STATE OF WEST VIRGINIA
GUS R. DOUGLASS DEPARTMENT OF AGRICULTURE
COMMISSIONER CHARLESTON 25305

August 11, 1981

Honorable A. James Manchin
Secretary of State

State of West Virginia
Building 1, Room W-157
Charleston, WV 25305

Dear Secretary Manchin:

I am enclosing the notice of a public hearing called for September
15, 1981, to consider a consolidation and amplification of the regulations
used to implement the Milk & Milk Products Law (Section 19, Article 11)
and a copy of the proposed regulations.

.

Gus R. Douglass
Agriculture Commissioner

With best regards, I am

GRD/G/d
Enc.

¢¢ - Dr. Kenneth Taylor
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. REGULATIONS
* MILK AND MILK PRODUCTS
CHAPTER 19, ARTICLE 11, CODE OF WEST VIRGINIA pyey N THE OFFICE of

STATE

Section 1. 5COPE

1.01 These requlations establish product definitions and standards, prohibit
the manufacture and sale of imitation milk, define procedures for operating soft
serve machines (counter freezers), provides for the manufacture and sale of ice wilk
(imitation ice cream), requires labeling and sets storage and.freezer room standards
for soft serve operations, provides for milk fat testing by light transmission and
the Roese-Gottlieb {(Mojonnier) fat extraction method.

Section 2. DEFINITIONS AND STANDARDS

2.01 Milk is hereby defined to be the lacteal secretion, practically free
from colostrum, obtained by the complete milking of one or more healthy cows whigh
contains not less than (3.25) per cent milk fat and not less than (8.25) per cen:
milk solids not fat, Provided: that this definition shall not apply to persons pro-
ducing and selling milk on a wholesale basis to dairies and receiving plants;

2.02 Goat Milk is the lacteal secretion, practically free from colostrum’
obtained by the complete milking of healthy goats. The word "milk" shall be inter-
preted to include goat milk.

2.03 Vitamin D Milk is milk which has had the Vitamin D content increasci by

an approved method to at least 400 International Units per quart;

2,04 Skimmed il i3 wilk with the milk fat content reauced to lLess than (0.5)

per cent, and shall contain not less than (8.25) per cent milk solids not fat.
Vitamin A shall be present in such quantity that each quart contains not less than
2,000 International Units. Optional ingredients such as Vitamin D, bacterial culturecs,
safe and suitable milk derived ingredients, stabilizers, emulsifiers, natural and
artificial food flavors may be added;

2.05 Lowfat Milk is milk with the milk fat contents reduced to (%), (1), {(1k),
or (2} per cent, and which contains not less than (8.25) per cent milk solids not fat.

Vitamin A shall be present in such quantity that each quart contains not less than

2,000 International Units. Optional ingredients such as Vitamin D, bacterial cu'ttures,

safe




and suitable milk derived ingredients, stabilizers, emulsifiers, natural and artifi-
cial food flavors may be added;

2.06 Flavored Milk and Milk Products shall mean milk and milk products as

defined in the standards to which has been added a flavor and/or sweetener;
2.07 Buttermilk is a fluid product resulting from the churning of milk or
cream. It contains not less than (8.0) per cent milk solids not fat;

2.08 Cultured Buttermilk is a fluid product resulting from the souring or

treatment with lactic acid or other culture of pasteurized skimmed milk or pasteurizoed
reconstituted skimmed milk. It shall contain not less than (8.0) per cent soli’s not
fat;

2.09 Condensed Milk, Evaporated Milk, Concentrated Milk is a product resulting

from the evaporation of a considerable portion of the water from milk, and contains not
less than (25.%) per cent total solids and not less than (7.5) per cent milk fav;

2.10 Sweetened Condensed Milk, Sweetened Evaporated Milk, Sweetened Concentratod

Milk is the product as described in Section 2.09 to which sugar has been added. It
contains not less than (28.0) per cent total milk solids and not less than(7.5): per cent
milk fat;

2.11 Condensed Skimmcd milk, Evaporated Skimmwed 11k, Soucenirated Skimmed Milk

is a product resulting from the evaporation of a considerable portion of the water
from skimmed milk, and contains not less than(20.0) per cent milk solids;

2.12 Sweetened Condensed Skimmed Milk, Sweetened Evaporated Skimmed Milk,

Sweetened Concentrated skimmed Milk is the product described in Section 2.11 to which

sugar has been added. It contains not less than (28.0) per cent milk solids;

2.13 Dried Milk is the product resulting from the removal of water from milk,
and contains not less than (26.0) per cent milk fat, and not more than (5.0) per cent
moisture;

2.14 Dried Skimmed Milk is the product resulting from the removal of witer

from skimmed milk, and contains not more than (5.0) per cent moisture;
2.15 Cream is a fresh, clean portion of milk which contains not less than

(18.0) per cent milk fat. Whipping cream is cream which shall contain not less. zhan



