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GOVERNMENT OF GUAM
OFFICE OF THE GOVERNOR .
AGANA, GUAM

EXECUTIVE ORDER NO. 76-27

RULES AND REGULATIONS PERTAININélTO BAKERIES

WHEREAS, there is a need to pfofect the health of the
consumer of Guam by ensuring that the food they purchase is
wholesome and prepared in a healthful manner; and

~WHEREAS, it is essential that good manufactqring
practices be followed in the production of bakery products so
that they are manufactured, processed, packaged and held under
safe and sanitary conditions; and

WHEREAS, bakery products for sale must be properly
lalbeled so as not to be false or miélgading in any particular; and

WHEREAS, Title X, Chapter VI, Subchapter A, Section 9500.4
of the Governhent Code of Guam provides that the Director of
Public Health and Social Services sh;ll promulgate such rules and
regulations as are necessary to implement the provisions of
Chapter VI; and

WHEREAS, Title X, Chapter IV, Subphapﬁérfp, Section 9550
of the Government Code of Guam authorizes the Diféétor of Public
Health and Social Services to prescribe rules and regulations
pertaining to food establishments, including those pertaining to
bakeries; and

‘WHEREAS, a public hearing regarding these rules and
regulations was conducted on August 4, 1976; and

WHEREAS, the Director of Public Health and Social éervices
has adopted rules and regulations pertaining to bakeries in
accordance to the aforementioned needs;

NOW, THEﬁEFORE, I, RICARDO J. BORDALLO, Governor of Guam,
by virtue of the authority vestgd in me by the Organic Act of
Guam, as amended, do hereby approve aﬁd promulgate, as attached

hereto, -"The Rules and.Regulations Pertaining to Bakeries.”
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All £ules, and régulations, policies, memoranda, or
Executive Orders in‘conflict with this order are herepy superseded.
This Ordeg, shall be effective upon approval of the
Governor and upon filing of said Oxder wiEh the Legislative

Secretary of the Guam Legislature.

~signed and promulgated at Agana, 'Guam this /:Z*""' day

of %}M() . 10 76 |

RICARDO J. BORDALLO -
Governor of Guam

. COUNTERSIGNED:

(MA—

RADOLPH §. SABLAN
LLieutenant Governor



DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
GOVERNMENT OF GUAM

AUTHORITY
SUBCHAPTER F

~ SECTION 9500, CHAPTER VI, TITLE X, GOVERNMENT CODE OF GUAM

“REGULATIONS RELATIVE TO BAXKERIES

PUBLIC HEALTH AND SANITATION RULES AND REGULATIONS 76-2
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RULES AND.ndQuLAéIONS PEZRTAINING TO BARERLuo
ADOPTED BY TiE DIRECTOR OF PUBLIC MEALTH AND SOCTAL SERVICES
AND PROMULCATED BY TUE GCOVERNOR OF CUAM UMDER
AUTHORITY OF SECTLON 9500.4 OF CUAPTER VI,
TITLE X, COVERMNMENT CODE OF GuUAM
SECTION 1. DEFiNITIOﬁS

For the purposa of‘these regulatioas, the following terms are defined:

1.1 "BAKZIRY" shgll mean any placz or bpuildicg and structure in coénecﬁion
thzrewith where bread, ro%ls, caxes, doughauts, alimentary pastes, pies, or zay
food b;oducts of which flour or meal is the principal ingredient are processead,
handled or stbred for sale to the public.

1.2 "3AKERX PRODUCTS" shall mean food products, coansisting of breads, pies,
pastries, cakes, cookigs, doughauts, crackers or other similar pro&ucté which are
.béked, cookad, proéessedrlor which are processed to be cookad or baked off the
ﬁremises.

1.3. "“"DIRECTOR" shall mean the Diréctér of Public Health and Social Services.

luhlr"ﬁEPARTMENT" shall mean the Depértment of PubliclHealth and S;cial
Services. | | -

‘1.5 _"ﬂANUFACTURiNG"-shall mean the préparatioh, mixing, bleanding, icing, .
decorating, béking or handling of bakery produéts and food ingredients or materials
used ;herein.

