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GOVERNMENT OF GUAM 
OFFICE OF THE GOVERNOR 

AGANA, GUAM 

EXECU1:IVE ORDER NO. 76-27 

RULES AND REGULATIONS PERTAINING TO BAKERIES 

WHEREAS, there is a need to protect the heaLth of the 

consumer of Guam by ensuring that the food they purchase is 

10 wholesome and prepared in a healthful manner; and 

11 WHEREAS, it is essential that good manufact�ring 

12 practices be.followed in the production of bakery products so 

13 that they are manufactured, processed, packaged and held under 

14 safe and sanitary conditions; and 

15 WHEREAS, bakery products for sale must be properly 

16 labeled so as not to be false or miileading in any particular; and 

17 WHEREAS, Title X, Chapter VI, Subchapter A, Section 9500.4 

1 8  of the Government Code of Guam provides that the Director of 

19 Public Health and Social Services l::ihctll pror.-tulga.te: such r;,.1lc:::> ti.:lC. 

20 regulations as are necessary to implement the provisions of 

21 Chapter VI; and 

22 WHEREAS, Title X, Chapter IV, Subp�apt�; :�. Section 9550 

23 of the Government Code of Guam authorizes the Director of Public 

24 Health and Social Services to prescribe rules and regulations 

25 pertaining to food establishments, including those pertaining to 

26 bakeries; and 

27 WHEREAS, a public hearing regarding these rules and 

28 regulations was conducted on August 4, 1976; and 

29 WHEREAS, the Director of Public Health and Social Services 

30 has adopted rules and regulations pertaining to bakeries in 

31 accordance to the aforementioned needs; 

32 NOW, THEREFORE, I, RICARDO J. BORDALLO, Governor of Guam, 

33 by virtue of the authority vested in me by the Organic Act of 

34 Guam, as a�ended, do hereby approve and promulgate, as attached 

35 � ereto, .''The Rules and· Regulations Pertaining to Bakeries." 
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All rules, �nd regulations, policies, memoranda, or 

Executi�e Orders in conflict with this order are hereby superseded. 

This Order, shall be effective upon approval of the 

Governor and upon filing of said Order with the Legislative 

Secretary of the Guam Legislature . 

tt 
Signed and promulgated at Agana, "Guam this __ /_:Z_-_.-___ day 

of �Se;;t;:;;ftu , 19
_
7t . 

COUNTERSIGNED: 

� !BL� 
Lieutenant Governor 

RICARDO J. BORDALLO 
Governor of Guam 
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DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES 
GOVERNMENT OF GUA.'I 

AUTHORITY 
SUBCHAPTER F 

SECTION 9500, CHAPTER VI, TITLE X, GOVERNMENT CODE OF GUA.'I 

, 

,;.REGULATIONS RELATIVE TO BAKERIES 

PUBLIC rreALTH &�D SANITATION RULES AND REGULATIONS 76-2 

'-- ·-
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RU.L..E.S A)il) t\.t::�uLATIO�iS P2RTAINING TO UAKEEtl'"'"' J 

ADOPTED BY THE Dir�ZC>:OR Ol' PUilLIC H2ALTH AND SOCIAL SEll.'/ICES 
AND PitO�lUL':;ATED BY TtrE C01!EPJ·;QR OF GU:\N UNDER 

AUTilOfllTY OF SECT£0cl 950Q,t, OF Cl!APIE!l VI, 
TITLE X, COV£RNt1ENT CODE OF Gth\.:-1 

,. 

SECTIOII l. DEFINlTIOi;S 

For the purposa of these regulatio�s, the following terms are defined: 

1 .. 1 "BAKERY" shall mean any place or _buildir:.g und structure in conn2ctioa 

th2:rewith 'tvhare bread� rolls, cakes, doughnuts, alimentary pastes:� pies,. or .:1ny 

·food products of which flour or meal is the principal ingredient are processed, 

handled or stored for sale to the public. 

1. 2 "'BAKERY PRODUCT�" shall mean food products, consisting of breads, pies, 

pastries, cakes,. cookies,. doughnuts, crackers or other similar products which are 

baked,. cooked, proCessed,.. or which are processed to be cooked or baked off the 

premises. 

1.3 "DIREGTOR" shall mean the Director of Public Health and Social Services. 