* (30.0) per cent milk fat. Cream for buttermaking shall be clean and contain no
foreign matter and shall be free from filth, putrefaction, mold or decomposition;

2.16 Light Cream, Coffee Cream or Table Cream means cream which contaips not

less than (18.0) per cent, but less than (30.0) per cent milk fat;

2.17 Light Whipping Cream means cream that contains not less than (30.0)

per cent, but less than (36.0) per cent milk fat;

2.18 Heavy Cream or Heavy Whipping Cream means cream which contains not less

than (236.0) per cent milk fat;

2.19 Whipped Crecam means whipping cream into which air or gas has becn

incorporated;

2.20 Whipped Light Cream, Whipped Coffee Cream or whipped Table Crcam means

light cream, coffee cream or table cream, respectively, into which air or gas has becn
incorporated; !

2.21 Butter is the clean, nonrancid product made by gathering, in any manner,
the fat of fresh or ripenea milk or cream into a mass, which also contains a small
portion of the other milk constitutents, with or without =alt, and contains not less
than (8.0) per cent milk fat. The addition of vegetable butter coloring is pernitted;

2.22 Cheese is the sound solid and ripened product made from milk or cream by
coagulating the casein thereof with rennett or lactic acid, with or without the addition
of ripening ferments and seasoning and contains, in the water-free substance, not less
than (50.0)} pex cent milk fat. The addition of harmless coloring matter is permitted;

2.23 fce Cream is a frozen substance made from pure milk producls sweelcenod
with sugar and may contain up to (0.5) per cent gelatin, vegetable gum or other
stabilizers and emulsifiers. When flavoring extracts arc used, ice cream shall contain
not less than (10.0) per cent milk fat and (20.0) per cent total milk solids. Wwhen
eggs, fruits, nuts, chocolate or cake are used, such reduction in the percentage of milk
fat. and milk solids-not-fat shall be allowed as may be caused by the addition of such in-

gredients. The finished ice cream shall weigh not less than (4.5) pounds to the gallon;

2.24 Ice Milk or Imitation Ice Cream is a frozen substance made from pure

milk products sweetened with sugar and may contain up to (0.5) per cent gelatin,




vegetable gum or other stabilizers and emulsifiers. JTIce milk shall contain not less
than (2.0) nor more than (7.0) per cent milk fat and not less than (11.0) per cent
total milk solids;

2.25 Ice Milk Mix or Imitation Ice Cream Mix is the unfrozen combinaticn of

ingredients which when frozen while stirring will produce a product conforming to the
definition and standard of ice milk or imitation ice cream;

2.26 Frozen Dietary Food, Artificially Sweetened, is a frozen milk product

intended for special dietary use. It may contain accepted nén-nutritive sweetencrs
or any other harmicss polyhydric alcohol, and/or accepted harmless ingredient. Frozen
dictary food shall contain not less than (3.0) nor more than (10.0) per cent milk fat;

2.27 Half and Half is a product consisting of a mixture of milk and cream

which contains not less than (10.5) per cent milk fat;
2.28 Sour Cream is cream with an acidity of not less than (0.5) per cent,
expressed as lactic acid, which contains not less than (18.0) per cent milk fat:

2.29 Cottage Checese Curd is the soft uncured cheese prepared from the curd

obtained by adding lactic-acid producing bacteria, with or without enzymatic action,
to pasteurized skimmed milk or pasteurized reconstituted skimmed milk. It may con-
tain up to (80.0) per cent moisture;

2.30 Cottage Cheese is the soft uncured cheese prepared by mixing cottage

cheese with pasteurized cream or a pasteurized mixture of cream with milk or skimmed
milk or both. Such cream or mixture is used in such quantity that the milk fat

added thereby is not less than (4.0) per cent by weight of the finished cottage cheosio.
The finished cottage cheese contains not more than (8.0) per cent moisture;

2,31 Lowfat Cottage Cheesc is a mixture of the drained curd of cheese with a

creaming mixture added and contains not more than (2.0) per cent and not less taan
(0.5) per cent milk fat and not more than (32.5) per cent moisturce;

2.32 Grade A Cottage Cheese, Lowfat Cottage Cheese or Cottage Cheese Curd

shall be made from pasteurized Grade A dairy products;
2.33 Egg Nog is a milk product consisting of a mixture of milk or milk

products containing at least (6.0) per cent milk fat, at least (1.0) per cent egyg
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yolk solids,swectencr and flavoring, An emulsifier and not over (0.5) per cent
stabilizer may be added;

2.34 Egg Noy Drink is a milk product consisting of a mixture of milk and

milk products containing not less than (6.0) per cent fat and shall contain at ‘ieast
(0.5) per cent egg yolk solids, sweetener and flavoring. An emulsifier and not over
(0.5) per cent stabilizer may be added;

2.35 Milk Shake or similar drink, by whatever name called, is a product
consisting of wholesome dairy products containing not less than (3.0) per cent wmilk
fat, with or without the addition of ice cream, with or without the addition of
coloring and flavoring, and may contain up to (0.5) per cent stabilizer.