-1.6 “PERISHAQLE FOOD" means any food of such type or in such condition or

.physical state as it may 5pqil or otﬁarwise become unfit for human.consumption.

1.7 "POTENTIALLY HAZARDOUS FOODJ-shall mean any perishable food or food
products which conﬁists in whole or in part of milk or milk prdducts, eggs,
synthegic fillings, or any other ingredient capable of supporting rapid or
progressive growth of infectious and toxigenic microorgauisms iancluding but not
limited to, cream filliags in pies, cakes or pastries; custard products;
geringue topped bakery products; or butter type fillings in bakery products.

1.8 "“PERSON" shall mean an individual, partnership, corporation,
associlation, of club.

1.9 '"DISTRIBUTOR" shall mean any person other than a bakery engaged in

tha selling, marketing, or distributing at wholesale or retail any bakery products

_ but does not include:
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1.9.1 Any persoa distributinz solely bakery products manufactured
ty aio in a bakery with a saaitary permit,

1.9.2 Any retail food store selling or making delivery from a fi:xed

slace of business.
SECTION 2. BUILDINGCS

2.1 Rooms
2.1.1 Sepafate rooas shall e provided for-manufacturing bakexy
PrOdUCtsi Coilet;—dresging room and lockers where provided; retail sale of bakery
products whi&h maj include;packaging of bakerj products in properly protected

‘area.

2.2 fléors'
- _2;2.1 Thevfloofs of all rooms shall be of easily cleanable, jmpervious
construction, shall be sméoth and free of cracks. Where Qood floors are used
thef-éhail beitfeated with é‘protéctive nontaxic‘compound whick effectively seals.
cracks and crevices. ‘ |

- 2.2.2 When subject to flood type cleaning, floors shall be slopad

and providea with drain meating local plumbing laws or regulatioans.
' 2.2.3 Joint at _z.}all-floor junciion shall be tight asd im all new
" ccastruction shall be coved.
2.2.4 The:floors of alllgpéms shal; be kept clean and in good
yepair. |

2.3 Walls and Ceilings

2.3.1 The surface of walls and ceilings of all rooms éxcept dry
supply storage shall be reasonably smooth, impervious, and of washable light
color. |

2.3.2 Dry storage room walls and ceiling construction shall be

tight and designed to be easily cleaned.

2.3.3 The surface of all walls and ceilings shall be kept clean and
in good repair including dry storage rooms heing kept free of dust and cobwabs.
2.3.4 TValls and ceilings shall be frezs of crevices or openiags

wulch harwvor or sa2ive as passagevays for rodents or iasccts.



2.4 Doors and Windows

2.4.1 All opening .to the outside shall have solid tight fitting doors
or glazed windOWS;
2.4.2 butside screen doors shall open out;ard. All doors used by
the public and employees shall be self closing.
2.4.3 All outside opénings shall be screened or mechanicaljdevices‘may
"be used in lieu of screens. This does not a;ply to supply receiving and load-
'outldoors while in use providing the§ are kept closed at all other times.
2.4.4 Aall reasonaSle means shall be taken to minimize the entrance
“
of insects, animals, birds, rodents, and dust.
2.4.5 Windows, doors, screens and window ledges shall be kepf clean
and inlébéd repair.A.'
2,5 Lighting

2.5.1 Ample lighting shall be provided in all rooms. A minimum of

%

25 foot-candle light intensity at 30 inches from the floor shall be provided in
‘the room where ba?ery products are processed and/or packaged. There should ge at
least a liéht intensity of 10 foot candles in all other rooms. Lights in
manufacturing room shall be equippaed with protective shields,

2.6 "Ventilation

2.6.1 Adequate ventilation shall be provided to maintain all rooms
free féom strong and undesirable odors, smoke, dust and excessive condensation.

2.6.2 Permanently installed pressured ventilating equipment shall
be equipped with filtered air intake., Piston type compressors shall be equipped
with o0il and moisture traps.

2.6.3 Bake ovens and fryers shall be properly hooded and vented to
the outside and equipped with exhaust fans where necessary to remove smoke
and ddors. Exhaust fan vents shall be equipped with screens of self-closing
louvers.

