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5620 RULES AND REGULATIONS 

Titie 42—Public Health 

CHAPTER I—PUBLIC HEALTH SERVICE, 
DEPARTMENT OF HEALTH, EDUCATION, 
AND WELFARE 

SUBCHAPTER F-o-OUARANTINE, INSPECTION. 
LteENSINQ 

PART 72—INTERSTATE QUARANTINE 

Transfer of Regulations 

The Commissioner of Food and Drugs, 
for the purpose of establishing an or¬ 
derly development of Informative regu¬ 
lations coordinated and consolidated un¬ 
der Chapter I of Title 21 of the Code of 
Federal Regulations, is transferring sec¬ 
tions of 42 CFR Part 72 appropriate to 
his fvmction under the Public Health 
Service and Federal Food, Dnig, and Cos¬ 
metic Acts, and reorganizing and recodi¬ 
fying them under 21 CFR Parts 1240 and 
1250. 

The seventh in a series at recodification 
documents, which is also the third docu¬ 
ment transferring regulations from 
Chapter I of Title 42 to Chapter I of 
Title 21, appears elsewhere in this issue 
of the Federal Register. Sections 72.1, 
72.25, and 72.201 through 72.207 remain 
behind in Title 42 of the Code of Federal 
Regulations. An extracted version of 
S 72.1 has been added to Title 21 under 
21 CFR 1240.3 and 1250.3. 

Therefore, the regulations ai^ropriate 
to Food and Drug Administration fimc- 
tion, formerly appearing in Part 72 of 
Chapter I of Title 42 of the Code of Fed¬ 
eral Regulations, are hereby transferred 
to Chapter I of Title 21 and redesignated 
as Parts 1240 and 1250 of that chapter. 
Accordingly, the sections so affected in 
Part 72 are hereby vacated. 

Effective date. This transfer of regula¬ 
tions becomes effective February 6, 1975. 

Dated: January SO, 1975. 

Sah D. Fine, 
Associate Commissioner 

tor Compliance. 
[FR 1)00.75-3393 FUed 2-5-76;8:45 am] 

Title 21—Food and Drugs 

CHAPTER I—FOOD AND DRUG ADMINIS¬ 
TRATION. DEPARTMENT OF HEALTH, 
EDUCATION. AND WELFARE 

[Becodlflcatton Docket No. 7] 

SUBCHAPTER L—REGULATIONS UNDER CER¬ 
TAIN OTHER ACTS ADMINISTERED BY THE 
FOOD AND DRUG ADMINISTRATION 

PART 1240—CONTROL OF 
COMMUNICABLE DISEASES 

PART 1250—INTERSTATE 
CONVEYANCE SANITATION 

Transfer of Regulations 

TThe Commissioner of Food and Drugs, 
for the purpose of establishing an orderly 
development of informative regulations 
for the Food and Drug Administration, 
has initiated a recodification program 
for Chapter I of Title 21 of the Code of 
Federal Regulations. This is the seventti 
in a series of recodification documents 
that will eventually include all regula¬ 

tions administered by the R)od and Drug 
Administration. 

It is also the third document transfer¬ 
ring regulations from Cluster I of Title 
42 of the Code of Federal Regulations to 
Chapter I of Title 21, effected lor the 
purpose of coordinating and consolidat¬ 
ing under one title (tf Uie Code the regu¬ 
latory responsibility of the Commissioner 
of Food and Drugs under the Public 
Health Service and Federal Food, Drug, 
and Cosmetic Acts. 

Only the sections of 42 CFR Part 72 
appropriate to Food and Drug Adminis¬ 
tration function have been transferred; 
§§ 72.1, 72.25, and 72.201 through 72.207 
remain behind. New §i 1240.3 and 1250.3 
(21 CFR 1240.3 and 1250.3), an extracted 
form of 42 CFR 72.1, have been added to 
reflect the definitions which iu)ply to 
both material being transferred to Title 
21 and material ranaining in Title 42. 
In the interest of clarity, the transferred 
sections have been organized into two 
parts. Part 1240—Control of Communl- 
cable Diseases and Part 1250—^Interstate 
Conveyance Sanitation. The changes be¬ 
ing made are nonsubstantive in nature 
and for this reason notice and public 
procedure are not prerequisites to this 
publication. The following table shows 
the relationship of the regulations under 
their assigned section niunbers in 42 CFR 
Part 72 prior to this republication, and 
their redesignations reflected in 21 CFR 
Parts 1240 and 1250: 

Old New Old New 
section section section section 
73.1 (extracted) 72.133_ .. 1250.62 

1340.3,1250.3 72.134_ .. 1250.63 
72.3_ 1240 .SA 72.135_ _. 1250.65 
72.3_ _ 1240.30 72.136... 1250.67(a) 
72.4_ _ 1240.10 72.137... 1250. 67(b) 
72.11... _ 1240.40 72.139... 1250.67(c) 
72.12... 1240. .50 72.140_ ._ 1250.70 
72.13... _ 1240.55 72.141_ .. 1260.75 
72.14... . 1240.67 72.142_ — 1250.79 
72.15... 1240. 4.>i 72.146... — 1250.40 
72.21... 1240 70 72.147.-- — 1260.41 
72.22... _ 1240.65 72.148_ ._ 1250.42 
72.23... 1240 7.«i • 72.149.— .. 1250.44 
72.24... __ 1240 SO 72.150... .. 1260.60 
72.26... 1240 02 72.151..'. — 1260.45 
72.101., 1240 RO 72.152... .. 1250.49 
72.102. 1240. R.2 72.153... ._ 1250.43 
72.103. 1240 00 72.164... ... 1250.61 
72.104. 1240 0.«i 72.166... ... 1250.53 
72.105. 1240 RS 72.166... ... 1260.62 
72.111. 12.>i0 RO 72.161... ... 1250.20 
72.112. .. _ _ ll.'iO. R1 72.162... ... 1250.21 
72J13. _ 12.00 R2 72.163... ... 1250.22 
72.114. 12.00 RS 72.164... ... 1250.25 
72.116. 12.00 R4 72.165... — 1250.26 
72.116. 12.00 RR 72.166... — 1260.27 
72.117. _ 1250.85 72.167... ... 1250.28 
72.118. 12.00 R7 72.168... — 1250.30 
72.119. _ 1250.89 72.169... _ 1250.33 
72.120. 120000 72.170... — 1260.34 
72.121. 12.00 02 72.171... ._. 1250.39 
72.122. 1250. 95 72.172... ... 1250.38 
72.123. _ 1250.96 72.173... ... 1250.32 
72.131. _ 12.00 60 72.174... .— 1250.35 
72.182 . 1250.61 72.181... _ 1240.20 

Therefore, Parts 1240 and 1250, for- 
merly iqipearing in Part 72 of Title 42, are 
hereby added to Subchapter L of Chapter 
I of Title 21 of the Code of Federal Reg¬ 
ulations, without substantive change, to 
read as set forth below. 

Dated: January 30,1975. 

Saic D. Fine, 
’Associate Commissioner 

for Compliance. 

PART 1240—CONTROL OF 
COMMUNICABLE DISEASES 

Subpart A—General Provisions 

See. 
iaiO.3 Oenersl definitions. 
1340^0 Effective bactericidal treatment. 

Subpart B—Administrative Proceduros 

1340.30 Issuance and posting at certificates 
foUowing inspections. 

134020 Measures In the event of Inadequate 
local control. 

Subpart C—Restrictions on Travel of Persons 

1340.40 All communicable diseases. 
1340.45 Report of disease. 
134020 Certain communicable diseases; 

special requirements. 
1340.54 Apprehension and detention of per¬ 

sons with specific diseases. 
1340.55 Responsibility with re{q>ect to 

minors, wards, and patients. 
1340.57 Members of military and naval 

forces. 

Subpart D—Specific Administrative Decisions 
Recarding Interstate Shipments 

1340.60 SheUfish. 
1340.03 Turtles. 
1340.65 Palttaclne birds. 
1340.70 Lather brmhes. 
134(L75 Garbage. 

Subpart E—Source and Use of Potable Water 

1340.80 General requirements for water for 
drinking and culinary purposes. 

1240.83 Approval of watering points. 
1240.86 Protection of pier water system. 
134020 Approval of treatment aboard con¬ 

veyances. 
134025 Sanitation of water boats. 

Authobitt: Secs. 215, 361, 58 Stat. 690, 703, 
as amended; (42 U.S.C. 216,264). 

Subpart A—General Provisions 

§ 1240.3 General definitions. 

As used in this part, terms shall have 
the following meaning: 

(a) Bactericidal treatment. The ap¬ 
plication of a method or substance for 
the destruction of pathogens and other 
organisms as set forth in S 1240.10. 

(b) Communicable diseases. Illnesses 
due to Infectious agents or their toxic 
products, which may be transmitted 
fimn a reservoir to a susceptible host 
^ther directly as from an Infected per¬ 
son or animal or indirectly through the 
agency oi an intermediate plant or ani¬ 
mal host, vector, or the inanimate 
environment. 

(c) Communicable period. Tlie period 
or periods during which the etiol(^ 
agent may be transferred directly or in¬ 
directly from the body of the infected 
person or animal to the body of another. 

(d) Contamination. The presence of 
a certain amount of undesirable sub¬ 
stance or material, which may contain 
pathogenic microorganisms. 

(e) Conveyance. Conveyance means 
any land or air carrier, or any vessel as 
defined in paragraph (n) of this section. 
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(f) Garbage. (1) Hie solid animAi 
ftnd vegetable waste, togetber with the 
natozal molstare oontent, resultixig from 
the handling, preparation, or consump¬ 
tion of foods In houses, restaurants, 
hotels, kltehens. and rfmiiar establish¬ 
ments. or (2) any other food waste con¬ 
taining pork. 

