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NOTICE OF AN EMEBGENCY RULE
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Production of Miik

TITLE OF RULE BEING FILED AS AN EMERGENCY:
and Cream for Manufacturing Purposes

B LA

THE ABOVE RULE IS BEING FILED AS AN EMERGENCY RULE TO BECCME EFFECTIVE UPCN
FILING. '

THE FACTS AND CRCUMSTANCES CONSTITUTING THE EMERGENCY ARE AS FOLLOWS:

his rule is filed as &n emergency due to the economic impact
n & neéwly developed industry in West Virginia. Chesse making
s an industry with small profit margins and the purchase of
Grade A milk makes profitability, an extramely difficult task.
Manufacturing Grade milk can be produced safely but lass
expensively and is suited for use in orocessing. West Virginia
currently has one cheese plant dependent upon the approval of

these regulations. .

Cleve Benedict
Commissioner cf Agriculture
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Statutory aunthority for DIgmu

rule: Chapter 19, Article 11

Deoes the emergency rule zdopt new lancuage or does it

amend or rspeal a2 currsnt lsgislative rule? -
NOo i

Eés the sams or similar emsrgency xule previcously been

Filed and expired?’ :

No

State, with particularity, those facts and circumstances

whnich make the emsrgency :uTe necessary for the immadizts
praservation of publig pezace, health, safety or wellare,

This rule has an impact on the economic well being of a newly

established cheese producing plant. Without the immediate

adoption of these rules, the economic survival of the plant

is in doubt.




I the emergency rule was promulgated in order to comply
with a time limit established by the Code or faderal
statute or regulaticn, cite the Code provision, fedexal
statute or regulation znd time limit established therein.

State, with particularity, those facts and circumstancss
which make the emergency rule necessary to prevent sub-
stantizl harm to the public interest.
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WEST VIRGINIA LEGISLATIVE RULE
State Department of Agriculture .
Chapter 15-11 1339 FA

Series 4a

TITLE: Prcduction of Milk and Cream for Manufacturing Purposes

Secticon 1. General N ,

1.1 Scope - These legislative regulations establish general operating
rules and procedures for ths proeuct!on of milk and cream for manufectdrlng
purposes.

1.2 Autherity - Chapter 19, Article 11.

1.3 Filing Date -

1.4 Effective Date - - - --
éection 2, Definitions

2.1 Fer the purposes of this Pazt, the follewinq tarms shall have the
fcllowing meanings:

2.1.1 "Commissioner" means the Commissioner of Agriculture of the
State of West Virginia.

2.1.2 TM"Person” means any individual, firm, co-partnership,
corporatiocn, ccoperative asscciation, cooperative corperaticn cr
unincorporated association.

2.1.3 '"Producer™ means the person or Dersons who exercise control over
the production of milk on a dairy farm, which milk or the cream therefrom is
cifered for sale at a plant for manufacture intc milk products. This shall
include all preducers located within West Virginia and selling milk and/or
cream for manufacture in or outside of West Virginia and 211 producers located
outszide of West Virginia selling milk end/or cream in Wesk Vlrglxle for
manufacture. . - - -

2.1.4 "Plant" means any building, place, premises, rooms or other
establishment where milk, cream, or dairy products are received for sventual
use in dairy products. This shall include plants located sutside of West
Virginia receiving milk and/or cream from West Virginia sources and plants
located in West Virginia receiving milk and/or cream Irom sources cutside of
West Virginia.

2.1.5 "Dairy products" means buttaer, cheese of all kinds, dry whole
miik, non-fat dry milk, dried butfermilk, dried whey, evaporated or condensed
whole or skimmed milk (plain oz sweetened), frozen dasserts or other products
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mace principally from milk or its ingredients, and which are for human
consumption.

2.1.6 "New producer” means a producer who has not heretofore produced
milk or cream for manufacture into milk products.

2.1.7 "Transfer producer" means a producer whe has delivered milk
and/or cream to & plant and who changes his delivery o another plant.

2.1.8 "Acceptable milk" means milk, or cream therefrom, which meets
the requiremants as fo sight and codor, sediments, bacterial content,
inhibitory substances, and which has besn produced in compliance with the
provision setf forth in this Part.

2.1.3 "Rejectable milk" means milk oz cream thersfrom, which doss not
meet the definitiens of acceptabls milk szt forth in 2.1.8.

2.1.10 "Bxcluded milk" means milk or cream therefrom which has baen
rajected by the operator of a plant because it does net meet the standards for
acceptable milk, and milk produced on a farm which has been excluded from
delivering to a plant,

Z2.1.11 “"Inspection! means ithe inspection of the dairy farm premises,
buildings, animal, equipment, utensils, water supply and facilities and
procedures used In the production of milk and/or cream for manufacturing
purposes.

2.1.12 "Score sheet" means the form, provided pursuant to this Part,
for evaluating the farm and its facilities at the time of inspection.

2.1.13 "Source" means producers and plants from which milk and/or
cream are receiwved.

2.1.14 "Fieldman" means & person gualified and trained in the sanitary
methods of production and nandling of milk as set Eorth hezein, and generally
employed by a processing or manufacturing plant for the purpose of making
dairy farm surveys and doing quality control work.

