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BUCKS COUNTY DEPARTMENT OF HEALTH

Flood-Contaminated Foods
Floodwaters may carry silt, raw sewage, oil or chemical wastes. Fifth and disease-causing
bacteria in floodwater will contaminate food, making it unsafe to eat.

Thoroughly inspect any food left in the house after a flood. Floodwater may have covered it,
dripped on it or seeped into it. Even though some foods are protected by their containers, if you
are in doubt about the safety of a food, throw it out rather than risk disease.

Use the following guidelines when deciding which foods to discard and which to save.

Food to Discard

1. Opened containers and packages which have come in contact with floodwaters.
2. Unopened jars and bottles.

3. Containers of spices, seasonings and flavorings.

4. Flour, grains, rice, sugar and coffee in canisters or bags.

5

Paper, cloth, fiber or cardboard boxes, even if the contents seem dry. This includes salt,
cereals, pasta products, rice and any “sealed” packages of crackers, cookies or mixes within a
larger paper box.

6. Commercially-canned foods that are dented, bulging, rusty or leaking. Cans which have
been tossed about and are found far from their normal storage spot. Seams on these cans
may have been weakened or their seals broken, causing contamination or spoilage.

7. Jam or jelly sealed with paraffin.
8. Containers with non-sealed, fitted lids, such as cocoa or baking powder.

9. Commercially-bottled carbonated beverages. Ifthe cap is crusted with silt, don’t attempt to
wash since pressure in bottles may cause an explosion.

10. Foil or cellophane packages.

11. All fresh fruits and vegetables.

12. Fresh meat, fish and poultry which have been in contact with floodwaters.
13. Home-canned foods.

14. Foods in containers will pull-tops, corks or screw caps.

15. All foods that were covered by water which may have been contaminated with industrial
waste even those foods sealed in unopened cans.

16. If floodwater has entered your freezer or refrigerator, dispose of all food not sealed in metal
cans.





Food To Save

Commercially-canned foods are usually safe after being in flood waters if the metal can appears
undamaged. But discard cans if they are rusty, creased, dented, crushed, bulging or have ends
that spring in and out. The contents may be contaminated. DO NO TASTE.

All cans must be washed and sanitized before they are opened.
To disinfect cans:

1. Remove labels. (they harbor bacteria.) Wash cans in strong detergent solution with a scrub
brush. Remove all silt.

2. Immerse scrubbed containers for 15 minutes in cold (60-70°F) chlorine solution. Household
bleaches contain from 2% to 6% chlorine. The amount of bleach to add to water depends on

the percent chlorine it contains:

% chlorine in
bleach

Volume of bleach
to add to 1 quart
water

Volume of bleach
to add to 1 gallon
water

2%
4%
6%

2 teaspoons
1 teaspoon
Y teaspoon

2 tablespoons
1 tablespoon
2 teaspoons

3. Remove containers from solution and air-dry before opening

For additional safety, thoroughly cooked the canned food before eating it.

Contaminated Foods 00







BUCKS COUNTY DEPARTMENT OF HEALTH

FOOD SERVICE DISASTER GUIDELINES

Floods, earthquakes, tornadoes and similar natural disasters call for
emergency procedures to reestablish a safe, adequate and sanitary
food service environment. Flood waters and the mud and sludge
they leave behind may contain sewage, manure, and other serious
contaminants that call for careful cleaning; other disasters may
interrupt electric power or water service. Contact the Bucks County
Department of Health for detailed information on reopening
requirements.

Personal Safety

In dealing with any disaster, your own safety should be given
priority. Protective clothing and safety equipment should be
considered. High water, escaping gas, fallen electrical lines,
damaged buildings and contamination are among the dangers that
must be fully considered before and during the cleanup. Conduct a
daylight preliminary survey of the establishment to determine
possible hazards and the extent of the damage. Based on this
preliminary survey, prepare for cleanup, obtain necessary equipment, arrange for debris
removal and provide for your personal safety.

Initial Cleanup

Cleanup and rehabilitation should involve only adults, not minors.
Be sure to take a supply of safe drinking water from a known
municipal source or a well outside the affected area. Be cautious
when entering damaged buildings. Confirm that the utility
companies have shut off the facility's electricity and gas. Do not
handle any connected electrical cords or appliances if the

current is still on. Get assistance before attempting to disconnect
equipment or open breaker boxes in flooded rooms. Do not attempt
to restart any equipment that has been flooded without first consulting with your service
professional or local utility company. Because of the possibility of gas leaks or other
flammables, do not light matches or carry flame lanterns into enclosed rooms.

