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FOREWORD

The sanitation of environment is one of the oldest
of Public Health activities and, despite newer developments along 
other lines, it continues to remain a very important governmental 
function. In the western states in particular, the execution of 
programs to prevent certain diseases, to promote higher standards 
of living and community well-being is largely dependent on the 
services of broadly trained and experienced sanitarians. In the 
course of his activities, the sanitarian comes in intimate contact 
with the general public which judges the efficiency of the health 
department by the quality of his work. The complexity of the dai
ly tasks and the multiplicity of problems confronting or assigned 
to the sanitary personnel demand, aside from the selection of the 
proper individual, a thorough and detailed training. Modest at
tempts are being made to develop and to organize special courses 
of instruction. To help the students in their tours of orienta
tion and to create a foundation for further constructive educa
tional programs, the painstaking analysis of the activities of a 
sanitarian by Miss Grace Loye should prove exceedingly valuable.
As a guidebook in the realm of sanitation it is unique and de
serves careful study.

K. F. Meyer, Ph.D., M.D.
Director, Curricula in Public Health, 
University of California.
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PREFACE

In a day when increasing thought is being given to govern
ment and the administration of public services in general, attention is 
centered upon forms of organization, details of management and chief ex
ecutives. The field of regulatory inspection which safeguards the life, 
health and well-being of the community has been comparatively neglected, 
with the result that adequate standards for such inspectional services 
are lacking. Only recently have surveys and research studies been under
taken on a significant scale to evolve standards of measurement for in
spectional services.

The present study is an attempt to contribute to this 
growing body of research by an analysis of inspectional duties in the 
fields of health and sanitation. The analysis is supplemented by sug
gestions concerning the knowledge and abilities required of sanitary in
spectors. Inasmuch as an investigation of this kind is essential in 
creating the foundation upon which further study is based, this analysis 
should not be regarded as complete in itself but rather as a pioneer ef
fort which, it is hoped, will furnish valuable aid for future studies in 
this field.

It would be an impossible task to include here the names 
of the many persons who have contributed to the completion of this work. 
The author wishes to express appreciation to the health officers and the 
division and bureau chiefs of city and county health departments through
out Southern California for their cooperation and assistance in provid
ing facilities and information. Gratitude is due the many sanitary in
spectors who assisted directly in the field investigation upon which this 
analysis is based. The writer wishes particularly to express her deep 
appreciation to Mr. Walter S. Mangold, formerly Sanitary Instructor of 
the Los Angeles County Health Department, now Chief Supervisor of Sani
tarians and Lecturer in Sanitation, curricula in Public Health, Univer
sity of California, for his untiring assistance and invaluable sugges
tions, without which this study could never have been completed.

vii





INTRODUCTORY CHAPTER

With the influx of great numbers of peo
ple into large cities and the accompanying de
mand for increased governmental services, there 
has developed a vast field of regulatory inspec
tion concerned with the enforcement of innumer
able laws and regulations to protect the health, 
life, and safety of the modern community. These 
inspectional services, like many other functions 
of government, have developed in a more or less 
haphazard manner, characterized, in the main, by 
lack of organization, uniformity, and profes
sional standards. Moreover, they have not re
ceived the public scrutiny and criticism which 
have forced improvements upon other functions of 
government. In some counties and municipalities 
this has resulted in political control of in
spectional services, inefficiency, excessive 
cost of such services, and lack of interest.

Nevertheless, there is an increasing de
mand on the part of the public and governmental 
officials alike for improvements in the field of 
regulatory inspection. In this day of social 
interdependence the enforcement of the police 
power, not alone in the prevention and punish
ment of crime, but in the safeguarding of life 
and health, is a matter of primary concern to 
everyone. Within recent years, therefore, nu
merous studies have been undertaken in an effort 
to provide additional information concerning in
spectional services, evolve standards of meas
urement, and facilitate performance of duties.

In the field of health particularly, the 
great number and the technical nature of inspec
tional services demanded by the community have 
directed the attention of public administrators, 
specialists, and students to the position of 
sanitary inspector. In a study of regulatory 
inspectional services, Edna Trull finds that 
"the health inspector is one of the most in
fluential agents of the city in promoting and 
safeguarding the health of its citizens .... 
a statement which cannot be questioned when the 
scope and importance of his duties are taken in
to consideration."^

The purpose of the present study is to 
provide specific information concerning the 
duties performed by, and the knowledge and abil
ities required of, sanitary inspectors. An 
analysis of this type is fundamental and essen
tial to further progress. Concrete knowledge of 
what an inspector actually does must necessarily 
underlie all attempts to improve the services. 
Therefore, this study seeks to analyze the posi
tion of sanitary inspector, to aid in the es
tablishment of professional standards, in the

selection, training and supervision of inspec
tors and in the formulation of specifications 
and regulations for the position of sanitary in
spector.

Field investigation constituted the 
principal method of obtaining the data present
ed in the following pages. This procedure was 
considered the most effective in view of the 
fact that there is a conspicuous dearth of lit
erature dealing directly with the subject. In 
addition to the field work, a valuable source 
of information was found in interviews and dis
cussions with persons engaged in public health 
activities and allied fields.

The material pertaining to inspectional 
duties has been classified under general head
ings, such as food sanitation, dairy products, 
water supply, general sanitation, etc. The 
data in these groups are further divided into 
units of inspection. For example, the division 
of General Sanitation includes the Unit of Rub
bish, Unit of Garbage, Unit of Dead Animals, 
and several other Units. Within each unit the 
subject matter is classified according to spe
cific inspectional situations or checking lev
els. Thus, in the division of Dairy Products 
the Unit of Dairy Farm is subdivided into "Sit
uations Involving Inspection of Animals," "Sit
uations Involving Inspection of Milking Prac
tices," and the like.

Inasmuch as some health departments di
vide inspectors into grades ranging from one to 
three according to the duties and abilities re
quired in each group, it must be remembered 
that in this analysis there is no such segrega
tion of the duties performed by, and the xnowl- 
edge required of, the different grades of in
spectors. Such a classification would tend to 
limit the scope and usefulness of the study and, 
thereby, defeat its chief aim, namely, the for
mation of an extensive base for further study.
A comprehensive analysis lends itself to adapta
tion and modification whereas a limited study 
is forced to observe relatively narrow bound
aries .

An attempt has been made to include the 
essential features of inspection in each unit. 
Although in some cases greater detail has been 
added, this does not necessarily imply that cer
tain units are more important than others. It 
may be that the subject matter of a particular 
unit was too extensive to be embodied fully in 
this study and that it was thought best, there
fore, to point out only the most important fac
tors. Moreover, the lack of standardization

1. Edna Trull, The Administration of Regulatory Inspectional Services in American Cities. "(New York: Municipal Ad
ministration Service, 1932), pp. 17-18.
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and uniformity in inspectional procedure made 
it exceedingly difficult in some cases to ob
tain detailed information of any appreciable 
value. Frequently, it was found that the du
ties of the inspector- were determined mainly by 
the policy of the local health department, mak
ing it virtually impossible for any analysis to 
set up general methods of procedure. In thus 
revealing the grave need for uniformity and ade
quate standards of inspection, it is hoped that 
the present study will open the way for advance
ment in the field of sanitary inspection.

It is also true that in most of the 
large metropolitan areas the sanitary inspector 
is not called upon to perform the wide variety 
of duties indicated in the following pages. 
Greater specialization is the rule in the large 
city with its milk inspectors, food inspectors, 
industrial sanitation inspectors, housing in
spectors, rodent control inspectors, and many 
others. However, it is believed that this 
study is sufficiently comprehensive to serve 
the needs of both the special and the general 
sanitary inspector.

Frequent use has been made of the words 
"proper” and "adequate" to describe certain ob
jectives of inspection. Their use does not 
necessarily imply a lack of standards or speci
fications for such objectives. It may be that 
the standards or specifications are too numer
ous to mention in every instance, that they 
vary greatly among health departments, that 
they are determined solely by local laws and 
regulations and hence have no general applica
tion or that they have been described elsewhere 
in the study. In such cases, therefore, these 
standards have not been enumerated but their 
significance has been indicated by the use of 
the words "proper" and "adequate."

Words such as "correct," "abate," 
"eliminate," "enforce" and the like appearing 
in the subsequent pages give no clue to the dif
ficulties .the inspector may encounter in per
forming his duties. He may be hampered on the 
one hand by an unenlightened or apathetic pub
lic or by the sheer inability, for one reason 
or another, of some persons to conform to the 
requirements of the health department. On the 
other hand, his work may be impeded by the 
machinations of local politics or by incompe
tence within the department. The manner in 
which the inspector disposes of such situations 
will depend largely upon the policy and per
sonnel of the local health department and upon 
his own measure of intelligence, ingenuity and 
knowledge of human relations.

The material dealing with the knowledge 
and abilities required of sanitary inspectors 
is labeled "Required Information" and is sub
divided into "Technical" and "Auxiliary." There 
is actually no definite line of demarcation be
tween knowledge and abilities which are techni
cal and those which £?re auxiliary. Most of the

data has been treated as technical, and any ad
ditional, supplementary or more detailed in
formation has been designated as auxiliary.
The content is further classified under specif
ic titles, such as "Science," "Laws and Regula
tions," "Forms and Records," "Finance," "Safety 
Measures," and "Public Relations." Except for 
the items listed in the "Science" group, the 
material under these titles applies to the unit 
as a whole, not to a particular inspectional 
situation or checking level, unless it is so 
indicated. This form has not been observed 
literally in -the Unit of Maternity Hospitals, 
in which the peculiar nature of the problem 
seems to justify the slight deviation. It 
should be remembered also that the inspection 
of maternity hospitals, as of other institu
tions, is usually performed by a woman.

At this point it appears advisable to 
explain what is meant by the phrase "knowledge 
of" as used under the general heading "Required 
Information" throughout the book. In his va
ried activities the general sanitary inspector 
must cross the boundaries of many fields of 
learning and adapt the knowledge he acquires in 
each one to the problems which confront him as 
a sanitary inspector. Thus, he must have more 
than a superficial knowledge of the sciences, 
such as medicine, bacteriology, chemistry, 
entomology, veterinary medicine, sanitary engi
neering, and many others, and he must be thor
oughly acquainted with the elements of those 
sciences which apply to the field of sanitary 
inspection. Serious encroachment upon the du
ties of the specialist in these fields is un
likely, for it is hardly conceivable that an in
spector who in the morning may have to super
vise a communicable disease funeral and in the 
afternoon investigate an overflowing cesspool 
could become an authority in any particular 
field. Moreover, the inspector who has special
ized in a branch of the science of sanitation 
is better equipped to share responsibility and 
assist the expert. The point to be emphasized 
is that a common ground exists upon which the 
sanitary inspector and the expert may work in 
accord.

The list of references includes laws, 
books, pamphlets and bulletins and journals. 
These references have been classified according 
to subject matter and deal with virtually every 
branch of the field of sanitation.

Although the investigation was re
stricted to Southern California, the analysis 
is thought to be capable of wider application. 
Methods, materials and procedures may vary, and 
different sections of the country may emphasize 
particular aspects of the problem, but the 
fundamental principles upon which public-health 
law is based have an almost universal applica
tion. With modification, therefore, according 
to specific needs, the present study should 
prove useful throughout the country.
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It has been stated previously that the 
purpose of this study is to provide information 
concerning the duties performed by, and the 
knowledge and abilities required of, sanitary 
inspectors in order that such information may 
aid in the establishment of standards and 
specifications for the position and in the se
lection and training of personnel.

One of the principal conclusions which 
forces itself upon investigators in this field 
is the serious need for adequate standards. 
Those standards which do exist arose mainly.in 
response to local needs and out of custom and 
usage. There is, however, no adequate stand
ardization of inspectional procedure or objec
tives, with the result that both the public and 
governmental officials are uninformed concerning 
inspectional activities. The inspectors, in 
the main, create their own standards of inspec
tion, restricted only by departmental rules and 
policies. This obviously makes for great va
riance in inspectional methods and procedures 
and undoubtedly has a deleterious effect on the 
morale of the inspector, for, without standards 
to guide him, he tends to become more or less 
indifferent and lax in the performance of his 
duties.

Analyses and surveys have been con
cerned largely with the standardization of 
other governmental positions, but the inspec
tor's duties, about which there is an amazing 
vagueness, have been almost completely neglect
ed. Even laws and regulations are of little 
help to the sanitary inspector for they are 
frequently couched in obscure terms lacking in 
interpretation and therefore difficult of en
forcement .

The need for adequate inspectional 
standards is felt keenly by the inspectors 
themselves. Many of them attend regional con
ferences, often at their own expense, to set up 
standards and to obtain information concerning 
recent scientific developments.

Therefore, this study offers the un
qualified recommendation that adequate profes
sional standards and effective interpretations 
of laws and regulations be set up to guide the 
sanitary inspector in the performance of his 
duties.

Perhaps the greatest single need of in
spectors, however, is adequate training. Dur
ing the past half a century the duties of the 
sanitary inspector have increased beyond all 
expectations. In former years the inspector's 
chief duties included assisting in the control 
of epidemics and the enforcement of general 
nuisance regulations. With the development of 
the modern community, however, and the growth 
of the medical and sanitary sciences, new in
spectional duties arose, more technical and 
professional in nature and requiring greater 
ability and scientific knowledge. The sanitary

inspector of today is compelled to enter the 
fields of medicine, bacteriology, entomology, 
chemistry, physics, veterinary science, sani
tary engineering, law, architecture, industry, 
business and many others. The untrained layman 
or political appointee is no longer able to ex
ecute these duties properly. The only obvious 
solution to this current problem is the provi
sion of adequate training for sanitary inspec
tors. As Walter S. Mangold has observed:

To expect any ordinary individual to 
pick up the necessary information in a 
haphazard manner and efficiently execute 
his mandatory duties is beyond reason.
The only equitable solution to such a 
problem is to institute a well-planned 
course of training which embodies the 
fundamental principles of environmental 
sanitation and standardized methods ofp
procedure.

As early as 1877 England recognized the 
need of training for sanitary inspectors. In 
that year the Royal Sanitary Institute organ
ized courses of training for sanitary inspec
tors. Since that time notable progress has 
been made and today it is almost impossible to 
receive appointment to the position of sanitary 
inspector without a certificate from this or
ganization. Canada also is making progress in 
this direction for in 1935 the Canadian Public 
Health Association approved plans for the ex
amination and certification of sanitary inspec
tors.

Several attempts have been made in the 
United States to organize training courses for 
sanitary inspectors. New Jersey in 1903 enact
ed legislation for the licensing of sanitary 
inspectors and subsequent legislation has been 
supplemented by summer short courses at Rutgers 
University. The Department of Health of Tennes
see works in conjunction with the University of 
Tennessee in training sanitary inspectors for 
positions with the county health departments.
The University offers a three months' full-time 
training course and the State Department of 
Health has set up the following requirements' for 
sanitary inspectors in county health depart
ments: certificate of good health, necessary
personal and moral qualifications to carry on 
their work adequately, graduation from high 
school, three months special instruction in 
sanitation or an equivalent and a minimum age 
of twenty-five years and a maximum age of 
thirty-five years at the time of appointment. 
This standard is considered the highest for any 
health department in the United States. The 
Los Angeles County Health Department organized 
a school of sanitary instruction within the de
partment in 1930, for which a full-time posi
tion of sanitary instructor was established. At

2. Walter S. Mangold, "Training Sanitary Inspectors," American Journal of Public Health. 25,449, April, 1935.
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the present time twelve courses of instruction 
have been completed, ranging from the funda
mentals of sanitation to teacher training. In 
addition, the School of Government of the Uni
versity of Southern California has recently or
ganized courses of training leading to a cer
tificate in Public Health Sanitation. In June, 
1936 a special training course of twelve weeks' 
duration was established for sanitarians and 
sanitary inspectors at the University of Cali
fornia with funds furnished by the United 
States Public Health Service under authority of

the Social Security Act. Similar training 
courses have been set up in various parts of 
the country.

It is apparent, therefore, from an 
analysis of the duties of a sanitary inspector 
that adequate standards of measurement and 
training of personnel are equally essential to 
future progress in the field of regulatory 
health and sanitation inspection, and the earn
est hope of those who seek to improve the posi
tion of sanitary inspector is that the present 
analysis and similar studies will aid in bring
ing about such basic reforms.



UNIT OF COMMUNICABLE DISEASE CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving General Duties in 
Communicable Disease Control.
1. Handle case of communicable disease 

as emergency demanding immediate 
attention.

2. Assist health officer in emergency. 
Carry out instructions of health of
ficer in communicable disease con
trol.

3. Upon order of health officer, visit 
location, determine name and address 
of person afflicted, medical aid ob
tained, etc.

4. Carry out orders of health officer 
concerning quarantine restrictions 
and violations, inquiries as to vac
cination, protection of exposed per
sons, etc. Upon order, and in ab
sence of health officer, quarantine 
the premises and the persons thereon 
until further action is taken by 
health officer.

5. Upon order, determine probable sources 
of infection and report findings to 
health officer.

6. Upon order, conduct sanitary survey of 
premises to determine probable source 
of infection and report findings to 
health officer.

7. Assist health officer in obtaining 
epidemiological data concerning the 
disease. Upon order, collect samples 
and specimens of feces, urine, vomitus, 
etc., and take to laboratory for analy
sis .

8. Upon order, disinfect, or arrange for 
disinfection of, materials, clothing, 
equipment, premises, etc.

9. Prepare spot maps.
10. Report all activities, findings, etc., 

to health officer.

Science 
Knowledge of:

Epidemiology. Types, nature, 
causes, methods of transmis
sion, source of infection, 
symptoms, treatments, and 
methods of control of dis
eases.

Bacteriology
Entomology
Chemistry
Zoology
Veterinary Medicine,
Rodents
Method of quarantine.
Methods of protection against 
infection.

Diseases carried by food, in
sects, rodents and vermin.

Methods of disinfection and 
sterilization.

Methods of collecting speci
mens and samples.

Standards of sanitation.
Methods of laboratory analysis

Knowledge of:
Responsibility 
of public and 
government in 
control of 
communicable 
diseases.

Necessity and 
methods of 
preventing and 
controlling 
epidemics.

Methods of ob
taining 
epidemiologi
cal data.

Sources of 
infection of 
particular 
diseases.

Ability to:
Assist health officer.
Act under direction.
Recognize and trace sources 
of infection.

Conduct sanitary survey.
Enforce quarantine restric
tions.

Prevent and eliminate sources 
of infection.

Prevent contact with dis
eased persons and sources 
of infection.

Disinfect and sterilize.
Collect specimens and sam
ples.

Write reports.
Interpret laboratory reports.

Laws and Regulations
State Laws.
County and municipal or
dinances.

Quarantine laws and regula
tions.

Departmental regulations.

Ability to: 
Obtain
epidemiologi
cal data.

Safety Measures
Knowledge of:

Protection af
forded by 
vaccination 
and immuniza
tion against 
all prevent
able diseases.

Necessary pre
cautions 
against in
fection .

Forms and Records Ability to:
Communicable Disease Card. Protect
Reports oneself
Quarantine Card. against
Legal notices. infection.
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UNIT OF COMMUNICABLE DISEASE CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving General Duties in 
Communicable Disease Control. (Contd.)

Public delations 
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public.
Instruct public concerning 
quarantine restrictions and 
necessity therefor.

Instruct public concerning 
work of health department 
in control of communicable 
disease and necessity there
for.

Instruct public concerning 
precautions against infec
tion, danger of contact with 
sources of infection, methods 
of transmission, methods of 
disinfection, and steriliza
tion, methods of preventing 
spread of disease, etc.

Maintain good will.

Public Relations
Ability to:

Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing 
with public.

II. Situations Involving Inspectional Du
ties in Case of Typhoid Fever or Dysentery.
1. Consult Units of Water Supply, Sewage 

Disposal and Insect Control and Divi
sions of Dairy Products and Food San
itation.

Consult Units of Water Supply, 
Sewage Disposal and Insect 
Control and Divisions of 
Dairy Products and Food Sani
tation.

III. Situations Involving Inspectional Duties Consult Unit of Dairy Farm, 
in Case of Undulant Fever.
1. Consult Unit of Dairy Farm.
2. In case of undulant fever inspector 

acts under direction of superiors.

IV. Situations Involving Inspectional Duties 
in Case of Food Poisoning.
1. Assist health officer in obtaining 

epidemiological data.
2. Upon order, collect specimens of 

food, vomitus, feces, urine, garbage, 
etc., using sterile containers. Take 
specimens to laboratory for analysis. 
Report laboratory findings to health 
officer.

3. Upon order, secure complete list of 
persons affected by:
a. Inquiry at homes of persons known 

to be affected to determine prob
able other cases.

b. Inquiry among fellow inspectors to 
determine similar cases of illness.

c. Inquiries from house to house in 
the implicated area.

a. Inquiries among inspectors of ad
jacent areas if outbreaks are ex
tensive .

Consult CL I.

Science 
Knowledge of:

Bacteriology
Diseases carried or caused 

by food and food handlers.
Methods of collecting speci

mens and samples.
Proper methods of producing, 
treating, handling, prepar
ing, cooking, serving and 
storing food products.

Types of food products and 
constituents.

Adulteration of food prod
ucts.

Sources and vehicles of in
fection and methods of 
tracing sources of infec
tion.

Standards of sanitation.

Knowledge of:
Common vehicles 
of infection.

Methods of ob
taining 
epidemiologi
cal data.

Methods of ob
taining data 
concerning 
dietary his
tory of sus
pected vehicle 
of infection, 
etc.
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Checking
Level

UNIT OF COMMUNICABLE DISEASE CONTROL

TYPE SITUATION TECHNICAL
REQUIRED INFORMATION

AUXILIARY

IV. Situations Involving Inspectional Duties 
in Case of Food Poisoning. (Contd.)
4. Upon order, determine facts, symp

toms, etc., of individual case of 
illness.
a. Determine clinical features,
b. Determine date and time sus

pected food was eaten.
c. Determine quantity of suspected 

food eaten.
d. Determine time interval between 

consumption of food and onset of 
symptoms.

5. Upon order, determine the vehicle of 
infection or poison.
a. Determine article of food sus

pected by affected person.
b. Establish a complete list of the 

dietary of affected person for at 
least four days preceding illness.

6. Upon order, make detailed study of 
history of implicated food. Insti
tute inquiries in homes of affected 
persons and place of preparation or 
sale of implicated food.
a. Determine nature of food.
b. If a compound, determine differ

ent ingredients.
c. Determine source of food. If food 

is of animal origin, trace source 
to animal itself.

d. Determine data as to treatment or 
preparation of the food before con
sumption.

e. Determine methods of preservation, 
if any, and by whom carried out.

f. Determine whether particular food 
was fully or inadequately cooked.

g. Determine dates of purchase of 
food and of any domestic treatment.

h. Record details as to extent to 
which food presented abnormalities 
of taste, smell, or appearance dur
ing the different stages of prepa
ration, consumption, etc.

7. Upon order, determine source of infec
tion of food.
a. Investigate conditions under which 

food was made, prepared, cooled, 
or stored. Investigate to deter
mine opportunities for specific 
contamination. Determine possible 
contamination by gut scrapings, 
excreta, animals, rats or mice.

b. In cases of meat or milk, deter
mine healthiness or illness of ani
mal supplying the food. Determine 
price at which food was sold to in
dicate possible quality.

Science (Contd.)
Ability to:

Recognize and trace source 
or vehicle of infection.

Recognize types of food 
poisoning.

Establish list of persons af
fected.

Assist health officer.
Collect specimens and samples
Interpret laboratory reports.
Write reports.

Ability to:
Obtain epidemio
logical data.

Obtain data 
concerning 
dietary, his
tory of sus
pected vehicle 
of infection, 
etc.
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UNIT OF COMMUNICABLE DISEASE CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspectional Duties 
in Case of Food Poisoning. (Contd.)

c. Investigate possibilities of a 
human carrier. If necessary, ob
tain bacteriological specimens 
from suspected persons.

8. Determine coincident illness or 
deaths among domestic animals and 
fowls, such as dogs, cats, chickens, 
etc.
a. Determine which domestic animals 

or fowls had access to the Sus
pected food and which did not have 
such access.

b. Determine symptoms, number of 
deaths, etc.

9. Upon determining the particular ve
hicle of infection or poison, pro
hibit use, sale, offering for sale, 
or consumption of such vehicle.

10. Record details of investigation and 
report findings with conclusions to 
health officer.

V. Situations Involving Inspectional Duties 
in Case of Rabies.
1. Consult Unit of Rabies Control.

VI. Situations Involving Inspectional Duties 
in Case of Psittacosis.
1. Assist health officer in quarantin

ing aviary.
S. Upon order from health officer, quar

antine aviary. Prohibit removal of 
birds from premises without permis
sion of local health department.

3. Determine and certify destruction of 
infected birds by owner. Determine 
placing of birds in small cage and 
destroying with chloroform or ether, 
or other approved method of destruc
tion.

4. Determine burning or thorough clean
ing and disinfection of aviary.
a. Determine thorough scraping of 

aviary, cleaning with soap and 
water and spraying with strong 
cresol solution or commercial 
equivalent.

5. Report activities to health officer.

VII. Situations Involving Inspectional Duties 
in Case of Plague.
1. Consult Unit of Rodent Control.
2. For other inspectional duties in 

case of plague, consult CL I., Gen
eral Duties.

/

Consult Unit of Rabies Control.

Consult CL I, Technical and 
Auxiliary.

Science 
Knowledge of:

Ornithology
Psittacosis
Proper methods of preventing 
spread of disease.

Method of quarantine.
Methods of destroying birds. 
Methods of disinfection of 
aviaries.

Ability to:
Assist superiors in control 
of psittacosis.

Quarantine aviaries.
Write reports.

Consult Unit of Rodent Control.
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UNIT OF COMMUNICABLE DISEASE CONTROL
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VIII. Situations Involving Inspectional Duties 
in Case of Malaria.
1. Consult Unit of Insect Control,

CL VI.
S. For other inspectional duties in 

case of malaria, consult CL I,
General Duties.

IX. Situations Involving Inspectional Duties 
in Case of Typhus Fever.
1. Consult Unit of Insect Control,

CL IV.

X. Situations Involving Quarantine Duties.
1. Upon order, and in absence of health 

officer, inspector may quarantine 
the premises and the persons thereon 
until further action is taken by 
health officer.

2. Carry out orders of health officer 
concerning quarantine restrictions, 
violations, etc.

3. Upon order, guard premises to pre
vent violation of quarantine.

4. Upon order, obtain legal evidence of 
quarantine violation and report find
ings to health officer.

5. Determine possession of proper pass 
by all persons entering or leaving 
quarantined premises.

6. Report all violations of quarantine 
to health officer.

XI. Situations Involving Supervision of Com
municable Disease Funerals.

1. Prevent members of family of de
ceased who are contacts or who may 
be incipient carriers of the disease 
from mingling with other persons at
tending the funeral.

2. Determine proper protection and vac
cination of undertakers and assist
ants against infection. Upon order, 
inspector may have to prepare corpse 
for burial, taking proper precau
tions against infection, etc.

3. Determine proper disinfection of 
premises, equipment, clothing, etc.

4. Prevent contact of persons with 
sources of infection and contamina
tion.

Consult Unit of Insect Control, 
CL VI.

Consult Unit of Insect Control, 
CL IV.

Consult CL I.
Science 
Knowledge of:

Quarantine laws and regula
tions.

Methods of quarantine.. 

Ability to:
Quarantine premises and per
sons.

Enforce quarantine restric
tions.

Obtain legal evidence of 
quarantine violation.

Write reports.

Consult CL I, Technical and Aux
iliary.

Science
Knowledge of:

Necessity and methods of 
supervising funerals..

Necessity and methods of 
preventing contacts between 
persons exposed to the dis
ease and other persons.

Necessity and methods of 
vaccination and immuniza
tion.

Methods of disinfection.
Methods of preparing a 

corpse for burial.
Methods of protecting per

sons against infection.
Methods of preventing spread 
of disease.

Ability to:
Disinfect premises.
Prepare a corpse for burial.
Protect persons against in
fection.

Safety Measures
Knowledge of:

Protection af
forded by vac
cination and 
immunization 
against pre
ventable dis
eases,.

Necessary pre
cautions 
against in
fection.

Ability to:
Protect oneself 
and other per
sons against 
infection,
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UNIT OF COMMUNICABLE DISEASE CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XII. Situations Involving Inspeotional Duties Consult CL I, Technical and Aux- 
Relating to Other Communicable Diseases. iliary,
1. In cases of other communicable dis

eases, such as scarlet fever, diph
theria, measles, smallpox, chicken 
pox, poliomyelitis, etc., inspector 
may assist health officer in quaran
tining, in obtaining epidemiological 
data, in determining and preventing 
quarantine violations, in collecting 
samples and specimens, in protecting 
other persons from infection, etc.
In such cases inspector may also 
supervise disinfection of equipment, 
clothing, and premises, and supervise 
funerals upon order of health officer.
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Checking
Level TYPE SITUATION________

I. Situations Involving Proper Handling of
Case of Rabies or Suspected Rabies.
1. Cases of dog bites, rabies or sus

pected . rabies treated as emergency 
cases demanding immediate attention.

2. Dog must be located and chained or 
fastened to prevent it from running 
at large.

PIT OF RABIES CONTROL________ ______________________
REQUIRED INFORMATION

TECHNICAL AUXILIARY

Science Ability to:
Knowledge of: Trace location

Nature and gravity of dis- of animals
ease.

Methods of infection and dan
ger of contact with rabies.

Necessity of emergency treat
ment.

Veterinary science - animal 
types, habits, and diseases.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.

Forms and Records
Suspected Rabies Card.
Animal Contacts Card. 
Communicable Disease 

Card for report to state. 
Quarantine Notice.
Quarantine Card for posting 

on premises.
Pasteur Release Card. 
Laboratory Examination Card. 
Legal notices.

Finance 
Knowledge of:

Cost of Pasteur treatment. 
Availability of free treat

ment if necessary.
Cost of hospitalization, 
veterinary service for ani
mal, etc.

Cost of vaccination.
Cost of license.
Purpose and use of fund from 
license purchasing for ra
bies control.

Public Relations
Knowledge of:

Human psychology.
Animal psychology.

Ability to:
Provide public with accu
rate information concern
ing rabies and the treat
ment recommended by the 
health department.

Inform public how to obtain 
treatment.

Instruct public concerning 
quarantine regulations and 
the need for them.

Caution public against contact 
with rabies.

Provide public with accurate

Safety Measures
Ability to: 

Exercise pre
caution 
against con
tact with 
suspected ra
bies or ani
mals exposed 
to rabies. 

Avoid all con
tact with 
blood or 
saliva of 
suspected 
animal.

Prevent con
tact of other 
persons or 
animals with 
suspected ra
bies .

Instruct pub
lic concerning 
necessary pre
cautions .
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF RABIES CONTROL

I. Situations Involving Proper Handling of 
Case of Rabies or Suspected Rabies. 
(Contd.)

II. Situations Involving Investigation of
Case of Suspected Rabies Including Human 
or Animal Contacts.
1. Determine human contacts with sus

pected rabies. ,
a. Any person bitten or lacerated.
b. Any person in direct cQJitact with 

suspected animal when there are 
scratches or lesions on hands of 
such person. Contact includes ad
ministering medicine, removing ob
structions from throat of animal, 
etc.

c. Any person in intimate contact with 
the animal and the saliva, when 
there are no known or apparent le
sions on hands.

2. Determine animal contacts with sus
pected rabies.
a. Any other animal, bird, fowl, cat

tle, etc., in contact with suspect
ed rabies.

Public Relations (Contd.) 
Ability to:

information concerning 
gravity of disease.

Instruct public concerning 
necessity of disposing of 
animal contacts with rabies. 

Instruct public concerning 
methods and necessity of 
control of rabies.

Instruct public concerning 
necessity of general quar
antine of affected area. 

Instruct public concerning 
effect of vaccination on 
rabies control.

Instruct public concerning 
necessity and purpose of 
licensing dogs..

Instruct public concerning 
methods and necessity of 
disinfection and steriliza
tion.

Instruct public concerning 
necessity of removing ani
mal's head for laboratory 
analysis.

Maintain public cooperation 
and support of rabies con
trol program.

Science 
Knowledge of:

Necessity of locating all 
human and animal contacts. 

Methods of locating all 
human and animal contacts. 

Methods of reporting dog 
bites or other contacts 
with suspected rabies. 

Veterinary science, animal 
types, habits and diseases,

Ability to:
Investigate cases of dog 
bites and other contacts 
with suspected rabies.

Trace all human and animal 
contacts.

Report findings of investi
gation to superiors.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.

Knowledge of:
Surrounding 
territory .-

Cooperating
departments.

Methods of in
vestigating 
cases of dog 
bites and 
other con
tacts with 
suspected ra
bies.

Cooperate with 
public and 
governmental 
departments 
in investiga
tion of con
tacts with 
suspected ra
bies.

Ability to:
Cooperate with 
public and 
governmental 
departments 
in investiga
tion of con
tacts with.
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unit of rabies control .__________________________________________________________________
Checking REQUIRED INFORMATION
hevel TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Investigation of 
Case of Suspected Rabies Including Human 
or Animal Contacts. (Contd.)

HI. Situations as to Procedure for Handling 
Cases of Human Contacts with Suspected 
Rabies.
1. Determine facts, such as:

a. Name, address and age of person 
bitten or lacerated. If a minor, 
name and address of parent or 
guardian are necessary.

b. Date and address where bitten.
c. Nature, location and extent of in

jury.
d. Cauterization of wound. Date, hour 

and by whom cauterized.
e. Use of fuming nitric acid for 

cauterization.
f. Circumstances of injury—attack 

provoked or dog vicious.
g. Description of dog.
h. Symptoms of dog.
i. Name and address of owner or cus

todian of dog, if any.
j. Present location of dog.

S. Treatment to be recommended for dog 
bites or other human contacts with 
suspected rabies.
a. Cauterization of all wounds with 

fuming nitric acid as soon as pos
sible. At least within 48 hours 
after bite.
1) If patient has consulted a

private physician, investigation 
must be made to determine extent 
of injury and use of fuming 
nitric acid.

b. in case of facial or neck bites, 
Pasteur treatment should be begun 
immediately. Continued during pe
riod of quarantine of animal.
1) If treatment is refused, pa

tient's release signature must 
be obtained.

If dog is rabid, or appears rabid, 
person bitten or in contact must be 
advised to begin immediate Pasteur 
treatment.
l) If treatment is refused, release 

from liability must be obtained 
from patient.

Ability to: (Contd.) 
suspected ra
bies.

Follow up all 
information 
pertaining to 
stray dogs, 
dog bites, 
possible con
tacts, etc.

Science 
Knowledge of:

Communicable disease con
trol.

Chemistry
Effect and purpose of 
Pasteur treatment.

Proper method of cauteriza
tion of wounds.

Veterinary science.
Animal types, habits, and 
diseases.

Rabies control measures 
adopted by health department. 

Methods of obtaining general 
information as to owner of 
animal, present location of 
animal, extent and treatment 
of injury, etc.

Necessity and method of quar
antining animal.

Ability to:
Convince contacts of neces
sity of Pasteur treatment 
or obtain Pasteur release. 

Instruct contacts concerning 
methods of obtaining proper 
cauterization of wounds and 
Pasteur treatment.

Instruct public concerning 
rabies control measures 
adopted by health depart
ment .

Secure cooperation of public 
in rabies control.

Obtain general information. 
Advise proper quarantine of 
animal.

Enforce health department 
laws and regulations in 
control of rabies.

Prevent removal or destruction 
of animal before expiration 
of quarantine period.

Knowledge of:
Method of ad
ministering 
Pasteur 
treatment.

Nature of the 
disease, symp
toms, effects, 
and treatment.

Surrounding
territory.

Cooperating de
partments.

Ability to:
Recognize 

symptoms of 
rabies..

Cooperate with 
public and 
governmental 
departments 
in control of 
rabies.
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UNIT OF RABIES CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations as to Procedure for Handling 
Cases of Human Contacts with Suspected 
Rabies. (Contd.)

d. Following courses of action depend 
upon prevalence of rabies in area 
decision of health officer and 
clinical diagnosis of animal, 
l) If dog cannot be located, pa

tient should begin Pasteur treat
ment immediately.

S) If dog is moved without supervi
sion of health department or is 
destroyed during quarantine, pa
tient should begin Pasteur treat
ment immediately.

3) If dog dies during quarantine 
period, patient should be ad
vised to begin Pasteur treatment 
immediately.

3. Quarantine for Suspected Rabies.
a. Quarantine period for dog that has 

bitten a person is a minimum of 10 
days from time of bite. Quaran
tine notice made out in duplicate— 
original copy served on owner and 
quarantine card posted in con
spicuous place on premises.

b. Owner or custodian of animal should 
be instructed not to destroy it 
during quarantine period.
1) Animal may be moved to an ap

proved veterinary hospital, 
humane shelter or other place 
where quarantine regulations 
will be followed. Transfers of 
quarantined animals must be made 
under supervision of the health 
department.

c. Owner or custodian of animal 
should be instructed to notify the 
health department immediately of 
any change in appearance or ac
tions of animal, any suspicious de
velopment or death of animal.

d. If quarantine is broken, the health 
officer should be notified immedi
ately. Owner should be instructed 
that prosecution will follow any 
violation of quarantine orders.

4. Visitation during quarantine period.
a. Every other day for 10-day period 

for suspected rabies case.
b. Modifications.

1) If bite occurred because dog was 
vicious, guarding property or 
had been teased, and appears 
normal, one visit when quarantin
ing the dog and one visit when 
releasing the dog at the end of 
the ten-day period are sufficient.
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Checking
Level_________________ TYPE SITUATION_________________

III. Situations as to Procedure for Handling 
Cases of Human Contacts with Suspected 
Rabies. (Contd.)

2) In case of facial or neck bites 
or extensive lacerations when 
the patient has started Pasteur 
treatment, one visit for quaran
tining and one for releasing the 
dog are sufficient.

3) In case of facial or neck bites 
or extensive lacerations, when 
the patient has not started 
Pasteur treatment, a daily in
spection or report on condition 
of the animal is necessary.

o. Modified procedures may be followed 
if assurance is given that quarantine 
regulations will be followed and 
health department notified of any 
change in animal or symptoms of ra
bies .

IV. Situations as to Procedure for Handling 
Cases of Animal Contacts with Suspected 
Rabies.
1. Procedure to be followed depends upon 

prevalence of rabies in area and 
clinical diagnosis of animal.

2. Any animal, fowl, bird, cattle, etc., 
which has been bitten by, or in con
tact with, any animal suspected of ra
bies must be apprehended, chained or 
securely fastened to prevent it from 
running at large, and placed under 10- 
day quarantine period.
a. If original animal suspected of ra

bies dies or develops rabies, all 
other animals bitten by or in con
tact with such animal must be de
stroyed or placed under 90-day quar
antine period. For procedure, con
sult CL-VII.

3. Determine name and address of owner or 
custodian of animals in contact with, 
or bitten by, suspected rabies.

4. Owner or custodian of such animals 
should be instructed to follow quaran
tine regulations and to notify health 
department of any change in appearance 
or actions of such animals or any sus
picious development.

PIT OF RABIES CONTROL
REQUIRED INFORMATION

TECHNICAL AUXILIARY

Consult CL II1.

Science 
Knowledge of:

Veterinary science, animal 
types, habits and diseases.

Necessity of disposal or quar
antine of animal contacts 
with suspected rabies.

Methods of quarantining animal 
contacts with suspected ra
bies.

Methods of locating all animal 
contacts with suspected ra
bies.

Ability to:
Enforce health department reg
ulations in control of rabies.

V. Situations Involving Investigation of Case 
of Rabies, Including Human or Animal Con
tacts.
1. Investigation same as for case of sus- Consult CL II. 

pected rabies. Consult CL II.
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UNIT OF RABIES CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations as to Procedure for Handling
Cases of Human Contacts with Rabies.
1. Determine facts, such as:

a. Name, address and age of person 
bitten, lacerated or in contact 
with rabid animal. If a minor, 
name and address of parent or 
guardian are necessary.

b. Date and address where bitten.
c. Nature, location and extent of in

jury.
d. Cauterization of wound. Date, hour 

and by whom cauterized.
e. Use of fuming nitric acid for 

cauterization.
f. Immediate start of Pasteur treat

ment.
g. Description of rabid animal.
h. Symptoms of animal.
i. Name and address of owner or cus

todian of animal.
j. Present location of animal.

2. Treatment to be recommended for cases
of human contacts with rabies.
a. Determine immediate cauterization 

of all wounds with fuming nitric 
acid..
1) If patient has consulted a pri

vate physician, make investiga
tion to determine extent of in
jury, use of fuming nitric acid 
and other treatment

b. Determine immediate start of Pasteur 
treatment.
1) If patient obtains treatment from 

private phyrlcian, make investiga
tion to determine when treatment 
was started, etc.

2) If patient refuses treatment, ob
tain release from liability.

c. Recommend immediate cauterization 
with fuming nitric acid and immedi
ate start of Pasteur treatment.

3. Quarantine for Rabies.
a. Animal with rabies must be appre

hended and isolated from all other 
animals, persons, etc., if not de
stroyed immediately.
1) Must be securely chained or re

strained by leash or closed cage 
or paddock.

2) Confinement of animal may be on 
owner's premises or in any ap
proved veterinary hospital or 
humane shelter, if not immediate
ly destroyed.

Consult CL-III 
Science 
Knowledge of:

Effect and purpose of Pasteur 
treatment and need for emer
gency treatment.

Nature and gravity of disease.
Methods of locating and trac

ing all human and animal con
tacts with rabies.

Ability to:
Advise contacts with rabies 

how to obtain Pasteur treat
ment.

Convince contacts with rabies 
of necessity of immediate 
Pasteur treatment or obtain 
Pasteur release.

Urge immediate destruction of 
rabid animal.

Enforce health department reg
ulations in control of rabies.

Trace all human and animal con
tacts with rabies.
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UNIT of rabies CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations As to Procedure For Handling
Cases of Animal Contact with Rabies.
1. Any animal, bird, fowl, cattle, etc.,, 

which has been bitten by or in direct 
contact with rabid animal must be ap
prehended, securely chained or re
strained by leash, closed cage or 
paddock, and placed under quarantine 
for a period of 90 days or destroyed.
a. Owners or custodians of such ani

mals should be urged to destroy them.
b. Such animals must be quarantined so 

as to prevent any human or other 
animal contact.

S. Quarantine all dogs within the prob
able area of contact, 
a. Quarantine here includes strict 

confinement upon private premises 
of owner or custodian and re
straint by leash, closed cage or 
paddock for entire period of quar
antine.

3. Owners or custodians of animals thus 
exposed to rabies should be instructed 
to follow quarantine regulations care
fully and to notify health department 
of any change in appearance or actions 
of animals or any suspicious develop
ments. Owners should be instructed 
that prosecution will follow any vio
lation of the quarantine order.
a. If quarantine is broken, the health 

officer should be notified immedi
ately .

4. Determine name and address of owner or 
custodian of animals in contact with 
or bitten by rabid animal.

5. Visitations during quarantine.
a. Animals quarantined for exposed to 

rabies should be examined every 7 
days. More frequently if neces
sary for first 14 days. Frequency 
of examination may depend upon own
er's compliance with quarantine reg
ulations and extent of injury if 
animal is bitten.

Consult CL-IV 
Science 
Knowledge of:

Veterinary science, animal types, 
habits and diseases.

Methods of tracing and locating 
all animal contacts with ra
bies.

Ability to:
Enforce health department regu
lations in control of rabies.

Obtain immediate destruction, 
if possible, or strict quaran
tine of animal contacts with 
rabies.

VIII. Situations Involving General Quarantine 
of Area In Which Rabies Exists.
1. General quarantine may be declared 

against designated animals living 
within area in which rabies exists, 
a. Quarantine period and area deter

mined by regulating body.
S. Quarantine for this purpose includes 

the strict confinement of the animals 
upon the private premises of the owners 
or custodians under restraint by leash, 
closed cage or paddock.

3, All animals within the quarantine area

Science 
Knowledge of:

Communicable disease control.
Veterinary science, animal 
types, habits and diseases.

Nature and gravity of dis
ease.

Proper methods of control of 
rabies.

Proper methods of preventing 
spread of disease.

Knowledge of:
Prevalence of 
rabies in 
specified 
area.

Principal ori
gins of in
fection in 
specified 
area.
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UNIT OF RABIES CONTROL
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VIII. Situations Involving General Quarantine
of Area In Which Rabies Exists. (Contd.) 

found on public highways, lands and 
streets, or not held in restraint in 
accordance with the quarantine order, 
may be killed, captured.or apprehended 
by the enforcement officer at his dis
cretion.

4. Enforcement officers may enter and ex
amine all private premises to deter
mine compliance with quarantine regula
tions, etc.

5. Owners should be instructed to report 
death of animal or any change in ap
pearance or actions to health depart
ment.

6. All dogs are exempted from quarantine 
which have been immunized or vaccinated 
with antirabic virus approved by the 
health department within one year.
a. A certificate of vaccination should 

be filed with the health officer.
b. A tag showing date of vaccination, 

etc., should then be attached to 
dog collar and worn at all times.

Science (Contd.)
Knowledge of:

Proper and adequate methods 
of confining quarantined 
animals.

Effect and purpose of vac
cination in rabies control.

Necessity and purpose of 
general quarantine of af
fected area.

Quarantine rules and regula
tions.

Cooperating governmental de
partments.

Ability to:
Advise proper measures for 

quarantine of affected area.
Enforce quarantine rules and 
regulations.

Cooperate with other govern
mental departments in con
trol of rabies.

Ability to:
Instruct pub
lic in neces
sity for, and 
methods of ob
serving, the 
general quar
antine order.

IX. Situations Involving the Restriction of
Dogs Running at Large.
1. Every dog over the age of 3 months 

must wear a collar on which is des
ignated the name and address of its 
owner or it must have a metal license 
tag issued by the proper government 
authority and stating the name and ad
dress of owner.

2. Every dog found running at large with
out such tag or collar may be seized 
and impounded by any peace officer.

Science 
Knowledge of:

Communicable disease control.
Veterinary science, animal 
types, habits and diseases.

Necessity and methods of re
stricting dogs running at 
large.

Necessity and effect of li
censing of dogs as a preven
tive and control measure.

Methods of impounding dogs 
running at large.

Methods of licensing dogs.
Methods of disposal of dogs 

running at large.
Cooperating governmental de
partments.

Knowledge of:
Necessity and 
methods of de
termining pos
sible human 
or animal con
tacts with 
stray animals 
suspected of 
rabies.

Ability to:
Secure cooperation of public 
in restriction of dogs run
ning at large.

Advise proper restriction or 
disposal of dogs running at 
large.

Enforce laws and regulations 
pertaining to restriction 
of dogs running at large.

Cooperate with other govern
mental departments.

Ability to:
Follow up all 
information 
pertaining to 
dogs running 
at large.

Exercise dis
cretion in im
pounding dogs 
running at 
large.
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OF RABIES CONTROL 
Checking 
Level

REQUIRED INFORMATION
TYPE SITUATION TECHNICAL AUXILIARY

Situations Involving the Capture and Dis
posal of Animals having Rabies or Sus
pected Rabies.
1. Capture of rabid animals or suspected 

rabies.
a. Necessary equipment.

l) Rubber gloves.
S) Pole with slip noose.
3) Sack or bag.
4) Rope, wire, etc.
5) Ammonia gun.

b. Procedure
1) In apprehending and capturing 

animal, precaution must be taken 
not to handle animal with bare 
hands. Rubber gloves must be 
worn.

2. If animal is running at large it 
must be captured, noose slipped 
around its neck and animal held 
off with pole. All precautions 
must be taken to avoid contact 
with animal or saliva. Animal 
put in sack and ends fastened 
securely. Arrange for disposal 
of animal and laboratory analy
sis of head if necessary.

2. Destruction of rabid animal or suspect
ed rabies.
a. If animal is shot, it should be shot 

through the heart, not the brain, to 
preserve the latter for laboratory 
analysis. Animal may be disposed
of according to policy of health 
authority.

b. Chloride of lime should be spread 
around dead animal and the surround
ing area to prevent human or animal 
contact with dead animal. Latter 
may be otherwise covered or guarded 
until picked up for final disposal 
at rendering plant, etc.

3. Removal of head from dead animal.
a. The head of any animal dying of sus

pected rabies must be submitted to 
the laboratory of the health depart
ment for analysis.
1) If there have been no human or 

animal contacts with an animal 
diagnosed as rabid, the animal 
may be destroyed with permission 
of the health department, and the 
case designated as "Clinical Ra
bies ." The head may be examined 
in the laboratory at the discre
tion of the department.

b. Necessary equipment.
1) Saw
2) 8-inch blade knife
3) Pole with slip noose

Science 
Knowledge of:

Communicable disease control. 
Nature and gravity of dis
ease, methods of infection, 
treatment, etc.

Veterinary science, animal 
types, habits and diseases. 

Methods of capturing animals. 
Methods of self-protection. 
Methods of disinfection and 
sterilization.

Proper and adequate equip
ment used in capturing ani
mals and removing heads. 

Proper method of removing 
head from animal.

Proper methods of disposal of 
animal.

Methods of laboratory analy
sis of head of animal to de
termine presence of rabies.

Knowledge of:
Methods of pre

venting human 
or animal con
tacts while 
capturing ani
mal, or re
moving its 
head for lab
oratory analy
sis.

Methods of 
killing ani
mal if neces
sary.

Technique of 
capturing ani
mal and re
moving head. 

Proper methods 
of packing 
head for ship
ment to lab
oratory if 
necessary.

Ability to:
Capture animals.
Use equipment to capture ani

mal and to avoid contact 
with animal or its saliva.

Disinfect equipment and sur
rounding area.

Remove head from animal.
Dispose of, or arrange for 
disposal of, animal.

Ability to:
Prevent human 
or animal 
contact with 
animal being 
captured or 
killed.
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UMIT OF RABIES CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving the Capture and Dis
posal of Animals Having Rabies or Sus
pected Rabies. (Contd.)

4) Rubber gloves
5) Lysol or other disinfectant
6) Water
7) Paper

c. Procedure.
l) Remove animal's head at neck 

joint. Avoid injuring brain.
S) Wrap head well in paper and take 

to laboratory.
3) Wrap contaminated equipment in 

paper. Avoid all contact with 
animal or contaminated equipment.

4) Spread chloride of lime around 
body of animal.

5) Arrange for final disposal of 
body at rendering plant.

d. Sterilization of equipment.
1) All equipment, utensils, etc., 

used in removing animal's head 
must be thoroughly washed and 
sterilized after each use. First 
wash in a solution of one ounce 
of lysol to one gallon of water.
Then boil in water for at least 
15 minutes. Dry and place in 
protected cupboard.

2) After each operation the equip
ment must be thus properly washed 
and sterilized for future use.

e. Laboratory analysis.
1) Laboratory slip with description 

of animal must accompany specimen 
to laboratory.

2) Laboratory makes test and reports 
results to inspector. A "posi
tive" report from the laboratory, 
if "intracellular" or "extracellu
lar" or both, is the only con
firmation of a clinical suspicion 
of rabies. A "negative" or "none- 
found" report has no weight in 
deciding the need for Pasteur 
treatment and is not final.

3) Inspector interprets laboratory 
analysis, reports it to superior 
as "positive" or "none-found" and 
follows up, giving necessary orders 
and advice according to procedure 
outlined in foregoing pages.

XI. Situations Involving the Identification of 
Rabies.
1. Two main types of rabies. Science

a. Furious rabies characterized by ex- Knowledge of:
treme viciousness, ferocity, rest- Communicable disease control.
lessness, etc. Veterinary science: animal

b. Dumb rabies identified by extreme types, habits and diseases.
depression, listlessness, paralysis. Symptoms of rabies.
etc. Mature and gravity of dis-

2. General symptoms of rabies. Difficulty ease, methods of infection,
in swallowing, drooling, extreme treatment, etc.
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Checking
j^vel TYPE SITUATION

XI. Situations Involving the Identification 
of Rabies. (Contd.)

depression or restlessness, excitabili
ty, excessive snapping or biting, claw
ing or biting unseen objects, attempt
ing to eat sticks, stones, etc., be
ginning paralysis of lower Jaw, inco
ordination of Joints and partial or 
complete paralysis, particularly of 
hind quarters, bark resembling a wolf
ish howl, dilation of pupil and inflam
mation of membranes of eye, bewilder
ment, tendency to roam great distances, 
etc.

3. Inspector should interview owner or 
custodian of dog or other animal to de
termine normal habits of animal and 
whether it had exhibited any of the 
above symptoms.

4. Rabies is deemed to exist upon positive 
report of laboratory analysis or upon 
clinical diagnosis by veterinarian or 
health officer.

TOIT OF RABIES CONTROL
REQUIRED INFORMATION ~—~

TECHNICAL________________________ AUXILIARY

Ability to:
Identify rabies and make clini
cal diagnosis.

Distinguish rabies from other 
animal diseases.

Obtain general information and 
determine normal actions and 
habits of animal from conver
sation with owner, keeper, 
etc.
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UNIT OF WATER SUPPLY
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection of Sourc
es of Supply.
1. Springs

a. Inspection of surroundings.
1) Determine suitability of surround

ings for adequate protection of 
spring water, enclosed and pri
vate and proper distance from 
privies, cesspools, septic tanks, 
etc.

2) Determine nature of soil and to
pography of land for information 
concerning source, quantity, flow 
and quality of water.

b. Inspection of means of protecting
spring water.
1) Protection against surface con

tamination.
a) Determine adequate protection 

against surface water, flood
ing in times of high water, 
animal and human contamination, 
such protection consisting of 
a tight concrete curbing and 
top to the spring reservoir 
with overflow above back-water 
level. Determine proper seal
ing of entrance and all open
ings to prevent access of ani
mals or persons.

2) Protection against subsurface con
tamination.
a) Determine adequate protection 

against seepage of rain water 
or other water of recent sur
face origin and direct connec
tion through solution channels 
with sink holes, streams, sew
age, etc. Such protection 
consists of proper purifica
tion or treatment to fit the 
particular circumstances.

2. Wells
a. Inspection of surroundings.

1) Determine suitability of surround
ings for adequate protection of 
well water, including privacy of 
area and adequate distance from 
privies, septic tanks, cess
pools, streams, etc.

2) Determine nature of soil and to
pography of land for information 
concerning quantity and quality 
of water and possible sources of 
contamination.

b. Inspection of means of protecting
well water.
l) Protection against surface con

tamination. Such protection in
cludes:

Science 
Knowledge of:

Sanitary engineering.
Communicable disease control.
Entomology
Bacteriology
Physics
Chemistry
Sources of water supply.
Necessity and methods of 
protecting source of water 
supply from contamination.

Necessity and methods of 
preventing spread of dis
ease .

Topography of land and na
ture of soil.

Construction standards for 
sources of water supply and 
means of protecting sources 
of water supply.

Standards of sanitation.
Diseases spread by water.
Standards of purity for wa
ter supply.

Ability to:
Recognize health hazards.
Recognize and trace sources 

of contamination of water 
supply.

Prevent and eliminate con
tamination of water supply.

Recommend suitable and ade
quate protection of water 
supply.

Laws and Regulations.
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records.
Reports
Legal Notices.

Finance
Knowledge of:

Relative costs of construc
tion.

Materials, equipment, appa
ratus, etc.

Costs of installation, re
moval, repair, etc.

Knowledge of:
Responsibility 
of public in 
protection of 
source of wa
ter supply.

Responsibility 
of government 
in protection 
of source of 
water supply.

Possible souro- 
es of contam
ination of wa
ter supply.