2.6.4 window opening into any product area from the outside

atmosphere shall be equipped with sc;eehs not coarser than 14 mesh.
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.7.1 Thare shall be toilet roows witlch are conveniently located.

~~

2.7.2 Séparate toilet rocms shall be provided for female and male
.pzrsonncl, if five é: mﬁ:e eaployees of ‘each seox are employed,

2.7.3 Cnly Eflush-typz toilets and urinals shall be used.

2.7.4 liand soap or eguivalent product and individual single servicz paper
ton2l or approved air nand drying devices shall bea providead.

2.7.5 Wasﬁe diéposal coatainars which are fire proof and are of
sanitary design shall be used;

2:7.6 Hand washing sigus shzll be prominently displayed.

: . .

2.7.7 Toilet rooms shall be ventilated to the qutside atmosphere
byieiphey screéned diréct'openings.or by sc;eened ventilator ducts having no
direct'cénnecéion with the ventiiating duct sysgem of fha processing oxr food

storage rooas.
N A3

2.7.8 _Toiletlrooms shail n?t open directly into proce%sipé.or food
storaga rooms.aua-doorsféball be.solid; tight and self-closing.
| 2.7.9 ioi%gt rooms sﬁall be kept in a éléan and orderly'maﬁuer.
2.7.9.1 The toilet shall gé pIumbad 66 comply with local plumbing law

ulation. Floor drain shall be provided.

19

2.3 Dressiazg and'Loéker Room Facilitie
2.8.1 Dfessing and loéker‘foom faciliéies shall be kept clean, in good
repair an& provided‘with covered wastgfreceptacles.
2.3.2 A room or enclosure separated from any bakerj maqufacturing
shall be provided where employees ﬁay change.
2.8.3 No empioyees shall étore their clothing in any other area oan the

premises except in suitable lockers, closets or protected space provided for this

purpose. - . .

2,9 Handwaéhing Facilities
| 2;9;1 Covenient handwashing facilities must be provided in or adjacaat to
manufacturing and sales room including soap, single service towels or hot air
blowars,
2.9.2 Handwasning facilities in good repair, shall be pro&ided for
ennloyzes within or ‘adjacent to toilat rooms and near food proces;ing areas.
"Handwashing detergents or soap aad single service sanitary towelé ot ﬁot air blowefs

.

shall be providad at handwashing facilities.



2.9.3 A sink usod for washing equipment aud utensils should not be

usa2d as a place to wash hands. .
2.9.4 Before bagioniag the work of preparing, mixing or handling the

’ . .
. H . ~m 3 Lyied - - . . . '
ingredieats uscd 1n buaking, and impediately after using the toilet or whanaver
nands bacome soiled for any other reason, evary person shall thoroughly wash
and dry his hands. Use of a common towel is prohibited.

2.9.5 A aand washing notice shall bLe posted imn each toilet and dressing

LI0R.

SECTION 3. WATER SUPPLY )

3.1 Water supply shall be from aa approved source.-

3.2 There shall be no cross-connection with other water supply systems.
3.3 The water supply shall be adequate in and connected to coaveniently located

faucets ot .taps. and properly plumbed to all rooms or areas where products are processed

| SECTION 4. WASTE DISPOSAL

4.1 .All plunbing: must comply withllocal plumbingvlaw or regulation. It shall
Abe so desiénéa and installea as'to brevent contaﬁination of the water supply through
cross connections and bick siphonage-from fiztures, inéludi;g dishwashing machinas‘
aad sinks.

4;2‘ Equipmént.gufficient'to pre&ent littering of préﬁises with ruﬁﬁish.
garbage, or other réfuse or ﬁastes shail be provided and maintained. Garbage
container racks are recommended having a minimum height of 12 inches clean space
beneath them to facilitate clearing and torprevent rodent harborage aﬁdvinsect
breeding.

_4.3 All liquid wastes resulting from cleaning and rinsing utensils and floors,
- from flush toilets, from lavatories, and from air conditioners shall be disposed of
ia a2 public sewef or in anapﬁrOVad.individual.sewage disposal system.

