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Froms ikbster - o

Tos  Distwibutlon List

Subjs Hygiene a.nd Senitation Procedure

1. Pm‘gose.“"ﬁ*xe purpose of this procedure 1s to provide a standard of
requireiients for hygiene and ‘sanitary measures aboard shipe

2, General. YWithin the close quarters of shipboard existence, the
necessity of .dally attention to hyzieniec and itary matters is absolule.
Cne of the Xeynotes of good norale is the maintenance of hizh standards
of hygiene and sanitation, '

3. Responsibilitieé.’.

a, iedical Officers »

[I7 The early restoration of physically incapicdtated
~ personnel to Hezlth, ’ ' : ‘

(2) The promotion of hzalth and the prevention of disease by
instruction of personnel in the principles of hyzienc and
samitatione ‘ . ‘ .
(3) The institution of sdnmitation measurese .
(L) Arrange for a contimdng irogram of instruction in first
aid and sclf aid to all officers and crew memberg of the ship,
employing the requirenents of SECIAV INSTIUCTICH 350061 of 16
Decenber 1657 and later revisions therecf as & guidline of this
instruction. MVIED R5056 =nd later revisions shall be utilized
in the plamning amd teaching of NBC warfare medical defense, as
tell os first zid and self aid to 211 handse =~

Le Proceduras

ae Personal ’%eneo :
: Be sho e digcourasede - A beard makes the treatment

of foce wounds or injuries time-conswiing, anc actually invites
wound infectione o '

(2) Careful supervision of all sun batiing will avoid ¢eERAEion
off personnel from OoverexXposu’cs - ‘-\
(3) The medical officer or his representative shall instruct

the erew periodically in the fundimentals of personal hyzienes
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. be Iihrin:'E Spacese
e vontilotion and teiperature of living spaces, and
Iizhting facilities where personnel read, shall be investizated

once weckly by the medical officer or his representatives
Corrective measures shall be recommended where fresh air,
lighting, or temperature are considered inadequate or impropers
(2) A1l pillow slips and sheets in usc shall be changed at
least once weeklye ‘

(3) Absolutely no food shall be stowed in lockers, bunks, or
livinz spacese 4lthough the heads of department shall ensure
that livinz spaces are kept ir a~clodn and samitary condition,
the medical officer or his representative shall inspect
periodically, or cause to be inspected to ecnsure that
sanitation directives are observed. ‘

¢e llcads and Shoucrse Tae medical devartient shall inspect heads
and Showars Troquontly for cleanliness and sanitations Those spaces
shall be Xept scrupulously cleane Dirt, filth, and vermin in these
coroarinents contribute to the spread of diseascs During certain
howrs each day the heads and showers siall be secured for cleaning
ord digsinfectione Under normal circunstances this will be
jrmediately after turn=to in the morminge Decks will be scrubbed
with soap ond disinfectanbe Troughs, toilct bowls, and wash bowls
sha1l be scrubbed thoroushly with the prescribed cleaming mmierialse
after cleening, they shall bc disinfacted and, where corrosive type
disinfectanta ore used, shall be rinsed free of disinfectante

ce Telcphonese
1) .;ilﬁ Yclephones, head-scts, and mouth and ear pisces used

by a large number of men shall be cleancd pericdieally with
an antiseptic solution to be furnished by the medical departnente

fo Inundriese Inundries shall be inspected frequently by the
nedical department for proper samitary meihods of operationse
Sufiiclent hot weter and soap must be used fo insure cleanlinesse
Iav¥iry fron contagions cases shall be treated in the sick bay
bel-re being sent to the general laundry, Safety rrecautions
for operating machinery shall be posted in a conspicucus location
adjecent to the machinge ‘

Drinding Facilitiese

{ Tl drindng racilities shall be inspected periodically
by a nedical department representative.

(2) The use of the coomon drinking cup is prohibitede

(3) Drinddnz water shall be supplied only through scuttle=
butts, spizots, or closed containerse

(4) Soft drink vending machines, where installed, will be
ingpected for samtary maintcnance in the same manner as
seavilebuttse

(5) These itens shall be thoroughly cleaned at least once
daily and nore frequantly if necessarye
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insect, Verrin, and Rodent Control, oL

¢9) ﬁe mecrcal oriicer or Mis represcntative shall question
the persomnel of all ship's smaces concerming the mresence of
insects, vermin, or rodentse The presence of any of tiacse
chall be reported to hime .