(g) Incubation period. The period 
between the Implanting of disease organ¬ 
isms In a susceptible person and the ap¬ 
pearance of clinical manifestation of the 

(h) Interstate trafflc. (1) Hie move¬ 
ment at any conveyance or the trans¬ 
portation of persons or property, Includ¬ 
ing any portion of such movemmit or 
transportation which Is entirely within 
a State or posseedon. (1) from a pdnt 
of origin In any Sta^ or poeseesl<m to a 
point of destination In any other State 
or possession, or (11) between a point of 
orl^ and a point of destination In the 
same State or possesdan but throusli any 
other State, possesdon, or contiguous 
foreign country. 

(2) Interstate tralBe does not Include 
Che following: 

(I) Hie movement of any conveyance 
which Is solely for the purpose at 
unloading persons or propwty trans¬ 
ported from a foreign country, or loading 
persons or property for transportation 
to a foreign country. 

(II) Hie movement of any convesrance 
which la solely for the purpose of effect¬ 
ing its repair, reconstruction, rehabili¬ 
tation, or Stonge. 

(I) Minimum heat treatment. The 
causing of aU partldes In garbage to be 
heated to a boQlng tempenture and held 
at that temperature for a period of not 
less than SO minutes. 

(J) Possession. Any of the posses- 
dons of the united States. Including 
Puorto Rico and the yirgln Idands. 

(k) Potable water. Water which meets 
the standards prescribed In the PubUc 
Health Service Drinking Water Stand¬ 
ards as set forth in 42 CFR 72.201 
through 72.207. 

(l) State. Any State, the District of 
Columbia, Puerto Rico and the Wrgln 
Idanda. 

(m) UtensU. Includes any kitchen¬ 
ware. tableware, idassware. cutlery, con¬ 
tainers. or equipment with which food or 
drink comes In contact during storage, 
preparation, or serving. 

(n) Vessel. Any passenger-carrying, 
cargo, or towing vessel ezoludve of: 

(1) fishing boats including those 
used for sheu-flshlng; 

(2) Tugs which operate only locally 
In spedflo harbors and adjacent waters; 

(3) Barges without means of seif- 
propnldon; 

(4) Construction-equipment boats 
and dredges; and 

(5) Sand and gravel dredging and 
handling boats. 

(o) Watering point. The specific 
place or water boat from which potaUe 
water Is loaded cm a conveyance. 

(р) Shellfish. Any fresh, froeoi, or 
Incompletely cooked oysters, dams, or 
mussels, either shucked or in Uie ihdl, 
and any fresh, froeen, or Incompletely 
cooked edible products thereof. 
§ 1240.10 Effective bactericidal treat¬ 

ment. 

Whenever, under the provisions of this 
part, bactericidal treatment Is required. 
It Shan be accomplished tqr one or more 
of the following methods: 

(a) By Immersion of the utensU or 
equipment for at least 2 minutes In clean 
hot water at a temperature of at least 
170* F or for one-ht^ minute In boiling 
water; 

(b) By Immersion of the utensfi or 
equipment for at least 2 minutes In a 
lukewarm chlorine bath containing at 
least 50 ppm of available Chlorine If hy¬ 
pochlorites are used or a concentratloQ 
of equal bactericidal strength If chlora¬ 
mines are used; 

(с) By exposure of the utensfi or 
equipment In a steam cabinet at a tem¬ 
perature of at least 170* F for at least 
15 minutes or at a temperature of 
200* F for at least 5 minutes; 

(d) By exposure of the utensil or 
equipment In an ovoi or hot air cabinet 
at a t^nperature of at least 180* F for 
at least 20 minutes; 

(e) In the case of utensils or equip¬ 
ment so designed or Installed as to make 
Immersion or exposure Impractical, the 
equipment may be treated for the pre¬ 
scribed periods of time either at the 
temperatures or with chlorine solutions 
as speciffed above, (1) with live steam 
from a hose If the steam can be con¬ 
fined. (2) with boiling rinse water, or 
(3) by spraying or swabbing with Chlo¬ 
rine solution; 

(f) Any other method determined by 
the Surgeon General, upon application of 
an owner or operator of a conveyance, to 
be effective to prevent the spread of com¬ 
municable disease. 

Subpart B—Administrative Procedures 

§ 1240.20 Issuance and posting of cer¬ 
tificates following inspections. 

The Surgeon General may issue cer¬ 
tificates based upon Inspections provided 
for in this part and Part 1250. Such 
certificates shall be prominently posted 
on conveyances. 

§ 1240.30 Measures in the event of in- 
adecpiate local control. 

Whenever the Surgeon Genmal deter¬ 
mines that the measures taken by health 
authorities of any State or possesdon 
(Including political stfixUvlsUnui theretff) 
are Insufficient to prevent the mread of 
any of ttie communicable diseases from 
such State or possession to any oUier 
State or possenlan, he may take such 
measures to mwvent suCh Mtread of the 
diseases as he deems reasonably neoee- 
sary, Indudlng Inspection, fumigation, 
dlstnfectlon, sanitatton. pert extermina¬ 
tion, and destruction of or 
articles believed to be sources of Infec¬ 
tion. 

Subpart C—Restrictions on Travel of 
Persons 

§ 1240.40 All communicable diseases. 

A person who has a communicable dis¬ 
ease In the communicable period shall 
not travel from one State or possession 
to another without a permit from the 
health officer of the State, poseesslon. or 
locality of destination, if such permit is 
required under the law applicable to the 
place of destination. Stcm-overs other 
than those necessary for transportation 
connections shall be considered as places 
of destination. 

§ 1240.45 Report of disease. 

Hie master of any vessel or person 
In charge at any convorance engaged In 
Interstate traffic, on which a case cr sus¬ 
pected case ot a communicable disease 
devdops shall, as soon as practicable, no¬ 
tify the local health authortty at the next 
port of call, station, or stop, and shall 
take suCh measures to prevent the spread 
of the disease as the local health author- 
i^ directs. 
§ 1240.50 Certain communicable dis¬ 

eases ; special requirements. 

The following provisions are rtipUcable 
with reoDect to any person who is In the 
communicable period of Cholera, plague, 
smallpox, typhus or ydlow fever, or whn, 
having been exposed to any such disease. 
Is In the Incubation perlpd thereof: 

(a) Requirementt rediMng to trwxAere. 
(1) No such person shall travel from 
one State or possession to another, or on 
a conveyance engaged In Interstate traf¬ 
fic. without a written permit of the Sur¬ 
geon General or his authorised repre¬ 
sentative. 

(2) Application for a permit may be 
made directly to the Surgeon General or 
to his representative authorised to Issue 
permits. 

(3) Upon receipt of an application, the 
Surgeon General or bis authorised repre¬ 
sentative Shall, taking Into consideration 
the risk of Introduction, transmission, or 
spread of the disease from one State or 
possession to another, reject it. qr Issue 
a permit which may be condition^ upon 
compliance with such precautionary 

. measures as he Shall prescaibe. 
(4) A person to whmn a permit has 

been Issued shall retain it in his posses 
Sion throughout the course of his author¬ 
ized travd and comply with all conditions 
prescribed therein. Including presenta¬ 
tion of the permit to the operators of 
convesrances as required by Its terms. 

(b) RequiremenU reUMno to opera¬ 
tion of conpeyanees. (1) The operator 
of any conveyance engaged In interstate 
traffic Shan not knowingly (1) accept f w 
transportation any person who falls to 
present a permit as required by para¬ 
graph (a) of this section, or (11) trans¬ 
port any person in violation of conditions 
prescribed In his permit. 

(2) Whenever a perscm subject to the 
provisions of this section is transported 
on a conveyance engaged in Interstate 
traffic, the operator thereof Shan take 
such measures to prevent the rt>read of 
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the dtoeeae. Inelndlng sobmlBBioa of the 
conTeyanee to Inspection, dlslnfeetion 
and the like, as an offloer of the Public 
Health Serriee designated by the Sur¬ 
geon Ooieral for such purposes deems 
reasonably necessary and directs. 

§ 1240.54 Apprehension and detention 
of persons with specific diseases. 

Regulations prescribed in Parts 1240 
and 1250 are not applicable to the appre¬ 
hension, detention, or conditional release 
of individuals except for the purpose of 
preventing the introduction, transmis¬ 
sion, or spread of the followW diseases: 
Anthrax, chancroid, cholera, dengue, 
diphtheria, granuloma Inguinale, infec¬ 
tious enc^^ialltis, favus, gonorrhea, 
leprosy, lymphogranuloma v^ereum, 
meningococcus meningitis, plague, polio- 
m3relltis. psittacosis, relapsing fever, 
ringwtmn of the scalp, scarlet fever, 
streptococcic sore throat, smallpox, 
syphilis, tnudioma. tuberculosis, typhoid 
fever, tyi^us. and yellow fever. 

§ 1240.55 Responsibility with respect to 
minors, waids, and patients. 

A parent, guardian, physician, nurse, 
or other such person Shan not transport, 
or procure or furnish transportation for 
any minor child or ward, patient or other 
su^ poson who Is in t^ communicable 
period of a oommunicaUe disease, except 
in aooordanoe with provisions of this 
subpart. 

§ 1240.57 Members of military and 
naval forces. 

