact, has been a source of embar-
rassment and confusion to medieal men. In a recent epidemie of
trichinosis, a majority of eases were diagnosed as influenza, grippe
or sinusitis before the error was discovered. Lacking a reliable
diagnostic test, physicians have confused trichinosis with some
fifty ailments, ranging from typhoid fever to acute aleoholism. That
pain in your arm or leg may he arthritis or rheumatism, but it may
be trichinosis; that pain in your back may mean a gﬂll bladder
involvement, but it may mean trichinosis. Some day doectors may
be armed with an accurate test for this imitative disease, but at
present diagnosis is largely a matter of hit-or-miss.

Because the disease is not easily recognized, and beeause all recog-
nized cases are not reported to health authorities, precise figures
on the prevalence of trichinosis are not available. The best evi-
dence of the prevalence of the infection in man is found in the
results of studies condueted by the United States Public Health
Service during the past four years. ‘‘One in every six human
specimens examined in the laboratory,”” Surgeon General Thomas
Parran stated, ‘‘have been found infeeted with trichinae.”’ Applied
to the population at large, these figures mean that more than
21,000,000 Americans have been infected sometime during their
lives with the pork parasite. Several hundred thousands of these
cases, according to reliable estimates, have been serious enough to
cause severe illnes and sometimes death. When New York City
Health Commissioner John L. Riee deelared trichinosis to be a
‘“major publie health problem’’ he was not being alarmist, but cooly
factual.

There Is No Known Cure

No eure for the pork disease is known. In their search for a eure
scientists have tried ultra-violet rays, X-rays and various drugs and
serums. So far their work has been fruitless. But the unrelenting
determination with which medical men are trying to find a cure
must some day be rewarded with sueeess. Today, when a doetor is
confronted with a trichinosis ease, he generally administers a purga-
tive to remove some of the adult trichinae from the intestinal tract.
Unfortunately medical treatment is useless, exeept to alleviate pain,
once the larvae have goined entry to the cireculatory system or to
have lodged in the museles.

Trichinosis Can Be Prevented

The picture, however, is not entirely gloomy. Trichinosis ean
be prevented. Ultimately, when government and the publie
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tackle the problem vigorously enough, it ean be reduced if not alto-
gether eliminated.

As individuals, you and I can protect ourselves from the miero-
scopie pork parasite by adhering to a simple rule: Don’t eat pork
or pork products unless they are thoroughly cooked. How ean we
be eertain that the meat has been sufficiently heated? Simply by
remembering that the color tells. When fresh meat is heated to a
temperature of 163 degrees Fahrenheit, it loses entirely its pink or
blood-red color and turns gray or bleached in appearance. Trichinae
are destroyed by 137 degrees of heat, and the difference of 26
degrees represents our safety margin. If youn should, while cooking
pork, forget this color test for trichinae, remember that thirty-min-
utes-per-pound is an approximate guide to adequate cooking of
large, thick cuts of pork. The best procedure is to use a meat
thermometer.

As a nation, however, we eannot remain content to make the war
on trichinosis a matter of individual option and private responsi-
bility. We eannot continue to rely as we have in the past solely
upon warnings to the public to cook thoroughly. That eourse has
been followed for many vears, but trichinosis is still a major danger
to the national health. 1t is time to mobilize federal, state and loeal
governments for a coneerted attack against the pork parasite with
all the legislative, administrative and seientific weapons available.
Our agrieultural and health officials must be made to shoulder the
responsibility of stamping out the disease.

New York Starts the War

A beginning has been made. This year the State of New York
ereated an official Trichinosis Commission to combat the disease at
its source. It is the first such official body in the country. The
Commission, which the writer heads, is working along three main
lines: (1) to prevent the feeding of uncooked garbage to hogs; (2)
to establish a state meat inspeetion service; and (3) investigation
of a trichinosis skin test for hogs. The most logical point of
attack against the eoiled parasite at the present time seems to be
to stop hog-raisers from feeding uncooked garbage. Our chances
of getting trichinosis are ten times greater if we eat a pork chop
from a hog raised on cooked garbage than if that chop came from
a grain-fed hog, twenty times greater if the chop eame from a pig
whose garbage meals had been uncooked. Canada has long required
the eooking of garbage fed to hogs. This prevents swine from eat-
ing uneooked pork seraps containing trichinae. Today, Canada
is virtually free from trichinosis, while along our own Eastern and
Western seacoasts, where hogs are commonly fed uncooked garbage,
trichonis is widespread.

What about Unele Sam’s meat inspeetion service—doesn’t that
proteet us from the pork disease? The answer is mixed. Federal
authority extends only to meat which enters interstate commerce.
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This automatically exeludes from its supervision one-third of the
meat consumed in this ecountry. In addition, federal regulations
requiring destruction of trichinae apply only to pork products
customarily eaten without ecooking, such as ready-to-eat hams,
(Canadian style bacon, eapicoli, and Italian style hams. The legend
““U. 8. Inspeeted and Passed’’ on fresh pork or on ordinary varie-
ties of eured pork which we generally cook is meaningless as far as
protecting us from trichinosis is concerned. Aection by state and
local governments to supplement federal regulations is therefore
essential. Processing of intrastate pork produets is just as
important as that of interstate pork products. Why does not the
federal government require processing not only of pork products
customarily eaten without eocking, but also of all those generally
cooked before eating? The answer is that the enormous expense
of such a regulation is prohibitive and would cause pork prices to
rise enormously. Complete protection against trichinosis probably
will not come until seientists develop an aecurate, inexpensive and
rapid skin test which will enable veterinarians to determine whether
a pig is infected with trichinae. Onece such a test is available, it
would be given to all slanghtered hogs, and those found infected
would be processed until all trichinae are destroved. The scourge
could thus be entirely removed. The New York Commission is now
investigating two such skin tests, recently developed by government
selentists, to determine their effectiveness and their cost. It these
do not work out, others must be sought. The ficht eannot be per-
mitted to lapse. The armies of trichinae parasites which invade our
swine and infect our people must be destroyved. Popular pressure
on officialdom to speed the war is necessary.

DON'T MAKE PORK A RARE TREAT*

_ By Sexaror THomas C. DEsMoND
Chairman, New York State Trichinosis Commission

Porky, a 200-pound pig, went to market. When he got there, he
promptly lost his life in a slaughter house. Poor Porky. Never
caused any harm while he lived. May his soul rest in peace.

That is one side of the story. Here is another.

Porky, like many hogs, was infected with a tiny worm-like para-
gite called trichina. When he went to market, he was harboring in
his body eoiled pork worms whieh are capable of causing in
human beings a painful and sometimes deadly disease, known as
trichinosis. When slaughtered and placed on sale, Porky’s meat
still eontained those dangerous parasites.

1Copyright, 1940, by Farrell Publishing Corporation. Reprinted from The
Woman, January, 1941.
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Heat Kills Parasite

Perhaps vou ate a piece of Porky when you ordered your last
hamburger, hot dog, pork chop or other pork product. But don’t
fear. If the meat was well done, the parasites were destroyed. Heat
kills trichinae.

Thoroughly heated, pork is a healthful, nutritious food, rich in
vitamin B. But because a great many people like pork products
rare, and because housewives frequently do not eook pork suffi-
ciently to kill the parasites, health officials are considerably alarmed.
More than 21 million Americans—one out of every six—are infeeted
at some time during their lives with the microscopic pork parasite.
Fortunately most of these people do not get a fatal dose.

You take hygienie precautions with many foods. You wash or
peel most fruits and vegetables. Your local government treats your
drinking water to destroy harmful bacteria, and your milk com-
pany pasteurizes your milk for the same reason. To kill the
trichinae, however, it is up to you to heat pork thoroughly.

Cooking Rules

How thorough is ‘“thoroughly?’’ Seientists inform us that meat
heated to 137 degrees Fahrenheit is cooked sufficiently to remove
any danger of trichinosis. But how are you going to know when
the meat is heated to 137 degrees? The smart way is to stick an

Fig. 3. These microscopic parasites are trichinge,



20

inexpensive meat thermometer into the meat and watch the mer-
cury rise.

A less accurate gunide to sufficient heating of pork is a “‘rule-of-
thumb,’’ which states that 30 minutes to the pound is the approxi-
mate amount of time needed for adequate eooking of large thick
cuts of pork.

But better than the rule-of-thumb is what might be called a
““rule-of-color.”” This eolor rule is particularly helpful not only
when you are cooking, but when you are dining out. The rule-oi-
color is based on the knowledge that when pork is heated to 163
degrees Fahrenheit, it loses its pink eolor and turns grey. The 27
degrees difference between the heat required to kill trichinae and
the heat needed to produce a color change is your margin of safety.

If you don’t follow these rules, you are eourting trouble, for the
trichina is a vieious, ruthless parasite.

The Kitchen Battlefront

Entire families have been stricken as a result of eating uncooked
or improperly cooked sausage or other produets made from the
meat of a single hog like Porky. Even tasting uncooked sausages
during their preparation to determine whether the seasoning is
satisfactory has caused trichinosis. Hastily eooked hamburgers
containing a mixture of ground beef and pork are a dangerous
source of trichinosis.

These facts prove that the strategie place to fight trichinosis is
in the kitehen. But the battlefield in the war against the pork
parasite covers many other sectors.

Raw Garbage Is Menace

You will recall that when Porky reached the slanghter house, he
was already infeeted with trichinae. How did he become infeeted ?
Farmer Jones fed Porky on uneooked garbage. In that eollection
of waste foods were seraps of pork. Porky ate the pork seraps
which were infected with the eoiled worm and thus became a carrier
of disecase. And that is how other hogs become infested with
trichinae. The vieious eirele is one of pig eat pig.

If we ean stop hog-raisers from feeding uncooked garbage, we
will in a eomparatively short time reduee enormously the ineidence
of trichinosis. This is where we may need governmental action.

New York State, aroused by the prevalence of the disease, ere-
ated a State Trichinosis Commission, first of its kind in this country,
to determine what can be done by governmental regulation to check
trichinosis. This Commission, of which I am chairman, is digging
up all the faets available to determine whether a law should be
enacted requiring hog-raisers to cook garbage before feeding it to
hogs.

Some hog-raisers eomplain that the proposed law would mean
economie suicide, that the cost of cooking would be enormons. On
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the other hand, health officials point out that Canada is virtually
free from trichinosis because it has such a requirement. *I_‘he_‘,f
emphasize that your chanee of aequiring trichinosis are ten times
ereater if vou eat a pork ehop from a hog raised on cooked garbage
than if that chop came from a grain-fed hog, and 20 times greater
than if it traced its origin to a pig whose garbage meals had not
been cooked.

Meat Inspection Incomplete

In addition to fresh pork, sausages and shoulders, such produets
as smoked sausages, boneless lions, capicoli coppa and forms of dry
and summer sausages, are frequent earriers of trichinae when pre-
pared in establishments not under the federal meat inspeetion serv-
ice. One-third of the meat eonsumed in this country does not eome
under federal serutiny. Only California has a state inspeetion
serviee comparable to that of the federal government.

Unele Sam requires the processing of pork produets sold in inter-
state commerce which are eustomarily eaten withont eooking. But
the legend **U. 8. Inspeeted and Passed’’ on fresh pork or on ordi-
nary varieties of cured pork which you eommonly cook is meaning-
less as far as proteeting you from trichinosis is concerned. The
expense entailed in processing all pork produets would be
enormous. The price of pork would rise so steeply as to be prohibi-
tive. That is why Unele Sam has not extended his regulations to
inelude all pork produets entering interstate commerce,

Wanted! A Skin Test

The ecomplete answer to the trichinosis problem would be the
development by scientists of an inexpensive, practieal method of
rapidly determining which pigs are infected with trichinae. At
present no such test is available, The New York State Trichinosis
Commission, however, is searching for such a test. If one is devel-
oped, it will then be simple for Uncle Sam and the various states
to require that hogs be given the test before slaughter, and that all
infested hogs be processed unfil the trichinae are killed.

These then, are the steps which governments may take to end
the seourge of trichinosis. In the meantime, be sure to cook pork
thoroughly.

Symptoms

What happens when the pork parasite manages to get into the
human system? First it resides in the intestines, where it fre-
quently eauses severe abdominal pains, nausea, general dullness, and
sensations of tension and pain. Then, when the parasites produce
larvaec which burrow through the intestines and rush through the
blood stream, there may be skin eruptions and swelling of the legs,
forearms and face. When the parasites finally lodge in the museles,
eoma or delirium may oceur in severe cases. Fever is generally
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present during the early stages of the disease, reaching its height
about ten days after the first symptoms appear.

The symptoms are extremely varied. Doetors, lacking an aceur-
ate diagnostic test, at present, frequently confuse it with more than
50 diseases ranging from typhoid fever to acute aleoholism.

No Medical Cure

No medieal eure for trichinosis is known. Secientists have tried
ultra-violet rays, X-rays, and many drugs and serums without sue-
cess. But they are continuing their efforts, and some day their
quest for a cure must be rewarded by suceess. In the meantime,
doctors eonfronted with a trichinosis ease try to alleviate pain by
administering ealomel to expel the parasites from the digestive
tract.

It Is Up to You!

We see, therefore, that emphasis must be placed upon prevention,
and that vou have the power to avoid trichinosis by cooking pork
thoroughly. Until our state governments can find an effective way
of dealing with trichinosis, it is your job to prevent the disease.
Trichinosis ean be overcome—with vour help.

THE MEDICAL ASPECTS OF TRICHINOSIS
by
WirLarp H. WricaT, Chief, and FrEpERICK J. BRADY,
Passed Assistant Surgeon, Division of Zoology,
National Institule of Health, U. S. Public Health Service

Trichinosis is a disease caused by the small nematode or round-
worm parasite, trichinella spiralis. The mature worms oceur mostly
in the small intestine and the infeetive larvae in the striated or
voluntary muscles of the same individual. The adult female worm
is 3 to 4 mm. in length and approximately 100 mieron in diameter;
the male is 1.4 to 1.6 mm. in length and 40 to 50 miceron in diameter.
The encysted or infeetive stage larvae in the museles reach a length
of approximately 1 mm. The parasite is found in many earnivor-
ous and omnivorous warmblooded animals. Certain birds have
been infeeted experimentally but the larvae in the musecles do not
always undergo normal development. From a praectical standpoint,
birds are probably not eoncerned in the transmission of the para-
site. So far as is known, cold-blooded animals cannot be infected.
Man usually aequires an infeetion through the consumption of raw
or undercooked trichinous pork.

Life History

When an individual eonsumes trichinous meat, the larvae are
freed from their eysts by the action of the gastrie juice and migrate
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from the stomach to the small intestine, Here the sexes develop
to maturity usually within 72 hours and mate promptly. The
females worm begins to give birth to living young within 6 to 7
days after infeetion and larval produetion may continue for a
period of 6 weeks or longer.

At birth the young worms measure about 100 micron in length
and 6 mieron in width. They find their way to the lymph spaces
and are ecarried to the thoracie duet from which thev reach the
venous circulation and the right heart. The transfer from the
venous to the arterial blood takes place in the pulmonary eapil-
laries. Omnee in the arterial blood, the larvae are carried to all or
nearly all of the voluntary museles of the body. The young worms
are most numerous in the blood stream from the Sth to 25th days
after infection. The interval between infeetion and musele pene-
tration by the larvae is somewhat variable. Larvae may begin to
reach the museles by the 9th or 10th day after infection but are
difficult to find before the 15th day after infection.

After reaching the voluntary muscles, the larvae penetrate the
sarcolemma of the muscle fibers and undergo rapid growth. Within
10 days or 2 weeks after penetration, they reach a length of approx-
imately 1 mm. and become spirally coiled. These infective larvae
may be found as early as 21 days after infection. Marked degen-
erative changes oceur in the muscle fibers and in 4 to 6 weeks a
membranous capsule begins to form around the worm. Usually
these ovoid, lemon-shaped cysts each contain a single coiled larva
but occasionally two or more larvae may be found in the same eyst.
Caleification of the eyst wall begins to take place usually in about
8 to 10 months, although several yvears may be required for com-
plete calcification. In time the larvae, themselves, dies and are
absorbed or beecome calcified. The longevity of the larvae is
extremely wvariable but in most eases they undoubtedly remain
alive for several vears.

Symptomatology

The symptoms of trichinosis are very diverse and may affect any
system of the body with the possible exception of the reproductive
svstem. The intensity of the disease is exiremely variable and is
dependent for the most part on the degree of infeetion and the
resistance of the individual. Thus, one may encounter all grada-
tions of symptoms ranging from a mild, almost sub-elinical syn-
drome to those echaracterizing a severe, fulminating fatal infeetion.
Because of this, it is not surprising that all eases of the disease are
not readily recognized and that the symptoms are sometimes con-
fused with those of half a hundred other diseases which they may
simulate,

In some ecases, the initial response to infeetion is referable to
the gastro-intestinal tract and is manifested by nausea, vomiting
and diarrhea. These symptoms may be noticed as early as 24 to
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CHART 2

SYMPTOMATOLOGY

STAGES TIME OF ONSET
AFTER IMFECTION

4TD 72

ENTERAL  Lsuns

AFTER
PAREMTERAL 4TOS
DAYS

LOCATION SYMPTOMS WHICH
OF PARASITES MAY BE EXHIBITED

LARVAE AMD e
ADULTS IN_ | vomiTing
INTESTINAL 4 DIARRHEA
LUMEN CONSTIPATION
AND VILLI

ABDOMINAL PAIN

SOMETIMES TEMTATIVELY
MAGNOSED AS:

TYEPHOID FEVER

FOOD POISONING
INTESTIMAL INFLUEMZA
COLITIS

APPENDICITIS

-

ARTHRITIS
RHEUMATISM
UPPER RESPIRATORY
IMFECTION
LARYMGITIS
CONJUNCTIVITIS
INFLUEHZA
INTERCOSTAL NEURITIS
MEASLES

FROMTAL SIMUSITIS
ASTHMA

PLEURISY
PHNEUMOMIA

r"EI:;!-Si%».II::IF'H!Ll.th
IRREGULAR HYPERFYREXIA
EDEMA
(ESPECIALLY SUBORBITAL)
CONJUNCTIVITIS
LARVAE IN | PHOTORHORIA
BLOOD MYALGIA 4
STREAM <\ ove ThROAT
MUSCLES CYSPMOEA
COUGH
SCARLATIMIFORM RASH
ROSE SPOTS
URTICAR|A
PLEURISY
PHEUMONIA
LARVAE CHEST PaIN
BASSING TACHYCARDIA
THROUGH APICAL MURMURS
HEART DICROTIC PULSE
SEVERE HEADACHE
MALAISE
LARVAE IN MARKED HYPERPYREXIA
B ENINGEs ) DISORIENTATION 9
DELIRIUM
COMA

2

MYOCARDITIS
ENDOCARDITIS

ENCEPHALITIS
MENINGITIS
POLIOMYELITIS
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48 hours after the ingestion of the trichinous meat. Oeccasion-
ally, they appear later. Many cases of trichinesis show no gastro-
intestinal symptoms; such symptoms are most likely to be encount-
ered in severe infections. The fever in most cases is irregular with
a peak of about 103 F'. However, there are recorded cases in which
the temperature has gone higher with a plateau typhoid-like curve
or with the intermittent septie type of temperature. The fever
usually subsides by lysis during eonvalescenece.

A persistent edema of the face may appear about the 9th or 10th
day of illness. This edema is most apparent in the suborbital tissue
and may also involve the conjunetivae with bulbar chemosis. The
patient may ecomplain of photophobia. ldema in other parts of the
body, particularly the dependent portions, may oeeur later in the
course of the disease.

Musele tenderness and soreness are frequently present. Pain
is evidenced mostly on movement of the museles. The myalgia
is frequently most pronouneed in the large musele masses such as
those of the thighs, ealves, shoulders and back. However, masti-
eation and deglutition may be painful and marked involvement
of the diaphragm and the intercostals may lead to respiratory dif-
ficulties. The tenderness and pain usually reach their height 4 to
6 weeks after onset and may not completely subside until a year
or two after acute illness.

Petechiae and acchymoses may oceur subeutaneously in various
parts of the body. Subungual splinter hemorrhages are said to be
a diagnostic feature but oceur only in a relatively small proportion
of the eases. There may be an annoying pruritus with or without
skin lesions.

Eleetrocardiographie studies indieate that myocardial damage
may oeccur during the acute phase of illness due to the passage of
large numbers of larvae through the heart musele. Not infre-
quently there is involvement of the eentral nervous system due to
the invasion of the larvae with a resulting elinieal syndrome which
may simulate closely that of encephalitis, meningitis or myelitis.
The passage of the larvae through the lungs may result in severe
congestion whieh may be followed by bronchopneumonia with
fatal termination in the 5th or 6th week of illness. The urine may
show a slight amount of albumin and contain casts.

The acute phase of the disease usually subsides in about 6 to
8 weeks. However, svmptoms of musele pain and tenderness and
inordinate fatigue may ineapacitate the patient for months and
persist for a year or more.

Diagnosis
The textbook pieture of trichinosis is undoubtedly an over-simpli-

fied pieture and only exceptionally does the physician encounter
a reallly typical case of the disease. For this reason, the informa-
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tion afforded by the symptomatology should be supplemented by
the employment of the several other diagnostic methods available.

The Blood Picture

In the majority of cases of trichinosis there is a definite leuco-
eytosis, the number of leuncocytes ranging usually from 10,000 to
20,000. However, not all eases of trichinosis show a rise in the
leucocyte count and in some individuals a leueopenia may even
be present.

The presence of an eosinophilia is of definite diagnostic signifi-
cance. Most cases of the disease show some eosinophilia although
persons suffering from concomitant baecterial or virus infeections
and those having an overwhelming invasion of trichinae may not
show any change in the differential blood picture. The eosinophilia
may rise as high as 80 pereent although in most cases it is usunally
lower. There is no definite eorrelation between the degree of infec-
tion and the percentage of eosinophiles.

The eosinophilia usually makes its appearance on the Tth or 8th
day after infeetion, although it may not become evident before
the 3rd week. The percentage of eosinophiles usually progresses
rapidly to a peak but during the period of illness eonsiderable vari-
ation may be noted in the daily differential eounts. In severe cases
a rapid drop may oceur just before fatal termination.

It must be remembered that an eosinophilia may be associated
with parasitic diseases other than trichinosis and with burns,
bronehial asthma, allergic states, myelogenous leukemia, searlet
fever, certain skin diseases, liver therapy following pernicious
anemia, periarteritis nodosa and certain other conditions. Its
presence is therefore not always to be linked with trichinosis and
this faet, together with the fact that some cases of the disease never
show an eosinophilia, should be definitely taken into consideration.
However, a differential blood count is indicated in acute illnesses
characterized by a rise in temperature, suborbital edema and evi-
denee of musele involvement, with or without gastro-intestinal
symptoms. The presence of an eosinophilia under these conditions
is strong presumptive evidence for a diagnosis of trichinosis.

Examination for Larvae

Examination of the blood, spinal fluid and feces for trichina
larvae is frequently made in eases of trichinosis. While positive
findings are significant, negative findings do not necessarily indi-
cate that the patient may not have trichinosis. As a mater of faet,
isolation of larvae from these sources is accomplished in only a
relatively small percentage of cases. There is more hope of suecess
in heavily infeeted eases but even in such cases the findings are not
consistent.
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Biopsy

A biopsy is of considerable inconvenienece to the patient but is
not a dangerous procedure. If positive, it affords definite proof
of infection. However, success in finding the larvae depends greatly
on the degree of infection, the time after infeetion at which the
biopsy is made, and the method of examining the biopsied muscle.
In lightly infected cases, opportunities for detecting the larvae
are conditioned largely by chance, since the museles commonly
biopsied are not those which are most heavily infected. Biopsies
made before the 21st day after infection will frequently be nega-
tive sinee in many cases larvae will not have reached the museles
in sufficient concentration to be easily deteeted. It is adwvisable
to examine press preparations of musele between heavy plate glass
slides rather than to depend on sectioning the material. After the
press preparation has been carefully examined, the entire amount
of musele should be digested in artificial gastrie juice. Both types
of examination should be made, since young larvae which have
not reached the infective stage may be partly digested and not
be recovered. Careful search of the press preparation should be
made, particularly if the biopsy is taken before the 21st day after
infection, for the reason that many of the larvae at this stage are
still relatively small and are not vet coiled within the musele fiber,
Their detection is difficult for this reason. Because of the varying
factors involved, deteetion of the larvae in biopsied musele eannot
be expeeted in every case of trichinosis. Consequently, a negative
finding is not definite evidenee that the patient is not suffering
from trichinosis.

FIGURE 4. —TRICHINAE LODGE IN A MUSCLE
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Intradermal and Precipitin Tests

The development and refinement of these tests during the past
few vears have provided additional valuable aids in the diagnosis
of trichinosis. The antigen employed in the tests is prepared from
powdered trichina larvae. As produeed in the National Institute
of Health, the powder is extracted with neutral physiological saline
solution, the resulting material is sterilized fraetionally by heat
and is dispensed in 2 ec¢ hermetically sealed vials each containing
(.10 e¢e, an amount more than sufficient for one intradermal test.
Samples of this antigen exposed to sunlight and room temperature
for a period of 6 months have shown no less of poteney when tested
by the preeipitin method, and presumably the antigen will retain
its potency for even longer periods of time if stored in the
refrigerator.

Tests with this antigen have indicated to date its species
speeificity in that it usually elicits positive reactions in patients
infected with trichinelle spiralis but does not produce positive
reactions in patients harboring such common intestinal parasites
as ascaris lumbricoides, necator americanus, enterobus vermicularis
and trichuris trichiura. However, in using the antigen in suspected
cases of trichinosis, it should be borne in mind that examinations
made in the National Institute of Health on approximately 4,900
diaphragms from unseleeted necropsies in various seetions of the
United States indicated that 16.4 percent were positive for
trichinae. If one person in six is infeeted with the parasite, it
may be expected that some infeeted individuals will give a positive
reaction to the intradermal test with trichina antigen even though
their illness may not be related to elinical trichinosis. In faet,
experimental evidence indieates the validity of this assumption.
Furthermore, it should be borne in mind that tissue sensitivity to
f. spiralis antigen may be present for vears after a person has suf-
fered from an attack of trichinosis and such persons may react
positively to the intradermal test with trichina antigen for rela-
tively long periods of time. Under these cirenmstances, a positive
reaction to the intradermal test with trichina antigen may mean
that the patient is suffering from clinical trichinosis at the time
of the test; it may mean that the patient has had in the past a
trichina infection of a degree sufficient to produce persistent tissue |
sensitivity or it may mean that the patient has at the time of the
test a non-clinieal trichina infeetion to which his present illness
is unrelated etiologieally. Considerable eare should therefore be
exercised in interpreting the results of the intradermal test. Due
cognizance should be taken also of the faet that the intradermal
test is usually not positive until after the second week of infee-
tion; if the test is applied earlier than this, the patient may fail
to react. Positive reactions to the intradermal test are usually
of the immediate type and appear within 15 or 20 minutes after
the injeetion of the antigen. However, in exceptional eases, par-
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ticular in early stages of infection, there may occur a delayed type
of reaction which does not reach its height before 24 hours. _

The precipitin test has the disadvantage of eliciting a positive
response even later in the eourse of infeetion than does the intra-
dermal test, since positive reactions are usually not obtained until
after the third week of infection. However, cireculating antibodies
disappear before tissue sensitivity, and positive preeipitin reae-
tions are usually not obtained for longer than 1 to 2 years after
infeetion. When possible, it is of advantage to make use of both
tests in connection with suspeeted cases of trichinosis, sinee every
infeeted individual does not always reaet positively to each test.
However, too much reliance should not be placed on these tests
in diagnosing suspeected eases of trichinosis but rather the results
of the tests should be given due consideration in connection with
the elinical syndrome, the differential blood picture, the history
of the case, and other factors. Oecasionally individuals not infected
with trichinae may react positively to these tests. The reasons for
this are not apparent at the present time. It is possible that some
kinds of drug therapy and eertain malignancies may influence the
reaction to the tests.

At the present time, production of the antigen is not sufficient
to warrant its general distribution for use in making the preeipitin
tests. However, until such time as the antigen is more readily
available, preeipitin tests will be made in the National Institute of
Health on samples of blood serum submitted for that purpose. In
the past, many samples of serum submitted for test have been
unsuitable for use because of the faet that they contained baeterial
growth or hemolyzed blood, or were extremely chylous. If possible,
the directions given below should be followed in obtaining and
supplying samples of serum for this test.

1. Serum for the precipitin test should be seeured either before,
or 24 hours after, the application of the intradermal test.

2. The patient should be bled before breakfast in order to avoid
chylous speeimens and prevent deterioration of the sample en
route.

3. All apparatus used for collecting specimens should be washed
free of alkali and aeid before sterilization.

4. Only sterile apparatus should be used.

5. The syringe used in drawing the hlood should be rinsed with
physiologieal saline solution to prevent hemolysis.

6. The serum should be separated from the clot before hemolysis
begins to take place, and rendered perfeetly free from red eells
and particles by eentrifuring.

7. At least 2 ce of perfectly elear serum should be submitted;
abont 5 ee of blood will provide this amount of serum.

8. Do not heat or add preservative of any nature.






Cuapter IV
PREVALENCE OF TRICHINOSIS

Introduction

How prevalent is trichinosis? Surgeon General Thomas Parran,
of the United States Public Health Service, answers this question
by stating:

“Complete information as to the incidence of human trichinosis
is not available, The small number of clinical cases reported to the
Public Health Service annually by state health departments is not
an adequate index of the prevalence of the disease in the United
States. Trichinosis is not easily recognized, and all recognized
cases are not reported to the health authorities. The best available
evidence of the prevalence of the infection in man is found in the
results of studies conducted by the Public Health Service during
the past four years. One in every six human specimens examined
in the laboratory have been found infected with trichinae.”

Dr. Willi Sawitz, of Tulane University, reports that only 4,543
cases of trichinosis have been diagnosed and recorded in the United
States from 1842 to 1936.2

Trichinosis in New York State

Dr. Sawitz’s figures for the average annual number of reported
eases in the various states from 1930 to 1936, inclusive, rank New
York State as third highest with a rate of 10.25. Maine had a rate
of 11.29 and California, a rate of 12.03.

TaBLE 1
TRICHINOSIS CASES
REPORTED TO THE U. 8. PUBLIC HEALTH SERVICE
IN CERTAIN STATES 1930-1936*

| Average
Annual Rate
State 1930 | 1931 | I932 | 1933 | 1934 | 1035 | 1936 Per

1,000,000

Population
California.. .. .| 143 40 " 80 ol 52 a1 40 12_028
Maine. . ..... . 1 e " s 62 o 11 292
New York. . f 75 68 | 132 | 197 | 240 | 172 10.247
New JEI‘EE'_‘,.I' 12 10 17 23 39 11 9 4 297
Pennsy hrama 50 21 (5} 14 16 12 14 1.854
Connecticut.. 1 15 11 17 28 19 11 9.601
Illlnms....... 6 6 ] 16 12 20 Q9 1.460
Iowa. . - 1 2 1 11 11 s 1.500
Massachusetts| 19 13 15 41 46 47 13 6.522
Clregﬂn 17 1 3 i 3.147

Fimm Fublm H'E.'ﬂ-it-h H.epﬂr‘t&, 53:365, Mamh 11 1938.
t Note that this tabulation does not list a ﬂmg:le case of trichinosis in New
York State during 1930; actually, 60 cases were reported.

13tatement on Trichinosis, prepared for the New York Daily News, and
dated December 27, 1939,
zPublic Health Rapﬂrt, 93 :3635, March 11, 1938.

[31]
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FiGUure 7 s

Reported cases of Trichi- -
nosis in New York State,
exclusive of New York City argmom s
(1935-1939). -

Dr. James E. Perkins, Director of the Division of Communicable
Diseases of the New York State Health Department, points out
that: “ Although undoubtedly only a fraction of the total cases of
clinical trichinosis are reported in New York State, it does not
seem unreasonable to assume that in aecordance with the report-
ing of other communicable diseases, this fraction may be higher
in New York State than it is in many states.

““That the reporting of trichinosis is incomplete even in New
York State, however, is demonstrated by the disproportionate num-
ber of cases reported recently from Broome County. Twenty-one
of the sixty-nine eases of trichinosis reported from upstate New
York in 1939, or nearly one-third, were reported from Broome
County alone. Furthermore, twenty-five additional cases have
been reported from Broome County during the first six months of
1940. These eases have all been carefully investicated by Doetors
Cummings and Boland of the Binghamton distriet office, who have
adequately confirmed the diagnoses, and have in a number of
instances seeured laboratory eonfirmation of the presence of the
parasite in the pork produet suspected from epidemiological evi-
dence as being responsible. The dates of onset in these cases are
widely scattered and the epidemiologieal investigations have
revealed that they consist of numerous sporadic eases and small,
household outhreaks, rather than a few large, common-source ount-
breaks. In a number of instances the source of infection has been
shown to be due to a hog purchased from a loeal farmer.
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REPORTED CASES OF TRICHINOSIS
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Dr. Harry Most, of the Department of Clinical Pathology, New
York University College of Medicine, presented at the publie hear-
ing held by this Commission on November 28, 1940, a report show-
ing that of one hundred bodies examined in New York City, 22
per cent were infested by trichinae. An abstract of his paper
follows :

““In recent wvears the ineidenee of trichinosis in various parts
of Ameriea has gained widespread publicity in both lay and medi-
cal journals. Ineidence varying from 3 to 36 per cent have been
reported from various parts of the country with a probable average
incidence of 17 per cent for the whole United States as judged from
a large series of 3,000 eases studied at the National Institute of
Health in Washington. This large incidenee is very much in excess
of the clinical experience with trichinosis in general practice.
Apparently the widespread nature of this disease is not appreciated
and relatively infrequently is the disease recognized eclinieally.
The present study was instituted to discover the incidence of trich-
inosis in New York City. One hundred bodies were studied exhaust-
ively by a combination of press, secetion and digestion methods.
The bodies were seleeted at random from the Medical Examiner’s
Offiece of New York City and the eases of death were unrelated to
trichinosis. It was found that 22 per cent of the bodies so studied
were infested by larvae trichinella spiralis. While it is appre-
eiated that this figure is alarmingly high and the series studied rela-
tively small, one eannot eseape the eonelusion that trichinosis must
be widespread in its distribution in New York as well as other large
metropolitan communities.

The most feasible and satisfactory method of diseovering the
infestation in this study was shown to be the digestion method.
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This proved particularly satisfactory in picking up light infesta-
tions. It is suggested that further studies of this nature be con-
tinued in an effort to establish an exact incidence of trichinosis
in New York and measures be taken to combat infection.”’

TABLE &

REPORTED TRICHINOSIS CASES AND DEATHS
New York State, 1930-1939

Totn York | I L % New York State
New York Stale New York City (eiclastcs N0
Year Casee | Deaths | Cases | Deaths | Cases | Deaths

1930. . ... . 60 2 21 3 39 2
1031...... ) i a4 = a7 3
1L R 6y 4 48 2 21 2
1933. .. ... 145 4 36 1 109 2
1934, .. ... 198 i 125 1 T3 B
1935...... 241 5 104 3 137 2
1036...... 170 a5 56 s 114 ]
1937. ..... 177 3 53 2 124 1
[ 126 a 74 4 52 1
1980, .. ... 127 | 58 1 659 0
Total...| 1403 38 6G0S 14 795 24

* Figures not available for NewYork City in 1930.

More trichinosis cases were reported in New York City during
the first eleven months of 1940 than during any single year since
the disease was made reportable, in 1930. A total of 136 cases was
;eépcirgtzﬂd in New York City from January 1, 1940, to November

The following table was prepared by Dr. James E. Perkins,
Director of the Division of Communicable Disaeses, New York
State Health Department. It shows that trichinosis, during the
five years, 1934-1938, ranked fifteenth among reported diseases in
New York State.

TABLE 4
AVERAGE ANNUAL NUMBER OF REPORT CASES OF CERTAIN
DISEASES IN UPSTATE NEW YORK
(19341938)

Disease Cases Disease Cases
b e e 20,809 Typoid fever .......c0ue-.. 201
FOBIMONIE . oo v s 16,209 Undulant fever ............ 225
Scarlet fever .............. 15834 Meningococcus meningitis ... 130
Chlekenpox . .ovvneunnnnanis 15,182 Trichinosis «-+ccese- i 120
Whooping cough ........... 13,369  Ophthalmia neonatorum .... 82
German measles . ........... 12,231 Epidemic encephalitis ...... 56
Vineent's angina ......c.00 1,040 TOANUA . o ivrrrsiisssnss 44
Septic sore throat ......... - 841 Paratyphoid fever .......... 42
Baeillary dysentery ........ sEn:  Bmallpox il il iy ar
Poliomyelitis: v, oiwin e : 308 .Amebic dysentery .......... 37

Diphtheria . ...........00. - 302 Malaria ...... il B 30

=
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Post-mortem examinations conducted by the U. 8. Public I ealth
Service indicate that more than 21,000,000 people in this country
may be infected with the trichina parasite, at some time during
their lives. It should be made clear, however, that the fact that
a person harbors trichinae does mot mecessarily mean that he is
ill. Whether or not the trichinae will cause illness depends on the
intensity of the infection. At present, it is not Enown how inlense
an infection must be fo cause clinical trichinosis.

The following report presents the findings of the National Insti-
tute of Health and contains data showing the incidence of trich-
inella spiralis in necropsy material from New York Stafe.

THE INCIDENCE OF HUMAN INFECTION WITH THE
TRICHINA PARASITE, TRICHINELLA SPIRALIS, AS
INDICATED BY POST-MORTEM EXAMINATIONS.

by
WirLarp H. WRIGHT

Chief, Division of Zoology,
National Institute of Health,
U. 8. Public Heallth Service.

During the past 40 years various investigators have conducted
a search for the trichina parasite in individuals coming to neeropsy
in different parts of the United States. Possibly as a result of a
growing appreciation of the importance of trichinosis as a publie
health problem, the number of such reports has inereased greatly
during the past few years and the total examinations have now
reached a point where the results are of considerable significance.
It is the purpose of the writer to report briefly on the incidence
studies earried out in the National Institute of Health and to sum-
marize the published findings of other workers.

National Institute of Health Studies

The survey in the National Institute of Health has been based
on the examination of diaphragm material from persons ecoming
to neeropsy in hoespitals in Washington, D. C., and elsewhere. In
the case of hospitals ontside of Washington, the material has been
forwarded in dry borie acid which acts as a preservative and at
the same time has no effect on any trichina parasltes which may
be present in the musecle.



40

Each diaphragm has been examined by two methods. A detailed
deseription of these methods has been published by Nolan and Boz-
icevich' and by Kerr, Jacobs and Cuvillier.2 In substance, a direet
microscopie examination is made of a representative 1-gram sample
which is pressed between two heavy plate glass slides held in a
steel frame tightened by means of thumb serews. This material
is examined under a low power disseeting microscope and the num-
ber of larvae and the eondition of the larvae, i.e., whether they
are alive or dead, calcified or unealeified, are recorded. The
remainder of the diaphragm is ground in a food chopper, is digested
in artificial gastrie juice for approximately 18 hours and is then
examined for trichina larvae by the use of the Baermann apparatus
which is deseribed in detail in the above-mentioned reports. Each
technique supplements the other. Records indieate that either of
them is only approximately 66 per eent effective in detecting posi-
tive cases. The direct mieroscopic examination is most efficient in
detecting infections with dead larvae while the digestion-Baer-
mann method is most efficient in detecting infections with live
larvae. The use of the two methods results in the finding of very
close to 100 per eent of all infections of the order of one larvae per
gram or more. It is probable that some infections consisting of
dead larvae of the order of less than one per gram may be missed.
Actually, therefore, the reported inecidence on the examinations
made in the National Institute of Health is probably somewhat
below the true ineidence of the parasite in the material examined.

Table 1 gives the results at this writing of the several thousand
examinations made in the National Institute of Health. The
various series of examinations are differentiated in aceordance with
the source of the material. These series are defined as follows:

1. The base series consists of diaphragms furnished by 10 hos-
pitals in Washington, D. C., and 4 U. S. Naval Hospitals and 2
U. S. Marine Hospitals in eastern seaboard cities. It has been
pointed out by Hall and Collins® that necropsy examinations from
persons from the Distriet of Columbia would probably be more
representative of the population of the country as a whole than
would material eoming from any other one section. The population
of Washington, D. C., is one of very cosmopolitan character because
of the relatively low pereentage of native-born individuals as eom-
pared with the very high percentage of persons who have come to

1Nolan, M. O, and Bozicevich, John, Studies on trichinosis. V. The
ineidence of trichinosis as indicated by post-mortem examinations of 1,000
diaphragms. Pub. Health Rep., 53, 17:652-673 (April 29), 1938,

2Kerr, K. B., Jacobs, Leon, and Cuvillier, Engenia, Studies on trichinosis.
XIII. The incidence of human infeetion with triching as indicated by post-
mortem examination of 3,000 diaphragms from Washington, D. C., and five
eastern seaboard cities. (In press, Pub, Health Rep.)

3Hall, Maurice C., and Collins, Benjamin J. Studies on trichinosis. I. The
incidence of trichinosis as indieated by post-mortem examinations of 300
diaphragms. Pub. Health Rep., 52, 16:468-490 (April 16), 1937,
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Washington beeause of government employment or because of other
opportunities afforded by the marked expansion in population in
recent years.

2. The rural series consists of diaphragms from persons who had
resided on farms or in villages of 1,000 population or less. The
series is designed to furnish evidence as to the incidenece of trich-
inae in a population group which is exposed to infection in a man-
ner somewhat different than persons residing in urban areas.

3. The negative series ineludes diaphragms from persons who
had resided in states in whieh elinieal trichinosis had never been
reported at the time this survey was inangurated.

4. The traumatie series is composed of diaphragm material from
persons who suffered traumatic death and were not hospitalized.

9. The random series consists of diaphragm material selected at
random from hospitals chosen entirely on a chance basis.

6. The Jewish series includes diaphragms from orthodox and
unorthordox Jews.

7. The Puerto Riecan series consists of material from individuals
born in Puerto Rieco and hospitalized on the Island.

780 of 4,975 Diaphragms Positive

At this writing, a total of 4,975 diaphragms have been examined,
of which 780, or 15.7 per cent, were positive for trichinae. If the
Jewish and Puerto Rican series are omitted from the reckoning,
the other examinations total 4,741 diaphragms, of which 779, or
16.4 per cent, were positive. This figure is probably somewhat
eloser to the true incidence ficure than is that of 15.7 per cent
because of the very low ineidence in the Jewish series and the
negative findings in the Puerto Riean series.

The incidence of trichinae in the base series ecorresponds so
closely to that obtained for the survey as a whole, it is believed
that the percentage of individuals positive for trichinae in this
series will not differ materially from that which may be found
in necropsy material from similar population groups elsewhere
in the United States.

The traumatic series was designed to negate any possible
eriticism that the hospitalization of the individuals invelved in
surveys of this sort may have been influenced either directly or
indirectly by their trichina infeetion. The number of cases is
still inadequate in the way of deciding the point at issue. How-
ever, statistically the results from a larger number of cases would
not vary markedly and it is probable that the examination of
material from persons coming to necropsy in hospitals provide
valid information concerning the incidence of the trichina para-
site in that part of the general population represented in the
present sampling.

The random series represents entirely a random sampling of
the population in various parts of the United States. The hos-
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pitals which cooperated in the series were selected by lot from
a list of hospitals approved annually by the American Mediecal
Association for residencies or fellowships. The seleetion of the
diaphragms was also on a chance basis. If the total number of
autopsies conducted during the year was between 100 and 200,
the hospital was requested to supply every other diaphragm. In
eases in which the total number of autopsies yearly was between
200 and 300, every third diaphragm was selected and so on up
to every tenth diaphragm if the number of yearly autopsies was
over 1,000. At the present time, this series includes material
from 110 hospitals in 27 states. Because of the chance selection
and the divergent origin of the material, the results obtained in
the examination of diaphragms in this series offer strong support
in the way of validating the findings in the other series.

The incidence figure of 10.4 per cent in the rural series appears
to be significantly different from the rate obtained in the base
series representing material from persons who came mostly from
the urban population. While a larger number of diaphragms is
desirable in this series, the evidence would tend to indicate that
those individuals residing on farms or in villages are less fre-
quently infected than are persons from the urban population, 1t
has been quite well established that swine fed on uncooked gar-
bage represent the chief source of trichina infeetion in market
pork and such hogs, for the most part, go on the market in the
eities. Those who reside on farms or in villages usually buy less
market pork than do urban dweller and might reasonably be less
exposed to infection through pork from swine commercially
raised on uncooked garbage.

Incidence of Trichinae in Various Population Groups

Certain data have been seenred in connection with all of the
cases represented in examinations in the National Institute of
Health. These data coneern such items as age, sex, race, occu-
pation, social-economie level, military-eivilian status and mental
hospitalization. Summaries are not available for the total num-
ber of cases but Table 2 presents the incidence by population
groups in 3,000 examinations in the base series.

There would appear to be no significant differences between
the incidence rates encountered in the various population groups
enumerated in Table 2 and the rate obtained for the base series
as a whole. In some of the groups, the incidence rate is eon-
ditioned somewhat by the average age of some or all of the indi-
viduals ineluded in the particular group. For instance, the
military group, consisting of commissioned officers, warrant
officers and enlisted men of the Army and Navy, has an inei-
dence of 12.9 per cent. Among commissioned and warrant
officers in this group, there was an incidence of 16.4 per cent
and in the group of enlisted men an incidence of 10.9 per cent.
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The incidence of 12.9 per eent for the group as a whole is there-
fore conditioned by a lower inecidence among the enlisted men.
The average age of enlisted men would probably fall within the
decade of 20 to 29 and the incidence is very close to the inci-
dence figure for these age groups as indicated in Table 3.

The group of veterans, consisting mostly of World War veter-
ans, has an inecidence figure of 20.6 per cent which is consider-
ably above the incidenece for the 3,000 cases as a whole. However,
the average age of these individuals would probably fall within
the 45 to 54 bracket which has according to Table 3 an incidence
of 19.2 per cent. The incidence of trichinae in the veterans'
group is therefore conditioned by the age factor and the higher
ineidence is in itself not signifieant.

The group of those having occupations at sea has an inei-
dence figure of 12.9 per eent. The incidence in this group is
also conditioned by the fact that it contains the group of enlisted
men in the Navy and the group from the Merchant Marine made
up chiefly of seamen, the ages of which fall within the lower
brackets.

At the present time, it appears that there is no correlation
per se¢ between trichina infeetion and persons in the various
population groups cited. The number of persons in some of
the groups in Table 2 is not yet sufficiently large to offer valid
appraisal of the question and definite conclusions eannot be
drawn until more data are available,

The oceupations represented in these 3,000 ecases ineclude
mearly all those encountered in civil life. There is no evidence
to indicate that occupation in itself has any influenee on the
incidence of trichina infeetion. Certain oeeupations which the-
oretically might provide increased exposure to trichina infee-
tion inelude those of buteher, eook and domestic. Among the
3,000 cases, there were 5 butchers, of whom 2 were positive and
-3 were negative. Obviously, this number is not sufficient upon
which to base any conclusions. A total of 40 cooks were repre-
sented, of whom 7 were positive and 33 negative, an incidence
fisure of 17.5 per cent. There were 360 domesties represented,
including waiters, butlers and restaurant help. Of these 360,
56, or 15.6 per cent, were infected with trichinae. From avail-
able evidence, therefore, it does not appear that cooks or domes-
ties are more frequently infeected with trichinae than are indi-
viduals having other oceupations.

Data are available concerning the nationalities and raeial
stoeks involved in the 3,000 cases represented in the base series.
In some cases, the individuals were citizens of foreign countries.
In the other cases, we have been guided in sorting nationalities
by the name of the individual. Naturally, such a selection is
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open to considerable error sinee names may be highly mislead-
ing and especially so in the ease of married women. Further-
more, the habits of individuals of foreign extraction tend to
change in accordance with the period of time during which such
individuals have resided in the United States. Second or third
generation offspring of immigrants may have adopted entirely
the American mode of living together with American food
habits. However, for purposes of comparison, we have separated
nationalities and raecial groups represented in the 3,000 cases
in the base series with the following results: Of the American
negroes and whites of English-Scoteh-Irish descent, there were
2,627, of whom 400, or 15.2 per cent, were infected with trichinae.
The 3,000 cases ineluded 10 North American Indians and 27
whose nationality or race was unknown. The remaining indi-
viduals total 336 representing citizens of foreign countries or
persons whose names definitely indicated that they were of
nationalities other than those mentioned above. Of these 336
individunals, 86, or 25.6 per eent, were infected with frichinae.
These cases include 164 Germans, of whom 45, or 27.4 per cent,
were infected and 32 Italians, of whom 11 were infected. The
combined German and Italian groups total 196, of whom 56, or
28.6 per cent, were infected. These data bear out the prevail-
ing assumption that persons of foreign extraction are more com-
monly exposed to trichina infeetion because of their food habits.
In particular is this true of the Germans and Italians who orig-
inated and are still very found of pork produects customarily
eaten without cooking. Sueh products represent frequently
very important sourees of trichina infeetion and it is probable
that the relatively high incidence figure obtained in these two
racial groups is correlated at least to some extent with this par-
ticular food habit.

Incidence and State of Trichinae by Age at Death

Table 3 presents the data on the incidence and state of
trichinae by age at death in the 3,000 cases in the base series.
The age groups are arranged in accordance with the praetice
of the Bureau of the Census. While the number of positive cases
in the first two decades and in the group of 75 years and over
is entirely too low to establish a sequence, in general there is
a rise in incidence of trichina infeetion with inerease in age
up to the group, 45 to 54. It is logieal to expect such a sequence
if it is assumed that long life offers greater opportunities for
acquiring infeetion. However, such assumption should he fol-
lowed by an inereasingly high ineidence in the age groups above
45 to H54. In the 3,000 cases, this has not actually oceurred. How-
ever, the incidence figures in the age groups above 54 do not
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vary widely from the peak and it seems probable that an inereas-
ing incidence with age will be encountered when the number
of eases involved is larger and therefore of greater statistical
significance.

Surveys by Other Investigators

Table 4 summarizes the results of examinations for trichinae
eonducted by investigators in various parts of the United States;
the summary does not include any examinations made in the
National Institute of Ilealth. The total number of examina-
tions in these surveys is 5,531, of whieh 774, or 14 per cent, were
positive for Trichinae. This incidence figure is based on the
actual findings and ineludes no allowanee for the several factors
which might influence the results. In many cases the direct
microseopic examination only was utilized. It has been pointed
out previously in conneection with the National Institute of
Health studies that the direet mieroscopie examination alone
has detected only about two-thirds of the positive cases. There
are other variables concerned in the figures reported in Table
4, TIn some of the cases, muscles other than the diaphragm have
been sampled. Naturally, the sampling of additional museles
increases the opportunities for deteeting infeetion and, in gen-
eral, higher incidences have been obtained in surveys in which
several museles have been employed. Differences in ineidence
are obtained also when relatively large samples of museles are
used as compared to relatively small samples. Any inerease
in the quantity of musecle examined will in a large series of cases
result in the finding of a greater number of positive cases. In
the survey of Harrell and Johnsom at Durham, North Carolina,
most of the material ecame from individuals who resided in rural
areas. This fact no doubt influenced to some extent the rela-
tively low incidence figure obtained by these investigators.

Unfortunately, some of the investigators have not reported
completely concerning the several factors mentioned and for
this reason it is not possible to apply to the findings as a whole
correction figures for differences involved. ITowever, it may
be assumed that the incidence figure of 14 per cent is probably
the minimum ineidence and that the actual ineidence would be
eonsiderably higher hecause of the many surveys in which only
one method of examination was employved.

Incidence of Trichinae in Examinations in New York State

Table 5 summarizes the results of the examination for trichinae
of neeropsy material from persons who have died in hospitals
in New York State. These data include the resnlts of examin-
ations in the National Institute of Health and examinations by
others at Buffalo and Rochester. In the National Institute of



46

Health examinations of material in the base and random series,
39 of 253 diaphragms were positive for trichinae, an incidence
figure of 15.4 per cent. The 200 cases represented in the Jewish
series included diaphragms from orthodox and unorthodox Jews
coming to meeropsy in Montefiore Hospital, New York City.
Only one of the 200 cases was positive for trichinae. In the
examinations other than those eondueted in the National Insti-
tute of Health, only ome method of examination was employed.
If both the microscopie and digestion-Baermann methods had
been used, there is no doubt that the ineidence figures obtained
by these investigators would have been muech higher than the
reported inecidences.

The number of examinations which have been reported from
New York State total 1,180, of which 123, or 10.4 per ecent, were
positive for trichinae. It must be emphasized that this figure
is probably considerably below the actual ineidence of trichinae
which might be encountered in a random sampling of individ-
uals coming to neeropsy in New York State because of the over-
loading of the series by the 200 cases from orthodox and unor-
thodox Jews with an extremely low incidence and the presence
of a larece number of eases in which only one method of exam-
ination was used. If due allowance is made for these factors,
it is believed that the incidence of trichinae will not differ
materially from that found elsewhere in the United States.

Summary

This report summarizes the results of studies of the oceur-
rence of the trichina parasite in persons coming to neeropsy
in various parts of the United States.

In the National Institute of IHealth studies, necropsy material
has been examined from 4,975 cases from 144 hospitals in 36
States, the Distriet of Columbia and Puerto Rico. Of these eases,
T80, or 15.7 per ecent, were positive for trichinae. Omitting cer-
tain speeial series of examinations in which the findings were
nil or practically nil, the representative cases total 4,741, of which
779, or 16.4 per cent, were positive.

An analysis of 3,000 of these cases indicates that there was
no direet correlation between trichina infeetion and sex, race,
eivil or military status, past military serviee, oceupation, mental
hospitalization or soecial-economie status.

The 3,000 cases included 336 persons of foreign ecitizenship
or whose names indicated foreign extraction, of whom 86, or
25.6 per cent, were infeeted. Individuals in the German and
Italian groups totaled 196, of whom 56, or 28.6 per cent, were
infected. A comparison of these figures with a 15.2 per cent
ineidence in 2,627 American Negroes and whites of English-
Scotch-Trish deseent would seem to indiecate that persons of
foreign extraction are more frequently exposed to trichinosis.
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Considering the 3,000 cases, the peak of Trichina incidence
fell in the age group 45 to 54. Data on a larger number of cases
will probably show the peak of incidence in higher age brackets.

Examinations other than those condueted in the National Insti-
tute of Iealth total 5,531, of which 774, or 14 per cent, were
positive for trichinae. DBecause of inadequacies in the methods
employed in many of these surveys, the actual incidence in the
material was probably higher.

A total of 1,180 examinations have been made from New York
State, of which 123, or 10.4 per cent, were positive for trichinae,
Because of certain stated reasons, it is probable that a higher
incidence would be encountered in random samplings of neeropsy
material from the State.

TABLE 5

FINDINGS OF TRICHINELLA BSPIRALIS IN VARIOUS BERIES
DIAPHRAGM MATERTAL EXAMINED IN THE NATTONAL INSTI-
TUTE OF HEALTH FPROM 144 HOSPITALS IN 36 STATES,
THE DISTRICT OF COLUMEIA AND PUERTO RICO.

oF

Total
Total ¢ | number of |  Percent
S RHTnE ngﬂbﬁiﬁ diaphra- | diaphra-
o gms gus
gm found positive
examined positive
Base (diaphragms from ten hospitals ir
Washington, D. C.,, two Marine and g
Rufmir{ nawi} hoapltfala} o SR d 3,006 488 16.2
ral (diaphragms from persons resi mg
on farms or in villages) ........... 251 26 10.4
Negative (diaphragms from states 1I|
which clinieal trichinesis had never
RTTRS I ) e R i 207 35 16.9
Traumatic (diaphragms from persons
suffering traumatic death and not hos-
pltahmﬁ} .......................... 275 48 17.5
Random (diaphragms selected at random
from hospitals selected at random).. 1,002 182 18.2
iy e e e e E R B 4,741 779 16.4
Jewish (diaphragms from orthodox and
unorthodox Jews) . ....c.occimvinnans 200 1 0.5
Puerto Rico (diaphragms from natives
domiciled on the Island) ............ 34 0 0
5% 8 7 e 1 N DR L 4,975 T80 15.7
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Trichinosis Outbreaks

The New York State Health Department has furnished to this
Commission reports on trichinosis outbreaks in Niagara Falls
in 1935, in Solvay in 1936, in Rochester in 1937, and in Potsdam

in 1939,
TasLE 10

TRICHINOSIS OUTBREAKS
New York State, 1935-1939
(Exclusive of New York City)

Year Place Cases Deaths
1935 Miagara Palld s i 20 0
1936 Solvay ((Onondaga County) ........... 6 0
VT Ronheaior st bl e 85 1
1117 - A e W N Ll T S el e — —
1939 Potsdam (St. Lawrence County) ........ 11 0

Niagara Falls

On February 9, 1935, 20 cases of trichinosis were reported
from Niagara Falls. All of these persons were relatives living
in the same hause on Ferry Avenue, Niagara Falls. Four Italian
families were involved. The following persons were ill:

Family ** 4% Family ‘D"’
Peter—father—age 31. Anthony—father—age 54.
Alberta—mother—age 20, Anna—mother—age 46.
Hoeeo—son—age 8. Edith—daughter—age 29.
Mary—danghter—age 4. Naney—daughter—age 24,

Joseph—son—age 22,

Family “* B"’ Nellie—danghter—age 19,

Peter—father—age 28. Roeceo—son—age 17.

Frane th o7. Carmen—son—age 14.
Fr;ﬁﬂﬁ:;gﬁ_u;:-_ﬁ'?gﬂ Eleanor—daunghter—age 11.

Fﬂmifzy LA bt
Joseph—father—age 31.
Naney—mother—age 29,
Mary—daughter—age 8.
Roceo—son—age 2.

The following story was obtained from Mrs. N. M.:

On December 31, 1934, at 2 p.m. Mrs. N. M. bought 20 pounds
of fresh Boston pork butts from Mr. J. M., a butcher in Niagara
Falls. She placed the meat on ice until January 1, 1935, at which
time she ground the pork and made sausages. She fried the
sausages until the outer easings were of a brown color, and the
entire group of 20 persons ate them on the same day at a dinner
given in the home of Family ‘“A.’”” In addition to the pork,
the group ate baked and stewed chicken, maecroni, celery and
fruit. Five other persons in these families, two infants ages
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4 months and 1 year, two children ages 5 and 6, and one adult,
age 20, who did mot eat the pork sausages did not become ill.
Everyone who ate the pork sausages became ill. A visit to the
butcher, Mr. J. M., revealed that he had bought 5314 pounds of
fresh Boston pork butts from ‘X' Company, Chicago, Illinois.
The meat was shipped from Chicago on December 24, 1934, and
arrived at the butcher shop on December 27, 1934. It was sold
to Mrs. N. M. on December 31, 1934.

The affected family bought 20 pounds of the meat and the
remaining 3315 pounds were sold to other families. The butcher
and his wife and son ate of this same shipment of pork. No
other people have reported any illness after eating of this same
meat. Names of other persons who bought the pork were not
available. No samples of the pork in question were obtainable
at the butcher shop or affected family.

The ineubation periods varied from four to sixteen days. All
patients had generalized musealar pains and severe weakness.
Eighteen of the patients had edema of the eyelids. Six of the
patients had a generalized papulopustular eruption whieh itehed,
and which appeared seven to fourteen days after onset of illness.
The patients were obliged to remain in bed from four to thirty-
two days. The five mild cases were 2 to 8 years of age. Only
one patient, P. P., age 31, was hospitalized, with orbital ecellulitis.
Only three blood eounts were done, one on each of three patients.
These counts revealed eosinophilias of 23%, 21% and 11%. There
were no fatalities in this epidemie, although most of the patients
as late as February 21 still complained of weakness and museu-
lar pains. No biopsies of musele were taken.