1..4 "DEPARTNENT" shall mean the Department of Public Health and Social 

Services.� 

·1.5 "KJ\.NUFACTUltiNG" shall mean the preparation, mi..xing, blending, icing, 

decorating, baking or handling of bakery products anci food ingredients or materials 

used therein • 

. 1.6 "PERISHABLE FOOD" means any food of such type or in such condition or 

physical state as it may spoil or otherwise become unfit for human consumption. 

1. 7 "POTENTIALLY lLA.Z.J\.RDOUS FOOD" shall mean any perishable food or food 

products which consists in whole or in p'art of milk or milk products, eggs, 

synthetic fillings, or any other ingredient capable of supporting rapid or 

progressive growth of infectious and toxigenic microorganisms including but not 

linited to> cream fillings in pies, cakes or pastries; custard products; 

meringue topped bakery products; or butter type fillings in bakery products. 

1.8 "PERSON" shall mean an individual, partnership, corporation, 

association, or club. 

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

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

but does not include: 



1.9.1 Any per son distri.btttin6 solely bakery products manufactured 

t:y h.in ia .:t b�kory tJith a s.:tuitary_ permit. 

1. 9.2 Any retail food store selling or making delivery from a fi::ed 

place o£ business. 

SEC"riml 2. BUILDINGS 

2.1 Roo.:ts 

2.1.1 Sa?arate roo�s shall be provided for manufacturin g bakery 

products; toilet; dressing room and lockers where provided ; retail sale of bakery 

products whii::h may include·•paclcaging of bakery products in properly protected 

·area. 

2.2 Floors 

.2.2.1 The floors of all rooms shall be of easily.cleanable, impervious 

construction, shall be smooth a....,d free of cracks� Hhere •wad floor-s are used 

they shall be. treated with a protective nont.oxic compound which effectively seals. 

cracks and crevices. 

�-
. 2.2.2 Hhen subject to flood type cleaning, floors shall be sloped 

a:J.d provided Hith drain meeting local plumbing la><s or regulations. 

2.2.3 Joint at uall-floor junction shall' be tight and in_ all neF 

construction shall be caved. 

2.2.4 The floors of all rooms shall be kept clean and in good 

repair. 

2.3 Halls and Ceilings 

2 • .3.1 The surface of walls and ceilings of all rooms except dry 

supply storage shall be reasonably smooth, impervious, and of Hashable light 

color. 

2. 3. 2 Dry storage roos walls and ceiling construction shall be 

tight and desig:J.ed to be easily cleane� . 

2.3.3 The surface of all Halls and ceilings shall be kept clean and 

i:.1· good repair including dry storaze rooms being kept free of dust and cobHe.bs. 

2. 3. l; t'alls and ceilings shall be free of crevices or openings 

���dch h:1.ri)or or s 2.tve as passagct�ay s for roicnt s or ins ect s . 



2.4 Doors and WL>dows 

2 .4.1 All opening-to the outside shall have solid tight fitting doors. 

or glazed windows. 

2.4.2 Outside screen doors shall open outward. All doors used by 

the public and employees shall be self closing. 

2.4.3 All outside openings shall be screened or mechanical devices'may 

· be used in lieu of screens. This does not apply to supply receiving and load-

·out doors while in use providing they are kept closed at all other times. 

2.4.4 All reasonable 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 kept clean 
,. 

and in good repair. 

2.5 LightL'lg 

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 bakery pLOducts are processed and/or packaged. There should be at 

least a light intensity of 10 foot candles in all other rooms. Lights in 

manUfacturing Loom shall be equipp�d with p4otective shieldso 

2.6 Ventilation 

2.6.1 Adequate ventilation shall be provided t o  maintain all rooms 

' free from strong and undesirable odors, s=ke, 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 oil 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. E��ust fan vents shall be equipped with screens ot self-closing 

louvers. 

2 .6 .4 Window opening into any product area from the outside 

atmosphere shall be equipped with screens not coarser than 14 mesh. 



.. 

2.7 

2. 7.1 Th:>J.:C sh:::.ll b2 toil:;,t roor.:s Hhich are eoa•Jeniently loe.:u:ed. 

2 .. 7.2 S�p.:1rate toilet rooms sh:J.ll bi! prov.ldeJ for fe::t.:tle and Cilale 

p:.::4:'s'J�1r:.cl, if five or- mo:-2 eoployees of ·each s..:!X arc employed. 

2. 7. 3 Cnly flush-type toilets and urinals shall be used. 