Proper methods 
of protecting 
water supply 
according to 
particular 
circumstances.
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DNIT OF WATER SUPPLY
Checking REQUIRED INFORMATION '--------
Level TYPE SITUATION TECHNICAL  AUXILIARY

I. Situations Involving Inspection of Sourc
es of Supply. (Contd.)

a) Pumps installed on pump room 
floor located above surround
ing ground level.

b) Watertight floor and walls of 
well pit or subground level 
pump room (if used). Pit or 
room drained to open outlet or 
sump (never a sewer) with an 
automatic ejector to remove 
waste water.

c) Outside casing or curbing of 
wells extended above level of 
ground or floor of pit or 
pump room. Watertight connec
tion to close annular opening 
between well casing and pump 
column or dropjDipe./~ Dug wells 
provided with watertight cover, 
and pump pipe, manhole and oth
er openings protected against 
entrance of waste water or oth
er contaminating material. In
stallation of pumping equip
ment in well in manner not re
quiring entrance of an attend
ant.

d) Properly located and protected 
air inlet on air-lift pumping 
system to prevent entrance of 
dust and other contamination.

2) Protection against underground 
contamination of well water in
cludes:
a) A watertight outside casing or 

curbing extending deep enough 
to prevent contaminated sur
face or shallow ground water 
or other pollution from enter
ing the water, and the effec
tive sealing of bottom of cas
ing or curbing into a solid 
formation.

3. Streams
a. Inspection of surroundings.

1) Determine nature of soil and to
pography of land for information 
concerning source, quantity, rate 
of flow and quality of water.

2) Determine privacy of surroundings, 
proper distance from all means of 
sewage disposal, including cess
pools, privy vaults, sewer pipes, 
conduits, etc., and freedom from 
deposits of sewage, industrial 
wastes, offal, garbage, filth, 
refuse and any matter or substance 
offensive, injurious or dangerous 
to health. Determine distance

Public Relations
Ability to:

Secure cooperation of public 
in protection of water sup
ply. Instruct public con
cerning necessity and meth
ods of protecting water sup
ply and controlling spread 
of disease.

Maintain good will.
Educate public concerning 
work of health department 
in protection of water sup
ply and control of disease.

Public Relations
Ability to:

Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF WATER SUPPLY
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection of Sourc
es of Supply. (Contd.)

from sewage disposal devices, in
dustrial plants, picnic grounds, 
roadways, swimming pools, etc.

b. Inspection of means of protecting
water.
1) Determine possible pollution of 

water shed from sewage and all hu
man or animal contamination and 
remove cause of pollution if pos
sible.

2) Determine adequate and proper pur
ification of stream water before 
it is used for domestic purposes. 
Purification of surface water, in
cluding coagulation and settling, 
filtration and chlorination, 
should be under the supervision
of a sanitary engineer.

3) Algae should be destroyed by 
chlorination or by treatment with 
copper sulphate.

4. TuAnels
a. Inspection of surroundings.

1) Determine suitability of surround
ings for location of tunnels, in
cluding freedom from sources of 
contamination, etc.

b. Inspection of means of protecting
tunnels.
1) Determine proper bulkheading of 

tunnels to prevent surface contam
ination.

II. Situations Involving Inspection of Storage
Facilities. '
1. Reservoirs and tanks.

a. Determine proper construction of 
reservoirs and tanks of galvanized 
iron, wood, concrete or other materi
al impervious to water.

b. Determine adequate and proper cover
ing and sealing of tops of reservoirs 
and tanks and proper and adequate 
screening of all openings to prevent 
contamination from algae, ground wa
ter, animals, rodents, mosquitoes, 
birds, human beings, etc.

2. Dams
a. Determine means of protecting water 

in impounding reservoirs.
1) Determine methods of preventing 

accumulation of debris, vegeta
tion, algae, etc. Copper sulphate 
treatment or chlorination should 
be used for water containing algae.

2) Determine protection from human 
contamination by prohibiting boat
ing, fishing, swimming, etc.

Science 
Knowledge of:

Sanitary engineering.
Communicable disease control.
Entomology
Bacteriology
Physics
Chemistry
Types of water storage fa
cilities.

Necessity and methods of 
protecting storage facili
ties from contamination.

Necessity and methods of 
preventing spread of dis
ease.

Types, sources and methods 
of preventing and eliminat
ing contamination of water 
supply.

Chlorination and other meth
ods of disinfection.

Construction standards, 
types and methods for 
storage facilities and

Knowledge of:
Proper method 
of protecting 
water supply 
and storage 
facilities 
according to 
particular 
circumstanc
es .

Responsibility 
of public and 
government in 
protection of 
water supply.



UNIT OF WATER SUPPLY
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Storage 
Facilities (Contd.)

III. Situations Involving Inspection of Collec
tion and Distribution System.
1. Pipe lines or conduits.

a. Trace out pipe lines and determine 
location of lines.

b. Determine proper construction and 
maintenance of pipe lines to prevent 
infiltration of surface water.

c. Prevent all cross connections be
tween domestic water lines and oth
er lines.

d. Determine and order repair of leaky 
pipes located near sewage disposal 
systems or in times of disaster. In
spector works under supervision in 
such cases.

e. Determine method of sterilizing new 
pipe lines and mains with chloride 
of lime placed in ditches and pipes 
while latter are being laid. Pip
ing system should be flushed out be
fore using. Treatment also used for 
algae growth in lines.

f. On complaints of bad tasting or dis
colored water, investigate dead ends 
of circulating system. Dead ends may 
need blowing out by means of hydrants 
or blow-out valves.

Science (Contd.)
Knowledge ofs(Contd.)

means of protecting storage 
facilities from contamina
tion.

Building materials.
Standards of purity for wa
ter supply.

Standards of sanitation.

Ability to:
Recognize health hazards.
Recognize and trace sources 
of contamination.

Prevent and eliminate con
tamination of water supply.

Recommend suitable and ade
quate protection of storage 
facilities.

Finance 
Knowledge of:

Costs of building materials, 
installation, repair, etc.

Costs of disinfection and 
treatment of water.

Forms and Records
General Sanitation Card.
Reports 
Legal notices.
Signs and posters.

Science
Knowledge of: Consult CL-I

Types and methods of pip- and CL-II, 
ing. Auxiliary.

Location of pipe lines.
Danger of cross connections 

and methods of preventing 
and eliminating cross con
nections in piping system.

Construction standards, types 
and methods for piping sys
tem.

Piping materials.
Types, sources and methods of 
preventing and eliminating 
contamination of water sup
ply.

Necessity and methods of pre
venting spread of disease.

Standards of purity for wa
ter supply.

Standards of sanitation.
Methods of disinfection.
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UNIT OF WATER SUPPLY_____________________________________________________________ _______________________ _
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

IV. Situations Involving Inspection of Meth
ods of Chlorination.
1. Temporary chlorination in cases of im

pure water are handled by inspector, 
but not permanent, continuous chlorina
tion of water supply.

2. Methods of chlorination which inspector 
may advise, according to particular cir
cumstances, are chlorine, chlorine gas, 
chloride of lime, or hypochlorite solu
tion.
In chlorination of water supply inspec
tor acts under direction of superiors.

V. Situations Involving the Collection of
Samples,
1. Equipment

a. Clean, sterile containers.
b. Box or case to carry bottles or con

tainers.
c. Matches or torch.
d. Labels

2. Method
a. Take samples at various points of 

distribution of water, such as well 
pumps, faucets, springs, reservoirs, 
streams, etc.

b. If taking water from a tap or faucet, 
burn edges of same to prevent contam
ination of sample.

c. Fill container and cap immediately to 
prevent contamination of sample. Pack 
sample in ice if necessary.

d. Label container with address where 
sample is obtained, point at which 
sample is taken, date of collection 
and number of sample.

e. Upon request, collect two samples at 
each point, one for owner, agent or 
operator of water supply establish
ment and one for health department.

f. Take samples to health department 
laboratory for bacterial analysis. 
Make written report to superiors of 
laboratory findings.

Science
Knowledge of: Consult CL-I and

Chemistry CL-II, Auxili-
Methods of chlorination. ary.
Chlorinating equipment.
Standards of purity for water 
supply.

Necessity and methods of pre
venting spread of disease.

Diseases spread by water.
Types, sources and methods of 
preventing contamination of 
water supply.

Ability to:
Recognize health hazards.
Recognize and trace sources of 

contamination.
Prevent and eliminate contam
ination of water supply.

Science
Knowledge of:

Methods of collecting water 
samples.

Parts of water supply systems.
Points of collection.
Equipment necessary in collec
tion of samples.

Precautions necessary to pre
vent contamination of samples 
and equipment.

Methods of preventing spread of 
disease.

Proper labeling of samples.
Methods of laboratory analysis.
Standards of purity for water 
supply.

Ability to:
Recognize health hazards.
Collect samples.
Recognize necessity of collec
tion of samples.

Prevent contamination of sam
ples and equipment.

Interpret laboratory reports.
Write reports.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Survey of Surround
ings and General Inspection.
1. Determine the following facts:

a. Name and location of pool.
b. Name and address of owner of pool.
c. Type of pool—indoor or outdoor 

pool.
d. General appearance of pool and sur

rounding premises.
e. Construction of fence around pool. 

Separation of pool and bathers from 
spectators.

f. Use of fresh or salt water.
g. Date built.
h. Capacity of pool.
i. Source of water.
j. Provision for filtering or disin

fecting water.

II . Situations Involving Inspection of Con
struction of Pool.
1. Material.

a. Determine use of concrete, masonry 
or tile, with facing of cement plas
ter, tile or terra cotta.

2. Sidewalls.
a. Determine vertical construction of 

sidewalls with plain, smooth finish 
to facilitate cleaning.

3. Shape.
a. Recommend rectangular shape for 

pools.
b. Determine minimum length of approxi

mately seventy-five feet and minimum 
width of approximately forty-five 
feet.

4. Slope of floor.
a. Determine sloping of floor not more 

than one inch per foot where depth 
of water is less than five feet.

b. Determine construction of spoon
shaped floor for maximum efficiency.

5. Depth variations.
a. Determine construction of at least 

sixty per cent of pool with a depth 
of five feet or less.

b. Determine provision of depths of not 
more than twelve inches for children 
who cannot swim.

c. Determine construction of wading 
zone with depth of five feet.

h. Diving depths.
1) Determine allowance of a minimum 

depth of seven feet for a dis
tance of ten feet in front of 
springboard for low diving.

2) Determine allowance of minimi 
depth of eight feet six inches 
for a distance of ten feet in 
front of springboard for high 
diving.

6. Scum gutter.
a. Determine construction of a scum

Science 
Knowledge of:

Sanitary engineering.
Communicable disease control.
Bacteriology
Physics
Chemistry
Construction types, stand
ards and methods for swim
ming pools.

Construction materials.

Ability to:
Recommend suitable and proper 
materials, construction fea
tures, etc.

Recognize defects in swimming 
pool construction.

Advise proper construction.
Read blue prints.
Draw diagrams and sketches.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.

Forms and Records
General Sanitation Card.
Legal notices.
Reports

Finance
Knowledge of:

Relative costs of construction 
materials, equipment, appara
tus, etc.

Costs of installation, repair, 
etc.

Knowledge of:
Modern con
struction fea
tures and 
standards for 
swimming 
pools.

Trade terms.

Ability to:
Recognize 
necessity of 
proper swim
ming pool 
construction.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Pool. (Contd.)

gutter surrounding pool in side- 
wall to remove surface scum or ac
cumulation and to serve as a hand
rail.

b. Prohibit placing of scum gutter on 
top of wall to prevent gutter from 
becoming an open, dirty drain.

c. Determine proper width of scum gut
ter from two and one-quarter inch
es to two and three quarters inch
es, to prevent walking or stepping 
in it.

Public Relations
Ability to:

Secure cooperation of public 
in proper construction of 
swimming pools.

Instruct public concerning 
necessity and methods of 
proper swimming pool con
struction.

Maintain good will.

d. Determine proper depth of scum gut
ter from four to five inches, slop
ing.

e. Determine construction of drains in 
scum gutter at least two inches in 
diameter and spaced from twelve 
feet to fifteen feet apart.

f. Determine construction of wall above 
scum gutter set back from face of 
pool to allow walk drainage to flow 
into gutter.

7. Walks around pool.
a. Determine construction of walks 

around pool of cement, tile, terra 
cotta or other impervious material, 
with a rough surface to prevent 
slipping. Determine proper screed- 
ing or surfacing of walks to elimi
nate hollows in which water may ac
cumulate .

b. Determine minimum width of four feet 
for walks. Determine proper sloping 
of walks, allowing at least three- 
eighths of an inch per foot. Deter
mine width of walk at shallow end
of pool opposite diving board from 
six feet to twenty feet, depending 
upon size of pool.

c. Determine proper drainage of walks 
to scum gutter or other drainway not 
easily accessible to bathers.

d. Prohibit use of tarred paper, canvas 
or board walks.

8. Prohibit construction of curb around 
pool to prevent accidents to bathers 
and to insure adequate walk drainage.

9. Determine proper construction of diving 
boards allowing sufficient distance 
from sides and edges of pool to insure 
divers' safety.

10. Lighting.
a. Determine installation of an ade

quate system of artificial lighting 
to illumine all parts of the pool 
and the water therein for all pools 
used at night.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Pool. (Contd.)
11. Determine installation of adequate 

number of hose bibs at convenient 
places to permit washing of walks 
around pool.

12. Determine installation of adequate 
number of vacuum outlets for cleaning 
of pool.

III. Situations Involving Inspection of Water 
Supply.
1. Determine bright, clear condition Science

of water such that the bottom of the Knowledge of:
pool at the deepest end is plainly Sanitary engineering.
visible. Communicable disease control.

2. Determine use of water which at all Entomology
times contains not more than 1,000 Bacteriology
bacteria per cubic centimeter when Physics
plated on standard Agar medium for Chemistry
twenty-four hours at thirty-seven de- Types and sources of water 
grees Centigrade, and which contains supply.
B. Coli in not more than one of two Standards of purity for water
one cubic centimeter portions of water supply.
when confirmed on solid medium. Methods of laboratory analy-

3. Determine proper intake of water which sis.
is added to swimming pool or to any Necessity and methods of pre-
part of swimming pool piping system venting spread of disease,
from a domestic or drinking water sys
tem, such water being added overhead Ability to: 
with a free overfall or by installs- Determine source of water
tion of an approved system of check supply.
valves to prevent backing up of swim- Interpret laboratory reports, 
ming pool water or drainage into the 
drinking water system.

IV. Situations Involving Inspection of Fill 
and Draw Method of Water Supply.
1. Do not recommend use of fill and draw 

method whereby the pool is emptied and 
refilled at frequent intervals.

2. If fill and draw plan is already in Science
use and water is not repurified, de- Knowledge of:
termine provision of an available sup- Machinery, equipment, etc. 
ply of clean, clear water adequate to Modern methods of operating 
fill the pool overnight. Determine swimming pool,
emptying and refilling of pool at Types of swimming pools,
least twice a week, and more frequent- Necessity and methods of pre- 
ly in times of emergency. venting and eliminating

3. If water is not clear and does not spread of disease.
conform to 'Standards set up by the Standards of purity for water
local health department, determine in- supply, 
stallation of an approved type of re- Standards of sanitation, 
purification system adequate to pro
duce clear, pure water. Ability to:

Recognize and abate health or 
safety hazards.

Recommend proper machinery, 
equipment, etc.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Re
circulation and Repurification System of 
Water Supply.

1. Necessary equipment.
a. Determine provision of the follow

ing necessary equipment:
l) Centrifugal pumps.
S) Vacuum cleaner.
3) Three pressure or rapid sand 

filters.
4) Proper and adequate number of 

valves, pipes, etc.
5) Pressure gauges.
6) Rate of flow indicator.
7) Method of measuring back-wash 

rate.
8) Inlets and outlets in pool.
9) Drains in bottom of pool.

10) Orifice box with filter alum, 
soda ash, ferric chloride, or 
lime to coagulate the foreign 
matter in pool water before 
filtration.

11) Hair strainer.
12) Methods of alkaline control.

2. Construction and installation of equip
ment.
a. Determine proper construction and 

installation of all equipment to in
sure proper working order of re
circulation and repurification sys
tem.

b. Determine adequate capacity of cen
trifugal pumps and all equipment to 
handle an amount of water equivalent 
to the capacity of the pool in an 
eight-hour period. Determine ade
quate capacity of pumps to handle 
backwash rate. If city water is 
used for washing filters, determine 
provision of pressure regulators or 
controllers to avoid damage to sand 
in filters.

c. Determine provision in the pipe sys
tem for a suction line in the wall 
of the pool along the edge of the 
walk with points of outlet to which 
under water suction skimmers can be 
attached. Determine installation of 
vacuum outlets at convenient places 
to permit vacuum cleaning of pool.

d. Determine installation of adequate 
number of rapid sand or pressure 
filters which filter at a rate of 
not more than three gallons of water 
per square foot of sand surface per 
minute. Determine equipment of fil
ters with pressure gauges to show 
the pressure on inlet and outlet on 
each filter and with rate of flow

Science 
Knowledge of:

Types of machinery, equip
ment, apparatus, etc.

Methods of operating ma
chinery.

Mathematics
Sanitary engineering.
Chemistry
Physics
Communicable disease control.
Bacteriology
Types of swimming pools.
Methods of operating swim

ming pools.
Construction types, stand
ards and methods for ma
chinery, equipment, etc.

Standards of purity for water 
supply.

Standards of sanitation.
Necessity and methods of pre
venting and eliminating spread 
of disease.

Diseases spread by water.
Proper methods of sterilization 
of water.

Knowledge of:
Methods of 
maintaining 
machinery in 
good working 
order and re
pair.

Responsibility 
of public in 
proper opera
tion and con
struction of 
swimming pool.

Ability to:
Recognize, trace source of and 
abate health and safety 
hazards .

Recognize and correct de
fects in swimming pool con
struction and operation.

Recommend proper types of 
machinery and equipment.

Ability to:
Recommend im
provements, 
repairs or 
alterations 
according to 
particular 
circumstances.

Finance 
Knowledge of:

Relative costs of machinery 
equipment, apparatus, etc. 

Costs of installation, re
pair, etc.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Re
circulation and Repurification System of 
Water Supply. (Contd.)

controllers and indicators to per
mit comparison of filter rate and 
backwash rate and to control rate 
of flow.

e. Determine installation of proper and 
adequate valving to permit control 
and regulation of the amount of 
water admitted to the different in
lets.

f. Determine installation of a proper 
and adequate piping system to allow 
proper circulation of water and 
flexibility in handling water.

g. Determine Installation of inlets in 
the sidewall at the shallow end of 
the pool. Recommend installation of 
a balanced inlet system rather than 
single inlets or fountain inlets. 
Determine spacing of inlets not less 
than fifteen feet apart, and placing 
of additional inlets at intermediate 
points on the floor of the pool be
tween the shallow and deep ends to 
prevent non-circulation of water in 
some parts of pool. Determine in
stallation of outlets in the side- 
wall at the deep end of the pool, 
opposite the inlets in a rectangular 
pool. Determine spacing of outlets 
approximately eighteen inches below 
the surface and not less than fif
teen feet apart.

h. Determine installation of an outlet 
or drain in the bottom of the pool 
at deep end as a part of the re
circulating system in removing water 
from the pool and connected to a 
sewer.

i. Determine construction, installation 
and maintenance of entire piping and 
drainage systems to prevent any re
turn of the swimming pool water into 
the domestic or drinking water sys
tem even under conditions of low 
pressure in the domestic system. 
Prohibit any cross connections be
tween the swimming pool piping sys
tem and the public water supply pip
ing system.

j. Determine installation of a hair 
strainer in pump to remove foreign 
matter, such as hair, bathing caps, 
belts, etc., from water prior to 
filtration.

k. Determine installation of water heat
ing unit according to whether steam 
or hot water is used. Recommend 
automatic control of temperature and 
prohibit blowing of steam directly 
into pool.
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UNIT OF SWIMMING POOLS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL_______________ AUXILIARY

V. Situations Involving Inspection of Re
circulation and Repurification System of 
Water Supply. (Contd.)

l. Determine use of coagulants, such 
as filter alum or ferric chloride, 
to remove foreign matter in pool 
water before filtration.

m. If water is not naturally alkaline, 
or if its natural alkalinity has 
been exhausted by continuous circu
lation and refiltration, determine 
addition of artificial alkaline in 
the form of soda ash or lime or in 
the form of sal-soda if a pressure 
alkalinity feeder is used. Recom
mend a pH of between 7.2 and 7.8.

3. Recirculation and refiltration proce
dure.
a. Determine proper working order of 

system, with the outlets at deep 
end of pool taking water to the 
centrifugal pump or pumps where it 
passes through the hair strainer; 
the coagulant is then added, and 
the water goes through the filters. 
After filtration, water may be 
heated, if necessary, and is then 
sterilized. Following steriliza
tion, water is returned to the pool 
through inlets at shallow end.

b. Determine operation of filters as 
many hours a day as is necessary to 
maintain clearness of water, and 
continuously during swimming period.

c. Determine temperature of water be
tween seventy-five degrees Fahren
heit and eighty degrees Fahrenheit 
when heater is used.

d. Determine addition of new water to 
pool daily to make up for losses 
from splashing, etc.

4. Methods of washing filters.
a. Determine proper washing of filters 

by introducing water at outlet end 
of filter and pumping it through 
the sand at a rate three to eight 
times the filtering rate. Determine 
provision of a three unit installa
tion. If city water is used for 
washing filters, determine provision 
of pressure regulators or controllers 
to avoid damage to sand. Permit use 
of water from pool for washing fil
ters if it is then discarded. In
spect filter sand regularly for 
cleanliness and proper working order.

b. Determine proper disposal of waste 
water from filter washing to avoid 
pollution of streams, wells, reser
voirs or other sources of drinking 
water.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Re
circulation and Repurification System of 
Water Supply. (Contd.)

c. Determine proper disposal of all 
drainage waters from filter, wash
ing and from the pool itself to pre
vent pollution of Streams, wells, 
reservoirs or other sources of 
drinking water. Determine connec
tion to sewer or use of drainage 
water for approved types of irriga
tion.

5. Methods of sterilization.
a. Types of sterilizers:

1) Determine use of ultra-violet ray, 
ozone sterilization; chlorine, as 
a gas or as a hypochlorite solu
tion; or chloride of lime. Recom
mend chlorine because of its 
residual sterilizing effect, and 
prohibit use of chloride of lime 
unless it is properly filtered to 
prevent injury to bathers, by 
making into a creamy paste, di
luting into five gallons of water, 
and straining through cheesecloth.

b. Necessary equipment for chlorine 
sterilization.
1) If hypochlorite solution is used, 

determine provision of a solution- 
feed chlorinator and a container, 
vat or barrel holding from fifty 
to two hundred gallons of diluted 
solution.

2) If chlorine gas is used, deter
mine provision of gas metering ma
chines, chlorinator, pressure 
tanks, indicators, regulators, 
valves, pipes, controllers, etc.

3) Determine maintenance of all 
equipment, and parts thereof, in 
good working order and repair.

c. Sterilizing procedure.
1) If sodium hypochlorite is used, 

determine proper capping of stock 
carboy or bottle and keeping of 
same in a dark place to prevent 
rapid deterioration of solution.

2) Determine addition of sterilizer 
into the circulating system be
fore water is returned to pool. 
Regardless of filtration, deter
mine provision for recirculating 
sterilized water by means of a 
circulating pump having a capacity 
to handle the contents of the pool 
in eight hours or less.

3) Prohibit hand application of 
chlorine unless made up into a so
lution and scattered over the
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Re
circulation and Repurification System of 
Water Supply. (Contd.)

surface of the pool at least 
three times daily, depending upon 
bathing load, changes in water 
temperature, etc. Permit hand 
application of chlorine in this 
manner only for fill and draw 
type of pools which have no 
automatic sterilization equipment,

d. Residual.
1) Determine maintenance' of between 

.2 and .5 parts per million of 
free chlorine in pool during en
tire swimming period. For method 
of testing for residual, consult 
CL-X, 3.

VI. Situations Involving Inspection of Prem
ises and Buildings.
1. General arrangement.

a. Determine proper arrangement of 
buildings and entire premises to in
sure easy handling of patronage, 
separation of men and women arrivals 
convenience of toilet and dressing 
room facilities, separation of bath
ers from spectators, etc.

b. Determine proper location of dress^ 
ing rooms, toilet and shower rooms, 
locker rooms, etc., opening to wide, 
well-ventilated and well-lighted in
terior hallways or aisles, not di
rectly to the pool.

c. Determine convenient location of 
toilets and showers within easy ac
cess of bathers enroute'to the pool.

d. Determine proper arrangement of 
premises to keep bathers away from 
unclean surfaces, such as earth, 
lawns or artificial sand beaches.

2. Dressing rooms
a. Determine construction of adequate 

number of separate dressing rooms 
for men and women, or lockers for 
men, according to capacity of pool.

b. Determine allowance of space at 
least three feet by four feet for 
each dressing room.

c. Determine construction of walks and 
floors of change rooms, dressing 
rooms, hallways, etc., of roughened 
cement, tile or other impervious 
material, free from any cracks or 
crevices. Determine proper sloping 
of floors and walks at least three- 
eighths of an inch per foot. Deter
mine proper construction of floors 
to facilitate washing with hose.

Science 
Knowledge of:

Proper construction standards 
types, and methods.

, Blue prints.
Mathematics
Building materials.
Communicable disease control.
Bacteriology
Chemistry
Methods of preventing spread 
of disease.

Ability to:
Recognize and abate health 

and safety hazards.
Recommend proper arrangement 

and construction of build
ings .

Finance 
Knowledge of:

Relative costs of building 
materials.

Costs of installation, re
pair, , etc.

Ability to:
Compute floor 
space.

Recommend prop
er construc
tion features 
and materials 
according to 
particular 
circumstances.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Inspection of Prem
ises and Buildings. (Contd.)

Determine careful screeding of 
floors to eliminate holes or de
pressions in which water may settle.

d. Determine proper construction and 
elevation of partitions at least 
eight or ten inches from floors to 
facilitate washing with hose.

e. Determine provision of adequate 
light and ventilation in dressing 
rooms and lockers.

f. Determine proper construction of 
dressing rooms and lockers, with all 
interior surfaces, except floors, 
smooth and heavily covered with 
light-colored paint.

3. Toilets, showers and urinals.
a. Determine proper location in dress

ing room buildings or in aisle rooms 
near the pool.

b. Determine provision of at least one 
shower and one toilet for every 
eighty dressing rooms or lockers. 
Determine provision of adequate num
ber of toilets and showers for both 
sexes and adequate number of wash 
basins.

c. Determine proper sloping of floors
in men's toilet and urinal rooms, al
lowing three-eighths of an inch per 
foot, to floor drains located at the 
rear of the room, to prevent undue 
contact between feet of bathers and 
soiled floors.

d. Determine provision of proper and 
adequate light and ventilation in 
toilet, shower and urinal rooms.

e. Determine installation of approved 
type of waterflush toilets, properly 
connected to a public sewer or to 
septic tanks or cesspools approved
by the local health department. Per
mit use of chemical toilets of ap
proved type if contents are properly 
disposed of according to local laws 
and regulations.

4. Drainage.
a. Determine proper and adequate drain

age of all floors to covered, sani
tary drainways, preferably to base
ment type floor drains.

b. Determine provision of proper and 
adequate drainage facilities to 
carry off all water and sewage wastes 
from pool and buildings.

5. Light and ventilation.
a. Determine proper and adequate light

ing and ventilation of all buildings 
according to local laws and regula
tions .
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION . TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Inspection of Prem
ises and Buildings. (Contd.)
6. Determine provision at convenient places 

of approved type of drinking fountains 
with slanting jets and surrounding 
guards and under adequate pressure.

7. Determine construction of fence or other 
enclosure surrounding pool to protect 
pool from dirt and debris.

8. Determine proper construction and design 
of all buildings, equipment, devices 
and apparatus to prevent injury to 
bathers and to facilitate cleaning and 
disinfecting when required.

VII. Situations Involving Inspection of Sanitary
Maintenance of Pool, Buildings and Premises,
1. Pool.

a. Determine freedom of sides and bot 
tom of pool from slime and moss 
which may endanger safety of bathers 
and contaminate water.
1) Recommend use of copper sulphate 

as an algicide in pools which do 
not use proper chlorine steriliza
tion.

b. Determine maintenance of high water 
level to prevent accumulation of 
floating scum and sputum in pool.

c. Determine daily cleaning of scum 
gutters and disinfection with a 
chlorine solution composed of four 
ounces of chlorine chemical in five 
gallons of water.

d. If matting or covering is used on 
steps or springboards, determine 
daily removal, disinfection, and dry
ing before future use.

2. Walks.
a. Determine provision for washing down 

walks around pool several times daily 
and disinfecting with the same chlo
rine solution used for scum gutters.
1) If dirt walks are used, determine 

provision for sprinkling with 
cresol solution containing about

Science 
Knowledge of:

Epidemiology - Diseases 
spread by water, etc.

Bacteriology
Chemistry
Necessity and methods of pre
venting spread of disease.

Methods of disinfection and 
sterilization.

Types and sources of con
tamination of swimming 
pool water.

Methods of preventing and 
eliminating contamination 
of swimming pool water.

Standards of purity for water 
supply.

Standards of sanitation.
Nuisances and health hazards 
resulting from insanitary 
conditions.

Methods of maintaining pool 
and premises in a sanitary 
condition.

Proper methods of disposal 
of waste products.

fifty per cent phenol coefficient Ability to:

b.

c.

and using four ounces per gallon 
of water.

Prohibit use of same walks by bathers 
and spectators.
Prohibit use of rubber or fiber mat
ting or wood racks on walks. If 
other matting is used, determine re
moval, thorough disinfection and dry
ing daily.

Premises and buildings.
a. If bathers are permitted to leave

premises, determine provision at each

Recognize and abate nuisances 
and health hazards result
ing from insanitary condi
tions.

Advise proper methods of 
maintaining pool and prem
ises in a sanitary condi
tion.

Prevent and eliminate sources 
of contamination.

Knowledge of:
Responsibility 
of public in 
sanitary main
tenance of 
pool and prem
ises.

Trade terms.

Ability to:
Trade sources 
of contamina
tion.

Recommend prop
er facilities 
and methods 
for sanitary 
maintenance of 
pool and prem
ises, accord
ing to partic
ular circum
stances.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection of Sanitary- 
Maintenance of Pool, Buildings, and Prem
ises. (Contd.)

aisle of a foot trough or troughs Finance 
with sufficient running water to Knowledge of:
keep contents clean. Determine Costs of equipment, apparatus,
provision of an overhead shower also machinery, chemicals, etc. 
at each aisle above trough.

b. Determine provision for hosing down 
all floors, walks, hallways, etc., 
several times daily and disinfecting 
with same chlorine solution used for 
scum gutters.

c. Prohibit use of rubber, fiber or 
cocoa matting or wood racks on floors, 
walks, hallways, etc.

d. Determine maintance of all plumbing 
facilities in good working order and 
repair and in a clean, sanitary con- , 
dition.

e. Determine maintenance of all build
ings, premises and parts thereof and 
all equipment, apparatus, etc., in a 
clean, orderly and sanitary condition 
and in good working order and repair.

f. Prohibit use of common drinking cups, 
towels, combs, etc.

g. Determine prompt collection of all 
used bathing suits to prevent them 
from lying about the premises.

VIII. Situations Involving Inspection of Safety
Measures.
1. Determine provision of a handrail sur

rounding each pool. Permit scum gut
ters to be used for this purpose.

2. Determine provision of stairs or lad
ders, with treads rather than rungs, at 
convenient points in pool.

3. Determine provision of one or more con
venient and substantial lifebuoys, hav
ing at least sixty feet of neatly coiled 
rope attached and kept ready for instant 
use.

4. Determine provision of hooks, ropes, 
poles and all other equipment and ap
paratus used for rescuing and reviving 
drowning persons. Determine maintenance 
of all such equipment in good order and 
repair and ready for instant use.

5. Determine provision of a first-aid kit, 
kept in a room or other suitable place 
where first aid may be administered. De
termine provision of proper supplies for 
first aid, including aromatic spirits of 
ammonia, tincture of iodine, sterile 
gauze, absorbent cotton, surgeon's 
plaster and bandages of various widths, 
scissors, applicators, etc.

Science 
Knowledge of:

Equipment, apparatus, ma
chinery, safety devices.

Proper use of safety devices.
Necessity and methods of pre
venting injuries and ac
cidents.

Safety hazards.

Ability to:
Recognize health and safety 
hazards.

Advise proper methods and 
facilities to prevent in
juries and accidents...
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VIII. Situations Involving Inspection of Safety
Measures. (Contd.)
6. Determine employment of one or more 

qualified life guards, in good physical 
condition and proficient in life saving, 
who must be on duty at each pool for 
which an admission fee is charged when
ever the pool is open for public use and 
who must have no other duties to perform 
at that time.

7. Determine clear marking of depths of 
pool at various points, diving depths 
and end of wading zone.

8. Determine proper posting at convenient 
places and in plain view of all notices, 
posters and signs with instructions for 
bathers.

9. Determine proper construction and main
tenance of pool, premises and all equip
ment to minimize danger of drowning and 
injury to bathers.

IX. Situations Involving Inspection of Measures 
of Communicable Disease Control.
1. Prohibit employment of any person af

flicted with any communicable disease 
in any capacity on premises or pool.

S. Determine exclusion from pool of all 
persons known to be, or suspected of 
being, afflicted with any contagious or 
infectious disease or suffering from a 
cough, cold, fever or sores or wearing 
bands or bandages, unless such persons 
present a written permit of current 
date from the local health officer.

3. Determine posting of notices in each 
dressing room and 'throughout the prem
ises instructing bather to use toilets 
and showers before entering pool, and 
to refrain from spitting, spouting or 
blowing the nose in the pool or on the 
premises. Determine posting of notices 
throughout the premises warning bathers 
having colds or head or ear infections 
not to swim or dive because of dangers 
to themselves and other bathers.

4. Methods of preventing foot ringworm.
a. Permit use of individual rubber or 

paper bathing slippers.
b. Determine provision of special foot 

troughs at each aisle.
c. If matting of approved type is used, 

determine daily removal, cleaning, 
disinfection and drying.

d. Determine washing and disinfecting of 
floors and walks several times daily.

e. Determine maintenance of entire prem
ises in a clean, dry condition to 
prevent spread of foot ringworm.

Science 
Knowledge of:

Epidemiology. Diseases 
spread by water.

Diseases prevalent in swim
ming pools and premises.

Bacteriology
Chemistry
Necessity and methods of 
preventing spread of dis
ease.

Methods of protection 
against infection.

Methods of disinfection and 
sterilization.

Ability to:
Recognize, trace and elimi
nate sources of infection.

Prevent contact with dis
eased persons and sources of 
Infection.

Disinfect and sterilize.

Knowledge of:
Responsibility 
of public in 
communicable 
disease con
trol.

Sources of in
fection of 
particular 
diseases.
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UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Operat
ing Technique.
1. Determine supervision of pool toy one or 

more experienced operators having a 
thorough knowledge of all machinery, 
devices, equipment, apparatus, etc.

2. Determine maintenance of complete rec
ords showing capacity of pool, number 
of bathers, number of hours per day 
water is filtered, kinds and amounts of 
chemicals used in pool and on premises 
and frequency of application, method 
and frequency of testing chlorine 
residual in pool, method and frequency 
of emptying pool, me'thod and frequency 
of backwashing, furnishing of suits, 
method of laundering suits and towels, 
method and frequency of cleaning and 
sterilizing pool, premises, and all 
equipment, apparatus, devices, etc.
a. Determine availability of records 

for inspection at all reasonable 
times.

3. Method of testing chlorine residual.
a. Determine provision of necessary 

equipment for testing residual, in
cluding orthotolidin solution, color 
standards, droppers, case, test 
tubes.

b. Determine proper method of testing 
for residual. Determine taking of 
samples at inlet and outlet ends 
and at intermediate points of pool, 
avoiding contamination of test tube 
or bottle, adding small amount of 
orthotolidin solution to sample of 
water, and comparison of the color 
thus yielded with the color stand
ards to indicate amount of chlorine 
residual in pool. Determine main
tenance of chlorine residual be
tween .2 and .5 parts per million.

c. Determine testing of chlorine re
sidual in pool at least three or 
four times daily, preferably during 
times of heavy patronage.

d. Determine proper regulation of re
circulation and refiltration system 
to maintain proper chlorine resid
ual in pool.

4. Method of laundering suits and towels.
a. Determine cleanliness of bathing 

suits and towels and freedom from 
bacterial and all other contamina
tion.

b. Determine provisions for thorough 
washing, rinsing, and drying, pref
erably in the sun, of all suits 
and towels.

Science 
Knowledge of:

Sanitary engineering. 
Bacteriology
Communicable disease control.
Physics
Chemistry
Mathematics
Construction standards. 
Standards of purity for water. 
Standards of sanitation. 
Operating technique.
Machinery and equipment. 
Necessity and methods of 
proper operation of pool 
and premises.

Necessity and methods of 
preventing spread of disease.

Ability to:
Interpret records and reports. 
Recognize health and safety 
hazards.

Recommend improvements in op
erating technique.

Knowledge of:
Factors es
sential in 
proper opera
tion of pool.



40

UNIT OF SWIMMING POOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Operat
ing Technique. (Contd.)

c. Determine clean, sanitary condition 
of all suits and towels, equal to 
that produced by commercial laun
dries .

XI. Situations Involving Sampling and Testing
of Pool Water.
1. For inspector's method of testing for 

chlorine residual in pool, consult 
CL-X, 3.
a. Inspector should take such samples 

during times of heavy patronage, 
such as week-ends, holidays and mid
afternoon.

S. Inspector should take samples of pool 
water for bacteriological analysis reg
ularly. Consult Unit of Water Supply, 
CL-V.

3. Inspector collects, stores, transports 
and provides for testing of water sam
ples according to local laws and regu
lations relating to the sampling and 
analysis of water.

Science 
Knowledge of:

Chemistry
Water sampling and analysis. 
Disinfection and steriliza
tion.

Necessary equipment.

Ability to:
Take samples and test water 
for chlorine residual.. 

Interpret laboratory reports. 
Write reports.

Knowledge of:
Proper method 
of testing 
for chlorine 
residual.

Chemical ac
tion of chlo
rine .
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UNIT OF DRINKING FOUNTAINS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection of Type of
Drinking Fountain.
1. Advise against use of ball type drink

ing fountain because it permits con
tamination of ball by persons using 
fountain.

S. Recommend use of angle type fountain 
with guard to minimize contamination by 
persons using fountain.

Science 
Knowledge of:

Types of drinking fountains. 

Ability to:
Advise construction of proper 

type of drinking fountain.

II.

3.

4.

Situations Involving Inspection of Con
struction of Angle and Guard Type Drinking
Fountain.
1. Determine construction of impervious 

material, such as vitreous china, por
celain, enameled cast iron, other metals 
or stoneware.

2. Determine proper construction of jet of 
fountain, issuing from a nozzle of non
oxidizing, impervious material, and set 
at an angle from the vertical to prevent 
the return of water in the jet to the 
orifice.
Determine proper construction to prevent 
jet of water issuing at an angle from 
the nozzle from touching the guard and 
thereby spattering the water.
Determine proper elevation of nozzle and 
all other openings in the water pipe or 
conductor leading to the nozzle above 
the edge of the bowl to prevent flooding 
of nozzle or openings in case bowl drain
age becomes clogged.

5. Determine protection of end of nozzle by 
non-oxidizing guards to prevent mouth 
and nose of persons using fountain from 
coming into contact with nozzle. Deter
mine proper design of guards to minimize 
possibility of transmission of infection 
by.touching the guards.

6. Determine proper construction of bowl of 
fountain, free from corners to prevent 
accumulation of dirt and to facilitate 
cleaning. Determine construction of 
bowl of proper proportions to prevent 
unnecessary splashing where jet falls 
into the bowl.

7. Determine height of fountain at drinking 
level adequate and convenient for per
sons using fountain. Determine provi
sion of steps or elevations for children.

8. Determine proper construction of area 
surrounding base of fountain of con
crete, tile or other impervious material, 
free from cracks or crevices to prevent 
settling of water.

9. On each water supply pipe, determine pro
vision of an adjustable valve fitted 
with a loose key or an automatic valve
to regulate rate of flow of water to the 
fountain, the valve being manipulated by 
users in turning water on or off.

Science
Knowledge of:

Construction types, stand
ards and methods for drink
ing fountains.

Construction materials.
Source of water supply.
Mathematics
Blue prints

Ability to:
Advise proper construction 
features, materials, etc.

Read blue prints.
Draw diagrams and sketches.

Laws and Regulations
State laws.
County and municipal or
dinances.

Departmental regulations.

Forms and Records
General Sanitation Card.
Legal notices.
Reports

Finance
Knowledge of:

Costs of construction.
Costs of materials, equip
ment, apparatus, etc.

Costs of installation, re
pair, etc.

Public Relations
Ability to:

Secure cooperation of public.
Instruct public concerning 
necessity and method of 
proper drinking fountain 
construction and main
tenance.

Maintain good will.

Knowledge of:
Improvements 
in drinking 
fountain 
construction.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discretion 
in dealing 
with public.
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UNIT OF DRINKING FOUNTAINS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Angle and Guard Type Drinking 
Fountain. (Contd.)
10. Prohibit any direct physical connection 

between the drain from fountain and a 
waste pipe, unless the drain is proper
ly trapped.

11. Determine construction of waste open
ings and pipe of sufficient size to 
carry off water adequately and promptly 
and provision of a strainer on the open
ing.

III. Situations Involving Inspection of Sanitary 
Maintenance of Drinking Fountains.
1. Determine maintenance of fountain in Science 

clean, sanitary condition, free from Knowledge of:
cracks or crevices and in good order Communicable disease control,
and repair at all times. Bacteriology

2. Determine proper and adequate drain- Standards of sanitation and
age of fountain, and maintenance of cleanliness.
pipes and drains in good repair and Necessity and methods of pre
free from obstruction at all times. venting spread of disease.

3. Determine proper and adequate protec- Sources of infection, 
tion of fountain from excessive dust,
dirt, flies, vermin, etc. Prohibit
construction of fountain directly under
trees to prevent gathering of leaves,
dirt, etc. Ability to:

4. Determine proper maintenance of area Recognize health hazards,
surrounding fountain, free from holes Prevent and eliminate sources 
and adequately drained or sloped to of infection.
prevent settling of water around foun- Advise proper maintenance and 
tain. repair of drinking fountain.

5. Instruct persons using fountain not to Instruct public in proper use
cast rubbish, waste material, dirt, of drinking fountain.
etc., in fountain and to avoid touching 
guard or nozzle with mouth or nose.
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UNIT OF SEWAGE DISPOSAL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Inspection of
Privies.
1. Location.

a. Determine location of privy conven
ient to house and not within 100 to 
500 feet of any source of water sup
ply, depending upon nature of soil, 
topography of land, etc.

2. Construction.
a. Pit.

1) Determine provision of pit of 
sufficient depth to prevent too 
frequent moving of privy.

2) Determine use of-proper and sub
stantial framework on inside of 
pit to prevent caving.

b. Building.
1) Determine proper and substantial 

construction of building to pro
tect persons from the elements 
and to insure privacy. Recommend 
construction of type of privy ap
proved by United States Public 
Health Service.

2) Determine use of essential con
struction features, including self- 
closing door and lid on seat, 
screened openings and vents, prop
er provision for ventilation, 
proper fly-proofing, etc.

3) Determine use of heavy gauge 
galvanized iron nailed on outside 
of building on back and sides, ex
tending 4 inches above the seat,
4 inches in front of seat, 4 inch
es above the floor and 12 inches 
below the surface of the ground.

3. Sanitary maintenance.
a. When pit becomes filled, determine 

method of treating contents, prefer
ably with caustic soda or lime, and 
covering with dirt.

b. When necessary, determine removal of 
privy to another suitable location.

c. Determine covering with paper or 
other suitable material any cracks or 
holes in building.

d. Determine proper drainage of roof and 
surface waters to prevent leakage 
into pit.

Science
Knowledge of:

Epidemiology
Bacteriology
Entomology
Sanitary engineering.
Chemistry
Methods of sewage disposal.
Topography of land and na
ture of soil.

Necessity and methods of 
preventing and eliminating 
spread of disease.

Necessity and methods of 
preventing and eliminating 
contamination of water sup
ply, foods, etc.

Methods of disinfection.
Standards of sanitation.
Diseases spread by improper 
disposal of sewage.

Building materials.
Construction standards, 
types and methods for 
privies.

Ability to:
Recognize and abate health 
hazards resulting from im
proper disposal of sewage.

Advise proper methods of 
sewage disposal according 
to particular circumstances.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Finance
Knowledge of:

Costs of building materials, 
construction, repair and 
disinfection.

Forms and Records
General Sanitation Card.
Reports
Legal notices.

Knowledge of:
Responsibility 
of public in 
proper dis
posal of sew
age.

Responsibility 
of government 
in proper dis
posal of sew
age.

Nuisances, dis
ease, and con
tamination re
sulting from 
improper dis
posal of sew
age. Proper 
methods of 
sewage dis
posal accord
ing to partic
ular circum
stances.

Ability to:
Advise proper 
disinfection 
of sewage dis
posal facili
ties.

Public Relations 
Ability to:

Secure cooperation of public 
in proper disposal of sew
age.

Instruct public concerning 
necessity and methods of 
proper disposal of sewage.

Educate public concerning 
work of health department 
in proper disposal of sew
age and control of disease.

Maintain good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discretion 
in dealing 
with public.
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UNIT OF SEWAGE DISPOSAL
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Cess
pools .
1. Location.

a. Determine location of cesspool at 
safe distance from water supply, not 
within 100 - 500 feet, depending up
on nature of soil, topography of 
land, etc. Guard against infiltra
tion of effluent through soil to 
source of water supply.

S. Construction
a. Determine proper construction of 

cesspool of brick, wood or stone, ac
cording to local laws and regulations.

b. Determine use of proper and adequate 
covering over cesspool to prevent 
entrance of flies, mosquitoes, ani
mals, rodents, etc., and injury to 
persons.

c. Determine provision for proper and 
adequate ventilation for cesspool.

d. Leak-proof drains leading to cess
pools .

e. Determine installation of proper and 
adequate number of cesspools.

3. Sanitary maintenance.
a. Determine type of permanent cover 

used on cesspool to prevent entrance 
of flies, mosquitoes, rodents, ani
mals, etc.

b. Determine whether cover of cesspool 
and leak-proof drains leading to cess
pool are kept in good repair.

c. Determine maintenance of adequate 
number of cesspools.

d. Determine whether proper treatment 
with caustic soda or lime is applied 
to pit when cesspool is no longer in 
use.

e. Determine whether cesspool is proper
ly covered and sealed with cement, 
concrete or wood when no longer in 
use.

Science Consult CL I
Knowledge of: Auxiliary

Communicable disease control.
Entomology
Bacteriology
Sanitary engineering.
Chemistry
Topography of land and na
ture of soil.

Necessity and methods of pre
venting spread of disease.

Necessity and methods of pre
venting contamination of 
persons and water supply.

Methods of disinfection.
Standards of sanitation.
Diseases spread by improper 
disposal of sewage.

Construction standards, types 
and methods for cesspools.

Building materials.

Ability to:
Recognize health hazards
Recognize and abate health 
hazards resulting from im
proper disposal of sewage.

Advise proper methods of sew
age disposal according to 
particular circumstances.

III. Situations Involving Inspection of Septic
Tanks.
1. Location.

a. Determine location at safe distance 
from water supply, which is not with
in 100 feet of any source of water 
supply, depending upon nature of soil, 
topography of land, etc.
1) Inspector should advise location 

of septic tank or other means of 
sewage disposal below, or on lower 
slope of ground under, any source 
of water supply.

2. Construction.
a. Inspector should advise use of septic 

tank in conjunction with leaching 
system.

Science Consult CL I
Knowledge of: Auxiliary

Communicable disease control.
Entomology
Bacteriology
Chemistry
Sanitary engineering.
Topography of land and na-/ 
ture of soil.

Necessity and methods of pre
venting contamination of 
persons and water supply.

Standards of sanitation.
Construction standards, types 
and methods for septic tank 
and leaching system.

Building materials.
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UNIT OF SEWAGE DISPOSAL 
Checking
Level TYPE SITUATION

III. Situations Involving Inspection of Septic
Tanks. (Contd.)

b. Advise construction of septic tank 
and leaching system to prevent in
filtration of effluent through soil 
to source of water supply.

c. Determine use of leak-proof drains 
leading to septic tank.

3. Sanitary maintenance.
a. Determine frequency of cleaning sep

tic tank. Advise pumping out tank 
every two or three years, depending 
upon amount of use.

b. Determine whether tank, drains lead
ing to tank, and leaching system are 
kept in good order and repair.

IV. Situations Involving Inspection of Chemical
Toilets.
1. Location.

a. Determine location at safe distance 
from water supply.

2. Construction.
a. Determine whether chemical toilet is 

used in conjunction with adjoining 
pit, cesspool or sump.

b. Advise locating toilet on side of 
hill in order that the treated ef
fluent may run by gravity into sump 
or cesspool. Otherwise toilet must 
be raised.

c. Determine treatment of contents in 
tank with caustic soda or its com
mercial equivalent.

d. Determine provision for proper venti
lation.

e. . Determine proper size and capacity,
depending upon amount of use.

3. Sanitary maintenance.
a. Determine whether chemical toilet is 

kept in good order and repair.
b. Determine frequency of draining con

tents. Advisable to drain contents 
to cesspool, sump or pit every six 
months or year.

c. Determine proper condition of dip 
tube, agitator and ventilating stack.

V. Situations Involving Inspection of Use of
Sewage for Irrigation Purposes.
1. Prohibit use of untreated sewage for 

irrigating crops.
2. Prohibit use of sludge or screenings 

for fertilizing any vegetables, garden 
truck or low-growing fruits or berries 
unless such sludge or screenings has 
been treated in a manner approved by 
the health department.

REQUIRED INFORMATION
TECHNICAL AUXILIARY

Science (Contd.)
Ability to:

Recognize health hazards.
Recognize and abate health 
hazards resulting from im
proper disposal of sewage.

Advise proper methods of sew
age disposal according to 
particular circumstances.

Science Consult CL I.
Knowledge of: Auxiliary

Communicable disease control.
Entomology
Bacteriology
Sanitary engineering.
Chemistry
Topography of land and na
ture of soil.

Necessity and methods of pre
venting contamination of 
persons and water supply.

Methods of disinfection.
Methods of drainage.
Standards of sanitation.
Construction standards, types 

and methods for chemical 
toilets.

Ability to:
Recognize health hazards.
Recognize and abate health 
hazards resulting from im
proper disposal of sewage.

Advise proper methods of sew
age disposal according to 
particular circumstances.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Chemistry
Agriculture
Methods of irrigation.
Types of sewage.
Types of agricultural products.
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UNIT OF SEWAGE DISPOSAL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Use of
Sewage for Irrigation Purposes. (Contd.)
3. Prohibit use of settled or undisinfect

ed sewage effluents for irrigating any- 
growing vegetables, garden truck, ber
ries or low-growing fruit.

4. Permit the use of settled or undisin
fected sewage effluents for irrigating 
nursery stock, cotton, hay, grain, rice, 
alfalfa, fodder corn, cowbeets and fod
der carrots provided that no cows are 
pastured on the land which is moist with 
such effluents.

5. Permit the use of oxidized effluent 
which has been treated for bacterial re
moval in a manner approved by the health 
department for irrigating purposes.

6. Determine possession by the users of 
such sewage, effluent or sludge for ir
rigating or fertilizing purposes of the 
proper permits therefor.

7. Prohibit any cross connections between 
any pipe line or works containing sew
age, effluent or sludge and any pipe 
line or works containing water used for 
domestic or drinking purposes.

Science (Contd.)
Knowledge of:

Necessity and methods of pre
venting spread of disease.

Necessity and methods of pre
venting contamination of per
sons, animals and water supply.

Methods of disinfecting and 
treating sewage.

Standards of sanitation.

Ability to:
Recognize health hazards.
Recognize and abate health 
hazards resulting from use of 
sewage for irrigation purposes.

Advise proper methods of sewage 
disposal according to particu
lar circumstances.
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UNIT OF PLUMBING 
Checking
Level TYPE SITUATION

I. Situations Involving Inspection to Deter
mine General Information.
1. Upon receiving complaint of existing 

nuisance, make inspection to determine 
cause of complaint and report results 
of inspection to superiors. If health 
nuisance exists, secure correction or 
abatement, acting under direction of 
superiors.

2. Establish contact with owner, agent, 
manager or occupant before making in
spection.

II. Situations Involving Inspection to Deter
mine Proper Installation of Plumbing Fix
tures .
1. Determine proper and adequate connec

tion of any water-closet, urinal, sink, 
slop hopper or other plumbing fixture 
with a public sewer or with a cesspool 
or septic tank constructed and main
tained according to requirements of 
health department.

2. Determine proper trapping and venting 
of every plumbing fixture to prevent 
the escape of sewer gas or air from the 
sewer into such fixture.
a. Determine proper venting of gas 

water heaters or boilers, including 
an unbroken connection leading to 
gas supply, a vent pipe not less 
than 5 inches in diameter and a vent 
pipe terminating not less than 8 
feet from any window, door or air 
shaft.

3. Prohibit connection of any vent pipe 
with a soil or waste pipe when such 
vent pipe terminates within 8 feet of 
any window, door or air shaft.

4. Prohibit enclosing of space underneath 
any sink, slop hopper or watercloset.

5. Determine provision of air inlet in 
floor and air outlet in ceiling, with 
an area of at least 36 square inches in 
every existing bathroom or bedroom con
taining a gas water heater and in every 
room or closet opening from a bedroom 
or bathroom having a floor area of less 
than 25 square feet containing a gas 
water heater.

6. Prohibit future construction of gas 
water heaters in bedrooms or bathrooms.

7. Determine possibility of cross-connec
tions or back-syphonage from toilet 
bowls, laundry trays, etc.

REQUIRED INFORMATION
TECHNICAL AUXILIARY

Science 
Knowledge of:

Nuisances and health hazards 
resulting from improper con
struction, installation and 
maintenance of plumbing fa
cilities.

Ability to:
Recognize and abate nuisances 

and health hazards.
Act under direction.

Science 
Knowledge of:

Communicable disease control.
Sanitary engineering.
Mathematics
Construction types, stand
ards and methods.

Plumbing fixtures.
Plumbing materials.
Proper installation, con
nection and venting of 
plumbing facilities.

Nuisances and health haz
ards resulting from im
proper installation, con
nection and venting of 
plumbing facilities.

Knowledge of:
Necessity of 
proper con
struction, 
installation 
and main
tenance of 
plumbing fa
cilities .

Necessity and 
methods of 
preventing 
spread of 
disease.

Ability to:
Advise proper installation, 
connection, and venting of 
plumbing facilities.

Advise use of approved types 
of plumbing facilities.

Recognize and abate nuisances 
and health hazards resulting 
from improper installation, 
connection and venting of 
plumbing facilities.

Safety Measures
Knowledge of: 

Precautions 
necessary in 
proper in
stallation, 
connection 
and venting 
of plumbing 
facilities. 

Necessity and

Laws and Regulations 
State laws.
County and municipal or
dinances.

Building and plumbing codes. 
Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal notices.
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UNIT OF PLUMBING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection to Deter
mine Proper Installation of Plumbing Fix
tures. (Contd.)

Finance 
Knowledge of:

Relative costs of plumbing 
facilities.

Costs of construction, in
stallation, connection, 
venting and repair of 
plumbing facilities.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of pub
lic.

Instruct public concerning 
maintenance standards ap
proved by health depart
ment.

Maintain good will.

Safety Measures
(Contd.)

Knowledge of: 
methods of in
stalling and 
maintaining 
plumbing facil
ities in good 
order and re
pair to pre
vent injuries, 
accidents and 
spread of dis
ease.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.

III. Situations Involving Inspection of Type
and Amount of Plumbing.
1. Determine proper construction of soil 

and waste pipes with lead, steel, cast 
iron, wrought iron, brass or other ap
proved material.