“{2) All persomnel shall make ‘every effort to prevent the

introduction of any vectors on voarde Incoming stores

(crates, Trecsh provisions, etee) shall be carefully inspecied
and, if infested, tie medical officer shall be notified and

the vectors removed before the stores are taken below, ,
(3) iateproofing shall be accoriplished, whenaver the ship is
alonsside a dock, by means of rat giards on all mooring linese )
Gengay watcines shall be instructed to watch the trous for ratse

Storeroons, Cold Rooms, and ilefriverated Spacese o

Dry provisions storeroom. dihe dry Frovisions storerooms
shall be inspected for cleanliness (particularly for troken
lea'dng containers, insect infsstation, and rodent contamination)y
Dkt and spillage shall be kept fronm decks, particularly fron be=
neath deck aratingse Stores shall be stowed and marled so that
oldest lots, as pecked, are used first umless the newer lots
ghou evidente of deterioration. Dry provisions storerooms shall
be spraved as often as necessary with lavy standard insecticides,
wder the supervision of the redical departient.
(2) TFrozen provisions storerooms. Controlled temperature and
air circulation are paramount neccessities for the mreservation
of large amounts of perishable bulk foods for extended periodse
Termoeratures shall be maintained at the designed low it
vith the temperature minimm indicated on the thermomster cdials
br a red line, Thermometers in the storerooms and other spaces
whzre utiliged shall be inspected carefully for too varied
¢iscrepancies; and discrepancies, if marked reported to the
enzineering officer. lo wmmrapped meat shall Iie about the
deck, racks, or upon dirty casas. Every pdece of ieat shall
havs its oun individmal wrapping of muslin, wax paper or '
cloth, 1f removed from the orizinal case..
(3) Temperature conirol. Temperatures shall be mainteined

- as ]:.sted belowe

- (a) PreeZ0eesececsctcssccccscsccscescscvcesssocccsccone o°F
(b) w—ryc'oooooooo.ooodoooooooooooooooooooooooooooooo. ﬂ!o F
\c') Ghill or Ihat-:..n...’....‘...........’......’......‘... 360 F
(@) Fruit and Vecetables (with certain exceptionsjeses 4O°
(e) Readl-in refrigerators.-.....................‘.....
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Je Galleys, 3utcher Siop, Zake Shop, Vegetables Rooms, and Sculleries.
These sraces shall oe LRSPeCoEq Dy a nierber of the nedical derart~
nent for general cleanliness of material. They shall be cleaned
thorouzhly after each meal and no food left exposede All used gear
and decks shall be washed down with soap and hot water, The meat block
shiall be cleaned daily by saraping and brushing with steel scraper and
uire brushe 1t should never be washed with water nor covered with
s2lt, cormaeal, or any other coyeringe The blcck should never be
used for storages lieat slicinz machines and saws shall be cleaned and
the roments of meat remcved from all parts and from the deck. Tae
nodérn disiwashing nachine if maintained and cperated in accordance
with BuShip!s instructions, may be used for washinz 211 utensils and
equipnent wwhiich can be run throush the machine. iandyashing with the
prescribed deterzen and disinfecting at termperatures of 180° F for 30
seconds will suffiee where materials can be subjected to this treat-
nente Other equipment will be cleaned in place as mrescribed by
current instruciions. It is imperative that cishwashing machine
operators and maintenance persommel understand thoroughly t:e operation
procedures, with particular emphasis on wash and rinse tHimes, and the
required temperatures. The use of boiler compound, lye, caustic soda,
or industrial detergents is prohibited, Salt water shall not be used
in food service areas, éven for scrubbing decks and bulkhcads. Salt
waier shall be used in the garbage grinder if the comnection thereto
is by a closed, untapped line, Salt water shall not be used to wash
zarbage canse :

ke Food inspection,
(1) Thc redical officer is responsible for frequent inspections
of all activities with storage of fresh, tinned, and dry provisions,

and the preparation and serving of food in the messes.

(2) & copy of the nemu for the messes shall be submitted to the
~nedical officer for observation of quality, balance, and
suiiiciency,

() 4 mediczl cepertment. representative shall inspect 2all fresh
mrovisions as they come on board to determine their fittness for
conswptions .Iilk, ice cream, ond sea food from local supplies
require especially close watchinge, All doubtiul appearing reati,
an¢ tinned, fresh, packaged foods with evidance of softening
Louification, swelling of cans,. or: other signs of speilase,
s1all be refeired 1o the nedical officer for inspection,.

(:) GCooks and balers,. as well as other food service rersomnel
shall be given instruction in food sanitation as required by
cwrrent, Uplav instriretipnse The medical department shall assist
in this tFaining, as necessary, to maintain hzalth and sanitation
standards.

(5) Yo crew member shall at any time hold out cooked foods or
sandwiches {or later consunztion, because cf the dancer of food
poisoming resulting from such practicese

b
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(6) Rhles to be followed by cooks, bakers, and pantrymen shall

