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APPENDIX B

FISCAL NOYE POR PROPOSED RULES

[ule Tirla: Production of Milk and Cream for Manufacturing Purposes

Type of Rule:. X legislative : Interprative Procedural

West Virginia

Department of Agriculture Address State Capitol

Agancy
Charlesteon, West Virginia 25303

, - A RINUAL PISCAL YIEAR
L. [Effect of Propesed Rule| ' Increase Decressa Current Next Thereaiter
- — = T
Estimated Totzal Cost $ . s s 3 g
Perscnal Services - B —0- —0- —0- —G-
Cﬁrrent EXpense - 500.00 500.00] 500.00] 500.00
Repairs and Alterations -0~ -C- -C- -0-
Cguipmant I -0- -0- -0- -0~
Other . ‘ -0- © (- ~0- -0-

2. Explanation of above estimates:

This rule will require periodic inspections by West Virginia .
Department of Agriculture pérsonnel. The increase in current
exXpense is for the travel associated with those inspections.

3. Chjectives ©f these rules:
To allow for the production of milk by producers whereby the milk
is used for manufacturing. This milk will be designated as
manufacturing grade and meets reduced production standards as
compared to Grade A milk. The milk is still safe and is
satisfactory for processing. The cost.of production is less
and therefore, the milk sold to processors is less expensive.




Ixplanaticn ©f Cverall Econcmic Inpact of Preposed Rule.

A, Econcnic Inpac < on State Govarnment,

State Government will benefit from the increased taxes from )
a new industry and increased employment in a high unemployment
arez. In addition, this rule provides the impetus for the
developrment of additional processing using manufacturing
grade milk.

B. Econcmic Impact on DPolitical Subdivisions; Specific Irdustries;
Seecific groups of citizens.

This rule will allow for the’ production of manufacturing grade
miltk. There is currently one cheese plant qependent upon

this rule. They indicate 20, farmers producing manufacturing
grade milk for the plant and 11 full-time employees. The
projected annual sales are over 1.5 million with an annual
pavroll of $3122,000 after three years.

C. Econanic Impact con Cliigens/Tublic at Larce.

atire of Agency ! ead or Authorizsed Fe n:esenta**ve

%,M
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WEST VIRGINIA LEGISLATIVE REGULATIONS
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WEST VIRGINIA LEGISLATIVE RULE ?fLiZE
State Department of Agriculture PO S
Chapter 19-11 LIDNAY 1S md 35y
Series 4a

TITLE: Production of Milk ané Cream for Manufacturing Purposes

Section 1. GCeneral . .

1.1 Scepe - These legislative regulations establish general operating
rules and proceduresz f£or the producticn cf milk and cream for manufacturing
DUIDOSes. :

-

1.2 Authority - Chapter 19, Article 11,
1.3 Filing Date -
1.4 Effective Date -

Section 2. Definifions

2.1 For the purposes of this Part, the fcllowing ferms shall nave the
Eoliowing meanings: '

2.1.1 "Commissioner" means thz Commissioner of Agriculture ¢f the
Stzte of West Vizginia. o

2.1.2 '"Person® means any individual, £irm, co-partnership,
corporation, cocoperative association, cooperative corporation or
unincorporated asscciation,

2.1.3 YProducer" means the perscn or persons who exercise control over
the production of milk on a dairy farm, which milk or the cream therefrom is
offered for sale at a plant for manufacture into milk products. This shall
include all producers located within West Virginia and selling milk and/or
cream for manufacture in or outside of West Virginia and all producers located
cutside of West Virginia selling milk and/or cream in West Virginia for
manufactuzre.

2.1.4 "Plant" means any building, place, premises, rcoms or other
establishment where milk, cream, or dairy products are received for eventual
use in dairy products. This shall include plants located cutside of West
Virginia receiving milk and/or cream frcm West Virginia sources and plants
located in West Virginia raceiving milk and/or cream from sources cutside of
West Virginia. ' -

2.1.5 *"Dairy preducts" means butter, cheese of 211 kinds, dry whole
milk, non-fat dry milk, dried buttermilk, dried whey, evaporated or condensed
whole or skimmed milk {plain or sweetened}, frozen desserts or other products




Dept. of Agri.
Leg. Regs., 15-11
SERIES 4a, Sec. 2

made principally from milk or its ingredients, and which are for human
consumption.

2.1.86 T™New producer” means a producer who has not heretofore produced
milk or cream for manufacture into milk products.