2.7.4 l�ad soap or eq�ivalent product and individual single service paper 

to:.-=1 or approved ?-ir. h..:!.nd drying devices shall. b� provided. 

2. 7 .. 5 Haste disposal containers tvhich ara fire proof and arc of 

sanitary desi�n shall be used. 

2:7.6 Hand washing sif;!tS srull be prominently displayed. 

2, 7. 7 Toilet roouts shall be ventilated to the outside atmos'l'here 

by·· either screened direct:: openings or by screened ve!"tilator ducts having no 

direct conaection ,Jith the ventilating duct system of the processing or food 

storage roo;ns. 

2.7.8 Toilet· r ooms shall not open directly into processing or food 

storage rooms and doors.sball be solid; tight and self-closing. 

2.7.9 Toilet rooms shall be kept L� a clean and orderly wanner. ,. 

2. 7. 9.1 The toilet shall ba plu;:ubad to comply "ith local plumbing l a'.; 

or regulatio:u.. Floor drain shall be provided� 

2.8 Dressiag and Locker Roo;:u Facilities 

2.8.1 Dressing and locker roo� facilities shall ba kept cleau� in good 

repair and provided with covered Haste receptacles. 

2.3.2 A room or enclosure separated fro;n any baker y  manufacturL<g 

shall be provided 'tvhere e!ilployees may c hn.nge. 

2.8.3 I!o employees shall store their clothing in any other area on the 

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

purpose .. 

2. 9 Hando;-ra3hing Facilities 

2. 9.1 Covehi�nt hand-;·Tashing facilities must be providC!d in o r  adj c.ce.::1t to 

2anufacturing and sales r ooru. including soap> single service towels or ho t air 

blo�-:�rs. 

2. 9. 2 l:L:mdl•ashin;; facilities ia zood repair, shall be provided for 

e�.I�>lay.;es t,.,rithiu. or ·adjacent to toilet r ooras and ne ar food processi,ng areas. 

· Hnnd:y·ashin;; detet"gents or soap an� siilgle service sanitary tm;..rels or hot air blowers 

shall be provi.ued at handwashing facilities. 



2. 9. 3 A sin!� usQd for to/:l.s�iil6 e:quipmeat: und utensi l!:i should not be 

us::!d cis .1. place to uush hands. 

.. 
2. 9. 4 Befo1.4c b=glnnL.1.g thE! vrork of preparing, nix in:; or handlino the 

" '. 1ts uoc,·! l.!·n. b<>L·1."ng. , .r._::.:-;r t!d 1.e• · 
..,. ..... :... ..... .... nnd il1'.raedi.:ttcly after using the toilet or Hhenevf!r 

n.J.n�s b2coL:"te soiled for a.:.'l.y other r8.ason , e·.,-ery person shall thoroughlY 't..rn.sh 

a::d d:·y his hands. Usc o£ a coaTTion to�·Iel is proh�Uited . 

2.9'.5 A i:l.:lnd lTashing notice shall Ue p_osteU in each toilet and dre3sing 

SECTIO:i 3. HATER SUPPLY 

3 .l i-later supply shall be from an approved· so'urce. 

·.: ' ' 

3.2 There shall be no cross-connection 1vith other ''ater supply systems. 

3.3 The ·t;ater supply shall be adequate in and connected to conveniently located 

faucets m: _t�ps.. and properly plurabed to all roo;ns or areas t<here products are processed 

SECTIO�l 4. HASTE DISPOSAL 

4.1 All plumbin�raust co�ply with local plumbin& law or regulation. It shall 

be so designed an<l. installed as to prevent contaraination of the •mter supply through 

cross connections and back siphonage from f�tures, includL�g diGh�;ashL�g �chines 

�nd sinks .. 

4.2 Equipment sufficient to prevent littering of premises 1·1ith r ubbish. 

garbage, o r  other refuse or l·Jastes shall be provided and maintained. Garbage 

container racks are recoramended having a minimura height of 12 inches clean space 

beneath them to facilitate cleaning and to prevent rodent harborage and insect 

breedi.t.Lg. 

4. 3 All liquid ,;•astes resulting from cleaning and rinsing utens;i.ls and f l oors, 

from flush toilets, from lavatories, and from air conditioners shall be disposed of 

ict a public se,ver or in an approved individual. sewage disposal system. 

4. 4 All garbage trash and other <:aste shall be store<l in covered containers. 

