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HOTEL; SANITATION. COMMITTEE
1951

- CHAPTER |

Introd uctory

Constitution of the Commlttee

The Government constltuted o Commitice in G.0, Ms. No. 3476
Health, dated s5th October 1950, consisting of the Dircctor of Public
Health, the Sanitary Engineer to Government, the Director of
Industries and Commerce, the Director, King Institute, Guindy, the
Deputy Diroctor of Publie Health, the Health Officer, Corporation
of Madras and the Government Food Analyst, to gointo the question
of sanitation of hotels and catering establishments and to make
recommendations for improving the existing conditions therein.
In their subsequent orders, the Government appointed the Joint
Director of Industries and Commerce as a member in the place of
the Director of Industries and Commerce, and also nominated
additional members, viz., the Executive Engineer (Public Health),
North Madras Division, and the Nutrition Officer of the Office of the
. Director of Public Health thelatter two acting as Secretary and J omt
Secretary of the Comm1ttee

Terms of reference

2. The terms of referonce t0 the Commitiee run as follows :—

“To consider the state of cleanliness and sanitation in hotels,
mobile and other csnteens and places of public rosort genera]ly :
and to male recommendations for—

(1) the removal of dofects and deficiencies, and

(2) the revision of existing by-laws and rules of munici-
palltles and local bodies framed under the various enactments
applicable, with a view to secure adequatie standards of cleanliness,
sanitation, hoalth and quality generally, and pmtsmulaﬂy in the
salo and consumpt.lon of edibles in those places

'The Committee was requested to submit its repoit w ithin'a period
of three months. The time-limit wasg subsequently extended by
Govornment till the 81st August 1951,
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The Commitiee’s Proceedings

3. The Committee met on ten occasions for exchanging ideas
and discussing details of the problem, examining withesses, and
deciding on the recommendations to be made. In addition the
Committee made several visits of inspection to various types of
oatering establishments in the City—hotels, restaurants, industrial
canteens, students’ hostzis, ive-creams wvuriours, aserated water
factories, balteries and mobile canteens.” The touring officers of the
Committee also carried out inspeeotion of similar esteblishments in
the mufassal towns during their tours. Reports of inspection on the
hygiene of similar catering establishments from Municipal Health
Officers of representative municipal towns, on a specific questionnaire
drawn up for the purpose, were also obtained for the benefit of the
Committee, '

Based on.its preliminary examination of the entire range of the
problem, the Committee drew up a comprehensive guestionnaire to
cover all aspects of hygiene and health problems of the catering
industry [Appendix I (e)). The questionnaire was issued toas many
as 163 persons and institutions representing the catering industry—
employees’ association, students’ hostels, students’ organizations,
the Central Tea Board, the Coffee Board, the Indian Medical
Association, social workers, voluntary women’s organizations like
the Guild of Service and the Women’s State Food Council, and
representative public men, M.L.A.s and M.L.C.s, the Chief Medical
Officer, Madras and Southern Mahratta Railway, and retired
Government officials connected with public health. Replies were
received from 74 of the invitees and the information furnished
by them was considered by the Committee.

In addition the Director, King Institute, made surprise visits to
representative catering establishments in the City and examined
bacteriologically samples of wash-water and utensils before and
after their cleansing and reported hie findings thereon.

The Nutrition Officer also examined at random a fow hotel
employees medically with a view to ascertaining the degree of
prevalence of illness likely to lead to food infections. Samples of the
oustomary food preparations sold in local hotols were also analysed
for their nutritjive value at the Nutrition Laboratory of the Public
Health Department, Madras.

The Government Food Analyst in his turn furnished a report
to the Committee dealing With the quality of certain common food
preparations sold in catering establishments.

Besides a critical study of the data gathered as above, the
Committee also took the opportunity to interview selected witnesses
—public mon, representatives of catering industry, of wardens of
students’ hostels, of the Indian Medical Association and of the



Report of the Hotel Sanitation Committee 3

women’s organizations, etc,, for tendering evidence before the
Committoe and for amplifying their views previously turnishoed on the
questionnaire issued to them [Appendix I (b}]. .

The Consulting Architect to Government furnished type-designs
of model canteens based on the suggestions of the Committes and
also participated in the work of the Committes at the several

stagos,

While roviowing the details, the Committec also took into
account recent literature on the subject, especially the ‘‘ Report
of the Catering Trade Working Party ”” on ‘“ Hygiene in Catoring
Establishmonts,” Ministry of Food, London, * Ordinance and Code
regulating Eating and Drinking Establishments ”’ of the United
States Public Health Service, ‘ Canteens in Industry  of the
Industrial Wolfare Socioty, Londen, and “ Canteen Planning and
Tea Service * of the Indian Tea Market Expansion Board, Calcutta.

The comprehensive nature of the problem

4, The Committee at this stage desires to refer to the com-
prehensive nature of the problem and the restricted scope of the
terms of reforence in the Government Order which precludes a
detailed survey of all aspects of this major question. The food
industry has sevoral facets. - Aspects of the food problem Ilike
production at the source, processing, preservation and storage,
and distribution before the food reaches the catering establishment
for final preparaticn are vast subjects by themselves and did not
come within the Committer’s terms of reference. Adulteration,
sophistication and misbranding form ancther important aspect,
which was not gone into by the Committee, as the Government are
already seized of this problem and are considering necessary logisla-
tion in this behalf. The much wider and important subject of
nutrition and diotetics did not also fall within the scope of the
Committee’s work. Having regard to the specific scope of the
terms of reference the Committee confined itself to dealing with
the hygiene and health problems of the food catering industry,
and suggesting remodial measures to improve existing conditions.

The catoring industry admittedly plays a vital role in the socio-
economic life of the .community. The trade is indisputably a
lucrative one. Under present conditions it offers an inviting scope
for all and sundry to ply the trade without the necessary qualifi-
cations, equipment .or training therefor. Nevertheless, public
opinion has not yet sufficiently crystallized it. elf about the manner
in which these catering establishments should be regulated and run
50 that thoy could be made to serve the needs of the public without

~hazards to health. :

The Committee has given due consideration to all these factors in
e¥amining the problem and framing its recommendations, :

1a
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CHAPTER Il

A Survey of Existing Conditions

The size of the catering indusiry I tho catering frad
en a phenomenal expansion in the catering trade
witginTr]:}z:nl: :fn?: EI:fen in small towns, hotels and restaurants
have sprung up in considerable numbers and have be_en attracting
large sections of not only the loesl urban POP}ﬂ&tmn,_ but also
suburban populations of the neighbourhood in an increasing
measure. There is a growing trend for the population to resort to
these establishments not only for light refreshments but alio for
lunches and dinners. It has been roughly _estlmated that the
percentage of resident: propulation in towns which resort to eatoring
establishments for lunches or dinners ranges from 10 to 25 per cent,
while in the case of non-resident travelling public it i8 put at over
75 per cent. As far as light refreshments are concerned, the

percentage of the Popu]abion in the major towns who resort to cater- -

ing establishments may safely be put at 90 percent of the office,
professional and business populaticn,

It is reported that in Madras City alone thore are about 2,700
licensed catlering establishments. The number of such establish-
ments in municipal and urban units is also on a similar seale, though
correct statistice in this behalf are not readily available. From the
representative figures obtained in the case of a few municipal
towns it would appear that the numbers ot such catering ostaklish-
ments do not bear any definite proportion to the population and
there are large variations due to locel demands and requirements.

Diverse types of eating places

8. The catering establifshmonts vary frdm the luxurious $o the
threadbare, from those which go a long way in satisfying minjmum
hygienic standards to those which fall far short, of even the most

elomentary requirements of sanitation, It ig obvious thercfore that

very varying standards have to be applied to the different typoes of
establishments,

The Committee wishes to refer to
cance of which is not perhaps fully
hotels and restawrants run in
innumerablo waysidestalls offering for gale * appems ’, © iddilis *, ete.
and street, h&wkegs vending tea, ice-cream, &ﬁlc)i a variety of h;;;n,r;mkﬂ,,
at places of public rosort such ag theatres, cinemas and tho like.
It is & common sight’ t0 find roadside wooden bunls mcant for
selling pan, cigarettes and other adds and ends put up a lean

one important.fact the signifi-
appreciated. Apart from the

permanent promisos tbore are .

!
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to shanty and run a brisk trade in tea and snacks to the labour
classes, Situated as thoy are, those improvisod shanties cannot
provide for oven the minimum of sanitary requircments for prepara-
tion and service of clean and safe food. It needs no emphasis that
they are a menace to public health,

] Nevertheless, the Committee had to. take notoe of the fact that
these wayside stalls and .treet hawkers are at present catering to
the needs of & very large section of the labour population at prices
within their means. It may not be expedient to pursue stringent

- measures caleulated to close down all such eating places without at
the same time ensuring the provision. of substitute catering estab-
lishments which would continue to serve the needs of the poorer
classes with clean and hygienic food at their level of economy.

A prosperous industry

7. The: Committee endeavoured to appraise the volume of
business transacted by the catering establishmentsin a fow instances.
The figures collected. from the Commercial Tax Department in
respect of the Madras City indicate that the more prosperous of
the establishments have daily gross receipts, of the order of Rs. 1,000.
The evidonce tendered before the Committes, however, puts this
figure as ranging between Rs. 1,600 and Rs. 2,500, The Committee
algo gatherod the impression from the evidence tendered that if is
not uncommon in the catering establishments to split up the meal,
®xcluding the extras and specials served from the taxable receipts.
In regard to the middle-class catering establishments the daily
gross earnings are estimated to range between Rs. 300 and Rs. 750.
The Committee felt handicapped, while collecting data on this
subject by the pauecity of definite and reliable statistics.

There was & concensus of opinion among the witnesses examined
by the Committee that catering is a very lucrative business and
that the percentage of profits may safely be estimated at 25 per
cent of the gross sales. Even here it is at best an approximate
estimato for want of defails.

Control over the industry essential for public health

8. It is cloar from all accounts that the catering industry is a
flourishing one assuring very attractive profits to the owner. In
view of the large sections of the population and the ever-growing
number of customers regorting to these restaurants for snacks,
lunches and dinners the Committee wishes to emphasize the impera-
tive need for controlling and effectively ensuring the sanitation
and hygiene of these establishments to safeguard public health.

Tho basic public health requirement is that the food consumed
or sold from the catering establishments is not a source of infection
to the consumer. The food should be clean and not only produced
under hygienic conditions but be safe and free from disease-
causing organisms,
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The common food infections are the enteric (typhoid and
para-typhoid), dysentery (bacillary and amoebic) and Salmonell®
infections. *‘Food poisoning” is commonly due to exo-toxins of
staphylococcus (aureus), rarely to toxins of Cl. botulinum or occa-
sionally to chemical poisons such as alkaloids, copper, lead, arsenic
and cadmium, Since typhoid fever alone is notifiable, statistics of |
‘ food infections’ and ‘food poisoning’ of the types referred to
are not easily available. It is common knowledge, however, that
considerable morbidity results from food infections and food
poisoning. Mild diarrheea and sore-throat resulting from consump-
tion of such foods as ice-cream or ice-fruit infected with staphylo or
streptococcus are a fairly common experience. '

Existing defects and deficiencies surveyed

9. A critical study of the prevailing conditions in catering
astabl'shments was undertaken by the Committee t0 examine the
major dofects and deficiencies which militate against sound canons
of hygiene. As a result of tho inspoction of various types of
eatering establishments the Committee procecds to make the
following observations.

Unsuitable buildings

10, The outstanding defect in most of the establishments i5 tho
obvious unsuitability of the premises in which they are housed.
There are very few instances whero catering establishments are
located in buildings constructed specifically for such purpoze. Most
of the catering estabLshments are located in buildings constrgeted
for other purposes, such as residential buildings, shops or godowns.
In improvising such buildings to suit the needs of the catering
industry, the proprietor allots the best part of the avajlable
accommodation to the ‘dining hall’ and * display places ’,

Unsatisfactory kitchen layout

11. The kitchen and wash-up, the store and preparatjon rooms
are locatod in any available nook and corner of the Premigoes, in
utter disregard of their importance in the preparation and service of
clea.q and hygienic food. The kitchen jg the ¢ workshop * of the
cateqng industry, and needr. to be given the koy place in the whole
premises, and the layout should be such as to admit of a smooth and
orderly flow of business. But the proprietor invariably relegates
the ‘kitchen portion to the backyard and the less satisfactory
portion of the premises, obviously becauge the kitchen Part of it is
the least seen by tho eustomers and eould be assigned the worst
_placa_ with impunity. The Committee during its inspections was
invariably greeted by the smoke and fumes hovering within the
kitchon in most of the establishments, The luitchon room ig glmost
without exception dark and dingy, ill-ventilated and ill-lighted.
Open hearths radiate heat and make the kitchen extremely
uncomfortable, Thesmokein thekitchon leaves a grimy coat on the
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walls. Coal and fuel are piled up in one corner of the kitchen
itself. Food scraps and vegetable peclings are found scattered all
over. It is little wonder thereforo that the kitchen is found to be the
worst part of the whole establishment.

The cooks who have to prepare food in such kitchens are the
hardest hit. The abnormal conditions of heat and smoke prevailing
in the kitchen make cooking literally a ‘ sweated job ’, undermining
the health of the cooks. In a majority of the establishments
visited by the Commit*ese, the noed for »llotting exclusive accommo-
dation for the store, preparation and wash-up rooms was not
appreciated by the management. As a rule preparation and other
Preliminary opers tions are crowded near about the cooking range
itself, making the whole place messy. )

Even in the few instances where the management have made
attempts to provide separate accommodation for the store and
preparation rooms, most unsuitable corners of the premises have
been pressed into servics for the purpose. Store ro-ms are ill-
ventilated and natural light seldom penetratez into them. Food
‘atores are ften exposed in open tins without proper covers giving
access to vermin and rodents. Separate storage for (1) cereals,
grains and dhalls and (2) perishables does not exist in a large
majority of the restaurants, No refrigeration facilities on a scale
commengurate with the volume of trade carried out on the premises
are found in any of the establishments inspected.

Likewise, food preparation rooms, where provided separately
from the kitchen proper, were dark and ill-ventilated. It is not
surprising therefore that complaints are commonly heard that
insects, sand and grit all get admixed with food in the grinding room
as also the kitchen.

Primitive wash-up arrangements

12. About the wash-up rooms, the less said the better. They
do not exist at all in many of the establishments. The arrange-
ments made for preliminary cleansing, rinsing and bactericidal
treatment of utensils are perfunctory. Even though the appur-
tenances and equipment for ° boiled water’ are installed, they are
seldom used in actual practice ; where they are used, the water is
not hot enough for effective sterilization. The plates, cups and
glasses, after a perfunctory immersion in water not sufficiently
hot, are cleaned with a napkin or hand towel, a ¢ multi-purpose ’
cleaning cloth, soiled and dirty. In many instances utensils with-
out preliminary seraping of food debris are washed in the same
wash tub without necessary change of water, the wash water in
consequence assuming the character of dilute sewage in bacterio-
Jogical content. The Committee invites special attention to the
report of one of its members, the Director, King Institute, on the
‘* Bacteriological assay of the present status of the dish-washing
procedures adopted in the City hotels * (Appendix II), His report
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brings out prominently the prevailing unhygienic and dangerous
practices in utensil-cleansing adopted in the diverse types of hotels
in the City. The large cooking. vessels are serubbed with earth,
sand and dirt picked up from the most insanitary places in an
attempt to clean the outer surface.

Dining halls .

13.. The furniture provided usually consists of tables and chairs,
benches or stools. Overcrowding of the seating is a common
feature, even in dining halls of students’ hostels. The passage-
ways provided for servers are narrow and there is little room for
consumers to move in and out of their seats at the tables. The
place swarms with flies. Insecticides like pyrethrum and D.D.T.
are seldom used to put down the fly nuisance. Fly-proof spring
doors are used only in exceptional cases. The entive furniture
such as it is, is ill-maintained. I i ’

- Except in ceftain high class restaurants, there is no special
attempt made by the managements to make the place attractive,
pleasing and restful by the provision of clcan linen and tableware
display of flowers and by subdued colour schemes in dining ha,lls:
Inadequate accommodation, equipment and service introduce
an element of hurry all round: The time spent in the restaurant

instead of being a pleasant and restful experience is twrned into a
depressing one. P

I:_iadequate service equipment -

- 14. Crockery, cutlery, glass and other tableware are not
generally stored under hygienic conditions. Their numbers are
inadequate to meet the rush-hour demands. Chipped and cracked
plates, cups and glasses, plates and spoons of aluminium’ e¢orroded
and knocked out of shape, are pressed into service. They are
difficult to sterilise properly. The use of such tableware has led
to the prosecution of the management in other countrieg, Some
of the minor catering establishments uge the minimum of brass:
ware or aluminiumware forservice equipment and are not much
worried about the condition of this equipment so long as they
could manage to keep going.

Lack of toilet facilities for customers

15. Facilities do not exist for the customer for toilet and wash-

ing prior to partaking of food. Apparently the trade is unaffected
whether or not those amenities are provided for him. In industrial

canteens where workers come straight, from.their work Place, there

is not adequate provision for them to have a wash before sitting
for food.

Defective water-supply and storage facilities

16. Almost all establishments make their own arrangements
for storing up of water eéven where they draw their supply from



Report of the Hotel Sanitation Commitiee 9

the proteccted municipal water-supply system. The storage pro-
vided takes different forms, from underground sumps to open jars
and vessels without any lids or covers. The safety of the supply
as drawn from the municipal system is not only lost by the time the
water reaches the consumer, but there is every chance of conta-
mination of the water, Where the municipal supply is inter-
mittent or absent, establishments make their own arrangements
to supplement it from any available source nearby and the customer
has no protection against water-borne infections as a consequence,

Crude drainage arrangements i

17. The existing arrangements. for drainage. in many of the
catering establishments are extremely unsatisfactory. Only. in
Madras and Madurai is there a proper. municipal sewerage system
in operation. In most other towns, a satisfactory system of
drainage is yet to be installed. . The drainage arrangements. within
the catering establishments in these towns is therefore crude and -
primitive. The sullage from these establishments, which is of
considerable volume, either stagnates in the backyards or ¢verflows
into the streets. It.is difficult to provide conservancy equipment
to deal with this volume of sullage and the evil goes unchecked.
The customers who throng such establishments seem to put up
with this state of affairs as a necessary evil. . - o

Sanitary conveniencdes provided for the employess in such
establishments are open .dry earth.latrines, conserved. manually,
and located in dangerous proximity to the kitchen,.and the well in
the backyard.

