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nd interest of said bonds, or any of them; and if at any time the amount of said tax shall

not be sufficient for the pnrposes aforesaid, it shall be the obligation and duty of the City

Commissioners or other governing body of said City so to increase said tax rate that the

amount of taxes to be collected and realized therefrom shall be sufficient to provide for the

payment of the principal and interest of said bonds and each and all of them as the said

principal and interest may respectively m ture and become payable, and it is hereby promised

l
and agreed, and the City of San Antonio is hereby bound and obligated, that its tax rate

shall be increased, if required for the purpose named, as often as may be necessary.

DULY PASSED AND APPROVED this 16th day of ]ovember, A. D. 1926.

Jno. W. Tobin •
.. ayor.

Fred Fries.
City Clerk.

AN ORDIN .l;;C C9'i1- Jt~

DEFI ] G " [ILKTJ m CERT.. I~ I~IL PRODUCTS," ILK PRODUCER"; rrpASTEURIZATION n , ROHIBITING THE

SALE, OF ADULT ~ RATED JD CISBRA TDED _ILK AWD lIL~_ PRODITCTS, REQUIRI .G PER tITS FOR TEE SALE OF

lrtIL. . Tj) !j:IL!~ P~ODUCTS, R~rUL TI G TPE INSPECTIO T OF DAIRY F RMS AND MILK PLANTS, THE T"7STING

·r,.~DI G, _·ABEJ-JIJG, PLACAl1DI~TG, PASTEURIZ TION, REG RDING,. DISTRIBUTION, AL ill D AT RING

OF :r(IL:;'~ ~ Tn l.~ILK PRODUCTS, P-qOVIDI ~G FOR THE PUBLISHI ~G OF MILY GRADES, THE CONSTRUCTION OF

FURTURH' DARI~S A~TD MILK PLANTS, THor:' ENFORC ,:IDJT OF THIS ORDIN CE, ND THE FIXING OF P N L-

) .

B~ IT ORD IrED BY THE C01~{ISSIorERS.OF THE CITY OF S NTONIO: as follows:

SECTIO 1. DEF TITIO S. The following definitions shall apply in the interpretation of the

enforcement of this Ordinance:

_ILK. {A} Milk is hereby defined to be the whole, fresh, clean, lacteral secretion obtai ed

by the com~lete milking of one or more healthy cows, properly fed and kept, excluding that

obtained within fifteen days befor~ and ten ~ays after calving,' or such longer period as may I
be necessary to render the milk p~actically colostrum free; which contains not less than eig t

and one-half ~er cent (8~%) of solids, not fat, and not less than three and one-fourth per

cent (3'~%) of milk fat.

rIL~~ FAT OR BUTTE F T. (B) Milk fat or butter fat is .the fat of milk, and has a Reichert

.l~eissel Dum er' of not less than twenty-four (24) and a specific gravity of not less than

0.905, (40 0 C).
1'----

CREAM (C) Cream, sweet cream, is that portion of milk, rich in milk fat, which rises to

the surface of milk on standing or is separated from it by centrifugal force, is fresh and

clean, and which contains not less than eighteen per cent (180) of milk fat; provided that

. cream having less than 18 'Per cent milk fat shall be known as SUB-ST ,J]}\RD CRE [. Cream

having less than thirty per cent (~O/o) mil fat shall be known as LI HT CRE ~. Cream having

more than thrity ~er cent (30%) and less' than forty per cent (40~) milk fat shall be known as

u~VY G EAM, and cream having more than forty per cent (46~) milk fat shall be known as EXTR

11 AVY CRE~t. . 1lHIPP l' G CR lUf.. A':l']) lfA~TUF CTURI1'TG CREAM are cream intended for whi pping .or

manufacturing ~urposes, and all creams used for whipping or manufacturing purposes must be

coooked if not obtained from grades A and B milk.

SKI! .:ED J':ILK (D) S~~immed milk is milk from which substantially' all the milk fat has been

removed.



ADJU T ~~ILK (~) Adjusted milk is milk in which the percentage of milk fat has been ad-

juste by t e addition& or removal of cream or skimmed milk.

BUTTER l~ LK. (F) Butter mil is the product which remains when milk fat is removed from

mil_ or cream, weet or sour, in the process of churning. t contains not less than eight an

five-tent s ~er cent (S.5%) of mil solids not fat. Only buttermilk made from grades A and B

mil{ can be sold.

CULT UT ER lCILK (G) Cultured butter mil- is the product resulting from souring or

treatment by a lactic acid culture of milk or mil products. Only cultured buttermilk made

from grades A and B milk can be sold.

I EVAPORATED ULK (ID SVlEETE mED) (H) Eva:porated milk (unsweetened) is mil1c from which a

considerable ~ortion of water h~s been evaporated and which contains not less than twenty-fiv

and five-tent s ~r cent (~5.5%) of milk solid~ and not less than seven and eight-tenths per

cent (7.8%) milk fat.
•CO D S D :'ILK (SWE~T mED). (I) Condensed milk (sweetended is milk from which a conside able

Dortion of water has been evaporated, to which sugar has been added, and which contains not

les8 than twenty-eight per cent (2S%) of mil~ solidt and not less than eight per cent (S%)

milk fat.

oT\TDH:1\TSED .rM1.~ED MILK. (J) Condensed skimmed milk is skimmed milk from which a considera le

uortion of water has been evaporated, and which contains not less than twenty per cent (20%)

of milk solids.