2. Determine proper construction of water 
closets, including earthenware bowls, 
seats of some non-absorbent material and 
provision for flushing with 3 or more 
gallons of water at each discharge.

3. Determine provision of proper and ade
quate amount of plumbing according to 
volume of water discharged into same.

Science 
Knowledge of:

Types of plumbing facili
ties.

Nature of soil.
Plumbing materials.
Construction types, stand
ards and methods.

Methods of operating plumb
ing facilities.

Ability to:
Recommend proper types of 

plumbing facilities ac
cording to particular cir
cumstances.

Knowledge of: 
Improvements 
in plumbing 
facilities.

IV. Situations Involving Inspection of Main
tenance of Plumbing Fixtures.
1. Determine proper maintenance of any 

water closet, urinal, sink, slop hopper, 
flush tank or other plumbing fixtures 
in good order and repair, unbroken and 
in a clean and sanitary condition, free 
from accumulations of dirt, filth, urine, 
feces or other foul matter and from in
sects, rodents or vermin.

2. Prohibit use of any soil pipe, waste 
pipe, drain pipe, vent pipe, house drain, 
septic tank or sewer which has become 
obstructed or clogged, thus impeding the 
flow of water or sewage through such 
pipe.

Science 
Knowledge of:

Communicable disease control. 
Bacteriology 
Chemistry 
Entomology
Sanitary engineering. 
Standards of sanitation. 
Nuisances and health hazards 
resulting from improper 
maintenance of plumbing fa
cilities.

Necessity and methods of pre
venting spread of disease.
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UNIT OF PLUMBING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspection of Main
tenance of Plumbing Fixtures. (Contd.)
3. Prohibit use of any overflowing or 

open cesspool or septic tank or any 
cesspool or septic tank the top wall
of which has caved in or any cesspool or 
septic tank of insufficient capacity for 
the volume of water and sewage dis
charged into same.

4. Prohibit any water closet, urinal, sink, 
slop hopper or other plumbing fixture 
from remaining unused for 10 days or 
more unless such fixture has been prop
erly sealed to prevent the escape of 
sewer gas or air from the sewer through 
such fixture.

5. Determine proper repairing within 24 
hours of any pipe, connection, water 
closet, urinal, sink, slop hopper or 
other plumbing fixture having any de
fects, openings, breaks or apertures.

Science (Contd.)
Ability to:

Advise proper maintenance and 
repair of plumbing facili
ties.

Recognize and abate nuisances 
and health hazards resulting 
from improper maintenance of 
plumbing facilities.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Contact with Owner, Science
Operator, Manager or Applicant for Knowledge of:
License. Permits and licenses,
1. Upon application for license to op

erate dairy, make thorough inspection 
and report findings to superiors with 
recommendations for granting or denial 
of license. Applicant may request in
spector to review plans and blue 
prints before building.

2. In case of established dairy, visit 
location, determine name and address 
of owner, operator or manager and de
termine possession of proper permits 
and licenses from local health depart
ment.

3. Upon complaint of existing nuisance or 
health menace, visit location, make 
inspection to determine cause of com
plaint and order correction or abate
ment of any existing nuisance. If 
abatement or correction is not secured, 
inspector acts under direction of su
periors.

Ability to:
Obtain general 
information 
concerning 
dairy.

II. Situations Involving Survey of Surround
ings.
1. Determine suitability of location for Science 

dairy farm and compliance with zoning Knowledge of:
laws. Communicable disease control.

2. Determine kind and nature of adjoining Bacteriology
premises, free from odor or smoke Entomology
nuisances, industrial wastes, breeding Rodents
places for rodents, vermin, flies and Location factors, 
other insects, etc. Standards of sanitation.

3. Determine nature of soil, topography Topography of land and na-
of land, prevailing winds, etc. ture of soil.

4. Determine availability of public util- Surveying 
ities, including water, gas, sewer and
electricity. Laws and Regulations

5. Determine size, character and arrange- State laws.
ment of buildings to insure efficient County and municipal ordi- 
operation of dairy. nances.

6. Determine general appearance and con- Departmental regulations, 
dition of surroundings, neat, clean,
proper landscaping, free from rubbish, Forms and Records 
garbage, manure, odors, flies, etc. Inspection Card.

Survey Form.
Dairy Farm Score Card. 
Communicable Disease Card. 
Legal notices.

Knowledge of:
Responsibility 
of owner in 
maintaining 
dairy farm in 
proper sani
tary condi
tion.

Aesthetic value 
of landscap
ing.

III. Situations Involving Inspection of Build
ings.
1. Arrangement.

a. Determine arrangement of buildings 
according to prevailing winds, slope 
of ground for drainage, location of 
corral, etc.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Architecture
Mathematics

Knowledge of:
Proper location 
of buildings 
and corrals 
according to 
sun, prevail
ing winds.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level ______________ TYPE SITUATION TECHNICAL AUXILIARY

III. Situations Involving Inspection of
Buildings. (Contd.)
2. Construction.

a. Determine proper construction of 
all buildings according to local 
laws and regulations.

b. Determine proper construction to 
Insure adequate light, ventilation, 
drainage, etc., and to prevent 
overcrowding and other health haz
ards. Determine proper construc
tion to facilitate sanitary main
tenance of buildings.

3. Maintenance.
a. Determine maintenance of buildings 

and all parts thereof in good order 
and repair and in a clean, sani
tary condition, free from dust, 
dirt, manure and other waste mat
ter, garbage, rubbish, vermin, 
rodents, flies and other insects, 
and other deleterious material.

Science (Contd.)
Knowledge of:

Construction types, stand
ards and methods suitable 
for dairy farm.

Building materials.
Blue prints.
Nuisances and health haz
ards resulting from im
proper construction and 
installation and insani
tary conditions. Neces
sity and methods of pre
venting injuries, acci
dents and spread of dis
ease.

Standards of sanitation.
Methods of maintaining dairy 

farm in a sanitary condi
tion .

Proper methods of disposal 
of waste products.

Knowledge of: 
public utili
ties, etc.

Proper arrange
ment of build
ings for effi
cient opera
tion of dairy 
farm.

eliminate 
breeding 
places and 
harborages of 
rodents, ver
min and flies.

Ability to: Ability to:
Recognize and abate nuisances Prevent and 

and health hazards result
ing from improper construc
tion and installation ac
cording to particular cir
cumstances.

Advise proper construction 
and installation according 
to particular circumstances.

Advise proper methods of 
maintaining dairy farm in 
sanitary condition.

Read and interpret blue prints 
and draw diagrams and sketches.

Conduct survey of dairy farm.
Score dairy farm.
Write reports.

Finance 
Knowledge of:

Relative costs of building 
materials, construction and 
installation, repair, etc.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public.
Instruct public concerning 
construction and maintenance 
standards approved by health 
department.

Main good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF DAIRY FARM __
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

IV. Situations Involving Inspection of Ani- Science
mals. Knowledge of:
1. Determine breed and type of animals. Veterinary medicine - breeds,
2. Determine general appearance and con- types and diseases of ani-

dition of animals, including clipped mals.
hair, clean body and udder; normal. Communicable disease control,
healthy appearance. Bacteriology

3. Inspect animals to determine presence Necessity and methods of pre- 
of ulcers, abrasions, abscesses, dis- venting spread of disease, 
charges, pustules, swellings, enlarged
glands, unusual cough, lameness, un- Ability to:
usual slobbering, etc. Determine T Recognize unusual appearance
brand on tubercular cows. Investigate or disease of animal, 
cause of unusual appearance of milk. Advise proper treatment for 
blood in milk, etc. disease,
a. Determine immediate isolation and 

quarantine of animals thus affect
ed and prohibit use or sale of 
milk from such animals.

4. Assist veterinarian in control of 
tuberculosis, undulant fever and foot 
and mouth disease.

V. Situations Involving Inspection of Hy
giene of Employees.
1. Body cleanliness.

a. Determine body cleanliness, neat 
appearance and freedom of all em
ployees from odors, dirt, etc.

2. Clothing.
a. Determine provision of proper 

clothing for employees, including 
cap, shoes, boots, apron or outer 
garment of washable material.

b. Prohibit use of such clothing for 
other purposes. Determine main
tenance of all clothing in clean, 
sanitary condition at all times. 
Determine provision of an individ
ual towel for each employee.

3. Care of hands.
a. Determine keeping of finger nails 

short and clean.
b. Determine thorough washing and dry

ing of hands before milking or han
dling milk and milk products and 
immediately after using toilet or 
lavatory.

4. Communicable disease control.
a. Prohibit employment of any person 

afflicted with any communicable or 
contagious disease.

b. Determine immediate isolation and 
quarantine of all persons afflicted 
with any communicable or contagious 
disease. Consult Unit of Communi
cable Disease Control.

c. Prohibit use of any common drinking 
cup or towel.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Necessity and methods of 
preventing spread of dis
ease.

Hygiene
Standards of health and 
cleanliness.

Knowledge of:
Proper types 
of clothing.

Methods of 
storage and 
laundering.

Diseases 
spread by 
persons.
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UNIT OF DAIRY FARM •
Checking REQUIRED INFORMATION
Level TYPE SITUATION___________________ TECHNICAL AUXILIARY

VI. Situations Involving Inspection of Milk
ing Practices.
1. Determine provision of proper and ade 

quate equipment, including small top 
milking pails, milking stools, hose 
of proper size and length, hrushes 
and cloths for washing and cleaning 
cows, clippers, washing facilities, 
such as running water, soap, towels, 
milking machine of approved type, leg 
chains, shovels, push brooms, wheel
barrows, etc.
a. Determine maintenance of equipment 

in good order and repair and in a 
clean, sanitary condition, free 
from broken seams, rust, dirt, 
milk stone, vermin, insects, etc.

2. Determine proper milking procedure, 
including:
a. Washing and cleaning of cows and 

udders before milking and frequent 
clipping of hind quarters. Wash
ing and cleaning of barn floors and 
gutters after milking.

b. Discarding of fore milk and milk of 
unusual appearance. Discarding of 
milk produced fifteen days before 
and five days after parturition.

c. Removal of cow giving abnormal milk 
from the other cows in milking 
string.

d. Immediate removal of milk from each 
cow in original pail to receiving 
tank.

e. If milking machines are used, deter
mine proper condition and operation 
to prevent contamination of milk.
1) Determine proper protection of 

teat cups from contamination.
2) Determine proper condition and 

operation of machines to prevent 
contamination of, or injury to 
cows.

3) Determine proper handling of milk 
en route from machines to receiv
ing vats to prevent contamination 
of milk.

Determine clean, dry hands of milkers. 
Determine keeping of other animals and 
fowls out of barn during milking peri
ods .
Prohibit feeding or unloading hay, 
hauling manure, burning rubbish or 
other activities which create odors 
or dust or fly nuisances during milk
ing.

3.
4.

5.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Veterinary science.
Entomology
Milking practices and proce
dure.

Proper equipment.
Standards of sanitation.
Methods of fly control.
Methods of preventing and 
eliminating contamination 
of milk and equipment.

Necessity and methods of pre
venting spread of disease.

Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary conditions 
and practices.

Recognize and trace sources 
of contamination of milk and 
equipment.

Finance 
Knowledge of:

Relative costs of equipment.

Knowledge of:
Improvements 
in milking 
practices and 
procedure.

Protection to 
community 
necessary in 
proper han
dling of milk 
supply.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VII. Situations Involving Inspection of Meth
ods of Fly Control.
1. Prohibit feeding or unloading hay, 

hauling manure, etc., during milking.
2. Prohibit placing of milking buckets 

or pails on floor when not in use.
3. Determine proper and adequate dis

posal of manure according to local 
laws and regulations to prevent breed
ing places for flies.

4. Determine freedom of location from 
contaminating surroundings creating 
fly nuisances.

5. Recommend use of electric fly killing 
machine, fly sprays and fly traps.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Methods of fly control.
Standards of sanitation.
Necessity and methods of 
preventing spread of dis
ease.

Methods of preventing and 
eliminating contamination 
of milk and equipment.

Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Knowledge of:
Breeding places 

and habits 
of flies.

Diseases 
spread by 
flies.

Equipment 
necessary in 
control and 
abatement of 
fly nuisances.

VIII. Situations Involving Inspection of Feed
ing Practices.
1. Determine regular hours of feeding. 

Determine feeding of green feed and 
silage immediately after milking or 
four to six hours before milking.

2. Determine feeding of roughage in out
side racks and feeding grain and con
centrates in barn.

3. Quantity and quality of feed.
a. Determine feeding of proper kinds 

of grains, concentrates, roughage, 
etc.

b. Prohibit use of feeds giving strong 
odor or taste to milk, such as 
onions, turnips, garbage, weeds, 
brewers grains.

c. Determine cleanliness of feeds, 
freedom from mould, rodents, wire, 
nails and other foreign matter, etc.

d. Determine provision of clean, fresh 
water in corrals at all times.

4. Care and storage of feed.
a. Determine construction of rodent- 

proof and fly-proof storage room 
for grains.

b. Determine protection of materials
in hay shed and all feeds from rain, 
animals, animal discharges, rodents, 
vermin, insects, etc.

c. Determine mixing and preparation of 
grains in grain room and placing in 
mangers just prior to milking.

5. Prohibit cows from wading in sewage or 
contaminated water.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Veterinary science.
Rodents
Construction standards, 
types and methods.

Types of feeds.
Methods of protecting feeds 

from contamination from 
water, animals, rodents, 
flies, etc.

Methods of feeding
Feeding practices and pro

cedure.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper feeding prac
tices and procedure.

Knowledge of:
Effects of 
feeds on 
quantity and 
quality of 
milk.

Methods of 
rat-proofing 
and fly- 
proofing.

IX. Situations Involving Inspection of Fil
tering and Cooling Processes.
1. Determine provision of proper and ade

quate equipment, including receiving 
tank, cooler, pouring tank, tube, 
strainer, header, Broderson filter.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Filtering and cooling processes.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

IX. Situations Involving Inspection of Fil
tering and Cooling Processes. (Contd.)

a. Determine maintenance of all 
equipment in good order and repair 
and in a clean, sterile condition. 
Inspect filter and filter cloth for 
sediment or garget.

b. Determine type of cooling system,
i.e., mechanical refrigeration, 
gas or brine, with ice water, cir
culating pump, ice pans, cooling 
tanks, piping system, etc.

2. Determine proper method of filtering
and cooling.
a. Determine pouring of milk from each 

cow into receiving tank from origi
nal pail Immediately after milking.

b. Determine immediate cooling below 
50° F. after milking.

c. Determine maintenance of tempera
ture below 50° F. until milk reach
es distributor or customer.

Science (Contd.)
Knowledge of:

Proper equipment.
Standard of purity for milk.
Methods of preventing and 

eliminating contamination 
of milk and equipment.

Standards of sanitation and 
sterilization.

Types of cooling systems.
Methods of temperature con
trol.

Nuisances and health hazards 
resulting from improper 
filtering and cooling of 
milk.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper filtering and 
cooling of milk.

Knowledge of:
Necessity and 
methods of 
proper filter
ing and cool
ing of milk.

Necessity of 
temperature 
control.

Sources of 
contamination^

Ability to:
Recommend 
proper equip
ment and 
processes ac
cording to 
particular 
circumstances.

X. Situations Involving Inspection of Bot
tling and Capping Processes.
1. Determine provision of proper and ade

quate equipment, including bottling 
machine, capping machine, bottles, 
caps, cans, and cases. Determine 
maintenance of equipment in good order 
and repair and in a clean, sterile con
dition, free from rust, broken seams, 
milk stone, dust, dirt, insects, etc.

2. Determine proper method of bottling 
and capping.
a. Determine thorough agitation of 

milk during bottling.
b. Determine immediate capping with 

machine capper after bottling.
c. Permit standardization with cream 

or skim milk of same quality.
d. Prohibit keeping of pasteurized 

milk with raw milk.
e. During bottling process, inspect 

for and discard all dirty or chipped 
bottles or bottles containing any 
foreign or injurious substance.

3. In wholesale dairies where milk is 
placed directly from cooler into cans, 
determine clean, sterile condition of 
cans, free from rust, open seams, milk 
stone, dirt, dust, etc.

4. During bottling and capping processes, 
determine proper and adequate protec
tion of milk from dust, dirt, flies 
and from coughing, sneezing, etc.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Bottling and capping proc
esses.

Proper equipment.
Methods of preventing and 
eliminating contamination 
of milk and equipment. 
Standards of sanitation and 
sterilization.

Methods of temperature con
trol.

Nuisances and health hazards 
resulting from improper 
bottling and capping of 
milk.

Proper labeling of milk. 

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper bottling and 
capping of milk.

Knowledge of:
Necessity and 
methods of 
proper bot
tling and 
capping of 
milk.

Sources of con
tamination.

Necessity of 
temperature 
control.

Ability to:
Recommend 
proper equip
ment and 
processes ac
cording to 
particular 
circumstances.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

X. Situations Involving Inspection of Bot
tling and Capping Process. (Contd.)
5. Determine proper labeling of milk as 

raw or pasteurized with grade of milk 
and name and address of producer or 
original bottler on cap or container 
in letters 1/8 of an inch in height 
and 1/16 of an inch in width. Deter
mine double capping of guaranteed 
milk and labeling with date of sale. 
Determine truth and legality state
ments on labels.

XI. Situations Involving Inspection of Stor
age Facilities and Methods.
1. Bottled milk.

a. Determine storage of bottled milk 
in cold room, ice box or re
frigerator.

b. Determine maintenance of tempera
ture below 50° F. in storage room.

c. Determine storage of cases for 
bottled milk in refrigerator or 
cold room.

d. . Prohibit storage of milk near
foods having a strong odor.

2. Empty bottles.
a. Determine storage of empty bottles 

in a shed or room protected from 
dust, dirt, insects, vermin, etc.

3. Milk caps.
a. Determine keeping of caps in un

opened, dust-proof tubes and stor
age of tubes in a protected room or 
cabinet.

4. Prohibit use of milk house as storage
room.

Science
Knowledge of: Knowledge of:

Methods of storing milk and Sources of 
equipment. contamination.

Proper storage equipment. Necessity of
Methods of preventing and temperature
eliminating contamination control,
of milk and equipment.

Types of cooling systems.
Methods of temperature con
trol.

Nuisances and health hazards 
resulting from improper 
storage of milk.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper storage of 
milk.

XII. Situations Involving Inspection of Trans
portation Facilities and Methods.
1. Facilities.

a. Determine use of trucks of sub
stantial construction, properly 
labeled on the outside with name 
and address of dairy or distributor 
and name of product in letters at 
least 3 inches in height and 1 1/2 
inches in width.

b. Determine maintenance of transpor
tation facilities in good order and 
repair and in clean, sanitary con
dition, washed and scrubbed at 
least once a week. Prohibit use
of such facilities for other pur
poses .

2. Method.
a. Determine maintenance of tempera

ture of milk below 50° F., by means 
of cracked or sacked ice placed on 
top tier of cases on truck. Recom
mend washing of ice sacks in chlo
rine solution before placing on 
cases.

Science 
Knowledge of:

Transportation facilities 
and equipment.

Construction standards for 
transportation equipment.

Methods of transportation.
Methods of preventing and . 
eliminating contamination 
of milk.

Standards of sanitation.
Proper labeling of trans
portation facilities.

Methods of temperature con
trol.

Ability to:
Recognize nuisances and 
health hazards resulting 
from improper transporta
tion of milk.

Knowledge of:
Sources of 
contamination.

Necessity of 
temperature 
control.



57

UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

XII. Situations Involving Inspection of Trans
portation Facilities and Methods. (Contd.)

b. Determine protection of bottles and 
cases from flies, dust, dirt, di
rect rays of sun, etc., by means of 
tarpaulin, canvas, sacks or case 
covers spread over cases on truck.

c. Determine keeping of returned con
tainers in separate part of truck.

XIII. Situations Involving Inspection of Meth- Consult CL I to XII. 
ods of Handling Cream and Skim Milk.
1. Determine provision of proper and ade

quate equipment, including separator, 
cooler, bottling machine, capping ma
chine, cans, caps, containers, cases, 
bottles.
a. Determine maintenance of all equip

ment in good order and repair and 
in a clean, sanitary condition, 
free from rust, open seams, milk 
stone, dust, dirt, vermin, insects, 
etc.

2. Determine proper methods of handling 
cream and skim milk.
a. Determine separation of milk im

mediately after it comes from milk
ing barn.

b. Determine immediate cooling, bot
tling by machine, and capping by 
machine.

c. Determine storage in cold room or 
refrigerator to maintain tempera
ture below 50° F.

3. Determine proper labeling.
a. Cream.

1) Same as milk labels, with grade 
and class of cream stated on 
labels.

b. Skim milk.
1) Same as milk labels, except for 

words "Skim Milk" on labels.

XIV. Situations Involving the Collection of
Samples.
1. Bottled Milk.

a. Points of collection; dairy, de
livery truck, milk plant, milk 
depot and store.

b. Collect routine samples once every 
two weeks; bacteriological retakes, 
three within two weeks; and spe
cial samples as frequently as 
deemed necessary.

c. Necessary equipment: water-tight, 
iced sample case or container.

2. Other milk.
a. Point of collection: dairy.
b. Times of collection same as for 

bottled milk.

Science 
Knowledge of:

Methods of collecting milk 
and cream samples.

Points of collection.
Equipment necessary in collection 
of samples.

Precautions necessary to prevent 
contamination of samples and 
equipment.

Proper labeling of samples.
Methods of laboratory analysis.
Standards of purity for milk.

Ability to:
Recognize health hazards.
Collect samples.
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UNIT OF DAIRY FARM
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XIV. Situations Involving the Collection of
Samples. (Contd.)

c. Necessary equipment: water
tight, iced sample case or con
tainer, sterile bottle and cap 
and sterile, wrapped pipettes.

d. Method of sampling.
1) Collect samples at different 

points of handling between milk
ing and bottling. Draw milk 
through pipette, let run into 
bottle and cap immediately. If 
sample is taken directly from 
cow, put milk directly into bot
tle and cap immediately.

2) Number sample for identification.
3) If desired, mark duplicate sam

ple and give receipt for same.
4) Protect pipettes, bottles and 

caps or covers from all con
tamination. Place bottle con
taining sample in iced container 
and take to laboratory of local 
health department for specific 
analysis.

3. Bottles.
a. Select bottles and cap immediately. 

Take to laboratory for sterility 
test.

XV. Situations Involving Inspection of Wash
ing and Sterilization of Equipment.
1. Determine provision of proper and 

adequate washing facilities, includ
ing wash tubs, hot and cold running 
water, cleaners, brushes, bottle 
brushes, water softener, if needed, 
etc.

2. Determine proper method of washing 
equipment, including rinsing in cold 
water immediately after use, washing 
in warm water containing a proper 
cleansing agent or detergent and rins
ing in clean, warm water.

3. Determine provision of proper and ade
quate sterilization equipment, includ
ing boiler or steam generator with 
cabinet, California type sterilizer, 
chlorine rinse, steam hose, etc.

4. Determine proper method of washing all 
machinery, piping, equipment, utensils, 
etc,, and sterilizing with steam main
tained at a temperature of 175° F. for 
a minimum of fifteen minutes. Permit 
use of chlorine rinse in conjunction 
with steam hose or hot water.

Science (Contd.)
Ability to:

Recognize necessity of col
lection of samples.

Prevent contamination of 
samples and equipment. 

Interpret laboratory reports. 
Write reports.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Methods of washing and sterili
zation .

Proper equipment.
Methods of preventing spread 

of disease.
Standards of sanitation and 
sterilization.

Nuisances and health hazards 
resulting from improver wash
ing and sterilization of 
equipment.
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UNIT OF DAIRY FARM
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XVI. Situations Involving Inspection of Cor
rals .
1. Location.

a. Determine proper location of cor
rals depending upon prevailing 
winds, to prevent dust, odors and 
other contamination from reaching 
milk house, barn, etc. Determine 
proper location according to slope 
of ground to permit proper and ade
quate drainage.

2. Construction.
a. Determine substantial construction 

and ease of cleaning and disinfect
ing corrals.

b. Determine adequate size to prevent 
overcrowding, allowing a minimun of 
500 square feet per cow.

c. Determine substantial construction 
of fences and gates.

d. Determine construction of separate 
bull and calf pens.

e. Determine construction of water 
troughs and standing platforms of 
rough cement to prevent slipping. 
Determine installation of automatic 
valves and overflow pipe drain plug.

f. Determine proper rat-proofing of 
feed racks and platforms.

g. Determine construction of adequate 
shelter sheds.

3. Sanitary maintenance of corrals.
a. Determine cleanliness of water 

troughs, freedom from algae, feed 
and foreign matter.

b. Determine clean, smooth condition 
of ground, free from holes and 
ditches, mud, etc. Determine regu
lar and frequent scraping and 
cleaning of corrals. Prohibit ac
cumulation of manure. Determine 
removal of manure from premises 
weekly and proper disposal accord
ing to local laws and regulations.

XVII. Situations Involving Inspection of Hous
ing.
1. Determine proper construction and

maintenance of housing facilities ac
cording to local laws and regulations.

2. Construction.
a. Determine proper and adequate pro

tection from the elements.
b. Determine provision of sufficient 

light and ventilation, allowing for 
window area of 1/8 of floor area.

c. Determine provision of proper and 
adequate toilets and showers.

d. Determine provision of 500 cubic 
feet of air space per person in 
sleeping quarters.

Science
Knowledge of: Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Construction types, standards 

and methods.
Standards of sanitation.
Necessity and methods of pre
venting spread of disease.

Nuisances and health hazards 
resulting from improper con
struction and location of 
corrals and insanitary con
dition of corrals.

Consult Unit of Housing.

Sources of con
tamination.

Proper methods 
of maintain
ing corrals 
in sanitary 
condition.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

XVII. Situations Involving Inspection of Hous
ing. (Contd.)
3. Sanitary maintenance.

a. Determine cleanliness of building 
and premises, freedom from dust, 
dirt, garbage, rubbish, waste mat
ter, rodents, vermin and insects.

b. Determine cleanliness of bedding, 
free from bedbugs and other vermin.

c. Determine proper and adequate dis
posal of garbage and rubbish.

XVIII. Situations Involving Inspection of Water Consult Unit of Water Supply.
Supply.
1. Determine provision of water supply 

which is easily accessible, adequate 
to meet all needs and free from 
pathogenic bacteria.

2. Determine source of supply from public 
or municipal water supply system, 
private water supply system or well on 
dairy.

3. If water is supplied by well on dairy, 
determine proper location, construc
tion and maintenance of well according 
to local laws and regulations.
a. Determine protection of drilled 

well from surface contamination by 
means of cement curbing around well.
1) Determine construction of curbing 

of a concrete mixture of cement, 
fine sand and gravel and exten
sion of curbing to depth of three 
feet from surface of casing.

2) Determine construction of tight- 
fitting wooden block closing off 
top of well to exclude all sur
face water, with bolts fastening 
on this block set invertedly in
to the concrete. If wooden 
block is not used, determine set
ting of bolts into the cement.

b. Determine protection of dug well 
from surface contamination.
1) Determine adequate protection of 

pit and waterproofing of sides 
of pit. Determine construction 
of a concrete foundation extend
ing down along edge of platform 
to a depth of 1 1/2 feet. De
termine installation of a rein
forced concrete manhole cover 
around pump shaft to close all 
openings to pit, with four 
bolts set invertedly into the 
concrete to allow a wooden block 
to be bolted down upon cover as 
an attachment for the pump. De
termine construction of manhole 
cover at least three inches thick 
and reinforced with chicken wire 
or barb wire.
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UNIT OF DAIRY FARM
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XVIII. Situations Involving Inspection of Water
Supply. (Contd.) «

c. Determine proper construction and 
protection of raised water tank.
1) Determine proper covering of

tank. Determine conical shape 
of roof, proper sloping for 
drainage and proper construc
tion of wood, preferably red- 
woody covered with at least 
four-ply roofing paper.

8) Determine installation of an in
let pipe discharging into tank 
at top near manhole cover, to 
permit sampling from incoming 
supply. Determine installation 
of an outlet pipe extending 
about 1/2 foot above bottom of 
tank to prevent sand and other 
sediment from contaminating the 
supply line. Determine installa
tion of a clean-out pipe flush 
with the bottom of the tank to 
allow drainage and the removal 
of any sediment.

3) Determine provision of screen 
ventilation between cover of 
tank and sidewalls, with this 
opening not wider than one foot 
and with the roof projecting 
over the opening to prevent sun
light from entering tank. De
termine provision of 1/16 inch 
mesh copper fly screening for 
opening, and covering of this 
screening with 1/4 inch mesh 
galvanized iron wire.

4) Determine construction of man
hole cover in top of tank to fit 
over the outside of a curbing at 
least two inches high to prevent 
surface water from seeping into 
the opening. Determine exten
sion of roofing paper over this 
curbing.

5) Determine construction of bot
tom of tank at proper height 
above floor of barn to insure 
adequate pressure.

d. Determine proper and adequate con
struction, installation and main
tenance of piping.
1) Determine installation of pipe 

line of at least two inches in 
diameter leading from well to 
milkhouse and barn.

2) Determine installation of pipe 
line of at least 1 1/2 inches 
in diameter leading from cooler 
in milkhouse and determine con
nection of such pipe line to 
drinking troughs to prevent 
waste of cooler water.



UNIT OF DAIRY FARM
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XVIII. Situations Involving Inspection of Water 
Supply. (Contd.)'

3) Determine provision of a "shut
off" float on supply line at 
drinking troughs to prevent over
flow of water. Determine proper 
protection of float from break
age or damage by cows. Deter
mine installation of a stand
pipe so that flow of water from 
cooler will not be shut off when 
troughs are full and determine 
proper drainage of stand-pipe to 
pasture or cesspool.

4) Determine installation of at 
least two faucets at each end of 
barn or one in middle on each 
side to facilitate washing the 
floor.

e. Prohibit installation of any privy, 
cesspool or other facilities for 
sewage disposal within 100 feet of 
any well. Prohibit location of 
well in any corral.

4. Sample and test water regularly and 
frequently according to standards of 
water sampling and analysis approved 
by local health department. Consult 
Unit of Water Supply, CL V.

XIX. Situations Involving Inspection of Sew- Consult Unit of Sewage Disposal, 
age Disposal.
1. Determine construction and installa

tion of adequate and proper plumbing 
facilities to carry off all sewage 
wastes. Consult Unit of Sewage Dis
posal.

2. Determine installation of water- 
flush toilets.

3. If privy is used determine proper fly- 
proof construction and maintenance ac
cording to local laws and regulations.
Consult Unit of Sewage Disposal,
CL I. Prohibit installation of 
privy in any corral and within 100 
feet of any well or other source of 
drinking water.

/
XX. Situations Involving Inspection of Drain

age Facilities.
1. Inside drainage facilities.

a. Determine provision of proper and 
adequate floor drains and other 
drains to carry off all waste ma
terial. Determine maintenance of 
all drains in a clean, unobstructed 
condition.

b. Determine provision of proper and 
adequate drains in sinks, re
frigerators, etc.
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UNIT OF DAIRY FARM
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

XX. Situations Involving Inspection of Drain
age Facilities. (Contd.)
2. Outside drainage facilities.

a. Determine proper diversion of storm 
waters from roof and ground.

b. Determine proper construction and 
maintenance of septic tank and 
leaching system or cesspool, if 
used, according to local laws and 
regulations.

c. Recommend connection of all plumb
ing and drainage facilities to 
public sewer if possible.

d. Determine proper construction and 
maintenance of all drainage facili
ties to prevent odors and harborage 
of flies, mosquitoes and other in
sects, vermin, rodents, etc.

e. Determine proper location, con
struction and maintenance of all 
drainage facilities to prevent pol
lution of any source of water sup
ply.

f. Prohibit use of drainage for irri
gation purposes except under cer
tain conditions. Consult Unit of 
Sewage Disposal, CL V.

3. Drainage facilities for milking barns
and milkhouses.
a. Recommend use of combination set

tling and screening system.*
b. Determine proper construction of 

settling and screening system, de
pending upon number of cows, quan
tity of water used, etc. Determine 
construction features, including:
1) Use of approximately eleven gal

lons of water per cow per milk
ing if cows, barn floors and 
gutters are washed at each milk
ing.

2) Use of approximately eighteen to 
twenty square inches of area per 
gallon per minute of maximum use 
of water for cross section of 
settling chamber. Length of 
settling chamber not less than 
5/10 foot per cow served per 
milking. Construction of set
tling chamber of cement. Limit
ing depths below flow line of 
gutter between 9 inches and 12 
inches, with shallow depths pre
ferred.

3) Equipment of settling chamber 
with screens, kind, size and 
placing of screens dependent

* Screen chamber designed by Prof. H. B. Walker, Davis, California.
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UNIT OF DAIRY FARM
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XX. Situations Involving Inspection of Drain
age Facilities. (Contd.) .

upon local conditions. Three 
screens usually placed as fol
lows: 1/2 inch mesh screen,
30 inches from inlet; 1/4 inch 
mesh screen, 60 inches from in
let; 1/8 inch mesh screen, 6 
inches from outlet.

4) Equipment of settling chamber 
with removable, solid floor baf
fles 3 inches in height about 
midway between screens.

5) Sewer outlet opposite inlet 
about four inches in diameter.

6) Sewer line.
7) Receiving tank holding 3 to 6 

days' flow of water, using either 
leaching type or water-tight 
tank, depending upon local condi
tions .

8) Pumps.
9) Receiving basins or sumps for 

soil filtration.
10) Low head sewage sump pumps.
11) Provisions for cooling water and 

milking wastes to by-pass set
tling tank if carried to sump.

c. Determine proper drainage procedure
with use of settling and screening
system.
1) Disposition of solids from set

tling chamber.
a) Drainage by gravity in set

tling chamber through screens.
b) Shovelling of sludge from 

shallow chamber into wheel
barrows and dispose of sludge 
in same manner as wet dung.

c) Removal of solid baffles and 
screens for final drainage.

d) Chemical precipitation with 
ferric sulphate to reduce time 
for settling out materials in 
storage tank and to reduce 
area needed for soil filtra
tion.

S) Disposition of effluent.
a) Carried from settling chamber 

through sewer line to receiv
ing tank.

b) Pumped from tank to receiving 
basins or sumps for soil fil
tration.

c) Pumped from sumps to soil for 
irrigation purposes, with pro
vision of one acre of area 
for each sixty to eighty cows 
milked. Recommend rotation of 
areas to obtain best results.
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UNIT OF DAIRY FARM _ _
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

XX. Situations Involving Inspection of Drain
age Facilities. (Contd.)

d) Properly disposed of to pre
vent contamination of any 
source of water supply,

d. Determine maintenance of settling 
and screening system, and all parts 
thereof, in good working order and 
repair and in a clean, unobstructed 
condition.
1) Prohibit disposal of sanitary 

sewage through settling and 
screening system.

2) Determine cleaning of settling 
chamber, baffles and screens 
after each use.

3) Determine freedom of system from 
manure, wastes, etc. Prohibit 
excessive odors and harborage of 
rodents, vermin, flies, mosqui
toes, other insects, etc. De
termine proper protection to 
prevent access of cows to set
tling chamber, sump, etc.

4) Determine proper construction of 
receiving tank for effluent to 
prevent back wash into settling 
chamber, sewer pipe, etc.
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UNIT OF PASTEURIZING PLANT
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Contact with Owner, Science
Operator, Manager or Applicant for Knowledge of:
License. Permits and licenses.
1. Consult Unit of Dairy Farm, CL I.

Ability to:
Obtain general 
information 
concerning 
pasteurizing 
plant.

II. Situations Involving Survey of Surround
ings.
1. Determine suitability of location for 

pasteurizing plant and compliance with 
zoning restrictions.

8. Determine kind and nature of adjoin
ing premises, free from insanitary 
conditions, odor or smoke nuisances, 
industrial wastes, breeding places for 
rodents, vermin, flies and other in-- 
sects, etc.

3. Determine topography of land, proper 
£lope for drainage, etc.

4. Determine availability of public utili
ties, including water, gas, sewer and 
electricity.

5. Determine size, character and arrange
ment of buildings to insure efficient 
operation of plant.

6. Determine general appearance and con
dition of surroundings, including neat
ness, cleanliness, proper landscaping, 
freedom from rubbish, garbage, manure, 
odors, flies, etc.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Location factors.
Standards of sanitation. 
Surveying

III. Situations Involving Inspection of Build
ing and Equipment.
1. Determine proper construction of

building according to local laws and 
regulations.
a. Floors, walls and ceilings.

1) Determine construction of,floors 
of cement or other impermeable 
material, free from cracks and 
crevices, properly sloped for 
drainage. Recommend use of 
cement laid in iron grill work 
to prevent wear from trucking, 
etc.

2) Determine construction of walls 
and ceilings of smooth cement, 
tile or other impermeable mate
rial covered with oil paint of 
light color, preferably with 
aluminum paint to withstand 
moisture, heat and cold.

b. Light.
1) Determine provision of adequate 

natural or artificial light to 
enable all parts of plant to be 
readily seen and to protect 
health of employees.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Architecture
Mathematics
Construction types, stand
ards and methods.

Building materials.
Blue prints
Nuisances and health haz
ards resulting from im
proper construction and 
installation and insani
tary conditions.

Necessity and methods of 
preventing injuries, ac
cidents and spread of 
disease.

Standards of sanitation. 
Methods of maintaining 
pasteurizing plant in a 
sanitary condition.

Proper facilities for and 
methods of disposal of 
waste products.

Knowledge of:
Proper ar
rangement of 
buildings and 
proper selec
tion and ar
rangement of 
equipment to 
insure effi
cient opera
tion of 
pasteurizing 
plant.

Trade terms.
Responsibility 
of owner in 
maintaining 
pasteurizing 
plant in 
clean, sani
tary condi
tion.
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UNIT OF PASTEURIZING PLANT
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

III. Situations Involving Inspection of 
Building and Equipment. (Contd.)

c. Ventilation.
1) Determine provision of adequate 

ventilation by means of windows, 
doors, skylight, fans, adequate 
and proper ducts to carry off 
steam, etc. Determine provi
sion of proper ventilation to 
protect health of employees.

2) Determine maintenance of proper 
temperature, freedom from odors 
and impure air, etc.

d. Screening.
1) Determine provision of station

ary or self-closing, tight-fit
ting, metal screens not coarser 
than 14 mesh in removable sash 
on doors, windows and other 
openings where practicable.

e. Plumbing facilities and dressing
rooms.
1) Determine construction and in

stallation of adequate number of 
toilets, conveniently located 
separate and apart and not in 
direct communication with pas
teurizing room and other rooms.

2) Determine installation of ade-

Science (Contd.)
Ability to:

Recognize and abate nui
sances and health hazards 
resulting from improper 
construction and installa
tion according to particu
lar circumstances.

Advise proper construction 
and equipment according 
to particular circum
stances .

Advise proper methods of 
maintaining pasteurizing 
plant in a sanitary condi
tion.

Read and interpret blue 
prints and draw diagrams 
and sketches.

Conduct survey of pasteur
izing plant.

Score pasteurizing plant.
Write reports.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.
quate number of lavatories ad
jacent to toilets or in dressing Forms and Records
rooms.

3) Determine proper connection of 
all plumbing facilities to public 
sewer or to septic tank or cess
pool constructed and maintained 
according to local laws and reg
ulations. Determine proper 
venting and drainage of all 
plumbing facilities.

4) Determine provision of pure and 
adequate water supply and fa
cilities for hot and cold run
ning water.

5) Determine installation of one or 
more sinks for washing and 
cleaning utensils and apparatus.

6) Determine provision of adequate 
number of dressing rooms for 
changing and hanging wearing ap
parel, located separate and 
apart from pasteurizing room 
and other rooms.

Determine proper construction and 
provision of equipment according to 
local laws and regulations,
a. Determine provision of proper 

and adequate facilities for han
dling product; facilities for 
cleaning, sterilizing and drying;

Inspection Card.
Survey form.
Pasteurizing Plant Score Card. 
Communicable Disease Card. 
Legal notices.

Finance 
Knowledge of:

Relative costs of building 
materials, construction and 
installation, repair, etc. 

Relative costs of equipment, 
installation, repair, etc.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public 
in program of health de
partment to protect milk 
supply.

Instruct public concerning 
construction and main
tenance standards approved 
by health department.

Maintain good will.

Ability to:
Prevent and 
eliminate 
breeding 
places and 
harborages of 
rodents, ver
min and in
sects .

Safety Measures 
Knowledge of:

Proper con
struction and 
maintenance 
to minimize 
danger of 
falling, 
slipping on 
wet floors, 
etc.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency .

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF PASTEURIZING PLANT 
Checking
Level TYPE SITUATION TECHNICAL

III. Situations Involving Inspection of Build
ing and Equipment. (Contd.)

temperature indicators and con
trols, transportation facilities 
and other equipment, machinery, ap
paratus, implements, etc.

b. Recommend provision of stainless 
steel equipment.

3. Sanitary maintenance of building and 
equipment.
a. Determine maintenance of building 

and all parts thereof in good work
ing order and repair and in a 
clean, sanitary condition free from 
cracks and crevices, dust, dirt, 
flies and other insects, odors, 
garbage, rubbish, vermin, rodents, 
etc.
1) Determine proper and adequate 

disposal of waste products ac
cording to local laws and regu
lations .

2) Determine washing of floors 
after each use. Determine daily 
washing and scrubbing of toilet 
floors.

3) Determine maintenance of plumb
ing facilities in good order and 
repair and in a clean sanitary 
condition. Determine provision 
of hot and cold running water, 
soap and single service towels 
in lavatory.

b. Determine maintenance of all equip
ment in good order and repair and 
in a clean, sanitary condition, 
sound, smooth, cleanable, free from 
rust, open seams, dirt, dust, waste 
matter, rodents, vermin, insects, 
etc.
1) Prohibit use of receptacles used 

for storage or handling of milk 
and milk products for other pur
poses .

2) Prohibit pasteurized milk from 
coming in contact with equipment 
which has been used for raw milk 
unless such equipment has been 
washed and sterilized after each 
use.

3' Determine adequate protection of 
sterilized equipment from dust, 
dirt, flies and other insects, 
rodents, vermin, contamination 
by persons, etc.

4) Determine protection of milk and 
all equipment from dust, dirt, 
insects, rodents, vermin, con
tamination by persons from han
dling, spitting, coughing, sneez
ing , smoking, etc.

REQUIRED INFORMATION
_____________ AUXILIARY
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UNIT OF PASTEURIZING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspection of Proc
ess of Receiving Milk from Dairies.
1. Determine provision of proper and 

adequate equipment, including receiv
ing platform, automatic weighing ma
chine, holding vats, cans, cooling 
vats, piping, etc.

2. Determine proper care of equipment.
a. Determine cleanliness of receiving 

platform, free from dust, dirt, 
rubbish, garbage, waste material, 
vermin, rodents, flies and other 
insects, etc.

b. Determine protection of milk dur
ing unloading from direct rays of 
sun, warm air, mud, rain, dust, 
dirt, insects, waste matter, etc.

c. Determine cleanliness and proper 
working order of automatic weighing 
machine.

d. Determine proper washing and 
sterilization of holding vats, 
cooling vats, piping and other 
equipment after each use.

e. Determine proper washing, steriliz
ing and drying of milk cans after 
each use. Determine freedom of 
milk cans from broken seams, rust, 
milk stone, etc.

3. Determine proper receiving of milk, 
including separate weighing of milk 
from each dairy, passing of milk 
through internal type of cooler to 
cool milk to around 40° F. and storage 
of milk in holding or cooling vats at 
that temperature before pasteurization.

V. Situations Involving Inspection of Pas
teurizing Process.
1. Determine provision of proper and ade

quate equipment.
a. Determine provision of heating 

coils to pre-heat milk.
b. Determine provision of approved 

type of pasteurizer.
1) Recommend stainless steel vat. 

Advise against use of copper vat 
because copper tends to give 
oxidized or metallic flavor to 
milk. Permit use of equipment 
lined with glass or porcelain.

2) Recommend use of spray type vat 
equipped with paddles to agitate 
milk during pasteurization. Ad
vise against use of coil type 
vat.

3) Determine uniformity of heat 
throughout vat. *

c. Determine provision of indicating 
and recording thermometers for each 
pasteurizer.

d. Determine installation of proper 
piping, tubes, valves, etc.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Necessity and methods of 
protecting milk from con
tamination.

Proper methods of receiving 
and weighing milk.

Proper equipment for receiv
ing and weighing milk. 

Standards of sanitation. 
Methods of preventing and 
eliminating contamination 
of milk and equipment. 

Necessity and methods of pre
venting spread of disease. 

Methods of fly control. 
Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Knowledge of:
Protection to 

community 
necessary in 
proper han
dling of milk 
supply.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary conditions 
and practices.

Recognize and trade sources 
of contamination of milk and 
equipment.

Science 
Knowledge of:

Communicable disease control.
Chemistry
Bacteriology
Pasteurizing process.
Proper equipment, apparatus, 
devices, etc.

Proper methods of steriliza
tion of equipment and ap
paratus .

Effects of pasteurization on 
milk.

Proper care of equipment and 
apparatus.

Methods of preventing and 
eliminating contamination 
of milk and equipment. 

Necessity and methods of pre
venting spread of disease. 

Methods of fly control. 
Standards of sanitation. 
Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Knowledge of: 
Improvements 
in pasteuriz
ing procedure 
and equip
ment.

Protection to 
community 
necessary in 
proper han
dling and 
pasteuriza
tion of milk.



REQUIRED INFORMATION
UNIT OF PASTEURIZING PLANT 
Checking
Level TYPE SITUATION TECHNICAL AUXILIARY

V. Situations Involving Inspection of Pas
teurizing Process. (Contd.)
2. Determine proper care of equipment,

a. Determine maintenance of all pas
teurizing equipment in good order 
and repair and in a clean, sterile 
condition. Determine proper 
sterilization of equipment after 
each use.

h. Determine maintenance of recording 
thermometers in good working order 
and repair. Inspect recording 
thermometers every two weeks for 
accuracy. Determine keeping of 
charts at plant for sixty days for 
inspection.

3. Determine proper pasteurization of 
milk.

Science (Contd.)
Ability to:

Recognize and abate nuisances 
and health hazards resulting 
from insanitary conditions and 
practices.

Recognize and trace sources of 
contamination of milk and 
equipment.

Read and interpret recording 
and indicating thermometers.

Recommend proper types of equip
ment and apparatus.

a. Determine heating of milk to tem
perature of not less than 140 F. 
nor more than 145° F. and main
tenance of that temperature for not 
less than 30 minutes nor more than 
1 1/2 hours-.

b. Determine slow, continuous agita
tion of milk during pasteurization 
to preserve cream line, to diffuse 
milk and to obtain uniform mixture 
and heating.

c. Permit standardization with cream 
or skim milk of same quality.

d. Determine immediate and rapid cool
ing of milk after thirty minutes of 
pasteurization to a temperature not 
above 50° F. and maintenance of 
that temperature until milk is de
livered to consumer.

VI. Situations Involving Inspection of Fil
tering and Cooling Processes.
1. Determine provision of proper and ade

quate equipment, including piping, 
filter equipped with filter cloth and 
screens, external type cooler with re
ceiving trough, and proper type of 
cooling system, such as mechanical re
frigeration, circulating brine ma
chine, direct expansion type, ice ma
chine, etc.

2. Determine proper care of equipment.
a. Determine proper sterilization of 

equipment after each use.
b. Determine maintenance of equipment 

in good repair and in a clean, 
sterile condition. Determine free
dom of filter from sediment.

3. Determine proper filtering and cooling 
process.
a. Determine proper filtering of milk 

before cooling.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Machinery
Chemistry
Proper equipment, apparatus, 
devices, etc.

Proper methods of steriliza
tion of equipment and ap
paratus .

Effects of filtering and 
cooling on milk.

Types of cooling systems.
Methods of filtering and 

cooling milk.
Sources of contamination of 
milk and equipment.

Methods of preventing and 
eliminating contamination of 
milk and equipment.

Knowledge of:
Protection to 

community 
necessary in 
proper han
dling and 
filtering and 
cooling of 
milk.

Improvements 
in filtering 
and cooling 
processes and 
equipment.
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UNIT OF PASTEURIZING PLANT 
Checking
Level TYPE SITUATION

VI. Situations Involving Inspection of Fil
tering and Cooling Processes. (Contd.) 

b. Determine immediate cooling of 
milk after filtering to tempera
ture below 50° F. and maintenance 
of this temperature.

VII. Situations Involving Inspection of Bot
tling and Capping Process.
1. ' Determine provision of proper and ade

quate equipment, including conveying 
pipes or tubes, bottles, caps, cases, 
cans, bottling and capping machine.

2. Determine proper maintenance of equip
ment in good order and repair and in
a clean, sterile condition. Determine 
sterilization of bottling and capping 
machine after each use. Determine 
keeping of caps in sterile, dust-proof 
container. Prohibit use of dirty, 
chipped or cracked or contaminated 
bottles.

3. Determine proper bottling and capping 
process.
a. Determine immediate bottling after 

cooling.
b. Determine thorough agitation of 

milk during bottling.
c. Determine continuous inspection of 

bottles and discarding of dirty, 
chipped, cracked or contaminated 
bottles.

d. Determine immediate capping by ma
chine after bottling.

4. Determine proper labeling of milk.
a. Determine statement of grade of 

milk on cap as guaranteed pas
teurized, or grade A pasteurized.

b. Determine statement of name and 
address of producer or original 
bottler.

c. Determine use of letters 1/8 inch 
in height and 1/16 inch in width.

d. Determine truth and legality of all 
statements on label.

e. Determine double capping of guar
anteed milk and labeling with date 
of sale on cap.

REQUIRED INFORMATION
TECHNICAL AUXILIARY

Science (Contd.)
Knowledge of:

Methods of fly control.
Standards of sanitation.
Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary conditions and 
practices.

Recognize and trace sources of 
contamination of milk and 
equipment.

Recommend proper types of 
equipment and apparatus.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Machinery
Proper equipment, apparatus, 
devices, etc.

Bottling and capping proc
esses.

Proper care and methods of 
sterilization of equipment 
and apparatus.

Necessity and methods of 
proper bottling and capping 
of milk.

Sources of contamination of 
milk and equipment.

Methods of preventing and 
eliminating contamination 
of milk and equipment.

Methods of fly control.
Standards of sanitation.
Nuisances and health hazards 
resulting from insanitary 
conditions.

Proper labeling and grading 
of milk.

Knowledge of:
Necessity of 
proper bot
tling and 
capping of 
milk.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from Insanitary conditions 
and practices.

Recommend proper types of 
equipment and apparatus.

Advise proper labeling.
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UNIT OF PASTEURIZING PLANT
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VIII. Situations Involving Inspection of Stor
age Facilities.
1. Bottled milk.

a. Determine provision of refrigerator 
or refrigerated room for storage
of bottled milk.

b. Determine storage of bottled milk 
at temperature below 50° F.

c. Prohibit storage of contaminating 
materials.

d. Determine protection of bottles 
from dirt, dust, waste matter, ver
min, rodents, insects and other 
contamination.

2. Empty bottles.
a. Determine storage of empty bottles 

in separate room and protection of 
bottles from contamination.

3. Milk caps.
a. Determine keeping of milk caps in 

unopened, dust-proof tubes or con
tainers and storage of tubes in 
protected room or cabinet.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Necessity of proper storage of 
milk and equipment.

Necessity and methods of tem
perature control.

Methods of storing milk and 
equipment.

Sources of contamination of milk 
and equipment.

Necessity and methods of pre
venting and eliminating con
tamination of milk.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper storage of milk 
and equipment.

Eliminate sources of contamina
tion.

IX. Situations Involving Inspection of Meth
ods of Handling Cream, Skim Milk and 
Buttermilk.
1. Cream.

a. Determine provision of proper and 
adequate equipment for handling 
cream, including pasteurizer, vats, 
tubes, piping, separator, cooler, 
bottling and capping machine, caps, 
bottles, cases, cans, containers, 
testing equipment, etc.

b. Determine proper methods of han
dling cream.
1) Determine proper method of sepa

rating cream from milk.
2) Determine proper method of pas

teurizing cream used for butter 
by heating to temperature above 
145° F. If heated to a tempera
ture above 151° F., allow hold
ing time of thirty minutes to be 
decreased by one minute for each 
degree above 145° F.

3) Determine immediate cooling of 
cream, except cream used for 
butter, to temperature below 
50° F.

4) Determine proper bottling and 
capping by machine.

5) Determine storage in refrigerator 
and maintenance of temperature 
below 50° F.

c. Determine proper labeling of cream 
including statement of grade of 
cream on cap. Determine labeling 
as for milk.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Chemistry
Machinery
Milk and milk products.
Methods of producing cream, 

skim milk and buttermilk.
Processes and methods of 
handling cream, skim milk 
and buttermilk.

Proper equipment, apparatus 
and devices.

Proper care and methods of 
sterilization of equipment 
and apparatus.

Standards of quality for 
milk products.

Sources of contamination.
Necessity and methods of 
preventing and eliminating 
contamination of milk 
products and equipment.

Standards of sanitation.
Methods of fly control.
Proper labeling and grading 
of milk products.

Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Knowledge of:
Types of milk 
products.

Trade terms.
Types of mix.
General 
formulae.

Improvements 
in methods of 
handling 
cream, skim 
milk and but
termilk.

Necessity of 
proper han
dling of 
cream, skim 
milk and but
termilk.

Factors in
fluencing 
quality of 
milk or milk 
products.
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UNIT OF PASTEURIZING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IX. Situations Involving Inspection of 
Methods of Handling Cream, Skim Milk 
and Buttermilk. (Contd.)
2. Skim milk.

a. Determine compliance of skim milk 
with standards requiring less than 
3 per cent of milk fat and not 
less than 8.8 per cent of milk 
solids not fat.

b. Determine labeling as for milk,
. with addition of words "Skim Milk" 

on cap.
3. Buttermilk.

a. Determine compliance of buttermilk 
with standards defining it as sweet 
or ripened milk or cream from which 
milk fat has been completely or 
partially removed by churning.

b. Determine provision of proper and 
adequate equipment for handling 
buttermilk, including buttermilk 
churn, starter or culture, butter
milk vat or mixer, bottles, caps, 
cases, containers, etc.

c. Determine labeling as for milk, 
with addition of word "Buttermilk" 
on cap.

d. Determine adulteration of butter
milk by addition of water. Pro
hibit use or sale of adulterated 
buttermilk. Collect sample of 
buttermilk which is adulterated, or 
suspected of being adulterated, and 
take to laboratory for analysis.
If buttermilk proves to be adulter
ated, inspector acts under direc
tion of superiors.

Science (Contd.)
Ability to:

Recognize and abate nuisances 
and health hazards resulting 
from insanitary conditions 
and practices.

Recommend proper methods of 
handling milk products and 
proper machinery.

Advise proper labeling.

X. Situations Involving Inspection of Mis- Science 
cellaneous Processes.
1. Chocolate milk.

a. Determine provision of proper and 
adequate equipment for making 
chocolate milk, including piping, 
vat, steam kettle, tubes, cooler, 
etc. Determine provision of proper 
ingredients such as sugar, malt, 
cocoa, etc.

b. Determine addition of chocolate 
syrup and other ingredients to milk 
and mixing together in vat. Deter
mine other procedure, such as cool
ing, bottling and capping, storing, 
transporting, etc., same as for milk.

c. Determine proper labeling as for 
milk, label bearing trade name in 
place of word "Milk", and without 
grading.

Knowledge of:
Communicable disease control.
Bacteriology
Chemistry
Milk and milk products.
Types of processes.and ef
fects on milk and milk 
products.

Proper equipment.
Methods of preventing and 
eliminating contamination 
of milk and equipment.

Knowledge of:
Trade terms.
Scientific 
terms.