Garbage disposal—A problem to local authorities o .
18. The accumulation of garbage in these premiscs throws a
strain on the conservancy arrangements of the local authority.
Kitchen waste, leaves and food remnants .are either dumped in
any vacant space or heaped up in dust bins without cover. ' '

Lacuna in existing legal provisions ‘

19. The existing provisions of law for the sanitary control of
food catering are dispersed in varions Acts, viz., the Madras
City Municipal, the Madras District Municipalities and the Madras
District Boards Acts, the Madras Village Panchayats, the Madras
Public Health and the Madras Prevention of Adulteration Acts and
the by-laws and rules issued under the above Acts. ' The Factories
Act, 1948, and the Madras Shops and Establishments Act, 1947,
mainly deal with hours of employment of labour, weekly and other
holidays, prevention of accidents, wages, running of food canteens
for industrial labour, ete., in effect with “ Labour Welfare ” in
general. Sections 249 and 193 of the Madras Distriet Municipalities
and Madras District Boards Acts require licence for eating and drink-
ing establishments in municipal and district board arcas and yearly



10 Report of the Hotel Sanitation Committee

renewal of licence iz provided for. Under section 279 of the Madras
City Municipal Act separate provision exists for the licensing of
catering establishments, quite apart from the provisions relating
to other licensable trades. Whereas an appeal lies against the
orders of refusal of licence of a catering establishment by the exe-
cutive authority to the municipal council or the district board as the
case may be under the Madras District Municipalities and the Madras
District Boards Acts, no such appeal lies against the orders of the
Commissioner of the Madras Corporation under the Madras City
Municipal Aect. Sections 258 and 259 to 270 of the Madras
District Municipalities Act give powers of control over milk trade,
markets, ete. Specific provisions also exist for the inspection of
places for the preparation, sale or hawking of food for taking fur-
ther action in case of noxious or unwholesome food under sections
271 to 2717 of the Madras District Municipalities Act. Similar
provigions exist in the Madras City Municipal Act. These powersin
regard to control of milk trade, seizure of unwholesome food, des-
truction of perishable food and production of food or utensils before
8 magistrate are lacking in the Madras District Boards Act. Pro-
visions relating to food contrel under sections 108 to 115 of the
Madras Public Health Act and the rules framed thereunder are
not adequate for the prevention and control of °food infections’
and ‘food poisoning’ resulting from improper and wunhygienie
upkeep and maintenance of eating and drinking establishments.

The provisions of Chapter VII of the Madras Public Health
Act in respect of infectious diseases cannot be directly applied to
food infections as excepting typhoid, others are not notifiable such
a8 Salmonella infections, and food poisoning by the toxins of
Staphylococeus or Botulinum. Model by-laws issued by Govern-
section 308 (1) of Madras

ment, fo i ocal bodie
. r adoptmn by ! " s under gection 202 (7) of the Madras
District Municipalities Act

bt E o are not adopted universally by local bodies.

In these model by-laws for the control of the hygiene of catering
establishments, more stress is laid on the environmental aspects than
on the effective control of * food infections * and * food poisoning. ’
The model by-laws are therefore largely obsolete in the context of
the modern knowledge of the role of these establishments in the
spread of ‘food infections’ through contamination of foods
prepared and sold.

In consequence, except for the collection of licence foes as in
other licensable trades, comparatively little hygieniec control is
being exercised at present in the large majority of local authorities
over catering establishments from the point of view of prevention
and control of °food infection’ and * food poisoning. ’
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CHAPTER Il
Recommendiatons—Sanitation of Premises

Imperative need for reform
20. The Committee in the foregoing paragraphs has attempt-
ed a general survey of the existing conditions in the different
types of catering establishments and to present a comprehensive
picture of the situation. The defects pointed out in the existing
set-up could be attributed to various factors. The more promi-
nent of these factors relate to the unsuitability of the building,
its layout and structural design, a lack of planning of the compo-
nent parts of the establishment, the unhygienic practices pre-
vailing in the storage, preparation, cocking and service of food, and
the absence of facilities: for ensuring the personal hygiene of the
food handlers, lack of adequate supply of safe drinking water and
suitable arrangements for collection and disposal of sullage and
garbage. In addition, the Committee has also examined the legal.
provisions as they exist, and the lacunae in such provisions for
effective enforcement of adequate standards of hygiene and sani-
< tation. ‘ : -
The variety of the catering establishments serving different
socio-economic sections of ‘the community has made it rather
difficult for the Committee to arrive at optimum hygienic standards
for catering establishments. Nevertheless, the Committee feels
called upon to prescribe what it considers are minimum standards
in this behalf so that the main purpose, viz., safety of public
health, is ensured in all types of catering establishments. It may
be that some of the better class catering establishments already
satisfy the minimum standards indicated in our recommendations.
In their case, it is & question of achieving optimum standards.

Building premises—Radical iImprovements called for

21, The foremost measure of reform is to ensure the suitability
of the building to house the catering establishment. We have
described in sufficient detail the defects and deficiencies at present
noticed. It is necessary to prepare type designs for buildings
suitable for catering establishments of different grades at various
cost levels and recommend them as standards for adoption by
managements.

Bagsed on the minimum hygienic requirements suggested by
the Committee, the Consulting Architee’ to Government has
prepared type designs for canteens catering to a strength of 100,
150 and 250 respectively. The plans of these designs with detailed
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Fuel for cooking.

24. The ideal fuel is electricity or gas. It maynot be possible
- to secure electrical energy for this purpose in many of the stations
and gas supply does not exist. Catering establishments have
perforce to resort to solid fuel, coke, coal or wood for a long while
to come. It is necessary therefore to design the cooking range,
hoods, flues, ete., to suit the particular fuel used. .

Dining halls . o :

25, The dining hall, is the most frequented part of the restau-
rant by the customers. It behoves the management therefore
to equip and maintain the dining ball satisfactorily and to make
it as attractive as possible to the clientele. The structural design
of the dining hall should not only ensure adequate accommodation
on acceptable standards but also satisfactory ventilation and
lighting. The furniture provided should be of the proper type
and should be -maintained in good repair. The tables should
have surfaces which could be cleansed easily. The chairs should be
designed for comfortable seating. :

The question of accommodation is & very important considera-
tion. It has already been observed by the Committee in the course
of its survey That the outstanding evil at present is the overcrowding
that obtains in dining halls. Varying standards as regards the
scale of accommodation have been laid down suitable to conditions
in other countries. This is one of the important standards that has
to  be determined by . the standing expert committee suggested
for this purpose.

The proportion of servers to the number of customers to be
served has an important bearing on the smoothness and efficiency
of catering in an establishment. Here again conditions vary with
the type of meals served and other considerations.

The Committee has commented elsewhere on the mneed for
providing adequate tableware and equipment to meet the demands
of rush-hour catering. The interior decoration of the dining hall
would, in the opinion of the Committee, bear a re-emphasis. The
atmosphere of the dining hall should provide a refreshing change
for the worker from the environment of his workplace, and should
produce on himn a pleasing and restful effect. To this end, 1_7119
provision of spotless linen, clean tableware and subdued lighting
and colour schemes, should receive the careful attention of the
managements.

Utensil equipment—=Scale of provision _

26. It is desirable that a minimum scale of provision of crockery,
cutlery and other tableware should be prescribed to avoid rush
cleaning at peak hours. Some of the witnesses who tendered
evidence felt that this should be fixed at 50—75 per cent over and
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above what is needed to meet the requirements of the ‘peak load ’
-of diners. The Committce however feels that 50 per cent would
“be desirable. This reserve stock should be stored to serve the
‘rush hours and for replacements of chipped, cracked crockery
and tableware.

Water-supply

27. The Committeo feels that all measures necessary for providing
safe drinking-water within the premises of the establishment should

be rigorously enforced and any laxity on the part of the management
in this regard should be dealt with severely.

"Where the establishments can draw their daily supply from a
municipal system, adequate storage facilities for storing the water in
quantities sufficient to meet the requirements for the day should
be provided, Water should not be stored in open vessels.
stored water should be under proper cover and should be drawn
off through taps only. Managements should provide such arrange-
ments ag would meet the approval of the inspecting authorities
for ensuring the safety of stored water at all times. Tn places
where there is no municipal water-supply system available, catering
establishments should draw their water-supply from a source
approved by the inspecting authorities and must provide adequate
arrangements within the premises to store the water ufider hygienic
conditions and to chlorinate the stored water on the premises
ef’_fectively before use. Alternatively, the water used for drinking
within the premises should be boiled and stored in covered containers
to prevent contamination. The inspecling authorities should
carry out surprise checks t¢ sec whether chlorination is adequate

:,-nd satisfactory and whether the drinking water is kept safe at all
imes,

Drainage arrangements

28, There should be no difficulty to provide a satis

system of .drai.na.ge for the premises );vhereri;he sullage anﬁgit(:gzg
0011.1(? !)e discharged into a municipal sewer., Considering that most
municipal towns are yet to have any satisfactory system of drainage,
open or underground, the Committee jg gware that the problem
of drainage of catering establishments is g difficult one.  Never-
theless, it attaches the greatest importance to this problem. Tt is
sssential that catering premises should lay out a satisfacto system
of dx_-a,ins 80 that the entire sullage and wagh-water is collgbegsat a
Bpemﬁ'@ point wherefrom the quantity could be disposed of gatis-
factorily. The collected quantity of sullage from the .premises
sh_ould be led on to the nearest public drain if one exists. Wﬁ mthe
50il conditions are suitable and the hote] premises has enon ei:Bl d
available, the sullage could be dispogeq of locally by s e Tos

A . , uitable lay-
out of dispersion trench. © provision of cesspools to receigﬂ

the sullage should be the last resort, aq ¢}, i 1
. : I ) e efficient el
cesspools is beset with considerable diﬁicilt(i:és. Tlf: ns]ilfggitggz
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of sullage in cesspools and its overflow is liable to create nuisance.
In any case, the sullage should not be discharged on to the street
front forming pools and puddles. -

Sanitary conveniences .

29. Wherever it is feasible, the provision of sanitary con-
veniences with water-borne excreta disposal should be insisted
upon, following type designs issued for this purpose by the competent
authority. . o . ‘ .

Garbage dispesal :
30. Garbage stored on the premises for long in dust-bins without
proper cover will form an ideal place where flies swarm and breed.
Garbage within the food preparation rooms and food scraps in the
wash-up rooms should be collected then and there in proper covered
bins and removed away from the premises and kept in temporary
covered dust-bins of approved design wherefrom it should be
removed by the conservancy staff as frequently as is necessary.
The accumulation of garbage either within or without the premises
should be avoided. ‘ ‘ o

Cheap canteens for the poor _ :

31. Earlier in this report, the committee has drawn pointed
attention to the existence of street hawkers, pavement bunks and
shanties selling snacks, tiffing and tea to the poor labour classes.
The Commissioner of the Madras Corporation brought to the
Committee’s notice that all attempts at rounding up these roadside
establishments, seizing their equipment and launching prosecutions
against them have been of no avail, since new ones spring up as
fast as the old ones are liquidated. Having regard to the definite
need which they serve, the Committee is of opinion that effective
substitute establishments should be installed simultaneously with the
closure of the existing units. This will however call for a concerted
effort on the part of municipal councils to set up cheap canteens
in suitable places which will serve simple food at economic rates
to the labour population. The municipal councils will no doubt
receive the willing co-operation of women’s associations and the
catering trade in organizing these canteens.

Already the Women’s State Food Councils are running non-
cereal food canteens with subsidy from Government to meet this
object. It should be possible to expand the activity in order that a
number of cheap canteens and a chain of mobile canteens could
take the place of roadside eating places.
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~ CHAPTER IV

::R‘ec'orrimé'ndatloh's'—-.Hygi‘eh'é of Equiprhent, Food,
Sanitation and Medical Supervision of Personnel -

Bactericidal treatment of utensils and sterilization

' 32, The Committee is indebted to the Director, King Institute,
one of its members for his comprehensive note on the prevailing
practices in the cleansing of utensils and his recommendations for
their effective cleansing and sterilization. The methods of cleansing
recommended and the standards for total bacterial and coliform
counts for sterilized utensils suggested by him, may be accepted
as’ the desirable minima for the present.” Further work remains

to he done on the best and cheapest detergent to be used, with a
view to bring down the total eolony counts, to 100 per c.c. '

- The Committee is aware that a number of mechanical dish
and utensil washing equipments are available in the market for'
efficient cleansing and sterilization of utensils. Not one single
appliance has been found in use in even the biggest restaurants
in Madras City. After a study of the mechanical equipment
now available the Committee is of opinion that in the larger catering
establishments the installation and use of such mechanical utensil-
washing equipment is desirable. Equipment suitable for Indian
conditions should be selected after necessary experimental work.
The Standing Expert Committee for evolving bacteriological

standards suggested later in the report may be entrusted with
this work.

 The Committee is of the view that no cloth, however clean at
the time it is first pressed into servige, should be used for cleaning
and polishing cups, glasses, plates and spoons once they are sterilized
ay this gets soiled and is not replaced sufficiently frequently by &
new one but that these should be allowed to drain and dry on a drain

?oa.rd prior . to storage under hygionic gonditions until required
or use. , , ’ .

Bacteriological standards for certain fooqd preparations

83. Though it 's desirable that standards for maximum bacterial
counts permissible in preparations like jce-cream, ice-creyn salads,
otc., should be prescribed in the ingerests of public health, the
Committee feels that theso preparatioas ghould be actually made
in the laboratory to detrmine thg mgximum permissible total:
colony and coliform counts whon preparel undor strict hygienio
conditions, before such standards can be suggested. The report
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of the Director, King Instit:te, on the ¢ Result ol the bacteriological
examinations of samples of ice-cream, collected in the City restau-
rants”’ (Appendix I1I) reveals how grossly these samples are con-
taminated with the coliforms which indicites the everpresent risk
of infection with disease-producing organisms from this source,
noecesgitating strioter control over these food articles.

Prevention of the transmission of infection through human carriers

34. Pre-employment medieal examination of the employees
has been suggestzd by all the witnesses and those who submitted
answers to the questionnaire: Reopeat periodic check-up once
a year is also recommended by them. But the Committee bad to
critically appraise the medical examinaiiins as at present carried
out in Madras City, without laboratory aids and ags:ss their utility
in revealing human carriers of organisms causing food infection
and food poisoning. It is felt that unless the examinations are
carried out with tle necossary laberatory aids, they are of limibted
utility in ths control of food infections. An employee may have a
septic streptococcal sore throat or a septic finger boil with staphylo-
coceal infection which the periodic examination onee in a year may
fail to reveal. . ' , ‘

Thero is, however, another important aspect of medical examina-
tion of the employees to which the Commitiee would like to draw
attention. It has been urged that such routine medical examination
will be helpful in detecting venereal diseases and pulmonary tuber-
culosis, diabetes, cardiovascular disease in early stages. Though
these do not directly concern food infection and food poisoning,
it has been impressed especially in the evidence tendered by the
representatives of the Indian Medical Association, Madras, that such
examinations will safeguard the health of the employees which
is a very important matter. The Committee therefore feels that
from this point of view, periodic yearly medical examination of the
employees is desirable. .

Sufficient powers under the statute should_exist for the Health
Officer to take prompt and effective action to carry out the
examination of members of the staff or employees of the catering
establishment suspected to be the source of any food infection or
food poisoning outbreak. He should also have plenary powers
to sample the suspected food article, prohibit its sale or to close
down a catering establishment to prevent the spread of infection
from this source. Under the rules framed under the Madras
Public Health Act, the Committee suggests such plenary powers
for the Health Officer which will enable him to effectively control
food infections. It may be noted in this connexion that even in the
United Kingdom and the United States of America, routine exam-
ination of food handlers has been abandoned as it is considered
that the results achieved in the control of food infection are not

2
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commensuraté with the labour involved and money expended.
The actual control in this regard is better exercised before
discharging a case from a medical institution.

Detection of chronic carriers of enteric and food poisoning organisms

35. The Committee feels that in the absence of regional labora-
tories in the State, the attempt to recognize chronic carriers among
the employees, however desirable from a public health point of
view, is a stupendous if not impossible task, The Committee, how-
ever, ig of the view that at the time of employment the employee
should investigate in detail the past health record of the employer
with particular reference to typhoid and paratyphoid fever. In
the event of a positive history the applicant should not be enter-
tained till he is medically examined and certified by the Hesalth
Officer as fit. for employment. Provision in this regard has t'.erefore
been incorporated in the rules, suggested later in this report.

The Committee has also examined the rules issued by Govern-
-ment 'in G.0. No. 1863, P.H., dated 6th May 1940, for the control

of enteric fever (typhoid and paratyphoid), especially rule 9 subse-
quently deleted in G.O. No. 2273, P.H., dated 29th May 1941.
This deletion was presumably made in view of the difficulty of
keeping an enteric fever convalescent in hospital * till three conse-
cutive examinations of specimens of his fazces and urine do not
reveal the presence of organisms of the disease,” the specimens for
such examination being taken at intervals of not less than 24 hours
after the clinical symptoms have subsided—[rule 9 (1) of the Enteric
Fever Rules]. The Committee is strongly of opinion that in the
interests of safeguarding publie health of the State where typhoid
and paratyphoid fevers are endemic in the community, the rule
should be restored. In cases where a patient turns out to be a
chronic carrier on repeated examinations, provision for his discharge
from the hospital may be made and the address of the chronic
carrier notified to the concerned Health Officer for exercising effective
supervision and surveillance over his movements and employment
in any capacity involving handling of food.