Scction 3. MANUFACTURE OR_SALE OF IMITATION MILK PROHIBITED

3.01 No person or persons shall manufacture, offer or expose for sale any
pProduct in imitation or semblance of milk branded or labeled as milk or imitation
milk.

Section 4. INTERSTATE LABELING

4.01 All fluid milk and fluid milk products moving in interstate commerce
shall be labeled to conform with the Fair Packaging and Labeling Regulations of the
National Labeling Committee (NLC No. 2 (Amended), August, 1967) and the regulations
for the enforcement of the Fair Packaging and Labeling Act of the Federal Food and
Drug Administration as promulgated on January 19, 1975.

Section 5. LABFLING OF ICE MILK OR IMITATION ICE CREAM

5.01 All consumer packages and containers shall be conspicously labeled in
legible, boldfaced type on at least one side, the words "ICE MILK" or "“IMITATION ICE
CREAM"; also giving the correct name of the product contained therein, the name and
address of the manufacturer and the net contents of cach container in terms of iiquid
measure or net weight.

5.02 Tce milk mix or imitation ice cream mix must be legibly labeled "ICE
MILK MIX" or "IMITATION ICE CREAM MIX". The label must also identify the producer,
manufacturer or handler thereof, and an accurate statement of the quantity of the

contents by weight or measure.




Section 6, SANITARY REQUIREMENTS FOR COUNTER FREEZER ESTABLISHMENTS

6.01 The sale of melted ice cream and othor frozen dairy products is
prohibited in either liquid or refrozen form; and

6.02 Mix shall be held at a temperature of 40 degrees or lower;

6.03 All mix containers shall be code dated using one of the following
terms:  “Packaging", "Sell By", or "Use Before" date.

Section 7. FREEZER ROOM REQUIREMENTS

7.01 Freezer units shall be installed in such a way that they are not subjcct
to contamination by dust, insects, rodents, or customers;

7.02 Freezer units shall be cleaned and sanitized at intervals necessary
to produce acceptable product.

7.03 Sterilization may be done with steam, ammonia compounds, chlorine
compounds, hot air, light rays, or other methods approved by the Commissioner of
Agriculture;

7.04 An ampie supply of running hot (170 degrees F.) and cold water shall
be available to the freczer room;

7.05 A hand wash bowl with running hot and cold water shall be adjacent to
the freezor;

7.06 Wash tanks adequate to wash and sterilize freezer parts, cans, and all
utensils éhall be provided; and

7.07 Wash tanks and hand wash bowl shall be connected to drain pipes
emptying dircetly into a sewage system (dry well or pit shall be covered to provent
surface contamination.)

Section 8. STORAGE ROOMS

3.01 All storage plants, rooms, walk~in coolers, or boxes where ice cre-m,




Lrucen dadry productls and materials for manulacturing the same are stored, must be ao
Cledu and lree rom vdours;

.02 ALl waterials used in Lhe munufacture of ice cream and any other frocen
dairy product shall be kept in closed contuiners;

G 03 No decumponad, decayed, fermented, contaminated or rancid materials shal,
be usned Lo Lhe wanulaciure ul hce cream or gy other frozen dairy product;

G.U4 ALL nuppires such an lee Creaw concy, packupey, contadners, Lide, cle.
adLl be sultably sitored Lo prevent seiling, Jdust deumulation, mwoisture dumaye and o
Coblamlnul iou by lnsecls, rodents, cele,;

.05 Lee crcam factories wid wlher dealers in wilk, creuam and wix shall clean
all cans und receplaucles used in shipping dairy products ay s500n as they are cupticd
daid Lhey shall wol be used for any other purpouse; and

.00 ALl cuns or receplacles used in shipping or storage of dairy products shal
be Lree from deats, rust and shall be properly tinned inside,

Secetion Y.00  TESTING OF MUILK FOR BUTTERFAT BY LIGHT 'TRANSMISSTON (MITLKO=TEST SR MUETHOD )

V.0l belinitionn, - The Leri "Milho=Tenivr Mochod® shall wean the aytomated
Light sedltering method for determining the fat coatent of raw unhomopenized wilk au
deseribed in the Journal ol the Ausociation of Official Analytical Chemists.,  Lhe word
"tester” shall mean HHypelson who vperates thie Milko=Tester for determining the per-
Ceiluge ul butterlul in wilk UL Ccrean.

V.02 Liccuning Kequirement:,  No peruon shall operate o Milko=Tester Lw deter--

Wi Lhie butierlal of wilk Lor 9 bawis ol paymenl unless licensced LY Che commissioner

ol apriculture Lo perforw both this Lest aud the Bubeock tuut. Buycers who waut Lo une
Lhe Milko=Tester [or Pruducer payment must wollly the comwivsioucr no lese thau thicey
(30) duys prior to ilu use.