Improvements 
in methods of 
handling milk 
and milk prod
ucts .
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UNIT OF PASTEURIZING PLANT
Checking
Level TYPE SITUATION

REQUIRED INFORMATION
TECHNICAL AUXILIARY

X. Situations Involving Inspection of Mis
cellaneous Processes. (Contd.)
2. Direct irradiation of milk.

a. Determine provision of proper and 
adequate irradiator.

b. If used, determine proper method of 
irradiation of milk before pas
teurization to increase vitamin D 
content of milk. Determine other 
procedure same as for pasteurized 
milk.

XI. Situations Involving Inspection of Lab
oratory Testing Equipment.
1. Determine provision of proper and

adequate laboratory testing equipment, 
such as the Babcock tester, the 
Gerber method (Fucoma equipment) or 
the Mojonnier testing method. Deter
mine accuracy of all testing equip
ment, glassware, weights, scales, 
etc., and approval by local health de
partment.

XII. Situations Involving Inspection of Li
censes Required.
1. Determine possession of proper per

mits and licenses required by local 
health department.

2. Determine possession of laboratory 
technician's license, required of all 
persons who make bacteriological de
terminations upon milk to be used as 
a basis of payment or determining 
value.

3. Determine possession of weigher and 
sampler's license, required of all 
persons, except licensed testers, 
who take samples of milk or cream on 
which tests are made as a basis of 
payment and of all persons who make 
weighings of milk or cream to be used 
as a basis of payment.

4. Determine possession of tester's li
cense for each method or process used, 
required of all persons who test milk 
or cream on the basis of the milk fat 
it contains.

Science
Knowledge of: Knowledge of:

Bacteriology Trade terms.
Chemistry Scientific
Communicable disease control. terms.
Laboratory testing equipment. Improvements 
Methods of using laboratory in laboratory
testing equipment. testing equip-

Standards of purity for milk ment.
and milk products.

Chemical constituents of 
milk and milk products.

Ability to: 
Recommend 
proper types 
of laboratory 
testing 
equipment.

Science
Knowledge of:

Permits and licenses required 
of owner or operator, em
ployees, laboratory tech
nicians, etc.

Methods of obtaining proper 
permits and licenses.

Requirements to be fulfilled 
before issuance of permit or 
license.

Ability to:
Advise methods of obtaining 
permits and licenses.

Ability to:
Use laboratory testing equip

ment.
Interpret readings and re
sults of laboratory test
ing and analysis.
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unit of pasteurizing plant
Checking REQUIRED INFORMATION "
Level__________________ TYPE SITUATION________________ TECHNICAL________________________________AUXILIARY

XIII. Situations Involving Inspection of Wash
ing, Sterilization and Drying of Equip
ment.
1. Washing.

a. Determine provision of proper and 
adequate equipment, including wash 
tubs, hot and cold running water, 
cleansing agents or detergents, 
brushes of various sizes and shapes, 
bottle brushes, hoses, water soften
ing machine if necessary, etc.

b. Determine proper method of washing 
utensils, bottles, cans, containers, 
cases, etc.
1) Determine immediate rinsing in 

cold water after each use.
2) Determine washing in hot water 

containing proper cleansing 
agent or detergent.

3) Determine final rinsing in clean, 
hot water.

2. Sterilization.
a. Determine provision of proper and 

adequate equipment including steam 
hose, boiler or steam generator 
with cabinet, chlorine rinse, steam 
table or small platform, steam 
pipes, valves, etc., bottle washing 
and sterilizing machine using 
strong caustic solutions and final 
chlorine rinse, can washing and 
sterilizing machine, etc.

b. Determine proper method of sterili
zation.
1) Determine sterilization with 

super heated steam or water vapor 
above 175° F. for at least fif
teen minutes. Determine use of 
chlorine rinse with steam or hot 
water.

2) Determine thorough washing, 
sterilization and drying after 
each use of all equipment, in
cluding holding vats, pasteur
izers, fillers, coolers, troughs, 
cans, containers, cases, bottles, 
tubs, cabinets, etc., and all 
machinery, such as irradiator, 
bottling and capping machine, 
etc., and all parts of machinery 
and equipment, -including piping, 
tubes, coils, washers, nozzles, 
pulleys, conveyers, valves, plat
forms, etc. Determine thorough 
cleaning and sterilization of 
piping with long brushes and 
steam hose.

C. Drying.
1) Determine provision of proper and 

adequate equipment, including 
blowers, drying table or stand, 
valves, drying machine, etc.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Methods of washing and 
sterilization.

Proper care of equipment.
Proper equipment for wash

ing and sterilization. 
Methods of preventing and 
eliminating contamination 
of milk and equipment.

Methods of preventing spread 
of disease.

Standards of sanitation and 
sterilization approved by 
health department.

Nuisances and health hazards 
resulting from improper 
washing and sterilization of 
equipment.

Ability to:
Recommend proper methods of 
sterilization according to 
particular circumstances.

Knowledge of:
Chemical com
pounds and 
commercial 
preparations 
used in wash
ing and 
sterilization 
of equipment.



76

UNIT OF PASTEURIZING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XIII. Situations Involving Inspection of Wash
ing, Sterilization, and Drying of Equip
ment. (Contd.)

2) Determine proper drying of all 
equipment after sterilization. 
Determine clean, sweet odor of 
dry equipment and proper protec
tion from dust, dirt, rodents, 
vermin, insects, waste matter 
and other contamination.

XIV. Situations Involving Inspection of
Transportation Facilities and Methods.
1. Facilities.

a. Determine use of trucks of sub
stantial construction and labeled 
on the outside with name and ad
dress of distributor and name of 
product in letters at least 3 inch
es in height and 11/2 inches in 
width.

b. Determine maintenance of trucks in 
good order and repair and in a 
clean, sanitary condition, washed 
and scrubbed at least once a week. 
Prohibit use of trucks for other 
purposes.

2. Method.
a. Determine maintenance of tempera

ture of milk below 50° F. by means 
of cracked or sacked ice placed on 
cases. Recommend washing of ice 
sacks in chlorine solution before 
placing on cases.

b. Determine protection of bottles and 
cases from flies, dust, dirt, di
rect rays of sun, etc., by means of 
tarpaulin, canvas, sacks or case 
covers spread over cases on truck.

c. Determine keeping of returned con
tainers in separate part of truck.

Science 
Knowledge of:

Bacteriology
Chemistry
Entomology
Transportation equipment 
and facilities.

Construction and maintenance 
standards for transporta
tion equipment.

Methods of transportation.
Methods of preventing and 
eliminating contamination 
of milk and equipment.

Standards of sanitation.
Proper labeling of trans
portation facilities.

Methods of temperature con
trol.

Knowledge of:
Sources of 
contamination.

Necessity of 
temperature 
control.

XV. Situations Involving Inspection of Hy
giene of Employees.
1. Body cleanliness.

a. Determine body cleanliness, neat 
appearance and freedom of all em
ployees from odors, dirt, etc.

2. Clothing.
a. Determine provision of proper 

clothing for employees, including 
cap, shoes, apron or outer garment 
of washable material, etc.

b. Prohibit use of such clothing for 
other purposes. Determine main
tenance of all clothing in clean, 
sanitary condition at all times. 
Determine provision of an individ
ual towel for each employee.

Science 
Knowledge of:

Epidemiology. Diseases 
spread by persons.

Bacteriology
Chemistry
Necessity and methods of pre
venting spread of disease.

Hygiene
Standards of sanitation.
Methods of protecting milk 

and equipment from con
tamination by persons.

Knowledge of:
Methods of 

communicable 
disease con
trol.

Proper types 
of clothing.

Methods of 
storing and 
laundering 
clothes.

Ability to:
Enforce regulations pro
hibiting contact of diseased 
persons with milk or equip
ment.
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UNIT OF PASTEURIZING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XV. Situations Involving Inspection of Hy
giene of Employees. (Contd.)
3. Care of hands.

a. Determine keeping of finger nails 
short and clean.

b. Determine thorough washing and 
drying of hands before handling 
milk and immediately after visit
ing toilet or lavatory.

4. Communicable disease control.
a. Prohibit employment of any person 

afflicted with any communicable or 
contagious disease.

b. Determine immediate isolation and 
quarantine of all persons afflicted 
with any communicable or contagious 
disease. Consult Unit of Communica
ble Disease Control.

c. Prohibit use of any common drinking 
cup or towel.

XVI. Situations Involving Inspection of Drain- Consult Unit of Sewage Disposal and Unit of
age Facilities.. Plumbing.
1. Determine provision of proper and ade

quate drainage facilities to carry off
all liquid and sewage waste materials.

2. Inside drainage facilities.
a. Determine installation of proper 

and adequate floor drains and clean, 
unobstructed condition of drains to 
allow free passage of wastes.

b. Determine installation of proper 
and adequate drains in sinks, re
frigerators, etc.

c. Determine installation of proper and 
adequate plumbing facilities to 
carry off all sewage wastes. Deter
mine installation of water-flush 
toilets.

3. Outside drainage facilities.
a. Determine proper diversion of storm 

waters from roof and ground.
b. Determine connection of all plumb

ing and drainage facilities to pub
lic sewer if possible. If septic 
tank, leaching system or cesspool 
is used, determine construction and 
maintenance according to local laws 
and regulations.

c. Determine proper construction and 
maintenance of all drainage facili
ties to prevent odors and harborage 
of flies, mosquitoes and other in
sects, vermin, rodents, etc.

d. Determine proper location, con
struction and maintenance of all 
drainage facilities to prevent con
tamination of any source of water 
supply.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION  TECHNICAL AUXILIARY

XVI. Situation Involving Inspection of Drain
age Facilities. (Contd.)

e. Prohibit use of drainage for irri
gation purposes except under cer
tain conditions. Consult Unit of 
Sewage Disposal, CL V.

XVII. Situations Involving Inspection of Water Consult Unit of Water Supply.
Supply.
1. Determine provision of water supply 

which is easily accessible, adequate 
to meet all needs, and free from 
pathogenic bacteria.

2. Determine source of supply from public 
or private water supply system or from 
well on premises.

3. If water is supplied by well on prem
ises, determine construction and main
tenance according to local laws and 
regulations. Consult Unit of Water 
Supply, CL I, 2, and Unit of Dairy 
Farm, CL XVIII, 3.

4. Sample and test water regularly and 
frequently according to standards of 
water sampling and analysis approved 
by local health department. Consult 
Unit of Water Supply, CL V.

UNIT OF PASTEURIZING PLANT
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PIT OF ICE CREAM PLANT
Checking
Level

REQUIRED INFORMATION
TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Contact with Owner, 
Operator, Manager or Applicant for Li
cense.
1. Consult Unit of Dairy Farm, CL I.

II. Situations Involving Inspection of Build
ing and Equipment.
1. Building.

a. Consult Unit of Pasteurizing Plant,
CL III, 1.

S. Equipment.
a. Determine provision of proper and 

adequate equipment, including re
frigerators, freezers, homogenizer, 
cans, cases, containers, tuts, vats, 
cabinets, pasteurizer, bottles, 
barrels, buckets, dippers, scoops, 
spoons, ladles, dishes, tables, 
racks, platforms, cupboards, shelves, 
counters, cartons, boxes, cleaning 
equipment, such as brushes, brooms, 
mops, cloths, pails, hose, etc., 
fans, receptacles for garbage and 
rubbish disposal, etc.

b. Recommend stainless steel construc
tion of machinery and equipment used 
for handling milk and milk products.

S. Sanitary maintenance of building and
equipment.
a. Determine maintenance of building 

and all parts thereof in good order 
and repair and in a clean, sanitary 
condition, free from cracks and 
crevices, dust, dirt, flies and 
other insects, odors, garbage, rub
bish, vermin, rodents, etc. 
l) Determine proper and adequate dis

posal of waste products accord
ing to local laws and regulations 

S) Determine washing of floors with 
steam after each use. Determine 
daily washing and scrubbing of 
toilet floors.

Consult Unit of Pasteurizing Plant, CL I.

Consult Unit of Pasteurizing Plant, CL III.

Science 
Knowledge of!

Communicable disease control.
Bacteriology
Architecture
Mathematics
Construction types, standards 
and methods.

Nuisances and health hazards 
resulting from improper con
struction and installation 
and insanitary conditions.

Standards of sanitation.

Ability to;
Recognize and abate nuisances 

and health hazards resulting 
from improper construction 
and Installation.

Recognize and eliminate 
sources of contamination of 
milk, milk products and 
equipment.

Laws and Regulations
State laws.
County and municipal ordinances. 
Departmental regulations.

Knowledge of:
Factors con
tributing to 
efficient op
eration and 
sanitary 
maintenance 
of pasteuriz
ing plant.

Trade terms.

3)

Forms and Records
Inspection Card.

, Survey form.
General Sanitation Card. 
Communicable Disease Card. 
Legal notices.

FinanceDetermine maintenance of all ________
plumbing facilities in good order Knowledge of:
and repair and in a clean, sani- Relative costs of building mate 
tary condition. Determine provi- rials, construction and in- 
sion of hot and cold running stallation, repair, etc.
water, soap and single service Relative costs of equipment,
towels in lavatory. installation, repair, etc.

Determine maintenance of all equip
ment in good order and repair and in Public Relations 
a clean, sanitary condition, Sound, Knowledge of: 
smooth, cleanable, free from rust, 
open seams, dirt, dust, waste mat
ter, rodents, vermin, insects, etc.
1) Prohibit use of receptacles used 

for storage and handling of ice 
cream for other purposes.

Applied psychology.

Ability to:
Secure cooperation of pub
lic in protection of milk 
and milk products.

Ability to:
Execute duties 
with minimum 
conflict and
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UNIT OF ICE CREAM PLANT
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Build
ing and Equipment. (Contd.)

2) Determine adequate protection of 
sterilized equipment from dust, 
dirt, flies and other insects, 
rodents, vermin, contamination 
by persons, etc.

3) Determine protection of ice cream 
and all equipment from dust, dirt, 
waste matter, insects, rodents, 
vermin and contamination by per
sons from handling, spitting, 
coughing, sneezing, smoking, etc.

Public Relations (Contd.)
Ability to:

Instruct public concerning 
construction and main
tenance standards approved 
by health department.

Maintain good will.

Ability to: (Contd.) 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with 
public.

III. Situations Involving Inspection of Manu
facturing Process.
1. Determine provision of proper and ade

quate equipment, including vats, pas
teurizer, homogenizer, freezers, cool
ers, cans, containers, utensils, cases, 
cartons, boxes, pipes, conveyors, pul
leys, etc.

2. Determine proper manufacturing process.
a. Determine mixing of milk with 

sweetening, eggs or egg products, 
flavoring, coloring and stabilizer.

b. Determine whether mix is homogenized 
or emulsified.

c. Determine proper pasteurization of 
mix followed by proper cooling and 
freezing.

d. Determine storage of ice cream after 
freezing in refrigerator or harden
ing room for approximately twelve 
hours.

e. Determine cutting, molding or pack
ing of ice cream for sale or ship
ment in clean, sanitary cartons or 
containers.

3. Determine proper compliance with local 
laws and regulations pertaining to the 
manufacture of ice cream, purity of 
ingredients, etc.
a. Determine manufacture of ice cream 

which contains not less than 10 per 
cent of milk fat nor more than .6 
of 1 per cent of pure, harmless, 
edible stabilizer approved by the 
proper authorities.

b. Determine manufacture of ice cream 
which contains not less than 1.6 
pounds of total food solids per gal
lon, and not more than 150,000 
bacteria per gram.

c. Determine possession of permit to 
use butter, eggs or egg products.

d. Prohibit use of neutralizer for the 
adjustment of ice cream mix when the 
milk or cream used exceeds .2 per 
cent acidity or when the acidity of 
the entire mix exceeds .25 per cent.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Machinery
Manufacturing process.
Food products and in
gredients contained in ice 
cream.

Proper types of equipment, 
apparatus, devices, etc.

Proper care of equipment.
Methods of preventing and 
eliminating contamination 
of food products and equip
ment.

Necessity and methods of 
preventing spread of dis
ease.

Standards of sanitation.
Methods of adulteration of 

food products.
Nuisances and health haz
ards resulting from insan
itary conditions and prac
tices.

Ability to:
Recognize and abate nui
sances and health hazards 
resulting from insanitary 
conditions and practices.

Recognize and trace sources 
of contamination of food 
products and equipment.

Recommend proper types of 
equipment and apparatus.

Knowledge of:
Protection to 

community 
necessary in 
proper han
dling of ice 
cream.

Trade terms.
Types of ice 

cream and 
mix.

Types of 
flavorings, 
colorings, 
etc., ap
proved by 
health de
partment.

Adulteration 
of food 
products.

Ability to:
Prevent adul
teration of 
food prod
ucts .
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UNIT OF ICE CREAM PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Manu
facturing Process. (Contd.)

e. Determine proper pasteurization of 
all ingredients except fruits, 
nuts and flavors.

f. Determine manufacture of fruit ice 
cream which contains not less than 
8 per cent of milk fat and not less 
than 3 per cent by weight of clean, 
mature, sound fruit or fruit juice, 
with or without harmless flavoring 
or coloring, and not more than .6 
of 1 per cent of pure, harmless, 
edible, approved stabilizer.

g. Determine manufacture of nut ice 
cream which contains not less than 
8 per cent of milk fat and not less 
than 1 per cent by weight of sound, 
non-rancid nut meats.

h. Determine manufacture of chocolate 
ice cream which contains not less 
than 8 per cent of milk fat and not 
less than 1 per cent by weight of 
ground chocolate or cocoa.

i. Determine manufacture of French ice 
cream, French custard ice cream, 
cooked ice cream, ice custard, 
parfaits and all similar varieties 
of ice cream which contain not less 
than 10 per cent of milk fat and not 
less than 5 dozen of clean, whole
some egg yolks, or 1.5 pounds of 
wholesome dry egg yolk containing 
not more than 7 per cent of mois
ture, or 3 pounds of wholesome froz
en egg yolk containing not more than 
55 per cent of moisture, or the 
equivalent of egg yolk in other form 
for each 90 pounds of ice cream mix.

IV. Situations Involving Inspection of Stor- Science
age Facilities. Knowledge of:
1. Ice cream. Communicable disease control.

a. Determine proper storage of ice Bacteriology
cream in containers in hardening Necessity and methods of prop-
room for approximately twelve hours. er storage of ice cream and

b. Prohibit storage of contaminating equipment.
materials with ice cream. Necessity and methods of tem-

c. Determine protection of ice cream perature control.
from dirt, dust, waste matter, Sources of contamination of
rodents, vermin, insects and other ice cream and equipment,
contamination. Necessity and methods of pre-

S. Cartons and boxes. venting and eliminating con-
a. Determine storage of cartons, boxes, tamination of ice cream and 

containers and other receptacles equipment,
used for packing ice cream in dust- 
proof cases or containers. Ability to:

Recognize and abate nuisances 
and health hazards resulting 
from improper storage of ice 
cream and equipment.

Eliminate sources of contamina
tion.
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UNIT OF ICE CREAM PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Wash- Consult Unit of Pasteurizing Plant, CL XIII. 
ing. Sterilization and Drying of Equip
ment.
1. Consult Unit of Pasteurizing Plant,

CL XIII.

VI. Situations Involving Inspection of Label
ing .
1. Labeling of packages and containers.

a. Determine proper labeling of pack
ages and containers with statement 
of net contents and name and ad
dress of manufacturer below the 
words "manufactured by", or name and 
address of distributor below the 
words "distributed by", or name and 
address of retailer below the words 
"put up for" or "put up by."

2. Determine proper labeling of transpor
tation facilities.
a. Determine proper labeling of trans

portation vehicles with correct name 
of product and name and address of 
manufacturer, distributor or re
tailer.

3. Mislabeling.
a. Determine mislabeling of product 

when name used on product does not 
conform to definition and standards 
prescribed by law.

b. Determine mislabeling when statement, 
design, device, symbol, picture or 
illustration, if present, is false, 
deceiving or misleading.

c. Determine mislabeling when net con
tents are not marked on package or 
container.

d. Determine mislabeling of ice cream 
containing artificial coloring and 
flavoring if the names of the 
flavorings or extracts are used and 
the product is not labeled "arti
ficial flavor and color." If names 
of colorings and extracts are not 
stated on product containing arti
ficial flavoring and coloring, de
termine labeling of product merely 
as "ice cream."

e. Determine mislabeling when product 
is mislabeled or colored to deceive, 
falsely labeled as foreign product 
or when original contents are re
moved in whole or part and container 
refilled.

f. Prohibit sale or offering for sale 
of ice cream which is mislabeled or 
misbranded according to local laws 
and regulations.

Science 
Knowledge of:

Ice cream labels approved 
by health department.

Necessity of proper labeling 
of ice cream.

Factors constituting mis
labeling of ice cream.

Types of ice cream and in
gredients .

Ability to:
Recognize mislabeling.
Instruct public concerning 
proper labeling of ice 
cream.

Knowledge of:
Protection to 

community 
necessary in 
proper label
ing of ice 
cream.

Trade marks, 
firm names, 
etc.

Types and 
names of 
flavorings, 
colorings, 
etc., ap
proved by 
health de
partment.
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UNIT OF ICE CREAM PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection Relating 
to Adulteration of Ice Cream.
1. Determine adulteration of ice cream 

when the milk or cream used in the 
manufacture of such ice cream contains 
any compound of boron, salicylic acid, 
formaldehyde or other chemical or sub
stance used to prevent or delay fer
mentation.

S. Determine adulteration of ice cream 
containing any substances, colorings, 
extracts, flavorings, stabilizers, 
neutralizers, etc., except those ap
proved by the local health department.

3. Prohibit sale or offering for sale of 
ice cream which is adulterated accord
ing to local laws and regulations.

VIII. Situations Involving Inspection of Drain
age Facilities.
1. Consult Unit of Pasteurizing Plant,

CL XVI.

IX. Situations Involving Inspection of Hy
giene of Employees.
1. Consult Unit of Pasteurizing Plant,

CL XV.

Science 
Knowledge of:

Chemistry
Communicable disease control.
Bacteriology
Methods of adulteration of 

food products.
Substances and ingredients 
unfit for human consumption.

Methods of preparation, 
storage and refrigeration of 
food products.

Substances and ingredients 
used in adulteration of ice 
cream.

Substances and ingredients 
approved by health depart
ment.

Knowledge of:
Factors con
tributing to 
adulteration 
of food prod
ucts .

Ability to:
Recognize adulterated food 
products.

Prevent sale or consumption 
of adulterated food products.

Consult Unit of Sewage Disposal and Unit of 
Plumbing.

Consult Unit of Pasteurizing Plant, CL XV.

/
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UNIT OF BAKERY
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Contact With Owner, 
Operator, Manager or Applicant For Li
cense.
1. Upon application for license to operate 

bakery, make thorough inspection and 
report findings to superiors with rec
ommendations for granting or denial of 
license.

2. In case of established bakery, visit 
location, determine name and address 
of owner, operator or manager and de
termine possession of proper permits, 
licenses, etc., from local health de
partment.

3. Upon complaint of existing nuisance or 
health menace, visit location, make in
spection to determine cause of complaint 
and order correction .or abatement of 
any existing nuisance. If abatement or 
correction is not secured, inspector 
acts under direction of superiors.

II. Situations Involving Inspection of Con
struction of Building and Equipment.
1. Determine proper construction of build

ing according to local laws and regu
lations .
a. Floors, walls and ceilings.

1) Determine construction of floors 
of smooth.cement or hardwood of 
Impermeable surface.

2) Determine construction of walls 
and ceilings of smooth finish and 
impermeable surface covered with 
oil paint of light color.

b. Light.
1) Determine provision of sufficient 

natural or artificial light to 
permit all parts of bakery to be 
readily seen.

c. Ventilation.
1) Determine provision of proper and 

adequate ventilation to protect 
the health of patrons and em
ployees .

2) Determine maintenance of proper 
temperature whenever possible.

3) Determine freedom of bakery from 
dampness, odors, carbon monoxide 
gas, etc.

d. Screens.
l) Determine proper screening of

doors, windows and other openings 
with stationary or self-closing, 
tight-fitting metal screens, not 
coarser than 14 mesh, in remov
able sash.

e. Size of rooms.
1) Determine minimum ceiling height 

of 8 feet, measured from floor 
surface to underside of ceiling.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Architecture
Mathematics
Construction types, stand
ards and methods.

Building materials.
Blue prints.
Types and installation of 
heating, lighting, venti
lating and plumbing fa
cilities .

Proper equipment.
Huisances and health haz
ards resulting from im
proper construction and 
installation.

Cooperating departments.
Necessity and methods of 
preventing injuries, ac
cidents and spread of dis
ease.

Knowledge of:
Proper instal
lation, con
nection and 
ventilation 
of plumbing, 
heating, and 
lighting fa
cilities to 
prevent in
juries, acci
dents and 
spread of 
disease.

Ability to:
Recognize and abate nui

sances and health hazards 
resulting from improper con
struction and installation.

Advise proper construction, 
installation and repair ac
cording to particular cir
cumstances .

Read and interpret blue prints 
and drawing diagrams and 
sketches.

Cooperate with other govern
mental departments.
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UNIT OF BAKERY
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Building and Equipment.
(Contd.)

f. Plumbing facilities and dressing
rooms.
1) Determine construction of ade

quate number of toilets, con
veniently located separate and 
apart from bakery and not in di
rect communication with bakery 
or storeroom.

2) Determine construction of ade
quate number of lavatories ad
jacent to toilets or in dressing 
rooms.

3) Determine proper connection of 
all plumbing facilities to public 
sewer or to septic tank or cess
pool constructed and maintained 
according to local laws and regu
lations. Determine proper vent
ing and drainage of all plumbing 
facilities.

4) Determine provision of pure and 
adequate water supply and facili
ties for hot and cold running 
water.

5) Determine construction of one or 
more sinks for washing and clean
ing utensils and apparatus.

6) Determine construction of ade
quate number of dressing rooms 
for changing and hanging of wear
ing apparel, located separate and 
apart from bakery and storeroom.

g. Drainage.
1) Determine provision of floor drains 

and other proper drainage facili
ties to carry off all liquid and 
sewage wastes.

2) Determine proper diverting of 
storm waters from roof and ground.

2. Determine provision of proper and ade
quate equipment, including refrigerator, 
bun-dividing machine, mixing machines 
and all other machines, oven, proof box, 
trough; combination table, bins, and 
tool drawers; scraper, scraping or cut
ting machines, knives, brushes, cutters, 
choppers, rolling pins; scales, trays, 
pans, pan racks, bread racks, other 
racks, platforms, etc.; cupboards, 
shelves, counters, cases, other display 
equipment; doughnut kettle and screen, 
doughnut stove, cookie and doughnut 
cutters; barrels, boxes, bottles; cans, 
containers, cases; molds, scoops, 
sieves, dippers, ladles; wrapping ma
chine or wrapping and slicing machine; 
fans; brushes, brooms, mops, cloths, 
pails and other cleaning equipment and 
receptacles for garbage and rubbish 
disposal, etc.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.

Forms and Records
Food Sanitation Card.
Legal notices.

Finance
Knowledge of:

Relative costs of building mate
rials, construction, and in
stallation, repair, heating, 
lighting and plumbing facili
ties and equipment.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of pub
lic.

Instruct public concerning 
construction standards ap
proved by health depart
ment.

Maintain good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF BAKERY
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment.
1. Determine maintenance of entire build

ing, and all parts thereof, in good 
order and repair and in a clean, sani
tary condition at all times, free from 
dirt, dust, rubbish, garbage and other 
deleterious material, flies and other 
insects and from rodents and vermin.
a. Determine daily washing and scouring 

of toilet floors and cleaning of 
plumbing facilities.

b. Determine scrubbing of other floors 
at least once a week and sweeping 
daily following the baking period.

c. Determine daily removal, and proper 
storage prior to removal, of all 
garbage and rubbish.

d. Prohibit harborage of rodents, ver
min or insects.

2. Determine maintenance of all equipment, 
machinery, furniture, utensils, ap
paratus, tools, etc., in good order and 
repair and in a clean sanitary condi
tion, free from dust, dirt, waste prod
ucts, rodents, vermin, insects and all 
other contaminating substances.
a. Determine thorough washing and clean

ing of all food handling equipment 
and machinery after each use.

b. Determine proper cleaning of in
terior of ice box or refrigerator 
with hot water and a cleansing agent 
at least once a week. Determine 
proper drainage of ice box or re
frigerator into a water supplied 
basin or hopper, and maintenance in 
gocd order and repair and in a clean, 
sanitary condition at all times. De
termine frequent defrosting of re
frigerator.

3. Determine provision of running water 
and soap in lavatory.

4. Prohibit use of any common drinking cup 
or towel.

IV. Situations Involving Inspection of Pro
tection of Food Products.
1. Determine protection of food products 

from contamination by persons.
a. Prohibit employment of any person 

afflicted with any communicable or 
infectious disease.

b. Prohibit coughing, sneezing, or 
spitting.

c. Prohibit use of tobacco in any form.
d. Prohibit sleeping in bakery store

room or workroom or in room connect
ing directly with bakery.

e. Prohibit sitting or lying on any 
table, trough, shelf, machinery, etc.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Standards of sanitation.
Nuisances and health haz
ards resulting from insani
tary conditions.

Methods of maintaining build
ing and equipment in a sani
tary condition.

Proper methods of disposal 
of waste products.

Necessity and methods of 
preventing injuries, acci
dents and spread of disease.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary conditions.

Advise proper methods of main
taining building and equip
ment in a sanitary condition 
according to particular cir
cumstances .

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Chemistry
Methods of protecting food 
products from contamination.

Standards of sanitation.
Types of food products.
Proper methods of handling, 
preparing, storing, cooking 
and serving food products to 
prevent contamination.

Knowledge of:
Responsibility 
of public and 
government in 
sanitary main
tenance of 
building and 
equipment.

Habits, breed
ing places 
and harborages 
of flies, mos
quitoes and 
other insects, 
vermin and 
rodents.

Sources of con
tamination.

Knowledge of:
Responsibility 
of public and 
government in 
protection of 
food products.

Habits, breed
ing places 
and harborages 
of flies, mos
quitoes and 
other insects, 
vermin and 
rodents.
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UNIT OF BAKERY
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

IV. Situations Involving Inspection of Pro
tection of Food Products. (Contd.)
S. Determine protection of food products 

from contamination by animals, rodents, 
vermin, and insects.
a. Prohibit animals or fowls in bakery 

or within 35 feet of any door, win
dow, ventilator or other opening.

b. Determine proper rat-proofing of 
building according to local laws and 
regulations. Prohibit harborage of 
any rodents or vermin.

c. Determine freedom from flies, wee
vils, cockroaches, fleas, ants, 
spiders, etc.

3. Determine protection of food products 
from contamination from unclean equip
ment.
a. Determine adequate protection of re

frigerator or suspended pipes to 
prevent condensation or dropping of 
any liquid on foodstuffs or equip
ment.

b. Determine proper storage of flour, 
meal, sugar or other foodstuffs used 
in preparation of bakery products in 
self-closing bins, cans or other 
containers with tight-fitting covers, 
adequately protected from dust, 
dirt, insects, rodents, etc.

c. Determine proper covering, enclos
ing or other protection of all food
stuffs from dust, dirt, insects, 
vermin, rodents, products of decom
position, moulds and all foreign and 
injurious contamination.

d. Determine proper covering or sealing 
of all vessels containing fruit, 
vegetable or syrup.

e. Determine proper enclosing with glass 
or other protection of show cases, 
shelves and other display equipment.

f. Determine proper covering or other 
protection of foodstuffs during 
cleaning and sweeping.

4. Determine proper protection of foodstuffs 
from decomposition due to improper re
frigeration.
a. Determine proper refrigeration of 

milk and milk products, eggs, yeast, 
etc.

5. Determine protection of foodstuffs from 
contamination from unclean packing mate
rial.
,a. Determine clean, sanitary condition 

of wrapping paper, cartons, boxes, 
containers and other packing material 
to prevent contamination of food
stuffs.

Science (Contd.)
Knowledge of:

Methods of refrigeration. 
Necessity and methods of 
preventing spread of dis
ease.

Ability to:
Recognize and abate nui

sances and health hazards 
resulting from insanitary 
conditions and improper 
protection of food prod
ucts.

Advise proper methods of 
protecting food products 
from contamination ac
cording to particular 
circumstances.

Knowledge of:
(Contd.)

Sources of con
tamination.

Diseases spread 
by common con
tainers and 
receptacles.

Diseases spread 
by persons, 
animals, ro
dents, vermin 
and insects.

Ability to:
Prevent and 
eliminate 
breeding 
places and 
harborages of 
rodents, ver
min, flies, 
mosquitoes, 
and other in
sects .

\
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UNIT OF BAKERY
Checking REQUIRED INFORMATION
Level • TYPE SITUATION TECHNICAL AUXILIARY

IV. Situations Involving Inspection of Pro
tection of Food Products. (Contd.)
6. Determine proper protection of food

stuffs from flooded floors, sewage, 
fire, rain, dust, dirt, etc.

V. Situations Involving Inspection of Hy
giene of Employees.
1. Body cleanliness.

a. Determine cleanliness of all em
ployees, clean shaven and free from 
obnoxious odors, dirt, etc.

2. Clothing.
a. Determine provision of proper cloth

ing for employees, including cap, 
shoes, apron or outer garment of 
washable material. Prohibit use of 
such clothing for other purposes.

b. Determine maintenance of all cloth
ing in a clean, sanitary condition 
at all times. Determine provision 
of an individual towel or wiping 
cloth for each employee.

3. Care of hands.
a. Determine keeping of finger nails 

short and clean at all times.
b. Determine thorough washing of hands 

and arms before handling or prepar
ing food and immediately after visit
ing toilet or lavatory.

4. Communicable disease control.
a. Prohibit employment as foodhandler 

of any person afflicted with any 
communicable or infectious disease. 
Consult Unit of Communicable Disease 
Control.

Science
Knowledge of: Knowledge of:

Communicable disease control. Proper types of 
Bacteriology clothing and
Necessity and methods of pre- methods of
venting spread of disease. storage and

Hygiene laundering.
Standards of health and Diseases
cleanliness. spread by

persons.
Ability to:

Recognize communicable dis
eases and symptoms.

VI. Situations Involving Inspection of Label
ing .
1. Prohibit sale or offering for sale of 

any food product which is mislabeled 
or misbranded according to local laws 
and regulations. An article is ad
judged mislabeled when it is
a. An imitation of another article of 

food.
b. Mislabeled or colored to deceive, 

i.e., falsely labeled as foreign 
product or original contents removed 
in whole or part and container re
filled.

c. Mislabeled with weight or measure 
not correctly stated on outside of 
package; with statement, design or 
device, if present, false, misleading 
or deceiving; or with name and ad
dress of manufacturer, jobber, dis
tributor or seller omitted unless 
product is well known. Determine 
truth and accuracy of all statements 
on labels.

Science 
Knowledge of:

Proper methods of labeling 
and branding.

Proper types of labels and 
brands.

Information contained on 
labels and brands.

Factors constituting mis
labeling and misbranding.

Types of food products.
Collection and identifica
tion of samples.

Ability to:
Recognize mislabeling and 
misbranding.

Prevent sale of mislabeled 
or misbranded food prod
ucts .

Collect samples and mark for 
identification.

Act under direction.
Write reports.

Knowledge of:
Trade names 
and trade 
marks of well- 
known com
mercial firms.
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UNIT OF BAKERY
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VI. Situations Involving Inspection of Label
ing. (Contd.)

d. Misrepresented falsely or mislead
ingly. If not labeled, determine 
sale of product only for the exact 
nature of its contents. Determine 
labeling of day-old bakery products 
as such.

e. Mislabeled according to regulations 
for unwrapped or unpacked products. 
For certain unwrapped or unpacked 
products, determine proper labeling 
with label not larger than 1 x 1-1/2 
inches nor smaller than 1 x 3/4 
inches and not affixed with any in
jurious gum or paste nor in any 
harmful or insanitary manner.

2. Purchase sample of any product which is 
mislabeled, or suspected of being mis
labeled, and take to health department 
for inspection by superiors. If prod
uct is adjudged mislabeled, inspector 
acts under direction of superiors.

VII. Situations Involving Inspection Relating 
to Adulteration of Food Products.
1. Prohibit sale or offering for sale of 

any product which is adulterated ac
cording to local laws and regulations.

2. In ascertaining adulteration of any 
food product, determine presence of one 
or more of the following factors:
a. A substance mixed or packed with 

the food so as to reduce, lower or 
injuriously affect its quality, 
purity, strength or food value. De
termine use of only certified pre
servatives, colorings, etc. Permit 
use of dried, frozen, cracked and 
below standard eggs in bakery.

b. Substitution in whole or part for an 
article of food.

c. Abstraction of whole or part of es
sential constituent of food.

d. Mixing, coloring, powdering, stain
ing or coating to conceal damage or 
inferiority.

e. Addition of poisonous or other de
leterious material.

f. Consisting in whole or part of an 
animal or vegetable substance unfit 
for food or consisting of the prod
uct of a diseased animal.

g. Confectionery containing terra alba, 
barytes, talc, chrome yellow or other 
mineral substance or poisonous color, 
flavor or material.

h. Vinegar artificially colored.

Science 
Knowledge of:

Bacteriology
Chemistry
Factors constituting adul
teration of food products.

Certified constituents of 
food products.

Poisonous substances and 
other ingredients and 
substances unfit for food.

Methods of producing, manu
facturing, preparing, 
cooking or mixing food 
products.

Types of food products.
Food products particularly 
affected by decomposition, 
spoilage, etc.

Various tests to determine 
adulteration of food prod
ucts .

Collection and identifica
tion of samples.

Necessity and methods of 
controlling disease.

Ability to:
Recognize adulteration of 
food products.

Prevent sale of adulterated 
food products.

Conduct specific tests to de
termine adulteration of food 
products.

Act under direction.
Write reports.

Knowledge of:
Common types 

and methods 
of adultera
tion of food 
products.

Necessity, and 
methods of 
prohibiting 
sale of adul
terated food 
products.
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UNIT OF BAKERY
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection Relating
to Adulteration of Food Products. (Contd.)
3. Obtain samples of products which are 

adulterated or suspected of being 
adulterated and take to health depart
ment for laboratory analysis. If prod
uct is found to be adulterated, in
spector acts under direction of su
periors .

VIII. Situations Involving Inspection of Dis
posal of Waste Products.
1. Determine proper construction, instal

lation and maintenance of all drainage 
and plumbing facilities to carry off 
all liquid and sewage wastes. Determine 
proper trapping and venting of drains
on sinks, refrigerators, cabinets, etc.

2. Determine proper disposal of all gar
bage and rubbish daily to prevent crea
tion of nuisances, rat harbors, etc. 
Determine provision of separate metal 
receptacles with tight-fitting covers 
for garbage and rubbish.

3. Determine removal of decomposed or 
adulterated food.

Consult Unit of Sewage Disposal, Unit of 
Garbage and Unit of Rubbish.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Methods of protecting food 
products from contamination, 
spoilage, etc.

Construction types, stand
ards and methods.

Proper storage facilities and 
equipment.

Nuisances and health hazards 
resulting from improper stor
age of food products.

Knowledge of:
Habits, breed

ing places 
and harborages 
of rodents, 
vermin and in
sects .

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper storage of 
food products.

Advise proper methods of stor
age and types of storage fa
cilities .

IX. Situations Involving Inspection of Storage
Facilities.
1. Determine provision of proper storage 

room or other place for storing meal, 
flour or other foodstuffs.

2. Permit construction of storage room in 
basement with concrete, impermeable 
floor, smooth brick, concrete or plaster 
walls, proper rat-proofing and adequate 
ventilation. Prohibit use of storeroom 
for other purposes.

3. Determine provision.and proper main
tenance of platforms, racks, trays, 
troughs, shelves, etc., for storage of 
foodstuffs.

4. Prohibit storage of meal, flour and 
other foodstuffs within six inches of 
the floor and determine freedom of clear 
space between racks and floor from ob
structions, dirt, etc.
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Pit of bakery
CheSini REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL  AUXILIARY

X. Situations Involving Inspection of Trans
portation Facilities.
1. Construction.

a. Determine provision of properly con
structed, painted, enclosed and 
covered trucks and other transpor
tation facilities. Determine provi
sion of a separate, closed compart
ment for unwrapped products.

S. Sanitary maintenance.
a. Determine proper maintenance of

transportation facilities in a clean, 
sanitary condition, washed and 
cleaned at least once a week, and 
food products within protected from 
dust, dirt, rays of sun, flies, etc. 

3. Labeling.
a. Determine proper labeling of outside 

of truck with name and address of 
bakery distributor and the words 
"Bakery Distributor" printed in let
ters at least 3 inches in height.

Science
Knowledge of: Knowledge of:

Transportation facilities Sources of con-
and equipment. tamination.

Construction standards for 
transportation equipment.

Methods of transportation.
Methods of preventing and 
eliminating contamination 
of food products.

Proper labeling of transpor- 
, tation facilities.

Standards of sanitation.
Nuisances and health haz
ards resulting from im
proper transportation of 
food products.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper transportation 
of food products.
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UNIT OF RESTAURANT, SODA FOUNTAIN AND BEER PARLOR
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Contact with Owner, 
Operator, Manager or Applicant for Li
cense.
1. Consult Unit of Bakery, CL I.

II. Situations Involving Inspection of Con
struction of Building and Equipment.
1. Building.

a. Determine proper construction of
building according to local laws
and regulations.

b. Floors, walls and ceilings.
1) Determine construction of floors 

of smooth cement, tile laid in 
cement, brick, hardwood or other 
impermeable, non-absorbent mate
rial.

2) Determine proper construction of 
walls and ceilings of smooth fin
ish and impermeable surface, well 
plastered or ceiled with metal or 
lumber and covered with oil paint 
of light color.

c. Light.
1) Determine provision of sufficient 

natural or artificial light to 
permit all parts of building to 
be readily seen.

d. Ventilation.
1) Determine provision of proper and 

adequate ventilation to protect 
the health of patrons and em
ployees and the quality of the 
food.

2) Determine maintenance of proper 
temperature.

3) Determine freedom from dampness, 
obnoxious odors, carbon monoxide 
gas, etc.

e. Screens.
1) Determine proper screening of

doors, windows and other openings 
with stationary or self-closing, 
tight-fitting, metal screens, not 
coarser than 14 mesh, in removable 
sash.

f. Plumbing facilities and dressing
rooms.
1) Determine provision of adequate 

number of toilets, conveniently 
located separate and apart from 
room in which restaurant, soda 
fountain or beer parlor is lo
cated.

2) Determine provision of adequate 
number of lavatories adjacent to 
toilets or in dressing rooms.

3) Determine proper construction, 
installation and venting of all 
plumbing facilities and proper

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Architecture
Mathematics
Construction types, stand
ards and methods.

Building materials.
Blue prints.
Types and installation of 
heating, lighting, ventilat
ing and plumbing facilities.

Proper equipment and methods 
of installation.

Nuisances and health hazards 
resulting from improper con
struction and installation.

Necessity and methods of pre
venting and eliminating 
sources of contamination 
and disease.

Cooperating departments.

Ability to:
Recognize and abate nui
sances and health hazards 
resulting from improper 
construction and installa
tion.

Advise proper construction, 
installation and repair ac
cording to particular cir
cumstances .

Read and interpret blue 
prints and draw diagrams 
and sketches.

Cooperate with other govern
mental departments.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Knowledge of:
Proper instal
lation, con
nection, ven
tilation and 
repair of 
heating, light
ing and plumb
ing facilities 
to prevent in
juries, acci
dents and 
spread of dis
ease.

Habits and 
methods of 
control of 
flies and 
other insects, 
rodents, ver
min, etc.

Trade terms.
Improvements 
in equipment, 
processes, de
vices, etc.

Methods of op
erating equip
ment and main
taining it in 
good order 
and repair.

Ability to:
Recommend prop
er construc
tion and in
stallation 
and proper 
types of equip
ment to in
sure efficient 
operation of 
establishment 
and sanitation 
of premises.
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omit OF RESTAURANT, SODA FOUNTAIN AMD BEER PARLOR
Checking 
Level

REQUIRED INFORMATION
TYPE SITUATION TECHNICAL AUXILIARY

LI. Situations Involving Inspection of Con
struction of Building and Equipment. 
(Contd.)

connection to a public sewer, 
or to an approved septic tank 
or cesspool, constructed and 
maintained according to local 
laws and regulations.

4) Determine provision of pure and 
adequate water supply and proper 
facilities for hot and cold run
ning water.

5) Determine provision of one or

Forms and Records
Food Sanitation Card.
Legal notices.

Finance 
Knowledge of:

Relative costs of building 
materials, construction and 
installation, repair, heating, 
lighting and plumbing facili
ties, and types of operating 
and other equipment.

more sinks for washing and clean- Public Relations
ing utensils and apparatus.

6) Determine provision of adequate 
number of dressing rooms for 
changing and hanging wearing ap 
parel, located separate and 
apart from room in which restau
rant, soda fountain or beer parlor 
is located, 

g. Drainage.
1) Determine provision of proper 

floor drains and other drainage 
facilities to carry off all liq
uid and sewage wastes.

2) Determine provision of proper 
drains on sinks, fountains, re
frigerators, beer and bottle cabi
nets, etc.

3) Determine proper diversion of 
storm waters from roof and ground.

2. Equipment.
a. Determine provision of proper and 

adequate equipment, including re
frigerators, cabinets containing 
beer, milk or malted milk, ice cream, 
water, bottles, etc., fountain or 
bar, including faucets, spouts, mir
rors, stools, tables and chairs, 
orange juice extractor, malted milk 
machines, ice cream wells and lids 
or covers, electric dishwashing ma
chines, coffee urns, steam table, 
stove with hood, sinks, cases, 
counters, shelves, cupboards, racks; 
dishes, glassware, silverware; pans, 
pots, kettles, broilers; scoops, 
ladles, sieves, choppers, grinders, 
mixers, scrapers; linen dish cloths, 
towels, fountain and bar cloths; 
bottles, crocks, boxes, barrels, 
baskets, buckets, cartons, straw and 
paper napkin holders; sandwich and 
cutting boards; fans, cleaning equip
ment; receptacles for garbage and 
refuse disposal and all machinery, 
equipment, implements, apparatus, 
utensils, tools, etc.

Knowledge of:
Applied psychology.

Ability to:
Secure cooperation of public. 
Instruct public concerning 
construction standards ap
proved by health department. 

Maintain good will.

Ability to:
Execute duties 

minimum con
flict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF RESTAURANT, SODA FOUNTAIN AND BEER PARLOR
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment.
1. Determine maintenance of entire build

ing in good order and repair and in a 
clean sanitary condition at all times, 
free from dust, dirt, rubbish, garbage, 
waste matter and all other deleterious 
material and from vermin, rodents and 
insects.
a. Determine proper rat-proofing of 

building according to local laws and 
regulations.

b. Determine cleanliness of walls, 
floors, ceilings, screens, etc.
1) Determine daily washing and scour

ing of toilet floors and cleaning 
of plumbing fixtures.

2) Determine daily cleaning of all 
other floors and scrubbing at 
least once a week. If sawdust is 
used, determine use of fresh sup
ply at least once a week.

c. Determine maintenance of plumbing 
fixtures in good repair and in a 
clean, sanitary condition.

d. Determine regular and frequent re
moval, and proper storage prior to 
removal, of all garbage and rubbish. 
Determine freedom of back yard from 
refuse, garbage, debris, etc.

2. Determine maintenance of all equipment, 
machinery, furniture, utensils, appara
tus, implements, etc., in good order and 
repair and in a clean, sanitary condi
tion, free from dust, dirt, garbage, 
refuse, waste matter, rodents, vermin, 
insects, etc.
a. Determine maintenance of refrigera

tors in good order and repair and in 
a clean, sanitary condition. De
termine cleaning of interior with 
hot water and a cleansing agent at 
least once a week, regular and fre
quent defrosting, proper drainage 
into a water-supplied basin or hop
per and freedom from adulterated or 
decomposed foods.

b. Determine daily washing and cleaning 
of fountains, bars, steam tables, 
back bars, mirrors and all food han
dling equipment, utensils, etc. 
Determine frequent and regular clean
ing of floor boards or racks behind 
fountains and bars to prevent ac
cumulation of dirt, dust, scum, etc.

c. Determine daily cleaning f tables, 
chairs, stools, cases, counters, 
shelves, etc. Determine daily empty
ing, washing and disinfection of 
cuspidors.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Standards of sanitation.
Sources of contamination 
and disease.

Nuisances and health hazards 
resulting from insanitary 
conditions and practices.

Methods of maintaining build
ing and equipment in a 
sanitary condition.

Proper methods of disposal of 
waste products.

Necessity and methods of pre
venting injuries, accidents 
and spread of disease.

Types of equipment.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary conditions 
and practices.

Advise proper methods of main
taining building and equip
ment in a sanitary condition.

Knowledge of:
Responsibility 
of public and 
government in 
sanitary main
tenance of 
building and 
equipment.

Habits and 
methods of 
control of 
flies and 
other insects, 
rodents, ver
min, etc.

Common sources 
of contamina
tion.

Methods of pre
venting and 
eliminating 
sources of 
contamination 
of food prod
ucts and 
spread of dis
ease.
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UNIT OF RESTAURANT, SODA FOUNTAIN AMD BEER PARLOR
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

III. Situations Involving Inspection of Sanitary-
Maintenance of Building and Equipment.
(Contd.)

d. Determine thorough washing and clean
ing at least once a week of ice .cream 
cabinets and wells, beer, bottle and 
milk cabinets, and faucets, spouts, 
spigots, etc.

e. Determine cleanliness of traps, vents 
and drains on fountains, bars, sinks, 
refrigerators, etc., free from ob
struction, dirt, scum, etc.

f. Determine covering of machinery, 
equipment, utensils, etc., when not 
in use or during cleaning.

3. Determine provision of running water 
and soap in lavatory.

4. Prohibit use of any common drinking cup 
or common towel.

IV. Situations Involving Inspection of Pro
tection of Food Products.
1. Determine protection of food products 

from contamination by persons.
a. Prohibit employment of any person 

afflicted with any communicable or 
infectious disease.

b. Prohibit promiscuous handling of 
food by patrons, coughing, sneezing, 
or spitting.
Prohibit use of tobacco by employees. 
Prohibit sleeping or dressing in 
room in which restaurant, soda 
fountain or beer parlor is located 
or in any room communicating direct
ly with such establishment.
Determine provision of a protective 
board or metal cover extending up 
from edge of fountain or steam 
table to prevent contamination of 
food by persons.
Prohibit keeping of foodstuffs on 
fountains, bars, steam tables, 
counters, shelves, cases, etc., un
covered or unprotected from con
tamination. Prohibit use of open 
type sugar bowl and determine use of 
pouring type bowl.
Determine use of individual servings 
only. Prohibit use of common re
ceptacles for food. Determine pour
ing of milk from bottle into glass 
or container in presence of con
sumer .

S. Determine protection of foodstuffs from 
contamination by animals, rodents, in
sects, etc.
a. Prohibit animals or fowls in restau

rant, soda fountain or beer parlor, or 
within thirty-five feet of any door, 
window, ventilator or other opening.

c.
d.

e.

f.

g.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents
Chemistry
Sources of contamination of 
food products and equipment. 

Standards of sanitation.
Types of food products. 
Methods of handling, storing, 
preparing, cooking and 
serving food products.

Types and methods of re
frigeration.

Methods of protecting food 
products from contamination. 

Necessity and methods of pre
venting spread of disease.

Ability to:
Recognize and abate nui
sances and health hazards 
resulting from insanitary 
conditions and practices 
and improper protection of 
food products.

Advise proper methods of 
protecting food products 
from contamination accord
ing to particular circum
stances.

Knowledge of:
Responsibility 
of public and 
government in 
protection of 
food products 
from con
tamination.

Habits and 
methods of 
control of 
flies and 
other insects, 
rodents, ver
min, etc.

Trade terms.

Ability to:
Prevent and 
eliminate 
breeding 
places and 
harborages of 
flies, mos
quitoes and 
other insects, 
rodents, ver
min, etc.
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UNIT OF RESTAURANT, SODA FOUNTAIN AND BEER PARLOR
Checking REQUIRED INFORMATION
Level ____________ TYPE SITUATION TECHNICAL ' AUXILIARY

IV. Situations Involving Inspection of Pro
tection of Food Products. (Contd.)

b. Determine proper rat-proofing of 
building according to local laws 
and regulations,. Prohibit harbor
age of any rodents, vermin or in
sects in building or any part there
of.

c. Determine freedom from flies, wee
vils, cockroaches, fleas, ants, 
spiders and other insects.

3. Determine protection of food products 
from contamination from unclean equip
ment.
a. Determine proper protection of food

stuffs from dust, dirt, waste prod
ucts, products of decomposition, 
moulds and other foreign or in
jurious contamination.

b. Determine adequate protection of re
frigerator or suspended pipes to 
prevent condensation or dropping of 
any liquid on foodstuffs or equip
ment .

c. Determine proper covering of vessels 
to prevent entrance of foreign sub
stances .

d. Prohibit placing of injurious sub
stances on shelves to spill or drip 
on food and equipment.

e. Determine proper covering or other 
protection of foodstuffs during 
cleaning and sweeping.

f. Prohibit use of newspapers on shelves, 
counters, etc., and for wrapping or 
enclosing food.

g. Prohibit placing, cooking, storing, 
preparing or serving food in any 
broken, unclean or contaminated dish, 
glass, vessel, container, etc.

4. Determine protection of food products 
from decomposition due to improper re
frigeration.
a. Determine proper refrigeration of 

milk and milk products, eggs, meat, 
fruit, yeast, vegetables, cooked 
foods, etc., at a maximum tempera
ture of 50° F.

5. Determine protection of foodstuffs from 
contamination from unclean packing mate
rial.
a. Determine clean, sanitary condition 

of wrapping paper, cartons, boxes, 
cans, containers and other packing 
equipment to prevent contamination 
of foodstuffs.

6. Determine proper protection of food
stuffs from flooded floors, sewage, 
fire, rain, dust, dirt, etc.
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unit of restaurant, soda fountain and beer parlor
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

V. Situations Involving Inspection of Hygiene Consult Unit of Bakery, CL V. 
of Employees.
1. Consult Unit of Bakery, CL V.

VI. Situations Involving Inspection of Label- Consult Unit of Bakery, CL VI. 
ing.
1. Consult Unit of Bakery, CL VI.

VII. Situations Involving Inspection Relating 
to Adulteration of Food Products.
1. Consult Unit of Bakery, CL VII.
2. If necessary, conduct proper tests to 

determine adulteration of food prod
ucts.

Consult Unit of Bakery, CL VII.

VIII. Situations Involving Inspection of Dis
posal of Waste Products.
1. Consult Unit of Bakery, CL VIII; Unit 

of Sewage Disposal, Unit of Plumbing, 
Unit of Garbage and Unit of Rubbish.

IX. Situations Involving Inspection of Clean
ing and Sterilization of Dishes, Glass
ware, Silverware, Utensils, etc.
1. Determine provision of proper equip

ment, including proper and adequate 
number of sinks or sink compartments 
for washing and rinsing dishes, glass
ware, silverware, etc., according to 
local laws and regulations; hot running 
water, thermometer, cleansing agent or 
detergent, chlorine compound, dish 
cloths or towels, with single-service 
containers and towels desirable.

2. Determine proper method of steriliza
tion according to local laws and regu
lations or one of the following methods
a. Washing in clean, hot water not less 

than 125° F., to which has been add
ed soap or other cleansing agent, 
and rinsing with live steam or in 
clean, hot water of not less than 
160° F., preferably by spray.

b. Washing in a free rinsing alkaline 
cleanser, using one heaping table
spoon to each gallon of water, in 
clean, hot water not less than 
125° F., and rinsing with live 
steam or in clean, hot water not 
less than 160° F., preferably by 
spray.

c. Wash in free rinsing alkaline 
cleanser; then place in chlorine so
lution containing 200 parts p.p.m. 
of chlorine for 5 minutes. Rinse in 
clean water.

d. Determine rinsing of beer glasses in 
clean water before washing.