Bacteriological examinations in the conirol of utensil cleaning

36. The Committee is of opinion that bacteriological examination
of utensils may not be resorted to as a routine measure. As no
regional laboratories exist, it is impracticable to enforce it and
the results are not commensurate with labour and cost involved
in such examinations ; but whenever there is ground for suspicion
such examinations should be made; This again emphasiges the
importance of providing a well-equipped laboratory in each munici-
pality for carrying out bacteriological examinations, essential in
tracing sources of infection and controlling outbreaks not only
of food infections but also of other communicable discases in general,
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In;pection,and supervision of catering establishments on a uniform
asis

37. The Committee is of the view that there should be uniformity
in the inspections carried out by the Sanitary Inspector and the
Public Health staff and for this it is desirable to evolve a form of
inspection. It favours routine inspection once a quarter in addition
to any surprise inspections called for and towards this end the
existing Sanitary Inspector staff in municipalities should either
be increased or the Sanitary Inspectors should be relieved of their
conservancy duties when more time will be available for this work.
In Madras City where separate Food Inspectors are appointed for the
enforcement of the Madras Prevention of Adulteration Act, this
cadre, it is felt, may be increased and augmented to make more
specially trained men available for inspection of the catering
esbablishments, '

Standing Expert Committees suggested

38. The Committee recommends that the Government should
constitute a standing expert committee for evolving type-designs
of model restaurants, of smokeless and hygienic cooking ranges
with built-in hearths, ventilation hoods, and exhaust ventilation
of kitchens, cheap and efficient sterilizing equipment (including
testing of mechanical dish-washing equipment) and fly and dust-
proof display cases, cupboards and other equipment. The Director
of Public Health, the Sanitary Engineer to Government, the
Consulting Architect and representatives of the Hotels Association,
Madras, and one of the mufassal towns may constitute the Commit-
tee. TLikewise, for assaying the efficacy of detergents, for working
out desirable standards of sterilization of the equipment and utensils
by bacteriological examination, and for suggesting similar standa}'ds
for certain foods like ice-creams, ice-cream salads, efe., in increasing
demand, another Standing Expert Committee is recommended.
The Director of Public Health, the Director, King Institute, the
Professor of Bacteriology, Madras Medical College, and the Govern-
ment Analyst may be the members of this Standing Committee.

CHAPTER V

Anomalies in the Licensing of Catering
Establishments

An inadvisable change of control

39, The licensing of the catering establishments prior to 1948-49
vested with the local bodies. In the licensing, supervising an
enforcing of sanitary requirements, the local bodies are assiste

24
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entirely by the Health staff who are trained and equipped for the
purpose. Subsequent to 1943-49, however, an important change
has been effected in this matter. With the passing of the Factories
Act of 1948 it has been interpreted that the preparation of the
various articles of food by the catering establishments would be a
manufacturing process under the provisions of the Factories Act,
and- that therefore the licensing of these catering establishments
and their control will vest with the Factory Inspectorate in future.
The Committee feels that this change-over will have far-reaching
repurcussions on the hygicuic up-keep and efficiency of the catering
trade and in the enforcement of health laws. The Committee

attaches great importance to this subject and would like to discuss
it in some detail. :

The Factories Aet and catering establishments

'40. With the placing of Factories Act of 1948 on tho Statute
Book and the ruling given by Government of India that the prepara-
tion of various articles of food, in large hotels or restaurants would
be a manufacturing process, within the meaning of section 2 (IK)
(i) of the Factories Act of 1948, restaurants employing 20 persons
or more, are declared factories under the Act. The Government
of Madras in their G.0. No. 2210, Development, dated 22nd April
1949, have since declared that *“all provisions of the Act would
apply to any place wherein (i) a manufacturing process is carried
on without the aid of power or is so ordinarily carried on and (ii)
ten or more but less than twenty workers are employed.” In
effect, this envisages licence of even the medium-sized catering
establishments under the Factories Act of 1948, The Government
of Madras in Memorandum No. 57002/49-2-E-1, P.H., dated 4th
August 1949, however, permitted local bodies to license restaurants
employing ten or more workers for 194950 under sections 279,
249 and 193 of the Madras City Municipal, Madras District
Municipalities and Madras District Boards Acts, respectively: This
concession was exfended to the year 1950-51 and subsequently
in .0. No. 520, Hoalth, dated 14th February 1951, to three years

f.rom 1851, This licence by local bodies it in addition to the
licence obtainable under the Factories Act.

This has ereated an anomalous position. The catering establish-
ments are now being licensed by three different agencies by virtue
of tl}r?e different Acts, viz., the local bodies under Madras City
Municipal, Madras District Municipalities or Madras District
Boards Acts, the Labour department under the Tactories Act
and the Police department under the Madras City Police Act.

A retrograde step

41, The Cqmmittee would like to emphasise that the placing
of the‘superwsory control of catering establishments under any
authority other than the Health staff of the local bodies would be
a retrograde step. The Committes is aware that licensing under
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the Ma,draq City Police Act is called for in the interest of law and
order, Likewise, licensing under the Factories Act may be justified
In go far as the question of labour welfare is concerned. But control
Over catering establishments embraces other important aspects
of the hygienic up-keep of these establishments and a strict super-
Vision over catering with a view to prevent danger to public health.
These functions can be discharged only by the trained and qualified
Public Health personnel already available with the local bodies,
under the central control and direction of the Director of Publie
Health of the State. To relegate these finctions as subsidiary
activities of the Factories Inspectorate or any similar agency would
be to put public health in jeopardy.

Obviously such a contingency cannot be contemplated with
equanimity. It may be argued that Health Officers and Assistant
Health Officers are ex-officio Factory Inspectors under the Factories
Act and hence even though the authority for licensing is taken
away from the local body, the Health Officers can continue to
eXercise supervision over these establishments. Prima facie such a
Proposition is not worlkable, The Health Officer by himself cannot
exXercise all the check and supervision necessary over the hundreds
of catering establishments in each urban town by virtue of his
being an ex-officio Factory Inspector, without the help of the Public
Health Subordinate staff in the station. But this staff can have no
Tight of access to the catering establishments under the Factories
Act and it is only the Health Officer or his assistant who could
act in his individual capacity as a Factory Inspector,

The Factories Inspectorate staff are obviously unsuited to the
task of supervising the hygiene of catering establishments. They
lack the background of public health -training and experience
quite egsential for an efficient discharge of this important function.
The available number of officers under the Factories Inspectorate
i8 too small for them to exercise any effective supervision over
hundreds of catering establishments scattered over their entire
jurisdiction. The results of such a change-over can therefore be
Teadily imagined.

Control must vest with the Public Health staff

42, The Committee sees no reason in support of such a change.
Control over catering establishments, even as at present, by tPB
Health department staff under the local bodies, is none too satis-
factory because of inadequacy of staff to keep up & constant check.
Instead of the Factories Inspectorate staff taking over these
additional duties, there is no reason why the Health staff shou_'ld not
be entrusted with the enforcement of the labour welfare provismn.s of
the Factories Act of 1948 in so far as they relate to these establish-
ments,

Scale of licence fees

43. It was brought to the Committee’s notice by witnesses
that there is a great justification for increasing the low scales of

-
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power to license and control the catering establishments under the
Madras Public Health Act as has been done in the case of ‘ lodging
houses.” This would bring about a uniformity of procedure in the
¢ licensing,” ‘ appeal ’ and other ‘control’ provisions in Madras
City, municipal and local board areas. The Committee accordingly
suggests comprehensive amendments to “ Chapter XII—Food
Control ” of the Madras Public Health Act, 1939, furnishing
briefly the objects and reasons for the suggested amendments.
Rules for the upkeep and maintenance of catering establishments
under the appropriate sections of the Madras Public Health Act
are also proposed.

Objects and reasons for the amendments to Madras Public Health
Act and the rules thereunder suggested

46. In the Mad-as Public Health Act under  Food control’
no direct provisions exist for the prevention and control of food
infections and food poisoning conveyed through the improper and
unhygienic npkeep and maintenance of eating and drinking or
catering establishments.

The pro\visions of “ Chapter VII—Infectious Diseases,” cannot
be directly applied to some of the food infections like Salmonella
Staphylococeal infections and food intoxications, like Botulism
which are not directly transmissible from man to man.,

When separate provisions exist in the Madras Public Health Act
for the control of lodging houses to prevent and control the
incidence and spread of communicable diseases, the necessity for
similar provisions for the ecptrol of eating and drinking establish-
ments which play a more direct role in such spread becomes obvious.

These eating and drinking establishments are at present licensed
in municipalities, distriect board areas and panchayats under
gection 249, section 193 and section 91 of Madras District Munici-

" palities Act and Madras District Boards Act and Madras Village
Panchayats Act respectively. In the Madras City Municipal Act,
separate provision for licensing these establishments exists under
section 279. Similar provision does not exist under Madras District
Municipalities Act or Madras District Boards Act other than
the provision for licensable trades in general. Model by-laws,

. 308 (1) of Madras Distriet Municipalities Aot
under gection 20)2 (7 of Madras Disirict Boards Aoj  » have been
drafted and communicated to local* bodies for adoption.

Only a few local bodies have adopted these. In framing these

model by-laws more stress was laid on the control of the environ-
mental aspect of the premises than on the control of food infections
and food poisoning and these model by-laws are therefore largely
obsolete in view of the modern knowledge on the importance of
these establishments as sources for the spread of food infections
through contamination of foods prepared and sold. Excepting
the collection of foes, comparatively little effective control is being
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oxercised over these trades from the point of view of pI:eventing
" and controlling the incidence and spread of food infections and
intoxications (food poisoning).

In view of the above it is considered that the Chapter XII on
¢ food control ’ in the Madras Public Health Act should be thorough-
ly revised introducing new sections required for direct control
of the eating and drinking establishments, the existing gections

being retained wherever these are not in conflict with the amendments
suggested.

Amendments suggested

47. New sections numbered 108 to 110 are introduced. The

existing sections 108 to 110 have in consequence been renumbered
111 to 113.

Section, 108.—The power to license eating and drinking
establishments has been taken.under Madras Public Health Act
(instead of as at present under Madras District Municipalitics, District
Boards, Madras Village Panchayats and Madras City Municipal
Acts). This is necessary in the interests of efficient enforcement.

Section 109 prescribes the -authority and procedure for the
issue of licence and for renewal or cancellation of the subsisting
licence. Undersection 109 (1) (i) (¢) it has been provided that the
executive authority shall issue the licence only after the Health

Officer has inspected the premises and recommended the licence or
renewal of licence,

Section 110 empowering Government to make rules for the
control of eating and drinking establishments is suggested, despite
the existing section 128 (1) and (2) giving general powers for framing
such rules to carry out any provisions of the Act, as provision has
to be made for imprisonment on the lines of the provision under
section 81 read with section 129 (1) of the Madras Public Health
Act for infringement of rules for the control of infectious diseases.

Aot Section 115 (1).—Same a8 section 112 of Madras Public Health
CU.

Section 115 (2).—This is a new provision. Existing section 112
of Madras Public Health Act simply empowers the Health Officer
to inspect and does not provide for sampling of foods or the removal
of utensils for purposes of necessary laboratory examination.
This has been provided for under section 115 (2). Provision has
also been made for the Health Officer condemning and forbidding

the sale of any food or drink which is found unwholesome (after such
laboratory examination).

Sections 116, 117, 118 and 119 are adaptations of sections 274
277 of the Madras District Municipalities Act (and similar provi-

sions under the Madras City Municipal Act) which empower Health
Officers to seize food articles and utensils and produce them in
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court for condemnation and destruction, ete, These powers are
absolutely necessary in rural areas especially as these do not exist
under the Madras District Boards Act at all.

Section 120 (1) is stmilar to section 113 (1) of the Madras Public
Health Aect.—120 (2) is a new addition which is absolutely necessary
for the control and prevention of food infections and food-poigoning
outbreaks where an eating and drinking establishment is suspected
to be the source. .

Rules for the upkeep and maintenance of eating and drinking
establishments and for prevention and control of food infections
and food poisoning in such establishments have been drafted under
section 110 (new addition) and sub-section (1) and clause (z) of sub-
section (2) of section 128 of the Madras Public Health Act. (This
latter section has to be renumbered appropriately to make room
for the additional sections suggested under ““ Food Control.”)

To bring out the purpose and the objects and reasons for the
amendments and rules suggested, appropriate marginal headings
have been put in and these are self-explanatory.

Draft sections as amended _
CrapTER XII—Foop CoNTROL (Mabras Pusrrc Hearre AcT).

48. Section 108.—No -person shall, without or otherwise than
in conformity with the terms of a licence granted by the executive
authority in this behalf, keep any eating, drinking or catering
establishment, hotel, teashop, coffee house, cafe, restaurant, refresh-
ment room, mobile canteen, itinerant stall, or any place where the
public are admitted for the consumption of any.food or drink
or any place where food is sold or prepared for sale. '

Section 109.-—(1) The executive suthority on receiving from
any person an application for licence or for renewal of licence for
keeping an eating, drinking or catering establishment, in a premises
or in a mobile van or vehicle, and on payment by him of such fee,
as may be prescribed for the purpose shall issue a licence in respect
of the building or van or vehicle named in the application or renew
the licence in respect thereof and issue to him a certificate of licence
or renewal of licence :

. Provided that the executive authority

(a) shall not license the premises for an eating, drinking or
catering establishment in the mame of the applicant until the
Health Officer has inspected the premises or the mobile van or
vehicle named in the application and has recommended such licence
or renewal of licence. C
. (b) May refuse to licence or to renew the licence of an appli-

cant if he is satisfied :
that the premises or mobile van or vehicle is not suitable
for use as an eating, drinking or catering establishment or it

does not satisfy the minimum sanitation requirements for guch
establishments.
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(2) The licence or renewal of the licence of an eating, drinking
or catering establishment shall expire at the end of the year for
which it is granted unless for special reasons the executive authority,
on the advice of the Health Officer, considers that it should expire
at an earlier date, when it shall expire at such earlier date which
ghall be specified in the certificate or licence or renewal of licence.

(3) The executive authority may at any time cancel or suspend
any licence granted under sub-section (1) if he is of opinion that the
premises covered thereby are not kept in conformity with the
conditions of such licence or with provisions of rules made under
section 110 and section 128 of the Madras Public Health Act !relating
to such premises whether or not the licensee is prosecuted under this
Act.

(4) If the executive authority refuses to grant or remew or
suspends the licence under this section, he shall deliver to the
applicant a statement in writing of the grounds on which his applica-
tion is refused.

Section 110—(1) The Government shall have power to make
rules '

(@) for fixing the minimum sanitation requirements for
different types of eating, drinking or catering establishments includ-
ing itinerant and mobile restaurants ;

(6) for preventing food infections and food poisoning
spread through food infected in the eating, drinking or catering
establishments ;

(¢} with respeect to taking precautions when food infection
or food poisoning outbreaks due to consumption of food are suspec-
ted ; and _ -

_ (d) generally for effective control over “preparation, storage

and distribution of food through eating and drinking establishments.

_(2) In making a rule under this section, the Government may

provide that a breach of such rule shall be punishable with imprison-
ment which may extend to three months or with fine or with both.

(Betain sections 108 to 111 of Madras Public Health Act
renumbered as sections 111 to 114. Reference to 108 in the
subsequent section being read as 111.)

Section 115 (same as section 112 of Madras Public Health Act).—
(1) The Health Officer or any person duly authorized by him may,
Without_notice, enter any place at any time, by day or night, where
any article of food is being manufactured, prepared, exposed, or
stored for sale, and inspect such article and any utensil or vessel
used for manufacturing, preparing or containing the same,

(2) Samples of any article of food or drink or any vessel or
utensil, in which such articles of food are contained, may be taken
and examined by the Health Officer by bacteriological, protozoologi-
cal or chemica] examination as often as may be necessary for the
deteetmn. of unwholesomeness. The Health Officer may condemn
and forbid the sale of any food or drink which is unwholesome,
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(3) Whoever obstructs the Health Officer or person duly
authorized by him in the discharge of his duties under this section

shall be punishable with fine which may extend to one hundred
Tupees. ' '

Section 116 (similar to section 274 of Madras District Munici-
palities Act)—If any article intended for food or drink appears
to the Health Officer to be unfit for human consumption or is
unwholesome or the utensil used in manufacturing, preparing or
containing such article appears to be of such kind or in such state
as to render the article unwholesome or noxious, he may seize or
carry away or secure such article or utensil* or vessel in order that
the same may be dealt with as hereinafter provided.

Section 117 (similar to section 275 of Madras Districc Munici-
palities Act).—No person shall remove or in any way interfere with
an article secured under the past preceding section.

Section 118 (similar to section 276 of Madras District Municipali-
ties Act)—(1) When any article of food is seized under section 116,
it may with the consent of the owner or person in whose possession
it was found be forthwith destroyed in such manner as to prevent its

being used for human food or exposed for sale and if the article is
perishable without such consent.

(2) Any expenses incurred in destroying any article under
gub-section (1) shall be paid by the owner or person in whose
possession it was at the time of seizure.

Section 119 (stmilar to section 277 of Madras District Munici-
palities Act).—(1) Articles of food, utensils, vessels, etc., seized
under section 116 and not destroyed under section 118 shall, as scon
as possible, be produced before a magistrate.

(2) Whether or not complaint is laid before a magistrate of
any offence under the Indian Penal Code or under this Aet, it appears
to the magistrate on taking such evidence as he thinks necessary
that any such arficle i8 unwholesome or noxious or any such utensil
or vessel is of such kind or in such state, as is described in section 117
he may order the same

(a) to be forfeited to the local authority ;

(b) to be destroyed at the charge of the owner or any person
in whose possession 1t was at the time of seizure, in such manner
as to prevent the same being again exposed or hawked about for
gale or used for human food or for the manufacture or preparation
or for containing any such article as aforesaid.

