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"REPUBLIC OF THE PHILIPPINES
' ORMCC CITY
Office. of the Municipal Ema“ﬁ

EXCERPT FROM THE MINUTES OF THE REGHLAR SESSION HELD BY

THE MUNICIPAL BOARD OF CRMOC CITY, PHILIPPI¥ES, IN ITS

SESSION HALL ON MAY 2 ; 1952
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PRESENT: | _
H&n. Marcelo D. Bandalur..;i...PrESIdlng Officer
L Ifiaki Larrazabalees-csa....0iby Cauncilmr
- Guillermo T Parrillac.si. U =

" Esbgban C, @onejosiciiceies " el :
"- 'Uﬁualdﬂ F- I-"aguitant s e 800 " " .
" Teotimo Ucubilln......i‘i. f 1
ARSENT: |
His Honor, Lucilo A. Cmnui i eeiC1EY NMayor: = .
Hon. Vlctarlno C. 1eleron,..,..ﬂi+y Councilor
R Jorge S. TaNeedscssvrssvas ; "
N Alvaro I. Gutlerrezecseoen .
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'RESOLUTION.NO, 94 s~

The Board, on motion af Councilor Gulllprwm T

Parrilla, seconded by Caunc11ﬂr Bsteban C. Lonejos

BE IT BEBOL¥ED,5d& 1is hgreby resolved, to adopt:
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ORDINAKNCE NO, YT+

AN ORDINANCE PRESCRIBING THE RULES AND
REGULATIONS WOR TP ESTABLISHMENT AND
= "_OPERLTION OF BARERIGS

]

Be it ordained by the Municipal Board of Ormoc City

SECTION I.,= It should be urlﬂwfu¢ for any entity or
person to establish and operate any bakery within the 1i-
mits of ORMQC CITY without first SecuTWHg a sanitary per-
mit from the City Health Officer o his representative -
and the corresponding city licens:z from the City Treasurels

| SECTION II.- For the purpmse of thainlng the required
sanltary permit to operate a bakery, the *ollowing sanitary
requirements should be accampliah 3d s, -

(a) = Location and structural requirument- The place
‘or building where the bakery i3 tO be operated
must bz located at least 20 ma.ers away from 2
public toilet, public stable o- insanitéry dump-
ing place. . s

The window area shculd not. by less than one-
" £fifth o.) the floor area, the tutal floor area
- should 1.0t be less than 140 squzre meters. .

The height from floor to ce11$np should ot
e less than 3 meters,

The ground floor, firmly ceuﬁrteu andprm-
vided with adequatc and sanitsry drainage.,

No kitchen should be allows{i in the 1nterf
-ior of any room d351gnﬁd for i3he preparation
or manufacture of bakery prodiacts. S

No guarter for llvlng TOoOom .1s alliowed.,

(b) -« Sunitary facllitiese Every be kery shall have an
ample supply of good potable water cnd provided
with a proper wash room and §amitary closst oOr
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closets, so constructed assto be a part and
independent from the prepiration room and
made fly-proof by being well screened and
provided with self-closing door or doors.

(c) =« Equipments- All bakery establishments should
have clean oven, vats, tables, rollers, utene
sils and other appropriate implements. It should
be provided with proper equipment for washing

* and sterilizing facilities, with adequate number
of tables, shelves, receptacles, including co-
vered garbage cans and cuspidors. It should
also bé provided with a sufficient number of
apronsg, caps and slippers for the use of the
vorkers in the establishment during the process
of mhe manufacture of bakerv products. All uten-
sils and implements shall first be washed with
soap and hot water and then dipped in boiling
water,
| Perscnnel- '

SECTION IIT,-/Every person engaged in the preparation

or distribution of bakery products should be provided with
~a health certificate issued by the City Health Officer or
his representative; said certificate to be paid every year
but to be renewed every three (3) months., Likewise, all
workers should observe strict personal cleanliness, espe-
cially of their hands, fingers and clothing. They should
not smoke or chew tobacco during the process of making
bread, and not spit on the floor, wells or any part of

the establishment..

