TOWN OF CHATHAM
BOARD OF HEALTH REGULTION

BAY SCALLOP OPENING FACILITIES

TABLE OF CONTENTS
SECTION Trreoeoessesssesseeseesesesesasssssassessnsaeasessasssssssasassssssesssss AUTHORITY
SEGTION Zernnoeeeeeeseessesssessesessassassesasseesesesssasssissaesanssansssssassss PURPOSE
SECTION 3 ooooeeeeeeeoeoe oo oo esoeeses e et es s eneressssssssssssesssesseees PREAMBLE
SECTION Bereroeeeeeseaseseessessesssesssasssssesassssasessassssssssansansssssesss DEFINITIONS
SECTION 5......... eeeereeneerenessaeesans SHUCKING FACILITIES ~CONSTRUCTION
SECTION 6 ........ e s es et s ena e WASTE RECEPTICALS
SECTION Toronseeseoreessseseeseassesssssssassassssssssasessssssssesasansssas WATER SUPPLY
SECTION 8 vrveveevvmaessnesssneenn UTENSILS & EQUIPMENT-CONSTRUCTION
SECTION 9..evereecererrenassnesesssesens UTENSILS AND EQUIPMENT- CLEANING
SECTION 10..nmneseeeseesereesesesssnensasssssesssssssssinss sesssnses TOILET FACILITIES
SECTION 11enessssseveseeeesessesessassessesseessssmsssssssssssssssssasssnns PERSONNEL
SECTION 12 .evervesrensreseereacens ererereereeaeeansaanaesanansnanes REFRIGERATION
SECTION 13uereneererereessssssssessssensssessssinins oo ...... PACKING CONTAINERS
SECTION 14unrerveveeeesesessessesssnsneses sassassssaens TEMPERATURE CONTROLS
SECTION 15...nvesseseseeesssmasssesssnsassssnsssasssssnsssessssnsess FINE FOR VIOLATION
SECTIONAG...neerveeeeeeseereesssnsssessesseasrssssssanssns NON CRIMINAL DISPOSITION



SECTION 1 Authority

The Board of Health of the Town of Chatham adopts the following
regulation pursuant to the provisions of Massachusetts General Law
Chapter 111, Section 31.

SECTION 2 Purpose

The Board of Health of the Town of Chatham adopts the following
regulation to safeguard the public health of shelifish consumers by
regulating and controlling the shucking/initial storage facilities of licensed
commercial shellfish takers. '

SECTION 3 Preamble

This Regulation shall supplement the provisions of federal, state, and local
law applicable to the handling, processing, and storage of potentially
hazardous foods, including without limitation 105 CMR 533.000 Fish and
Fishery Products. This Department hereby adopts and incorporates by
reference the 2007 Revised National Shellfish Sanitation Program (NSSP)
Model Ordinance and the Town of Chatham Board of Health Minimum
Sanitation Standards for Food Establishments as amended. In the event
of any conflict between this Regulation and such provisions of federal,
state and local law, the more strict provision shall apply. This Regulation
replaces all previous versions of: Town Of Chatham Massachusetts Rules
And Regulations Relative To The Sanitary Condition Of “Scallop” (Bay
Scallop) Operations In Establishments Or Boats Where Bay Scallops Are
Caught, Stored, Processed Or Packed.

SECTION 4 Definitions
Terms used in this Regulation shall have the meanings:

As defined in this Regulation or, if not defined herein;
" as defined in 105 CMR.533 et seq., or if not defined therein;
as defined in 21 CFR 110.3 or, if not defined therein;
as defined in the 2007 Revised National Shellfish Sanitation
Program (NSSP) Model Ordinance or, if not defined therein;
» as defined in the Town of Chatham Board of Health
~ Minimum Sanitation Standards for Food Establishments or, if
not defined therein;
= as used in common usage .



Adequate — means that which is needed to accomplish the intended
purpose in keeping with good public health practices.

Assure - means to make best efforts within the reasonable limits of
manpower and resources to fulfill the objectives of this
R_egulation .

Cross Connection — means an unprotected actual or potential
connection between a potable water supply and any source
or system containing unapproved water or a substance that
is not or cannot be approved as safe and potable.

Sanitize - Means to adequately treat food contact surfaces by a process
that is effective in:

1. destroying vegetative cells of microorganisms of public
health significance;

2. substantially reducing the numbers of other undesirable
microorganisms; and

3. not adversely affecting the product or its safety for the
consumer.

SHUCKING FACILITIES

SECTION 5 CONSTRUCTION

A. All shucking facilities shall be fully enclosed and utilized for the
express purpose of shellfish shucking only. The room or rooms
used for shucking shall be effectively separated from other rooms
or spaces in the building by a suitable full partition or walls.

B. All walls and ceilings shall be constructed as to be impervious,
smooth, easily cleanable, washable, light colored, corrosion
resistant, free from cracks and uneven surfaces, and in good repair.

C. All floors shall be corrosion resistant, easily cleanable, impervious,
free from cracks and uneven surfaces, and shall be graded to
provide adequate drainage in all areas where floors are subject to
flooding type cleaning or where normal operations release or
discharge water or other liquid waste on the floor, and shall have
sealed junctions between floors and walls to render them
impervious to water.

D. Shucking benches shall be impervious, smooth, non-
absorbent and constructed from nontoxic, corrosion resistant
material, free from cracks and constructed in such a way as



drainage is complete and directed away from all shelifish.
Corners shall be rounded and/or coved to facilitate cleaning
and prohibit the growth of bacteria.

All shellfish contact surfaces shall be protected from
contamination from drip condensate (condensation) from
fixtures, ducts, pipes, etc.