2.1.7 P"Transfer producer" means a producer who has delivered milk
and/or cream to 2 plant and who changes his delivery to another plant.

2.1.8 *"Acceptable milk" means milk, or cream therefrom, which meets
the regquirements as te sight and odor, sediments, bacterial content,
inhibitory substances, and which has been produced in compliance with the
provision set forth in this Parzt,

2.1.2 T"Rejectable milk" means wmilk or cream thersfrom, which does not
meet the definitions of acceptable milk set forth in 2.1.8.

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

Z2.1.11 UInspection" means the inspectlion of the dairy farm premises,
buildings, animal, equipment, utensils, water supply and facilities and
precedures used in the production of milk and/or cream for menufacturing
pUIpoOsSes., )

2.1.12 7"Score sheet" means the fcrm, provided pursuant to this Part,
for evaluating the farm and its facilities af the time of inspection.

2.1.12 '"Source™ means producers and plants from which milk and/or
cream are received. )

2.1.14 T"Fleldman” means a2 person qualifled and trained in the sanitary

methods of preductien and nandling of milk as set forth herein, and generally
employed by a processing or manufacturing plant for the purpeose of making
dairy farm surveys and doing guality control work,

2.1.1% "Inspector" means a gqualified, trained person employed by the
West Virginia Department of Agriculture or any person designated by the
Commissioner to perform dairy farm inspections and raw milk grading.

2.1.1¢6 "Dairy farm" or "farm" means a place or premise where a‘part of

a2ll of the milk produced therson being delivered, sold, cor offersd for sale *a
a plant for manufacturing purpcses.

Page 2




Dept. of Agri.
Leg. Regs. 18-11
SERIES 4a, fec. ¢

2.1.27 '"Milk"™ means the normal lacteal secretion, practically free
from colostrum, obtained by the complete milking of one or more heaithy
animals which shall include but not be limited to cows and goats. The wozd
"milk" used herein includes conly milk for manufacturing purposes.

2,1.17.1 Goat milk iz the lacteal secretion practically free from
colostrum obtained by the complete milking of one or mere healthy goats. Goat
milk shall only be used to manufacture dairy products that are recognized as
non-standardized traditional products normally manufactured from goats milk,

2.1.17.2 PFor milk from animals cther than cows and goats, the
Commissioner may develop special criteria under this definition.

2.1.13 "Milk for manufacturing purposes" means milk produced for
processing and manufacturing inte products feor human consumption but not
subject to Grade A or comparable reguirements.

2.1.13 "Inhibitory substances" include antibiotics and pesticides not
registered for use on lactating dairy animals and cther substances so
classified by the Commissioner.

Section 3. Minimum Qusliiv Standards

3.1 Acceptable milk for manufacturing purpeses shall meet the
follewing reguirements:

3.1.1 gight and cdor. The milk shall be free from visible forelgn
mattar., It shall not be curdled, ropy, bloody, or mastitic as indicated by
sight or odor. It shall be free from feedy or other objecticnable cdors.

3.1.2 Temperature. Milk in farm tanks shall be cooled to 45 degrees
or lowsr within two hours after milking and shall be maintained at 45 degrees
or lower until ftransferzed o the bulk tank truck.

3.1.2 Bacterial Limits. Commingled milk shall not exceed 2,000,000
per ml af the time of delivery. Individual producer milk shall not sxceed
1,000,000 per ml at the time of deliverxy.

3.1.3 Inhibitory Substances. HNo inhibitory substances shall be
permittad in milk.

3.1.4 Sediment. Not more than 1.5 mg. {ssediment) as determined by the
tandard Methods for the Examination of Dairy Products.

3.1.5 Water. The milk from each producer shall be tested for the
presence of extraneous water as often as the plant or commissioner shall dsem

Page 3
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SERIES 4a, Sec. 3 -

necessary using the Cryoscopic test according te the current edifion of the
Standards Methods for Examinaticn of dairy preducts or other fests accepted by
the commissicner. Evidence of adulteration by water shall constitute cause
for exclusion of the producer until the plant is satisfied the condition has
been corrected.

Section 4. Minimum Testing Regquirements

4,1 Frequency of testing, AL least once each month at irregular
intervals samples shall be taken by the plant operator from each daizy farm
source. Such samples shall be tested for compliance with the standard set
forth in Section 3 abecve and shall ke subjeci to the abnormal milk previsions
of Section 7. additional samples may =lso be taken by an inspector.