Until the flood waters have completely receded and you are assured that sewage
disposal systems are functional, avoid flushing toilets or using other plumbing fixtures.
Discharge from a malfunctioning sewage system can increase the physical hazard or
make the facility cleanup more difficult. After the flood waters have receded, drain
surface pools by ditching or pumping. Drain flooded rooms by natural drainage or by
pumping. Wash or flush down walls and floors with clean water, during the drainage or
pumping process. As a final cleanup of the walls, floors, cabinets, counters, unmovable
equipment and so forth, use plenty of detergent to remove the dirt and stains, followed
by a disinfection step using 1/4 cup of chlorinated laundry bleach per gallon of water.
During the cleanup operation inside rooms and buildings, provide as much ventilation as
possible. You may open windows, doors or vents or provide portable mechanical
ventilation.






Water Wells and On-site Sewage Disposal Systems

IL If your establishment is not served by a community water system or
public sewerage system, you may need to rehabilitate the water and
i sewage systems serving your facility following a flood or other
disaster.

A flooded well or one that is being reactivated after an extended period of shutdown
must be inspected and disinfected. Any necessary repairs should be made to the well
and the well then disinfected. Contact the Bucks county Department of Health for a
copy of the Department’s guidelines for the disinfection of wells, which contains a
detailed description of the procedure to be followed. Following disinfection and before
use, a bacteriological analysis of the water should be conducted to confirm the absence
of bacteria.

Septic systems may not be functional until the flood water completely recede. The
system should be evaluated by your septic system professional and appropriate repairs
made before the system is placed back in service. Contact the nearest Bucks County
Department of Health District Office if you need assistance in the evaluation of the
damage to your system.

Conclusion

When you have cleared the facility of all filth and debris, removed
contaminated foods and restored utilities, the facility is ready to be
completely sanitized. All equipment, walls, floors, tables, chairs and
cabinets should be wiped down with an effective sanitizer. A simple
solution can be 2 o0z. (1/4 cup) of nonscented chlorine laundry
bleach in 1 gallon of water (100 ppm). Other items such as utensils
and tableware should all be washed, rinsed and sanitized in the
establishment's dishwashing facilities. You should review the Bucks County Department
of Health Rules and Regulations for Conducting and Operating Food Establishments for
additional food safety requirements. Once this final sanitation step is complete, you will
be ready to restock the shelves, contact the Bucks County Department of Health for a
re-opening inspection and welcome customers.

Produced by the National Restaurant Association, Technical Services Department,
1200 17th Street, NW, Washington, DC 20036 May 1994.

Modified for Department use by the Bucks County Department of Health, Doylestown,
PA 18901, June 1996.

Neshaminy Manor Center, 1282 Almshouse Road, Health Building, Doylestown PA 18901
215-345-3318
Bucks County Government Services Center, 7321 New Falls Road, Levittown, PA 19055
267-580-3510
Bucks County Government Services Center, 261 California Road, Quakertown, PA 18951
215-529-7000
EM-1 (Rev. 12/10)






BUCKS COUNTY DEPARTMENT OF HEALTH

TIPS FOR SAFE FLOOD CLEANUP

The aftermath of a flood presents a number of potential dangers for injury and disease.
It’s important that people working on their homes after the flood use caution to make the
long, difficult cleaning process a safe one.

Residents should disinfect everything the flood water has touched. Residents should
scrub down walls and any other smooth, hard surfaces that flood waters touched with a
water and chlorine bleach solution. One cup of chlorine bleach to 5 gallons of water is
recommended. Residents should wear boots and gloves when disinfecting surfaces.

The following recommendations are offered to homeowners who suffered flood damage:

¢ Be careful entering a flood damaged building. Loose, wet ceiling plaster is heavy and
dangerous - knock down hanging plaster before moving around. Watch for holes in
the floor and loose boards with exposed nails.

¢ Once inside, turn off the gas and electricity - wear rubber-soled shoes or boots and
rubber gloves and turn off the main switch using a piece of rubber, plastic or dry
wood while standing on a dry board to avoid electrocution.