Summary

An epidemie of 20 eases of trichinosis is reported in people
who are relatives, and who ate pork sausages at a New Years’
Day dinner given at the home of Mr. P. P., Niagara Falls. Per-
sons in other families who ate of the same shipment of pork did
not eomplain of illness. Tt would appear, therefore, that a por-
tion of this shipment of pork had been insufficiently cooked
and caused this outhreak.

Solvay

On April 29, 1936, Doector J. D. Wands, Health Officer of Sol-
vay, reported six cases of trichinosis. Four additional ecases
were subsequently reported. The following persons were ill:

Date of Date of

Initials Age BSex Onszet Initials Age Sex Oset

P. T. 55 A 4-20-86 B. A. a3 N 4-23-36

s b 57 M 4.20-36 M. A 23 F 4-22.34
Mrz. J. P. 60 F 4-23-36 A, B 50 M 4.22.36
E P 21 M 4.23-36 T. ¥. a0 F 4-13-36

J, AL a6 Ik 4-23.36 M, I, 25 M 5-8-36
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Pork sausages was obtained from Mr. T. N. of Solvay. This
man is a retired butcher who manufactures sausage on the
premises of his son-in-law who conduets a butcher shop in Sol-
vay. He purchases pork trimmings from various packing houses,
makes it up into sausage and peddles it to his eustomers.

Of the first 6 cases reported, all were Italian adults and are
known to have eaten the sausage raw. Other members of the
households in which these eases occurred had eaten boiled or
thoroughly ecooked sausage and did not become 1ll.

Rochester

On August 29, 1937, an Italian social organization held a pic-
niec which was attended by about two hundred members. Among
the foods served were sausages in which a large pereentage of
the meat was pork.

In the weeks which followed, 85 cases of trichinosis, with one
death, were reported. The source of infection of all the cases
was pork consummed at the pieniec. None of the saunsages nor
of the meat from which they were made was available for labor-
atory examination. A few of the cases were hospitalized but
the majority were mild and were treated at home. Several of
the vietims were over 70 vears of age and the youngest was 3
years old.

Potsdam

The following detailed memorandum on the outbreak at Pots-
dam in 1939 was sent by Dr. James E. Perkins, Director of the
Division of Communicable Diseases of the New York State
Health Department, to district state health officers and county
health commissioners. This memorandum is of such interest to
local health officials, doetors and others that it is printed in full.
It should be noted that this outbreak was due to pork from hogs
fed raw garbage by the village garbage collector. Note, too,
that the village garbage collector immediately after the epidemie
“promised that he will eook the garbage that he feeds to the
hogs.”” This Commission checked up on this matter to find out
whether the garbage eollector is now cooking his garbage, and
whether Potsdam passed any ordinance forbidding feeding of
raw garbage to hogs. We find that the garbage collector still
feeds garbage raw to his hogs and that no loeal aetion was taken
to prevent future outbreaks from the same source.

Names and addresses of merchants and infeeted persons eon-
nected with this outbreak have been eliminated from the
memorandum.
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NEW YORK STATE DEPARTMENT OF HEALTH

ALBANY
December 14, 1939.
From: Dr. PERKINS.
20 District State Health Officers and County Health
C'ommissioners.

Subject: Report of an outbreak of trichinosis.

This is in further reference to my memorandum of November
10 to all Distriet State Health Officers and County IHealth Com-
missioners, in which it was stated that from time to time reports
on particularly interesting outbreaks which have been well inves-
tigated and well reported, would be mimeographed and for-
warded to Distriet State IHealth Officers and County Health
Commissioners.

The following is suech a report from Drs. Sayer and Levy of
the Government Distriet, relative to cases of trichinosis which
oceurred recently in Potsdam village, St. Lawrence County.

Introductory

This investigation was initiated by a telephone report to Dr.
Sayer from Dr. S. Pope Brown, Health Officer of the village of
Potsdam, the evening of Sunday, November 26, 1939, of the
reporting by two physicians of seven cases of trichinosis in the
village of Potsdam, Six of these were hospitalized in the Potsdam
Hospital.

On Monday morning, November 27, 1939, Dr. Sayer and Dr.
Levy went to Potdam and interviewed Dr. Brown, Health
Officer, Dr. Reynolds, Dr. O'Toole, and Mr. Hogan, laboratory
technician. Sufficient information was obtained to make a pre-
liminary report (memorandum, November 27, 1939). At that
time, it was learned that two more eases had been diagnosed and
hospitalized. On November 28, 1939, Dr. Levy was able to inter-
view the eight patients hospitalized and also several individuals
who had attended the church supper but were not ill, viz. Mr.
““A,”” one of the waiters at the supper, and the village elerk,
Mr. ““B”’, who sold tickets at the supper. Arrangements were
made with Miss Helena Walsh, village publie health nurse, to
visit persons who had attended the dinner and were not ill.

On Friday, December 1, 1939, .one other ill person was seen
by Dr. Levy. Mr. ““C,”’ who had charge of the dinner, was seen.
Dr. Brown was also seen in regard to loeal publieity.

Eleven ill with trichinosis had attended the paneake and pork
sausage supper at the Presbyterian Church on Wednesday, Octo-
ber 25, 1939, Of these, six deny that they had eaten any other
pork for a month prior to the onset. Three state that they
attended no other public gatherings at which food was served.
There was no other public supper or dinner attended by any
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Epidemiological Data

There were 114 tickets sold for the dinner but aecording to
informants, there were about 125 or 130 dinners served when
waiters and kitchen help, who did not purchase tickets, were
ineluded.

The following information was obtained from those ill relative
to their attendance at a paneake and park sausage supper held
Oectober 25, 1939, by the Men’s League of the Presbyterian Church
in Potsdam:

TaBLE 11-a
Ate Pork
Attended| Time
Case Uk iaE on Other | Attended other Public Gatherings
No. | O | Gupper | 1 as?| Occasions Where Food Was Served
L Before
10-25-39 st

1 |10-27-39] Yes 6:30 No 11-2-39 chicken I|J:~ie supper Pres-
byterian Chure

2 |[11- 1-39| Yes 6:00 No Sept. Colton and Hannawa Falls—
no pork served

3 |I11- 439 Yes 6:00 No 11—2—39 [:hmken EIE supper Pres-
byterian C

4 |11- 4-39] Yes 6:30 Yes No

5 |11-10-39] Yes 6 :00 No Sept. Colton and Hannawa Falls—
no pork served

6 [11-10-39] Yes 7:00 No No

7 11—13—39l Yes 7:00 Yes  |11-2-39 chicken pie supper Pres-
byterian Ch m‘cﬂl

8 |11-15-39] Yes | 6:30 | Uncertain Be%o“imlivﬂll:e—m pork Eﬁﬁ
n, turkey served; u
Cultun—::hmken and biscuits

served

9 |11-19-39 Yes 6:15 | Uncertain {11-2-39 chicken EJE supper Pres-
byterian Chure

10 ? Yes 6:45 | Uncertain |(Unknown

11 |11-19-39] Yes 6:10 No No

The following table gives pertinent information as to the food
eaten at the church supper by those ill and by 76 of those who
attended and were not ill:
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TasLE 12
ATTENDED PANCAKE AND PORK SAUSAGE SUPPER
OCTOBER 25, 1939
Presbyterian Church, Potsdam, N, Y.

ILL NOT ILL

Food ; Unknown i Unknown

Ate b fﬂ?m or do not | Ate thﬂ?a# or do not

remember remember
Pancaken., . ..._....... 11 0 0 76 0 0
RRRTEIE, ;. ool e i o aladia) e 11 0 0 67 7 2
1y s FERRE SR S T 10 1 0 70 6 0
i T I A e s 9 2 0 i 2 0
(A ] 3 0 57 18 1
Doughnuts 5 fi 0 43 32 1
1% B | e 4 f 1 11 &3 12
BalRA oo L S 4 fi 1 a7 18 1

All eleven ill with trichinosis ate the pancakes and the sausage.
Of those not ill, from whom information was obtained, all ate
the pancakes, and 67 (909%) ate the sausage.

The panecakes were prepared by a representative of a pancake
flour company.

Some Thought Sausage “Well Done”

The sausage was made from pork bought from Mr. “C.”" Fifty
pounds of sausage was made by grinding the meat from a hog
slanghtered on October 23 and delivered to the butcher shop
of Mr. ““D.”” The pork was inspected by the village meat
inspector, Dr. (Grace, and passed inspection. Ten pounds of
this sausage was returned to Mr. **C’’ for his own use and forty
pounds was sold to the Men’ League for use at the supper. The
sausage was prepared for serving by patting into hamburger
shapes by hand by Mrs. ““E’’ who had been engaged to do the
cooking. The sausages were fried and then kept warm in a
warming oven until ready to serve. A considerable number
were prepared ahead of time. As people came in to have sup-
per, the sausage were taken from the oven by the waiters. It
is stated that at no time did the cook fall behind and find it
necessary to rush through some of the frying. Information was
obtained as to whether those in attendance at the supper had
noticed whether the sausage was ‘“‘under done’’ or *“well done.”’
Seven of those ill did not take notice of this point. Three who
did notice called it ““well done’’ and the other had some of each.
Of those not ill from whom information was obtained, only one
called the sausage ‘‘under done,”’ two did not notice, and 64
called it well done. In faet, some of those who indicated they




a9

did not eat the sausage said they had mot done so because it
was too ““well done’” or almost burned.

The salads were prepared by at least nine different persons.
They were all vegetable salads with cabbage as the main ingred-
ient. It was stated that none of the salads contained any pork.

In the serving, four pancakes and two sausages were placed
on a plate and brought by the waiter to the seated persons.
Syrup and butter were on the tables, as was the salad. Each
person helped himself to these. Doughnuts, coffee, and milk were
‘also brought by the waiters. Additional pancakes and sausages
‘were available on request.

Since the pork was the object of suspicion, and all those ill
remembered definitely having eaten the pork, this lead was
further followed. It was learned by inquiry that the pork used
for the sausage was purchased from Mr. ‘‘C’’ and was ground by
“D,” butcher, who is aceustomed to purchase hogs from Mr.
“C.”” Mr. **C” iz the village garbage collector. He is paid
$750 per year to collect and remove the garbage from the village
of Potsdam. This he does each day. He takes the garbage to
a farm in the town of Potsdam where he has a piggery having
about 200 hogs there. Ile is accustomed to feed the eollected
garbage to the hogs, uncooked, as their main food supply. In
the winter he warms up the garbage to thaw it out but this could
not be considered cooking. ITe does, however, cook the garbage
he feeds to the little pigs. IHe is also accustomed to feed the
entrails of slanghtered hogs to the others. The piggery is stated
to be relatively free from rats.

Laboratory Data

The diagnoses were greatly facilitated by the blood counts
including white eell count and differential. All the cases had
eosinophilia. There were two other individuals who attended
the church supper with eosinophilia of 109% and 99 with no
symptoms and not eonsidered elinical cases.

There was none of the sausage remaining at the time of the
investigation for laboratory examination. There was a story
that some of the remaining sausage had been taken home by
Mrs. ““F'"’ but was not used because it appeared *“‘spoiled.”” This
eould not be confirmed and was later denied. However, a hog
delivered to ““D’s’’ butcher shop, also from Mr. ““C’s*’ farm, was
inspected on November 28, 1939, and specimens were taken from
the neck museles, ham, and diaphragm. These specimens were
examined at the Potsdam ITospital branch of the St. Lawrence
County Laboratory and it was reported that ‘‘trichina spiralis
was found.”

To this point in the investigation, the evidenee indicated this
to be a localized outbreak limited to the persons who had
attended the chureh supper. There was some curiosity as to
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why the disease was not more widespread throughout the eom-
munity since pork from the ““C’' hogs, which were probably
generally infeeted, was sold at “D’s’’ meat market. Mr. ““D"
was said to be the only buteher in town who had used ““C’" hogs
for his source of pork. However, on December 5, 1939, a ecase
of trichinosis was reported in the person of Mrs. ‘‘G’’ who had
not attended the church upper on October 28, 1939, Her onset
was November 16, 1939, with nausea and vomiting. She also
had fever November 27th, pain after motion in the thighs and
shoulder museles on November 29, 1939, and slight edema of
the evelids on December 2, 1939, She was hospitalized (Pots-
dam Hospital) on December 2, 1939. A blood count on that
date revealed white cell count 10,000 with 50% eosinophils. She
stated that she had purchased pork sausage from ‘‘D’s’’ buteher
shop on November 11, 1939, and had eaten a piece of it raw as
that was the way she preferred it. She cooked it for her hus-
band and three children, all of whom remain well to the present,
She had purchased pork chops at the ““H’’ store in October,
1939, and had attended no chureh suppers whatsoever this fall.

Summary

1. There have been twelve cases of trichinosis reported among
residents of the village of Potsdam from November 27, 1939, to
the present (December 9, 1939).

2. The diagnosis of eleven of the twelve cases is based on elin-
ical and laboratory evidence. In one case, the diagnosis is based
on laboratory evidence of leucoeytosis and eosinophilia, and a
history of exposure te the same source of infeetion as the other
cases.

3. Eleven of the twelve ecases had attended a pancake and
pork sausage supper given on Oetober 25, 1939, by the Men’s
League of the Presbyterian Church in Potsdam.

4. All of these eleven had eaten the pork sausage which was
prepared by grinding at ““D’s’’ meat market pork purchased
from Mr. ““(.””

9. Mr. ““C”" is the village garbage collector. He feeds the
uncooked garbage and entrails of slanghtered hogs to his hogs.

6. A specimen taken from a hog inspected on November 28,
1939, was found to be infected with trichina spiralis.

7. The twelfth case had not attended the ehureh supper but
had eaten raw pork sausage purchased at ‘‘D’s’’ meat market.

Conclusions

1. There has been an outbreak of trichinosis in the village
of Potsdam.

2. The source of infection is indicated to be pork purchased
from Mr. ““C,”” one of whose hogs, at least, is known to have
been infected with trichina spiralis.
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3. The mode of transmission in eleven cases is indicated to
be pork sausage served at a church supper at the Presbyterian
Church attended by about 125 persons on Oectober 25, 1939.

In one case, the mode of transmission was pork sausage eaten
raw, purchased from the same place that the sausage used at the
church supper came.

Addendum

Mr. ““C’" owns about two hundred hogs. IHe is aceustomed to
sell them throughout this north section at Potsdam, Norwood,
Massena, Malone—wherever he can find a market. Ie is paid
$750 per year for collecting and removing the garbage from the
village of Potsdam.

Ie has for the present promised that he will cook the garbage
'that he feeds to the hogs and that he will bury the entrails
instead of feeding them to the hogs.

The wvillage board of Potsdam has instructed its attorney to
write to the State Department of Agriculture and Markets for
advice as to what action they may take to remove this danger
from the willage. They are also considering some change in
;heiv method of garbage disposal, but this is still in rather vague

orm.

TRICHINOSIS CONTROL PROPOSED IN 1884

A half eentury ago, New York State health officials were con-
cerned about the prevalence of trichinosis.

An outbreak of twelve trichinosis cases at Arietta, New York,
in 1884, caused the New York State Board of Health to have
a full scientific investigation made,

The Committee on Vital Statisties reported to the State Board
of Health:

**No doubt can be entertained of the correctness of the diag-
noses made, and the lessons conveyed are plain and praetical.
They point first to the importanee of impressing upon the minds
of the people the danger of econsuming uneooked or partially
cooked ham or pork, and of making sure that such meat is
entirely and perfectly cooked before eating; and second, to the
necessity for more care in selecting and preparing poreine flesh
for the market. Statistiecs show that trichinous infeetion is not
at all uncommon in the flesh of swine, that many hams and sides
are infected therewith. In wview of these facts when the tra-
chinascope is an instrument which any buteher can use with ease,
some legal enactment should be made to prevent the sale of trich-
inous meat, and some penalty imposed for the sale of an article
so dangerous to the life and health of the people.’’

1Fifth Annual Report of the State Board of Health, Sen. Doe. 47, 1885,
pp. 112-119. The trichinascope, employed chiefly in Germany, is an emlarg-
ing devise used to deteet trichinae. It would be impractical, authorities
agree, to require butchers to use it,
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Mr. William Hailes, of the Pathological Laboratory of Albany
Medical College, recommended to the Committee on Vital Sta-
“ tisties the following control measures:

Prevention of Trichinosis
“*1. Meat should not he eaten raw or in a partially cooked con-

dition.

““2, Thorough cooking is a perfectly efficient means of killing
trichinae. Large masses of meat (such as a ham), however,
require several hours continuous cooking, for the heat to pene-
trate throughout the entire mass. A medium sized ham boiled
for thirty minutes reaches a temperature of a little above 100
degrees Fahr. It requires 140 degrees Fahr. to positively kill
the parasite. In the case of chops, teaks and other mall por-
tions, a much shorter time will suffice. A thorough broil of a
few minutes will effectually destroy the life of the trichinae.
Ordinary salting and smoking does not destroy the parasite.

““3. Thorough inspection of the meat. A regular examination
should be made by the State. The matter is easily accomplished.
The parts required for a perfectly satisfactory examination are
two small fleshy masses situated near the kidneys, called the
pillars of the diaphragm. These pieces belong to the ‘trim-
mings’ and their removal in no way interferes with the wvalue
of appearance of the dressed hog.

““ *All hogs should be subjected to mieroscopie examination by
experts, and no hog allowed to be eut up for sale as food until
such an examination had been made. Those found invaded should
be branded trichinous and their sale as food forbidden by law
under penalty of a heavy fine."—Billings.

““A certificate could be given if examination proved satisfae-
tory.

““4. Prevent hogs from feeding upon raw offal and exerement
and avoid using the offal, ete., of animals subject to trichinosis
as fertilizer,

““5. The thorough destruction of all offal, exerement, ete., so
that vermin (rats, ete.) may not devour it and become the ear-
rier of this dread malady.

““Rigid legislative enaetment regulating the inspeetion of meat,
the proper disposal of offal, exerement, ete., ete., would, if prop-
erly enforeed, go far toward stamping out this loathsome
diﬂe-ﬂ.se.”



CHAPTER V

GARBAGE AND TRICHINOSIS

Prevalence of Trichinae in Swine

Dr. Benjamin Sechwartz, Chief of the Zoological Division of
the United States Bureau of Animal Industry, reports® that
between 1933 and 1938 diaphragms of 25,000 hogs were examined
for trichinae. The average incidence of infection in the garbage-
fed hogs was 5.7 per cent, while in the hogs fed mainly on forage,
grain and other feeds, including, in some cases, more or less
garbage, the incidence was 0.95 per eent. Thus the average
ineidence of infeetion with trichinosis was six times as great as
that of the other hogs. Dr. Schwartz estimates that the average
incidence of trichinae in all swine, assuming that 10 per cent
of the hogs marketed are garbage-fed, would be approximately
1.5 per cent.

The United States Agriculture Department estimated that on
January 1, 1940, there were 58,312,000 hogs on farms in this
country, and that the total number of garbage-fed hogs was
about 1,250,000 a year. Assuming that as few as 600,000 of these
are infested with frichinae, the importance of the problem
becomes clear when we realize that if each pig furnishes about
100 meals, our present hog erop may provide us with 60,000,000
trichinae-infested meals.

Role of Garbage in Spreading Trichinosis

Human trichinosis is based almost entirely on porcine trichi-
nosis. And poreine trichinosis is based almost entirely upon
feeding hogs raw garbage containing trichinae infested pork
Seraps.

“The ecommon occurrence of pork seraps, including those not
so cooked or proecessed as to kill trichinae, in garbage and swill,
and the eating of such seraps by large numbers of swine, are
well-established facts,”” Dr. Hall pointed out. ‘‘Americans throw
into the garbage eans much more food than is thrown away by other
nations, and as they rank about fifth in amount of meat per capita
purchased, the disearded food includes a great deal of meat. This
is especially true of so-called hotel garbage, which is definitely high
in discarded meat, although the less valuable alley garbage, the
household garbage, eontains more meat in the United States than
it does in other eountries.

““Tt is the testimony of the field veterinarians of the Federal

1The Trichinosis Situation in the United States, Benjamin Schwartz,
(mimeo.) February, 1940, United States Department of Agriculture.

[63]
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Bureau of Animal Industry that pork scraps are usually present
in garbage and swill. The veterinary field force engaged in
hog-cholera control has paid special attention to this subject
for many years in tracing outbreaks of hog cholera; and mn the
State of Maryland, where this subjeet was given particular
investigation by Dr. I. K. Atherton and his field force, approxi-
mately 80 per cent of outbreaks of hog cholera were traced to
garbage containing uncooked pork seraps. The extent of gar-
bage feeding varies locally in accordance with the amount and kind
of feed available, and over the Middle West, with plenty of grain
available, there is relatively less garbage feeding than along our
seaboards. It varies also with the price of pigs above 6 cents
a pound, garbage feeding is profitable in Maryland, and with
prices below 6 cents it is not profitable. The preecise eritical
price would vary with different swine growers and other faetors.

“There are, usually, approximately thirty million to forty
million hogs slaughtered annually in the United States, and the
seraps of pork from these millions of hogs are trimmed out in
butcher shops, hotels, homes, and elsewhere for various reasons—
spoilage, discoloration, ete.—and these trimmings and other
discards are thrown into the garbage. Between 1 and 5 of every
100 of these diseards, on an average, will eontain live trichinae,
and the total scraps, from almost 100,000 hogs daily, which will
contain live trichinae from approximatel an indicated 1,000 to
5,000 infested hogs, will run into many thousands daily. The
feeding of swine of such seraps, as constituents of garbage or
swill, eonstitutes a dependable, large-scale, year-round source of
trichinae for swine. At times the feeding of pork seraps in
garbage takes the form of a case reported in the New Jersey
press in 1933, in which part of the sausage responsible for 28
elinical cases of human trichinosis, with at least 1 death, was
thrown into garbage eans and the garbage distributed to many
hog pens.’™

Geographical areas’in which many hogs are raised on garbage
are the areas having the most cases of clinieal trichinosis.?

Dr. Willard H. Wright, of the National Institute of Health,
reports that there is **even some further correlation between the
percentage of eities feeding garbage to hogs and the trichinosis
morbidity rate. TFor instance, the Pacific Coast States, in which
82.8 per cent of the cities concerned dispose of garbage by feed-
ing it to swine, have the highest morbidity rate of any seetion.
The New England States, with the next highest morbidity rate,

1 Hall, Maurice C., Stadies on Trichinosis, IV. The role of the garbage-fed
hog in the production of human trichinosis. Pub. Health Rep. 52.873-886
(July 2, 1937).
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lead all other geographical areas in the number of cities using
the hog-feeding method of disposal.’™™

Ficure =

~ CITIES OF 10,000 POPULATION AND OVER -~ IN
WHICH MUNICIPALLY COLLECTED GARBAGE 1S
 DISPOSED OF BY FEEDING IT TO THE SWINE

( BASED DN A SURVEY OF 764 SUCH CITIES )
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Courtesy, National Institute of Health

1 Wright, Willard ., Studies on Trichinosis, XIV. A survey on Municipal
Garbage Disposal Methods as Related to the Spread of Trichinosis. Pub,
Health Rep. Vol. 55, No, 24, June 14, 1940, p. 1074,
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Fiaurge 9

RELATIVE IMPORTANCE OF DIFFERENT TYPES
OF SWINE AS SOURCE OF HUMAN TRICHINOSIS

[ AN (RIS, IROR I L., A - VURY - SRR 1o - O - e,
[N IO TaaTo VETRE) Wadiy] SITNE PR T B T AT |

SWINE FED-ON SLAUGHTER HOUSE OFFAL

SWINE FED ON UNCOOKED GARBAGE

GRAIN FED SWINE

SOUTHERN SWINE

SWINE FED ON COOKED GARBAGE
A, I | I [ | L I I | 1

Courtesy, National I'nstitute of Health

Swine fed on cooked garbage and Southern swine raised gen-
erally in fields and woods and without easy access to garbage
or kitechen scraps rank in the lowest order of importance as
sources of human trichinosis. Only about 0.5 per cent of these
swine have been found to harbor trichinae,

Next in order of importance are so-called grain-fed swine, as
represented largely by swine from the Central West, of which
1.05 to 1.5 per cent have been found infested with trichinae.
If we exclude the rat as a major factor in the causation of
swine trichinosis, it is apparent that these so-called grain-fed
swine have not been raised exclusively on grain or on pasture
erops but that many of them have received some garbage, prob-
ably in the form of seraps or swill from the farm kitchen.

Swine fed on uncooked garbage rank next in the order of
importance as a source of human trichinosis and probably today
represent the chief source of the disease in man. Since 4.5 to 5.0
per cent of these swine are infested with trichinae, they are
approximately 10 times more important as a source of trichinosis
than are Southern swine and swine fed on eooked garbage?

18tudies on Trichinosis, IT, p. 124-125,
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TABLE 13
PER CEXT OF CITIES FEEDING MUNICIPAL GAREBAGE TO SWINE'

Per Cent of Cities of
10,000 ropulation or

Group of States More Feeding Municipal
Garbage to Swine

Ll Ty T B S R R S PR e S B5.2
TeE Vi T e e R e e e B28
S ECTE IR (e g L e DT e R R 78.9
YT g BT 1] ot N N 69.6
Wbk Sonth Central o o b R R e e S 62.3
I Ty o VB B ) T (T S S S S R R 55.8
EARE-Bonth CENETAL | .o cvonn s smm sk sie s s e i 34.1
et SRR T e e G e e : 28.0
LI b T e L R e e e R Sl 18.8

L 1 e ) TR 23.0
S o SN L T R et S e, A AP 52.7

Slaughter-House Offal

““Evidence indieates that swine fed on slaughter-house offal
are very frequently infested with trichinae, since these swine
show inecidences of trichinae of 10 to 20 per cent. Iowever, the
practice of feeding offal to swine has been largely discontinued
and this discontinuanece, merely as a result of general improve-
ments in sanitation, represents one of the few advances made
in the control of swine trichinosis in this country sinee the disease
was first recognized.’

A section of the pure food and drug aet of the state declares
that ‘“‘food shall be deemed to be adulterated’’ if it is the produet
of an animal ‘‘that has been fed upon the uncooked offal from a
slaughterhouse.”"®

This statute is not effective in preventing the feeding of
uncooked offal, which contains trichinae. In the first place,
it is diffieult to cheek up on a piece of pork, to determine whether
it eame from a hog fed on uncooked offal. In the second place,
| the statute is so worded that it does not give the state authority
to prevent feeding of uncooked offal from a slanghterhouse;
it only authorizes quarantine and seizure of food from animals
fed uncooked offal.

It has been suggested that while there is no need for repealing
this provision in our law, it should be supplemented by a spe-
cifiec prohibition against the feeding of uncooked offal from a
slanghterhouse.

Uncooked Garbage and Hog Cholera

01 hog diseases, hog cholera eauses the greatest loss.* There
is no known cure for hog cholera. It must be controlled by pre-

1 Compiled from Stodies on Trichinosis, XIV, pp. 1075-1076.

z I'hid, p. 125.

2 Meetion 200 New York State Agriculture and Markets Law.

¢+ Bwine Production, U. 8. Department of Agriculture, Farmers’ Bulletin

No. 1437, p. 84,
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vention. Iog cholera is a highly contagious swine disease caused
by a virus present in the blood, feees, urine, and secretions of
the eye and nose of a hog affected with this disease. Hogs are
safe from possible attack only when immunized by the virus-
serum treatment.?

The New York State Bureau of Animal Industry in its report
for the year 1939 declares:

““Hog cholera has been reported as having existed in the
ecounties of Cayunga, Cortland, Kings, Monroe, Ontario, Oswego,
Richmond, Saratoga, Ulster, Warren and Westchester. It has
been observed that the greater number of ecases have occurred
where raw garbage was fed. Such garbage often contains
uncooked bacon or ham rinds or ham bones or uncooked pork
seraps, which may have eome from swine killed when in the
first stages of the disease. In outbreaks of this disease all swine
on the premises (exeept those in the advanced stages of the dis-
ease) should be given the serum and virus treatment, known as
the double or simultaneous method, using inereased doses of
serum. Where an immunity of but short duration is desired—
that is, wnere swine are to be slaughtered for market within
a few weeks—serum alone may be used. Where an immunity
of longer duration is desired, however, serum and virus should
be administered.’"

The year 1940 found two states, New York and California,
separated by thousands of miles, beginning independent surveys
to determine how best to combat trichinosis. The findings of
California are of interest here in New York State. The following
report reviews the work accomplished by those in charge of the
trichinosis work in California from February 14, 1940, to Octo-
ber 1, 1940:

CERTAIN ASPECTS OF TRICHINOSIS SITUATION IN
CALIFORNIA
K. B. Kerr, Zoologist
State of California Department of Public Health?

In accordance with the resolutions of the Board of Health of
the State of California adopted November 19, 1939, a survey has
been instituted by the State Department of Public Health for

1 fbid, p. 167.

2 Work of the Bureau of Animal Industry of the New York State Depart-
ment of Agrienlture and Markets, Cireular 599, Reprint from the Annual
Report of the Department for the year, 1939, Publishers Printing Co., N. Y.

3 Laboratory snace for this work has been generously supplied by the 17, 8,
Public Health Service in the Plague Suppressive Measures Laboratory at
Ban Francisco. Thanks are due to Surgeon L. B. Byington for his generous
eooperation.
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the purpose of ubtmnmg factual information regardmg the trichi-
nosis situation in this state. This study has been in progress since
February 15, 1940, and the work acecomplished between that date
and Oetober 1, 1940, is summarized herein.

Trichina infeetion in swine is known to be the chief source of
human trichinosis; therefore, the prime efforts of the survey have
so far been directed towards determining the situation with
regard to the incidence, degree and intensity of infeetion in swine.
Through the courtesy ut Dr (. U. Duckworth, Director, Division
of Animal Industry, State Department of Agriculture, and his
associates, data have been supplied to us regarding the annual
slaughter of swine in this state. The average annual slaughter
for the five-vear period 1935-1939 is about 1,550,000 head of hogs.
All but 140,000 to 150,000 of these hogs were slaughtered annually
in inspected establishments. California is a defieit hog producing
area, supplying only about 40 per cent of the swine slaughtered
annually in the state, or about 675,000 head. The other 60 per cent
of hogs slaughtered are supplied from out of state sources. Some-
what more than one-third of the hogs are fed in whole or in part
upon garbage from munieipalities, resorts and camps of various
sorts.

The problem resolved itself into securing specimens from the
slaughterhouses, identifving the specimens as to the raneh from
which they originated, finding that ranch and determining the
type of food fed to the hog, the sanitary condition of the ranch,
and whether rodents were present. For the most part, the speei-
mens taken consisted of the diaphragm of the hog and as much
of this musiele as was available was taken. On the whole an ade-
quate sample was obtained, for the mean weight of the 2,600
specimens was 39.1=9.6 grams.

The specimens were examined by the usual artificial gastrie
digestion method, the details of which are deseribed by Kerr and
Jacobs (in press, Public Health Reports). The only essential
variation from the technique used by these authors was that con-
tinual stirring was not employed for all specimens. After the com-
pletion of the first thousand examinations, all speeimens for which
more than a liter of digest was neecessary were stirred by bubbling
a fine jet of air througrh the digest.

The data as presented in Table 14 are divided into the several
categories as a result of information gathered from the visits to
the ranches. The basis for this division was as follows: Those
speeimens coming from hogs whiech had received grain, forage or
other types of food in which there was no possibility of meat seraps
being present were placed in the grain-fed eategory; those speci-
mens from hogs fed on seraps from the ranch kitehen in addition
to grain or forage were placed in the grain and kitchen seraps
group; those fed cooked offal and no other meat seraps were placed
resorts or camps were placed in the raw garbage category, or if
the garbage was eooked by the hog produeer, in the cooked garbage
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group; those fed cooked offal and no other meat seraps were placed
in the eooked offal group. The hogs raised and fed at the various
state institutions were placed in the institutions group althouch
they were fed garbage from the institution. This was done
because these hogs were slaughtered by the institution and the
pork was consumed on the premises. All hogs which eould not
be traced to the ranch or ranches from whiech they originated were
placed in the food not determined group. Thus, all specimens
from hogs raised outside of California fall into this group. The
specimens from grain fed hogs eame from 117 ranches, those from
grain and kitchen serap fed hoegs from 62 ranches and those fed
on garbage from 32 ranches.

The data shown in Table 14 does not present a final and deecisive
picture with regard to the trichina infeetion in swine slaughtered
in California. For each proportion a standard error was ecom-

puted by means of the formula \/=", where p is the per cent

infected, g the per cent not infeeted and n the number of specimens.
The standard error of the differences between the proportions has

L S
been determined by means of the formula V24 PB4 Thus,

the difference between the proportions in the grain and raw garbage
groups is 5.5. The standard error of this difference is + 1.1. Since
the difference is more than twice the standard error, it appears
likely that it is a significant difference. A similar signifieant dif-
ference exists between the raw garbage and grain and kitehen
serap categories.

The positive specimens in the cooked offal group all came from
one place. Five of the seven specimens secured were trichinous.
At the first visit to this place the inspeetor made a notation doubt-
ing the adequaecy of the method in use for cooking the offal.

Table 15 shows the intensity of infeetion in the specimens which
contained trichinae. They are also elassified according to the vari-
ous food categories. The actual number of trichinae found in these
specimens varied from 1 to 31,000, This is a variation from 0.02
larvae per gram to 337.0 larvae per gram of diaphragm musele.
More than one larva per gram of musele were found in 44.6 per
eent of the infeeted specimens.

The part that the rodent may play in the transmission of
trichinae to swine is being eonsidered. An attempt is being made
to secure rodents from all ranches from which trichinous speei-
mens are obtained and from all ranches on which garbage is fed
to hogs. At this time, only Rattus rattus norvegicus has been found
infected, and infected speeimens have only been seeured from
ranches feeding garbage. However, specimens from swine infeeted
with trichinae have not been secured from all of these ranches.
When sufficient material has been secured some light may be shed
on the role of the rat in this problem. ;

A further aspeet of the survey is the determination of the fre-
quency of trichina infeetion in pork purehased in the same man-
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ner as the consumer. The results of the examination of these
specimens are presented in Table 16. The pork products are listed
under two general headings, those processed to kill trichinae and
those produets whiech are not so proeessed. The former type are
usually eaten without further cooking on the part of the consumer
while the latter must be thoroughly cocked by the consumer to be
safe. These produets have been gathered from many parts of
California.

No trichinae have been found in the 92 produets from inspected
establishments and thus presumably processed in such a manner
that trichinae were killed. The mean weight of these specimens
was 203.8£179.5 grams. The results of the examination of the
fresh products showed that 3 specimens of 73 samples (4.1%) of
bulk sausage were infeeted with trichinae, and one speecimen in 85
(1.29%) of link sausage was infeeted. No trichinae were found in
the 83 specimens of chops examined. The mean weight of the
fresh type of product was 126.0=78.6 grams. The degree of infec-
tion in these infected specimens varied from 0.3 to 4.2 larvae per
gram of specimen.

It should be borne in mind that this is a progress report and,
therefore, the data presented are not conclusive. It is hoped that
at the eonclusion of the work the data obtained will he of eonsid-
erable significance relative to the frequency of trichinae infection
in swine according to the type of food the hog received. Likewise,
the results of the market pork aspect of the survey may be an aid
in determining the source of human trichinosis, sinee it should
determine the types of produets most commonly infected.

TABLE 14

DISTRIBUTION OF TRICHINA INFECTION IN SWINE SLAUGHTERED
IN CALIFORNIA ACCORDING TO THE TYFPE OF FOOD THE
SWINE RECEIVED

Number of Per cent of

Samber af Bpecimens BSpecimens

Specimens o S s
! : ontaining Containing
TvrEe or Foop Ezamined “piohinge Trichinae
Hogs raiged in California
Grain HiF s &+ aEEd S FFEFFEA R FA R RLYE S EEE nlﬁinda
Grain and kitchen serap............ 401 (i1 1.5%0.6
i AR ] T e a02 30 8. 0=x1.1
okad arbase o e e 1 0 0.0
S s o e 62 5 2.0+3.4
Food not determined ............... 462 2 0.4%+0.3
Tntal LU T B TR T R T I I R B I I R 1994 4‘5 2-3_-!—_0-3
n T T b g o R e e 152 0 0.0
Hogs raised in other states
Food not defermined .............. 454 1 0.2%+0.2

Clrand Dotal . cove vinnermm s 2600 47 1.8+0.3
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Befare consideration is given to various specific control measures,
it would be well to consider the factual data presented in the fol-
lowing report on pork production in New York State. This report
was presented at the public hearing held by the New York State
Trichinosis Commission on November 28, 1940,

PORK PRODUCTION IN NEW YORK STATE

‘W. M. CurTtiss
Department of Agricultural Economics and Farm Management,
New York State College of Agrieulture, Ithaca, New York

The growing of hogs and the produetion of pork on New York
farms is of minor importance eompared with other farm enter-
prises. In 1939 only 1.3 per cent of the total cash farm income on
New York farms came from the sale of hogs, pork and lard.

The 1935 eensus reported 49,945 farms, or 28 per cent of all
farms in New York, with 189,871 swine of all ages. These
amounted to about one hog per farm or 3.8 per farm reporting
swine. Only 12,000 farms reported breeding females. On January
1, 1940, 259,000 swine were reported on New York farms.

The Swine Enterprise on New York Farms

The most usual situation with regard to swine produetion on
New York farms is the buying of one or two pigs at an early age
and feeding them on the wastes from the household plus a limited
amount of grain and butchering them for home use. One farmer
in 10 or 15 keeps a brood sow and sells young pigs to his neighbors
for home butchering.

A survey of more than 5,000 New York farms in 1939 indicated
that the farms slaughtered an average of one hog per farm, keeping
three-fourths for home use and selling one-fourth.

Garbage Feeding of Hogs

Around practically every large ecity, hog feeding establishments
are set up to make use of garbage and other waste food produets
from the city. Such feeds as skim milk, whey, dried bread, cake,
old pop corn, ete., as well as garbage are used.

The Bureau of Agricultural Economies, U. S. Department of
Agrieulture, in April, 1940, made a survey to determine the extent
of garbage feeding of hogs in each state. In New York State they
had reports from 54 counties out of 62 counties reporting a total
of 272 feeders, each feeding more than 100 head of hogs annually.?

1Extent of Garbage Feeding of Hogs, United States Department of Agri-
culture, Bureau of Agricultural Eeconomics, Washington, D. C., June, 1940,
(Mimeo) States showing largest number of garbage-feeding hog farms, annu-
ally feeding 100 head or more, are Indiana, 339; California, 325; Massachu-
setts, 315; New York, 272; Virginia, 145; New Jersey, 123, and Missouri, 103.
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The total number of garbage-fed hogs marketed annually from
these 54 counties was 45,600, Of these, 62 per cent were fed exelu-
sively on garbage, the others receiving some other feeds.

About 66 per cent of the garbage-fed hogs marketed were sold
to local butchers.

County agricultural agents who supplied the information on this
survey, indicated that the garbage feeding of hogs is deelining in
New York State. Twelve agents in New York reported that out-
breaks of disease, espeeiallv hog cholera, had been associated with
garbage feeding of hogs.

New York Metropolitan Pork Supply

Practically all of the live hogs received at publie stock yvards in
the metropolitan area are slaughtered locally. The number received
in 1939 at the Jersey City, Newark, and New York vards, totalled
1,651,000 head. These were in addition to those shipped direetly to
packers and which did not pass through the public stock yards.

In 1936-37, the Buffalo stock yards received about 265,000 hogs.
Of these, about 57,000, or 21 per eent, eame from New York State.
In the same wvear, the Jersey City stock vards received around
260,000 hogs, with only 1,500 or less than 1 per cent coming from
New York State.

The total supply of pork in Metropolitan New York in 1939, as
estimated by the Agrieultural Marketing Serviee, U. S. D. A, was
as follows:

Western dressed carcasses ..............eceeiinnanns 6,991,420 pounds
o i 16T Ll R e e e e 45,739 447 L
" L emokad meats ......o0ccuserersesnes 15,411,246 5
" R R R R e s T
" i TEMEAn e o e S R e R : 4818340 ~
i 25 o e e it e 5,964,930 o
Motal weatern APemRad) . 0 i s s s s e e ot mraerh 185,483,215 &
Locally dressed earcasses ................... AR . 280136812 ~
(2,339,813)
Coantry: Ereesad CATCRBBON. <. s s s s sian o a s e aidiaiien o n 331,440
(4,143}
T R L et S e 39,673,082 ~
atal-pork mupPlE il e s T 515,624,549

Assuming that all of the 45,600 garbage-fed hogs went into the
metropolitan area, they would amount to only about 8,000,000

pounds of pork eompared with a total supply of more than 500.-
000,000 pounds. x :

Meat Supply in Upstate Cities

Locally pr?duecd '_mn-lt+ is apparently a higher proportion of the
total supply in upstate eities than in the metropolitan distriet. A
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recent study of the Syracuse meat supply diselosed that out of a
total of more than 13,000,000 pounds of pork which eame into the
- eity in one year, about 2,300,000 pounds, or about 18 per cent, were
from locally grown hogs. It would be diffieult to estimate what
proportion of the 18 per cent were garbage-fed hogs.

Summary

Pork produetion on New York farms is largely for home con-
sumption. Most farmers who raise their pork depend on buying
one or two young pigs, fatten them on waste produects from the
farm and then butcher them. A few farmers keep breeding stock
and sell voung pigs to their neighbors, or may fatten a few hogs
for market.

Of the total pork supply in New York State, a very small per-
centage eomes from hogs grown in the state. The bulk is shipped
in either alive or dressed from other areas.

There are relatively few swine in New York fed on gmhﬂgo
These are probably a source of trichinosis. A state law requiring
the emkmg of earbage fed to these hogs would probably be effec-
tive in eliminating this source of trichinosis. The law should be
earefully drawn so as not to work undue hardship on the many
farmers growing hogs for home consumption.

Mtlmugh the ineidenee of trichinae is said to be 5 to 10 times
as great in garbage -fed hogs as in grain-fed hogs, a state law
requiring the eooking of garbage would not be an offm:'tw-:.- eontrol
for the thousands of live hogs and millions of pounds of dressed
pork shipped into the state which may also be a souree of trichinosis
and are a far more important proportion of the pork supply than
garbage-fed hogs from New York State.

In addition to the problem of trichinosis, consideration should
be given to state-wide inspeetion of meat both before and during
slaughter. The state is served by several hundred butehers operat-
ing in small slaughter houses reeeiving little if any inspeetion or
supervision from any source. Some cities have an inspection serviee,
Federal inspeetion is available in most of the metropolitan slangh-
ter houses, but in only a few upstate establishments.

Prevention of Feeding of Raw Garbage

““The situation today plainly indicates,’’ Dr. Wright states,
““that methods of garbage disposal have not kept pace with the
marked improvements effected during recent wvears in other
municipal sanitary services, While no effort has been made to
obtain such information, it seems safe to assume that nearly all, if
not all, of the cities utilizing the hog-feeding method of garbage
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disposal have sewage and water systems sufficiently adequate for
the prevention of fecal-borne discases. Many of them have food-
inspection services and probably most of them have milk ordi-
nances based on the standard ordinance of the United States Pub-
lic Health Serviee or ordinances equivalent to that ordinance.
Thus, most of these munieipalities have probably provided adequate
proprotection against most of the diseases spread through food or
water; however, in the case of trichinosis they are not only failing
to provide adequate safeguards but are eontributing to the spread
of infection.

““The persistence of such an outmoded method of garbage dis-
posal is aceounted for in part by the revenue which many ecities
derive from such refuse. Some municipalities receive a sizable
amount of income from the sale of garbage. Others, which merely
furnish the garbage gratis to hog feeders, while not profiting
direetly, are relieved of the expense of disposal. With the present
burden of taxation, any method of refuse disposal which repre-
sents a saving to the munieipality appeals alike fo the ecity offieial
and the taxpayer. The general application of any suitable method
or methods for the sterilization and proeessing of garbage so that
its value as an animal food might be safely conserved would help
solve the present problem. However, the economie factor is not the
factor of prime importance. With such things as the use of night
soil as fertilizer, we have long sinee disregarded the economie factor
in favor of benefits to eommunity health.

““‘State and loeal health officials may well assume the leadership
in remedying the present anomalous situation. Effort should be
made to encourage disposal by methods whieh are accordant with
accepted publie health standards. Until faeilities are available for
sanitary methods of disposal, it would be desirable for cities to
include in contraets for garbage removal and dispesal provisions
for adequate cooking of garbage before its eonsumption by swine.
In those cities already employing sanitary methods of disposal but
benefiiting from garbage sold or furnished gratis to farmers and
hog feeders, the public health aspeets of the matter should be con-
sidered and effort made to eurb such practices . . . Under present
conditions, it would appear that little ean be accomplished in the
way of eontrolling trichinosis so long as our eities and towns con-
tinue their substantial eontributions to the spread of the disease and
serve as flagrant examples for others to do likewise.’™

'A survey of Municipal Garbage Disposal Methods ns Related to the Spread
of Trichinosis, Studies on Trickinosis XTIV, Willard H. Wright, Publiec Health
Reports, Vol. 55, No. 24, June 14, 1940, p. 1075-1077.
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“This journal has repeatedly called attention to the
risks of feeding raw garbage to hogs. Many of the cities
which indulge in this bad practice have adequate food
insE-ecliun, good milk ordinances, pure water supplies and
satisfactory sewerage systems. In other words, these
municipalitics have provided protection against most of
the diseases spread through food and drink, but have
failed to guard their citizens against trichinosis. Indeed
we might say that thev are fostering the disoase,

“The reasons for this situation are apparently almost
entirely commercial. Some cities are themselves directly
to blame since they maintain hog farms of their own.
In others pressure has been brought to bear against the
passage ofpordinancm designed to protect the citizens
against the menace of raw garbarge-fed pork. In at least
two states legislation to control the feeding of raw gar-
bage to swine has been blocked by organizations of those
engaged in the business. [If, as Wright holds and we
believe, the hog is the chief source of human trichinosis,
little can be accomplished in the way of control until
cities and towns refuse to dispose of their garbage in
this unsanitary and disease-spreading fashion.

“Here is the job for health officers.”

Excerpt from editorial, Oct., 1940

The Governing Couneil of the American Publie Health Assoeia-
tion on October 27, 1938, adopted the following resolution :

““Whereas, Thousands of necropsy examinations in many sections
of the United States indicate that about one person in every six is
infested with the trichina parasite, trichinella spiralis, and that
approximately 2.5 per cent of positive cases represent infestations
of a degree capable of produeing elinical trichinosis;

““Whereas, These facts, together with a marked increase in the
number of eases reported during the past few vears, would seem to
indicate that trichinosis is a publie health problem of greater
importance than has been realized previously; and

““Whereas, The methods now employed in the United States are
not sufficiently effective nor sufficiently inelusive to form a basis for
any adequate control of the disease; and

““Whereas, HHuman trichinosis is based for the most part on swine
trichinosis, and the most important faetor in the eausation of swine
trichinosis is the practice of feeding uncooked garbage, containing
seraps of raw pork to swine; and

““Whereas, It would appear that 40 to 50 per eent of American
muniecipalities dispose of their garbage by feeding it to swine, a
practice which is direetly responsible for the dissemination of the
trichina parasite in the loeal population; and



78

‘““Whereas, The control of the practice of feeding garbage to swine
appears at the present time to be the most practieal, the most inex-
pensive and the most logical approach to the problem of trichinosis
control; therefore be it

“‘Resolved, That the American Public Health Association lend all
encouragement possible to any plan looking to the control of human
trichinosis, and urge that all publie health officials be requested to
give active support to any campaign for the control of this disease;
that loeal and state health officials be requested to take due cog-
nizanee of loeal conditions as related to trichinosis and endeaver,
when possible, to make provision for suitable cooking of garbage for
a period of time sufficient to destroy all trichinae, and the super-
vision of such plants by health departments or other suitable agen-
cies; and

““That health officials of cities and towns should take active steps
to eneourage the use of methods of garbage disposal other than dis-
posal by feeding to swine, or to encourage the cooking of municipal
garbage before its eonsumption by swine, as a health measure for
the proteetion of eitizens of the munieipality.”’

“All available evidence on the trichinosis problem in the
United States points to the necessity for the institution of ade-
quate control measures by state and local health departments.
The chiefl source of human trichinosis is pork from hogs fed
with uncooked garbage. The practice of feeding uncooked
garbage to swine is very common in the United States, and
since hogs fed in this way are more frequently and more
heavily infected with the parasite than hogs given any other
type of feed, the problem assumes considerable public health
importance.”

THOMAS PARRAN,
Surgeon General of the United States.

A survey in 1938 and 1939 by Dr. Willard H. Wright in 764
cities of 10,000 population and over revealed that municipal garbage
in 403 or 52.7% of these cities was fed to swine.! “In the aggre-
gate,” Dr. Wright states, “American municipalities either directly
or indirectly are probably the largest feeders of raw garbage to
swine and would therefore appear to be chiefly responsible for the
dissemination of trichinosis. Many hogs maintained on municipal

garbage are slaughtered locally and many cities are thus contributing
mndirectly to the ill health of their own citizens.”2

1Thid. p. 1072.
21bid, p. 1074,
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About one-third of the municipalities in New York State, repre-
senting about one-fouwrth of the population in cilies and incorpo-
rated villages, dispose of their garbage by feeding it raw to hogs,
according to the following significant study:

SURVEY OF GARBAGE COLLECTION AND DISPOSAL
METHODS IN UPSTATE NEW YORK

Dr. Jaues E. Perkins, Director,
Division of Communieable Diseases, New York State Departemnt
of Health

Introduction

During recent years there has been displayed an inereasing
interest in trichinosis as a publiec health problem. Much of this
interest has been stimulated through papers published by the
Division of Zoology, National Institute of ITealth, United States
Public Health Service. The first artieles,® most of which have
appeared in ‘‘Public Health Reports,”’ were published by the late
Maurice C. Hall, Director of the Division, and sinee his death in
1938, by his suceessor, W. H. Wright. These studies indicate that
about seventeen per cent of the general population are infested at
some time during life with the trichina parasite. This estimate is
based upon a standard method of examination of diaphragmatie
musele tissue of individuals dying from various causes and this is a
relative index, of eourse. It does not mean that a eomparable per-
centage of individuals suffer during life from clinical symptoms of
the disease.?

These studies also appear to demonstrate a correlation between
the incidence of trichinosis and the practice of feeding garbage raw
to hogs. Upon the basis of these findings the Division of Zoology
has been advocating legislation by the states and loeal munieipali-
ties prohibiting disposal of municipal garbage through feeding it
raw to hogs.

Furthermore, the American Public Health Association at its

1Hall, Maurice C., and Colling, Benjamin J., Studies on Trichinosis I. The
incidence of trichinosis as indicated by post-mortem examination of 300
diaphragms, P. H. Reports, 52:468, April 16, 1937; and subsequent reports.

2A rough estimate has been made that the proportion of the 179 infested
individuals who suffer a sufficiently intensive infestation to give clinieal symp-
toms is 2.59; or 0.49; of the gemeral population (Am. P. H. Assn. Year
Book, 1038-1939, p. 25).
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annual meeting in 1938 passed a resolution recommending that
“‘health officials of cities and towns should take active steps to
encourage the use of methods of garbage disposal other than by
disposal by feeding to swine, or to encourage the eooking of muniei-
pal garbage before its eonsumption by swine. . . .. 47

In the early part of 1939, therefore the Division of Com-
municable Diseases of the New York State Department of Health
condueted a survey of all eities and ineorporated villages in New
York State, exelusive of New York City, as to the methods of gar-
bage colleetion and disposal, so as to determine to what extent
improper disposal of garbage by municipalities might be eontribut-
ing to the trichinosis problem in upstate New York.

Method of Conducting the Survey

A questionnaire was prepared and distributed through the dis-
triet state health officers to the loeal health officers of the 592 cities
and incorporated villages in upstate New York. All but two ques-
tionnaires were returned. Of these, 580 were filled in sufficiently
well to be used in the statistical analysis of the results so far as data
econcerning domestic garbage (garbage from homes) are concerned;
and 550 sufficiently complete for analysis of the data conecerning
commercial garbage (garbage from restaurants, hotels, ete.). All
of the incompletely filled in forms were for small municipalities and
the difference between the number of forms available for domestic
garbage and commercial garbage is due to the faect that many small
places have no restaurants, hotels, or other sources of the latter type
of garbage.

For statistical analysis of the data, it was decided, after prelimi-
nary tabulations, to group the methods of collection as follows:

1. City or village employees.

2. City or village employees and others.

3. Others.

4. No method of eollection provided.

Similarly it was decided to group the methods of disposal as
Tollows:

1. Hog feeding (raw).

2. Hog feeding (eooked).

3. Solely by ineineration (or reduction).

4. Other methods (dumping, burying, ete.).

Results of the Survey
Collection

In Table 17 are presented the data concerning collection of gar-
bage from homes. It will be noted from this Table that there is a

1Am. P. H. Assn. Year Book, 1938-1939, supplement to Feb 1039 i
of the Am. J. of P. H., p. 24. sl o February, 1639 issue
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decrease in the percentage of communities which have arranged for
the collection of garbage solely through city or village employees in
direct proportion to the diminishing size of the population group;
that is, both of the two cities having a population of 250,000 or over
have the garbage collected by eity employees, six of the 10 cities
50,000 to 250,000 population have this serviece, 39 per cent of the
10,000—50,000 group, 36 per eent of the 2,500—10,000 group, and
only 20 per cent of the wvillages with a population under 2,500,
Conversely, and as one would expeet, no place with a population of
10,000 or over had failed to arrange for some sort of muniecipal
method of eolleetion, while 1.6 per cent of places with populations
of 2,500 to 10,000, and 27 per ecent of the places under 2,500 popu-
lation have no method of eolleetion. These data are shown graphi-
cally in Chart 1.

Table 18 presents the same data as Table 1 but with regard to
garbage from restaurants and butcher shops, ete., rather than gar-
bage from homes. It will be noted the findings are essentially the
same as with regard to domestie garbage.

Disposal—Feeding Row fo Hogs

Data eoncerning the disposal of garbage from homes are pre-
sented in Table 19. As to disposal through feeding the garbage
raw to hogs, neither of the two places in the 250,000 or over group
disposes of garbage in this manner. In all other population groups,
from 20 to 36 per cent of the municipalities use this method of dis-
posal, without any consistent shift in the percentage according to
population. The percentage of places disposing of garbage solely
by inecineration is directly in proportion to the size of the popula-
tion, ranging from 100 per cent in the case of the two cities with
populations of 250,000 and over, to 11 per cent in places under
2,500. The utilization of other methods of disposal, sueh as dump-
ing and burying, increases in inverse proportion to the size of the
' population. It will be noted from this Table that only 6 communi-

| ties of the entire 580 cities and incorporated villages claimed to dis-
pose of their garbage through ]mg feedmg but with prehmmary
cooking. All 6 of these communities, it will be noted, are in the
under 2,500 population group. These data are prﬁﬂﬁntﬂd graphi-
cally in Chart 4.

Table 20 presents similar data eoneerning commercial garbage,
and here again it will be noted the percentages do not vary appre-
eiably from those coneerning domestie garbage.

Table 21 presents in more detail the data concerning the cities
and ineorporated villages disposing of domestie garbage through
feeding it raw to hogs. Twenty-nine per cent of all incorporated
villages and eities dispose of garbage in this manner; or on a popu-
lation basis, garbage from 23 per eent of the total population of
ineorporated villages and cities is disposed of by this method. The
twenty ecities with this method of disposal in the population group
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of 10,000 to 50,000 account for only 3.4 per cent of all the cities and
incorporated villages but aceount for 10 per cent of the population.
The upper part of Chart 5 depiets these statements graphieally.

Table 22 presents the same data as Table 21, but for garbage
from restaurants, buteher shops, ete., instead of home garbage. The
results, it will be noted, are very similar to those presented for
domestic garbage, except that there is a slightly but eonsistently
higher percentage of places disposing of commercial garbage
through feeding it raw to hogs in comparison with domestie gar-
bage. Considering all muniecipalities together, 35 per eent dispose
of commereial garbage through this method, in comparison with 29
per cent in the case of domestic garbage.

Cooked Garbage

1t will be noted that eight munieipalities claimed disposal of their
commercial garbage through feeding it to hogs after preliminary
cooking, in eomparison with six suech muniecipalities with regard to
domestic garbage. Inecidentally, with three exceptions, these are
not the same munieipalities, so that the two fogether represent
eleven municipalities.

Sinee preliminary cooking of garbage prior to hog feeding is of
interest as a means of controlling trichinoesis, further information
was secured with regard to the munieipalities elaiming this method
of disposal. As mentioned previously, all eleven of these muniei-
palities had populations of less than 2,500, six of them, in faet, hav-
ing a population of less than 1,000. The additional information
received indicated that in all but two instances the methods actu-
ally employed, or the proportion of garbage treated in this manner
were such that one would not be justified in elaiming this method
of disposal. In each of the two instances in which the procedure
apparently was properly and completely practiced (Chateaugay,
population 1,169, domestic garbage; and Oakfield, population
1,919, domestic and commereial garbage), all of the garbage was
colleeted and cooked by one farmer. The cost of eooking in each
instance was negligible, but the amounts of garbage treated were
so small that these instanees do not assist us in our attempt to
determine whether or not this procedure is a praectical trichinosis
control measure. Essentially, therefore, feeding of cooked garbage
to hogs is not a method of garbage disposal praeticed by eities and
ineorporated villages in New York State.