Section 120 [same as section 113 (1) of Madras Public Health Act].—
The Health Officer may at any time medically examine any person
engaged in selling, or in manufacturing or preparing for sale, or in
any manner whatsoever handling any article of food intended for
sale. :

Section 120 [replace section 118 (2) by this]—When a suspicion
arises ag to the possibility of transmission of infection from any
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employee of the eating, drinking or catering establishment, the
Health Officer may require any or all of the following measures :—
(i) the immediate exclusion of the employce from all eating

and drinking or catering establishments ; ,
‘ (ii) the immediate closing of the establishment concerned
until no further danger of disease outbreak exists in the opinion of
the Health Officer ;

- (iii) adequate medical examination of the employee and of
his associates with such bacteriological, protozoological, ete.,
laboratory examinations as may be indicated.

(Retain sections 114 and 115 of the Madras Public Health Act
renumbered as 121 and 122.) ‘

Rules for the keeping (upkeep) and maintenance of eating, drinking
or catering establishments and for prevention and eontrsl of food
infections and food-poisoning in such establishments under seetion
110 and sub-section (i) and claise (a) of sub-section (2) of section
128 of Madras Public Health Act

49. (1} For the purpose of these rules—

(a) Eating, drinking or catering establishments -shall
include restaurant, hotel, coffee shop, cafe, tea shop, refreshment
room, aerated water or soda stall, ice cream, ice fruit stall, milk
bar, mobile canteen, itinerant restaurant or stall and all other
eating or drinking establishments as well as kitchens or other places
in which food or drink is prepared for sale elsewhere g

- (b) Employee shall mean any person who handles food or
drink during preparation or serving or who comes in contact with
any eating or cooking utensils or who is employed in a room in which
food or drink is prepared or served :

(¢) Utensils shall include any kitchenware, tableware,
glassware, cutlery, utensils, containers or other equipment with
which food or drink comes in contact, during storage, preparation

OT serving ;

(@) Proprietor includes owner, occupier or manager of the

eating and drinking establishment or any other person, society or

union having the management or control therepf.

(2) No licence or renewal of licence under section 108 shall be
granted by the executive authority unless on the recommendation
of the Health Officer and unless the premises or mobile van or

vehigle or itinerant restaurant satisfies the following minimum
requirements. .

(3) The building shall accommodate at least a dining hall,

kitchen, store room, preparation roopm i
) ; and washing pl tel
for workers and for utensils, S paces separately
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(4) The building shall be soundly constructed and ali the wails
and roof shall be of suitable heat-resisting materials and shall be
water-proof. -

(5) The premises and fixtures shall be so constructed and
fitted that all parts of both premises and fixtures are capable of
being readily cleansed. _

(6) The floors shall be free from cracks without open joints, The floors,
impervious, non-slip and capable of being easily washed down and
should slope evenly towards the drainage outlet.

(7) The walls shall be substantial, durable, smooth, impervious
and washable and of light colour and maintained in sound repair.

(8) The walls of all rooms in which food or drink is prepared
or utensils are washed shall have a smooth washable surface up to
a height of 4 feet from the floor, the level reached by splash or
spray during cleansing.

(9) Ceilings shall be clean, dust proof, non-leaky and free Ceilings,
from cracks.

(10) Tho docis and windows of dining halls shall if so required
by'the Health Officer be of fly-proof construction and shall allow
adequate ventilation. Exhaust ventilation may be required in
such cases, Where fly-proofing is not provided, adequate measures
shall be taken against fly nuisance. .

(11) The floor area of the dining hall, excluding the area Dining hall.
occupied by the service counter, and any furniture except tables,
and chairs, shall be not less than 10 square feet per diner.
Sufficient tables, chairs, benches shall be available for the numbor
of diners accommodated wherever furniture is required or provided
for customers. The surfaces of every table, or board on which
refrcshments are served shall be of marble, or polished stone or
slab or similar non-absorbent impervious material and without
open cracks. :

(12) The kitchen shall be sufficiently spacious and should be Kitchen.
of a size in proportion to the number catered for. Four square
feet per diner shall be considered the minimum and 8 square feet as
desirable. The Health Officer may, in his diseretion, suitably relax
the rule, S

Adequate and satisfactory ventilation of the kitchen shall be
the spocial concern of the establishment. Ventilated hoods or
adequate alternative means for the removal of steam, fumes,
smells, intense heat from the cooking range or stoves, smoke from
fuel used, by exhaust fans or otherwise, gshall be provided in addition
to natural ventilation devices whenever so required by the Health
Officer.

* (13) The cleanliness of a catering establishment shall receive
continuous and careful supervision by the management. Among
other things, the floors must be swept daily, using damping agents,
the walls and other-surfaces must be kept free from dust and cup-
boards, drawers, glass cases, almirahs and other fixtures shall be
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kept scrupulously clean and free from anything not used in food
preparation. The floors of food preparation rooms shall be washed
as frequently as necessary at least once daily.

(14) All premises shall be maintained in sound repair and
every precaution taken against infestation from vermin.

(15) The premises should be effectively drained and all gullies
provided should be trapped to the satisfaction of the Health Officer.

(16) (z) An adequate supply of wholesome water piped to
taps over sinks and lavatory basing and other fixed receptacles
ghall be provided ; , i

(b) in areas where no piped protected water is available,
water from a source.approved by the Health Officer shall be stored
under hygienic conditions and made available.

(17) Apparatus to provide boiling water or hot water up to
at least 170° F for all requisite purposes should be installed on
the premises.

(18) All parts of the premises used for food preparation
should be adequatcly lit, preforably both by natural light and by
artificial light to the satisfaction of the Health Officer.

(19) Adequate ventilation should be provided to the sntisfac-
tion of the Health Officor.

(20) Clean and adequate cloak room accommodation, on &
scale suitable to the catering establishment should be provided for
the staff distinct from and preferably adjacent to the food prepara-
tion room and not having direct communication with the dining
hall or kitchen. Adequate lockers shall be provided for employees
clothing and shall be kept clean. Soiled linens, coats and aprons
shall be kept in containers kept for this purpose. - :

(21) Thero shall be a sufficient number of sanitary convenien-
ces with water-borne excreta disposal of a dosign approved by
the Health Officor, with no dircet access to the rooms.

(22) There shall be a sufficient number of wash basins in
immediate proximity to sanitary conveniences and elscwhere as
may be necessary to meet the needs of the employees, separate
accommodation being provided for each sex. “All wash basins shall
be laid on with hot and cold water and provided with soap, nail
brushes and towels to the satisfaction of the Health Officer. A
notice pointing out the importance of washing hands after use of
sanitary convenience shall be displayed in a prominent place in
every convenience. -

Bathing facilities for employees, for each sex, while on duty,
shall be provided on a scale fixed by the Health Officer (in the case
of the eating and drinking and catering establishments run on &
modest scale in non-urban environment, the executive authority
ghall have power to relax the above rule to the extent desirable
on the advice of the Health Officer). :

(23) Toilet and hand washing -facilitics shall be provided
exclusively for the use of the customers.
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‘ (24) All show and display cases, windows, counters, shelves, Utensils and
tables, ‘refrigerating equipment, sinks and other equipment or ®dwP™ent.
utensils nsed in connexion with the operation of the eating and

drinking or catering establishment shall be so constructed (made}

25 to be easily cleaned and shall be kept in good repair. TUtensils

containing or plated with antimony, cadmium or lead shall not be

used. All brass utensils used in cooking shall be properly lined

with tin, the tin lining being kept in proper repair.

(25) There shall be provided and maintained sufficient uten-
sils, crockery, cutlery, and any other equipment necessary for the
efficient running of the eating and drinking establishment.

(26) There shall be a separate and adequate storage for all
utensils and in particular covered racks for crockery, trays for

cutlery and suitable shelving for saucepans and small cooking
vessels.

(27) There shall be sufficient reserves of glasses, crockery and
cutlery to ensure—

) (i) the prompt replacement of chipped, cracked or bent
equipment.

(ii) that, during rush hours, there is no need to use inade-
quately cleansed and sterilized equipment. '

(28) All equipment including display cases or windows,
counters, shelves, tables, refrigerators, stoves, hoods, and sinks
shall be kept clean and free from dust, dirt, insects and other con-

taminating materials. All cloth used by waiters (servers), cooks,
and other employees shall be clean.

(20) Adequate equipment for cleansing utensils shall be Cleansing.
provided. Where a dish-washing machine is installed it must be
efficient and efficiently operated and in particular must provide
for the thorough cleansing of utensils and for a subsequent rinse
in clean water at such temperature as will obviate the necessity
for cloth drying. If no dish-washing’machine is used, there shall bo
at least two sinks (with drain boards attached) and with hot and
cold water laid on to each sink. 'The first sink must be reserved
for utensil cleansing and the second sink must he kept clean and
hot enough to obviate the necessity for cloth drying. Special
consideration shall he given to the cleansing of all equipment used
in the cooking and conveying meals in bulk.

{30} All eating and drinking utensils, used over and over again Bnctericidalf
in catering (multi-use utensils) shall be thoroughly cleansed and ﬁ'&?:ﬂ:ﬁ,g
effectively subjected after such usage to a bactericidal process equipment.
approved by the Health Officer. All such utensils used in the pre-
paration or serving of food shall be thoroughly cleansed and effec-
tively subjected to an approved bactericidal process after each usage
and immediately following the day’s operation, Drying cloths, if
used, shall be clean and shall be used for no other purvose.
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(31) Bactericidal treatment’ of utensils after preliminary
cleansing and rinsing shall be secured either by maintaining the
temperature of the final rinse water at 170° F or by steaming the

utensils in & steam chest or large container. \

(32) After bactericidal treatment, the utensils shall be storefi
in a clean dry place protected from flies, dust and other contami-

nation and shall be handled in sueh a manner as to prevent contami-
nation.

(33) Suitable receptacies shall be provided for all food articles.
Separate and adequate storage accommodation shall be provided
in properly covered receptacles for dry foods (cereals, pulses, ete.),
vegetables and perishables to the satisfaction of the Health Officer.

(34) For the storage of perishable foods, a refrigerator, cold
room or ice-box of adequate size, commensurate with the needs and
requirements of the eating and drinking establishments as deter-
mined by Health Officer shall be provided. (This rule may. be
relaxed at the discretion of the Health Officer.)

(35) As far as practicable, all food preparation and cooking
shall be arranged to allow for a minimum interval before the food
is consumed. Left-over food shall not be used again as far a8

practicable. If it is to be used again, it shall be stored promptly
in the reftrigerator, cold room or ice-box.

(36) All foods used for disﬁi&y and sale must be protected n
ﬂy-pro_of, dust proof show cases, or shall be protected by suitable
wrappings or covers, approved by the Health Officer., -

(37) The proprietor or manager of an eati inkin,
establishment shall take all praeticfl steps, as a&;;gv:al%;r Healbl%
Ofﬁ_cer, to prevent or to get rid of infestation and to prevent contami-
nation of food from rats, mice, flies, cockroaches and other vermin:
Covered receptacles of impervious material for refuse, food scraps

gr;il 1:1::;1 ;11{0 must be provided and the refuse and garbage remove

_ premises ab least once daj . ,
Health Officer. aily to the satisfaction of the

(38) Every applicant for emplo . . .

; . . yment in th -

ing establishmont _shall be informed beforo e;;:gr?g ai?ig g:uﬁ];r

services, the possible risk of food infection from previous attacks

o P abe o D Eerer (enterio fover) and shall be asked if
lously sufiered from any one of these diseases.

1t ho or eho hes a0 sufeed, partonlars shall b roported to the

e applicant h
of tho Health Officer haéjl'i:))een gixsr:f not be engaged until approval

(39) No person who is suffer; .

X ring from a dj i
sores on hands or arms, dischargin gears or wgf)sgsa]ftlfré%': Ogrmlli;
attacks of diarrhacea or vomiting 18 8 ing iro

. h i i
preparation or serving of food in thz :S;:ﬁl%:hﬁ?gltm the _har‘lc.lnh.ng,_
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(40) Members of the staff of the establishment shall report
he proprietor or manager if they are suffering from any of the
litions specified in rule 39 above or from any other illness,

(41) The proprietor or manager of the eating and drinking
blishment shall take all reasonable steps to become aware of
existence among his staff of any of the conditions specified in
39 above. ‘ , . )

(42) The proprietor {or manager) of the eating and drinking
blishment, as soon as he becomes aware that any member of
staff is-suffering from any of the above-specified conditions,
1 not permit such person to handle food, until he or (she) is no
rer suffering from the condition in question or permission’ has
1 given by the Health Officer. © : . :

(43) In the case of other illnesses, if there is doubt whether
empioyee should continue to work, the employee should be
tred to the Health Officer pending resumption of work. _

(44) Manual handling of food by hotel employees shall be
ided as far as practicable, : ST .

(45) Smoking, snuffing, chewing tobacco, while preparing
erving food shall be prohibited. . ) " :

(46) A high standard of personal cleanliness on the part of

employees shall be maintained. Uniforms, overalls, cloth
3 or head covers for the employees shall be provided and these
1be kept washed and changed sufficiently frequently.

(47) Animals shall be excluded from rooms where food is
1g prepared or served and at no time shall animals have access
ood in the establishment. . o

(48) Special rules for mobile vans and movable eating and
king establishments.—(a) The name and address of the person
whose name the establishment ig licensed shall be displayed
spicuously on the van or the sta]l. a o

(6) The van or stall shall be adequately lit if used at night.

(¢) The van or stall and its equipment shall be kept clean
in a proper state of repair. Cupboards, drawers and other
ures shall be kept scrupulously clean and free from anything
necessary for the conduct of the husiness.

(d) The internal walls of the van or stall shall be kept clean,
free from vermin. . I S oo

(¢) All food shall be covered as far as practicable or shall be
iently screened. . ) ' ‘

(f) Asupply of wholesome water, both hot and cold,
quate for needs shall be available.

(9) There shall be available s supply of clean towels and
L;-for the use of the person or persons operating the van or the

() There shall be available adequate washing up arrange-

1t8 as follows \— ‘ ‘
The cleansing of erockery and other utensils shall take
‘e in two separate sinks or in a sink having two compartments

3
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one of which shall be reserved for bactericidal treatment of .utensiIS-
BRactericidal treatment of utensils can be carried out either by
water at a temperature of not less than 170°F or by steam or a8 &

temporary measure by the efficient employment of an approved
suitable bactericidal agent. :

(i) The executive authority shall have power to restrict
the operation of the mobile or movable eating and drinking
establishments to a particular specified territory.

(49) Whoever— - :

(z) obstructs the executive authority, Health Officer or any
officer or servant of Government or local authority, in the discharge
of his duties under these rules or i

(b) contravenes any provision of these rules, or .

(c) disobeys or fails to comply with any given order or requl”
sition made in pursuance of these rules, shall be punishable with
imprisonment, which may extend to three months or with fine
which may extend to one hundred rupees or with both. In the
case of continuing breach, he or she shall be punishable with fin®
which may extend to thirty rupees, for every day during whic
the breach continues after conviction for the first breach.

. Nore.—(1) Under 8chedules I and IT of Madras Publio Health Act the ne¥
eections 108 and 117 should be included and penslties for infringement put 11, e
(2) In view of the new additions, the numbering of all sections in b

Bi!tistil‘llg Madres Public. Health Aot from mection 108 onwards has to b°
altered.

Inspection of students’ hostels and hospital kitchens Suggested

50, The Committee feels that though at present students’
hostels and hospital Litchens do not come under the licensing
provisions of the localbodies, it is necessary to empower the Publio
Health staff of local bodies concerned to make periodic inspection?
and advise the authorities on the hygiene of the establishments.

CHAPTER Vii

Influence of Public Opinion on Catering Standards

The catering trade and the publie
51. Food is perhaps the most jmno i in the
maintenance of health and food mteﬁ%gﬁr;:e;;;lgleoggsggé :a, very
important place in the health organization of the community. The
tendency of the public to resort increasingly to catering establish-
ments for some meal or other ang the Pprogressively increasing
1'013 of the catering trade, have been commented upon in the reporb
f:ﬂe zgfgsiti‘ns have been made for improving the conditions it
It s 1? slments, bhelr_ Proper equipment and hygieaie control.
8 however %o be pointed out that mere physical conditions
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quipment will not by themselves be adequate to secure
nic catering free from risks of infection to consumers arising
food unless there is a livelier appreciation of the importance
) varjous requirements of the rules intended to prevent and
3] food infections on the part of the food handlers and the
gements of catering establishments. Nor is this all. The
3, the local authorities and the State have each their part
y in the different aspects of control of the trade.

raining and education of food-handlers—Responsibilities of
tering trade , ‘

. Unless the hotel employess and members of the staff of the
, realize the hygienic implications of the measures prescribed
rilizing utensils, the proper handling of service equipment
ng their contamination, and the necessity tor keeping their
olean at all times no appreciable improvement can be effected
trade. The committee therefore places in the forefront of
rommendations that a course of training in the hygiene of the
ng establishments for the employees and managers of the
ishments should be instituted in the first instance in Madras
to be followed in due course in mufassal towns. Outlines of
e of training for the food-handlers has been drawn up and
ded {(Appendix IV). .

e catering trade has a definite responsibility to co-operate .
anizing courses of training for its employees and to initiate
arting of ‘Information Centres’ intended to act as
g houses of information to aid managements in regard to
Tucture and layout of premises, equipment and all that
ns to smooth, efficient and hygienic catering.

opinion a force and a sanciion

Unless the public learn to demand better standards of
1g and of the hygiene of such establishments, it is not likely
ny lasting improvement could be gecured by mere legislation.
timate sanction after all is public opinion and public demand.
s end informed public opinion and an intelligent appreciation
risks involved in faulty practices in the trade are required.
ient measures designed to educate the public in these matters

be undertaken as. a co-operative measure by voluntary
tions, the catering trade, local authorities and State
Ii‘nents utilizing therefor all available modern publicity
5 . . . . S

isibilities of the local authorities R

The hygienic control of the catering industry is primarily

sponsibility of the local authorities and their staff. The

ments to Madras Public Health Act and the rules thereunder

ted by the Committee are intended to help local authorities

iently discharging their responsibilities in this matter. It is
3a .