9.03 Reference Methodo  The Babeock Lest shall be used as the refercuce method

LO madintain the calibrution of the Milko~Tester.,  Other wethods wmay be used s a refor-
Lhice upon approval by the Commissioner. Written notificutivn of the rulu;;nuv weLhiod

shall be sent to che Colwmissioner prior o the installation and first use of a Milko=Tleut

-




A LULLCHUGHL Chalige ot celerence uwelhod used shall be made only with the SpeClla
GpPloval vl Lhe Coliilue luier .

U046 Culibration ol Milko=Tester. AL the buginning of cach testing day, the

Loliowing btems wuntl be completed and recorded:
(i) Check thwe achine for zero selling au presceribed in the
Vperators Manual,
(27 AL dvaut ten {L0) tests wust Lo run Ly Lhu_Uubuuck wethod
“id Lhe nawe Leaby compared with the Milko-Tester. The Milko-
Tevluer siull be calibrated so that Lhe average variation be=-
Lweei Lhe Bubcock and Lhe Milko=Tester does not exceed U.02 per
cenl .
(3) bLuring the duily usc of Lhe Milko=Tester, o standard sample
shall Lo Ltested LY both bBuboock and Silko=Tester wethots Fol-—
lowing cach Lorty (40) samples tested by the Milko-Tester and/or
CVery hour Lhe tester Us 1o use, g check test shall be made and
Compured wilh Lhe standard sample. LD any check test shall vary
worc thwn 0,02 Leow the standard, the Milke=Tester must.bu
vinsed tnoroughly with versene solutlon and the wachine checked
Lor ceru selling in order to get agrecument on Lhe test standard,
AL least thece (B standard checks must chen be run and il varia—
Lioi 1o noted Chie Milko=Teoher must be recalibrated.
(4) LU al any time the Milko=Tuester iu recalibrated, Lhe proced-
Ure sl be repeated as outlined in steps (L) and (2).

V.00 Preparation ul Sawples.  ALL wmilk sawmples to be tested are to be Lempered

Lo with Y5% Lo LOOYE. aud adequately mixed Ly pouring Lrom one container intuv anolher
tour (47 times.  Luch sawmple wust be tested dumediately after wixiag.

LU the sample bottle is not over two=thicds full, the sample may be wmixed
LY shuklug horicontully back and forth six (0) rouud tripu theough 4 distance of abuut

sii (L) inches within a period of three (3) seconds.

-




- 9.00 Records.  Permanent records shall be made and held on file for one (1)

year.  Printout tapes shall be held for g period of not less than sixty (60) days.,
These records must show the followiny:

(1) ALl calibration results and check Lests Lor initial

and subscequent calibrations.

(2) ALl tests for checking accuracy of calibrations.

() baily and accumulative total of tests run:

(3} ALl Lesting records shall bear the signature of the

person performing such test.

Section 10000 TESTING FOR BUTTERFAT BY THE ROESE-GOTTLLER FAT LEXTRACT LON (MUJUNNIHR)

METHOD .

LO.0L The Roesc-Gotulich Fau Extraction Method of testing for milk fat is
adopted as the official referce method for determining milk fat content of dairy
products and Qs approved for all milk fat testing.

Suction LL.00  ADULTERATION OF MILK AND MILK PRODUCTS.

11.00 Milk and wilk products shall be considered us adulterated when:
(1) whole raw milk contains added water in excess of two per
cent (2%4) as determined by the Thermistor Cryoscope Method for
Determining Added Water in Milk,

(2)  processed whole milk contains added water in excess of
Lhree per cent (3%) as delermined by Lhe TnurmisLur Cryoscupe
Method for betermining Added Waler in Milk,

(3) milk aud wilk products of which the colilorm bacteria
plate count exceeds Len (LV) colonies per wmililiter as deter-
wined by Lhe standard agar plate method,

(4) wilk and milk products, cxcluding cultured praoducts, of
which the total bacteria plate count exceeds twenty Lhousand

(¢U,000) per wililiter as determined by the standacd agar plate

method.,




{(Y)  lee cream and ice milk ol which Lhe coliform bacteria

plate count exceeds ten (10) colonies per gram as delermined
by the standard agar plate method.
(6) Ice cream and ice milk of which the total bacteria plate

count exceeds Lifty thousand (50,000) per gram as determined

by the standard agar plate method,

Gus R. Douplass
Agriculture Commissioner




STATE OF WEST VIRGINIA
GUS R. DOUGLASS DEPARTMENT OF AGRICULTURE
COMMISSIONER CHARLESTON 25308

August 11, 1981

Honorable A. James Manchin
Secretary of State

State of West Virginia
Building 1, Room W-157
Charleston, WV 25305

Dear Secretary Manchin:

I am enclosing the notice of a public hearing called for September
15, 1981, to comsider a consolidation and amplification of the regulations
used to implement the Milk & Milk Products Law (Section 19, Article 11)
and a copy of the proposed regulations.