The provisions of SS 1240.40, 1240.45, 
1240.50. 1240.55 and 1240.57 shaU not 
apply to members of the military or naval 
forces, and medical care or hospital bene¬ 
ficiaries of the Army, Navy, Veterans’ Ad¬ 
ministration, or Public Health Service, 
when traveling under competent orders: 
Provided, That in the case of persons 
otherwise subject to the provisions of 
§ 1240.50 the authority authorizing the 
travel requires precautions to prevent the 
possible transmissioi. of infection to 
others during the travel period. 

Subpart D—^Specific Administrative 
Decisions Regarding Interstate Shipments 
§ 1240.60 Shellfish. 

A person diall not offer for transporta- 
tion, or transport. In Interstate tra^ any 
KhriWiwh handled or stmred in such an 
Insanitary manner, or grown in an area 
eo contaminated, as to render such sheU- 
lish likely to become agents In. and their 
transportation likely to contribute to the 
spread of communicable disease from one 
State or possession to another. 
§ 1240.62 Turtles. 

(a) DefifUtions. As used in this sec¬ 
tion: 

(1) The term ’’turtles” includes all 
animals commonly known as turtles, 
tortoises, terrapins, and all other A^nimiLU 
of the order Testudtnata, class 
except marine qieciee (families Derma- 
cheUdae and CheionUdae). 

(2) The term’TBtate of origin” as used 
In paragraph (b) of this secticm means 
the State or possessitm In which the 

turtles or turtle eggs were originally 
hatched or produced. 

(b) Interstate sMpment; general pro- 
hSbition. Except as otherwise provided tn 
this section, viable turtle eggs and live 
turtles with a carapace length of less 
than 4 inches shall not be tram^Mrted or 
offered for sale after shipmoit in inter¬ 
state commerce, unless the diipment is 
accompanied by a certificate issued by 
the health authority of the State of 
origin certifying that each shipment of 
live turtles or viable turtle eggs is free 
of bacteria of the Salmonella and Arizona 
genera. After diipment in interstate 
commerce the same Intact shipment of 
live turtles or viable turtle eggs shall not 
require further such certification under 
provisions of this section; however, if 
at any subsequent point in its distribu¬ 
tion such shipment becomes commingled 
or Intermingled with a lot that has not 
been so certified, then such tintles or 
turtle eggs shall not be offered for sale 
or further transported in interstate com¬ 
merce unless the entire lot has been 
tested and certified free od bacteria of 
the Salmonella and Arizona genera by 
the health authority of the State or pos¬ 
session in which such commingling or 
Intermlngl^ occiured. 

(c) Certification; test procedures. Cer¬ 
tification of freedom from bacteria of 
the Salmonella and ArizoTia genera may 
be issued by the health authority of the 
iqDpropriate State or possession on the 
ba^ of the examination of 60 turtles or 
60 turtle eggs from each shipment, re¬ 
gardless of the size of the shh>ment. Hie 
examination shall be conducted in a 
laboratory licensed in microbiology pur¬ 
suant to section 353 of the PuUlc Health 
Service Act and shall utilize the follow¬ 
ing procedure adapted from “Official 
Methods of Analysis of the Association 
of Official Analytical Chemists.” 11th ed. 
1970, sections 41.024-41.040, pages 845- 
851.' 

(1) Place five turtles in each of 12 ster¬ 
ile glass containers with a capacity of 
1,000 milliliters. Larger capacity con¬ 
tainers should be used if necessary to 
avoid overcrowding. 

(2) Add 50 milliliters of sterile dis¬ 
tilled water to each of the containers of 
turtles. 

(3) Cover each container with sterile 
aluminum foil and hold the turtles in the 
containers at room temperature, about 
25’ C for at least 72 hours. 

(4) Do not remove the foil cover or 
add food, water, or other materials to the 
containers during the holding period. 

(5) After a minimum of 72 hours re¬ 
move the turtles from the containers 
using a sterile forceps. 

(6) For each of the 12 containers 
transfer 1 milliliter of the residual wato: 
into a separate tube containing 10 milli¬ 
liters of tetirathionate broth, with 
iodine and brilliant green, and incubate 
these 12 tetrathionate enrichment cul¬ 
tures for 24 hours at 35* to 37* C. 

^ Copies may be obtained from: Association 
of Official Analytical Chemists, P.O. Box 540, 
Benjamin Franklin Station, Washington, 
DC 20044. 

(7) After 24 hours incubation, sub¬ 
culture each of the 12 tetrathionate en- 
rlchmait cultures to brilliant green agar 
and o(»nplete Isolaticni and identification 
according to methods specified In ’XX- 
ficial Methods of Analysis of the Asso- 
clatim of Official Analytical Chemists.” 
11th ed. 1970, section 41.024-41.040, 
pages 845-851.' 

(8) In the examination of turtle ege^, 
rinse 60 eggs with sterile distilled water 
to remove visible extraneous matter from 
the shells. Place the 60 cleansed eggs into 
a sterile blender cup. Replace bloider 
lid and homogenize eggs for 2 minutes 
at low speed. Transfer 1 milliliter of the 
blended egg material into 10 milliliters 
of tetrathkmate broth, and proceed as in 
paragraphs (c) (6) and (7) of this 
section. 

(9) Upon compl^on Of the labora¬ 
tory examination, the examining labora¬ 
tory shall submit a report to the health 
officer of the appropriate State or pos¬ 
session, or his ddegated rffi^resentaUve. 
The laboratory report shall specify the 
name and address of the producer or 
shipper (consignor) and of the c<msignee, 
the number and species of turtles or 
turtle eggs Intended for interstate shUi- 
ment, and the results of the examina¬ 
tion. and it shall be signed by the ex¬ 
amining microbiologist or dlrectw of the 
examining laboratory. Cmtificatlon of 
freedom from bacteria of ttie Salmonella 
and Arizona genera may be Issued if, to 
the satisfaction of the health authority 
of the appropriate State or possession, 
the laboratory examination has beffii 
performed according to the procedure 
specified in this section, and all speci¬ 
mens examined were free of bacteria of 
the Salmonella and Arizona genera. 

(d) Destruction of turtles or turtle 
eggs; criminal penalties—(1) Destruc~ 
tion. Any live turtles or viable turtle eggs 
which have been transported in inter¬ 
state commerce without a certificate re¬ 
quired by paragraph (b> of this section, 
and any live turtles or viable turtle eggs 
which are held for sale or offered for 
any other type of commercial or public 
distribution and are found to contain 
bacteria of the Salmonella or Arizona 
genera when sampled and tested by a 
method appropriate for determination 
of the presence of such bacteria in the 
turtles or turtle eggs, and any live turtles 
or viable turtle eggs which are held for 
sale or offered fen: any other ^rpe of 
commercial or public distribution and 
are found to be held in water which 
contains bacteria of the Salmonella or 
Arizona genera when tested Iv an appro¬ 
priate method, shall be subject to de¬ 
struction. by or under the supervision of 
an officer or employee of the Food and 
Drug Administration in accordance with 
the following procedures: 

(i) Any District Office of the Food 
and Drug Administration, upon detect¬ 
ing live turtles or viable turtle eggs whk^ 
have been transported In interstate 
commerce without a certificate required 
by paragraph (b) of this sectic^ or 
which are held for sale or offered for 
any other type of commercial or pubUo 
distribution and which contain, or are 
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hdd In water containing, bacteria of the 
Salmonella or Arizona genera, shall 
serve upon the person in whose posses- 
sl(m such turtles or turtle eggs are 
found a written demand that such tur¬ 
tles or t;urtie eggs be destroyed, under 
the supervision of said District Office, 
within 10 working days from the date of 
promulgation of the demand. The de¬ 
mand shall recite with particularity the 
facts which Justify the demand. After 
service of the demand, the person in 
possession of the turtles or turtle eggs 
shall not sell, distribute, or otherwise 
dispose of any of the turtles or turtle 
eggs except to destroy them iinder the 
supervlslm of the District Office, unless 
and until the Director of the Bureau of 
Foods withdraws the demand for de¬ 
struction after an appeal pursuant to 
paragraph (d) (1) (ii) of this section. 

(ii) The person on whom the demand 
for destruction is served may either com¬ 
ply with the demand or, within 10 work¬ 
ing days from the date of its promulga¬ 
tion, appeal the demand for destruction 
to the Director of the Bureau of Foods, 
Food and Drug Administration. The de¬ 
mand for destruction may also be ap¬ 
pealed, within the same period of 10 
working days, by any other person 
having a peciuiiary interest in such 
turtles or turtle eggs. In the event of 
such an appeal, the Bureau Director 
shall provide an opportunity for a hear¬ 
ing, by written notice to the appellant(s) 
specifying a time and place for the hear¬ 
ing, to be held within 14 days from the 
date of the notice but not within less 
than 7 days unless by agreement with 
the appellant (s). 

(ill) Ai^)earance by any appellant at 
the hearing may be by mall or in person, 
with or without couns^. The hearing 
shall be conducted by the Bureau Di¬ 
rector or his designee, and a written smn- 
mary of the proceedings shall be pre¬ 
pared by the person presiding. Any ap¬ 
pellant shall have the right to hear and 
to question the evidence on which the 
demand for destruction is based, includ¬ 
ing the right to cross-examine witnesses, 
and he may present (»:al or written evi¬ 
dence in response to the demand. 