Reusable containers shall be non-nbsorbe:1t� 24u.:l �asily t.In.shable receptacles Hhich 

are covered Hith clo::;a fitting lids pending removal.. Removal of garbage and waste 

s;oall be fr equent 01nd the holding area shall be kept clean. 

SECTim; 5. CO:{STiWCTIQ:{ Al!D DESIO< OF EQUIP�·!EciT Al-lD UTENSILS 

5 .. 1 All utensils ail.d er1uipr.tent used in th2 tn?nufacture and packaging of 

:;·.1·:::�1 con!:truetion and clcsizn nn to be cosily cleaned, to prevent accidental 

co;>tO>::Jin."ltiorl of th2 product or product contact surf.Jccs vi.th cxtr.:�neous r:Jaterial, 

��d QU3t l>� kept in good repair. 



) 
5 .. 2 Jol�ts .:t.."1d 5.:!.::1.::1:3. sb..:tll be_ sn.ooth· and £luah :.;rclcled or soldered. 

'5.3 Product: cuntac� surfacas shall be free cif crac:�s, crevices, pits 'or other 

i::t,?.::!r" £-.':!c �ions t�1at conr:rilH.lte ·to ins.J.ni�ary condlt ious. 

5.1, Equir:>:ncnt s hnll b2 positioned at a minirau:n distance of 6 inches £rom the 

Elonr n:-td 13 inch·�s fro2 the -;r.J.ll.s _and ceilings for e asy clea.o.in.·f;� e�cept sue b. 

::;:2-t.!..or�.a:::j· e-:_it:.ipGl:!�:: -;-:hici.1. i� s:aled to i.·7alls, floors or ceilings in a S.l.1."1it.:!.ry 

�:.:.11'!.:· ... �:: that do2s nvt l:.:.rbor insects, rod.2nts, or filth. The exceptioc.s to this 

F.:!qUii:"crae_'lt are supportin:; bases and equipment that pass t�lrough ceilings, t-:alls 

and floors. 

5.5 T�;e · distances b�t\..raen machines shall be large e..J.ough for convenient 

use of the lnachines : •. · and for accessibility for_ cleanL�g and inspection. 

5.6 Cmapressad ai.r introduced L<to the product.area shal� be filtered. If 

piston-type co<apressors are used, the air lines shall be equipped <>ith oi� and wnter 

traps. 

5.7 Tile electrical wiring system, including conduits, switch boxes and 

control panels, shall be ·so constructe d. and installed to prevent insect harborage. 

5.8 Equi.puent and utensils shall be used only for the pu�pose intended. 

-5.9 Bakery equipment, t<hen purchased or replaced shall be of the design, 

construction, materials." and shall be ir1stalled as to comply \-lith the m-osr: recent 

sta.-!dards of the Baking Industry Sanitation .Standards Co=ittee. Copies of these 

st2ndards are o n  fi.le with the Dep2rt'"eut. 

5.1.0 Cleaned· in place (CIP) tanks and piping equipment shall comply •nth the 

3A stili<dards for dairy equipment of the most recent date as established by the 

Inte=ational Association of Hilk, Food and Environmenqtl Sanitarians, Dairy Industries. 

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

standards are on file \vith the Department. 

SECTION 6. EQUIPl·IBIT Ai'ID UTENSIL CLEA."HHG F"\CILITU:S 

6.1 A t«o compartment metal sL�k large enough to accmnmodatei l::he utensils 

and equipment to be \-;ashed and rinsed therein and plumbed l<ith hot and cold vater 

m:cler pressure shall be provided and located in or adjacent to the processing 

r-oo:n. 

SECTION 7. CLEhl!IllG AND SAlliTIZHiG 

7.1 A dust fr ee method shall be u?ed wherever possible. 

7.2 Production areas shall be kept reasonably clean during operations. 

7.3 Production wastes shall be recoved at least daily from processing areas. 

7. 4 All cquipmant and utensil:> including c�JUntcr.;, tal>les, refrigerators, 

ov��s, hoods, r�cks, conveyors , proof box, etc., shall be kept clean and free 
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7.5 
.-·-"" . )· t 1 • h dli Utt:J:nsils an Lprr�:an .usee .. 1.n ,.:1n · ng 

�Luu� i>��tl� Lu�cs=��i0n. 
-� ' 

) P?t-.. -L.:.!.lly haza::dous fo od$ must 

ba cleaned after e ach _usage .an d  sanitized prior to re-use. 