¢ Take care to protect open scratches or wounds from coming in contact with the
contaminated water. Raw sewage and other bacteria in the flood waters can cause
infections.  If you get a wound, it should be cleaned thoroughly with soap and water;
and a tetanus shot may be needed.

¢ Discard any food that comes in contact with flood waters. Any beverage bottles with
twist caps that were under the water should also be thrown out. Dishes and eating and
cooking utensils should be thoroughly cleaned with the water and chlorine bleach
solution before use.

¢ Check refrigerated or frozen food carefully if power outages occur. Any frozen foods
that have partially or completely defrosted should be used immediately or discarded.
Perishable foods kept in a refrigerator that has been off for more than four hours or
has warmed to more than 45 degrees Fahrenheit should be discarded.

¢ Bring drinking water to a rolling boil for two minutes if you suspect it has been
contaminated. Citizens are urged to boil water if it is unusually cloudy or has an
unusual odor.

+ Keep all cleaning and disinfecting products out of the reach of children.

¢ Never use a gas powered pump or generator in an enclosed place, you could be
overcome by carbon monoxide fumes from it.

¢ Air-dry family treasures such as books, photographs or paintings if you can. If wet
books, documents, photographs or textiles can’t be air-dried within 48 hours, freeze
them if you have a big enough freezer. If not, keep them as cool as possible until air-
drying is possible.






¢ Do not pump the basement until water has gone down - pumping a water-filled
basement could result in the walls collapsing.

¢ Test plumbing and basement drains by pouring in a bucket of water. If the water does
not run out, remove the clean-out plug from the trap and rake out the mud with a wire.

¢ Open doors and windows to ventilate and dry the inside, and wait until all floors,
ceilings, walls and furnishings are dry and free of mold and mildew before trying to
repair or salvage.

¢ Do not attempt to repair floors until they are fully dry. Dry wood floors as soon as
possible by opening all doors and windows - this should prevent shrinkage and
deformation. Once dry, buckled floors may be drawn back into place with nails, and
humps may be removed by planing and sanding.

¢ Remove drawers and clean all mud and dirt from wooden furniture. Be sure to dry
furniture slowly and indoors to prevent it from warping from the sun.

¢ Basement odors, although unpleasant, are usually harmless. If ventilation does not
remove them, you may use a disinfectant such as chlorine bleach or pine oil to wash
down these areas. However, please read the label for instructions before using any
product and provide adequate ventilation.

¢ Washers, dryers and furnaces can usually be cleaned and tested by qualified
electricians. Replacing expensive appliances after a flood is not usually necessary.

¢ Mattresses, carpets and rugs should be discarded - in most cases, mattresses and rugs
become so saturated with contaminated material that cleaning attempts are futile.

The information in this information sheet was taken from a news release by the PA
Department of Environmental Protection in January 1996.

For additional information you may call
the Bucks County Department of Health.

Neshaminy Manor Center, 1282 Almshouse Road, Health Building, Doylestown, PA 18901
215 - 345 - 3318

Bucks County Government Services Center, 7321 New Falls Road, Levittown, PA 19055
267 — 580 - 3510

Bucks County Government Services Center, 261 California Road, Quakertown, PA 18951
215 - 529 - 7000

EM-2 (Rev. 12/10)






BUCKS COUNTY DEPARTMENT OF HEALTH
Bureau of Environmental Health

Disinfection of Home Wells and Springs

Note: The disinfection procedure described below is only a temporary measure for use by
homeowners to treat for bacteriological contamination (not including the organisms that cause
giardiasis or cryptosporidiosis) and may not be used by public water suppliers. It should not be
considered to be a permanent correction for a home groundwater source that is continuously
exposed to microbiological contamination due to improper location and/or construction.

Disinfection of a home groundwater source should be performed under any of the following conditions:
a. After completing construction of a new well or spring supply;
b. When repair or reconstruction of a well or spring, pumps, or attached piping is completed,;
c. If the well or spring has been temporarily flooded or subjected to another temporary source of
bacteriological contamination;
d. Receipt of a laboratory report indicating an unsatisfactory bacteriological analysis of the well or
spring supply.
MATERIALS NEEDED

You will need a two-gallon or larger bucket, a length of garden hose long enough to reach as far as possible

into the home water source, a funnel that fits into the end of the garden hose and a suitable quantity of a
liquid or granular chlorinating compound.