be posted as follows:
(3) Persdnnel and equipment must be scrupulously clean at
21l tiness
(v) If for any reason food is to be held lonzer than two
hours after iy has been cooked5 either it will be thoroughly
chilled to a temperature of 50° F or lower as soon as possibls
after cooking or it will be held at a temperature of 1j0° F
or hirhero, These temperatmres will hold developement of
pathosemic bacteria to a rinimme Tood stuffs awaiting
preparaition 0 serving will be covered at all times to mevent
contarinatiolie
(¢} Prouliry, hash, sausaze, pork, veal, beef, meat lroth,
soupss gravies, creamed chicken, creamed turkey, dressings,
breud pmodings, cream or custard puddings. will te wrepared
in o wirgmm period of time before serving, and, unless kept
at terperatures of over UO° F will be keps rafriserated undil
time of servings The use of creamed chiclken, creamsd trkey,
Creanied pastries and like products will be resiricted during
thr ot weather seasonse Sliced cooked meai, ground meats,
pealed boiled egzys, and similiar foods coming in intinate
contact with hands of food service persomnel will be prepared
just before cooking and/or serving, and handling will be
ciz2fully supervisede
(d) Sandwiches will be freshly prepared 2s close as possible
vo the time of conswmption and not more than 3 hours prior to
servings FPrepared sandiiches will be kept under refrigeration
until thay are servied or heated for serving,
{e) Iel*over food = leals will be plamned to avoid having left-
over foods. When there arc leftovers, they uill be placed in
shallcy containers not over b inches deep and will be refrigerate
ed irmediately. Care must be taken to assure thorough and ’
proapt chilling to the center of the mass of food. Such left=
overs wiien possible, will be used at the next appropiate meal,
but in no case will such foods be used after 36 hourse IFreez=
ing lefiovers is prohibited. If these foods are to be served
agein, they will be reheated prior to reservinge Cold meat
utgy picekled vezetables, or acid foods may be served without
eecdoking, 1f rrecautions are taken to mrevent contasinations

(7) ‘ininm: sanitsry requirerents for milk and milk products are

contained in Baizd instruciion 624042 and current revisions there-

of o

Tood Service liorkerse

(1) All wroops assigned to mess duty, before assignment to duty,
snall be exarined Ly a medical officer for evidence of an infection
or a contagious disease. Thereafier, all food service workers

5
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shall be inspected for general appearance and cleanliness dally
by the ofiicer responsible for féad service and shall be exarined
by a mrdical oificer or his vemresentative weekly for general
appearance and cleanliness, shartness of hailr, cleanliness of

hands and nails, evidence of infection, disease, diarrhea or

cGysentary, or 2 condition which might cause contardination of
food ard nale easier the spread of disease among the crew or
pascanierse ,

I a food service worker developes an infectious or a
contag.l.ous diseass, he shall be removed from the detail until
all canger of food contaminmation is passed,

(2) Food serviece workers shall be insiructed by a medical
oificzzy i rezular intervals, in the importance of cleanliness
in fouC servi =CC ¢ Their persomal responsibility in maintaining
the h=sl%: of ihe c:er: and passengers shall be stressed,

(3) ZIrmglrwoiiona yoverning the food service rorkars! food
sanite’ion o z;p..rw p:rogram is covered in Seclav Instruction
11061el as cuwirently revisede

ilessinz Smmoes and Cofiee iiessese

A medical officer or his remresentative shall make freqmnt
inspections of all messing speces anf facilitizs and shall keep
the (hief Steward informed as to the sanitary conditions mre=-
valling i thesc spacese
(2) 411 fssing spaces shall be thoroughly clsaned following
each nealy All ness tibles shall be cleaned and [roperly
stored wvhen not in use,
(3) A nedical degertment representative shall inspect all
coffce messes Ireq:ently to asswre maintenance of a high
standa=d of cleanlinzsse

Care of hess Gear and Utensilse

TYJ S Iverware should be thoroughly cleaned or cleaned and
poh@d after every uses it should be inspected dally and,

if not used during mealtime, cleansd and polished at least

once a week, except for new or unused silverware mroperly

stowed and requiring :care or inspection as aporoplate imder

the circwistencosz. Forlss with troken tines shall bs surveyed
imediately, Badly worn, rough-edged spoons, cracked cups,
dishes, and other chinazare shall be surveyed. Fitchors

shall be scoured weekly uwith cleaming and polishing soap,

and then run through the washing machinese

(2) Coppers, steam-jacleted mutlea, and urns shall be cleaned
with a scrub brush and rinsed with hot watere The exhaust hoods,
wiich are subject to an accwmlzation of grease, maust be kept
cleane

(3) iHeat and vegetabls srinders, poeler Sy s]ieers, and chopping

rechines shzll be taken apart afier each usee Bach part shall

be cleanad in hot, soapy water, dried, and reassembled,.
6
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(L) ALl other salley equipment shall be scrupulously clean ab
all times with vigorous hrush=scrubbing and hot water, followed
by a hot water rinse at about 18P Fe

drving of food preparation and messing equipment is
. p~rided rinsing water is at the prescribed iemperatures
shall be thoroughly cleaned once a week, in addition
. Jzily cleaming of the insice of the oven, the unit,
jer, txip pone and range grease receptacle. Filter screens in
15 hooGs ovcr ranges shall be removed at least weekly or more
frequently if nscessary, trusgescrubbed with hot soapy water, and
run throush the distwashing machinee

(et
/A{. IEIX?ZO\
Distribution: 7
IIST 11 = CASE IX