(Iv) If, based on the evidence pre¬ 
sented at the hearing, the Bureau 
Director finds that the turtles or turtle 
eggs were transported in Interstate com¬ 
merce without a certificate in violation 
of this section, or that the turtles or 
turtle eggs were held for sale or offered 
for any other type of commercial qr pub¬ 
lic distribution and that they contain, 
or are held in water which contains, 
bacteria of the Salmonella or Arizona 
genera, the Bureau Director shall affirm 
the demand that they be destroyed under 
the supervision of an officer or employee 
of the Food and Drug Administration: 
otherwise, the Bureau Director shall is¬ 
sue a written notice that the prior de¬ 
mand by the District Office is withdrawn. 
If the Bureau Director affirms the de¬ 
mand for destruction he shall order that 
the destruction be acc(Hnplished within 
10 working days from the date of the 
promulgation of his decision. The Bu¬ 
reau Director's decision shall be accom¬ 

panied by a stat«nent of the reasons for 
the decision. The decision of the Bureau 
Director shall constitute final agency 
action, appealable in the courts. 

(V) If there Is no appeal to the Direc¬ 
tor of the Bureau of Foods from the de¬ 
mand by the FDA District Office and 
the person in possession of the turtles 
or turtle eggs falls to destroy them 
within 10 working days, or if the demand 
is affirmed by the Director of the Bureau 
of Foods after an appeal and the person 
in possession of the turtles or turtle eggs 
falls to destroy them within 10 working 
days, the District Office shall designate 
an officer or employee to destroy the 
turtles or turtle eggs. It shall be unlaw¬ 
ful to prevent or to attempt to prevent 
such destruction of turtles or turtle egga 
by the officer or employee designated by 
the District Office. Such destruction will 
be stayed if so ordered by a court pur¬ 
suant to an appeal in the courts as pro¬ 
vided in paragraph (d) (1) (Iv) of 
this section. 

(2) Criminal penalties. Any person who 
violates any provision of this section, in¬ 
cluding but not limited to any person who 
transports live turtles or viable turtle 
eggs in interstate commerce without a 
certificate required by paragraph (b) of 
this section, or who offers for sale, live 
turtles or viable turtle eggs which have 
been transported in Interstate commerce 
without such a certificate, or who refuses 
to comply with a valid final demand for 
destruction of turtles or turtle eggs, 
i.e., either an unappealed demand by an 
FDA District Office or a demand which 
has been affirmed by the Director of the 
Bureau of Foods piirsuant to appeal, 
shall be subject to a fine of not more 
than $1,000 or imprisonment for not 
more than 1 year, or both, for each vio¬ 
lation, in accordance with section 368 of 
the Public Blealth Service Act (42 n.S.C. 
271). 

(e) Exceptions. The provisions of this 
section are not applicable to: 

(1) Live turtles and viable turtle eggs 
used for bona fide scientific, educational, 
or exhibitional purposes, other than use 
as pets. 

(2) Lots of less than seven live 
turtles or less than seven viable tur¬ 
tle eggs or any combination of su(di tur¬ 
tles and txirtle eggs totaling less than 
seven. 

(3) Marine turtles excluded from this 
regulation under the provisions of para¬ 
graph (a) (1) of this section and eggs of 
such turtles. 

§ 1240.65 Psittacine birds. 

(a) The term psittaeine birds shall 
Include all birds oommonly known as 
parrots, Amazons, Mexican double heads, 
African grays, cocatoos, macaws, para¬ 
keets, love birds, lories, lorikeets, and all 
other birds ol the psittaeine f am^. 

(b) No person Shall transport, or offer 
for transportation, in interstate trf^ 
any psittaeine bird unless the shipment 
is accompanied by a permit from the 
State health department of the State 
of destination where required by such 
department 

(e) Whenever the Surgeon Oeneral 
finds that psittaeine birds or human be¬ 
ings in any area are infected with psit¬ 
tacosis and there is such danger of 
transmission of psittacosis from such 
area as to endanger the public health, he 
may declare it an area of infection. No 
person shall thereafter transport or of¬ 
fer for transportation, in Interstate traf¬ 
fic any psittaeine bird from such area, 
except shipments authorized by the Sur¬ 
geon General for purposes of medical 
research and accompanied by a permit 
issued by him, until the Surgeon General 
finds that there is no longer any danger 
of transmission of psittacosis from such 
area. As used in this paragraph, the 
term "area" includes, but is not limited 
to, specific premises or buildings. 

§ 1240.70 Lather brushes. 

(a) Oeneral requiremenU. A person 
Shan not transport, or offer for trans¬ 
portation by the owner or operator of a 
conveyance, nor shaU the owner or op^ 
erator of a conveyance knowingly trans¬ 
port for another person, in interstate 
traffic lather Inrushes made from animal 
hair or bristles unless: 

(1) Such brushes have been imported 
in compliance with the provisions of 
42 CPR 71.151; or 

(2) Such brushes have been manufac¬ 
tured in the United States, its tenitorleo, 
or possessions in compliance with the 
provisions of paragraphs (b). (c), (d), 
(e), and (f) of this section. 

(b> Treatment. Tbs hair or bristles 
used In sudi brushes, if other than 
badger hair, shall be subjected to sterili¬ 
sation or to a treatment found by the 
Surgeon General. up(m application of an 
interested person and the submission br 
such person of supporting data, to be d- 
factive to destroy anthrax spores in the 
hair or bristles to be treated. Badger 
hair shall be subject to the requlronent 
of sterilization or other treatment only if 
the Surgeon General finds, and so noti¬ 
fies the manufacturer, that the hair was 
secured from areas, or has been stored or 
handled under circumstances, likely to 
render it an agent in the spread of com¬ 
municable diseases from one State or 
possession to another. 

(c) SteriUsuUon. Sterilization shall 
consist of: 

(1) Exposure to steam under pressure 
in an autoclave at a mintminn temper¬ 
ature of 120* C (248* F) for 15 minutes 
for bristles and 20 minutes for hair; or 

(2) Exposure to streamlqi: steam In an 
autoclave (not vmder pressure) at 100* C 
(212* F) for 30 minutes for bristles and 
40 minutes for hair. 

In either case, the steam temperature 
shall be measured in the exhaust line 
at its exit from the autoclave by an indi¬ 
cating thermometer found by the Sur¬ 
geon General to give reasonable assur¬ 
ance of accuracy, and by a recording 
thermometer adjusted to read no hlghtt 
at any time than the indlcattaig ther¬ 
mometer. The time of exposure shall be 
measured from the moment at which the 
indicating thermometer reaches the spec¬ 
ified sterilization temperature. Record- 
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lug thennmneter dharto for each atari- 
Uaation shall be lcei>t readily arallable. 
The hair or bristles dial! be steri¬ 
lised In tied or wraived bandies not ex¬ 
ceeding 2)4 Indies In diameter and S 
Inches In length, or In ontled and on- 
tnapped lots not exceeding 2)4 Inehes 
In d^th. The bundle or lots shall be 
placed on racks or trays In single layers, 
with the racks or tn^ separated from 
each other snfBelently to assure free cir¬ 
culation of the steam and the exposure 
of an the hair or bristles to such steam. 
If the hair or bristles are placed In the 
airtoclaee In wrapped bandies, the ends 
of the bundles sh^ be left open. 

(d) HandUng and rtorage. Hair or 
bristles which hare been treated, by ster- 
IBsatloin or otherwise. Shall be marked 
with the date of treatment, the method 
need, tmmwo VwiatlTtn of the 
ostabUshment at which treatment oc¬ 
curred. ami Shan be so handled and 
stored as to prevent their contwmtnattnn 
or recontamination with anthrax spores. 

(e> IdenUfttno tnarkr. Lather brush¬ 
es shaU be marked permanently with the 
name of the mannfacturer or with an 
identifying mark of the mannfactorer 
registered with the Surgeon General. 

(f) Inspection. Persons engaged In 
processing or other handling of hair or 
bristles for use in lather brushes manu¬ 
factured for transportation in Interstate 
trallle and persons engaged In manufae- 
tuzing such lather brushes from hair or 
brislles diaU permit authorised repre¬ 
sentatives of the Burgeon General to 
xBSke at any reasonable time such In- 
qwettan of the idants or other places, 
Ineladlng the equipment, (derations, and 
products therectf. at which such manu¬ 
facturing, processing or handling Is car- 
itod en as may be necessary In the 
Judgment of such representatlTes to de¬ 
termine comphance with the provisions 
of this sectlan. 

S 1240.75 GarlMge. 

(a) A person shall not tranqxxrt, re- 
eelvei or eause to be transported or re- 
oslved. garbage In Interstate trallle and 
feed sneh garbase to swine unkss. prior 
to the feeding, suoh garbage has received 
nlnlmnia heat treatment. 

(b) A person tranroortlns garble in 
Interstate trafBe ShaU not make, or agree 
to make, delivery thereof to any pers(m 
with knowledge of intent or cus¬ 
tomary pFaeUce of suOh person to feed to 
swine garbage vrtiioh has ix>t been sub¬ 
jected to minimum heat treatment. 

Subpart E—^Source and Use of Potable 
Water 

§ 1240.80 General requirements for 
water for drinking and culinary pur¬ 
poses. 

Only potable water shall be provided 
for driiddng and culinary purposes by 
any operator of a conveyance engaged In 
interstate traffic, except as provided In 
S 1250.84(b) of this chapter. Such water 
shall either have been obtained from 
watering points approved by the Surgeon 
Graeral, or. If treated aboard a convey¬ 
ance, shall have been subjected to treat¬ 
ment approved by the Surgeon General. 

§ 1240.83 Approval of watering points. 

(a) The Surgeoa General Shan imvoffs 
any vralmlng point If (1) the water 
supply Umreat meets the standards pre¬ 
scribed in the Drinking Water Stand¬ 
ards as set forth In 42 C7R 72.201 
through 72.207, and (2) the methods of 
and facilities for delivery ot such water 
to the ctmveyance and the sanitary con¬ 
ditions surroimding such delivery pre¬ 
vent the Introduction, transmission, or 
^read of communicable diseases. 