Chlorinating compounds are sold at grocery, hardware, plumbing and swimming pool supply stores under
various trade names. You should look for one of the following:

1. Liquid Forms
¢ Unscented laundry bleach containing 5 to 6 percent sodium hypochlorite.

e Sodium hypochlorite solution containing 5 to 14 percent sodium hypochlorite.
NOTE: Do not use a laundry bleach containing scent additives, as the additives should not be

consumed. Since liquid laundry bleach weakens with time, obtain a fresh supply rather than using

old laundry bleach you may have at home.
2. Granular Forms
e Swimming pool granules containing 65 to 70 percent calcium hypochlorite.

e Calcium hypochlorite granules (65 to 70 percent)
NOTE: Do not use stabilized chlorine products that are meant for swimming pools or

nonchlorinated "pool shock" products, as these products are not intended for disinfecting wells or

springs. There are fast dissolving pellets containing chlorine which are specifically made for

disinfecting wells. This should not be confused with the larger stabilized chlorine pellets (one to

three inches in diameter) that should not be used. Please check the product label.

Chlorinating products are to be handled in accordance with the manufacture’s directions. Failure to
follow instructions could cause bodily injury. Wearing eye and body protection during the
procedure is strongly recommended. Do not drink well water containing high levels of chlorine.
The water should be tested for bacteria after the disinfection procedure has been completed. Until
tested and found potable, bring the water to a rolling boil for a least one minute before consuming
or using for food preparation.

PROCEDURE
1. First remove any cover over the well casing or spring vault to allow access to the water source.

2. Then add appropriate amount of chlorinating compound (see below) to three or four buckets of water

(6 to 10 gallons total) and mix thoroughly.

a. For liquid chlorinating products with 5 to 6 percent available chlorinating chemical, use about 1

1/2 quarts of the chlorinating product.





b. For liquid chlorinating products with more available chlorinating chemical, reduce the amount
used. For example for products with 10 percent use about 3/4 quart or for products with 14
percent use 1/2 quart of the chlorinating chemical.

c. For granular chlorinating chemicals with 65 to 70 percent available chlorinating chemical, use
about 4 ounces (10 tablespoons) of the chlorinating product.

The process of mixing appropriate amount of chlorinating product with 6 to 10 gallons of water
is important for the following reasons:

i. It helps to mix the disinfectant evenly through the water in the well and force the
disinfectant into the surrounding water-bearing rocks.

ii. It prevents the concentrated chlorinating chemical from corroding the metal pump and
other metal parts of the well.

3. These amounts of chlorinating products will disinfect about 150 gallons of water 100 — 150 parts per
million (ppm). That corresponds to 100 feet of water in a 6 inch diameter well, or a spring vault with
inside dimensions of 5 feet long by 5 feet wide and a water depth of 1 foot, or a dug well with an
inside diameter of 5 feet and a water depth of 1 foot. If your well or spring holds more or less water,
the amount of chlorinating product should be increased or decreased proportionately.

4. Place one end of the garden hose into the well or spring (remove the pump, if necessary) so that the
hose is as far into the well or spring as possible.

5. Place the funnel into the other end of the hose and, with help, pour the contents of each bucketful or
diluted chlorinating product through the hose while alternately raising and lowering the hose to
dispose the disinfectant throughout the water supply.

6. When the appropriate amount of disinfectant has been added to the water supply, do the following
a. If the water source has no pump, close the cover over it.

b. If the water source has a pump or is piped to a house or other outlets, draw the chlorinated
water through all the fixtures and outlets until the smell of chlorine is noticed, so that all of the
piping and fixtures are disinfected. After the odor is noticed, turn off the water at the fixture or
valve outlet.

c. In some cases involving wells, running the water from fixtures may not produce a chlorine odor
quickly; in those cases, it may be necessary to run the water from an outside faucet through a
garden hose and back into the well to further mix the chlorinating chemical into the well water.

7. The chlorinating solution should remain in the entire water supply system for at least four hours and
preferably overnight. The water should be pumped out after that period until no odor of chlorine
remains at the fixtures and outlets. Please avoid discharging water containing detectable amounts of
chlorine into storm drains, waterways, ponds, creeks, etc. Fish and aquatic animals are very sensitive
to very low levels of chlorine and can be killed.

8. Once the water source is chlorine-free, a bacteriological sample should be collected for analysis. If
total coliform organisms are present, the water should not be consumed unless it is brought to a
rolling boil for at lease one minute. If total coliform organisms are not found the water is considered
bacteriologically potable. However the well or spring should be sampled for bacteria at least annually.