_.J ' (TI. ~) T'r OL...., l:.:!:LK. LJ PQwdet!'~d: whole milk is milk from which suhstantially all

of t e later has been removed, and which contains not less than twenty-six per cent (26%) of

milk fat, and not more than five per cent (5%) of moisture.

(:Dt:? ED) SY':Il~l~ED -CILK. (L) P-owce d skimmed milk is skirruned milk from which substan

tially all of the water has been removed, and which contains not more than five per ce~t (5%)

of moisture.

e-combined milk is a substance ~roduced by re-combining powdered

whole milk,p@wderen Q i~med milk, condensed or eva~orated whole milk, or skimmed milk, and

milk fat, with water, and shall conform in milk fat percenta~e and bacterial counts to the

provisions of this ordinance relating to milk.
/

~IL? PRODUCT. (,) Milk products shall be taken to mean and ~nclude cream, skimmed milk,

adjusted milk, buttermilk, cultured buttermilk, evaporated milk (unsweetened), condensed mtl

I (sweetened), condensed skimmed milk, ~owdered whole miik;' uowdered skimmed milk and re-combi

milk.

PAST U 17, TO_it. (0) rche terms T uasteuruzat . on lf
, "pasterui zed rr, "pasteurize If, and similar

d

.;

terms shall be taken to refer to the process of heating milk end milk products to a temperature

of not les2 than one hundred and forty-two degree~ (142
0

) Fahrenheit and holding at such

tem~era~re 'or not les~ than thirty (30) minutes, in pasteurization auparatus a~proved by

the ~ealth Officer, the temperature and time being automatically reqorded by a temperature and

time recording device aunroved by the Health Officer.

A])ULTERATlBD MIL¥: ~.I\TD MILK PRODUCTS. (p) Adulterated milk and milk products are milk and

~roducts defined in this Ordinance which do not conform vith the cefinitions contained in this

Ordinance.

]CILK PRO~UCER. (Q) A milk producer is any person, firm, or corporation who owns or controls

one or more cows, a ~art or all of the milk from which is for sale, or sold or delivered to

another ~erson, firm or cor~oration.
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MILK D ST ~UTOR (R). A milk distributor is any person, firm, or corporation which has in

Pos~ession, offers ~or sale, sells, or delivers to another, any milk or milk products for

consumntion or manfacturing purposes.

D RY 0 DAIRY FARM. (8) A dairy or dairy farm is any place or premi'ses where one or more

cows are kept, a part or all of the(milk or milk products for which is sold or delivered to

any person, firm, or corporation.

If-ILK PL JT (T) A ,rriil-,{ plant is any place, or premi se s, or e stabli shment where milk or

,milk ~rodlcts are collected, handled,p~0 essed, stored, bottled, pasteurized, or prepared or

distribution.

HH' LTH OF14'TCER. (U) The Fea1th Ofricer shall be taken to mean the ealth Officer of the

City of an Antonio, in person, or his authorized representive.

AVE~AG~ B CT RI L COlmT. (V) Average bacterial count sha~l be taken to mean the average

bacterial count of al sam-ples ta£en during t e grading period, inc tr~ing at least four samples

nroduct w ich is adulterated or misbranded.

OR ISBR TDEn ~IL _ OR ii:ILK PR DUCTS PROHIBIT D.

~. P~ IITS. It shall be unlawful for any -person, firm, association, or cornorati n,S CTI

bring into or receive into the Cit of an ntonio, for sale, or to sell or offer for sale~

therein, or to have on hand any milk or milk product, exce~ting evaporated milk, condensed

,·RADI G P J~ ODe The grading period shall be such -period of t· me as the Health

Of~icer may designate, within which grades shall be determined for all milk and cream ~uppli s,--provided t at the grading ~eriod shall in no case exceed six (6) months.

~Jo person, firm, association or cornoration, shall within the City of San ntonio produc ,

sell) oTfe~~ or exuose for sale, or have in possesion with intent to sell, any milk or milk

milk,. condensed skimmed milk, powdered whole milk and 1XOlId~'r-ell skimmed milk, who d.oes not possess

an unrevoked -permit from the Fealth Officer of the City of San Antonio and on whose vehicles

taken upon separate days.

or in whose nlace of business there toes not ~ppear in a conspicuous place a painted sign

showing the permit number and the name of the dairy or milk ~lant in figures and letters at

least three inches high and one-half inch wide •.
..

Such nermit may be revoked by the ealth Officer upon the violation by the holder of any

the terms of this or any other Health Ordinance of the City of San Antonio.

SECTIO 4. L' BELIJG A, n PLACARDI G. All bottles, cans, packages, and other containers

enclosing milk or any milk products defined in this Ordinance shall be plainly labeled or
j

marked with: (I) the name of the ~~nte~~s- as given in the definitions in this Ordinance;

(2) the grade 0 the contents if said contents are graded under the provisions of this Ordinance;

(3) tl1e word ff-pasteurized Tf if the contents have been pasteurized; (4) the word tTraw" if the

contents are raw; (5) the ~ercentage of milk fat if the package or other container enclosed

\

adjusted milk; (6) the name and nermit number of the dairy or milk plant. Ivery grocery

store) restaurant, cafe, soda fountain or similar establishment selling or serving milk shall

cisnlay in a nlace designated by the Fealth Officer, a card furnished by the ealth Officer,

stating the grade of the milk at the time when delivered and whether same is raw or pasteurized.