2.1.15 "Inspector" means a qualified, trained person emploved by the
West Virginia Department of Agriculture or any person designated by the
Commissioner to perform dalry farm inspecticns and raw milk grading.
- 2.1.16 M"Dalry farm" or "farm" means a place or premise where a part of
all of the milk produced therecn being delivered, sold, cor offered for sale to
& plant for manufacturing purposes. '

Page 2
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2.1.17 "Milk" means the normal lacteal secretion, practically free
from colostrum, obtained by the complete milking of one or more healthy
animals which shall inelude but not be limited to cows and goats. The word
"milk® used herein includes only milk for manufacturing purpeses.

2.1.17.1 @Goazt milk is the lacteal secreticn practically free from
colostrum obtained by the complete milking of cne or more healthy goats. Goat
milk shall only be used to manufacture dairy products that are recognized as
non-standardized traditional products normally manufactured freom geats milk,

2.1.17.2 Por milk from animals other than cows and goats, the
Commissioner may davelop special criteria under this definition.

2.1.18 "Milk for manufactuzring purposes' means milk produced for
processing and manufacturing intc products for human consumption but not
subdject to Grade A or comparable reguirements.

2.1.18 "Inhibitory substances" include antibictics and pesticides not
registered for use on lactating dairy animals and other substances so
classified by the Commissioner.

Section 3. Minimum Qualitftv Standards

3.1 Acceptable milk for manufacturing purpecses shall meet the
following requiremenis: )

3.,1.1 Sight and ocder. The milkx shall be free from visible foreign
matter. It shall not be curdled, ropy, bloody, or mastitic as Indicated by
sight or odor. It shall be free from feedy or other objecticnable odozs.

3.1.2 Temperature. Milk in farm tanks shall be cooled to 45 degress
or lower within twe hours after milking and shall be maintained at 45 dzgrees
or lower until transferred to the bulk tank truck.

3.1.2 Bacterial Limits. Cemmingled milk shall not execeed 3,000,000
per ml a2t the time of delivery. Individual producer milk shall nof exceed
1,000,000 per ml at the time of delivery.

3.1.3 Inhibitory Substancess. Nc inhibitory substances shall be
permitted in milk.

3.1.4 Sediment. Not more than 1.5 mg. (sediment) as destermined by the
Standard Methods for the Examination of Dairy Products.

3.1.5 Water. The milk from each producer shall be tested for the
nresence of extramecus water as often as the plant or commissicner shall deem

Page 3
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necessary using bthe Cryoscopic test according €o the current edition of the
tandards Methods for Examination of dairy products or cother tests accepted by
the commissicner. ESvidence of adulteration by water shall constitute cause
for exclusion of the producer until the plant is satisfied the condition has
been corrected.

Section 4, HMinimum Testing Reguirements

4.1 Frequency of testing. At least once each month at irregular
intervals samples shall be taken by the plant operator from each dairy farm
source. Such samples shall be tested for compliance with the standard set
forth in Section 3 above and shall be subject to the abnormal milk provisions
of Section 7. Additional samples may also be taken by an inspector.

4,2 Sample shall be analyzed at an apprcoved official or officially
designated laboratory. 21l sampling procedures and required laboratory
examinations shall be in substantial compliznce with the current editien of
"Standard Methods for the Examination of Dalry Products" and/or the current
edition of "0fficial Methods of Analysis of the Association of Offlcial
Analytical Chemists."

4,3 Follow up procedure on milk with excessive bacteria count. All
samples taken pursuant to this Section shall be by a plant operator.

4.3.1 The fieldmen should arrange to promptly visit each producer
shipping milk which does not meet the requirements for acceptable milk, for
the purpose of inspecting the equipment, utensils, and facilities at the farm
and to offer constructive assistance for improvement in the guality of the
milk. The fieldman should visit each producer as offen as practicable to
assist in and encourage the production of high guality milk.

4 Notificatien to the Cemmissioner. Concurrent with all notices
producer regarding sxcessive bacteria counts, a copy of such

on shall b2 sent to the designated representative cof the
k4 :

4,
made to a
nctificati
commission

4.5 Commingled milk. It shall be the responsibility for each
receiving and/or manufacturing plant fc arrange for samples of routinely
received commingled milk to be analyzed menthly. 211 occasional receipts of
milk shall be analyzed for compliance with chemical, bacteriological,
inhibitory substances and temperature standards set forth in Section 2.
Results of such anzlyses shall be recorded in & manner acceptable to the
Commissionez.

Page 4
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Secticen 5. Inhibitory Substances

5.1 The plant operator who receives miilx found to contain inhibitory
substances shall:

5.1.1 Test 2ll milk from individual producers which was a part of a
commingled load of milk found tec contain inhibitcry substances.

5.1.2 Investigate each dairy farm from which milk containing an
inhibitory substance was rsceived and cause corrective action to bas taken.

5.1.3 Take an additicnal sample and test it and receive no more milk
from such scurce until the results meet the standards.

