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PRET STATEMENT

13 a fast growing metropolis, and concomitant
is the ever increasing demand for meat

In its desire to provide its people with fast, efficient
tary®slaughtering facility, the City of Ormoc has come up with a

build, as it has already a modern slaughterhouse at Brgy.
+hTa :“-‘?‘f".';‘: ﬂnd

WHEDFA] it 1« rartainlv with wiacdam to set Lhe poliries, rules and
regulations, organization, fees and rates of fees to ensure effective
and efficient management, administration, maintenance sanitation and
viable operation of the Metro Ormoc Slaughterhouse.

WHEREFORE, on motion of City Councilor Ruvinieu E. Mendola, jointly
seconded by City Councilors Fernando P. Parrilla and Fe $. Lladoc; be it

RESOLVED, AS IT IS HEREBY RESOLVED, to enact the following:

ORDINANCE NO. 104

AN ORDINANCE ADDING CHAPTER VI, TITLE XIX OF THE CODE OF
GENERAL ORDINANCES ENTITLED: "THE SLAUGHTERHOUSE CODE
OF ORMOC CITY."

Be it ordained by the City Council of the City of Ormoc, that:
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ARTICLE I

SECTION 1. TITLE =~ This Ordinance shall be Kknown as  the
Slaughterhouse Ordinance of the City of Ormoc.

SECTION 2. SCOPE ~ This Ordinance shall govern the management,

administration, supervision, regulation, control, organization,
imposition of fees and charges for services and use of facilities,
assessment, collection and payment therefore in  the Ormoc
Slaughterhouse.

SECTION 3. APPLICATION - Subject to the provisions of pertinent
laws and ordinances in force or which may hereafter be promulgated, this
Ordinance shall apply to and cover all persons engaged in any a@cupation
or business, exercising privileges within the site and premises of the
Ormoc Slaughterhouse, and to all acts or transactions perfarmsd ar to be
carried within partly being done outside the slaughter : ntemises
and upon which acts or transactions fees and charg and
collected.

ARTICLE II
DEFINITION OF TER

SECTION 1. DEFINITION =~ Fo
following words, phrases, names and

Ordinance, the

ANTE-MORTEM  INSPECTHON in examining the
food animals those which are

ffom diseases or abnormal
examination diseased, suspected
diseased, nimals to prevent contamination of
personnel, r an animal suffering from a disease

which i {CAl b gather information for post-morten

adequately
conditions;

mark or stamp approved by the controlling

means the body of any slaughtered animals after bleeding

ASH TICKET - refers to the kind of unnumbered accountable for used
to @cknowledge payment of fee or charges in lieu of the regular official
receipt.

CHILLER - 1is an equipment used to lower the temperature of the
carcass so as to delay reproduction of bacteria and to prolong its
freshness.

CLEANING - means the removal of objectionable matters.

CONTAMINATION - means the direct or indirect transmission of
diseases to food animals, personnel, premises and equipment, and of any
other objectionable matters to the meat.

CONTROLLING AUTHORITY - refers to the National Meat ITnsnertion
Commission in relation to a slauahterhnnee

DISINFECTION - means the application of hygienically satisfartory
chemicals or phvsical agents and processes to clean surfaces with the
intention to eliminate micro-organisms.
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DOWNER - refers to crippled or weakened animal unable to stand or
showing abnormal locomotion.

DRESSING -

a. In relation to slaughtered animals except for pigs, sheep and
lambs, goats and kids, means the removal of head, hide or skin,
viscera (including or not including kidneys), genital organs,
urinary bladder, udders in the case of lactating animals that have
calved or are in advanced pregnancy;

b. In relation to slaughtered pigs, means the removal
bristles or skin, claws, eyelids, viscera (inc!
including kidneys), genital organs, urinary bladder,
case of lactating animals, animals that the fa )
advanced pregnancy, and the external acou
respect of that part an alternative effective
carried out;

of“hair and

C. In relation to sheep and lambs, ) 3 ans the removal
of the head, except in the casdlc \ kids, the
pelt or skin viscera (including or i : kidneys),
genital organs, urinary bladde the carpal and

tarsal i 1mabss animals that have

includes where necessary
To split means the dividing of the
al line.

efers to the facility, including its
by the controlling authority, owned
and used in the slaughter of animals

GHTER - means slaughter of an animal necessitated by
nt such as bone fracture, danger of suffocation, etc.