SECTIOJ· 5. 'rSPECTIO J OF DAIRY FARM:S . DilL _ PLANTS FOR THE PURPO E OF G DI G OR
/

E0R DIJ. At least oncedurin~ each grading period th~ Health Of-:icer shall inspect every

dairy farm producing milk or cream for consumption vithin the City of San Antonio, and all

milk ~lants whose milk or cream is intended for consumption within the Ctty of San Antonio.

In case the Fealth Officer discovers the violation of an item of sanitation) he shall make



a second ins~ection after a lapse of such time as he deems necessary for the defect to be

remedied but not before the laps of three days, and the second inspection shall be used in

determining the grade of milk or cream.

One copy of the ins~ection report shall be posted by the Aealth Officer in a conspicuous

place unon an inside wall of one of the dairy farm or milk plant buildings, and said inspection

renort shall not e removed by any person except the ealth Officer. Another copy of the in

spection report shall be ~:i!.le.~~ .vith the records of the Health De artment. In addition, a .11

written notice shall be mailed to or left with the owner or manager in the case of violations.

SECT 0 6. '['FE TESTI G OF MILK AND MILK PRODUCTS. During each grading period at least ~

four samples of milk or cream from each dairy farm and each milk plant shall be tested by the
,I

Health Officer. amples of milk and cream from stores, cafes, soda fountains, restaurants,

and other places where milk or milk products are sold shall be test~d as often as the Health

Officer may reouire. aid test shall include t e determination of the bacterial count made

in conformity with the standard methods recommen~ed by the American Public Fealth Association,

and may include such other chemical and physical determinations as the Health Officer may

deem necessary for t e detection of adulteration. otices of bacterial counts shall be given

to the nrod_ucer or di stributor concerned as soon as made t or to any interested person on re- /I
I

quest. Sam~les may be taken by the ~ealth Officer at any time prio~ to the final delivery of

the milk or milk uroducts. All stores, cafes, restaurants, .soda fountains and other similar
.~ -

ulaces shall furnish the :_ealth Officer, upon his request, the name of the milk distributor
whom

from/their milk is obtained. Should the market value of any sin Ie ~ample exceed tweLty-five

cents the City of an Antonio shall pay the distributor therefor.

SECT OJ 7 HE GRATIIJG OF IlL C EAM. At least once every six (6) months the Health

Officer shall announce through the daily press the grades of all milk and cream supplies .de

livered by all nroducers or distributors and Ultimately consumed -vithin the City of San

Antonio. Said grades shall be based upon the fo~lowing standards; the grading of cream being

identical with the grading of milk, except that the permissible bacterial l~mits shall be

multiplied five- old in each case.

C RTIFIED UlLK Certified milk is milk which conforms with the requirements of the AmericaD

ssociation of -~edical l.:ilk .Commissions, and is produced under the supervision of the ]!edical

~ilk Commission of the :edical Society of ~exar County.
, ,

GRAD "Alf "RAW l.~ILK. Grade !taft Raw .~il'k is milk whose average bacterial count" as determine

under Section 6 of this Ordinance toes not exceed 50,000 per cubic centimeter, and flhic~ is

produced unon dairy farms conforming with all of the following items.of sanitation:

COWS. (1) A physi~al examination ant tuberculin test of all covs shall be maQe before any

milk the:efrom is sold and at least once every twelve months thereafter by a vet~rinarian,

aoproved by the ~ealth Officer, who is a licensed graduate veterinarian accredi.ted by the

Vnited tates 1:3ureau of Animal Insustry and(the live Stock Sanitary Commission of Texas for

the administration of the tuberculin test. A certificate signed by the veterinarin, and filed

with the Health Officer, shall be the only valid evidence of the above test. Every diseased
1

I
animal shall be removed from the furerd at once and no milk from diseased cows shall be offere

for sale. A1l reacting animals shall be isolated at once and immediately excluded from the

I (

( I

w.'
•

premises. 11 animals failing to pass the tuberculin test shall be branded ith the letters

TfT" or PT. ~ on the shoulder, hip, or jaw and removed at once and slaughtered under the direction

of the ':,Teal th fficer. ~ach Ie cter in the brano_ shall be not less ·than two inphes high and
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DAIRY BARNS. LIGHTI G (2) All dairy barns shall have at least three square feet of window

space for each animal.

AIR SPACE (3) All dairy barns shall have at least five hundred (500) cubic feet of air

Sl'ace er cow.

FLOORS (4) Floors and gutters of all dairy barns shall be constructed of concrete or other

impervious and easily cleaned material approved by the Eealth Officer and shall be graded to

drain properly, and shall be kept clean and in good repair.

fALL Am CEIL GS (5) The walls and ceilings of all dairy barns shall be white-washed

once each year or painted once every two years, or finished in a manner approved by the Health

Of~icer, and. shall be kent clean and in good repair. In case hay or other feed stuffs are

stored above the barn the ceiling'shall be tight.