(b) The Surgeon General may base 
his aK>roval or disapproval of a water¬ 
ing pdbit upon investigations made by 
representatives of State departments of 
health or of the health authorities of 
contiguous fortign nations. 

(c) If a watering point has not been 
approved, the Surgeon General may 
permit Its temporary use under such 
conditions as, In his judgment, are nec¬ 
essary to prevent the Introduction, 
transmission, or spread of communicable 
dliratrs 

(d) Upon request of the Surgeon Gen¬ 
eral, operators of conveyances shall im>- 
vlde informati<»i as to watering points 
used by ItienL 

§ 1240.86 Protection of pier water sys¬ 
tem. 

No vessel engaged In Intentate traffle 
shall make a connection between its nosk- 
potable water system and any pier pota¬ 
ble water MjaUm unless provisions aro 
made to prevent backflow from the vessel 
totttepto. 

§ 1240.90 Approval of treatment aboard 
conveyances. 

(a) The treatment water aboard 
conveyances shall be approved by the 
Surgeon General If the S4^>aratus used Is 
of such design and is so operated as to be 
capable of producing and In fact does 
produce, pstshle water. 

(b) The Surgeon General may base 
his approval or disapproval of the treat¬ 
ment of water upon Investigations made 
by representatives of State departments 
(d h^th or of the health authorities of 
contiguous fereign nattons.* 

(c) Overboard water treated on ves¬ 
sels shaU be from areas relatively free 
of contamination and pollution. 

§ 1240.95 Sanimtion of water boats. 

No vessel engaged in Interstate traffic 
shall obtain water for drinking and culi¬ 
nary purposes from any water boat unless 
the tanks, piping, and other ajHiurte- 
nances used by the water boat In the 
loading, transportation, and delivery of 
such drinking and culinary water, have 
been approved by the Stugeon General. 

PART 1250—INTERSTATE 
CONVEYANCE SANITATION 

Subpart A—General Provisions 
Sec. 
1250.3 Definitions. 

Subpart a—Food Service Sanitation on Land 
and Air Corweyances, ynd Vessels 

1260.20 Applicability. 
1260-21 Inspection. 
1260.22 General requirements. 

Sec. 
1260^26 Source identification and Inspec¬ 

tion of food and drink. 
1260.26 Special food requirements. 
1260.27 Storage of perishables. 
1260.28 Source and handling of ice. 
1250.30 Construction, maintenance and use 

of places where food is prepared, 
served, or stored. 

1260.32 Food-handling operations. 
1250.33 Utensils and equipment. 
1260A4 Refrigeration equipment. 
1260.36 Health of persons handling food. 
1250.38 ToUet and lavatory faciUtl^ for use 

of food-handling employ^. 
1260.39 Garbage equipment and disposition. 

Subpart C—Equipment and OfMration of 
Land and Air Conveyances 

1260.40 ApplicabUity. 
1260.41 Submittal of construction plans. 
1250.42 Water systems; constant tempera¬ 

ture bottles. 
1260.43 Ice. 
1260.44 Drinking utensils and toilet ar¬ 

ticles. 
1250.45 Food handling facilities on rail¬ 

road conveyances. 
1260.49 Cleanliness of conveyances. 
1260.50 Toilet and lavatory facilities. 
1260.51 Discharge of wastes on railroad con¬ 

veyances. 
1250.62 Discharge of wastes on highway 

conveyances. 
1260.63 Discharge of wastes on air convey¬ 

ances. 

Subpart D—Servicing Areas for Land and 
Air Conveyancas 

1250.60 Applioahility. 
1260.81 Inspection and approval. 
1260.62 Submittal of construction plans. 
1250.63 General requirements. 
1260.66 Drtdnage. 
1260.67 Watering equipment. 
1260.70 mnployee oonvenienoes. 
1250.76 Disposal of human wastes. 
1250.70 Garbage dispoeal. 

Subpart E—Sanitation Facllitiot and 
Conditions on Vessels 

1250.80 ApplicabUity. 
1250.81 Inq;>ecti<»i. 
1260.82 Potable water systems. 
1250.83 Stmrage oi water prior to treatment. 
1260.84 Water in galleys and medical care 

spaces. 
1260.86 Drinking fountains and coolws; 

ice; constant temperature bottles. 
1260.86 Watw for making ice. 
1260.87 Wash water. 
1260.89 Swimming pools. 
1260.90 Toilets and lavatories. 
1250.93 Discharge of wastes. 
1260.96 Insect control. 
1250.96 Rodent control. 

...Authoritt: Secs. 216, 361, 58 Stat. 690, 703, 
as amended; (42 UJ3.C. 216, 264). 

Subpart A—Ganerai Provisions 

§ 1250.3 Definitions. 

As used In this part, terms shall have 
the following meaning: 

(a) Bactericidal treatment. The ap¬ 
plication of a method or substance for 
the destruction of pathogens and other 
organisms as set forth in S 1240.10 of this 
chapter. 

(b) Communicable diseases. Illnesses 
due to infectious agents or their toxic 
products, which may be transmitted 
from a reservoir to a susceptible host 
either directly as from an infected per¬ 
son or animal or Indirectly through the 
agency of an intermediate plant or 
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animal host, vector, or the inuiimate 
environment. 

(c) Communicable period. The period 
or periods during which the etiologic 
agent may be transferred directly or In¬ 
directly from the body of the Infected 
person or anlmsd to the body of another. 

(d) Contamination. The presence of 
a certain amoimt of vmdesirable sub¬ 
stance or material, which may contain 
pathogenic microorganisms. 

(e) Conveyance. Conveyance means 
any land or air carrier, or any vessel as 
defined in paragrai^ (m) of this cection. 

(f) Existing vessel. Any vessel the con¬ 
struction of which was started prior to 
the effective date of the regiUations in 
this part 

(g) Garbage. (1) The solid animal and 
vegetable waste, together with the,nat¬ 
ural moisture content, resulting from the 
handling, preparation, or consumption 
of foods in houses, restaurants, hotels, 
kitchens, and similar establishments, or 
(2) any other food waste containing 
pork. 

(h) Interstate traffic. (1) The move¬ 
ment of any conveyance or the trans¬ 
portation of persons or property, includ¬ 
ing any portion of such movement or 
transportation which is entirely within 
a State or possession, (1) from a point 
of origin in any State or possession to a 
point of destination in any other State 
or possession, or (ii) between a point of 
origin and a point of destination in the 
same State or possession but through 
any other State, possession, or contigu¬ 
ous foreign country. 

(2) Interstate traffic does not Include 
the following; 

(i) The movement of any conveyance 
which is solely for the purpose of un¬ 
loading persons or propterty transported 
from a foreign coimtry, or loading per¬ 
sons or property for transportation to a 
foreign country. 

(11) The movement of any conveyance 
which is solely for the purpose of effect¬ 
ing its repair, reconstruction, rehabilita¬ 
tion, or storage. 

(i) Possession. Any of the possessions 
of the United Stat^, Including Puerto 
Rico and the Virgin l^nds. 

(j) Potable water. Water which meets 
the standards prescribed ln*the Public 
Health Service Drinking Water Stand¬ 
ards as set forth in 42 CFR 72.201 
through 72.207. 

(k) State. Any State, the District of 
Columbia, Puerto Rico and the Virgin 
Islands. 

(l) Utensil. Includes any kitchenware, 
tableware, glassware, cutlery, containers, 
or equipment with which food or drink 
comes in contact during storage, prepa¬ 
ration, or serving. 

(m) Vessel. Any passenger-carrying, 
cargo, or towing vessel exclusive of: 

(1) Fishing boats including those used 
for shell-fishing; 

(2) Tugs which operate only locally in 
specific harbors and adjacent waters; 

(3) Barges without means of self- 
propulsion; 

(4) Construction-equipment boats and 
dredges; and 

(5) Sand smd gravel dredging and 
handling boats. 

(n) Wash water. Water suitable for 
domestic uses other than for drinking 
and culinary purposes, and medlcai care 
purposes excluding l^drotherapy. 

(o) Shellfish. Any fresh, frozen, or 
Incompletely cooked oysters, clams, or 
mussels, either shucked or in the slxell, 
and any fresh, frozen, or incompletely 
cooked edible products thereof. 

Subpart B—Food Service Sanitation on 
Land and Air Conveyances, and Vessels 

§ 1250.20 Applicability. 

All conveyances engag^ in Interstate 
traffic shall comphr with the require¬ 
ments prescribed in this subpart and 
S 1240.20 of this chapter. 

§ 1250.21 Inspection. 

The Surgeon General may inspect such 
conveyances to determine compliance 
with the requirements of this subpart 
and 5 1240.20 of this chapter. 

§ 1250.22 General requirements. 

AH food and drink served on oonvey- 
ances diall be dean, wholesome, and free 
from spoilage, and shall be prepared, 
stored, handled, and served In acoord- 
anee with the requirements prescribed 
in this subpart and 9 1240.20 of this 
diapter. 

§ 1250.25 Source identification and in¬ 
spection of food and drink. 

(a) Operators of conveyances shall 
identify, when requested by the Surgeon 
General, the vendors, distributors or 
dealers from whom they have acquired or 
are acquiring thdr food supply, includ¬ 
ing milk, fluid milk products, ice cresra 
and other froaen desserts, butter, chesse, 
bottled water, sandwiches and bos 
lunches. 