SECTION IV.- Bakery products- All flour, sugar and
other ingredients used in the preparation of bread, pastry
and other bakery products for sale to the public should be
of Bood and wholesome quality free from adulteration and
such brecad or bakery products shall conform to the defini-
tions and standards presdribed under the Pure Food Law.
Secharin for sweetining purpose, yellow or any color to
simulate the presence of eggs, or any other color whereby
damage or inferiority is concealed shall not be used in
the preparation of said product. The usc, however, of per=
missible food colors and other than yedlow in bread and
paste is permitted provided such color is not used in-a
manner whereby damage are sold in clean packages or scaled
wrapners properly 1§bel&d with the phrase (among other
words and pharescs that may be necessary) WARTIFICIALLY
COLORED", in big letters so that such phrase will apmar
most conspicuous on the label. When the colored apoearance
- of any bread or alimentary paste is caused by the usc of
artificially colored butter or margarine, or any substance
other than egg, or if she ingredients %hat cause the co-
lored appearance are partly egg yellow, such bread or ali-
mentary pastes must likewise be sold in the manner afore-
mentioned. All bread, pastry and other manufactures products
shall be kept in dry, airv and properly screened rooms,
placed in appropriate clean shelves and cabinets protectad
from -all kinds of insect and vermin. e

Bakery products for sale shall alwavs be displaved in
flyproof glasscounters, shelves or show-cascs which should
be raised at least'30 cm. from the ground. Thev shall not
be handled except with pinchers, transported always in a
sanitary manner, and deliWersd to the public, wrapped only
in cle-n and not previcusly used, paper or bag. -
~ In no case shall any room or rooms utilized fér the

{avar)
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manufacture and storage of bakcry prrchts be used as sleep=-
ing quarters, and neither shall domest 1c or pet animals be
kept in anv place of the bakery. >

SECTION V.- Sanitary Maintenance- It should be the
duty of the owner, manager or person in charge or & bakery
to exercise the necessary care for the sanitary maintcnance
of the establishment including the equipment -and accecsories
usced tharein, and to see to it that all provisions of this
ordinance are lely complied with.

SECTION VI.- Penalty- Any person, firm or cmrparatlnn
violating or assisting in the violation of any part of this
ordinance shall, upon conviction, be fined not more than
$25.00 or by 1ﬂpr15mnmunt for not more than 10 days, or
both such fine and imprisonment at the discretion of the
Court or with the temporary cancellation of the sanitary
permit or city license. '

SEGTIGN VII.- This ordinance shall take effect on

SECTION VIII.- Let cnpies of thls ordinance be furnished
each to the Hon. Executive Secretary, Malacafian “Palace,Manila
the Hon. City Mayor, Ormoc City; City Treasurer, Ormoc Gity;
City Auditor, Ormoc City; Municipal Judge, Ormoc City:; GCity
Attorney, Ormmd City; Chief of Pol 1c&, Ormoc Cityv; City _
Health Offlcer, Ormoc City; City Enginecr, Ormoc Clty, Mar
ket Superintendent, Ormoc City and copies to be posted-in
public places, Drmﬂc City..

CARRIED UNANIMOUSLY,

APPROVED: May 2L, 1952.

I HEREBY CERTIFY to the émrrectness_ﬂf the above
auoted resolution and ordinance. |
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{ J Mo BENTASAN 0
: g ; 2 Secretary

’ J MﬂRC“LO D, BRNDALﬂN s
Vice Mayor and .ctg. City Mayor
Presiding folcer
COPY FURNISHED: -
The Hon.Executive Secrétary, Malacafian Palace, Manila
The Hoh., City Mayor, Ormoc City
The €Gity Treasurer, Ormoc City
The City- Auditor, Ormoc City
The Municipal Judge, Ormoc City
" The City. Atidorney, Ormoc City
The Chief of Police, Ormoc City
The City Health Officer, Ormoc City
The City Engineer, Ormoc City:
The Market Superintendenty Srmog Clty
copiles to be gﬂﬁﬁed 1n§?ﬁbllﬂfﬁiﬁcPS, Ormoec Cit
ATTESTED: o

,.ll'

PELAGIO P, CODILLA
Secretary to the City Mayor
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