4.4 All garbage trash and other waste shall be stored in covered containers.
Reusadle containers shall be non-absorbeat, aad zasily washable receptacles which

are covered witin clos2 fitting lids pending removal. Removal of garbage and waste

snall be frequent and the holding area shall be kept clean.

SECTION 5. CONSTRUCTION AND DEéICN OF EQUIPUENT AﬁD.UTEHSILS
5.1 All utensils aind equlippent used in the manufacture and packaging of
bakery préducts shall be wade of smooth, noa-absorbdant, noa~toxic material and of
suca construction and design as to be easily cleaned, to preveat accidental
coatanination of tha product or product contact surfaces with extraneous natarial,

and muest be Kept in good repair.
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5.2 Joiats and s=2ans shall be smooth-and flush welded or soldered.
5.3 ‘Product contact surfaces shall be free of cracgs, crevices, pits or other
impa:ﬁacéions that contribute-to insamitary conditions.

S.4 Eguipmant shail be positionedvht a2 ninimum distaace of 6 iuches from the
h2s from the walls and cellings fof easy cleaniny, except such
szatlonary equipment wilclh 15 s2aled to walls, floors or ceilings in a sanitary
annzr chat doas not harbor insects, rodents, or filth. The exceptioces to this
ulremeat are éupporting'basas and equipment that pass through ceilings, walls
and fldors. .

5.5 The distances b§tween machines shall be large eanough for convenient
use of the machines fi;'}. f.- and for accessibility for cleaning and inspection.

5.6 Compressed aiz introduced iato the prédqct_area shall be filtered. If

piston-type compressors are used, the air lines shall be equippad with oil and water

n
7]

L4 .

tra;
5.7 The electriéai.wiring'system, intlﬁding conduits, switch boxes and
éonﬁrol panels, shall beiso qonstructed‘aﬁd-installed to pravent insect hérborage.
5.§ Equipzent and utgnsils shall be.used only for the purpose intendad.
5.9 Bakery equipment, wheﬁ purchased o% rebla;ed shall be of the design,
constructioa,.materials and shall bDe insﬁalled éé to comply with the most:recent
.standards of the Baking industry Sanitaticn Standards Committee. Copies of these

standards are on file with the Department.

5.1.0 Cleaned in place (CIP) tanks and piping equipment shall comply withn the
3A standards for dairy equipment of the most recent date as established by the
International Association of ¥ilk, Food and Environmental Sanitarians, Dairy Industries

Supply Association and the United States Public Health Service. Copies of these

standards are on file with the Department. . .

SECTION 6. EQUIPMENT AND UTENSIL CLEANING FACILITISS
6.1 A two compartment metal sink large enough to accommodate: the utensils
and equipment to be washed and rinsed therein and plumbed with hot and cold water

unider pressure shall be provided and located in or adjacent to the processing

Toon,

SECTION 7. CLEAJING AND SANITIZING

7.1 A dust free metnod shall be usad wherever possible.

7.2 Production areas shall be kept reasonably clean during éperations.:

- .

7.3 Production wastes shall be removed at least dally from processing areas.

7.4 All equipment and utensils including counters, tables, refrigerators,

ecvaas, hoods, racks, conveyors, proof box, etc., shall be kept clean and free
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7.6 Uteasils an ;Akpmﬁnt.u3e§ ia handling ﬁpég -Ldlly héza:dous foods must
be cleaned after each usage and sﬁnitizad prior to re-use.

7.7. Food codtact surfaces of_all equipmant and multi-use uteasils shall be
cleaned daily aad sanitized prior to usage, except ia the case of Ehe gollowing.
witich are requi:ed—;o be cleaned but not sanitized::

7.7.1 Flo;r héndling equipmant, coaveyor belts,‘equipment housing,
and structural suxrfaces that remaiv dry shall be cleaned at least wazkly ox
oftener when deemed necessary.

7.7.2 Flour haadling equipment,chnveyor belts, equipment housiang, aad
strhctura1,5u§faces that remainAdry shall be cleanad at least_moﬁthly or ofteﬁer
“'when deemeq necassary.