5.1.4 1If the milk from a dairy farm contalns an inhibifory substance,
no more milk produced by such farm for fhe following two days shall be
received Dy any plant operzter and no more miik shall be received unitil the
preduction of milk from such farm has been found te be fzse of inhibitory
substances. The two day exclusionary provisions cited above shall ha
increased to three.days for a repeat viclation within six months, and shall be

increased to IZour days fcor subsequent violation within such period.
Section &. Sediment

6.1 _Feollow up procedurs shall be in accordance with the previsions in
Section 4.

fecticon 7. Abnormal Milk

7.1 Milk which is found to be abnormal by sight or odor shall not be
offered for sale or sold for manufacturing purpeses. Milk which shows
avidence of the secretion of abnormal milk in one or more guarters, based on
bactericlogical, chemical, or physical examination and milk which has heen
treated with or Zfrom animals which have consumed chemical, medicinal, or
radiocactive agents which may be capable of being seczeted in the milk and may
be deleterious te hezlth in the Commissioner's opinion, shall be milked last
or with separate eguipment and such milk shall not be offered for sale or sold
for manufacturing purposes. 3Zquipment, utensils and containers usad to handle
abnormal milk shall be cleaned and sanitized before being used for milk to be
sold. Such eguipment shall meet the ceonstruction reguirements sat forth in
the Part. Milk from animals treated with or exposed tc pesticides not
approved Ior use on dairy animals by the U.S. Environmental Protection Agency
shall not be cffered for sale until such milk has heen tested and found
accepiable by the Commissionerz.

7.2 Acceptable Detection Tests. The Wisconsin Mastitis Test (WMT) or
the California Mastitis Test (CMT) mey be used as 3 screening test. A WMT of

Fage 5
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19 mm or higher or a CMT of wezk positive (1+) shall be considered o Iindicate
abnormal milk and shall zeguize confirmation. Confirmation shall be made by
the Direct Microscopic Somatic Cell Count method or an electronic counting
method approved by the Commissioner. The commissioner may periodically
approve additional testing methods or make changes in screening test results
requiring confirmation based upon further research.

7.3 Ccmpliance reguirements. The plant operater and each producer
shall follew the procedures below as applicable:

7.3.1 The plant operator shall cause the milk shipped by each procducer
to be tested for abnermallities on a monthly basis and the rssults of such
examination shall be sent to each producer ané wosted by the producer in his
milkhouse. The samples zhall be examined by an acceptable screening test and
when required, re-examined by an acceptable confirmatory test. A screening
test may be omitted if a producer's milk samples are routinely examined by an
acceptable confirmatory method.

7.3.2 ¥hen a confirmatory test on & routine sample indicates 2 somatic
call count above 1,000,000 cells per ml, a writien notice shall be sant to ths
producer of such unsatisfactory cell count and & recheck sample shall be
collected within 21 days but not prior teo 5 days after said notice has besen
sent. The racheck samples shall be exanined by an acceptable confirmatory
maethod.

7.2.3 Wnen two out of the last four routine szmples have a somatic
cell count above 1,000,000 per ml, written notification shall be sent to the
producer and the producer shall be notified that znother sample with a somatlic
cell count above 1,000,000 per ml shall require exclusien until an acceptable
sonatic call count is obtained. Follow up procedure shall be in accordance
with the provisions in Section 4, Minimum Testing Requirements.

7.2.4 When two out of the last four routine samples have a scmatic
c21l count above 1,000,000 per ml, an additional sample shall be taken withi
21 days, but not before five &days after the nctice described in Secticn 7.3.2
above has been sent to the producer. If the somatic cell count of this sample
exceeds 1,000,000 per ml the producer shall be excluded until a subsesguent
sample indicates a somatic cell count has been reduced to below 1,000,000 per
ml, The producer record must show a2 loss of the production of at least one
milking during this pericd before reinstatement.

7.3.5 During-the 21 days following reinstatement, a fotal of Zour
samples shall be examined for somatic cell count at 2z rate not to exceed two
samples per week. The first such sample shall be collected within one week
2fter reinstatement. If the somatic cell count of these samples is 1,008,000
or less, the producer shall be returned tc zoutine sample collection fre-
gquency. After reinstatement, the producer begins a new guality contrel recozd
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for abnormal milk. If any of the four samples collected during the 21 day
period excseds 1,000,000 cells per ml, fcllew up acticn shall be repeated, as
described in Section 7.3.2 and subseguent steps of this procedure,

Section 8. Milking Barn, Sktable, or Parler - Construction and Msintenance

8.1 2 milking barn or milking parlor of adegquate size and arrangement
shall be provided to permit normal sanitary milking operatioms. It shall be
well lighted and ventilated, and the f£loors and guitters in the milking area
shall be consitructed of concrete or other impervious material. The facilit
shall be kept clean, the manure removed daily and stored to prevent access of
animals to accumulztion thereol; and no swine or fowl shall be permitted in
any part of the milking area. :
training or ftransferring in the milking
ticles fzrom areas abeve the milk

2.2 If milk is exposed during st
areas it shall be protected from falling
facility.

HoO

d or lecaifing area shall be of ample size fo prevent
be drainsd to prevent forming cof standing water pools,
12, and shall be kept clean.