Incineration

Ineineration (or reduetion) is probably the ideal method of
garbage disposal from a sanitary standpoint, and Tables 27 and 28
present data in more detail eoncerning municipalities disposing of
their garbage solely by incineration. Considering Table 27, which
deals with domestic garbage, the two cities with populations of
250,000 and over account for only 0.3 per cent of all cities and
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TasLr 21

in New York State (exclusive of New York City

where garbage [rom ﬁumna is disposed of by Hoc FEEDING (RAW)
1939 Survey New York State Department of Health

All eities and Places where garbage is disposed of by
incorporaled villages| hog feeding [rawf
Population Per cent
Group Per cent of lofal
Estimated Estimated of all population
Number fwfa:du.hon Number| population | cities and of all
uly 1, 1939 0 served W'mm?fﬁ
T e
250,000+, . ... 2| 945,040 s 3 :
50,-250,000 10| 1,079,830 2| 231,931 0.3 5.6
10,-50, 56| 1,138,272 201 407,800 3.4 9.8
2500-10,000 124| 637,233 30| 194,621 6.7 4.7
Under 2500 388 368,962 109 117,107 18.8 2.8
Total. .. .. 580 4,169,337 170 951,459 29.3 22.8
TasLe 22

Cities and incorporated villages in New York State (exclusive of New York City)
where garbage from Resravrants, Burcaer Suors, Etc., is disposed
of by Hoa FEEDING (RAW)

1939 Survey New York State Department of Health

Al cities and Places where garbage is disposed of by
wncorporated villages| hog feeding (raw)
FPo Homn Per cent
oup Per cent aof total
Estimaied Estimaled of all population
Number| population | Number| population | cities and of all
July I, 1939 50 served MW ciles ﬂ:;d
3
S ol
?,{2% {H}I} 2 3#3'['40 : o ; :
=260, s 10| 1, sdl) 3 310,722 0.5 7.5
10,-50,000 . . .. 56| 1,138,272 24| 490,026 4.4 118
2500-10, 000 . 124 637,233 47| 240,074 8.5 5.8
Under 2500....| 358 343.426] 118 130.318 21 .ﬁi 3.1
Total. . . .. 550 4,143,801 192 1,172,040 34_u| 28.3
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TansLe 23

Cities and incorporated villages in New York State (exclusive of New York City)
where garbage from Hosmes is disposed of solely by INcINERATION

1939 Survey New York State Department of Health

All cities and Places where garbage is disposed of by
incorporated villages| incineralion solely
Population Per cent
roup Per cent of lotal
Estimated Estimaled of all population
Number }J Pula ton. | Number| population | cities and of all
, 1939 a0 served |incorporaled| cilies and
m’lﬁt‘a %
villages
250,0004-. . ... 2| 045,040 2| 945,040 0.3 22.7
50,-250,000. . 10| 1,079,830 6 695,976 1.0 16.7
10,-50,000. . . . 56| 1,138,272 19 443 899 3.3 10.6
2500-10,000_ . 124 637,233 27 177,278 4.6 4.3
Under 2500, . . 3588 J08 962 A4 33,444 7.6 0.8
Total. . ... EEU' 4,159,33?' 08| 2,205,637 16.9 55.1
TABLE 24

Cities and incorporated villages in New Yﬂrk State (exclusive of New York City)

where garbage from Rﬂsmmm

UTCHER SHors, ETtcC.,

solely by InciveRATION
1939 Survey New York State Department of Health

is disposed

All cities and Places where garbage is disposed of by
incorporated villages incineration solely
Population Per eend
roup Per cend of total
Estimated Estimated of all population
Number }Jﬂlvu!atwn Number| population | cities and of all
uly 1, 1939 s0 served |incorporaled| cities and
vﬂﬁw t’nmm
Hlages
250,000 + 2 945,040 2 945 D-iﬂ? 0.4 22.8
50,-250,000 10| I 079 53'[]' 6| 695,976 1.1 16.8
10,-50,000 56( 1,138,272 17 401,948 3.1 9.7
2500-10,000 124 133?,?33 24 14?’ 692 4.4 3.6
Under 2500 358 343,426 46 356,515 8.4 0.8
Total. . ...
95| 2,226,171 17.3 53.7

Ef:-ﬂl 4,143,801
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Chart 8. Collection of garbage from homes in cities and incorporated villages
in New York Btate {chluaiW of New York City) according to method of

collection and population group.
1939 Survey New York State Department of Health

Par  sans
POPULATION GROUP 2 20 A0 [ o 100
City or village employees only
250,000 -+

50,000 —250,000
10,000— 50,000
2,500 — 10,000
Under 2,500

City or village employees and others

250,000 4
50,000—250,000
10,000— 50,000
2.500— 10,600
Under 2,500

Other Onily

250,000 -+

50,000 —250,000
10,000 — 50,000
2,500— 10,000
Under 2,500

Nome
250,000 4
50, 000 -—250.000
10,000— 50,0040
2,500— 10,000 . =

Under 2,500
Chart 4. Disposal of garbage from homes in cities and incorporated villages
in New York State (exclusive of New York City) according to method of
disposal and population group.
1939 Survey New York State Department of Health

POPULATION GROU A7 -] -] 1

P C] o
Hog Feeding (Raw)
250,000 -
50,000—250,000 3
10,000=—50,000 %
2'500— 10,000 =
Under 2,500

Hog Feeding (Cooked)
250,000+
50,000—2 50,000
10,000— 50,000
2,500— 10,000
Under 2,500 1

LT

Incineration Only
250,000 -

50,000 —250, 600

10,000 — 50,000 %
2,500 — 10,000
Under 2,500

Crher Methods
250,000 -4 s
50,000—250,000 an
10,000— 50,000

2,500 — 10,000 4T
Under 2,500




95

Chact 5. Roles played by cities and incorporated villages of various sizes
in the disposal of garbage by (A) feeding it raw to hogs, and (B) incinera-
tion. New York State (exclusive of New York City).

1939 Survey New York State Department of Health

FOPULATION GROUP

A. Hog Feeding (Raw)
250,000+

50,000—250,000
10,000— 50,000
2,500 — 10,000
Under 2,500

All cities and ineorporated villages

B. I'neineration Ouly
250,000

50,000—250,000
10,000 — 50,000
2,500— 10,000
Under 2,500

All gities and incorporated villages

B Per cent of total number of cities and incorporated villages,
O Per cent of total population of cities and incorporated villages.

In 1935, Mr. Arthur H. Herberger made a study for the New
York State Conference of Mayors on the ‘‘Colleetion and Disposal
of Refuse in New York State Municipalities.”” He reported, in
part, that:

““In nineteen municipalities (24% of those reporting) all or
part of the garbage collected is fed to hogs. Of these, four
municipalities fed only part of the garbage to hogs. Twelve
munieipalities answered the questionnaire on hog feeding, but
the data received from them is seant, for in no instance is the
farm owned or operated by the muniecipality, and hence many
of the questions were unanswered. It appears that in many
instances the municipalities exercise little or no control over
the farms, for in some instances the location of the farm was
unknown and in other cases the municipalities were not even
certain whether the garbage was being fed to hogs or dumped.
The lack of control lies in the fact that most of the farms are
located three or more miles outside of the corporate limits of
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the munieipalities, and henee no control by the munieipality is
possible.

““The eollection is usually by contract, and the hog farms
are run by the contractors or else the garbage is sold by the
collectors to hog farm owners. In two munieipalities it is col-
lected by munieipal forees and sold. Saratoga Springs receives
$1.00 per load of about 1 14 tons, and Seotia sells it on a yearly
rate basis.

““The number of hogs on the farms varies acecording to the
quantity of garbage colleected. In no case is the garbage
sterilized before being fed, and in most instances no supple-
mentary food is used. The mortality of the hogs appears to
be eonsiderable, even though the hogs are inoeulated against
hog cholera.

““The fact that a municipality receives no complaints about
a hog farm does not mean that the farm is satisfactory and
produces no odors. The farm may be in a different township
or else in an isolated loeality. IHog feeding is not an ideal
method of garbage disposal in that not all of the garbage is
consumed; and even from that conswmed another secondary
waste, hog-mature, is produeed. The ficures on the percent-
age of uneaten garbage are too few to be of value, but the
amount probably runs around 50%.

“*The eontractor in one municipality keeps the garbage from
freezing in the winter months during collection by having the
trucks equipped with a vertical steam boiler connected to per-
forated pipes. Frozen garbage is an undesirable food for hogs
and should be thawed out before heing fed. However, it
should not be hoiled, as the particles lose their identity and
the hogs eannot reject harmful matter that may be included.

“‘In small communities hog feeding is probably better than
dumping, as usually praeticed, but it is far from ideal. The
farms are more or less objeetionable and therefore must be
located in isolated spots. Henee, the haul is usually great and
the cost of transportation high. The profits, if any, vary with
the market for pork, the mortality of the stock, ete.’™

Garbage Disposed by State Institutions

At the request of this Commission, the New York State Health
Department made a survey of garbage disposal by state institu-
tions. The study was conducted by Dr. Bernard M. Blum, epidemi-
ologist, under the direclion of Dr. James E. Perkins, Director,
Division of Communicable Diseases.

Reports were received from T2 state institutions in five depart-
ments concerning their methods of garbage disposal. Four institu-

1Conference of Mayors. Publication No. 36, 1935. Arthur H. Herberger:
Ca]lfér;?{ygﬁand Disposal of Refuse in New York State Municipalities.
PP!- = = .
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Garbage Disposal by Federal Institutions

A survey of federal camps, reservations and institutions in New
York State shows that garbage collected from approximately one out
of every two is fed raw to hogs.

The survey was made at the request of this Commission by the
Division of Zoology of the National Institute of Health., Of 49
Civilian Conservation Corps ecamps reporting, 29 indiecated that
their garbage was removed by contractors who fed it raw to hogs.
Of 12 United States Army reservations, 2 stated that their gar-
bage was fed raw to hogs by contractors. Of 3 United States Navy
stations, 2 have their garbage fed raw to hogs by Secaucus, N. J.,
hog raisers. Garbage from one out of two institutions under super-
vision of the United States Department of Justice is fed raw to
hogs. Two of the three Marine hospitals under jurisdietion of the
United States Public Health Service have their garbage colleeted by
hog raisers who feed it raw to hogs. (Measures are being taken
now to have this garbage incinerated.) Information on six insti-
tutions operated by the Veterans Administration is not eclear, but
it is known that attempt is made by the Veterans Administration
to avoid transmission of infection by banning the placing of
uncooked pork in garbage.

Civilian Conservation Corps

Acting Director Charles H. Taylor, of the Civilian Conservation
Corps, submitted the following data on the manner of disposal of
garbage in C. C. C, camps in New York State.
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TasLe 37

GARBAGE DISPOSAL BY THE CIVILIAN CONSERVATION

CORPS IN NEW YORK STATE
If garbage Is il
i3 removed conked
Camp Place by con- before Final disposition made
fractor, is | eonsimd- af hogs
il i fure fon by
fed o hogs |  the hogs
SP= Cantile, NLY ... 0. Yes Mo Sold in Buffalo, N.Y. market
8- 82 | Bolton Landin N Y 0.2 X X
5102 Platts 1'%‘I I 2 s Yes No Sold on open market
8P- 11 | Laurens x X
&-134 | Canton, N,Y .......... Y’un Yﬁ Slaughtered and sold
& 93 | Middleburg, N.Y...... X
NP=- 1| Comnwall, N.Y........ Garbﬂxe dmpuw:l of by X
burning at incinerator
U S M.A., West Point,
SP- 43 | Altamont, N.¥....... ?es No Personal consumption
5-106 | Salamanca, N.Y..... Yes No Sc'ld or eaten by contractor
SP- 51 | Red House, M. ¥...... Yes Yes oﬁs are ﬁnally slaughtered
5 92 | Almond, N.¥.......... Yes Yes Bold to a farmer who resells
in Buffalo, N.Y.
P= 83 | Boston Cnrner&, N.Y.. Yes Yes Killed and eaten owner
P-112 | Carmel, N.Y.. il Yes Nao Sold Iacally and private con-
sumption
8C5 3| Bath, N.Y..........us b4 X x
i SP- 36 | Fair Haven, N. Y...... Yes Yes Hogs are 2old on the hoof
CP- 1 | Katonah, N. Y ......... Yes *Ves Private consumption
FW5- 1 | Port Byron, N.¥Y.. Yes Yes Raised mostly for home con -
sumption. Excess, if any,
?011:1 to neighboring fami-
T
5- Sppeculatnr T e e = X x
P-135 kekill, .Y . ....... Yen No Sold locally
SP- 48 | Ithaca, N. ‘k" .......... Yes Na Sold in the market
5-100 | Masonville, N.Y.. Yes Na Sold
ECS5= 9 | Burdett, N‘h" o B Xes Yes Sold ;
SC5- 10 Deanubom i i Yes No Home consumption
B Al | B X X
&P- 44 | Watkins Glen, N.Y. . Yes Mo Sold in Buffalo, M. Y.
SP- 54 | Fishers Landing, N. T Yes No Sold at community market
SP- 53 Crl T o e Yes Yes Sold for butchering
5=120 Bmi'hhon. ] .1 e e . Yes Yes Sold to local packing houses
5118 | Truxton, N.¥...... e Yes No Sold
SP- 6 | Newfield, N.Y.... .... Yes No Own use
SP— 58 | Pleasant Valley, N.Y... Yes No Sold locally
5-125 | Slaterville Springs, N.Y Yes No Marketed
e Oxford, WY oo X X
BC5- 1 | Attica, MY . .......000 Yes No Personal consumption
SC5~ 5 | Gallupville, N.Y....... X X X
5-123 | Beaver Dams, N.Y. . .. Yes Yes Some for market, some for
S own consumption
5 94 | Harrigville, N.Y ....... Yes No Sold to retailers
5126 | Centerville, N.Y Yes No Killed for home consumption
5132 | Norwich, N.Y.. y Yes Mo Killed for own use
SP- 56 | Niagara Falls, N.Y. ... Yes Mo Sold
5= 60 | Paul Smiths, N. Y. .... x X X
SP- 12 | Fayetteville, N.¥Y...... Yea *ieg Butchered for home con-
sumption
SP- 47 | Peckslall, N.Y........ Yes Mo Snld locr:.;!.(zli’ and to farmers
S5- 95 | Brasher Falls, N.Y.... Yes No Rtm:rld fncrﬂu-ck or slaughter-
ed and consumed locally
CP— 2 | Peekshkill, N.Y........ Yes Yes Private consumption
5~ 80 orwich, N.Y... Yes Yes Home consumption
5-129 ewcomb, N.¥....... Yes Yes locally
£-103 | DeRuyter, N.Y .. ..... Yes Mo Sald locally
=119 | Middleburg, N.Y...... n X X
5-131 | Sherburne, N.¥....... Yes No Er-c:udk:uwa used for raising
Btoc

* Except for vegetable peelings.
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TarLe 37

GARBAGE DISPOSAL BY THE CIVILIAN CONSERVATION
CORPS IN NEW YORK STATE

If parbage Is it
5 removed caoked
by con- before Final disposifion made
Camp Place fracior, is | comsump- af hogs
it in Lnrn iion by
fed to hogs | the hogs

P-111 | Averill Park, N.Y..... Yea Yes Slaughtered for own con-
sumption
SC5— 11 | Big Plats, N.¥........ X X X
5~115 | Indian Lake, N.V..... X X X -
S5-116 | Mannsville, N.¥...... Yes MNo Home consumption
581 | Van Bteen, N.Y....... Yes Mot all Butchered by farmer
w=113 | Camden, N. ¥........ Yes Mo Butchered {or own consump-
tion
NP- 2| Stillwater, N.Y........ Yes Nao Home consumption
o MI? Mo. 2 | Schenectady, N.Y..... Yes Yes Sold to packers
b= Dist.

Mo. 10 | Chenango Porks, N.Y, Yeg No Zold on the open market
| |

* Except Vegetable Peels,

United States Navy

At the United States Naval Ammunition Depot, Iona Island,
N. Y., garbage is eollected each working day by depot employees
and disposed of by burning in the depot incinerator.

At the Navy Yard, Brooklyn, N. Y., garbage is removed by con-
tractor to Secaucus, N. J., and fed to hogs in the state in which it is
removed from the Yard.

Garbage is removed from the Naval Hospital, Brooklyn, N. Y., by
a Secauecus, N. J., hog raiser who feeds it raw to hogs.

United States Department of Justice

At the Ellis Island Immigration Station, ineinerators are pro-
vided and no garbage is removed by contractor. At the federal jail
in New York City garbage is collected by a Secaucus, N. J., hog
raiser and fed raw to the hogs.

United States Army

Garbage from Fort Hamilton, Fort Jay, New York Port of
Embarkation, Fort Totten, and Fort Wadsworth is disposed of by
the City of New York and is not fed to hogs.

At the Madison Barracks, garbage is removed by a contractor
near Watertown, N. Y., and fed raw to hogs. At the Plattsburgh
Barracks, garbage is collected by a contractor who feeds it raw to
hogs at Ingraham, N. Y. The army station at Mitehel Field reports
that the hog raiser who eolleets its garbage cooks it before feeding
to hogs at Deer Fork, Long Island. Garbage collected from Fort
Niagara is removed to Lewiston, N. Y., by a hog raiser who, it is

1Data for Coast Guard stations was not available at time of this report.
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ported, cooks the garbage prior to feeding. A hog raiser at

swego, N. Y., collects garbage from Fort Ontario and, according
a report filed with this Commission, cooks it before feeding to

0gs.

At West Point, garbage is removed by a contraetor to Spring

Valley, N. Y., where it is fed to hogs. It is not known whether the
arbage is cooked before feeding.

United States Public Health Service

A hog raiser at Cheektowaga, N. Y., has been removing garbage
from the Buffalo Marine Hospital for the past six years. The gar-
bage is fed raw to hogs. At the Ellis Island hospital, garbage is
burned in an ineinerator owned and operated by the Immigration
serviee. At the Marine Hospital, Staten Island, N. Y., a hog raiser
collects garbage and feeds it to his hogs raw. Surgeon (ieneral
Parran informs this Commission that steps are being taken to con-
tract with the City of Buffalo for the collection and disposal of gar-
bage from the Buffalo Marine Hospital, and that arrangements are
being made to incinerate the garbage at the Staten Island Marine
Hospital.

Veterans Adminastration

Garbage at the Veterans Administration Faecilities at Brongx,
Batavia, Bath and Castle Point, N. Y., is collected by hog raisers.
The Veterans Administration operates its own piggeries at its
Canandaigua and Northport Facilities, and feeds garbage from
these two institutions to its hogs. It 1s not clear from reports
received whether the garbage is eooked before feeding. The Vet-
erans Administration has, however, taken aetion to avoid trans-
mission of infeetion by a rule against putting uncooked pork in
garbage. (arbage not used in pigeeries or sold on contraet is inein-
erated.

Oregon Requires Cooking

The State of Oregon requires that ‘‘all offal or fresh animal prod-
uets shall be thoroughly cooked before being fed to swine.””* This
applies to all farms licensed to conduet the business of feeding gar-
bage or offal or fresh animal products to swine. Oregon also
requires that buildings eonneected with such licensed places shall be
‘of sanitary construction. A license fee of $10 is charged.

Mr. A. W. Metzger, Chief, Division of Foods and Dairies, of the
Oregon Department of Agrieulture, states: ““We have little diffi-
enlty in enforeinge this law and are continually seeing that the
plants that feed garbage to swine are kept in a sanitary eondition.
We do not require that vegetable trimmings be cooked—just the
animal offal or fresh animal products which might transmit
trichinosis or other animal diseases.’’®

18getion 57-1703, Oregon Code 1930, as amended by Seetion 3, Chapter 223,
Oregon Laws, 1939.
zggt‘cm-, dated November 18, 1940.
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Dr. Willard H. Wright states the Oregon law “‘seems to be ad?-
quately enforced for the most part . . . there is little evasion.’’®

It is interesting to note that the average annual morbidity rate
per 1,000,000 population from 1930-36 was 3.147 in Oregon, while in
New York it was 10.247.*

The Clommission is informed that England has
long required the cooking of garbage fed to hogs.
According to information received here, less than
95 cases of trichinosis were reported in England
from 1900 to 1941. Lord Woolton, English Food
Minister, on January 31, 1941, following dis-
covery of several cases of trichinosis, warned his
people against eating raw or partly cooked
sausage.

Canada Regulates Garbage Feeding

Since 1915 Canada has required the cooking of garbage to hogs.

The Quarantine Regulations, Section 93, adopted under the Am-
mal Contagious Diseases Aet, state: ““The feeding of swine upon
garbage or swill, meat seraps and offal, and vagatable refuse, either
raw or cooked, obtained elsewhere than on the premises where fed,
ig prohibited, unless special permission in writing is first obtained
from the Veterinary Director General.”’

Under this regulation, the Veterinary Direetor General requires
all licensees to boil the garbage thoroughly before feeding it to hogs.
Small feeders have been allowed to do this in open kettles, larger
feeders, having more than twelve pigs, are required to install steam
cookers; and both large and small feeders are required to maintain
their hoes in a elean, sanitary condition.®

Dr. A. E. Cameron, Veterinary Director General of Canada,
informs this Commission: ‘‘Cooking of garbage is mot expen-
sive and many feeders believe their hogs do hetter.’’®

An effort is made by the Veterinary Direetor General to have
inspections of garbage feeding premises made onee a month at
irregular intervals. If the sanitary econdition of the premise is
unsatisfactory or the garbage is not properly cooked, the license

2Letter, dated July 23, 1940,

4Prevalence of Trichinosis in the United States. Willi S8awitz, Public Health
Reports, Vol, 53, No. 10, March 11, 1938.

8Notice to Garbage Feeders, issued by Health of Animals Branch, Depart-
ment of Agrieulture, Dominion of Canada, (undated).

sLetter dated July 8, 1940.
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may be eancelled. If prosecution is instituted, the minimum fine on
econvietion is $£50. ‘‘There are not a great many evasions of the
law,”’ reports the Veterinary Director General. ‘‘It is rarely
necessary to prosecute.’’2

The New York State Trichinosis Commission asked wvarious
authorities: Do you think that the Canadian regulation dealing
with the eooking of garbage fed to hogs has been effective? There
was uniform agreement that this regulation had been effective. For

Figure 1u
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Cost and Method of Cooking Garbage

Will a statute requiring the eooking of garbage fed to hogs impose
too large a burden on the hog raiser?

It is difficult to secure reliable figures on this peint. A Dr. Wil-
lard H. Wright points out, ‘“‘there are many different ways of
cooking the material and the cost varies with the process, the eapi-
tal investment, the efficiency of handling, local wages, of labor,
ete.’’* The best figures this Commission has obtained indieate that
the cost of cooking ranges from about 90 eents a ton upward. Cost
of kettles and steam cookers ranges from $10 for an open kettle
which takes care of 12 hogs to $200 for an upright boiler taking
care of the feeding of 200 hogs, and as high in one case as $640
for an elaborate cooking system to feed 800 hogs.

Dr. Wright, after visiting ten Oregon ranches on which eook-
ing was done, reported that “‘for large operations, the cooking is
usually done in wooden vats, varying in capaeity from 1,000 to
2,500 gallons. These vats are made of Douglas fir and some have
been in operation for 15 years without any marked deterioration.
Vats of approximately 2,500 gallons eapacity cost to install about
#70 each. The steam boiler, equipment and piping necessary for
the installation cost generally between $600 and $700 . . . the
approximate eost of sorting and cooking run around $2.50 per ton.
All of the feeders visited sorted out tin cans, glass, paper, rags,
eitrus fruits, and other inedible material before cooking the gar-
bage. After cooking, the material is further gone over to remove
all glass, sharp spicules of bone and other objects which might
injure the hogs.

““In small seale operations, the owners were cooking the gar-
bage in steel oil drums set in a brick furnace. Obviously this type
of installation costs next to nothing, as the drums were salvaged
and the few bricks, if purchased new, would not have cost over
a dollar or two. Wood from disearded erates and boxes was nsed
for fuel.’’?

The United States Burean of Animal Industry conducted a sur-
vey regarding the cost of eooking garbage and reports that ‘“the
cost of equipment ranged from $195 for 150 hogs (Canada) to
$640 for 800 hogs. The cost of cooking ranged from 90 cents per
ton of garbage (Canada) to $3.50 per ton (Portland, Oregon).’”®

Dr. Wright believes that a good percentage of the cooking cost
of $3.50 per ton in Portland is represented by the labor in sorting
the garbage and the removal of non-edible objects. He points out
that hotel and restaurant garbage contains less rubbish and foreign
objeets than does residential garbage, and that some cities are more
active than others in enforeing ordinances requiring the separation
of trash and garbage.’™

1Letter dated July 23, 1940,
sLetter dated July 23, 1940, _ _ _
sLetter dated July 9, 1940, from Acting Chief of the Bureau A. 8. Miller.

4] bid.
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Cooked Garbage as Hog Feed

Information obtained on this subject is conflicting. Dr. Willard
H. Wright states that hog raisers he has interviewed state that
in no way did the cooking of garbage affeet the animals’ appetite
for it, although one owner did say that prolonged ecoking seemed
to render the garbage less palatable and he had ehanged his routine
from boiling for a period of 4 hours to boiling for a period of 2
hours.?

Representatives of this Commision interviewed numerous hog
raisers in Canada and New York State. The Canadian hog raisers
were unanimous that cooking of garbage did not make it less pala-
table. However, on some Canadian hog farms it was noticed that
the hogs rejected rinds of orange, lemons, grapefruit and similar
material. New York hog raisers differed on this guestion.

Acting Chief of the United States Bureau of Animal Industry
A. W. Miller states: ““Hogs will eat cooked garbage, but it is the
opinion of most garbage feeders that cooked garbage is not as
palatable as ordinary garbage, fed as collected.’ 2

Director W. Lee Lewis, of the Department of Seientific Research
of the Institute of Ameriecan Meat Packers, informs this Commis-
sion that while hogs will eat cooked garbage, ‘‘eooking tends to
make the garbage homogeneous with the result that hogs do not
eat it as seleetively as they eat raw garbage.’’®

Live Stock Commissioner H. R. Smith, of the National Live
Stoek Ixchange, agrees with Direetor Liewis, and adds that by
processing garbage by the dry heat method in which the garbage
does not come in contact with water, this diffieulty could be over-
come.*

A dehydration process now being developed on the West Coast
is based on the heating of the garbage in a double-jacketed steam
eylinder under constant stirring. High temperatures are main-
tained for several minutes, a vacumn is then introdueed and a
minimum temperature maintained for the remainder of the cook-
ing proeess. Grain is later introdueed through a special vacuum
intake in order to produce a balaneed ration. The process also
embraces certain chemical treatment to promote hydrolysis. This
proecess is supposed to leave the garbage in a palatable state with
a proper rafio between proteins and digestible nutrients.® Other
pasteurization and dehydration processes are being developed.®

1Tbid.

2T bid.

iLetter, dated July 17, 1940.

iLetter, dated June 27, 1940.

SLetters dated Beptember 29, 1940 and October 10, 1940, from John M.
Princell, who invented the process.

éEngineering News-Record, May 23, 1940, p. 732,
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Separation of Pork Scraps

It should be kept in mind that if we could prevent pork seraps
from getting into the garbage fed to hogs, an important step will
have been taken to prevent trichinosis. Dr. Willard H. Wright
does not ‘‘believe it feasible to attempt to force farmers to keep
kitchen scraps produced on the farm out of the food for hogs.
However, educational methods might help in discouraging this
practice.”” Aecting Chief A. W. Miller, of the United States Bureau
of Animal Industry, agrees that it ““would be rather difficult to
regulate the feeding of hogs on the farm so as to exelude from the
feed of these animals seraps of pork.”’* Dr. E. T. Faulder, Director
of the New York State Animal Industry Bureau, believes it is not
feasible to require separation of pork seraps. Commissioner H. R.
Smith, of the National Live Stock Exchange, and other author-
ities agree with this viewpoint.

The Secaucus Situation

Just outside New York, in Secaneus, New Jersey, there are nearly
fifty wvast hog farms on which garbage collected from New York
City and New Jersey is fed raw to hogs. The live or dressed hogs
are then shipped into New York City and the metropolitan area,
w]ilﬁre in the form of pork produects they reach the eonsumer’s
table.

What can be done about this sitnation? The faect that the hog
raisers are outside of the jurisdietion of New York State com-
plicates the problem.

The City of New York forbids any person to remove, dispose
of, econvey, or transport upon the streets or bridees or over the
ferries in the City, manure, swill, garbage, ete., without having
first obtained a permit from the Commissioner of Sanitation.?
Deputy Commissioner John B. Morton, of the New York City Sani-
tation Department, informs this Commission that as of September
26, 1940, there were ‘101 permits outstanding to vehicles engaged
exclusively in the collection of swill (wet garbage, exclusive of
ashes and rubbish). Most of these vehicles eolleet swill from
restanrants and hotels, and, we bhelieve, pay the producer of the
swill for the privilege of taking it away.’™ :

- Of the 101 vehicles engaged in colleeting swill, the residence of
the operator on 97 of the permits is given as New Jersey; 3, New
York City; 1, Rockland County. Deputy Commissioner Morton
states: ‘It is believed that the 97 vehicles, on the permits of which
New Jersey is shown as the residence of the operator, are engaged
in transporting the swill collected to New Jersey and that it is used

1Letter dated July 23, 1940,

Letter dated July 9, 1940.

3Loeal Law 59, (1938), City of New York.
‘Letter, dated September 26, 1040,
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preponderantly for hog feeding. We know definitely that none of
these 97 vehicles use our facilities for the disposal of the swill col-
leeted. We do not know how the other 4 vehieles dispose of the
swill eolleeted, but we do know that they do not use our facilities
for its disposal. We believe that these 4 permit vehieles are dis-
posing of the swill eollected for hog feeding; we are certain that
they are not usuing our facilities for its disposal, and to dispose of
it otherwise in the City of New York is unlawful.’”

The New York City Sanitation Commission estimated that these
101 licensed trucks colleet about 1,212 eubie yards of swill per day.
If New York City were to undertake to eollect and incinerate this
garbage, it would cost the city about 30 eents per eubie yard for
incineration and about 65 cents per eubic yard for colleetion, a
total of 95 cents per eubie yard. Thus, if New York City were
to ban eollection of garbage for hog-feeding purposes, the cost of
muniecipal eolleetion and disposal of this garbage would amount
to over $1,000 a day.

It is perhaps significant that the national meat packers informed
this commission that they do not purchase Secaucus hogs. Appar-
ently, these hogs are purchased by the small meat packing coneerns.

Dr. J. R. Mohler, Chief of the United States Burean of Animal
Industry, informed this Commission that his Bureau ‘‘does not
have the authority to compel feeders to cook garbage, even though
such garbage is brought from one state to another. This Bureau
also lacks the authority to bar interstate shipment of hogs simply
because the animals in question were fed garbage. In order for this
Bureau to stop the shipment of all hogs from New Jersey to New
York unless these hogs have been fed no garbage or only cooked
garbage, it would naturally have to obtain appropriate legisla-
tion whiech would apply to the hogs of all the other states as well
as those of New Jersey.'”2

This information was furnished in response to a query by the
Commission as to whether or not it would be possible for the fed-
eral agenecy: (a) to require under its quarantine powers that all
garbage transported from New York to New Jersey for the purpose
of feeding it to hogs be cooked before it is made available as swine
feed, or (b) to require that all hog raisers in New Jersey who engage
in interstate shipments of hogs cook the garbage before it is fed
to swine.

The United States Public Health Serviee is making a study of .
the Secauens problem at the request of this Commission to deter-
mine whether it lias authority to take action.

Hog Shed

The Seeaueus problem raises the whole question as to the desir-
ability and practicability of establishing a ‘‘hog shed.”” Under this

1Thid.
tLetter dated September 30, 1940,
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proposal, hogs sent into New York State would have to come from
states requiring the cooking of garbage or from farms certified
as feeding cooked garbage, or the hogs would have to be stamped
by a veterinarian or agriculture official as having not been fed
raw garbage.

New York State is interested in eliminating interstate trade
barriers, not in creating new ones unless they are absolutely essen-
tial and effective.

As the report by Professor Clurtis indieates, only a small portion
of the pork eonsumed in New York comes from hogs raised in this
state.!

Dr. Willard H. Wright, of the National Institute of Health, says:
“If the State of New York should pass legislation prohibiting the
disposal of raw garbage by feeding it to hogs or legislation requir-
ing the eooking of garbage, it seems to me that it might also require
that slaughter hogs shipped into the State be accompanied by a
certificate showing that they have not been fed on raw garbage
or have not been exposed to trichinosis in this way. Such certifi-
cates could be issued by the State Veterinarian or the State Depart-
ment of Agriculture in the State of origin. The importation of
fresh pork or pork produects eould be handled in the same way,
although the diffienlties encountered here would be more serious
since such a provision would mean that the meat packing eom-
panies would have to maintain identity of pork. There would be
objeetion also from the standpoint that the meat packers do not
know, or elaim that they do not know, which hogs are fed on grain
and which are fed on garbage. This may be true to some extent
but it is my belief that buyers are quite generally aware of the
tvpe of hogs they are purchasing. Admittedly, I do not know to
what extent this would restriet the meat trade or to what extent
it might add to the cost of marketing pork. In order to deal fairly
with the meat trade and avoid imposing any particular hardships
on commercial interests involved, it would probably be necessary
to delve rather extensively into the economies of meat distribution
in New York State, particularly in an effort to ascertain sources
of pork supply, the number of home-raised swine slanghtered within
the State, the number of slaughter hogs shipped into the State for
butchering, and the amount of fresh pork and pork produects
imported, together with information concerning the ports of
entry.’

Acting Chief A. W. Miller, of the United States Bureau of Ani-
mal Industry, informs this Commision: ““New York State does
not have a sufficient number of swine to meet the requirements
of its population. The State depends on shipments of hogs or hog
products from other places. Tt does not seem praetical to establish
a hog shed beeause the hogs, from which such produets would come,

18ee pp. 73-T4.
eLetter dated July 23, 1940.
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originate in many States, some of which are a great distance from
New York. Furthermore, the hogs from which the produets are
derived eome from thousands of farms, so that it would be difficult
and costly to trace each shipment to its original source for the pur-
pose of determining how the pigs were fed and managed.”” ,

These two conflicting viewpoints are typical of the expressions
received by this Commision on the question of a ‘* hog shed.”

New York has a “‘milk shed,”’ under which the State bans the
the importation of milk from non-inspected farms. In additign,
the state requires that all dairy cattle imported be accompanied
by a certificate of health from the state of origin. The arrival of
the cattle must be reported immediately. If no certificate accom-
panies the cattle, they are quarantined until inspected. Other
states have similar provisions.

If states adjacent to New York were to adopt statutes banning
the feeding of uncooked garbage, this step in itself would elear up
an important part of the problem of eontrolling out-of-state hogs.
This Clommission has already aroused the interest of health author-
ities and legislators in neighboring states in regard to trichinosis,
It is expected that these states will soon seek to take steps to econ-
trol the pork disease.

Control Through Price

This Commission inquired of various experts as to whether or
not effective eontrol of garbage feeding could he established by
meat packers through a price control arrangement, under which
hogs fed raw garbage would be subject to a discount. The pur-
pose of this proposal would be to encourage hog raisers to either
feed eooked garbage or not to feed garbage at all.

Director W. Lee Lewis, of the Department of Seientific Research
of the institute of American Meat Packers, informs this Commis-
sion that “‘ garbage-fed hogs are at present diseounted on the market
because of the inferiority of the flesh. I do not think, however,
that the problem of garbage feeding as a source of trichinosis ean
be solved in this fashion. For example, grubby hides are dis-
counted, but this has done little to eradicate the cattle grub. The
commercial garbage feeder would probably rather take the dis-
eount and continue his praectice than take the alternative course,’’

Dr. E. T. Faulder, Director of the New York State Animal Indus-
try Bureau, also believes this proposal is “*impraetieal.”™

Dr. Willard H. Wright reports to the Commission that ‘“the
majority of meat packers are already discounting the priee of hogs
known to have been fed on garbage. This disecount varies consider-
ably with different packers and with partieular lots of hogs. It

1Letter, dated July 9, 1940,
:Letter, dated July 17, 1940,
sLetter, dated July 2, 1940,










CuarteEr VI

CONTROL THROUGH MICROSCOPIC
INSPECTION

Chairman Thomas C. Desmond, at a public hearing held by this
Commission, said :

““When Germany and France banned the importation of Amer-
ican pork toward the close of the 1800°s, our federal government
required that pork designed for export be subjected to microscopie
inspection. A little more than one out of fifty hogs were found to
be infected. With the passage of the federal meat inspection aect
in 1906, microscopic inspection was abandoned, and in its place
there was substituted the present regulation requiring the pro-
eessing of pork produets eustomarily eaten without eooking. Micro-
scopic inspeetion is in foree in Germany today. But most author-
ities seem to agree that this method is impraetical, too costly, and
would give our people a false sense of security,””’

Dr. Maurice C. Hall, in 1938, wrote :

““The meat-inspeection statisties of Germany give convineing evi-
denee that mieroscopie inspeetion of pork leads in the direetion
of eradication of both human and poreine trichinosis in Germany,
since the incidence of both have fallen to exeeedingly low ficures
during the past half eentury. That inspection has fitted into the
more leisurely slaughter-house procedures of Germany, and
although it now eosts many thousands of dollars to find one trich-
inosis pig, that alone is evidence that it is acecomplishing its mis-
sion in the eontrol of trichinosis. Under the high-speed proced-
ure of American packing plants, microscopie inspection for trich-
inae would require the training and use of a regiment of inspee-
tors at a cost exceeding our present total eost for meat inspeetion.
It would be especially expensive and difficult if anything approx-
imating the present speed of plants were maintained, and in all
probability it would slow down those procedures. If unaceom-
panied by changes in our methods of swine produetion, it would
mean enormous expenditures for perhaps 50 or 100 years. Unless
it were nationwide, which would eall for legislation by all of the
States, it would unquestionably be dangerous, sinee its appli-
cation by the federal government to interstate shipments alone
would give a false sense of security in the consumption of a pork
supply that was a mixture of inspected and uninspected pork as
marketed and served. So long as there is a simple and inexpensive
control measure in sight, this alternative may be regarded as one

[125]
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of those last painful measures which should be taken only under :
stress of necessity.’’?

Speaking at the public hearing conducted by this Commission,
Dr. Benjamin Schwartz discussed meat inspection aspects of
trichinosis. A portion of his discussion concerned microseopie
inspeetion of pork products. He said:

“Following the discoveries made in Germany in 1860 regard- :

ing the mode of trasmission of trichinae through the consumption
of raw pork and the demonstration, at about the same time, that
these parasites are injurious to human health, the medical pro-
fession and, in faet, the general population of that country became
trichina conscious and alarmed over the possibility of acquiring
from pork a serious and sometimes a fatal disease. Sinee the
people of northern Germany ecommonly ate raw pork it beecame

guite evident to the sanitary authorities of that country that ser-
ious eonsequences were apt to follow the indulgence in this habit.

“On the heels of the discoveries eoncerning trichinosis, serious
outhreaks of this disease in small towns in Germany actnally eame
to light. As a result of these and other outbreaks of trichinosis,
the German government instituted a system of mieroseopie inspee-

tion of pork whieh, so far as is known has survived until the present

time, and has been imitated by other, but not all, eountries on
the Furopean continent. The establishment of microscopie inspee-
tion in any eountry is a frank recognition by publie health author-
ities that they have to reckon with a eustom. deenly rooted in the
general population, that regulates the cooking of pork by the
palate rather than by the thermometer.

““That the United States at one time had a microscopic inspee-
tion of pork for trichinae appears to be well known, owing to the
numerous artieles on trichinosis that have appeared in newspapers
and magazines in recent years. What is no so well known, per-
haps, is the faet that the mieroseopie inspeetion of pork for trich-
inae that was practiced in this eountry under Federal meat inspee-
tion for a period of 15 years (1891 to 1906) did not apply to all
hogs slaughtered in officially inspeeted establishments. Aetually,
it applied only to pork intended for export to certain countries
in Europe which required this inspection. The admittanece of pork
from the United States to certain European countries was pro-
hibited unless the shipments were accompanied by certificates set-

ting forth the faets that the pork had been inspected mieroseopie-
ally and found free from trichinae. In short, the motives that
led to mieroscopie inspeetion of samples of pork from each hog
designed for the export trade were economie rather than hyveienie.
This inspeetion did not apply at any time to the total hog slaughter
that was subjeet to Federal inspeection.

iPubliec Health Reports, Studies on Trichinosis. The Past and Present
Status of Trichinosis in the Tnited States, and the Indieated Control
Measures. p. 1477. August 19, 1938,
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““ Although trichina inspeetion with the microscope, as practiced
in this country, was done in the accepted manner by mieroscopists
who were under constant professional supervision, experience with
this inspeetion was such as to warrant the belief that even when
carried out conscientiously, such inspection does not and eannot
offer an absolute guarantee that any carcass passed as free from
trichinae, is really uninfeeted. Aeccording to statements pub-
lished by German meat inspection experts, samples of pork from
this country certified as being free from trichinae were found,
in some cases, to be infected after being reinspected at their desti-
nation. This is not surprising, considering the faet that only
about 3 small samples, each about the size of an oat grain, were
examined, in aceordance with the usual eustom, following their
compression between glass slides. Sinee trichinae are not uni-
formly distributed throughout the muscles, it is quite possible
to miss these parasites in partieular samples that happen to be
taken for examination. If must be admitted that this possibility
diminishes in proportion to the intensity of the infeetion, the
parasites in lightly or moderately infected carcasses being more
apt to eseape deteetion than those in carcasses that are heavily
infeected. That the American system of microscopie inspection of
pork was not inferior to that praeticed elsewhere was shown as
follows: An investigation condueted by the Bureau of Animal
Industry of the U. 5. Department of Agriculture in Germany
showed that out of a total of over 6,000 cases of human trichinosis
that oceurred in that country in the latter part of the nineteenth
century about 33 per cent were caused by pork that had been
examined microscopically by German inspeetors and ecertified by
them as being free from trichinae.

““ Aside from the inherent imperfection of microscopic inspee-
tion as a prophylaxis against trichinosis, other objections, equally
serious, have been marshalled against this scheme of prevention.
It is reasonable to assume that knowledge of the existence of miero-
scopie inspeetion would tend to encourage the consumption of raw
pork and thereby undo much of the good that the inspection might
aceomplish by eliminating from the channels of trade ecarcasses
showing marked infection. This knowledge would tend to ecreate
in the minds of persons who are fond of raw pork a false sense
of security and thereby defeat in a measure the very purpose
for whieh the inspeetion was intended.

““ Another, and perhaps, more serious objection to mieroscopie
inspeetion in this eountry arises from the following eireumstances.
Federal inspeetion of food animals in the United States 1s limited
to plants that engage in interstate and/or foreign commerce,
Plants not engaging in such enterprises do not come under the
provisions of the meat inspection aet of Congress and are subject
only to state or municipal inspection, or are entirely without
inspeetion. Moreover, slaughter done on the farm is exempt from






Cuaprter VII

CONTROL THROUGH SKIN TESTING OF
SWINE

This Commission undertook to test an antigen developed by
Dr. Abraham Lichterman and Dr. Krohn, employees of the New
York City Health Department, and Mr. Irving Kleeman, formerly
employed by the New York City Health Department and now a
teacher in the Food Trades High School, New York City.

The test was condueted to determine whether it would be prac-
tical to require that all hogs be skin tested, and that all found
to be infeeted with trichinae shall be placed in refrigeration until
the parasites are destroyed. Such a requirement, if proved prae-
tical, would be a tremendous stride forward in the eampaign to
prevent trichinosis.

In 1939 Mr. Kleeman and Drs. Lichterman and Krohn skin-
tested 211 garbage-fed pigs with trichinella antigen. They made
a post-mortem examination of the digested diaphragms as a check
on the diagnostic accuracy of the skin test. They reported: ““In
4 out of 25 pigs diagnosed as trichinous by skin tests, no evidence
of infestation was found at autopsy; in 1 pig out of 186 diagnosed
as non-trichinous, post-mortem examination showed trichinosis.
Of 211 pigs skin-tested, 206 were correctly diagnosed as to the
presence or absence of trichinous infestation. This is an error
of less than 3 per cent. The error, moreover, is in the direetion
of safety, being more likely now and then to diagnose a normal
animal as trichinous, than to pass a trichinous pig as normal.’"

The Commission, with the eooperation of various state and loecal
officials, sponsored a test of the antigen on 126 hogs in a meat-
packing plant in this state. After the injections were made, but
before the final results of the test were known, Dr. Lichterman
made an interesting report, exeerpts from which follow :

““At the beginning of these tests, the procedure of injecting the
hogs was as follows: Dr. Krohn or Dr. Crowe (supervising field
veterinarian, New York State Department of Agriculture and
Markets) would elip the hair at the site of the injection. Then
Dr. Crowe would wipe the area with a cloth, dipped in warm water.
No aleohol was used. When a ecapillary dermatitis was present or
ervethema developed, the point of injection was eircled with an
indelible pencil so as to make it easier to locate the point of
Injeetion.

1Lichterman, Abraham and Gleeman, Irving, ‘‘Detection of Trichinella
Infestation in Hogs by Intradermal Test,”’ American Journal of Public Health,
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“Dr. Newman, Assistant to Director, New York State Animal
Industry Bureau, would wipe the area with a dry cloth and inject
the antigen on the inner surface of the distal tibial region (this
was used as the site of injeetion similar to that used at Rikers
Island). Dr. Newman used a veterinary tubereulin syringe with
a 27-gauge 156 inch needle. About 1-10 e.c. of the 1 to 8,000 anti-
gen was used for injeetion. Dr. Lynech, Assistant to Director New
York State Animal Industry Bureau, injected the control solu-
tion about 2 inches away from the point of the antigen injeetion.
his proecedure of injueting the hogs continued, with the excep-
tion that the eutting of the few hairs at the site of injection was
diseontinued. Experience has shown that the reading of the reac-
tion was possible without the need of removing the hair at the
site of injection.

Restraining the Hog

““At the beginning of this study, the hog was run into a pen.
The shackle was placed on its hind legs by means of a rope and
pulley. The body was raised by its hind legs. Injections were
made aceording to the above outlined procedure. Soon it devel-
oped that raising the hog by the hind legs to make the injeetion
was not advisable because ervethema developed. It was also dif-
ficult to restrain the hog while in this position. We also found
that the skin of the animal beeame tatu and made injecting the
antigen very diffieult. .

““It was found that at the present time the best means of
restraining the hog is to throw it on its back and have four labor-
ers restrain the animal while the vetermﬂrnns made the necessary
injections. The hogs were then placed in a ranway and held from
30 to 45 minutes before the reading was made. Art angements were |
made to have four laborers throw the hog on its back. These men |
restrained the hog long enough to examine the site of the m,]ectmm
and make the rearlm.g

P

Observations j

“There was a unanimous feeling of all the veterinarians present
that the site of injection (inner surface of the distal tibial region)
was ideal for the use of an antigen. That the color of the hair
of the hog was not an interfering factor in the reading or interpre-
tation of the skin reaction caused by the use of the antigen.

““That the experiments in the use of this test (if adopted) wlll’
bring about mechaniecal deviees whereby the hog can be restrained
easily enough without the need of so many laborers. Dr. New-
man and Dr. Lyneh stated that with more experience it would
be re]atwel}' simple to make the injeetions. The readmg of the
skin reaction will be simple onee a uniform procedure is set up
to earry on this work under abattoir eonditions.
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Conclusions

“The experiments condueted at an Albany packing plant
confirm :

That the site of injection, as reported in our Rikers

Island studies is best for the trichinella antigen injection.

That the eolor of the hair of the hog does not interfere

with the reading of the reaction.

That restraining the hog by raising the body is impraeti-

cal and interferes with the test.

That aleohol should not be used to wash the skin surface.

That it is advisable to avoid any undue irritation of

the skin of the animal prior to the injeetion of the

antigen,

6. It was necessary to point out to the veterinarian that
extreme care must be used to avoid injeeting the antigen
subeutaneously. In some instances, blood clots developed
because of such injections.

7. Although a considerable number of hogs were dark in
color, this did not interfere with the reading of the reae-
tion at the site of injection.

8. Pending the outeome of laboratory digestions of the
diaphrams of these hogs, no comment ean be made as to
the aceuraeyv of the use of the trichinella injection at
the Albany Packing Plant.’"

Of the 126 hogs injected, 91 were Western or presumably grain-
fed hogs, 35 were local or presumably garbage-fed hogs. At the
time of injeetion, only one hog showed a positive reaction, while
one was reported as doubiful; all others were reported as nega-
tive to the antigen.

After the hogs were slaughtered, their diaphragms were
examined by Mr. Erie Simmons, under the supervision of Pro-
fessor Donald W. Baker, of the New York State Veterinary Col-
lege, Ithaea, N. Y. Professor Baker reported: ‘‘The result as
recorded from our examinations during the past two months shows
that there were but two positive specimens in the group and 124
negative diaphragms. We adhered strietly to the method of exam-
ination which was developed and deseribed by Dr. John Bozicevich,
of the United States Public Health Service in Washington. All
of the museular portion of all of the diaphragm was used. The
tissne was digested in a pepsin-hydrocholoric acid solution for
18 or more hours at 38°C.

““Of the two positive speeimens, one of them marked 072 showed

L, A Lkl

a very few larvae which were alive and active. The other sample,

did not have any identification marks, showed a very heavy infee-

1Report by Dr. Abraham Lichterman to Jerome Trichter, Acting Direector,
Food and Drugs Bureau, New York City Health Department, dated Sept. 18,
1940.
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tion and it was estimated that the sediment contained approx-
imately 300 larvae per ec. of material. This diaphragm was from
a pig whiech had given a negative reaetion to the skin test,’’2

Thus, 123 hogs diagnosed as negative were negative; the one
diagnosed as positive was positive; the doubtful one was negative:
but one deemed to be negative at the time of diagnosis was aetually
heavily infested with trichinae.

FIGURE 15, INJECTION OF TRICHINOSIS ANTIGEN.

Courtesy National I'nstitute of Health

Dr. Benjamin Schwartz stated that about a dozen vears ago he
““began experimenting with the skin test as a possible method of
diagnosing trichinosis in live hogs. Since that time this subjeet
has been under investication in our laboratories, and during the
past two years it has been one of our major research projects.
The results of over 5,000 such tests made by Spindler and Cross,
parasitologists of the Bureau of Animal Industry, were published
some time ago. Six thousand additional tests made by these
workers, the results of whieh are as wvet unpublished, confirmed
their earlier work and showed that, in the main. the extiracts of
trichinae to be injeeted into hogs (antizens) prepared by methods
that were employved commonly in the past for the diagnosis of
trichinosis in man eannot be denended upon to give reliable results
when used in hogs that eome to slanchter.

“Continued work on the skin fest is progressing in our labora-
torv with eneonraging results from time to time. Whether a skin
test ean be ultimately devised that will combine a high degree of

Letter, dated November &, 1040,
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specificity in detecting all, or nearly all, infected hogs and give
no reaction in all, or nearly all, non-infeeted hogs, can be deter-
mined only by additional investigations which must take into eon-
sideration, among other things, rapidity of the application and
noting the results of the test, in keeping with the swift pace of
hog killing which prevails in praetically all establishments operat-
ing under federal inspeetion.’™

A praetieal, inexpensive skin test would prove to be a power-
ful weapon in the control of trichinosis. Private and publie
agencies might well lend their assistance in the task of developing
a fool-proof anfigen.

Sanitation on Hog Farms

To reduce the danger of infection of hogs by internal parasites,
the United States Department of Agrieulutre has developed a
swine sanitation system, known as the Melean County System.
This system involves: (1) washing the sow’s udder and sides with
soap and water before putting her in the farrowing pen shortly
before farrowing; (2) cleaning and scalding the farrowing pen
with hot water and lye before the pregnant sow is placed in it;
and (3) hauling the sow and her litter two weeks after farrcwmg
to a pasture on which no hogs have been for at least a year, and
keeping the pigs on a elean pasture until they are at least four
months old. An essential feature of the system is avoidance of
old hog lots and permanent pastures.?

The MeLean County System is not only helpiful in preventing
infeetions, but also has proved to be a money-saver for hog raisers.
Pigs raised under this system develop more rapidly and have a
greater market value at a given age. According to a situdy of
Tllinois farms using the swine-sanitation system, as many pigs can
be weaned and raised from two sows as from three under ordinary
methods of swine management. A saving of feed is also effected.®

Dr. Willard H. Wright informs this Commission that “‘in the
long run, this system of swine sanitation is of value in the pre-
vention of trichinae infection of swine because the animals are
removed for the most part from the insanitary surroundings of
hog pens and barn-yards. On pasture, the animals have less access
to rats and other rodents which may ecarry infeetion and are
farther removed from proximity to the farm house and less likely
to be fed seraps or swill from the farm kitchen.”” Livestock Com-
missioner H. R. Smith points out that ‘*The MeLean County sys-

18chwartz, Benjamin, ‘‘The Trichinosis Situation in the United States,’’
U. 8. Agriculture Dept., (mimeo.) p. 7.

2For detailed information on swine sanitation consult United States Depart-
ment of Apriculture Leaflet No. 5.

8 ¢Trends in Animal Technology,’’ Technological Trends and National
Poliey, National Resourees Committee, 1827, p. 112,

iLetter dated July 23, 1940.
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tem was inaugurated more partieularly to eombat the round worm
in swine. However, it is a good system to follow under any con-
ditions and might lessen the prevalence of trichinosis.’” A similar
viewpoint is expressed by Dr. E. T. Faulder, Director, New York
State Animal Industry Bureau.?

The State of Oregon requires by law that all persons engaged
in the business of feeding garbage to swine must have ‘‘properly-
drained, water-tight floors in all sections where feeding is done,
and where feeds are mixed or prepared for feeding. All buildings
conneeted with such licensed places shall be of sanitary econ-
struetion.’’®

(Canada also requires sanitary facilities on hog farms.*

Dr. Benjamin Schwartz advises farmers that ‘‘hogs which die
on the farm should not be left on the pasture or lot to be eaten by
other hogs; the earcasses of suech should be buried deeply in guick-
lime, preferably the carcasses should be burned.’™

Rat Control

Hog raisers are urged to destroy rats not only to prevent por-
eine and human trichinosis, but for various other reasons. The
rat is believed to be of little importance in eonneection with the
spread of trichinosis.®

Dr. Schwartz states: “‘The role of rats in the transmission of
trichinae to swine is still a somewhat debatable point. However,
the exceedingly low incidence and low intensity of infeetion with
trichinae in swine fed cooked garbage, as determined in the course
of our investigations, would tend to relegate the rat to a compara-
tively unimportant role in the transmission of trichinae to swine.’?
But experts consulted by this Commission agree that is it advisable
that hog farms be kept as free as possible from rats. Rat-proof
construction of buildings and sanitary management of hog farms
to exterminate rats are measures generally advoeated.

1Letter, dated June 27, 1940.

Letter, dated July 2, 1940,

sBection 59-1703, Oregon Code 1930, as amended by Beetion 3, chapter 283,
Orepon Laws, 1939,

+8ee pp. 42-n.

t8chwartz, Benjamin, Internal Parasites of Swine, Farmers' Bulletin No.
1787, U, 8. Department of Agrieulture, Nov. 1937, p. 45.

63ee Wright, Willard H., The Epidemiology of Trichinella Spiralis Infesta-
tion and Measures Indicated for the Control of Trichinogis, Studies on Trich-
inosis, XI., American Journal of Publie Health, Vol. 29, No. 2, Feb. 1939,
pp. 125-126. Also, Hall, Maurice C., Studies on Trichinosis, IV, Pub. Health.
Kep., Vol. 52, No. 27, July 2, 1937, pp. 876-877; and Studies on Trichinosis
VII, by the same author, Vol. 53, No. 33, Aug. 19, 1938, pp. 1478-1479.

"Schwartz, Benjamin, The Trichinosis Situation in the United States,
(mimeo), U. 8. Department of Agriculture, Feb. 1940, p. 4.






136

capable of developing in human beings or in other susceptible 4
animals. However, an examination of 1,000 samples from produets

b e i o sk

-.1

not processed under federal requirements revealed 45 contained |

live trichinae.

The United States Bureau of Animal Industry examined from |
May 22, 1934, to June 9, 1939, a total of 1,118 half-pound samples

of federally-processed frankfurters. The samples were obtained

from 175 meat packing establishments located in 30 cities of 25
states including New York State. Only 11 out of 1,118 samples
examined (0.9 per cent) contained dead trichinae; the remaining
1,107 samples contained no trichinae. Dr. Benjamin Schwartz
concludes: ‘‘These facts demonstrate conclusively that processing

as condueted under federal meat inspeetion produees frankfurters

that are safe for human econsumption even without subsequent |

cooking by the consumer,’™

““Hamburger, as federally defined,’” stated Dr. E. S. Dickey at |

the 1939 annual meeting of the Eastern Iowa Veterinary Medieal
Association ‘‘is presumed to contain only chopped fresh beef.
Beef does not harbor trichinae. Unregulated plants, markets and
hamburger stands, with no intent whatever to do anything amiss,
ignorantly, but nevertheless with utter impropriety, add chopped
fresh pork with considerable regularity to their hamburger stock,
innocently believing that the hamburger is thereby being much
improved. Those who enjoy rare steaks and hamburgers are apt
to consume rare the hamburgers whieh thus unsuspeectingly con-
tain pork.’’?

The federal definition referred to stated that hamburger steak
i1s “‘eommuted fresh beef, with or without addition of suet and/or
seasoning.’’ The purpose of the federal definition is to exclude
from the meat product substances not mentioned in the definition.
Of course, the federal definition applies only to concerns coming
under the jurisdiction of the federal government. It has been sug-
gested that the State Commissioner of Agrieulture and Markets
formally adopt a similar definition for the State of New York.

The May 20, 1940, issue of Health News carried the following
account : ‘“ Another case was reported in a Mount Vernon resident
but investigation demonstrated no connection with the Bronx-New
Rochelle outhreak. All patients suffered from symptoms typical
of trichinosis and had eosiniphilia, the pereentage varyving from
12 to 47 per eent.

““The only food common to all of those affected was ‘teewurst’,
purchased direetly or indireetly from the same dealer, made of

iSchwartz, Benjamin, °fFreedom from wviable trichinae of frankfurters
prepared under federal meat inspection,’’ Proceedings of the Helmintholo-
gical Bociety of Washington, Vol. 6, No. £, July, 1939.

‘3331‘-}]5101-;':' printed in Fort Dodge Bio-Chemic Review, 1940 Winter Issue,
pPp. 9-9, oU.
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raw pork smoked at 85° F. for twenty-four hours. Sinee this dealer
does not ship outside of the state, the products he manufactures
are not subject to federal regulations. The dates of purchase
indicate that all of the teewurst could have been from the same
bateh. It was not possible to obtain specimens of the produect
‘eaten by the patients sinee the dealer had discontinued the sale
of this food about ten days prior to the date the outbreak was
reported.

““The reason that more ecases were not reported may be that
Americans usually cook teewurst before eating it while the German
immigrants ate it raw as a spread in accordance with the custom
in Germany. Furthermore, the vietims apparently were under
the impression that the teewust had been prepared in the kosher
manner in which ease it would have eontained only heef without
any pork.”

At the request of this Commission, the Food Laboratory
of the New York State Department of Agriculture and
Markets made a survey of pork products. Of four hun-
dred seventy-one samples examined, eighfeen, or three
and eight-tenths per cent, were found fo contain trichinae.
Living trichinae were found in four samples, dead trichi-
nae in fourteen samples.

TRICHINOSIS PORK SURVEY IN NEW YORK STATE
By DirzcTor A. H. RoBERTSON
New York State Food Laboratory

Early in July, 1940, the Department of Agriculture and Markets
was asked to determine the ineidence of trichinae-infected meat
produets, with special reference to pork, as offered for sale in
retail form in New York State. Attention first was focused on
locally produeed pork but it was soon discovered that federal
inspection did not completely assure the absence of living trichinae
in the meat. Federal inspection does assure the devitalization of
trichinae in all pork produets which customarily are eaten without
further preparation after sale to the consumer. This means that
inspeection in itself does not guarantee the destruction of trichinae
in produets which after sale are eustomarily eooked in the home,

The method employed for the detection of trichinae is essentially
the one outlined by Dr. Benjamin Schwartz, Chief of the Zoological
Division, Bureau of Animal Industry, U. S. Department of Agri-
culture. As used in our lahoratory, the entire sample, usually the
contents of a full pint Mason jar, was passed through a meat
grinder. One hundred grams of the well-mixed ground sample
was transferred to a liter Erlenmayer flask. Two-thirds liter of
a freshly-prepared artificial gastrie juice was added to each flask.
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The artificial gastrie juice consisted of 5 ml. of hydroehlorie acid,
¢. p., 3 1/3 grams of powdered pepsin, U. S. P. and water to make
2/3 of a liter. The pepsin was dissolved in a portion of the water
(temperature about 110° F.) and then added to the remaining
portion of the water which had been mixed with the aeid. ;

The flask containing the meat-digest mixture was ineubated at
37° C. from 18 to 24 hours. At the end of the first hour of incuba- |
tion 2 ml. of hydrochloric acid was added to the contents of each
liter flask. As soon as the artificial gastrie juice was added to
each flask, and at hourly intervals during the regular working day,
the contents of the flask were shaken vigorously to aid in the dis-
solution of the fibrous portion of the meat. When the meat was
well digested, the contents of the flask were passed twice through
a 20-mesh brass screen;—first from the incubating flask into a |
second flask and then from the receiving flash back to the original |
flash in which the sample had been digested. The sercen was
thoroughly washed with a forceful jet of hot water directly into
the original flask. The flask then was filled ecompletely with hot
water. After allowing the flask to stand undisturbed for forty-
five minutes, a small stream of hot water was added carefully to
float off the fat and floeceulent material which had eollected at the
surface. Nearly all of the supernatant liquid then was poured
out and the flask completely refilled with hot water. Decantation
was repeated two or three times at forty-five minute intervals or
until the residue was nearly free from objectionable meat fibres.

