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August 23, 1975

The Honorabhle James McCartaey
Secrestary of Btate

State Capitol, Room 151-¥
Charleston, West Virginis 25305

Dear Secretary MeCartnoy:

Enclosed are two (2) copies of Standards pertaining to
Article 11, West Virginis Milk and ¥ilk Products law,

These standards are promulgated by me under authority

granted by Chapter 192, Article 11, Section 4, Code of

West Virginis, as amended.

1 hereby certify that the enclosed standards are true

and aoccurate copies of official standards adopted by this
Department on Septamber 2, 1975.

Sincerely yours,

Gus 8. Douglas®
Agriculture Commissioner
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Seotion 1. UEBNERAL

1.G1 Hoope ~ These regulations define and establish product
standards and sst procedures for eaforosment of the West Virgiaia
KLlk aad Milk Produots lLaw.

1.02 Authority - These regulations are issued under authority
of Chapter 13, Artisle 11, Code of ¥West Yirgiuias.

1.03 Kffective Late - These regulatioans were promulgated on
Septenber I, 1975 and becans effestive on October 1, 1975,

1.04 Ziling Date - These regulations were filed in the Office
of the Seorstary of 3tate on September 2, 1975,

1.00 Certificatioa - These regulations ars certified suthentic
by the Secrestary of Jtate by certification aumber 33,
Seetion 3, DRECLARATION OF POLICY

3.91 The following regulations are intecded teo result ia uni-
formity of product standards and to confors as clossly as possible
to Faderal product standards aand to allow novu-int of wilk and milk
products in iater and iatrastate commerce with a2 minimum of esconomio
barrisrs. Inforcemsat of the Milk and Milk Produscts Law aad Reguls-
tiona is hereby sssigned to the Consumer Protection Division of
this Department.
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2,02 By virtue of authority vested in me by Article 11,
Chapter 19, Code of West Virginis, I, Gus R. Douglass, Commis-
sioner of Agriculture, do hereby promulgate and declare in effect
the following ntaqdardn for milk and milk products,

Section 8, STANDans

3.01 It shall be unlawful for any person to manufroture,
offer or expose for sale or exchange, or have in his possession
with intent to sell, offer or expose for sale or exchange, any
milk or milk produsts that do not conform to rules and regulations
proumigntod by the State Board of Health and to the following stand-
ards or definitions:

(a) Milk is hereby defined to be the lacteal secretion,
practically free from colostrum, obtained by the complete milking
of one or more healthy cows which contains not less than three snd
one-quarter per cent milk fat and not less than eight and ome-quarter
per cent milk solids not fat: Provided: however, that the standard
@et out in this sub-section shall not be comstrued to include persons
producing milk and selling the same on a wholesale basis to dairies
and receiving plants;

(a~-1) Goat milk is the lacteal secretiomn, practically free
from colostrum, obtaimed by the complete milking of healthy goats.
The word "milk" shall be interpreted to include goat milk,

(b) Vitamin D milk is milk the Vitamin D content of which has
been increased by an approved method to at least 400 International
Units per quart;
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(a) Sximved ailk is milk frow which » sufficient portion of
milk fat has beem renmoved to reduce its vilk fat ecomntent to less
than Zive-tanths per cent, aad shall coatain not lees than efght
and one-quarter per cent milk solids not fag., Vitamin A shall be
pressut in sich quantity that eash quart ocontains mot less than K000
international Units thereof withis limits of good manufasturing
prastice. Optiozal iagredieats such as Vitamin 0, dDaoterial culsures,
aafe and suitable milk derived ingredients, stabilimsrs, emulsifiers,
aatural and artificial food flavora usy be added;

(4) Lowfat milk ie milk from wiaish a suffielent portion of
wilk fat has been rewoved to produce a food haviag, withis limits of
- good manufagturing practice, oae ©of the following milk fat oontents:
i. 1, 13 or I per cent and eoalains rot less than eight and one-quarter
per cent allk solide not fat. Vitamin 4 aball be preseat is auaca
guantity that each quart contaius oot less than 3000 Interaatioasl
Units. COptional ingredients sual as Vitamin L, Lseterial sultures,
safe and sultable milk derived lagredivats, stabilisers, ssulaifiers,
natural and artifieial food flavors may be added; |