36. Report of the Hotel Sanstation Commitice

for the local authorities to ensure uniform standards of inspection
by the employment of sufficient staff, adequately trained. Thg
licensing of the catering trade, should on no account be understoo
merely a8 & means to derive a certain amount of income but a8
a serious responsibility for the proper enforcement of hygienic stand-
ards to prevent and control ill-health and disease emanating from
catering establishments. A conscientious, regular and unfailing
enforcement of the requirements of law will go a long way I
improving the standards of catering in the various local areas.

The Jocal authorities in association with the catering trade
should endeavour to set up model establishments to serve on an
incentive for private enterprise to adopt similar standards.

Obligations of the State

56. It is the overall function of the State not only to lay dow™
proper standards by undertaking the necessary legislative en.a?t'
ments but also to encourage iri all possible ways the local authorit€s
and the catering industry in their efforts to secure better and moré

hygienic standards of catering in the Sjate by assisting in ail training
education.and publicity. : : '

. - CHAPTER" VIII

- Summary of Main Recommendations
Appreciations s

56. The Committee wishes to place on record its a,‘ppl‘GCiaat»ion

of the co-operation and assistance received from the witnesse?
in submitting answers to

the questionnaire ndering
evidence before the Committee, ']_‘h.;l Citrﬁt&geis i?:él%b::d to the
. United States Information Service, British Information Service an!
representatives of the Central Tea Board and the Indian Tea Marke?
Expansion Board for their invaluable agsistance. The Committee’
tl{anks are particularly due to Mr, W, Newlands, the Catering
Plrector _of the Tes Bureau, LOndon, who has fur n’ished valuable
!nformathn a8 & result of his vast experience of the catering trade
in the United Kingdom. Mr. K.V

enks i . Bar-
rett, local representatives of the Tea B stachari and Mr. W. H
with tl}e Committes,

Tt is also of interest to note that the Te?

ared to offer its expert advice to the catering

all oceasions °°'°per§§:& f he Members of the Committee have o1

: . wly in carrying out the tasks allobted-
The Direotor, King Institute, hag subrnr:ﬂttgd a not: ofaspgc;,] valué
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and the Consulting Architect to Government was good enough to
assist the Committee by submitting tentative type-designs. The -
Committee also wishes to thank Sri S. Rajagopalan, Sanitary
Engineer to Government, and Dr. D. Subba Rao, Nutrition Officer
and Joint Secretary, for the trouble they have taken in
preparing the draft report. : . -

Summary of main recommendations

57. (i) The catering establishments should be licensed under
the Madras Public Health Act. Appropriate and comprehensive
amendments to the existing Chapter XII-—Food Control, and rules
thereunder have been suggested, :

(ii) Model restaurants in each town should be built by munici-
pal councils and farmed out to catering establishments. .This will
have considerable educative value in stimulating private enterprise
to enter this field. -

(iii} Constitution of permanent standing committees has been -
recommended for ) : :

Aa) evolving designs of model ' resthurants, standards of
accommodation, equipment, lighting, ventilation—in particular
the lay-out of kitchens, and the designing of suitable cooking ranges
and sterilizing and dish-washing equipment ;

{b) working out desirable standards for appraisal of the
sterilization of equipment and utensils by bacteriological examina-
tion ; and L :

. (o) suggesting bacteriological standards for certain foods,
like ice-creams, ice-cream salads, ete. .

(iv) The licensing of catering establishment employing ten or
more employees per day should be primarily the responsibility of
local authoriifes, with a view to safeguard public health.

(v) Scale of licence fees should be based on gross sales.

(vi) For education of the food-handlers and the management
in the hygienic upkeep of catering establishments, a course of
training has been suggested. ' '

(vii) A recommendation is made for inauguration of “ Informfx-
tion Centres” by municipal ecouncils and City Corporation in,
association with the catering trade.

T. LAKSHMINARAYANA (Chatrman).
Y. 8. NARAYANA RAO.
- 8. RAJAGOPALAN.

K. S. VISWANATHAN.

S. NARAYANA IYER.

S. E. D. MASILAMANL

P. GOVINDA MENON.

G. R. SUBRAMANYA IYER (Secrefary).

D. SUBBA RAO, Joint Secretary.

1st September 1951,
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Questionnaire for prescribing sanitation standards
eating and drinking establishments—Madras State

APPENDIX 1 (a)

EXTENT OF TEE PROBLEM.

1 Are there not trends in recent years for large

numbers of the public, especially in towns, to
regort to restaurants (hotels, coffee-shops, soda

‘fountains, industrial and mobile canteens, quick-

mesal counters) not only for refreshments (tiffins,
snacks and drinks) but also for dinners and
luncheons ? ' : :

2 (a) What percentage of the urban population of

different socio-economie status (rich, upper and

" lower middle classes and the poor) resort to

restavrants for meals, dinners, luncheons and
refreshments, respectively ? ' :

{b) Out of the people who resort to restaurants,
- what will be the pereentage of the non-resident -

publie (i.e., travellers) ?

3 What is your estimate of the turnover of business

of the trade in the large, medium and emall-
sized restaurants in cities and towns ?

4 Considering the increasing role of restaurants in

5 Do you suggest that type-designs of restaurants
d incorporating

catering food to_a large section of the popula-
tion, is' it not necessary in your view to fix
minimum sanitation stendards for eating and

drinking establishments to prevent food-borne

infections and to =

: afeguard the health of the
population ¥ - ' ' N

should be prepared and issue

the minimum standard requirements 2

«6 (a) Do you consider that the restayr

ms \ ents satisfyin
the most ' important minimum - sanita.tioﬁ
requirements, should-be graded at the time of
licensing, the grading once given being subject;
to revision, unless sanitation conditions are
maintained at the same leve] 2 :

() Will not a system of grading of the restaurants

a8 above and placarding of the i i-
nently on the premises,g'help bo%iladtlll:eg Pel\‘sci,::g-
lishment and the public, the former in improving
the sanitation conditions to attain the highest
grade and the latter in selecting the restauvants

lfor
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maintained at desirable sanitation standards
" for their patronage ?

7 Are you satisfied with the frequency of inspections
by the Health department ? If not, how often
during the year do you think every licensed
restaurant should be inspected ?

8 (a) If you think that it is desirable to inspect each
establishment, say, at least twice a year, do you
think the present Inspectorial staff of the
Health department is sufficient ?

{b) Would you suggest speeial squads for surprise
checks in addition to the routine inspections ?
(¢) What scale of Sanitary Inspectors do you

suggest as Inspectorial staff—one Sanitery
Inspector for how many establishments on the
average 1

9 Will it not lead to efficiency all round, if & form
of inspection is prescribed, detailing the sanitary
conditions prevailing, as compared with mini-
mum requirements—and the form filled in and
one copy featured prominently in the restaurant
for the benefit of the public and the restaurant
management without prejudice to further action

by the Health department on the inspection

report: %
SANITARY REQUIREMENTS. -

(a) Floors.

10 Do you not think that the floors of all rooms in
which food or drink is stored, prepared or
served, or in which utensils are washed, should
have a smooth washable surface ?

11 What materials would yom suggest for such
flooring % .

(b) Walls,

12 Similarly, do you suggest that walls in all rooms
mentioned in guestion 10 above should have
a smooth washable surface especially in ‘ wash
up’ rooms where utensils are cleaned and

subjected to baotericidal treatment, Such -

smooth washable surfaces extending to & level
reached by splash or spray, say 5} feet !

13 What materials do you suggest for the above ¥
If you suggest painting the walls, what type
and colour of paints do you suggest and how
frequently should the re-painting be done.

(¢) Doors and windots.

14 As flies prevail in the large majority .of our
restaurants, apart from ta,_kmg v1g_or_oua chgfn
to prevent breeding of flies, the killing of flies
with D,D.T., do you think it i8 practicable in
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our country to enforce that all openings into
the outer air should be effectively screened (say
with 18 mesh~wire or plastic cloth) and thab -
doors shall open outwards and be self-closing at

~ *least in respect of dining halls and kitchens ?

(@) Kﬂchen lay-out
(i) Stores.

15 Do you not think that there should be a store
room adjoining but separate from the kitchen,
having separate sections for storing (@) dry
foods (cereals, pulses, etc.), (b) vegetables, (c)
perishables (meat, fish, eggs and milk) ?

16 Do you recommend refrigeration for the perish-
ables ?

17 What type of shelves and cupboa.rcis do y;Ju
recommmend for storage of the above foods to

prevent contamination by dusé, flies, roaches,
rats and other vermin %

(ii) Preparation room.

18 Do you suggest °preparation’ rooms separate
from kitchens ? .

19 Do you think that sepafa.te sections should be

earmarked for preparing flour including grind-
ing for vegetable and for meat and fish
preparations-? :

20 In place of the stone-grinders that are commonly

used for preparing flour preparations do you
suggest that mechanical - devices should be

adopted to prevent or reduce manual handlin

o 8
to a minimum ¢ Have you any suggestions for
mechanising the process ?

(€) Cooking.
21 What type of fuel do

cooking under Indian conditions
(1) Solid fuel ko or

- (wood, coal, coke or chareoal '
{2) liquid fuel (kerosene, crude or m&tl; 2?1)) g:.
(3) gas (or)
(4) electricity. _ . ,
22 What type of flues and ventilati. ‘
suggest ? - and ventilation hoods do you

23 Do you think that sgp

IYOU. suggesnt generaﬂy for

arate sections of ooking
range should be assigned to * b:;?ling'o’, : g&h&;g-

ing’, ¢ grilling *, frying ang baking * ¢
24 Do you consider that special ventilation arrange-
ments are necessary for the kitchens ? If o
what suggestions have ’

youj
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‘ Wash up® room.

25 Do you think there should be & separate ‘ wash
up ’ room, with equipment for pre-rinsing, and

bactericidal treatment of utensils with running
water under pressure close to but separate from

the kitchen 2 :

26 What should be the size of the store-room, pre-
paration room, kitchen acoording to the types
of food served and the numbers catered to ?

(a) Halls.

27 What type of furniture do you suggest for service
and seating accommodation 7 -

28 If tables and chairs or benches (with back rests)
are in use, what floor space would you suggest
for each individual so that there is no over-
crowding ? » ’

29 If you suggest squatting on wooden planks for
" dinners and luncheons, what guggestions would

you make for ensuring a clean floor surface for -

service ?
30 Do you not think that separate wash places for

the dinmers should be provided with sinks and
running water, soap and fowels ?

(b Lighting.

31 Do you not think that standards for proper lighting
ghould be prescribed, especially for rooms in
which food snd drink are prepared and utensils

"washed ? Have you any suggestions ? -

(¢) Ventilation.

32 To ensure that the employees working in the
kitchen carry out their work under comfortable
working conditions, what type of ventilation do
you suggest. Cross ventilation by windows,
roof and ceiling ventilators, artificial ventila-
tion, for example, fans including exhaust fans ?

33 Do you suggest any ‘Comfort’ standards ?

(d) Sanitary conveniences for employees.

84 Tn view of the importance of personal hygiene of
the employees in the prevention of contamina-
tion and infeetion of food preparations and
spread of dangerous infections, do you suggest
that separate adequate water-closet accommo-
dation should be provided for the employees at
a place effectively detached from the kitchen ¢

41
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35 If water borne excreta, disposal is not possible,
do you suggest a completely fly-proof type of
privy well removed but easily accessible from
the restaurant and if so, what design do you
think should be adopted ¢

{¢) Washing and Bathing facilities for employees.
36 In view of the prevailing habits in the use of
sanitary conveniences do you not think that
it is absolutely necessary to provide, close to
but ‘separate from the sanitary conveniences,
separate sinks with running water, scap and
towels (not common towels) for the use of
employees immediately after the use of the
toilet, so that they do not contaminate food
with their unclean hands ?

37 Do you think separate facilities for bathing should
be provided for the employees? If so, on
what scale 1

Accommodation for employees.

37 ‘@) Would you suggest there should be a separate
¢ Cloak room * for workers whersin their clothes
and wearing epparel can be kept in separate
lockers, while engaged in work in restaurants 2

(f) Water-supply.

38 Would you suggest, that for maintaining adequate
sanitation standards running water hot and
cold under pressure should be easily available
Yo rooms in which food is prepared or utensils
are wasghed { - .

39 For provision of running hot water under pressure
in the ‘ wash up’ room do you consider instal-
lation of water boilers of adequate size to be
worl.xed on solid fuel, gas or electricity as
feasible 2

40 If no protected piped water under pres i

) sure is

available what alternative aourcespof water-
supply would you suggesb

(9) Drinking water.

41 What methods of purification, storage and draw

off, would yon 2
meate wouldy ecommend ¢ What arrang

ot You suggest for providing drinking

(k) Utensils and equipments
42 What materials do voy u s
fon cooking aad o ejrrgi | ?ggest for utensils uged
43 Do you not, agree that the
¥ should be of s

and non-corrodable material and are not..?il?ggi

or l'med with materials like lead, cadmium. etc.

which can cause injurv to heait, » T
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44 Should not the use of enamelware which have lost
their enamel and use of china glassware which
are cracked or chipped be prohibited ?

45 Do you not think that the inside tinning of vessels
needs constant checking to ensure that the
tinned surfaces are not corroded and that they
are in good repair ?

46 Would you suggest any scale of service equipment
(table-ware, crockery, efe.)? If so, what
standards will you lay down for the different

classes of hotels, efc., keeping in view the

numbes of persons to be catered for ?

47 What types .and designs of °display’ cases,
window counters, shelves, tables, et¢.,, do you
suggest for display of cooked foods ¢

(¢) Cleaning and bactericidal treatment of ulensils and equipment.

48 In view of the prevailing practice of perfunctory
cleaning of utensils, and considering the part
played by unclean utensils in the spread of
communicable diseases, do you not suggest that
standards should be prescribed for cleaning and
bactericidal treatment of the utensils and
equipment

49 Do you not think thet all multi-use eating and -

drinking vessels (repeatedly used for cooking
and catering) should be thoroughly cleaned and

effectively subjected to an approved bactericidal

process after each nsage ¢

50 Do you suggest that careful scraping of the vessels
to remove food debris and pre-rinsing. followed

by the use of a detergent, like soap and & final

bactericidal process, should be prescribed as
minimum standards #

51 Do you consider that & three compartment sink or
vat for carrying out the above three stages in
cleaning is necessary *?

52 What type of bactericidal treatment do you

suggest § Boiling water, using wire-baskets for
dipping the utensils ? or treatment in chlorine

baths with adequate available chlorine or with -

any other bactericidal agent
53 Do you suggest any mechanical automatic type

of dishwashing, at least for the bigger restaurant -

establishments ¢ If 80, have you any suggestions

to make ? ' .
54 Do you recommend frequent check of the cleanli-

ness of utensils used for service, by bacterio-

logical examination ?- Would you suggest any

standards ?

L
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* o . . . nd
. nd handling of utensils and equipment after cleaning @
Storege @ ngwctericidwl tregtmend, .

55 What methods do you suggest for drying the
utensils  (tableware, erockery, etc.) with
minjmum manual handling prior to storage ?

. Disposal of wastes.

- 56 What improvements do you suggest in the existing
practices with regard to disposal of solid and
liquid wastes ? ) ‘

57 What type of equipment for temporary storage,
for garbage and refuse, do you suggest and how

often should they be removed outside the
premises ?

Storage, display and serving of food and drink.

58 As the cooked foods have to be protected from
dust, flies, vermin, unnecessary handling, drop-
let infection and other contamination by food

' handlers and servers, what type of storage,
display and service of cooked foods do you
recommend? Do you not suggest that as far
as practicable, manual contact with all food and
drink in service should be avoided ?

59 Do you not think that the cleanliness of the
employee should be ensured by insisting on his
keeping his hands clean at all times, prohibiting
him from chewing, expectorating, or using
tobaceo in any form while in rooms where food
is prepared or served ? ‘

60 Would you insist on the use of clean uniforms or
aprons, and of hair nets or head bands for
employees while handling food % :

¢l Do you suggest that all food handlers should be
eduga.ted by talks and demonstrations how -
meticulous they should be in their personal
hygiene ; what part, their manual contact with
food plays in the spread of food-borne diseases ?

Would you suggest a course of training for food-
handlers ¢ o

Refrigerators.

62 Do you recommend that for preventing spoilage
and spread of infection from readily perishable -
food preparations—cream filled and custard filled
preparations, milk and milk product prepara-
tions, egg, meat and fish preparations—refri-
geration facilities should be available ?
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Wholesomeness of food and drink.
63 Would you suggest that the quality of food and
drink be maintained by frequent sampling and
analysis ?
64 Do you suggest grading of perishable foods like
ice ereams, jelly ereams, milk product prepara-

tions, eream, custard filled pastries, by bacterio-

logical examination ?

65 Would you suggest that the Health Officer should
have plenary powers to destroy perishable foods
i‘thich do not conform fo the minimum standards

xed ?

Disease control.

66 Do you suggest that every employee, prior to
employment in a restaurant and periodically
thereafter, should be medically examined for
signs of disease in a communicable form or
carrier state ? :

67 If you suggest this, how often should he be re-exa-
mined ?

68 Do you consider that this medical examination
can be entrusted fo private physicians who do
not have access to laboratory aids ?

69 Do you think thet if such medical examination of

. employees as a routine is to be enforced it is
much better carried out by the Health depart-

ment employing the necessary additional -

trained personnel for the work and charging
fees for the service ? or

70 Do you think that the money and time spent on
such routine examinations are not commensu-

“rate with practical results in the comtrol of
communicable diseases, and that detailed
examination of suspected food-handlers alone
need be carried out ? .