When the supernatant liquid was praetically clear, the residue
(10 to 15 ml.) was poured into a petri dish, 100mm. diameter, the
subsurface of which had been etehed with parallel lines to guide
the observer when examining the sediment for trichinae. The
sediment was examined under a dissecting mieroscope adjusted to
about 30 magnifications. In doubtful cases, questionable objects
were examined wunder higher magnifiéation to establish their
identity.

Trichinae were identified as living, if movement ecould be
discovered, or as dead, if relaxed and no motion was observed when
disturbed with the point of a sharp needle. Some dead trichinae
appeared to be ealeified and were recorded as such,

Meat products (471 samples) were collected in retail shops in
such a manner that they were representative by counties of these
foods as offered for sale in the state. The colleeted samples have
been grouped into 17 elasses. The following table lists these classes |
and subdivides each class into the number of samples from in-
spected sources and from uninspeeted sourees. The number of
samples by sources were then grouped as to whether they were to
be eaten enstomarily with or without additional eooking.
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TapLE 41
CLASSIFICATION OF PARASITIZED SAMPLES

Trichinae Number FProduct
per 1) grams Produet o be
Lab. | Dept. Article Fed. cooked
No, Nao. Insp, or EF or
Living| Dead | Total | Local OF &

P =

O7SET T7 | Fresh pork sausage. . .v.evvronsvan
97906 | T44 | Feperonisausage. ........... ..
97901 T46 || Pressed FIOM. ... oo s
08068 | To1 | Coneys (Frankiurters).............
DEL6E FT1I0Y | Prankinrtars. & ... . i
DRI IVTLET - Franlenebacs| o o0 oo oo G0 L
PE255 1-T138 | Potk Sausags. « s verinessssneas s
DB302 | 'T170 | Pork SauBEEE. .+ cvssvenasncansnas
DEI09 1TITI | Pork Saugige. . ..o vsansnensns e
98470 |'T185 | Pork Sauseme. . - .ocvveosasminns 18
03981 | T296 | Prankiurkers. ... ...cciavosannans 2
95011 | T309 | Taylor Hamy.......c..coenvainnss o
90325 | T376 | Pork Sausage. . .......ivuversenns
90303 | T8 | Loin Chops. .. .o.uneinasaniin,
00394 | TI8S | Trmmings. ... coueeercmreiones
90305 | 'TIBT | Porl Sausage. « oo vnemnnnnns
PRGUT | T30 | FPork SaOtuBEEs. .5 v s sinmaniaaias e
POB18 | T467 | Pork Sausage . . .. .-.:civsmennnans 2
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* Apparently calcified.
Detecting Pork Meat in Hamburg Steak

The laboratory was asked to investigate the presence of pork
meat in hamburg produets also. While the use of serological meth-
ods would undoubtedly deteet relatively small amounts of pork when
mixed with beef, chemical methods depending upon the detection of
linoleie acid (found in pork but not in beef fat) are neither as
sensitive nor as accurate because of the variable component fatty
materials present. The fat content varies both in the pork meat
which might be used as well as in the proportion of sueh meat
that might be present in the mixture.

The Federal Bureau of Animal Industry furnished us a method
which depends upon the positive identification of linoleie aeid, one
of the component fatty aeids in pork fat. The method is quite
involved but was found to be satisfactory when applied to a 50-50
mixture of pork sausage and hamburg. The procedure follows:—

The fat from 100 grams of meat was extraected by boiling in
water. The fat so extracted was saponified, acidified and dried.
Ten grams (or the whole amount if less than 10 grams) of the
fatty acids were dissolved in 100 grams of glacial acetie aeid:
chilled in a freezing mixture and bromine added with constant
stirring until reddish color persists. The mixture was diluted
while stirring with 1000 ml. of ice water, and filtered rapidly by
suetion. The precipilate was washed several times with portions
of ice eold water to remove acetie acid or exeess bromine and then
dissolved in hot petroleum ether. The soltuion was dried over
enhydrous ealecium chloride, filtered and allowed to stand in eleetrie
refrigerator until eonsiderable precipitate forms. The precipitate
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was filtered off while cold, redissolved in hot petroleum ether,
chilled again and the purified precipitate filtered off while cold.
The precipitate was then washed with a little ice-cold petroleum
ether and the melting point of the purified erystals determined.

The presence of pork in the original sample would be indicated
by the formation of linoleie tetrabromide with a melting point at
114-115° C. If the melting point is not quite sharp, it may be
necessary to repeat the reerystallization process.

This method has operated satisfactorily with mixtures of equal
parts of pork fat and beef fat, as well as with mixtures of equal
parts as pork sausage and hamburg. While it is possible to use this
procedure for qualitative distinetions, providing the amounts of
pork are in sufficient quantities to permit deteetion, it would not
be dependable as a quantative test in any instance, due to the
wide variations in the fat content of the individual meat produets
which may go into mixtures from time to time.

Summary

Trichinae were found in 18 samples (3.8 per eent) among the
471 meat products sampled fo determine the inecidence of this
parasite in products as offered for sale in the retail markets in
New York State. Living trichinae were demonstrated in four
of the eighteen instances. In three of these four instances where
living trichinae were observed, the produet ordinarily would have
been cooked before serving in the home. In the fourth instanee,
living trichinae were found in frankfurters prepared loeally.
Frankfurters may or may not receive additional cocking in the
home.

The presence of pork meat can be deteeted qualitatively when
mixed with hamburg steak provided sufficient pork fat is present to
permit the identification of linoleic acid as the tetrabromide salt.

NO BATTLE

Historians tell us that Chancellor Bismarck once challenged
the great scientist Virchow to a duel, giving the challengee
the choice of weapons. Virchow returned a quick acceptance
on these terms:

Two large sausages of identical type would be
placed in front of the duelists. One sausage was
to contain a large number of viable trichina larvae,
the other to contain none. Bismarck was to make
his choice.

Needless to say, the duel was called off.

Reprinted from Fort Dodge (Iowa) Bio-chemic Review,
1940 winter issue.
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Processing of Pork

A regulation of the United States Department of Agriculture
states: ‘‘Inasmuch as it eannot certainly be determined by any
present known method of inspection, whether the musele tissues
of pork eontain trinchinae, and inasmuch as live trichinae are
dangerous to health, no article of a kind prepared customarily
to be eaten without eooking shall contain any musele tissue of
pork unless the pork has been subjected to a temperature sufficient
to destroy all live trichinae, or other treatment preseribed by the
chief of the bureau.”

It should be emphasized that this requirement does not affeet
meat products made and sold within a single state, and that this
this requirement does not affect pork produets customarily cooked
by the consumer. It should also be stressed that the legend **U. 8.
Inspected and Passed’ on fresh pork or on ordinary varieties of
eured pork which the consumer eustomarily cooks does not mean
that the produet so marked is free from trichinella spiralis; it
merely means that the meat has been inspeeted in the same way
that all meat is inspected in establishments operating under federal
inspection.

Dr. Benjamin Schwartz, speaking at the November 28, 1940,
public hearing held by this Commission said: ‘‘In the absence of
any known practieal inspeetion to determine whether the musecle
tissue of pork eontains trichinae, no guarantee of any kind as
regards the freedom from these parasites ean be given in the case
of fresh pork in all forms. This inclules not only the various
ents of fresh pork, but also fresh sauusage eontaining pork musele
tissue, and such eured or smoked pork as ordinary hams, shoulders,
shoulder pienies, bacon, and jowls, all of which are considered as
articles which are or shoald be well cooked in the home and else-
where. Under federal meat inspeetion, all produets eontaining
pork musecle tissue to be sold as eooked produets or as eured prod-
uets that are fit for eonsumption without eooking, are treated by
methods which are known to be destructive to the vitality of
trichinae. In this category are included bologna-style sausage;
frankfurt-style sausage; Vienna-style sausage; smoked pork
sausage; chopped, eured meat rolls; all forms of summer and dry
sausage; cured, boneless pork loin; fresh, boneless loin in easings;
boneless, back bacon; roast, baked, cooked or boiled ham, shoulder
or shoulder pienie; Italian-style ham; and other products commonly
intended for consumption without cooking.™

Dr. Schwartz also said in a recent report :

““The treatments preseribed by the Chief of the Federal Bureau
of Animal Industry explained for all meat food products contain-
ing pork muscle tissue that are prepared to be eaten eustomarily
without eooking, are (1) heating, (2) special refrigeration, and
(3) special processing, these proecedures having been found by
extensive, painstaking scientifie investigations to be deleterious to
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the life of trichinae: Under the preseribed heating it is required
that all meat food produects of kinds mentioned must be so heated
that they will attain in all parts a temperature of not less than
137 degrees . The required refrigeration involves the subjection
- of pork or of articles containing pork musele tissue to a tempera-
ture of not higher than 5 degrees F. for a continuous period of not
less than 20 days, provided the meat or articles, not exceeding 6
inches in diameter, are hung singly up or packed in boxes not
exceeding 6 inches in thickness. In the case of pork or produects
packed in barrels or tierees, the period of refrigeration is extended
to 30 days.

“Owing to more or less recent improvements in refrigeration, it
has been determined that meat packing establishments operating
under federal inspection commonly maintain their freezers used
for treating pork to destroy the vitality of trichinae at temperatures
muech lower than 5 degrees F. With this in mind, investigations
were conducted recently by the Bureau of Animal Industry to
determine the extent to which the required holding period of pork
and products could be decreased if the temperature of the freezer
is maintained at 10 degrees F. The results of these investigations
showed that when pork is packed in boxes not exeeeding 6 inches
in thickness the required holding period in freezers maintained at
—10 degrees F. could be reduced to 10 days and that when the
meat or products are packed in tierces, the period of refrigeration
need not be extended beyond 20 days. Tests were made also with
trichinous pork kept in freezers maintained at a temperature of
—20 degrees F. As would naturally be expected, it was deter-
mined that the required holding period at this low temperature for
pork packed in boxes not exceeding 6 inches in thickness could be
still further redueced, actually to 6 days, and for pork packed in
tierces the period eould be redueed to 12 days. These results
show, therefore, continued progress in investigations of and ulti-
mate application of practical methods designed to destroy the
vitality of trichinae in pork destined to be converted into produets
of kinds customarily eaten by the eonsumer without eooking.’”

Dr. J. R. Mohler, Chief of the United States Bureau of Animal
Industry, informed this Commission as follows: .

““The recent regulations eoncerning the refrigeration of pork
at —10 degrees F. and —20 degrees I. are based on 205 distinet
tests, each test having been conducted in a large meat packing
establishment in Chicago. The tests were conducted as follows:
Trichina-infected pork, together with other pork furnished by a
large meat packing eompany, was packed in tierces, 27 inches in
diameter, and in boxes not exeeeding six inches in diameter. The
boxes and tierces were held at temperature of —10 degrees F'. and
—20 degrees F., respectively, for specified periods. At the end

1The Trichinosis Situation in the United States, U. 8. Dept. of Agriculture,
Feb. 1940, (mimeo.) p. 6.
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of the holding period, the trichinous meat, which was in the cen-
ter of the box or tierce, wrapped in muslin, was removed, allowed
to thaw, and a small portion of it was digested in artificial diges-
tive fluid in an ineubator; the remaining meat, or such portions of
it as necessary, was fed to a series of several rats, these animals
being kept for at least 30 days before being slaughtered. The
sediment of the digestive fluid was carefully examined for trieh-
inae and various tests were made to determine whether the trich-
inae recovered were dead or alive. The diaphragm of each rat
was examined for trichinae and if no worms were found the entire
careass, which was skinned and eviscerated, was digested in arti-
ficial gastric juice and the sediment was examined for trichinae.

“‘In experiments invelving refrigeration of trichinous pork in
tierces at a temperature of —10 degrees F., 25 distinet tests were
conducted and in no instance were trichinae found in the musecles
of rats to whieh this frozen meat had been fed:; in experiments
in which the trichinous meat was packed in boxes, 79 tests were
conducted with eonsistently negative results.

““In experiments involving a temperature of —20 degrees F.,
25 tests were conducted with trichinous pork packed in tierces
and T6 tests were econducted with trichinous pork packed in boxes.
The results of this series were negative thronghout,’’2

““Special curing methods preseribed by the Chief of the Burean
of Animal Industry, in lieu of the required refrigeration or heat-
ing, involve the destruetion of the vitality of trichinae by salt, at
specified temperatures for definite periods, Dr. Sehwartz stated.
‘These euring methods, which are based on empirical formulae,
were tested in the course of a series of extensive investigations and
found to be effective in destroying the vitality of trichinae before
their use was permitted in officially inspeected establishments.” 7'

Federal regulations concerning the treatment of pork and pork
produets to destroy trichinae are as follows:

B. A. I. Administrative Notice 3. TIssued January 30, 1940.
(Effective on and after April 1, 1940)

Sec. 18. Prescribed treatment of pork and products eontaining pork to
destroy trichine.—Although trichine are present in only a small proportion
of swine in the United States, the regulations governing meat inspection by
the United States Department of Agriculture provide for safeguarding con-
samers of federally inspected foods containing pork musecle tissue which are
customarily eaten without cooking in the home or other place of econsumption.
Inasmuch as it cannot be defermined with certainty by any present kmown
practical method of inspeetion whether the meat of a earcass contains triching,
and inasmuch as eertain articles containing pork musele tissue are eustomarily
eaten without eooking in the home or other place of consumption, the following
revised instructions shall be observed.

All forms of fresh pork, including fresh unsmoked sausage eontaining pork
muscle tissue, and pork such as hams, shoulders, shoulder pienies, bacon, and

zLetter, dated Sept. 30, 1940.
mp+ citl} pi ﬂi
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jowls, which are subjected only to curing or to smoking at temperatures that do
not impart to the meat the appearance of being cooked, are classed as produets
that are customarily well cooked in the home or elsewhere before being served
to the customer. Therefor, the treatment of such products at inspected estab-
lishments for the destruction of trichins is not required.

Products containing pork musele tissue or the pork musele tissue which forms
an ingredient of such produets ineluding, or of the character of, those herein-
after named are classed as articles which shall be effectively heated, refriger-
ated, or cured, at an inspected establishment to destroy all live trichinm:
Bologna-style sausage; IFrankfurt-tyle sausage; Vienna-style sausage; smoked
pork sausage; chopped, cured meat rolls; knoblauch sausage; mortadella;
capocollo (eapicola, eapacola); coppa; all forms of summer or dry sausage,
including mettwurst; fresh or eured pork shoulder butts and similar pork
products in easings; cured, boneless pork loin; fresh, boneless pork loin in
casings; boneless back bacon; boneless back bacon in casings; cooked loaf
containing pork; and roasted, baked, boiled, or cooked ham, shoulder, or
shoulder picnic; Italian-style ham; and Westphalia-style ham.

(@) METHODS OF TREATMENT,

| (1) Heating—All parts of the pork musecle tissue shall be hegted to a tem-
| perature not lower than 137 degrees Fahrenheit, and the method used shall be
one known to insure such a result. On account of differences in methods of
heating and in weights of products undergoing treatment it is impracticable to
specify details of procedures for all cases.

Procedures which insure the proper heating of all parts of the meat or
product shall be adopted. It is important that each piece of sausage, each ham
and other product treated by heating in water be kept entirely iruhmargmi
throughout the heating period; and that the largest articles in a lot, the
innermost links of bunched sausage or other massed articles, and articles placed
in the eoolest part of a heating cabinet or compartment or vat be ineluded
in the temperature tests,

(2) Refrigerating—At any stage of preparation and after preparatory
chilling to a temperature of not above 40 degrees Fahrenheit, or preparatory
freezing, all parts of the musele tissue of pork or product containing such
tissue shall be subjected continuously to a temperature not higher than one
of those specified in table I, the duration of such refrigeration at the specified
temperature being dependent on the thicknss of the meat or inside dimensions
of the container.

TaeLe I.—Eequired period of freezing at temperature indicated

Tcmpuramrl}[ Group 1 | Group 2

i g Days Days
5 20 30
— 111} 10 20
—20 6 12

Group 1 comprises meat or product in separate pieces not exceeding six
inches in thickness, or arranged on separate racks with the layers not exceed-
ing six inches in depth, or stored in crates or open boxes not exceeding six
inches in depth, or stored as solidly frozen blocks not exeeeding six inches in
thickness.

Group 2 comprises meat or produet in pieces, layers, or within containers,
the thickness of which exceeds six inches but not twenty-seven inches. Such
containers include tierces, barrels, kegs, and cartons having an inside diameter
not exceeding twenty-seven inches.

The meat or product undergoing such refrigeration or the containers thereof
shall be so spaced while in the freezer as to insure a free cireulation of air
between the pieces of meat, layers, blocks, boxes, barrels, and tierces in order
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that the temperature of the meat throughout will be promptly reduced to
not higher than 5 degrees F., —10 degrees F., or —20 degrees F., as the case
may be.

During the period of refrigeration the meat or product or lot thereof shall
be kept separate from other products and in the custody of the Burean, Rooms
or compartments equipped for being made secure with Bureau lock or seal
ghall be provided. The room or compartment containing meat or product
undergooing freezing shall be equipped with accurate thermometers placed
at or above the highest level at which the product undergoing treatment is stored
and away from refrigerating coils. After the preseribed freezing has been
finished, the meat or product shall be kept under close supervision of an inspee-
tor until it is prepared in final form or until it is transferred to another
establishment for preparation in finished form.

Pork which bas been refrigerated as herein specified may be transferred in
sealed railroad cars, seald motortrucks, sealed wagons, or sealed closed con-
tainers to another official establishment at the same or another station for
use in the preparation of products of a kind eustomarily eaten without cookin
by the consumer. The sealing of closed containers, such as boxes and slae
barrels, shall be effected by cording and affixing thereto Bureau seals, and such
containers as tierces and kegs shall be held in Bureau enstody by sealing with
wax impressed with a metal Burean brand. Railroad cars, motor trucks, and
wagons shall, when necessary, be sealed with Bureau ear seals. Properly sealed
and marked closed containers may be shipped, with other meat, in unsealed
railroad ecars, motortrucks, and wagons. Containers such as boxes, barrels,
and tierees shall be plainly and conspicnously marked with a label or seneil
furnished by the establishment, as follows: ‘Pork product .... degrees F.
covo.. days’ refrigeration,’’ indieating the temperature at which the produect
was refrigerated and length of time so treated. For each consignment there
shall be promptly issued and forwarded to the inspector in charge at desination
a report on M. I. Form 109-1, appropriately modified to show the character
of the containers and that the eontents are ‘‘ Pork produet ...... degrees F.
ceo... days? refrigeration.’” A duplicate copy should be forwarded to the
Washington office of the Bureau. M. I, Form 109-J (revised), reporting the
importation of such pork produet, should be similarly prepared and handled.

(3) Curing.—(a) Sausage—Sausage may be stuffed in animal ecasings,
hydrocellulose easings, or cloth bags. During any stage of treating the sausage
for the destruction of live trichine, these coverings shall not be eoated with
paraffin or like substance. In the preparation of sausage, any one of the
following methods may be used: :

Method No. 1: The meat shall be ground or chopped into pieces not exceeding
threc-quarters of an inch in diameter. A dry-euring mixture containing not
less than three and a third pounds of salt to each hundredweight of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped meat.
After being stuffed, sausage having a diameter not exceeding three and one-
half inches, measured at the time of stuffing, shall be held in a deying room
not less than twenty days at a temperature not lower than 45 degrees F., except
that in sausage of the variety known as pepperoni, if in casings not exceeding
one and three-eights inches in diameter measured at the time of stuffing. the
period of drying may be reduced to fiften days. In no case, however, 3ha’t the
sausage be released from the drying room in less than twenty-five days from
the time the euring materials are added, except that sausage of the variety
known as pepperoni, if in casings not exceeding the size specified, may be
released at the expiration of twenty days from the time the curing rmat.erialg
are added. Sausage in casings exceeding three and one-half inches, but not
exceeding four inches, in diameter at the time of stuffing, shall be held in a
drying room not less than thirty-five days at a temperature not lower than
45 degrees F., and in no case shall the sausage be released from the drving
E;:am mt less than forty days from the time the curing materials are added to

e meat,
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Method No. 2: The meat shall be ground or chopped into pieces not exceed-
ing three-fourths of an ineh in diameter. A dry-curing mixture containing
not less than three and one-third pounds of salt to each hundred weight of
the unstuffed sausage shall be thoroughly mixed with the ground or chopped
meat. After being stuffed, the sausage having a diameter not exceeding
three and one-half inches, measured at the time of stuffing, shall be smoked
not less than forty hours at a temperature not lower than 80 degrees IV., and
finally held in a drying room not less than ten days at a temperature not lower
than 45 degrees F. In no case, however, shall the sausage be released from
the drying room in less than eighteen days from the time the curing materials
are added to the meat. Sausage exceeding three and one-half inches, but not
exceeding four inches in diameter at the time of stuffing, shall be held in a dry-
ing room, following smoking as above indicated, mot less than twenty-five
days at a temperature not lower than 45 degrees P, and in no case shall the
sausage be released from the drying room in less than thirty-three days from
the time the curing materials are added to the meat.

Method No. 3: The meat shall be ground or chopped into pieces not exceed-
ing three-fourths of an inch in diameter. A dry-curing mixture containing
not less than three and one-third pounds of salt to each hundredwieght of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped meat.
After admixture with the salt and other euring materials and before stuffing,
the ground or chopped meat shall be held at a temperature not lower than
34 degrees F. for mnot less than thirty-six hours. After being stuffed
the sausage shall be held at a temperature not lower than 34 degrees I, for
an additional period of time sufficient to make a total of not less than 144
hours from the time the curing materials are added to the meat, or the sausage
shall be held for the time specified in a pickle-curing medium of not less than
50 degrees strength (salometer reading) at a temperature not lower than 44
degrees . Finally, the sausage having a diameter not exceeding three and
one-half inches, measured at the time ng stuffing, shall be smoked %{'ﬂ' not less
than twelve hours. The temperature of the smokehouse during this period
at no time shall be lower than 90 degrees F.; and for four consecutive hours
of this period the smokehouse shall be maintained at a temperature not lower
than 128 degrees I". Sausage exceeding three and one-half inches, but not
exceeding four inches, in diameter at the time of stuffing shall be smoked,
following the preseribed curing for not less than fifteen hours. The tempera-
ture of the smokehouse during the fifteen hour period shall at no time be lower
than 90 degrees F. and for seven consecutive hours of this period the smoke-
house shall be maintained at a temperature not lower than 128 degrees F. In
regulating the temperature of the smokehouse for the treatment of sausage
under this method, the temperature of 128 degrees F. shall be attained gradu-
ally during a period of not less than four hours.

Method No. 4: The meat shall be ground or chopped into picces not exeeed-
ing one-fourth of an ineh in diameter. A dry-curing mixture containing
not less than two and one-half pounds of salt to each bundredweight of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped meat.
After admixture with the salt and other curing materials and before stuffing,
the ground or chopped sausage shall be held as a ecompact mass, not more
than six inches in depth, at a temperature not lower than 36 degrees F. for
not less than ten days. At the termination of the holding period, the sausage
shall be stuffed in easings or cloth bags not exceeding three and one-half inches
in diameter, measured at the time of stuffing. After being stuffed, the sausage
shall be held in a drying room at a temperature not lower than 45 degrees F.
for the remainder of a thirty-five day period, measured from the time the
curing materials are added to the meat. At any time after stuffing, if a con-
cern deems it desirable, the produet may be heated in a water bath for a
period not to exceed three hours at a tmperature not lower than 85 degrees
F., or subjected to smoking at a temperature not lower than 80 degrees F.,
or the produet may be both heated and smoked as specified. The time con-
sumed in heating and smoking, however, shall be in addition to the thirty-five
day holding period specified.
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: llo ghall
BY Capvocollo (capicola, capacola)—Boneless pork butts for eapoco

bu{m::'rgl p‘m a drg'-mz:ring J'rn.i:ilirtﬂm containing not less than fr.;ur i.gd c;rne-léalf
pounds of salt per hundredweight of meat for a panu:] nifnoll: ess than a::r
five days at a temperature not lower than 36 degrees I, 1i the n:uru;%mmﬁt
are applied to the butts by the process known as uhummﬁ, a sm % :,r
of pickle may be added. During the euring period the butts :_11:1{' ﬂ‘e nv%r
hauled according to any of the usual processes of overhauling, inclu ?g L 3
addition of pickle or dry salt if desired. The butts shall not l:].a ;u jee :
during or after curing to any treatment designed to remove salt from the
meat, except that superficial washing may be allowed. After being stuffed,
the product shall be smoked for a period of not less than thirty hours at a
temperature not lower than 80 degrees ¥, and shall finally be held in a drying
room not less than twenty days at a temperature not lower than 45 degrees F.

(¢) Coppa.—Boneless pork butts for eoppa shall be cured in a dry-cur
mixture containing not less than four and one-balf pounds of salt per hundred-
weight of meat for a period of not less than eighteen days at a temperature
not lower than 36 degrees I". If the curing mixture is gpplled to the butis
by the process known as churning, a small quantity of pickle may be added.
During the curing period the butts may be overhauled according to any of the
usual processes of overhauling, including the addition of pickle or dry salt
if desired. The butts shall not be subjected during or after curing, to any
treatment designed to remove salt from the meat, except that superficial wash-
ing may be allowed. After being stuffed, the produect shall be held in a
drying room not less than thirty-five days at a temperature not lower than
45 degrees I, :

(d) Hamg.—In the coring of hams either of the following methods may
be used:

Method No. 1: The hams shall be eured by a dry-salt curing process not less
than forty days at a temperature not lower than 36 degrees . The hams
ghall be laid down in salt, not less than four pounds to each hundredweight
of hams, the salt being applied in a thorough manner to the lean meat of each
ham, When placed in cure the hams may be pumped with pickle if desired.
At least once during the euring process the hams shall be overhauled and
additional galt applied, if necessary, so that the lean meat of each ham is
thoroughly covered. After removal from the cure the hams may be zoaked in
water at a temperature not higher than 70 degrees F. for not more than fifteen
hours, during which time the water may be changed onece; but they shall not
ba subjected to any other treatment designed to remove salt from the meat,
except that superficial washing may be allowed. The hams shall finally be
Elrie,d nrwanlaked not less than ten days at a temperature not lower than 95

rees ¥,

Mathod No. 2: The hams shall be cured by a dry-salt euring process at a
temperature not lower than 36 degrees F. for a period of not less than three
days for each pound of weight (green) of the individual hams. The time of
eure of each lot of hams placed in cure should be caleulated on a bhasis of the
weight of the heaviest ham of the lot. Hams eured by this method, before they
are placed in cure, shall be pumped with pickle containing not less than 25
per cent of salt, about four cunces of the solution being injected into the
shank and a like quantity along the flank side of the body bone (femur),
The hams shall be laid down in salt, not less than four pounds of salt to each
hundredweight of hams, the salt being applied in a thorough manner to the
lean meat of each ham. At least omce during the curing process the hams
ghall be overhanled and additional salt applied, if necessary, so that the
lean meat of each ham is thoroughly eovered. After removal from the cure
the hams may be soaked in water at a temperature not higher than 70 degrees
F. for not more than four hours, but shall not be subjected to any othar
treatment designed to remove salt from the meat, except that superficial wash-
ing may be allowed. The hams shall then be dried or smoked not less than forty-
eight hours at a temperature not lower than 80 degrees F., and fin ally shall
ljlfmh!eﬂ ?E;Ti?%l.g room not less than twenty days at a temperature not Jower
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(e) Boneless pork loins.—In lieu of heating or refrigerating to destro
trinchin® in boneless loins, the loins shall be cured for E E:rl:lllﬁ of not lesi
than twenty-five days at a temperature not lower than 36 Id)egrees F. by the
use of one of the following methods:

Method No. 1: A dry-salt earing mixture containing not less than five
pounds of salt to each hundredweight of meat.

Method No. 2: A pickle solution of not less than 80 degrees strength (salo-
meter) on the basis of not less than sixty pounds of pickle to each hundred-
weight of meat.

_Method No. 3: A pickle solution added to the approved dry-salt cure pro-
vided the pickle solution is not less thaa R0 degrees strength (salometer).

Atter removal from cure, th loins may be soaked in water for not more than
one hour at a temperature not higher than 70 degrees F. or washed under &
spray but shall not be subjected, during or after the euring process, to any
other treatment designed to remove salt.

Following curing, the loins shall be smoked for not less than twelve hours.
The minimum temperature of the smokehouse during this period at no time
shall be lower than 100 degrees F., and for four consccutive hours of this
period the smokehouse shall be maintained at a temperature not lower than
125 degrees F.

Finally, the produet shall be held in a drying room for a period of not less
than twelve days at a temperature not lower than 45 degrees F.

(b) GENERAL INSTRUCTIONS.

When necessary to comply with these instructions, the smokehouses, drying
rooms, and other compartments used in the treatment of pork to destroy
trichine shall be suitably equipped, by the establishment, with accurate auto-
matic recording thermometers. Inspectors in charge are authorized to approve
for use in sausage smokehouses, drying rooms, and other compartments, such
automatie recording thermometers as are found to give satisfactory service.

To insure the effective administration of the foregoing, inspectors who
supervise the handling and treatment of pork to dstroy live trichine shall:

ﬁ} Eecognize the importance of safeguarding the comsumer and follow
carefully the instructions concerning the treatment of pork to destroy trichinae.

(2) Check the internal temperatures, with Bureau thermometers, of all
products subjected to the heating method.

(8) Test frequently, with Bureau thermometers, the reliability of establish-
ment thermometers (ineluding automatic recording thermometers) and rejeet
for use any found to be inaceurate and unreliable.

(4) Observe Burean thermometers carefully in order that none be used
which have become defective or of questionable aceuracy. \ d

(5) SBupervise in a methodical manner the handling, in drying, refrigerating,
and curing departments, of pork product under treatment for the destruction
of live trichinm, and keep conveniently available, at the official establishment,
for Bureau use, such records as may be necessary and informative of each
lot of product under treatment. . 5

When any article of a kind hereinbefore referred to which requires treat-
ment for the destruction of live trichine is to be offered for importation into
the United States, it shall be aceompanied by a certificate as preseribed in
regulation 27, seetion 5, paragraph 6,2 B. A. I. Order 211 (revised). This
certificate is in addition to any other certifieate required by the regulations.

This notice, which is based on B. A. I. Order 211 (revised), regulation 18,
section 7, paragraph 4,4 dated Septem_her 1, 1922, ghalli be ?ﬂ’mtwe on a}nd
after April 1, 1940. It supersedes all instructions heretofore issued regarding
the treatment of pork to destroy possible live trichine, including notices
which appeared in the March 1937 issue of Service and Regulatery Announce-
ments under the eaption ‘¢ Recapitulation of Preseribed Treatment of Pork

to Destroy Trichinae.
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Massachusetts Regulations

Sinee the federal requirements conecrnipg the proeessing of
pork products affect only inter-state meat 1t has h{ren_suggested
that the various states adopt similar regulations for intra-state
meat. California, Oregon and Massachusetts already have such

regulations.
%‘1113 requirements adopted by the Massachusetts Health Depart-

ment in 1924 state:

Regulations Relative to Hams, Pork Butts and Sausage Containing Pork
. Products Intended to Be Eaten Without Cooking, Adopted by the State
Department of Health of Massachusells Under the Provisions of
General Laws, Chapter 94, Section 102,

“+No person shall manufacture, sell, offer for sale or deliver any article
of food of a kind prepared eustomarily to be eaten without cooking containing
any muscle tissue of pork, unless the pork has been ﬂub_]eﬂ:t(*ﬂ to a temperature
sufficient to destroy all live triehing, or unless it be subjected to some other
trentment snfficient to destroy all live trichine.

“¢ First—If the heating method is employed, the muscle tissue of pork shall
have been subjected to heat so that all portions shail be heated to a tempera-
ture not lower than 127 degrees Fahrenheit.

¢ Second—If refrigeration is employed, the pork shall have been subjected
to refrigeration not less than twenty days at a temperature not higher than
5 degrees Fahrenheit, provided, however, that pork does not exceed 100 pounds
weight per package. If in barrels or tierces, the pork shall have been sub-
jeeted to refrigeration mot less than thirty days at a temperature not higher
than § degrees Fahrenheit.

“ Third—If curing methods are employed, sansage meat shall be ground
or chopped into pieces not exceeding three-quarters of an inch in diameter. A
dry curing mixture containing not less than three and one-third pounds of salt
to each one hundredweight of the unstuffed sausage shall be thoroughly mixed
with the meat. After stuffing, the sausage shall be held in the drying room
not less than twenty-five days at a temperature not lower than 45 degrees
Fahrenheit, provided, however, that in preparation of sausage known as
{E’Epllernni} the sausages shall be held in the drying room not less than twenty

ays.

‘! Fourth—Hams shall be cured by a dry curing process not less than forty
days at a temperature not lower than 36 degrees Fahrenheit. The hams shall
be laid down in salt not less than four pounds to each hundredweight of ham,
the salt being applied in a thorough mancer to the lean meat of each ham,
When placed in cure, the hams may be pumped with pickle if desired. At
least once during the curing process the hams shall be overhanled and addi-
tional salt applied, if necessary, so that the lean meat of each ham is thor-
oughly covered.

““After removal from cure, the hams may be soaked in water at a tempera-
ture not higher than 70 degrees Fahrenheit for not more than fifteen hours,
during which time the water may be changed once; but they shall not be sub-
Jjected to any other treaiment designed to remove salt from the meat, except
that superficial washing may be allowed. The hams shall finally be pale-dried

or smoked not less than ten days at a temperature not lower than 95 degrees
Fahrenheit.

*“ Fifth—Boneless pork butts for coppa shall be cured in a dry curing mix-
ture containing not less than four and one-half pounds of salt per hundred-
weight of meat and for a period of not less than eighteen days at a temperature
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not lower than 36 degrees Fahrenheit. If the euring mixture is applied to the
butts by the process known as churning, a small quantity of pickle may be
added. = During the curing period the butts may be overhauled according to
any of the usual rocesses for overhauling, including the addition of pickle
or dry salt if desired. The butts shall not be subjected during or after curing
to any treatment designed to remove salt from the meat, except that superficial
washing may be allowed. After stufing, the product shall be held in a drying

Toom not 1 irty- : L
Fahrengaitf?? than thirty-five days at a temperature not lower than 45 degrees

_The Massachusetts Health Department informs this Commis-
sion that these regulations were proposed for control of the sau-
sages intended to be eaten without being cooked. In Massachusetts,
all sausage factories are licensed by the town in which the fac-
tories are located. The Massachusetts Health Department states
““We have relied entirely upon the local boards of health to enforce
these regulations; and if a sausage maker fails to comply, his
license ecould be revoked by the licensing board.’"

The Oregon Law

The Oregon Law requiring processing of pork produets eus-
tomarily eaten without cooking provides:

Section 41-1415, Oregon Code 1935 Supplement :

‘*If, upon examination of any establishment, any diseased animal or any
unwholesome meat, or any unwholesome meat-food produet is found, such
animal or meat or product shall be condemned, properly marked or designated,
and treated in such a way that it ean not thereafter be used for food, and
inasmuch as it can not certainly be determined by any present known method
of inspection whether the muscle tissue of pork contains trichinm, and inas-
much as live trichinge are dangerous to human health, no article of food con-
sisting wholly or in part of pork musele tissue, such as bologua style sausage,
Vienna style sausage, frankfurt style sausage, summer gausage, and all other
sausages and/or pork products which are of a kind customarily prepared in
meat handling establishments to be eaten by customers without cooking, shall
be kept, offered or exposed for sale as food for human consumption, unless the
pork muscle tissue entering into the product shall have been subjected to heat
either before or after its inclusion in the finished produet so that all portions
of the pork musele tissue shall have attained a temperature mot lower than
one hundred and thirty-seven [137] degrees Fahrenheit, or, as an alternative
of this heating method, unless the article of which the port musecle tissue is
an ingredient shall have been subjeeted to refrigeration for a continuous

eriod of not less than twenty f{ml}l days at a temperature not higher than

ve [3] degrees Fahrenheit. If the heating method be adopted, sufficient
time must be given so that all portions of the produet shall reach a tempera-
ture of not lower than one hundred and thirty-seven [137] degrees Fahrenheit,
Only those methods shall be employed which are known to insure a tempera-
ture not lower than one hundred and thirty-seven [137] degrees Fahrenheit
in all portions of the produet or article which contains pork muscle tissue as
an ingredient. The refrigerating process shall be conducted as follows: The
pork or produet containing pork muscle tissue, after chilling or preliminary
freezing, shall be stored in freezers which shall be maintained during the
twenty [20] day period at a temperature not higher than five [5] degrees
Fahrenheit, If the meat or pork muscle tissue product be stored in tierces,
sufficient time must be allowed for the temperature of the meat in the ecenter

1Letter from Dr. Hermaonn €. Lythgoe, Director, Division of Food and
Drugs, Massachusetts Department of Public Health, dated October 25, 1940,
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of the tierces to drop to the required iemperature, and in such cases the
refrigeration shall hepextandad for an additional period of ten [10] days,
being thirty [30] days in all. If the meat or product containing pork musele
tissue be arranged on racks in lays not exeeeding six [U] inches in thickness,
or hung in separate pieces, or packed in containers, such as boxes, not exceed-
ing six [6] inches in depth, or stored as frozen solid blocks after removal
from such containers, the twenty [20] day period of refrigeration shall be
deemed sufficient, but in all such cases such meat or products containing pork
musele tissue must be stored in suech manner as to provide a free circulation
of air among the layers, pieces, blocks or boxes of meat in order that the
temperature of the meat may be reduced promptly to the air temperature
of the freezer. In no case shall a shorter time than twenty [20] days be
allowed, even if the temperature be made lower than five [5] de,ﬂ.:rEEEl Fahrun-
heit. Dry euring and other methods may be adopted for destroying trichinae
but no such method shall be adopted or used umless the same shall have been
first submitted to the inspection of the state department of agriculture and
found by the officials of said depariment of agriculture fo be equally or more
efficient than the method above deseribed and permit for its pse issued; pro-
vided, that any method of treatment of pork or pork products to destroy
trichinae accepted by the meat inspection division of the United States bureaun
of animal industry shall likewise be accepted by the State Department of

Agriculture.
California Regulations

California has a state-wide meat inspection system, ecomparable
to that of the federal government. A portion of its meat inspee-
tion requirements applies to pork produets customarily ecooked
by the consumer.

Regulation 19 of the ‘‘California Meat Inspection Regulations’’
adopted by the State Director of Agriculture on October 1, 1937,
states:

PRESCRIBED TREATMENT OF PORK TO DESTROY TRICHINAE

Section 1. Inasmuch as it can not be determined with certainty by any
present known practical method of inspection whether the meat of a carcass
contains trichinae, and inasmuch as certain articles containing pork muscle
tissue are customarily eaten without eooking in the home or other place of
consumption, the following requirements shall be observed :

Fresh pork in all forms, ineluding fresh sausage containing pork musele
tissue, and such cured or smoked pork as ordinary hams, shoulders, shoulder
pienies, bacon, and jowls, are eclassed as artieles that are customarily well
cooked in the home or elsewhere before being served to the consumer, and,
therefore, the treatment of such artieles at the inspected establishments for the
destruction of trichinae is not required. Articles containing pork muscle
tissue, such as or of the character of bologna-style sausages; frankfurt-style
sausage; Vienna-style sausage; smoked pork sausage; chopped, eured meat
rolls; knoblauch savsage; mortadella; eapacola (eapicola, eapocollo); coppa;
all forms of summer or dry sausage, ineluding mettwurst; fresh or cured
Eurk butts and similar pork euts in casings; eured, boneless pork loin; fresh
oneless pork in casings; boneless hack bacon ; boneless back bacon in Qﬂﬂingﬂs
laaf_; and roasted, baked, cooked, or boiled ham shoulder or shoulder piﬁllit.".:
%am’;n'st?ﬁ ha;m;ta:lnd ‘E'i;rls:stphaiia-st}fle ham are classed as articles that shall

effectiv reated at the insp i ive tri

s 13; gl pected establishment to destroy all live trich-

Pursuant to paragraph 4, section 7, Reonlation 18 the £ :
are preseribed for the destruction of live trifhiuua ety e following methods
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BY HEATING AS FOLLOWS

All parts of the pork musele tissue shall be subjected to a temperature
not lower than 137 degrees F.

Ounly sueh methods shall be employed as are known to insure a temperature
not lower than 137 degrees F. in all portions of the meat or article. On
account of differences in methods of heating and in weights of articles under-
going treatment it is impracticable to specify exact procedures.

Procedures shall be adopted which insure the proper heating of all parts
of the meat or article. It is important that each piece of sausage, each ham,
and other article treated by heating in water be kept entirely submerged
throughout the heating period; and that the largest articles in a lot, the
innermost links of bunched sausage or other massed articles, and articles placed
in the eoolest part of a heating cabinet or compartment or vat be included in
the temperature tests.

OR BY REFRIGERATING AS FOLLOWS

At any stage of preparation and after chilling or preliminary freezing,
all parts of the pork musecle tissue or article containing suech tissue shall be
subjected to a temperature not higher than five degrees F. for a continuous
period of (a) not less than twenty days in case the meat is in separate pieces
or arranged in separate racks with the layers of meat not exceeding six inches
in depth, or stored in separate boxes or crates not exceeding six inches in
depth, or stored, properly separated, as solidly frozen blocks not exceading
six inches in depth; and (b) not less than thirty days in case the pork to
be treated is in layers or in containers of a thickness exceeding six inches
but not more than twenty-seven inches, including ordinary tierces. This
requirement is necessary in order to allow time for the meat at the center
of the layer or container to reach the necessary temperature. The meat
undergoing freezing or the containers thereof shall be so spaced while in the
freezer as to insure a free cirenlation of air between the pieces of meat
layers, blocks, boxes, barrels, and tierces in order that the temperature of
the meat throughout be reduced promptly to five degrees F. or less.

During the period of refrigeration the meat or article or lot of meat shall
be kept separate from other products and in the custody of the division.
Rooms or compartments equipped for securing with division lock or seal
shall be provided. The room or compartment containing meat undergoing
freezin api:all be equipped with aeccurate thermometers placed at or above
the highest level at which the produet undergoing treatment is stored and
away from refrigerating coils. After the preseribed freezing has been fin-
ished, the meat or article shall be kept urder close supervision ci the inspec-
tor until it is prepared in final form or until it ig transferred to another
establishment for preparation into finished form.

Pork which has been refrigerated as herein specified may be transferred
in sealed railroad ecars, sealed autotrucks, sealed wagons, or sealed elosed
containers to another official establishment for use in the preparation of arti-
eles of a kind customarily to be eatem without eooking by the consumer.
The sealing of eclosed containers such as boxes and slack barrels shall be
effected by cording and affixing thereto division seals, and such containers
as tierces and kegs shall be held in division custody by sealing with wax
impressed with a metal division brand. Railroad ears, autotrucks, and wagons
shall be sealed with division car seals. Properly scaled and marked closed
containers may be shipped in unsealed railroad ears, trucks, and wagons
with other meat. Containers such as boxes, barrels, and tierces shall be piainly
and conspienously marked with a label or stencil furnished by the establish-
ment reading as follows: ‘‘Pork product five degrees I'. twenty days’ refriger-
ation’’ or ‘‘Pork product five degrees F. thirty days’ refrigeration’’ as
the ease may be. Tor each eonsignment there slhall be Prompt]j:msued and
forwarded to the inspector in charge at destination a writien notice to show
the character of the container and that the comtents are ‘‘Pork product five
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' i i degrees F,
degrees F. twenty days’ refrigeration’’ or ‘‘Pork product five deg
tfﬁ-:y days’ 1hrnv.u‘!ri\?gm'si.'t'utm.’’ i'E duplicate copy should be forwarded to the

Sacramento office of the division.
OR BY CURING AS FOLLOWS
BAUZAGE

In the preparation of sausage under methods Nos. 1, 2, 3, and 4, as here-
inafter pr}mri ed, the sausage I%;lﬂ}r be stuffed in animal casings hy cl.mc;llulu::
casings, or cloth bags. During any stage of treating the sausage for t
destruction of live trichinae, these coverings shall not be coated with parra-
fin ar like substance. e v

Method No. 1.—The meat shall be ground or chopped into pieces not exceed-
ing three-fourths inch in diameter, A dry-curing mixture eontaining mot
less than three and one-third pounds of salt to each hundredweight of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped
meat. After being stuffed, the sausage having a diameter not exceeding
three and one-half inches, measured at the time of stuffing, shall be held in
a drying room not less than twenty days at a temperature not lower than
forty-five degrees ., except that in the case of sausage of the variety known
as pepperoni, if in easings not exceeding one and three-eighths inches in
diameter measured at the time of stuffing, the period of drying may be reduced
to fifteen days. In no case, however, shall the sansage released from the
drying room in less than twenty-five days from the time the curing materials
are added, exeept that sausage of the variety known as pepperoni, if in eas-
ings not exceeding the size specified, may be relcased at the expiration of
twenty davs from the time the curing materials are added. Sausage in cas-
ings exceeding three and one-half inches in diameter at the time of stuffing,
but not exceeding a diameter of four inches, shall be held in a drying room
not less than thirty-five days at a temperature not lower than forty-five
degrees F. and in no case shall the sausage be released from the drying room
in less than forty days from the time the curing mixture is added to the meat.

Method No. 2.—The meat shall be ground or chopped into pieces not exceed-
ing three-fourths inch in diameter. A dry-curing mixture containing not
less than three and one-half pounds of salt to each hundredweight of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped meat.
After being stuffed, the sausage having a diameter not exceeding three and
one-half inches, measured at the time of stuffing, shall be smoked not less
than forty hours at a temperature not lower than eighty degrees F., and
finally held in a drying room mnot less than ten days at a temperature not
lower than forty-five degrees F. In no case, however, shall the sausage be
released from the drying room in less than eighteen days from the time the
curing mixture is added to the meat. BSausage exceeding three and one-half
inches in diameter at the time of stuffing, but not exceeding a diameter of
four inches, shall be held in a drying room, following smoking as abave indi-
cated, not less than twenty-five days at a temperature not lower than forty-
five degrees I, and in no ease shall the sausage be released from the d
room in less than thirty-three days from the time the curing mixture is Hﬁﬁtﬁ
to the meat.

. Method No. 3.—The meat shall be ground or chopped into pieces not exceed-
ing three-fourths inch in diameter. A dry-curing mixture containing not less
than three and one-third pounds of salt to each hundredweight of the
unstuffed sausage shall be thoroughly mixed with the ground or chopped
meat, After admixture with the salt and other euring materials and before
stuffing, the ground or chopped meat shall be held at a temperature not lower
than thirty-four degrees F. for not less than thirty-six hours. After being
stuffed the sansage shall be held at a temperature not lower than thirty-
four degrees F. for an additional period of time sufficient to make a total
of not less than 144 hours from the time the curing mixture is added te
the meat, or the sausage shall be held for the time specified in a pickle-curing
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medium of not less than fifty degrees strength (salometer reading) at a
temperature not lower than forty-four degrees ¥. Finally, the sausage having
a diameter not exeeeding three and ome-half inches, measured at the time of
stuffing, shall be smoked for not less than twelve hours, The temperature of
the smokehouse during this period at no time shall be lower than ninet
degrees F.; and for four consecutive hours of this period the smokehouse shall
be maintained at a temperature not lower than one hundred and twenty-eight
degrees I'. BSausage exeeeding three and one-half inches in diameter at the
time of stuffing, but not exceeding a diameter of four inches, shall be smoked,
following the prescribed curing, for not less than fifteen hours, The tem-
perature of the smokehouse during the fifteen-hour period shall at no time be
lower than minety degrees F. and for seven consecutive hours of this period
the smokehouse shall be maintained at a temperature not lower than one
hundred and twenty-eight degrees F. In regulating the temperature of the
smokebouse for the treatment of sausage under this method, the temperature
of one hundred twenty-eight degrees F. shall be attained gradually during a
period of not less than four hours.

Method No. 4.—The meat shall be ground or chopped iuto pieces not exceed-
ing one-fourth inch in diameter. A dry-curing mixture containing not less
than two and one-half pounds of salt to each hundredweight of the unstuffed
sausage shall be thoroughly mixed with the ground or chopped meat. After
admixture with the salt and other curing materials and before stuffing, the
ground or chopped sausage shail then be held as a compact mass, not more
than six inches in depth, at a temperature not lower than thirty-six degrees
F. for not less than ten days. At the termination of the holding period, the
sausage shall be stuffed in ecasingz or cloth bags not exceeding three and one-
half inches in diameter, measured at the time of stuffing. After being stuffed,
the sausage shall be held in a drying room at a temperature not lower than
forty-five degrees I. for the remainder of a thirty-five day period, measured
from the time the curing mixture is added to the meat.

At any time after stuffing, if a firm deems it desirable, the product may
be heated in a water bath for a period not to exceed three hours at a tem-
perature not lower than eighty-five degrees F., or subjeeted to smoking at a
temperature not lower than eighty degrees F., or the product may be both
heated and smoked as specified. The time consumed in heating and smoking,
however, shall be in addition to the thirty-five day holding period specified.

CAPACOLA (CAPICOLA, CAPOCOLLO)

Boneless pork butts for eapacola shall be cured in a dry-curing mixture con-
taining not less than four and one-balf pounds of salt per hundredweight
of meat for a period of not less than twenty-five days at a temperature not
lower than thirty-six degrees F. If the euring mixture is _np})heﬂ to the butts
by the process known as churning, a small quantity of pickle may be added.
During the curing period the butts may be overhauled aceording to any of
the usnal proeesses of overhauling, including the addition of pickle or dry salt
if desired. The butts shall not be subjected during or after curing to any
treatment designed to remove salt from the meat, except that superficial wash-
ing may be allowed. After being stuffed, the product shall be smoked for a

eriod of not less than thirty hours at a temperature not lower than eighty
Eeg'reea F., and shall finally be held in a drying room mot less than twenty
days at a temperature not lower than forty-five degrees F.

COFPA

Boneless pork butts for coppa shall be eured in a dry-euring mixture eon-
taining not less than four and one-half pounds of salt per hundredweight of
meat %m- a period of not less than eighteen days at a temperature not lower
than thirty-six degrees ¥. If the curing mixture is applied to the butts by
the process known as churning, a small quantity of pickle may be added.
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ring the euring period the butts may be overhauled aceording to any of
gg lu.fu:al prnuuaa%s Fal*- overhauling, ineluding the addition of t]jpu:,lr]na or r.hg .
salt if desired. The butts shall not be subjected during or after curing 3
any treatment designed to remove salt from the meat except I::h[i,t ]:Eul;ftid A
washing may be allowed. After being stuffed, the produet shal e] in
a drying room not less than thirty-five days at a temperature not lower -
than forty-five degrees F. :

HAMS

Method No. 1.—The hams shall be cured by a dry-salt curing process not
less E'::han forty days at a temperature not lower than thirty-six degrees F.
The hams shall be laid down in salt, not less than four pounds to each hun-
dredweight of hams, the salt being applied in a thorough manner to the lean
meat of each ham. When placed in cure the hams may be pumped with pickle
if desired. At least once during the curing process the hams shall be over-
hauled and additional salt applied, if necessary, so that the lean meat of
each ham is thoroughly covered. )

After removal from the cure the hams may be soaked in water at a tem-
perature not higher than seventy degrees F. for not more than fifteen hours,
during which time the water may be changed once; but they shall not be
subjected to any other treatment designed to remove salt from the meat,
except that superficial washing may be allowed. The hams shall finally be
dried or smoked not les thun ten days at a temperature not lower than ninety-
five degrees F. :

Method No. 2.—The hams shall be cured by a dry-salt euring process at a
temperature not lower than thirty-six degrees F. for a period of not less than
three days for each pound of weight {green) of the individual bams, caleulat-
ing the time of eure of each lot of hams placed in cure upon a basis of the
weight of the heaviest ham of the lot. ams cured by this method, before
they are placed in cure, shall be pumped with pickle containing not less than
twenty-five per cent of salt, about four ounces of the solution being injected
into the shank and a like quantity along the flank side of the body bone
(femur). The hams shall be laid down in salt, not less than four pounds of
salt to each hundredweight of hams, the salt being applied in a thorough man-
ner to the lean meat of each ham. At least once during the curing process
the hams shall be overhauled and additional salt applied, if necessary, so that
the lean meat of each ham is thoroughly covered. After removal from the
cure the hams may be soaked in water at a temperature not higher than
seventy degrees F. for not more than four hours, bat shall not be subjected
to any other treatment designed to remove salt from the meat, except that
superficial washing may be allowed. The hams shall then be dried or smoked
not less than forty-eight hours at a temperature not lower than eighty degrees
F., and finally shall be held in a drying room not less than twenty days at
a temperature not lower thae forty-five degrees F.

BONELESS PORK LOINS

In lieu of heating or refrigerating to destroy trichinae in boneless loi
the following treatment is prescriheﬂ;g % o R
The loins shall be enred for a period of not less than twenty-five days at

a temperature not lower than thirty-six degrees F. under one of the follow-
methods:

No. 1.—A dry-salt euring mixture rcontainin i th

of Ilgalt Eto each ]lulli]l‘ﬂﬂi\fﬁighg of meat. S e
0. 2—A pickle solution of not less than eighty degrees strength (salom-

eter) on the basis of not less than sixty puunﬁs of pﬂ:la to engh hlEEih‘E-d'

wei htsuf meat, :

Yo, 3—A pickle solution may be added to the approved drv-salt >

vided the pickle solution is not less than eighty deg;es atmngjl:;a{aa%ﬁ;etgﬁ.
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After removal from cure, the loins may be soaked in water for mot more
than one hour at a temperature not higher than seventy degrees F. or washed
under a spray, but shall not be subjected, during or after the curing process,
to any other treatment designed to remove salt.

Following curing, the loins shall be smoked for not less than twelve hours;
| the minimum temperature of the smokehouse during this period at no time
| shall be lower than one hundred degrees F., and for four conseeutive hours
of this period the smokehouse shall be maintained at a temperature not lower
than one hundred and twenty-five degrees T,

Finally, the product shall be held in a drying room for a period of not less
than twelve days at a temperature not lower than forty-five degrees F.

GENERAL

The smokehouses, drying rooms, and other compartments, as may be neees-
sary, used in the treatment of pork to destroy trichinea shall he suitably
equipped by the establishment with aceurate antomatic recording thermometers.
Inspectors in charge are authorized to approve, for use in sausage smoke-
houses, drving rooms, and other compartments, such automatic recording
thermometers as are found to give satisfactory service,

In addition te the foregoing, inspectors who supervise the handling and
treatment of pork to destroy live trichinae shall:

(a) Recognize the importance of safeguarding the conmsumer and follow
carefully the instructions concerning the treatment of pork to destroy
trichinae.

(b) Check the internal temperatures, with division thermometers, of all
produets subjected to the heating method.

(e) Test frequently, with division thermometers, the reliability of estab-
lishment thermometers (including automatic recording thermometers) and
reject for use any found not accurate and reliable.

(d) Observe division thermometers carefully in order that none be used
which has become defective or questionable as to aceuracy.

(e) Supervise, in a methodical manner, the handling in drying, refrigerat-
ing, and curing departments, of pork product under treatment for the destrue-
tion of live trichinae, and keep, conveniently available at the official estab-
lishment for division use, such records as may be necessary and informative
of each lot of produet under treatment.

Recommended for New York City

The Manufaeturers’ Division of the Meat Trade Institute, Ine.,
270 Broadway, New York City, has recommended to the New
York City Board of Health that an amendment to the sanitary
code be adopted to require, in part:

¢iNo processed meat articles of a kind prepared customarily to be eaten
without further eooking, which contain muscle tissue of pork, shall be brought
into the City of New gYork or held, kept, offered for sale or sold for human
food therein unless such meat articles shall have been inspected and passed as
fit for human food by a duly authorized inspection of the United States
Department of Agrieuniture and shall have heen so identified, or unless such
meat articles or the pork musele tissue contained therein shall have been
treated to destroy trichinas in the manmer prescribed by the Department of
Health of the City of New York and such articles sh_ull hflt‘ﬂ T::ﬂen processed
in an establishment operated by anthority thereof and identified in the manner
hereinafter provided.

fEAl nuelr meat artieles processed in an establishment operated by author-
ity of the Department of Health of the City of New York but not under
inspection of the United States Department of Agriculture shall bear, upon






CHAPTER IX

CONTROL THROUGH EDUCATION

~ Dr. Willard H. Wright has stated: ‘“We might inaugurate an
intensive campaign of publicity and thus sound a general alarm,
warning the public that one in every six persons is probably
infested with trichinae, that trichinesis is rife, that pork is danger-
ous and that illness lurks in this important item in the diet of
most of our people. Considering that various agencies have for
vears been utilizing nearly every available means to warn the
publie to eook pork well, and that these warnings have been fol-
lowed by no decline in the incidence of the parasite, it does not
appear that a eontinuation or extension of such measures will bhe
of any more value than formerly. It seems that the use of wide-
spread publicity would not only be a futile gesture toward the
control of trichinosis but might work incalculable harm to the
swine grower and the meat-packing industry. It is evident that
a certain portion of the American public prefers its pork rare,
just as it prefers its beef rare, and it will probably continue to
indulge in its tastes regardless of warnings to the contrary.’™

The immmediate aim of education in the field of trichinosis is
to impress the consumer with the need of eating pork thoroughly
cooked. But, as Senator Desmond pointed out at the publie hear-
ing of this Commission, ‘‘We can no longer make the attack on
this pork disease a matter of individual option and private
responsibility alone.’’

For years, government officials have been urging housewives
and others to cook pork thoroughly. Regardless of what eontrol
measures are adopted, it seems elear that this eduecational eam-
paign must be continued and expanded. An extensive publieity
campaign will undoubtedly be helpful in preventing trichinosis,
but it is far from being the final solution to the problem.

This Commission has engaged in eonsiderable educational work,
stressing not only the fact that pork should be well eooked, hut
also that well cooked pork is a healthful, nourishing food. Daily
and weekly newspapers, the press associations, and magazines have
cooperated in informing the publie as to how trichinosis may be
prevented.

It has been suegested that a coordinated, intensive educational
drive by our State Health Department, Department of Agriculture
and Markets, and Edueation Department might well be launched.
Every media of education might be used. The United States
Department of Agriculture has. printed some pamphlets and
posters urging thorough cooking of pork. The American Meat

1Jour. A. V. M. A., Vol. XCIV, N. 8. 47, No. 6, June, 1939, p. 605.
[159]
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Institute has done some work in this field. But it is obvious that
mueh more remains to be accomplished. The goal of a trich-
inosis edueational eampaign should be to impress each consamer
with the need for eating only pork which is thoroughly eooked.

“It appears to be a legitimate demand that when a man
exchanges dollars for pork, he should not do it on the basis
that he may be purchasing his death warrant, and that for a

day when foods of all sorts are assumed to be, and quite gener-
ally are, safe and wholesome as produced and marketed, no one

has a right to demand that an exception be made for pork in
order that the custom of feeding raw pork scraps to swine may

be preserved.”
—Dr. Mauwrice C. Hall

Education by Legislation

The Meat Trade Institute, Ine., has recommended that ““ All pro-
cessed meat articles of a kind prepared customarily to be cooked
at the place of consumption shall bear upon the container, eas-
ing or wrapper thereof, or upon a suitable tag attached thereto
or to the massed bundle thereof the legend, ‘Cook Thoroughly,’
and may bear, in addition thereto, sueh other directions for the
preparation of the article as will assure thorough cooking.”’

Dr. E. T. Faulder, Director of the State Bureau of Animal
Industry, believes that such a requirement might well be adopted
by the State. Others believe that it would be impossible to require
such tags, partieularly in the case of meat that is sliced, and that
such a requirement would seriously interfere with the sale of pork.