7 means an.imposition for the regulation or inspection of an
or commodity, or a charge for proprietary services rendered or
¢ use of facility.

FIT FOR HUMAN CONSUMPTION - means, in relation to meat, an article
which has been passed and appropriately branded by an inspector and in
which no changes due to disease, decomposition or contamination have
subsequently been found.

FOOD ANIMALS - include all domestic livestock killed for human
consumption, such as cattle, carabaos, buffaloes, horses, sheep, goats,
hogs, deer, rabbit and poultry (chicken, ducks, geese, turkeys and
pigeons).

HOLDING PEN =~ is a corral used for the lairage of food animals
prior to slaughter.

HOT  MEAT - refers to meat from food animal and  poultry
clandestinely slaughtered and sold to the public.
Ord. No. 104

INSPECTED AND CONDEMNED - or any authorized abbreviation thereof.
That the carcasses so marked are unsound, unhealthful, unwholesome or
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otherwise unfit for human food that can be rendered into animal feed
shall be dyed (food-grade blue color) and cooked or rendered, while
those unfit for both human and animal consumbtion shall be denatured
with strong chemical disinfectants prior to final disposition.

INSPECTED AND PASSED or any authorized abbreviation thereof. That
the carcass or parts of carcasses so marked have been inspected and
passed in accordance with regulations, and at the time they were
inspected, passed and so marked they were found to be sound, healthful,
wholesome and fit for human consumption.

LIVESTOCK & MEAT INSPECTOR - means a properly trained parsonnel

inspection, meat hygiene and preservation. The supervigd
hygiene and preservation, including the inspection of
responsibility of the City Veterinarian.

MEAT -~ means the edible part of any animal
slaughterhouse.

MEAT HANDLING -

OFFAL =~ means the b .Wlands and tissue other
than the meat of the i ¢ »ffals, 1in relation to
slaughtered animals

ohysigal or moral, natural or Jjuridical
being, Sibl { 1 & wnd obligations or of being subject of

N - refers to the inspection of the meat and
snacad  wnd dranenarted  from the Ormoc

INSPECTION - means the services in examining the
¢ slaughter to ensure the detection of lesions and
ities and to pass only meat and edible offals it for food.

BRIVILEGE - 1is an opportunity granted as a peculiar benefit,
advantage or favor.

SERVICES - means the duties, work of functions performed or
discharged by a government officer or employee, or by a private person
contracted by the government, as the case may be.

SLAUGHTER - means the killing of food animals.

SLAUGHTER ANIMAL - means any food animal brought into the
slaughterhouse for slaughter.

STOCKYARD is a pen where animals are collected, taken care of, and
inspected prior to slaughter.

SUSPECT - means an animal suspected of being affected with a
disease or condition which may require its condemnation, in whole or in
part when slaughtered, and is subject to further examination to
determine its disposal.
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ARTICLE III
DECLARATION OF POLICIES

SECTION 1 - Policies - The following are the policies in the
management, administration, supervision, regulation, control, operation,
maintenance and sanitation of the Ormoc Slaughterhouse, to wit:
a. The Ormoc Slaughterhouse shall serve the need of a fast, efficient

and sanitary slaughtering facility of Ormoc, the neighboring

municipalities, and some parts of the country as well.

b. The Ormoc Slaughterhouse shall operate daily.