7.7.3 Bread pans,.doﬁgh;_gggughs,‘dividers, rounders, overhead proofer,
cake ‘tins aﬁqrsimilaf:eqﬁipment aand utensils shall be cleaned when needed.
| 7.8 Wa;h cloﬁheé and steel spounges shali not be used in cleaning equipment
Aand‘utensils. ’ |
9.9_AAftet cleaniug,-all uténsil and ﬁéod'contact.surfacéé shall be subject
to one of.thé fo1lowing or equivalent approved sanitizing processes: |

7.9-1' E;péie-for at least two @inutesrin cléan hot water at a temperature
of at 'leést 170 degreés Fahrenheit. If hot wéter is used, a deperndable thermometer
shall Be-ﬁvailable at all timgs and shall be used. The pouring of scalding water

over washed utensils shall not be accepted as a satisfactory bactericidal treatment.

7.9.2 Exposure for at least two minutes in a lukewarm chlorine bath or

[

rinse. This bath 6r rinse shéll be made up - at a streangth of at least 100 parts per
million by weight of avai}able chorine if hypochlorites are used, or a conceatration
of equal bactericidal sﬁrength if chloramines are used. The bath or riase shall unot
be used after its streangth has been reduced to S0 parts par million.

7.9.3 Exposure for at least two minutes in an approved quaternary ammonilum
bath or rinse containing at least 200 parts'per miilion as determined by a-suitable
field test.

'7.9.4 Exposure for at least two minutes in aan approvad iodiné-type
saaitizer Eath or riase contaianiag at lgast 25 pérts per million as determinsd by a

uitable field‘test.
SECTION 8. STORAGE AND HANDLING OF EQUIPMEST
8.1 After cleaning)utensils aad equipaent shall be stored ia a clean, dry place,
pnocécted from iasects, dust and any ocﬁer coatamination, aand shall be haadled iar such
mannar as, to preveat contamlaatioa of food coﬁtact surfaces. '

8.2 Clcaned paas, receptacles and utensils shall be iaverted or covered in 2

sacltary manaer whea aot La use.



SECTION 19. REFRIGERATION

9.1 Adequate refrigeration facilities of an approved type shall be
provided in the bakery and the bakery retail §tore f @ storage of frozen foods,
potentially hazardgus foods and perishable foods requiring refrigeratioh;

9.2 Refrigeration equipment shall not be located in the manufacturing
room,.except in the ca;e of sealéd or ccwered‘units.

9.3 Potentially hazardous foods as defined herein as well as perishable
and éotentially hazardous foods offered for sale at the bakery store or stored
in the bakery prior £0"delivery ;hall be stored at a temperaﬁure not to exceed
45 degrees Fahrenheit. . |

9.4 .Frozeh.féads;shall be  stored at a temperature to keep theﬁ in a
solia.frozen'state,”. | |

9.5 Refrigerg£éd Bakgzy product ingredients removed for processing
purposes~ﬁust not bé?iéfé standing at room teﬁperature for undue length of
timé. When practical, remove only the amount or portion of refrigerated
ingrédients.necegséry for prompt prqcessing use. Refrigerated faods shall ncé
be kept uncovered except when being used for processing purposes,

9.6 Froéen food ingredients should be thawed for processing use byione

of the following methods:

9.6.1 Frozen food placeé in refriggrated coolers which do nok
‘exéeed 45° Fahrenheit and such fooamghould be used withiﬁ 8 hours after
thawing.

9.6.2 Running water (potable)at a temperature not in excess of 60°
F. may be used if all frozen food will be used upon thawing.

9.6.3 When the frozen food ingredient is to be combined with ather
food ingredients involving a heat process, the frozen food need not be thawed

prior to mixing and heating of the food ingredients.

SECTION 10, STORAGE OF BAKERY PRODUCT INGREDIENTS AND SUPPLIES
©10.1 Adequate storage facilities shall be provided to protect bakery

product ingfadieéts from contamination and/or spoilage.



10,2' Bulk-bakery product ingredients may be stored in manufacturing rocom
in properly constructed covered bins; cabinets or containers.

10_3‘ éakéry'product ingredients and paékaginé supplies may be stored in
manufacturing room in-originalicontainers provided the storage area is
§ufficiently removed from bakery manufacturing and packaging areas so as to
not interfere with these operations or create a sanitation hazard.