(¢) Flavored silk sad milk products eiaall wean milk aad milk
- products s defined ig the standarde Lo wihich has been added a flaver
and/ox svsetenar,;

(2) Manufacture or sale of iluitation milik. #Ho psrson or persoans
shall wsanufasture, offer or sxposse for sale any product in laitation
or semblance 0f milk branded or labaled as milk or imitation milk;
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{g) Buttermilk is a fluid produst resulting from sthe churniag
of milk or oream. It contains not less than eight per cent milk
80lids not fat;

(1) Cultured buttermilk £s 2 fluid product resulting from the
souring or treatment by A& lactic asid or other culture of pasteurised
skismed milk Or pasteurized reconstituted skimmed nilk. It contains
not less than eight por gent milk solids not fax;

(1) Condensed milk, evaporatod milk, congentrated nilk, ias
the product resulting from the evaporation of a considsrable portien
of the water frowm milk, and contsins, all tolarascos befng allowed
for, sot less than tventy~five and five-tenths per cent total solids
and not less than seven and one-balf per sent milk fat;

(1) Bweetened condessed milk, sweatesed avsporated mili, |
awoetoned conoentratsd milk, 1w the product resulting from the evapora-
tion of a coasiderable portion of the water from milk to which sugar
basx been added. It contaias, all tolerances being allowed for, met
leas than twenty-sight per ceant total milk solids and sot less than
seven and ons-balf per cent ntlk fag;

(k) Condeased skimmed milk, evaporated skimmed milk, concen~
trated akimned milk, 1s the preduct resulting from the evaporatios
of s comsiderable pertion of the water from skimmec milk, and contains,
all tolerances deing allowed for, oot less than twenty per cent wilk
solide;

{1) Swoeetensd condensed skimmed wilk, sweetened evaporated
skinmed milk, sweetened concentrated skimwed milk, is the produst
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resulting from the evaporstion of & considerable pexwtion of the
wateor from akizwed milk to which swgar bas been added. It sontaias,
all tolerances being allowed for, not less than tweaty-eight per cest
milk solids;

(m) Dried milk is the product resulting frow the rewoval of
water from milk, and contains, all tolerasces beiny sllowed for, not
loss than twenty-six per csat milk fat, and not more thas five per
ceat moisture;

(ﬁ) Dried skimmed milk is the product resulting froo the re-
moval of water from skimmed milk, and contains, all tolerances being
allowed for, not more than five per sont meistuve;

{(0) Creanm %5 a 2freab, clean portion of milk which sontatins
not lesa thsn eightoen per cent milk fat. Whipping oream is oresn
which skall contalin not less than thirty per ceat milk fat., Creom
for buttormsking shall be clean and contain no foreign matter and
shall be free from filth, putrefactiocn, wold or decompositioa;

(p) Light crem, coffes oream or table oream means creax which
contains not less than eightees per oceat, but less tham thirty per
cont milk fat,

(q) Light whipping croam means cream that contains not less
than thirty per cemt, but lesr than thirty-six per cent milk fat;

(r) Heavy cream or heavy whipping cream means crear which con~
tains pot less than thirty-six per ceat milk fat;

(s) Whipped cream moans whippisg oresm into which aiy or yas

has hoen incorporatoed;
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(t) ¥Waipped light cream, whipped coffes oreanm or waipped
table ocream msans light crean, coffes eroasm or table <ress, respact-
ively, iato which air or gas has besa incorporated.

(u) sutter i3 the elean, nonrancid produst made by yathering
$u any manner the fat of frash or ripesued milk or cream iato a2 nxas,
wateh also contaias & small porticm of the other milk coastitueats,
with or without msalt, aad contaiss not less than eizhty par ceat
milx fat., The addition of vegotable Hutter colorviag 1is permitted;

(v) Caeese iz the souad solid and ripesed product mmie from
milk or arsan by coagulating the cssein theroof with reannett or
lnatic acid, with or without the addition of ripeniag fermeuts and
sossoning aad contains, in the water-fres substance, not less than
1ifty per eent milk fat, The sddition of harmless coloriag matter
is permitted;