(o Management shall ensure that only good animals are s
Ormoc Slaughterhouse, and only sound, healthy and
and offals are withdrawn and released therefrom

d. Management shall see to it that appropriate fe
assessed and collected for the use of Lhe
services rendered.

e. All food animals brought to thz ¢ deposited
in the holding pen shall be ' ‘ s in the

% No animals shall be ithouty having been subjected to
carcasses and offals
ughterhouse without having

the day of slaughter and should be

iving and/or entry of animals into the holding pen and
fease therefrom into the processing area, the principle of
, first out” shall be applied and observed.

“ter the food animals are received and deposited in the holding
pen, the City Government assumes responsibility thereof until all
carcasses and edible offals are delivered to the owners at the
Ormoc Public Market Complex and/or those in other public markets in
Ormoc. If the food animals slaughtered are for home consumption,
the carcasses and edible offals shall be claimed by the owners and
released to them at the Ormoc Slaughterhouse after payment of all
appropriate fees.

1. Animals found to have a_disease or other infection during
inspection shall be automatically denied entry into the holding pen
and subjected to the processes established by the rules and
regulations of the National Meat Inspection Commission so as to
protect the health of the people and to prevent contamination to
other animals or spread of disease.

m. Infected or diseased meat shall immediately be confiscated,
disinfected, and/or condemned to make certain that it will not be
sold at the market and to prevent the spread of disease.
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n. Weighing of food animals shall be made prior to and after slaughter
through the fully calibrated weighing scale at the Ormoc
Slaughterhouse in order to establish a date base that may be made
as basis for future policies and legislation and for other
purposes.

O All personnel in the Ormoc Slaughterhouse are reduired to take
seminars on first aid and training on safety precautions,
sanitation and proper meat handling.

p. Color coding or personnel uniform in the Ormoc Slaughterhouse shall
be adopted to identify them with their duties and functions.

having been subjected to a chilling process.

r. Buying of edible offals is not allowed 1i# y house
building and compound.

s No meat or edible offals shall be al : Crmoc

- .-.1;\7:3\.4 v s o b the Ol"mOC
Piverv  wvan

the City

Qlavahterhnince and trananneted th
(and those deposited in the
Government).

s The slaughter of an { the

public i etho Crmoc Slaughterhouse. The
slaughter i except large
, provided, that the animals

imals brought into the slaughterhouse
butchering them, shall be confiscated
tnal turned over to the appropriate authority
and nrotection acrnorded +n  2all  andangered

safety, sanitation, cleanliness, proper environmental
' and order at the Metro Ormoc Slaughterhouse shall be a
ic concern. Management shall find and adopt ways and means to
sure maximum security, safety and order thereat.

W The City Government may lease out the Metro Ormoc Slaughterhouse to
any interested, qualified and competent party subject to the
approval of the Sangguniang Panlungsod, provided, that the
assessment and collection of fees and charges by the lessee shall
be in accordance with the provisions of Article VI of this
Ordinance, provided further that the rules and regulations
regarding sanitation and environmental management shall complied
with the lessee under the control and supervision of the city.

ARTICLE IV
RULES AND REGULATIONS

SECTION 1 - RULES AND REGULATIONS. The following rules and
regulations shall be observed at the slaughterhouse, to wit:

a. Only Metro Ormoc Slaughterhouse personnel and authorized butchers
are allowed 1in the processing area. Any employee not complying
with this regulation shall not be allowed to work.
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b. All authorized personnel in the slaughterhouse must wear their
proper uniform and identification and shall be provided with safety
devices like head gear protector, gloves, anti slid shoes, body
protector and other similar devices.

(1P Hoister, elevator, dehairing machine, carcass lowerator, shackle-
lowerator railing and carcass dropper shall not be loaded beyond
their capacity.

d. All equipment 1like machine, tables, platform, basin, pails,
lavatories, cutting devices, saws and other instruments® must be
cleaned thoroughly before and after using.