CO YA D. (6) All cow yards shall be graded and drained as well as practicable, and kept

clean.

l~IDRE ISPOSAL. (7) All manure shall be removed daily at least 500 feet from dairy ~re-

ises and treated or scattered as best to revent the breeding of flies therein.

MILK FOU~E 0 ROOM CO JSTRUCTIO (8) There shall be provided a separate milk house or milk

room for the handling and storage of milk, provided with a tight floor constructed of cement

or other impervious material and graded to provi~e proper drainage. The walls and ceilings of

the milk house or room shall be o~ such construction as to permit easy cleaning and shall be

ainted at least once each year or finished in a manner auproved by the Health Officer. The

ilk house or room shall be well lighted and all openings effectively screened to prevent the

entr~nce of flie~~ and shall be used for no other purpose than the handling and sta age or

milk or milk products and other' operations incident thereto. The cleaning and other operations
J.

shall be so l~cated and conducted as to prevent any contamination one to the other. The milk

room shall not o~en directly into the barn or into any room used for sleeping or domestic

urposes.

.' CLEAl\JLI JESS (9)' the floor, walls, ceili'n s an ~ equipment of the milk house OT room shall be

kept clean a~ all times.
J

TOILET (10) Every dairy farm shall be provided ~ith a sanitary toilet constructed and

ope~ated in acc9rdance with the Ordinances of the City of San Antonio. o outside sanitary

)

.: ", '

.'

".

. privy shall be located or sewerage effluent be discharged within two hundred (200) feet of any

daQ~Y barn, milk house or source of water supply.

'VATER SUPPLY. (11) The water su~ply shall be easily accessible, adequate and of a safe

sanitary ,quality.

UTEJ LS COJSTRUCTION. (12) All containers or utensils used in the handling or storage of

milk or milk roducts must be of such construction as to be easily cleaned and must be in

good renair. Joints and seams shall be soldered flush. All milk pails shall be of a narrow

mouth design al'proved by the ~ealth Officer.

CLEA~I G (13) All containers and other utensils used in the handling and storing or

transnortation of milk and milk products must be iLb,oJ:::G.lLlg:rJ.ty cleaned by rinsing wi th clear water

after each usage, scruboing in an alkaline solution, and rinsing with clean water.

STERIL ATIO (14) All container and other utensils used in the handling, storing, or

transportation of milk or milk products shall between each usage be sterilized with steam.

STORAG (15) All containers and other utensils used in the handling, storing or trans-

ortation of milk or milk products shall be stored in an inverted position so as not to become

contaminated, until again used.
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J ANDLING (16) After sterilization, no container or other milk or milk pro uct utensil shall
to come in contact '

be handled in such manner as to permit any part of the person or clothing/with any surface with

-yhioh milk or milk products come in contact.

\~ I,. I G U"'"' ER A TEATS. (17) The udcers and teats of all milking cows shall be clean

and s~onged with water containing chloride of lime or any other a~proved disinfectant, and

dried with a disinfeoted cloth immediately before milking.

FLA~ (18) The flanks and tails of all milking cows shall be kept free of visible dirt

at the time of milking.

I tILKER'S HANDS (19) ilker's hands shall be clean and rinsed with water containing chloride

IOf lime or any other approved disinfectant and dried with a clean'towel immediately before

Should the milking operation be interrupted" the milkers' hands must be re-disinfected.

CL N C'O HI G (20) Milkers shall wear clean outer garments during milking.

MILK STOOL. (21) Milk stools shall be kept clean •

. LOVAL OF M LK. (22) ach pail of milk shall be removed immediately to the milk house.

o milk shall be strained in the dairy barn.

COOL G (23) Milk must be cooled within one hour after milking to 50 degrees Fahrenheit

or less and maintained at or below that, temperature until delivery~ unless it is delivered to

a milk u1ant for ~asteurization or separation, in which case, it must be cooled or

within two hours of the time of production.

BO T T \fG A CAFP G. (24) Capping shall be done by machinery.

p ~O~~. i LT~ C~ T FICATES. (25) Ev~ry person whose work brings him or her in regular

~tac~, Nith the production, handling, storage, or transportation of milk or milk products

shall hold a certificate from the Health Officer certifying to the fact that within six months

laboratory and other examinations have been made indicating that said person is free of

tuberculosis, that said person is not a carrier of typhoid fever, and that said person is free

of any disease capable of being ,spread through milk supplies.

OTIFICAT ° OF D SASE. (26) ~otice shall be sent to the Bealth Of icer within twenty-four

hours by any milk producer or distributor upon whose dairy farm any case of siokness or any

infec ious, contagious, or communicable disease occurs.

GRA E "B n AV ]i.!.ILK. Grade "B" Raw :n.:li.lk is milk of which the average bacterial count at no

time prior to delivery exceeds 200,000 per cubic centimeter, and which i·s procuced upon dairy

farms conforming wi th all of the items of sani tittidti-' required for Grade "A" Raw L:ilk except I
(2), (3), (4), (5), and (6), provided that cleanliness shall in no case be omitt~d. Item (2?h

shall a~ply except that the cooling temperature shall be chan ed to sixty (60) degrees Fahren eit.