With best regards, I am

—

érym? uly yours,

Gus R. Douglass
Agriculture Commissioner

GRD/G/d
Enc.

cc - Dr. Kenneth Taylor
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NEWS RELEASE

WEST VIRGINIA DEPARTMENT OF AGRICULTURE
Information Division

Charleston, WV 25305

Phone: 348-3708

\"
\"4
D

Gus R, Douglass
Commiasionsr

A

For Immediate Release August 12, 1981

MILK PUBLIC HEARING

CHARLESTON, W.VA,—-Agriculture Commissioner Gus R. Douglass announced today
that a public hearing will he held-at 1 p.m. 8 Tuesday, September 15, 1981,
in the J. T. Johnson Conference Room, located in the basement of thé East
Wing of the State Capitol Building in Charleston to consider condensation
and amplification of regulations used to implement the West Virginia Milk and
Milk Products Law (Chapter 19, Article 11).

Copies of the proposed regulations can be cobtained from Dr. Kenmneth E.
Taylor, Director, Meat and Food Safety Division, W.Va. Dept. of Agriculture,
Charleston, WV 25305; phone (304) 348-2226.

—-




REGULATIONS ‘\q,\.“‘
MILK AND MILK PRODUCTS “c_%‘ :
CHAPTER 19, ARTICLE 11, CODE OF WEST VIRGINIA \\\\ S\‘"
sts “ﬁ g
o
Section 1.  SCOPE S k
——— S“

1.01 These regulations establish product definitions and stagggrds, proh{bit
the manufacture and sale of imitation milk, define procedures for operating soft
serve machines (countor froczgers), provides for the manuraciure and sale of ice milk
(imitation ice cream), requires labeling and sets storage and.freezer room standards
for soft serve operations, provides for milk fat testing by light transmission and
the Roese-Gottlieb (Mojonnier) fat extraction method.

Section 2. DEFINTITIONS AND STANDARDS

2.01 Milk is hereby defined to be the lacteal secretion, practically frec
from colostrum, obtained by the complete milking of one or more healthy cows which
contains not less than (3.25) per cent milk fat and not less than (8.25) per cent
milk solids not fat, Provided: that this definition shall not apply to persons pro-
ducing and selling milk on a wholesale basis to dairies and receiving plants;

2.02 Goat Milk is the lacteal secretion, practically free from colostrum,
obtained by the complete milking of healthy goats. The word "milk" shall be inter-
preted to include goat milk.

2.03 Vitamin D Milk is milk which has had the Vitamin D content increased by

an approved method to at least 400 International Units per quart;

2.04 Skimmed Milk is milk with the milk fat content reduced to less than, (0.5)

per cent, and shall contain not less than (8.25) per cent milk solids not fat.
Vitamin A shall be present in such quantity that each guart contains not less than
2,000 International Units. Optional ingredients such as Vitamin D, bacterial cﬁﬁturos,
safe and suitable milk derived ingredients, stabilizers, emulsifiers, natural ant
artificial food flavors may be added;

2.05 Lowfat Milk is milk with the milk fat contents reduced to (&), (1), (1%),
or (2) per cent, and which contains not less than (8.25) per cent nmilk sclids not fat.
Vitamin A shall be present in such gQuantity that each gquart contains not less than

2,000 International units. ouptional ingredients such as Vitamin D, bacterial cultures,

safe




and suitable milk derived ingredients, stabilizers, emulsifiers, natural and artifi-
cial food flavors may be added;

R

2.06 Fiavored Milk ard lMilk Products shaii wion =ilk z2nd milk preoducts as

defined in the standards to which has been added a flavor and/or sweetener;
2.07 Buttermilk is a fluid product resulting from the churning of milk or
cream. It contains not less than (8.0) per cent milk solids not fat;

2.08 Cultured Buttermilk is a fluid product resulting from the souring or

treatment with lactic acid or other culture of pasteurized skimmed milk or pasteurized
reconstituted skimmed milk. It shall contain not less than (8.0) per cent solids not
fat;

2.09 Condensed Milk, Evaporated Milk, Concentrated Milk is a product resulting

from the evaporation of a considerable portion of the water from milk, and contains not
less than (25.5%) per cent total solids and not less than (7.5) per cent milk fat;

2.10 Sweetened Condensed Milk, Sweetened Evaporated Milk, Sweetcened Concentratod

Milk is the product as described in Section 2.09 to which sugar has been added. Tt
contains not less than (28.0) per cent total milk solids and not less than(7.5) per cent
milk fat;

2.11 Condensed Skimmed Milk, Evaporated Skimmed Milk, Concentrated Skimmed Milk

is a product resulting from the evaporation of a considerable portion of the water
from skimmed milk, and contains not less than (20.0) per cent milk solids;