Fmd oat rinaTe T menta sed ey e b
~nr !‘!{Qf"ﬁn?‘!ﬂf‘f."/” *Fr'nm fhm main v £ 0 31;!!3":1;;‘1'\; oy

work is accomplished.

f. Suspected stolen animals brought
Slaughterhouse shall be reported and
turned over to the proper authoeiby.

wmediately  and

d. No firearm is allowed in the
and compound.

terhouse building

building,
premises.

the auction market

quors, beers, wine and other intoxicating drinks are prohibited
nside the slaughterhouse building and compound.

m. The raising of animals, fouls, pets within the slaughterhouse
compound is prohibited.

SECTION 2. PERMIT TO SLAUGHTER. Before any food animal is
slaughtered for public consumption, a permit to slaughter shall be
secured from the Slaughterhouse Manager upon the recommendation of the
City Veterinarian and after payment of the required fees.

SECTION 3. REQUIREMENT FOR THE ISSUANCE OF PERMIT FOR SLAUGHTER OF
LARGE CATTLE. Before the issuance of a permit to slaughter for large
cattle, the Slaughterhouse Manager shall require the production of the
Certificate of Ownership of the owner if said owner is the applicant, or
the original Certificate of Transfer showing title in the name of the
person applying for the permit if he is not the original owner.

SECTION 4. MEAT INSPECTION. All meat from food animals butchered
at the Metro Ormoc Slaughterhouse shall be subjected to inspection by
the Meat Inspector or any competent person duly authorized to do so, who
shall decide as to the fitness of such meat for human consumption. All
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such meat as are inspected shall be properly stamped "PASSED" before
transfer to the Ormoc Public Market Complex or to any other public
market in Metro Ormoc.

SECTION 5, TRANSFER OF MEAT FROM THE SLAUGHTERHOUSE TO PUBLIC
MARKET . No meat for sale to the public shall be transferred from the
Metro Ormoc Slaughterhouse to the Ormoc Public Market Complex and other
Public Markets outside Ormoc except by means of a government delivery
van of Ormoc City.

SECTION 6. AUTHORITY TO FORMULATE, ADOPT AND IMPLEMENT RULES AND

REGULATIONS. With the approval of the City Mayor, City
Administrator of Ormoc which is in charge of the agement,
administration, supervision, operation, maintenance and ion of

the Metro Ormoc Slaughterhouse shall formulate, i bapblement
specific rules and regulations to ensure effig veness

SECTION 1. OFFICES. The Cit
manager who shall be responsible f¢
operation, maintenance axud

1311  designate a
administration,
terhouse:

For purposes of this Ordinance there
lowing personnel to be appointed by the City
idafion of the City Administrator:

LAUGRTERHOUSE MASTER IV, G-22

authority and responsibility on  the over-all
adfiinistration, operation maintenance and sanitation of the
slaughterhouse.

Exercises direct administrative supervision over all personnel
assigned at the slaughterhouse, including those personnel from
the City Veterinarian Office, the City Treasurer’s Office and
the security agency hired by the City Government, and the
butchers as well;

G Executes and implements the general policy of management and
operations at the Metro Ormoc Slaughterhouse;

d Implements  pertinent laws and  ordinances. Implements
policies, rules and regulations adopted and/or promulgated by
the City Government through the City Market Committee Office,
approved by the City Mayor:

e. Ensures the safety of all government property and of all
personnel, including butchers, within the premises;

s Continuously works towards the viability of the facility:
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g.

2. SLAUGHTERHOUSE MASTER II, G-14

3. CLERK IV

a.

b.

Formulates, proposes and adopts measures to ensure effective
and efficient administration and viable operation of the Metro
Ormoc Slaughterhouse;

Ensures  proper maintenance and upkeep of all physical
resources, consisting of the slaughterhouse itself, the
facilities and premises;

Prepares and submits periodic reports to the City Market
Committee Office; and

Performs such other functions as may be assigned by.the City
Market Committed Officer.