7.7. Food cocttact surfaces of all equi p:neat and multi-use utensils shall be 

cleaned daily and s�n iticed prior to usage, except in the case of the follow eng 

11hich are required to be clea:ted but no t sanitized:· 

7. 7.1 Flour handl ing equip!:!ent, c onve yo r belts,. equipm2nt housiag, 

and structural su:rface3 that rema�n. dry shall be cleaned at least weakly or 

oftener when deemed necessary. 

7.7.2 Flour handling equipillent, conveyor be lts , equipment hou si ng , and 

structural .s·ur faces that remain dry shall be cleaned at least m on thly or oftener 

-�hen deemed necessary. .., 

7. 7. 3 B read pans, dough · b;_gughs, ·dividers, 
.
rourrders, overhead proo fer, 

.cake 'tins and similar· equipment and uterrsils sha ll be clearred wherr rreeded. 

7.8 Wash clothes arrd steel sponges shall not be used in clearrirrg equip�ent 

and utensils. 

·7 .9 -After cleaning, all utensil and food contact .surfaces shall be s ubject 

to ·o ne of the following or equivalent approved ·sarritizing processes: 

7.9 .1· Expo-se for at least two iuirr utes in c le an hot ,.ater at a temperature 

of at le ast 170 degrees Fahrenheit. If ho t ,.ater is used, a dep endable thermomete� 

shall be available at all times arrd shall be used. The pouring of scaldirrg 1>ater 

over washed utensils shall rrot be accepted as a satisfactory bactericidal t r eatment. 

7.9.2 Exposure for a t least_ t,.o Qinutes in a lukewarm chlo rine bath or 

rirrse. This· bath or rinse shall be made up -at a s tre ng th of at leas t 100 p arts per 

milliorr by weight of available chorirre if hypochlorites are used, or a corrcerrtratiou 

of equal bactericidal strerrgth if chloramirres are used. The bath or rinse· shall uot 

be used after its strength has been reduced to SO p art s per m illion . 

7.9.3 Exposure for at least two minutes irr arr approved quaternary ammorrium 

bath or rirrse containing at least 200 parts per milliorr as de termirred by a suitable 

field test. 

7.9.4 Exposure for at least t<Jo minutes in arr approved i odirre-type 

sanitizer bath or rinse corrtairrirrg at lea st 25 parts per milli on as determined by a 

suitable field test. 

8.1 

SECTION 8. STORAGE AND HANDLING OF EQUIPMEIIT 

After clcarrirr<> uterrsils ar.d equipmerrt shall be sto r-e d irr a cleaa, l:lry place, 0} . . 

ptotected from insects, dust and any other contamination, and shall be handled irr such 

;nanne:r aa·. to prevent contoml n..J.ti on of food contact nurfnces. 

8.2 Cleaned parrs, reccpt3clcs arrd utcnnils cl•nll be inverted or covered irr a 

:.Llnita:cy m:tnner \.Jhen not in use. 

� I 't 
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SECTION 19. REFRIGERATION 

9.1 Adequate refrigeration facilities of an approved type shall be 

provided in the b:.kery ·and the bakery retail store f cr storage of frozen f cods, 

potentially hazardous foods and perishable foods requiring refrigeration.· 

9.2 Refrigeration equipment shall not be located in the manufacturing 

room�.except in the case of sealed or ccwered units. 

9.3 Potentially hazardous foods as defined herein as well as perishable 

and potentially hazardous foods offered for sale at the bakery store or stored 

in the bakery prior to·uelivery shall be stored at a temperature not to exceed 

45 degrees Fahrenheit • 

. 9.4 Frozen foods. shall be sto.red at a. temperature to keep them in a 

solid frozen state. 

9.5 Refrigerated bakery product ingredients removed for processing 

purposes. must not be left standing at room temperature f or undue length of 

time. When practical, remove only the amount or portion of refrigerated 

ingredients necess:iry for prompt processing use. Refrigerated fo:ods .. shall n ct 

be kept uncovered except when being used for processing purposes • 

. §.6 Frozen food ingredients should be thawed for processing use by1one 

of the following methods: 

9.6.1 Frozen food placed in refrigerated coolers which do not 

exceed 45° Fahrenheit and such food should be used within 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 Qther 

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 in<;i�dients from contamination and/or spoilage. 



10.2 Bulk bakery pro4uct ingredients may be stored in manufacturing room 

in properly constructed covered bins, cabinets or containers. 