9. If the well or spring continue to be contaminated after disinfection and sampling or is found to be
contaminated as the result of a future sample, the construction or location of the water supply should
be re-evaluated.

The above material obtain from the PA DEP Fact Sheet “Disinfection of Home Wells and Springs”

If you have additional specific questions regarding home wells or spring, please contact your nearest
Bucks County Department of Health:

DOYLESTOWN OFFICE  215-345-3318
LEVITTOWN OFFICE 267-580-3510

QUAKERTOWN OFFICE 215-529-7000
EM-3 (Rev. 12/10)






BUCKS COUNTY DEPARTMENT OF HEALTH

Picking up the Pieces after a Natural Disaster

REFRIGERATED FOODS:
When to Save and When to Throw Qut

Meat, Poultry and Seafood

Type of Product Food still cold, held at 40° | Held above 40° F for over 2
F or above under 2 hours hours
Fresh or leftover meat, poultry, fish, :
seafood Safe Discard
Thawing meat or poultry Safe Discard if warmer than
refrigerator temperatures
Meat, tuna, shrimp, chicken, egg )
salad, Safe Discard
Gravy, stuffing Safe Discard
Lunch meats, hot dogs, bacon, .
sausage dried beef Safe Discard
Pizza-meat topped Safe Discard
Canned meats (not labeled “Keep
Refrigerated”) —refrigerated after Safe Discard
cpening
Canned hams labeled “Keep ;
Refrigerated” Safe Discard
Casseroles, soups, stews Safe Discard

Dairy, Eggs, Cheese

Type of Product Food still cold, held at 40° | Held above 40° F for over 2
F or above under 2 hours hours
MilK, cream, sour cream, buttermilk, .
evaporated milk, yogurt Safe Discard
Butter, margarine Safe Safe
Baby formula — opened Safe Discard
Eggs-fresh, hard cooked in shell Safe Discard
Eggs dishes, custard puddings Safe Discard
Hard cheeses, processed cheeses
{Cheddar, Swiss Parmesan) Safe Safe
Soft cheeses, cottage cheese Safe Discard

Fruits

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Juices — opened Safe Safe
Canned - opened Safe Safe
Fresh fruits, coconut, raisins, dried Safe Safe

fruits, candied fruits, dates






Vegetables

Type of Product

Food still cold, held at 40°

Held above 40°F for over 2 |

Pies, Pastries

F or above under 2 hours hours
Cooked, juice - opened Safe Discard after 6 hours
Baked potatoes Safe Discard
Fresh mushrooms, herbs, spices Safe Safe
Garlic — chopped in ol or butter Safe Discard B

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Pastries — cream filled | Safe Discard
Pies — custard, cheese filled, .
chiffons Safe Discard
Pies ~ fruit Safe Safe

Bread, Cakes, Cookies, Pasta

Type of Product

Food still cold, heid at 40° | Held above 40° F for over ﬂ
F or above under 2 hours hours
Bread, Rolls, Cakes, muffins, quick
breads Safe Safe
Refrigerator biscuits, roils, cookie .
dough Safe Discard
Cooked pasta, spaghetti Safe Discard
Pasta salads with mayonnaise or .
vinegar base Safe Discard

_

Sauces, Spreads, Jams

Type of Product Food still cold, held at 40° | Held above 40°F for over 2
F or above under 2 hours hours
Mayonnaise, tartar sauce, Safe Discard if above 50°F for over
8 hours
Peanut butter Safe Safe
Opened salad dressin , felly, rejish,
tgco & barbeque saugef mﬁstard. Safe Safe
catsup, olives

Source: U.S. Department of Agriculture,

for Consumers.

