ORDINANCE No. 96

AN ORDINANCE defining the terms milk and cream and
fixing the grades thereof; defining what shall be pas-
teurized milk and fixing the grades thereof; prohibiting
the sale within the City of Alexandria of milk not of
the standards herein required; regulating the production

and handling of milk to be sold within the City of Alex-
andria; requiring a permit for the wholesale and retail
dealers therein in the City of Alexandria, Virginia; regu-
lating the sale of milk and milk products within the city;
prohibiting the keeping of cows within certain areas of
the City of Alexandria, and providing penalties for the
violation of any of the provisions hereof.

Be It Ordained by the City Council of Alexandria, that:

Section 1. Milk is hereby defined to be the whole, fresh, clean lacteal
secretion obtained by the complete milking of one or more healthy cows.

Cream is that portion of milk rich in milk fat which rises to the sur-
face of the milk on standing or is separated from it by centrifugal force,
is fresh and clean, and contains not less than eighteen per cent milk fat.

The term pasteurization, pasteurized, and similar terms shall be taken
to refer to the process of heating milk or milk products to a temperature of
approximately one hundred and forty-five degrees F., never less than one
hundred and forty-two degrees F., and holding at such temperature for not
less than thirty minutes in pasteurization apparatus approved by the City
Tealth Office and immediately cooled to a temperature of fifty degrees F. or
lower. No milk or milk products shall be pastuerized more than once which is
distributed for retail consumption.

Section 2. Milk, cream or skimmed milk is regarded as adulterated
milk, cream or skimmed milk when found to come under any of the follow-
ing classifications by the City Health Office, and no person shall sell, offer
for sale or deliver for human consumption as milk, cream or skim milk, or
have in his possession with intent to sell or deliver for human consumption:

A. Milk or cream to which water or any coloring matter, preservative
or other foreign substances has been added, or

B. Milk containing less than three and twenty-five hundredths per cent
milk fat, or less than eight and fifty-one hundredths per cent solids not fat
or less than eleven and seventy-five one-hundredths per cent total solids, or
cream containing less than eighteen per cent milk fat, or

C. Skimmed milk which contains less than eight and five-tenths per
centum solids not fat, or which is not labeled “skimmed milk” or

D. Milk or cream containing, or which has been exposed to any dis-
ease producing bacteria, or

E. Milk or cream the container of which is labeled or branded so as
to mislead or deceive the purchaser or further, milk or cream the retail or
final container of which does not bear a plain and conspicuous statement
showing the kind and grade as therein defined.

Section 3. No milk producer or distributor shall transfer milk or milk
products from one container to another upon the street or in any vehicle or
store or in any place except a bottling or milk room especially used for that
purpose except as may be specially permitted by the City Health Office in



the case of milk being delivered in bulk. The sale of dip milk is hereby
expressly prohibited.

Section 4. It shall be unlawful for any person, firm, association or cor-
pomtionmbnmnmoormceiveinthecuyorAlemndﬂatorm,ortoseu
or offer for sale therein, or to have on hand any milk or milk products, ex-
cepting evaporated milk, condensed milk, condensed skimmed milk, powdered
whole milk and powdered skimmed milk, buttermilk, ice cream, butter, cheese
or cream sold for butter making who does not possess an unrevoked permit
from the City. Permits shall be posted in a conspicuous place upon an inside
wall of one of the dairy farm or milk plant buildings, and said permit shall
not be removed by any person except the City Health Officer or his Deputy.
No permit shall be issued for the sale of any grades of milk or cream other
than grades A and B.

Section 5. All bottles, cans, packages and other containers enclosing
milk or any milk product defined in this act shall be plainly labeled or
marked with the name and address of the producer or distributor; (2) the
name of the contents as given in the definitions in this act; (3) the grade
of the contents if said contents are graded under the provisions of this act;
(4) the word “pasteurized” if the contents have been pasteurized; (5) the
word “raw” if the contents are raw.

Every grocery store, restaurant, cafe, soda fountain or similar establish-
ment selling or serving milk or cream shall display in a place designated by
the inspector a card furnished by the City Health Office stating the grade
of the milk or cream and whether same is raw or pasteurized.

Section 6. Pasteurized milk shall be all such milk as shall have been
heated to 145 degrees Fahrenheit, for 30 minutes and immediately cooled
below 50 degrees Fahrenheit. Of such milk there shall be two grades—namely,
grade “A” and grade “B.”

Grade “A" pasteurized milk—such milk shall answer the same require-
ments as to constituent parts as raw milk, and shall have a bacterial count
of not over 50,000 organisms per cubic centimeter before pasteurization, and
not over 25,000 organisms per cubic centimeter when delivered to the con-
sumer.

Grade “B” pasteurized milk—such milk shall answer the same re-
auirements as to constituent parts as raw milk and shall have a bacterial
count of not over 100,000 organisms per cublc centimeter before pasteuriza-
tion and not over 25,000 organisms per cubic centimeter when delivered to
the consumer.

All pasteurized milk shall be capped with caps showing the name of
dealer and the day of pasteurization.