10.3 Bakery product ingredients and packaging supplies may be stored in 

manufacturing room in·originalicontainers provided the storage area is 

sufficiently removed from bakerY manufacturing and packaging areas so as to 

not interfere with these operations or create a sanitation hazard. 

1 0.4 Packaged bakerY products, ingredients and packaging supplies shall 

be stored sufficiently high off floor and from nearest wall to facilitate 

cleanL�g and control of vermin. . ., 

10.5 The storage area shall be well lighted, dry, kept clean and free of 

vermin. 

10.6 Detergents, bleaches, cleaning compounds and similar materials shall 

be properly stored and spe7ifically labeled as to contents and use. 

10.7 Pesticides and rodenticides shall be stored in properly labeled 

containers in a closed cabinet outside manufacturing, packaging and retail 

sales room. 

SECTION 11. PACKAGING AND TRANSPORTATION 

1 1 .1 Vehicles used in the transportation of.bakery products shall be of 

an enclosed van type and constructed so as to g ive adequate sanitary protection 

from airborne and manual ccntamination to the products being transported. All 

vehicles shall be kept clean and in good repair. 

1 1 .2 The business name of the bakery or distributor shall be prominently 

displayed on the delivery veh icle licensed by the bakery. 

1 1 .3 Unwrapped bakery products may be transported from the place of 

manufacture to a public eating place, ·.providing they are packed in bulk 

covered containers of easily cleanable construction to protect contents from 

airborne and manual contamination. Such containers shall be kept clean and in 

good repai�. Reuse of disposable containers for unwrapped bakery products is 

prohibited. 

1 1 .4 All potentially hazardous foods as defined herein carried in 

---.._ deli very vehicles, for wholesale and· retail sales ·shall be stored and 

maintained at a temperature not to exceed 45o F .  

' .  



/ ) · . .  

SECTIO:! J.2, PRUTECTIO�: FROo( CO:iTAHillAIION 

12.1 All iugr·.:!dicnt:s used in tho;: pr8paratd:.on. of b3.�tery produc ts shall be:: 

clean, �\·hol�sc:m�, frc·� from spoil.:tge and properly sto�ed as to be protected fro:u 
• 

co.r:.t.J.w.iuatio.a.. 

J.2.2 :-io roo:;, of any bakary shall be us<od for doacestic purpos»s. 

12 .. 3 �'io live on:!.J:J.al or: fo•.vl shall be permitted in n.ny of tha bak-:;:ry ro oms . 
12.4 Usa of tobac::o shall not be pei'�itted ·  in any roma tvhere bal.::.ery products 

are p:;:occssed .. 

12.5 Ice used in. (:he preparation or c"ooling of ba!;:ery products must be from 

an app roved� source .. � __ · .,.1 . ., ' . 
12.6 Adequate means for the elimination of flies and other insects shaJ.J. be 

·'· 

provided.. The· building shall be of rodent._ proof constructi on • .  

12,7 Effective measures shall be taken to · protect containers, utensils, 

equipment and bakery products •from contamination by insect s  and rodents and by 

chemicals used to control such vermin. 

12,8 Only approved pesticides and rodenticides shall be used in accordance. 

a,"ld applied in accorda'nce with
. 

the manufacturer ' s directions. 

12.9 The bakery shall. not be used for any other purposes than the 111anu£acture and . . 
packaging of bakery products and the operations incide nt thereto, except as not 

detrimental to the processing of bakery products and public safety. 

12.10 There shall be no public passageway thru the manufacturing room. 

12.11 Imrnediate bakery surroundings shall be kept neat , clean; and free of 

rodent harbo.rages and insect breeding a reas. 

12.12 The:r:e shall be no exposed overhead drain or Haste disposal piping or any 

other piping which may cause a condensation problem in the manufacturing room, 

retail salesroom or rooms where bakery products and supplies are stored. 

SECTION 13. PERSONNEL CLEMLINESS AND HEALTH 

13.1 AlL bakery employees shall �ear claan light colored clothing. 

13.2 Head covering shall be worn by all eGtployees. 

13.3 No c01ployee shall expectorate or use tobacco in any form or commit 

any act �hat :nn.y contamina te bakery prodUcts in produCtiOn areas. 

13.4 All employees must ir.onediately vash hands and arms thoroughly before 

returning to T .. Jork in Ii!anufacturing or sales rooms after visiting toilet or 

dressing roo\.1 area or any time hands or arms become soiled� for any reason. 