EM4 9/04

Food Safety and Inspection Service Food News






BUCKS COUNTY DEPARTMENT OF HEALTH

Picking up the Pieces after a Natural Disaster

FROZEN FOODS:

When to Save and When to Throw Out

Meat, Poultry and Seafood

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Beef, veal, lamb, pork, ground meats )

Refreeze Discard

Poultry, ground poultry Refreeze Discard

Variety meafg (lwezf', kidney, heart, Refreeze Discard
chitterlings)

Casseroles, stews, SO'UPS, convenience Refreeze biscard
foods, pizza

Fish, shellfish, breaded seafood Refreeze biscard

products

Dairy, Eggs, Cheese

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours

Milk Refreeze Discard

. Eggs, {out of shells), egg products “Refrecre " biseard

Lce cream, frozen yogurt Discard Diseard

Hard cheeses (Cheddar, Swiss, Refreeze Refreeze

Parmesan)
Casseroles containing milk, cream, Refreeze Discard
eggs, soft cheeses

Cheesecake Refreeze Discard

Fruits

Type of Product

Food still cold, held at 40°
F or above under 2 hours

Held above 40° F for over 2
hours

Juices Refreeze Refreeze (discard if mold, yeasty
smell, or sliminess develops)
Home or commercial packaged Refreeze Refreeze (discard if mold, yeasty

smell, or sliminess develops)






Vegetables

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Juices Refreeze Discard if above 40° F for over
6 hours
Home or commercially packaged, Refreeze (may suffer flavor and | Discard if above 40° F for over
blanched texture loss) % hours

Breads, Pasitries

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Breads, rolls, muffins, cakes (without Refreeze Refreeze
custard filling)
Cakes, pies, pas?r:e§ u‘m‘h custard or Refreeze Discard
cheese fillings
Pie crusts Refreeze Refreeze
Commercial and homemade bread Refreeze (may suffer some Refreeze {will suffer
dough quality loss) considerable quality loss)
Other Foods

Type of Product

Food still cold, held at 40°

Held above 40° F for over 2

F or above under 2 hours hours
Casseroles - pasta; rice-based .
P Refreeze Discard
Flour, cornmeal, nuts
Refreeze Refreeze

Source: U.S. Department of Agriculture, Food Safety and Inspection Service Food =~

News for Consumers.

For additional information you may call the Bucks County Department of Health
at any District Office.

Neshaminy Manor Center, 1282 Almshouse Road, Doylestown PA 18901

215-345-3318

Bucks County Government Services Center, 7321 New Falls Road, Levittown PA 19055

267-580-3510

Bucks County Goverment Services Center, 261 Califormia Road, Quakertown PA 18901

EM-5 (Rev. 12/10)

215-529-7000
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Personal and

Community Preparedness

Before the Hurricane season

4 Know the hurricane risks in
your area.

v Learn safe routes inland.

v Learn location of official
shelters.

v Review needs and working
condition of emergency
equipment, such as flashlights,
battery-powered radios, etc.

v Ensure that enough non-
perishable food and water
supplies are on hand.

v Obtain and store materials,
such as plywood, necessary to
properly secure your home.

v Clear loose and clogged rain
gutters and downspouts.

v Keep trees and shrubbery
trimmed.

v Determine where to move your
boat in an emergency.

v Review your insurance policy.

Individuals with special needs or others requiring more information should contact their local

National Weather Service office, emergency management office, or American Red Cross chapter.

During the Storm

When in a Watch Area...

4 Frequently listen to radio, TV or
NOAA Weather Radio for
official bulletins of the storm’s

progress

v Fuel and service family
vehicles.

v Inspect and secure mobile
home tie downs.

v Prepare to cover all window

and door openings with shutters
or other shielding materials.

When in a Warning Area....

v Closely monitor radio, TV or
NOAA Weather Radio for
official bulletins.

\

Complete preparation activities,
such as putting up storm
shutters, storing loose objects,
etc.

2
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4 Check batteries and stock up
on canned food, first aid
supplies, drinking water, and
medications

4 Prepare to bring inside lawn
furniture and other loose,
lightweight object, such as
garbage cans, garden tools,
etc.

4 Have on hand an extra supply
of cash.

4 Follow instructions issued by
local officials. Leave
immediately if told to do so!

v If evacuating, leave early (if
possible, in daylight). Stay with
friends or relatives, at a low-
rise inland hotel/motel, or go to
a predesignated public shelter
outside a flood zone.

Plan to evacuate if you...

v' Live in a mobile home. They are
unsafe in high winds, no matter
how well fastened to the ground.

v" Live on the coastline, and
offshore island, or near a river or
a flood plain.

v' Live in a high-rise. Hurricane
winds are stronger at higher
elevations.

v'  Leave mobile homes in any case.

v" Notify neighbors and a family
member outside of the warned
area of your evacuation plans.

v' Put food and water out for a pet if
you cannot take it with you.
Public health regulations do
not allow pets in public
shelters, nor do most
hotels/motels allow them.

