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1. Purpose. '1he purpose or th1.s {rocedure is to FOri~ a standard of 
require):lents far hygiene and 'sanitary measures aboard ship. ' 

2. General. ~3. thin tlle clOse quarters 0:£ shi~lJQal;'(t ex!-~~~~, the 
necosS1tyof' .dai~attenti.on to hygtenic and sanit.al7' matters is absolute • 
Om of the keynQtos Olgood r:lorale i.s the maintenance of h1.~ standa~s 
of hygiene :aniaamtatione " ' 

3. ResR"nsibili. tie,s': , 

a. i.JeCicalOfficer. 
(1) !Se earli res·toration of Ib)"sicalqincap.c1tated 
personnel to halth. 
(2) The promotion of' health and the' pi"evention o£ disease by 
instruction of personnel in the principles of hy~em am 
sani ta:t.i.on. ' 
(3) 1be institu1i1.on of sani tation masure~ .' " 
(4) Arrange for a' cont.inuing 11l'oB1"G or i.nstrUction in first 
aid cind soU aid to aU: o:£ficers am crew ~8 of the ship, 
ci11p1~-i.ng the require!:1e~s of ~Ci!AV l1'lST:-dJCTI0li 3500.1 of 16 
December ~57 and later revisions thereoi" as a gui.dline of this 
ins~uction., l~V!!ED p-)q)6 am later rev:!s1Cl18 shill be utilized 
in the plnrm1rig ani teaching o£ ;me lIari'are medical def'ense, as 
1:eU us fir~ aid am se~ ~ to all. hams. ' 

b. Procedure • 
• 1 

a. Perso~~ene. 
(1) Be ~oiiJ.d ilc discouraged. ' A, ~. n~!ce8 the tt"eatT:1ant 
o:f f:>.ce 1'lounds or injuries tii:Je-constmng, anct actualq im-i teB 
HOund infection. 
(2.1 .Care1'ul.:Juporvifdon or all sun bathingvTiU avoid W. ~~ 
oP'f§irsonnel frOid OV'arexposure. ..'" 
, (3) The rJedical officer or his reprtesen'bati"ie shall instruct 
thecrml PeriOc:!ical~ in the lurro.mentals of personal hygiena. 
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b. Ltving~ces. 
(!)The ventilntion :.-.nd tcaperat:U"e of livine spnces, and 
lig..'1ting facilities 1-Jhere personnel read, shall be investiGated 
once ueek~ by the medical officer or his representative. 
Corrective measures shall be recommended where fresh air, 
lighting, or temperature are considered inadequate or improper. 
(2) All pillotl slips and sheets in usc shall be changed at 
least once "leek~. 
(3) Absolutely no food shall be stet-led in l oc1<:ers, bunks, or 
livin3 spaces. Although the heads of de~nt shall ensure 
that living spaces are kept ±n -a~cJoan- am sanitary cOrrlition, 
the medical officer or his reprcS8Iltati va shall inspect 
periodicall;r, or cause to be inspected to ensure that 
sanitation directives are observed. 

c. Heads and S1~-1Grs. The !-:ledical de-part):lcnt mall inspect heads 
a.nd StiO<;lcrs frequcnt.:b' for clcanli1ll3ss am sani. tation. These spaces 
shall be kept, scrupalous'4t- clean. Dirt, filth, am verr.ti.n in those 
cOr.11X',rt'-,lCnts contributo to the spread of disease. D-Jring certain 
hours eaCl!'1 day tl'lO heads am shot-Jers aimll be secured for clearo.ne 
am disinfection. Under norm,l cil"'cururiiances 'iiius 1"lill be 
iULlediately after turn-to in the l:1orning. Doc!ts uill be scrubbed 
::dth soap and disini'ectaIrli. Trou~s, toilet bowls, am l'!lash. bCX-lls 
shall be scru.bbed tborou,.,j}q uith the prescriood cleaning r,nterlals. 
nfterclEw.ning, they shall be disinfected and, 11hcre corrosive type 
disinfcctanta Ue used~ shall be rinsed free of disinf'ectaIrli. 

e. Telc~oms. 
(t) 7ft telephones, head-sets, and :llOUth and ear pieces used 
by a large number of r.18n shall be cleaned periodical~ tii th 
an antiseptic solution to be furnished by the medical dcpartnent. 