Item (14 shall au~ly except that boiling water may be substituted ~or steam.

~~AJ E ncn .A.W _IL • rade "en Raw Milk is milk of which the average bacterial count at no

time prior to delivery exceeds 1,000,000 per cubic centimeter, and which is produced upon

dairy farms conforming ·..ri th all of the i tens of sani tation required for Grade nAn Raw i.:ilk

except (1), (2), (3), (4), (5), (6), (7),(12), (14), (23), (24), and (25), provided that

cleanliness shall in no case be omitted. It shall be used for cooking purposes only.

GRA~ "An PASTEURIZED MILK. Grade "An Pasteurized l',=ilk is Grade "AfT or Grade fTB" Raw IV~ilk

which~s been pasteurized, cooled and bottled in a milk plant conforming with all of the

following items of sanitation and the average bacterial count of which at no time after

pasteurization and until delivery exceeds 50,000.

UILDI JG A.. EQU _ mT. FLOORS (1) The floor of all rooms in which milk is handled shall

be smooth, impervious, ~roperly drained, and provided with trapped drains, and kept clean.

(2) Walls and ceilings of rooms in which milk is handled or stored
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shall be frequently painted with a light colored paint, or finished in a manner auproved by

the _.eal th Offi cer, and kept clean.

DOO S D W DO S (3) All openings into the outer air shall be effectively screened to

prevent the access of flies, Doors shall be self-closing.

JC_ T1NG V JTILATIO • (4) All rooms shall be well lighted and ventilated.

P OT~CTIO FROl CO TAMI ATI (5) The various milk plant operations shall be so located

and conducted as to prevent any contamination one to the other.

TOIL~T FACILITIES. (6) Every milk plant shall be rovided with toilet facilities conforming

with the ordinances of the City of San Antonio. There 'shall be at least one room or vestibule

not used for milk purposes between the toilet room ano any room in which milk or· milk products

are handled. The doors of all toilet rooms shall be self-closing. Toilet rooms shall be

kept in a clean condition, in good repair, and well ventilated. In case privie or earth

closets are permitted and used, they shall be located at least 100 feet from the building,

and shall be of a sanitary type construction an operated in confor~ity with the ordinances

of the City of San Antonio.

'lATER SUPPLY. (7) The water sunply shall be easily accessible, ade uate, and of a safe

sanitary quality.

A OOM. (8) A wash room shall be nrovided, eauipped with hot running water, soap, and

sanitary towels of a type approved ~y the Health Of+icer. The use of a common towel is

prohibited.

tr LY.: PIPI G. (9) Only TI sani tary milk piping" of a type vlhich can be easily cleaned i th

a brush shall be used.

CO~ST UCTlom OF E0UIP~ • (10) All .equipment with which milk comes in contact shall be

sc:rubbing in an alkaline solution, then rinsing in clear water, ·.an'" finally sterili zed in a

milk a~paratus shall be thoroughly cleaned after each usage by rinsing with clean water, then

constructed in such manner as to b easily cleaned and shall be kept clean.

DISPOSAL OF ~ASTES. (11) All·wastes shall be disposed of in conformity with the requiremen s

of the ealth Officer.

D ST RIL 21 G OF CONTAI ERS A'TI APPARATUS. (12) All milk containers' and~ET~ODS. CLEA~I G

,/

manner approwed by the Bealth Officer between each usage.

, TORAGE OF CO TAl~ ERS. {13) After sterilization, a 1 bottles, cans, and other containers

section of this Ordinance. The time and tem~erature record charts shall be preserved for a

and apparatus shall be handled in such manner as to prevent any part of the persons or clothing

".,/

shall be stored in an inverted position in a clean place protected from contamination.

OF CO~TAI ERS AND APPARATUS. (14) Between sterilization and usage all containersU DLl

period of three months for the information of the Health Officer.

COOLI· JG (ll~) All milk not pasteurized upon receipt shall be immediately cooled to a temp-

and shall be kept therein until used.

,PASTEURIZATIO (16) Pasteurization shall be performed as described in the definition

from comming in oontac ~ with any surface with which milk or milk products come in contact.

TORAGE OF CAPS (15) iilk Bottle caps shall be purchased and stored only in sanitary tubes

, .

erature of 50 ~egrees Fahrenheit or less and maintained, thereat until pasteurized; and all

pasteurized milk shall be immediately cooled to a temperature of 50 degrees Fahrenhei t or les's

and maintained thereat until delivery.

BO~TL ~G~ (18) ottling shall be cone in such manner as to prevent any part of the person
olothing from

or/coming in contact with any surface with which milk or milk products come in contact.
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VERFLOW MILK. (19) Overflow milk which has become machine contaminated shall not be' sold~for

human consumption.

CAPPING (20) Ca~ping sha~l be done by machinery approved by the Health Officer. Hand cap

ping is ~rohibited.

TIME OF DELIVJ Y (21) Milk to be consumed in the form of whole milk shall be delivered to

the inal consUlIler wi thin thirty-six hours of the time of pasteurization.' -'.