Serves as the Day - Shift Supervi

Prepares payroll sati Save absences of

thter) 23

gased out, prepares daily order
in, first

@g@ss and edible offals delivered to the

report to the Slaughterhouse

other functions as may be assigned by

Keep records of all transactions and economic activities of
the Slaughterhouse for submission;

Act as overall record holder of the Slaughterhouse;

Performs such other functions as may be assigned by
Slaughterhouse Administrator;

5. MECHANICAL PLANT SUPERVISOR I

Shift Supervisor:

Provides direct control and supervision of the workforce
during the actual slaughterhouse operations;

Coordinates and balances the work load of all personnel,
including the butchers to ensure that the work assignment is
consistent with the estimated need of manpower during
operations;
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d. Recommends to the Slaughterhouse Administrator approval of the
assignment of the butchers prepared by the Supervising
Butcher;

€. Ensures immediate repair of equipment in case of breakdown,
and immediate procurement of spare or replacement parts when
contingencies occur;

s Regularly tests and examines all equipment to ensure they are
in good condition, and troubleshoots in case of breakdown of
the equipment; -

g. Acts as custodian of all equipment and tools
processing area; and

h. Performs such other functions as may b
Slaughterhouse Administrator.

6. PRESSURIZED VESSEL OPERATOR

a. Regularly services the bed
they are in good conditiol

b. pPerforms such other fun
Slaughterhouse Administrato

7. CHILLING ROOM OPERATO

em at the slaughterhouse and makes it

makes requisition for replacement or spare
tch, and does the repair himself when exigency

uch other functions as may be assigned by the

STOCKSCALER

Weighs the animal and records it weight, specie and owner on
the Health Inspection pass after ante-mortem inspection;

b. Receives- the animal, and indicates on the Health Inspection
Pass the chronological number of the animal; and

Cia Performs such other functions as may be assigned by
Supervisor.

9. HOLDING PEN TENDER

a. Takes care of the animals receives and deposited in the
holding pen;

b. Holds himself responsible over the safety and condition of the
animals received;

Cu Does emergency slaughter of suffocated animals;

10
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d. Regulates and controls the flow of animals from the holding

pen to the processing area by following the Daily Order of
Slaughter; and

e. Performs such other functions as may be assigned by
Supervisor.

10. POST ABATTOIR SCaALrR

Records  the weight of the carcass as registered in the tract
scale in chronological order, and

b. Performs such other functions as
Supervisor.

11. POST ABATTOIR RECORDER

a. Records the code mark of the carcass t
tract scale in chronological order; a

b. Performns such other functians
Supervisor.

12. CHILLER TENDER

3. Examines code

same by appropriate
marking on the degi

carcass;
b. g room all carcasses which have
Mortem Inspection:

ses to the delivery van driver and
10 acknowledge receipt thereof; and

functions as may be assigned by

perates the vehicle(s) assigned to transport all carcasses
nd edible offals from the slaughterhouse to the Ormoc Public
Market Complex and other public markets in Metro Ormoc:

b. Receives  from the Chiller Tender all carcasses, takes
accountability thereof, delivers the same to meat owners
and/or vendors at the Ormoc Public Market Complex and other
public markets in Metro Ormoc, and requires the latter to
acknowledge receipt thereof:

c. Maintains the vehicle(s) clean and in good running condition.

s In case of breakdown of vehicle(s), troubleshoots, requests
with dispatch for replacement of spare parts, and does the
repair himself when the need arises;

e. Coordinates with the Night - Shift Supervisor in planning and
setting the schedule of deliveries and makes sure that the
schedule is met:; and

. Performs  such other functions as may be assigned by
Supervisor.

11
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14. DELIVERY AID

a. Loads the carcasses from the Chilling Room to the Delivery Van
and delivers the same from the Delivery Van to the stalls of
the meat owners and/or vendors; and

b. Performs such other functions as may be assigned by
Supervisor.