r. Inundries. Inundl~es shall be inspectGd frequsnt~ by the 
TJediCi! depart,.-raenti for proper sanitary' r.1ethods of operations. 
SUfit.c1ent hot l1e.tar and soap r.mst be used to insure cleanliness. 
lauf3ry from contagious cases sha.ll be treated in the sick my 
bc:r~re bcinrr sent to tile general laundry. Safety precautions 
for operating machinery shall be posted in a conspicuous location 
ad~cent to the :!.lachine. 

g. DriI'l.!d.~ Facilities.' 
(1) 1 drln!dng facilities shall 00 inspected periodically 
~r a Dadical dc:.::artment representativo. 
(2) i'he use of tbe CO::mlOn drinldng cup is prohibited. 
(3) DriItdns uater s!lall be supplisd only throue;h scuttle­
butts, spigots, or closed containers. 
(4) Soft drln!r Vending machines, uhere installed, nill be 
l..."lBpected for sam'tary r.Ja1.ntonance in the same manner as 
scnttlebutts. 
(S) These i tens shall be ta'lorou.dlly clean.ed at least once 
daiq and norc .frequautly 1£ necesSar'l.r. 

2 



PJP& 62LO 
Hm/ay 
lS :·Iarch 1966 

h. Inse~ Vermin, and Rodent Control. 
(I'e :'1edlca.i officer or Fis representative shall question 
t.~a ~rsonnel of all. shipls s!8ces concermng the presence of 
insects, vt!rmin,' or rodents. The presence of a~ of tIlCSG 
sl1all be' reported to h:1r.l • 

. (2) All personnel shall ma!ce "every e:f'fort to prevent the 
introduction of any vectors. on board. Incomng stores 
(c.....oates,· fresh provisions, etc.) shall be carefulq inspected 
and, if infested, the medical officer shall be not.1.fi-ed and 
the vectors removed: before the stores are taken below. 
(3) ~tet-proo.f:ingshall be acco!lplished, whenever the ship is' 
alonGside a dock, lr.r means of rat giards on all r.1Ooring lines. 
Grulr!!·,ay t-mtcl'les s.lta.ll be inst...-ucted to liatch the brous for rats. 

i. StoreroOJlS.,· Cold Rooms, and l1.efr:l.~rat.ed 5plces. 
(!) Ih"y pl·ovrstons :ruOrerOOf.l~ !leT dry prmrislons storerooms 
shall be inspected for cl.e2.nllness (particular:q for bro!ren . 
lea~dng' containers, insect infastation, and rodent contanination), 
Dlrt and spillage &'13.11 be !teptfroLl decm, particular~ frOtl be­
neath de<f-{ .grat.i.ngs. stores shall be stolJed and !.18r!md so that 
oldest;: lots, as packad, are used .r1ratlmless the newer lots 
·Shot1 evidEnice of. deterioration. Dry provisions storerootJS shall 
be sp...""8.yed as often as necessary'yi th 11a'vystandard insecticides, 
under the slipervision ot the r:E&ca-1 de-r.artitent. 
(2) Frozsn rirOVisions storerooms. Controlled temperattU"e 'and 
air circulation are ~ount necessities tor the preservation 
of large ar;lOunts or perishable bulk foods far extended periods. 
Ter.lpc1'2t'.l.-esshall be r.1aintained at the designed low lir.ti.t 
ui t.'1 'w'1e teFIperature r.riniaur. i.ndicated on the tt'1ermomster cli.als 
1:r.;r a red line. 'lhermorJeters in the storerooms and other spaces 
uh3re'utilizedsha1l be inspected care~'for too varied 
nscrepanciea; and d1screr-nciesJif' tlarked I"eported to the 
en~:.i.neering of"ficer. lio umrapped rneatshaU l1e abou-'G the 
deck; . racks, Or upon dirty casas. AVery piece of l:Jeat shall 
have its ORn i.nd1vichml wrapp1ne of JilUSlln,' wax lBper or 
cloth; if reraoved f'ro1-:t the original caB8 •• 
(3) TeT.".pcrature con-i:.rol. TC111~ratures shall be I:Ja1.ntained 