Section 7. The following grades of milk and cream are hereby speci-
fied, and all milk and cream sold in the City of Alexandria must conform to
one of these grades and be so labeled:

Grade A or first grade raw milk. Dalry farms producing this grade
of milk shall score at least eighty points on the official score card of the
State dairy and food division, and of the eighty points at least forty points
must be for methods and the average bacteria count does not exceed fifty
thousand per cubic centimeter.

Grade B or second grade raw milk, Dairy farms producing this grade
of milk shall score at least seventy points in the official score card, and of
the seventy points at least thirty-five points must be for methods and the
average bacteria count does not exceed one hundred thousand per cubic
centimeter.



Section 8. The specifications for grade A milk and cream shall be as
follows:

A separate stable shall be provided for the dairy cows. If storage is
pmvidedovertheoowaaughtﬂooramnbelmdbevwemthespaceowwhd
bythewwsandbhetomgetopmm&dﬁhxgofdust,etoetem.fmeheloﬁ
to stable.

The cow stable shall be well lighted, ventilated and drained, and shall
contain not less than four (4) square feet of glass and not less than five

chions may be of any type approved by the inspector.
Stables must be cleaned thoroughly at least once a day and the manure
carried to the fields, or stored not less than fifty (50) feet from the barn.
dairy barn shall be kept free from contaminating surroundings. Privies
be maintained within one hundred (100) feet of

not
Dairy barn and milk house must be kept clean, and the barnyard must

i
:
:
:

be provided with a sanitary tollet or privy con-
structed and operated in accordance with the regulations of the Virginia
State Board of Health.

The milk house must be a separate building and not directly connected

shall be of concrete and graded to drain properly. The milk room must be
ceiled and painted. The building shall be well lighted, ventilated and prop-
erly screened. It shall be kept clean at all times and used for no other pur-
pose except the handling of milk and care of utensils. For proper steriliza-
tion steam must be provided water to be pure. The water supply shall be
easily accessible, adequate and of a safe, sanitary quality.

As to grades other than grade A, every person, firm, association selling
or offering for sale milk or cream in this City shall comply with the require-

ments of the City Health Office, as contained in its official score card as
follows:
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Section 9. Milk must not be used from a cow two weeks prior to par-
turition, nor until sufficient time has elapsed after calving to insure that
normal conditions have been resumed.

The dairy herd must be tuberculin tested at least once a year and all
reactors removed.

Milkers must always keep themselves clean. They must be healthy per-
sons, and care must be taken when they have been exposed to contagious
diseases that they be not allowed to resume work until all danger of the
contagion being communicated to the milk is passed.

Care must be taken to have the cows clean when being milked, and the
udder and surrounding parts shall be thoroughly brushed and wiped with a
clean, damp cloth. The entire cow also should be kept as clean as possible.

Should any part of the milk from any cow be bloody, stringy, or ab-
normal in any way, the entire milk from that cow must be discarded until
normal conditions are assured and special care taken to thoroughly scald
pail into which such abnormal milk has been caught,

Milking must be done with dry hands at all times. Milk should not
come in contact with the hands while milking. Should dirt get into milk
while milking the milk so contaminated must be discarded.

Each pail of milk must be removed from the stable as soon as drawn
to the milk room or straining room where it shall be promptly filtered and
immediately cooled to as low a temperature as circumstances will permit, not
above seventy degrees Fahrenheit. Milk must not be filtered in barn.

All utensils used for handling milk shall be metal, tinned or glass and
as smooth on the inner and outer surface as possible. When they become
rusty or rough from any reason they must be discarded for milk purposes.
All milk pails shall be of narrow mouth design, approved by inspectors of the
State Dairy and Food Division.

The provisions of this act shall apply to any person milking one cow or
more,
Section 10, Wholesale and retail dealers in milk in the City of Alexan-
dria, Virginia, shall file application for permit to indulge in such business,
said permit being accompanied by fee of $1.00 which is payable to the City
Treasurer. Such permits when granted shall be revocable on violation of any
clanse of this ordinance.

Sectlon 11. Methods of milking and handling product shall be accept-
able to the City Health Officer. All milk shall be cooled immediately after
milking to not less than 50 degrees Fahrenheit. All empty containers shall
be thoroughly washed by consumer before returning to dealer or consumer.

Section 12. The keeping of cows is hereby prohibited within any sub-
cdivided area of the City of Alexandria.

Section 13. Any person, firm, association or corporation who shall vio-
late any provision of this act shall be fined not less than ten dollars ($10.00),
nor more than one hundred ($100.00) dollars. Each violation shall constitute
a separate offense.

Section 14. Should any section, paragraph, sentence. clause or phrase
of this Ordinance be declared unconstitutional or invalid for any reason the
remainder of sald act shall not be affected thereby.

Section 15. All Ordinances or parts thereof in conflict herewith are
hereby repealed.

Section 16. This ordinance shall become effective immediately upon
passage.

Approved this 9th day of July, 1930.

R. 8. JONES, (SEAL).
Mayor.