2.12 Sweetened Condensed Skimmed Milk, Sweetened Evaporated Skimmcd Milk,

Sweetened Concentrated Skimmed Milk is the product described in Section 2.11 to which

sugar has been added. It contains not less than (28.0) per cent milk solids;

2.13 Dried Milk is the product resulting from the removal of water from milk,
and contains not less than (26.0) per cent milk fat, and not more than (5.0) per cent
moisture;

2.14 Dried Skimmed Milk is the product resuiiing Sroi ftlic ccioval of waler

from skimmed milk, and contains not more than (5.0) per cent moisture;
2.15 Cream 1s a fresh, clean portion of milk which contains not less tnan

(18.0) per cent milk fat. Whipping cream is cream which shall contain not less than




(30.0) per cent milk fat. Cream for buttermaking shall be clean and contain no
foreign matter and shall be free from filth, putrefaction, mold or decompositicti;

2.16 Light Cream, Coffee Cream or Table Cream means cream which contains not

less than (18.0) per cent, but less than (30.0) per cent milk fat;

2.17 Light Whipping Cream means cream that contains not less than (30.4)

per cent, but less than (36.0) per cent milk fat;

2.18 Heavy Cream or Heavy Whipping Cream means cream which containsg not less

than (36.0) per cent milk fat;

2.19 Whipped Crcam means whipping cream into which air or gas has beeh

incorporated;

2.20 Whipped Light Cream, Whipped Coffee Cream or Whipped Table Cream means

light cream, coffee cream or table cream, respectively, into which air or gas ha&s been
incorporated;

2.21 Butter is the clean, nonrancid product made by gathering, in any manner,
the fat of fresh or ripened milk or cream into a mass, which also contains a small
portion of the other milk constitutents, with or without salt, and contains not less
than (8.0) per cent milk fat. The addition of vegetable butter coloring is permitted;

2.22 Cheese is the sound solid and ripened product made from milk or cream by
coagulating the casein thercof with rennett or lactic acid, with or without the: addition
of ripening ferments and seasoning and contains, in the water-free substance, not less
than (50.0) per cent milk fat. The addition of harmless coloring matter is permitted;

2.23 fce Cream is a frozen substance made from pure milk products sweetoenod
with sugar and may contain up to ({0.5) pbr cent gelatin, vegetable gum or other
stabilizers and emuisiliers. When flavoring extracts are used, ice crcam shall contain
not less than (10.0) per cent milk fat and (20.0) per cent total milk solids. When
eggs, fruits, nuts, chocolate or cake are used, such reduction in the percentage of milk
fat and milk solids-not~fat shall be allowed as may be caused by the addition of such in-
gredients. The finished ice cream shall weigh not less than (4.5) pounds to the gallon;

2.24 Ice Milk or Imitation Ice Cream is a frozen substance made from piire

milk products sweetened with sugar and may contain up to (0.5) per cent gelatin,




vegetable yum or other stabilizers and cmulsifiers. Ice milk shall contain not less
than (2.0) nor morc than (7.0) per cent milk fat and not less than (11.0) per c=nt
total milk solids;

2.25 Tce Milk Mix or Imitation Ice Cream Mix is the unfrozen combination of

ingredients which when frozen while stirring will produce a product conforming to the
definition and standard of ice milk or imitation ice cream;

2.26 Frozen Dictary Food, Artificially Swectened, is a frozen milk product

intended for special dietary use. It may contain accepted non-nutritive sweeteners
or any other harmless polyhydric alcohol, and/or accepted harmless ingredient. Frozen
dietary food shall contain not less than (3.0) nor more than (10.0) per cent milk fat;

2.27 Half and Half is a product consisting of a mixture of milk and cream

which contains not less than (10.5) per cent milk fat;
2.28 Sour Cream is cream with an acidity of not less than (0.5) per cent,
expressed as lactic acid, which contains not less than (18.0) per cent milk fat;

2.29 Cottage Cheese Curd is the soft uncured cheese prepared from the curd

obtained by adding lactic=acid producing bacteria, with or without enzymatic aciion,
to pasteurized skimmed milk or pasteurized reconstituted skimmed milk. It may con-
tain up to (80.0) per cent moisture;

2,30 Cottage Cheese is the soft uncured cheese preparcd by mixing cottage

cheese with pasteurized cream or a pasteurized mixture of cream with milk or skimmed
milk or both. Such cream or mixture is used in such guantity that the milk fat

added thercby is nol less than (4.0) per cent by weight of the finishod cotbage choeosc,
The finished cottage cheese contains not more than (8.0) per cent moisture;

2,31 Lowlat Cottage Cheese is a mixture of the drained curd of cheesc with a

creaming mixture added and contains not more than (2.0) per cent and not less than
(0.5) per cent milk fat and not more than (32.5) per cent moisture;