. as listed below. 
(a) . Freeze. •••••••••• .............. •••••••• ••••••• ••••• (jJ F 
(b). Da:i.x";y ... • • • • • • • • • • • •• • • • • • • • • • • • • • • • • • • • • • • • • • • • ••• 3l.~ 0 F 
(c) <2liU'or nun, ••••••• ~ .............................. 300 F 
(d) Fruit and Ver;etablss (inth certain exceptions} •••• 400 
(e) aeaCh-in refrigerators •••••••••••••••••••••••••••• hoP 
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j. Ve tables Rooms and Sculleries. 
ihese sfaoos S:.1a be l.nspectc!ct 11'.f8 T.ler..o e De , ca iJart-
r.1ent for £.i"Emeral cleanJiness of m~naJ.. Taey &'1all be claaned 
t.."loroU3h~ after eac.'1 r.eal and no :tood left aJq.-.oood. All UBed gear 
and declcs ft12.ll be "!lashed dcmn 'Wi tJl soap and hot l'later. The lneat block 
&la11 be cleaned dai4r by sc:rap,i.ng and hn1&'U.ng uJ.:th steel scra~r a.."ld 
"tiire brU&'1. It alould never be washed nth ua"'oor nor cove...'"ed lfith 
salt, cornmeal, ar any other coy¢n8. 1'ha block should never be 
used fo:::- stol'aee. Heat slicing mchims and saloiS shall be clsaned and 
the remnants of meat 1"'emO"'ved b'om all p!rts and from t,.'1e dec!". 1'11e 
modern di&T<!e.sJ:'I...ing nach5 .. ne -if' maintained and operated in accordance 
~"1.tb BuShip! S instL'"Uctions, nay be used f~ Yashinz ~ll utensils and 
equiJDSnt :;~rl.ch can be run tbrOUfjl the machine. I;andwaslling with the 
prescribed deterGen and disini'ec"-&.ing at tanr,:eratures:::t 1800 F for 30 
seconds 1!i 11 suffice .-There mterials can be subjected to this treat­
!:lent. OtJ1er equiprnrri; lull be -cl.ea...TJed in place as }Fescribed by 
c~nt instruc-ii~ono~ It is :hJ.perative t..1tat <iishwashing maciline 
operators and E'laintenance ~sonnel um.erstand t.r.'1oro~q "(,~..e operation 

procedures, wi til particular em;nasia on wash. am ril1seti..!;~S, and the 
required tenperatures. The use of boiler cOiJ.pound~ ~, caustic soda, 
or indus-t.l"ial detereents is prohibited. _ Salt water shall not -be used 
in food service areas, even:tor scrubbing decks and bulkheads. Salt 
wa-"er shall be used in t!1e garbage gr.inder if the connection thereto 
is b'I.r a closed~ ll."1tapped 11m. Salt water shall not be used to wash 
~baze cans. 

k. Food Il!s~ctio.l!. 
CO Tha r!edical officer is responsible for frequent inspections 
o£ all aotivi ties ui tIl storage of f'rcsh, tinned, and dry provisions, 
2.Ild the prepa:i:-ation and serving of food in the raesses. 
(2) A copy of the :1enu far the messes s.lJall be subni tted to the 

. nedical officer for observation of quality, balance, and 
suii"iciency. 
() A !:ledi~l depe.rt.:1ent. repl.'"e~ntative s..1'}all ins~c-t -all fresh 
provisions as tl1ey cot1e on boa.i..-d. to deterIJine their i'i ttness for 
consur.1ption. '!:O..]lc, ice cream, C!IIi sea .food from lOcal SllP"plies 
requi1"aespecially close't-:atcbin&e All doubtful app:!arlng T.le&t, 
and tinned, fresh, pacla:t~ .foods ui t..'1 evidence or softening 
Jiqnj 'i'ication, StoJa lling. o.f cans,. o-i"' ot.lter signs of 6poila~ I 
shall be rei'Cl'Ted to tJ1S 1ledical ofi"i.cer for inspection.. 
O.!-) Coo!cs ~n::l. ba.lm~s,. as Hell as other .food service [:ersonml 
&1all be -given instruction in.food sanitation as required 1rJ 
~u...'"'rent_ Op..~v instr1!Ctipns. The medical de~t.i1ent s.'lall assist 
in t.his training, as necessary, to ;naintain hzalth and sanitation 
standards. 
(5 ) No crel-l ner.iber shall at ~ time hold out cooked foods or 
sanm·1ie16s for later cODSUTilption, becauSe c:f the danger of food 
poisoning resulting fror.l such practices. 
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(6) Rilles to be follotted by cooks, bal~ers, al1.d rantrymen shall 
be posted as :roll~?s: 