8.3 The yar
overcrowding; shall
inscfar as practica

s}

Sectien 9. Milking 3arn, 8Stable, or Parlor - Clasnliness

3,1 The interior of the milking barn, stable, or parlor shall meet the

-

following standards of cleznliness.
9.1.1 The interior of such facilities shall be kept clean.

.1.2 Leftover feed in feed mangers shall be fresh and shall nct be
wet or =Soggy.
9.1.3 The bedding material, if used, shall not contaln more manure

than has accumulated since the previcus milking.

9.1.4 Qutside surfaces of pipeline systems located in the milking
barn, stable, or parlor shall be kept reasonably clean.
r =

3.1.5 Gutfter shall be kept rezsonably clean wilth manurs removed on =
daily basis. -
2.1.6 _All pens and stzlls, if not separated from the milking barn,

+ e

stable, or parlor, shall be kept clezn.
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Section 10. Barnvard
10.1 Barnyards shall meet the £ollowing requirements:

10.2.1 The barnyazd, which is the enclosed or unenclosed area adjacent
tc the milking barn, in which the animals may congregate, including housing
reas and feed lots, shail be graded and drained; depressicns and soggy arsas
are filled; lanes zre reascnably dry.

16.1.2 Approaches to the barn door ané the surroundings of stock
watering and feeding stations shall be sclid to the footing of the animal.

16.1.3 Wastes from the barn or milkhouse shall not be allowed to pool
in the baznyard. Barnyards which are muddy dus £o recent zains should neot be
considered as violating %this item.

10.1.4 Manure, soiled bedding, and waste feed shall not be stored or
permitted to accumulate therein Ian such 2 maenner a3 to permit the soiling of
udders and flanks. Housing areas (stables without stanchions, such as lcosge-
housing stables, pen stables, resting barns, holding barns, loafing sheds,
wandering sheds, free-stall housing) shzall be considered & part of the
barnyard. Manure packs shall be solid fo the footing of the animal,

10.1.5 Barnyards shall be kept zeasonably fres of droppings.
ppings shall net be allowed to accumulate Iin piles that are accesssible to
a

nimals.

tion 11. Milkhouse or Milkrogm - Construction and Facilities

48}
(D
(9]

11,31 The milkhouse c¢r milkrocm shall meet the fcllowing construction
requirements: . o

11.1.1 A milkhouse or milkrocom convenlently located and properly
consiructed, lighted, and ventilated shall be provided for handling and
cooling milk and for washing, handling, and storing the utensils and
equipment. Other products shall not be handled in the milkroom which would be
likely to contaminate milk, or otherwise creats a public health hazard.

11.1.2 The milkhouse or milkroom shall be eguipped with wash and rinse
vat, utensil rack, bulk milk tark and have an adeguate supply of hot and cold
water avallable for cleaning milking eguipment. If a part of the barn or
other bullding, it shall be partitioned, scraened, and sealesd tc prevent the
entrance of dunst, flies, or othar contamination. 2 milking parlor used
strictly as a milking facility in combination with a milkhouse or milkzoocm,
when properly equlippsd, arranged and maintained, nesd not be partitioned.
Concentrates and feed, 1f stored In the huilding, shall be kept in = tightly
covered box or bin., The Zloor of the bullding shail be of concrete or cther
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impervious material and grade to provide proper drainage. The walls and
ceiling shall be constructed of smooth easily cleaned material. All outside
doors shall open outward ané be seli-closing, unless they are provided with
tight-fitting scre=n doors that open ocutward or vnless other effective means
are provided to prevent the entrance of flies.

11.1.3 The fzrm bulk tank shall be properly located in the milkhouse
or milkroom for access to all area for cleaning and servicing. It shall not

be located over & floor drain or under a ventilator.

11.31.4 A small platform or slab constructed of concrete cor cther
impervious mate r1al shall be provided cutside the milkhouse, properly centered
under a suitzble port gpening in the wall for milkhouse connections. The
opening shall be fitted with a tight, self-closing door. The truck appreach
to the milkhouse or milkroom shall be properly graded and surfaced to pravent
mud or pooling of water at polint of loading.

11.1.%  The floor slopes shall drain sc that there are nc peels of
standing water. The Joinis between the floor and the walls shzll be water
- ht.

L.g.

11.1.5 The liquid wastes shall Le disposed of In a sanitary manner;
2ll floor drains shall be accessible and shall be trapped 1f connacted to a
sanitary sewez.

11.1.7 Walls and ceilings shall be constructed cf smooth drescsed

lumber or similar material, well painted with a light-colored washable paint,
and are in good repair. E&urfaces and jolnts shall be {ight and smooth. Shset
metal, tiles, cement block, brick, cocncrete, cement plaster, cr similar
materlals of light colecr may be used; the ;u:faces and joints shall be smooth.

11.1.2 Windows and solid doors shall be clesed during dusty weather.

12.1.5 The milkhouse shall be adeguately ventilated te minimize odors
and condensation on Eleoors, walls, ceilings, and clean utensils.

12.1.10 Vents, if instaliled, and light fixtuzes shall be instaslled in
a manner te preclude tne contamination of bulk milk tanks oz clean utensil

stex age areas.