Consult Unit of Sewage Disposal, Unit of Plumb
ing, Unit of Garbage and Unit of Rubbish.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Necessity and methods of 
proper washing and steriliza
tion of utensils and equip
ment.

Types of equipment, devices, 
compounds, etc., necessary in 
proper washing and sterili
zation.

Types and use of chemicals, 
commercial preparations, etc., 
necessary in proper washing 
and sterilization.

Effect of proper washing and 
sterilization on growth of 
bacteria and other contamina
tion.

Methods of testing for sterili
ty of glasses, dishes, uten
sils, etc., and sterility of 
washing water.

Methods of laboratory analysis 
to determine sterility.

Knowledge of:
Improvements 
in methods of 
washing and 
sterilization.

Ability to:
Recommend proper equipment 
for, and methods of, wash
ing and sterilization ac
cording to particular cir
cumstances .

Recommend ways and means of 
maintaining proper tempera
ture in washing and rinsing 
waters.

Ability to:
Recommend prop
er chemicals 
for steriliza
tion accord
ing to par
ticular cir- 
cumstances.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF RESTAURANT, SODA FOUNTAIN AMD BEER PARLOR

IX. Situations Involving Inspection of Clean
ing and Sterilization of Dishes, Glass
ware, Silverware, Utensils, etc. (Contd.)
3. Test washing solution to determine 

chlorine residual by adding a small 
amount of orthotolidin solution to a 
sample of the washing water. Compare 
intensity of resulting color with color 
standards to ascertain amount of chlo
rine residual. Test washing water dur
ing times of heavy patronage,
a. Testing equipment needed includes 

orthotolidin solution, color stand
ards, droppers, test tubes and case.

Science (Contd.)
Ability to:

Collect samples for sterility 
tests.

Test washing water to deter
mine amount of chemical steri
lizer therein.

Read and interpret laboratory 
reports.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF GROCERY STORE, MEAT MARKET AND VEGETABLE MARKET

I. Situations Involving Contact with Owner, 
Operator, Manager or Applicant for Li
cense.
1. Consult Unit of Bakery, CL I.

II. Situations Involving Inspection of Con
struction of Building and Equipment.
1. Building.

a. Consult Unit of Restaurant, Soda 
Fountain and Beer Parlor, CL II.

2. Equipment.
a. Determine provision of proper and 

adequate equipment, including case 
refrigerators, storage refrigerators 
ice machine or cooler, brine pump, 
corn beef brine pump, grinding ma
chine, slicing machine, cube steak 
machine, coffee grinders, scales, 
counters, cupboards, shelves, cases, 
containers, Jars, tubs, pans, bar
rels, boxes, crates, buckets, baskets, 
trays, racks, carts, platforms, fans, 
scoops, ladles, saws, cleavers, steel 
scrapers, knives, cutters, spoons, 
meat hooks, needles, band saw, chop
ping blocks, cutting tables, wrap
ping paper and holders, bottled goods 
cabinet and dispenser, containers for 
garbage and rubbish disposal and 
other equipment, utensils, implements, 
apparatus, etc.

Consult Unit of Restaurant, Soda Fountain and 
Beer Parlor.

Science 
Knowledge of:

Proper construction types, 
standards and methods such 
as will insure sanitary main
tenance and efficient opera
tion of establishment.

Proper types and use of equip
ment.

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment.
1. Determine maintenance of entire build

ing in good order and repair and in a 
clean, sanitary condition at all times, 
free from dust, dirt, rubbish, garbage 
and all other deleterious material and 
from rodents, vermin, flies and other 
insects.
a. Determine cleanliness of floors, 

walls and ceilings, windows, screens, 
etc.

b. Determine dally washing and scouring 
of toilet floors.

c. Determine maintenance of all plumbing 
fixtures in good order and repair and 
in a clean, sanitary condition.

d. Determine frequent and regular re
moval, and proper storage prior to re
moval, of all garbage and refuse ac
cording to local laws and regula
tions. Prohibit scattering of gar
bage or refuse in building or back 
yard.

Consult Unit of Restaurant, Soda Fountain and 
Beer Parlor.

Science 
Knowledge of;

Sources of contamination usual
ly found in grocery store, 
meat market and vegetable mar
ket and methods of preventing 
and eliminating such sources.

Habits and practices in grocery 
store, meat market and vege
table market contributing to 
insanitary conditions and meth
ods of correcting such habits 
and practices.

Types and kinds of food prod
ucts .

Federal, state and local inspec
tion procedure, requirements, 
regulations, stamps, etc.

Nuisances and health hazards 
usually found in grocery store, 
meat market and vegetable mar
ket and methods of abating and 
correcting same.
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UNIT OF GROCERY STORE, MEAT MARKET AND VEGETABLE MARKET
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment. (Contd.)
2. Determine maintenance of all equipment, 

machinery, furniture, utensils, ap
paratus, implements, etc., in good 
order and repair and in a clean, sani
tary condition, free from dust, dirt, 
garbage, rubbish, waste products and 
other deleterious material and from 
rodents, vermin and insects.
a. Determine maintenance of all storage 

and case refrigerators in a clean, 
sanitary condition. Determine wash
ing of interiors with hot water and 
a cleansing agent at least once a 
week, regular and frequent defrost
ing, proper drainage into a water- 
supplied basin or hopper and freedom 
from adulterated or decomposed foods. 
Determine kind of odor issuing from 
refrigerators, i.e., whether clean 
and sweet or foul and musty.

b. Determine daily washing and clean
ing of food handling equipment and 
machinery, including knife holders 
on chopping blocks, slicing machine 
guard, etc.

3. Determine provision of running water 
and soap in lavatory.

4. Prohibit use of any common drinking cup 
or towel.

IV. Situations Involving Inspection of Pro
tection of Food Products.
1. Determine protection of food products 

from contamination by persons. 
a. Consult Unit of Restaurant, Soda

Fountain and Beer Parlor, CL IV, 1.
2. Determine protection of food products 

from contamination by animals, rodents, 
vermin and insects.
a. Consult Unit of Restaurant, Soda 

Fountain and Beer Parlor, CL IV, 2.
b. Determine freedom of berries, fruits, 

greens, vegetables, etc., from flies 
and other insects.

c. Determine proper protection of all 
fruits eaten dry from dust, dirt, 
flies and other insects.

d. Determine proper covering or other

Consult Unit of Restaurant, Soda Fountain and 
Beer Parlor.

Science 
Knowledge of:

Types and kinds of food prod
ucts .

Methods of handling, prepar
ing, storing, preserving, 
treating and displaying food 
products.

Federal, state and local stand
ards of quality in meat and 
other food products.

Labels, trade marks, stamps, 
firm names, producers, pack
ers, distributors, etc.

protection of soft-skinned foods
eaten raw from dust, dirt, flies and Ability to:
other insects. Detect and prohibit sale of

e. Determine proper covering or other food products unfit for human
protection of cottage cheese, pick- consumption.
les, lard, compounds, etc., from dust, 
dirt, insects, etc.

f. Prohibit keeping of food products on 
cases, counters, shelves, etc., un
protected from dust, dirt, insects, 
etc.
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UNIT OF GROCERY STORE, MEAT MARKET AND VEGETABLE MARKET
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspection of Pro
tection of Food Products. (Contd.)
3. Determine protection of food products 

from contamination from unclean equip
ment.
a. Consult Unit of Restaurant, Soda 

Fountain and Beer Parlor, CL IV, 3.
4. Determine protection of food products 

from decomposition due to improper re
frigeration.
a. Consult Unit of Restaurant, Soda 

Fountain and Beer Parlor, CL IV, 4.
b. Determine proper refrigeration of 

fruits and berries to prevent spoil
age.

c. Determine keeping of meats, cottage 
cheese and other milk products, etc., 
in refrigerator at approximately
40° F.

5. Determine protection of food products 
from contamination from unclean packing 
material.
a. Determine cleanliness of wrapping 

paper, cartons, boxes, crates, con
tainers, etc.

b. Determine use of clean wrapping paper 
before wrapping fruits, vegetables 
and other foodstuffs in newspapers.
If newspapers are used, determine 
cleanliness and freedom from dirt, 
dust, insects, garbage, waste prod
ucts and other deleterious material.

6. Determine protection of food products 
from fire, sewage, rain, flooded floors, 
dust, dirt, etc.

V. Situations Involving Inspection of Hygiene Consult Unit of Bakery, CL V. 
of Employees.
1. Consult Unit of Bakery, CL V.

VI. Situations Involving Inspection of Dis
posal of Waste Products.
1. Consult Unit of Bakery, CL VIII, Unit 

of Sewage Disposal, Unit of Plumbing, 
Unit of Garbage and Unit of Rubbish.

2. Permit green garbage, such as leaves, 
etc., to be kept in crates and deter
mine keeping of all other garbage in 
clean, metal receptacles with tight- 
fitting covers.

3. Determine removal and proper disposal 
of all decomposed or adulterated foods 
according to local laws and regulations.

Consult Unit of Sewage Disposal, Unit of Plumb 
ing. Unit of Garbage ,and Unit of Rubbish.

VII. Situations Involving Inspection of Label- Consult Unit of Bakery, CL VI. 
ing.
1. Consult Unit of Bakery, CL VI.
2. Determine proper labeling of eggs ac

cording to weight and quality.
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UNIT OF GROCERY STORE, MEAT MARKET AND VEGETABLE MARKET
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection of Label
ing. (Contd.)
3. Determine presence on meat of proper 

and authentic stamp of United States 
government or other approved meat in
spection department.

4. Determine proper labeling of lard and 
compounds and sale of such products 
only for exact nature of contents.

VIII. Situations Involving Inspection Relating Consult Unit of Bakery, CL VII.
to Adulteration of Food Products.
1. Consult Unit of Bakery, CL VII.
2. Prohibit sale, or offering for sale, 

of macaroni, kidney beans, spaghetti, 
etc., containing weevils or other sub
stances unfit for food.

3. Prohibit sale, or offering for sale, 
of raisins, dried fruits, nuts, etc., 
containing moths, worms, or other sub
stances unfit for food.

4. Candle eggs to determine air cells, 
white rot, mould, black rot, black 
spot, blood ring, adherent yolk, etc.
Prohibit sale, or offering for sale, 
of eggs thus affected.

5. Prohibit sale, or offering for sale, 
of water-soaked rabbits.

6. Prohibit sale, or offering for sale, 
of hamburger or other meats to which 
has been added water, sodium sulphite 
or other poisonous or deleterious sub
stance.

7. Determine keeping of heads on fowls to 
indicate recent killing.

IX. Situations Involving Inspection of Trans- Consult Unit of Bakery, CL X.
portation Facilities.
1. Construction.

a. Determine use of properly construct
ed, painted and covered transporta
tion facilities.

2. Sanitary maintenance.
a. Determine proper maintenance of 

transportation facilities in a clean, 
sanitary condition, washed and 
cleaned at least once a week and free 
from Insects, dust, dirt and other 
deleterious material.

b. Determine proper covering and pro
tection of meat from dust, dirt, in
sects, etc.

c. Prohibit use of transportation fa
cilities for other purposes.

3. Labeling.
a. Determine proper labeling of outside 

of truck with name and address of 
producer, distributor, wholesaler, 
jobber or seller in letters at least 
3 inches in height.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Inspection to Deter- Science
mine General Information. Knowledge of:
1. Establish contact with owner, agent. Business organization,

manager, superintendent or proper exe- Permits, licenses, etc. 
cutlve before making Inspection. De
termine possession of proper permits. Ability to:
licenses, etc., and proper posting of Obtain general information 
same in a conspicuous place. concerning bottling plant.

2. Make inspection to determine compliance 
with sanitation requirements as out
lined below. In case of new plant and 
original inspection, recommend granting 
or denial of permit to operate accord
ing to findings of inspection.

3. Upon receiving complaint of existing 
nuisance, make inspection to determine 
cause of nuisance, if any, and report 
results of investigation to superiors.
If health nuisance exists, secure cor
rection or abatement, acting under di
rection of superiors.

II. Situations Involving Inspection of Prem
ises, Building, and Machinery.
1. Premises.

a. Determine nature and kind of adjoin
ing premises, freedom from contami
nating surroundings.

2. Building.
a. Determine proper construction of 

building according to legal require
ments. Determine compliance with 
zoning law.

b. Floors.
1) Determine provision of floors of 

concrete, cement, tile or other 
waterproof material in the bot
tling or syrup room or any room 
wherein syrups are compounded or 
beverages are prepared or bottled. 
Determine extension of such water
proof material to a point at 
least 6 inches above the floor.

c. Walls and ceilings.
1) Determine provision of waterproof 

material or paint on all side 
walls and ceilings of bottling, 
manufacturing or syrup rooms.

d. Ventilation and light.
1) Determine proper and adequate 

number of windows to admit suffi
cient air and light. Determine 
provision of adequate natural or 
artificial light to illumine all 
parts of any room.

e. Plumbing facilities.
1) Determine provision of proper and 

adequate toilet rooms for both 
sexes and proper trapping, vent
ing and construction of plumbing 
fixtures.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Architecture
Mathematics
Machinery
Construction types, stand
ards and methods.

Building materials.
Blue prints.
Types and methods of instal
lation of heating, lighting 
and plumbing facilities.

Proper machinery and methods 
of installation.

Nuisances and health hazards 
resulting from improper 
construction and installa
tion.

Necessity and methods of 
preventing and eliminating 
sources of contamination 
and disease.

Cooperating departments.

Knowledge of: 
Proper instal
lation, con
nection, ven
tilation and 
repair of 
heating, 
lighting and 
plumbing fa
cilities to 
prevent in
juries, acci
dents and 
spread of dis
ease.

Habits of 
flies and 
other insects, 
rodents, ver
min, etc., 
and methods 
of control. 

Trade terms. 
Improvements 
in machinery, 
equipment, 
etc.

Machinery and 
equipment 
necessary to 
insure effi
cient opera
tion of bot
tling plant 
and sanita
tion of prem
ises.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Prem
ises, Building, and Machinery. (Contd.)

f. Drainage.
1) Determine proper sloping of

floors to permit adequate drain
age to a catch basin, sand trap 
or other receptacle in the floor. 
Determine proper and adequate 
connection of all floor drains, 
plumbing fixtures, etc., to a 
public sewer system or to a cess
pool or septic tank approved by 
health department.

g. Syrup rooms.
1) Determine provision of at least 

one sink, sink drain board and 
hot and cold running water in all 
rooms in which syrup is prepared 
or fruit juices are extracted or 
manufactured.

2) Determine provision of adequate 
shelving, benches and racks for 
the support of jars, vats or bar
rels, such shelving to be of 
skeleton construction, preferably 
of metal, and of sufficient height 
to permit hosing and cleaning.

3) Determine provision of separate 
rooms for syrup manufacture and 
bottling purposes.

h. Basements.
1) Prohibit location of any room or 

building used for bottling table 
water or beverages in any base
ment the ceiling of which is less 
than 7 ft. above the adjoining 
ground level.

i. Protection against rodents, vermin, 
and insects.
1) Determine proper and adequate 

rat-proofing of entire building 
according to requirements of 
health department.

2) Determine provision of proper 
and adequate screening on all 
doors, windows and other open
ings to prevent entrance of in
sects, etc. Determine provision 
of self-closing devices on all 
doors.

3. Machinery.
a. Determine provision of entirely auto

matic machinery, of proper and ade
quate size, capacity and efficiency, 
capable of delivering clean, sterile 
bottles direct from the washing ma
chine to the machine filling outlet 
without the aid of human hands.

Science (Contd.)
Ability to:

Recognize and abate nui
sances and health hazards 
resulting from improper 
construction and installa
tion.

Advise proper construction 
and installation according 
to particular circum
stances .

Read and interpret blue 
prints and draw diagrams 
and sketches.

Cooperate with other govern
mental departments.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
General Sanitation Card.
Food Sanitation Card.
Legal notices.

Finance
Knowledge of:

Relative costs of building 
materials} construction, 
installation and repair; 
heating, lighting and 
plumbing facilities and 
types of operating ma
chinery and equipment.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public.
Instruct public concerning 
construction standards, 
types of machinery and op
erating practices approved 
by health department.

Maintain good will.

Ability to:
Recommend prop
er construc
tion and re
pair and prop
er machinery 
to insure ef
ficient opera
tion of bot
tling plant 
and sanitation 
of premises.

Ability to:.
Execute duties 
with minimum 
conflict and 
maximum effi
ciency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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unit of bottling PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Main
tenance of Premises, Building and Ma
chinery .
1. Premises.

a. Determine maintenance of premises 
in a clean, sanitary condition, 
free from accumulations of dirt, 
rubbish, refuse, garbage, filth, 
waste matter, vermin, rodents or 
insects.

2. Building.
a. Determine maintenance of every 

building or room or part thereof in 
a clean, sanitary condition, free 
from dust, dirt, debris, refuse, 
garbage, filth or other foul matter, 
waste matter, vermin, rodents or in
sects .

b. Determine maintenance of every 
building or room or part thereof in 
good order and repair.

3. Machinery and equipment.
a. Determine maintenance of all ma

chinery, equipment, utensils, ap
paratus, devices, vats, bottles, 
containers, barrels, bins, tubes, 
piping, etc., in good working order 
and repair, and in a clean, sani
tary condition, free from dirt, 
dust, refuse, filth, garbage, de
bris, waste matter, vermin, insects 
or rodents.

b. Determine proper condition of all 
bottles used, including sterile 
bottles, free from rust, contamina
tion, cracks or chips.

c. Determine regularity and frequency 
of reconditioning water filter in 
bottled water plants.

IV. Situations Involving Inspection of Meth
ods of Handling Product.
1. Prohibit use of room in which beverage 

products are manufactured or bottled 
for the storage of bottles, barrels, 
raw material, or any other material 
used in the manufacture or packing of 
the finished product.

2. Prohibit any horse-drawn or motor 
vehicle from coming within 20 feet of 
the bottling or filling machinery.

3. Determine use of ingredients which are 
clean, sanitary and uncontaminated and 
free from all bacteria, yeasts or molds, 
a. In case of contaminated or unclean

ingredients or the finished product, 
inspector quarantines same and takes 
samples for laboratory analysis 
CL IX. In such procedure, inspector 
acts under direction of superiors.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Entomology
Rodents
Standards of sanitation. 
Nuisances and health hazards 
resulting from insanitary 
conditions and practices. 

Methods of maintaining prem
ises, building and equipment 
in a sanitary condition. 

Proper methods of disposal of 
waste products.

Sources of contamination 
usually found in bottling 
plants and methods of elimi
nating such sources.

Habits and practices in bot- ■ 
tling plants contributing to 
insanitary conditions and 
spread of disease and methods 
of correcting such habits and 
practices.

Nuisances and health hazards 
found in bottling plants and 
methods of abating and cor
recting same.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Chemistry
Rodents
Machinery
Types of beverages and 
methods of handling, treat
ing, preparing, bottling, 
capping and storing bever
ages and food products. 

Effects of improper handling 
upon beverages and food 
products.

Sources of contamination of 
beverages and equipment. 

Types of ingredients, syrups, 
etc.

Knowledge of:
Factors con
tributing to 
efficient op
eration and 
sanitary main
tenance of 
bottling 
plants.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION •TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspection of Meth
ods of Handling Product. (Contd.)

b. Determine use of clear, sterile 
water in the preparation of bot
tled or carbonated beverages or 
still drinks. If water contains 
more than 250 parts per million of 
total solids or has a high nitro
genous content, determine provision 
of proper and adequate methods of 
treatment or filtration to remove 
such solids or nitrogenous contents. 
Determine source of water supply, 
proper protection of spring and well 
water, etc.

4. Determine handling of all finished 
syrup or fruit Juices only in glass 
enameled tanks or glazed crockery. De
termine proper connections of block tin 
or similar material between such tanks 
and the filling machine.

5. Prohibit handling or mixing of any 
beverages or ingredients in galvanized 
iron, wooden pails, tubs, barrels or 
other materials or containers which 
may contaminate such beverages or in
gredients .

6. Determine proper washing of citrus 
fruits such as oranges, lemons and 
grapefruits before being delivered to 
extraction machine, such washing to 
consist of rotation of the fruit on 
brushes in clean, flowing water, fol
lowed by a rinse and rotation on clean, 
dry brushes to remove any drippings, 
dirty water, etc.

7. Determine proper handling of all equip
ment, containers and utensils and of 
all corks, caps, stoppers, crowns and 
all other articles used in the prep
aration, manufacture or bottling of the 
finished product, in a clean, sanitary 
manner to protect same from contamina
tion by human hands or from dirt, dust, 
waste matter, filth or foreign matter, 
etc.

8. Determine appearance and cleanliness 
of all employees and handlers of table 
water and all beverages, including 
bodily cleanliness, frequent washing of 
hands and wearing of clean, washable 
outer garments.

9. Determine proper handling of product 
from receiving of raw materials and in
gredients to distribution of finished 
product in a clean, sanitary manner to 
protect same from any contamination 
from dirt, dust, waste matter, filth or 
foreign substance, yeasts, molds, 
spoilage, etc.

Science (Contd.)
Knowledge of:

Types of equipment, machinery, 
apparatus, etc., to protect 
beverages from contamination.

Ability to:
Recommend proper methods 

and equipment to insure ef
ficient operation and sani
tary maintenance of bot
tling plant.

Safety Measures
Ability to:

Take proper 
precaution in 
handling car
bonated bever
ages .

Take proper 
precaution 
against slip
ping on wet 
floors, etc.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Meth
ods of Washing and Sterilization.
1. Bottles.

a. Determine proper and adequate meth
od of washing and sterilizing all 
bottles used for bottling any bever
age or table water, including wash
ing in a hot caustic solution con
taining not less than 2 1/2 per 
cent of caustic soda or alkali, at 
a temperature of not less than 
120° F., indicated by a thermometer, 
for a period of not less than 5 min
utes, followed by thorough rinsing 
in pure water. Determine frequency 
of changing cleaning solution to 
prevent its becoming foul or in
sanitary. In the case of bottles 
used for table water, allow substi
tution of a chlorine solution for 
part of the caustic soda.

2. Machinery and equipment.
a. Determine proper cleaning, washing 

and sterilization of all machinery 
and equipment, including vats, bins, 
taps, barrels, tubes, piping, etc., 
which may be washed and sterilized 
without injury to the taste or qual
ity of the product. Determine meth
ods of keeping such equipment clean 
and sanitary, free from all dirt, 
dust, refuse, waste matter, filth or 
other contaminating substance.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Methods of washing and 
sterilization.

Proper care of equipment. 
Proper equipment, apparatus, 
etc., for washing and 
sterilization.

Methods of preventing and 
eliminating contamination 
of beverages and equipment. 

Methods of preventing spread 
of disease.

Standards of sanitation and 
sterilization approved by 
health department.

Nuisances and health hazards 
resulting from improper 
washing and sterilization.

Ability to:
Recommend proper methods of 
sterilization according to 
particular circumstances.

VI. Situations Involving Inspection of Trans
portation and Storage.
1. Determine clean, sanitary condition of 

all bottles, bins, vats, barrels, 
boxes and other containers and of all 
materials used in the transportation or 
storage of any table water or beverage, 
such clean condition to consist of 
freedom from dirt, dust, products of 
decomposition, mold, foreign substances, 
filth, waste matter, spoilage and other 
contaminating substances.

2. Determine provision of separate rooms 
for the storage of all bottles, barrels, 
raw materials or other materials used
in the manufacture or packing of the 
finished product.

3. Determine provision of slatted, well- 
ventilated boxes for the storage and 
transportation of citrus fruits to pre
vent molding or spoilage of such fruits.

4. Determine provision of dust-proof bins 
or other containers with self-closing 
lids or covers for the storage of corks, 
crowns or other stoppers used in seal
ing or closing bottles.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Entomology
Rodents
Proper types of storage and 
transportation facilities 
to protect beverages and 
food products from con
tamination.

Proper methods of storing 
and transporting beverages 
to protect them from con
tamination.

Sources of contamination 
usually found in bottling 
plants and methods of 
eliminating such sources. 

Types of beverages and food 
products.

Effects of improper storing 
and transporting upon 
beverages and food products.

Knowledge of:
Chemical com

pounds and 
commercial 
preparations 
used in wash
ing and 
sterilization 
of equipment.

Knowledge of:
Improvements 
in facilities 
and methods 
of storing 
and trans
porting bever
ages.

Habits of 
flies and 
other Insects, 
vermin and 
rodents and 
their control.

Chemical con
stituents of 
beverages and 
food products.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Inspection of Trans
portation and Storage. (Contd.)
5. Determine provision of tanks con

structed of non-corrosive material 
for the storage of water. Prohibit 
use of wooden tanks for such purposes.

VII. Situations Involving Inspection of Adul
teration of Beverages.
1. Prohibit use, manufacture, preparation 

or sale of any adulterated product, 
such adulteration to consist of
(1) mixing with such product any sub
stance which injuriously affects its 
quality, purity, strength or food value,
(2) substituting any substance in whole 
or in part for such product, (5) ex
traction of any essential constituent 
in whole or in part from such product, 
(4) concealing damage or inferiority in 
any manner, (5) adding any poisonous or 
other deleterious ingredient, (6) con
sisting in whole or in part of a filthy, 
decomposed or putrid animal or vege
table substance.

2. Inspector reports finding of adulter
ated food product, or product suspected 
of being adulterated, to superiors, 
collects samples according to proper 
procedure and acts under direction of 
superiors.

VIII. Situations Involving Inspection of Label
ing .
1. Determine proper labeling of all bot

tles, barrels and other containers of 
table water and other beverages, such 
labeling to include (1) the title name 
of the beverage, (2) name of manufac
turer or distributor, (3) true state
ment of contents.

Science (Contd.)
Ability to:

Recommend proper methods and 
types of storage and trans
portation facilities to protect 
beverages and food products 
from contamination.

Eliminate sources of contamina
tion of beverages, food prod
ucts and equipment.

Science 
Knowledge of:

Chemistry
Bacteriology
Communicable disease control.
Factors present in adultera
tion of beverages and food 
products.

Types of beverages and food 
products.

Methods of adulteration of 
beverages and food products.

Methods of preventing adul
teration of beverages and 
food products.

Methods of testing for adul
teration of beverages and 
food products.

Methods of handling, treat
ing, preparing, storing 
and transporting beverages 
and food products.

Methods of laboratory analy
sis to determine adultera
tion of beverages and food 
products.

Ability to:
Detect adulteration of 
beverages and food products.

Conduct tests to determine 
adulteration of beverages 
and food products.

Prevent sale of adulterated 
beverages and food products.

Interpret laboratory reports.
Write reports.

Knowledge of: 
Chemical con
stituents of 
beverages and 
food products 

Substances un
fit for human 
consumption. 

Substances and 
ingredients 
of beverages 
and food 
products ap
proved by 
health de
partment.

Science 
Knowledge of:

Proper methods of labeling 
and branding.

Proper types of labels and 
brands.

Information contained on 
labels and brands.

Factors constituting mis
labeling and misbranding.

Knowledge of:
Trade names 
and trade 
marks, firm 
names, etc.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VIII. Situations Involving Inspection of Label
ing. (Contd.)
2. Determine proper labeling of all bot

tles containing an imitation of a nat
ural product, including bottle label 
designating contents as an imitation 
product and crown or cap bearing the 
word "imitation", followed by the name 
of the natural product imitated.

3. Whenever artificial color or flavor 
has been added to the beverage, deter
mine labeling of bottle or container 
with statement of such addition.

4. Whenever any lawful acids or preserva
tives have been added to the beverage, 
determine labeling of bottle or con
tainer with statement of such addition. 
On such bottles (see also 3 above), de
termine use of clear and distinct word
ing of at least 8 point type upon a 
uniform background.

5. Prohibit use of pictures of fruit on 
bottles containing beverages made from 
imitation or true fruit flavored ex
tracts .

6. Determine proper labeling of syphons 
containing carbonated water, including 
name of manufacturer or bottler.

IX. Situations Involving Sampling and Testing.
1. Bacteriological samples.

a. Collect samples for bacteriological 
examination at least once every 
month or more frequently at estab
lishment where previous high bac
teria counts have been obtained.

b. Equipment.
1) Use clean, sterile container with 

cover.
c. Method.

1) In water bottling plants, take 
sample of water supply before and 
after filtration or treatment and 
after carbonation, to locate 
sources of contamination. In 
other types of plants, collect 
samples before and after bottling, 
etc.

2) Label sample container with name 
and address of establishment, 
date, point of collection and 
number of sample.

3) Protect sample from contamination 
of any kind. Pack with ice if 
necessary.

4) Deliver to laboratory.
2. Testing methods of sterilization, 

a. Make frequent tests to determine
caustic content of the washing solu
tion.

Science (Contd.)
Knowledge of:

Types of beverages and food 
products.

Collection and identification 
of samples.

Ability to:
Recognize mislabeling and mis

branding .
Prevent sale of mislabeled or 
misbranded beverages and food 
products.

Collect samples and mark for 
identification.

Science 
Knowledge of:

Bacteriology
Chemistry
Communicable disease control.
Methods of collecting samples 

and marking for identifica
tion.

Methods of conducting ster
ility tests.

Methods of laboratory analy
sis to determine purity of 
food products and sterility 
of equipment.

Methods of protecting sam
ples from contamination.

Proper equipment for collec
tion of samples and test
ing for sterility.

Methods of handling, treat
ing, preparing, transport
ing and storing beverages 
and food products.

Ability to:
Collect and identify samples.
Conduct tests for sterility.
Interpret laboratory reports.
Write reports.

Knowledge of:
Proper points 
of collection 
of samples.

Necessity of 
laboratory 
analysis to 
determine 
purity of 
food products 
and sterility 
of equipment.

Chemical con
stituents of 
beverages and 
food products.

Effects of 
proper
sterilization.

Proper use of 
chemical com
pounds in 
testing for 
sterility.
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UNIT OF BOTTLING PLANT
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IX. Situations Involving Sampling and Testing.
(Contd.)

b. Make frequent tests to determine 
presence of alkali in the rinsed 
bottle.

c. Make frequent tests of chlorine con
tent in washing solution where this 
method is employed. Use orthotolidin 
testing equipment for this purpose.

d. Collect samples of washed bottles
to determine sterility. Follow same 
procedure for protection and proper 
labeling of sample as outlined above.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF HOUSING

I. Situations Involving Inspection to Deter
mine General Information.
1. Establish contact with applicant for 

permit, owner, agent, manager or oc
cupant .

2. Determine type of building, such as 
hotel, house court, apartment house or 
dwelling.

3. Determine location of building, com
pliance with building laws, zoning re
strictions, etc.

4. Determine number of stories, apartments, 
rooms, public and private baths and 
public and private water closets.

5. In case of complaint make inspection 
for cause of complaint, report find
ings and secure correction or abate
ment of any existing health nuisance, 
acting under direction of superiors.

6. In case of a new building, and upon 
owner's application for a permit of oc
cupancy, make thorough inspection of 
building, premises and equipment, for 
general sanitary condition, compliance 
with health laws, etc., as outlined in 
the following pages. Report results of 
inspection to superiors and recommend 
granting or denial of permit on basis 
of inspection.

Science 
Knowledge of:

Types of dwellings. 
Location factors.
Permits and licenses.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Building code.
Zoning restrictions. 
Departmental regulations.

Forms and Records
Application for Permit. 
History Card.
Housing Card.
General Sanitation Card. 
Reports.
Legal notices.

Finance 
Knowledge of:

Fee charged for permit.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Obtain general 
information 
concerning 
dwelling.

Ability to:
Secure cooperation of pub
lic.

II. Situations Involving Inspection of Con
struction of Building.
1. Determine use of substantial building 

material suitable for permanent house 
construction.

2. Determine construction of building ac
cording to requirements of building 
code, approved of building department, 
including issuance of proper permits, 
etc.

3. Determine proper construction to per
mit shedding of water. Determine water
proof construction of roof and entire 
building floors and all parts of build
ing inspected for waterproofing, rat- 
proofing, etc. Inspector should pro
hibit use of earth floors and others 
not impervious to water, vermin, etc.

4. Ventilation and air space.
a. Determine provision of proper amount 

of air space in each room of apart
ment house, hotel, house court or 
dwelling according to local laws and 
regulations.

Science 
Knowledge of:

Entomology
Rodents
Architecture
Mathematics
Construction types, stand
ards and methods.

Blue prints.
Building materials.
Types and use of light
testing instruments.

Types and installation of 
heating, ventilating, 
lighting and plumbing fa
cilities. Nuisances and 
health hazards resulting 
from improper construc
tion and installation. 

Necessity and methods of 
preventing injuries and 
spread of disease.

Safety Measures
Knowledge of:

Proper instal
lation, con
nection and 
ventilation 
of plumbing, 
heating and 
lighting fa
cilities to 
prevent in
juries, acci
dents and 
spread of dis
ease .
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UNIT OF HOUSING
Checking REQUIRED INFORMATION
Level____ TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Con
struction of Building. (Contd.)

b. Determine provision of proper win
dow area for each type of room ac
cording to local laws and regula
tions.

c. Determine proper ceiling height of 
rooms according to local laws and 
regulations.

d. Determine provision of fan exhaust 
system of ventilation, in lieu of 
windows, in hotels, apartment houses, 
etc., such exhaust system to be op
erated continuously.

5. Screening.
a. Determine provision of metal mos

quito screening of proper mesh, set 
in tight fitting, removable sash for 
each door, window or other opening.

6. Plumbing facilities, 
a. General.

1) Determine provision of running 
water for every plumbing fixture. 
Determine provision of sufficient 
number of faucets with running 
water to allow thorough washing 
of all yards, courts and passage
ways .

2) Determine proper trapping and 
venting of every plumbing fixture.

3) Determine provision of adequate 
open space under sinks, slop sink 
wach trays or lavatory. Prohibit

Science (Contd.)
Ability to:

Recognize and abate nuisances 
and health hazards resulting 
from improper construction 
and installation.

Advise proper construction, 
repair and installation ac
cording to particular circum
stances .

Read and interpret blue prints 
and draw diagrams and sketches.

Use light-testing instruments.
Compute floor space, window 
area, amount of ventilation, 
etc.

Cooperate with other govern
mental departments.

Laws and Regulations
State laws.
County and municipal ordinances.
Building, plumbing, heating and 
electrical codes.

Fire regulations.
Departmental regulations.

Finance
Knowledge of:

Relative cost of building mate
rials, construction and in
stallation, repair and heating, 
lighting and plumbing facili
ties .

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public.
Instruct public concerning con
struction standards approved 
by health department.

Maintain good will.

Science
Knowledge of:

Bacteriology
Entomology
Rodents
Standards of sanitation.
Nuisances and health hazards 
resulting from insanitary 
conditions.

Methods of maintaining prem
ises and building in a 
sanitary condition.

Proper methods of disposal 
of waste products.

Knowledge of:
Responsibility 
of public and 
government in 
sanitary main
tenance of 
premises and 
buildings.

Habits, breed
ing places and 
harborages of 
flies, mosqui
toes, and
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UNIT OF HOUSING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con- Science (Contd.) 
structlon of Building. (Contd.) Knowledge of:

enclosing plumbing facilities Necessity and methods of
with woodwork. preventing injuries, ac-

4) Determine proper and adequate cidents, and spread of
construction of water-closet, disease.
bath or shower compartments, 
which includes walls which are 
well-plastered or of non-ab- Ability to:
sorbent material and floors of 
light color and properly water
proofed; toilet seats of non-ab
sorbent material and full doors, 
properly hung and provided with 
a lock or bolt. Determine proper 
construction of water-closet of 
durable, non-absorbent material, 
provision of flush tanks, etc.

5) Determine proper connection of 
all plumbing facilities with 
street sewer, cesspool or septic 
tank constructed according to 
legal requirements.

6) Determine adequate and proper 
construction of privies, cess
pools or septic tanks where pub
lic sewers are not available.
Consult Unit of Sewage Disposal.
a. Inspect for, and eliminate, 

cross connections and back- 
siphonage from toilet fixtures 
into the water supply.

b. Numerical requirements, 
l) Determine provision of

proper number of slop sinks, 
water-closets, baths, 
showers or other plumbing 
facilities in apartment 
houses, hotels, house 
courts or dwellings as pre
scribed in local laws and 
regulations.

7. Basements.
a. Determine proper construction of

basements which includes waterproofed 
walls and floors below the ground 
level, proper ventilation, and a 
ceiling height of not less than seven 
feet above the adjoining ground level 
in any basement room used for living 
or sleeping purposes.

8. Lot covering and drainage,
a. Determine whether covering of sur

face of ground and open spaces sur
rounding any apartment house, house 
court or hotel with sand, gravel, 
asphaltum, concrete or other material 
is necessary to prevent accumulation 
of mud, dust, etc.

Recognize and abate nui
sances and health hazards 
resulting from insanitary 
conditions.

Advise proper methods of 
maintaining premises and 
building in a sanitary con
dition according to par
ticular circumstances.

Knowledge of:
(Contd.)

other insects, 
vermin, and 
rodents.

Sources of con
tamination.

Ability to:
Prevent and 
eliminate 
breeding 
places and 
harborages of 
rodents, ver
min, flies, 
mosquitoes, 
and other in
sects .



114

UNIT OF HOUSING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Building. (Contd.)

t>. Determine proper grading of lot to 
permit proper and complete drainage 
of the surface.

9. Requirements of fire department.
a. Determine compliance in construction 

and maintenance with regulations of 
fire department, and approval of 
building by fire department, includ
ing issuance of proper permits, etc.

10. Special Requirements for Sleeping Rooms
and Dormitories.
a. Prohibit living and sleeping in any 

kitchen, cellar, hallway; bath, 
shower, or water-closet compartment, 
slop sink room, or any room or place 
which is adjudged dangerous to life 
or health because of its overcrowded 
condition, or the lack of light, 
ventilation, windows, drainage, or 
because of dampness, or offensive, 
obnoxious, or poisonous odors.

b. Observe special requirements as to 
air space, ceiling height, spacing 
between beds, bed frames, etc., in 
dormitories.

11. Lighting Facilities.
a. Determine provision of proper and 

adequate lighting facilities, nat
ural, including windows and sky
lights and artificial in every room 
to permit reading in any part thereof.

b. Determine provision in any apartment 
house or hotel of sufficient arti
ficial light, throughout the day to 
illuminate every public hallway, 
public stairway, fire escape egress, 
elevator, or public water-closet 
compartment, whenever there is in
sufficient natural light to permit 
reading in any part thereof.

c. Determine painting, papering, or 
calcimining of walls and ceilings in 
every sleeping room in hotels and 
apartment houses with a light-colored 
material. Determine provision of 
light-colored walls in courts or 
shafts.

12. Public hallways.
a. Determine construction of public 

hallways according to legal require
ments, including width of at least 
3' 6" and ceiling height of at least 
8 ft.

b. Determine proper and adequate light 
and ventilation of public hallways 
by means of windows or skylights.
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UNIT OF HOUSING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Building. (Contd.)
13. Kitchens.

a. Determine floor area of at least 
50 sq. ft. in every kitchen in 
apartment houses.

b. Determine provision for proper and 
adequate ventilation in kitchens by 
means of windows or an approved fan 
exhaust system of ventilation.

c. Determine provision for rat-proofing 
floors of all kitchens and rooms in 
which food is stored or prepared in 
hotels, such rat-proofing to con
sist of a layer of concrete not less 
than 1 1/2 inches thick or a layer 
of sheet tin or iron or similar ma
terial.

III. Situations Involving Inspections of Sani
tary Maintenance of Building and Premises.
1. Premises.

a. Determine proper sanitary maintenance
of yards, areaways, vent shafts, courts, 
and passageways, such maintenance to 
include proper grading and drainage, 
graveling or paving, and freedom from 
accumulations of debris, filth, 
garbage, rubbish, or other deleterious 
material.

b. Determine proper drainage and con
veyance of storm waters to street 
sewer, storm drain, or street gutter.

2. Building.
a. In every building, and every part 

thereof, including every room, hallway, 
passageway, stairway, wall, partition, 
ceiling, floor, skylight, glass window, 
door, carpet, rug, matting, window 
curtain, water-closet compartment or 
room, toilet room, bathroom, slop sink 
or washroom, plumbing fixture, drain, 
roof, closet, cellar, basement, and 
any other part of the building, de
termine proper maintenance in good 
order and repair and free from ac
cumulation of dust, dirt, refuse, 
filth, debris, rubbish, garbage, ver
min, and other deleterious matter.

b. Prohibit any person from depositing 
any swill, garbage, bottles, ashes, 
cans, or other improper substances in 
any water-closet, sink, slop hopper, 
bathtub, shower, catch-basin, or in 
any plumbing fixture connection or. 
drain, and from placing any filth, 
urine, or other foul matter in any 
place other than the one provided for 
same, and from keeping any urine, 
filth, or foul matter on the premises 
or in any building or part thereof, 
and thereby creating a nuisance.
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UNIT OF HOUSING
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspections of Sani
tary Maintenance of Building and Premises.
(Contd.)

c. Determine freedom of every building 
and part thereof from vermin and lice, 
bedbugs, cockroaches, and other in
sects. In case of rat infestation, 
advise rat-proofing or use other meth
ods of eradication described in Unit 
of Rodent Control. To eradicate in
sects, use appropriate method of fumi
gation suggested in Unit of Rodent 
Control. To guard against harboring 
of vermin, insects, etc., prohibit 
more than two thicknesses of wall 
paper on any wall, partition, or ceil
ing in any apartment house or hotel.

3. Bedding.
a. In the inspection of beds, including 

frames, mattresses, sheets, blankets, 
quilts, and all bodding, determine 
clean, dry and sanitary condition, 
freedom from filth, urine, or other 
foul matter, and freedom from lice, 
bedbugs, or other insects.

b. Determine provision for changing bed
ding in hotels between consecutive 
uses by different persons.

c. Determine proper size of sheets used 
in hotels, including sheets 50 Inches 
wide and 98 inches long for single 
beds, and 81 inches wide and 98 inch
es long for double beds.

4. Common cup and common towel.
a. Prohibit use in any hotel or apart

ment house of any cup, glass or other 
receptacle used for drinking purposes 
by more than one person without its 
being washed and sterilized between 
consecutive uses.

b. Prohibit use in any hotel or apart
ment house of any towel by more than 
one person without its being properly 
laundered between consecutive uses.

5. Storage of dangerous articles.
a. Prohibit storage or keeping in any 

apartment house or hotel or part 
thereof of any article dangerous to 
life or health, and prohibit the stor
age or keeping of any feed, hay, 
straw, excelsior, cotton, paper stock, 
rags, junk or any other material that 
may create a fire hazard, except upon 
a written permit to do so issued by 
the proper authorities.

6. Garbage requirements.
a. Determine proper provision for taking 

care of garbage, refuse, ashes, and 
rubbish in a clean and sanitary man
ner, including metal receptacles with
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Checking REQUlflED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF HOUSING

III. Situations Involving Inspections of Sani
tary Maintenance of Building and Premises.
(Contd.)

tight-fitting metal covers, or a 
properly constructed and maintained 
garbage chute or shaft. Determine 
clean, sanitary condition of such 
receptacles, chutes, or shafts, and 
freedom from vermin, rodents and in
sects .

b. In case of a closet or compartment 
for the storage of a garbage re
ceptacle, determine proper construc
tion of same, including the lining 
of all its sides and doors with 
galvanized iron and the tightness of 
all its joints. Determine clean san
itary condition of such closet or 
compartment and freedom from vermin, 
rodents, and insects.

7. Animal and poultry regulations.
a. Prohibit keeping of any animal or 

poultry in any dwelling, hotel, or 
apartment house or part thereof. 
Prohibit keeping of any stable or any 
animal or poultry within 20 ft. of 
any door or window of a dwelling, 
hotel, or apartment house.

8. Stores and shops.
a. Prohibit use of any space in an apart

ment house or hotel for an auto re
pair shop, or machine shop, auto 
salesroom, auto top and upholstering 
shop, accessary shop, or battery re
pair shop, unless such space is more 
than 4,000 sq. ft.

b. Prohibit use of any space in an apart
ment house or hotel for a paint shop 
or store, gasoline or oil service 
station, or vulcanizing shop.

c. Prohibit use of any space in an apart
ment house or hotel as a bakery or 
place of business in which fat is 
boiled unless the side walls and ceil
ings of such space are constructed of 
approved fire resistive materials, 
with no openings connecting into the 
hotel or apartment house, and so sep
arated and arranged as to prevent 
odors from entering such building.

9. Janitor service.
a. In every apartment house in which 8 

or more families reside and in every 
hotel having 12 or more guest rooms, 
determine provision for a janitor, 
housekeeper, or other person who re
sides in such apartment house or hotel 
or on the premises thereof and has 
charge of same.
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UNIT OF MATERNITY HOSPITALS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Contact with Ap
plicant for License.
1. Visit location of hospital.

Note: Applicant may request inspec
tor to review blueprints or 
plans for hospital before 
building.

2. Determine name, address, and type of 
institution.

3. Determine number of patients and bed 
capacity of hospital.

4. Determine number of physicians, nurs
es and employees in attendance.

5. Determine name, address and qualifi
cations of applicant.

Laws and Regulations
State laws.
County and municipal ordinanc
es.

Departmental regulations.

Forms and Records 
Institutions card.
Legal notices.

Ability to:
Record details 

and informa
tion for fu
ture refer
ence and fil
ing.

Public Relations
Ability to:

Secure cooperation of super
intendent or manager and 
staff.

II. Situations Involving Inspection of Loca
tion and Grounds.
1. Determine compliance with local zoning 

laws.
S. Determine suitability and adequacy of 

location for hospital purposes, includ
ing proper hygienic conditions; avail
able public utilities, such as gas, 
water, electricity and sewer; privacy 
and seclusion.

3. Determine kind and nature of adjoining 
premises, freedom from contaminating 
surroundings, protection from noise, 
odors, etc.

4. Determine general appearance and sani
tary condition of grounds, with well- 
kept lawns and shrubs, freedom from 
rubbish, garbage, waste matter, etc.

III. Situations Involving Inspection of
Buildings.
1. Construction.

a. Determine construction and main
tenance of buildings according to 
local laws and regulations.

b. Determine provision of adequate 
number of rooms and wards for 
proper care of patients and ade
quate number of rooms or closets 
for proper storage of patients' 
clothing.

c. Determine construction of rooms 
and wards of sufficient size to 
allow not less than 800 cubic feet 
of air space and 100 square feet of 
floor space for each adult patient, 
and 250 cubic feet of air space for 
each infant. Determine allowance 
of at least three feet of clearance 
between each bed.

d. Ventilation
1) Determine construction of out

side rooms for patients with a 
window space of not less than 
one-fifth of the floor space.

Science 
Knowledge of:

Location factors.
Necessity of seclusion.
Kind and nature of adjoining 
premises.

Standards of sanitation. 
Surveying

Laws and Regulations
Zoning laws.

Knowledge of:
Responsibility 
of institu
tion to com
munity in 
maintaining 
grounds in 
proper, sani
tary condi
tion.

Aesthetic val
ue of land
scaping .

Science 
Knowledge of:

Blueprints
Building materials.
Construction standards, 

types and methods.
Mathematics.
Proper and approved types of 
heating, lighting and plumb
ing facilities.

Sanitation standards.

Ability to:
Read and interpret blue
prints and draw diagrams and 
sketches. Compute floor 
space, window area, amount 
of ventilation, etc.

Safety Measures
Knowledge of:

Proper instal
lation, con
nection and 
ventilation 
of heating, 
lighting and 
plumbing fa
cilities to 
prevent in
juries, acci
dents and 
spread of 
disease.

Finance 
Knowledge of:

Relative costs of building ma
terials and heating, lighting 
and plumbing facilities.
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'JNIT OF MATERNITY HOSPITALS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of 
Buildings. (Contd.)

e. Plumbing facilities.
1) Determine proper construction 

and maintenance of all plumbing 
facilities according to local 
laws and regulations.

2) Determine provision of adequate 
number of toilets, baths, show
ers, wash basins, etc., for pa
tients and employees. Determine 
location of toilets and lava
tories accessible to patients 
and employees.

3) Determine proper and adequate 
venting of toilets and hoppers 
to the outside air.

4) Determine proper and adequate 
connection of all plumbing fa
cilities to a public sewer if 
possible. If septic tanks, 
cesspools or other means of sew
age disposal are used, determine 
construction and maintenance ac
cording to local laws and regula
tions.

5) Determine maintenance of plumb
ing facilities in good working 
order and repair and in a clean, 
sanitary condition at all times.

f. Heating
1) Determine provision of adequate 

heating facilities to provide 
proper warmth and comfort for 
patients and employees.

2) Determine proper construction 
and installation of heating fa
cilities according to local laws 
and regulations.

3) Determine location of furnaces 
and boilers in a separate build
ing or in a fireproof room.

4) Determine installation of water 
heaters of approved type to pro
vide adequate supply of hot water 
at all times.

5) Determine proper construction of 
all flues and ducts, including 
foul-air ducts, of metal or other 
non-combustible material and ex
tended through the roof.

6) Determine maintenance of kerosene 
heaters in a clean condition. De
termine proper use of such heat
ers, including filling outside 
the building and using only when 
absolutely necessary. Determine 
use of highest grade kerosene 
oil.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Building, plumbing, heating 
and electrical codes.

Departmental rules and regula
tions.

Public Relations
Ability to: Ability to:

Secure cooperation. Exercise tact
Instruct public concerning and discre-
necessity of substantial tion in deal-
construction according to ing with pub-
legal requirements. lie.

Maintain good will. Execute duties
with minimum 
conflict and 
maximum effi
ciency.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of 
Buildings. (Contd.)

7) Prohibit use of electrical ap
pliances for warming beds.

8) Determine proper construction 
and installation of fireplaces 
with close-fitting screens. De
termine cleaning of chimneys 
and stovepipes at least once a 
year.

9) When gas stoves are used, deter
mine proper installation. Pro
hibit rubber tubing as a con
nection for gas stoves or gas 
heaters.

10) Prohibit stovepipes from pass
ing through wooden partitions 
or floors unless properly pro
tected.

11) Determine use of metal or as
bestos on steam pipes and hot 
water pipes which are placed 
nearer than two inches to wood
work.

12) Determine use of metal shields 
on stovepipes passing through 
closets or concealed places.

13) Determine proper maintenance of 
heating facilities in-good re
pair at all times.

14) Determine use of proper precau
tions to prevent fires, injur
ies to patients, etc.

g. Lighting
1) Determine proper compliance of 

all electrical installations 
with local laws and regulations.

2) Determine provision of adequate 
natural oT artificial lighting 
facilities to protect the health 
of patients and employees.

3) Determine proper illumination of 
hallways by natural or artificial 
light to enable all parts of the 
hallway to be seen at all times.

4) Determine protection of electric 
lamps by wire guards if near 
woodwork, paper, or any inflam
mable material.

5) Prohibit tying or twisting of 
electrical drop cords or exten
sion cords or allowing them to 
come in contact with gas pipes, 
nails or other metal.

6) Determine proper maintenance of 
all lighting facilities in good 
repair at all times.

2. Sanitary maintenance of buildings,
a. Determine maintenance of all build

ings and every part thereof in good

/
/
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VI. Situations Involving Inspection of Meth
ods of Disposal of Child.
1. Determine possession of proper li

cense to place children Into homes.
2. Advise persons holding such a li

cense to work to prevent the abandon
ment of children.

3. Prohibit persons holding such a li
cense from advertising or offering in
ducements to mothers to part with 
their children.

4. Determine reporting by maternity hos
pital to proper government department, 
within twenty-four hours, of the name 
and address of any person, other than 
a parent or relative, or the name and 
address of any institution or organ
ization into whose custody a child is 
given on discharge from the hospital.

Science
Knowledge of: Knowledge of:

Specifications for placing Importance to
children in homes. community of

Types of homes approved by placing chil-
local health or institutions dren in prop- 
department. er homes.

Necessity of placing chil
dren in proper homes.

VII. Situations Involving Inspection of Water
Supply.
1. Determine source of water supply from 

a public or private water supply sys
tem. If water is supplied by wells, 
determine construction and maintenance 
according to local laws and regula
tions.

2. Determine use of water which is un
contaminated, free from B. Coli and 
injurious substances, and which is 
regularly and frequently tested ac
cording to standards of water anal
ysis approved by local health depart
ment. For inspectional duties relat
ing to collection of water samples for 
laboratory analysis, consult Unit of 
Water Supply.

Science 
Knowledge of:

Sources of water supply.
Methods of water analysis 

and examination. Methods 
of sampling water.

Standards of purity for wa
ter supply.

Diseases spread by water.
Danger of contaminated wa
ter.

VIII. Situations Involving Inspection of Gar
bage and Rubbish Disposal.
1. Determine provision of separate metal 

receptacles with tight-fitting covers 
for garbage and rubbish

2. Determine whether rubbish and garbage 
are collected by public agency or 
burned on premises in an approved type 
of incinerator. Determine proper stor
age of garbage before final disposal
in an approved type of pit or fly- 
proof garbage house.

3. Determine frequent and regular dispos
al of garbage and rubbish to eliminate 
breeding places and harborages for 
flies, mosquitoes and other insects, 
and for rats and vermin.

Science 
Knowledge of:

Proper methods of disposal 
of garbage and rubbish.

Necessity of proper dispos
al of garbage and rubbish 
in prevention of disease.

Necessity and methods of 
abating fly, mosquito, 
odor and other nuisances 
resulting from improper 
disposal of garbage and 
rubbish.

Entomology
Bacteriology
Communicable disease control.
Rodents

Knowledge of:
Necessity of 
obtaining 
pure and ade
quate water 
supply.

Responsibility 
of public in 
providing 
pure and ade
quate water 
supply.

Knowledge of:
Responsibility 

of government 
and hospital 
in proper 
disposal of 
garbage and 
rubbish.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IX. Situations Involving Inspection of
Method of Sewage Disposal.
1. Recommend connection to public sewer 

wherever possible.
2. If septic tank is used, determine 

construction and maintenance accord
ing to local laws and regulations.
a. Determine provision of adequate 

size and number to dispose of all 
sewage wastes.

b. Determine necessity of cleaning 
according to clearness of effluent.

c. Recommend installation of sub
surface leaching system to dispose 
of liquid effluent from septic 
tank.

3. If cesspools are used, determine con
struction and maintenance according 
to local laws and regulations.
a. Determine provision of adequate 

number and size to dispose of all 
sewage wastes.

b. Determine proper venting and cover
ing of cesspools at all times.

4. Recommend use of septic tanks in con
junction with cesspools and sub-sur
face leaching system when connection 
to sewer is impossible.

5. Determine proper location of septic 
tanks, ,cesspools and leaching system 
at a sufficient distance from wells, 
streams, rivers, reservoirs, etc., to 
prevent any possible contamination of 
water supply.

X. Situations Involving Inspection of Fa
cilities For Fire Protection.
1. Exits

a. Determine provision of at least 
two separate means of egress ex
tending continuously from the 
building to the ground level.

b. Determine construction of stair
ways at least thirty feet apart 
and provided with handrails.

c. Determine construction of doors 
opening outwardly.

d. On any three-story building, de
termine construction of exterior 
iron fire escape stairways with 
side railings.

e. Determine provision of fire escape 
ladders which reach the ground and 
extend to the roof of the building.

Science
Knowledge of:

Proper and approved meth
ods of sewage disposal.

Necessity of proper dispos
al of sewage in prevention 
of disease.

Necessity and methods of 
abating health nuisances 
resulting from improper 
sewage disposal.

Necessity and methods of 
preventing contamination 
of persons and water sup
ply from improper sewage 
disposal.

Construction and installa
tion standards approved by 
local health department.

Disinfection
Chemistry
Entomology
Mathematics
Bacteriology

Ability to:
Advise proper type of sew

age disposal system.
Read blueprints, draw dia

grams and sketches.
Advise proper repair of 

sewage disposal facili
ties .