(a) Persorm.el and equipment Qust be scrupulousJ.¥ clean at 
all ti..Ti1Qs., 
(b) If i:(\r any reason food is to be he ld lonster than wo 
hours after it has been cooked~ either it t·Jill be thorough4r 
chilled to a temperature of 50 F or lower as soon as possible 
after COOal1g or i t ~-]ill be held at a te1i1~rature of J4cP F 
or higher. These teml~:;:-at1J.res ldll hold d.evelopeI:lent of 
pathogenic bact.eria to a rln:i.mulne Food stuffs awaiting 
P.l16FG.J:'ation OL~ serving 1-1ill be covered at all tl:nes to prevent 
c o~1t.ac1i!1a-'\lionl: 
(c ) ::>oul~~J', hash, sausa;:;e I pork, veal, beef', meat lrotb., 
B01~pSS rr.r-avies, creaood chicken, creamed. tm-kzy, dressings, 
bre~(i ~~"L:din3S. cream or cllstard puddings~ i-Jill 00 prefe-T'ed 
. . - . od ,. t" be n " nd le 1 pt ~n ::. !7D...!D-!1tlr.l per:L 01: J..r.".e :.-. ore SZl"'lTJ.:1g,:) a , un S5 Ke 

a-;:. ter.llx'r"<!-;~ur.es of.' over JLOO F uill be ~cp':;' refri~erated until 
-'.ame oi' ser\."ine~ The use o:f creamed ~}l..ic!mn, cream.ed t1.'I.r!my, 
creaT'lcd ,Pastries and like Jli"oducts -will be rest..r-icted during 
t!1r hot 'Uea'tL~er seasons. Sliced cooked meat, ~ound meats, 
lX3c:..led boiled eg3s, and similiar .roods coming in inti:-:latc 
contact l-1ith hams of food service perso:mel will be prefQI"ed 
just OO£ol--e coo!d.ng tllld/or serving, and !"l3lldling will be 
(:r.:~:;::f~ supervised. 
(dr Sanduiches 11i11 be fresh~ prepared as close as possible 
to 1i1e tir.le of consumption and not more than 3 ho~s prior to 
S'3:>:'Vi..11g. Prepared sandiliches 1.,ill be kept under refrigeration 
unt.il -'cilley are servied or !leated for serving. 
(e) Ief-:'over :food - Yeals Hill be planned to avoid having left­
over foods,., i'lhen tllere arc leftovers, they uill be placed in 
shallm-l containers not over 4 inches deep and will be refrigerat­
ed ir.1r1.edia te ly. Care must be ta~mn to assure thorollf4l and 
;?ro;:lpt chilling to the center of 1;;ie mass of food. Such left­
overs 1-1l1en possible, nil1 be used at the next appropiate n1eal, 
bu:t :in no casa t-lil1 such Zoods be used a.tter 36 hours. lTeez­
in.; left(),,"J";3""s is prolrl.bi-1:.cdo If -these foods are to be served 
again, they 11il1 be reheated prior to reserving. Cold meat 
cu.t~J pic..t-:led ve:;etab1es, or acid foods may be served without 
:i."'eccoking, "if y:l"ecautions B.L""e taken to pt"eVent cont.a;;u.nat.ion. 

(7) ~anLlUr;~ sanit~-;:oy requirev..ents for mil!c and milk products are 
contained in :i5l!i~d instruct,ion 6211 0.2 and currant revisions there­
of. 

1. Food Serv-lce tior}csrs. 
'"(!) An: troops assiemd to rlleSS duty, before assign!oont to duty, 
st1all be exaJ"ained by a '.1edical officer for evidence of an infection 
or a contagious disease. l!1erea:f.'ter, all food service wor!cera 
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shall be ins~cted for gene... ... l ap'f88l"anoa and clsanli.neas dai~ 
by ta'le oi"ficer responsible for ;t6ad service and shall be exarxtneci 
by a !.1r'dical officer or h:i.a 1'eJreseniative weelcq far general 
appearrutC8 and cleanRness, shortness 01" hair, cleanl1ness o£ 
hands !!1m na::i.ls, ev:1.denoe oj" infection, disease, diarrhea or 
dysent.a,r.JJ 07' 2. condition which mgbt cause contaminati-on or 
food ar ..... "t :-;ml~ easie!' the s}r8&d of Ci..., among the crew or 
pasIS2n~(;;!"= ~ 