11.1.11 There shall be no direct cpening into any barn, stable, or
roaom used for domesiic purposes; except that an opening between the milkhousze
and milking bazn, stable or parlor is permitted when a tighi-fitting self-
closing solid door(s] hinged to be single or double acting is provided.
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11.1.1Z The milkhouse shall be eguipped with z wash and rinse vat
having a% least two compartments. Each compariment shall be of sufificient
size to accommodate the largest utensil or container used. The cleaning-in-
place vat for milk pipelines and milk machines may be accepted zs one part of
the two-compariment vat: Provided, that the cleaning-in-place station rack is
nct on the vat and the milking machines inflaticns and appurtenances are
completaly removed from the vat during the wasning, rinsing, and/or sanitizing
of other utensils and eguipment.

Section 12. _Milkhouse gor Rogm ~ Cleanliness

12.1 The milkhouse or room shall meet the fcllowing cleanliness
reguirements:

1Z.1.1 The milkroom struacture, eguipment, and other milkroom
facilities used in 1ts operation or maintenance shall be kept clean at &ll
times.

12.1.2 BEvery dairy farm shall be provided with one or more tollets,
conveniently located and properly constructed, operated, or maintained in a
sanitary manner. The waste shall be iInaccessible to flies ané shall not
pellute the soil surface or contaminate any water supply.

i2.1.3 Incidental articles such az desks, refrigerators, and storage
cabinets may be in the milkroom provided they are Kept clean and ample spacs
ig availeble to conduct the normal operaticns in the milkroom and will not
cause contamination of the milk.

and free of tzash, aﬁimals, and fowl. Pesticides cr unapproved antibiotics
=hall not be stored in %thiszs room and when used shall be used in accordance
with label instruction so as to prevsnt contamination on the milk.

12.1.4 The milkhouse oz milkroom and appurtenances shall be Xept clean

2.1.5 Vestibules, if provided, shall be kept clean.
i7.1.6 RArimals and fowl shall be kept out of the milkroom.

Section 13. Water Supoly

13.1 The dairy farm water supply shall be progerly located, protected,
and operated, and shall be easily accessible, ample, and of szfe, sanitary
guality for the cleaning of dairy utensils 2Ad equipment. The water supply
shall come from a source which is approved by the State Health Department; ox
from a spring, dug well, driven well, bored well, cr drilled well, the water
from which compliss with the standards of the State Hezlth Depariment.
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Secticn 14. Utensils and Eguipment - Construction

14.1 Construction of utensils and equipment shall meet the following

requirements:

14.,1.1 All! multiuse contalners, =qguipments, and utensils which zre
exposed to milk or milk products, or from which liguids may drip, drain, or be
drawn into milk or milk preducts shall ke made of smooth impervious,
nonabgorbent, safe matsrials of the following types

14.1.1.1 Stainless steel of the AISI (American Iron and Steel
Institute] 300 series; or
14.1.1.2 Egually corrosion-resistant, nontoxic metal; or
14.1.1.3 Heat-resistant glass; or

14.1.1.4 Plastic or rubber and rubberlike materizls which are
relacively inert, resistant te scratching, scoring, decomposition, crazing,
chipping, and distortion, under normal use conditions; and are nontoxic, fat
resistant, relatively ncnabsorbent, relatively insoluble, shall not relsase
component chemicals or Impart flaver or oor to the product, and which
maintain their original properities under repeated-use conditions.

14.1.2 Single-service articles shall be manufactured, packaged,
transported and handled in 2 sanitary manner.

14.1.2 RArticles intended for single-service use shall not be reussd.

-~
t

14.1.4 All containers, esquipment, and utfensils shall be free of breaks
and corrosion.

1i joints in such containers, equipment, and uftensils shall be
ge from plts, cracks, or inclusions.

}—l

NS

inl
oo
tra

—

lon lines shall
ticning and of

bove, and shall
mcoth, fiush interior

.6 Cleaned-in-place milk pipelines and retu

ining. If gasksts ars used, they shall ke s
ting specificatiens described in Section 1¢

be of such des_gn, £inish, and application as to fcrm a

surface. If gaskets are not used, all f£ittings shall have self-positicning

faces designed to form a smooth, flush interior surface., A1l interior

surfzces of welded joints in pipelines shall be smooth and free of pits,

cracks, and inclusions.

A
£

14.1.7 Strainers, if used, shall be of perforated metal design, or so
constructed as to utilize singls-service strainer media,
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14.1.8 All milking machines, including heads, milk claws, milk tubing,
and other milk-contact surfaces shall be easily cleansd and inspected.

14.1.8 No miik cans shall be used to store milkx for resale.

Section 15. Utensils and Egquipment - Cleaning

15.1 Utensils and eguipment shall meet the following cleaning
requirements:

15.1.1 The product-contact surfaces of all multiuse containers,
equipment, and utensils used in the handling, storage, or transportation of
milk shall be cleaned after each usage.