PER 0 EL. RE~LT C TIFle T~S. (22) Every person whose work brings him or her in contact

with the production, handling, storage or transportation of milk or milk products shall hold

a certificate from the LTealth Officer cer,tifying to the fact that wi thin six months laboratory

and other examinations have ,been made indicating that said ~erson is free of tuberculosis, t at
capable

said person is not a carrier of typhoid fever, and that said person is free of any disease/of •

being spread through milk supplies. ~
~O IFICATIO,J OF DISEASE. (23) otice shall be sent to the Health Of~icer within twenty-four

hours by any milk producer or distributor upon whose dairy farm or in whose milk plant any

infectious, c.ontagious, or communicable disease occurs •.

CL AuL ESS. (24) All persons coming in contact with milk or milk products containers or

equi ment shall wear clean outer' garments an~ shall keep their hands clean at all times while

thus engaged.

nRADE fiB" PASTEU ZED ]~ILK. Grade "B" Pasteurized Milk is Grade "An, "Bff or He" Raw :rv~ilk

which has been pasteurized, cooled, and bo tIed in a milk plant conforming with all of the

items of sani tat i on required for rade rt Art Pasteuri zed :r~ilk exc ept ing (2), (4), (24 ), and the

average bacterial count of which at no time after pasteurization and ~rior to delivery exceeds

100,000. ,.

SECTlO 8. SUPPLEME TRA~Y REGRADI G. t any time between regular announcements of milk
.

grades any pro ucer or distributor may make application for regrating his product.

In case the a-pplicant's existing low grade is owing to excessive bacterial count, said

application must be supported by at least two bacteriological examinations made subsequent :0
the end of the previous grading period and indicating that the quality of the applicant's

out~ut has im~roved since the ~ast grading, anno"uncement and conforms with the re uirements of

a higher grade. The sam les upon which the said two analyses are made may be brought to the

Health Department Laboratory by the applicant. Upon the receipt of a satisfactory application,

the Health Officer shall make at least four bacteriological analyses upon samples collected by

the Tealth Officer of the applicant's output l wlth1n a period of not less than two weeks and

not more than three weeks of the date of the application. The Health Officer shall award a

higher grade immediately in case the said four analyses indicate the necessary quality.

Tn case the applicant's existing low grade is ow~ng to a violation of an item of sanitation

other than bacterial count, said auplication must be accompabied by a statement signed by th

apulicant to the effect that the violated item of sanitation has been confor~ed with. 1lithin

one weex of the receipt of such an application, the TTealth Officer shall make a reinspection

of the applicant's establishment and, in case the findings justify, shall award a regrade.

At any time between re~'ular announcements of milk grades the Health Officer may lower the

grade of any milk producer or distributor if as a result of ins~ections or milk analyses a

lower grade shall be justified in accordance with the term of th·s Ordinance.

CTIO~~ 9. ro milk producer or distrubutor shall transfer milk or cream from one containe~

another upon the street or in any vehicle or store or in. any place except a bottling or

I,

.- ~
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milK room especially used for that purpose except as may be specially permitted by the Health

,Officer in. the case of milk being delivered in bulk. The sale of dip milk is hereby expr~sslf

prohibited. 0 milk can be sold or served in hotel, cafe, restaurant or food shop except in

the original container. The sale of dip milk is hereby ex~ressly prohibited, provided that

nothing contained in this section shall prohibit the sale of bulk milk for cooking and

manufacturing purposes. Cream may be served for use in coffee, cereal, fruits and like purpose.

SECTIO 10. ILK OT TO BE PASTEURIZED' OUTSIDE OF BEXAR COUNTY. No milk or cream shall

. , .

be sold in the City of San Antonio that has been pasteurized outside of Bexar County, Yexas,

except as may be authorized by the Clty Health Officer.

ECTIO 11. SPITTING. No person shall spit, except into a receptacle provided for the

purpose, in any part of any room, vehicle or other place used for the sale, storage. handling

capab e of contaminating milk or milk products shall be transported with milk or milk product.

or transportation of milk.

SECTION 12. VEHICLES. All vehicles used for delivery of milk in the City of San Antonio

shall be so constructed as to protect the milk(from the sun and from contamination. Such
.. \

vehicles shall be kept clean while used in transporting milk or milk products. o substance

ECTION 13, DE ATURING MISER JDED P ODUCTS. The Health Officer shall immediately denature
f

with rennet or some harmless coloring matter any milk or milk product found misbranded with

respect to grading or sold without a permit.

SECTIOJ 14. RE-PAST URIZATION P OHIBITED.

more than once.

o milk or milk products shall be pasteurized

i

, .

'I '

SECTION 15. FUTURE DAIRIES A_m ILK PL TS. All daries and milk plants from which milk is

supplied to the inhabitants of the City of San Antonio which are hereafter constructed shall

conform in their construction and location to the requirements of the Health Officer, which

shall not.be less than the Grade "An requirements of this ordinance.

~CTIO 16. PR SCRIB~D .ILK. Milk which does not conform with anyone of the grades des- ~

"bed in this Ordinance shall not be sold in the City of San Antonio.