15. SUPERVISING BUTCHER

a. Ensures the availability of butchers and sets their individual
schedule in  consultation and coordination
Supervisor, subject to the approval of the
Administrator;

b. Exercises direct supervision over all bute

olding
tenders and delivery aides: and

Gh Performs  such other functions ¢ be ssigned

Supervisor.
16. BUTCHER
a. Does the actual slaughter and >f animals; and

b. Performs such

be assigned by
Supervisor.

! 2 general maintenance work such as
ng, masonry, refrigeration and others;

periadi inspection of buildings and facilities,
claularlyfea the electrical, plumbing and chilling systems,
makes appropriated recommendation to the Slaughterhouse
istration;

perates
yutage;

diesel (stand-by wunit) engine in case of power

Monitors water pump and overhead water tank level; and

e. Performs  such other functions as may be assigned by
Supervisor.

18. SANITATION PERSONNEL

a. Takes charge of the sanitation requirement of  the
slaughterhouse by keeping the office, rest rooms,
slaughterhouse building, holding pen, stockyard and premises
clean;

b. Takes care of the environmental sanitation, landscaping and
orderliness around the slaughterhouse premises, including the
livestock market area; and

C Performs  such other functions as may be assigned by
Supervisor.

12
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- FROM THE CITY VETERINARIAN’S OFFICE

1. LIVESTOCK INSPECTOR

a.

Conducts ante-mortem inspection on animals brought to the

slaughterhouse and issue Health Inspection Pass for those found to be
good for slaughter.

b.

2. MEAT INSPECTOR

d.

Rejects animals which have failed to satisfy the standards
set by the National Meat Inspection Commission;

Submits report on the number of animals
condemned; and

Performs such other functions as
Supervisor.

Conducts inspection on th
whether they are fit for

Conducts

pos| oir i ki to prevent the sale of hot

as may be assigned by

Collects all the fees due the government and makes sure these
fees are collected accurately and promptly;

Issues Cash Tickets and/or Official Receipts for all payments
received;

Prepares Certificate of Ownership and Transfer Certificate of
Ownership for large cattle; '

Turns over collection daily to the City Treasurer’s Office,
prepares and submits Daily Collection Report to the City
Treasurer and Market Committee:

Performs such other functions as may be assigned by
Supervisor.

-~ SECURITY AGENCY GUARD

&

The City may engaged/hired the services of a private security
agency to provide security and safety to government personnel,
property and any other valuables within the slaughterhouse
premises on a 24-hour-per-day basis;

13
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b Records in the logbook at the gate all incoming and outgoing
vehicles and other information;

/o1 Implements policies, rules and regulations on security and
safety promulgated or issued by competent authority.

- PNP PERSONNEL

a. PNF - personnel may be assigned or detailed at the Metro Ormoc
Slaughterhouse to augment the security force;

b. Apprehends violators of the laws, ordinances rules and
regulations in the slaughterhouse; and

Gl Coordinates with the Slaughterhouse A4
enforcement of security and safety policies ' in
the slaughter. y

ARTICLE VI

re shall heni collected at the

of the yard prior to ante-mortem
into the holding pen. Payment 1is

For the services in examining the

lauahter to select for food animals which are

\nG are apparently fee from diseases or abnormal

for further examination diseased, suspected

Or sdspected abnormal animals; prevent contamination of

emises and equipment by an animal suffering from a

Pich 1is communicable; and gather information for post-
inispection, diagnosis and judgment of carcass and offals;

Iding Pen Fee. - For the use of the facility in the lairage of
animals before the actual slaughter;

Permit to Slaughter Fee. - Before any animal is slaughtered for
public consumption, a permit therefore shall be secured from the
City Veterinarian or his duly authorized representative, and the
corresponding permit fees shall be paid to the City Treasurer;