15.1.2 Bulk tanks shall be cleaned when emptied and shall be emptied
at least once every 72 hours.

Section 16. Utensils and FRouipment - Storage _

1 Utensils and eguipment shall meet the following sterage
+-
-

16.1.% All milk containers, utensils, and eguipment, including milking
machine vacuum heses, shall be stored in the milkhouse in a sanitizing
solution, or on racks, until used. Milk pipelines and pipeline milking
equipment such as milker claws, inflaticns, weigh jars, meters, milk hoses,
milk receivers and milk pumps which are designed for mechanical cleaning may
be mechanically cleaned, sanitized and stored in the milking barn or parior
provided thlis eguipment Is designed, installed and operated to protect the
product-and-solution-contact surface from contamination at all times. TFactors
o be considered in determining protection include proper locaticn of
equipment, proper drainage of equipment and adequate and properly located
lignting and ventilation. The milking baran or parlor must be used only for
milking. : ' '

Hh

18.1.2 Means shall be provided to effect complete drainages o

[ESR e P A

equipment when such equipment cannch be stored to drain fresly,

16.1,3 Strainer pads, gaskeis, and similar s l
shall be stored in a sultable container oz cabinet and p
contaminatian.

Section 17. Utensils and Eguioment - Handling

7.
en

[

Utensils and equipment handling shall meet the following

1
ts:

reguirer

.:_{
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After sanitation, all contaziners, utensils, and equipment shall be
handled in such a manner as to prevent contaminaticn of any product contact
surface.

17.1.%1 Sanitized product-contact surfzaces, including farm cooling tank
openings and ocutlets, shall be protected against centact with unsanitized
equipment and utensils, hands, clothing, splash, condensation, and other
sources of contamination.

17.1.2 Any sanitized product-contact surizce, which has been otherwise
expesed to contamination, shall be cleaned and sanitized again Defore being
used. -

Secticp 18. Milking - Flanks, Udders and Teats

18.1 Milking practices shall meet the fcllowing reguirements:

8.1.1 Milking shall be done in a milking barn, stable, or parlor.

[

198.1.2 Flanks, bellies, tails, and udders shall be clipped as offen as
necessary to facilitate cleaning of these areas and are free Irom dirt. The
hair on the udders shall be of such length that it is not incorporated with
the tea® in the inflation during milking.

18.1.3 Udders and teats of z3ll milking animals shall be cleaned and
treated with a sanitizing solution and are relatively dry just pricr to
milking.

1,

18.1.4 Vet hand nmilking shall be prehibited.

Sectisn 19. Milking - Surcingles, Milk Stocls, and Antikickers

19.1 Milk stools, surcingles, and antikickers shall be kept clean and
shall be =ztored abeove the floof in & clean place in the milking barn, stable,
parler, or milkhouse, wihen not in use.

Szaction 20. Protecticn Prom Contaminaticn

20.1 Protecticn from contamination reguires compliance with ths

20.1.1 Eguipment and operations shall be so located within the milking
barn and milkhouse a5 to preveni overcrowding and-contamination of cleaned and
sanitized containers, equipmeni, and uitensils by splash, condensation, or
manual contact.
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20.1.2 All milk which has overfliowed, leaked, been spilled, or
improperly handled shall be discarded.

20.1.3 211 preduct-contact surfaces of containers, equipment, and
utensils shall be covered or ctherwise protected to prevent the access of
insects, Z2ust, condensation, and other contamination. 21l openings, including
valves ané piping attached to milk storage and transport ftanks, pumps, or
vats, shzll be capped cr ctherwise preperly protected.

20.1.4 The recelving receptacle shall be raisasd above the ficor (as on
& dolly or cart), or placed at a distance from the animazl to protect it
agalinst manure and splash when milk Is poursd and/or strained in the milking
barn. Such receptacle shall have a tight-fitting cover which shall be closed
axcept when milk is helng poured.

20.1.5 Each pall or container of milk shall be transferred immediately
from the milking barn, stable or parler to the milkhouse.

20.1.6 pPalls, cans, and other eguipment containing milk shall be
properly covered during transfesr and storage.

20.1.7 Antibiotics and medicinals shall be stored in such z manner
that they cannot contaminate the milk or milk product-contact surfaces of the
eguipment, ccntainers or utensiis.

Section 21. Personnel - Hand Washing Pecilities

21,1 The following hand-washing facilities zre required:

1.1.1 Eandwashing facilities shall be located

in the milkhouse or
convenient te the milking bharn, stable, parleor, or EFlush %o

ilst.

21.1.2 Hané-washing facilities include soap or dstergenk, water and
- .
towels.

1.1.3 BSuch facilities shall be kept in good repair, clean and shall

not be used for storage.

Section 22. Perscnnel - Cleanliiness

2Z2.1 All persons shall meet the following reguirements:

22.1.1 Hands shall be washed clean and dried with an individual
sanitary towel immediaztely befors milking, before performing any milkhouse
function, and ilmmediately after the interzuption cf any of these acktivities,

Dage 14
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22.1.2 Milkers and milk haulers shsll wear clean cuter garments while
milking or handling milk, milk containers, utensils, or equipment.

Section 23. Inssct and Rodent Control

gctive measures shall be taken to prevent the contamination of

, eguipment, and utensils by insects, rodents, and by
o control such vermin:

23,1 B
milk, containe
chemicals used

£
z

£
Ie
=
t

23.1.1 Manure packs in lcafing areas, stables without stanchions, pen
stables, resting barns, wandering sheds, and free-stall housing shall be
properly bedded and managed to prevent £ly bresding.