10.4 Packaged bakery products, ingredients and packaging supplies shall
be stored sufficiently high off éloor and from nearest wall to facilitate
cleaning and contrél qf vermin,

10.5 The storage area shall be well 1ightéd, dry, kept clean and free of
vermin.'

10.6 Detergents, bleaches, cleaning compounds and similar materials shall
be propefly-stored and specifically labeled as to contents and use,

10.7 _Pesticides aﬁd rodenticides shall be stored_in properly labeled

containers in a closed cabinet outside manufacturing, packaging and retail

sales room,

SECTION 11. -PACKAGING AND TRANSPORTATION

11.1 Vehicles used in the transportation of bakery products shall be of
an enclosed van type and constructgd so as to give adeguate sanitary protection
from airborne and manual contamination to the‘products being transported. all
vehicles shall ke kept clean and in good repair,

11.2 The business name of the bakery or distributor shall be prominently
displayed on the delivery vehicle licensed by the bakery.

11.3 Unwrapped bakery pro&ucts may be transported from the place of
manufacture to a public eating place,aprOQiding they are packed in bulk
covered containers of easily cleanable construption to protect contents from
airborne and manual contamination. Such containers shall be kept cleah and in
good repai}. Reuse of disposable c;ntainers for unwrappeq bakery products is
prohibited.

11.4 All potentially hazardbus foods as defined herein carried in
delivery vehicles, for wholesale and retail sales shall be stored and

maintained at a temperature not to exceed 45° F,.
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SECTICI 12, PROULECTIOM TFROM COﬁTAHIHAIION
12.1 All iugradicats used in the preparation of bakery proddcts stiall be

ciecan, wholasome, frez from spoilage and proparly stored as to be protected frou

*
centaainatioa.
2.2 Lo rooz of any bakary shall be used for domestic purposes.
12.3 o live animal or fowl shall be permitted in any of thea bakary rooas.

12.4 Usa2 of tobacco shall not be peramitted ia any roown where bakery products

12.5 Ice used in. the preparation or cooling of bakery products must be from

an approved’sourceti’_‘- 15'-'«-3-~ RIS
12.6 Adequate ﬁeans fé: the eliminatiog of fliesland 6the: insects shall be
pro&iéed.; The~ﬁuilaing.shéil.ge of ?odent;proof construction. . -

.112.7:‘Ef£ective méasurgs.shgll be taﬁeﬁ to protect céﬁtaineré, ﬁ;ensils,
equipmen;rand baEery prodﬁcfs*fromrcontaminétion.ﬁy insects and rodents and by
é#emicals‘ﬁséd_ﬁo céntfol'sdch vermiﬁ.- o .

12;8 Only'épprovad pesticideg and rqdeﬁticides shall be used in acCordaﬁce.
and applied in accorddnce with the manufacturer's directions.
-12.9-_Tﬂe bakefy shaiquot Be used for any'éther éurposes than the manufactufe and

packaging of bakery products and the operations incident thereto, eXcept as not

detrimental to tha processing of bakery products and public safety.

12.16- There shall be no publi;rp%ssageway thru thg ménufacturing room.

12.11 Immedia;e bakery surroﬁndi;és shall be kept ﬁaét, clean, and free of
rodent Earbqrages and insect breediné areas.

15.12 Théﬁe shall be.né expésed overhead drain or waste disposal-piping oT aany
other‘piping which may cadsé a coﬁdensation problem in the manufacturing room,
retail salesroom or rooms where bakery products and supplies are stored.

SECTION 13. PERSONNEL CL.EANLINESS AND HEALTH

13.1 AlY bakery employees shall %ear clean light colorad clothing.

13.2 Head covering shall be worn by all ewmployees.

13,3 No caployee shall expectorate or use tobacco in any form or commit
any act that may contaminate bakery products in production areas.