The proposal has been made that buteher shops be required to
place in eonspicuous places signs urging consumers to cook pork
thoroughly.

Professor Thurlow W. Nelson, of Rutgers University, speaking
at the public hearing held by this Commission, stated: ‘It seems
to me it is quite unfair to the pig growers that any such sign should
be put up in buteher shops that the meat the customers are huy-
ing should be cooked because it may have worms.

“I happen to be advisor to our Board of Shell Fisheries, and
we have to go through this matter with ovsters. Such statements
in shops do not invite publie eonfidence, and what we want is a
produet that is safe to begin with so that we do not have to tell
people that they have to treat it in a certain way before it will be
safe for us to eat it.”"

1Minutes of Public Hearing, p. 51,
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Froure 16. Housewives HavE Gor To BE Terp oF THE NEED FOR
Coorgmnve Mear THOROUGHLY.

On the other side of the fence is the League Against Food and
Drug Frauds which recommends that health departments print
placards for distribution to all delicatessens, provisions stores and
cafeterias, warning the publie to eat only thoroughly cooked pork

products.t

1 Report submitted to this Commission, p. J.






CaarTEr X

LICENSING OF SLAUGHTER-HOUSES

At the public hearing held by the Commission, Senator Des-
mond reported that the “State Department of Agriculture and
Markets has found deplorable conditions in slaughter-houses, par-
ticularly in regard to small operators in rural communities. The
Department informs this Commission that many slaughter-houses
are dirty and lack hot water and drainage facilities, that slaughter-
houses in many instances have refused to install sanitary equip-
ment or to use sanitary methods. The State Department of Agri-
culture and Markets is powerless at present to prevent these
objectional practices. The Department seeks the power to license
slaughter-houses, a power possessed by similar departments in other
states. This will enable the state to eliminate conditions which
should not be tolerated.”

There are approximately 600 slanghter-houses in New York
State. Slaughter-houses in New York City are controlled by the
New York City Health Department. It is with the upstate
slanghter-houses that the State Department of Agriculture and
Markets is chiefly concerned.

Upstate, inspectors have found that offal is frequently fed to
hogs adjacent to the slaughtering operation, and instaneces
have been found where swine had acecess to the killing floor. Car-
casses of healthy animals and of animals that had died other than
by slaughter were found to have been boned-out at the same time
and with the same equipment, and some of the meat of dead ani-
mals (other than by slaughter) was traced to channels for human
consumption.

The Department of Agrieulture and Markets declares that “‘It
has been diffiecult to exercise mueh control over these conditions,
sinee the Department’s only real power under the law was the
econdemnation of unwholesome meat. The meat can be condemned
only after conclusive proof has been obtained, and the aequiring
of such proof is exceedingly diffieult, requiring days of constant
watching and the tracing of partieular pieces of meat to ehan-
nels for human consumption. While nearly sixty tons of meat
have been condemned and destroyed in the past three months,
the loss of meat has not deterred the operators from continuing
business and their insanitary methods.

““While the licensing of slaughter-houses should eventually
require additional office help, it will add little to the duties of the
inspeetion forces, sinee it will enable the inspectors to operate
more cfficiently. For example, it took four men nearly a week

[163]
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to gain evidence that certain carcasses which the operator said
were consigned to a cat and dog factory were really to be sold
for hamburger, ete. Had the licensing of slaughter-houses been
in effeet, they eculd have been forced to clean up or to be closed |
in eonsiderably less time. 3

““Under the present powers of the Department some meat has
been kept off the market, but little else has been accomplished.
With this bill in effect, construetive work of the kind that is vl_tal-
to the protection of the state’s food supply ean be done, and with
less expenditure in time and travel.’™ _

Mr. C. R. Plumh, Director of the State Bureau of Food Con-
trol, has informed this Commission that ““Our food laws do give
us some control over the operators of slaughter-houses, but prae-
tically the only thing we ean do is to destroy meat that we find
in these slaughter-houses, that is, destroy the carcasses of dead
animals that are dressed out, boned out, ground up, horse meat,
dead horses, and dead calves.’”

The Commission has studied reports of inspectors which sup-
port his statement that ‘““in many ecases slaughter-houses are
slaughtering sick cows and also dressing out dead cows and horses
with the same implements and in the same places that cattle are
being dressed out for human consumption, and in but a few
instanees have we found proper facilities for washing and steril-
izing the floors and other equipment before changing from one
operation to another. This, to my mind, is very unsatisfactory and
should be stopped.

“We have also found in quite a number of instances that the
meat from the sick cows and dead horses as well as meat from dead
cows has been boned out and from our investigations we have
found that a great deal of this meat found its way into the ehan-
nels of trade for food purposes. Of course, in every case where
we were able to intereept same, a hearing was called and the prod-
ucts destroyed. However, it is my opinion that until such time
as we have better control over the operations in slaughter-houses
in New York State, these deplorable conditions in operating some
of them will continue because of our failure to have a require-
ment that all slaughter-honses be licensed, ! ]
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Oregon Regulates Slaughter-Houses

_ The State of Oregon requires a high standard of cleanliness in
its slaughter houses, and permits its State Department of Agri-
culture to close any slaughter house which, after due notice, refuses
to eliminate defeetive or unsanitary methods. The pertinent pro-

visions of the regulations of the Ore D .
culture follows: gon Uepartment of Agri

.
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IMemorandum from Mr. Howard R, Wauch
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*From Minutes of the Public Heari f tl 3 ichinosis
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*Memorandum, dated March 22, 1940,
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RESPONSIBILITY OF OWNERS, MANAGERS, ETC.

Owners, lessees, occupiers or managers of all abattoirs, slanghtering, pack-
ing, meat canning, meat manufacturering or rendering establishments and of
places or vehicles where meat is prepared, stored, sold or transported, are
::uqmred by law to construet, arrange, equip, manage and eare for such estab-
lishments in such manner that the meats or meat producis therein prepared,
stored or sold shall not be injuriously affecied as to soundness, healthfulness
or wholesomeness, nor otherwise rendered unfit for buman food. The terms
‘.‘me&t.a” and ‘‘meat products,’’ wherever used in these regulations, shall
include and apply to all carcasses, or parts of carcasses of cattle, sheep,
swine, and goats, and the meat or meat food products thereof.

No person, firm or corporation, or any oflicer or agent of such person,
firm or corporation, shall sell, offer for sale, expose with intent to sell, or
prepare for use as human food, any meat or meat product from an animal
that is in such condition that its flesh is unsound, unhealthful, unwholesome or
otherwise unfit for human food; provided, that the meat or meat product of
any immature animal shall be deemed and taken to be unlawful, unwhole-
some, and unfit for human food. Nor shall any unsound, unhealthful, or
unwholesome meat or meat product he sold, or offered for sale, or exposed
' with intent to sell, for use as human food, or be manufactured or prepared
for use as human food.

CONSTRUCTION AND SANITATION OF BUILDINGS

Buildings used for slaughtering, packing, canning or manufacturing meats
or meat products shall not be used as dwellings, or places of residence, nor for
any purpose that may have a tendency to affeet injuriously the meats or meat
products therein prepared. If any part of the building is used as a permanent
stable for animals, there shall be no avenue of communication within the
building between the stable and the room used for the preparation of the
meats or meat products, but pens for animals about to be slaughtered may be
maintained in conneetion with the slanghtering room. Manure from such
stables or pens shall not be stored adjacent to the buildings used for slanghter-
ing, storing or preparing meats or meat-food products, nor at any place on
the premises or in such a manner as to bring about insanitary conditions.

All buildings used for such purposes, and for storing or selling meats or
meat produets, shall be properly fitted and equipped for the purpose usei,
and shall be so managed and cared for that meats and meat products pre-
pared therein may not be rendered unclean, unsound, unhealthful or unwhole-
some or otherwise unfit for human food.

(a) Floors shall be smooth and impervious and so laid that they will drain
freely and rapidly into a drain and, when possible, this drain shall be con-
nected with a sewer. No low or broken places heneath, or in which fluid or
golid refuse may lodge, shall be allowed to exist.

(b} Walls of rooms in which animals are slaughtered or meat smrer! shall
be tight, smooth, free from projections or erevices for the aceumulation of
filth, and shall be kept in a cleanly condition. Ceilings, partitions and pillars
ghall also be kept clean by brushing, spraying or washing. Frequent white-
washing or painting of walls, ceilings, pillars and partitions is requested
unless the same are painted or made of an impervious material.

(e) All wagons, trucks, trays and other receptacles, all tables, chutes, plat-
forms, racks, ete., and all knives, saws, cleavers, meat grinders, sausage fil-
lers, scalding kettles and other tools, utensils and machinery used in slanghter-
ing, moving, handling, cutting, chopping, mixing, canning, or other process,
shall be thoroughly cleansed daily, if used. : i

(d) Aprons, smocks or other clothing of employes eoming in contact with
meat shall be of material that is readily cleansed and made sanitary, and
shall be kept eclean. All employes who handle meats or meat products shall
be required to keep their hands free from filthy or infections matter.

(e) All rooms in which meats or meat-food products are prepared, stnredci
" packed, eanned, manufactured, or otherwise handled shall be lighted an
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ventilated in a manner acceptable to the state department of agriculture, |

and shall be so located that odors from toilet rooms, catch basins, casings

!

|
1

tank roo offal or refuse heaps, hide cellars, ete., do mot
gﬂﬁﬁ:n&m, ﬂﬁ.]l mnnll?ng and storage rooms or ice boxes shall, if possible, :
have a system of ventilation, which permits the entrance of fresh clean air |

from outside the building.

looms used for the slaughter of animals shall be thoroughly cleansed at the |

close of each day’s work. All offal and other refuse shall be removed and

the foors and walls shall be flushed and washed. Where water-pipe connec-

tions ean be obtained they shall be equipped with faucets and hose suffi-

cient for proper cleansing. Toilet facilities adequate for the cleanliness and
cnnveninnﬁfr nﬂe the employes shall be provided and shall consist of water

closets, urinals, wash basins, soap and clean towels. Such toilet rooms shall
not communicate direetly or indireetly with any room in which animals are

killed or meats stored, The voiding of urine upon the floor of the slaughter- -

house is prohibited.

Suitable receptacles shall be provided for blood, offal and similar materials, |

and sueh materials shall be put into the offal tank, or, where such tank is
not available, removed from the premises as soon as possible, but under no
cireumstances shall they be permitted to accumulate for more than one day
in summer or two days in winter. In no case shall they be permitted to aceu-
mulate in or around the slaughterhouse. The feeding of hogs or other ani-
mals on uneooked offal and other slanghterhouse refuse shall not be per-
mitted on the premises, and no use incompatible with proper samitation shall
be made of any part of such premises.

Receptacles and vehicles used for storing and transporting such materials
ghall be kept clean. Stomach and intestinal contents and other refuse shall
not be allowed to aceumulate on the floor of the slanghter room and shall
not be stored on the premises at any place or in such a manner as to render
the conditions insanitary,

Cribs or pens for the storage of bones shall not be located within or adjoin-
ing any building used for slaughtering, storing or preparing meats or meat-
food products, unless the walls are impervious and enclosed.

Hides or pelts shall not be stored on the floor of any room used for slanghter-
ing, storing or preparing meats or meat-food produets, but shall be stored in
a room set apart for such purpose.

Meats and meat-food prodocts intended for rendering into edible products
must be prevented from falling on the floor or coming into contact with any
dirty or disease-producing material.

Persons afflicted with tubercnlosis, or any other communicable disease,
shall not be employed or work in any of the departments of establishments
where carcasses are dressed, or meats handled or exposed for sale, and any
employee showing evidence of being so affected shall be reported to the state
department of agrieulture and to the manager or owner of the establishment
by any agent of the department or any local meat inspector appointed by
authority of the department who may discover the condition.

WHEN DISEASED CARCASSES ARE DRESSED

Butchers whoe may have dressed diseased ecarcasses shall cleanse their
hands of all grease and then immerse them in a preseribed disinfectant, and
then rinse them in clear water, before engaging again in dressing or handling
healthy carcasses. All buteher's implements that have been used in dressing
diseased earcasses shall be cleansed of all grease and then sterilized either in
boiling water or by immersion in a preseribed disinfectant, and then rinsed
in clean water before being again u in dressing healthy eareasses,

The premises on which diseased animals may have been killed shall be
thoroughly cleansed, and, if necessary, they shail be disinfected, as required
by the state department of agriculture, an agent of the same 'ﬂr any local
meat inspector appointed by authority of the department. ;
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Separate frucks, ete., shall be furnished for handling diseased carcasses
and parts. Following the slaughter of an animal affected with an infectious
disease a stop shall be made until the implements have been cleansed and
disinfected, unless another set of clean implements is at hand.

CLEANLINESS OF ESTABLISHMENTS

All parts of establishments used for slaughtering, packing, canning, manu-
facturing or storing meats or meat products, and the stables and pens used
for livestock shall be kept in a cleanly, wholesome condition. They shall
be especially cleansed and serubbed and disinfected, and painted or white-
washed when required by anthority of the state department of agriculture, an
agent of the same or any loecal meat inspector appointed by the authority
of the department.

DUTIES AND AUTHORITY OF AGENTS OF THE DEPARTMENT

Agents of the state department of iculture are authorized by law to
make examination of slaughtering, packing, meat cauning, rendering, or
similar establishments, and of places where meats or meat-food products
are manufactured, prepared, stored or sold, for the purpose of ascertainin
whether the said establishments or places are comstructed, arranged, equipped,
managed or eared for in suech a way as injuriously to affect the soundness
healthfulness or wholesomeness, or otherwise to render unfit for human food,
the meat or meat-food products therein prepared, stored, or sold.

Whenever an establishment, or the manner in which it is arranged, equipped
or cared for, shall be found to he defective in such particulars as to make
it probable that, by virtue of such defect or defects, the meats or meat-food
products may be rendered unsound, unhealthful, unwholesome or otherwise
unfit for human food, it shall be the duty of the agent of the state depart-
ment of agriculture to notify the owner, oceupier or manager thereof as to
the nature of the particular defects found, and report the same to the state
department of agriculture.

PENALTY FOR FAILURE TO REMEDY DEFECTS

In case such defects are not removed or abolished within the time desig-
nated by the state department of agriculture, after notice in writing from
the department, the said establishment or place may be closed; and the owner,
oceupier or manager thereof, and all other persons forbidden fo use the said
establishment or place for the fprapnrutiun, storage, or sale of meats or meat-
food products until the said defeet is remedied, removed, or abolished in a way
that is approved by an authorized agent of the state department of
agriculture,






CuarTER XI

TULAREMIA

This Commission was organized primarily to study the Trichi-
n08sis problem, but also to study other diseases coniracted by eal-
ing infected meat. One such disease is Tularemia.

What is Tularemia?

Tularemia, the discase commonly known as ‘‘rabbit fever,’’ is
caused in most cases by direct contact in handling wild rabbits
and hares. But it may also result from insufficient cooking of
infected meat.

Tularemia received its name from the faet that Dr. G. W.
MecCoy, of the United States Public Health Service, discovered the
disease in Tulare County, Calif., in 1910.

“‘The disease is carried from animal to animal and to man by
the bites of infected deer flies and ticks. Various species of lice
also are capable of spreading the infection among animals.’”

Tularemia is infeetious not only to rabbits but, contrary to popu-
lar opinion, to a great variety of mammals and some birds. The
United States Bureau of Biological Survey reports that even ecat-
fish have been involved with ecarrying tularemia and infecting
persons.2 The bacteria has been found in certain streams, but it is
not known whether the fish actually infected the persons or merely
made the wounds through which the organisms entered. Infec-
tion has arisen also from 24 forms of American wild life, includ-
ing horseflies, wood ticks, dog ticks, inseets, free squirrels, opos-
sums, ground hogs, muskrats, skunks and some others. However,
the wild rabbit is the main source of tularemia.

The disease is partieularly prevalent among market men handl-
ing rabbits, hunters, housewives and those who dress rabbits for
the market.

Dr. Edward S. Godfrey, Jr., New York State Commissioner
of Health, issued a public statement on November 27, 1939,
deseribing the case of a man in Brownsville, Jefferson County,
New York, who shot a rabbit. ‘““When the patient eviscerated the
animal immediately after shooting, he noted nothing abnormal in
the appearance of the organs,’” Doctor Godfrey said. *‘On return-

177, 8. Department of Interior Information Serviee release, March 9, 1940.
2Tbid.
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ing home the man skinned the rabbit and in doing so he cut the
index finger of his left hand. The patient developed a sore on
the index finger of each hand, one of the sores appearing where he
had eut his finger. _

““The patient developed typieal symptoms of tularemia on the
day following the killing of the animal. A specimen of the
patient’s blood was taken and upon examination it was confirmed
that the man was suffering from the disease.’™ )

In man, tularemia is likely to manifest itself first by pain, ten-
derness, and swelling of lymph glands draining the region where
the infection has entered. An inflamed ulecer may develop. This
may be accompanied by head aches, pains, chills, prostration,
general weakness and fever.®

One attack of tularemia usually confers immunity to man.
Though many individuals have died from the disease, most cases
in humans are not fatal. They do, however, usually require a long
period of recuperation.

The Ameriecan Public Health Association Journal states: ‘““In
spite of some claims to the eontrary, there is no specifie preventive
or eurative treatment for the disease. Convaleseence is slow. Weak-
ness and disability may persist for 2 or 3 months. The mortality
is about 5 per eent, mostly from the supervention of pneumonia.’’

Prevalence of Tularemia

In 1939, 2200 cases of tularemia were reported in the United
States with approximately 150 deaths. Dr. Morris Fishbein, edi-
tor of the Journal of the American Medical Association, reports
that a survey covering 20 large cities showed 145 cases in 1937,
with five deaths; 212 eases in 1938, with 20 deaths, 188 cases in
1939, with 35 deaths. Altogether, these eities, with a population
of 20,000,000, had 545 cases with 60 deaths.

Baltimore

The Baltimore Health Department reports that its experience
with this disease in 1939 was alarming and the sharp inerease in
cases and deaths over previous years seemed due to the importa-
tion into Baltimore of diseased rabbits.

_From 1931 through 1939 the recorded cases and deaths of rab-
bit fever in Baltimore have been as follows: 1931, 9 cases and no
deaths; 1932, 11 cases and 3 deaths; 1933, 11 cases, 1 death; 1934,
17 cases, 4 deaths; 1935, 13 cases, no deaths: 1936, 14 cases, 1 death;

1937, 13 eases, 2 deaths; 1938, 13 cases, 3 deaths; and 1939, 31
cases, 8 deaths. i :

: .
5t I';Tg;;; .ank State Department of Health News Servico release, November

2Thid.
3Val. 30, October, 1940, p. 1229,
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However, rubber will not completely protect because ecases are
known to have oceurred in people who wore torn gloves and whose
skin happened to be pierced by the skinning knife or by frag-
ments of bone. ;

If the skin is injured while handling the meat of any .Innd of
wild animal, the wound should be immediately washed with soap
and water, and thereafter, an antiseptic solution should be applied.

Infected meat may be made by thorough cooking. Ordinary
refrigeration will not destroy the tularemia germs. :

Three states have passed laws to help prevent tularemia by regu-
lating the purchase, sale or handling of meat of wild rabbits. Dr.
Morris Fishbein, Editor, Journal of the American Medical Asso-
eiation, recommends adoption of similar legislation in each state.

Connecticut
Conneeticut requires:

““No person shall transport into this state any wild hare or
rabbit or liberate in this state any such animal which has been
so transported, without a permit from the board. The board may
guarantine any such animal imported into this state and may
make rules and reeulations as to importation and liberation of
any such animal. Any perscn who shall violate any provision
of this section or any rule or regulation made under any sueh
provision shall be fined not more than one hundred dollars or
imprisoned not more than thirty days or both.’"

New Hampshire

The New Hampshire law, with typieal Yankee terseness,
declares : ;

““Wild hares and rabbits may not be bought and sold.’"
Ohio

Ohio has the following law: ‘“ Wild hares and wild rabbits, taken
within or without the state, shall not be bought or sold at any
time. Hach wild hare or wild rabbit taken or had in possession,

contrary to the provisions of this section, shall eonstitute a sepa-
rate offense.”™

Baltimore

Baltimore in 1940 adopted an ordinance to prohibit the impor-
tation and sale of wild rabbits and wild hares in the city. The
ordinanee, in full, is as follows :

Whereas, A number of eases of tularemia has oceurred in Balti-
more some of which have been fatal, caused by the handling of
wild rabbits; and

Whm:ﬂas, A.majnr outbreak of tularemia has oecurred in Balti-
more City during the latter part of 1939; and

Wonnecticut, General Statutes, 1930, Vol. 1, See, 3102,
*New Hampshire, Laws 1931, Cr. 40,
#0hio, Code 1940, See. 1396, Subd. e.
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Whereas, Every effort has been made to educa.e handlers and
consumers of wild rabbits, cautioning them not to handle wild
rabbits, such educational measures have included the distribu-
tmal of eireulars, notices in the daily papers and radio broadeasts;
an

Whereas, There is no protective measure that ean be taken to
prevent the infection, no practical means of distinguishing between
the infected and non-infeeted rabbit; therefore

Section 1. Be it ordained by the Mayor and City Couneil of
Baltimore, That no person, firm or corporation shall bring or
import into the City of Baltimore for sale any wild rabbits or wild
hares, dead or alive, or shall sell or offer for sale any such imported
wild rabbits or wild hares. Provided, however, that zoologieal
gardens operated under publie authority, or laboratories in which
scientific research is being carried out, may receive or import rab-
bits in conformity with such rules and regulations as may be pre-
seribed by the Commissioner of Health of the City of Baltimore.

Section 2. And be it further ordained, That this ordinance inso-
far as it prohibits the importation of wild rabbits and wild hares
shall not apply to sueh rabbits or hares known as domesticated
rabbits or hares, that have been bred and kept under supervision
in properly maintained and sanitary rabbitries.

Section 3. And be it further ordained, That the Commissioner
of Health of Baltimore City be and is herchy authorized and
empowered to make and adopt such rules and regulations as he
may deem proper and necessary for the enforcement of this ordi-
nanee and for the better protection of the health of the people of
this city.

Seetion 4. And be it further ordained, That any person violating
any of the provisions of this ordinanee, or any rule or regulation
made and adopted by the Commissioner of Health of Baltimore
City in pursuance thereof, shall be guilty of a misdemeanor and
shall be subject to a fine of not exceeding fifty dollars ($50) for
each offense, and the rabbits and hares so imported into the City
of Baltimore shall be econdemned by the Commissioner of Health
or his authorized representative and disposed of in satisfactory
compliance with the intent of this ordinance and regulations of
the Clommissioner of Health pertaining thereto.

Section 5. And be it further ordained, That this ordinance shall

take effect November 15, 1940.

New York State’s Problem

There are two aspects to control of the importation of rabbits and
hares:

1. Regulation of the importation and sale of rabbits and hares
for purposes of game; and

1City ordinance 204, approved Oct. 30, 1940,
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2. Regulation of the importation and sale of rabbits and hares
for purposes of consumption.

The New York State Conservation Department, under the
authority granted by Seetion 174 of the Conservation Law,
requires permits for importation of rabbits and hares for game
purposes; and the department does not grant permits to import
such quadrupeds from states in which tularemia is prevalent.

On January 18, 1939, Mr. Gardiner Bump, Superintendent,
New York State Bureau of Game, wrote to the Secretaries of all
Sportsmen’s Clubs and Federations in this state deseribing the
reasons why the Conservation Department believed it of the utmost
importanee that those rabbits, which very well might be infected
with the discase, be kept out of New York State. This letter was
followed by another on November 22, 1939, which stated in part:

““We were particularly pleased at the general reaction of the
sportsmen in giving wholehearted approval to the importation
ban on cottontails since the move was designed not only to pro-
teet our own relatively disease-free rabbit population but also the
future sport and the health of every individual concerned.

““As I pointed out in my previous letter, tularemia (like many
another epidemic disease) is apt to fluctuate in intensity in direet
relation to the abundance of its host—the cottontail in this case.
As also was pointed out, reports from the Mid-Western states indi-
cated early last winter that rabbit populations were reaching a
peak. It was to be expected, therefore, that the tularemia infee-
tion was inercasing apace. This proved definitely to be the case,
aceording to the reports of the various state departments of health
involved and led to the inescapable conelusion that the Mid-West
was faced with a severe outbreak of tularemia, both in cottontails
and in humans. Thus, the general importation ban was the only
way out.

““As we said, the reaction of New York's sportsmen to this neces-
sary taboo on imported rabbits was most gratifying. Everywhere,
clubs and individuals were impressed with the seriousness of the
situation. Organizations, which had restocked their own cotton-
tails for years, cheerfully cancelled their plans.

“Only one misunderstanding was recorded. That was from a
Kansas rabbit shipper who went to considerable pains to broad-
cast the story that tularemia was a myth and that no cases existed
in his trapping territory. Such a report, however, is definitely
at variance with the facis as reported by the Health Department
of his own State,

“Realizing that an epidemie of tularemia might be expected to
last for several seasons, as early as this September the Department
launched a new investigation of the oceurence of this disease in
the Mid-West. Reports indicated that cottontails had in many
areas not reached their peak of abundance last vear. Populations
were reported even to have doubled in some areas (Missouri). Those
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first reports, the Department felt, were significant of what health
departments were likely to report later on. Again the assumption
prﬁ_‘l.red correct and it was found that tularemia in at least the three
major eottontail shipping states had not abated over the previous
year and, in fact, had even increased.

“Writes Dr. A. M. Washburn, Director of the Division for Com-
munieable Disease Control in Arkansas: ‘Ineidence (of tularemia)
is eontinuing about the same as last year so far. We had a few
more eases reported this year than last.” (For your further infor-
mation, only 22 cases of tularemia in humans were reported during
1937 in Arkansas against 121 last year. Up to September 1 of this
year a total of 87 cases were listed as compared to 74 for the same
period in 1938.)

“Dr, C. H. Kinnaman of the Kansas State Board of Health
asserts: ‘. . . Tularemia ecases reported so far in 1939 are on a par
with 1938." (In 1938, Dr. Kinnaman reported a marked inecrease
of the disease over previous years.)

“Writes Dr. John W. Williams, Direetor of the Division of Loeal
Health Administration for Missouri: . . . The total cases for the
calendar year 1938 totaled 170. The total number of cases, up to
September 1, 1938, was 33, while the total number of cases, up to
September 1, 1939, was 43." (The number of tularemia cases dur-
ing 1937 in Missouri was 87, less than half the number reported
last year.)

“Pr, (+. F. Mathews, Oklahoma Commissioner of Health, reports:
¢ .. The cases are pretty well scattered over the State. In 1938 a
total of 50 cases were reported. In 1939, from January to August
(8 months) 28 cases were reported.” (It is indicated by the above
report that, since December has shown the highest incidence of the
disease in other states, the 1939 number of Oklahoma cases will
exeeed those reported last year.)

“‘F'rom the above quotations it is obvious that tularemia in those
states from which cottontails normally would be imported is at
least as widespread as last year when the importation of cottontails
was banued.

“‘Therefore, every thinking sportsman will agree that it again
is of paramount necessity to halt the importation of cottontails
until further notice. Once tularemia were introduced into our own
rabbit populations, competent authorities assert that it would be
diffieult if not impossible to wipe it out. Thus it is entirely prob-
able that the importation of eottontails, numbers of whieh eertainly
would be infected with tularemia or other diseases and parasites not
found in our native rabbit populations, would result in a serious
depletion of New York’s game erop rather than an increase.

‘‘Ineidentally, it is interesting to note, too, that there is an
increasing number of individuals who question the value of import-
ing cottontails at all except in the years of scarcity. The Depart-
ment is not taking sides in this issue but has assigned a game
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research investigator to make a careful study of this problem from
all angles. In the meantime, reports from all sections of the State
this year indicate cottontails to be more than normally abundant
even though none was liberated last year. _

““The money which has been set aside for the purchase of rabbits
this year will again be expended for the purchase of additional
adult pheasants. Last year in excess of 4,500 grown birds were
bought and distributed throughout the State with the funds which
were not expended on eottontails.

““In the meantime we are also studying the possibility that our
own ecottontails in this State may be trapped from areas where they
are over-abundant and deing substantial damage for liberation in
less populated regions.

““We ask and need your cooperation in again impressing the
seriousness of this problem upon any sportsmen who may not be
fully informed concerning the dangers of cottontail importations.
Meantime we feel certain your helpfulness will bring added reerea-
tional opportunities to you and your elub and that you agree thor-
oughly that your Department is pursuing the wisest possible eourse,

““ As this letter is being issued, the report has come in regarding
an authentie case of tularemia in Jefferson ecounty which was con-
tracted from a cottontail. You will remember that another ecase
was reported in Wayne county last year. These are isolated cases
and do not give us cause for any undue alarm. They emphasize
again however the importance of taking every possible step to pre-
vent the widespread infection of our own rabbit populations. We
hope that, without any reintroduction of the disease, it will die out
of its own acecord. Certainly the infection is not widespread as
yet in New York State.”’

A strange situation exists with regard to the importation of rab-
bits into this State.

1. Rabbits from infection centers are not permitted to be brought
into this state for game purposes,

2. Rabbits from infection centers are permitted to be brought
into this State for food purposes. =

However, it is likely that should conditions warrant, the New
York State Health Department, under its existi authority, could
;‘ilésc admission to this state of slaughtered rabbits intended for

Following an outbreak of tularemia in New York City in Decem-
her,l 1936, in which about thirteen persons were involved, all
receivers of wild rabbits agreed to a procedure for the handling
and sale of wild rabbits. This procedure has been strictly adhered
to by the trade and since that time only three additional eases of



177

tularemia have been reported, New York City Health Commis-
sioner John L. Rice informs this Commission.

The procedure followed in New York City is outlined below:

1. Rabbits which are skinned and eviscerated before arrival in New York
City may be sold without further inspection by this Department provided that
they are clean and sound and fit for human consumption. It is suggested that
each rabbit be properly wrapped in wax paper or other suitable wrapping
paper at the source of skinming and eviscerating., They should be shipped
in elean, suitable packages and preferably under refrigeration.

2. Rabbits may arrive in New York City unskinned and not eviscerated
under the following condition:

That they be received at a central inspection station provided by the
dealers in this product for inspeection by this Department which will be
furnished gratis. All other charges must be borne by the dealers.

Commissioner Rice says:

“The evisceration, skinning, washing and wrapping of the wild rab-
bits at point of origin, and their shipment in boxes, has greatly im-
proved the wholesomeness of the product marketed here for the
reason that is has tended to eliminate poor and emaciated animals; it
is the emaciated animal that may be the infected one, The most im-

rtant result, however, from this method of marketing wild rabbits
is that it eliminates to a large extent the handling and contact with
the rabbits on the part of butchers, chefs and housewives, It is the
contact of the broken skin of the rabbit handler with the blood or
bloody carcass of the infected animal that results in an infection.
There are cases on record where contact of the infected blood with

391

an apparently unbroken skin has caused an infection.

1Extract from letter, February 11, 1941,
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MEAT INSPECTION

We Americans like meat. In faet, we are the largest consumers
of meat in the world. The total amount ef meat consumed yearly
in this eountry is nearly 19 billions of pounds, or about 140 pounds
per person. Meat is sold over the ecounters of 160,000 stores at
the average rate of 16 tons per minute.

The Value of Meat

The American Meat Institute states: ‘‘Meat offers many advan-
tages as the daily source of protein; it is almost completely digested
by young and old alike, yielding its amino acids without appre-
ciable loss; the protein of meat, in contradistinetion to the pro-
teins obtained from many other sources, is nutritionally adequate,
supplying all known essential amino aecids in quantities sufficient
for growth and for tissue maintenance and replacement without
adding undue bulk to the dietary. Many nutritionists assert that
meat should be the primary source of protein for the human
organism.’’

The Loop-Hole in Meat Inspection

From the hoof to the ean, a large part of America’s meat supply
is guarded by Unecle Sam’s able veterinarians. In packing houses,
in slaughter houses, and on farms, the vigilant eyes of America’s
meat inspectors are alert to detect meat unfit to eat, meat unwhole-
some to consume, meat which does not eonform to the rigid stand-
ards of the federal government.

Unfortunately, this condition is not true with respeet to one
third of the meat consumed in this country. Tweo thirds of the
meat eaten in our country is federally inspected. But, one third
of the meat consumed in the United States is sold without erossing
a state boundary. Unecle Sam has no authority over this meat.
No matter how putrid, no matter how badly infected or diseased,
our federal government is powerless to prevent this meat from
going info the channels of trade.

Purpose of Meat Inspection

Keeping these facts in mind, let us proceed to analyze some of
the objectives of meat inspection.

The object of meat inspection is to assure the wholesomeness
of meat sold for food. To be effective, it must :

[179]
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Make certain that the meat is from edible species of animals,
Prevent the selling of flesh from animals considered unwholesome.
Prevent the slaughter of animals killed for food unless they are
ﬂai!gtﬁﬁalifjﬁgf gﬁl‘:ﬂl ﬁ:?nf;ﬁ?ﬁre not diseased, especially with
maladies transmissable to man or with those which may cause
poisoning in the consumer. 4

5. Require the proper preservation and preparation of meat.

To attain these ends, it is necessary that official inspection of
animals killed for food should be made before and after slaughter.

Dr. Benjamin Schwartz declares that an ‘‘effective system of
meat inspection promotes public health (1) through the condem-
nation of parts of or entire carcasses of food animals containing
parasites that are transmissable to man directly and indirectly;
(2) through special processing for the destruection of tr}ehll}ag,
and of ecysticerei not discoverable by microseopic examination;
and (3) through the condemnation of parts of carcasses or of
entire carcasses in which parasitic infestations not transmissable
to man, but objectionable from esthetic and other standpoints,
are so generalized that the parasites and lesions cannot be removed
by trimming.

““Meat inspection is also an effective control measure for cer-
tain parasites, notably tapeworms, that occur as immature forms
in edible portions of earcasses; through the eondemnation of parts
of careasses so affected, the vieious eyele of these parasites is inter-
rupted. Meat inspection must be regarded, therefore, as one of
the important prophylactic measures for the control of parasites
affecting livestock as well as human beings.

““Certain parasitic infestations transmissible from food animals
to human beings cannot be controlled by meat inspection alone;
however, a sound inspectien system can and does contribute materi-
ally to control of certain parasitic infestations of man: in the
absence of inspection these parasites would probably constitute a
serious human health problem.’

R L

Federal Inspection

. Federal meat inspection is now earried on in 646 establishments
in 242 cities and towns. In the 1939 Aerieultural Year Book, Dr.
Edward C. Joss, who is in charge of the Meat Inspection Division
of the United States Bureau of Animal Industry, deseribes the
federal meat inspection problem in the following terms:

““Billions of pounds of meat foods are prepared annually in the
United States under federal inspection to protect consumers where
they eannot proteet themselves.

. -Inspection of meat by the federal government was first author-
ized by Congress in 1890. Tt was at first designed to satisfy a
demand from European countries that American meats be officially

Zoologieal Problems Relating to Meat Inspection and Thei i
Public Health, Am. Jour, of Pub. Health, Vull? 20, Oct. 1939,011:-[:.3;;:%1} 130';.'
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inspected before exportation. Subsequent statutes have improved
the character and expanded the scope of the inspection until it
now applies to about two thirds of the meat produced from cattle,
sheep, swine and goats in the United States and to all consign-
ments of meat foods offered for importation.

“‘Main purposes of the present system of inspection are to search
out and destroy diseases and otherwise unfit meat; to see that meat
and meat produets are kept clean during the stages of preparation
into articles of food; to guard against the use of harmful preserva-
tives and other deleterious substanees; to cause sound and whole-
meat to be marked, ‘Inspeeted and Passed;’ and to prevent the
}1513 c-flfalse or deceptive labels and statements on meat foods offered

or sale.

“‘Inasmuch as the authority of the federal government to inspect
domestic meat foods is limited to the supply prepared for the e¢han-
nels or interstate and foreign commerce, the inspection serviee in
praetical application is restricted to the slaughtering and proees-
sing establishments that prepare meat or meat food products for
transportation outside the state or territory. About two thirds
of the Nation’s supply of beef, veal, mutton, lamb, pork and derived
produets is examined and its preparation and processing watched
over by vets and lay inspectors of the Department of Agriculture.
Primarily, their job is to proteet consumers of inspected meat
at places where they eannot protect themselves. The other third of
the domestic supply, with the exception of that part whieh is ade-
quately inspected under state and municipal authority, receives
little or no official attention as to its fitness for human food.

““During the ten-year period, 1930-1939, there was an average
annual slaughter of 72,244 260 animals at federally inspected estab-
lishments, In the same permd the average number of earcasses
econdemned and destroyed annually was 23{] 741 and many hun-
dred thousands parts of carcasses were likewise eliminated. Also,
several thousand animals were annually found to be unfit for food
purposes when submitted to veterinary examinations in the pens of
the establishments and these were destroyed by official action.

““The inspeection system is well rounded out through authority
to continue the examination of meat for soundness and wholesome-
ness as long as it remains at an establishment where inspeection
is maintained. These supplemental inspections in the yvear 1939
included 8,440,446,161 pounds of meat and meat products and
resulted in elimination of 5,338 945 pounds as unfit for food.

“The cost to the government of maintaining the federal inspec-
tion service for the 1939 fiscal year was 7.6 cents per animal inspected.
On the basis of meat and meat food products the cost was about one
thirty-ninth of a cent per pound.

““The statutory provisions against false and deceptive labelling
of meat and meat food produets is emphatie and the enforeement of
this part of the law is given ecareful attention to prevent fraud
and deception.
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““‘Before federal inspection is granied to a slaughtering “1'1 11’1'3
cessing plant, the plant is required to be so uqnstl‘liﬂteds remfm th,
equipped and otherwise arranged as to provide the means urh e
maintenanee of proper sanitation, and the plant must be other-
wise arranged to furnish facilities necessary for earrying on mspec-
tion., Some of the requirements are: Ample space fql‘ cleanly
operations, abundant supply of potable water, predominance of
impervious floors, smooth ﬂabsul:fﬂecd walls, means for adeguaf.e
lighting and ventilating, predominance of impervious material in
equipment for handling meats, hot water under adequate pres-
sure, modern plumbing, proper sewerige, pavement with dramgge
connections for livestock pens, and outside premises free from objec-
tionable conditions. * : )

““0Of highest importance in all good systems of meat Inspection
are the removal from the food supply, and proper CITSPG{;HL of
badly diseased animals and meat. These procedures require the
services of vets and technieal assistants skilled in the work. Under
the federal system, exams begin in the pens at the inspected estab-
lishments. Here unfit animals are condemned and promptly
destroyved; those less affected are specially marked and placed apart
for slaughter; while those appearing normal are allowed to pro-
eeed to the slanghter departments.

“‘Fach animal passed on ante-mortem inspection—that is, before
slaughtering—is subjected to the close scrutiny of the inspeetors
from the time it enters the slanghtering department until the
dressed careass is eonveyed into the chill rooms. While the car-
cass is being dressed and eviscerated the inspectors search for lesions
and signs of disease. The proecedure of inspeetion of the carcass
and its vital organs varies somewhat aecording to the speeies, but
in each case the veterinary examination is earried to the point
where the inspector is sure that he has found and eliminated any
possible bad meat. In the event that disease or other sign of unfit-
ness is present, the eareass and its organs are tagged and held in
the eustody of the inspector until disposition is made of them.

““Animals marked ‘suspect’ and held apart on ante-mortem
inspection are slaughtered separately and in a manner to allow
the inspector to make an extended examination, if necessary. All
condemned carecasses and other eondemned materials are so branded
immediately and are held in the custody of the inspeector until
destroyed.

““Carecasses that pass the post-mortem inspection are imprinted
with round stamps earrying an abbreviation of the phrase ‘U. 8.
Inspeeted and Passed” and the number used officially to designate
the establishment. These stamps constitute the government’s certi-
fication that the meat was derived from healthy animals and pre-
pared under sanitary conditions.”’
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TapLe 46

NUMBER OF PARTS OF CARCASSES! CONDEMNED FOR VARIOUS
DIE-EAE}ES AND CONDITIONS ON POST-MORTEM INSPECTION
BY THE FEDERAL GOVERNMENT, FISCAL YEAR 1939

Parts of carcasses of—
Canse of condemnation
Sheef
Caitle Calres and Swine | Horzes
{ambs

ACtnOmMYCORiB. ., i v vaviisronassiiinonsnans 168,035 | 5,777 s 2
Arthritiz and other bone diseases. . vvvnnnn.. e =g 85 118
Caseous lymphadenitis. ................... 4t i 9 as

L e 11 1 o 1,274
B L e e e e 161 143 52 854
e L e S R R 1 ' o ot e
e s s L L e e 1,923 198 140 | 47,427 6
e A S 36 49 1 4 24

Serobaillnmis ;. o L e e v s 10 1 1

Necrosis...... A H e S ST 45 2 L . e
Paragitic diceaseg, ....i.conevinrinienninan. 10 i .. 2
L T e e e e 5,071 o7 ve (193,847 i
Tumors i I T R 14,086 4,356 06 [315, 804 136
T ] e P e i L S 30 it aa e e

T e o i I I e e e e 189,436 | 10,631 393 562,393 167

11In addition to the above parts, 986,510 cattle livers and 41,239 calf livers were condemned
on post-mortem ingpection.

What Steps Can the State Take?

New York State has no meat inspection service comparable to
that of the federal government. It does not have the ante-mortem
and post-mortem inspection needed for a sound meat inspeetion
system. While the state now has the power to condemn meat as
unfit for human consumption, this power alone is inadequate to
protect properly the consumers of this state. At preseni, our
municipalities are free to set up local meat inspection systems, if
they wish. As will be shown later in this report, our local meat
inspection system is seriously defective.

Sinee the federal meat inspeection service extends to only a por-
tion of the meat eonsumed in this state, the state might take one
of the following steps:

1. Adopt a state-wide eompulsory meat inspection system admin-
istered completely by the state.

2. Authorize state inspection in any plant desiring it.

3. Adopt a state-wide eompulsory meat inspection system admin-
istered by local governments in accordance with regulations of
the State Department of Agriculture and Markets, with the state
engaging in meat inspection work in localities which do not have
their own inspeetion service. _

4. Require by law that each locality set up meat inspection serv-
ice, subject to supervision by the State Department of Agricul-

ture and Markets.
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5. Adopt a purely optional state law providing for a local mea
i_ﬂspﬂﬂtiﬂﬂp system with desirable standards written into the statute.

6. Have the State Department of Agriculture and Markets draft
a model local meat inspeetion act, and then have the department
engage in an educational campaign to have the act adopted by
local officials.
; To determine which of these alternatives should be adopted by
the state requires intensive study and research. This Commission
concerned itself primarily with trichinosis, and was not, in the
limited time available to it, able to make a thorough study of this
problem. Meat inspeetion is of such importance to the people of
this state that it warrants careful atfention.

The California Meat Inspection System

('alifornia is the only state that has a sound meat inspection
system. This Commission has made a eursory qxaminatlﬁn of the
California meat inspection service. In California, 436 meat pack-
ing plants in 115 cities located in 36 counties are operating under
state or state-approved meat inspection. In addifion to its own
state-administered inspection system, California has supervision
over 14 approved municipal and eounty meat inspection systems.
The cost of meat inspection in California is $370,000 a year, paid
in fees by the meat packers, slaughter houses and meat industry.
The state bears the cost of the general, administrative and super-
visory work eonnected with meat inspection and this amounts to
$40,000 a yvear. California meat inspeetion costs less than a cent
ner pound of meat slaughtered and processed.

The fee for a Veterinary Meat Inspeector is $283.20 per month;
for an assistant Veterinary Meat Inspeetor. $200.60 per month.
These figures inelade not only salary but 189 added to eover work-
men's compensation, vacation and sick relief, ete. In the ease of
small establishments, arrangements are made to assign one inspee-
tor to two or more places. California has 154 state meat inspectors.

Dr. A. G. Boyd, Assistant Chief, Division of Animal Industry of
the California Department of Agriculture, rightfully boasts that Cali-
fornia “takes more active interest in assuring the consuming public
a wholesome meat supply than does any other state according to
authorities throughout the country on meat hygiene.””

The California meat inspection law requires that no establish-
ment may be operated in the state for the purpose of slaughtering
animals, or for the manufacturing of meat food produets unless
gmch establishment is operated under federal inspeetion, state
Inspection or approved muniecipal inspeetion. This requirement
does not apply in counties having less than 27,000 population,
except that any sueh county may be covered by the state meat
inspection service if it agrees to pay for it. ;

18afeguarding California’s Meat Supply, Department of Agrieul i
tin, November, 1938, FELTy CPRTVENS OF AphiculeE e
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Dr. Boyd gives us a picture of the California meat inspection
system in the following words:

‘‘The State Department of Agricnlture, through the director, is charged
with the responsib .ty of enforcing provisions of the agricultural code per-
taining to meat inspection. This department also is required io approve and
supervise municipal meat inspection, and the director 1s authorized to sus-
pend inspection in any establishment either operating under state or state-
approved munmicipal inspection when regulations are not complied with.

‘‘Meat inspection as condueted in slaughtering and processing establish-
ments under state supervision, in addition to sanitation, is concerned with
the health of the apimal just previous to and at the time of slaughter, as
well as with the manner in which carcass and meat products are handled
up to the time they reach the retail butcher shop.

‘i State, state-approved municipal, and federal meat inspection are con-
ducted under the supervision of especially trained veterinarians. They work
under regular supervision of supervising inspectors who travel from place to
place and make frequent and irregular visits to official establishments to
check the work of meat inspectors.

“The scope of the meat inspector’s field is large. Each and every step in
the abattoir comes under his eye. He is ever alert to detect conditions and
abnormalities which require special attention. He determines whether a
carcass shall be passed as wholesome for human food or condemned as unfit
for food purposes.

“*In recent years it has been learned that slaughtering and meat processing
can be done in a sanitary manner only when the plant is properly constructed,
equipped, and maintained; otherwise slaughtering animals and dressing their
carcasses, and handling and processing meats would be messy and subject to
morg or less insamitary practices. FPlant sanitation, therefore, is eonsidered
essential to modern meat inspection.

““This phase of meat inspection includes loecation, plan, specifications,
remodeling, additions, and equipment of plants. The establishment inspector
makes frequent inspections of the premises, buildings, drainage, light, water
supply, ventilation, refrigeration, and methods used by employees. Particu-
lar attention is given also to the elimination of flies and rats.

““An inspector is assigned to duty in each establishment and no part of
the establishment may operate except under his supervision. Additional
inspectors are assigned to the large establishments where the volume of work
is too great to be supervised properly by one inspector. Two or more of the
very small establishments, each operating at a designated time, may be
assigned to the supervision of one inspector.

It would be interesting to one not familiar with the duties of a veterinary
meat inspector to visit an official establishment and observe the inspector in
his daily routine. In this way a very good idea would be obtained of the
manner in which the meat supply is protected by the state. Visitors are wel-
come in these establishments., The inspeetor will be found on duty when the
establishment is opersting and it will be observed that he assumes official
supervision. IHis first duty on arrival in the morning is to inspect the prem-
izes and various departments to determine if they are in suitable condition to
begin operating. The inspector next examines the animals to be slaughtered.
Among reasons for this ante-mortem inspection is the detection in animals
of diseases and other abnormal eonditions which may not be recognized on
post-mortem examination when the meat, glands, and organs are examired.

“¢With mind and eyes trained to detect quickly abnormal conditions, and a
knowledge of where they ordinarily are found in the amatomical structure
of the animal, the inspector, when animals are slaughtered, conducts the
post-mortem examination when the thoracie and abdominal organs and other
tissues are exposed during eviseeration of the carcass. The inspector views,
palpates, and ineises the various organs, Lissues, and glands as required by
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i i i i hnical training
the State Meat Inspection Regulations. His education, tec y ing,
and experience have l1.':11.1;3]1‘; him the procedure necessary for detecting lsions

of disease, s

“As a result of these examinations, the inspector may find conditions whir;!l

1 i and its organs. In such case, it
warrant condemnation of the entire carcass
is stamped with the condemned stamp and cither tanked under stcam pressurc
in the establishment and cooked into inedible grease or fertilizer, or is frecly
slashed and then denatured with a mixture of carbolic acid and sent to a
public rendering works where it is cooked under steam pressure into inedible
grease and fertilizer.

“It is not always necessary to condemn an entire carcass. lf'requentl-y_ the
inspector will detect abnormal conditions such as bruised tissues entirel
localized, or an organ c:-umai:ﬁnoﬁa‘garmnc lesions, or even an organ wit
lesions of some discase entirely localized. Under these circumstances, he will
condemn and remove only the affected part or organ, and pass the balance of
the carcass.

{¢Thg earcass and edible organs that are found wholesome and suitable for
human consumption are then branded with the purple ‘inspected and passed’
stamp. This stamp also contains the official number of the establishment and
is the state’s guarantee that the meat eame from healthy animals and was
prepared vnder sanitary conditions.

*The vigilance of the inspector does not terminate with the stamping of
the passed meat and organs after the post-mortem examination is completed.
Following this, repeated re-inspections are made of the many cuts and parts
through various steps of curing, preparing, packing, and labeling. This is
done for the detection and condemmnation of produets that have become soiled,
spoiled, and otherwise unfit, and also for enforeement of the regulations relat-
ing to adulteration and mislabeling of manufactured meat food produets.

‘¢ Ingpectors frequently collect and forward to the meat inspection laboratory
samples of meat and produets and of materials used in their curing and
preparation. Such laboratory examinations are necessary to determine the
presence of harmful preservatives and adulterants which may be added for
fraudulent purposes. This applies especially to the addition of harmful
preservatives to disgnise the spoiled eondition of meat, the detection of beef
fat in lard, the ultilization of cotton seed oil in various fats, the addition
of artificial coloring to meat products, and the use of excessive amounnts of
starchy substances, particularly in connection with the preparation of sausage.
Other examinations of a routine nature are made for exeessive water in
sausage, beef in pork produets, rancidity of fats, analysis of gelatin, detection
of nitrates and nitrites, and also such prohibited preservatives as sulphites,
salicylates, formaldehyde, and borie acid.

A1l trade labels used on meat and products thereof in eounties where
inspection is required must be approved by the department. Inspectors check
to determine that only approved labels are used. Labels containing statements
or designs which are false or misleading as to ingredients, quality, or origin
are not approved. This protects both the public and the meat industry.

““State meat inspection is conducted by graduate veterinarians who have
been especially trained in the detection of diseases, parasitic infestations, and
other unwholesome conditions affecting meat producing animals. They must
qualify for appointment by state civil service examination, and before being
assigned to duty they are required to take special training under the guidance
of experienced inspectors.

**The merits of meai inspection are self-evident to the live stock produecer,
the packer, and consumer. Inspectors have made it a peint to demonstrate
diseases to owners, explaining methods of eradication and prevention. Through
this service the farmer has gained confidence in meat inspection work; the
a_laughtm_*er profits because he is given an opportunity to meet honset competi-
tion, while the unserupulous slaughterer ean mot be a competitor because his
uninspeeted meat is outlawed on the market,
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¢ New plq.nta, improved plant facilities, latest methods of econverting
byproducts into marketable commodities, and new ideas on refrigerating
problems are dealt with daily in the interest of the abattoir owner and
advancement of the industry.

*That state meat inspection is conducted at a very low figure is evidenced

by the fact that it has cost only a fraction of a cent a pound of meat slangh-
tered and processed annually to operate.

“Whilq menti_uning expense, it is of interest to relate that the entire cost
of meat inspection other than the administration and supervision is financed
through fees paid by the slaughterers and processors. Since meat inspection
primarily is a publie health undertaking, inany operators and others feel
this is an unfair burden and that the cost should be paid out of the general
state treasury in accordance with the method now followed by the federal

overnment in providing free inspection to those engaged in interstate

usiness.

‘“Although a great deal is being accomplished to insure the majority
of California consumers a disease-free and wholesome meat supply, many
feel that since the inspection is a public health measure, inhabitants of the
entire state, rather than those living only in certain counties, should receive
the protection afforded by such inspection.

‘¢ There is no reason to believe that a smaller proportion of diseased animals
is being slaughtered in uninspected plants. On the contrary, the proportion
of diseased animals slaughtered in uninspeeted plants undoubtedly is greater
than in inspected plants because known diseased animnals are more likely
to find their way into uninspected plants where they may be slaughtered
and the meat sold for human consumption without restriction.

“¢ Another matter of importance to consumers in the counties not now under
inspeetion is in conneetion with the sanitary maintenance and operation of
slaughtering and meat processing plants. In inspection areas the plant and
operations are under the rigid serutiny of inspectors while at uninspected
EB nts there is no inspector present. As surveys of plants not under inspection

ve shown, animals are slaughtered and meat handled in many of them in
a most unwholesome manner.

““When the Meat Inspection Law of 1931 was enacted, the reason for mak-
ing inspection mandatory only in counties of 27,000 population and over
was that slanghtering plants in other counties were so remote it was considered
inspection could not be earried on without suhjecting them to great expense,
This no longer applies becanse inspection can be maintained in counties now
exempt from compulsory meat inspection for a cost no greater than that in
counties where inspection is mandatory; furthermore later amendment to
the Agricultural Code provides for the exempting of plants located in remote
gections of the county where in the opinion of the Director of Agriculture
it would be impraectieal or impossible to assign an inspector.”’

Reporting on operations in the Division of Animal Industry,
for 1939, Dr. Boyd declares:

‘¢ Nineteen thirty-nine was another record-breaking year in the number of
animals slanghtered and the amount of meat food products prepared, as well
as in the number of establishments operating under state and state-approved
meat inspection.

“‘During the year 6,222,810 animals were slaughtered in the state wl:.jeh
was 232,000 more than were slaughtered the previous year. In this connection
it is of interest to mote that the 1938 report showed 203,000 more animals
slanghtered than in 1937,

“¢ Approximately 93 per cent of meat food produets eonsumed in California
is produeced under federal, state, or state appr?ved munieipal inspeetion. The
remaining 7 per cent being exempt from inspeetion by law.
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e ose of the year theve werc 4306 establishments operating u?de.u-
atataﬁirth;afeﬁappmwd n:feal, inspection; an inerease of six over 1938, - Ii‘hu
inspection was condueted in 115 cities located in thirty-six counties. ere
were engaged in this activity 154 state inspectors. Present indieations are
that there will be an extension of inspection to additional counties during 1940
as it is expected the cemsus will show some counties Now classed as having
population below 27,000 as having increased their population above that figure,
and, therefore, subject to mandatory meat inspection. :

t¢Continued progress has been made _in sanitary faecilities to handle meat
and produets therecf. During the year it has been possible to assign a super-
vising inspector to devote his full time to major improvements In meat plants.
This service has proved of real value to the meat industry and has assisted
materially in unifying eonstruction.

Establishments Having State Inspection

““The high standard of inspection and sanitation in establishments operating
under state inspection, as required by the law and regulations, has been main-
tained. In addition to mew plants ecompleted and others in course of con-
struction a considerable amount of alterations and additions were made. Bix
years ago the Department undertock a state-wide program of sanitary improve-
ments of meat plants. Because many places were found in poor condition,
as a result of surveys made at the start of this program, it was necessary
to classify plants into groups and to work out sebedules of improvements
and replacements, extendinﬁ over a considerable period of time. As a result
most of the meat plants have today been put in good condition; however,
there still remain some places in need of considerable improvement.

‘‘A problem which is involved in the inspection of meat plants is the need
of constant and rather costly maintenance in order to insure proper wor
conditions and sanitation., The very nature of the business is such that with-
out proper attention to maintenance plants deteriorate rapidly. It is of
interest to note that many of the operators of newer meat plants have inecor-
porated the latest and most durable materials and equipment as a matter
of good business.

‘YA Iarge number of drawings covering plans for construction were received
and reviewed. This service is of material benefit to the builder and the
Department. Duplicate copies of drawings are retained by the Department as
a matter of record of construction work having to do with sanitary require-
ments and proper facilities for inspection.

‘It was necessary to withdraw state inspection during the vear from one
establishment because the operators would not make necessary sanitary
improvements.

Approved Departments

“‘The Department has supervision over fourteem approved municipal and
county meat inspection systems, comprising 242 establishments. Only three
approved departments conduct inspeetion in establishments doing slaughtering.
The other eleven departments give attention only to proeessing establishments.
_“*During the year state supervising inspectors made numerous visits to estab-
lishments operating under :-"ippl’ﬂl'&g
state approval. One approved department was found to have an adequate
number of inspectors to conduet properly the work. As a result of this,
many plants operating under this approved department had not been receivin
proper attention from the standpoint of inspection of meat and products a.ng
also from the sanitary aspect,

‘‘Unfortunately, it has been difficult in

approved inspection. Apparent resentment on the part of a few individuals
to state supervision and a tendency to pass responsibility to the state, aagl-&-
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departments or to places applying for

some instances to effect erd
enforcement of the state law and regulations in some places npeiating I:Jr:gar i
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eially in the matter of major sanitary improvements, have econtributed to
this situation. It is gratifying, Lowever, to report that much improvement
was made in many places and several new plants under state approved inspee-
tion departments were completed during the year.

Labeling Meat and Meat Productls

‘‘Statements and designs on labels used on meat and products thereof
which are false or misleading as to quality, ingredients or origin are forbidden
to be used under the law and regulations. All labels are required to be sent
to the Department for approval. Only those that conform with requirements
are approved for use. During the year there were 1,435 labels submitted
to the Department. Of these 1,275 were approved and 160 were disapproved.

‘‘There is an increasing appreciation on the part of the consuming publie
and the meat industry for the need of regulating the use of labels. The
Department has been able to give inereaa&ﬁ attention to this phase of the
work during the year.

Inspection Fees Again Increased

“‘In conformity with the salary seale for Veterinary Meat Inspector set
by the State Personnel Board which ealls for annual increases of $15 until
the maximum salary of $260 a month is reached, depending on length of service
and efficiency of employee, it was necessary on July 1, 1939, to increase the
schedule of fees paid the state by establishment operators using the services
of this class of employee. Om that date the fee rate was increased from a
basic salary rate of $210 for Veterinary Meat Inspector to $225 a month
plus an additional 15 per cent for overhead to cover relief for sick and vaca-
tion leave, as well as ecompensation insurance and retirement, making the full
time fee $258.73.

‘¢ Probably the most unpopular thing about the entire meat inspection work
is the necessity for slaughterers and meat processors, operating under state
meat inspection, to pay the state a monthly fee to cover the cost of inepection.
This eondition is aggravated somewhat by the need of revising the fee upward
annually to take care of salary adjustments. It would appear, however, that
the annual rate of increase will become less as the majority of the inspectors
reach the maximum salary.

Slaughtering and Processing Summary

““The tables which follow include ﬂ%ures covering the annual slaughter under
the various inspection systems as well as the estimated uninspected slaughter.
There also is included a list of the number of animals condemned and the
varions diseases and conditions involved. The figures, however, do not include
the amount of parts of carcasses condemnved.

“¢During the year 85,828,052 pounds of meat food products were manufaec-
tured under state inspection and 100,358,385 pounds under appreved inspee-
tion. The combined inerease of meat food products over 1938 amounts to
approximately 23,000,000 pounds. A total of 7,854,000 pounds of fresh and
processed meats was condemned as unfit for human food in establishments
operating under state and state-approved inspection.

“‘Tn establishments operating under state inspection there was a reduction
of over one-half in the amount of meat condemned on account of tubereulosis
for 1939 as compared with the previous year. A total of 942,353 pounds of
meat was condemned in, state-inspected plants for tubereulosis: ‘whereas, in
1938 there were 1,983,116 pounds condemned for this disease. This is a good
illustration of but one of the economic benefits fo the meat industry, livestock
producers, and consumers resulting from the bovine tubereulosis eradieation
program which has been condueted in California jointly by the federal and
state departments of agrienlture during the past several years.
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i i i t is required

11. Unless otherwise specifically provided, whenever any documen
or permitted by this code to be recorded it shall be recorded in the office of
the county recorder of the county in which the property or thing affected
is situated. P, T s k

12. Whenever any power or authority 1s given by any provision of this {:m}e
to any person it may be exercised by any deputy, inspector, or agent duly
authorized by him unless it is expressly provided that it shall be exercised
in person. A i

11::.’;. Whenever any reference is made to any section of this code or to any
other law, such reference shall apply to all amendments and additions thereto.