If a food senioo wor1cBr developes an infectious or • 
contagious di.sease, he shall be ~ from the detail lUltil 
all daneer of food contamlmtion is passed. 
(2) Feod service workers shall be instructed br a medical 
oi'fi C,iJJ" ..!. ~ ::"3,;nl:1Z' intelTcl1s, in the 1r.1por'tance of cleanliness 
in fo'JG. fiC:~."::co" 'r'heir persoal responsibility in maintaining 
fue ~'e:a ~."'1: 02'~ t::~e c.:, .. ··em ann ptssenGers s1all be stressed. 
(3) Ir:r:-!~":·,,:':i ~~-:..~ ~cverni.ng the f'ood sar-.. ..-ice ~rorkers' .tood 
sanit&~on :""c.:l.nintj prograltl is cove~ed in SecHav Instruction 
l.r061.1 as ctll'Te~lt~ revised. 

m. ihssing ~~.es and Cofiee 11essos: 
(1) A r;t.cJ..i.ca]. officer or his represon~tiV'3 :>1lall ma!m £requent 
ins~ctiOYlS vi: all T.lessingspecesanf facilj.-ti'3S and. shall keep 
the QUei" Ste\'~a:"d inforJiJed as to the sarJ. tar-.r conditions pre­
vailL"!.g ii: t.:~es.:;, sJaces. 
(2) :"11 £1:;S~iEZ Sp:J.C6S shall be thoro~q cleaned fol~dng 
each neal,. All t1eSS tablss shall be cleaned and Jro~rq 
stot!ed l-Jhen not in use. 
(3) I.. nedical der-arment 1'ept"esentative shall inspect all 
coffee nesses lrecf!3ntlj'to assure maintenance of a hifP 
standaro of clsanJin9sS. 

n. Care vI Ee ss Gear and 'utensils. 
(1) Silvezw&re Should be tboro\1tJlq cleamd or cleaned and 
polished after ewr.y uSe) it shoulD. be ins~cted daiJ¥ and, 
1£ not- used during nealtli1JB, cleaned and polished at laaat 
once a Beek, except .tor Dell or unused silverware properq 
stowed and reqt1]..ri~;,g ':llre or insr;ection as ap:.:;ropiate imdar 
the cii-cu!.lSml1t;C8~ For}:s with broken tines &la11 be surveyed 
ir~aadiateq. Bad~ UOl'l'l, rough-edged spoons, crac~red cups, 
d..~s.'les, and ot.l-J.er china:lare shall be surveyed. Pitchel~:" 
s.hall be scoured weekli 'tIith cleanin(; and polishing ~PI 
and then run thro~ the washing r.achines. 
(2) Coppers, steam-j2..c!~ted kettles, ani urns allall be cleaned 
~lith a scrub brll.Bl am rinsed ~rl.th hot water. The exhaust hoods, 
uilich are subject to an accumuJat.ion of t;rea8B, ii11lBt be mpt; 
clean. . 
(3) Heat am vegetable er:tmers, feelers, slicers, and chopping 
~chines shall be taken apart af-;;er 'eac.'! use. Each pu-t a1all 
be cleaood in hot, soapy '\later, dried, and reassembled. 
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(4) All other zalley equipnent shall be scrupulousq clean a1# 
all times liith vigorous bru.sh-scrubbing and hot "later, i'ollat-led 
~.r a hot lolater rinse at about 1800 F. 
(5) Air dry1.ng of food pl"epu-at.ion and messing equ1~nt is 
adec:::!a:J:':~; p,,:,~~"'ided rinsing 1-later is at the prescribed -'oomperature. 
(6) ~?e_:;'~';:~ b]!~ll be thoroughq cleaned once a 1ileek, in addition 
~~O '(.:1'-, ;~;:ii1:~.~~1;:.i~ cleaning of the inside of the oven, the unit, 
cor~;;~, cc~.p pD.ns am range grease receptacle. Filter screens in 
1110 t.coCi.s O\'"C1" l"an;:;es shall be removed at least 11eekl;r or more 
frec;.uent~ if nGcessary', brusg-scrubbed with hat soapy water, and 
run throu9'1 the dis.~lashing 118.c11i18. 

Dist.ri bution: 
IlST II - CASE II 
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