71 Do you consider that it should be obligatory on
the employer apd the- employee to report
promptly if any employee is affected with any
disease in a communicable form ?

72 When the source of infection is suspected to be
a hotel employee, do you recommend that the
Health Officer should have plenary powers to
enforce immediate exclusion of the employee or
immediate closing of the restaurant concerned,
as may be found necessary and to insist' on
adequate medical examination of the employee
and his associates with such laboratory exami-
nations as may be indicated in each case ?

13 To enforce the above, do you suggest provision of
bacteriological units * ,
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Legal enforcement of sanitation standards.

74 Do you eonsider that the issue of a licence at the
starting of the trade and annual renewal of the
licence, as the best method of enforcing the
sanitation standards contemplated ? '

76 What scales of licence fees do you suggest for
different classes of restaurants ?

76 Do you suggest that licence fees realized should be
utilized primarily for employment of inspectorial
staff commensurate with the duties assigned for
enforcing the sanitation standards and providing

labhoratory facilities for the tests wherever
feasible ?

77 Do you think that the Health Officer should have
plenary powers of enforcement to suspend,
revoke or eancel a licence, or to de-grade =
restaurant (if grading is adopted for restaurants)
for serious infringement of sanitary conditions,
or for lowering of sanitation standards during
the subsistence of the annual licence %

78 Do you agree that an appeal against this order
should be only to & court of law ? :

7 Do you recommend that a separate enactment
regulating the drinking and eating establish-
ments should be issued for effectively controlling
these establishments, in place of the present
provisions of law dispersed in the various Acts—
Madras Local Boards, Madrag District Munici-
palities, Madras City Municipal, Madras Public
E:;lt'!h and Madras Prevention of Adulteration

80 Do you suggest that the exigting practice of
issuing & * conditional licence * ghould be dis-
continued and that & licence or permit to run
the trade should be issued only after the
minimum sanitation standards are fulfilled 7 -

81 Have you any other hel

Pf“l Bugoesti e
not covered by the questionngi%e gmns to maj o

APPENDIX | (b)

List of Witnesses examined

R. Adiseshan, retired Director of Public Health, Madras

T 4 1] dras.
C Na.ra.slmha.m, B.A., B.L., Commiggj ; i drad
E. Soms ? Chick Medion) miggioner, Corporation of Ma

1 Dr,
2 BriC.
3 Dr

" . a8
4 8ri 3. N. 8. Raghavachari. oers Southen.l Railway, Mads
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Mra. Rajammal Anantaraman.

Dr. 8. Subramaniam, M.L.4.

Dr. P. S. Sreenivasan, M.L.A.

Sri R. Suryanarayana Rao, B.A., B.L,, M.I.0.

Sri Ramanatha Ayyar, President, . Madras Hotel Proprietors’
Asgociation, '

10 Sri N. P. Goshteswara Ayyar, President, Salem City Hotel
Proprietors’ Association. ' :

11 8ri K. Venkatachari, Central Tea Board, Madras.

12 Mr. W. H. Barrett, Central Tes Board, Madras.

13 Mr, 8. Parthasarathi, Central Tea Board, Madras.

14 Warden, Victoria Students’ Hostel, Triplicane.

15 Warden, University Students’ Home, Madras.

16 Dr. D. V. Venkappa, Indian Medical Association.

17 Dr. C. 8. Krishnaswamy, Indien Medijcal Association.

18 Dr. M. R. Bail, Indian Medical Association.

19 Dr. A. N. Sivaraman, Indian Medical Association.

20 Sri R. Padmanabha Naidu, Deputy Commercial Tax Officer, Madras.

21 Representative of * the Hindu.”

22 Representative of  the Indian Express.”

23 Representative of “ the Dinamani.”

5
8
7
8
9

APPENDIX I

A Bacteriological Assay of the Present Status of Dish |
* Washing Procedures adopted in the City Hotels

(By TEE DIRECTOR, KING INSTITUTE OF PREVENTIVE MEDICINE,
GUINDY.)

To ascertain the general hygienie conditions of the utensils such as
sups, plates, spoons, tumblers, etc., in daily use in hotel establishments
wnd restaurants and to study the efficiency of the washing methods
renerally adopted for the cleaning of the used vessels, a special survey
»f some of the city hotels was carried out at the instance of the Hotel
Janitation Committee appointed by the Government of Madras, For
‘he purpose of eollection of samples for bacteriological examination,
mrprise visits were made to a few selected hotels including both the
argescale and the small-scale establishments. As the visits were not’
we-announced, the samples collected for examination are representafive
f the normal working conditions prevalent in the city hotels, The main
»urpose of the survey waa to determine whether the present dish-washing
nethods were satisfactory from the hygienic point of view and to suggest
\ progrumme for the improvement of the methods now in vogue.

Persons who have observed conditions in the hotels and restaurants
f our city will readily agree that there is urgent need for radical improve-
nent in the methods adopted by them for washing utensils. The arrange-
nents now existing in some of the small hotels for washing and cleaning
f the used cups, ete,, are extremely primitive. It is likely that persons
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suffering from Streptococcal sore-throat, toberculosis or syphilis may
visit places of public refreshment and thus be 8 potential source of danger
to the community, as the cups, spoons, plates, ete., used. by them
obviously act as vehicles of infection, if the methods for cleaning them
ave inadequate and insanitary. It is an observed fact that during the
. peak rush hours in hotels, there is a by-passing of the washing, cleaning
and rinsing operations due to the increased demand for cleaned utensils
and the insufficient stock of these available for the purpose.

- Washing and cleaning of used utensils—Methods in vogue

The usual type of washing equipment met with in hotels _cm}siqts of
a sink, containing water in which the used utensils are given a preliminary
waghing. In some hotels, facilities exist for running water from taps
but the quantity available is strictly rationed with the result that the
preliminary washing itself is generally unsatisfactory. In many cases
the water-supply is derived from polluted shallow wells or tube wells.
Due to defective pressure in the supply mains or the deficient supply 9f
fresh water, considerable economy has necessarily to be practised mn
the use of water to the grave detriment of effective cleaning. The wash
water is not frequently changed with the result that a huge amount of
organic food residues from the plates, cups, ete., accumulates in the
sink where the preliminary washing takes place.

After the preliminary washing in the sink, the utensils are rinsed it
‘clean’ water before being re-used. The use of detergents has not
come into general vogue. In some large establishments, soap, soda oF
soapnut powder is used for the purpose of deflocculation and removal
of the dirt and food residues adherent to the vessels after the preliminary
wash. Some hotels have also made half-hearted attempts to use ¢ hob
.water for the final rinsing before putting the utensils into recirculatio®
but the temperature of the hot water is invariably not adequate t0
ensure bacterial destruction and' the sterilization of the washed cups:
A temperature of 40° to 60°C. is all that is aimed at. The plea was pub
forward that operators in charge of cleaning fight shy and are generally
reluctant to use very hot water, even if available. because of the fear
that -they may harm their hands in the process 0:[,‘ W&Shillg-

Machine washing equipment, which is in vogue in hotels in foreig?
countries, has not yet come into use in our country. - Manual washing
methods are adopted wniversally. Although machine washing yield:
superior results, this system may not be practicable of adoption 0
enf_o_rcement here in ‘the near _fl_lture. Manual washing' methods, i
:gg:gt.out properly and mtlil diligence, should however prove equally
~ Chemical sterilization by surface active ici cl

: germicidal detergents su®
:ﬁcglz&;ﬁ:ringm&t;num compounds, has come into prominence U

¢ prove Buitable for ypracti TSy a0
of the time-honoured methods using mp}:rzodx;?.legg ph%t?;;?slglel;lnet

with goap, soda, ete., especially when hard well waters are used, sho'

ugly deposits or films on the clea; ing and : o
therefore quite satisfactory. ey, “ooinaes on, d G o for

1 Further, their abilit oam or forr
suﬁls actsda; a dlsu:dva,ntage._ The new type of ﬁe:grgintg (Q.AC..
}v :n us;r or washing, has yielded results which are extremely gatbis
actory from the bacteriological point of view. Besides being high!
germicidal, they leave no residual films, odour or taste in the cleane

.
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utensil. They are non-corrosive and non-toxie in the dilutions used,
The only disadvantage is that these compounds do not have such effect
on aerobic spore-formers in the dilutions recommended for vse, with the
result that the plate counts of bacteria on the Q.A.C. treated cups, ete.,
consist mainly of spores. The presence of a few resistant spores has
however no great sanitary significance. It is however known that
warm solutions of Q.A.C. compounds have greater germicidal powers
than the cold sollution. This feature may also be used to practical
advantage.

Samples and sampling methods )
Samples of ¢ washing up * water in actnal use were taken for bacterio-
" logieal examination from a few hostels. In addition samples were
collected for examination from uiensils like plates, spoons, cups, tumb-
lors, glasses, ‘ davaras,” ete., which had been used, washed and kept
ready for re-use by the swab-ringe method to determine the extent and
nature of the purification effected by the cleaning methods now adopted.

In the case of cups, a restricted area to the left of the handle was
rubbed over with the swab on the assumption that this area was most
likely to contain the organisms. For glasses and tumblers, the rim and
the inner and outer surfaces near the rim were swabbed. The eating
surface was selected for swabbing in the case of plates. :

Sterile stick swabs made of non-absorbent cotton, moisened in
Ringer’s solution were used in all cases. Ten to 20 ce. of Ringer’s solu-
tion were used, depending on the type of container sampled. The
inside and outside surface of the cups near the rim or the eating side of
the plates was rubbed well with sterile cotton swabs and the rinsings
transferred into sterile screw capped bottles. In the case of plates,
one-third of the surface area on the eating side was swabbed five times
and the swab was rinsed well in 10 ce. of Ringer’s solution contained
in screw capped vials. The cotton portion of the swab was also left
insicde the solution by breaking the stick. The procedure was repeuted
in the reverse direction with another fresh swab, so that the eating plate
was swabbed ten times in each case. In the case of tumblery and
* davaras,” 20 ce. or. 10 cc. quantities of sterile Ringer’s solution
were poured into the vessels and the inside surface of the vessel was
rubbed well with the cotton swab and the entire rinsings transferred to
the sterile bottle. In the case of spoons, the whole area was swabbed
five times and the rinse collected for examination. The maximum interval
between sampling and the bacteriological examination did not ordi-
narily exceed about four hours. During this period, the samples were

kept chilled in a refrigerator. -

Bacteriological tests -
The following tests were carried out:— )

(1) The bacterial total colony count on nutrient agar at 37°C.
after 48 hours' incubation. From the figures obtained with suitable dilu-
tions of the rinses made in Ringer’s solution, the total colony count was
caleulated for the entire utensil surface. .

* (2) The number of coliform organisms per utensil surface—
Mac Conkey bile salt broth was used for the tests. )

(3) Qualitative observations on the type of bfl.cterml flora presont

in the samples examined and growing on the nutrient agar plates,

4
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Eacteriology of wash tub water

Samples of water from the tubs or the basins used for the prelimi-
nary washing of the used ntensils in the restaurants were collected from

eight hotels in the city. The counts obtained in the individusl samples
are given in Table I.

TasLE T,

Bacteriological examination of ** Wash Tub” water from some hotels in the
- city, -

: Total colony  Coliform
Name of hotel,

count on agaT organisms Romnarks,
at 37°C, per in ? ce.
ce. .
1 MC. . 38,800 01 ce. and
_ upwards,
2 MC. .e 20,200 01 ec. and
: upwards. .
3 CL. .. . 4150% 01 cc. and  * The water was freshly
upwards. drawn.
4 TL. ‘. B7,700 0-01 ce. and  Generally the utensils
upwards. are not given a final
_ . wash in hot water.
~SRLH. .. 237,000 0-0001 cc. and  Generally plates,
. upwards, spoons, etc., are
. given & final hot
‘ . water  treatment.
y Tumblers are not
given a final treat-
. o ment in hot water.
6 B.C . 6,800* 00l ce. and *The water was
: ~ upwards, freshly filled,
TURKV. .. 51,000 01 ece, and -
' upwards.
8 D.R, 3,720,000  0.0001 ec. and
. upwards.

The colony counts on agar at 37°C aze pen, i

figure being 20,200 while the highest 'ﬁgﬁrgr?:g, ‘;e;%(l)] :)%I)’ g;eig;:fsg
perce. Intwo cases, fairly low figures of 4,150 and 6800 were obtained.
. ‘In. both these cases, it was observed that the wash tl,]bs had been filled

with fresh water & very short time before the sample was d d so
they had not received their usual full load of cc-ntamina,t‘c>:'1mmj\‘l zu: ted
already, these tubs are not emptied anq re-filled with ;'res;h v?a,ze{; atb
periodical short intervals. It bas also to be noted that the water for
cleaning is taken from shallow polluted wells in certain cas ,1?- ‘lm lf'r d
carries & heavy load of bacterial tontamination cemhieh already
. All the samples examined show the : i :
in volumes ranging from 0-1 cc. to 0'00011)2?.18;1!?3 gg\sglggrm t&:‘;lgamsn;ﬁ
tzpe]s c;f organisms 1sol_ated from these samples consist of x-stre toﬁ 1;101:15
B a.&) 1Y) i(icoceus, aerchic spores, ecoliform organisms, both 5 tot'n'bi
and soil types and a variety of chromogenic bacteria, Ye‘]m:tss ;I.I;d

Y
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moulds were frequently. present. The cleaning of utensils in waters so
heavily polluted; will naturally. be unsatisfactory and. there is a grave
potential risk of infection with pathogenic organisms from this. source.
As the average content of sewage effluents approximates roughly to
100,000 organisms per cc. it is seen that the majority of the dishes are
being washed in water bacteriologically equivalent to that of dilute
sewage. ;| In any system of dish washing, the first preliminary step must
be removal and disposal of the scrapings and the gross food residues
from plates, cups, etc., before the e ar: rinsed and cleaned thoroughly
in cean running wa‘e:. It is observed that provision for running water
is absent in many of th : hotels. . Piovision is also not made for frequent
‘change of the wash water stored in tubs with the result that after about
'1 to 2 hours’ use during the peak hours, 1he liquid in the tub looks more
'lgke an emu'sion with huge amount: of solid matter accumulated at the
bottom. e

Recommended method of sanitizing hotel utensils - - .
‘ The minimum facilities for ‘effici:nt sanitization' o7 utensils should
include (1) a three-compartment sink of adequate size with proper draining
arrangements, (2) provision for thorough sc.aping o. all dishes and dis-
posal of all the solid food residues, (3; a pre-rinsing airangement with
running water of good quality, (4) suitable, germicidal detergent treat-
ment for sterilization and the removal of fat, etc., from the vesse's, (5)
adequate hot water facilities and (6) metallic baskets of the proper type
for holding the utensils. ' R
After the utensils have been well scraped and washed in running
wator or water stored in the firsé compartment of the sink, they should be
immersed in a dilute slightly warm solution of any germicidal detergent
in the second compartment for a period of abous 4 to 1 minute after
which the vessels shou!d be dipped for one minute in hot water kept
at & temperature of 80°C (third compartment of the sink). This method
of *treatment, if carried out properly. under intelligent and capable
supervision, should ensure .satisfactory .bacterial = purification and
thorough cleaning of the used utensils. The glasses and cups should be
immersed in the final hot water rinsing bath in such a way as to prevent
the formation of air-pocksts which will prevent the hot water penetrating
and reaching the entire surface of th: vessels. Glasses and cups should
be placed on their sides and the plates should not be stacked one over the
other. The baskets suitable for this purpose should invariably have
ong handles extending well over the level of water in the sink.

Experiments on controlled method of eleaning and results

The procedure outlired above was adopted in the case of all samples
representing controlled conditions of eleaning. The method has proved
quite efficient, as judgid by the bacteriological results obtained on
experimental washings carried out in the hotels at the time they were
visited for sample collection. The particular type of germicidal deter:
gent used was & quaternary ammonium compound called * Roceal
Wwhich is a proprietory product. This was used in a dilution of 1 in 5,000
Any other germiocidal detergent should prove equally satisfactory but as
‘ Roccal * wa; readily available, this was -used in the experimenis.
Table II (a), (b} and (o) gives the results of the bacteriological exami-
nation of plates, tumblers, davaras and spoons used in the hotels

it
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before and aff:- <le ning. -The following three sets o0 samples were
‘gollected at the f.u:ne of each visit, the swa.b-rmse method being used in
-all cases— :

{1) Swabs {rom used utensils before bemg waszhed.

(2 Swabs from utensils washed by the hotel authorities in tho
-manner usually followed in the premises. :

- (3) Swabs from utensils washed under controlled condltlons, as
now recommended

TasLE II.
Bacterio ogwal ezammatwn of utenmls before and after condrolled candztwm
of cleaning. .
1] t Number of eoli g
4 bl mony g o0 o bt
. — A v o
trolled Contr ll d
;Nnmer of hotel. w‘?::rh(inmg. bést.l‘:ea?llclletgl. ggll:dmnfm . ‘Before Ag washed oo:lldi.tjlot:m
' of cleaning washing. by the  of cleaning
 (vide text). hotel.  (vide text).
{a)}) PLATES.
1 T.L. number 3 4 5 3 o4, 4
of samples. ) '
Average .. 2,640,000 1,771,000 . 457 ‘e e
Mnximum .. 8,000,000 3,705,000 690 30,000 3,000 Nil
Minimum ,. 2,280,000 888,000 D 1 - 1111 300 © Nl
2 R.L.H. num= ' 4 4 4 4 & - b’
ber of - o o . ) -
samples, - ~ L o .
Average .. 4,230,000 42,825 164 .- . T
. Maximum .. 6,900,000 68,100 460 300,000 300 Wil
" Minimum .. 660,000 21,600 40 - 300 Nil Nil -
3 B.C. number . .. - . B i 1 1
of samples. -~ .
Average .. .. 150,000 120 Cae 30,000 Nil
Average for all 3,245,000 823,000 . 276 95,000 4,100 Nit .
samples exa- i - .
mined,
{b) Cues, TU!(BLEBS, ¢ DavaRas’, rTO, _
1 K.I. number I 4 4 5 4 4
of samples. ‘ _ .
_ Average .. 16,184 12,143 140 . e ) e
' Maximum . 21,600 22,320 340 Nil 40 ' Nil
" Mitmum .. 5,660 532 40 - .. ' 4 .i
2 T.L. number . 3 3 5 - 3 3 q
of samples. '
Average .. 401,066 - 31,650 459

. Maximum .. 620,000 140,000 890 more than .2.,000 Nii
. ' 2,000 . ’ .
Minimum .. 35,200 . 08,200 136 4 20 e
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Bacteriological examination of ulensils before and after controlied
o conditions of cleaning—ocont." T

48 hours colony count on agarat - " Number of soliferm oi-gnni'sms'

PRI

N 479 C. per ntensll, . .. . cslcuiated per utensil.
Name of hotel, o S _ ControMed - . ¢ - . Controlled
Before As washed conditions  Before. As washed conditions
washing. Dy the hotel. *. of.cleaning  washing. by the hotel. of clenning
co ~ (vide text). . ‘ L {wide text).