(wv) lce cream is a frozon substance zade fron pure, whelesoms
&ilk products eweetouved with sugar and wmay sontain not to exceed one
half of per cent gelatin, wvegetable gum or other wholezome £tabilizers
and emulsifiers., Vhen wholesome and hrrmiess riavuwtac saAtracts anre
usad, lce oreanm shall contain not less taan tea per cent milk fat and
twenty per ceant total milk solids, When wggs, fruits, nuts, cliccolate
or cake are used, such reduction iy the perceataje of milk fat and _
wiik solids act fat ahell be allowed aa may be caused by the additios
of suck iagredients. The finished ice eream siall weigh not leus

than lour sad one-half pouncs to thoe gallon,
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(x) Iee milk is = frosen substanos sade from pure, vholesone
milk products aweetanad with sugar aad may contain net to exceed
one-half of one par cent gelatin, vegetable gum or other wholesome
stabilizers and emulsifiers. 1Ice milk sball coatais not less than
tWo nor nore than seven per cent milk fat and not less than eleven
per cent total milk solids. Yhen i¢e milk s packaged in containers
of greater than three gallon oapagity, it shall not contain oolor
or any of the optional flavoring iagredieants;

(y) 7TYrozen dietary food, artifisially sweetened, is a frosen
wilk product inteaded for apesial distary uss. I¢ aay contain asoepted
noa~nutritive sweetensrs or any other harsless polyaydris slsohol,
and/ox any other ascapted harmless iangredieat. Yrosen dietary food
shall eontain not leas than three aor mere thaan ten per cent milk fat;

{m) Hal?l asd half is s produwct coasistiag of A mixture of nmilk
and cream which contaiss rot less tham ten and ome-half per oent milk
fat;

{(aa) Hour eream is erecs uith asidity of not less than five-
tanthe of one per cent, expressed as lastie acid, which aontains not
less than eightesn per cent milk fatg;

(bb) Cottage cheese aourd is the soft uncured cheess prepared
from the ocurd obtained by adding harmless, lastic~asid-preduciag
basteria, with or without encymatico astion, o pastaurized skimmed
uilk or pasteurised reconstituted skiomed milk. It seataias not more
than eighty per cent moisture;

(ce) Cottage chesess is the soft uasured cheese prepared by

mizing cottage cheess with pasteuriced oream or A psateurised mizture
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of cream with milk or skimmed milk or both. BSuch sream or aixture
is used in such quastity that the milk fat added thereby &s not less
than four per cent by weight of the fintshed cottage oheese, The
finished cottage chesse coataims not mors than eighty per cent
noisture ; ,

(44) Lowfat eottage shease is a mixturs of the drained ourd of
cheeso with & creaming mixture added and contains avt wore than two
POr cent aad mot less thsn five-teuths per ceat milk fat asd mot
more thaa eigaty-two and five-tenths per cent moisture;

(es) Grade 4 cottage cheese, lowfat cottage cheese or sottage
cheeses curd shall be made from pasteurised Grade A dairy products;

(12) Egg nog is & milk product comsisting of a mixture of milk
or milk products contatining at least mix per cemt milk fat, at least
one per oent e yolk solide, swestener and flavering. Euxulsifier
and not over five-teaths per cont wtabiliser ﬁny be added;

(ex) ksg.nou drisk is a milk product comsisting of s mixture
of milk and milk produects oostalining less than six per seat milk fat
and shall contsin at least five-tentas per cent egx yolk solida,
sveetensr ard flavoring. Emulsifier and 2ot over five-tesnths per
seat stablliser may be added;

(bh) Nilk shake or similar drink, by whatever aame salled, is
& product coasisting of wholesows dairy products coataining not less
thas three par cent milk fat, with or wtfhont the addition of ice
oresm, with or without the addition of wholesome and harmless solor-
ing and flavoring, and shall contain a0t to exceed one-half per sent
stablilizer;
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(14) All flutd wilk aud fluid milk products movimg in inter-
state ocummerce shall be labeled to conform with the Falx Packayging
and Labeling Negulations of tha National Labeling Committiea
(HLC No., 2 (Aneadsd), August, 1u87) and the regulations for sho en-~
Torcemmnt of the Fair rackaging and Labeling Ast of tue Federal Tood
aud lrug Administration aa prosulgated on January 13, lo7h, |

These standards shall be ia force and sffect us of the lat day
of Octobar, 1975,

kxecuted in the Office of the Commissioner of Agriculture,
Stato Capitol Buillding, Cunrleston, Yest Virgiania, thie the nd day
o? Beptember, 1975,
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