Any lighting fixtures, light bulbs, skylights or other glass
suspended over shellfish processing areas shall be of the
safety type or protected to prevent food contamination in case
of breakage.

All areas of the shellfish processing facility shall be
maintained free from insects, rodents, and other pests.
Effective measures shall be taken to exclude pests from the
processing areas and to protect against the contamination of
shellfish on the premises by pests.

Cleaning compounds, hazardous materials, rodenticides, and
insecticides shall not be stored in the shucking facility so as to
prevent contamination of whole or shucked shell fish.

SECTION 6 WASTE RECEPTICALS

A. A suitable number of waste containers shall be provided, and

no waste allowed to accumulate except within these

containers. All containers shall be emptied regularly, minimum
once daily, and sanitized at the end of each days use. Rubbish and
any offal shall be so conveyed, stored and disposed of as to
minimize the development of odor, minimize the potential for waste
becoming an attractant and harborage place for pests and

protect against contamination of shellfish, shellfish contact
surfaces, water supplies and ground surfaces.

SECTION 7 WATER SUPPLY

A.

Water supply shall be from the municipal water system or a source
approved by the Board of Health.

Cross connections shall not be present within or service the facility.
Each enclosed shucking facility shall have, within the

shucking facility, a three compartment sink, a handwashing sink,
and a mop sink all capable of providing both hot and cold running



water. Paper towels shall be provided within the shucking
facility.

Hot water for hand washing shall be provided at 120 degrees
F minimum.

Following each days operation, all shellfish contact surfaces
shall be cleaned and sanitized with 180 degree F water or
washed with a sanitizer or bleach solution containing no less
than 100 ppm of available chlorine at a temperature of not less
than 75 degrees F.

F. Ice shall be from a source approved by the Board of Health.

SECTION 8 UTENSILS & EQUIPMENT — CONSTRUCTION

A All utensils utilized in the shucking of shellfish shall be of

corrosion-resistant, non-absorbent, non-toxic, smooth
material, which will not readily crack or disintegrate. All
seams and joints shall have a smooth surface for ease of
cleaning.

SECTIION 9 UTENSILS AND EQUIPMENT — CLEANING

A.

As frequently as is necessary to protect against contamination of
food, all utensils utilized in the shucking of shellfish shall be cleaned
and sanitized in a three bay sink with a three step process
consisting of immersion in a wash solution followed by a separate
rinse solution and finally sanitized by immersion in 180 degree F
water or immersion in a sanitizer or chlorine bleach solution
containing no less than 100 ppm of available chlorine at a
temperature of not less than 75 degrees F.

SECTION 10 TOILET FACILITIES

Toilet facilities shall be provided.

Toilet facilities shall not be located in any room where shellfish
are opened, shucked, stored, handled, or packed.

The doors of all toilet facilities shall be self closing, and shall
not open directly into rooms where shellfish are opened,
shucked, stored, handled, or packed.



Toilet facilities shall be adequate for the number of employees and
readily accessible to employees. Employees shall wash their hands
thoroughly prior to commencing work and before

resuming work following each interruption and when their

hands may have become soiled or contaminated. A sink or

wash basin with hot and cold water under pressure, separate

from that required within the shellfish shucking space, and
supplied with soap and paper towels shall be provided
conveniently located with respect to the toilet room.

Signs directing employees to wash hands after every work
interruption shall be conspicuously posted.

SECTION 11 PERSONNEL

A.

D.

The use of all tobacco products within the shucking facility is
prohibited.

Any person who has an illness, open lesion including boils, sores,
or infected wounds, or any other abnormal source of microbial
contamination by which there is a reasonable possibility of shellfish,
shellfish contact surfaces or shellfish packing or storage materials
becoming contaminated shall be excluded from any operations
which may be expected to result in such contamination until the
condition is corrected.

Individuals shall thoroughly wash and sanitize hands as
necessary to protect against contamination with undesirable
microorganisms.

Individuals shall not eat within scallop shucking facilities.

SECTION 12 REFRIGERATION

A.

Adequate mechanical refrigeration shall be provided to
reduce product storage temperatures to 45 degrees F within
three hours, and maintain a temperature of 45 degrees F or
less for immediate storage of shucked shellfish.

SECTION 13 PACKING CONTAINERS

A. All shucked meats shall be packed in new or previously unused

containers of metal or such materials as may be approved by the
Department. These containers shall be clean and adequately sealed
at time of packing. Prior to use, containers shall be stored in a
sanitary manner and protected from contamination. Metal



containers shall be sealed by a friction type cover. Sealing of other
containers shall be adequate to protect shellfish from contamination
and approved by the Board of Health and the Division of Marine
Fisheries.

B. All containers shall be clearly labeled with all information and

permit numbers as required by the Massachusetts Department
of Public Health, Division of Food and Drugs.

SECTION 14 TEMPERATURE CONTROL

A. All storage and transport of finished scallop products shall be
under conditions that will protect the product against physical,
chemical, and microbiological contamination.

SECTION 15 FINE FOR VIOLATION

A. The fine for a violation of any provision of these Rules and
regulations shall be $50.00 for the first offence, $100.00 for the
second offence, and $ 300.00 for the third and any continuing
offence. Each date a violation continues shall be deemed a
separate offence.

SECTION 16 NON CRIMINAL DISPOSITION

To provide for the more effective enforcement of the Shellfish Regulation,
where judged appropriate, the use of non-criminal dispositions, will be
implemented for enforcement. This action is authorized by M.G.L. C. 40,
§21, and pursuant to Town of Chatham Bylaw. Each day’s failure to
comply with an order shall constitute a separate violation. Enforcing
persons shall be: the Health Agent and the Health Inspector.
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