14. As used in this code the word ‘“shall’’ is mandatory, and the word
fimay’’ is permissive. | _

15,rTl|e girmiur may enfer upon any premises to inspect the same or any
plant, appliance or thing thereon.

Rules and Eegulations Authorized

16. The director is hereby autborized to promulgate and_adnpt_rulw_:a and
regulations for carrying out those provisions of this code which he is directed
and authorized to administer or enforce.

DIVISION III
ANIMALS

CHAPTER 1. SLAUGHTERED ANIMALS
Article 1. Meat Inspection

Definitions
301. As used in this article:

(a) “‘Federal inspection’’ means the meat inspection maintained
the Bureau of Animal Industry of the United States Department of Agri-
culture.

(b) ‘‘State inspection’’ means the meat inspection maintained by the
Department.

(¢) ‘‘Municipal inspection’’ means the meat inspeetion department of
each county or each chartered or imcorporated city, whose inspection is
performed by persons who have passed a regular eivil service meat or
market inspector’s examination or who have n continuously employed
since January 1, 1929, and who hold license from the state to practice
veterinary secience and whose inspection is performed according to meat
inspection regulations equivalent, in health value and protection to the

ublie, to those adopted by the Burean of Animal Industry of the United
tates Department of Agriculture.
_ (d) “*Health authority’’ means the health officer, the chief of meat
inspection, or other official designated by the health officer of any city
or couniy of the state,

(e) *‘ Establishments’’ includes all premises where animals are slangh-
tered or otherwise prepared for food purposes, meat canneries, sausage
factories, curing and smoke houses, and similar places,

(f) ‘“Animals’’ means ecattle, swine, sheep, fuats and other large

|

domesticated mammals, but does not include small species such as dogs,
cats, and rabbits.

(g) ‘“Slaughter’’ means kill and prepare for human eonsumption.

Municipal Inspection Departments

302. Recognition is hereby extended to the various municipal inspection
departments now existing or which may hereafter be inaugurated in the state,
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Stamp

303, Upon the approval by the director of an establishment operat'ng under
municipal inspection, there may be added to the stamp in use in said estab-
lishment the words ““Cal. approved.’”” Such stamp shall be accorded the same
recognition as ‘‘Cal. inspected and passed.’’ The director in his supervision
of approved municipal inspection departments, or establishments, shall trans-
mit all orders to such establishments through loeal health authorities.

Labeling

303.1. When any meat or meat food product that has been inspected as
provided by this article and marked ‘‘Inspected and Passed,’’ shall be placed
or packed in any can, pot, tin, canvas, or other receptacle or covering in any
establishment where inspection under the provisions of this article is ma n-
tained, the person preparing said meat or meat food produet shall cause a
label to be attached to said eam, pot, tin, eanvas, or other reeeptacle or eover-
ing under the supervision of an inspector, which label shall state that the
contents thereof have been ‘‘Inspected and Passed’’ under the provisions of
this article; and no inspection of meat or meat food produet deposited or
enclosed in a can, pof, tin, canvas, or other receptacle or covering in any
establishment where inspection is maintained under the provisions of this
article shall be deemed to be complete until such meat or meat food product
has been sealed, enclosed in said ean, pot, tin, canvas, or other receptacle or cov-
ering under supervision of an inspector; and no such meat or meat food produet
ghalf be sold by any person in the State of California under any false or decep-
tive name; but established trade mames that are usual to such produets and
which are not false or deceptive, and which shall be approved by the director
are permitted. The director shall confiscate and cause to be destroyed all
such labels that are found to be false or deceptive.

(Added by Ch. 862, Btats. 1937.)

Requirements

304, The requirements which must be met by establishments under munieipal
inspection shall not be higher than the general average actually in force in
establishments having state inspection.

Ingpection Kequired

305. No establishment may be operated in the state for the purpose of
slaughtering animals, or for the manufacture of meat food products unless
such establishment is operated under Federal inspection, state inspection, or
approved municipal inspection., No dressed carcasses of animals intended
for food purpeses, parts thereof, prepared meats or meat food products shn]l
be sold within the state unless the same shall bear the ‘‘ Inspected and Passed’’
stamp of an establishment operating under Federal inspection, state inspection,
or approved munieipal inspeetion.

TIEE seetion slmllpbe eﬂ'l;ctive only in counties having a population of 27,000
oT Over.

Optional I'nspection

306, In eounties where inspection is not mandatory state inapnct.iTnn may
be conducted by the department whenever requested and paid for. Whenever
sueh inspection is requested by the governing body of any county or eity and
such inspection is inaugurated the provisions of this article shall apply
throughont such county or eity, as the ease may be,

307, Nothing in this article prohibits:

Exemptions from Inspection, Certificate

(a) A livestock producer from slaughtering animals on his own premises
that are a part of his own herd for his own consumption or from disposing
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the owner or person in eharge of said animals to refrain from slaughtering
them for food purposes until the ante-mortem examination is completed., Any
owner or person slaughtering animals for food purposes after such notification
by the director shall be guilty of a misdemeanor. No owner or person shall
be required to refrain from slaughtering animals for a period longer than
seventy-two hours.

Post-mortem Inspection

311. The director may provide post-mortem inspection of all animals slaugh-
tered for food purposes in any establishment in the state. The head, toengue,
tail, thymus %lam]a. viseera, and other parts and blood used in the prepara-
tion of meat food, meat food produets, or medicinal produets shall be retained
in such a manner as to preserve their identity until after the post-mortem
examination has been completed. Carcasss and parts thereof found to be
gound, healthful and wholesome after inspection and otherwise fit for human
food shall be passed and may be muarked in the following manmer: ¢‘Cal
ingpected and passed,’’ or with the inspection legend of an approved munieipal
inspection department, to which has been added the words ‘*Cal. approved.’’
This mark may also inelude any number given the establishment. E carcass
or part thereof which is found on post-mortem inspection to be unsound
unhealthful, unwholesome, or otherwise unfit for human food, shall be mnrked
conspicuously by the inspector at the time of inspeetion with the words, *‘ Cal.
inspected and condemmed,’’ or with the eondemmed brand of an approved
municipal inspection department and such carcasses or parts thereof, under
the supervision of the inspector, shall be rendered unfit for human eonsumption
in 4 manner approved by the director.

Ungtamped Meat

811.1. Inasmuch as it can not be determined for certain, by any present
known method of inspection, whether meat is unwholesome unless the organs
and other tissues of an animal are inspected when slaughtered, and as meat
and products thereof from uninspected animals may be unfit for human food,
the director shall seize and destroy for human food purposes any meat or
meat food product that does mot bear the ‘‘Inspected and Passed’’ stamp,
brand, mark, or label, as provided by this article; provided nothing herein
ghall affect the tramsportation of dead and condemmed carcasses of amimals
to rendering plants; nor the transportation of dressed carcasses of calves for
inspeetion to points where inspection is maintained in accordance with the
provisions of this article; nor meat or meat products to which a statement is
attached in aceordanee with the provisions of seetion 307, paragraph (a) of
this article. :

Application for Inspection Service, Fee and Deposit

312, Any person desiring to engage in slaughtering animals or manufactur-
ing meat food products for human consumption in any county of the state,
in which section 305 is effective shall apply to the director or the local health
authority for the inauguration of an inspection service in the establishment
where said animals are to be slaughtered or meat food produets manufactured.
Such application shall be in writing, addressed to the director or loeal health
authority, on blanks furnished by the department or munieipal inspection
department. In such application the applicant for inspection shall agree to
comply with the provisions of this article and to maintain said establishment
in a clean and sanitary manner. Upon receipt of said applieation, the director
or local health authority shall make an inspection of said establishment
and if found elean and sanitary, and properly equipped to eonduct its business
in accordanes with the rules and regulations of the department, the director
or loeal health authority shall inaugurate an inspection service therein, and
ghall give to sueh establishment an official number, to be used to mark the
meat and meat food products of this establishment as provided in this section.
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i nt shall thereafter be known as ‘‘official establishment No.
Euch’?ﬂgtfln?lhsslll;}ﬁ ti:-a_r for such inspeetion service a fee in the amount fpasl_g—
nated by the director or the municipal inspection department having jurisdie-
tion. Such fee paid by any establishment under state msguct.mn shall be ered-
ited to the Department of Agrieulture fund, and shall be sufficient to cover
the total salaries, traveling expenses and premiums on account of workmen's
compensation insurance of all inspectors in such establishment. All such fees
shall be paid monthly in advance. Fach establishment under state 1?sgechnn
shall deposit with the direetor one-half of the amount of one month’s inspec-
tion fee to be held in trust by the director to be applied on any fee due the
state in the event the establishment discontinues inspection or inspection 1s sus-
pended for nonpayment of fee. Tn lieu of such deposit an establishment may
file a bond for like amount, satisfactory to the director.

Transportation of Dressed Carcasses

413. The dressed carcasses of all animals intended for human consumption,
parts thereof, meats, or meat food products, inspeeted and marked in aecord-
anco with this article, may be transported or sold anywhere in the state with-
out restriction, except that imposed upon meat or meat food produets bearing
the inspection stamp of the United States Department of Agriculture.

Unlawful Fossession of Inspection Stamps

814, It is unlawful for any person, except employees of the United States
Department of Agriculture, the department or a municipal inspection depart-
ment, to possess, keep, or use any mark, stamp, or brand provided or used
for marking, stamping, or branding the carcass of any animal, parts thereof,
meats or meat food products, or io possess, keep, or use any mark, stamp, or

brand having thercon a device or words the same or similar in character or -

import to the marks, stamps, or brands provided or used by the United States
Department of Agrieulture, the department or of any municipal inspection
department for marking, stamping, or branding the carcasses of animals or
parts thereof intended for food purposes, meats, or meat food produets,

Rules and Regulations

415, The director shall make rules and regulations necessary for the execu-
tion of this artiele. Buch rules and regulations shall conform so far as pos-

sible to the rules governing meat inspection of the United States Department
of Agrienlture,

Sanitary Requirements

316. Every establishment in California, where animals are slaughtered or
where meat or meat food products are prepared or processed for human con-
sumption, shall be maintained and operated in a clean and sanitary manner
and inspection conducted in aecordance with the provisions of this article
and the regulations of the director, and in the event that an establishment is
not so maintained and operated the director may suspend inspection in any
establishment having state inspection or municipal'inspect'mn.

317. It is unlawful to maintain a slanghterhonse that is unelean or
insanitary.

Dyes and Artificial Coloring

818, It is unlawful to sell any meat or products thereof, s i
] any at t ausage casings
or other casings that contain dye or artiﬁﬁial]::ﬂlnring. , = =
Fﬂtl:;l the purpose of this article any meat, products thereof, sausage casings,
:E u?te f:tee?alrgg :Elmf.d:cnnﬁm ;:lyl dye or artificial colorings shall be deemed
! rated, an ¢ director s render th fi =
tion with a suitable denaturing agent, e
(Added by Ch. 170, Stats. 1935.)
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Eetailers’ Exemptions

219, Nothing contained in this article shall restriet or prevent a retail meat
market as a part of its retail meat business and as a consequence of same
or as an incident to same, from making or preparing or selling prepared meat,
or meat food produets that are made or prepared on its own premises from
meats 'fl'hir:]l bear the inspected and passed stamp of Federal inspection, state
inspection or approved municipal inspection; provided, that said prepared
meat or meat food products are sold on the premises of said retail meat market
and are not made or prepared by cooking or drying. No application is
required of such retail meat markets, or the owners or operators thercof for
the inspection service provided for in this article and no such inspection serv-
ice is required to enable them to make, prepare or sell such prepared meat
or meat food products. Nothing contained in this article shall prohibit a
retail meat market from selling or offering for sale meat, prepared meat, meat
products, or meat food products which bear the inspected and passed stamp
of Federal inspection, state inspeetion or approved municipal inspection.

(Added by Ch. 251, Stats. 1939.)

Pennsylvania Meat Inspection

The State of Pennsylvania does not have a compulsory meat
inspeetion act. Compulsory meat inspeetion has been adopted in
ordinances by many of the larger cities of Pennsylvania. The state
does, however, have a Meat Hygine Act which gives the State
Department of Agrieulture authority to maintain state meat inspec-
tion upon request of a slaughter house or packing house. The
abattoir inspeetion is paid for by the Company and the inspector
is furnished by the state. About thirty-five abattoirs now are oper-
ating under state supervision, and the Pennsylvania Bureau of
Animal Industry informs this Commission that the plan is work-
ing out very well.

The Pennsylvania procedure 1s as follows:

An abattoir wishing to sell meats into the various cities ]erin% compulsory
meat inspection ordinances applies to the Burean of Animal Industry for
official state inspection., An agreement is signed with the Bureau specifying
certain terms and rules which thc&:gree to abide by. An inspector whose
ualifications and integrity have n a,pgmved by the Bureau of Animal
ndustry is then assigned to this plant for duty. The inspector makes a
daily report of all activities to the Bureau and acts in the capacity of a
Bureau agent. The only difference being the abattoir company pays the
salary.

;;gm inspectors are under the supervision of state Meat Hygiene Agents,
and if they are found to be inefficient by these agents, they can be removed
from their positions.

The agreement required from abattoirs states: .

In consideration of your maintaining official meat inspection at our estab-
lishment under the supervision of the Burcan of Animal Industry of your
Department, we agree to and will earry out t:{; i:?ilowmg r&g{uxru:mflts: t

mpl a competent and experience eterinary Meat Inspector,
at{;lrlrr’[;';pgnsﬂ,oﬁrha Hhﬂ].'p first be approved by your Department. The salary
of said inspector shall be such sum as may be agreed upon by the inspector
and the officials of our establishment and then reported t:[:n :mu:; Delmﬂ,'l?f.nt'
2 nd operate our establishment in clean and sanitary condition

in (agcn'][“:;aﬁzzpwﬂith tlnpe requirements of the Pennsylvania Meat Hygiene Law

whiech we have read and becomes a part of this agreement.
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Pertinent excerpts from the regulati f ' *
eulture follow: Pt gulations of the Oregon Department of Agri

Local Meat Inspectors

Whenever any city of the second class shall appoint and provide for the
compensation of loeal meat inspectors the qualifications of such loeal meat
mspectors, iff found satisfactory, shall be certified by the State Department of
Agriculture and they shall then have the same authority and duties as are
by law conferred on agents of the State Department of Agriculture, and shall
be subject to these rules and regulations. Such certificates of qualification
may be withdrawn or revoked at any time by the State Department of Agri-
eulture for incompetency or neglect of duty. Loeal meat inspeetors shall
have jurisdiction only within the limits of the eity of the seecond class, by
and for which they are appointed. Such loecal meat inspectors shall not be
governed by ordinances, rules or regulations that are incompatible with or
that confliet with these rules and Tcglﬁ&t—iﬂﬂﬁ of the State Department of Agri-
culture or the law under which they are made.

Appointment of Local Agents for Extablishments

Upon the written application of owners or managers of such establishments
the State Department of Agrieulture will appoint loeal agents to make com-
plete examination of all animals, earcasses, meats, and meat-food products
used, prepared or stored in loeal slanghtering, packing, eanning, rendering, or
similar establishments, and to affix an approved stamp or mark to the meats
and meat-food products that are found to be sound, healthful, wholesome and
fit for human food.

(With the limited staff at its disposal, the State Department of Agriculture
will be unable to arrange for the supervision of individual establishments and
for the complete examination and stamping or marking of all the meats or
meat-food products prepared therein, except as provided in this rule.)

The meats and meat-food preducts that azre found to be unsound, unhealth-
ful, unwholesome, or otherwise unfit for human food, shall be rejected or
condemned, and disposed of as provided in these regulations. Such agenta
shall report to and they may be transferred or dismissed by the State Depart-
ment of Agriculture. They shall be subject to the regulations governing, and
for the guidance of agents of the State Department of Agriculture, and to the
law under which they are made.

The funds for the compensation of such local agents shall be furnished
by the owner or manager of the establishment that such agent is appointed
to oversee, and upon whose request this form of inspection is established. The
funds for the payment of such loecal agents shall be deposited by the owner
or manager of such establishment to his own eredit, in some bank or trust
company to be designated by the State Department of Agricuiture, and shall
be paid out upon the cheque of such owner or manager, payable to the order
of the loeal agent entitled to compensation, after the bill of such local agent
for services has been approved by the authority of the State Department of
Agriculture, and the cheque, so drawn for said compensation has been approved
by the authority of said department. Employees of the United States Depart-
ment of Agrienlture, engaged in the inspection of animals, meats and meat-
food produets, may be appointed agents of the State Department of Agri-
enlture and be elothed with the powers of such agents; provided, however
that such employees of the United States Department of Agriculture ahali
receive no pay or eompensation for such services as agents of the State Depart-

ment of Agriculture.

Sale or Transportation of Unsound or Unwholesome Meat

If any person shall sell or offer for sale, or offer for tramsportation to
market, any meat or meat produet which is diseased, unsound, unhealthful,
nnwholesome or otherwise unfit for human food, knowing that such meat or
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meat-food product is intended for human eonsumption, he shall be prosecuted
as provided by law.

Examination of Animals, Dressed Carcasses, M eat-Food Products, ete.

In establishments where a local agent is stationed to examine all amma.l_a
slaughtered and all meats and meat-food products prepared therein, the exami-
nation, slaughter, preparation, marking, and storing of all carcasses, parts
of organs, and the disposal of all diseased earcasses, parts, or organs, shall be
eonducted in aceordance with the following rules and regulations. The term
¢¢pstablishment at which complete inspection is maintained’’ refers to such
establishments. These rules and regulations shall also apply to all establish-
ments where meats or meat-food products are prepared or stored and shall
be enforced by agents of the State Department of Agriculture wherever they
are present to conduct such examination, but the absence of such agent shall
not be an excuse for the preparation or sale of unsound, unhealthful or
unwholesome meat or meat-food products, or for disregard of these regulations
or of the law relating to meat hygiene,

Ante-Mortem FEzamination

An ante-mortem examination shall be made of all eattle, sheep, swine and
goats abent to be slaughtered before they shall be allowed to enter the slaugh-
tering room of an establishment at which complete inspection is maintained.
Buch examination ghall be made in pens, alleys or chutes of the establishment
at which the animals are to be slaughtered. Owners or managers of such
establishments shall provide satisfactory facilities for conducting such exam-
inations and for separating or holding apart from healthy animals those show-
ing symptoms of disease. All animals showing symptoms or suspected of
being immature or of being affected with any disease or eondition which
under these regulations would probably cause their condemnation when slaugh-
tered shall be marked by affixing to the ear a metal tag as provided in Regu-
lation 18 of these regulations, and a notice of quarantine served on the owner.
All such animals, except as hereinafter provided, shall be slaughtered sep-
arately, either before regular slaughter has eommenced or at the close of the
regular slaughter, and shall be duly idemtified by a representative of the
establishment to the agent of the State Department of Agriculture or author-
ized loeal meat inspector on daty in the slaughter room before the skins are
removed or the carcasses opened for evisceration. Reports on such animals
shall be made by the agent or local meat inspector as provided in Regulation
18, Animals tagged for immaturity or pregnaney, which have not been
exposed to any contagious or infections disease, are not required to be slangh-
tered, but before any soch animals are removed from the establishment the
tag shall be detached by the agent or loecal meat inspector on duty in said
establishment and returned with his report to the State Department of Agri-
culture. Animals commonly termed ‘‘downers’’ or erippled animals shall be
tagged, as provided in Regulaiion 18, in the abattoir pens for the purpose

of identification at the time of slaughter, and shall be passed upon in aecord-
ance with these regnlations.

Pogt-Martem Examination

The agent or local meat inspector on duty in the establishment shall make
a careful examination of all animals at the time of slanghter. The head,
tail, thymus gland, bladder, omentum, and the entire viseera, and all parts
and blood used in the preparation of meat-food products, shall be retained
i sueh manner as to preserve their identity until after the post-mortem
examination has been completed, in order that they may be identified in case
of condemnation of the earcass, Suitable racks or metal receptacles shall be
provided for retaining such parts.

Each establishment at which ecomplete inspection is maintained shall he
given an official number, and shall be indicated by said number on all offi-
cial reports, stamps, marks, labels, ete.
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Carcasses and parts thereof found to be sound, healthful, wholesome and
fit for human food shall be passed, and in establishmenis where complete
inspection is maintained they shall be stamped or marked by an agent of the
State Department of Agriculture as follows:

Upon each dressed beef carcass examined as above and passed there shall
be placed by an authorized representative of the State Department of Agri-
culture at the time of examination 10 stamps or marks bearing the words
‘‘Inspected and Passed. Oregon State Department of Agrieulture,’’ and
the official number of the establishment, or the veterinarian’s name who
made the inspection.

Upon the dressed carcasses of sheep, swine and goats examined as above
and passed there shall be placed by an authorized representative of the State
Department of Agriculture at the time of examination, a stamp or mark on
each quarter bearing the words ‘‘Inspected and Passed. Oregon State
Department of Agriculture,”’ and the official number of the establishment,
or the veterinarian’s name who made the inspection,

Shonld any lesion of disease or other condition that would probably render
the ecarcass, or part of organ, unfit for food purposes be found on post-mortem
examination, such ecarcass, part, or organ, shall be marked immediately with
a tag bearing the words ‘‘Condemned. Oregon State Derartment of Agricul-
ture,’’ Carcasses, parts, or organs, so marked shall pot be washed or trimmed
and should not be placed in the cooling room or in the refrigerator or ice
box with careasses, parts or organs that have been passed. BSuch carcasses
shall be promptly disposed of as provided in Regulation 17 of these
regulations.

The carcasses, parts or organs of all animals which are slaughtered at an
establishment where complete inspeetion is maintained, and which are found
at time of slaughter or at any subsequent examination to be affected with
any of the diseases or econditions named below, and all earcasses, parts or
organs found to be so affected in any establishment examined, shall be dis-
posed of according to the section of this regulation pertaining to the disease
or eondition existing. As it is impracticable to formulate regulations cover-
ing every case and to designate at which d[rarticu]ar stage a condition becomes
loathsome or a disease noxious, it is understood that the decision as to the
disposal of all carcasses, parts or organs, not specifieally covered by these
regulations shall be left to the discretion of the veterinarian making the
examination, the decision in such cases to be based upon the nature, location -
and extent of the pathologieal conditions present and upon the principles of
meat inspection as prescribed by Ostertag and other authorities.

(a) ANTHRAX.—AIl earcasses showing lesions of anthrax, regardless of the
extent of the disease, shall be condemned and immediately tanked, as pro-
vided in Regulation 17, or properly buried or burned, including the bloed,
hide, hoofs, horns, viscera and all other portions of the animals. The place
where the animal was slaughtered shall be disinfected with a 10 per cent
golution of the formalin and all tools, implements, ete., which have come in
contact with the carcass, shall be treated as provided in Regulation 11.

(b) BLACKLEG.—Carcasses of animals showing lesion of blackleg shall be
condemned,

(¢) HEMORRHAGIC SEPTICEMIA.—Carcasses of animals affected with hem-
orrhagie septicemia shall be condemned.

(d) PYEMIA AND SEPTICEMIA.—Carcasses showing lesions either of pyemia
or septicemia shall be condemned.

(e) RasiEs.—Carcasses of animals which showed symptoms of rabies before
slaughter shall be condemned.

(f) TeTanvUs.—Careasses of animals which showed symptoms of tetanus
before slaughter shall be condemned.
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exhibit a yellowish tint directly after slaughter, but lose this discoloration
on chilling, may be passed for food.

(r) Uremia axp Sexvan Opor.—Careasses which give off the odor of urine
or sexual odor shall be condemned.

(8) Urricaria, Evc—Hogs affected with urticaria (diamond skin disease),
Tinea tomsurans, Demodex folliculorum, or erythema, may be passed after
detaching and condemning the cut-out diseased portion of skin, if the car-
cass 15 otherwise fit for food.

(t) IxrFeECcTIONS THAT MaAY Cavusg Mrar PorsoNing.—All careasses of ani-
mals so affected that consumption of the meat or meat-food produets thereof
may give rise to meat poisoning shall be condemned. This covers all car-
casses showing signs of septicemia or phyemia, whether puerperal, traumatie,
or without any evident cause; hemorrhagic or gangrenous enteritis or gas-
tritis; acute inflammation of the lungs, pleura, pericardium, peritoneum, or
meninges, acute diffuse metritis, or mammitis; polyarthitis; phlebitis of the
umbilical veins; traumatie pericarditis; and any inflammation, abscess or
supurating sore if associated with acute nephritis, fatty and degenerated
liver, marked pulmonary hyperemia, and diffuse redness of the skin, either
singly or in combination.

Immediately after slaughter of any animal so diseased, the premises and
implements used must be thoroughly disinfected as preseribed in Regulation 11.

The part of any carcass coming in contact with the careass or any part of
the carcass of any animal covered by this section, or with the place where
such animal was slaughtered, or with the implements used in the slaughter,
before thorough disinfection of such places and implements has been accom-
plished or with any other eontaminated object, shall be condemned; in case
the contaminated part is not removed from the carcass within two hours
after such contact, the whole carcass shall be condemned.

(u) Tusmors.—Any organ or part of a carcass which is the seat of a tumor,
malignant or benign, shall be condemned.

(v) MELANOsIS PSEUDOLEUKEMIA.—Carcasses of animals showing any
disease such as generalized melanosis, pseudoleukemia, ete., which affects the
system of the animals, shall be condemned.

(w) FLukes.—Any organ (lungs, liver, spleen, ete.) or part of a carcass,
which iz affected with flukes (Trema toda) shall be condemned.

(x) Esmaciation axp ANEMiA—Carcasses of animals too emaciated or
anemic to produce wholesome meat and those careasses which show a slimy
degeneration of the fat or a serious infiltration of the museles shall be econ-
demned.

(¥) PrEGNANCY AND PARTURITION.—Carcasses of animals in advaneced stages
of pregnaney (showing signs of preparation for parturition), also eareasses
of animals which have within 10 days given birth to young and in which
thera is no evidence of septic infection, may be rendered into lard, or tallow
if desired by the manager of the establishment, otherwise they shall be
condemned.

(z) ImMatURITY.—Carcasses of animals too immature to produce whole-
gome meat, all unborn and stillborn animals, also carcasses of calves, pigs,
kids, and lambs, under three weeks of age shall be condemned.

(aa) DEAD ANImaLs.—All animals that die in slaughterhouse pens, and
those in a dying condition before slaughter, shall be condemned. _Amm?la
which have died shall not be allowed to pass through compartments in which
food products are prepared. No dead animals ﬂ!‘lﬂ." be brought into an estab-
lishment for rendering from outside the premises, of such establishment,

b} BruisEp PARTS.—When a portion of a carcass is to be eondemned
nn(aaelnunt of slight bruises, which cannot be properly removed until the
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88 1 illed. the carcass shall be tagged and hung up apart from sound
:::g:s:md? ;?afera’.th in a special retaining room. After chilling, the affected
portion shall be cut out, marked ‘‘Con emned. Clreiun State H«a artment
of Agriculture,’’ and the remainder of the carcass t:i]:mlEJI ¢ marked xamined
and Passed. Oregon State Department of Agriculture.

ac) Owing to the fact that parasites are usually present in hog lungs,
n,laE:u -:%irt .xsmillg other foreign mattgi introduced through inhalation, and dirty
water from scalding vats, these organs are rendered unfit for use in meat-food
products, and it has been found impracticable to clean or separate the
objectionable portions. It will, therefore, not be permissible to use hog
lungs in meat-food products and they shall be condemned.

Municipal Meat Inspection

Inspection of meat in the cities of New York State 18 &ppﬁarcnﬂy
chaotie. Few of our cities have an adequate meat inspection sys-
tem. Meat inspection in our eities ranges from the requirement
in one municipality that anyone who slaughters an animal unfit
for human consumption shall forthwith report such faet to the
loeal health officers to elaborate meat inspeetion systems, along the
lines of federal inspection, in New York City, Buffalo and Schenee-
tady. Some cities have no meat inspection. We have been informed
of cases in which meat that eould not be sold in one eity because of
health regulations was sent to another where standards are either
lax or non-existent,

This Commission has studied the meat inspection ordinances
and regulations of many communities in this state. What is
needed now is an intensive investigation of the operations of meat
inspection in each eommunity, or in eertain typieal communities.

Albany

Cattle, Ete., Subject to Disease Not to be Killed or Sold:

Section 25. It shall not be lawfal for any person to kill, butcher or sell
within the city of Albany, (whether alive or butchered, or if in parts or
otherwise) any cattle, sheep or hogs subject to any disease, or that may have
been bruised, or so debilitated as to injuriously affect their health. Any
person offending against the provisions hereby shall be liable to a penalty
of not less than ten dollars mor more than fifty dollars for each offense.

Places May Be Established for Depositing Dead Animals, Ete.:

Section 27. The Common Council or Department of Health of the city of
Albany shall, whenever deemed advisable, fix and establish some place or
places for the depositing or destraction of any dead animals or offensive
matter required to be removed from said eity.

Wholesome Food and Drink
Order 5:

No meat, fish, bird, fruit or vegetable, milk, or anythin
or drink, not being then fresh or properly prcsn;ved, smfuﬂt Eh:f;nﬁam::dmg
for such use; mor any flesh of any animal which died by disease, or which
was at the time of its death in a sickly or unwholesome cunditiu:v nor the
earcass or meat of any ealf which was at the date of its slanghter ,]m than
four weeks old, or of any lamb which was at the date of its slanghter less

than eight weeks old, or of any pig which was at the date of its sl
less than five weeks old shall be brought within the limits of thtiz Zﬁ;‘;fhnt::
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offered nor held for sale as food therein. Any violation of any of the provi-
siond of this order shall be punished as preseribed by law and by the seizure
of such unsound, unwholesome and immature food substances,

Slaughier House and Markets
Order 8:

No person or persons, without the consent of the Bureau of Health, shall
build or nse any slaughter house or rendering establishment within the limits
of this city; and the keeping and the slaughtering of all cattle, sheep and
swine, and the preparation and keeping of all meat, fish, birds or other ani-
mal food shall be in the manner best adapted to secure and contain their
wholesomeness as food; and every butcher and other person owning, leasing
or occupying any place, room or building wherein any cattle, sheep or swine
have been or are killed or dressed, and every person being the owner, lessee
or oceupant of any room or stable wherein any animals are kept, or of any
market, public or private, shall cause such place, room, building, stable or
market and their yards and appurtenances to be thoroughly cleansed and
purified, and all offal, blood, fat, garbage, refuse and unwholesome and
offensive matter to be removed therefrom at least once in every twenty-four
houra after the use thereof for any of the purposes herein referred to, and
shall also at all times keep all woodwork, except floors and counters, in any
building, place or premises aforesaid thoroughly painted or whitewashed; and
the floors of such building, place or premises shall be so constructed as to
prevent blood or foul liquids or washings from settling in the earth beneath;
and every person or persons owning or leasing any room, stall or place where
fruit or vegetation are kept, stored or exposed for sale, shall cause such
place, room or stall, and their yards and appurtenances, to be kept clean, and
all refuse, garbage and unwholesome and offensive matter to be removed
therefrom at least once in every twenty-four hours.

Amsterdam

Mayor Arthur Carter informs us: ‘‘Please he advised that we
have no specifie ordinances relating to this matter. Any such
inspections are made by the sanitary inspeetor under supervision
of the Health Officer and in conformity with existing requirements
of the State Department of Health.”

Auburn

“éNo person shall keep, sell, or offer for sale, or bring within the limits
of the City of Auburn, any unwholesome, unsound, or impure meat, fish, fowl,
vegetables, milk or eream, or milk from any animal not fed on wholsome
food, or not properly cared for, or milk from cows not in every way in a
healthy condition, or any other unwholesome or impure article to be sold or
offered for sale for human consumption. No person shall bring into the city,
or sell, or offer for sale, the meat of any animal that is in a sick or diseased
condition, or has died from any sickness or any disease, or the meat of any
calf less than four weeks old, or any pig less than five weeks old, or of any
lamb less than eight weeks old.”’

Batavia
No data available.

Beacon

Does not have any ordinance relative to ilrlsp}actiqn of meat. For-
bids establishment of slaughter houses within city limits.
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Binghamton

Qee. 1. No person, firm or corporation shall sell or offer for sale within
'l:imetit-; of li?uglmrintuu any beef, veal, lamb or pork unless the same shall
have been previously inspected and approved by a United States Government
Inspector, a State Department of Agriculture or by a Meat Inspector of the
City of Binghamton; and all meat approved by the City Inspector shall be
marked or stamped by him with an official stamp containing the words
¢ Inspected by the Binghamton Meat Inspector.’” ;

Qee. 2, No earcass shall be marked with the official stamp of the Meat
Inspector of the City of Binghamton, unless the same shall accompanied
by the lungs, heart and liver by their natural attachments, and unless the
same shall be found sound, wholesome and fit for use as human food.

Sec, 3, No trimmed or tubbed meat shall be brought within the city of
Binghamton or sold or offered for sale unless the same has been inspected
and approved as provided in Seetion 1.

Sec. 4. Any person, firm or corporation violating any of the fprm‘isions
of this ordinance shall, upon econvietion, be punizshed by a fine of not less
than #$10.00 or more than 100,00 for each offense,

See. 5. The Commissioner of Publie Safety of the City of Binghamton
shall designate a place for the inspection of said meat and shall enact rules
governing the same.

Buffalo

Sec. 102, The Health Commissioner of the City of Buffalo shall cause to be
made by inspectors appointed for that purpose, an examination on the hoof
of all cattle, sheep, swine and goats intended to be slaughtered within the
City of Buaflo, New York, for human consumption, and said inspectors shall
mark or tag as inspected and condemned all animals found to be unsound,
unhealthful or otherwise unfit for human food, and shail caunse to be destroyed
for food purposes, and personally superintend the destruction of all animals
found to be unscund, unhealthful or otherwise unfit for human food, and
said inspectors shall mark or tag in such manner as will permit of no decep-
tion or substitution as inspected and suspended, all animals which show what
appear to be symptems or evidenees of a disease or condition rendering the
sama unfit for human food, if the inspector is in doubt as to the existence
of such disease or condition, and ecause such animals to be removed to a
slaughter house to be designated for such purpose by the Health Commis-
gipner, and such animals shall be slanghtered separately from all other cattle,
sheep, swine or goats, and when so slanghtered the carcasses thereof shall be
subjeet to a eareful post-mortem examination as provided by the ordinances
of the City of Buflalo.

No person shall slaughter within the City of Buffalo any ecattle, sheep,
swine or goats intended for human consumption until the same shall have
been inspected on the hoof by any inspector of the City of Buffalo appointed
for that purpose, under a penalty of not to exeeed #2350 for each offense.
The provisions of this section shall not apply to the slaughter of an animal
within the City of Buffalo, intended for consumption by the person slaugh-
tering the same or by the members of his family residing with him.

See. 103. The Health Commissioner of the City of Buffalo shall cause to
be made by the inspectors appointed for that purpose, a post-mortem examina-
tion of all eattle, sheep, swine or goats slanghtered within the City of Buffalo,
New York, for human econsumption, and the carcasses of all sajd animals
found to be sound, healthful and fit for human food shall be marked or
tagged as inspected and passed, which mark or tag shall show on its face
the date of the inspeetion, and said inspectors shall mark or tag as inspected
and cngdem?edl all earcasses and parts of carcasses of animals found to be
unsound, unhealthful or otherwise unfit for human food and said inspectors,




211

after said first inspection, shall cause to be destroyved for food purposes, and
personally superintend the destruetion of all carcasses of animals found to
ba unsound, unhealthful or otherwise unfit for human food and said inspec-
tors, after said first inspection, shall when they deem it necessary, reinspeet
said ecarcasses or parts of carcasses or the food products thereof, to determine
whether sinee the first inspection the same has beeome unsound, unwholesome
or in any way unfit for human food, and if any carcass, or any part thereof,
or any food product made therefrom, shall, upon examination and inspection,
be found to have become unsound, unwholesome or otherwise unfit for human
food, said inspectors shall cause the same to be destroyed for food purposes,

and personally superintend the destruetion of the same notwithstanding said
first inspection.

See. 104, The Health Commissioner of the City of Buffalo shall cause to
ba made by inspectors appointed by him for that purpose, an inspection and
examination of all meat food products prepared in any slanghtering, can-
ning, salting, packing, cutting, grinding, rendering or similar establishment
within the City of Buffalo, and for the purpose of such examination and
inspection said inspectors shall have access to every part of said establish-
ment, and said inspectors shall mark or tag as inspected and passed all such
produets as upon inspeetion are found fit for human food, which mark or
tag shall show on its faece the date of such imspection; and said inspectors
shall mark or tag as inspected and condemned all such products as upon
inspection are found to be inpure, unsound, unhealthful or otherwise unfit
for human food, and shall cause to be destroyed for food purposes, and per-
sonally superintend such destruction of all food produets which, upon exam-
ination and inspection are found to be impure, unsound, unhealthful or other-
wise unfit for human food.

See, 105. The Health Commissioner of the City of Buffalo shall cause to
be made by inspectors appointed for that purpose, an examination of all
earcasses or parts of carcasses of cattle, sheep, swine or goats, or the meat
or meat produets thereof, except canned or tinned meats, slaughtered or
prepared without the City of Buffalo, New York, and brought within the
City of Buffalo, New York, for human consumption and the eareasses or parts
of carcasses or all said ammals, or the meat or meat products thereof, found
to have been inspected and marked as inspected in aceordanee with the laws
of the state, or the ordinances of a mumicipal division thereof, which main-
tains a system of post-mortem inspection and marking of the standard main-
tained by the City of Buffalo, or found to be unsound, unhealthful or unfit
for human food, shall be marked or tagged as inspected and condemned, and
shall be destroyea for food purposes by said mspectors.

See. 106. No eattle, sheep, swine or goats or meat or meat products thereof,
except tinned or eanned meats, which have not heeq _ms-pmtad and :!rt:lrkaﬂ_
as inspected and passed, in accordance with the provisions of the ordinances
of the City of Buffalo, shall be sold or offered for sale, or in any manner
disposed of, for human consumption within the City of Buffalo, New York;
and no tinned or eanned meat produets which have not been inspected and
marked as inspected and passed, in accordance with the provisions of the
City of Buffalo of in accordance with the provisions of the Act of Congress
relating to the Federal inspection of meat and meat products intended for
interstate commerce, or im accordance with the laws of the state, or
the ordinances of a municipal division thereof, which maintains a system
of post-mortem inspection and marking of the standard maintained by the
City of Buffalo, shall be sold or offered for sale, or in any manner disposed
of, for human consumption, within the City of _Buffalo, New York. A person,
firm, association or corporation, who or which violates the provisions of
this seetiom, shall be subject to a penalty of not to exceed $250.00.

Sec. 107. The inspectors of animals on the hoof and the post-mortem
inspectors shall be under the immediate direction of the food and drug inspee-
tor, and each inspector shall make weekly reports to him for submission to
the Health Commissioner, which shall show the number of animals inspected,
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iei the num-
the number condemned at the yard, the number marked suspicious,
ber condemned at the slaughter house, the consignee or owner of each com-
demned animal, and the cause of condemnation, together with such other
information as may be required by the Health Commissioner in the interest

of the Public Health.

Canandaigua
No data available.

Cohoes

The Board of Health employs a Sanitary Inspector and a Food
Inspector; but their powers are unclear. No ante-mortem or post-
mortem examination is required.

Corning

See. 1. No person shall sell or offer for sale within the City of Corning,
N. Y., any meat, unless the same has been inspected by some federal or state
inspector and properly stamped by him showing that it is fit for food, without
first submitting the same to a duly appointed and gualified meat inspector of
said City of Corning, for his inspection and approval as fit for food. Such
inspection and approval shall be shown by the stamp of such inspector affixed
to such meat in such manner as he may determine.

See, 2, In offering or presenting any meat for inspection, any such organ
or portion of the animal from which said meat is taken shall be furnished
to such inspector as required by him.

Sec. 3. Any meat which shall be offered for sale in wviolation of this
ordinance or which shall be presented for sueh inspeetion and shall be found
to be unfit for food, may be seized by such inspector and destroyed as he
may direct, without any recompense to the owner of the same.

See. 4. Any person violating the provisions of this ordinance shall be guilty
of a misdemeanor and liable to a fine not exceeding ome hundred dollars,
or to imprisonment not exceeding onme hundred days or both said fine and
imprisonment; or to pay to the City of Corning, N, Y., a penalty not exceed-
ing one hundred dollars, to be recovered in a civil aetion brought by said
eity.

See. 5. This ordinance shall take effeet October 1, 1912,

Cortland

See. 1. No person, firm or corporation shall sell or offer or expose for
sale or keep in his or their possession within the eity of Cotland, N. Y., any
beef, veal, lamb or [[501'!5. unless the same shall have been previously inspected
and approved by a United States Government inspector, a State Department
of Agriculture Inspector or by the Meat Inspector of the City of Cortlan
.;u-:lh_ail n}ﬁ:t app?mwer% by the City Inspector shall be marked or stam

¥ him with an official stamp containing the words “‘ Tnspected b -
land Meat Inspector.’’ < Pﬂ rE

See. 2. No carcasses shall be marked with the official stamp of the Meat
Inspector of the City of Cortland, unless the samo shall be accompanied by

the lungs, heart and liver by their natural attachments and unless th
shall be found sound, wholesome and fit for use as human food. R

See. 3. No tinmed or tubbed meat shall be brought or kept with i
of qutlanﬂ nor sold or offered for or exposed fEr gale ﬂﬁtﬂl!; ]th;“sgl:e‘%g
been inspected and approved as provided in Section 1.
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See. 4. Any person, firm or corporation violating any of tl i8]
of this ordinance shall be guilty of ;iadememmr. o il Ll sady

Sec. 5. The Sanitary Imspector appointed by the Board of Health of the
ty of Cortland shall be the Meat Inspector of said eity and shall reeeive
such additional ecompensation for his services and expenses as such Meat
Inspector as the Board of Health may determine.

‘Bﬂ.ld Me_at Inspector shall designate the times and places for the inspee-
tion of said meat and shall prescribe rules governing the same. Said Meat
Inspector shall have power and authority to employ a competent veterinarian
to assist him in g)assmg upon meat where he iz unable to definitely pass upon
the same himself and such veterinarian shall receive such compensation for
his services as may be determined by the Board of Health,

Sec. 6. This ordinance shall take effect on the lst day of May, 1919,

¥

Dunkirk

.Qit}f Clerk R. C. Schmatz states: ‘“We have no ordinance pro-
:ﬂdmg for the inspection of meat and there are no slaughter houses
i or near Dunkirk. The Milk and Food Inspeetor employed by
the Board of Health attends to food inspeetion.’’

Geneva

No person, firm or corporation shall build or use any slaughter house, cattle-
yard, phosphate or fertilizer works or store house, rendering establishment
or any soap faetory, tannery or any other place or establishment that shall
give rise to naunsecus or offensive odors within said ecity without permission
from the Common Couneil,

No person or persons, without the consent of the board of health, shall
build or use any slanghter-house within the limits of this municipality and
the keeping and slaughtering of all cattle, sheep and swine, and the prepara-
tion and keeping of all meat, fish, birds, or other animal food, shall be in
the manner best adapted to secure and continue their wholesomeness as food;
and every butcher or other persom owning, leasing or occupying any place,
room or building wherein any cattle, sheep or swine have been or are killed or
dressed, and every person being the owner, lessee or occupant of any room
or stable wherein any animals are kept, or of any market, public or private,
shall canse such place, room, building, stable or market, and their yards and
appurtenances, to be thoroughly ecleansed and purified, and all offal, blood,
fat, parbage, refuse and unwholesome and offensive matter to be removed
therefrom at least once in every twenty-four hours after the use thereof for
any of the purposes herein referred to, and shall also at all times keep all
woodwork, save floors and counters, in any building, place or premises afore-
said thoroughly painted or white-washed; and the floors of such building,
place or premises shall be so constructed as to prevent hlood or foul liguids or
washings from settling in the earth heneath. Any violation of any of the
provisions of this ordinance shall subjeet the offending party to a penalty of
five dollars for each day’s eontinuance or repetition of the offense.

Glen Cove

Definitions.

a. When used in this section, the term ‘‘abattoir’’ means any building or
part thereof, or premises used or kept for the purpose of eanming, curing,
dressing, killing, packing, rendering, salting, slanghtering or smoking any
calves, eattle, goats, sheep, swine or other animals or meat thereof intended
for human consumption; the term ‘‘ecarcass’’ means all parts, including viscera,
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eity for human consumption and an examination of all earcasses or pacs
of ecarcasses of cattle, calves, sheep, hogs or goats, or the meat products
thereof, slaughtered or prepared ouvtside the city and brought within the said
eity for human consumption unless such examinations as are required in this
section shall already have been made. Sueh examinations shall be wade in
accordance with the regulations for meat inspection of the burean of animal
mmdustry of the United States Department of Agrieulture.

All animals plainly showing, upon anti-mortem inspection, any disease or
condition which, under the regulations governing ment inspection of the
United States Department of Agrienlture, would cause condemnation of their
carcasses upon post-mortem, shall be eondemned and disposed of under the
direction of the health officer or his authorized representative and all animals
which, on ante-mortem inspection do not plainly show, but are suspected
ag being affected with any disease or condition that, under this section, may
cause condemnation in whole or in part, upon post-mortem inspection, shall
be so marked as to retain their identity as suspects until final post-mortem
inspection when the carcasses shall be marked and disposed of as provided
in this section.

d. Slaughtering. No person shall slaughter within the eity any cattle,
calves, sheep, swine, or goats intended for human consumption, exeept under
the direction of the health officer or his authorized representative. No such
animal shall be slaughtered except in an abattoir, except upon the written
permission of the health officer. Every portion of any animal slaughtered
intended for human comsumption shall be inspected by the health officer or
his authorized representative and marked by him in accordance with the
regulation for meat inspection of the Bureau of Animal Industry of the
United States Department of Agriculture.

e. Inspection of Carcasses. Carcasses of cattle, calves, hogs, sheep and
goats shall be accompanied by the lungs, liver, heart and kidneys. The lungs
and kidneys shall be held to the carcasses of cattle by natural attachments,
The head, kidneys and feet shall be held to the carcasses of hogs by their
natural attachmenta.

f. Protection of Meat. No meat or meat food produet which is to be used
for human food shall be carted or carried through any street unless the
same shall be covered with a clean cover, so as to protect it from dirt, dust
and insects. Wagons or vehicles used for the delivery of meat or meat pro-
duets, together with boxes and barrels and other containers used for meat shall
be kept clean.

g. Abattoir. No person shall maintain or operate an abattoir withont first
having obtained a permit from the health officer.

In every abattoir hereafter to be constructed the floor of every room where
animals are killed or dressed, and the floor of every room wherein any meat,
refuse, offal, fertilizr or other material derived from the slaughter of animals is
drained or handled shall be made of cement or some other impervions material
and shall be watertight, properly drained and connected with a sewer if such
abattoir is adjacent or accessible to such sewer. All walls, doors and case-
ments in any such rooms shall be so constructed as to be capable of being kept
clean and shall be kept in a clean and sanitary condition. All yards, pens
or other premises connected with any abattoir shall also be kept in a clean
and sanitary condition.

h. Abattoirs and Inspection Stations. Every abattoir and inspection sta-
tion shall be supplied with an adequate supply of hot and cold water and
such an arrangement of hose and pipes as well enable effective washing of
walls, floors and premises. It shall also be supplied with boiling water or
live steam for the purpose of steri]mug gaws, knnfeﬂ, cleavers and other
tools and all utensils and machinery used in the handling of meat products.

All trucks, trays and other receptacles, all chutes, platforms, racks, tables
and all knives, saws, cleavers and other tools and all utensils, machinery and
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vehicles used in moving, handling, cutting, ehopping, mixing, canning or in
any other process shall be thoroughly cleaned and sterilized daily.

All refuse and other offensive materials from an abattoir or inspection
station shall be placed at once in covered water-tight receptacles and removed
at the end of each day.

Every abattoir and inspection station shall be fitted with proper toilet and
lavatory accommndations which shall be maintained in a sanitary manner.
No such toilet shall open directly into a room where the work of such abattoir
or inspection station is carried on.

Soap, running hot and cold water, and individual towels shall be provided
for the proper eleansing of the hands of all persons who handle meat or its
produects in such abattoir or inspection station.

No person shall expectorate upon any floor or wall of an abattoir or inspee-
tion station or upon any equipment therein, or upon any animal or carcaas
or product thereof.

No dog or other animal shall run at large in any abattoir or inspection
station or premises theresf. No children shall be permitted in an abattoir or
inspection station.

i. Eeports and Kecords. The health officer shall make or cause to be made
to the City Council, periodie reports, showing the number of animals inspected,
the number passed, the number candnmned, the name and address of the owner
of each animal inspected together with such other information as the Couneil
requires.

The health officer shall cause to be made and filed in his office, a record
of all inspections, stamping, storage and other services done.

J. Eevocation of Permit. Each permit for a meat industry or abattoir
granted by the health officer may be suspended or revoked by him for violation
of any of the provisions of this section after ten days’ notice and a heari
given to the person holding the permit. Revoecation of the permit shall include
a forfeiture of the permit fee,

k. Fee. The fees shall be as follows:

““‘For each permit for meat industry or abattoir granted by the health
officer, the fee shall be $5.00.

‘]‘ For the inspection of cattle, sheep, swine or goats, the fee shall be $1.00
each.

“* For the inspection of fowl the fee shall be 10c each.’’ '
The health officer shall account for any pay over monthly to the Com-
missioner of Finance the fees so collected. |

Glens Falls

Slaughter houses are not permitted within eity limits. ‘““‘No
urdmapc:e has bnenlu passed,”” Mayor John Bazinet informs this
Commission, ‘‘requiring inspection of meats from animals killed

trom the outskirts of the city and brought in for sale within the ;
city limits.”’ ' |

Gloversville

It shall be the duty of the meat inspector to examine all markets, refrigera-
tors, Hlaug]:ltl!!' houses or any other place where meat is dressed, stored or kept
for sale within the city. Tt shall his duty to forbid and take all lawful
means to prevent the sale of any meat, bird, fruit, vegetables, milk or any- |
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thing sold for human food or drink, not being fresh or properly preserved,
sound, wholesome and safe for such use, and in case his orders are not promptly
obeyed, to report at onee to the health officer or Board of Health. @ shall
report to the Board of Health at least once in each month the condition of all
matters under his charge.

Hornell
No data available.

Hudson

Section 14-a. Subdivision 1. All killing for food, slaughtering or dressing
of cattle, sheep or swine within the limits of this municipality shall be done
only within buildings prepared and arranged for that purpose, and in accord-
ance with subdivision 2 of this section.

Subd. 2. All buildings wherein cattle, sheep or swine are killed for food,
slaughtered or dressed shall have floors made of cement, with water con-
nections for tlushing and cleansing the floors thereof and sewer connections
for draining the same, and all wood-work therein, except counters, shall at all
times be kept thoroughly painted or whitewashed.

Subd. 3. No cattle, sheep or swine shall be killed for food, slaughtered or
dressed within the limits of this municipality between the hours of 6 o'clock
P. M. and 5 o’clock A. a.

Subd. 4. No cattle, sheep, or swine which are to be killed for food shall
ba kept, housed or stabled in any building wherein th same are killed for
food, slaughtered or dressed.

Subd. 5. Immediately after the slaughtering and dressing of any cattle
sheep or swine, all offal, blood, fat, entrails and other refuse parts thereof
shall be removed from such building to the place designed by the Board of
Health or health officer, and immediately after the removal thereof such
building shall be thoroughly washed, cleansed and purified.

Subd. 6. No person, firm or corporation owning or ocecupying a building
wherein cattle, sheep or swine are killed for food, slaughtered or dressed
shall refuse at any time to allow such building to be inspected by the Board
of Health or health officer.

Subd. 7. Any ordinances or parts of ordinances inconsistent with any of
the provisions ot this ordinance are hereby repealed.

The penalty for the violation of, or failure to comply with any of the pro-
visions of this section shall be $50.00 for a single violation or failure.

Sec. 14-b, Subd. 1. Every person, firm or corporation owning or occeupy-
ing a building or any part of a building within the limits of this municipalit
88 a meat market or fish market, or wherein meat or fish or both are sold,
shall at all times keep all wood-work therein, exeept floors and counters,
thoroughly painted or whitewashed, and the floors of such markets shall be
g0 constructed as to prevent blood or washings from running through the
same or settling therein.

Subd. 2. Every person, firm or corporation ewning or occupying a building
or any part of a building within the limits of this municipality as a meat
market or fish market, or wherein meat and fish or both are sold, shall not
allow offal, blood, fat, bomes, entrails or other refuse parts of slaughtered
and dressed animals or of fowl or fish to colleet therein in an unwholesome
or offensive manner, and shall keep such market thoroughly washed, cleansed
and purified.

Subd. 3. No person firm or corporation owning or ccceupying a building
or any part of a building within the limits of this municipality as a meat
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f a building, or tables or other parts of the equipment, are so old, or in
guch cunditinﬁ! that they eannot readily be made senitary they shall be removed
and replaced by auitalﬁ’e materials, or otherwise put in a condition acceptable
to the meat inspector. All floors shall be so comstructed that they can be

kept clean and sanitary.

(e) All trueks, trays, and other receptacles, all chutes, platforms, racks,
tables, ete., all knives, saws, cleavers, and other tools, and all utensils and
machinery used in moving, handling, cutting, chopping, mixing, canning or
other processes shall be thoroughly eleansed daily, if used.

(d) The aprons, smocks or other outer clothing of employes who handle
the meat in contaet with such clothing shall be of a material which is readily
cleansed and made sanpitary, and shall be cleansed daily, if used. Employees
who handle meat or meat food products shall be required to keep their hands

clean.

(e) The rooms or compartments in which meats or meat food products
are prepared, eured, stored, packed or otherwise handled, shall be properly
lighted and ventilated.

(£) All toilet rooms, urinals and dressing rooms shall be entirely separated
from compartments in which ecarcasses are dressed, or meat or meat food
produets eured, stored, packed, handled, prepared or sold. They shall be
sufficiently ample in size, in number and fitted with every modern lavatory
accommodations, including toilet paper, soap, running water, towels, ete,
They shall be properly lighted, suitably ventilated and kept in a sanitary
condition,

(g) The room or compartments in which meats, or meat food products
are prepared, eured, stored, packed or otherwise handled, shall be properly
lighted and ventilated, and shall be so located that odors from toilet rooms,
catch basins, casing departments, tank rooms, hide cellars, ete., do not pene-
trate them. All rooms or compartments shall be provided with cuspidors, which
employes who expectorate shall be required to use.

(h) Persons affected with tuberculosis or any other eommunicable disease
shall not be knowingly employed in any of the departments or establishments
where carcasses are dressed, meats handled, or meat food produets prepared,
and any employee suspected of being so affected shall be so reported by the
meat inspector to the manager of the establishment and to the health officer.

(i) XNo use incompatible with proper sanitation shall be made of any part
of the premises on which a slanghter house is located. All yards, fenced pens,
chutes, alleys, ete.,, belonging to the premises of such establishment shall,
whether they are used or net, be maintained in a sanitary condition.

(i) Dutchers who dress diseased carcasses shall cleanse their hands of all
grease and then immerse them in a preseribed disinfeetant and rinse them in a
clear water before engaging again in dressing or handling healthy carcasses.
All butchers’ implements used in dressing diseased carcasses shall be cleansed
of all grease, and then sterilized with either boiling water or by immersion
In a preseribed disinfeetant and rinsed in clear water, before being used
again in dressing healthy careasses. Facilities for such cleansing and dis-
infection, approved by the meat inspector, shall be provided by the estab-
lishment. Separate trucks, ete., shail be furnished for handling diseased
carcasses and parts. Following the slaughter of an animal affected with an
infections disease a stop shall be made until the implements have been eleansed
and disinfected unless duplicate implements are provided.

(k) Meats and meat products intended for rendering into edible products
must he prevented from falling on the floor, while being emptied into the
tanks, by the use of some device such as a funnel,

(1) Butehers who dress carcasses are prohibited from holdi in th
skewers to be used for such dressing. B wlding in the mouth

(m) Slanghtering shall be done on week days only between the hours of
6 A. M. and 6 P. M. Week day hours are not to apply to a plant where a
permanent meat inspector is assigned.
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_ (n) No slaughtering shall be done except under the inspection of a meat
inspector of the Board of Health. He is to pass upon its fitness for food
after it is dressed; he will stamp each part of the careass with a stamp
marked either ‘‘Inspected and Passed’” or ‘Inspected and Comdemned.’’
The days or parts of days during which slaughtering may be done shall be
fixed by agreement between the holder of the permit and the meat inspector
of the Board assigned to the particular work, and in case agreement cannot be
had, the health officer of the city is empowered to designate day and time
at which slaughtering shall be done.
! (0) Where the work of an establishment is sufficient to demand the entire
time of an inspector, the proprietor of such establishment shall furnish
office rooms, including heat and lights, washing facilities and rent free for
the exclusive use of the inspector, and shall %e provided with lockers for
storage for supplies and clothing.

(p) A careful inspeetion shall be made of all animals at the time of
slanghter. Should any lesion, disease or other condition be found, such lesion,
disease or condition shall be judged in accordance with the regulations relat-
ing to the inspection of meat as prescribed from time to time by the Depart-
ment of Agrienlture of the United States.

(q) Any meat or meat food products condemned at establishments which
have no facilities for proper dispesition of the same by use of tanks shall
be freely slashed with a knife and then denatured with crude earbolie acid
or other agent preseribed by the health office, and then removed from the
establishment in tightly covered cans,

All offal, blood and refuse of establishments which have no faeilities for
proper disposition of the same by use of tanks shall immediately after slaugh-
tering be placed in tightly covered cans and removed from the premises in
the same cans at the end of the slaughtering period.

All eondemned carcasses and parts shall be disposed of only in the presence

of an inspector of the Health Department and a report of the disposition
shall be made by him upon blank forms provided therefor.

Section 2. These regulations amend and supersede Regulation 10 of the
Sanitary Code of the City of Kingston, N. Y., wherein said Regulation 10 is
in any way inconsistent herewith,

Section 3. Any person who violates any provision or any regulation set
forth in seetion 1 herein, or any provision or any regulation of the Sanitary
Code of the City of Kingston, N. Y., or who violates any order or regulation
of the Board of Health or the Health Officer of the City of Kingston, N. Y.,
shall be guilty of a misdemeanor and shall be punished in the manner as

reseribed by sections 1740 and 1937 of the Penal Law of the State of New

ork. The provisions of this section supersede any provisions of Regulation
No. 34 of the Sanitary Code of the City of Kingston, N. Y.

Section 4. These regulations shall take effect and be in foree from and

after passage and publication according to law.

{Adopted May 1, 1930.)