(b) The Surgeon General may inqpect 
any source of such food supply in order 
to determine whether the requirements 
of the regulations in this stffipart and in 
9 1240.20 of this chapter are being met, 
and may utilize the results of Inspectlmis 
of such sources made by representatives 
of State health departments or of the 
health authorities of contiguous foreign 
nations. 

§ 1250.26 Special food requirements. 

Milk, fluid mUk products, ice cream 
and other f roaen deoerts, butter, cheese, 
and shellflsh served or sold on oonvey- 
anoes shall conform to the foHowl^ 
requirements: 

(a) MUk and fluid mUk products, in¬ 
cluding cream, buttermilk, ddm milk, 
milk beverages, and reconstituted mUk. 
Shan be pa^urlzed and obtained from a 
source of suimly approved by the Surgeon 
GeneraL The Su^eon General shall ap¬ 
prove any source of supply at or from 
which milk or fluid milk products are 
produced, processed, and distributed so 
as to prevent the Introduction, trans¬ 
mission. or spread of communlcahls dis¬ 
eases. U a source of supply of mUk or 
fluid mUk products has not heea ap¬ 
proved, the l^urgeon General may permit 

its temporary use under sudi conditions 
as, in his judgment, are neosssary to 
prevent the introduction, trsnsmisston, 
or mread of communicable dlssasss. 
Containers of milk and fluid milk prod¬ 
ucts Shan be plainly labeled to show the 
contents, the word “pasteurised”, and 
the identity of the plant at whidh the 
contents were packaged by name and 
address, provided that a code may be 
used in lieu of address. 

(b) Ice cream, other frozen desserts, 
and butter shall be manufactured frmn 
mUk or milk products that have been 
pasteurized or subjected to equivalmt 
heat treatment. 

(c) Cheese shall be (1) pasteurized 
or subjected to equivalent heat treat¬ 
ment, (2) made from pasteurised milk 
products or from milk products which 
have been subjected to equivalent heat 
treatment, or (8) cured for not less than 
80 days at a temperature not leas than 
so* F. 

(d> MUk, buttermnk. and milk bever¬ 
ages shall be served In or from the 
original Individual containers In whlA 
received from the disttlbutor, or from a 
bulk container equipped with a dispens¬ 
ing device so designkl. constructed. In¬ 
stalled, and maintained as to prevent 
the transmission at communicable dis¬ 
eases. 

(e) SheUfish purchased for consump¬ 
tion on any conveyance shall orlghiate 
from a flealer currently listed by the 
Public Health Service as holding an un¬ 
expired and unrevoked certlfleate Issned 
by a State authority. 

(f) Shucked shellflsh Shall be pur¬ 
chased In the containers in whldl they 
are placed at the Shucking plant and 
Shan be kept therein untfl used. The 
State abbreviation and the certlflOKte 
number of the packers shaU be perma¬ 
nently recorded on the container. 

§ 1250.27 Storage of perishables. 

An perisht^e food or drink shan be 
kept at or below 50* P, except when 
being prepared or kept hot for serving. 

§ 1250.28 Soaree and handling of ieo. 

Ice coming In contact with fOod or 
drink and not manufactured on the con¬ 
veyance Shan be obtained from sources 
approved by competent health author¬ 
ities. An Ice coming in contact with 
food or drink Shan be stored and han¬ 
dled in such manner as to avoid con¬ 
tamination. 

§ 1250.30 Construction, maintenance 
and use of places where food is pre¬ 
pared, serred, or stored. 

(a) An kitchens, ganeys, pantries, and 
other places where food Is isrepared, 
served, or stored Shan be a^uately 
lighted and ventilated: Provided, how- 
ever. That ventilation of cold storage 
rooms Shan not be required. An such 
places where food Is prepared, served, or 
stored Shan be so ocmstmoted and main¬ 
tained as to be dean and tree from flies, 
rodents, and other vennln. 

(b) Such places Shan not be used for 
deeping or Uvlng quarters. 
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(e) Wttter of Mltateetorj atattui 
qnolttj, under hend or pwure. and 
adeQQato In ^wwwmt mi tenipwatiirei 

ha »mMf annrwITile trr till 
whldi food le prepared and ntenane are 
deanad. 

(d) AH ptnmblng dian be eo deelgned, 
inetelled, and malntalneil ae to prermt 
contamination of ttie water eon^lj, food, 
and food utenaUs. 

§ 1250.32 f'ood4iaiidling (^ratioiu. 

(a) AH tood-handltng operatlone ehall 
be accompliehed eo ae to mlnimlae ttie 
poedbOtty of contaminating food, drink, 
or utenefle. 

(b) ITie hand! at aU pereone ahaU be 
kept clean while engaged in handling 
food, drink, utenaila, or equipment. 
S 1250.33 UtemiU and equipment. 

(a) AH utenaQa and wocUnf anrfacee 
naed in connection wltti the prq>aratlon, 
atorage, and aerrlng of food or beveragee, 
and the deaning of food utenaila. diaH 
be ao conatructed aa to be eaaUy Cleaned 
and aelf-dralnlng and shaU be main¬ 
tained In good rqMtr. Adequate faeU- 
ttlaa diaH be profvlded for the cleaning 
and baeterlddal treatment of aH multi- 
uee eating ditxiklng utenaQa 
equipment uaed in the preparation of 
food andbeyeragee. Anlndlcating ther¬ 
mometer. auttably located, ehaH be pro- 
elded to permit the determination of the 
hot water temperature when and where 
hot water la uaed aa the baeterlddal 
•g—** 

(b) AH multl-uae eating and drinking 
UtenaQa ahaH be thoroughly cleaned in 
warn water and aubjeeted to an effeettre 

treatment after «»wTh uee. 
AH other utenaila that come in contaet 
with food and drink ahaH be atanOaily 
treated Immediately following the day'a 
operation. AH equipment ahaH be k^ 

(c) After baeterlddal treatment, uten¬ 
aila ahaU be atored and bandied in audi 
manner aa to prerent contamlnatlop 
before reuae. 

§ 1250.34 Refrigeration equipment. 
Bach refrigerator diaH be equipped 

with a thermometer located in the wam- 
eat portion thereof. Waate water dralna 
from loe bosea, refrigerating equipment, 
and refrigerated qtacea diaH be ao in- 
ataHed aa to prevent badcllow of oon- 

Uqulda. 

8 1250,35 Healdi of persons handling 
food. 

(a) Any peraon who ia known or aue- 
peded to be in a commimleaWe period 
or a carrier of any communicable diaeaae 
ahaH not be permitted to ragage in the 
preparation, handling, or aervlng of 
water, other beveragee, or food. 

(b) Any peraon known or Bwpeeted to 
be Bufferfog from gaatrolnteetlnal dle- 
tuihaaee cc who hue on the cmMoed por- 
tloB ct fto body an open haion or an 
Infected wound ahaH net be panattted te 
engage ba the prnmratlon. handling, cr 
anrvlnc et feed er bevwegae. 

8 1250.38 Tmlet and laTatory facilities 
for nae of food-handling funployaea. 

(a) Toilet and lavatory faoQttlei of 
aultable dcalgn and oonctmetlon ChaH bo 
provided for uee of food-handling «n- 
ployees. Railroad dining car crew lava¬ 
tory facilities are regulated wider 
S 1250.45. 

(b) Signs directing food-handling em- 
ployeea to wash their hands after 
use of toilet faoUltlea diaU be ported ao 
as to be readily obeervable by such em¬ 
ployees. Hand washing facilities shall 
Include soap, sanitary towels and hot and 
cold running water or warm running 
water In lieu of hot and cold running 
water. 

(e) AU toQet rooms ahaH be main¬ 
tained in a clean condition. 

§ 1250.39 Garbage equipment and dis- 
poaitkm. 

Watertight, readily Oleansble non- 
absorbent containers wltii dose-fitting 
covers shaU be used to receive and store 
garbage. Garbage and refuse ehaU be 
dimoeed of as frequently as is necessary 

practicable. 

Subpart C—Equipment and Operation of 
Land and Air Conveyances 

§ 1250.40 Applicability. 

The sanitary equipment and faciUtiea 
on land and air conveyances engaged in 
interstate tralBe and the use of sudh 
equimnent and facilities shaU comply 
with the requirements prescribed in this 
subparl 

§ 1250.41 Submittal of construction 

Flans for the oonstruetian or major 
reeonstruetion of sanitary equipment or 
faeUttiee for such oonveyances ehsU be 
submitted to the Burgeon General for 
review of the oonformity of such plans 
with the requirementa of this auhpart, 
ezoept that submittal of plana ahaH not 
be required for any oonveyanoe und«r 
reconstruction tf the owner or operator 
thereof has made.arrangementswetie- 
f actocy to the Bumon General for 
Inapeetions of sadi conveyanoee while 
under reeonstruetion for the purpose of 
detmxdnlng oonfonnlty with those re- 
quiremoits. 

§ 1250.42 Water systems; constant tem- 
pcratim bettles* 

(a) The water system, whether of tha 
preesure or gravity type, ShaU be eom- 
plete and doaed from the lining ends to 
the discharge tape, exorttt for protected 
vent openings. The water system dtaU 
be protected »g»t**«* backflow. 

(b) niUng pipes or oonneetions 
through whldi water tardcs are supplied 
ahaH be provided on both aidea of aU 
new raOi^ oonveyanoei and on esist- 
Int oonvrrepoea when they undergo 
heavy npalm. AH lining coimeetlona 

1^ eartly etoanabia gg located 
BDQ KvSBOvOtt OT W Dl^DOIBBw wDV flMBHro 

of oontambiation of the water supdy. 