13.4. 411 employees must immediately ﬁash hands and arms thoroughly before

returning to work in manufacturing or sales rooms after visiting toilet or

dressing room area or aay time haads or arms become soiled, for any reasom.
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13.5 &ll employees shall be Ereg of comaualcable diseasz2s, go=a sores, cuts

\

ot any sizn of infection on huad or arms.

iy

SECTIOY 14. BAKERY PRODUCT LABELING AND MARKIH
5.1 3akery product containers and packages shall be labeled and markad vwith:

14,1.1L The idenfity of the bakery product within the coutainar oa tha

principal display panel. The product shall.be identified as " breads”,

. " 1
" buns",) " cake", "

s cookies", etc. with the blank being

filled with the standard of identity name, or in the abéence thereof, the variaty
or descriptives term.

14:1.2 The-naﬁeﬂ;nd place of business of the‘manufacturar or éistributor:

| l4{1.2il: The rcqﬁirezent for declaration of the name of tha
principal’plgééAof bhsiness of ﬁhe manufdctufer or distributor.shall be deened to
geA satisfied;:in the’caéewa'thg cbrporaﬁion, 9qu:§y“§hejactﬁé¥ corporate name,
'which may be precgded_or followed by the name of the particular diviSign of the
cbrporation; in the case of an‘individual; partnership, or associatiop, the nama
under which the businessris coaductad snall be used.
14.1T2.2. Whére'the_bakery product is not manufactured by the

person wiose ﬁame apﬁaars on the label; ths name shall be‘qualificé bf a phrass= that

reveals the connection such person has with such bakery product; such as "manufactured

y

for | 8 R "Distributed‘by . or any other wording that
expresses tha facts. B

15.1.2.3 The'sta;ement of the priqciéal placé of business shall
include the city, state and zip code.

'14.1.2.4 If a person~m$ﬁufactures or distributes bakery products
at a place otuer than his principal place of business, the lébel nay state tha
principal place of business in lieu of the actual place where such bakery products
were manufactured or are to be distributed, unless such statement would be
risleading. -

14.1.2.5 Hame and place of business shall appear on the principal
display panél or ose adjacent to.

14.1.3 The quentity of contents:
ié.lfB.l Brcad containers shall be.ncg weight labeled on the

principal display panel in avoirdupois ounces with one of the following appropriate

loaf size waight staadards:

14.1.3.1.1 '"Standard loaf' shall weigh not less than

15 ounces and not mode than 17 ounces (lpourd 1 ounce).
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14.1.3.1.2 - “"Standard large loaf" shall not weigh less

than 22 1/2 oz. (1 lb. 6 1/2 oz) and not more than 25 1/2 oz. (L 1b. 9 1/2 oz).

14.1.3.1.3 "Standard extra large loaf" shall not

4
o
il

> Jess than 30 oz. (1 1b. 14 o0z.) or more than 34 oz. (2 1lbs. 2 oz).

14.1.3.1.4 VWhen twin loaves, or multiple loaves are

.
haxued

, the wveight specified in this saction shall apply to each unit of the twin or

. , n
nulciple loaves.
-, 14.1.3.1.5 The terms "standard loaf", "standard large

loaf", "and "standard extra large loat™ ‘are not to be used in conjunction with the

net weig@t statemant. There is no objection to these terms béing disPIajed on tha

I

-label but they are notirequired to be placed thereon.
-~~~ 14.1.3.2 Bakery products as defined in Section 1.2 other than
.bread, but including cookies, biscuits and crackers, shall be labeled on the

principal diéplay‘panel'with net weight or labeled on the principal displéy panel

. wvith net weight or numerical count except that packages containicg more-than 12

shall bz labeled with the net weight.
14.1.3.3/'Tha quantity of content declaration shall appaér as a

N

distinct iﬁem on the priscipal diéplay pansl, shall be_sepérated.(by at least a
space equal ﬁo the height of leﬁ;ering used-in the dgclaration) from othef?printad‘
labe]. information gppearing above or below the declaration and (by atrleast a
space equal to twice the width of the letter ;N" of the séyle éf type used in
the quantity of content statement) frof othér printed label inforﬁation appearing

-to the left or right of the declaration. It shall be placéd on the érincipal
display panel within therbottom 30 percent of the area of thé label-panel in
lines generally parallel to the base on which the package rests as it is
desizned to be diéplayed.