Lackawanna

Section 27. Any person, persons, firm or corporation who shall hereafter
kill, in a slaughterhouse within this ecity, or who shall transport or bring
within said ecity an animal or any part thereof, which is diseased, unwhole-
some or unfit for human food from any cause, shall forthwith report all the
facts concerning the same to the health officer of said ecity; and no part
of such animal shall be disposed of until it has been examined by the health
officer or other anthorized agent of this Board. No person shall cart through
the streets of said eity, exeept it be covered so as to protect it from dust and
dirt, a body or any part thereof of any animal which is dressed and to be
used for food. Such eart shall be kept in a clean and sanitary condition at

all times.
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Little Falls

No person shall engage in the slaughtering of animals, or maintain, oceupy
or use any building or place for the purpose of slaughtering animals in am!i
city, at any point within one-quarter of a mile of any dwelling honse or resi-
dence, unless such slaughtering shall be done in a building connected with
the Ei't:l-' sewers and provided with water tight floors, and maintained in a clean
and inoffensive condition. A permit in writing for such slaughtering shall be
obtained from the Board of Health of said eity. Any person violating any
of the foregoing provisions of this section shall be guilty of a misdemecanor.—
Sec. 107, General Ordinances,

Health Regulations. No meat, fish, bird, fruit or vegetables, milk or any-
thing for human food or drink, not being then fresh or properly preaarvpﬂ,
sound, wholesome and safe for such use; nor any flesh of any animal which
died by disease, or which was at the time of its death in a sickly or unwhole-
somo condition; nor the careass on meat of any ealf which was at the date of
ite death less than four weeks old; or of any lamb which was at the date
of its death less than eight weeks old; or of any pig which was at the date of
its death less than five weeks old, shall be brought within the limits of this
city, nor offered or held for sale therein. Every person vicolating any of the
provisions of this section shall forfeit and pay a penalty of $15 for every
such vielation. '

No person or persons, without the consent of the proper authorities, shall
build or use any slanghter house within the limits of this city; and the keep-
ing and shughmrh% of all eattle, sheep, swine or fowls; and the prepara-
tion and keeping of all meat, fish, birds or other animal food shall in
the manner best adapted to secure and confinue their wholesomeness as food;
and every butcher and other person owning, leasing or oceupying any place,
room or building wherein any ecattle, sheep, swine or fowls have been or are
killed or dressed, and every person being the owner, lessee or occupant of
any room or stable wherein any animals or fowls are kept, or of any market,
public or private, shall cause such place, room, building, stable or market,
and their yards and appurtenances, to be thoroughly ecleansed and purified,
and all offal, blood, fat, garbage, refuse and unwholesome and offensive mat-
ter to be removed therefrom at least once in every twenty-four hours
after the use thereof for amy of the purposes herein referred to; and the
floors of such building, place or premises shall be so constructed as to pre-
vent blood, or foul liquids or washings from steeling in the earth beneath;
and every person or persons owning or leasing any room, stall or place where
fruit or vegetables are kept, stored or exposed for sale, shall eause such plac
room or stall, and their yards and appurtenances to be kept elean, and
refuse garbage and unwholesome and offensive matter to be removed there-
from at least once in every twenty-four hours. Every person violating
provision of this seetion, or failing to comply therewith, shall forfeit m
pay a penalty of #25 for every such violation.

Lockport

Does not have any ordinance providing for the inspection of
mieat or slaughfer-houses. The Lockport Sanitary Codes states:

Sec. 25. Meat, Fish, Fowl and Vegetables. No person shall keep, sell, offer
for sale or bring within the city limits any unwholesome, unsound, impure

meat, fish, fowls, vegetables, or anv other unwhol i
for =ale f:)r use for human food. d TRee B R

Sec. 26. No person shall keep, sell, offer for sale, or bring within the ei
limits the meat of nnr’ calf less ’thnn’fﬂur weeks old, or the g:rm,»ﬂut of any P%
less than five weeks old, or the meat of any lamb less than eight weeks old.
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. See. 27. Any person, persons, firm or eorporation who shall hereafter kill,
in_any alaught,er‘ house within this eity, or who shall transport or bring within
said city an amimal or any part thereof, which is’ diseased, unwholesome or
unfit for human food from any cause, shall forthwith report all the facts
concerning the same, to the health officer of said city; and no part of such
animal shall be disposed of until it has been examined by the health officer or
other authorized agent of this board. No person shall cart through the streets
of said eity, except it be covered so as to protect it from dust and dirt, the
body or any part thereof, of any animal which is dressed and to be used as
food. Sueh eart shall be iil]pt in a clean and sanitary condition at all times.

Sec. 28. Any person, persons, firm or corporation having in charge or being
in possession of any slaughter house or other place within this eity where
any animal 18 or shall be slaughtered, shall at all times admit within such
slanghter house or other place and to any other place where the meat or any
portion of a slanghtered carcass shall be, the health officer, or any member
of this board, or any authorized agent of this board for purposes of inspee-
tion by said officer, board or agent.

Bec. 20, Every person being the owner or lessee or occupant of any room,
stall, store, building or place where meat, fish, vegetables or other articles
designed for human food shall be stored, or shall be kept or offered for sale,
shall keep such room, stall, store, building or place and its appurtenances, and
all yards, grounds, alleys or premises owned, oceupied or uged by such persons in
a clean and wholesome condition; and every person who has charge of or is
interested in the care, eustody or sale of any meat, fish, fowls or vegetables,
or other articles designed for human food shall keep and preserve the zame
in a elean and wholesome eondition.

See. 30. No person shall build or use any slanghter house within the limits
of this eity, nor slaughter any enttle, swine, sheep, lambs, or calves within
the limits of this ecity, without a speeial written permit from this board,
or its health officer.

Sec. 81. No person or persous, corporation or corporations, shall sell, or
offer for sale to any one for human e¢onsumption as food any meat, fish or
fowl that has been treated by any preservative. All fowls that have been
dressed for market shall be properly drawn.

Long Beach

Prohibits establishment of slaughter-houses within the city.
Does not have a meat inspeetion requirement.

Malone

Sec. 1. Resolved, that the rules and regulations of the U'nited States govern-
ing meat inspection as amended, effective May 1, 1908, issued under the author-
ity of an act of Congress approved Jume 30, 1906, in regard to samitation,
ante-mortem and post-mortem inspection, eondemnation and disposal of ani-
mals and meat unfit for human food, stamping and tagging of carcass or
part of eareass inspected and found fit for food, shall be the standard applied
to all acts of butchers, inspeetors, and other persons, firms, or corporations
engaged in or who sell fresh meat in the village of Malone, or within its
jurisdiction.

See. 2, That on and after the adoption of this ordinance mo person, firm,
or corporation shall operate any slaughter house or pen for dressing meat
for use in the village of Malone, unless the same shall be licensed by the
Board of Health of said village. Application for license must be made in
writing to the Board of Health, showing the name of applicant, occupation,
residence, location of proposed building and his experience 1n operating such
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abli . Plans and speeifications for proposed building and plant shall
::Egllpa‘;ugg:fm;ich ﬂpp]iﬂatiﬂlhp If upon invesl:i%ar,ion it is found that said plant
will be constructed according to the requirements nfrl‘,hlﬁ ordinance, the appli-
cation shall be granted, otherwise refused. No animal shall be slaughtered
in any such building until the _hualtln .-.:mcer certifies that all requirements
have been fulfilled, and the plant in working order. 2 I

See. 3. That no person, firm or corporation shall sell or offer for sale any
frf:lf* ment in the &'i]!c e’ of Malune,pun]eas the same has been slaughtered
and inspected as provided in this ordinance; nor keep, expose or offer for
food, nor keep the same for purposes of food, within the village of Malone,
any emaciated, tainted, putrid, decaying, decayed, unwholesome or discased
meat. In case of keeping, exposing or offering such for sale the health officer
or inspeetor shall have the power and authority to seize, condemn and confiscate

the same.
Sec. 4. The Board of IHealth shall preseribe and furnish forms for reports,

tags, stamps, etc., necessary for use by the inspector, rules governing reports -

and shall receive and check all reports of the inspector. Said board shall
receive all eomplaints and adjust all difference arising between the inspector
and those having property inspected, not otherwise being provided for. The
inspector shall be appointed by the joint Health Board and shall be gradu-
ate veterinarian, and licensed in the State of New York, and be able to fur-
nish evidences of having experience in the discharge of the duties involved.
Sec. 5. That the requirements of this ordinance shall not be applicable to
farmers who are not engaged in the fresh meat business. They may, however,
bring their meat into the village for sale, but must take it to the office of
the imspector during the hours to be designated by the health officer and the
Consolidated Health Board, namely 7 A. a0, to 12 . on Tuesday and Friday
of each week, and there have the samie inspected in accordance with the require-
ments of this ordinanee and for the purpose of sueh inspection and the earcass
shall have accompanying it, held by their natural attachments, all the follow-
ing organs of the amimal, to wit: The head, lungs, heart, liver and spleen;
however, where several animals are to be slaughtered at one place, at the option
of the imspeetor, arrangemnts may be made to have them inspected on the
premises of the owmner, on the days and at the hours above designated.

See. 6. That any person, firm or corporation viclating any of the provisions
of this ordinance shall upon conviction, be subjeet to a penalty of fifty dollars
($50.00). That thiz ordinance shall be in force and effect from and after
June 1, 1921,

The Meat Inspector is instructed to condemn and confiscate any and all
meat found in markets of the city, or offered for sale in stores, or other places,
which do not bear the official stamp of the Health Department, or the stam
of the United States Government imspection service or any recognized muni-
cipal or state inspection showing that it has been inspected and passed as
provided above. :

Sec. 7. That all delivery wagons and other vehieles, together with box
barrels and other containers used in transporting meats in the village, shal

be kept perfectly clean; and no dirty burlap or other dirty cloths shall be
used in contaet with meat,

Nore—That word * Animal’’ in this ordinance shall be understood to include
ouly catile and hogs. A charge for inspection of $1.00 for each hog or calf

shall be paid by the person, persons, firms or corporation first selli h
cass in the village of Maioné, ew York. s G b

Resolved, that the Meat Inspection Ordinance be amended so that ‘¢ Note??
will read as follows: ‘‘That word, ‘animal’ in this ordinance shall be under.
stood to include only cattle and hogs. A charge for inspection shall not exceed
$1.00 for each head of cattle and a charge not to exceed 50 cents for each

hog shall be paid by the n e ;
of Malone, N, Pf_u ¥ person, persons, firm or corporation in the village
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Mechanicville

(Adopted February 9, 1920.)

Be it ordained, by the couneil of the ecity of Mechanieville in legislative
session assembled, that hereafter no slaughter houses shall be maintained or
used within the limits of the city of Mechanieville unless the owner or pro-

prietor of said slaughter house shall have first complied with the following
conditions:

Seetion 1. No owner or proprietor of a slaughter house where cattle, sheep,
hogs, ete., are slaughtered, shall maintain said slaughter house unless he shall
have first obtained from the health officer of the city of Mechanieville a permit
for the operation and maintenance of said slaughter house.

_ Section 2. The health officer of the city of Mechanieville is hereby author-
ized to issue to the person or persons desiring to operate or operating a
slaughter house for the slaughter of cattle, sheep, hogs, etc., providing said

owner or proprietor of said slaughter house shall have first complied with the
following conditions:

(a) The said slaughter house to be operated or proposed to be operated,
shall be constructed with a conerete floor and shall have windows and doors
made with fly sereens; and shall deposit all blood colleeted in metallic or glass
vessels and earry same to a point distant from the city of Mechanieville satis-
factory to the health officer of the said city.

(b) That the said slanghter house shall be kept absolutely clean and free
from offensive odors.

(¢) That no materials from the slanghter of cattle, sheep, hogs, ete., shall
Ee allowed to remain in said slanghter house for a period longer than twelve

ours,

Section 3. The health officer of the city of Mechanieville shall be the
sole judge of the compliance with the provisions of this ordinance.

Section 4. Any person or persons desiring to operate or maintain a slaugh-
ter house within the limits of the city of Mechanieville shall be required to
pay a license fee of $5.00 per year.

Section 5. Any person or persons violating the terms of this ordinance
shall be deemed a Disorderly Person and upon convietion shall be subject to
a fine not to exceed $50.00, and upon failure to pay such fine, shall be con-
fined to the Saratoga County Jail for a period of one day for each dollar of
the fine not paid.

This ordinance shall take effect February 15th, 1920.

All ordinances or parts of ordinances in conflict herewith are repealed.

Middletown

““No person shall build, use or maintain any slaughter house
within the City of Middletown without permission of the Board
of Health.’’ Sanitary Regulation.

An Ordinance to provide for Meat Ingpection.

Section 1. No person, firm or corporation engaged in the sale of meats to
the general public shall sell, offer or expose for sale, have or possess, any
beef, veal, lamb, goat or pork unless the same shall have been inspected by
and bear the stamp of approval of a U, 8. Government Inspector, a State
Department of Agriculture Inspector, or a Licensed Veterinarian, appointed
or approved by the Board of Health of the City of Middletown. The stamp
of approval of the Inspector of the City of Middletown shall contain the
words, ¢‘Inspected for the City of Middletown, N. Y.”’ Such impression
shall be made with ink and easily readable, and shall be placed on at least
four different places on each quarter of each animal by said Inspector.
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be equipped with i concrete or galvanized plucking tank, containing proper
facilities for sufficient flushing and drainage. Said room or place shall be

separate in all respects from the room or other space used as a market or
salesroom.

d. Change of Environment. When the environment has changed since the
granting of the last permit to such an extent that the maintenance of the
slaughter house would constitute a nuisanee, the application for the mainten-
ance thereof shall be denied, even though the site has heem previously
approved by the Board of Iealth,

4. Inspection. It shall be the duty of every owner or occupant of a slaugh-
ter house to keep the same in good hygienie condition, and to allow inspection
of the same by any authorized officer or employee of the Board of Health
' and upon direction of such officer or employee to place the same in such
condition.

5. Daily Eemoval of Refuse. FEmpty crates shall not be stored on prem-
1ses.  Any aceumulation of disused barrels, boxes, erates, or other offensive
material or refuse shall be removed daily.

6. Eendering Animals. The rendering of dead animals iz hereby declared
to be unlawful and is hereby prohibited within the limits of the city, and no
person shall within said limits render any dead animals, This provision shall
not apply to the rendering of parts of animals which have been slaughtered
for human food.

7. Coops. No owner, proprietor or manager of any slaughter house, butcher
shop, market or other place where fowl are kept, bred, sold, killed, or slaugh-
tered shall keep any fowl or permit same to be kept in the coops used for the
transportation of said fowl for a longer period than 24 consecutive hours
after delivery thereof at said place or places; and every owner, proprietor
or manager of any slaughter house, butcher shop, market or other place
where fowl are kept, bred, sold, killed, or slaughtered shall provide or have
provided sufficient metal release coops of adequate size to accommodate the
number of fowl placed therein. Said release coops shall at all times be main-
tained in a sanitary condition. This regulation shall not apply to any place
whera fowl are kept solely as pets or for the private use of the person or
persons keeping them.

Seetion 10-a. Limitations. No live poultry shall be kept for the purpose of
sale, or sold except in a duly licensed poultry market which has secured
a license from the Commissioner of Publie Health to slanghter live poultry.

% 171-a. License. Licenses to slaughter live poultry shall only be issued
to the operator of live poultry markets. The licenses shall be issued annuulg
and expired on the 31st day of December of vach and every yvear. An annu
license fee of Ten ($10.00) Dollars shall be charged for such licenses to
glanghter live poultry.

§ 171-b. Conduct of Business. All live poultry shall be kept within the
poultry market and within the same building that is used as a slaughter
house for the live poultry.

§ 171-c. Fingerprints. Every applicant for a license to slaughter live poul-
try shall file with his application imgrﬂssiﬂns of the fingers of his right and
left hand. Such impressions shall be placed upon forms furnished by the
Policea Department. The impressinnﬂ to be taken u:_m]er the supervision _nf
the Police Department. No license shall be issued until after the investigation
and examination of the fingerprint impressions, and the report thereon to
the Commissioner of Health by the Poilee Department.

Newburgh
8-5 MEAT AND MEAT PRODUCTS,
8-5.1. DEFINITIONS.
The following terms as nsed in this Code shall have the sigmifieation herein
given unless specifically provided otherwise.
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rroit, any building or part thereof, or premises used or kept for the
pu:-i:u‘;e of L’Ill::rllillg, mt%'mg, ptlressing, killing, pa.-:‘:kmg,r_remlermg, salting,
slanghtering or smoking any calves, cattle, goats, sheep, swine or other animals
or meat thereof intended for human consumption. .

CArcass, all parts, ineluding viscera, of a slaughtered animal, that are
capable of being used for human food.

CoNDEMNED, that animals so marked have been inspected and found to be
immature or in a dying eondition or to bave died otherwise than by slaugh-
ter, or to be affected with some other condition or with some disease that
will require condemnation of its carcass.

INSPECTED AND CONDEMNED, that the earcasses, parts of carcasses, meat or
meat food products so marked are unsound, unhealthful, unwholesome or other-
wise unfit for human consumption.

INSPECTED AND PASSED, that the careasses, parts of earcasses, meat or meat
food products so marked have been inspected and passed under this chapter,
and that, at the time they were inspected, passed and so marked, they were
found to be sound, healthful, wholesome and {it for human consumption.

IwspEcTION STATION, 2 place provided by the Health Officer for the inspee-
tion and stamping of all carcasses of cattle, calves, hogs, sheep and goats
slaughtered without and brought within the city for sale as food for human
consumption.

Mear, any edible part of the carcass of any cattle, sheep, swine, or goat
which is not manufactured, cured, smoked, processed or otherwise treated,
and =hall include fish, shellfish, birds, poultry and fowl.

Mgar Foop Propucts, any article of food, or any artiele which enters into
the composition of food for human eonsumption which is derived or prepared,
in whole or in part, from any portior of the earcass of any ealf, eattle, sheep
swing or goat if sueh portion is all, or a considerable and definite portion nf
such article of food,

8-5.2. PersmiT BEQUIRED FOR SALE OF MEAT.

No person shall sell meat, either wholesale or retail, without first having
obtained a permit from the Health Officer. Permits shall be granted only to
thosa who conform to the requirements of this chapter, after inspection of
premises by the Health Officer and approved both as to equipment and sani-
tary condition. All places, ineluding abattoirs, where meat is stored, shall
be furnished with adequate refrigeration faeilities, All permits ealled for
under this chapter shall expire annually on the first day of May and shall
be remewable on or before such date in each year, Such permits shall be
posted conspicuously on the premises for which they are issued.

The Health Officer may, however, in his discretion, accept and use in con-
nection with the issuance of such a permit the reports of the Health Officer
of another municipality with reference to conformity to the requirements of
this chapter.

The Health Officer, when convinced that an applicant is complying or will
comply, with the requirements of this chapter, may in his discretion issue
to such applicant a temporary permit for a meat industry or abattoir pendin
the completeion of any action necessary to eomply with the requirements o

this ehapter, but such temporary permit shall not continue in effect more
than thirty daya. .

B_5.3. InNsrEOTION,

No person shail sell, or offer for sale, within the eity, any beef, veal mut-
tom or pork unless the same shall have been marked or stamped to show it
has been previously inspected and approved by the Burean of Animal Industry,
?F th'; T_T:‘l:mzpr:‘tar States Department of Agriculture, the Burean of Animal Indus-
ry of the New York State Department of Agrieulture and Market b
the Board of Health of the city. x ol

PR T

Y SR ———

S e L 3 ek o e

i i

Il e N it sl i et



229

Meat or meat food products in markets, stores, restaurants, or other places
of sale, in violation of this chapter shall be seized by the Health Officer and
held as evidence of such violation or disposed of as direeted by the Health
Officer. Any meat or meat food products found in such places shall be prima
facie evidence of its being offered for sale,

The Health Officer shall make or cause to be made, a post-mortem examina-
tion of all eattle, calves, sheep, hogs and goats sold in the city, and of all
such animals slanghtered within the city for human consumpticn, and an
examination of all carcasses or parts of carcasses of cattle, calves, sheep,
hogs or goats, or the meat products thereof, slaughtered or prepared outside
the city and brought within the said eity for human consumption unless such
examinations as are required in this chapter shall already have been made,
Such examinations shall be made in accordance with the regulations for meat
inspection of the Bureau of Animal Industry of the United States Depart-
ment of Agriculture.

All animals plainly showing upon ante-mortem inspection, any disease or
condition which, under the regulations governing meat inspection of the
United States Department of Agriculture, would cause condemnation of their
carcasses upon post-mortem, shall be condemned and disposed of under the
direction of the Health Officer and all animals which, on ante-mortem inspec-
tion do not plainly show, but are suspected as being affected with any discase
or condition that, under this chapter, may cause condemnation in whole or
in part, upon post-mortem inspection, shall be so marked as to retain their
identity as suspects until final post-mortem inspection when the carcasses
ghall be marked and disposed of as provided in this chapter.

§-5.4, SBLAUGHTERING.

No person shall slanghter within the eity, any cattle, calves, sheep, swine
or goats intended for human consumption, except under the direction of the
Health Officer. No such animal shall be slanghtered except in an abattoir,
except npon the written permission of the Health Officer. FEvery portion of
any animal slaughtered intended for human econsumption, shall be inspected
by the Health Officer and marked by him in accordance with the regulations
for meat inspection of the Bureau of Animal Industry of the United States
Department of Agriculture.

8-5.5. INSPECTION STATION.

The Health Officer shall provide within the city a place properly equipped
for the inspection of meat and meat produets. An inspector shall be on duty
at the inspection station on such days and during such hours as may be
specified by the Health Officer. Carcasses or parts thereof found to be sound,
healthful, wholesome and satisfactory for human (consamptica) food shall
be passed and marked with the official stamp *‘ Inspected and Passed.”’ Car-
easses and parts thereof found to be unsound, unhealthful, unwholesome and
unfit for human food shall be condemned and stamped with the official stamp
‘‘Tpspected and Condemned’’ and disposed of as directed by the IHealth

Officer.

8-5.6. InsPECTION 0F CARCASSES.

Carcasses of eattle, ealves, hogs, sheep and goats shall be accompanied by
the lungs, liver, heart and kidneys. The lungs and kidneys shall be held to
the earcasses of eattle by natural attachments. The head, kidneys and feet
shall be held to the earcasses of hogs by their natural attachments.

8-5.7. PROTECTION OF MEAT.

No meat or meat food product which is to be used for human food shall
be carted or earried through any street unless the same shall be envf:mﬂ with
a clean cover, so as to protect it from dirt, dust and insects. Wagons or
vehicles used for the delivery of meat or meat products, together with boxes
and barrels and other containers used for meat, shall be kept clean.
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Such brand or stamp marks, as well as such certificates, shall he conseen-
tively numbered, and the number of the brand or stamp mark shall, in every
instance, correspond with the number of the certificate,

See. 3. Certificate; number of ; filing of. Every such certificate shall be
made in triplicate form, and the inspeetor shall deliver the original to the
owner of the earcass or part of a careass to which such certificate relates or
said owner is representative and file a copy thereof, respectively, in the
Department of Health and in the office of the comptroller.

Sec. 4. Carcass or part of ; when deemed fit as human food. For the purpose
of this ordinamnce, no such earcass or part of a eareass shall be deemed fo
have been inspected and passed, as fit for human food by an inspector of the
Department of Health unless such earcass or part of a careass shall have been
branded or stamped, and a ecertificate shall have been issued, as hereinbefore

provided.

Sec, 6. Exceptions. The provisions of this ordinance shall not, however,
apply to carcasses or parts of carcasses of cattle, calves, sheep, lambs or
swine, killed in any slaughter lhouse in the ecity, conducted under a permit
issued by the Board of Health.

Sec. 7. Violations. Any person who shall violate or neglect to comply with
any provision of this ordinance shall, upon eonvietion thereof, be punished
by a fine of not more than $100, or by imprisonment not exceeding 30 days,
or by both such fine and imprisonment.

Niagara Falls

See. 1. It shall be unlawful for any person, copartnership, or corporation
to sell or offer for sale within the City of Niagara Falls any meat which
ghall be unwholesome or unfit for human consumption, and it shall be the duty
of the food inspector of the City of Niagara Falls to inspeet and examine all
meats kept or offered for sale within the city to determine whether the same
are fit and proper for use as food. The zaid food inspector shall have the
right and authority to condemn and destroy, or cause to be destroyed, any
such meat which in his opinion is unwholesome and unfit for such use. Im
making such inspection, the food imspector shall have the power and author-
ity to require any person selling or offering meat for sale, his agent or serv-
ant, to produce any organ or portion of the animal from which said meat is
taken for examination. If the owner, agent or servant shall refuse so to do,
the food imspector shall have the power and authority to condemn said meat
and forbid the sale thereof, and shall eause it to be disposed of in the manner
hereinafter set forth. If the owner of any meats so condemned shall sell
the same, or offer them for sale, after the meat inspector shall have forbid-
den their sale and shall have notified him in writing not to sell the same he
shall be guilty of a violation of this ordinance.

See. 2. Meat which shall have been examined as aforesaid, and found unfit
for human consumption shall be seized by said inspector and destroyed in
such manner as he may direct without the city or said inspector incurring any
liability, and the owner thereof shall not be entitled to recover any damage
therefor or to be otherwise indemnified on aceount of or for the loss thereof.

See, 3. It shall be the duty of the food inspector to inspect all meat mar-
kets, grocery stores, fruit stores or any other stores or places having food of
any kind for sale; to inspeet all factories manufacturing foods for human
consumption and to inspect all fixtures, iee-boxes, containers and all other
articles used in said stores and factories; it being the intent of this ordinance
that the food inspector shall make such inspection for the purpose of main-
taining sanitary and wholesome conditions in relation to the sale of food and
it shall be the duty of the inspector when he finds any unsanitary or uncleanly
condition to notify the owner of such store or fam'tnry in wrfting that and
require him to remove and remedy said conditions to his satisfaction within
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a reasonable period to be stated in said written notice. If such owner fails
to comply with such written order, e shall be guilty of a violation of this
ordinance.

See, 4. The food inspection shall prepare suitable rules and regulations for
the proper administration of the affairs of his office, and for the proper

idanee of the owners of stores and factories in the conduet of their

usiness, the purpose of sueh rules and regulations being to encourage sani-
tary and wholesome conditions in places where foods are manufactured, kept
and offered for sale and to prevent contamination and exposure to dust and
other uncleanly conditions. The inspector shall eause said rules and regula-
tions, together with this ordinance, to be published and distributed among
the several owners of stores amd factories in the ecity. A violation of any
of said rules and regulation shall constitute a violation of this ordinance.

See. 5. Any person violating this ordinance shall be guilty of a misde-
meanor and be liable to a fine of not exceeding £50.00 or to imprisonment
not exceeding six months or both said fine and imprisonment.

Sec. 6. This ordinance shall take effect immediately. Upon motion of
Councilman Jenss resolution was laid on the table and publie hearing ordered
held on same on Tuesday, January 2, 1923 at 8:00 o'clock P. M.

North Tonawanda

No ordinance exists for inspeetion of meat or slaughter-houses.

Norwich
No ordinance exists for inspeetion of meat or slaughter-houses.

Ogdensburg

Health Officer Frederick E. Clark informs this Commission that
a sanitary code, adopted in 1912, makes ‘‘ample and adequate pro-
vision for inspeetion of meat and slaughter-houses.’’

Olean
No ordinance exists for inspection of meat or slaughter-houses.

Oneida
No information available.

Oneconta

Seetion 1. Tt shall be unlawful for any person to engage in the business of
slaughtering eattle, sheep or swine in any building now erected or hereafter
erected, or otherwise, within the City of Oneonta, without first having
obtained and having in full force and effect a license from the Common
Couneil; or without ecomplying with the provisions of this ordinance. The
word ‘‘person’’ shall be deemed to inelude a co-partnership, corporation or
other legal entity. ‘

Section 2. Application. Any person desiring to condunet such business shall
file with the City Clerk an applieation in writing stating his name, address,
experience in such business, location of premises where such business is to be
eonducted, and such other information as may be required, from time to
time, by the Common Council,



e I | i TRLIAE| [ & A EmHa 11 : I EES | | LI
. TSt} Tii I E R ST | | (10 BE | 3 E
=1OTS ' HT ; [ { | [ L I PR JCHL i
1 ing 1 : T { To0 &8 i ihi I
i i A1k 1l [11] | il e el b & . -
L - - » o r e ¥ ' - v
¥ )] T LT 10 oEenl . 15k . |
. ] = T i N : 1 E . - r
9 1 Te & TRl i [ | [ 21 | Lo . !
] Tl 11 ("] Ly - t i 1] ] | | [* |
liag 14 1 the 1 ni1om 1Ll Lhis AT 1Tl § WS 11
1 1 - O e 1 } ! L [ % 1 ] e ] - | H s
1508 4 ] | 1H ] . (] 1 565] i 1 L 1 i |
& 1% | E e | < [ X | [LLIRRREE BT 1 |
i ¥ | i X = [ LUILIgE= LR LR i i ) B A %] | = [ 115
] | LELE v o | | 5 ! i | i + L]
T - | DR | ik L] | [} OILTL R L] IS & A T1IN ] -
sl an o e STRtIREAT v Y | (E) | | 1 1 s bl 1T /
ot i 1 Y ITErn, | I ] B I | |
JUEE Al = 1 ' L -1 | b | | LRl | -1 AL} ] 1 i | €.
L 3 #E FlE i Foll B PR i 1]} = . LILL] 11 + 3 (] [ ] i
] Th] AL ER N 1 ' 111 | % 1 il [} ] 1] [ I L [ k =
3 LE A d ] L L ! i 21 1 HL | = i | i
T Il LA | ] h il | L& [l I | | [
| J 1 | L | il . i { | f T 110
r : r 72
: i -1
i 1 -
1 | 1 [ BITE | [} T - T il il I}
g | +3 | [} 1 { o il i . >
1} | ] | L ; }
3 ILE] { [ 11 mEh ¥ : Ti1 : |
gtk | T PR ARGINS | { { P W ' ¥ivny r 1
' | ) - ] i1l FHHNE [“ I &l | i 1 ] 1 I
| 1 N | 1 Ll s 1F! ; g 1
May Ho | i ) i gl | i
i : 1 i E i
1 | i ] HETERET 1 n Pt s, i1 5 - i
HE i ¥ | : i | 1 1] | 1 . 1 X 4 1 0
L (4
' L Al b I [ 1] q | ) 3
ik } ] 1 4| ' SENT
| AT [ Tl il |’ | 'y ¥ ] |
L SLEAVRR NS h L JAR it ¥ 1 T
] (i T ¥ i 3 i q
! 5 THLEL 'Y 1 i ] 3 F | ] i i I _ : 5
diily Gals Al LOHTS ] I 1 1IN TLRER L 1 |
1 L ! [ ' 1Er 0 - N1 SEEH
s Tt 2 e s -
- | v iy Ll 1 d LIHIT el - }
i aut1i* I T | | _ 1
LIS RIS, o | e | i | 1 1 | ¥
- : S L | ] i . .
1] T C 47
= L
BT i} FI0T | 1 - !
| | - | | r 1 3 | -1 I ' 3 2







236

i are kept, and every person being the owner, lessee or occupant of
:;}m?;{:ﬁnﬂr stahlnf wherein agypanimala are kept, or of any market, publie
or private, shall cause such Elaca, room, building, stable or market, and their
yards and appurtenances to be thoroughly cleaned and purified, and all offal,
blood, fat, garbage, refuse and unwholesome and offensive matter to be re-
moved therefrom at least onee in every twenty-four hours after the use thereof
for any of the purposes herein referred to, and shall also, at all times keep all
walls and woodwork, save floors and counters in any building, place or premises
aforesaid thoroughly painted or whitewashed; and the floors of such building,
place or premises shall be construeted as to prevent blood or foul liquids, or
washings from settling in the earth beneath.

Rensselaer
No ordinance exists for inspection of meat or slaughter-houses.

Rochester

No ordinance exists for inspection of meat or licensing of
slaughter-houses.

Eome

See. 16. Slaughter Houses, Markets, ete. No person or persons shall hereafter
erect or maintain any slaughter house within the limits of this municipality
with the exception that such slaughter houses existing on the date of the
adoption of this Code may continue as long as they do not econstitute a
nuisance.

Every butcher or other person owning, leasing or oceupying any place, room
or building wherein any ecattle, sheep, swine, fish or fowls have been or are
killed or dressed, and every person being the owner, lessee, or occupant of
any room or stable wherein any animals are kept for slaughter, or of any
market, public or private, shall eause such place, room, building, stable or
market, and yards and their appurtenances, to be kept thoroughly cleansed
and puorified. All offal, blood, fat, garbage, refuse and unwholesome and
offensive matter must be removed therefrom at least once in every twenty-
four hours after the use thereof for any of the purposes herein referred to.

All woodwork, save floors and counters, in any building, place or premises
aforesaid must be kept thoroughly painted or whitewashed; and the floors
of such building, place or premises shall be so constructed as to prevent
blood or foul liquids or washings from settling in the earth beneath.

Any violation of any of the provisions of this ordinanee shall subject the
offending party to a penalty of #25.00 for each day’s continuance or repeti-
tion of the offenze,

(Adopted as seetion 16 of article 1 of the Sanitary Code of the City of
Rome, N. Y.)

Bee. 17, Meat Inspection. Any person slaughtering any animal within
the corporation tax limits, or in any slaughter house within the eity limits
for the purpose of using the meat thereof for food for themselves or others,
or offering the same for sale, shall notify the Meat and Milk Inspector of
his intention of slanghtering and the time thereof, in time to allow him to be
present. Should the inspeetor be unable to be present at the time of the
killing, all the organs of each animal shall be kept with the meat thereof,
until inspected. All persons bringing into the eity any meat, not previonsly
inspeeted and properly marked by an inspeetor, shall have such meat inspected
by the inspector of this department before offering the same for sale. After
inspection of the meat and such organs of each animal as he may require, the
meat inspector shall properly stamp all meat from animals found free from
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physical evidence of disease, and no person shall offer for sale or otherwise
dispose of meat for human food which is not properly stamped.

Any person violating any of the requirements of this ordinance shall be
liable to a fine of $10.00 for each violation thercof.

Salamancu

Sec. 4. Every person who shall keep fresh meat or fish for sale, shall keep
the place at which the same shall be exposed for sale in a cleanly and whole-
some condition and free from all noxious and offensive odors, and if displayed
this must be done in a manner to exclude handling by ecustomers, and when
any such place shall be found on inspeetion to be in an unsanitary condition,
the owner, occupant or person conducting the business shall eorrect the same
forthwith in aecordance with the direction of the Department of Health.

Saranac Lalke

Sec. 1. Resolved, That the rules and regulations of the United States govern-
ing meat inspeetion as amended, effective May 1, 1908, issued under the anthority
of an act of Congress approved June 30, 1906, in regard to sanitation, ante-
mortem and post-mortem inspection, condemmnation and disposal of amimals
and meats unfit for human food, stamping and tagging of earcass or part of
careass inspected and found fit for food, shall be the standard applied to all
acts of butchers, inspectors and other persons, firms or corporations engaged
in or who sell fresh meat in the village of Saranac Lake, or within its juris-
dietion,

Sec. 2. That on and after the adoption of this ordinance, no person, firm
or corporation shall operate amy slaughter house or pen for dressing meat
for use in the village of Baranac Lake, unless the same shall be licensed by
the Board of Health of said village. Application for license must be made
in writing to the Board of Health, showing name of applicant, oceupation,
residence, location or proposed building and his experience in operating such
establishment. Plans and specifications for proposed buildings and plant shall
accompany such application. If, upon investigation, it iz found that said
plant will be ecomstrueted according to the requirements of this ordinance,
the application shall be granted, otherwise refused. No animal shall be
slaughtered in any such building until the health officer ecertifies that all
requirements have been fulfilled and the plant in working order.

See, 3. That no person, firm or corporation shall sell or offer for sale any
fresh meat in the village of Baranac Lake, unless the same has been slanghtered
and inspected as provided in this ordinance; nor keep, expose or offer for
gale for food, nor keep the same for purposes for food, within the village of
Saranae Lake, any emaciated, tainted, putrid, decayed, decaying, unwholesome
or diseased meat. In case of keeping, exposing or offering such for sale the
health officer or inspeetor shall have the power and authority to seize, con-
demn and confiseate the same,

See. 4. The Board of Iealth shall preseribe and furnish forms for reports,
tags, stamps, ete., necessary for use by the inspeetor, rules governing
reports and shall receive and check all reports of the inspector. Said board
shall receive all complaints and adjust all differences arising between the
ingpector and those having property inspected, not otherwise being provided
for. The inspector shall be appointed by the joint Health Board and shall
be a graduate veterinarian and licensed by the State of New York, and be
able to furnish evidenee of having experience in the discharge of the duties
involved.

See. 5. That the requirements of this ordinance shall not be applicable to
farmers who are not engaged in the fresh meat business. They may, how-
ever, bring their meat into the village for sale, but must take it to the office
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of the inspector during the hours to be designated by the health officer and
the Consoliduted Health Board, namely 7 A. M. to 12 M. on Tuesday and
Friday of each week, and there have the same inspected in accordance with
the requirements of this ordinance and for the purpose of such inspection
the carcass shail have accompanying it, held by their natural attm'.ltm'ﬂntﬂ, all
the following organs of the animal, to wit: the head, lungs, heart, liver and
spleen; however, where several animals are to be slaughtered at one place,
at the option of the inspector, arrangements may be made to have them
inspected on the premises of the owner, on the days and at the hours above

design.‘nted.

Sec. 6. That any person, firm or corporation violating any of the pro-
visions of this ordinance shall, upon convietion, be subject to a penalty of
fifty dollars ($50.00). That this ordinance shall be in foree and effect from
and after March 7, 1916.

The meat inspector is instructed to condemn and confiscate any and all
meat found in markets of the ecity, or offered for sale in stores, or other
place, which do not bear the official stamp of the Health Department, or the
stamp of the United States Government inspection service, showing that it
has heen inspected and passed as provided above.

See. 7. That all delivery wagons and other vehicles, together with boxes,
barrels and other containers used in transporting meats in the village, shall
be kept perfectly clean; and no dirty burlap or other dirty ecloths shall be
uged in contact with meat.

Nore: That word **animal’’ in this ordinance shall be understood to include
only cattle and hogs. A charge for ius[:E{:Lif}u of $1.00 each head of cattle
and 50 c¢ents for each hog shall be paid by the person, persons, firm or eorpo-
ration first selling the carcass in the village of Saranac Lake, N, Y.

Saratoge Springs
ORDINANCE CXIV

Be it ordained as follows:

See. 1. Slaughter and Sale of Meat. The rules and regulations of the
United States and the State of New York governing meat inspection in regard
to sanitation, ante-mortem and post-mortem ingpection, condemnation and
disposal of animals and meats unfit for human food, stamping and tagging
of earcass or part of carcass inspected and found fit for food, shall be the
standard applied to all acts of butchers, inspectors and other persons, firms
or corporations engaged in or who sell fresh meat in the city of Saratoga
Springs, N. Y., or within its jurisdietion.

See. 2. On and after the adoption of this ordinance no person, firm or
corporation shall operate any slaughter house for dressing meat for use in
the city of Saratoga Springs vnless the same shall be annuoally licensed by
the health officer of said eity.

Applieation for license must be made in writing to the health officer show-
ing name of applicant, occupation, residence, location of proposed building
and his experience in operating said business.

Plans and specifications for proposed buildings and plant shall aceompany
the inmitial application; and plans and specifieations for proposed changes
or alterations shall be immediately filed with the health officer.

If upon investigation it is found that the said plant will be constructed
according to the requirements of this ordinance, the applieation shall be
granted, otherwise refused, except that the health officer may, in his disere-
tion revoke any permit issued by him if the business conducted thereunder
shall he conducted in an unsatisfactory manner and contrary to the pro-
visions of this ordinanee or contrary to general law.
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ady: or, which lawfully bears the stamp, mark or tag indicative of
?Esl?eccﬂggﬁc;ug ’app:rm'ul by the Bureau of Animal Industry of the United
States Department of Agriculture.

3. The term *‘uncooked meat’’ shall be deemed and construed to mean and
inelude all **meat’’ which has not been cooked or e:ured by smoking, salting,
drying, or by any other recogized trade process of euring.

4. The term *‘cured meat’’ shall be deemed and construed to mean and
inelude all ‘*meat’’ which bas been ecured by smoking, salting, drying, or
by any other recognized trade process of curing.

5. The word ‘‘sausage’’ shall be deemed and construed to mean and inclade
all meat food products prepared in whole or in part from chopped or ground
“¢meat,’’ further processed by curing and/or smoking, and/or cooking, and
molded, or encased in artificial casings or natural animal casings; but it
ghall not be deemed or construed to mean or include any meat food products
prepared from ‘‘uncooked meat.’’

6. The term *‘hamburger’’ shall be deemed and construed to mean and
inelude ground lean beef, containing no offal or added water, and no fats
other than the natural fat contained in the lean beef from which ‘‘hamburger*’
is made. Heart, liver, tongue, and tripe shall be deemed offal within the
meaning of this definition.

7. The term ‘‘Retail Meat Shop’’ shall be deemed and construed to mean
and inelude all premises, building and/or parts thereof used for the prepara-
tion for sale, or for the sale or disposition, of ‘‘uncooked meat’’ to consum-
ers but in which animals are not slaughtered.

8, The term ‘‘Sausage Shop’’ shall be deemed and construed to mean and
include, all premises, buildings and/or parts thereof used for the preparatiom
for sale, or for the sale or disposition of ‘‘cured meat’’ and/or ‘‘sausage’’
to ‘“consumers’’ but in which animals are not slaughtered,

9. The term ‘‘Wholesale Meat Shop’’ shall be deemed and construed to
mean and include all premises, buildings and/or parts thereof used for the
preparation for sale, or for the sale or disposition of *‘uncooked meat’’ and/or
‘‘eured meat’’ and/or “‘sausage’’ to Retail Meat Shops but in which animals
are not slanghtered.

10. The term ‘‘Wholesale Meat Dealer’’ shall be deemed and construed
to mean and include any person, other than the owner and holder of a *¢ Whole-
sale Meat Shop license,”’ who sells or disposes of ‘‘uncooked meat'’ produced
from animals owned by and/or slaughtered for such person in a duly licensed
slaughter house operated by another.

11. The term ‘“slaughter house’’ shall be deemed and construed to mean
and include all premises, buildings, and/or parts thereof in which animals
(excluding poultry and game) are slaughtered with a view to human con-
sumption.

12. The term ‘‘meat salesman'’ shall be deemed and const

. i rued to mean
and include all natural persons selling or disposing of “‘uncooked meat’? to a

‘“consumer,”’ and all persons handlin i 1
e Pl I 8 handling or employed in the transportation of

13. The term ‘‘Sausage Salesman’’ shall be deemed and construed to mean

and include all natural persons selling or disposi 2 7
Tk “mnaume]:*.” fig posing of ‘‘cured meat’’ and/or

14. The word ‘‘consumer’’ shall be d
R _ eemed and econstrued to mean an
include all persons procuring or obtaining ‘“meat’’ for consumption by thenﬂ

selves or by their families, or with a view to i 1
v repara
resale to their guests or to the publie. S

15. The word “‘ person’’ shall be d
s, : eemed and construed to mean and include
ﬁﬁé:ﬁﬁa]arﬁ %lﬂlEr sex, and associations, co-partnerships and corporations
acting by themselves or by a servant, agent or employer; the siuguhaui

number shall be deemed an : ]
pronoun to include the femiii;g?atmeﬂ to include the plural and the masculine
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_ 16. The word ‘‘inspeetor’’ shall be deemed and construed to mean and
ml:‘llgdﬁ the I:;!umtmssmner of Health and any of his subordinates by him in
writing detailed as ‘‘Meat Inspectors of the Department of Health.’’

Sec. 3. Meat Board. There is hereby created for the city of Schenectady
a meat board consisting of the Commissioner of Health and one of his subor-
dinates designated by him, and three meat dealers with not less than ten
¥Years of practical experience, two of whom shall be meat shop owners, and
one a meat cutter, to be appointed by the mayor. The members of the meat
board shall serve without compensation. Of the three persons first appointed
by the mayor after this ordinance goes into effect, one shall be appointed
for a term of ome year, one for a term of two years, and one for a term of
three years, said terms to commence on the first day of July; thereafter,
each new appointment shall be made for a term of three years, except that,
in case any vaeancy shall occur before the expiration of the term, appoint-
ments shall be for the unexpired portion of sueh term.

Bee, 4. Duties of Meat Board. It shall be the duty of the meat board,
within thirty days after this ordinance becomes effective, to meet and organ-
ize by selecting a chairman and a secretary, to adopt rules of order regulating
and governing their proceedings, and to designate the time and the place
of the meetings of the board. It shall be the duty of the meat board to
receive all applications for Meat Salesman’s Certificates, to examine all appli-
cants for sueh ecertificates, and to determine their fitness and qualifications,
and to issue certificates to all persons who shall have passed a satisfactory
examination before such board and who shall by it be determined to be com-
petent and entitled thereto. All applications for Meat Salesmen’s Certificates
ghall be acted upon by the board within thirty days from the date of filing,
except with the consent of the applicant. It shall be the duty of the chair-
man to preside at all meetings of the meat board, to sign all certificates
issued by the board, and to perform such other dutiezs as may be assigned
to him by the Commissioner of Health or by ordinance. It shall be the duty
of the secretary to keep a journal of the proceedings of the board, to kee
a permanent alphabetical record of all persons examined by the board an
a permanent alphabetical and serial number record of all certificates issued
by the board, with a notation of revocation of same when revoked and to
discharge such other duties as may be assigned to him by the meat board
or by ordinance.

See. 5. Meat Grader. There is hereby created in the Department of Health
the position of Meat Grader, whose duty, subjeet to supervision by the grad-
ing service of the Bureau of Agricultural Economies of the U, 8. j:lepartmgnt
of Agriculture, it shall be to enforce the provisions of this ordinance with
respect to the elassification, grading and marking of veal, beef, lamb, mutton
and pork and to prevent the sale in the city of Schenectady of any such
“‘ment’’ not eorrectly classified, graded and marked in accordance with the
provisions of this ordinance. The cost of federal supervision shall be a charge
against the meat inspection fund.

See. 6. Meat Inspectors. There shall be appointed by the Commissioner
of Health not more than two meat inspectors, who shall serve during the
pleasure of the commissioner. It shall be the duty of these inspectors to
enforce the provisions of this ordinance with respect to the inspection of
all places where meat is sold, offered for sale, disposed of, or where animals
are slaunghtered. Meat inspectors are hereby vested with police powers, and
shall, while engaged in the performance of their official duties, wear badges
furnished by the eity in the form preseribed by the Commissioner of Health.
Each inspector, upon appointment and before entering upon the discharge
of his duties, shall furnish a bond in the sum of one thousand dollars, con-
ditioned for the faithful performance of his duties and the enforcement of
the provisions of this ordinance. The premiums on said bonds shall be paid
by the city of Schenectady.



242

coe. T. Meat Inspection Fund. There is hereby created in the eity treasu
a ?E;:d‘mjlm knn-.-rin as the *‘Meat Lospeefion Fund,’’ into which fund shall
be paid all the sums derived from fees paid and received pursuant to the
provisions of this ordinance. All of said fund, or the equivalent thereof, shall
bo used solely to defray the cost and expense of the inspection, classification
and grading of meat and supervigion thereof pursuant to thiz ordinance.

See. 8. Sale on Sunday Prohibited. It shall be unlawful to sell, offer for
sale, or dispose of any ‘‘meat’’ on the first day of the week, commonly known

as Sunday.

Sec. 9. Meat Peddling Prohibited. It shall be unlawful to go from house
to house, with or earrying or transporting ‘‘uncooked meat,’’ and/or ‘‘cured
meat’’ and/or *‘sausage,’’ and/or poultry with the intent to sell the same, or
selling the same, or offering or exposing the sume for sale, either at whole-
sale or retail; or to aid or abet any person in so doeing.

See. 10, Meat Salesman's Certificate and Lieense. It shall be unlawful for
any matural person to sell or dispose of ‘‘uncooked meat’’ to a °‘consumer’’
without first having obtained, and being the authorized holder of a valid
and subsisting Meat Salesman’s Certificate and of a valid and subsisting Meat
Salesman’s License pursuant to the provisions of this ordinance, or to so
act without having posted and displayed in a conspicuous place and in full
view of the customer-consumer at the time of such aet, both such certificate
and license, and it shall be unlawful to employ any person as a meat sales-
man unless such person is the lawful owner and holder of such a valid and
subsisting certificate and license or to so employ any person who has failed
or neglected to obtain the same.

Bee. 11. Examination for Certificate and License. Any person desiring to
act as a meat salesman, as the term is defined in this ordinance, shall, before
making applieation to the meat board, submit to a health examination by
a physician designated by the Commissioner of Health to determine whether
he is afflicted with any infectious disease in a communicable form. The cost
of said examination shall be paid by the applicant. If such person is found
to be free from any such infectious disease in a communicate form a proper
medieal certificate shall be issued to him by the Department of Health. Such
medical certificate shall be presented to the meat board with the application
for a Meat Salesman’s Certificate, The certificates issued by the meat board
shall be serially numbered. A period of thirty days after the ordinance
becomes effective shall be allowed within which those persons now engaged in
such oecupation shall make such application.

See. 12.  Meat Salesman’s License. Upon obtaining a certificate from the
meat board and presenting the same to the Department of Health said Depart-
ment shall issue to the owner of such certificate a meat salesman’s license.
The fee for such license shall be the sum of $2.00 per annum. Such licenses
shall be serially numbered and shall bear a serial number corresponding to
the serial number on the certificate issued by the meat board. All sueh licenses
shall expire on the 30th day of June, of each year, but they may be renewed
during the month of June of every year upon each holder thereof submitting
to a health examination as hereinbefore preseribed for the original issuance
of a certificate. Any such license may be revoked by the Commissioner of
Health if the licensee is suspected of having become affiliated with any infee-
tious disease in a communicable form unless, upon demand by the Commis-
sioner of Health, such licensee shall submit to a further health examination
and is upon such examination, found to be free from such disease.

Bec, 13. Sausage Salesman’'s License. Tt shall be unlawful for any natural
person, other than the holder of a meat salesman’'s license, to sell or dispose
of *‘‘cured meat’’ and/or ‘‘sausage’’ to a consumer without first having
obtained and being the authorized holder of a valid and subsisti sausage
salesman’s license obtained in the same manner as a meat anlaamaﬁ license;
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oceupied, the number of persons to be employed, and such other information
as may be required by the Commissioner of Health.

3. Upon the filing of snch application, the Commissioner of Health shall
inspeet, or cause to be inspected, the premises therein described, and the fix-

s and equipment to be used therein. If said premises, fixtures and equip-
:1‘:;:: -:u;nplgr E:-.-ith the provisions of this ordinance, and with the rules and
regulations of the eity relating to the public health and sanitation, the Com-
missioner, upon payment of the required license fee, shall issue the license

applied for; otherwise he shall reject such application until said premises,
fixtures and equipment do so comply.

Sec, 18, Retail Meat Shop License: Sausage Shop License. Every retail
meat shop and sausage shop license issued pursuant to this ordinance shall
authorize the licensee to conduet and operate such retail meat shop and/or
sausage shop in and upon the premises therein deseribed until the end of the

licesne year therein specified.

See. 19. Wholesale Meat Shop License: Number. Every wholesale meat
shop license duly issued shall authorize the licensee to conduct and operate a
wholesale meat shop in and upon the premises therein deseribed and to sell
¢¢inspected meat’’ until the end of the license year therein specified. Upon
the issnance of such license, the Commissionr of Health shall assign to the
licensee an official Wholesale Meat Shop Established Number, which number
shall be used by, or under the direction of the inspector to mark all *‘ meat’’
received in such establishment. It shall be unlawful to sell, dispose of, or
possess with an intent to sell, in or from any such wholesale meat shop any
“tmeat’’ unless the same is plainly marked with the official wholesale meat
shop establishment number of such shop, or lawfully bears the stamp, mark,
or tag indieative of inspection an dapproval by the Bureau of Agricultural
Ecomomics of the T. 8. Department of Agriculture, or lawfully bears the
official establishment number of a slaughter house duly licensed under this
ordinanece.

Sec. 20. Slaughter House License: Number. Every slaughter house license
duly issued shall authorize the licensee to eonduct and operate a slaughter
house upon the premises therein deseribed and to sell animals, or parts of
animals, slavghtered on the licensed premises until the end of the license year
therein gpecified. Suoch license shall not authorize the licensee, without pro-
euring a wholesale meat shop license to conduct and operate a wholesale meat
shop upon the premises deseribed therein. Upon the issuance of suech license, the
Commissioner of Health shall assign to the licensee an offieial establishment
number, which number shall be used by or under the direction of the inspector
to mark all “*meat’’ slanghtered in such establishment. It shall be unlawful
to sell, any ‘“meat’’ unless the same is plainly marked with such official estab-
lishment mamber, or lawfully bears the stamp, mark, or tag indicative of
inspection and approval by the Burean of Agricultural Economies of the
U. 8. Department of Agrieulture.

Sec. 21.  License for Slaughter House Outside City. Any person desiring
to obtain a slanghter house license for a slanghter house to be operated out-
gide of the city limits (and within five miles thereof) may make application
to the Commissioner of Health in the manner hereinbefore provided, and shall
file with such application his written agreement to allow the inspection, con-
demnation and disposal of animals and earcasses in accordance with the
requirements of the ordinances of the eity of Schemectady and to faithfully
comply with all the provisions of this and all the ordinances of the eity
of Sehenectady relating to slaughter houses. Such applications shall be granted
or denied in the same manner and upon the same terms and conditions as
applicants for slaughter houses within the city are granted or denied, and
any license issued pursuant hereto shall be subjeet to be revoked in the
same manner and for the same eauses as licenses for slaughter houses within
the city are revoked.
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. Sec. 22, Wholesale Meat Dealers License. Every wholesale meat dealer’s
licensze duly issued shall authorize the licensee to sell to any person, other
than a consumer, in and from the licensed slaughter house therein, desig-
nated, a meat produced from animals owned by and slaughtered for him in
such licensed slaughter house until the end of the license year therein speci-
ﬁ%ﬂ- Upon application of the licensee, the Commissioner of Health may sub-
stitute in such license the name of any other licemsed slanghter house in
lieu of the one oviginally designed therein. In the event that any such appli-
cant desires to operate from a licensed slaughter house loeated outside of
the ecity limits, he shall, together with his application file his written agree-
ment to permit imspection, at all reasonable times, of his fixtures and equip-
ment used in the tramsportation and sale of meat, and to faithfully comply
with all the provisions of all ordinances of the city of Schenectady relating to
the transportation and sale of meat. Upon the issuance of a wholesale
Meat Denler’s License the Commissioner of Health shall assign to the licensee
an official designating mark, which shall consist of the official estab-
lishment number of the slaughter house specified in such license, together
with an identifying number or letter, which designating mark shall be used
by, or under the direction of the Inspector to mark all meat slaughtered for
the holder of such license. In the event that the name of another slanghter
house is substituted in such license, as hereinbefore provided, such Designat-
ing Mark shall be changed to conform to the official establishment number,
of such substituted slanghter house, It shall be unlawful to sell or dispose
of, or to possess with intent to sell, any meat produced from animals owned
by, and killed for, the owner and holder of a Wholesale Meat Dealer’s
license unless the same is plainly marked with the official designating mark
assigned to snch owner and holder, or for the owner of such license to trans-
port any such meat, within the eity in any vehicie which is not plainly marked
with such designating mark.,

See. 23, Vehicles to be Sanitary. All vehicles used by wholesale meat
dealers for the transportation of meat shall be maintained in a clean and
sanitary condition, and all such meat transported in other than closed wehi-
cles shall be covered with ecanvass covers. No livestoek shall be transported
in any vehicle used for the transportation of sueh meat. No person afflicted
with tuberenlosis or other infectious disease in a eommunicable form shall
be employed in the handling, transportation or sale of such meat.

Sec. 24, Ihscased Persons Not to be Employed. No person who is afflieted
with tuberculosis or any other infectious disease in a communicable form
shall work in any shop or establishment subject to license under the provi-
sions of this ordinance, or engage in the handling, sale, transportation or
delivery of meat products; and no dealer shall employ any person fo work
in any of the foregoing eapacities unless such employee be free from any
such infectious disease in a eommunieable form.

See. 25. Sale to Consumer from Licensed Shop Only. It shall be unlawful
to sell or dispose of ‘‘uncocked meat’! to any “‘consumer’’ except in and
from a duly licensed retail or wholesale meat shop; or to sell or dispose of
“ieured meat’’ and/or ‘‘sausage’’ to any ‘‘consumer’’ execept in and from
a duly licensed retail or wholesale meat shop, or sausage shop.

See. 26. General Regulations Governing All Shops. Every shop or estab-
lishment licensed pursuant to this ordinance shall contain dressing rooms
for their employees, toilet and lavatory facilities eonforming to the require-
ments of the building code and the plumbing code of the city, hot and eold
water, toilet paper, soap and individual towels. Separate dressing rooms and
toilet facilities shall be provided for women employees. Every such shop
or establishment shall be kept in a sanitary condition, and all knives, cleavers,
gaws and other instruments and utensils used therein shall be thoroughly
cleaned after each day’s work. All vehicles used for the transportation of
meat and sansage shall be maintained in a clean and sanitary condition and
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36, Hamburger: Adulteration and Sale of. It shall be unlawful to
uaf u:n!? ﬁ(leﬁuﬁﬂ;nﬁei contaminated, or unwholesome beef in any meat product

offered for sale, sold, or advertised as ‘‘hamburger.’’

87, What May be Designated az Hamburger. 1t shall be unlaw-
fu?ﬁfn dlesi nate as ‘‘Hamburger'' any meat product sold, offered for sale,
advertised for sale, or disposed of, unless such meat, or meat product com-
plies with the definition of the term “‘hamburger’’ contained in subdivision

six of section two of this ordinance.

See. 38. Sale of Unadulterated Pork, Ete., Sausage. It shall be unlaw-
ful to sell, offer for sale, or expose for sale or to advertise for sale, or to
manufacture for sale or consumption in the city, any sausage made from
uncooked meat re‘presented as ‘‘pork sausage,’’ ‘‘home-made sausage,’’
“ifarm sausage,’’ ‘‘sausage meat,’’ ‘‘bulk sausage’’ or ‘‘sausage’’ with or
without any other deseriptive word, which has been, or is, adulterated. Any
such sausage so made shall be deemed adulterated when it contains any of
the following: (1) cereal; (2) added coloring matter; (3) anticeptive or
preservative other than salt, sugar or pure spice ;(4) meat or meat products
otier than pork; (5) decomposed, contaminated or unwholesome pork; (6)
more than 309 of back fat.

Sce. 39. Sausage fo be Labeled. It ghall be unlawful to sell or dispose
in the manufacture of which any ‘‘Meat’’ other than beef, pork, veal or
mutton is used, unless the manufactured produect is so labeled as to plainly
indicate the kind or kinds of meat used therein.

See. 40, Sale of Unlabeled Horse Meat Prohibited. It shall be unlaw-
ful to sell or dispose of horse meat, or any product in which the same is
used unless the same is plainly labeled as such in letters at least four inches
in height and unless there is prominently displayed in the premises wherein
the same is sold or disposed of, a sign with letters twelve inches in height
bearing the legend, *‘ WE SELL HORSE MEAT,’’ and it shall be unlawful
to keep or store horse meat, or any produet in which the same is used in,
or to keep or store horse meat, or any produet in which the same is used in,
or to dispose of the same from, any Retail or Wholesale Meat Shop or
Blanghter House in which any other meat is kept or stored or from which
any other meat is sold or disposed of.

Sec. 41. False Advertising Prohibited. It shall be unlawful for any per-
son to make, publish, disseminate, circulate, or place before the public, any
advertisement relating to the sale of meat, which advertisement contains any
assertion, representation or statement which is untrue, deceptive or misleading,
or which falsely represents the kind, classification, grade or quality of any
meat so advertised for sale.