Finance
Knowledge of:

Relative costs of sewage 
disposal facilities.

Science
Knowledge of:

Methods of fire protec
tion.

Construction and instal
lation standards approved 
by local fire department.

Necessity of proper fire 
protection.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Building code, fire regula
tions and requirements.

Departmental rules and 
regulations.

Knowledge of:
Responsibility 

of government 
and hospital 
in proper 
disposal of 
sewage.

Protection to 
communlty 
necessary in 
proper dis
posal of sew
age.

Knowledge of:
Responsibility 

of government 
and hospital 
in proper 
fire protec
tion.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Fa
cilities for Fire Protection. (Contd.)

f. Determine construction of doors of 
fire escapes leading into the hall 
and opening outwardly but not ob
structing the fire escape. Recom
mend panic bolts on fire escape 
doors.

g. Prohibit obstruction of fire es
capes and halls leading thereto.

h. If the maternity hospital is built 
on the pavilion system, with two or 
more buildings connected by corri
dors, determine construction of 
fire doors at each end of every 
corridor.

i. Determine marking of all exits with 
red lights in buildings occupied by 
patients.

2. Fire signs.
a. Determine posting in conspicuous 

places of signs giving information 
as to the location and operation of 
fire alarm boxes, extinguishers, 
fire hose and fire escapes, with 
lettering on such signs not less 
than three inches in height.

3. Alarms
a. Inform superintendent and others 

that all persons turning in alarm 
must await arrival of fire depart
ment to point out location of fire.

4. Extinguishers.
a. Determine provision of portable 

soda-acid fire extinguishers of ap
proved type.

b. Determine provision of one extin
guisher to every twenty-five hun
dred square feet of floor space in 
the building, or one extinguisher 
for each floor if floor space is 
less than twenty-five hundred- square 
feet.

c. Determine placing of extinguishers 
in prominent and accessible places 
throughout the buildings.

d. Determine proper hanging of extin
guishers with the tops not more than 
five feet above the floor.

e. Determine recharging of extinguish
ers annually, with the date of re
charging noted on tag attached to 
each extinguisher.

f. Determine regular inspection of ex
tinguishers by local fire depart
ments, and keeping of records of 
such inspections on the premises.

g. Determine instruction of all employ
ees in the handling of fire extin
guishers and hose.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Fa
cilities for Fire Protection. (Contd.)
5. Hose protection.

a. Determine installation of outside 
hydrants and hose protection, with 
adequate water supply and pressure 
for maternity hospitals and homes 
which are outside of public fire 
protection zones.

b. Determine provision of adequate 
number of standpipes with fire hose 
on every floor inside the buildings.

6. Fire drills.
a. Determine provision for fire drills 

to meet all emergencies and planned 
according to needs of each mater
nity hospital, including the fol
lowing details:
1) Assignment of all employees to 

specific stations during drills 
and instruction of employees con
cerning duties in emergencies.

2) Instruction of employees in the 
use of all fire-fighting appara
tus.

3) Schedule of drills at least once 
each month at various times of 
day or night and without notice.

4) Record of all drills showing 
dates and time taken to empty 
building.

7. Miscellaneous
a. When maternity hospital or home is 

located outside the range of public 
fire protection, determine provision 
of services of local fire department 
in case of fire.

b. Prohibit use of basements and at
tics for storage of combustible ma
terial.

c. Determine careful handling of gaso
line, oils, paints, varnishes, and 
all cloths or waste used for polish
ing floors, furniture, etc. Deter
mine keeping of such supplies in 
tin receptacles, and storage of all 
working materials in an isolated 
building having proper ventilation.

d. Determine freedom of all lockers 
and closets from accumulations of 
old cloths and other combustible 
materials. Prohibit construction of 
any closet under any wooden stair
way.

e. Determine keeping of doors unlocked 
whenever possible.

f. Determine construction of windows 
of sufficient size to permit their 
use as exits.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Fa
cilities for Fire Protection. (Contd.)

g. Determine freedom of corridors 
from obstruction at all times not
ing the prompt removal of stretch
ers and wheel chairs.

h. Determine enclosing of every eleva
tor and stairway leading to a base
ment with a door and tight parti
tions. Determine posting of guide 
signs on all stairways.

XI. Situations Involving Inspection Concern
ing Licenses Required.
1. Inspect hospital before license is 

issued. Report findings to superiors 
with recommendations for granting or 
denial of license.

2. Determine possession of proper per
mits or licenses from authorized gov
ernmental departments.

3. Determine posting of permits and li
censes in conspicuous place.

4. Determine proper adherence to all pro
visions of permits and licenses.

XII. Situations Involving Inspection of Rec
ords.
1. Determine keeping of record of each 

woman admitted to the hospital, show
ing name, address, age, date of ad
mission, name and address of husband
or nearest relative, period of confine
ment, date of birth of child, date of 
discharge from hospital, etc.

2. Determine keeping of detailed medical 
record of mothers' and infants' phys
ical conditions.

3. Determine provision of charts or order 
books on which all orders from physi
cians concerning mothers and infants 
are written in ink.

4. Determine examination of mother and 
infant by attending physician on day 
of discharge and findings of such ex
amination stated on record signed by 
attending physician.

5. Determine prompt reporting of all 
births and deaths to the local author
ities by attending physician.

6. Inspector is empowered to examine the 
records, inspect the premises and 
equipment, see the patients and in
quire into all matters concerning the 
hospital.

Science 
Knowledge of:

Permits and licenses re
quired from governmental 
departments.

Necessity of licensing.
Penalties for violations, 
misuse, non-renewal and 
failure to obtain li
censes and permits.

Science
Knowledge of:

Records required by gov
ernmental departments.

Proper methods of keeping 
records.

Necessity of keeping rec
ords.

Penalties for failure to 
keep records, falsifica
tion of records or re
fusal to allow inspec
tion of records.

Ability to:
Read and interpret rec
ords, histories and 
charts.

Forms and Records
Institutions card.

Knowledge of: 
Importance of 
licensing to 
community.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Contact with Owner,
Operator, Manager or Applicant for License.
1. Upon application for license to operate 

camp or resort, make thorough inspec
tion and report findings to superiors 
with recommendations for granting or 
denial of license.

2. In case of established camp or resort, 
visit location, determine name and ad
dress of owner, operator or manager and 
determine possession of proper permits, 
licenses, etc., from local health de
partment.

3. Upon complaint of existing nuisance or 
health menace, visit location, make in
spection to determine cause of com
plaint and order correction or abate
ment of any existing nuisance. If 
abatement or correction is not secured, 
inspector acts under direction of su
periors .

Science 
Knowledge of:

Camps and resorts.
Permits and licenses. 
Nuisances and health hazards 
usually found in camps and 
resorts.

Cooperating departments.

Ability to:
Obtain general information 

concerning camps and re
sorts.

Cooperate with other govern
mental departments.

Write reports.
Enforce laws and regulations.

Knowledge of: 
Locations of 
principal camps 
and resorts.

II. Situations Involving Inspection of Location.
1. In determining suitability of location 

or in advising persons as to suitable 
location, consider the following fac
tors:
a. Circumstances, immediate needs and 

type of camp or resort.
b. Facility of maintaining camp or re

sort in a clean, sanitary condition.
c. Topography of ground, suitable for 

proper drainage. Avoid locations in 
low plains, swamps or wet areas.

d. Desirability of location in open 
spaces, if possible, depending upon 
needs, circumstances and type of camp 
or resort. Prohibit location near 
any mosquito or fly-breeding place or 
any other source of contamination.

e. Necessity of location near plentiful 
supply of pure water.

Science 
Knowledge of:

Communicable disease con
trol.

Bacteriology
Entomology
Rodents and vermin.
Types of camps and resorts. 
Factors involved in loca
tion of camps and resorts. 

Topography of land.
Nature of surroundings. 
Sources of water supply.

Ability to:
Advise suitable location 
according to type of camp 
or resort.

Laws and Regulations
State laws.
County and municipal ordi

nances .
Departmental regulations.

Knowledge of:

Habits and 
breeding places 
of rodents, 
vermin and in
sects.
Sources of con
tamination.

Ability to:
Recognize and 
eliminate 
sources of con
tamination in 
surrounding 
area.

Forms and Records
General Sanitation Card. 
Legal notices.

Finance 
Knowledge of:

Relative costs of building 
materials; construction, 
installation and repair; 
and equipment.
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Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Loca
tion. (Contd.) Public Relations

Knowledge of:
Applied psychology.

Ability to: Ability to:
Instruct public concerning Execute duties
standards of camp and re- with minimum
sort sanitation approved conflict and
by health department. maximum ef-

Secure cooperation of public ficiency. Ex
in sanitary maintenance of ercise tact
camps and resorts. and discretion

Maintain good will. in dealing
with public.

III. Situations Involving Inspection of General
Arrangement of Camp or Resort.
1. Determine convenient arrangement of 

buildings to permit easy access and sav
ing of time and labor.

2. Determine allowance of proper distance 
between dining quarters, sleeping quar
ters, toilets, stables, etc., according 
to local laws and regulations.
a. Determine allowance of at least 100 

feet between sleeping quarters and 
kitchen, mess or commissary houses.

b. Determine allowance of at least 600 
feet between the kitchen and dining 
quarters and any stable, corral, 
chicken coop, etc., and at least 500 
feet between the sleeping quarters 
and any stable, corral, chicken coop, 
etc.

c. Determine location of toilets at 
least 75 feet from sleeping quarters 
and at least 200 feet from kitchen 
and dining quarters.

d. Determine location of hospital tent 
or house at least 200 feet from 
kitchen and dining quarters and at 
least 75 feet from sleeping quarters.

3. Recommend location on high ground for 
dining quarters and sleeping quarters. 
Determine arrangement of tents, portable 
houses, etc., in rows to permit easy 
cleaning of the surroundings.
Determine location of incinerators for 
the disposal of kitchen garbage near 
the kitchen.

4.

5.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents and vermin.
Factors involved in proper 

arrangement of camp or re
sort.

Types of camps and resorts.

Ability to:
Recommend suitable arrange

ment of buildings and equip
ment according to type of 
camp or resort to insure ef
ficient operation and sani
tation of premises.

Knowledge of:
Activities of 
particular 
camps or re
sorts to fa
cilitate ar
rangement of 
buildings and 
equipment.

Effects of im
proper ar
rangement of 
buildings and 
equipment on 
sanitation of 
camp or re
sort and 
health of oc
cupants .

IV. Situations Involving Inspection of Water 
Supply.
1. Determine availability of a plentiful Consult Unit of Water Supply,

supply of pure water for drinking and 
bathing purposes.
Determine adequacy of supply to fill 
all needs of camp or resort,
a. Determine purity of water, freedom 

from B. Coli, pathogenic bacteria, 
etc., according to standards of lo
cal laws and regulations.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL

IV. Situations Involving Inspection of Water
Supply. (Contd.)
S. Determine source of water from public 

water supply system or from properly 
protected springs or wells.
a. If water is obtained from springs or 

streams, determine proper protection 
of springs or streams and all intakes 
and openings with adequate covering 
and screening to prevent contamina
tion from surface run-off, animals, 
persons, etc. Determine proper 
maintenance of such covering and 
screening in good repair and deter
mine cleaning of intakes in streams 
or springs at least once a week. 
Prohibit dipping water from open 
streams or springs. Determine draw
ing of water through a pipe outlet 
from a collection box of standard 
construction.

b. If water is obtained from wells, de
termine proper covering to prevent 
entrance of surface contamination. 
Determine use of concrete or other 
waterproof material for such cover
ing. If a hand pump is used, deter
mine construction of a sink or hopper 
under the pump spout and a closed 
conduit to convey the waste water to 
a distance from the well. Prohibit 
use of open wells from which water
is drawn with rope and bucket. De
termine location of wells at proper 
distance from toilets, cesspools or 
septic tanks to prevent contamination 
of water supply.

3. Determine proper covering and other pro
tection of storage tanks for water. De
termine frequent and regular cleaning of 
barrels or tanks in which water is kept. 
Determine provision of a tight-fitting 
cover for such barrel or tank to prevent 
contamination by animals, insects, per
sons, etc. Determine provision of a 
faucet or tap on such barrel or tank to 
prevent dipping cups or containers into 
water.

4. Determine maintenance of all barrels, 
tanks, containers, etc., used to trans
port water in a thoroughly clean, sani
tary condition at all times.

5. Determine location of all privy vaults, 
cesspools and septic tanks at least S00 
feet from the water supply and construct
ed and maintained so as to prevent con
tamination of the water supply.

AUXILIARY
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection of Sleep
ing Quarters.
1. Construction.

a. Determine provision of proper and 
adequate bunkhouses, tents, cabins, 
cottages or other suitable sleeping 
quarters for patrons and employees.

b. Floors.
1) Determine construction of wood or 

other non-absorbent material.
2) Determine elevation of floors in 

bunkhouses, cabins, cottages, 
etc., at least eighteen inches 
above the ground.

3) Determine elevation of floors in 
tents at least six inches above 
the ground.

4) Determine opening of space under
neath floors on at least two op
posite sides and freedom of space 
from obstruction.

c. Walls.
1) Determine construction of interi

or walls of surfaced lumber or 
other material to facilitate 
cleaning.

d. Size
1) Determine provision of at least 

500 cubic feet of air space for 
each person.

2) Determine area of at least eighty 
square feet and ceiling height of 
eight feet.

e. Window area.
1) Determine window area of at least 

one-eighth of floor area, and an 
aggregate window area of not less 
than twelve square feet.

2) Determine construction of windows 
so that at least half of each 
window can be opened.

3) Determine proper screening of 
windows and doors with self-clos
ing screens, not coarser than 
sixteen mesh, in removable sash.

f. Bunks or beds.
1) Determine provision of adequate 

number of bunks or beds.
2) Recommend iron rather than wooden 

bunks or beds.
3) If straw bedding is used, deter

mine provision of straw contain
ers or ticks.

4) Determine allowance or at least 
twenty inches clear space extend
ing from floor to ceiling between 
each bunk or bed.

g. Determine provision of proper drain
age facilities to carry off all 
wastes, stormwaters, etc., around 
tents and bunkhouses.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents and vermin.
Construction types, standards 

and methods.
Building materials.
Types of camp and resort 
buildings.

Standards of sanitation.
Nuisances and health hazards 
resulting from improper con
struction and maintenance of 
camp or resort.

Factors involved in proper 
construction, arrangement 
and maintenance of sleeping 
quarters.

Knowledge of:
Habits and 
breeding 
places of 
rodents, ver
min and in
sects .

Types of equip
ment necessary 
in sleeping 
quarters.

Methods of main
taining sleep
ing quarters 
in a clean, 
sanitary con
dition.

Ability to:
Recognize and abate nuisances 

and health hazards.
Recommend proper equipment 

and proper methods of main
taining sleeping quarters 
in a clean, sanitary condi
tion.

Ability to:
Recommend suit
able type of 
sleeping quar
ters according 
to type of 
camp or resort.
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Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Inspection Of Sleep
ing Quarters. (Contd.)
2. Sanitary maintenance of sleeping quar

ters .
a. Determine maintenance of all cabins, 

cottages, tents, bunkhouses and 
other sleeping quarters in good 
order and repair and in a clean, 
sanitary condition, free from 
cracks, crevices, etc., and from 
dirt, dust, flies, insects, vermin, 
rodents, rubbish, garbage, waste 
matter and other deleterious materi
al.

b. Determine daily sweeping of floors 
of bunkhouses. Advise against dry 
sweeping.

c. If bedding, including mattresses, 
blankets, etc., is used, determine 
maintenance in a thoroughly clean, 
sanitary condition, free from lice, 
bedbugs and other vermin. Determine 
regular and frequent cleaning and 
laundering of all bedding and airing 
at least once a week.

d. Prohibit animals in sleeping quarters.

VI. Situations Involving Inspection of Cooking 
and Dining Quarters.
1. Construction.

a. Determine construction of floors of 
kitchen and dining room of wood and 
elevated at least eighteen inches 
above ground.

b. Determine construction of walls of 
surfaced lumber.

c. Determine provision of proper and 
adequate light to enable all parts 
of kitchen and dining room to be 
readily seen.

d. Determine provision of adequate 
ventilation allowing at least 500 
cubic air space per person. Deter
mine use of fans, if necessary, to 
maintain proper temperature and dis
pel odors.

e. Determine proper and adequate fly- 
proofing of kitchen and dining room 
including proper screening of all 
doors and windows.

f. Determine provision of one or more 
sinks in kitchen with adequate sup
ply of hot and cold running water 
and properly connected to sewer, 
septic tank, or covered cesspool.

g. Determine provision of proper drain
age facilities around kitchen and 
dining room to prevent entrance of 
storm waters from roof and ground.

Science
Knowledge of: Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Rodents and vermin.
Construction types, standards 

and methods.
Building materials.
Types of camp and resort 
buildings.

Factors involved in proper 
construction, arrangement 
and maintenance of cooking 
and dining quarters.

Standards of sanitation.
Nuisances and health hazards 
resulting from improper con
struction and maintenance of 
camp or resort.

Ability to: Ability to:
Recognize and abate nuisanc- Recommend suit

es and health hazards re- able type of
suiting from improper con- cooking and 
struction and maintenance dining quar-
of camp or resort. ters according

to type of camp 
or resort.

Habits and 
breeding 
places of 
rodents, ver
min and insects.

Types of equip
ment necessary 
in cooking and 
dining quarters.

Methods of main
taining cook
ing and dining 
quarters in a 
clean, sani
tary condition.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Inspection of Cooking 
and Dining Quarters. (Contd.)
S. Sanitary maintenance of cooking and

dining rooms.
a. Prohibit sleeping or living in any 

kitchen, dining room, or any place 
used for the storage, preparation, 
or serving of food. Determine con
struction of tight partitions be
tween cooking and sleeping rooms.

b. Determine maintenance of cooking and 
dining quarters in good repair, free 
from cracks and crevices, and in a 
clean, sanitary condition, free from 
dust, dirt, flies, insects, vermin, 
rodents, garbage, rubbish, waste 
matter or other deleterious material.

c. Determine frequent and regular clean
ing of cooking and dining quarters 
and daily sweeping of floors. Ad
vise against dry sweeping.

d. Prohibit animals in cooking and din
ing quarters.

e. Determine maintenance of all furni
ture, receptacles, implements, equip
ment, utensils, machinery and all 
dishes, cooking utensils, silver, 
glassware, etc., in a clean, sani
tary and unbroken condition.

Science (Contd.)
Ability to: (Contd.)

Recommend proper equipment 
and proper methods of 
maintaining cooking and 
dining quarters in a clean, 
sanitary condition.

VII. Situations Involving Inspection of Protec
tion and Storage of Food Supplies.
1. Protection from decomposition due to 

improper refrigeration.
a. Determine proper refrigeration of 

milk and milk products, eggs, fresh 
meats, etc.

b. If ice is not available, determine 
keeping of such foodstuffs in a small 
screened box built in the shade and 
covered with burlap or canvas which 
should be wet in warm weather.

H. Protection from flies, insects, vermin, 
rodents, etc.
a. Determine provision of screens, nets, 

fans, etc., to protect foodstuffs 
from flies, insects, vermin, etc.

b. Determine proper elevation of floors 
to protect foodstuffs from rodents, 
vermin, etc.

c. Prohibit placing of foodstuffs on 
floors to allow contamination from 
insects, rodents, vermin, etc.

3. Protection from dust, dirt, products 
of decomposition, molds and other in
jurious contamination,
a. Prohibit placing of foodstuffs below 

fresh meats in refrigerator to pre
vent dripping of blood on food.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Chemistry
Rodents and vermin.
Common sources of contamina
tion of food products and 
equipment.

Standards of sanitation.
Types of food products.
Methods of handling, prepar
ing, storing and serving 
food products.

Methods and types of refrig
eration.

Methods of protecting food 
products from contamination.

Necessity and methods of pre
venting spread of disease.

Nuisances and health hazards 
resulting from insanitary 
conditions and improper pro
tection of food products.

Knowledge of:
Responsibility 

of public and 
government in 
protection of 
food products 
from contamina
tion.

Habits, breed
ing places and 
harborages of 
flies, mosqui
toes and other 
insects, ver
min and rodents.

Trade terms.
Types of food 
handling equip
ment.

A
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection of Protec
tion and Storage of Food Supplies. (Contd.)

b. Prohibit placing of injurious sub
stances on shelves to spill or drip 
on food and equipment.

c. Determine proper covering or other 
protection of foodstuffs during 
cleaning and sweeping.

d. Prohibit use of newspapers on 
shelves, counters, etc., and for 
wrapping or enclosing food.

4. Protection from contamination by per
sons.
a. Prohibit handling of food and cough

ing, sneezing, spitting and smoking 
and sleeping in rooms in which food 
is stored, prepared or served.

b. Prohibit any person afflicted with 
any communicable disease from enter
ing cooking or dining quarters.

c. Determine physical examination of 
all food handlers and employees in 
the cooking and dining quarters to 
determine freedom from any communi
cable disease.

d. Hygiene of employees.
1) Determine neat, clean appearance 

of employees.
S) Determine provision of suitable 

clothing, including apron or 
outer garment of washable materi
al and cap or other hair covering, 
and maintenance of clothing in 
good, clean condition.

3) Determine washing of hands and 
arms before handling food and im
mediately after using toilet or 
lavatory.

4) Determine provision of individual 
towel or wiping cloth.

5. Protection from contamination from un
clean equipment.
a. Prohibit placing, cooking, storing, 

preparing or serving of foodstuffs 
in any broken, unclean or contami
nated dish, glass, vessel, container, 
etc.

6. Storage of food supplies.
a. Determine construction of storage 

room with elevated floor of wood, 
proper and adequate light, ventila
tion and drainage and free from dust, 
dirt, insects, vermin, rodents, damp
ness, storm waters, cracks and 
crevices.

b. Determine storage of all grain and 
other foodstuffs on racks or plat
forms, not on floor.

Science (Contd.)
Ability to:

Recognize and abate nuisances 
and health hazards resulting 
from insanitary conditions 
and improper protection of 
food products.

Recommend proper methods of 
protecting food products 
from contamination according 
to particular circumstances.

Ability to:
Prevent and 
eliminate 
breeding 
places and 
harborages of 
rodents and 
vermin, flies, 
mosquitoes and 
other insects.



UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection of Protec
tion and Storage of Food Supplies. (Contd.)

c. Meat house for storage of meat.
1) Determine proper and substantial 

construction with tight-fitting 
doors and free from cracks and 
knotholes.

2) Determine proper placing of meat 
hangers to prevent meat from com
ing in contact with walls.

3) Determine construction of round, 
smooth meat block, painted or 
varnished on all surfaces except 
top.

4) Determine maintenance of interior 
of meat house and all tools, 
equipment, utensils, etc., in 
good repair and in a clean, sani
tary condition, free from dust, 
dirt, flies, insects, vermin, 
rodents, garbage, rubbish, waste 
matter, etc.

VIII. Situations Involving Inspection of Dis-r
posal of Garbage and Rubbish.
1. Determine storage of kitchen garbage 

in covered, fly-proof, metal contain
ers until garbage is permanently dis
posed of. In case of large quantities 
of garbage, determine temporary stor
age of cans in garbage room with cement 
floor and fine metal screens on all 
sides.
a. Determine emptying of metal garbage 

containers at least once in two 
days.

b. Prohibit scattering of garbage 
around camp and depositing in any 
stream, well or other source of 
drinking water.

2. Determine permanent disposal of gar
bage by feeding to hogs, by burying 
or by incineration.
a. If fed to hogs, determine keeping 

of hogs in pens at least 300 yards 
from camp. Prohibit accumulation 
of garbage to form breeding places 
for flies, rats, etc.

b. If garbage is buried, determine 
proper depth of hole and prohibit 
contamination of any source of 
drinking water.

c. If garbage is burned, determine use 
of incinerator approved by local 
health department and constructed
of brick or concrete lined with fire
brick.

3. Determine provision of covered, metal, 
fly-proof receptacles for rubbish near 
sleeping quarters and at convenient 
places throughout the camp or resort.

Consult Unit of Rubbish and Unit of Garbage.

Science
Knowledge of:

Methods of disposing of gar
bage and rubbish to prevent 
contamination of persons and 
animals and creation of 
nuisances and health hazards.

Types of equipment necessary 
for proper disposal of gar
bage and rubbish.

Nuisances and health hazards 
resulting from improper dis
posal of garbage and rubbish.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper disposal of 
garbage and rubbish.

Recommend proper methods of 
disposing of garbage and 
rubbish to prevent creation 
of nuisances and health 
hazards.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION

VIII. Situations Involving Inspection of Dis
posal of Garbage and Rubbish. (Contd.)
4. Determine proper disposal of rubbish 

by burning or burying, according to 
same standards for garbage disposal, 
a. Prohibit accumulation of rubbish to 

form breeding places for flies, 
rats, etc.

IX. Situations Involving Inspection of Dis
posal of Sewage.
1. Determine disposal of sewage by con

nection of drainage and plumbing 
facilities to sewer, septic tank or 
cesspool.
a. If septic tank is used, determine 

proper construction and maintenance 
according to local laws and regula
tions. Determine use of sub-soil 
leaching system to distribute ef-r 
fluent from septic tank, also con
structed and maintained according 
to local laws and regulations. In 
distribution of effluent, prohibit 
contamination of any streams, wells 
or other source of drinking water. 
Prohibit leaching system from end
ing near any source of drinking wa
ter, dwellings or highways. Deter
mine adequate size of septic tank 
to dispose of all sewage. Deter
mine proper location of septic tank 
approximately 200 feet from sources 
of water supply, dwellings and high
ways, location dependent upon local 
conditions, topography of land, na
ture of soil, etc. Determine proper 
construction and installation of 
sewer pipe leading to septic tank, 
using a pipe which is at least six 
inches in diameter and which slopes 
at least eight inches per 100 feet.

b. If cesspool is already installed, 
determine proper construction and 
maintenance according to local laws 
and regulations. Determine adequate 
number and use of cesspools to dis
pose of all sewage. Determine 
proper venting and covering of cess
pools at all times to prevent en
trance of flies, insects, etc. De
termine regular and frequent clean
ing of cesspools. Determine loca
tion of cesspools at proper distance 
from streams, wells, reservoirs or 
other sources of water supply and 
from dwellings and highways. Deter
mine proper precautions to prevent 
contamination of ground or any wa
ter supply.

REQUIRED INFORMATION
TECHNICAL AUXILIARY

Consult Unit of Sewage Disposal and Unit of 
Plumbing.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IX. Situations Involving Inspection of Dis
posal of Sewage. (Contd.)

c. Determine installation of covered 
drains connecting building and 
septic tank or cesspools. Recom.- 
mend use of grease trap of approved 
type to reduce danger of a clogged 
drain pipe.

2. Prohibit use of sewage to irrigate 
soil in which vegetables are grown. 
Permit use of sewage to irrigate soil 
in which grains or some form of fodder 
are grown. Consult Unit of Sewage 
Disposal, CL-V.

3. Determine drainage of waste water from 
kitchen, bathtubs, showers, laundry 
tubs, wash basins, toilets, etc., to 
sewer, septic tank or covered cesspool. 
Prohibit disposal of any sewage wastes 
so as to contaminate any well, stream, 
reservoir or other source of drinking 
water.

4. Determine proper construction and main
tenance of drainage facilities to in
sure adequate disposal of sewage wastes 
at all times.

5. If privies are used, determine proper 
construction and maintenance according 
to local laws and regulations.
a. Determine fly-tight construction of 

privy, with all openings properly 
screened, and determine freedom 
from cracks and crevices.
Determine construction of self
closing doors and seat covers which 
drop over the hole. Determine 
proper venting of privy.

b. Determine sufficient depth of pit, 
allowing at least six feet. Deter
mine construction of new privy when 
pit becomes filled. Determine fill
ing in of old pit with earth or 
thorough burning out with oil.

c. Determine covering of surface of 
excreta in pit with crude oil, 
ashes, lime or dirt.

d. If a box or other receptacle is used 
to receive the excreta, determine 
emptying of contents at least twice 
a week, and thorough cleaning of re
ceptacle and painting of interior 
with crude oil.

e. Determine installation of a urinal 
trough in each men's toilet and 
daily cleaning and painting of in
terior with crude oil.

f. Prohibit location of privy near 
streams, rivers, wells, reservoirs 
or other sources of water supply.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Plumb
ing Facilities.
1. Toilets. Consult Unit of Plumbing and Unit of Sewage Dis-

a. Determine installation of water- posal.
flushed toilets, if possible, depend
ing upon adequacy of water supply, 
permanency of camp or resort, etc.
1) Determine installation of such 

toilets in fly-tight, well-light
ed and well-ventilated buildings.
In such buildings determine proper 
construction of floors of cement, 
tile, hardwood or other im
permeable material and proper 
sloping for drainage. Determine 
proper construction of walls of 
smooth finished impermeable mate
rial to facilitate cleaning.

b. Determine proper connection of all 
toilets to sewer, septic tank or 
covered cesspool.

c. Determine provision of sufficient 
number of separate toilets for each 
sex. Determine proper location of 
toilets at sufficient distance from 
living quarters yet easily accessi
ble.

d. Determine maintenance of toilets 
and toilet rooms in good order and 
repair and in a thoroughly clean, 
sanitary condition.

2. Baths.
a. Recommend installation of showers 

rather than bathtubs.
b. Determine installation of adequate 

number of separate showers for each 
sex.

c. Determine proper construction of 
bathhouses including walls of im
permeable, non-absorbent material 
and at least five feet in height 
and floors of impermeable, non
absorbent material, properly sloped 
for drainage and connected to sewer, 
septic tank or covered cesspool.
Determine freedom of floors from 
holes or depressions in which water 
may settle. Determine proper light
ing and ventilation of bathhouses.
Determine proper location of bath
houses near sleeping quarters.

d. Determine provision of adequate sup
ply of hot and cold water for bath
ing purposes. Determine installa
tion of water heater of sufficient 
capacity to provide adequate supply 
of hot water.

e. Determine installation of proper 
number of wash basins.

f. Determine provision of receptacles 
for disposal of used towels, rubbish, 
etc.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Inspection of Plumb
ing Facilities. (Contd.)

g. Determine provision of individual 
towels and soap.

h. Determine maintenance of showers, 
wash basins, bathhouses and all 
bathing facilities in good order 
and repair and in a thoroughly 
clean, sanitary condition, free 
from dust, dirt, refuse, waste 
matter, flies, vermin, insects, 
rodents or other contaminating ma
terial.

3. Laundry facilities.
a. Determine proper construction of 

building used for laundry purposes. 
Determine construction of impermea
ble floors, extended upward without 
joints to a height of not less than 
twelve inches on all four sides, 
properly sloped for drainage and con
nected to sewer, septic tank or 
covered cesspool. Determine freedom 
of floors from holes, depressions
or cracks to prevent settling of wa
ter .

b. Determine provision of proper and 
adequate laundry facilities to meet 
all needs of camp or resort.

c. Determine installation of adequate 
number of stationary laundry trays, 
each connected to sewer, septic 
tank or covered cesspool.

d. Determine provision of adequate 
supply of hot and cold water.

e. Determine maintenance of laundry 
rooms and all equipment in good 
order and repair, properly drained 
and in a clean, sanitary condition, 
free from dust, dirt, refuse, waste 
matter, rodents, vermin, insects 
and standing water.

XX. Situations Involving Inspection of Stables 
and Corrals.
1. Location.

a. Determine location of stables and 
corrals at least 600 feet from liv
ing quarters. Determine suitable 
location of stables and corrals ac
cording to topography of land, lo
cal conditions, prevailing winds, 
etc.

2. Disposal of manure.
a. Determine daily disposal of manure

either by spreading it in thin lay
ers on the land a safe distance 
from the camp or resort or by burn
ing or burying it.

Consult Unit of Manure.
Science 
Knowledge of:

Proper construction of 
stables and corrals.

Proper location of stables 
and corrals.

Proper maintenance of stables 
and corrals in a clean, 
sanitary condition.

Proper disposal of manure to 
prevent creation of nuisances 
and health hazards.
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UNIT OR CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XI. Situations Involving Inspection of 
Stables and Corrals. (Contd.)

b. If manure is kept, determine stor
age in a concrete, fly-proof pit.

3. Determine maintenance of stables and 
corrals in a clean, sanitary condi
tion, free from accumulations of ma
nure, etc.

Science (Contd.)

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary maintenance 
of stables and corrals and 
improper disposal of manure.

Recommend proper methods of 
disposing of manure and 
maintaining stables and cor
rals in a clean, sanitary 
condition.

XII. Situations Involving Inspection of Meth
ods of Exterminating Insects.
1. Bedbugs. Consult Unit of Insect Control.

a. Determine presence of bedbugs in 
cracks and crevices of beds, bed
ding, floors, walls, etc.

b. Recommend sulphur dioxide fumiga
tion, using four to five pounds of 
sulphur dioxide per 1,000 cubic 
feet. *
1) Determine tight sealing of room 

and fumigation by burning sul
phur'.: slowly in an iron vessel 
placed in a tub of water.

c. If gasoline, benzine, coal oil or 
live steam is use3, determine 
thorough application to all cracks 
and crevices.

2. Lice.
a. Order persons infected with lice to 

eradicate them immediately.
b. Method of eradication.

1) Determine placing of clothes in 
wash boiler or other receptacle 
which has been rubbed on the in
terior with coal oil and boil
ing in water or soaking for at 
least two minutes in gasoline.

2) Determine treatment of belts, 
shoes and other leather articles 
with gasoline.

3) Determine bathing of entire body 
of person with kerosene and 
thorough rubbing of kerosene in
to the hairy parts, followed by 
a warm water bath with soap.

4) Determine clipping of person's 
hair or soaking in kerosene and 
washing for half an hour with 
soap and water.

5) Determine provision of fresh, 
clean clothing.

6) Determine thorough boiling of 
clothing and bedding.

7) To eradicate lice in rooms, 
recommend sulphur fumigation.

v

,c~
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XII. Situations Involving Inspection of Meth
ods of Exterminating Insects. (Contd.)
3. Mosquitoes.

a. Determine presence of mosquitoes in 
pools of standing water, swamps, 
etc.

b. Methods of eradication or control.
1) Determine drainage of breeding 

places.
2) If breeding places cannot be 

drained, determine frequent oil
ing of such places with i mix
ture of equal parts of crude oil 
and kerosene.

3) Prohibit accumulation of broken 
bottles, tin cans, etc., to form 
breeding places.

4) Determine proper screening of 
sleeping, cooking and dining 
quarters.

XIII. Situations Involving Inspection of Sani
tary Maintenance of Camp or Resort.
1. Determine maintenance of entire camp 

or resort and all buildings in good 
order and repair and in a clean, 
sanitary condition, free from rubbish 
or refuse, garbage, waste matter, 
flies or other insects, rodents, ver
min and other deleterious material. 
Determine provision of covered metal 
receptacles at convenient points 
throughout camp or resort for rubbish, 
waste paper, etc.

2. Determine employment of one or more 
able-bodied men to maintain sanitary 
condition of camp or resort.

3. Determine posting of signs and 
placards throughout the camp or resort 
instructing persons concerning upkeep 
and sanitary maintenance.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Entomology
Chemistry
Rodents and vermin.
Standards of sanitation.
Methods of maintaining camp 

or resort in a clean, sani
tary condition to prevent 
creation of nuisances and 
health hazards.

Ability to:
Recognize and abate nuisances 

and health hazards.
Enforce rules and regulations 
of health department concern
ing sanitation of camp or re
sort.

Knowledge of:
Camp and re
sort activi
ties and prac
tices giving 
rise to in
sanitary con
ditions, 
nuisances and 
health haz
ards .

Habits and 
breeding 
places of 
rodents, ver
min and in
sects and 
methods of 
control.

XIV. Situations Involving Inspection of Control 
of Communicable Disease.
1. Determine physical examination of food Consult Unit of Communicable Disease Control, 

handlers and all kitchen and dining
room employees.

2. Determine observation and examination 
of all entrants into camp or resort.
Determine isolation of entrants for a 
sufficient period of time to determine 
presence of any communicable disease.
Determine exclusion from camp or resort 
of all persons afflicted with any com
municable disease or proper protection 
of other persons from infection.

3. Prohibit use of any common cup or towel 
in camp or resort.
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UNIT OF CAMPS AND RESORTS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XIV. Situations Involving Inspection of Con
trol of Communicable Disease. (Contd.)

a. Determine provision of drinking 
fountains constructed and maintained 
in a sanitary condition according to 
local laws and regulations and 
placed at convenient points through
out the premises.

b. Determine provision of individual 
towels in dust-proof containers, 
placed in sleeping quarters, wash
rooms, toilet rooms, etc.

4. Dry room.
a. Determine provision of a dry room or 

other adequate facilities for drying 
wet and damp clothing.

b. Determine provision of racks from 
which clothes are hung and a heating 
stove in dry room.

5. Sterilizing room.
a. Determine provision of a sterilizing 

room or other adequate facilities 
for cleaning and sterilizing blankets 
and other bedding.

b. Determine proper construction of 
room, including interior lined with 
galvanized sheet iron, floor of con
crete and rack around room attached 
to walls.

c. Determine proper method of steriliza
tion, including hanging of blankets, 
mattresses, clothing, etc., on racks; 
passing of steam into room for thirty 
to sixty minutes and thorough drying 
of sterilized articles by heat pro
duced by passing steam through mani
folds .
1) Determine removal of steam through 

vent in roof and removal of con
densation through floor drains.

6. Hospitalization and medical service.
a. In larger camps or, resorts, deter

mine provision of a fly-proof and 
mosquito-proof tent or house for re
ceiving the sick.
1) Determine adequate provision for 

isolating the sick from other oc
cupants of the camp or resort and 
for the proper care of the sick.

b. In larger camps or resorts, deter
mine employment of an adequate staff 
of physicians and nurses to care for 
the sick.

c. Instruct owner or operator of camp 
or resort, to report immediately to 
the local health department any case 
of communicable or contagious dis
ease.

Mote: The foregoing inspectional duties apply in general to all camps and resorts, although sev
eral of the checking levels refer particularly to labor camps. Modifications may be made 
according to local conditions and regulations, type and size of camp or resort, location 
and permanency of camp or resort and numerous other factors.
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UNIT OF SCHOOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

X. Situations Involving Contact with Princi
pal or Superintendent.
1. Upon order, make thorough inspection 

of school and report findings to su
periors.

S. Determine possession of proper per
mits, licenses, records of inspection, 
etc.

3. Upon complaint of existing nuisance or 
health menace, visit location, make 
inspection to determine cause of com
plaint and order correction or abate
ment of any existing nuisance. If 
abatement or correction is not secured, 
inspector acts under direction of 
superiors.

II. Situations Involving Inspection of Loca
tion and Survey of Surroundings.
1. Determine suitability of location for 

school and compliance with zoning re
strictions.

2. Determine kind and nature of adjoining 
premises, free from insanitary condi
tions, odor or smoke nuisances, indus
trial wastes, breeding places for 
rodents, vermin, flies and other in
sects, etc.

3. Determine availability of public 
utilities, including water, gas, sewer 
and electricity

Science
Knowledge of:

Permits and licenses.
Nuisances and health hazards 
usually found in schools 
and methods of abating and 
correcting same.

Ability to:
Act under direction.

Laws and Regulations
State laws.
County and municipal ordinanc
es.

Departmental regulations.

Forms and Pecords
General Sanitation Card.
Legal notices.

Finance
Knowledge of:

Relative costs of construc
tion, installation and re
pair; building materials, 
operating equipment, etc.

Public Relations
Knowledge of:

Applied psychology.
Child psychology.

Ability to:
Secure cooperation of public 
in maintaining school in a 
clean, sanitary condition.

Instruct public concerning 
standards approved by health ficiency. 
department. Exercise tact

Maintain good will. and discre
tion in deal
ing with pub
lic.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef-

Sclence 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
School organization and ad
ministration.

Nuisances and health hazards 
arising from improper loca
tion or surroundings.

Knowledge of:
Effect of 

proper locc- 
tion and sur
roundings on 
health of 
children.

j



144

UNIT OF SCHOOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Loca
tion and Survey of Surroundings. (Contd.)
4. Determine general appearance and con

dition of surroundings, including 
neatness, cleanliness, proper land
scaping, freedom from rubbish, gar
bage, manure, odors, flies, mosquitoes, 
etc.

III. Situations Involving Inspection of Yards
and Grounds.
1. Determine neat, clean condition and 

appearance of yards and grounds, free 
from rubbish, garbage, waste matter, 
flies, etc.

2. Determine proper sloping of ground to 
permit adequate drainage.

3. Determine provision of proper, safe 
and adequate playground equipment and 
apparatus.

4. Determine substantial construction of 
grandstands and maintenance of stands 
in a clean, sanitary condition.

5. Determine provision of adequate num
ber of garbage cans and rubbish re
ceptacles placed at convenient points 
throughout the grounds. Determine use 
of metal receptacles with tight- 
fitting covers.
Determine use of approved type of in
cinerator with spark arrester.

IV. Situations Involving Inspection of Build
ings and Equipment.
1. Determine type of buildings and con

struction and maintenance according 
to local laws and regulations.
a. Determine proper construction of 

all rooms, passages, hallways, 
corridors, closets, cloak rooms, 
vestibules, etc. Determine proper 
construction, ventilation and 
screening of all rooms in which 
food is handled, prepared, cooked 
or served.

b. Determine adequate size of rooms 
to prevent overcrowding.

c. Determine maintenance of buildings 
and all parts thereof, including 
walls, floors, ceilings, screens, 
windows, shades, transoms, plumbing 
facilities, heating and lighting 
facilities, etc., in good order and 
repair and in a clean, sanitary 
condition, free from cracks and 
crevices, dust, dirt, garbage, rub
bish, waste matter, flies and other 
insects, rodents, vermin and other 
contamination.

Science 
Knowledge of:

Nuisances and health hazards 
resulting from insanitary 
maintenance of yards and 
grounds.

Knowledge of:
Necessity and 
methods of 
maintaining 
yards and 
grounds in a 
clean, sani
tary condi
tion.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Rodents
(Jonstruction types, standards 

and methods.
Building materials.
Types of equipment, apparatus, 
etc.

Proper installation of heat
ing, lighting, plumbing and 
ventilating facilities.

Standards of sanitation.
Nuisances and health hazards 
resulting from improper con
struction, installation and 
repair; improper types of 
equipment and insanitary 
maintenance of premises.

Knowledge of:
Diseases 
prevalent 
among school 
children; 
sources of 
infection and 
methods of 
preventing 
such diseases.

Habits and 
breeding 
places or 
harborages of 
rodents, ver
min and in
sects and 
methods of 
control.

Methods of 
preventing 
accidents, 
injuries and 
spread of 
disease.
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UNIT OF SCHOOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Inspection of Build
ings and Equipment. (Contd.)
S. Determine use of approved equipment 

and construction and maintenance of 
such equipment according to local laws 
and regulations.
a. Determine proper installation and 

maintenance of blackboards. If ' 
composition blackboards are used, 
determine proper fastening of 
boards to wall to prevent bulging. 
Determine repainting of boards at 
least once a year. Determine 
proper location and maintenance of 
boards to prevent eye strain.

b. Determine proper construction and 
maintenance of desks, chairs and 
other furniture.

c. Determine maintenance of all equip
ment, furniture, utensils and ap
paratus in good order and repair 
and in a clean, sanitary condition, 
free from cracks and crevices, dust, 
dirt, garbage, rubbish, waste mat
ter, flies and other insects, ro
dents, vermin and other contamina
tion.

V. Situations Involving Inspection of Food
Handling Methods and Equipment.
1. Consult Unit of Restaurant, Soda 

Fountain and Beer Parlor for inspec- 
tional duties relating to sanitation 
and construction of buildings in which 
food is handled, prepared, cooked or 
served; proper protection of food 
products, hygiene of employees, 
sterilization of dishes, etc.

2. Determine proper installation and 
venting of gas ranges and hot plates.

3. Determine installation of adequate 
number of sinks equipped with hot and 
cold running water in kitchens, domes
tic science room, etc.

4. Determine proper disposal of garbage 
and rubbish according to local laws 
and regulations.

VI. Situations Involving Inspection Relating
to Ventilation of School Buildings.
1. Determine proper ventilation of build

ings according to local laws and regu
lations adequate to protect the health 
of all persons occupying the buildings.

2. Determine installation of proper and 
adequate number of doors, windows, sky
lights and other openings to insure 
adequate ventilation.

3. Determine freedom from dampness, odors, 
gas and other air impurities.

Knowledge of:
(Contd.)

Habits of 
children.

Nuisances and 
health haz
ards usually 
found in 
schools.

Consult Unit of Restaurant, Soda Fountain and 
Beer Parlor, Unit of Bakery, Unit of Garbage 
and Unit of Rubbish.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Construction types, standards 

and methods.
Factors necessary in correct 
ventilation of school build
ings.

Air impurities and methods of 
eliminating such impurities.

Knowledge of:
Communicable 
disease con
trol .

Necessity of 
proper and 
adequate 
ventilation.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VI. Situations Involving Inspection Relating 
to Ventilation of School Buildings. 
(Contd.)

VII. Situations Involving Inspection Relating
to Heating of School Buildings.
1. Determine use of approved type of 

heating system adequate and proper to 
protect the health of all persons oc
cupying the buildings.

2. Determine proper installation and 
maintenance in good order and repair 
of all heating facilities, including 
furnaces, stoves, heaters, radiators, 
connections and piping.

3. Determine maintenance of room tempera
ture between 65° F and 70° F. Deter
mine provision of thermometers in all 
classrooms.

VIII. Situations Involving Inspection Relating
to Lighting of School Buildings.
1. Determine use of approved type of 

lighting facilities adequate and 
proper to protect the health of all 
persons occupying the buildings.

2. Determine proper installation and 
maintenance in good order and repair 
of all lighting facilities according 
to local laws and regulations.

3. Determine proper placing of windows 
to prevent glare and eye strain.

Science (Contd.)
Knowledge of: (Contd.)

Necessity and methods of 
providing proper and ade
quate ventilation.

Health hazards resulting 
from improper ventilation 
of school buildings.

Ability to:
Recommend measures to insure 
proper and adequate venti
lation of school buildings.

Recommend methods of eradi
cating air impurities.

Science
Knowledge of:

Communicable disease control.
Proper types and installa
tion of heating facilities.

Factors necessary in correct 
heating of school buildings.

Necessity and methods of pro
viding proper and adequate 
heating of school buildings.

Health hazards resulting from 
improper heating of school 
buildings.

Ability to:
Recommend measures to insure 

proper and adequate heating 
of school buildings.

Science
Knowledge of:

Proper types and installation 
of lighting facilities.

Factors necessary in correct 
lighting of school buildings.

Necessity and methods of pro
viding proper and adequate 
lighting of school buildings.

Health hazards resulting from 
improper lighting of school 
buildings.

Light-testing instruments.

Ability to:
Recommend measures to insure 

proper and adequate light
ing of school buildings.

Use light-testing instru
ments.

Knowledge of:
Proper in
stallation 
and main
tenance of 
heating 
facilities 
to prevent 
injuries, ac
cidents and 
spread of 
disease.

Necessity of 
proper and 
adequate 
heating.

Knowledge of:
Proper instal
lation and 
maintenance 
of lighting 
facilities 
to prevent 
injuries and 
accidents.

Necessity of 
proper and 
adequate 
lighting.
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UNIT OF SCHOOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IX. Situations Involving Inspection of Plumb
ing Facilities.
1. Determine proper construction, instal- Consult Unit of Plumbing.

2.

lation, connection, venting and trap
ping of plumbing facilities according 
to local laws and regulations.
Determine installation of approved 
type of toilets, urinals, sinks, hop
pers, wash bowls, faucets, etc. 
Determine maintenance of all plumbing 
facilities in good order and repair 
and free from obstruction, dirt, rub-
bish, waste matter, rodents, vermin 
and insects.

3. Determine proper connection of all 
plumbing facilities to public sewer
or to septic tank or cesspool approved 
by the local health department'.

4. Determine installation of proper and 
adequate number of lavatories and 
toilets for boys and girls and facul
ty according to local laws and regula
tions .

5. Determine provision of hot and cold 
running water, soap and single service 
towels in lavatories. Prohibit use
of any common towel.

6. Consult Unit of Plumbing.

X. Situations Involving Inspection of Sewage 
Disposal.
1. Determine connection of all plumbing Consult Unit of Sewage Disposal, 

facilities to public sewer, if possi
ble.

2. If septic tank or cesspool is used, 
determine construction, installation 
and maintenance according to local 
laws and regulations.
a. Consult Unit of Sewage Disposal and 

Unit of Plumbing.
b. Determine adequate number and size 

of septic tanks and cesspools de
pending upon number of persons 
served.

3. Determine maintenance of sewage dis
posal facilities in good order and re
pair and in a clean, sanitary condi
tion to prevent creation of any 
nuisance or health menace.

XI. Situations Involving Inspection of Water 
Supply.
1. Determine provision of water supply

which is easily accessible, adequate Consult Unit of Water Supply, 
to meet all needs, and free from 
pathogenic bacteria.

2. Determine source of supply from public 
or private water supply system or well 
on school grounds..

\
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UNIT OF SCHOOLS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

XI. Situations Involving Inspection of Water 
Supply. (Contd.)

a. If water is supplied by well on 
school grounds, determine proper 
maintenance of well and protection 
of water according to local laws 
and regulations.

b. Consult Unit'of Water Supply, CL-I, 
S, and Unit of Dairy Farm, CL-XVIII,
3.

3. Sample and test water regularly and 
frequently according to standards of 
water sampling and analysis approved 
by local health department. Consult 
Unit of Water Supply, CL-V.

4. Determine provision of adequate number 
of drinking fountains located at con
venient points on school grounds. De
termine construction and maintenance 
of drinking fountains according to 
local laws and regulations. Consult 
Unit of Drinking Fountains. Prohibit 
use of any common drinking cup.

XII. Situations Involving Inspection of Facili
ties for Fire Protection.
1. Determine proper compliance with all Science

local fire laws and regulations. Knowledge of:
2. Determine provision of proper and ade- Methods of fire protection,

quate number of fire hoses, chemical Construction and installa-
or other extinguishers, fire escapes, tion standards approved by
alarm boxes and other facilities, con- local fire department, 
veniently located and maintained in Necessity of proper and ade-
proper working order. Determine con- quate fire protection,
struction of doors that open outward.

3. If school is located outside the range Ability to:
of public fire protection, determine Cooperate with fire depart-
provision for having local fire depart- ment. 
ment respond in case of fire.

Knowledge of:
Responsibility 
of government 
and school 
authorities 
in maintenance 
of proper 
fire protec
tion.
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UNIT OF RODENT CONTROL (RATS)
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Inspection and
Recognition.
1. Visit and inspect premises allegedly- 

infested with rats upon complaint of 
such infestation. Establish contact 
with owner, agent, manager or occu
pant before making inspection.

2. Determine infestation by rats and 
identify type of rat according to in
dications on premises or actual sight 
of rat.

II. Situations Involving Inspection of Breed
ing Place or Harborage.
1. Determine probable harborages of 

rats according to type of premises, 
circumstances and habits of rat.

2. Investigate all probable harborages, 
including open food supplies, certain 
kinds of fertilizer, lumber and wood 
piles; holes in walls, floors, ceil
ings; hollow walls, accumulations of 
garbage, rubbish, tin cans, etc.

III. Situations Involving Inspection of Meth
ods of Controlling Rats.
1. Determine proper rat-proofing of all 

buildings in which food is stored, 
prepared, cooked or served or any 
other buildings infested with rats, 
such rat-proofing to be constructed 
according to local laws and regula
tions .
a. Determine use of rat-proofed foun

dation walls.
2. Order all harboring places to be 

opened to the air and sunlight or ade
quately sealed with galvanized iron
to prevent entrance and exit of rats. 
Determine provision of metal collars 
around points where pipes enter walls 
to prevent openings and harborages.

3. Prohibit any grain or foodstuffs from 
being kept or stored in open contain
ers. Determine provision of rat- 
proofed bins or receptacles for stor
age or keeping of foodstuffs. Pro
hibit keeping of foodstuffs and lum
ber and wood piles less than 18 inches

Science 
Knowledge of:

Rodents
Communicable disease control.
Entomology
Bacteriology
Zoology

Laws and Regulations
Regulations of United States.
Public Health Service.

State laws.
County and municipal ordinances. 
Departmental regulations.

Forms and Records 
Rodent Control Card. 
Identification tags.
Legal notices.

Science 
Knowledge of:

Habits and breeding places 
of rats.

Types of breeding places and 
harborages.

Construction standards, types 
and methods.

Types and significance of in
sects found on rats.

Ability to:
Recognize rat harborages and 
breeding places.

Recognize types of rats.

Science
Knowledge of: Knowledge of:

Necessity and methods of con- Responsibility 
trolling rats. of public in

control of 
rats.

Responsibility 
of government 
in control of

Necessity and methods of pre
venting contamination of 
persons and food products 
from rats.

rats.
Proper methods of rat-proof
ing, destroying rat harbor
ages and protecting food 
products.

Necessity and methods of pre
venting spread of disease 
by rats.

Construction types, stand
ards and methods.

Building materials.

Ability to:
Recognize types of rats.
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UNIT OF RODENT CONTROL (RATS)
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Meth
ods of Controlling Rats. (Contd.)

from ground. Determine screening of 
windows, skylights, ventilators and 
other openings with heavy mesh.

4. Where wood construction is used above 
the floor level, determine facing of 
studdings on inside and outside with 
sheet metal or heavy wire mesh for a 
distance of at least 12 inches above 
the floor level.

IV. Situations Involving Inspection of Meth
ods of Destroying Rats.
1. Poisoning with phosphorus, red 

squill, strychnine, arsenic, etc.
Place poison in harborages or other 
places frequented by rats.

2. Trapping, using bacon, etc., as bait, 
depending upon preference of rat.
Place trap in harborages or other 
places frequented by rats.

3. Shooting.
4. Fumigation with carbon bisulphide, 

carbon monoxide or cyanide gas. The 
latter is'usually done by commercial 
fumigators.

5. Drowning.
6. Use of natural enemies, such as ferrets 

or rat terriers.

Science (Contd.)
Ability to: (Contd.)

Recognize harborages and 
breeding places.

Prevent and destroy harborages 
and breeding places.

Finance 
Knowledge of:

Costs of building materials, 
rat-proofing, etc.

Public Relations Public Relations
Ability to: Ability to:

Instruct public concerning Execute duties 
methods of controlling and with minimum
destroying rats. conflict and

Secure cooperation of public maximum ef-
in control program. ficiency.

Science 
Knowledge of:

Proper methods of destroy
ing rats.

Chemistry
Types of poisons and methods 
of using poisons.

Methods of fumigation. 
Methods of trapping.

Knowledge of:
Proper methods 
of destroying 
rats accord
ing to par
ticular circum
stances .

Ability to:
Destroy rats.
Instruct public concerning 
methods of destroying rats.

Public Relations
Ability to:

Secure cooperation of public 
in control programs. 

Instruct public concerning 
methods of destroying rats.

V. Situations Involving Inspection of Meth
ods of Preventing Infestation from Ships 
or other Vessels.
1. Determine provision of proper and ade

quate rat shields or guards on every 
chain, hawser, rope or line leading 
from ship to shore to prevent ship 
rats from reaching shore.

2. In case of vessels which have touched 
a port where plague exists, cooperate 
with federal authorities in the United 
States Public Health Service.

Science 
Knowledge of:

Types of rat guards for ships. 
Necessity and methods of pre
venting ship rats from reach
ing shore.

Proper methods of fumigation.

VI. Situations Involving Inspection of Methods Science
of Handling Rats After Killing
1. Place tag on every rat killed, showing 

address where trapped or killed, to 
facilitate tracing source of plague.

2. Take rats killed and tagged to health 
department laboratory or other proper 
department.

Knowledge of:
Proper methods of marking rats 
for identification.

