
HOUSE
2680

*

REPORT OF THE DEPARTMENT OF PUBLIC SAFETY ON
ITS INVESTIGATION AND STUDY RELATIVE TO THE
SAFETY OF WOMEN EMPLOYED IN CERTAIN IN-
DUSTRIES.

Depabtment of Public Safety
1010 Commonwealth Avenue, Boston 15, December 4, 1£

To the Honorable Senate and I. Ccmtaliof

M It

accordance with the provis is of chapter 101, Resolves of
1957, the Department of Pu Safety submits its report on its
investigation and study relative t y of women employed
n certain industries.

Chapter 101 of the R 1957 pro\

directed
make an investigation and studv the subject matter of current house do*

ment numbered 998, to protect tl ty of women employed
tain industries and working under cole
shall report to the general court the re

1 freezing conditions. Said department

f its investigation and study, and its
together wit itimates of cost and drafts of legislationrec

accessary to carry such recommendati into effect, by filing the same with the
clerk of the house of representatives or or before the first Wednesday of December

Jjjn the current year. Approved June 1

It is recommended that all of the following agencies be requested
to set minimum standards of temperatures for the different meats
and meat products in the packing, processing, slaughtering or manu-
facture of same to prevent contamination and spoilage which pre-
sents another serious problem in addition to the one in question

mt Commontocaltf) of epassadjuseits
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the protection of the health and safety of female employees in cer-
tain industries, and working under cold and freezing conditions:

United States Department of Agriculture.
United States Department of Labor.
United States Food and Drug Administration.
United States Public Health Service,
Commonwealth of Massachusetts, Department of Labor and Industries.
Commonwealth of Massachusetts, Department of Public Health.
Commonwealth of Massachusetts, Department of Food and Drugs.
The American Institute of Meat Packers, representing the food packers.

When standards for minimum temperatures and periods of expo-
sure have been thoroughly ascertained, eliminating any danger of
spoilage and contamination of the meats and meat products, a com-
mittee should be appointed to include, under the direction of the
Department of Labor and Industries, employees, employers and
union representatives, consultants and research technicians who are
thoroughly familiar with the problems confronted when tempera-
tures of meat and meat products are raised, which, in turn, induce
contamination. This committee should set minimum temperature
standards not to conflict with any existing government, state or
local health, food or safety laws, rules and regulations or ordinances.

As far as we are able to ascertain, none of the other forty-seven
States in the United States have any laws or rules and regulations
governing certain temperatures, due to the high bacteria count,
which could be prevalent in processing certain meats and meat
products.

We particularly refer your attention to General Laws, chapter
149, sections 3, 5, 7 and 113, which are the laws of the Department
of Labor and Industries already in effect which, in our opinion, cover
this specific problem.

Respectfully submitted,

OTIS M. WHITNEY,
Commissioner of Public Safety.

JOSEPH E. DUFFY,
Chief of Inspections.