14.1.3.4 l:'T'he: quantity of content declaration shall appear in
conspicuous aad easily legitle bol&face print.or type in distinct coatrast to

other riatter on the package. Requiremeats of conspicuous and legibility shall

include the specifications that

14.1.3.4.1 The ratio of height to width_(of'the letter)

shall not exceed the differential of 3 units to 1 unit (no more than 3 times as high

as it is wide).

e . . .



14.1.3.4.2 'Lettgr heights pertain té upper case
or capital letteés. ﬁhen upper and lower case or all lower or upper case letters
are used, it is the lower case letter (o) or its equivalent that shall meet the
minimum standards,
14.1.3.4.3 Whenjfractions are used, each cémponent
numeral shall meet one-half the minimum ﬁeight standard.
14.1.3.5 The quantity of céntent declarat;oﬁ shail be in
letters ﬁnd numerals in a type size established in relationship to the area of
the principal display panéi of the package and shall be uniform for all packages
'of'subsféntially'thelsame éize by complying with the following type specifications:
| 14.,1.3.5.1 Not léss than 1/16 inch in height an
Apéckagesrthe principal disﬁlay panel of which_has an area of 5 square inches or
»lleSS. |
14.1.3.5.2 Not:less fhan 1/8 inch in height on.

"packages the principal display panel of which has an area of mae than 5 but nct

"more than 25 square inches,
. . [}

. 14.1.3.5.3 Not less than .3°1/16 inch in height.on
pé¢kages the principal display panel of which has an area of more than 25 but not

more than 100 square inches.

1

14.1.3.5.4 Not less than 1/4 inch in height on

packages the érincipal display panel of which has an area of more than 100
square inches, exceét not less than 1/2 inch in height if there is more than
400 square inches.

14.1.3.6 On bakery packages other than bread the net weight
declaration shall be expressed both in ounces, with identification by weight,
and if applicable (1 pound or more) followed in parenthesis by a declaration in
pounds for weight units, with aﬁy remainder in terms of ounces c ounces or
decimal fractions of the pound.

‘14.1.4 A list of ingredients by common or usual name in order of
decreasing predominance unless the bakery prodﬁct is one for which stanéard of
identity has been established in which case only the optional ingredients
named in the definitién are required fo be listed,

.14.1.4.1 The ingredient.deciaration shail appear either on
the principal display panel or one adjacent thereto,

14.1.4.2 When optional ingredients named in the standard of
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identity for the particular. bakery product are used for the purpose of retarding

spoilage, the p;incipal display panel shall bear the statement "
.added to Qetard séoilage" with the blank space bei#g filled in with the name
of the optional ingredient precediﬁg or.following the produét stand;rd of identity
name without intérvening written, printed or graphic matter.
14, Bakery product containers and packages shall be coded with:

- 14.2.1 Color tag that must be attached toc the containers and packages
of the bakery prcduct and the color tag must correépond to the day of the weex
the prodyct is ﬁan;facéured (e.qg. Biue-Monday; Yelléw—Tuesday).

w}l4.2.2 Manufacturer or distributor of bakery product must supply all

L its rétaii,qutlets_with a.sign or placard stating the meaning of the color tag

G

éorréspondiné'to'the day of the week the product is manufactured.

. . - N L
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 SECTION 15. HEALTH CERTIFICATE

;'Eiis;i 'igé'annuai-héal£h certificaﬁe fée shall be fifteen dollars.($15.00)‘
for.each new applicant. | '
15.2 For eaéi duplicate issued, a fee of one dollar‘(Sl.OO) shall be
7 charéed.. - | |
) 15}3 Ali new eﬁployees handling food shall éomplete a traiﬂing course
cofdducted by the Department befqre‘employment and before they could be issued

a health certificate.

15.4 Aall émployees handling food renewing thei£ health certificates must -
take a written test and after passing the test must pay $5.00 for health certificate
renewals. | |

15.5 All eﬁployees handling fooa renewing their health certificates who
fail to pass a written test must complete a training course conducted by the

Department and must pay $%5:00 for health certificate renewal.

Adopted this 31st day of  Aupgust 19 76 .

gﬁ'&: G. SANTOS

Director of Public Health and
Social Services