/�) �'') 
13.5 All eT.;>loye;,s shall be free or co6iauaic.:able dJ.seas.:!S, O?eu sore s , cuts 

o:- uny sl5n o.f i.nfuc.tion on hand or arr.ts. 

SEcriml 14. llAKE:�y PRODUCT UdlEJ;.H!G X.1fD !�\RKWG 

1�·; .1 d�tk:!ry p roUu.ct co!"ltainers acd p6.ck.:!.ge.s sh.J.ll be laL-=led and m�:ck�d "t.�ith: 

'1/. .. . 
.... -� • J.. • .L The identity of the bakery product tdthin the containar on tlt·3 

p:-i�::ip2l d is? lay panel.. Thz product sh:all. be identified as 11 brcaJ.s", ----......: 

" ______ buns" ; tf ______ c.ake", " ______ cookies11 , etc. Hith the blank being 

filled uith the standard of identity nar::a, or in the absence thereof, the vari.aty 

or descriptive taro. 

14;1.2 The name·'<'nd place of business of the r.�anufacturer or distributor : 

14.1.2'.1 The rcquire£ent for declaration of the n ame of the 

principa1.place.of business of the w2nufacturer or distributor shall be deened t o 

be . satisfied;:.in the 'case,of'the corporation . .- �nly·.�y ·.�he:_act!lal; corporate name, 

t-;hich may be preceded or follot·ied by the nane of the particular division of the 

cOrporation.. In the case. of an individual , pa�tner$hip, or association, the n2.r.le 

un�er "t.;hich the business is conducted shall be used .. 

14.1:·2.2 Where the bakery product is not manufactured by the 

person "t.;hose name ap;?ears on the label, the name shall be qualified by a phras� thut 

r�veals the COnnectiOn SUCh perSOll haS Hith SUCh bal�ery p"rodu"ct; SUCh as 11E5.ilufactured 

for -----'---'------r:, "Distributed by __________ .n, or anY other \rordir!.g that 

expresses th� ·facts . 

14.1.2.3 The· statement of the pri.."lcipal place of busines s shall 

include the city, state and zip code. 

14.1.2.4 If a person · manufactures or distributes bakery products 

at a place other than his principal place of business, the label may state the 

pr·incipal place of business in lieu of the actual place t>here such bakery products 

t-�ere manufactured or arc to be! distributed, unless such statement ,;auld be 

u:isleading . .  · 
14.1.2 .. 5 NaU!e and place of busin.ess shall appear on the principal 

display panel or one adjacent to. 

14.1.3 The qua.-1.tity of contents: 

lt>.l.3.l Bread containers shall be net weight labeled on the 

. principal display panel in avoirdupois ounces tv"ith ortt! of the fo llo\·ring appropriate 

loaf size tJeight standards: 

14.1.3.1.1 "Standard loaf" shall weigh not less than 

15 O:.J:lCi!S ord. not nore thaa 17 ounces (lpound l ounc�). 

. .  



ll•.l.J.l.2 "Standard large loaf" ·shall not t<ei<>h less . 0 

::n;;" 2 2 1/2 oz. (1 lb. 6 1/2 oz) artd not more than 25 1/2 oz. (1 lb. 9 1/2 oz). 

1!•.1.3.1.3 "Standard extra large lo:�.f" shall not 

less th'm 30 oz. (1 lb. 14 oz.) or 'more tharr 34 oz. (2 lbs. 2 ) oz • 

14.1 .. 3.1 .. 4 Hhen t�·Tin loaves, or multipl� loaves are 

ha�:.::d., th2 't·ieight specified ia t;his section shall apply to each unit of the tl:in or 
· o 

n�lciple loaves. 

14 1 3 1 5 Th t " t d d 1 fiJ " • • . • . e  erms s an ar oa , standard lar�e 0 

loaf", ·and "standard e�tra l�rge loafi' are not to be used in conjunction t<ith the 

net "eight statem<!nt. There is no objection to these terms being displayed on the. 

label but t hey are not_ required to be placed the.reon. 

14.1.3.2 ·<Bakery products as defined in Section 1.2 other· than 

.Dread, ' 
but including cookies, biscuits and crackers , shall be labeled on the . ,.;. . .  

principal display panel· t<ith net· t.;eight o r  labeled on the principal display panel 

t·Tith net Haight or numerical c:Ou�nt ·e�cept that _packages containing _more· than 1.2 

shall ba labeled uith the net weight. 

