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(c) Cheese shall be (1) pasteurized or 
subjected to equivalent heat treat-
ment, (2) made from pasteurized milk 
products or from milk products which 
have been subjected to equivalent heat 
treatment, or (3) cured for not less 
than 60 days at a temperature not less 
than 35 °F. 

(d) Milk, buttermilk, and milk bev-
erages shall be served in or from the 
original individual containers in which 
received from the distributor, or from a 
bulk container equipped with a dis-
pensing device so designed, con-
structed, installed, and maintained as 
to prevent the transmission of commu-
nicable diseases. 

(e) Shellfish purchased for consump-
tion on any conveyance shall originate 
from a dealer currently listed by the 
Public Health Service as holding an un-
expired and unrevoked certificate 
issued by a State authority. 

(f) Shucked shellfish shall be pur-
chased in the containers in which they 
are placed at the shucking plant and 
shall be kept therein until used. The 
State abbreviation and the certificate 
number of the packers shall be perma-
nently recorded on the container. 

[40 FR 5624, Feb. 6, 1975, as amended at 48 FR 
11432, Mar. 18, 1983] 

§ 1250.27 Storage of perishables. 
All perishable food or drink shall be 

kept at or below 50 °F, except when 
being prepared or kept hot for serving. 

§ 1250.28 Source and handling of ice. 
Ice coming in contact with food or 

drink and not manufactured on the 
conveyance shall be obtained from 
sources approved by competent health 
authorities. All ice coming in contact 
with food or drink shall be stored and 
handled in such manner as to avoid 
contamination. 

§ 1250.30 Construction, maintenance 
and use of places where food is pre-
pared, served, or stored. 

(a) All kitchens, galleys, pantries, 
and other places where food is pre-
pared, served, or stored shall be ade-
quately lighted and ventilated: Pro-
vided, however, That ventilation of cold 
storage rooms shall not be required. 
All such places where food is prepared, 
served, or stored shall be so con-

structed and maintained as to be clean 
and free from flies, rodents, and other 
vermin. 

(b) Such places shall not be used for 
sleeping or living quarters. 

(c) Water of satisfactory sanitary 
quality, under head or pressure, and 
adequate in amount and temperature, 
shall be easily accessible to all rooms 
in which food is prepared and utensils 
are cleaned. 

(d) All plumbing shall be so designed, 
installed, and maintained as to prevent 
contamination of the water supply, 
food, and food utensils. 

§ 1250.32 Food-handling operations. 

(a) All food-handling operations shall 
be accomplished so as to minimize the 
possibility of contaminating food, 
drink, or utensils. 

(b) The hands of all persons shall be 
kept clean while engaged in handling 
food, drink, utensils, or equipment. 

§ 1250.33 Utensils and equipment. 

(a) All utensils and working surfaces 
used in connection with the prepara-
tion, storage, and serving of food or 
beverages, and the cleaning of food 
utensils, shall be so constructed as to 
be easily cleaned and self-draining and 
shall be maintained in good repair. 
Adequate facilities shall be provided 
for the cleaning and bactericidal treat-
ment of all multiuse eating and drink-
ing utensils and equipment used in the 
preparation of food and beverages. An 
indicating thermometer, suitably lo-
cated, shall be provided to permit the 
determination of the hot water tem-
perature when and where hot water is 
used as the bactericidal agent. 

(b) All multiuse eating and drinking 
utensils shall be thoroughly cleaned in 
warm water and subjected to an effec-
tive bactericidal treatment after each 
use. All other utensils that come in 
contact with food and drink shall be 
similarly treated immediately fol-
lowing the day’s operation. All equip-
ment shall be kept clean. 

(c) After bactericidal treatment, 
utensils shall be stored and handled in 
such manner as to prevent contamina-
tion before reuse. 
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