(o) aU new or reconstructed con¬ 
veyanoee, water ooolets ahaH be an in¬ 
tegral part of the dosed system. 

<d) Wator filters if used on Mntng 
ears and ottier oonveyanecs win be per¬ 
mitted only If they are so operated and 
maintained at aU times as to prevent 
contamination of the water. 

(e) Constant temperature bottles and 
other containers used for storing or dis¬ 
pensing potable water ahaH be kept dean 
at aU times and shaU be subjected to ef¬ 
fective baeteriddsl treatmmt as dtsn 
as may be necessary to prevent the con¬ 
tamination of water ao stored and 
dispensed. 

§ 1250.43 Ice. 

Ice diaU not be permitted to ocune In 
ctmtact with water In coolers or constant 
temperature bottles. 

§ 1250.44 Drinking utensils and toilet 
article*. 

(a) Mo eup, glasa, or other drinkfog 
utensil which may be used by more than 
<me peraon ShaU be provided on any con¬ 
veyance unless such eup. glam, or drink¬ 
ing utenril shaH have been thorougbly 
cleaned and subjected to effoettve bae- 
teriddal treatment after eadi Individual 
use. 

(b) Towds, combs, or brushes for com¬ 
mon use ShaU not be provided. 

§ 1250.45 Food handling facilities <mi 
railroad conveyances. 

(a) Both kltchena and pantries of ears 
hereafter constructed or rsoonstmrtad 
diaU be equipped with double sinks, one 
of which abaU be of sulloient alaa and 
depth to permit complete Immersion of 
a baifcrt of dishea during baoterieldal 
treatment: in the pantry « dUhwaahing 
machine may be aubstituted for the 
double ginks. If ohemlcals are used for 
baoterieldal treatment, S-oompartment 
sinks ShaU be provided. * 

(b) A sink ShaU be provided for wash¬ 
ing and handling cracked loe used In food 
or drink and abaU be used for no other 
purpoae. 

(e) Lavatory faeOities for the use of 
the dining car crew rtiaU be provided on 
eaeh din!^ ear. Bueh faeOities shaU be 
conveniently located and uaed for band 
and face washing oifly: Provided, horn- 
ever. That whore the kltrtien and pantry 
on a dining oar hereafter ooostrueted or 
reoonstrueted are ao partitioned or sepa¬ 
rated as to impede free passage between 
them lavatory faeOities rtiaU be pro¬ 
vided in both the kltehenand the pantry. 

(d) Wherever teUet and lavatory fa¬ 
eOities required by parsgrspii <o) of this 
section are not on the dining ear. a lava¬ 
tory ShaU be provided an the dining ear 
for the use of smplnysss The lava¬ 
tory be oanvanisDUy loeatad —m* 
used only for the purpoaa tor whlrti It la 
InstaUed. 

8 1250.49 Ocanliiie** of conveyance*. 

OwvcyaiMM wtdla In tranrtt rtnA ba 
kept elaaa and ffoa of mis and Boagul- 
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toes. A coQTesranee which beeomec In¬ 
fected with Termin shall be placed out of 
service until such time as it diall have 
been effectively treated for the destrae- 
tion of the vermin. 

§ 1250.50 Tmlet and lavatory facilities* anee eienA at servielng areas approved 
Where toilet and lavatory facilities ars by the Surgeon GeneraL 

provided (m conveyances they than be so 
designed as to penmt ready cleaning. On 
conveyances not equipped with retention 
facilities, toilet hoppers than be of such 
design and so located as to prevent spat* 
taring of water filling pipes or hydrants. 

§ 1250.51 Discharge of wastes on rail¬ 
road conveyances. 

(a) Neio railroad conveyances. Human 
wastes, garbage, waste water, or other 
p<dlutlng materials shaU not be dls- 
(diarged from any new railroad convey¬ 
ance except at servicing areas approved 
by the Commissioner of Food and Drugs. 
Xn Ueu of retention pmdlng discharge 
at approved servicing areas, human 
wastes, garbage, waste water, or other 
poUuttng materials that have been suit¬ 
ably treated to prevent the spread of 
oommunlcable dioeascB may be dis¬ 
charged from such conveyances, except 
at stations. For the purposes of this sec¬ 
tion, **new railroad ccmvesrance" means 
any such conveyance placed into service 
for the first time after Ju]^ 1,197^ and 
the terms **waste water or other pollut¬ 
ing materials” do not include drainage 
of drinking water taps or lavatory 
facmtieB. 

(b) Nonnew rattroad conveyances. 
Human waste, garbage, waste water, or 
other polluting materials shall not be 
discharged from any railroad conveyance 
after December 31,1974, except at servic¬ 
ing areas approved by the Commissioner 

December 31, 1977. In lieu of retention 
pending discharge at am>roved smylcdng 
areas, human wastes, garbage, waste 
water, or other polluting materials that 
have been suitably treated to prevent the 
spread of communicable diseases minr be 
discharged from such ocmveyances, ex¬ 
cept at statUms. The terms “waste water 
or othmr polluting materials” do not in¬ 
clude drainage of drinking water taps or 
lavatory facilities. 

(c) TOOets. When railroad convey¬ 
ances, occupied or open to occupancy by 
travders, are at a station or servicing 
area, toilets shall be kept locked unless 
means are provided to inwvent contami¬ 
nation of the area ot station. 

(d) Reouests for approvals or exten¬ 
sions. Requests for spyxcrrsl of servlcinf 
areas or extensions of oomplianoe time 
under the provlsiona of this section 
should be address to the Commis¬ 
sioner, Food and Drug Administration, 
5600 Fibers Lane, Rockville, MD 20852. 

§ 1250.52 Discharge of wastes on high¬ 
way conveyances. 

There diall be no dlsbharge of eiere- 
ment, garbaie, cr waste water from a 
highway oonveymioe except at servieiiiff 

areas w>roved by the Surgeon GeneraL 

§ 1250.53 Discharge of wastes <m air 
conveyances. 

There diaD be no discharge of exere- 
mant or garbage from any air convey- 

Subpart D—Servidi^ Areas for Land and 
Air Conveyances 

§ 1250.60 Applicability. 

Land and air conveyances engaged in 
Interstate traffic shall use only such serv¬ 
icing areas within the United States as 
have been approved by the Surgeon Gen¬ 
eral as being in compliance with the re¬ 
quirements prescribed in this subpart 

§ 1250.61 Inspection and approval. 

The Surgeon General may inspect any 
such areas to determine whether they 
shall be approved. He may base his ap¬ 
proval or disapproval on investigattcms 
made by representatives of State depart¬ 
ments of health. 

§ 1250.62 Submittal of construction 
plana* 

Plana for oonstruoticm or major re¬ 
construction of sanitation facilities at 
servicing areas shall be submitted to the 
Surgetm General for review of the con- 
fonnity of the prc4>oeed f acilltiee with 
the requirements of this subpart. 

§ 1250.63 General requirements. 

Servicing areas shall be provided with 
all necessary sanitary facilities so (m- 
erated and maintained as to prevent the 
spread of communicable diseases. 

§ 1250.65 Drainage. 

(a) General requirements. All servic¬ 
ing area piping systems, hydrants, taps, 
faucets, hoses, buckets, and other iq>- 
purtenances necessary for delivery of 
drinking and culinary water to a con- 
vesrance shall be designed, constructed, 
maintained and curated in such a man¬ 
ner as to prevent contamination of the 
water. 

(b) Outlets for nonpotable water. 
Outlets for nonpotable water shall be 
provided with fittings different from 
those provided for outlets for potable 
water and each nonpotable water outlet 
shall be posted with permanent signs 
warning that the water is xmflt for 
drinking. 

(c> Ice. If bulk ice is used for the cool¬ 
ing of drinking water or other bever¬ 
ages, or for food preservation purposes, 
equipment constructed so as not to be¬ 
come a factor in the transmission of 
communicable diseases shall be provld^ 
for the storage, washing, handling, mid 
delivery to conveyances of such bulk ice, 
and such equipment shall be used for no 
other piuiKises. 

§ 1250.70 Employee conveniences. 

(a) There Shall be adequate t<tilet, 
washroom, locker, and other eesenttal 
sanitary f adUttes readily accessible for 
use of employees adjacent to places or 
areas where land and air conveyances 
are serviced, maintained, and deared. 
These facilities shall be maintained in a 
clean and sanitary condition at aU times. 

(b) In the ease of diners not in a 
train but with a crew on board, adequate 
toilet facilities ShaU be available to the 
crew within a reasonable distance but 
not exceeding 500 feet of sudi (ttners. 

(e) Drinking fountains and ooolera 
ShaU be constructed of impervious, mm- 
oxidising material, and ahaU ^ so de¬ 
signed and cmistructed as to be easily 
cleaned. The Jet of a drinking fountain 
ShaU be Slaiiting and the orifice of the 
Jet ShaU be protected by a guard in such 
a manner as to prevent contamination 
thereof tqr dropdngs from the mouth. 
The orifice of such a Jet shaU be located 
a sufficient distance above the rim of the 
basin to prevent backflow. 

§ 1250.75 DispoMl of human wastes. 

(a) At servicing areas and at stations 
where land and air conveyances are oc¬ 
cupied by passengers the operations 
ShaU be so conducted as to avoid con¬ 
tamination of such areas and stations by 
human wastes. 