14.1.3.3/ The quantity of content declaration shall appea:r as a 
' 

distinct item on the prL�cipal display panel, shall be separated (by at least a 

space equal to the height of lettering used in the declaration) from otherc·printed 

label. information a·ppearing above_ or belot;- the declaration and (by at least a 

space eqwil to twice the width of the letter "N" of the style of type used in 

the quan ti ty of content statement) frofJ. other printed label information appearing 

-to the left or right of the declaration. It shall be placed on the principal 

display panel t-rithin the bottom 30 percent of the area of the label panel in 

lines general�y parallel to the base on t>hich the pad·..age rests as it· is 

designed to be displayed. 

14.1.3.4 fT.he quantity of content declaration shal l  appear in 

conspicuous aad ea.sily legible boldface print or type . in. distinct contrast to 

other r.:atter on the package. Requirements of conspicuous and legibility shall 

incluie tha specifications that 

14.1.3.lLl 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 uide). 
.. 
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14.1.3.4.2 Letter heights pertain to upper case 

or capital letters. When upper and lower case or all lower or upper case letters 

are used, it is the lower case letter (a) or its equivalent that shall meet the 

minimum standardse 

14.1.3.4.3 When. fractions are used, each componen.t 

numeral shall meet one-half the minimum height stan�rd. 

14.1.3.5 The quantity of content declaration shall be in 

., . 
letters and numerals in a type size established in relationship to the area of 

the principal display panel of the package and shall be unifor m f or all packages 

of substantially the same size by complying with the following type specifications: 

14.1.3.5.1 N ot less than l/16 inch in height on 

packages the principal display panel of which has an area of 5 square inches or 

·.less. 

14.1.3.5.2 Nat·less than 1/8 inch in height on. 

·packages the prindpal display panel of which has an area of mere than 5 but not 

more than 25 square inches. 
-, 

·-· 14.1.3.5.3 Not less than '3.1/16 inch in height.on 

packages the principal display panel of which has an area of more than 2 5  but not 

more than 100 square inches. 

14.1.3.5.4 Not less than 1/4 inch in height on 

packages the principal display panel of which has an area of more than 100 

square inches, except not less than l/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 any remainder in terms of ounces cr ounces or 

decimal fractions of the pound. 

·14.1.4 A list of ingredients by common or usual name in order of 

decreasing p redominance unless the bakery prcduct is one for which standard of 

identity has been established in which case only the optional ingredients 

named in the def inition are required to be listed • 

. 14.1.4.1 The ingredient .declaration shall 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 principal display panel shall bear the statement "-----------

added to retard spoilage" with the blank space being filled in with the name 

of the optional ingredient preced�g or following the product standard of identity 

name without intervening written, printed or graphic matter. 

14.. Bakery product containers and packages shall be coded with: 

14.2.1 Color tag that must be·attached to the containers and packages 

of the bakery product and the color tag must correspond t o  the day of the week 

the prod.uct is manufactured (e.g. Blue-Monday; Yellow-Tuesday). 
. . .,, 

": 14.2.2 Manufacturer or distributor of bakery product must supply all 

its retail .. outlets with a. sign or placard stating the meaning of. the color tag 
__ :_:�:\���::" ·.(':-�:: .. : 

. 

correspOnding to the day of the week the product is manufactured • 

�· .. . . . . . . .. , 

• 
SECTION 15.. HEALTH CERTIFICATE 

15.1 The annual health certificate fee shall be fifteen d ollars ($15.00) · 

for each new applicant. 

15.2 For each duplicate issued, a fee of one dollar ($1.00) shall be 

charged. 

15. 3 All new employees handling food shall complete a training course 

conducted by the Department before. employment and before they could be issued 

a health certificate. 
' 

15.4 All employees handling food renewing their health certificates must 

take a written test and after passing the test must pay $5.00 for health certificate. 

renewals. 

15.5 All employees handling food renewing their health certificates who 

fail to pass a written test must complete a training course conducted by the 
>],,.,.,·. 

Department and must pay $1S·:oo for health certificate renewal. 

Adopted t D. is _-.:;3;.,;:1o..:s :..: t:_ __ day of 

Director of Public Health and 
Social Se rvices 

_A_u�g'-u_s_t ___ 19 __ 7_6 ___ _ 