Post-Mortem Inspection Fee. ~ For services 1in inspecting all
animals to ensure detection for lesions and abnormalities, and to
pass only meat and edible offals fit for food; all such meat and
offals as are inspected shall be properly stamped and/or marked
before transport to the Ormoc Public Market Complex; the basis
shall be the carcass weight;

Certificate of Ownership Fee. For the issuance of credential of
ownership of large animals;

-~

; cfap Y artafimata of f‘-l,ﬂj;;ﬁtg"v:}h{?\ Faa - Eeap ]"'he issuance of
eradantial af transfer of ownershio of larae animals:

14
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h. Delivery Fee. - For the use of the delivery van and services in
transporting the carcass and edible offals from the Metro Ormoc
Slaughterhouse to the Ormoc Public Market Complex and other public
markets 1in Metro Ormoc and neighboring municipalities, the basis
shall be the carcass weight;

. Slaughter Fee. - For the services and use of facilities in the
slaughter of food animal, the basis shall be the live weight of the
food animal;

SECTION 2. - RATES OF FEES. ~ The rates of fees shall be as
follows:

O
Jr—t
o)

*

Entrance Fee

. Weighing Fee

. Stockyard Fee

. Yardage Fee
Ante-Mortenm

. Holding Pen

Permit to Slaughter

. Slaughter Fee
Post-Mortem (P.40 x KI.
. Delivery Fee w/n the civ

OV~ D NN

=

NOTE :

P&0.00
8.40
14.00/day/head
84.00
7.00
15.00
28.00
yughter Fee 50.00
Certificate of ownership fee- 50.00
Transfer of Certificate of
Ownership Fee - 25.00
Dﬂgf—Mnn*mm(U LSV kl
Arpocead mnnf) ~- 73 .50

12. Delivery Fee (w/in the city prooar] 20.00

NOTED: Outside the city proper, delivery fee will be computed
as proposed fee plus P1.00/km/head.

SECTION 3. OELIVERY FEE - There shall be imposed and collected a
' ”?°‘? e Fov pappascesa and adihla Offals of PO. 20 PO. 40 P0.45 and
DO TN nap kiln froam the Nrmas O 0 ot v himian 0 nrNOC pUbllc Market

Complex and an additional of PQ.50 per kilo per Kilometer thereafter.

SECTION 4. OTHER FEES AND CHARGES. - All other fees and charges
imposed and collected under existing laws and orders of the National
Meat Inspection Commission shall continue to be so imposed and
collected pursuant thereto.

15
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ARTICLE VII
LAWS, ADMINISTRATIVE ORDERS AND SANCTIONS

SECTION 1. LAWS AND ADMINISTRATIVE ORDERS. All laws as well as
the administrative orders, rules and regulations and other issuances of
the National Meat Inspection Commission governing or covering the
management, administration, regulations, operation and maintenance of
slanahterhovse shall apply to the Ormoc Slaughterhouse.

SECTION 2. SANCTIONS. Any person found to have violated any of the
rules and regulations provided herein and those that may be formulated,
adopted, and implemented by the City Market Committee with the 4fequired
approval of the City Mavor shall be denied the privilegs
himself of the facilities and services of the Ormoc &
Notwithstanding the herein provision, the City Govern
action in court which shall impose upon the
conviction, a penalty of imprisonment of not more

fima i ¥ : ot wmnnpa hhan

¥ e A;wrﬂ’*@i’!‘r"‘! nf the _f':(\_l!r‘f
ARTTOIE WY1

STNAL ORAY VTR

SECTION 1 SEDARARYI YTV 0} &0 , ISON OF  reasons,
any part of provision of th i unconstitutional
not affected

SECTION 2.
herein, all

- — Except as otherwise provided
regulations, and other similar
are inconsistent herewith, are hereby

Sanggunifng Panlungsod

ATTESTED:

City Council
Majority Floor Leader
(Acting Presiding Officer)

APPROVED :

16