Necessity of marking rats.
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UNIT OF RODENT CONTROL (RATS)
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VII. Situations Involving Inspection and Duties 
During Outbreak of Plague.
1. Inspector acts under direction of 

superiors in the following general 
procedure:
a. Establishment of area of quaran

tine.
1) Assist in removing cases to 

isolation hospital.
2) Assist in placing possible con

tacts under observation.
3) Assist in obtaining quarantine 

guards, deputizing volunteers, 
assigning posts and duties, etc.

b. Establishment of headquarters.
1) Assist in establishing operating 

headquarters, with telephone, 
delivery truck, messengers and 
emergency squad from police or 
sheriff's department.

2) Assist in setting up procedure 
to obtain supplies, including 
stakes and ropes, flash lights, 
fire wood, flood lights, picks, 
shovels, axes, pliers, lysol, 
sulphur, fire extinguisher, ma
terial for fumigation, hammers, 
saw, nails, spray guns and spe
cial, protective clothing, such 
as gown, mask, rubber gloves, 
knee boots or puttees and high 
shoes sprayed with kerosene.

c. Establishment of clean-up procedure.
1) Work with clean-up squad in burn

ing or disinfecting infected ma
terial, fumigating and rodent 
control.

2) On entering building in which 
plague exists, spray all floors 
and sidewalls to a height of 4 
feet with 10 per cent lysol so
lution or equivalent.

3) Burn all combustible material 
which came in direct contact 
with patient. List all materi
al destroyed, giving complete 
description. Soak washable 
clothing for 2 hours in 10 per 
cent lysol solution.

4) Seal building for fumigation.
Use 7 pounds of flowers of sul
phur for each 1,000 cubic feet 
of air space. Place sulphur in 
pans on bricks in water. Keep 
building closed for 5 hours and 
guarded continuously. Air build
ing for 2 hours after fumigating.

5) Remove all rubbish. Assist in 
razing old buildings. Raise ob
jects from ground and expose 
space beneath buildings to dis
close rat harborages. Make

Science 
Knowledge of:

Communicable disease control.
Entomology
Sources and methods of infec
tion and contamination.

Necessity and methods of pre
venting spread of disease.

Consult Unit of Emergencies 
and Disasters, CL VI.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

VII. Situations Involving Inspection and
Duties During Outbreak of Plague. (Contd.) 

intensive search for rat har
borages, remove food and assist 
in rat-proofing of buildings.

6) Assist in trapping, poisoning 
and gassing of rodents. Dip all 
laboratory specimens in kero
sene .

7) Keep each family on its own 
premises. Assist in establish
ing street patrols.

8) Cooperate with doctors, nurses 
and other officials.
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UNIT OF INSECT CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Control of Fleas.
1. Inspection and recognition.

a. Upon complaint, visit and inspect 
place infested with fleas.

b. Determine presence of fleas and 
identify.

S. Location of breeding place or harbor
age.
a. Determine breeding places or har

borages of fleas within the house 
on floors, walls, furniture and 
rugs, and outside in grass, in 
ground under house, etc.

3. Destruction or control.
a. Destroy or advise destruction of 

house fleas by spreading naphtha
lene flakes or other insecticide 
on floors, furniture, etc.

b. Destroy or advise destruction of 
fleas under house by spraying ground 
with crude oil or a concentrated 
salt solution.

c. Destroy or advise destruction of 
grass fleas by keeping grass short 
to allow sunlight to kill fleas.

d. Destroy or advise destruction of 
fleas by fumigation with sulphur 
or cyanide, the latter usually be
ing handled by a licensed fumiga- 
gator.

4. Preventive measures.
a. Insure cleanliness and sanitation 

of premises and abundant sunlight 
to prevent infestation of fleas.

Science 
Knowledge of:

Entomology. Types, appear
ance, habits and breeding 
places of insects.

Epidemiology. Diseases 
carried by insects.

Bacteriology
Rodents
Chemistry
Necessity and methods of 
control.

Methods of destroying breed
ing places and harborages.

Necessity and methods of de
stroying fleas.

Destructive agents.
Standards of sanitation.

Knowledge of:
Conditions 
furnishing 
breeding 
places or har
borages.

Ability to:
Recognize type of insect 

and breeding places or 
harborages. Locate breed
ing places or harborages.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
Communicable Disease Card.
General Sanitation Card.
Reports
Legal notices.

Finance
Knowledge of:

Relative costs of destruc
tive agents.

Public Relations
Knowledge of:

Applied psychology.

Ability to: 
Instruct per

sons concern
ing proper 
method of de
stroying fleas

Safety Measures
Knowledge of: 

Precautions to 
be taken in 
use of poisons 
and cyanide 
gas.

Ability to:
Execute duties 

with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing with 
public.

Ability to:
Secure cooperation of public.
Instruct public concerning 
necessity and methods of in
sect control and destruction.

Instruct public concerning 
work of health department 
in insect control and de
struction.

Maintain good will.

II. Situations Involving Control of Cockroaches. Science 
1. Inspection and recognition. Knowledge of:

a. Upon complaint, visit and inspect Entomology
place infested with cockroaches. Communicable disease control.
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UNIT OF INSECT CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Control of Cock
roaches. (Contd.)

b. Determine presence of cockroaches 
and indentify.

S. Location of breeding place or harbor
age.
a. Determine breeding places or harbor

ages of cockroaches in dark, damp 
places and in cracks and crevices 
of floors, walls and ceilings.

3. Destruction or control.
a. Destroy or advise destruction of 

cockroaches by placing pieces of 
bread on which phosphorous paste has 
been spread at several points in 
building.

b. Destroy cockroaches also by placing 
a mixture of equal parts of plaster 
paris and sugar on a platter connect
ed by a board or stick with a dish
of water.

c. Destroy cockroaches by spreading 
borax around the premises.

d. Destroy or advise destruction of 
cockroaches by fumigation with 
sulphur or cyanide, the latter usu
ally being handled by a licensed 
fumigator.

4. Preventive measures.
a. Determine proper sealing of cracks 

and crevices.
b. Determine freedom of premises from 

dampness.
c. Insure general cleanliness and 

sanitation of premises.
d. Determine removal or adequate pro

tection of food products.

Science (Contd.)
Knowledge of: (Contd.)

Bacteriology
Chemistry
Necessity and methods of con
trol of cockroaches.

Necessity and methods of de
stroying cockroaches.

Breeding places or harbor
ages.

Methods of destroying breed
ing places or harborages.

Destructive agents.
Standards of sanitation.

Knowledge of:
Conditions 
furnishing 
breeding 
places or 
harborages.

Ability to:
Recognize type of insect and 
breeding places or harbor
ages .

Recommend destructive agents.

Ability to:
Prepare poison

ous mixtures 
to destroy 
cockroaches.

III. Situations Involving Control of Bedbugs.
1. Inspection and recognition.

a. Visit and inspect place infested 
with bedbugs.

b. Determine presence of bedbugs and 
identify.

£. Location of breeding place or harbor
age.
a. Determine breeding places or har

borages of bedbugs in bedding, mat
tresses, etc., and on beds and walls.

3. Destruction or control.
a. Destroy or advise destruction of 

bedbugs by fumigation or with com
mercial insecticides.
1) Prepare 5 pounds of sulphur to 

each 1,000 cubic feet of air 
space. Burn sulphur and alcohol. 
Before fumigating, provide for 
removal of radio, victrola, etc., 
and all brass or silver articles 
unless such articles are protect
ed by a heavy coat of grease.

Science 
Knowledge of:

Communicable disease control.
Entomology
Bacteriology
Chemistry
Methods of fumigation.
Necessity and methods of 
control <5f bedbugs.

Necessity and methods of 
destroying bedbugs.

Breeding places or harbor
ages .

Methods of destroying breed
ing places or harborages.

Destructive agents.
Standards of sanitation.

Ability to:
Recognize type of insect and 
breeding places or harbor
ages .

Recommend destructive agents.
Fumigate.

Knowledge of:
Conditions fur
nishing breed
ing places or 
harborages.

Safety Measures
Knowledge of:

Precautions to 
be taken in 
use of fumi
gants, kero
sene, gasoline 
etc.
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Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Control of Bedbugs.
(Contd.)

b. Clean mattress with stiff brush and 
paint springs with gasoline or 
kerosene.
2) Advise fumigation with cyanide 

by licensed fumigator.
4. Preventive measures.

a. Determine general sanitation of 
premises and frequent cleaning of 
bedding, mattresses and rooms.

IV. Situations Involving Control of Lice.
1. Body lice.

a. Inspection and recognition
1) Identify body lice.

b. Location of breeding place or har
borage.
1) Determine breeding places or 

harborages of body lice on the 
body and in seams of clothing, 
etc.

c. Destruction or control.
1) Destroy or advise destruction of 

body lice by sulphur fumigation 
of clothing followed by airing 
and thorough brushing of seams.

2) Destroy or advise destruction of 
body lice on clothing and bedding 
by using live steam or dry heat 
according to type of clothing or 
bedding.

3) Wash leather articles in a 5 per 
■ cent cresol solution.

d. Preventive measures.
1) Determine body cleanliness and 

frequent bathing.
2. Head lice

a. Destroy or advise destruction of 
head lice by shampooing head with 
emulsion of kerosene and water fol
lowed by a hot vinegar rinse.

V. Situations Involving Control of Flies.
1. Inspection and recognition.

a. Visit and inspect place infested 
with flies.

b. Determine presence of flies and 
identify according to appearance, 
habits, breeding places, etc.

2. Location of breeding place or harbor
age.
a. Determine breeding places or har

borages of flies, larvae, pupae, in

Consult Unit of Camps and Resorts, CL XII, 1.

Science 
Knowledge of:

Entomology
Epidemiology. Diseases 
carried by insects.

Bacteriology
Chemistry
Methods of fumigation.
Types of lice.
Breeding places or har

borages .
Methods of destroying breed

ing places or harborages.
Necessity and methods of 
controlling lice.

Necessity and methods of 
destroying lice.

Destructive agents.
Standards of sanitation and 
cleanliness.

Knowledge of:
Conditions fur
nishing breed
ing places or 
harborages.

Ability to:
Recognize types of insects 

and breeding places or 
harborages.

Recommend destructive agents.
Fumigate.

Consult Unit of Camps and Resorts, CL XII, 2.

Ability to:
Recognize type of insect and 
breeding places or harbor
ages.

Recommend destructive agents.
Recommend proper chemical 

treatment of new building 
materials.

Science 
Knowledge of:

Entomology. Types, appear
ance, habits and breeding 
places of insects.

Epidemiology. Diseases 
carried by insects.

Bacteriology
Chemistry
Breeding places or harbor
ages.

Knowledge of:
Conditions fur
nishing breed
ing places or 
harborages.

Effect of sani
tation and 
cleanliness in 
fly control.
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UNIT OF INSECT CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

V. Situations Involving Control of Flies.
(Contd.)

manure, decayed vegetable or ani
mal matter, straw, fecal matter 
or in any filthy or decomposed 
matter.

3. Destruction or control.
a. Recommend use of commercial 

larvacides to destroy fly larvae.
b. Recommend use of baited or electric 

fly traps to destroy flies.
c. Determine proper screening of build

ings and all food establishments 
against flies.

d. Recommend use of electric fans.
4. Preventive measures.

a. Determine general sanitation of 
premises, clean, in good order and 
repair and free from decayed or de
composed animal or vegetable matter, 
manure, straw, fecal matter or other 
filthy or decomposed matter.

b. Determine proper and adequate 
screening of buildings and all food 
establishments against flies.

c. Recommend use of electric fans to 
circulate air and prevent harborage 
of flies, particularly in food es
tablishments .

Science (Contd.)
Knowledge of: (Contd.)

Methods of destroying 
breeding places or har
borages.

Necessity and methods of 
controlling flies.

Necessity and methods of 
destroying flies.

Destructive agents and 
equipment.

Standards of sanitation.

Ability to:
Recognize types of insects 

and stages of growth.
Recognize, trace, prevent 

and eliminate breeding 
places and harborages.

Recommend adequate control 
measures.

Recommend adequate destruc
tive agents.

Knowledge of: (Contd) 
Necessity and 
methods of 
protecting 
food and food 
establishments 
against flies.

VI. Situations Involving Control of Mosqui
toes.
1. Anopheles (malaria-carrying) and Pest

Mosquitoes.
a. Inspection and recognition.

1) Visit and inspect premises or 
area infested with mosquitoes.

2) Identify type of mosquito by ap
pearance, habits, breeding 
places, etc.

b. Location of breeding place or har
borage.
1) Make thorough investigation of 

premises and area to determine 
breeding place or harborage. 
Investigate swamps, streams, 
pools, stagnant water, tin cans 
or other containers with water, 
etc.

c. Destruction and control.
1) Fish control.

a) Place, or recommend placing 
of, gambusia in streams, 
ponds and other harborages 
where mosquitoes are breeding 
to destroy the mosquito larvae.

2) Oiling.
a) Spread, or recommend spreading 

of, oil over surface of water 
to cut off air supply to mos
quito larvae.

Science 
Knowledge of:

Entomology. Types, ap
pearance, habits and 
breeding places of in
sects.

Epidemiology. Diseases 
carried by insects.

Bacteriology
Chemistry
Sanitary engineering.
Breeding places or harbor

ages .
Methods of locating and de

stroying breeding places or 
harborages.

Necessity and methods of 
controlling mosquitoes.

Necessity and methods of 
destroying mosquitoes.

Destructive agents and 
equipment.

Methods of fumigation.
Standards of sanitation.
Methods of ditching, drain

ing, oiling, tile draining, 
etc.

Ability to: Ability to:
Recognize types of insects Recommend

and stages of growth. proper control

Knowledge of:
Conditions fur
nishing breed
ing places or 
harborages.

Surrounding
area.

Location of 
swamps, 
marshes, 
streams, etc.
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UNIT OF INSECT CONTROL
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Control of Mosqui
toes. (Contd.)

b) If algae prevents oil from 
coating entire surface of 
water, spread, or recommend 
spreading of, Paris Green 
over the algae, or recommend 
use of a commercial larvacide 
with a light stove oil at a 
ratio of 5 gallons of oil to 
1/S pint of larvacide. Recom
mend use of copper sulphate 
also to destroy algae before 
oiling.

3) Technical methods.
a) Under direction, assist in 

more technical and large 
scale control of mosquitoes, 
such as ditching, draining, 
general oiling, tile draining, 
clearing brush, etc.

b) Preventive measures.
1) Determine general sanita

tion of premises and area, 
clean and free from pools 
of standing water, swamps, 
tin cans and other rubbish, 
etc.

2) Determine proper and ade
quate screening of build
ings against mosquitoes.

Ability to: (Contd.) Ability to: (Contd.)

Assist superiors in mosquito 
control.

Recognize, locate, prevent 
and eliminate breeding 
places and harborages.

Recommend adequate control 
measures.

Conduct survey of surround
ing area to determine 
breeding places and har
borages.

Recommend adequate destruc
tive agents.

Act under direction.
Write reports.

measures and 
destructive 
agents accord
ing to par
ticular cir
cumstances .

Consult Unit of Camps and Resorts, CL XII, 3.
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UNIT OF GARBAGE
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection of Gar
bage Collection by Organized Agency.
1. Inspector's specific task is answer

ing complaints relating to:
a. Failure to collect garbage. In

vestigate to determine cause of 
complaint and notify contractor 
or collection agency.

b. Spilled or scattered garbage. In
vestigate to determine cause of 
complaint and notify contractor. 
Determine method of collecting and 
handling garbage in a clean, sani
tary manner, without spilling, etc.

c. Damaged garbage cans. Investigate 
to determine damage and inform con
tractor of complaint.

d. Improper garbage cans. Investigate 
to determine type of can used. 
Prohibit use of any container, can 
or other receptacle which is not 
constructed of metal with a tight- 
fitting metal cover.

e. Mixing of other refuse with gar
bage. Investigate to determine 
cause of complaint. Prohibit mix
ing of glass or any other refuse or 
rubbish with garbage.

f. Collection by unauthorized persons. 
Investigate to determine cause of 
complaint. Inform proper agency of 
such unauthorized collection.

g. Odors, flies and other nuisances. 
Investigate to determine cause of 
complaint. Abate odor, fly and 
other nuisances by ordering proper 
collection or disposal of accumu
lated garbage.

S. Inspection of collection equipment
and method of disposing of public gar
bage.
a. Determine adequate number of trucks, 

receptacles and other collection 
equipment. Determine use of a water
tight metal tank or truck with a 
close-fitting cover. Determine 
proper maintenance of trucks and all 
collection equipment in a clean, 
sanitary condition, free from accumu
lations of garbage and from odors, 
flies, etc. Determine proper wash
ing, cleaning and disinfecting of 
equipment at least once daily.

b. Determine sanitary maintenance of 
place of disposal.
1) Hauling out to sea. Determine 

proper location for disposal; 
clean, sanitary method of haul
ing, etc.

Science
Knowledge of:

Entomology
Communicable disease control.
Bacteriology
Rodents
Proper methods of disposal 
of garbage.

Necessity of proper disposal of 
garbage in prevention of dis
ease.

Necessity and methods of prevent
ing and abating fly, mosquito, 
odor, rodent and other nuisances 
resulting from improper disposal 
of garbage.

Proper and approved types of gar
bage disposal equipment.

Standards of sanitation.
Necessity and methods of 
preventing contamination 
of persons and water sup
ply.

Construction standards, 
types and methods for hog 
farms and incinerators.

Cooperating governmental 
departments.

Knowledge of: 
Responsibility 
of public in 
proper dis
posal of gar
bage.

Ability to:
Recognize and abate health 
hazards.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal notices.

Public Relations
Ability to:

Secure cooperation of pub
lic.

Instruct public concerning 
proper methods of disposal 
of garbage.

Instruct public concerning 
aims of health department 
in prevention of disease.

Maintain good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing 
with public.
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UNIT OF GARBAGE
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Inspection of Gar
bage Collection by Organized Agency. (Contd.)

2) Incinerators. Determine proper 
construction of incinerators ac
cording to local regulations, 
proper maintenance of incinerators 
and surrounding area in a clean, 
sanitary condition, free from 
waste materials, flies, odors and 
other nuisances, and determine 
proper disposal of waste matter 
resulting from incineration in a 
sanitary manner to prevent crea
tion of a public nuisance.

3) Hog Farms. Determine proper con
struction, drainage, etc., of hog 
farms according to local regula
tions. Determine proper main
tenance of hog farms in a clean, 
sanitary condition, free from ac
cumulations of garbage, refuse, 
manure, etc. Determine frequency 
of cleaning hog pens and proper 
method of disposing of manure.
Prohibit formation of fly, odor 
or other nuisances and of all 
rat harbors. Prohibit feeding
of dead animals or animal refuse 
to hogs. Determine proper meth
od of disposing of dead animals 
or animal refuse so as not to 
create a nuisance.

Science 
Knowledge of:

Entomology
Communicable disease control. 
Bacteriology 
Rodents
Proper methods of disposal 
of garbage.

Proper and approved types 
of garbage disposal equip
ment.

Necessity of proper disposal 
of garbage in prevention of 
disease.

Necessity and methods of 
abating fly, mosquito, odor 
and other nuisances result
ing from improper disposal 
of garbage.

Necessity and methods of pre
venting contamination of 
persons and water supply. 

Standards of sanitation.

Ability to:
Recognize and abate health 
hazards.

Instruct public concerning 
proper methods of disposal 
of garbage.

Secure cooperation of public.

II. Situations Involving Inspection of Meth
ods of Handling Private Garbage.
1. Determine provision of proper type 

and adequate number of cans, contain
ers or other receptacles for private 
garbage in compliance with local regu
lations .

2. Determine proper methods of disposal 
of private garbage.
a. Burning.

l) Determine proper methods of
burning garbage to prevent odors, 
fly breeding and rat harbors. 
Determine complete burning of 
garbage.

b. Burying
1) Determine provision of sufficient 

depth to prevent digging up of 
garbage by animals or fowls.

2) Prohibit burying of garbage near 
any source of water supply.

3) Determine proper method of bury
ing garbage to prevent odors, 
fly breeding or rat harbors.

4) Where garbage is buried in a 
pit, determine provision of a 
fly-tight cover and a fly-trap 
in pit. Determine proper con
struction of pit, proper depth, 
etc.
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DNIT OF GARBAGE
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Methods 
of Handling Private Garbage. (Contd.)

c. Feeding to fowls or animals.
1) Determine method of handling 

such disposal to prevent crea
tion of fly and odor nuisances, 
rat harbors, etc.

2) Determine removal of accumulated 
garbage daily before fresh supply 
is fed to fowls or animals. De
termine proper method of dispos
ing of waste garbage by burning 
or burying.

d. Storage house for private garbage 
from hotels, cafes, etc.
1) Determine proper construction of 

storage house according to local 
regulations, including cement 
floor, proper screening of all 
openings, separate hopper in 
house for water disposal, etc.

2) Determine keeping of garbage in 
metal containers in such storage 
house.

3. Prohibit dumping of garbage on public
or private property.
a. Attempt to locate offenders, if 

garbage is found on public or 
private property, and have garbage 
removed and disposed of in a proper 
manner.

b. If unable to locate offenders, order 
proper disposal by person owning 
private property on which garbage
is deposited.

c. If garbage is deposited on any pub
lic property, inform street, road, 
highway or proper public department.

III. Situations Involving Inspection To Prevent
Creation of Nuisances.
1. Where any garbage is causing unpleasant 

odors, or furnishing fly-breeding 
places or rat harbors, order the im
mediate removal and proper disposal of 
such garbage.

2. Prevent the deposit, accumulation, 
storage, handling or disposal of gar
bage in any manner which creates a 
nuisance or a hazard to life and 
health.

Science 
Knowledge of:

Types of public nuisances 
and health hazards.

Methods of preventing and 
abating public nuisances 
and health hazards.

Necessity and methods of 
preventing spread of dis
ease.

Entomology.
Communicable disease control.
Bacteriology
Rodents

Ability to:
Recognize public nuisances 

and health hazards.

Public Relations
Ability to:

Instruct public concerning 
necessity and methods of pre
venting and abating public 
nuisances and health hazards.
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UNIT OF RUBBISH
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situation Involving Methods of Handling Science
Public Combustible Rubbish.
1. Inspector's specific task is answering

complaints relating to:
a. Odors, flies, rat harbors, etc.

Prevent accumulation of combustible 
rubbish which creates fly and odor 
nuisances, rat harbors, etc.

b. Spilled or scattered rubbish. In
vestigate to determine cause of 
complaint and notify contractor 
authorized to collect rubbish or 
other proper agency.

c. Improper containers. Determine use 
of proper containers or receptacles 
to prevent spilling of rubbish on 
public or private property.

d. Rubbish mixed with garbage. Prohibit 
mixing of garbage with rubbish. Locate 
offender, if possible, and order remov
al and proper disposal of garbage and 
rubbish.

e. Collection by unauthorized persons. 
Investigate to determine cause of 
complaint. Inform proper agency of 
such unauthorized collection.

f. Failure to collect rubbish. Investi
gate to determine cause of complaint 
and inform contractor or collection 
agency.

g. Fire hazards. Refer complaint to 
fire department.

2. Inspection of collection equipment and
place of disposal of combustible rub
bish.
a. Determine substantial construction 

of trucks, tanks, etc., and proper 
labeling with words "Combustible 
Rubbish" painted on each side of 
vehicle. Determine maintenance of 
such equipment in a clean, sanitary 
condition.

b. Determine sanitary maintenance of 
place of disposal.
1) Incinerators or public dumps.

Investigate complaints of exces
sive odors or smoke and report 
such complaints to proper au
thorities. Prevent rat harbors 
in public dumps or incinerators.
Determine approval of sites for 
public dumps by health depart
ment.

Knowledge of:
Entomology
Communicable disease control.
Bacteriology
Rodents
Fire, health and safety haz
ards .

Public nuisances.
Proper methods of disposal 
of combustible rubbish.

Proper and approved types of 
disposal equipment.

Necessity and methods of pre
venting and abating fly, 
mosquito, rodent, odor, 
smoke and other nuisances 
from public dumps.

Necessity and methods of 
preventing spread of dis
ease.

Standards of sanitation.
Cooperating departments.

Ability to:
Recognize public nuisances 

and fire, health and safety 
hazards.

Prevent and abate public 
nuisances and fire, health 
and safety hazards.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Fire regulations.
Departmental regulations.

Knowledge of:
Responsibility 

of public in 
proper dis
posal of rub
bish.

Responsibility 
of government 
in proper dis
posal of rub
bish.

Public Relations
Ability to:

Secure cooperation of public, 
Instruct public concerning 
necessity and methods of 
proper disposal of rubbish. 

Maintain good will.

Forms and Records
General Sanitation Card.
Legal notices.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing 
with public.

II. Situation Involving Methods of Handling 
Private Combustible Rubbish.

1. Inspector's specific task is answering 
complaints relating to: 
a. Excessive odors or smoke. Investi

gate to determine cause of complaint. 
Locate offender and order removal of 
cause.

Science 
Knowledge of:

Entomology
Communicable disease control.
Bacteriology
Rodents
Types of public nuisances 

and fire, health and safety 
hazards.
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UNIT OF RUBBISH
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL

II. Situation Involving Methods of Handling 
Private Combustible Rubbish. (Contd.)

b. Flies, rodents. Investigate to de
termine cause of complaint. Locate 
offender and order proper disposal 
of all rubbish to prevent breeding 
of flies and rat harbors.

c. Fire hazards. Refer complaint tp 
fire department.

d. Scattering of rubbish and unsightli
ness. Investigate to determine 
cause of complaint and order of
fender to clean up premises and 
dispose of rubbish in a proper man
ner.

2. Inspection of methods of disposal of 
private combustible rubbish, 
a. Determine proper method of dispos

ing of rubbish by burning in an ap
proved type of incinerator. Deter
mine hours of burning in proper com
pliance with fire department regula
tions.

Science (Contd.)
Knowledge of: (Contd.)

Necessity and methods of pre
venting and abating fly, 
mosquito, rodent, odor and 
smoke nuisances resulting 
from improper disposal of 
rubbish.

Proper methods of disposal 
of combustible rubbish.

Proper and approved types of 
disposal equipment.

Necessity and methods of pre
venting spread of disease.

Ability to:
Recognize public nuisances 

and fire, health and safety 
hazards.

Prevent and abate public 
nuisances and fire, health 
and safety hazards.

III. Situations Involving Inspection of Methods 
of Handling Public Non-Combustible Rubbish.
1. See CL I for duties, except those which 

apply only to combustible rubbish, such 
as those relating to fire hazards, etc.

2. Determine whether written permission of 
owner has been obtained before filling 
in private property with non-combustible 
rubbish.

Consult CL-I 
Science 
Knowledge of:

Entomology
Bacteriology
Communicable disease control.
Rodents
Proper methods of disposal of 
rubbish.

Necessity and methods of pre
venting and abating fly, 
mosquito, rodent, odor and 
smoke nuisances resulting 
from improper disposal of 
rubbish.

Necessity and methods of pre
venting spread of disease.

IV. Situations Involving Inspection to Prevent
Dumping Of Any Rubbish On Public or Private
Property.
1. Locate offenders, if rubbish is found 

on public or private property, and order 
proper disposal of rubbish.

2. If unable to locate offenders, order 
proper disposal of rubbish by owner of 
private property on which rubbish is 
found.

3. If rubbish is deposited on any public 
property, inform street, road, highway 
or proper public department.

Consult CL-I 
Science 
Knowledge of:

Proper methods of disposal of 
rubbish.

Cooperating departments.

Public Relations
Ability to:

Secure cooperation of govern
ment and public in proper 
disposal of rubbish.

Maintain good will.

AUXILIARY
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UNIT OF MANURE
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Inspection of Methods
of Removal from Property and Disposal of
Manure.
1. In removal of manure from property to 

ranches, farms or orchards, prevent 
spilling on any public street or high
way and prohibit the creation of odor 
of fly nuisances.

2. When manure is removed by contractor and 
taken to storage house, determine proper 
construction of storage house according 
to local regulations and,prohibit breed
ing of flies and excessive odors or 
smoke from burning of manure. Determine 
approval of site for storage house by 
health department.

II. Situations Involving Inspection of Methods
of Handling Manure on Property.
1. Determine daily cleaning up of manure 

on premises.
2. If manure is removed from premises de

termine removal within time limit 
designated by local regulations.

3. If manure is stored in temporary place, 
prohibit breeding of flies and creation 
of odors.

4. If manure is placed in bins or manure 
houses, determine provision of fly-traps 
as part of structure and maintenance of 
houses in a clean, sanitary condition.

5. Determine proper handling of manure to 
prevent odors and fly breeding.

Science
Knowledge of: Knowledge of:

Entomology Responsibility
Zoology of public in
Veterinary medicine. proper handling
Bacteriology of manure.
Communicable disease control.
Proper methods of handling, 
storage and disposal of 
manure.

Necessity and methods of pre
venting and abating fly, 
odor, smoke and other 
nuisances resulting from im
proper handling of manure.

Necessity and methods of pre
venting spread of disease.

Types of public nuisances.
Construction types, standards 

and methods for manure stor
age house.

Standards of sanitation.
Methods of fly control.

Ability to:
Recognize public nuisances 

and health hazards.
Prevent and abate public 
nuisances and health hazards.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal notices.

Public Relations
Ability to:

Secure cooperation of public 
Instruct public concerning 
necessity and methods of 
proper handlihg of manure.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing 
with public.
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UNIT OF ANIMALS AND FOWLS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situation Involving Proximity of Animals 
or Fowls to Inhabited Dwelling.
1. Determine compliance with local laws 

and regulations concerning proper dis
tance of animals and fowls from door 
or window of inhabited dwelling.

II. Situations Involving Inspection to Abate 
Odors, Noise, Overcrowding and Other 
Nuisances.
1. Determine existence of health nuisance.
2. Enforce general sanitary regulations 

concerning keeping and feeding of ani
mals and fowls, handling of offal, etc.

3. If no health nuisance exists, refer 
matter to police or other proper de
partment for abatement.

III. Situations Involving Inspection to Pro
hibit Vicious Animals from Running at 
Large.
1. Prohibit any vicious or dangerous ani

mal from running at large.

IV. Situations Involving Restriction of Ani
mals Affected with Communicable Disease. 
1. Determine proper compliance with law 

requiring any person owning, controll
ing, treating or having knowledge of 
any animal affected with rabies, 
glanders, farcy, tuberculosis, anthrax 
or any other communicable disease to 
report such disease to the health de
partment, giving location of animal, 
name of disease and name and address 
of owner of animal.

S. Prohibit any animal affected with
rabies, glanders, farcy, tuberculosis, 
anthrax or any other contagious dis
ease from running at large.

Science 
Knowledge of:

Communicable disease control.
Veterinary medicine.
Bacteriology
Types of public nuisances 

and health hazards.
Necessity and methods of 
preventing and abating 
public nuisances and health 
hazards.

Necessity and methods of 
preventing spread of dis
ease .

Standards of sanitation.
Necessity and methods of 
preventing vicious animals 
or animals afflicted with 
communicable disease from 
running at large.

Knowledge of:
Responsibility 
of owners in 
proper care of 
animals and 
fowls.

Methods of pro
tecting self 
and public 
from vicious 
animals or 
animals af
flicted with 
any communica
ble disease.

Cooperating departments. 

Ability to:
Recognize public nuisances 

and health hazards.
Prevent and abate public 
nuisances and health hazards.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal Notices.

Public Relations
Ability to:

Secure cooperation of public 
and owners of animals and 
fowls.

Instruct public concerning 
necessity and methods of 
preventing and abating pub
lic nuisances and health 
hazards.

Maintain good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discretion 
in dealing 
with public.

V. Situations Involving Disposal of Dead Animals. 
1. See Unit of Dead Animals.
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UNIT OF DEAD ANIMALS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Location and Examina
tion of Animal.
1. Determine and visit exact location of 

animal.
2. Examine animal to obtain description 

and type of animal and approximate 
weight of animal.

3. Locate owner if possible.
4. Determine cause and circumstances of 

death if possible.

II. Situations Involving Disposal of Animal.
1. Instruct owner, if located, in proper 

methods of disposal of animal,
a. Determine use of one of following

methods of disposal:
1) Determine collection and dis

posal of animal by public dis
posal company for small charge.

2) Determine disposal of animal by 
owner at rendering plant.

3) Determine proper burial of ani
mal according to local laws and 
regulations. Determine burial 
of small animal under 3 feet of 
earth, and larger animal in 
greater depth, with addition of 
chloride of lime or other suit
able disinfectant in hole for 
burial of larger animal.

4) If animal is inaccessible or if 
removal-or burial is impossible, 
determine proper and complete 
burning of carcass according to 
local laws and regulations.

Science
Knowledge of:

Veterinary science: 
kinds and types of animals.

Laws and Regulations
State laws.
County and municipal ordi
nances relating to dis
posal of dead animals.

Departmental rules and regu
lations.

Forms and Records
General Sanitation Card 

showing location, descrip
tion and approximate weight 
of animal, owner's name and 
address, date, final method 
of disposal, charges made, 
etc.

Public Relations
Ability to:

Instruct owner concerning 
responsibility for dis
posal of animal.

Instruct owner of private 
property on which animal 
is found, concerning re
sponsibility for disposal 
of animal.

Maintain good will.

Science 
Knowledge of:

Proper methods of disposal 
of dead animals.

Proper methods of disinfec
tion.

Necessity of proper disposal 
of dead animals.

Cooperating governmental de
partments.

Forms and Records
General Sanitation Card 

showing location, descrip
tion and approximate weight 
of animal, owner's name and 
address if any, final method 
of disposal and by whom, 
charges made if any, name 
and address of public dis
posal company if any, loca
tion of burial place, date, 
etc.

Knowledge of:
Responsibility 

of government 
in disposal 
of dead ani
mals .

Responsibility 
of owners and 
public in dis
posal of dead 
animals.

Ability to:
Exercise tact 

and discre
tion in deal
ing with pub
lic. Execute 
duties with 
minimum con
flict and 
maximum ef
ficiency.

Safety Measures
Knowledge of:

Protection to 
community 
necessary in, 
and resulting 
from, proper 
disposal of 
dead animals.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF DEAD ANIMALS

II. Situations Involving Disposal of Animal.
(Contd.)
2. If animal dies on private property and 

owner of animal cannot be located, de
termine proper disposal of animal by 
owner of property according to one of 
above methods.
a. If owner of private property cannot 

be located, inspector must dispose 
of animal in approved manner with 
health department funds.

3. If animal dies on street, highway or 
other public property, and owner of 
animal cannot be located, notify 
proper government department to dispose 
of animal according to approved methods. 
E.g., if animal is found on highway, 
notify road, street, highway or proper 
public department.

Forms and Records (Contd.)

Duplicate card for public 
disposal company.

Finance
Knowledge of:

Charges made by public dis
posal company according to 
weight of animal.

Public Relations
Ability to:

Instruct owner of animal or 
owner of private property 
on which animal is found 
concerning responsibility 
for disposal of animal.

Develop cooperation of public 
with health department.

Maintain good will.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF ZONING

I. Situations Involving Approval of Plans for 
New Sites and Structures.
1. Use local zoning laws and regulations 

in approving plans for new sites, struc
tures, additions to buildings, etc., 
within the jurisdiction of the health 
department. Determine proper compliance 
with zoning restrictions.

II. Situations Involving Inspection to Abate 
Nuisances.
1. Where a health nuisance is created by a 

business or industry, determine whether 
such business or industry is properly 
located according to zoning restrictions.

Science 
Knowledge of:

Types of industries and meth
ods of production.

Types of public nuisances and 
health hazards created by 
industries, institutions, 
etc.

Types of institutions.
Construction standards, 
types and methods.

Laws and Regulations
State laws.
County and municipal ordinances.
Zoning laws.
Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal notices.
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DNIT OF INDUSTRIAL SANITATION
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection to deter
mine General Information.
1. Establish contact with owner, agent, 

manager or proper executive before 
making inspection.

2. Determine possession of proper permits, 
licenses, etc., and the posting of 
same in a conspicuous place.

3. Make inspection to determine adherence 
to legal requirements as outlined be
low.

4. Upon receiving complaint of existing 
nuisance, make inspection to determine 
cause of nuisance, if any, and report 
results of investigation to superiors. 
If health nuisance exists, secure cor
rection or abatement, acting under di
rection of superiors.

Science 
Knowledge of:

Organization, administration 
and management of business 
and industry.

Nuisances and health hazards 
in business and industry.

Legal requirements and regu
lations .

Permits and licenses.

Ability to:
Obtain general information.
Enforce legal requirements 

and regulations.
Recognize and abate nuisances 

and health hazards in busi
ness and industry.

Cooperate with other govern
mental departments.

Write reports.

II. Situations Involving Inspection of Con
struction of Building and Facilities.
1. Determine proper construction of 

building according to legal require
ments and determine possession of 
proper permits, licenses, etc. Deter
mine compliance with zoning restric
tions .

2. Floors.
a. Determine construction of smooth, 

tight floors in all rooms and work 
places.

b. Where floors are not of wood, cork, 
rubber composition or other non
heat-conducting and resilient mate
rial, determine provision of mats 
or gratings of such approved mate
rial at all places where women or 
minors are required to stand.

c. Where wet processes are employed, 
determine proper floor slope to 
provide for adequate drainage.
Where women or minors are required 
to walk on wet floors, determine 
provision of wooden racks or grat
ings of an adequate height or other 
means of protecting the feet.

3. Ventilation and temperature.
a. Determine proper and adequate 

ventilation of every room and pro
vision of at least 500 cubic feet 
of air space per person.

b. Determine window area of not less 
than 1/8 of the floor area and a 
ceiling height of at least 9 ft. 
in each room.

c. Determine Installation of exhaust 
system or system of forced-draft 
ventilation or other approved sys
tem in places where dust, gases.

Science
Knowledge of: Knowledge of:

Communicable disease control. Industrial dis- 
Bacteriology
Rodents and vermin.
Entomology
Chemistry
Construction types, stand
ards and methods.

Building materials.
Blue prints.
Types and operation of in
dustrial machinery, equip
ment, facilities, devices, 
apparatus, etc.

Proper construction, instal
lation and repair of build
ing and equipment to protect 
health and welfare of work
ers.

Proper types, installation 
and maintenance of plumb
ing, lighting, heating and 
ventilating facilities.

Equipment and facilities 
necessary to protect health 
and welfare of workers.

Legal requirements and regu
lations and standards of 
compliance with such re
quirements .

Types and operation of 
safety devices.

Nuisances and health hazards 
in business and industry.

Cooperating with governmental 
departments.

eases and 
methods of 
control.

Habits and 
breeding 
places of 
rodents, ver
min and in
sects and 
methods of 
control.

Principles of 
industrial 
management.

Improvements 
in construc
tion, equip
ment and op
erating tech
nique.

Trade terms.
Manufacturing 
processes.

Chemicals and 
materials 
used in manu
facturing 
processes.

Industrial 
poisons, 
wastes, etc.
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UNIT OF INDUSTRIAL SANITATION
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Con
struction of Building and Facilities.
(Contd.)

fumes, vapors, fibers or other im
purities are generated,

d. Where the nature of the employment 
permits, determine maintenance of 
temperature between 65° F. and 
72° F.
1) If processes creating excessive 

heat are employed, determine in
stallation of proper systems or 
devices to reduce such heat and 
to circulate the air.

2) If the nature of the employment 
does not permit heat, determine 
provision of a room heated to 
not less than 72° F. to which 
employees may retire for warmth.

3) Determine provision of accurate 
thermometers to indicate tempera
ture.

4) Determine regulation of humidity 
to allow 50$ - 75$ moisture.

4. Lighting.
a. Determine provision of proper and 

adequate natural or artificial 
light during working hours. De
termine uniformity of light to 
prevent the casting of shadows 
and determine proper placing or 
shading of light to prevent light 
from falling directly on the eyes 
of an employee at work.

5. Plumbing facilities, 
a. Toilet rooms.

1) Determine proper construction of 
toilet room floors, and side 
walls to a height of 6 inches, 
with a sanitary base and of some 
smooth, waterproof material. De
termine proper construction of 
walls with marble, cement, plas
ter, tile or covered with a light- 
colored non-absorbent paint.

2) Determine construction of toilet 
rooms separate and apart from 
other rooms, with the door so 
placed that no water closet com
partment is visible from the ad
joining room.

3) Determine provision of adequate 
natural or artificial light in 
any toilet room.

4) Determine proper and adequate 
ventilation to the outside air.

5) Determine provision of separate, 
marked toilet rooms for women in 
any establishment where five or 
more persons are employed.

Science (Contd.)
Ability to: Ability to:

Advise proper construction, 
installation and repair ac
cording to standards ap
proved by health department.

Read and interpret blue 
prints and draw diagrams 
and sketches.

Recommend proper types of 
equipment and facilities to 
insure efficient operation 
of plant and sanitary main
tenance of premises.

Enforce legal requirements 
and regulations.

Recommend proper safety de
vices to protect health and 
welfare of workers.

Recognize and abate nuisances 
and health hazards in busi
ness and industry.

Cooperate with other govern
mental departments.

Laws and Regulations
State laws.
County a-,nd municipal ordi
nances.-

Departmental regulations.

Forms and Records
General Sanitation Card.
Legal notices.

Finance 
Knowledge of:

Relative costs of construc
tion, installation and re
pair.

Relative costs of building 
and operating equipment, 
facilities and machinery.

Industrial bookkeeping and 
accounting.

Production costs.
Business and industrial fi

nance.

Public Relations
Knowledge of:

Applied psychology

Ability to:
Secure cooperation of public.
Instruct public concerning 
standards approved by health 
department to protect health 
and safety.

Maintain good will.
Enforce laws and regulations.

Recommend 
proper control 
measures for 
industrial dis 
eases.

Recommend im
provements in 
construction, 
equipment, op
erating tech
nique, and 
manufacturing 
processes.

Recommend 
proper protec
tion against 
effects of 
poisonous 
chemicals and 
dangerous 
processes.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF INDUSTRIAL SANITATION
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL

II. Situations Involving Inspection of Con
struction of Building and Facilities. 
(Contd.)

6) Determine provision of a sepa
rate compartment for each water 
closet, such compartments hav
ing a door, a minimum width of 
27 Inches, a minimum clearance 
of 18 inches Between the front 
edge of toilet seat and the wall 
or door. Determine partitions 
of watercloset compartments of
at least 6 feet in height and not 
within 1 foot of the floor or 
celling.

7) Determine proper construction of 
water closets, with a bowl of 
vitreous china, earthenware or 
other approved material, seats 
of wood, earthenware or other 
non-absorbent material, adequate 
facilities for flushing and free 
from enclosing woodwork.

8) Determine proper location of 
watercloset not more than 1 
floor above or below the work 
place of persons using same, 
unless elevator service is pro
vided.

9) Determine provision of proper 
and adequate number of water- 
closets, computed on basis of 
one for every 20 persons or 
fraction thereof, up to 200; 
and one for every 30 persons 
thereafter.

b. Washing facilities.
1) Determine provision of proper

and adequate number of wash bowls, 
sinks or basins, with water- 
supplied faucets, computed on a 
basis of one for every 30 per
sons up to 200 and one for 
every 40 persons thereafter.
Where employees handle food 
products, allow one wash basin 
for every 20 persons up to 200 
and one for every 30 thereafter.

2) Determine construction of wash 
bowl or sink of vitreous china, 
enameled iron or other approved 
impervious material.

6. Locker or cloak rooms.
a. Determine provision of a suitable 

room or space where clothing may 
be changed in privacy and comfort, 
where such change is required by 
the nature of the employment.

b. Determine proper and adequate pro
vision for the safe-keeping and 
protection of clothing of employees.

AUXILIARY
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UNIT OF INDUSTRIAL SANITATION
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Con
struction of Building and Facilities. 
(Contd.)
7. Rest Rooms.

a. Where women are employed, determine 
proper and adequate number of beds, 
couches or cots, on the basis of 
one for more than 20 and less than 
50 women and thereafter at least 
one additional cot for every 100 
women. Allow a bed, cot or couch 
if there are more than 10 and less 
than 20 women employed at work 
which requires them to stand.

b. Determine provision of a separate 
room, locker or dressing room, 
properly lighted, heated and venti
lated for these cots, beds or 
couches.

8. Lunch Rooms.
a. Where lunch rooms are provided, de

termine proper lighting, ventilat
ing and heating to a minimum tem
perature of 68° F. during meal peri
ods. Determine provision of proper 
and adequate facilities for the dis
posal of waste, garbage, refuse, 
etc.

9. Seats and Work Tables.
a. Where women or minors are employed, 

determine provision of at least one 
seat for every two women employed.

b. Where women or minors are employed, 
and where the nature of the work 
permits, determine provision of 
seats at work tables or machines, 
such seats to be adjustable to the 
work tables or machines. Determine 
proper dimensions and design of work 
tables to permit the use of seats 
and, where necessary, determine pro
vision of adjustable foot rests.

10. Elevator Service.
a. Determine adequate elevator service 

to the top floors in any building in 
which 10 or more persons are employed 
on the fourth or higher floors, such 
elevator service to be accessible to 
those employees.

11. Fire Regulations.
a. Determine provision of at least two 

adequate and separate exits, other 
than elevators, from the ground 
floor and from each floor above or 
below the ground floor. From the 
basement or from the third or higher 
floors, determine provision of an 
outside stairway, chute or runway.

b. Determine methods of protection 
against fire, such as marking all 
exits, keeping all exits in a safe
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UNIT OF INDUSTRIAL SANITATION
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Con
struction of Building and Facilities.
(Contd.)

condition and clear of obstruction, 
prohibiting the storage of combusti
ble material near any exit, provid
ing exit doors which open outward 
and are kept unlocked during working 
hours, providing an adequate system 
for giving alarm in case of fire.

12. Safety Devices.
a. Determine provision of proper and 

adequate safety devices, guards on 
machinery, hand railings, racks, 
warning signs and other devices to 
minimize the number of accidents in 
any industrial establishment.

13. Garbage Disposal.
a. Determine proper and adequate dis

posal of all garbage and rubbish in 
metal containers with tight-fitting 
covers.

14. Sewage Disposal.
a. Determine proper and adequate con

nection to public sewer system or 
to any cesspool or septic tank ap
proved by health department.

b. Prohibit the discharge of any sew
age, garbage, refuse, filth, offal, 
fecal matter, animals, industrial 
wastes, or any other deleterious 
matter into any stream, river or 
other source of domestic water sup
ply.

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment.
1. Determine maintenance of the premises 

of every part of the building and all 
equipment, devices, apparatus, uten
sils, machinery, etc., in good order 
and repair and in a clean sanitary 
condition, free from dust, dirt, gar
bage, refuse, debris, filth or other 
foul matter, rodents, vermin, insects 
and all other deleterious matter 
dangerous or harmful to health and

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Standards of sanitation.
Nuisances and health and 
safety hazards resulting 
from improper maintenance 
of building and equipment.

Methods of preventing spread 
of disease.

Sources of contamination.

life.
2. Determine maintenance of floors in 

clean, sanitary condition, removal of 
sweepings, waste and refuse so as to 
avoid raising dust or odors.

3. Determine proper maintenance of all 
toilet rooms, watercloset compartments 
and plumbing fixtures in good working 
order and repair and in a clean, sani
tary condition, free from dirt, refuse, Ability to:
debris, urine or other foul matter. Recognize and abate nuisances
rodents, vermin or insects. and health and safety haz

ards resulting from improper

Knowledge of:
Industrial 
diseases and 
methods of 
control.

Habits and 
breeding 
places of in
sects, ro
dents and 
vermin.

Methods and 
equipment used 
to insure ef
ficient oper
ation of 
plant and 
sanitation of 
premises.

Safety hazards.

Ability to:
Recommend 

measures to 
control
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UNIT OF INDUSTRIAL SANITATION
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Sani
tary Maintenance of Building and Equip
ment. (Contd.)

a. Determine proper washing of toilet 
room floors daily and thorough 
scrubbing at least once a week. De
termine thorough washing and cleans
ing dally of bowls and seats of wa
ter closets and of all wash basins, 
bowls and sinks.

4. Determine maintenance of all cots, beds, 
couches and the bedding used thereon, 
in a clean, sanitary condition, free 
from any lice, bedbugs or other insects, 
and from urine, filth or other foul 
matter.

Science (Contd.) 
Ability to: (Contd.)

maintenance of building and 
equipment.

Eliminate sources of con
tamination.

Recommend methods of main
taining premises, building 
and equipment in a clean, 
sanitary condition.

Ability to:
(Contd.)

spread of 
disease.

Recommend 
proper oper
ating tech
nique and 
equipment to 
insure ef
ficient op
eration of 
plant and 
sanitation 
of premises.

IV. Situations Involving Inspection of Water Consult Unit of Water Supply.
Supply.
1. Determine source, adequacy and purity 

of water supply, freedom from patho
genic bacteria and conformity to stand
ards set up by health department.

2. Where separate lines are used for manu
facturing and drinking purposes, pro
hibit any cross connection between the 
two lines.

3. Where drinking fountains are provided, 
determine proper construction and use 
of a jet of at least 2 inches. Deter
mine maintenance of fountain in a clean, 
sanitary condition.

V. Situations Involving Inspection to Abate
Public Nuisances and Health Hazards.
1. In industries where dust, gases, fumes, 

vapors, fibers or other air impurities 
are generated, determine installation 
of an adequate, approved exhaust sys
tem of ventilation or an approved sys
tem of forced-draft ventilation. If 
necessary, determine provision of masks 
or other devices to protect employees 
from any impurities.

2. Where air is being contaminated by in
jurious substances emanating from 
smoke stacks and other openings, ad
vise methods of purifying air and pro
tecting health of employees.
Abatement includes burning or washing 
processes or chemical neutralization.

3. Determine methods of abating excessive 
noise resulting from industrial proc
esses and machinery to prevent the 
creation of a nuisance or to abate an 
existing nuisance.

4. Determine methods of neutralizing ex
cessive unpleasant or injurious odors 
resulting from industrial processes to 
prevent the creation of a nuisance or 
to abate an existing nuisance.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Types of air impurities.
Types of ventilating systems 

and proper installation of 
such systems.

Manufacturing processes.
Chemicals and other sub
stances used in manufactur
ing processes.

Methods of protecting health 
and safety of employees.

Knowledge of:
Industrial 
diseases and 
methods of 
control.

Effects of air 
impurities 
and industri
al poisons 
on health of 
employees.

Sources of air 
and other im
purities.

Manufacturihg 
processes 
generating 
odors, air 
impurities, 
poisonous 
substances, 
etc.

Ability to:
Recommend proper protection 
against air impurities, in
dustrial poisons, etc.

Ability to: 
Recommend 

methods of 
reducing
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UNIT OF INDUSTRIAL SANITATION
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

V. Situations Involving Inspection to Abate 
Public Nuisances and Health Hazards. 
(Contd.)

VI. Situations Involving Inspection of Manage
ment Practices.
1. Determine conformity of management 

policies and practices to legal re
quirements.

S. Determine provision of a hospital room 
or a first-aid kit for the care of in
jured or sick employees, such first aid 
equipment to be kept in a dust-proof 
receptacle, with at least one person 
responsible for its maintenance in a 
clean, sanitary condition, 
a. Where twenty or more women are em

ployed, determine provision of a 
stretcher or a suitable cot or 
couch for use in case of accident 
or illness.

3. Determine allowance of at least one 
hour for meals for women or minors.
In any case, prohibit women or minors 
from returning to work in less than 
one-half hour during meal periods. 
Prohibit women or minors from working 
an excessive number of hours without a 
meal period.

4. Determine granting of permission to 
women and minors to use seats provided 
for them when not actively engaged in 
their occupations.

5. Prohibit any woman from lifting or 
carrying any burden weighing more than 
25 pounds.

6. Determine provision of an adequate sup
ply of toilet paper in every water- 
closet compartment, and determine pro
vision of sanitary napkins and a metal 
receptacle with a hinged cover in 
women's toilet rooms.

Ability to: (Contd.) Ability to:
(Contd.)

Recommend proper type of 
ventilating system to protect 
health and welfare of em
ployees.

Recommend proper methods of 
protecting health and safety 
of employees.

danger of air 
impurities, 
poisons, etc.

Recommend im
provements 
in manufac
turing proc
esses, equip
ment and ma
terials to 
protect 
health and 
safety of 
employees 
and to insure 
efficient op
eration of 
plant.

Science 
Knowledge of:

Communicable disease control.
Bacteriology
Chemistry
Principles of industrial 

management.
Types of operating technique.
Manufacturing processes.
Legal requirements and recom
mendations .

Methods of protecting health 
and welfare of employees.

Equipment, devices, etc., 
necessary to protect the 
health and welfare of em
ployees.

Knowledge of:
Improvements 
in industrial 
management, 
operating 
techniques and 
manufacturing 
processes.

Ability to:
Recommend proper methods and 

equipment to protect health, 
welfare and safety of em
ployees .

Enforce legal requirements 
and regulations.
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UNIT OF INDUSTRIAL SANITATION
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

VI. Situations Involving Inspection of Manage
ment Practices. (Contd.)

7. Where women or minors are required by 
the nature of their work to remain 
standing, determine granting of a re
lief period of not less than 10 minutes 
every two hours.

8. Determine provision of individual cups, 
glasses or other containers, if drink
ing fountains are not provided, to pre
vent the use of any common container 
for drinking purposes.

9. Determine provision of individual 
towels to prevent the use of any roller 
or other common towel.

VII. Situations Involving Inspection of Methods
of Sewage and Industrial Waste Disposal.
1. Consult Unit of Sewage Disposal and 

Unit of Plumbing.
S. Determine proper disposal of sewage and 

industrial wastes to prevent contamina
tion of any spring, stream, well, 
reservoir or other source of domestic 
water supply.

3. Determine proper disposal of sewage 
and industrial wastes to prevent crea
tion of any public nuisance or health 
hazard.

Consult Unit of Sewage Disposal and Unit of 
Plumbing.

Science
Knowledge of:

Industrial wastes and methods 
of disposing of same to pre
vent creation of nuisances 
or health hazards.

Ability to:
Recommend proper methods of 
disposing of sewage and in
dustrial wastes.
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UNIT OF PUBLIC LAUNDRIES
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection of Build
ing.
1. Determine proper construction of build

ing according to legal requirements and 
possession of proper permits, licenses, 
etc., from building department. Estab
lish contact with owner, operator or 
managex’ to obtain required information.

2. Determine proper cement floor construc
tion in all public laundries. Deter
mine proper and adequate floor drains, 
freedom from cracks, crevices, etc.

3. Determine proper connection of all 
drains with public sewer, or other sewage 
disposal system approved by the health 
department.

Science Knowledge of:
Knowledge of: Trade terms.

Communicable disease control. Business man- 
Mathematics agement and
Construction types, standards organization.

and methods. Methods of
Building materials. drainage and
Permits and licenses. sewage dis-
Standards of sanitation. posal.
Nuisances and health hazards 
resulting from improper con
struction and maintenance of 
laundries.

Ability to:
Recognize and abate nuisances 

and health hazards result
ing from improper construc
tion and maintenance of 
laundries.

Ability to:
Advise proper 
construction 
and mainte
nance to in
sure sanitary 
condition of 
premises.

Laws and Regulations
State laws.
County and municipal ordi
nances.

Departmental regulations.

Forms and Records
General Sanitation Card. 
Legal notices.

Finance
Knowledge of:

Relative costs of construc
tion, installation and 
maintenance and operating 
equipment.

Public Relations
Knowledge of:

Applied psychology

Ability to:
Secure cooperation of public
Instruct public concerning 
standards of construction, 
maintenance and operation 
approved by health depart
ment .

Maintain good will.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.
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UNIT OF PUBLIC LAUNDRIES
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Inspection of Operat
ing Practices.
1. Prohibit any connection by window,

door or other opening between any pub
lic laundry and premises used for liv
ing or sleeping purposes.