What to bring to a shelter: first-aid kit; medicine; baby food and diapers;
cards, games, books; toiletries; battery-powered radio; flashlight (one per
person); extra batteries; blankets of sleeping bags: identification, valuable

papers (insurance), and cash.
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If Staying in a Home...

Only stay in a home if you have NOT been ordered to leave. Stay inside a well
constructed building. In structures, such as a home, examine the building and
plan in advance what you will do if winds become strong. Strong winds can
produce deadly missiles and structural failure.

v' Turn refrigerator to maximum cold v Turn off propane tanks.

and open only when necessary. v Unplug small appliances

v" Turn off utilities if told to do so by v ) .
authorities. Fill bathtub and large containers

with water for sanitary purposes.
If winds become strong...

v/ Stay away from windows and doors even if they are covered. Take refuge
in a small interior room, closet, or hallway.

v' Close all interior doors. Secure and brace external doors.

If you are in a two-story house, go to an interior first-floor room, such as a
bathroom or closet.

v"If you are in a multiple-story building and away from the water, go to the
first or second floors and take refuge in the halls or other interior rooms
away from windows.

v' Lie on the floor under a table or another sturdy object.

Be Alert For: TORNADOES, which often are spawned by hurricanes

&
&
change direction and quickly return to hurricane force

After the Storm

v" Keep listening to radio, TV, or
NOAA Weather Radio

v" Wait until an area is declared safe
before entering.

v" Roads may be closed for your
protection. If you come upon a
barricade or a flooded road, turn
around and go another way!

Community Preparedness

Each community subject to a hurricane threat should develop its
won hurricane safety plan. After you have developed a
personal/family safety plan, you may want to find out about your
community safety plan. Your local officials should have the most
detailed information for your immediate area. Please listen to
and follow their recommendations before, during, and after the
storm.

v

v

Reminder ! If you are told to leave, do so immediately!

The calm “EYE of the storm. After the eye passes, the winds will

Avoid weakened bridged and
washed out roads. Do not drive
into flooded areas.

Stay on firm ground. Moving
water only 6 inches deep can
sweep you off your fee. Standing
water may be electrically charged
from underground or downed
power lines. v/ Check gas,
water, and electrical lines and
appliances for damage.

Do not drink or prepare food with
tap water until you are certain it is
not contaminated.

Avoid using candles and other
open flames indoors. Use a
flashlight to inspect for damage.

Use the telephone to report life-
threatening emergencies only.

Be especially cautious if using a
chainsaw to cut fallen trees.






BUCKS COUNTY DEPARTMENT OF HEALTH
Bureau of Environmental Health

Disinfection of Home Wells And Springs

Note: The disinfection procedure described below is only a temporary measure for use by
homeowners to treat for bacteriological contamination (not including the organisms that cause
giardiasis or cryptosporidiosis) and may not be used by public water suppliers. It should not be
considered to be a permanent correction for a home groundwater source that is continuously
exposed to microbiological contamination due to improper location and/or construction.

Disinfection of a home groundwater source should be performed under any of the following conditions:
a. After completing construction of a new well or spring supply;
b. When repair or reconstruction of a well or spring, pumps, or attached piping is completed;
c. If the well or spring has been temporarily flooded or subjected to another temporary source of
bacteriological contamination;

d. Receipt of a laboratory report indicating an unsatisfactory bacteriological analysis of the well or
spring supply.
MATERIALS NEEDED

You will need a two-gallon or larger bucket, a length of garden hose long enough to reach as far as possible
into the home water source, a funnel that fits into the end of the garden hose and a suitable quantity of a
liquid or granular chlorinating compound.

Chlorinating compounds are sold at grocery, hardware, plumbing and swimming pool supply stores under
various trade names. You should look for one of the following:

1. Liquid Forms

¢ Unscented laundry bleach containing 5 to 6 percent sodium hypochlorite.

e Sodium hypochlorite solution containing 5 to 14 percent sodium hypochlorite.
NOTE: Do not use a laundry bleach containing scent additives, as the additives should not be
consumed. Since liquid laundry bleach weakens with time, obtain a fresh supply rather than using
old laundry bleach you may have at home.