23.1.%2 Milkrocms chall be kepft free of insects and rodents.

23.1.3 Milkrooms shall be effectively screened or otherwise protected
against the entrance of verzmin.

23.1.4 Quter milkhouse doors snall be kept tight and self-clesing.

23.31.5 Insecticides and rodenticids not approved for use in the
milkhouss shall not be stored in the milkhouse.

23.1.6 Only insecticides and redenticide approved for use by the
Commissioner and registered with the U.S. Znvircnmental Prctecticn Agency
shall be used for insect and rodent control.

7 In icides and rodenticide shall Ze used only in accordance
Turce r’" laoel directicns and are used sc as to prevent ths
n of miilk, milk contalners, eguipment, utensils, feed, znd water.

23.1
with manufz

contaminatl

c
Q

Section Z4. Farm Inszpecktion

24,1 Each new dalry farm and each transfer farm from which milk eor
cream is received shall be Inspected and fcound to be in compliance by an
inspector prior to such receipt. The Commissioner shall be netified by the
plant operator =t least 96 hecurs pricr to the anticipated receipt of milk frem
2ach new and each transfer IZarm. AL the discretion of the Compissicner, a
Fieldman may conduct both routine inspections and reinspection, as well as
excessive bacterla count Investigaticns. Inspections shall be for the purpose
of ascertalning compliance with the provisions of this Part. -

24.7 TFreguency of inspection - Each farm shall be inspected at least 2
times during each l2-month interval with approximately 6 months between such
routine Inspections. Inspections shall be conducted meore frequently if
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necessary to achieve compliance with the provisions of this Part. 2 copy of
the score sheet shall be posted in the milkhouse or milk room.

Section 25. Farm Exclusion

25.1 No plant shall recelve raw milk from a2 dairy farm unless the farm
iz in compliance with the provisions of this Part.

25.2 In the event of noncompliance with this Pzrt or in the event of a
refusal by a producer to allow an inspection of the dairy farm by an inspector
or Fialdman, such representative shall have the authorify to exclude the
producer's dairy farm. The dairy farm shall remain excluded until such time
when it is feund teo be in compliance and/cr access to an iaspection of the
dziry farm is permitted.

faction 26. Rejected and Excluded Milk

25.1 Containers of 211 rejected milk and/or cream shall bear =z Iag
the reason for rejsction.

26.2 Disposal of Rejected Milk - Milk and/or cream which has been
radected pursuant to this Part shall not be sold or used as Iood or an
ingredient in 2 food product Ior human consumption except that It may be used
by the producer of such milk at the farm on which if was produced.

Section 27. Animal Health

27.1  All cows milk for manufacturing or processing shall be from herds
undaer & brucellosis eradication program which meets one of the following
conditions:

27.1.%1 Located in a Certified Brucellosis-Free Area as defined by the
United States Department of Agriculture and enrclled in the festing program
for such aress; or

27.1.2 Located In 3 Nod*fleé Certified Brucellosis Area as definsd by
tha United States Department of Agziculture and enrolled iIn the testing
program fcr such areas; or

27.1.3 Meet United States Department of Agriculture reguirements for
an individually certified hezd; or _

27.1.4 Participating in a milk ring testing program which is conductad
on a continuing basis at intervals of not less than every three (3) months oz
more then every six (6) months with individual blood tests on all animals in
herds showing suspicious zeacticns to the milk ring test; or
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27.1.5 Have an individual blood agglutination test annually with an
2llowable maximum grace period not exceeding two (2] months.

27.2 All cows milk for manufacturing or processing shall be from herds
which are located in a Modified Accredited Tuberculosis Area as determined by
the United States Department of Agriculture. Modiflied Accredited Tuberculosis
Aresz shall be interpreted as reguiring all dairy hezds to be tested every six
vears with an allowable maximum grace period of two (2) moaths. Provided,
That herds locatsd in an area that fails to maintain such accredited status
shall have been accredited by said department as tuberculosis free, or shall
have passed an annusl tuberculosis fest.

27.2 ©Tor diseases other than brucellosis and tuberculesis, the
commissioner may reguire such physical, chemical, or bacterioleogical tests as
he deems necessary. The diagnosis of other diseases in dairy animals shall be
based upon the findings ¢f a licensed veterinarian or a veterinarian in the

empley of the Commissioner. B2ny diseased animal disclosed by such test(s)
shall bs disposed of as the Commissioner dizscis.

Section 29. Personnel Eealih

28.1 MNo person affectsd with any déisease in 2 communicable form, or
whila a carrier of such disease, shall work at any dairy farm eor milk plant in
any capacity which brings him intc contact with the production, handling,
storage, or transportation of milk, mil% productz, containers, eguipment and
utensils; and no dairy farm or milk plant operztor shall employ in any such
capacity any such persen, cor any person suspected of having any disease In a
communicable. form, or of being a carrier cof such disease. Any producer or
distributor of milk or milk products, upen whose dairy farm or in whose milk
plant any communiceble disease occurs, or who suspects That any employee has
contractad any diseazse in a communicable form, cor has become a carrier of such
Gisesse, shall notify the Commissioner Immedistely.