SECTIO 17. Every milk distributor or operator of a milk plant as defined in this

ordinance, whether operated by an individual or as a firm, association, partnership, or corpora

-tion, shall immediately, upon the passing of this ordinance, make' application in writing to

t e City Health Officer of the City of San Antonio, upon form prescribed and furnished by said

City Health Officer, for permit to distribute milk and operate and do business in the City of

San Antonio, as has been hereinbefore defined i? thlS ordinance, and shall pay therefor in

advance a ~fee as follows: Such fee shall be based upon 'the average daily amount of milk dis

tributed 'computed over the year's output, and as est·' lished in advance, and shall be in the

sum of 5.00 for the first 25 gallons or less for such average daily Qutput and an additional
i

fe·e of ~1.00 for each 25 gallons or fraction thereof in excess of said first 25 gallons comp-

uted on the basis of the average daily output as hereinbefore stated. Such fee shall be due,

and ~ayable on the next day after the passing of this ordinance to the City icense and Dues

Collector, of the City of San Antonio, at the office of said City License and Dues Collector
·the C,i ty 0

~f ~an'Antonio, and upon the uayament there ~r, such, milk distributor shall receive a permit

in writing to distribute milk and do business in said City under the terms of this Ordinance t

,.'.

,

as hereinbefore set out, a~d as defined herein. Such permit shall entitle said milk Qistributor

to '.distribute milk and do business in accordance wi th the provisions of this ordinance and

unless revoked shall continue in ~orce for a period of one fiscal year or fractional part the~e-

lof beginning June 1st of each year, and shall be non-transferrable ana shall be renewed annua -

ly upon auplication and payment Qf a like sum in accordance j:ith and subject to the te.rms and
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conditions of this Ordinance.

ECT 0 18. Tn the event that any person, firm or 'corporation shall operate both as milk

producer and as milk distributor as hereinbefore defined, under the terms of this Ordinance,

then such person, firm or corporation shall be required to secure separate permits for such

production and distribution and shall comply with and pay the fees hereinbefore described,

before it shall be permitted to engage in such milk production anc milk distribution.

SECT 0 19. No live stock such as cattle ,or horses shall be permitted to be kept in or

around the premises of any milk station, milk epot, milk bottling plant or creamery.

SECT 0 20. All milk stations, milk depots, milk bottling plants and creameries shall be

connected to the sanitary sewer system of the City of San Antonio.

ECTIo~r 21. all smokestacks used by the owners or operators of bottling olants~ milk depots,

or creameries, which are now erected, or may hereafter be built, shall extend fifteen feet

hig er than any building within two hundred feet of such smokestacks.

~ECTI03 22. PJJA TY. Any person, firm, association or corporation who shall violate any

nrovision of this Ordinance sha 1 be fined not less than ~25.00 nor more than 200.00 upon

being found guil ty in the cornoration court of this Ci ty and. each day's violati'on of this

Ordinance shalJ constitute a separate offense and punishable as such.
and parts of Ordinances '

wCTIO 2~. All ordinances/in conflict with this Ordinance are hereby repeal'ed; and this

rdinance shall be in full force and effect immediately upon its adoption and its publicatio

as provided by law.

ECTIO 24. UNCOJST_TUTIO~ALITYCLAU~E. Should any section, paragraph, sentence, clause

or phrase of this Ordinance be declared unconstitutional or invalid for any reason, the

remaind.er of said Ordinance shall pot be affected thereby.

PASSED A~~ APPROVED, this 24th day of JA~UA Y A. D. 1927.

Phil right.
Acting Mayor.

Fred Fries.
Ci ty Cl erk.

ATTEST:
--~~~~~--,,----

T~ TAT~ OF TEXAS,
COUNTY 0_ "B"SXA ,_
JITY OF SA ~T FlO.

Before me, the undersiFned authority, on this day personally appeared

W. A. Druce, Office }~anager. who being by me culy sworn, says on oath that he is

one of the publishers of the San Antonio Evening Jews a newspaper of general circulation in

the City of San _ntonio, in the tate and County aforesaid, and that the Ordinance hereto

attached has been published in every issue of said newspaper on the following days, to-wit:

Jrnuary 27 - 28 - 2° -~l a~c _ebeuary l-2-3-4-and5-7,1927.

Co.
y_-~M-r=~~~~-----

Sworn to and subscribed before me this ~F~e~b~r~u~a~r~y__7~ 1927.

Edna Brown
Notary Public in and for Bexar Count

Texas.



401

.r AL.iJ Y

o San 'ntonio, Tex s, a anxing institution ~uly

or anizec an conducted under t~ e laws o~ the United states, as Principal, and

LFF,

OTTO as sureties, are held and firmly bound and obligated

'lnto the ITY OF S _ ~7ITTO_T~O, a municipal corporation of the State of Texas,. and County of

exar, in t e S11m of ~.LIL-·ION D LL::t (rl, 00,000. 0 for the payment of which in and unto

said ~ITY well anQ truly to be rrade we do ereby bind ourselves, our heirs, exec~tors, admin-

istrators and successors, jointly and ~everally, by these presents.