. : R R 1 o

3 R.L.H, num- 5 a7 . 8- 5 7 oy

‘ ber of - . s : i : I o

- samples, ‘ : o P . e
Average .. 334,880 294,700 165 . N o

" Maximum .. More than Countless. 470 20,000 More than  Nil

= . 1,000,000 - ' Coe 20,000 . ’
Minimum .. 6,000 62,400 : - 50-  Nil 20

4 B.C. number - ,, 2 2 - 2 2

of samples, . . . L . .
Average ... . .. 1,110,000 40 N 2,000 . Nil
 Maximum .. .. . 1,234,000 40 .. 2,000 Nil
Minimum .. . 9_86,000 ' 40 ‘e 2,000 Nl

Average for all 227,200 290,800 - 281 1,690 2,380 ..
samples ' . ‘
exomined. o ‘ R

. ) . ., {c) Sroons, .

1 T.L. number . R G 1 K3

-..  of samples. © - : o ’
Average .. 40,000 42,700 - 43 - 10 Nil
Maximum .. 60,000 e - 850 100 1o Nil

Minimum .. 10,000 .. 20 10 . L

2 R.L.H. Num- ' 3 '3 2 T S

ber of sam- b L ‘
ples. ' . )

- Average .. 220,600 1,666 150 1,000 Nil Nil
Maximum .. Countless, 2,620 : 200 . 1,000 . Nil - Wil
Minimum .. 220,000 800, 40 1,000 Nil . Nil

Average for all 85,000 11,000 - 59  a26 - 3 ..
samples - L R o
examined, .

Cbmments on the results i ’ ’ L
A critical examination of the bacteriological findings indicates that—
(1) The eolony count on agar at 37°C is very high in the case o)f
ur;ﬁriashed pln-t]eS, the average number. of org&nism?mngging from 2 to 4
m onsdper Il))la'te. The counts w.re apprecisbly lower in the case of
cups and tumblers, which are generally used for serving coffee or tea.
These are generally served hot and this factor might account for the
ower colony counts obtained from them. The used spoons generally
carry a heavier load of pollut‘on than the cups and tumblers

{2) The methods adopted in hotels at present for washing th

. e

used utensils do not reduce the bacterial flora in them to any a.ppregiable
degree. On the other hand, appreciable increase in 1the eounts 'was
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noticed in samples col'ected from. certain hote’s. This is probably
‘attributable to the poor bacterial quality of the water in the wash tub,
The high counts indicate faulty technique of dish washing.

__ (8) When the utensils are washed in the manner suggested, i.e.,
a preliminary thorough rinse in clean water after scraping off the solid,
residues, followed by immersion in a germicidal detergent solution for
half a-minute and a final hot water treatment for half a minute at a tempe-
rature of about 80°C, the improvement effected in the hygienic and bac.
terial quality of the washed utensils, a3 judged by the colony-count
on aga- at 37°C, is impressive. The average coun's for plates, cups and
spoons range from 20 to 690 ; nearly 84 per cent of the samples gave a
count lower than 500 The majority of the organisms on. plates washed
under the experimental, conditions referred to above consisted of spores
which had su.vived .the Q.A C. treatment. ‘ .. -

(4) The resu'ts obtained are still more satisfactory when the coli-
form counts are taken into consideration. While the unwashed utensils
and those washed under the now prevalent (onditions invariab'y contain
coliform organisms n varying amounts, the utensils' washed under con-
trolled conditions always showed the absence of coliform organisms,
indicating that the cleaning had been particularly effective. The
absence of coliform organisms naturally . presupposes, the absence of
pathogens also in the utensils washed in this manner.

(5) The standard preseribed in America is a total colony ecount
of 100 organisms per cleaned utensil. Although this was obtained in
some cas.g in our series, the counts were higher than the ‘ standarad’
figure in many cases. An upper limit of 500 organism per utensil may
therefore reasonably be permitted and i capable of easy achievement by
the method recommended. In 32 out of 34 samples tested, “he total
count was less than 500 colonies per wtensil. ‘ :

{6) The tot:l absence of coliform organism: in washed utensils
kept ready for service should be insisted upon, as the majority of the
dishes are now being washed in water containing coliforms to the extent
normally present in samples of heavily polluded water. The -coliform
group of organisms was absent in 100 per cent of the samples collected
and examined, from utensils washed in the manner recommended.

{7) The suggested trea’ment may no% be helpful in getting rid of
spore forming and .heat resistant organisms entirely. Thes3, when
present, do not have the same degree of sanitary significance as the
presence of the susceptible groups referred to above. The low colony
count and the abserice of coliform organisms in the cleansed utensils
will generally ensure the desired degres of safety from pathogens,

Summary’

(1) The report indicates that the present method of dish washing and

sanitization of hotel utensils calls for radieg] improvement. -

(2) The results of the bacteriological examination of & few samp'es

of the * washing up * water and unwashed and f utensi
washed under controlled experimenta] cozﬁgﬁgeiéugﬁghcéd? ensils

{3) A method for washing and cleanin of hotel utensils emp Oyl'nlg

. . - g 1 il 1

cheap equipment suited to local conditj i adoption i
ll‘ P e : . lons is suggested for . P 1 in
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APPENDIX 1l

Results of the Bacteriological Examination of Samples
of lce-Cream collected from City Restaurants

(By TrE DieEcToR, Kine INSTITUTE OF PREVENTIVE
MEepiciNB, GUINDY,)

The manufacture and sale of ice-cream in the City of Madres have
shown a marked increase during recent years. Many new cafes, restau-
rants and ice-cream parlours have spruang up in different parts of the
city and most of them prepare and sell ice-cream both in the streets
and in their premises. The methods of manufacture of ice-cream have
not heen standardized and no bacterial standards of purity have been
laid down as regards ice-cream sold in the City. Work carried out in
Calcutta has shown that with ordinary precautions, ice-cream could be

prepared which conforms to the following standards :—
Class A.—No eoliform organisms in volumes less than 01 c.c.

and total colony count less than 100,000 per c.c.
Olass B.—No coliforms in volumes less than 001 c.c. and colony

count less than 200,000 per ¢.c. o

Since intestinal infections are widely prevalent, it is necessary to
assess the extent of bacterial pollutl_on in samples of ice-cream ordinarily
sold in the City of Madras with & view “to improving the methods of
manufacture under suitable hygienic conditions. ‘ .

Samples of ice-cream from 8 city hotels and ice-cream parlours were
drawn for bacteriological examination at the Institute. The resulis of
the examination are given in table below :—

Bacteriological examination of 8amg?les' of ice-cream collected from a few
city hotels and ice-cream parlours.

Total colony

gount on ager Coliforin

Number and namo :
t 37° C. 48 hrg, OrEADISMSE Remarks,
of hotal. ¥ incubation. * int o
] NESF. ..  24milion. 000l and
' : upwards,
2 P.P. . 92,500 01 ¢.0. and
. upwards. :
3 I.C.P. .. 250,000 0:0001 c.e. Organisme isolated—
-and. up-  Staphylococcus
wards. Coagulase + orga-
nisms isolated.
4 C.L. . 35,000  0-001c.c. and
: upwards,
B.C. .- 38,000 001 ¢.0. and
upwards.
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Total colony Coliform

b d \j 24T . .
Nombotandname  coumtomsdet  omaniema  Tomerks
inoubation.
6 UKV. .. 1,240,000 0-00001 ¢.c. and
upwards,
7 D.R. .. 64,000 0001 o.c. and
' upwards,
8 C.C. .. 194,000 01 oc.c. and
upwarda.

Of the 8 samples examined, 4, i.e., nearly 50 per cent show & colony
count less than 100,000 per e.c. Two samples show a colony .0011.'!113 as
high as 1-2 and 2-4 millions. The coliform counts were very high in all
the samples examined, only one sample ghowing the coliform index
falling within the limits prescribed by the Calcutta workers.

In most of the samples, coliforms are present in volumes ranging
from 0-01 to 000001 c.c. Staphylococcus organisms (coagulase positive)
were isolated from some samples. .

The figures obtained indicate that the hygienic quality of samples
of ice-cream manufactured in the City restaurants falls far short of
accepted standards.

An ice-cream cup kept ready for serving fruit salad in one of the City
hotel establishments was also examined and found to show heavy bac-
terial pollution, These cups are not given a thorough wash in hot water
before they are brought into service again. The particular sﬂl_npl_e
tested showed a colony count on agar at 37°C. exceeding 100,000 indi-
cating that the cup had not been cleaned properly before use.

APPENDIX [V

Hygiene of Catering Establishments

Foop-HANDLER'S TraTvING C'OURSE.

1 Food sources : animal and vegetable,
Food and how it reaches the market and the catering trade.
Food production and food inspection,
2 Food spoilage : Methods of food preservation and food processing.
8 Food contamination—Food infection. '
Common diseases of man eonveyed through food—Detailed mode
of contamination at the catering establishments—Diseases likely to
be caused by such contamination,

4 Measures to prevent contamination of food gt the catering establish-
ment—in Storage, preparation, cooking, display, handling and
service.

Pest control.
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& Utensils—Their role in the spread of food infections.-
Utensil ‘ sterilization "—Different methods and their efficacy.

6 Safe water-supply, efficient drainage and prompt garbage disposal
and their importance in the hygiene of the catering establishment.

7 Personal hygiene of the food-handler and the consumer and its role
in the prevention of food infections.

8 Common illnesses among the employees which should be immediately
reported to the employer ; significance of such reporting.

9 Minimum hygienic requirements of catering establishments and their
significance—Obligations of the employee and the employer.

All Jectures on the above subjects will be accompanied by demonstra-
tions covering a period of 2 hours daily, Cinema films, pietures and
posters will be utilized to illustrate the lecture demonstrations,

Visits to and inspections of diverse types of catering establishments
and their working : Visits on six days.

The course will cover 16 days—inclusive of field training outlined above,



= Sample number.

Source,

Hotel A ..
Houtel B ..
Hotel C ..
Hotel D ..
Hotel E ..

Hotel F ..

Average ..

APPENDIX V

AxaLyYsis oF IDLy.

Percentage composition.
A

A

z g = ® . g g £ g g
u g = e E 5. o, ) )
Size, Weight in gram. Z e 2 2] " £ LE = &
o5 2 & & =2 g -] E ] & . %
£8 =€ Cg £= g g =@ EE ZE
ZE 8¢ 8 =¥ g £8 Z3 aE 5E
1<) &0 < 13 = = = ) =
£ £ E & T 8 & E 5
.. Diam 9 cm. - 62-42 64:60 86 0-088 22-82 3-89 0:064 0-160 50 129-6
Thick 2 em. ae ‘
.. Diam10em.  ..) 67-64 680 772 0420 1955 432 0064 0162 50 1155
Thick 2 cm. we J
. Diam 9 cm. : 64-57 663 95 0120 1928 480 0096 0169 167 1181
Thick 1-5 cm. .
Diam 8 cm. 3 53-84 689 97 0160 1944 460 0064 0168 110 1209
Thick 1-8 cm. oo f
.. Diam 6 cm. = 36-35 68-0 8-6 0-226 19°85 3-32 0-072 0-186 8-0 118-7
Thick 1+5 cm. -
Diam 9 cm. o 84-45 698 995 048 1690 38 0072 0145 80 1145
Thick 2 cm. e
.. Diam 85 cm. | 61-54 67-6 9-01 0-250 19-64 4-13 0-072 0-165 6-5 119-5
Thick 1-8 cm. s

Note.—Proportion of ingredients, as ascertained from the hotels :—

Roughly—
1 Rice o oe . o 5
2 Blackgram .. Ve e i
3 Salt.

4 Water.

1 measure (8 ollocks).
{ measure (4 ollocks).

86

o)) uonpRUDg 10F 1Y} Jo ).wdag



(==

W -

Hotel A ..
Hotel B ..
Hotel C ..

Average

Home made 1

Home made 2
Home made 3

Hotel A ..
Hotel B ..
Hotel C ..
Hotel D ..

Mean

ANarvsis or Dosar.
Diam 16 cm.

69-66 49:00 12-20 11-81 21-21 5:78 0-08 0:355 10-26 243
Thick 0-5 cm.
Diam 15 cm. 37-00 43-50 1083 977  32:23 3-67 0072  0-344 869 264
Thick 0-5 cm.
Diam 16 cm. 66-32 4970  11-50 5-60  29-60 3:60 0-064 0-250 8-33 219
Thick 0-5 cm.
Diam 15-7 cm. . 64:33 47-73 11-51 0-06  27-68 4-0 0-072 0316 009 242
Thick 05 cm. - :
Diam 16 cm. o 56-46 60-03  10-75 0-650 24-87 3-70 0072 0-165 9-10 153
Thick 0-5 cm.
Do. 60-34 62-40 10-75 0-658 22-59 3:60 0-064 0-161 870 143
Do. 57-97 54-80 8:20 3-48 28-87 4-65 0-064 0-159 50 183
Average 58-26 59-08 9-90 1-596 25-44 3-98 0-067 0162 76 159
1. Proportion of ingredients as ascertained from hotels on an average roughly is as follows :—
Rice st .. i o ‘s - .. 1 measure (8 ollocks).
Blackgram ol r 5 .. 3 measure (4 ollocks).
Salt and water.
2. Proportion for home made samples :—
Nos. 1 and 2 same as above.
No. 3 Rice 8 ollocks, blackgram 3 ollocks.
Anarysis oF Purl
Diam 10 cm. 19-21 24-20 8-40 16-00 49-66 1-74 0-064 0212 17-65 3820
Thick 0-5 cm.
Diam 10'5 cm. 23-05 16-00 7-80  15:074 5953 1-60 0-048  0-260 11-76 411-72
Thick 0°5 cm.
Diam 10-5 cm. 25-51 26-73 7-32 1425  49-90 1-80 0-:048 0-260 17-65 362:85
Thick 0-75 cm.
Diam 9 cm. i 17-56 15-50 8-68 1071  63-79 1-32 0-064 0279 17-50 393-52
Thick 0°5 em. e
Diam 10 cm. 265 } 21-33 20-61 7-86 14:08 55-72 1-465 0-:056 0-252 16-39 3875
Thick 0-5 cm.

A Xipuaddy

69



& b0 = Sample number

1
2

1

Souree.

Source A
Hotel B ..
Hotel C ..

Mean

Hotel A ..
Hotel B ..

Average

Hotel A .

ANavysis oF ‘“ MEDU Vapar' (ORDINARY VADAI).

Percentage qomposition.

1

g g g ©,; = g g g g
" » £ . .
A [ " o - @ 2 5
Size. Weight in grams. = ‘:' 2 =5 & g zg = a
o .2 ; S B g £ 5B g o
8 g2 °f I E B g R
ZE 28 =& £2 P R g§ 3
= ~ = o < o &~ = 51
.. Diam 7 cm. e 30-45 33-3 19-67 18-31 24.23 4-492 0-104 0-216 20-0 345*
Thick 2 em. &% each.
« Diam 6 cm. 5 22-75 42:80 17-28  30-92 4-38 4-62 0-08 0:295 1666 367
Thick 2 cm. . each.
.« Diam 6 em. e 2361 46:5 16-16 29-490 2-48 5366 0-08 0-243 13-30 342
Thick 2 cm. e each.
.. Diam 6-3 cm. — 25-37 40-87 17-7 26-24 10-36 4-826 0:088 0:251 1865 361
Thick 2 em. e each.
ANALYSIS OF ONION VADAI
.. Diam 7 e.m. o 50-03 41-67 17-83 14-44 22-36 37 0-15 0-390 14-3 295
Thick 1-5 cm. i
.. Diam 5 em. is 34-94 41-7 13-77 17-684 23-02 3-83 0-125 0-330 13-00 309-98
Thick 1'5 em. "
. Diam 6 cm. - 42-49 4169 1580  16-062 22:69  3-77  0-138 0-360 13-65 3025
Thick 1-5 em. -
AnAvysis oF ONioN Bajjl.
.. Diam 4 cm. each .. 3645 (one 50-0 13-78 26-54 4-:05 564 0-104 0-206 80 311

plate).
* Home made.

09
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2 Hotel B .. .. Diam 4 cm. each .. 56-12 (one 50-5 1378  25-2 542 5-10

plate).
Average .. Diam 4 cm.each .. 46-3 (one 50-0 13-78  25-87 4-74 5-37
plate).
Ingredients—
1 Bengal gram dhal powder .. o o .. 2 ollocks.
2 Onions .. .. . .. .. .. 5 palams,
3 Water (for mixing) .. . .. .e .. 1lto 1} cups.

4 0il used for frying.

ANALYSIS OF PLANTAIN BaaJr.