S. Prohibit use of any public laundry for 
living or sleeping purposes.

3. Prohibit employment or service of any 
person who is afflicted with any in
fectious or communicable disease.

4. Prohibit spraying of clothing or other 
articles with water or other liquid 
from the mouth.

5. Determine proper segregation of clean 
and soiled articles. Determine pro
vision of separate reception and sort
ing quarters for soiled articles to 
prevent these articles from coming
in contact with clean articles.

6. Prohibit receiving or handling of any 
articles which have been exposed to 
any communicable or infectious disease, 
unless such articles have previously 
been disinfected to the satisfaction 
of the health department.

7. Prohibit receiving or handling in a 
public laundry of articles from any 
hospital, pesthouse, sanitarium, under
taking establishment or public morgue.

8. Prohibit handling of any articles in 
an insanitary manner.

III. Situations Involving Inspection of Trans
portation Facilities.
1. Determine proper labeling of receiving 

and delivery trucks, including the 
name or trade name and address of 
laundry on each side of truck.

2. Determine proper labeling of trucks 
not owned by laundry, including the 
name and address of person owning the 
vehicle in letters not less than 3" in 
height placed on both sides of truck.

Science 
Knowledge of:

Methods of communicable dis
ease control.

Operating technique and 
practices in laundry.

Standards of sanitation.
Facilities for proper han
dling of clothing.

Nuisances and health hazards 
resulting from improper op
erating technique and prac
tices.

Knowledge of:
Trade terms.
Improvements 
in operating 
technique 
and practices.

Ability to: Ability to:
Recognize and abate nuisances Recommend

and health hazards resulting proper oper- 
from improper operating tech- ating prac- 
nique and practices. tices to in

sure sanita
tion of 
premises and 
sterile con
dition of 
clothing.

Science 
Knowledge of:

Operating technique and 
practices.

Types of transportation 
facilities.

Proper methods and types of 
labeling.

Ability to: Ability to:
Recommend proper types of Recommend
labeling. proper meth

ods of trans
portation to 
insure sani
tary condi
tion of 
clothing.
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UNIT OF WIPING RAG LAUNDRIES
Checking
Levei TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Contact With Owner 
or Operator.
1. Determine possession of proper permits, Science

licenses, etc., posted in conspicuous Knowledge of:
place. Permits and licenses.

Ability to:
Obtain general information.

II. Situations Involving Inspection of Methods
of Sterilization.
1. Prohibit washing of wiping rags in same 

building or by same machinery in which 
any clothing or other articles are 
laundered.

S. Determine proper sterilization of all 
wiping rags by boiling for 40 minutes 
in hot water or washing solution to 
which is added 5 per cent of caustic 
soda.

3. Prohibit sale of any wiping rags which 
have not been sterilized.

Science
Knowledge of: Knowledge of:

Communicable disease control. Trade terms.
Bacteriology
Chemistry
Methods of washing and 
sterilization.

Operating techniques and 
practices.

Facilities for proper wash
ing and sterilization.

Necessity for segregation of 
wiping rags from clothing.

Ability to:
Recommend proper washing and 
sterilization of wiping rags 
to prevent spread of disease.

Laws and Regulations
State laws.
County and municipal ordinances. 
Departmental regulations.

Forms and Records
General Sanitation Card.
Legal notices.

Finance 
Knowledge of:

Relative costs of operating 
equipment, commercial 
preparations for steriliza
tion, etc.

Public Relations
Knowledge of:

Applied psychology.

Ability to: 
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency. 

Exercise tact 
and discre
tion in deal
ing with pub
lic.

Ability to:
Secure cooperation of public.
Instruct public concerning 
standards of sanitation and 
sterilization approved by 
health department.

Maintain good will.
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UNIT OF WIPING RAG LAUNDRIES
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

III. Situations Involving Inspection of Labels.
1. Determine proper labeling of any sack, 

container, bundle or wrapper contain
ing wiping rags offered for sale, such 
labeling to consist of the words 
"Sterilized Wiping Rags", the name and 
address of laundry where washed and 
~terilized or the name of the dealer 
offering the rags for sale, the number 
of the permit and the name of the 
health department Issuing the permit.

Science 
Knowledge of:

Proper labeling. 
Permits and licenses.

Ability to:
Advise proper labeling.

Knowledge of:
Firm names and 

names of own
ers, agents, 
distributors, 
etc.
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UNIT OF BARBER SHOPS AND COSMETOLOGICAL ESTABLISHMENTS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

I. Situations Involving Inspection to Deter
mine General Information.
1. Establish contact with owner, operator 

or manager.
2. Determine possession of proper permits, 

licenses, rules and regulations, etc., 
posted in conspicuous place in estab
lishment.

II. Situations Involving Inspection of Build
ing, Premises and Equipment.
1. Building.

a. Determine proper construction of 
building according to legal require
ments, issuance of proper permits
of occupancy, etc.

b. Determine clean and sanitary condi
tion of building, freedom from dirt, 
dust, filth, refuse, garbage, 
rodents, vermin and other deleteri
ous material. Determine cleanli
ness of floors, free from dust, 
dirt, hair, etc.

8. Premises.
a. Determine clean and sanitary condi

tion of premises, freedom from 
refuse, garbage, filth, rodents, 
vermin, etc.

3. Equipment.
a. Determine clean and sanitary condi

tion of all equipment, apparatus, 
utensils, etc., including freedom 
from dust, dirt, hair, filth, ver
min, etc.

b. Determine use of washable material 
on chair cushions, etc., and clean 
condition of such coverings.

c. Determine provision of enclosed 
cabinet or case for clean towels.

Science 
Knowledge ofi

Proper permits, licenses re
quired, etc.

Methods of obtaining permits 
and licenses.

Requirements for obtaining 
permits and licenses.

Ability to:
Establish contact with owner, 
operator or manager and ob
tain general information.

Science
Knowledge of: Knowledge of:

Communicable disease control. Proper instal-
Bacteriology lation, con-
Mathematics nectlon,
Architecture ventilation
Construction types, stand- and repair
ards and methods. of heating,

Building materials. lighting and
Blue prints. plumbing fa-
Proper types of equipment duties to
used in barber shops and prevent in-
cosmetological establish- juries, ac-
ments. cidents and

Standards of sanitation. spread of
Methods of maintaining disease.
building, premises and Habits of
equipment in good order flies and
and repair and in a clean. other insects.
sanitary condition. rodents, ver

min, etc., 
and methods 
of control.

Cooperating departments. Trade terms.
Improvements 
in machinery, 
equipment, 
etc.

Machinery and 
equipment 
necessary to 
insure effi
cient opera
tion of shop 
and sanita
tion of 
premises.

Ability to: Ability to:
Recognize and abate Recommend
nuisances and health haz- proper con-
ards resulting from improper struction
construction or insanitary and repair
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UNIT OF BARBER SHOPS AND COSMETOLOGICAL ESTABLISHMENTS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

II. Situations Involving Inspection of Build
ing, Premises, and Equipment. (Contd.)

III. Situations Involving Inspection of Operat
ing Practices.
1. Prohibit use of any barber shop or 

cosmetological establishment as sleep
ing or living quarters.

2. Determine provision of hot and cold 
running water for use in every barber 
shop and cosmetological establishment.
a. Prohibit use cf any water in such 

establishments which is not fur
nished from such running water sup
ply.

b. Prohibit use of any water which has 
been used previously for any service

Science (Contd.)
Ability to: (Contd.)

maintenance of building, 
premises and equipment.

Advise proper construction 
and maintenance according 
to particular circumstances.

Cooperate with other govern
mental departments.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
General Sanitation Card.
Legal notices.

Finance
Knowledge of:

Relative costs of building 
materials; construction, 
installation and repair; 
heating, lighting and 
plumbing facilities; and 
types of operating machinery 
and equipment.

Public Relations
Knowledge of:

Applied psychology.

Ability to:
Secure cooperation of public.
Instruct public concerning 
construction standards, 
types of machinery and 
equipment and operating 
practices approved by 
health department.

Maintain good will.
Instruct public concerning 
methods of communicable 
disease control.

Ability to: (Contd.) 
and methods 
of maintaining 
building, 
premises and 
equipment in 
a sanitary 
condition.

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discre
tion in deal
ing with 
public.

Science
Knowledge of: Knowledge of:

Communicable disease control. Improvements 
Bacteriology in operating
Chemistry practices
Methods of communicable dis- and tech-

ease control. niques.
Sources of infection and Factors con-
methods of preventing and tributing to
eliminating such sources. efficient

Necessity and methods of operation
preventing spread of disease. and sanitary
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UNIT OF BARBER SHOPS AND COSMETOLOGICAL ESTABLISHMENTS
Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

III. Situations Involving Inspection of Operat
ing Practices. (Contd.)

or purpose in such establishments.
3. Prohibit use of any mug, shaving 

brush, razor, comb, needle, scissors, 
forceps or any other instrument which 
has not been cleaned and sterilized 
immediately before using the same.

4. Prohibit use of any towel which has 
been used previously for any service 
or purpose unless such towel has been 
properly laundered since the previous 
use.

5. Determine provision of a freshly 
laundered towel or a sheet of clean 
paper on the head rest of each chair 
for each patron.

6. Determine use of strip of cotton, 
towel or neck band around patron's 
neck to prevent the hair-cloth from 
coming in contact with the skin of 
any patron.

7. Prohibit the use of any styptic 
pencils, finger bowls, sponges, lump 
alum or powder puffs in any barber 
shop or cosmetological establishment.

8. Determine provision of individual 
sticks or devices for the application 
of lipstick. Prohibit application of 
lipstick with fingertips.

9. Determine provision of spatulas to 
remove cream, from Jars, to prevent 
removing cream with hands.

IV. Situations Involving Inspection of Hygiene
of Employees.
1. Determine provision of clean, washable 

apron, coat, smock or other outer gar
ment for employees.

2. Prohibit service to any patron by an 
employee who has not thoroughly washed 
his hands immediately before perform
ing such service.

Science (Contd.) Knowledge of:
Knowledge of: (Contd.) (Contd.)

Proper methods of washing maintenance
and sterilization. of shop.

Proper chemicals for use in Trade terms,
sterilization.

Operating practices.
Types of equipment, machinery, 
devices, apparatus, etc.

Nuisances and health hazards 
resulting from insanitary 
practices.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from insanitary practices.

Eliminate sources of infec
tion.

Recommend proper operating 
practices and technique to 
insure efficient operation 
and sanitary maintenance of 
shop.

Science 
Knowledge of:

Bacteriology
Chemistry
Methods of communicable dis

ease control.
Sources of infection and 
methods of preventing and 
eliminating such sources.

Nuisances and health hazards 
resulting from improper 
hygiene of employees.

Ability to:
Recognize and abate nuisances 

and health hazards resulting 
from improper hygiene of em
ployees .

Eliminate sources of infec
tion.
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Checking REQUIRED INFORMATION
Level TYPE SITUATION TECHNICAL AUXILIARY

UNIT OF BARBER SHOPS AND COSMETOLOGICAL ESTABLISHMENTS

V. Situations Involving Inspection of Meth
ods of Communicable Disease Control.
1. Prohibit service or employment of any 

person afflicted with any infectious 
or contagious disease.

2. Prohibit service to any person af
flicted with any infectious or con
tagious disease.

Science 
Knowledge of:

Bacteriology
Methods of communicable dis

ease control.
Sources of infection and 
methods of preventing and 
eliminating such sources.

Conditions and factors pre
venting spread of disease.

Ability to:
Recommend methods of prevent

ing and eliminating sources 
of infection and spread of 
disease.
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UNIT OF EMERGENCIES AND DISASTERS
Checking
Level TIPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

I. Situations Involving Assisting Superiors.
1. In case of emergencies or disasters, 

such as fires, earthquakes, tornadoes, 
floods, etc., inspector works under 
direction of superiors in providing a 
pure, adequate water supply for per
sons in the affected area, protecting 
food supplies, preventing contamina
tion from damaged or improper sewage 
disposal facilities, sheltering suf
ferers, assisting doctors in caring 
for the sick and wounded, preventing 
spread of communicable diseases, etc.

II. Situations Involving Protection of Water
Supply.
1. Under direction, collect samples for 

laboratory analysis.
S. Under direction, assist in disinfec

tion of water supply by chlorination 
or other approved method. Advise 
boiling of water before drinking.

3. Under direction, conduct sanitary
survey of area to determine unprotect
ed or contaminated water supply. Pro
hibit use of such water until properly 
protected and disinfected. Consult 
Unit of Water Supply.

Science 
Knowledge of:

Methods of collecting water 
samples.

Standards of purity for wa
ter supply.

Sources of water supply.
Types, sources and method of 
preventing and eliminating 
contamination of water sup
ply.

Diseases spread by water.
Necessity and methods of pre
venting spread of disease.

Methods of protecting water 
supply from contamination.

Methods of preventing con
tamination of persons.

Methods of chlorination of 
water supply.

Knowledge of:
Responsibility 
pf public and 
government in 
protecting 
and disin
fecting water 
supply in 
times of 
emergency or 
disaster.

Ability to:
Recognize health hazards.
Recognize and trace sources 
of contamination.

Prevent and eliminate con
tamination of water supply.

Collect samples.
Advise proper methods of 
chlorination and chlorinate 
water supply.

Act under direction.
Write reports.
Interpret laboratory reports.
Conduct sanitary survey of 
area.

Laws and Regulations
State laws.
County and municipal ordi
nances .

Departmental regulations.

Forms and Records
General Sanitation Card.
Reports
Legal notices.
Signs and posters.
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UNIT OF EMERGENCIES AND DISASTERS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

II. Situations Involving Protection of Water 
Supply. (Contd.) Public Relations 

Ability to:
Aid sufferers.
Secure cooperation of public 
in work of health department.

Cooperate in all health and 
rescue work.

Instruct public concerning 
necessity of complying with 
orders and regulations.

Cooperate with other govern
mental departments.

Consult Unit of Sewage Dis
posal.

III. Situations Involving Inspection of Facili
ties for Sewage Disposal.
1. Prevent contamination from any improper, 

damaged, uncovered or overflowing 
plumbing or other sewage disposal facili
ties.

2. Under direction, conduct sanitary survey 
of area to determine damaged, uncovered 
or overflowing facilities. Arrange for 
immediate repair or disinfection of such 
facilities to prevent contamination of 
persons and water supply.
Consult Unit of Sewage Disposal.

IV. Situations Involving Protection of Food 
Products.
1. Under direction, remain on guard to 

prevent use or sale of food products 
contaminated by fire, dirt, flood wa
ters, sewage, vermin, rodents, insects, 
etc. Determine proper destruction or 
disposal of such contaminated food.

Science 
Knowledge of:

Methods of sewage disposal.
Topography of land and na
ture of soil.

Necessity and methods of pre
venting and eliminating con
tamination of persons and 
water supply.

Necessity and methods of pre
venting spread of disease.

Methods of disinfection.
Construction standards, types 

and methods for sewage dis
posal facilities.

Ability to:
Recognize and abate health 
hazards resulting from im
proper disposal of sewage.

Advise proper methods of sew
age disposal according to 
particular circumstances.

Act under direction.
Write reports.
Conduct sanitary survey.

Science 
Knowledge of:

Types of contamination.
Methods of protecting food 
products from contamination 
by water, sewage, fire, dirt, 
rodents, vermin and insects.

Methods of condemnation of 
contaminated food.

Necessity and methods of pre
venting spread of disease.

Types of food products.
Bacteriology
Entomology
Chemistry

Ability to:
Execute duties 
with minimum 
conflict and 
maximum ef
ficiency.

Exercise tact 
and discre
tion in deal
ing with pub
lic.

Use the radio 
and newspapers 
effectively 
and dis- 
criminately.

Consult Unit of 
Sewage Disposal.

Knowledge of:
Responsibility 
of public and 
government in 
proper dis
posal of sew
age in times 
of emergency 
and disaster.
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UNIT OF EMERGENCIES AND DISASTERS
Checking
Level TYPE SITUATION TECHNICAL

REQUIRED INFORMATION
AUXILIARY

IV. Situations Involving Protection of Food Science (Contd.)
Products. (Contd.) Ability to: Ability to:

Prevent use or sale of con- Prevent pil-
taminated food. fering of

Recognize types and sources contaminated
of contamination. food.

Advise proper disposal of Guard premises
contaminated food. to prevent

Write reports. use or sale
Act under direction. of contami

nated food.

V. Situations Involving Inspection of Sani- Consult Unit of Insects,
tary Conditions. Unit of Garbage,
1. In addition to the foregoing, deter- Unit of Rubbish,

mine immediate abatement of all in- Unit of Manure,
sanitary conditions forming breeding Unit of Communicable
places or harborages for flies, mos
quitoes, vermin, and rodents. Deter
mine proper removal or disposal of 
garbage, rubbish, manure, dead ani
mals, etc.

Disease Control, etc.

VI. Situations Involving Control of Communica- Science
ble Diseases. Knowledge of: Knowledge of:
1. Prevent contact between persons and Epidemiology Types of in-

sources of infection. Bacteriology sanitary con-
2. Assist in proper quarantine of persons Entomology ditions and

afflicted with any communicable dis- Chemistry methods of
ease. Assist doctors in obtaining Sources and methods of in- prevention
epidemiological data, aiding sufferers, fection and contamination. and abate-
transporting the sick and injured, etc. Standards of sanitation. ment.

3. Consult Unit of Communicable Disease Necessity and methods of Diseases
Control. preventing spread of dis- spread by

ease. garbage, rub-
Types of communicable dis- bish, waste
eases. matter and

Methods of quarantine. other filthy 
or deleteri
ous material.

Ability to: Ability to:
Recognize and abate health Collect speci-
hazards. mens and

Assist doctors in caring samples.
for the sick and injured. Assist in

Cooperate in all health and quarantine
rescue work. of persons

Conduct sanitary survey. afflicted
Act under direction. with com-
Write reports. municable 

disease.



References

COMMUNICABLE DISEASE CONTROL

LAWS

An Ordinance Requiring Veterinarians and Other
Persons to Transmit to the Health Officer 
Reports of Animal Diseases Transmissible to
Mankind: Ord. No. 1114 (N.S.) Adopted 
Aug. 18, 1924; in effect Sept. 18, 1924.
As amended by Ord. No. 1123 (N.S.) Adopted 
Sept. 15, 1924; In effect Oct. 15, 1924,
Los Angeles County.

California State Board of Health, Rabies. Spe
cial Bulletin No. 3, C.S.P.O., Sacramento, 
1925.

BOOKS

Gay, F. P., Agents of Disease and Host Resis
tance, C. C. Thomas, 1935, pp. 12 to 31, 
and 248.

Gill, C. A., (1928), Genesis of Epidemics. 
Grayhill, H. W., Notes on Animal Parasites, 

College of Veterinary Medicine, George 
Washington University, N.D.

Greenwood, M., Epidemiology, Historical and
Experimental, Oxford University Press, 1932. 

Greenwood, M., (1935), Epidemics and Crowd 
Diseases.

Havens, Leon, The Control of Typhoid Fever.
Commonwealth Fund Publication, 1935.

Hull, Diseases Transmitted from Animals to 
Man, C. C. Thomas, Baltimore, Md., 1930. 

Hutyra, F., and Marek, J., Special Pathology and 
Therapeutics of the Diseases of Domestic 
Animals, 3rd Amer. Edition, A. Eger,
Chicago, 1926, Vol. 1, p. 562.

Scott, H. H., (1934), Some Notable Epidemics. 
Stallybrass, C. 0., (1931), Principles of 

Epidemiology.
Stallybrass, pp. 527-537.
Wolman and Gorman, The Significance of Water

borne Typhoid Fever Outbreaks. Water-borne 
Typhoid Still a Menace, Williams and Wilkins 
Co., 1931.

Zinsser, H., and Bayne-Jones, S., A Textbook of 
Bacteriology, 7th Ed., 1934, pp. 573-610. 

Zinsser, H., Rats, Lice, and History, Little, 
Brown and Co., Boston, 1935.

PAMPHLETS AND BULLETINS

A.P.H.A., The Control of Communicable Diseases.

Bulletin 166 National Institute of Health,
U.S. Public Health Service, Washington, D.C. 
The Chicago Outbreak of Amebic Dysentery, 
1933. Price 20^.

Meyer, K. F., Latent Infections. Jour. Bact., 
1936, 31:109.

Publications:
1. The'Control of Communicable Diseases 

A.P.H.A., 1936.
2. Latent Infections, Meyer, Reprint Jour. 

Bact., Feb., 1936.
3. The Service of the State Bureau of Labora

tories, California State Department of 
Public Health.

4. Routine Measures for the Prophylaxis of 
Communicable Diseases, Jour, of Pediatrics 
April, 1936.

5. The Value of Laboratory Tests for Water, 
California State Department of Public 
Health.

6. The Frequency of Botulism, Meyer, Reprint 
California and Western Medicine, May, 1936

7. Staphylococcal Food Poisoning, Meyer, 
German reprint.

JOURNALS

American Journal of Tropical Medicine, Williams 
and Wilkins, Baltimore.

Anderson, G. W., et al, Typhoid Carriers, 
A.J.P.H., 1936, 26:396.

Bulletin of Hygiene (Bureau of Hygiene and 
Tropical Diseases, Keppel Street, London,
W.C. 1), 21 Shillings p. annum. 

Epidemiological Reports of the Health Section 
of the Secretarial League of Nations (Through 
World Peace Foundation, 40 Mt. Vernon St., 
Boston).

Routine Measures for the Prophylaxis of Communi
cable Diseases, Jour. Pediatrics, 1935,
6:586.

Study of Disease in Animal Colonies, Webster,
L. T., Experimental Epidemiology, Medicine, 
1932, 11:321.

Study of Disease in Semi-isolated Communities, 
Dudley, S. F.. Spread of Droplet Infection 
in Semi-isolated Communities, Med. Res. 
Council Report 111, London, H.M.S.O., 1926. 

Zinsser, H., and Wilson, E. B., Bacterial Dis
sociation and a Theory of the Rise and De
cline of Epidemic Waves, Jour. Prev. Med., 
1932, 6:497.



188 THE SANITARIAN AND HIS DOTIES

WATER SUPPLY

LAWS

An Ordinance Prohibiting Swimming, Bathing
and Wading In Any Reservoir or Lake Owned
By Or Under the Control of the Los Angeles 
County Flood Control District, except a
Portion of the Puddingstone Lake or Reser
voir; Ord. No. 2289 (N.S.), Adopted July 3 
1933; In effect Immediately.

California State Board of Health, Swimming 
Pools, Special Bulletin No. 38, C.S.P.O., 
Sacramento, 1932 (Revised).

BOOKS

American Waterworks Association, Waterworks 
Practice, Manual, Baltimore, Williams and 
Wilkins Co., 1929.

A.P.H.A., Standard Methods of Water Analysis, 
Am. P. H. A. and Am. Water Works Assoc., 
1933.

Flinn, A.D., Weston, R. S., and Bagert, C. L., 
Waterworks Handbook, New York, McGraw-Hill 
Book Co., 1927.

Prescott and Winslow, Elements of Water Bac
teriology, J. Wiley and Sons, N.Y., 1931. 

Proceeding of American Society of Sanitary 
Engineers, Year Books, 1930 to 1935.

Report of the Joint Commission on Bathing 
Places of the American Public Health As
sociation and the Conference of State Sani
tary Engineers.

Swimming Pool Data and Reference Annual (Hoff
man, Harris, Inc., 404 Fourth Ave., N.Y., 
Price $2.00).

Thresh, J.C., and Beale, J. F., The Examination 
of Water and Water Supplies, Philadelphia,
P. Blakinston's Sons and Co., 1925.

Turneaure and Russell, Public Water Supplies,
J. Wiley and Sons, N.Y., 1924.

Whipple, Microscopy of Drinking Water, J. Wiley 
and Sons, N.Y., 1927.

PAMPHLETS AND BULLETINS

California State Board of Health, Information 
Concerning Water Contamination and Water 
Analysis, Special Bulletin No. 48, C.S.P.O., 
Sacramento, 1926.

Dawson, Prof. F. M., and King, Frank R., Cross 
Connections in Plumbing and Water Supply Sys
tems, State Board of Health, Madison, Wis., 
Price 25^.

The Economic Feasibility of Municipal Water 
Softening in California, Beard and White, 
Reprint Jour, of American Water Works Assn., 
Feb., 1935.

Sterilizing Velocities of Chlorine and Chlora
mine Under Varying Conditions of Organic 
Load and pH, Beard and Kendall, reprint Jour, 
of the American Water Works Assn., July,
1935.

JOURNALS

Beach and Pool, 404 South Avenue, New York 
$2.00 (Controlled distribution).

Journal of American Water Works, 29 W'est 39th 
St., New York, $7.00.



REFERENCES iaa

SEWAGE DISPOSAL

LAWS

An Ordinance Regulating the Deposit or Dis
charge of Sewage and Other Waste Matter In 
Unincorporated Territory of the County of
Los Angeles, and Requiring Permits Therefor,
Ord. No. 614 (N.S.). Adopted May 26, 1920, 
in effect Oct. 26, 1927. Amended by Ord.
No. 1495, adopted Sept. 26, 1927 and by Ord. 
No. 1687 (N.£.). Adopted June 17, 1929, in 
effect July 17, 1929.

An Ordinance Regulating the Construction, In
stallation, Alteration and Use of Public and 
House Connection Sewers, Within the Bounda
ries of Any Sanitation District in the Coun
ty of Los Angeles and Providing for the Is- 
suing of Permits Therefor, Ord. No. 1396 
(N.S.). Adopted May 10, 1926; in effect 
June 10, 1926. As amended by Ord. No. 1475 
(N.S.). Adopted May 9, 1987; in effect 
June 9, 1927; and by Ord. No. 1560 (N.S.). 
Adopted June 4, 1928; in effect July 6, 1928. 

An Ordinance Regulating Sanitary Plumbing and
House Drainage in the Unincorporated Terri
tory of the County of Los Angeles and Pre
scribing the Conditions Under which Plumbing 
May Be Carried on Therein, Ord. No. 2269 
(N.S.). Adopted May 20, 1933. As amended 
by Ord. No. 2366 (N.S.). Adopted Nov. 20, 
1933; in effect immediately; and by Ord.
No. 2546 (N.S.). Adopted Nov. 23, 1934; in 
effect Dec. 23, 1934; and Ord. No. 2580 
(N.S.). Adopted Mar. 25, 1935; in effect 
immediately.

California Department of Public Health, Spec. 
Bulletin No. 59, "Regulations on Use of 
Sewage for Irrigating Crops", C.S.P.O.,
Sac., 1933.

BOOKS

Fuller, G.W., and McClintock, J.R., Solving 
Sewage Problems, New York, McGraw-Hill Book 
Co., 1926.

Hardenbergh, W.A., Home Sewage Disposal, Phila
delphia, J. B. Lippincott Co., 1924.

Martin, A. J., The Activated Sludge Process, 
London, MacDonald and Evans, 1927.

Raynes, F. W., Domestic Sanitary Engineering 
and Plumbing, London, Longmans, Green and 
Co., 1928.

PAMPHLETS AND BULLETINS

Bulletins: California State Department of 
Public Health
1. Rural Sanitation, Special Bulletin, #56.
2. Regulation on Use of Sewage for Irrigat

ing Crops, Special Bulletin #59.
3. Concrete Slab and Bowl Type Privy Draw

ings and Bill of Materials, Special Bulle
tin #60.

Bureau of Standards, Washington, D.C., Recom
mended Minimum Requirements for Plumbing, 
1923-1924.

California State Board of Health, Planning and 
Maintaining Sewer Systems and Sewage Dis
posal, Special Bulletin No. 43, C.S.P.O., 
Sacramento, 1924.

California State Board of Health, Rural Sanita
tion, Special Bulletin No. 47, C.S.P.O., 
Sacramento, 1929.

Publications:
1. Role of Bacteriophage in Natural Purifi

cation, Beard Reprint Jour, of Infectious 
Diseases, May-June, 1933.

2. A Septic Tank for Farm Homes, California 
Agri. Ext. Service, Circular 88, Dec., 
1933.

3. Survival and Rate of Death of Intestinal 
Bacteria in Sea Water, Beard and Meadow- 
croft, Reprint Amer. Jour, of Public 
Health, Sept., 1935.

Report of the Committee on Sewage Disposal of 
the A.P.H.A.



190 THE SANITARIAN AND HIS DUTIES

DAIRY PRODUCTS

LAWS

Obstruction of Streams, Orel. No. 489 (N.S.). 
Adopted Nov. 26, 1917, in effect immediate
ly-

An Ordinance Regulating the Maintenance of
Dairies and the Milking of Cows: Ord. No.
504 (N.S.). Adopted March 11, 1918; in ef
fect April 11, 1918, Los Angeles County.

An Ordinance Regulating the Maintenance, of
Dairies in the County of Los Angeles: Ord. 
No. 636 (N.S.). Adopted Sept. 8, 1920, in 
effect Oct. 9, 1920.

An Ordinance to Prevent the Transmission of
Tuberculosis to Human Beings Through the
Medium of Milk or Cream; Prohibiting the
Sale, or Distribution in, or the Importation
into, the Unincorporated Territory of the
County of Los Angeles, of any Milk or Cream
from any Cow or Goat Infected with Tubercu
losis; and Requiring the Testing for Tubercu
losis of each Cow or Goat, the Milk or Cream 
from which is Sold or Distributed in, or
Imported into, said County Territory: Ord. 
No. 1802 (N.S.). Adopted Feb. 20, 1930; in 
effect Mar. 20, 1930. As amended by Ord.
No. 2648 (N.S.). Adopted Sept. 16, 1935; 
in effect Oct. 16.

State of California, Department of Agriculture, 
Provisions of The Agricultural Code Relating
to Dairies and Dairy Products, 1936.

BOOKS

American Public Health Association, Laboratory 
Section, Standard Methods Milk Analysis, 
Bacteriological and Chemical, Buffalo,
Author, 1928.

A.P.H.A., Standard Methods of Milk Analysis, 
A.P.H.A., N.Y., 1934.

Eckles, C. H., Combs, W. B., Macy, H., Milk and 
Milk Products, New York, McGraw-Hill Book 
Co., 1929.

Eckles, Dairy Cattle and Milk Production, 
Macmillan, N.Y., 1925.

Hammer, Dairy Bacteriology (book), Wiley, 1928. 
Heineman, Milk, W. B. Saunders Co., Phila., 

1919.
International Association of Milk Dealers, Ab

stract of Literature On the Production, 
Processing, and Distribution of Fresh Milk, 
Vol. 11, Chicago, Author, 1932.

Kelley and Clements, Market Milk, N.Y., Wiley,
1931.

Larson and Putney, Dairy Cattle Feeding and 
Management, N.Y., Wiley, 1928.

Mojonnier and Troy, The Technical Control of 
Dairy Products, Mojonnier Bros., Chicago, 
1925.

Standard Methods, 1916, p. 5, Quotation Re Ef
ficiency of Standard Methods.

United States Army, Military Meat and Dairy 
Hygiene. Compiled by Capt. Horace S.
Eakins, V. C., Baltimore, Williams and 
Wilkins Co., 1924.

United States Public Health Service, The Public 
Health Service Milk Sanitation Program.
(Milk Ordinance and Code Appended.) Wash
ington, Author, 1931.

PAMPHLETS AND BULLETINS

Amer. Assn, of Medical Milk Commissions, Methods 
and Standards For the Production of Certi
fied Milk. Call No. SF 257, A 4.

American Public Health Association, Milk-Borne 
Diseases, Undulant Fever, Symposium, Buffalo, 
Author, 1929.

Ayers and Johnson, U.S.D.A., Bull. 126, 1910. 
Ayers and Johnson, U.S.D.A., Bull. 161, 1913. 
Ayers, Cook, Clemmer, U.S.D.A., Bull. 642, 1918. 
Ayers, U.S.D.A., Bull. 342, 1926 (revision). 
Bowers, C.S., and Hucker, G.J., Composition of 

Media for the Bacteriological Analysis of 
Milk, N.Y. Sta. Ag. Ex. Station, Tech. Bull. 
228, 1935.

Copeland and Alson, S.D. Ag. Exp. Sta., Bull. 
218, 1926.

Dahlberg, N.Y. Agr. Exp. Sta. Tech., Bull. 203,
1932.

The Facts About Certified Milk, American As
sociation of Medical Milk Commissions, 1936. 

Frank, Public Health Rep. 47, p. 1951, 1932. 
Harding and Wilson, N.Y. Ag. Expt. Sta., Tech., 

Bull. 27, 1913.
North et al. , Public Health Bull., 147, 1925. 
Public Health Service Milk Ordinance and Code, 

1935, Public Health Bulletin #220, U.S. 
Treasury Department.

Supplee, G. C., Whiting, W. A., and Downs, P.A., 
Variation in Bacteria Counts of Milk as Af
fected by Media and Incubation Temperature, 
Memoir 43, Cornell U. Agr. Ex. Sta., 1922. 

U.S. Department of Agriculture
-Improved Sanitation in Milk Production, 

Leaflet #3.
-Cooling Milk and Cream on the Farm, Farmers 

Bulletin #976.
-How to Conduct Milk and Cream Contests,

Dept. Circ. #384.
-Production of Clean Milk, Farmers Bulletin 

#602.
-Care of Milk Utensils on the Farm, Farmers 

Bulletin #1675.
University of California, College of Agricul

ture
-Bovine Tuberculosis, Circular #21 
-Bangs Disease, Circular #44 
-Sanitary Care, Operation, and Installation 
of Milking Machines, Circular #69.
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-Public Health Standards for the Construc
tion of Milkhouses and Milking Barns,
Agri. Engr. Information Series #5.

-Screen Chambers for Dairy Barn Sewerage 
Systems, Agri. Engr. Information Series 
#8.

-Testing Milk, Cream and Skim Milk for But- 
terfat. Circular #230.

-Pasteurizing Milk for Calf Feeding, Circu
lar #319.

-The Judging of Dairy Products, Circular 
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-Milk Cooling on Calif. Dairy Farms, Bulle
tin #495.

-Flavors of Milk and Their Control, Bulle
tin #595.

Wilson, G. S. et al.. The Bacteriological Grad
ing of Milk, p. 92, Published by the Medical 
Research Council, England.
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amination of Milk, Part 1. Modification of 
the Agar Plate Count Method, J. D. Res.
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17} 1034-1036, 1927.

Pederson, C. S. and Yale, M. W., Effect of Tem
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Ruehle and Kulp, N.Y. Ag. Exp. Sta. Bull. 209, 
1915.
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in Bacteria Counts on Identical Milk Samples. 
Report of I. Ass. of D. and M. Ins., 1933, 
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Supplee, G. C. and Flanigan, Bacterial Counts of 
Milk as Obtained by Various Media. I. Ass. 
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Zoller, The Value of Milk Powder in the Bacterio
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FOOD SANITATION

LAWS

Fishing Near Outfall Sewers, Ordinance No. 183 
(N.S.), Adopted Oct. 21, 1907, in effect 
Nov. 10, 1907, Los Angeles County.

An Ordinance Prohibiting the Spraying or Treat
ing of any Vegetables, Fruits or Other Food. 
Intended for Human or Animal Consumption,
with Poisonous Substances. Ord. No. 703 
(N.S.), Adopted Nov. 7, 1921, in effect im
mediately, Los Angeles County.

An Ordinance Fixing Penalties for Violation of
the Rules and Regulations for the Control
of Foot ancf Mouth Disease. Ord. No. 1009 
('N.S.), Adopted Mar. 26, 1924j in effect im
mediately, Los Angeles County.

An Ordinance Regulating Bakeries and the Manu
facture, Sale Delivery and Distribution of 
Bakery Products in the Unincorporated Terri
tory of the County of Los Angeles, Ord. No.
1757 (N.S.), Adopted Nov. 18, 1929, in ef
fect Dec. 18, 1929. As amended hy Ord. No. 
1915 (N.S.), Adopted Mar. 9, 1931, in effect 
April 9, 1931 and by Ord. No. 2041 (N.S.), 
Adopted Feb. 1, 1932; in effect Mar. 1, 1932.

An Ordinance Defining the Box Lunch Industry,
Specifying and Regulating Conditions for
the Conducting of the Same with Regard to
Sanitation, Plumbing, Construction of Build
ing, Sanitary Inspection. Control of Em
ployees Working Therein or Therefrom or 
Peddling Goods Purchased Therefrom, and 
Regulating the Transportation of Box Lunches
and the Labeling of the Containers. Ord. No.
1758 (N.S.), Adopted Nov. 18, 1929; in ef
fect Dec. 18, 1929, Los Angeles County.

The Food and Drug Administration, U.S. Dept.
of Agri., Misc. Pub. #48.

California Pure Foods Act, Rules and Regula
tions.

The California Sanitary Bakery Law and the
Standard Weight Law for Bread.

California State Department of Public Health.
Laws and Regulations Governing the Sale of
Eggs in California, C.S.P.O., Sacramento, 
1927, (Revised).

BOOKS

Alvarez, W. C., Nervous Indigestion, Paul B. 
Hoeber, Inc.

Annual Reviews of Biochemistry, $5.00 per 
volume; 5 volumes have been published to 
date, June, 1936.

Bogert, L. Jean, Nutrition and Physical Fitness, 
2d. ed., Saunders and Co.

Browning, Ethel, The Vitamins, pub. in England, 
price about $15.00.

Chaney, M. S., and Ahlborn, M., Nutrition 
Macmillan.

Damron, S.R., Food Infections and Food Intoxica
tions, Baltimore, Williams and Wilkins Co., 1928.

Eaklns, H. S., Military Meat and Dairy Hygiene, 
Williams and Wilkins Co., Baltimore, 1924.

Edelmann, R., Mohler, J. R., and Eichhorn, A., 
Meat Hygiene, Lea and Febiger, Philadelphia, 
6th Ed. (Revised), 1933.

Growth and Development of the Child, Part III. 
Nutrition, - Committee on Growth and Develop
ment, White House Conference on Child Health 
and Protection.

Harris, L. J., Vitamins in theory and practice, 
Macmillan.

Henschein, H. P., Packing house and cold stor
age construction, Micherson and Collins Co., 
Chicago, 1915.

Jordan, Food poisoning and Food-Borne Infec
tions, Univ. of Chicago Press Sci. Ser.,
1931.

Kugelmass, I. N., Growing Superior Children, 
Appleton Century Co.

Leach, Food Inspection and Analysis, J. Wiley 
and pons, N.Y., 1913.

McCollum, E. V., and Simmonds, N., Food, Nutri
tion, and Health, Baltimore, Authors, 1926.

McCollum, E. V., and Becker, J. E., Food, Nutri
tion and Health, pub. by the authors.

Ostertag, R., Handbook of Meat Inspection, 
English Translation by E. V. Wilcox, W. R. 
Jenkins Co., N.Y.

The Packers Encyclopedia, Published by the
National Provisioner, Chicago, Revised Edi
tion, 3 vols., 1936.

The Packing Industry, University of Chicago 
Press, 1924.

Phillips, M. C., Skin Deep, The Truth About 
Beauty Aids, Vanguard Press, N.Y., 1934.

Renz, C., and Renz, M., Big Problems on Little 
Shoulders - A Grownup's Guide To a Child's 
Mind, Macmillan.

Richardson, F. H., Rebuilding the Child, - A 
Study in Malnutrition, Putnam.

Roberts, L. J., Nutrition Work With Children, 
University of Chicago Press.

Rose, M. S. Feeding the Family, ed. ed., 
Macmillan.

Sansum, W. D., Hare, R. A., and Bowden, R. The 
Normal Diet and Healthful Living, Macmillan.

Savage, W. G., Food Poisoning and Food Infec
tions, Cambridge Univ. Press, 1920.

Scham, M., and Scham, G., The Tired Child, 
Lippincott.

Schlinke and Kollet, 100,000,000 Guinea Pigs, 
Vanguard Press, N. Y., 1932.

Sherman, H. C., Chemistry of Food and Nutrition, 
4th ed., Macmillan.

Sherman, H. C., Food and Health, Macmillan Co., 
1934, 296 pages, price $2.50.

Sinclair, Upton, The Jungle, Sinclair, Upton, 
Pasadena.
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Tanner, Food-Borne Infections and Intoxications, 
Twin City Printing Co., Champaign, 111.,
1933.

Thom, C., and Hunter, Hygienic Fundamentals of 
Food Handling, Williams and Wilkins, Balti
more, 19S4.

Tomhave, W. H., Meats and Meat Products, J. B. 
Lippincott Co., Philadelphia, 1925.

Van Es, L. P., Principles of animal hygiene, 
John Wiley and Sons, N. Y., 1932.

Waller, Dorothy S., Nutritive Value of Foods, 
pub. by George Wahr, Ann Arbor, Mich., 
price $.50.

Wilder, F. W., and Davis, D. I., The Modern 
Packing House, Revised Ed., Mickerson and 
Collins Co., Chicago, 1921.

PAMPHLETS AND BULLETINS

U. S. Government Publications = may be pur
chased from the Superintendent of Documents, 
Government Printing Office, Washington, D.C. 
Lists of the available publications by the 
various bureaus are usually obtainable 
gratis, by writing bureau chiefs.

Bureau of Agricultural Economics, Charts Show
ing Retail Meat Cutting Methods.

Bureau of Agricultural Economics, Handbook of 
U. S. Standards for Eggs.

Bureau of Agricultural Economics, Tentative
Standards for Grades of Live Poultry, Dressed 
Poultry, Dressed Turkeys.

F. B. 781, Tuberculosis in Hogs.
F. B. 810, Equipment for Farm Sheep Raising.
F. B. 834, Hog Cholera.
F. B. 954, The Disinfection of Stables.
F. B. 1069, Tuberculosis in Livestock.
F. B. 1133, Garbage Feeding to Hogs.
F. B. 1172, Farm Slaughtering (Mutton and Lamb).
F. B. 1186, Pork on the Farm (Killing, Curing 

and Canning).
F. B. 1244, Diseases of Swine.
F. B. 1422, Udder Diseases of Dairy Cows.
F. B. 1428, Livestock Saving on South West 

Ranges.
F. B. 1437, Swine Production.
F. B. 1490, Hog-lot Equipment.
F. B. 1508, Poultry Keeping in Back Yards.
F. B. 1533, Rat Control.
F. B. 1638, Rat-Proofing Buildings and Premises.
F. B. 1704, Bang's Disease (infectious Abortion 

of Cattle) .
F. B. 1568, Rabbit Parasites and Diseases.
F. B. 1721, Determining the Age of Animals by 

Their Teeth.
F. B. 1730, Rabbit Production.
F. B. 1753, Livestock for Small Farms.
Federal Standard Stock Catalogue, Specifications 

for Fresh Beef, Mutton, Pork, Poultry, Eggs, 
Etc.

Food, Building America, Vol. 1, No. 1, Columbia 
University Press, October, 1936.’

The Importance of Temperature on the Survival 
Time of Bacteria in Acid Foods, Beard and 
Cleary, Reprint Jour, of Preventive Medicine, 
March, 1932.

Laws Vs. The Common Drinking Cup, Cup and Con
tainer Institute, New York City, 1936. 

National Canners Association.
-The Nutritive Value of Canned Foods.
-Plain Facts About Canned Foods and What 

Eminent Men Say.
-The Story of the Tin Can.
-The Story of the Canning Industry.
-What if She Asks a Question.
-Canned Food Facts.
-Canned Foods, Safe, Nutritious, Wholesome. 
-Crystals Found in Canned Salmon Are Not 

Glass.
-Crystals in Canned Shrimp.
-Control of the Processing of Canned Foods 

in Calif.
Special Report U. S. D. A. on Diseases of Cattle. 
Special Report U. S. D. A. on Diseases of the 

Horse.

U. S. D. A. - S. and R. A. = Service and regula
tory announcements.

S. and R. A. No. 98, Certification of Class, 
Quality (grade) and Condition of Meats and 
Meat Food Products.

S. and R. A. No. 99, U. S. Standards for Grades 
of Carcass Beef.

S. and R. A. No. 103, Inspection and Certifica
tion of Live Poultry.

S. and R. A. No. 131, Inspection and Certifica
tion of Dressed Poultry, and Rabbits.

S. and R. A. No. 137, Grading of Butter, Cheese, 
Eggs, Dressed Poultry and Rabbits.

U. S. D. A., Bulletin No. 1470, Market Classes 
and Grades of Dressed Lamb and Mutton - 15 

U. S. D. A., Bulletin No. 1246, Market Classes 
•and Grades of Dressed Beef - 25^.

U. S. D. A., Circular No. 208, Market Classes 
and Grades of Yearling Beef - 20^.

U. S. D. A., Circular No. 288, Market Classes 
and Grades of Pork - 10jrf.

U. S. D. A., Circular No. 300, Commercial Cuts 
of Meat.

U. S. D. A., Leaflet No. 34, Trichinosis.
U. S. D. A., Leaflet No. 38, Maintaining the 

Health of Livestock in Transit.
U. 8. D. A., Leaflet No. 67, Beef Grading and 

Stamping Service.
U. S. D. A., Miscellaneous Publication 33, 

Advantages of Standards for Livestock and 
Meats.

U. S. D. A., Regulations Governing Meat Inspec
tion, Bureau of Animal Industry Order 211, 
Revised to 1936.
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JOURNALS

Food Industries, 330 West 42nd Street, New York, 
$3.00.

Journal, of the American Veterinary Medical As
sociation, 221, North LaSalle Street, 
Chicago.

The National Provisioner, 407 South Dearborn 
Street, Chicago.
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HOUSING

LAWS

An Ordinance Prohibiting the Establishment of
Certain Institutions In Certain Localities
in the County of Los Angeles, (Cemeteries) 
Ord. No. 927 (N.S.), Adopted Oct. 1, 1923; 
in effect immediately. As amended by Ord. 
No. 956 (N.S.), Adopted Dec. 4, 1923; in 
effect Jan. 4, 1924.

An Ordinance to Regulate the Establishment and
Maintenance of Hospitals, Sanitariums, 
Sanatoriums, Preventoriums and Maternity or
Lying-In Asylums in the County of Los
Angeles; Ord. No. 999, (N.S.). Adopted 
Mar. 17, 1924; in effect April 17, 1924.
As amended by Ord. No. 1094 (N.S.). Adopted 
July 24, 1924; in effect Aug. 24, 1924.

An Ordinance Regulating the Establishment.
Maintenance and Conduct of Private Institu
tions, Day Nurseries, Boarding Houses, Homes 
or Other Places for the Reception or Care of
Children, Aged Persons or Indigents in Los
Angeles County: Ord. No. 1431 (N.S.). 
Adopted Oct. 11, 1926; in effect Nov. 11, 
1926.

An Ordinance Regulating the Establishment and
Maintenance in the Unincorporated Territory
of the County of Los Angeles of Camps for
Children: Ord. No. 2484 (N.S.). Adopted 
June 25, 1934; in effect immediately. 

California State Department of Public Health. 
"Rules and Regulations Governing Maternity 
Hospitals and Homes." Adopted Nov. 7, 1925.

California Commission of Immigration and Hous
ing:
-State Housing Act of California, 1933.
-Auto Camp Law, 1931.
-Advisory Pamphlet on Camp Sanitation and 

Housing, 1932.

BOOKS

Clark, J. T., Lighting in Relation to Public 
Health (2 cop.), Williams and Wilkins, 
Baltimore.

Swinson, E. T., The Sanitation of Buildings, 
London, Oxford University Press, 1928.

Winslow, Fresh Air and Ventilation, N.Y. Dutton, 
1926.

PAMPHLETS AND BULLETINS

Publications:
1. Camp Sanitation Suggestions, Anti- 

Tuberculosis League of Cleveland and 
Cuyahoga County, 1936.

2. Sanitation of Automobile Camps, California 
State Department of Public Health,
Special Bulletin #42, 1928.

3. Swimming Pools, California State Depart
ment of Public Health Special Bulletin 
#38.
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GENERAL SANITATION

LAWS

Regulations for Pounds: Ordinance No. 1, (New 
Series). As amended by Ordinance No. 609, 
(N.S.). Adopted April 19, 1920j in effect 
May 20, 1920, Los Angeles County.

An Ordinance to Prohibit the Burning of Sump 
Holes Within the County of Los Angeles: Ord. 
No. 1026 (N.S.). Adopted April 8, 1924; 
in effect immediately.

An Ordinance Regulating the Disposal of Garbage
in Quarantine Areas: Ord. No. 1215 (N.S.).
Adopted Jan. 26, 1925; in effect immediately, 
Los Angeles County.

An Ordinance Requiring Owners of Vicious Dogs
to Keep Them Under Control and Providing for
Penalties lor Violation of the Provisions
Hereof: Ord. No. 1371 (N.S.). Adopted 
Jan. 11, 1926; in effect Feb. 11, 1926, Los 
Angeles County.

An Ordinance to Protect the Health of Livestock
and to Foster the Livestock Industry in the
County of Los Angeles, to Provide for the
Control and Eradication of Infectious Dis
eases, to Regulate Corrals. Stockyards and 
Public Feed Yards, and the Sanitation of All
Plants and Premises Where Livestock is Kept
or Slaughtered, to Regulate the Importation
of Livestock to Provide for the Inspection
of Animals Slaughtered and Meat Products
Prepared Therefrom, to Regulate the Trans
portation and Disposition of Garbage, and to 
Prescribe the Duties of Officials and Per
sons to Carry into Effect the Provisions of 
This Ordinance: Ord. No. 1415 (N.S.).
Adopted Aug. 11, 1926; in effect Sept. 11, 
1926. As amended by Ord. No. 1425 (N.S.). 
Adopted Sept. 27, 1926; in effect Oct. 28, 
1926; and by Ord. No. 1436 (N.S.). Adopted 
Nov. 24, 1926; in effect immediately. As 
amended also by Ord. No. 1570 (N.S.).
Adopted Aug. 6, 1928; in effect Sept. 6,
1928; and by Ord. No. 1865 (N.S.). Adopted 
Aug. 25, 1930; in effect Sept. 25, 1930.

An Ordinance Prohibiting Interference. Destruc
tion or Use of any Flood Control Levees, Em
bankments, Channels, Dams, Reservoirs, or 
Other Property Owned or Constructed by the
Los Angeles County Flood Control District in
the County of Los Angeles Without a Permit
Therefor and Prohibiting the Dumping of Any 
Rubbish or the Placing of any Obstruction in
the Stream Bed of any River, Stream, Wash,
Arroyo or Flood Control Channel in the County
of Los Angeles: Ord. No. 1549 (N.S.).
Adopted April 23, 1928; in effect May 24, 
1928.

An Ordinance Prohibiting the Depositing of Any
Petroleum, Oil or Refuse into the Pacific
Ocean or Upon Any Beach in the Unincorporat
ed Territory of Los Angeles County: Ord. No. 
1568 (N.S.). Adopted August 1, 1928; in ef
fect Sept. 1, 1928. As amended by Ord. No. 
1759. Adopted Nov. 18, 1929; in effect 
Dec. 18, 1929.

An Ordinance Regulating the Building and
Maintenance of Rubbish Fires: Ord. No.
1858 (N.S.). Adopted Aug. 18, 1930; in ef
fect Sept. 18, 1930. As amended by Ord.
No. 1862 (N.S.). Adopted N.D. and by Ord.
No. 1960 (N.S.) N.D., Los Angeles County.

An Ordinance Providing for the Destruction of
Rat Harborages, and for the Rat-Proofing of
Certain Buildings and Structures in the Un
incorporated Territory of the County of Los 
Angeles: Ord. No. 2247 (N.S.). Adopted 
April 19, 1933; in effect May 19, 1933.
As amended by Ord. No. 2621 (N.S.). Adopt
ed June 25, 1935; in effect July 25, 1935.

An Ordinance Providing for the Licensing and
Impounding of Dogs in the Unincorporated
Territory of the County of Los Angeles:
Ord. No. 2550 (N.S.). Adopted Nov. 26, 1934; 
in effect Dec. 26, 1934.

Rules and Regulations, California State Board 
of Cosmetology. Adopted Jan. 31, 1928. 

California State Department of Public Health, 
General Health Laws.

BOOKS

Anthony, H. E., 1928, Field Book of North Ameri
can Mammals, (New York, Putnam), 625 pp., 
illus., maps.

Bailey, Vernon and Bailey, F. M., 1918, Wild 
Animals of Glacier National Park, U.S. Dept. 
Interior, Nat'l. Park Service, 210 pp. 

Claremont, C. L., 1926, A Practical Handbook 
On Rat Destruction, (London, John Hart),
184 pp.

Fox, Insects and Disease of Man, P. Blaklston's 
Son and Co., Phil., 1925.

Grinnell, J., and Storer, T. I., 1924, Animal 
Life in the Yosemite, (Berkeley, Univ. Calif. 
Press), 642 pp.
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Hardenburgh, W. S., Mosquito Eradication, 
McGraw-Hill, N.Y., 1922.

Hering and Greeley, Collection and Disposal of 
Municipal Refuse, McGraw-Hill, N.Y., 1921.

Herms, Medical and Veterinary Entomology, 
Macmillan Co., N.Y., 1923.

Horwood, M. P., Public Health Surveys, John 
Wiley and Sons, N.Y., 1921.

Hovell, M., Rats and How to Destroy Them, New 
York, William Wood and Co., 1924.

Kibbey, C. H., The Principles of Sanitation, 
Philadelphia, F. A. Davis Co., 1927.

MacGregor, Mosquito Surveys, W. Wood and Co., 
N.Y., 1928.

Miller, G. S., Jr., 1924, List of North Ameri
can Recent Mammals, 1923, D.S. Nation, Mus. 
Bull. 128, 673 pp.

New York City, Department of Health, Noi3e 
Abatement Commission, City Noise, New York, 
Author, 1930.

Seton, E. T., 1929, Lives of Game Animals,
(New York, Scribners), 4 Vols. in 8. See 
Vol. 4, part 1.

Taylor, W. P., and Shaw, W. T., 1927,'Mammals 
and Birds of Mount Rainier National Park,
D. S. Dept. Interior, Nat'l. Park Service,
249 pp.

U. S. Public Health Service, 1910, The Rat and 
Its Relation to Public Health, U. S. Publ. 
Health and Marine Hosp. Serv., 254 pp.

Warren, E. R., 1910, The Mammals of Colorado, 
(New York, Putnam), 300 pp.

PAMPHLETS AND BULLETINS

Bulletins:
1. Barnes, C. T., 1927, Utah Mammals, Bull. 

Univ. Utah, vol. 17, no. 12, 183 pp.
2. Burnett, W. L., 1931, Life-history 

Studies of the Wyoming Ground Squirrels, 
Colorado Agric. Exp. Sta., Bull. 373, 23pp.

3. California State Board of Health, Destruc
tion -of Rats and Ground Squirrels, Special 
Bulletin No. 23, C.S.P.O., Sacramento, 1928.

4. California State Board of Health, Flies, 
Their Habits and Control, Special Bulle
tin No. 20, C.S.P.O., Sacramento, 1927.

5. California State Board of Health, Mosqui
to and Malaria Control, Special Bulletin 
No. 44, C.S.P.O., Sacramento, 1927.

6. Grinnell, J., and Dixon, J., 1919, Natural 
History of the Ground Squirrels of Cali
fornia, Calif. State Comm, of Horticul
ture, Monthly Bull., vol. 7, 1918 (-1919), 
pp. 597-708.

7. Hollister, Ned, 1916, A Systematic Account 
of the Prairie-Dogs, U. S. Dept. Agric. 
Bur. Biol. Survey, North Amer. Fauna,
no. 40, 37 pp.

8. Hyde-California State Dept, of Health 
Weekly Bulletin Nov. 23rd and 30th, 1935, 
Some Comments on the Municipal Refuse 
Problem.

9. Jacobsen, W. C., 1919, A History of Ground 
Squirrel Control in Calif., Calif. State

Comm, of Horticulture, Monthly Bull., vol. 7,
1918 (-1919), pp. 721-761.

Publications:
1. The Black Widow Spider, U.S. Agri.

Exper. Station Bulletin #591.
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