Sec. 42. Advertising Must Specify Class and Grade. It shall be unlawful
for any person to make, publish, disseminate, circulate or place before
the public any advertisement, relating to the sale of heef, veal, mutton
lamb or pork unless such advertisement shall eontain a ecorrect and truthfuf
statement of the classification and grade of the beef, veal, mutton, pork or
lamh so advertised; or any advertisement designating as ‘‘pig pork’'' or
‘young pork’’ amy cut from amy shoulder or loin of pork weighing in excess
of 1% pounds or any leg of pork weighing in excess of 16 pounds or any
advertisement designating as ‘‘one-half ham’? or ‘‘a half ham’’ any portion
of & ham from which any center eut has been removed; or any advertisement
designating any mutton as *‘spring lamb!*’

Bee. 43, Unlawful te Forge License or Certificate. 1t shall be unlaw-
ful to forge, simulate or alter any license or certificate issued or issuable
hereunder, or to utter, dispose of, or put off as true, any such license or cer-
tificate knowing the same to have been forged, simulated or altered; or to
have any such forged, simulated or altered license or certificate in possession
with intent to use, utter or dispose of the same.
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: : i hall wear a num-
. 141, IxsPECTOR'S OFFICIAL STAMP. Each inspector s
hﬁ:ﬁ badge which shall correspond with the number of the stamp he uses
mark earcasses.
mIt <hall be unlawful for any other person to have, keep or use any mark
provided for the use of the inspector in the performance of his duties.

£ 10N : : i i htered and

Sec. 142, INsPECcTION, Every portion of any animal slaughtered
int::fdnﬂ for food, and food products shall be inspected by a veterinarian of
the Department of Health and marked by him in aceordance with the rgg-yla-
tions for ment inspection of the Bureau of Animal Industry of the United

States Department of Agrieulture.

See. 148. InspecTioN StaTioN. The Commissioner of Health shall provide
within the city a place properly equipped for the inspection of meat and meat
food products, Inspection shall be made for the public without diserimina-
tion, and uniform charges shall be made therefor except as otherwise provided
in this code.

Carcasses and parts thereof found to be sound, healthful, wholesome and
fit for human food shall be passed and marked with the official stamp,
‘¢ Tnspected and Passed.”’ 2

Careasses and parts thereof found to be unsound, unhealthful, unwhole-
gome and unfit for human food shall be by the official stamp marked,
¢ Inspected and condemned.’’

See, 144, InspecTion oF CaArcasses. Careasses of calves shall have the
lungs, liver, heart and kidneys held together by natural attachments,

Carcazses of cattle shall be accompanied by the lungs, liver, heart and
kidneys, and certified by the owner to have been removed from such carcasses,

Carcasses of swine shall have the head, lungs, liver, kidneys and feet held
together by natural attachments.

Carcasses of goats, lambs and sheep shall have the lungs, liver, heart and
kidneys held together by natural attachments, but the feet and hide shall have
been removed.

Sec. 145. Prorecrion oF Mear. All earcasses or parts thereof of all ani-
mals brought to the inspection station shall be so wrapped in clean coverings
as to effectually exclude all dirt, dust, and insects of every character,

Sec. 146, OrricianL Sramps. Deseription. The official stamp of the bureau
of meat of the Department of Health shall be octagonal in form and marked,
‘' Syracuse, New York, Bureau of Meat, Inspected, Passed, Inspector

ﬁ.,.. B R E BE B o I :

The official stamp for condemned meat shall be oblong in form and marked,

‘iByracuse, New York, Burean of Meat, Inspected, Condemned, Inspector
|2 [ s R e

———— =

.~ SYRACUSE, NEW YORK

| BUREAU OF MEAT
INSPECTED CONDEMNED
INSPECTOR NO. .......onon......

[P |

See. 147. ExcerrioNs. No exeeptions shall be made to the requirements of
this code for the inspection and handling of meat and meat food products

without the approval of the chief veterinarian and the consent of the Com-
missioner of Health.
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Sheep .ovreecasacrsannes P o e, A B R e R o

BWIDG .oovcconsnnensamnsns S T A R e 15
Storage, cach hook per day or part thereof....... o AT e ;
Use of trimming bench equipment, per hour................ A -5_
Weighing ......cccvesecianianans R e s 3;
WWholesale butcher’s license (per year)...... P S
Tonawanda

_ No person or persons, without the comsent of the Board of Health, shall
bnli;lrj m? ulse any sl:ﬁ:ghter?houaa within the limits of this city, and the keep-
ing and slaughtering of all eattle, sheep and swine and the preparation and
keeping of all meat, fish, birds, or other animal food, shall be in the manner
best adapted to seeure and continue their wholesomeness as food; and every
butecher or other person owning, leasing or oceupying any place, room or
building wherein any cattle, sheep or swine may have been or are killed or
dressed; and every person being the owner, leasee or occupant of any room
or stable wherein any animals are kept, or of any market, dpuhu_-: or private
shall eause such place, building, room, stable, or market, an their yards and
appurtenances, to be thoroughly cleansed and purified, and all offal, blood
fat, garbage, refuse and unwholesome and offensive matter to be removed
therefrom at least once in every twenty-four hours after the use thereof for
any of the purposes herein referred to and shall also at all times keep all
woodwork, save floors and counters, in any building, place or premises afore-
gaid thoroughly painted and whitewashed, and the floors of such building,
place or premises shall be so constructed as to prevent blood or foul liquid
from settling in the earth beneath. Any violation of any of the provisions
of this ordinance shall be punishable by a fine of $5.00 for each and every
day’s continnance of the offense.

Troy
Ne data available.

Utica

Sec. 2. No person shall slaughter within the City of Utica any eattle, sheep,
swine, or goats for human consumption until the same have been inspected
on the hoof by the city veterinarian or his assistant.

See. 3. The health officer shali cause to be made by the eity veterinarian
or his assistant a post-mortem examination of all eattle, sheep, swine, or
goats slaughtered within the City of Utiea, N. Y., for human consumption,
and the careass of all animals found to be sound, healthful, and fit for human
food shall be marked or tagged and tag shall show on its face the date of the
inspection of said carcasses. The city veterinarian or his assistant shall also
mark or tag as inspected and condemn all careasses and parts of carcasses
of animals found to be unsound, unhealthful, or otherwise unfit for human
food, and shall eause to be destroved for food purposes and persomally super-
intend the destruction of all earcasses of animals found to be unsound,
unhealthful, or otherwise unfit for human food.

Section 1. Tug Heaurn OrrFicer shall cause to be made by the city veterin-
arian and such assistants or inspectors as may be appointed for the purpose
who shall perform their duties under the direction and control of said health
officer, an examination on the hoof of all eattle, sheep, swine or goats intended

e s i h s i .
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to be slaughtered within the City of Utiea. Said veterinarian or assistant
shall mark or tag as inspected and condemned all such animals found to be
unsound, unhealthful or otherwise unfit for human food and shall cause to
be destroyed for food purposes and personally superintend the destruction of
all such animals found to be unsound, unhealthful, or otherwise unfit for
human food, and said veterinarian or assistant shall mark or tag in such a
manner as will permit of no deception or substitution as inspected and sus-
pected all such animals which show what appear to be symptoms or evidences
of a disease or condition rendering the same unfit for human food. If the
veterinarian or his assistant is in doubt as to the existence of such disease or
condition, he shall canse such animals to be removed to the slaughter house,
to be designated for such purpose by the health officer and such animal shall
ba slaughtered separately from all other eattle, sheep, swine, or goats, and
when so slanghtered the ecarcass thereof shall be subjeet to a eareful post-
mortem examination as herein provided; and the decision of the eity veterin-
arian as to the disposition of said earcass shall be final.

Seetion 4. After the first inspection the eity veterinarian or his assistant
shall, whemn deemed necessary, reinspect said carcasses or parts of careasses,
or the food products thereof, to determine whether since the first inspection
the same has become unsound, unwholesome, or in any way unfit for human
food; and if any careass or part or parts therof, or any food products made
therefrom, shall upon examination and inspection subsequent to the said first
examination amd inspection be found to have become unsound, unwholesome,
or otherwise unfit for food, the said veterinarian or his assistant shall cause
the same to be destroyed for food purposes and personally superintend the
destruction of the same notwithstanding said first inspection or examination.

Section 5. The health officer shall eause to be made by said city veterin-
arian or his assistant an inspection and examination of all meat food products
prepared in any siaughtering, canning, salting, packing, grinding, rendering,
or similar establishment within the City of Utica; and for the purpose of
such examination or inspection said veterinarian or assistant shall have access
to every part of said establishment and shall inspect and pass all such products
as upon inspection are found to be pure, sound, wholesome, and made of health-
ful ingredients and fit for human food, and shall ¢ausze to be marked or tagged
as inspected and condemned all such produets as upon inspection are found
to be impure, unsound, unhealthful, or otherwise unfit for human food, and
ghall canse to be destroved for food purposes and shall persemally superintend
the destruction of all such products which upon examination and inspection
are found to be impure, unsound, unhealthful or otherwise unfit for human
food.

Section 6. The health officer shall cause to be made by said eity veterinarian
or his assistant an examination of all earcasses or parts of earcasses of cattle,
sheep, swine, or goats, or the meat products thereof, slaughtered or prepared
withont the City of Utica and brought within the said City of Utica for
human consumption; and all carcasses or parts of careasses of said cattle,
sheep, swine, or goats, or the meat or products thereof, found to have been
ingpected and marked as inspected, in accordance with the provisions of the
act of Congress relating to the Tederal iuspection of meat or meat products
intended for insterstate commerce and found to be sound, healthful, and fit
for human food may be inspected as in the case of earcasses slaughtered in
tha City of Utica and may be condemned and destroyed in the same manner
as herein provided for earcasses slaughtered in the City of Utica.

Section 7. The health officer shall provide a suitable place or places within
the boundary limits of the City of Utica for the inspection each day, except
Sundavs, between hours to be determined anid pruclaimed by said health officer,
of carcasses or parts of carcasses together with lungs, kidneys, heart, throat
glands, and liver thereof, or such other parts of said careass or earcasses as
may be hereinafter designated by the health officer as necessary to properly
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i ition of said earcasses or parts of carcasses, or any of the
ggg?im;:rﬁ]lﬂ:& cﬁlﬁ'&? before offering the same for sale within the ('_Jlty_ﬂi
Utica, and the city veterinarian or his assistant shall make an examizatm:%
of all earcasses or parts of carcasses, or any of the food rcdm;tar t ereo
before offering the same for sale within the City of Utica, and the city wteru:;
arian or his assistant shall make an examination of all careasses or parts o
carcasses, or the meat products thereof, brought to the said places for inspee-
tion. All careasses or parts of careasses, or the meat products thereof, except
where inspected and stamped under federal inspection, as mentioned in section
& of this ordinance, found to be sound, healthful and fit for human food shall
ba marked as inspeeted and passed by said veterinarian or his assistant with
indelible ink, said mark showing the date of said inspection. Tha carcasses
or parts of carcasses, and the meat products thereof, not so marked, except
where inspected and stamped under federal inspection, shall n?t_be offered for
gale for human food within the corporate limits of the City of Utiea.

Section 8. The city veterinarian and assistants shall be under the direction
of the health officer of the City of Utica and shall make monthly reports to
said health officer or oftener when required showing number of animals
ingpected, the number condemned, the number marked suspicious, the consignee
or owner of each condemned animal, and the cause of the condemnation of such
animals, together with sueh information as may be required by the health
officer in the interest of public health.

Setion 9. The term ‘‘slaughter house’” as used herein shall mean a build-
ing or part of a building or premises within the City of Utica, N. Y., used
or kept for the purpose of killing, dressing, or packing any eattle, sheep, or
gwine, calves or other animals, or the meat thereof, intended for human
eonsumption,

Section 10. The health officer of the City of Utiea may grant a license to
a person, firm, association, or corporation to keep or maintain a building or
buildings, or premises lerein described as a slaughter house in Utiea, or to
any person, firm, association, or corporation dealing in meats slaughtered
outside of the City of Utiea, upon payment of a license fee of %25, said fee
to be paid to the health officer, who shall pay the same to the city treasurer.
No license for a slaughter house shall be granted by the health officer umitl
the plans thereof have been filed with the health officer and approved by him;
and the health officer shall not approve such plans until the same shall comply
with the requirements of this ordinance. The health officer is hereby empow-
ered to revoke any licemse issued under the provisions of this ordinance upon
satisfactory proof of a vielation of any of the provisions of said ordinance
after a hearing given to the licensee, of which hearing the licensee
fila a written notice at least three days prior to said hearing. FEach and
every slanghter house for which a license shall be granted, as herein provided,
shall be open in every part and department at all times for inspection by the
city veterinarian or his assistants or the health officer or his assistants or
representatives.

Section 11. No animals shall be killed, dressed, packed, or handled or the
produets thereof prepared or treated if any slaughter house within the City
of Utica, between the hours of 6 o'clock in the afternoon and 7 o'clock in
the forenoon or on Sundays, except by permission of the eity veterinarian,

which permission, exeept in the case of the slaughter of an injured animal,
ghall be in writing.

Seetion 12. In each room of the slaughter house wherein any meat, refuse,
offal, fertilizer, or any other material derived directly or indirectly from the
slaughter of animals is treated or handled, and in each room of said slaughter
house where animals are killed and dressed the floor must be made of cement,
water-tight, properly drained, and connected with a sewer approved by the
bealth officer. All walls, doors and casements in said rooms shall be eon-
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structed of or covered with some non-absorbent material to a height of at
least 6 feet above the floor, subject to the approval of the health officer. In
each siaughter house there shall be constructed and maintained a properly
constructed and modern eooler, the interior of which shall be painted with
white enamel paint. Said cooler shall at all times when in use be provided with
a sufficient supply of ice to maintain in said cooler a temperature not to exceed
38° I, Each slaughter house shall be provided with a manure box constructed
of cement or other non-absorbent material approved by the heaith officer.
Said manure box shall be fitted with a tight-fitting cover with sewer connee-
tions approved by the health officer. {Baiﬁ manure box shall be fitted with a
tight-fitting cover with sewer connections.) All receptacles used in the handling
of meat and meat products or for blood, entrials, offal or waste matter of any
kind, shall be made of non-absorbent materials and said receptacles shall be
kept tightly eovered when waste matter, offal, or entrails are eontained therein.

The manure box and all receptacles shall be emptied and cleaned at the close
of each day that a deposit is made therein. All deposits of matter and filth
shall be removed from all vards, pens or compartments, at the close of each
day that the same are used. The floors of all rooms shall be swept at the
close of each day that a deposit is made and the floors and walls to a height
of 6 feet above the floor of all rooms used for killing and dressing shall be
flushed and all matter removed therefrom at the close of each day that said
rooms are used.

Each slaughter house shall be provided with sufficient wire screemns for
window and doors to keep free from flies at all times, and shall be provided
with & sufficient number of receptacles for expectoration, which receptacles
shall be cleaned and disinfected at least onee in every 24 hours.

Each slaughter house shall be provided with suitable, convenient and sep-
arate water-closets for both sexes, and also suitable and eonvenient sinks pro-
vided with running water for washing, in the proportion of one water-closet
and one sink for every 13 persons or fraction thereof employed. Each water-
eloset compartment shall be thoroughly ventilated and no water-closet shall
open into & room where animals are killed or the products thereof prepared or
kept.

No animals shall run at large upon the premises or in any building used as
a slaughter house.

Each slaughter house shall be kept at all times clean and who'esome and
the odors therefrom must be destroyed by some effective means according to
the best and most approved process, and everything preceding, following or in
connection with the slaughtering of animals, and the preparation of the
prodoets thereof must be free from all offensive conditions detrimental to
the public health.

Seetion 13. Tt shall not be lawful for any person, firm, association, or cor-
poration to keep or maintain a slaughter house within the City of Utiea, N. Y.,
without first having obtained a license from the health officer so to do.

Section 14, No person shall expectorate or discharge from the human body,
or any organ thereof, any matter whatsoever, upon any floor or wall of an
slanghter house, or upon any equipment, or any animal or the product thereof,
within a slaughter house, exeept in receptacles previded for that purpose.

Section 15. All persons engaged in the business of selling meat or meat
products, fish or sea foods, must obtain a license from the health officer for
which a fee of #1.00 shall be paid to the city. Such license, however, shall
not be granted by said health officer until said place for storing and selling
meat and meat products, fish or sea food shall be inspected and approved by
the ecity veterinarian or his assistant, both as to equipment and sanitary
eonditions.

Section 16. The body of any animal or any part thereof, which is to be
used as human food shall not be carted or earried through any of the streets
or avenues of the city of Utica unless the same be covered by a elean cover-
ing so as to be proteeted from all dust and dirt.
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Section 17. Any person violating any of the provisions of this ordinance
shall oe guilly uf “1 misdemeanor and shall be lable to a fine which shall not

exceed $150 in amount, or to imprisonment not exceeding 150 days, or to both
such fine and imprisonment.

Watertown

Seefion 1. SHorr Tirne. This ordinance may be known and cited by the
following short title, ‘“Meat Code of the City of Watertown, New York.'’

Seetion 2. DeFiNiTioNs. As used in this ordinance.

1. The word ‘“meat’’ shall be deemed and construed to mean and ineclude
all animal flesh, careasses and parts thereof designed or intemded for human
consumption, or sold or disposes of as human food.

9, The term ‘‘imspected meat’’ shall be deemed and construed to mean all
“‘meat’’ inspected, passed and approved, and stamped or tagged by an inspee-
tor of the Department of Health of the State of New York; approved by or
under the supervision or jurisdietion of the Meat Inspector of the City of
Watertown; or which lawfully bears the stamp, mark or tag indicative of
inspection and approval by the Bureau of Animal Industry of the United States
Department of Agriealture.

3. The term ‘‘uncooked meat’’ shall be deemed and construed to mean and
include all ‘*meat’’ which has not been cooked or cured by smoking, salting,
drying, or by any other recognized trade proeess of curing.

4, The term “‘enred meat’’ shall be deemed and comstrued to mean and
include all “*meat’’ which has been ecured by smoking, salting, Jdrying, or by
any other recognized trade process of curing.

5. The word *‘sausage’’ shall be deemed and construed to mean and include
all meat food produets prepared in whole or in part from chopped or ground
““meat’’ further processed by curing and/or smoking, and for cocking, and
molded, or encased in artificial casings or natured animal easings; but it shall
not be deemed or construed to mean or include any meat food produets pre-
pared from ‘‘uncooked meat.’’

6. The term ‘‘hamburger’’ shall be deemed and construed to mean and
include ground lean beef, contaiving no offal or added water, and no fats
other than the natural fat contained in the lean beef from which ‘‘hamburger '’
is made. All hamburger must be manufactured in city except such as may
bear the stamp of federal inzpection.

7. The term “‘Retail Meat Shop’’ shall be deemed and construed to mean
and include all premises, buildings and/or parts thereof used for the prepara-
tion for sale. or for the sale or disposition of ‘‘uneooked meat’’ to consumers
but in which animals are not slanghtered.

8. The ferm ““*meat salesman’’ shall be deemed and construed to mean and
include all natural lf“"-‘-“"““ selling or disposing of ‘‘uncooked meat’’ to a
‘“consumer,’’ and all persons handling or employed in the transportation or
delivery of such meat.

9. The word “‘ecomsumer’’ shall be deemed and construed to mean and
include all persoms procuring or obtaining *‘meat’’ for consumption by them
selves or by their families, or with a view to preparation or cooking and resale
to their guests or to the publie,

. 10. The word ‘‘person’’ shali be deemed and construed to mean and include
individuals of either sex, and associations, co-partnerships ana cornorations
whether acting by themselves or by a servant, agent or employee; the singu-’
lar number shali be deemed and construed to inelude the plural and the mascu-
line pronoun to include the feminine,

11. The word ‘‘inspector’’ shall be deemed and constroed
_ _ £ . : (. to mean
include the Health Officer or Meat Inspector and any of his suhu}rdimtesn'lu:g
him in writing detailed as “* Meat Inspectors of the Department of Health,
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Seetion 3. MEAT InspEcToR. The meat inspector is hereby vested with full

power and authority to inspect any place where meat is sold, offered for sale,
or disposed of.

Section 4. MEAT PEpDLING ProHIBITED. It shall be unlawful to go from
house to house, with or earrying or transporting ‘‘uncooked meat,’” and/or
““eured meat’’ and/or ‘‘sausage,’’ with intent to sell the same, or selling the
same, or offering or exposing the same for sale, either at wholesale or retail;
or to aid or abet any person in so doing.

Section ». APPLICATIONS rorR LICENSES; GENERAL Provisions. It shall be
unlawful to open up, conduet, manage, operate, or maintain a retail meat
shop without first having obtained, and being the owner and holder of, and
having posted and displayed in a conspicuons place in said shop or establish-
ment a valid and subsisting license authorizing the person therein named to
conduet and operate such a shop or establishment in and upon the premises
therein named.

Any person desiring to obtain a license to operate a retail meat shop, shall
make application to the City Clerk on the forms to be provided by said City
Clerk’s office, setting forth the name of the applieant, the loeation of the
street and number of the premises to be oceupied, the number of persons to
be employed, and such other information as may be required by the Health
Officer.

Upon filing of such applications the City Clerk shall present the same to
the Health Officer for his approval and no license shall be issued unless approved
by said Health Officer,

Each license issued pursuant to this ordinance shall expire on the 30th day
of May following the date of its issuance, and the license fee preseribed there-
for shall be the license fee due and payable in advance at the time of the
application or renewal thereof.

ach such license shall be non-transferable and may be revoked by the Health
Officer for eause after a hearing upon such charges as may be made by said
Health Officer.

The annual fee for a retail meat shop licenge under this ordinance shall be

Ten Dollars, ($10.00).

Section 6. VEHICLE T0o BE Sanrrary. All vehicles used by meat dealers for
the transportation of meat shall be maintained in a clean and sanitary condi-
tion, and all such meat transported in other than closed vehicles shall be eov-
ered with canvass covers. No livestock shall be tramsported in any vehicle
used for the transportation of such meat. No person afflicted with tuberculosis
or other infectious disease in a communicable form shall be employed in the
handling, transportation or sale of such meat.

Seetion 7. Diseasep PersoNs Nor Tmo BE EMPLoYED. No person who is
afflicted with tuberculosis or any other infectious disease in a communicable
form shall work in any shop or establishment subject to license under the
provisions of this ordinanee, or engage in the handling, sale, transportation or
delivery of meat produets, and no dealer shall employ any person to work in
any of the foregoing capaecities unless such employee be free from any such
infectious disease in a communicable form, and to accomplish this and the
Health Officer may require that such persons employed as hevetofore set forth
shall submit to a health examination to determine whether or not such person
or persons shall be free from disease.

Section 8. SALE 10 CONSUMER FrOM LIcENSED SHCP ONLY. It shall be unlaw-
ful to sell or dispose of ‘‘uncooked meat’’ to any *‘consumer’’ except in and
from a duly licensed retail shop; or to sell or dispose of “‘enred meat'’
and/or ‘‘sansage’’ to any ‘‘consumer’’ except in and from a duly licensed

retail meat shop.

Seetion 9. GENERAL REGULATIONS GOVERNING ALL SHOPS. Every shop or
establishment shall be kept in a sanitary econdition, and all knives, cleavers,
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instruments and utensils used therein shall be thoroughly
ﬁa‘;eﬁngftﬁh;c;lmsay’s work. All vehicles used for the transportation of
meat shall be maintained in a clean and sanitary condition and shall hﬁ: nlaam;d
daily, and all meat transported in other than closed vehicles shall be adequately
covered. No livestoek shall be transported in any vehicle used for transporta-
tion of meat. All employees shall wear clean garments ouly, and shall ref;;*mp
from indulging in unsanitary practices. No person afflicted with tuberculosis
or other econtagions disease shall be employed in any such shop or
establishment.

Section 10. Sane oF UniNsPECTED, TUNMARKED, OR UNGRADED MEaT
UxLawruL, It shall be unlawful for any person to sell, or dispose of, offer for
gale, or expose for sale, any ‘‘meat’’ unless the same has been inspected
post mortem, and passed and approved by a local inspector or by an inspector
of the State Department of Health, or by the Health Officer of the eity, and
unless each primal part bears an official stamp mark indicating such inspection,
passage and approval, together with the official estnl;hshnmnt' ‘ﬂ]lmhﬁ of the
licensed slaughter house wherein the animal from which such ““meat”” is pro-
duced was slaughtered, or unless such ‘‘meat’’ bears the stamp, mark, or tag
indieative of inspeetion and approval by the Burean of Animal Industry of the
United States Department of Agriculture. Tt shall be unlawful for any per-
son to sell, dispose of, offer for sale, expose for sale, or advertize for sale, any
locally dressed beef, veal, pork, lamb, or mutton, unless the same shall have
been elassified and marked in aceordance with the provisions of this ordinance.
It shall be unlawful for any persom to sell beef for hamburgers or any other
purpose unless such beef bears on each primal part a stamp of inspection by
the City Meat Inspector, State Inspector or Burean of Animal Husbandry.

Section 11. UnLAwFUL T0 IMITATE Oor COUNTERFEIT MARKS AND NUMBERS.
It shall be unawful for any person to use, apply, affix, counterfeit, or imitate
the designating marks placed upon the primal parts of each carcass as set
forth in Seetion 13 hereof; or to have in possession with intent to use or
apply the same, any roller stamp, device or other facility bearing any such
number or mark of another.

Section 12, UnLawruL Usg oF IxsPEcrion Mark. It shall be unlawful to
apply, affix, or attach to any ‘“meat’’ any mark, tag, stamp or insignia indi-
cating that the same is *‘inspected meat’’ within the meaning of this
ordinance, unless the same is ‘‘inspected meat’’ as defined in Section 2 of
this ordinance.

Seetion 13, CONDEMNATION OF DISEASED AXNIMALS., The carcasses of all
cattle slaughtered for sale within the City of Watertown or purchased for
resale shall be inspeeted by the Meat Inspector prior to their being offered
for sale within said City of Watertown, and he shall place thereon upon each
primal part a stamp showing lis inspection. All eattle found upon post-mortem
mspection to be aiffected with any of the following diseases or conditions shall
be condemned by said Inspector. Said conditions or diseases are as follows:

(a) Hog cholera.

(b) Swive plague.

{e) Anthrax or charbou.

(d) Rabies.

(e) Malignant epizottic catarrh.

(f) Pyemia and septicemia,

(g) Mange or seab.

(h) Actinomyeosis or lumpy jaw.

(i) Pneumonia, pleurisy, enteritis, peritonitis and metritis.

(j) Texas fever.

(k) Tubereulosis.
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APPENDIX B

From ** Health News'’
December 16, 1940

First Public Hearing of the New York State
Trichinosis Commission

Experts in publie health and food control spoke before the
New York State Trichinosis Commission at its first publie hearing
in the State Office Building, New York City, on November 28. The
purpose of the hearing, according to Senator Thomas C. Desmond,
chairman of the Commission, was to eneourage diseussion and to
get the people thinking about the trichinosis problem. A report of
the Commission’s proceeding and recommendations must b» made
to the legislature by February 1, 1941.

TaE NATURE OF TRICHINOSIS

Human trichinosis, as explained by Dr. W. IH. Best, deputy
commissioner, New York City Health Department, is acquired
prineipally by eating undercooker infected pork from hogs which
have been fed uncocked garbage eontaining pork seraps. The
parasites, called trichinellae spiralis enter the intestinal traet in
the encysted state. The eysts are digested, the parasites develop
into the adult form and mate. The female deposits the embryos
in the lymph spaces in the lining of the intestine, from which they
eventually enter the blood stream and are earried to museles in all
parts of the body. Here they eventually become enecysted, if the
host survives, eompleting the life evele.

According to Prof. O. R. MeCoy, University of Rochester, who
talked on Searching for a Trichinosis Cure, there is no specifie
treatment for the disease. He spoke of studies which he had made
but indieated that at the present time medication is limited to
symptomatic treatment.

TricHINGSIS INCIDENCE IN MAN

A most comprehensive study of the incidenee of trichinosis has
been made under the supervision of Dr. Willard H. Wright, chief of
the Division of Zoology of the National Institute of Health, United
States Publie Health Serviee. He reported that up to the present
a total of 4,975 examinations have been made of diaphragms from
human bodies throughout the country and that of these examina-
tions 15.7 per eent were positive for trichinae.

A limited study by Dr. Harry Most, Department of Clinical
Pathology, New York University College of Medicine, of 100 bodies
from hospitals in New York City, showed that twenty-two were
infested with trichinae.

[267]
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Dr. Reginald Atwater, executive secretary, American Public
Health Association, pointed out that while autopsies tended to show
an incidence of trichinosis infestation of about 16 per cent, it was
probable that only about 2.5 per cent of these or 0.4 per cent of

the general population, would ever show any clinical symtoms of

the disease. Control on a statewide basis would be eostly, accord-
ing to Doctor Atwater, considering the number of cases reported
each year. He estimated that the cost of control work would be at
least $100,000 and possibly more and that in his own opinion such
expense would not be warranted sinee the money could be expended
for more essential public health activities.

Microscoric EXAMINATION

The microseopic examination of pork and its limitations was the
subject of an informative and authoritive diseussion by Dr.
Benjamin Schwartz, chief of the Zoological Division, Bureau of
Animal Industry, United States Department of Agriculture.
‘“Miseroscopic inspeetion,’” said Doctor Schwartz, “*would result
in the finding of only a relatively small portion of hogs acutally
infeeted with trichinae.”” The people would be given a false sence
of security if such meat were approved by the federal government
on the basis of mieroscopie inspection. Another objeetion to sueh
inspeetion, according to Doetor Sehwartz, is the high cost which
he estimated would be about twenty-five cents per hog, making the
total annual expenditure approximately $10,000,000 on the basis
of an annual slanghter of forty million hogs. This amount is about
twice the cost of all present federal meat inspection. He stated
that under present federal regulations, pork produets which are
intended {o be consumed raw and to enter into interstate com-
meree arve heated to a temperature of 137 degrees Fahrenheit: or
cooled to a temperature of 5 degrees Fehrenheit for twenty days,
or at lower temperatures for relative shorter periods of time; or
subjected to certain curing processes specified by the Bureau of
Animal Industry. ‘‘The present inspection by the federal govern-
ment,”” said Doctor Sehwartz, “‘assures the publie that federally

agfpr?vﬁd products intended for consumption without cooking are
safe.”’

Muxtciran GarBageE DISPOSAL

A survey® condueted in 1939 by the Division of Communicable
Diseases, New York State Department of Health, concerning
gm‘lmgv: disposal praetices by New York State eities and ineorno-
rated villages was reported by Dr. James E. Perkins, director. The
survey showed that 29 per eent of the muniecipalities in this State
dispose of their garbage by feeding it raw to swine. He said also
that only 32 per cent of the state institutions dispose of their

*Our Pigs and Their Garbage, Health News, Feb. 12, 1940, p. 25.
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garbage properly from the standpoint of prevention of trichinosis,
and urged eooking of all garbage fed to hogs.

Doetor Perkins stressed that a proper perspective of the trichino-
sis problem should be maintained. He stated that the average
annnal number of cases of trichinosis reported in upstate New York
during the previous five years was 100, placing it fifteenth in the
list of reportable diseases and to be compared with 30,000 cases
of measles, 16,000 cases each of pneumonia and searlet fever, and
13,000 cases of whooping cough, similarly computed. Even assum-
ing less than one-quarter of the total number of trichinosis cases
are recognized and reported, trichinosis would still be a minor
communicable disease, relatively speaking. ‘‘Nevertheless,”” he
stated, ‘“the illness is usually a prolonged and painful one and any
eontrol measures which are practical from an economic and admin-
istrative standpoint should be put into effect.”

PrEVALENCE oF TRICHINAE IN Pork PropuCTSs

Dr. A. . Robertson, director of the Food Laboratory of the
State Department of Agrieulture and Markets, made a progress
report on a study of trichinae in pork produets sold within New
York State. He said that 361 samples had been examined of which
seventyv-eizht were from federally inspected sources and that in
only twelve of the samples were trichinae found. Of this number
only three eontained live trichinae, none of which were from fed-
erally inspected sources.

STATE MEAT INSPECTION

'I:he slaughter houses of New York State are in an extreme in-
sanitary condition, according to Clifford R. Plumb, director of the
Division of Foods, State Department of Agrieulture and Markets.

He recommended state meat inspection and the licensing of
slaughter houses and meat proeessing plants,

Sk Test oF Hocs FoR TRICHINAE INFECTION

The results of a study of a skin test in hogs to determine infesta-
tion were given by Irving Kleman, an instructor in the Food Trades
Vocational Sehool, and formerly of the New York City Department
of Health, and by Dr. Donald H. Baker, New York State Veterinary
College, Cornell University. The tests were made to aseertain
whether it would be praetieal to require that all hogs be skin tested
prior to slaughter to determine whether or not they are infested.
Of 127 hogs skin tested with subsequent examination of their
diaphragms by the digestion method, one was found to react posi-
tively fo the skin test and one to give a suspicious reaction. Trich-
inae were found in the diaphragm of the hog with the positive test
and none in that from the hog with the suspieious reaetion. How-
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ever, a heavy infestation was found in another hog which had
reacted negatively to the skin test. Obviously further study of the
reaction is indicated. Doetor Sehwartz stated that he had worked
on a skin test for hogs for many years and as yet had not been able
to develop one that is sufficiently reliable.

NEED ForR Epvucationan CAMPAIGN

A number of speakers referred to the importance of educating
the publie to the need for thorough eooking of pork. It was sug-
gested that tags or labels warning that pork should be cooked
thoroughly be attacched to pork when purchased in markets. This
suggestion was not aceepted enthusiastieally by eertain groups who
felt that sueh labels would affeet the pork trade adversely.

ConTROL MEASURE

The eonsensus on control measures seemed to be that:

1 The publie should be warned to eook all pork thoroughly.

2 If garbage is fed hoegs, it should be cooked thoroughly before
feeding.

3 Pork produets whieh are to be consumed raw should be prop-
erly processed. This applies to pork intended for intrastate
trade as well as that entering into interstate commerce.

Others who spoke before the Commission were: Joseph Cohn,

Counsel, Meat Trade Institute, Ineorporated; R. C. Pollock, gen-
eral seeretary, National Live Stock and Meat Board, and Chair-
man of the Advisory Council on Live Stock and Meat Reaseareh;
Prof. Thurlow C. Nelson, Department of Zoology, Rutgers Univer-
sity; Dr. E. T. Faulder, ehief of the Bureau of Animal Industry,
State Department of Agriculture and Markets; Dr. John F. Miller,
distriet milk sanitarian, State Department of Health: Madeline
Ross, representing the Consumers” Union; George Kern, chairman,
Committee on Standards and Publie Relations of the Meat Trade
Institute, Incorporated; Prof. W. M. Clurtis, New York State Col-
lege of Agriculture, Cornell University; and John A. Horn, di-
rector, League Against Food and Drug Frauds, Incorporated.

Members of the Commission who attended the hearings, in

addition to Chairman Desmond, were Senators Edward .J. Coughlin
and Chauncey B. Hammond, Assemblymen Harold L. Creal, Ernest
J. Lonis and Roy H. Rudd; Prof. 0. R. McCoy; Dr. f‘enrge .
Ramsey, Westchester (‘uunt:,' Health Cummmsmm-r, and Mrs.
Emnem Donaldson, president, New York State League of Women
“oters.



APPENDIX C
Proposed Legislation
AN ACT to amend the general municipal law, in relation to dis-

posal and treatment of garbage.'

The People of the State of New Yorlk, represented in Senate and
Assembly, do enact as follows:

Seetion 1. Chapter twenty-nine of the laws of nineteen hundred
nine, entitled ‘““An Aect in relation to munieipal corporations con-
stituting chapter twenty-four of the econsolidated laws,”’ is hereby
amended by inserting therein a new section, to be seetion one hun-
hundred thirty-five-d, to read as follows:

§ 135-d. Disposal and trealment of garbage. The authorities of
any municipal corporation or any public or private instifution
therein shall not be permitted to use garbage for the purpose of
feeding pigs, hogs or swine until such garbage shall be boiled for at
least one-half howr. Any contract made or any permit issued by a
municipal corporation or any public or private institution therein
for the sale, collection or disposal of garbage shall require that the
garbage be boiled for not less than one-half hour before it shall be
used for the purpose of feeding pigs, hogs or swine.

§ 2. This act shall take effect immediately.

AN ACT to amend the agrieulture and markets law, in relation
to processing of pork.?

The People of the State of New York, represented in Senate and
Assembly, do enact as follows:

Section 1. Article seventeen of chapter forty-eight of the laws
of nineteen hundred twenty-two, re-entitled by ehapter two-hun-
dred seven of the laws of nineteen hundred twenty-seven ‘‘ An aect
in relation to agriculture and markets, eonstituting chapter sixty-
nine of the eonsolidated laws,’’ is hereby amended by inserting
therein a new section, to be section two hundred ten-a, to read as
follows:

§ 210-a. Pork processing. For the purpose of preveutmg trich-
inosis, the commissioner is hereby authorized to require any person
who marnu_factwes sells, offers for sale, or delivers any article of
food containing any muscle tissue of pork customarily to be ealen
without cooking to process such food in the manner prescribed by
the department.

§ 2. This act shall take effeet immediately.
1 This bill was passed by the 1941 Senate but was not reported out of
committee by the Assembly Rules Committee,

z This bill, passed by the 1941 Senate and Assembly and signed by Governor
Lehman, i now Chapter 381 of the Laws of 1941,

[271)
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AN ACT to amend the agriculture and market law, in relation to
the licensing of slaughter-houses.’

The People of the State of New York, represented in Senate and
Assembly, do enact as follows:

Section 1. Chapter forty-eight of the laws of nineteen hundred
twenty-two, re-entitled by chapter two hundred and seven of the
laws of nineteen hundred twenty-seven, ‘‘An aet in relation to
agriculture and markets, constituting chapter sixty-nine of the
consolidated laws,’’ is hereby amended by inserting therein a new
artiele, to be article five-a, to read as follows:

ARTICLE 5-A
Licensing of Slaughterhouses
Section 96-a. Declaration of policy and purpose.
96-b. License required.
96-¢. Application of arficle.
96-d. Unlawful acts.
96-e. Denial, revocation and suspension of licenses.

§ 96-2. Declaration of Policy and Purpose. Whereas unsani-
tary conditions in the sleughtering of animals and fowl for
food have been found to exist in this state, and whereas such con-
ditions endanger the health and welfare of the people of the state,
it is hereby declared to be a matter of legislative determination
that the supervision of the slaughtering of animals and fowl is in
the public interest, and that this article is enacted in the exercise
of the police power of the state and its purposes are the protection
of the public health.

§ 96-b. License Required. No persom, firm, partnership or corpo-
ration shall operate any place or establishment where animals are
slaughtered or bulchered for food unless such person, firm, partner-
ship or corporation be licensed by the commissioner. An applica-
tion for license shall be made upon a form preseribed by the com-
missioner on or before the first day of May in each year, for the
license year commencing upon the following first day of June.
With the application there shall be paid a license fee of five dollars.

§ 96-c. Application of Article. This article shall not apply to
the city of New York, nor shall it apply to any bona-fide farmer
who butchers his ouwn domestic animals or fowl on his farm.

§ 96-d. Unlawful acts. Tt shall be unlawful for any person, firm,
partnership or eorporation to operate any slaughterhouse, abattoir
or other place or establishment where animals or fowl are slaugh-
tered or where meat or meat food products are prepared or
processed for food unless such place or establishment is maintained

! This bill, passed by the 1941 Senate and Assembly and signed by Governor
Lehman, is now Chapter 647, Laws of 1941,
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and operated in a elean and sanitary manner, and conducted in
accordance with the provisions of this artiele and with the regu-
lations of the commissioner.

It shall be unlawful to expose any meat, fowl or meat food
produet in any slaughterhouse, abattoir or other place or estab-
lishment to inseects, live animals or injurious contamination; or
to slaughter, possess or sell unwholesome meat. Meat shall be
unwholesome within the meaning of this article if it be from a dis-
eased animal or one which shall have died other than by slaughter,
or if sueh meat shall be eontaminated with filth or shall have been
slaughtered, processed, or handled under insanitary conditions.

It shall be unlawful to feed hogs uncocked offal from a slaughter-
house.

§ 96-e. Dendal, Revocation and Suspension of Licenses. The ex-
posure of meat, fowl or meat food products to insects, live animals
or injurious contamination, or the slaughter, possession or sale of
unwholesome meat shall be cause for the denial of an application
for license, or the revocation or suspension of a license already
granted. Any such denial, revocation or suspension may be re-
viewed by o proceeding instituted under article seventy-eight of
the civil practice act.

§ 2. The sum of five thousand dollars ($5,000), or so much
thereof as may be necessary, is hereby appropriated out of any
money in the state treasury not otherwise appropriated to the
department of agrieulture and markets to be paid on the audit
and warrant of the comptroller upon the eertificates of the com-
;niiﬂner of agriculture and markets in the manner provided by
aw.

§ 3. This act shall take effeet May first, nineteen hundred
forty-one.

AN ACT to amend the agrieulture and markets law, in relation
to the inspection and sale of meats, making an appropriation
therefor and repealing certain provisions thereof relating
thereto.*

The People of the State of New York, represented in Senate and
Assembly, do enact as follows:

Section 1. Chapter forty-eight of the laws of nineteen hundred
twenty-two, re-entitled by ehapter two hundred seven of the laws
of nineteen hundred twenty-seven ‘*An aet in relation to agrieul-
ture and markets, constituting chapter sixty-nine of the econ-
solidated laws,”’ is hereby amended by adding thereto a new article,
to follow article twenty-one, to be article twenty-one-a, to read as
follows:

1 This bill, introduced for educational purposes only, was not reported out
of committee.
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“ Division’” means the division of meal inspection created by this
article.

““Dirvector’ means the director of animal industry.

“Person’’ means any person, firm, corporation or association.

“ Establishments’’ includes all premises where animals arve
slaughtered or otherwise prepared for food purposes, meat canner-
1es, sausage factories, curing and smoke houses, and similar places.

“Amwsz” means caftle, swine, sheep, goats and ofher large
domesticated mamals, but does not include small species such as
dogs, cats and rabbits.

““Slaughter’ means kill and prepare for human consumption.

““Federal inspection’ means the meat inspection maintained by
the bureaw of animal industry of the United States department of
agriculture.

““State inspector’’ means the meat inspection maintained by the
department of agriculture and markets.

“ Municipal inspection’” means the meal inspection department
of a city or county in the state.

§ 258-0. General powers. The department through the commais-
sioner is hereby vested with the power to supervise establishments
where animals are slaughtered or those used for the manufacture
of meat food products; provided, however, that nothing confained
in this article shall be construed to abrogate or affect the status,
farce or operation of any provision of the public health law, the
public service law, the state sanitary code or any local health ordi-
nance or regulation,

§ 258-0-1. Rules and orders. The commissioner may adopt and
enforce all rules and all orders necessary to carry out the provisions
of this article. Every rule or order shall be posted for public in-
spection in the main office of the division and a copy filed in the
office of the department of state, except an order directed only to a
person or persons named therein which shall be served by personal
delivery of a copy, or by mailing a copy in a sealed envelope with
postage prepaid to each person to whom such order is directed, or,
e the case of a corporation, to any officer or agent of the corpora-
tion upon whom a summons may be served in accordance with the
provisions of the civil practice act. The posting in the office of the
division of any rule and of any order not herein required to be
served, and such filing in the office of the department of state, shall
constitute due and sufficient notice to all persons affected by such
rule or order. A rule when duly posted and filed as provided in this
section shall have the force and effect of law.

§ 258-p. Municipal inspection departments. Recognition is here-
by extended to the various municipal inspection departments now
existing or which may hereafter be inaugurated in the state, pro-
vided that such municipal inspection departments are approved by
the commissioner.
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§ 258-p-1. Stamps. Upon the approval by the commissioner of an
established operating under municipal inspection, there may be
added to the stamp in use in said establishment the words *“ New
York approved.” Such stamp shall be accorded the same recogni-
tion as ** New York inspected and passed.”

§ 258-q. Application for inspection service, fees and deposit. An
applicant for a license to engage in slaughtering animals or manu-
facturing meat food products for human consumption shall apply
to the commissioner or to the local municipal inspection department,
if such municipal inspection department has been approved by
the commissioner, for the inauguration of an inspéction service in
the establishement where said animals are to be slaughtered or
meat food products manufactured. Such application shall be in
writing, addressed to the commission or approved local authority,
on blanks furnished by the department. In such application the
applicant for inspection shall agree to comply with the provisions
of this chapter and to maintain such establishment in a clean and
sanitary manner. Upon receipt of the application the commissioner
or approved local municipal inspection department shall make an
inspection of such establishment and if found clean and sanitary,
and properly equipped to conduct its business in accordance with
the rules and regulations of the department, the commissioner or
approved municipal inspection department shall inaugurate an in-
spection service therein, and shall give to such establishment an offi-
ctal number, to be used to mark meat and meat food products of this
establishment as provided in this section. Such establishment shall
thereafter be known as “‘official establishment No. ...... ) and
shall pay for such inspection service a fee in the amount designated
by the commissioner or the municipal inspection department hav-
ing jurisdiction. Such fee paid by any establishment under stafe
inspection shall be credited to the fund, and shall be sufficient to
cover the total salaries, traveling expenses, pensions and premiums
on account of workmen’s compensation and insurance of all inspec-
tors in such establishment. All such fees shall be paid monthly in
advance. FEach establishment under state inspection shall deposit
with the commissioner one-half of the amount of one months inspec-
tion fee to be held in trust by the director to be applied on any fee
due the state in the event the establishment discontinues inspection
or inspeclion is suspended for non-payment of fee. In liew of such
deposit an establishment may file @ bond for like amount, satisfac-
tory to the commissioner.

_ 258-g-1. Inspection required. No establishment may be operated
e the state for the purpose of slaughtering animals, or for the
manufacture of meat food products unless such establishment is
operated under federal inspection, state inspection, or approved
miunicipal inspection. No dressed carcasses of animals intended for
food purposes, parts thereof, prepared meat or meat food products
shall be sold within the state unless the same shall bear the *“In-
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spected and passed’” stamp of an establishment operating under
federal 1inspection, state inspection, or approved municipal
inspection.

§ 258-r. Labeling. When any meat or meat food product that has
been tnspected as provided by this article and stamped ““Inspected
and Passed,”’ shall be placed or packed in any can, pot, tin, canvas,
or other receptacle or covering in any establishment, the person pre-
paring said meat or meat food product shall cause a label to be al-
tached to said can, pol, tin, canvas, or other receplacle or covering,
which label shall state that the contents thereof have been *‘Inm-
spected and Passed’’ under the provisions of this article; and no
inspection of meat or meat food product deposited or enclosed in a
can, pot, tin, canvas, or other receptacle or covering shall be deemed
to be complete until such meat or meat food product has been sealed
or enclosed in said can, pot, tin, canvas, or other receptacle or cov-
ering under supervision of an inspector; and no such meat or meat
food product shall be sold by any person in the state under any
false or deceptive name; but established trade names that are usual
to such products, and which are not false or deceptive, and which
shall be approved by the commissioner are permitted. The com-
missioner shall confiscate and cause to be destroyed all such labels
that are found to be false or deceptive.

§ 258-r-1. Exemptions from wnspection. Nothing contained in
this article shall prohibit:

(a) A live stock producer from slaughtering animals ot his own
premises that are a part of his own herd for his own consumption
or from disposing of the carcasses and products of those animals
thus slaughtered, provided they can be identified as such, and are
sound, healthful, wholesome, and fit for human food, and are dis-
posed of in his locality; when cattle, sheep, swine or goals are sold
by said producer in the vicinity where produced and slaughtered
there shall be attached to said meat and meat products a state-
ment giving substantially the following:

I hereby certify that the uninspected meat (or meat products as
the case may be) to which this certificate is attached is from animals
slaughered by the undersigned, a farmer, on his farm and that at
this date 1t is sound, healthful, wholesome, and fit for human food.

(b) A live stock producer or dairyman from slaughtering upon
liis own premises calves under the age of eight months which are the
actual inerease of his own herd, if the calves are accompanied by a
z&_&tiﬁmte of ownership and are marketed by whole carcass with

WLe on.

§ 258-5. Hours for slaughtering. No animal shall be slaughtered
for food purposes in the state except between the hours of seven
o’clock a. m. and eight o’clock p. m. of any one week day and
slaughtering is forbidden on Sundays and legal holidays, unless a
special permit in writing is issued by the commissioner.
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§ 258-5-1. Ante-mortem inspection. When it is deemed necessary,
in order to safeguard the public health, the commission shall cause
to be made an ante mortem inspection of any animals before they
are slaughtered for food purposes. Satisfactory fa.n::ﬂitt’es. shall be
provided for conducting such inspection and for separating from
the passed animals those deemed unfit for immediate slaughter. If
any owner or person in charge is about to slaughter for food pur-
poses any animal which the department belives may be affected
with disease, the commissioner shall notify the owner or person
in charge of said animals fo refrain from slaughtering them for
food purposes until the ante mortem examination is completed.
Any owner or person slaughtering animals for food purposes after
such notification by the commissioner shall be guilty of a misde-
meanor. No owner or person shall be required to refrain from
slaughtering animals for a period longer than seventy-two hours.

§ 258-t, Post mortem inspection. The commissioner may pro-
vide post mortem inspection of all animals slaughtered for food
purposes in any establishments in the state. The head, tongue,
tail, thymus glands, viscera, and other parts and blood used in
the preparation of meat food, meat food products, or medicinal
products shall be refained in such a manner as to preserve their
wdentity wuntil after the post mortem examination has been com-
pleted. Carcasses and parts thercof found {o be sound, healthful
and wholesome after inspection and otherwise fit for human food
shall be passed and may be marked in the following manner: ** New
York inspected and passed’’. This mark may also include any
number given the establishment. Fach carcass or part thereof
which is found on post mortem inspection to be unsound, unhealth-
ful, unwholesome, or otherwise unfit for human food, shall be
marked conspicuously by the wnspector at the time of inspection
with the words, **New York inspected and condemned,”’ or with
the condemned brand of an approved municipal inspection depart-
ment and such carcasses or parts thereof, under the supervision of
the inspector, shall be rendered unfit for human consumption in a
manner approved by the commissioner.

§ 238-t-1. Unstamped meat. Inasmuch as it cannot be deter-
mined for certain, by any present known method of inspection,
whether meat is unwholesome unless the organs and other tissues
of an animal are inspected when slaughtered, and as meat and
products thereof from uninspected animals may be unfit for human
food, the commission shall seize and destroy for human food pur-
poses any meat or meal food product that does mot bear the
“Inspected and Passed’” stamp, brand, mark or label, as provided
by this article; provided nothing herein shall affect transportation
of dead and condemned carcasses of animals to rendering plants;
nor the transportation of dressed carcasses of calves slaughtered
m accordance with the provisions of subdivision b of section two



279

hundred fifty-eight-r-1 of this article; nor meat or meat products
to which a statement is attached in accordance with the provisions
of subdivision a of section two hundred fifty-cight r-1 of this article.

§ 258-u. Unlowful possession of inspection stamps. It is unlow-
ful for any person, excepl employees of the United States depart-
ment of agricullure, the state department of agriculture and
markets or a muwnicipal inspection department to possess, keep,
or use any mark, stamp, or brand provided or used for marking,
stamping, or hmﬂdinq the carcass of any animal, parts thereof,
meats or meat food products or to possess, keep, or use any mark,
stamp, or brand having thereon o device or words the same or
similar in character or import to the marks, stamps or brands
provided or used by the United States department of agricullure,
the state department of agriculture and markets or a municipal
inspection department, for marking, stamping, or branding the
carcisses of anvmals or parts thercof intended for food purposes,
meats, or meat food products.

§ 258-u-1. Samitary requirements. FEvery establishment in New
York, where animals are slaughtered or where meat or meat food
products are prepared or processed for human consumplion, shall
be maintained and operated in a clean and sanitary manner and
inspection conducted in accordance with the provisions of this
article and the regulations of the commissioner, and in the event
that an establishment is not so maintained and operated the com-
missioner may suspend inspection in any establishment having
state inspection or municipal inspection.

§ 258-v. Dyes and artificial coloring. It is unlawful to sell
any meat or products thereof, sausage casings, or other casings
that contain dye or artificial coloring.

For the purpose of this article any meaf, products thereof,
sausage casings, or other casings that contain any dyﬂ or artifictal
colorings shall be deemed adulterated, and the commissioner. shall
render the same unfit for human consumption with the suitable
denaturing agent.

§ 258-v-1. Retailers’ exemptions. Nothing contained in this
article shall restrict or prevent a retail meat market as a part of
its refail meat business and as a consequence of same or as an
incident to same, from making or preparing or selling prepared
meat, or meat food products that are made or prepared on its
own premises from meat which bear the inspected and passed
stamp of federal and state inspection; provided, that said prepared
meat or meat food products are sold on the premises of said refail
meat market and are not made or prepared by cooking or drying.
No application is required of such retail meat wmrkets, or the
owners or operators thereof for the mspe-:hun service provided for
wi this article and no such nspection is required to enable them to
make, prepare or sell such prepared meat or meat food products.
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Nothing contained in this article shall prohibit a retail meat market
from selling or offering for sale ’.'l?&ﬂ«t, prepara@ meat, meat
products, or meat food products which bear the inspected and
passed stamp of federal and state inspection.

§ 258-4w. Baby veal defined, and notice of its sale required.
““Baby veal,”’ as used in this article, means the carcass, or any
part of the carcass except the hide, of a calf less than three weeks
old when killed. No baby veal shall be sold or offered or possessed
for sale, either at wholesale or retail, for food purpeses, unless it
shall be tagged as baby veal in such manner as the commissioner
shall prescribe, and unless the following shall be obeyed. Any
person selling baby veal at retail, or offering it or possessing it
for such purpose, shall post conspicuously in his place of business
one or more signs bearing the words, ** Baby veal sold here”, in
letters at least two inches in length and so printed and displayed
as to be ecasily read by customers or others in such place of busi-
ness. Any keeper or proprictor of any hotel, boarding-house,
restawrant, saloon, lunch counter or place of public entertainment
who uses or serves therein for his guests any baby veal shall print
plainly and conspicuously on the bill-of-fare, if there is one, the
words ‘‘ Baby veal served here'’, and shall post conspicuously in
different parts of each room where such meals are served, in places
where they can be easily seen and read, signs bearing the words
““ Baby veal served’’, in letters af least fwo inches in length and
so printed and displayed as to be casily read by guests or boarders.
Veal which is for any reason unwholesome or unfit for food shall
not be served or sold as food or offered or possessed for such pur-
pose, and any person or persons duly authorized by the commis-
sioner may evamine any veal offered or exposed for sale or kept
with any stock of goods apparently exposed for sale, and if it is
for any reason unwholesome or unfit for food he may seize the
same and cause it to be destroyed and disposed of without notice
and in such manner as to make it impossible to be thereafter used
for food.

$ 258-w-1. Shipping veal; receiving veal for shipment by com-
mon carriers. It shall be unlamwful for any corporation, partner-
ship, person or persons to ship to or from any part of this state
any carcass or carcasses of a calf or calves or any part of such
carcass ecxcept the hide, unless they shall attach to every carcass
or part thereof so shipped, in a conspicuous place, a tag, that shall
state thereon during such transportation, stating the name or
names_af the person or persons who raised the calf, the name of
the shipper, the place of shipping and the destination and the age
of the calf. No person or persons shall mutilate or in any way
disfigure such tag in such way as to conceal information given
thereon or render the same illegible. No railroad company, express
company, sleamboat company or other common carrier shall carry
or recetve for transportation any carcass or carcasses of calves, or
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any part of the same except the hide, unless the said carcass or
carcasses or parts thereof shall be tagged as hercin provided.

§ 258-r. Baby wveal to be tagged in abattoirs. Any person
owning or in charge of any abattoir or slaughter house or other
place where calves less than three weeks of age are slaughtered
shall tag the carcass of each animal in such manner as the commas-
sioner shall prescribe before it shall leave such place. The lag
shall show that such carcass is baby veal and shall give such other
information as the commissioner shall prescribe.  This requirement
shall apply also to any quarter or other substantial part of such
carcass, but shall not apply to a carcass or part intended for some
purpose other than food. No person shall remove such a tag or
permit it to be removed wuntil such time as the carcass or part is
offered for sale at retail or is cut up for consumption.

§ 258-c-1. Severability. If any provision of this act or the
application thereaf to any person or wrcumstaﬂces 1§ held mvalid,
such tnvalidity shall not affect other provisions or ﬂ-pg}hcatmﬂs
of the act which can be given effect without the tnvalid provision
or application, and to this end the provisions of this act are declared
fo be severable.

§ 258-y. Inspectors. For the purpose of this article, the com-
massioner may employ persons who have passed e civil service
meat or market inspector’s exanmanation and are skilled in the
inspection of meals and meat food products for wholesomeness
and healthfulness, and necessary additional employees, and he
may utilize in the enforcement of this article any employee, agent
or equipment of the department.

§ 258-y-1. Present employees. All persons who, at the time this
article goes into effect, hold office under any of the acts repealed
by this article, which offices are continued by this article, continue
to hold the same according to the former tenure thereof.

§ 258-z. Limitation. The provisions of this article shall not
apply to the city of New York.

§ 2. The sum of fifty thousand dollars ($50,000), or so muech
thereof as may be necessary, is hereby appropriated to the depart-
ment of agriculture and markets from any moneys in the state
treasury not otherwise appropriated to pay the expenses of the
department in carrying out the provisions of this article, as added
by this aet, payable on the audit and warrant of the comptroller
in the manner provided by law. The moneys hereby appropriated
shall be in additition to any other monevs appropriated to the
department of agrieulture and markets.

§ 3. Sections ninety-one, ninety-two and ninety-three of such
chapter, sections ninety-one and ninety-three having been added
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by chapter two hundred ninety-two of the laws of nineteen hundred
thirty-three, are hereby repealed.

§ 4. This act shall take effect immediately.

AN ACT to amend chapter eight hundred and fifty-two of the
laws of nineteen hundred forty, entitled ‘“An aet ereating a tem-
porary state commission to study the problem of trichinosis and
other diseases contracted by eating infected meat, and making an
appropriation for the expenses of sueh commission,’”’ in relation
to extending its life and the time to make a report, and making an
appropriation therefor.

The People of the State of New York, represented in Senate and
Assembly, do enact as follows:

Seetion 1. The temporary state eommission ereated pursuant to
chapter eight hundred and fifty-two of the laws of nineteen hun-
dred forty, to study the problem of trichinosis and other diseases
contracted by eating infeeted meat is hereby eontinued and its
life extended to Febrnary fifteenth, nineteen hundred forty-two
for the purpose of continuing such study particularly in respect to
the study of the problem of New York state meat inspection. The
commission shall report to the legislature not later than February
fifteenth, nineteen hundred forty-two, the results of its study and
may inelude as a part thereof sueh legislation as it shall deem neces-
sary to effectuate its finding, and for such purpose seetion six of
chapter eight hundred and fifty-two of the laws of nineteen hun-
dred forty, entitled ‘* An aet ereating a temporary state commission
to study the problem of trichinosis and other diseases contracted by
eating infected meat, and making an appropriation for the expenses
of such eommission,”” as amended by chapter two of the laws of
nineteen hundred forty-one, is hereby amended to read as follows:

§ 6. The commission shall make a report of its proeeedings and
recommendations to the legislature on or before [March fifteenth]
February fifteenth, nineteen hundred [forty-one] forty-two, and
shall submit with its report such drafts of legislation as may be
necessary to effectually carry out its recommendations.

§ 2. The sum of seven thousand five hundred dollars ($7,500), or
so much thereof as may be necessary, is hereby appropriated from
any moneys in the treasury not otherwise appropriated to defray
the expenses of the commission extended by this act, and such
money shall be available on the audit of the ehairman of such com-
mission and the andit and warrant of the comptroller in the manner
provided by law.

% 3. This act shall take effect immediately.

1 Passed by the Senate and Assembly, and signed by the Governor, this

bill is now Chapter 797, Laws of 1941 | Ct)"‘
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