A4 xpuaddy

1 Hotel A .. .. Dijam 4 cm. each .. :
Thick 0-5 cm. .. #39-25 (one 30-0 10-59  24-20  31-97 3-24
As. 2 per serving .. serving).
2 HotelB .. i Do, 55-113 (one 35-0 876 3290 21-44 2-90
serving). ‘
Average .. Diam 4 cm. .. | 47-18 (per 32:50 9-68 28:05 26-20 3-09
Thick 0-5 em. - serving).
Ingredients—
1 Bengal gram dhal flour .o " e .« 2 ollocks.
2 Plantain green (chips) a o o +« One plantain.

3 0il or ghee for frying.
4 Water about 1} cups.
5 Chillies and salt.

ANALYsIS OF PoraTo BajJii.

79-70 (two 55-8 10-27  12-18  17-33 4-42
servings).

Thick 0-5 cm.

1 HotelA .. .. Diam 4 cm, each ..
As. 2 per serving

19



-g Source,.
g

a

2

&

]

)

2 Hotel B ..

Average ..

1 Hotel A .. ‘e

92 THotelB .. .
Hotel C .. .e
4 Hotel D ..

w

Mean ..

Pereentage composition,

4 -
s s & ° & & & & ¢8
e )
Size. Weight In gram. -] b4 = 8 O - = o
" 2., EooEo, 2 g 2R
58 28 of £ g g £2 g2 2§
i © 35 48 28 <5 S5E E gk I8
.= & = & < & & = 8
Diam 4 em. each . .Y 4287 (one " 57.80 1246 152 12-30 492 0096 0-223 125 214
Thick 0'5 cm. .. serviong).
As, 2 per serving ..
Diam 4 om. V. | 40-83 (per 56-80 ' 11.87 12:35 14-8 467 0-080 0240 1375 219
Thick 0-5 em., . serving). :
Ingredients— -
1 Bengalgram dhal flour . ‘e 2 ollooks.
2 Potato (cut into chips) .- .. . .. & palams.
* & Kried in oil. .
4 Water for mixing about 1} cups.
§ Chillies and salt.
ANALYSIS 0F PAGODA.
Diam 1:2 em. {one . 3747 6:20 1297 4720 30-57 3-06 0-064 0197 160 ~ 603
serviog). SR |
Do, 3311 710 898 1630 64-56 3-06 0-104 0-188 130 418
Do. 41-39 8-60 11-16 2241 5510 2:74 0-080 0-225 134 473
Do. 38-28 11-50 11-08 4548 29-56 2-38 0-064 0197 11-10 576
Diam 1'2 em. (one 37-56 835 1105 3535 4495 2-81 0-078 0-202 1335 525

serving).

@9
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1 HotelA ..
2 Hotel B ..
3 HotelC ..
4 HotelD ..
Mean
1 Hotel A ..
2 Hotel B
3 HotelC ..
Mean

e

One sarving o
Do, ..
Do, ..
Do.

One serving .

ANALYSIS OF OMAPODI.

Ingradlents (us ascortained from the hotels)——-

1 Raw rice flour

2 Bengalgram dhal flour

3 Omum powder
4 Common salt .

5 Water—about 2 ollocks,
6 Gingelly oil for frying.

Diam 2 ami each
(two servings}.

Dism 2 om. each
{one serving).

Diam 2 cm. of sach
chip (two servings),

Diam 2 cm. (one
serving).

Ingredients—

26-06 233 1401 3710  44-08 2:48 0-104 0214 280 572
1971 3-80 14.25 20:74 5863 2-58 0-104 0251 250 480
- 2723 2-10 12-50 16-82 684-44 374 0:080 0:140 244 469
20-71 550 12-50 24-78 53-37 3-65 0-064 9220 111 493
23-93 348 1342 2486 5513 311 0-088 0-206 22-1 505
.. .. 1 ollock.
. .. . .. 4 ollocks,
. . . . 1 pinech.
. ++ & spoons,
ANALYSIS oF Porare Cmrs Frigp,
27-29 470 4-45 43 38 44-76 271 - 0048 0118 4.0 592
18-71 5-20 3-890 40 82  47-92 2-16 0-032 0118 40 580
26:34 7-96 303 3786 47-51- 364 0036 (0-162 50 B45
14-60 5-95 3-80 40-35 46-73 2-84 0045 0132 43 572
(per
plate).

1 Fried potato chips,

2 Fried in oil and

3 Mixed with curry powder.

A vpuaddy

g9



# ¢ = BSample number.

B G 1D

Bource,

Hotel A ..

Hotel B ..
Hotel C ..

Hotel D ..

Mean

Hotel A ..
Hotel B ..
Hotel C .. N
Hotel D ..

e

ANaLYsI8 oF Mysope-Pax,

Percentage compoaition.

~ b
g g g ¢ 8 8 & g g
Bize. Weight in gram. § g, i -é E' " ¢§ rg g :‘;’. g
- . 'gg B - E b o o
g 2§ of S L S R BT
g 2L - 2 g g 5% - § g g A
= £° A g 3 & & g 8
1t om. thivks (big). } 51-82 440 446 2038 6113 0632 0020 0-098 100 533
Do. 5180 450 420 8295 5771 0640 0028 0093 100 550
3 i (emali, 3230 405 387 ©5466 3602 0500 0034 0090 100 855
3 ommquare b 20-81 458 416 4033 4446 0470 0030 0090 100 616
(small),
85 om. square .., 3918 461 417 4083 4983 0560 0028 0095 100 589
1-56 om. thick .. .
Ingrediente— .
1 Bengal gram flour,
2 Bugar.
3 Ghee or delda,
4 Water,
Awarysis or Lappe.
Diam 35 om, (round),  37:3¢ 14-85 796 2000 4730 0-802 0080 0-0972 100  487-6*
Diam & em. (rownd). 61595 1070 €50 2500 56-802 0908 0052 0-086¢ 80  484:5%
Diam 6 om, (round). 75-68 1180 860 2438 5414 1080 0072 0209 T0  4767*
Diam 3-5om. (round). 3922 1240  6:0¢ 2700 5396 0600 0048 0-0864 50. 480-0%

9
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Average .. Diam 4-5cm. (reund). 53-48 12-43 7-28 26-35 53-05 0-870 00568 (-850 7-80 485-0}
* Thres annas each, ¥ Four annaa each, { Three annas and three pies each,
Ingredienta as ascertained from hotels—
1 Bengalgram dhal flour . . - .. 2 ollocks {made intoc boondi).
2 Suger .. e Tas . . . «+ 15 palams,
3 Oilorghee .. . . .. . «. 3to4 palams,
4 Water .. . .- .- . . .+ 1to 1} cups,
8§ Dry grapes. )
8 Cashewnuta.
ANALYg1s oF JANGRI.
Hotol A .. .. Diam 6 em. . . : :
Thick 0-76 om. . 37-32 20-10 3:58 3000 45-72 0600 0032 0-0658 80  472*
(spirals). :
Hotel B .. . Do. 38-53 19-50 290 24-8¢ 52:20 0-556 0032 0101 80  480*
Hotel C .. +. Diam 5 em. .
Thick 0-5 om. 26-90 14-50 341 1844 5872 0430 0-028 0-0036 80 421t
(spirals). .
Hotel D .. . Do, 26-33 10-00 3-63 16-80 89-13 0444 0040 0-0930 80  450f
Mean .. Diam 5-5 om. .. ‘ ‘
Thick 0-6 cm. 30-34 16-00 346 22.52 56-44 0-486 0038 0-0899 80 451
{apirals),
* Three snnas each. 4 Two and a half annas each,
Ingredients—
1 Black gram flour .. . . .- 2ollocka.
2 Bugar .. . . .. . . +« 15 palams,
3 Ghee or dalda .. . «» ¢ ollock,
4 Water .. . .e .. .- . .. 1 oup.
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Horer Mean No. 1.

1 Source.—A.L., Madras,
2 Qost.—0-11-0 (annas eleven) per meal.
8 Items.—Rice—cocked (raw rice 3 oz.).

Sambar (sweet potato and dhal}, four oz.
Curry {ladies fingers), one plate.

EKoottu (pumpkin and dhal), ons plate.
Rasam (one glass or four oz.).

Curds {one ¢up).

Ghee (three tea spoons).

Pickles (mango), one tea-spoon.

Cooked dhal (one plate).

4 Total welght of menls as served 1,005 grams,
5 Do, - -dry weight 218 grama.
8 Total moisture 78:3 per cent. !

. T ‘- Horer MzaL No, 2
K 1 Sourco.-——M.C.; Madras
2 (lost.—-0-8-0 (annae eight) per meal.
8 Iteme.—Cooked rice (raw rice three 0z.).

Chappatia—Two (wheat flour)—Size : ‘dismeter 10 cm.

0:5 cm,

Sambar (ridgegourd), one eup or four oz, and dhal.

Koottu (brinjals and dhal}, one plate.
Curry (plantain groen), one plate.
Rasam (one cup), 3:4 oz. :

Cooked dhal {one plate).

Buster milk (ene oup), four oz. (roughly)
Ghee (two tea spoons).

. Pickles (mango), one tea-spoon.

4 Total weight of meals as served 1,010 gramas,
5 Dry weight of meals 203 grama.
6 Moisture 888 per cent.

-

; thick

1 TYotal proteing

S mR w

CEOTDTE W by

£
”

”
»
’;
»”
”»
»

a3

fat .. .
carbohydrates

ash or minerals
fibre .

- caloinm-

phosphorus
iron .. .
calories

Total profeins v

fat .. va -
carbohydrates
ash (minerals)
fibre .. -
calcium .-
phosphorus .

o iron .. ..

_ oalories ..

Nutrients,

.

.

.

20-8
12-95
166:3
13-84
4-14
0-3488
03314
21-8
883.

v 2219

9-78

"T147-82

18:25
4-95
0-3857
03207

gms,
”

gms,
»

”»
”
"
”

30-45mgms.

786.
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Horer Mearn No. 3.

1 Source—W.H., Madras.

2 Cost—Rs. 1-8-0 per mesl (if served at cafe and Rs. 2 if sent by
° catrier).

3 Items.—Cooked rice {raw rice, oz.).

Sambar (ladies fingers and dhal), 4 oz,
Curry—potato and onions, one plate.
Curry—cabbage (with coconut and dhal) one plate,
Rasam (one cup or roughly 4 oz.).
Koottu (brinjal and dhal), one plate.
Pappadams fried in oil, two.
Chappathis {wheat flour}, two.
Cooked dhal (one plate).

Curd pachadi (one plate.)

Curds (one cup).

Pickles (lime), one tea-spoon.

Ghes (4 toa-gpoons).

Plantain ripe, one.

4 Total weight of menl as sorved, 1,569 grams,
Total, dry weight of meal, 373 grams,
Moisture 76-2 per cent.

Horern Mrear No. 4

I Source. AH,, Madras,
2 Cost,—Rs. 1-8-0 (if sent by carrier).

Re. 1 (if served at cafe).

8 Items—Cocked rice (raw rice, 4 oz.)

Sambar {drumsticks and dhal), 4 oz.

Rasam (one cup), £ oz. ‘

Chappathis (two) {wheat ﬂou.r) {size 8 em. dw.meter
and (-5 em. thick).

Cooked dhal (one plate}.

Koottu—greens (one plate).

Curd pachadi (one plate)

Curry (ladies fingers) (one plate).

Curds (one cup roughly).

Pickles (mango) (one tes-spoon).

Ghee (three tea-spoona). .

4 Total weight of meal as

served, 1,418 grams.

Total dry weight of meal 324 grams.

Moisture, 77-8 per cent.

1
2
3
4
5
6
7
8
9

1

2
8
4
&
6
7
8

Nutrients.
Total proteins .. . .
, fat .. .
9 carbohydmtaa
»» 8sh (minerals) . .
,s fbres . .
s Calcium .. .
»» Phosphorus ..
5 Irom .. .. .
» onlories .- . .
Prowimate principles derived.
Total proteum . .
» - - .
»» cnrbohydmtes . .
»» 8sh (minerals) . .
s> fbres et .
,» calcium ‘e .
»» phosphorus .. .- .
T4y Irom .., . an .
,» calories . . .

.. 4275 grams.
o B207T

.. 23160 "
oo 23-50 .
.o 1846 ”
. 0-8656¢ ,,
‘e 08189 ,,
«o  46-83 milligrams,
1,617.
34'd44 grams,
- 3207
. 2263 )
.. 1rs2
. 1335
0-5638 "

. 07646

. 324 milligrams,

... 1858 N
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Bource.

Number, .

1 AL., Madras ..
2 M.C., Madras ..
3 W.H.,, Madras
4 AH., Madras..

Total dry

Cost of Jwelght of
one meal. mesl in
grams,

Ri, A. P.
011 0 218
0 8 0 203
1 80 373
. . 1 ¢ 0 324

ANaLysts OF HoTEr, Mzars,

Peroontage oom¥mon (dry welght),

: 3 . 3§ T
3 Z, § 4, ig L
- & F B 23 ES £ E 3

g & Ch - | g g ‘£ cha 8 gg
9-5¢ . 594 7627 €35 0160 0152 100 190 405 883
10003 482 7282 899 0190 0158 150 244 387 788
1146  14'20 6209 630 0232 0219 1250 495 433 1,617
10068 993 6982 &80 0174 0238 100 412 . 410 1,368

N.B.—Deiasils of items of each meal given ssparately.
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Appendiz VI | 69

APPENDIX VI

Design for a Canteen

(C.A, Nos. 260 and 262/51.}

General Specifications.

Foundations.—The foundation shall be designed to suit the nature
of the soil at site.

Basement.~—The basement throughout 1 foot 6 inches high and
1 foot 1} inches wide shall be of stock brick in cementmortar 1 :
& gimilar to M.D.8.8. No. 81.C.

Filling in.—The basement shall be filled in with earth or sand and the
filling shall be done in Jayers of 6 inches thickness well watered and
rammed complying with M.D.8.S. No. 25.

Damp-proof course.—A damp-proof course of cement mortar 1; 3
§" thick shall be laid at & level just below the under face of the flooring
concrete as per M.D.S.8. No. 38, Note (b).

Superstructure —The walls in superstructure 9 inches thick shall be
of stock brick in cement mortar 1 : 5 similar to M.D.8.S. No. 31-C.

Lintels —Lintels over doors, windows and openings shall be of
reinforced concrete with 0'8 per cent main tensile reinforcement ag
per M.D.S.S. No. 120.

R.C. tee beams.—The beam supporting the roof slab shall be of
reinforced concrete tee beams with necessary main tensile and shear
reinforcements and the sides finished as per clanse 15 of M.D.8.S. No. 30
and white washed two coats,

Cutstone work.—Cill stonés for door frames and templates under
trusses shall be of dressed cutstone in cement morar 1: 3 as per M.D.S.S,
No. 36-C.

R.C. templates—Templates under tee beams shall be of reinforced
concrete moulded monolithically with the rib of the beam as per Chief

- Engineer’s Circular Memorandum No. 1617-Wks./46-C.P., dated 12th
March 1946. .

Doors, windows.—All doors and windows shall be of well-seasoned
teakwood free from all defects and in accordance with the sizes and
description noted on the drawing constructed and fixed in position ag
per M.D.S.S. No. 82. :

Rogfing—The roof throughout except over cafeteria and dining shall
be of reinforced concrete roof slab with 0-8 per cent main tensile reinforce-
ment top covered with two courses of flat tiles as per M.D.8.8. No. 46-J
and the ceiling finished as per clauge 15 of M.D.8.8. No. 30 and white-
washed two coats. The roof over cafeteria and dining shall be of asbestos
eement corrugated sheets with teakwood or steel trusses and flat asbestos
ceiling. The purlins shall be either of teakwood or steel.

Flooring.—The f!oor throughout shall eonsist of a bed of lean cement
concrete 4 inches th}ck top finished with a layer of £ itich thick cement
concrete 1 : 3 : 6 using hard blue granite stone jelly of size § inch and
below except for cafeteria and dining which shall be coloured red (using
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red colour crete cement) and surface rubbed smooth., The flooring for
washing shall be thread lined. :

Finishing—The interior and exterior faces of walls throughout
shall be plastered with cement morter 1: 5, § inch thick similar to
M.D.8.8. No. 61 and white or colour washed two coats as per M.D.S.S.
No. 69 or 70 except the interior faces of walls in bath and W.C. up to
a height of 5’ 0" from floor level which shall be plastered with cement
mortar 1 ; 3, } inch thick as per M.D.S.8. No. 61.

The interior faces of walls in cafeteria and dining and kitchen up to 5’0
" from floor level shall be distempered with suitable borders at top. The
interior faces of walls in wash up up to 5 0" from floor level shall be
paved with white giazed or with cement mosaic dados with suitable
borders at top. o

~ Al doors, windows shall be painted with three coats and roof timber
seantlings two coats of any approved paint as per M.D.8.S. No. 72.

Miscellaneous—Provision shall be made for the following items

. 1 Brick partition with R.C. sti‘ﬁ'eners.
2 Steel truss or teakwood king rod truss.
3 Fire place and chimney. '
Statement of approximate cost.

Accommodation 150 persons : C.A. No. 260/51.

RS.
Cube—92,226 cubic feet, .
Cost at As. 10 per cubie feet .. .. .. .- 57,641
Sanitary and electric fittings at 15 per cent .. .- .- 8,645
Unforeseen works and fluctuation ifi prices of materials . 5,713
. ’ _
Total .. 72,000
‘_______-—
Accommodation 100 persons: C.A. No. 262/51.

Cube—61,482 cubic feet. _ :
Cost at As. 10 per cubic feet - .., e ‘e . 38,426
Sanitary and electric fittings at 15 per cent L. - 5,764
Unforeseen works and flue’ uation in prices of materials . 3,810
o
Total .. 48,000
——-_'-.--

M. G. DESAT, B.a., DIP. ARCH, (Loud.), BB 4., PLLA

_ Consulting Architect to Government.
20th August 1951,
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