2. Granular Forms
e Swimming pool granules containing 65 to 70 percent calcium hypochlorite.

e Calcium hypochlorite granules (65 to 70 percent)
NOTE: Do not use stabilized chlorine products that are meant for swimming pools or
nonchlorinated "pool shock" products, as these products are not intended for disinfecting wells or
springs. There are fast dissolving pellets containing chlorine which are specifically made for
disinfecting wells. This should not be confused with the larger stabilized chlorine pellets (one to
three inches in diameter) that should not be used. Please check the product label.





Chlorinating products are to be handled in accordance with the manufacture’s directions. Failure to
follow instructions could cause bodily injury. Wearing eye and body protection during the
procedure is strongly recommended. Do not drink well water containing high levels of chlorine.
The water should be tested for bacteria after the disinfection procedure has been completed. Until
tested and found potable, bring the water to a rolling boil for a least one minute before consuming
or using for food preparation.

PROCEDURE
1. First remove any cover over the well casing or spring vault to allow access to the water source.

2. Then add appropriate amount of chlorinating compound (see below) to three or four bucketsful of
water (6 to 10 gallons total) and mix thoroughly.

a. For liquid chlorinating products with 5 to 6 percent available chlorinating chemical, use about 1
1/2 quarts of the chlorinating product.

b. For liquid chlorinating products with more available chlorinating chemical, reduce the amount
used. For example for products with 10 percent use about 3/4 quart or for products with 14
percent use 1/2 quart of the chlorinating chemical.

c. For granular chlorinating chemicals with 65 to 70 percent available chlorinating chemical, use
about 4 ounces (10 tablespoons) of the chlorinating product.

The process of mixing appropriate amount of chlorinating product with 6 to 10 gallons of water
is important for the following reasons:

i. It helps to mix the disinfectant evenly through the water in the well and force the
disinfectant into the surrounding water-bearing rocks.

ii. It prevents the concentrated chlorinating chemical from corroding the metal pump and
other metal parts of the well.

3. These amounts of chlorinating products will disinfect about 150 gallons of water 100 — 150 parts per
million (ppm). That corresponds to 100 feet of water in a 6 inch diameter well, or a spring vault with
inside dimensions of 5 feet long by 5 feet wide and a water depth of 1 foot, or a dug well with an
inside diameter of 5 feet and a water depth of 1 foot. If your well or spring holds more or less water,
the amount of chlorinating product should be increased or decreased proportionately.

4. Place one end of the garden hose into the well or spring (remove the pump, if necessary) so that the
hose is as far into the well or spring as possible.

5. Place the funnel into the other end of the hose and, with help, pour the contents of each bucketful or
diluted chlorinating product through the hose while alternately raising and lowering the hose to
dispose the disinfectant throughout the water supply.

6. When the appropriate amount of disinfectant has been added to the water supply, do the following
a. If the water source has no pump, close the cover over it.

b. If the water source has a pump or is piped to a house or other outlets, draw the chlorinated
water through all the fixtures and outlets until the smell of chlorine is noticed, so that all of the
piping and fixtures are disinfected. After the odor is noticed, turn off the water at the fixture or
valve outlet.

c. In some cases involving wells, running the water from fixtures may not produce a chlorine odor
quickly; in those cases, it may be necessary to run the water from an outside faucet through a
garden hose and back into the well to further mix the chlorinating chemical into the well water.

7. The chlorinating solution should remain in the entire water supply system for at least four hours and
preferably overnight. The water should be pumped out after that period until no odor of chlorine
remains at the fixtures and outlets. Please avoid discharging water containing detectable amounts of





chlorine into storm drains, waterways, ponds, creeks, etc. Fish and aquatic animals are very sensitive
to very low levels of chlorine and can be killed.

8. Once the water source is chlorine-free, a bacteriological sample should be collected for analysis. If
total coliform organisms are present, the water should not be consumed unless it is brought to a
rolling boil for at lease one minute. If total coliform organisms are not found the water is considered
bacteriologically potable. However the well or spring should be sampled for bacteria at least annually.

9. If the well or spring continue to be contaminated after disinfection and sampling or is found to be
contaminated as the result of a future sample, the construction or location of the water supply should
be re-evaluated.

The above material obtain from the PA DEP Fact Sheet “Disinfection of Home Wells and Springs”

If you have additional specific questions regarding home wells or spring, please contact your nearest
Bucks County Department of Health District Office:

DOYLESTOWN OFFICE - 215-345-3318

LEVITTOWN OFFICE - 267-580-3510
QUAKERTOWN OFFICE - 215-529-7000