2 possibility of
h the handling of milk
o raguire any or all of

28.2 When reasonable cause exists te suspact €
transmiszsion of infection from any person concerned wi
and/or milk preducts, the Commissicner is authorized €
the following measures:

h
-
e

28.2.1 The immediate exclusion of that person frem milk handling;

28.2.2 The immediate exclusion aof the milk supply concerned from
distribution and use; and

2.3 2Adequate medical and bactericlogical examination of the person,
ociates, and of his and their body dlschazges.

Page 17
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Section 29. Permit To Operate

It shall be unlawiul for any person who does not possess a permit from
the Department of Agriculture to opezate a dairy farm which produces and
offers for sale milk covered under the provisions of this regulation.
Application(s} for such permit(s) shall ke made to the Commissioner cn a form

prescribed and furnished by the State Department of Agriculture.

Page 1¢




FARM INSPECTION REPORT

W DESARTMENT OF AGRICULIURE

PRODUCER

ADDRESS /Liny and State)

TIME

TION

CAILY PRODUC-

b1

FREQUENCE OF

PICK UFP

INAME OF RECEIVING

FLANT

is not f ess than 85%

pproved farm req]:_ux.res thaz all ”Facdizies listed below be rated ““Satisfactery™;
the total maximum score, and chat each numbersd sect iof under “Methods' receives no less

that the TOTAL score for the a

“Merheds

% plicable
an 70% of the rot:

score for that section. Subitems may be rated in quarter peints. NOTE: Do not score any item or subitem unless information is availab:

COBCEEDlﬂg it.

1. Heaich of Herd
a. Appears healthy

L. Tuberculin rest

¢. Brucellosis rest

5. Milkhouse/Milkroom
a, Locarion and size

b. Lighting and ventiladen

¢. Construcrion
(1) floors

(2} walls and ceilings

doors, screens and
parritions

(31

d. Facilities {water, wash
vats, racks)

. Usage for milk handling
and utensil care only

. Cleanliness

"

™

g. Single gervice items
properiy stored

h. Pesticides antibiotics, &
mscc..cm..s Droocr’v
stored.

i, Utensils and Equipment

a, Milking machines (head,
claw, gudsator, inflations,
tubes, air hoses, erc.) -
good condl.:on clean,
Dreperiy stored.

b, Pails, sirainers and ocher
utensils - good ¢ondition,
clean, properily stored.

Milk Lines

d. Vacuum lines

SATIS |
FACTORY
{Chagk)

UNSATIS-
FACTORY

L

I

Max |

1

|

—

|

|
|
|

|
%
|
|

,—u_.gA
(W8]

N

L3N]

.

|
%
|
|
f

]

Ly

Lz

EMARKS: Explain why points deducred.

2.

=

PO!NT
scorg; SOOREN oep Sj

. Bulk Milk

FACILITIES

[ saTis

FACTORY

UNSATIS-
FACTORY

[Check]

Wazer supply

1. Saie, clean

—

k. Supply ample

Sewage Disposal

|

METHODS

@cope‘scv»ﬂ

oNTS|
OFF

~. Sanirized before use J 5

|

i

f. Cleaning supplics and
brushes available und
property stored.

(0%

(8}

4. Tunk coastruction

b. Clean and good con- 3
dition

¢ Milk eooled prompt y
& nro:erl);_ohcfct (temp.| 5

i

i

|
|
|
|

S I I

R S

d. Propcrl;f located L 2
s. Outside slab & hose. :
port’
OR

Coolc- ciean, goed
aper atmg order

|
r
|
]
|

]

|

b. Cans ‘c“un 5000 5
condition

¢ Milk cooled prompely
& proper!v nclc‘. itemgp.| 3

Fe)

b . !

d. Properly located 2

. Barn or Milking Area | 1

a. Size and arrangement

b. Foul, swine & other
animals properly con. 1
fined

c. Lighting and ventila- L!
tion

T
|
1

4, Combinatjon Milkin
Parior anq} "c‘[:&roomg

2. Adequate size

b. Equipmeat and
ﬂ.ffﬂﬂgcmenf

d. Floors & gutters,
clean, good repaxr

¢ W:J.s & ceilings,
clean, goed repair

f. Pens & alleyways
ciean
9. Yard, Loafing Area, Or
Pre-—mscs
z. Well kepe
b, Clean & drainad
c. Manure praperly
handied % st crcu
10, Milking P"Ocedurcs
=, “Abnor mal Miik Pro-
ram’” procedures
ollowe

b, Cows clean

e, Udders & teats washed
& wiped before milk.

ing
&

Milker's dlothing clean
& dry, no cuts or sores

. Cows with aonormal
mik miked last, sepa-
rate equioment use

FACTORY |FACTOF
(Chagk )

SATIS rUNSATi

Tmax 1.

LSCDREISCOHE P

75‘

4

3

—_

L

[¥9)

|
|
|
1
|
[
|
|
|
r

f, Mik stoels and sur.
¢cingles clean, properly
stefe

g. No dusty operations
during milking

k. Feed bin kept clean,
frf:cﬂfrom fo%l odors

100