2.32 Grade A Cottage Cheese, Lowfat Cottage Cheese or Cottage Cheese Curd

shall be made from pasteurized Grade A dairy products;
2.33 Egg Nog is a milk product consisting of a mixture of milk or milk

products containing at least (6.0) per cent milk fat, at least (1.0) per cent eyg
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yolk solids,swectencr and flavoring, An emulsificr and not over (0.5) per cent
stabilizer may be added;

2.34 Egg Nog Drink is a milk product consisting of a mixture of milk ard

milk products containing not less than (6.0) per cent fat and shall contain at least
(0.5) per cent egg yolk solids, sweetener and flavoring. An emulsifier and not aver
{0.5) per cent stabilizer may be added;

2.35 Milk Shake or similar drink, by whatever name called, is a product
consisting of wholesome dairy products containing not less than (3.0) per cent milk
fat, with or without the addition of ice cream, with or without the addition of
coloring and flavoring, and may contain up to (0.5) per cent stabilizer.

Section 3. MANUFACTURE OR SALE OF IMITATION MILK PROHIBITED

3.01 No person or persons shall manufacture, cffer or expose for sale any
product in imitation or semblance of milk branded or labeled as milk or imitatioa
milk.

Section 4. INTERSTATE LABELING

4.01 All fluid milk and fluid milk products moving in interstate commerce
shall be labeled to conform with the Fair Packaging and Labeling Regulations of the
National Labeling Committee (NLC No. 2 (Amended), August, 1967) and the regulations
for the enforcement of the Fair Packaging and Labeling Act of the Federal Food and
Drug Administration as promulgated on January 19, 1975.

Section 5. LABELING OF ICE MILK OR IMITATION ICE CREAM

5. 01 All consumer packages and containers shall he conspicously labeled in
legible, boldfaced type on at least one side, the words "ICE MILK" or "IMITATION ICL
CREAM"; also giving the correct name of the product contained therein, the name and
address of the manufacturer and the net contents of each container in terms of liquid
measure or net weight.

5.02 Ice milk mix or imitation ice cream mix must be legibly labeled "“ICE
MILK MIX" or "IMITATION ICE CREAM MIX". The label must also identify the producer,
manufacturer or handler thereof, and an accurate statement of the quantity of the

contents by weight or measure.




Section 6. SANITARY REQUIREMENTS FOR COUNTER FREEZER ESTABLISHMENTS

6.01 The sale of melted ice cream and other frozen dairy products is
prohibited in either liquid or refrozen form; and

6.02 Mix shall be held at a temperature of 40 degrees or lower;

6.03 All iz coucainers shall be code dated using one of the following
terms: "Packaging', "Sell By", or "Use Before" date.

Section 7. FPREEZER ROOM REQUIREMENTS

7.01 Preezer units shall be installed in such a way that they are not subject
to contamination by dust, insects, rodents, or customers:

7.02 Freeczer units shall be cleaned and sanitized at intervals necessary
to produce acceptable product.,

7.03 Sterilization may be done with steam, ammonia compounds, chlorine
compounds, hot air, light rays, or other methods approved by the Commissioner c¢f
Ayriculture;

7.04 An ample'supply of running hot (170 degrees F.) and cold water shall
be available to the freezer room;

7.05 A hand wash bowl with running hot and cold water shall be adjacent to
the freezer;

7.006 Wash tanks adequate to wash and sterilize freezer parts, canhs, and all
utensils shall be provided; and

7.07 Wash tanks and hand wash bowl shall be conncected to drain pipes
captying directly into a sewage system (dry well or pit shall be covered to prevent
surface contamination.)

Scection 8. STORAGE ROOMS

8.01 All storage plants, rooms, walk-in coolers, or boxes where ice crcam,
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frozen dadry products and warerials for whublacturing Lhu Lome wie ctored, must be wo
Chean and frec frow odurs;

.02 ALl materials used in the manufacture of ice cream and any other frozen
daivy product shall be kept in closed conLainurs;

.03 No decouponed, decayed, Levmented, contaminated or rancid walerials shal.
be used I Lo wanulaciure ol lee cream vr any other trozen dairy product;

.06 ALL supplica such as ice creanm coues, packupews, containers, lids, cie.
wusl be suliubly wtored Lo prevend soiling, dust accuwmulation, wmedisture daliage and oo
Conlaminat ion LY insects, rodenbs, ebe. )

.05 dee cream fuctourics aond other dealers iy milk, cream and mix shall chean
all cans wud recepracles gsed in slidpping dulry products as soon as they are cuplicd
aid they Lhall wel be used Ler any othuer purpose; and

.00 ALl cuns or receplacles uscd in shipping or storage of dairy products shuii
be tree from dents, rust and shall be properly tinnced inside.

section Y, 00 TESTING OF MILK FOR BUTTERFAT BY LIGIHT TRANSMLISSTON (M LKO-TESTER METTHO0D )

Y.0L berinitionn. = The term "Milko=Teuster Method” shall wmesn the automated
Light scattering wethod lor determining the fat content of raw unhowoypenized wilk au
deseribed in the Jourual of Lhe Association ol Official Analytical Chemiuty, The word
"tester” shall wean any person who vperates the Milko~Tester for determining the per-
Colibupe ol bullurlal iu wilk or creai.