(b) Toilet wastes shaU be disposed of 
through sanitary sewers or othw 
methods assuring sanitary disposal of 
such wastes. AU soU cans and remov¬ 
able containers shaU be thorouiAily 
cleaned before being returned to use. 
Equipment for cleaning such containers 
and for fiushlng nonremovsd)le contahi- 
ers and waste carts shaU be so designed 
as to prevent backflow into the water 
line, and such equipment shaU be used 
for no purpose connected with the han¬ 
dling of food, water or Ice. 

(c) AU persons who have handled sou 
cans or other containers itiUdi have 
omne in contact with human wastes 
ShaU be required to wash their hands 
thoroughly with soap and warm water 
and to remove any garments which have 
become soiled with such wastes befme 
engaging in any work connected with 
the loading, unloading, transporting or 
other handling of food, water or ice. 

§ 1250.79 Garbage disposaL 

(a) Water-tifldit, readily cleanable, 
nonabsorbent containers with close-fit¬ 
ting covers ShaU be used to receive and 
store garbage. 

(b) Can washing and draining facul¬ 
ties ShaU be provided. 

(c) Garbed cans shaU be emptied 
daily and shaU be thoroughly washed 
before being returned for use. 

Subpart E—Sanitation Facilities and 
Conditions on Vessels 

§ 1250.80 ApplicabUhy. 

The sanitation facUities and the sani¬ 
tary conditions aa vessels engaged in in¬ 
terstate trafllo ShaU comply wttii ttie 
requirements prescribed in this sidipart, 
provided that no major structural 
chania wiU be required on existing 
vessels. 

of Food and Drugs. If Justified, an exten¬ 
sion may be granted by the Commissioner 
of Food and Drugs, but in no case b^ond 

AU platforms and other places at 
which water or food supplies are loaded 
onto or removed from convejrances ShaU 
be adequately drained so as to prevent 
pooling. 

§ 1250.67 Watering equipment. 
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§ 125081 Lupectioik 

Tlie Suriwa Qaaetal Buj biq^eot tudi 
vesaeli to determine compliance with the 
requiremcDtf of thte sotapart 

S 1258^2 PolaUe water lyleius. 

The following conditions must be met 
by yesad water systems used for the 
storage and distribution of water wfaleh 
has met the requirements of S 1240.80 of 
this chapter, 

(a) The potatde water system, includ¬ 
ing filling hose and lines, pumps, tanks, 
and distributing pipes, shall be s^xuwte 
and distinct from other water systems 
and shall be used tar no ot^ purposes. 

(b) All potable water tanks shall be 
indqDotdent of any tanks holding non- 
potable water or other liquid. All potable 
water tanks shall be independent of the 
shdl of the ship unless (1) the bottom 
of the tank is at least 2 feet above 
the mailiBum load water line, (2) ttw 
seams in the shell are conthuioosly 
welded, and (8) there are no rivets In 
that part of the didl which f onns a side 
of a tank. A deck may be used as the 
top of a tank provided there are no 
access or inspection openings or rivets 
thersin, and the seams are oonttnoouSly 
wtided. No toilet or urinal be tak- 
staUed Immediately above that part of 
the deck i^iidi forms the top of a tank. 
All potable water tanks Shall be located 
at a sufficient h^ght above the bOge to 
allow for draining and to prevent m£b» 
mergence in bilge water. 

(0) Each potable water tank «haii be 
provided with a means of drainage md, 
if it is equliq)ed with a manhole, over¬ 
flow, vent, or a device for mmwuring 
depth of watw, provision shaH be made 
to prevent entrance into the tanfc of any 
cemtaminating substance. No deck or 
sanitary drain or pipe carrying any non- 
potable water or liquid shall be per¬ 
mitted to pass through the tanit 

(d) Tanks and piping Shan bear dear 
marks of IdentUkatUm. 

(a) Tlkerediall be no backflow or cross 
eomeetion between potable water sys¬ 
tems and any other systems. Pipes and 
fittings conveying potable water to any 
flzture, apparatus, or equipment shall be 
Installed In suCh way ttiat backflow win 
be prevented. Waste pipes from any 
part of the potable water system. Includ¬ 
ing treatment devices, to a 
drain. shaU be suitably protected agdnst 
backflow. 

<f) Water systems shaU be cleaned, 
disinfected, and flushed whenever the 
Surgeon Oeneral shaU find such treat¬ 
ment necessary to prevmit the introduc- 

. tion. transmission, or vread of commu¬ 
nicable , 

§ 1250.83 Storage of water prior to 
treatment. 

The following requirements with re¬ 
spect to the storage of water on veesds 

prior to treatment muat bt met in erdw 
to obtain aimroval of treatment fadltUas 
under 11240.90 of thta diapter. 

(a) The tank, whether Independent 
formed tag the of the deck, 
tank toa or partitions eommon with 
other tanka. ShaU be tree of apparsnt 
leakage. 

(b) No sanitary drain ahaii pass 
through the tank. 

(e) The tank ShaU be adequately pro¬ 
tected against both the badeflow and dis- 
diarge into it of bilge or highly contami¬ 
nated water. 

§ 1250.84 Water in gaHey* and me^eal 
care apacea. 

(a) Potable water, hot and cold, shall 
be available in the gmU^ and pantry ex¬ 
cept that, irtien potdtile water storage la 
Inadequate, ncsipotable water may be 
piped to Um galley for deck washing 
and in connection with garbage dlspoeal. 
Any tiq> discharging nonpotable water 
which Is installed for deck washing pur¬ 
poses ShaU not be more than li Indiea 
above the deck and shaU be distlnetiy 
marked "For deck waddng (xfly**. 

(b) In the case of existing vessels on 
whidi heat treated wash water haa been 
uaed for the washing of utensils prior to 
the effective date of the regulattans in 
this part, such water may continue to 
be so used provided controls are em¬ 
ployed to Insure the heating of aU water 
to at least 170* F before discharge from 
the heater. 

(c) Potable water, hot and c<dd, shaU 
be available in medical care spaces for 
hand-washing and for medical care pur¬ 
poses excluding hydrotherapy. 

§ 1250.85 Drinking fountains and cool¬ 
ers; ice; constant temperature 
boctlea. 

(a) Drinking fonntaina and eoolera 
slmU be constructed of impervious, non- 
oxldMng material, and shaU be so de¬ 
signed and constructed as to be easily 
cleaned. The Jet of a drinking fountain 
ehaU be danting and the orlflee of the Jet 
■haU be protected hr a guard in such a 
manner as to prevent contamination 
thereof by droppings from the tnnntii, 
The orlflee of such a Jet ShaU be located 
a sufficient distance above the rim CNt the 
basin to prevent badEllow. 

(b) Ice CbaU not be permitted to come 
In contact with water in coolers or e<m- 
stant temperature botUee. 

(e) Constant temperature bottlee and 
other containers used for storing or dis¬ 
pensing potable water ShaU be kept dean 
at aU times and shall be subjected to ef¬ 
fective bactericidal treatment after each 
occupancy of the space served and at in¬ 
tervals not exceeding one week. 

§ 1250.86 Water for nuduag ice. 
Only potable water ahaU be piped into 

a freexer for ice for drinking and 
culinary purpoeea 

e 1250J17 Wadi water. 

Where systems Installed on ves- 
sds for wash water, as defined in 
11250.3 (n), do not comply with the re¬ 
quirements of a potable water system, 
presertt>ed in 1125082, they shaU be con¬ 
structed so as to minimize the possibility 
of the water therein being contaminated. 
The storage tanks shall comply with the 
requirements of {1260.83, and the dis¬ 
tribution system shaU not be cross con¬ 
nected to a system carrying water of a 
lower sanitary quaUty. AU faucets shaU 
be labeled “Unfit for drinking”. 

§ 1250.89 Swimmiag 

(a) FiU and draw swimming pools 
shaU not be installed or used. 

(b) Swimming pools of the redrenla- 
tion ^jie ahaU be equiiq>ed so at to pro¬ 
vide complete circulation, replacement, 
and filtration of the wattf in the pool 
every six hours or less. Suitable means 
of chlorination and, if necessary, other 
treatment of the wi^r shall be provided 
to maintain the residual ^ilorine in the 
pool water at not less than 0.4 part per 
million and the pH (a measure of the 
hydrogen Imi concentration) not less 
than 7.0. 

(c) Flowing-through types of salt wa¬ 
ter pools shaU be so operated that com¬ 
plete circulation and replacement of the 
water in the pool wUl be effected every 6 
hours or less. The water delivery pipe 
to the pool ShaU be Independent of aU 
other pipes and ahaU originate at a point 
where maxtminn flnehlng of the pump 
and ph>e line la effected after leaving 
polluted watora. 

§ 1250.90 Toilets and laratories. 

Toilet and lavaUuy equipment and 
spaces ShaU be maintained In a Plean 
conditimi. 
§ 1250.93 Discharge of wastes. 

Vessels operating on fresh water lakes 
or rtvm ShaU not discharge sewage, or 
baflast or bilge water, within such areas 
adjacent to domesUc water Intakes as 
are designated by the Surgeon dmieral. 

§ 1250.95 Insect eontroL 

Vessels diaU be maintained firee of In¬ 
festation by flies, mosquitoea, fleas. Uce, 
and other insects known to be vectors 
in the transmission of communicable 
diseases, through the use ci aereening, 
tnseetteidea. and other genially ac¬ 
cepted methods of insect cimtroL 

§ 1250.96 Rodent control. 

Vessels shaU be maintained free of 
rodent infestation through the use of 
traps, poistms, and other generaUy ac¬ 
cepted methods of rodent controL 

Non: Incorporation by reference pro- 
Tl8k>ns approved by the Director at tbe OfiOce 
of the Federal Register on March 90, 1873. 
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