S F p~ 0 L~r;.A ... I J, u r'VE ~R, R"S SUCH that, whereas the above ounden

-i.. n c i pal ha s been cul se1 ected by the comroi. s ioner s 0f saide i t Y a s a -P ,~-q L :;)EPOS I'l' RY

Or .... FRO' -E~LF, more or ess, of t e funds e onging to or controlled by said City, except

as ot erJise suecified in the ordinance prepared for t e designation of such ~epository, the

form of vhich ord'nance is ereto attached; and said de~ository has obligated itself to pay t

t e City interest on daily balances of all sue funds t t e rate of three and one tenth per

c9nt (~.lO,o uer annum, to be c'"'m:pute~ an~ uaid monthly; ane has furt"er oblige ted itself to

end to t~e ity one alf o~ such amounts as the oard of vommissioners of said City may de-

aid ity ~or each current fiscal ,e~r during t~e

as urovided by the inance Ordinance of t e City, Nith th

sue loans rom t_ e ate t __ereof at t e rate of four and one half

of said agreement ~s ase on t_~e tentative ud~et of caid City for such ye;r, th

and is~ue notes t erefor; a

re to bo~row to meet t~e exuenditures 0

,ity to oay interest on a

per cent (4~.-7) -oer annum; interest payable monthly as it accrues; the City to secure such

ri~ t reserve y t_ e ank to cancel sue, de90sitory contract on t _irty (~ days' written

notice; and

t~e furt~er considerat'ons of this obligation are such t1at t'~e said banking in-

titution shall and wi fait fully uerform all tne Luties and 0 Ii at~_onq cevolving upon it

suc deDository by law, or by tee arter and or inances of said City, and expecially what

. 2.nown ate" inance Ordinances f of tlle City; an shal and will well and tru y pay upon

~resentation all warrants and chec_ s pro~erly drawn upon it on behalf of said City against

any t:"lnd all funds ,-,0 e-oosi tee or ere i ted, ';1 enever any SUCl1 fund. ,or fun s shall be in said

e8uository or c arge~b e thereto nd applicable to t1e 9ayment of an~ shch w rrant and c~~ck;

an" .t l-}a t a n s and moneys o'f tl e Ci ty of an _'.ntonio so eposi ted, toget 1er wi th all

aw, and tee arter and ordinances OT said ity.

interest t ereon, pro~erly an_ correctly disbur~ed, ~id over and accounted :or according to

special trust funds so ceposited spid ity, s'''all and ni:: be :'ait ~fully ~ ept and, it t

e pld to e ~n in euendent com~on law 0 ligation in aCCOrdqlCe fit its face and tenor, as

And it is llrt'-er 'C,gore d by all :parties hereto, inclucing sureties, that this bond shaJ1

y ~~w as ure iminarips to t~e se~ection of such denositor sh 11

~roceedings and urerequisi -

er~ormeQ be~ore t~e executionen d lly a J. - re"'ul rl~T ad an

~erein rec~te or require

1 8~ a one re 1ired bJ strtute, chartpr and ordinance; and &

e conclu ively ~re~ume to ave

of this on; TV. 01 Y re arc es of efects or ornmissions, if any, in s- c prelimina.r: es; and

t ~at at t e time en this bond is resente to t~e ,ity ~or t e anproval the names of 11
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ureties expected to join in this bon apuear as signatories hereto;

TO ~o ~, if the said de~osito~ or nrincipal erein efore named s_all well and

truly comuly viti al t e terms an can itions of t is a ligation, t 8n and in such case this -
o~ igation s_all e come null and void; at erwise to remain in ull force and effect.

~ is ond is independent of, ut oes not impair or release and is in addition to a bond

imilar in amount, terms and can itions eYce~t this and carries as a surety --a ter • rapier

-t.ere t e -Parmer and. carroec:: as a surety t: e no.!ne of C. C. ibbs, G.sted 18t'} day of June, 19 6.

. IT .
• ...J 301i', \vi tne ,.. s au hands, and. t .. e coruorate .... eal of said bank, nd of each

incoruorated surety, i any, t~is 17th cay of ebruary, D. 1927.

TEX
-------------~'="==="'~~=__~--_tl_.

Ern st 'Jteves.
PR::S

y
-----------=-===-===~-

T

{me - Green.

A ~,T:-----__..r-:--:==-=------ Steves.

1"'"E LS OF
~UI.~TT::S

eo. G. Vaug an.

Joseph Coura d.

~rnest L. Brown.

G. • C. Falff.

otto Lersc'r:.eid t.

n-orove by t ~ayor ane 00~mi sian rs

y Crdinance passed and an~roved t~is J. :artindale.

28th y of ebruary • D. lw27.

~red ..:'ries,
City Jlork.

roving 'lJo c of arno J tional Rank.

IT ~n _~.-r:D tv- omrnission rs o+' t,e ,it7 of an. ntonio, tat,

A certain onc, in t.e urn 0 ne .:illion ollars (..pl,OOO, 0 .00 bes.ring ate on February

17t , 1927, exec te Y A amo Tational an_, prfunci~al, in favor of the City of van ntonio,

Halff, otto ~eersc eidt, and' alter P. Napier, be and the same is

t e Qur ties on said

II~rnest L. Brown, G.

and

• C.

ein . ~rnest ~teves, .• Green. Geo. . Vaughan, Jose~h Courand,

in a 1 t in~s ere y a~nrove , anG ordered filed in the archives of the office of the City

C1 er • ..........---

P SS:CJ) l'TD. PP OVEn on t~ e 28th da of ebruary, 927 •

... r d Frie s,
City Clerk.

TT~ T~
----~~---,~-.".....:.---
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