V.02 Licenniug Kequirements.  No puerson shall operate a Milko=Teuter Lo deler -

wine Lhe buttertat of wilk for a basis of payweil unless Licensed by the commdssivucy
of agriculture Lo pectform both this test and the Babeock test, Buyers who waub Lo une
Lhe Hilko=Tlester for producer paywent muot noebify the conmissioner no less Lhon LhiciLy
(30) duys prior to ity use.

.03 Keference Method,  The Babeock test shall be used as the reference moethod

Lo mauintain the calibration of the Milko=Tester. Other methods way be usaed aw a reloer-
chice upon approval by the commissioner. Writtea notification of the reference wethod

shall be seat to the commissioner prior to the installation and first use of a Milko=Test

-




. " A subscquent Chaige o the reference wethod used shall be made only with the specilic
approval ol the commlssiovner.

9.04 Culibration of Milko=Tester. At the beginning of cach testing day, the

Lollowiug licms sust be completed and recorded:
(1)  Clhicek the machine for zero setting as prescribed ian the
Operators Manual,
(4 AL least tew (L0) Lests wmust be run Ly Lthe Babeock muLth
and Lhe same testy compared wilh Lhe Milko=Tester.  The Milko-
Teuler shall be calibrated so that the average varialtion be-
Lween the bBubcock and the Milko-Tester does not exceed 0.02 per
centd.
(3) During the daily use of Lhe Milko=Tester, a standard sawple
shall be tested by both Babeock and Milko=Tester wethods. Fol-
Lowing cuch forty (40) sawples tested by the Milko=Tester and/or
every hour the tester is in use, o check test shall be made and
compured with the standard sample.  LF any chicek test shall vary
wore Lhan 0.02 Lrom the sctandard, the Milko-Tester must be
rinsed Lhoroughly with versene solutlon and the machine checked
Lor ceru welting in order to get agreement on the Lest standard.
Al ledst threee (3) staandard ch#cku wust cthen be rua and Lf varia-
Lion is noted Lthe Milko-Tesher must be recalibrated.
(4) L0 at uny time the Milke=Tester fu recalibrated, the proced-
ure must Lo repreated as outlined in Steps (L) and (2).

.00 Preparation of Samples.  ALL wmilk samples Lo be tested are Lo be Lemperad

Lo with 95% to LOOYF. und adequately wixed Ly pourdng frow one cuntainer intov another
four (4) times.  Bach sumple wust be tested duwediately afver wixiog,

LL the sawple boltle iv wot over two-thicds full, the sample way be mixed
by shakiug horigzoulully bLuck and forth six (0) round tripu through a distance of abouul

six (6) inches withio a period of three (3) seconds.
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9.00  Records,  Pormanent records shall be made and held on file for one (1)
year.  Printoul tapes shall be held for a period of not less than sixty (60) days.,
These records must show the following:

(1) All calibration results and check tests for initial

and subsiequent calibrations.

(2) ALl tests for checking aceuracy of calibrations.

(3)  DLaily and accumulative total ol tests run:

vy ALL testing records shall bear the sipnature ol the

person performing such tesc.

Section 10000 TESTING FOR BUTTERFAT BY THE ROESE-COTTLIED FAT EXTRACTION (MOJONNI IR )

METHOD .

LO. 0L The Ruese=Goltlleb Fat Extraction Method of testing for milk [fat is
adopted as Lhe official referce method for determining milk fat content of dairy
producls and is approved for all milk fat testing,

Sceotion 11,00 ADULTERATION OF MILK AND MILK PRODUCTS .

11,01 Milk and wilk products shall be considered as adulterated whien:
(1) whole raw milk contains added water in excess of two per
cenl (24) as deterwined by the Thermistor Cryouscope Method for
Determining Added Water in Milk.,

(2)  processed whole wmilk contains added water o exceess of
Lheee per cent (34) as determined by the T“urmiHLur Cryascupoe
Moethod Tor betermianing Added Water in Milk.

(3) wilk and milk products of which the cobiform bacteria
plate count exceeds ten (LW) colunies per wmililiter as deter-
mined by wthe stundard apar plate wethod.

(4) wmilk und milk products, cxcluding culturcd products, of
which Lthe total bacteria plate count excoocds twenly Lhousand

(20,000) per wililiter as detecmined by the standarvd agac plate

me L hod,




(5)  Jee cream and ice milk of which the coliform bacteria
plate count exceeds ten (10) colonies per gram as determined
by the standard agar plate method.

(6)  Ice cream and ice milk of which the total bacteria plate
count exeeeds fifty thousand (50,000) per gram uas determined

by the standard agar plate method.

Gus R, Boupgluss
Agriculture Commissioner
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