4.7 Sanple shall be analyzed at an approved officlal or officizlly
designated laboratozry. All sampling procedures and required laboratory
examinations shall be in substantizl compliance with the current edition of
"Standard Methods for the Examination of Dalry Products" and/cr the current
edition of "0fficial Methods of Analysis of the Association of Qfficial
Anaiytical Chemists.” -

4.3 liow 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 fieldman should arrangs to promptly visit each producer
shipping milk which doces not meet the regquirements for acceptable milk, for
the purpose of inspescting the eguipment, utensils, and fdcilities at ths farm
ané to offer constructive assistance for improvement in the guality of the
milk. The fisldman should visit each producer as offan as praciicable to
assist in and encourage ithe production of high guality milk.

4,4 Notification to the Commissicner. Cancurrent with all ncotices
made to a producer resgarding excessive bacteria counts, a copy of such
notification shall be sent to the designated representative of the
commissioner. )

4.5 Commingled milk. It shall be the responsibility for each
receiving and/or manufacturing plant to arrange for samples of rcutinely
raceived commingled milk to be analyzed monthly. All occasionzl receipts of
milk shall be anazlyzed for compliance with chemical, bacteriolegical,
inhibitory substances and temperature standards set forth in Section 3.
Results of such analyses shall be recorded in a manner acceptable to the
Commissioner. - -
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Section 5. Inhibiteory Substances

5.1 The plant cperator who receives milk found te contzain inhibltory
substances shall:

5.1.1 Test 21l milk from individual producers which was a part of a
commingled load of milk found to contein inhibltery substances.

5.1.2 1Investigate each dalry farm from which milk containing an
inhibitory substance was received and cause corrective action to he taken.

5.1.3 7Take an additional sample and test it and receive no more milk
from such source until the results meet the standards.

5.1.4 If the milk from a dairy farm contains an inhibitory substance,
ne mere milk produced by such farm f£or the following twe days shall be
received by any plant operator and no more milk shall be received until the
production of milk from such farm has been found to be free of inhibitory
substances. The two day exclusiconary provisions cited above shall he
increased to three days for 2 repeat violaticn within six months, and shall he
increased to fcur days for subsequent violation within such period.

Section §. Sediment

6.1 Follow up procedure shall be in accordance with the previsions in
Section 4.

Section 7. Abpnormal Milk

7.1 Milk which is fcund to bes abnormal by sight or odor shall not he
offered for sazle or sold for manufacturing purposes. Milk which shows
avidence cf the secretion of abnormal milk In one or more guarters, based on
bacteriological, chemical, or physical examination and milk which has been
freated with or from animals which have consumed chemical, medicinal, or
radioactive zgents which mav be capable of being secreted in the milk and may
be deleteriocus to health in the Commissioner's opinion, shall be milked last
or with separate equipment and such milk shall not be offered for sale or sold
for manufacturing purposes. Equipment, utensils and containers used to handls
abnormal milk shall be cleaned and sanitized before bzing used for milk to be
so0ld. Such eguipment shall meet the constructieon reguiraments set forth in
the Part. Milk from animals treated with or exposed to pesticides not
approved for use on dairy animals by the U.S. Environmental Protection Agency
shall not be offered for sale until such milk has been tested and found
agceptable by the Commissiocner.

7.2 Acceptable Detection Tests. The Wisconsin Mastitis Test {WMT) or
the California Mastitis Test (CMT) mav be used as a screening test. A WMT of
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19 mm or higher or a CHMT of weak positive {1+} shall be considered to indicate
abnermal milk and shall reguire confirmaticn., Confirmaticn shall be made by
the Direct Microscopic Somatic Cell Count method or an electronic counting
method approved by the Commissioner., The commissioner may periodicaily
approve acdditlional testing methods or make changes in screening test resulis

-

reguiring confirmation based upon further research.

7.3 Compliance reguirements. The plant coperator and each producer
shall follow the procedures below as applicable:

7.2.1 The plant operator shall cause the milk shipped by each producer
to be tested for abnormalities on a monthly basis and the results of such
examination shall be sent to each producer and posted by the producer in his
milkhouse, The samples shall he examined by an acceptable screening test and
when required, re-examined by an acceptable confirmatory test. A screening
test may be omitted 1f a producer's milk samples are routinely examined by an
acceptable confirmetory methed.

7.3.2 When a confirmatory test on a routine sample indicates a somat
cell cgsunt sbove 1,000,000 cells per ml, a written notice shall be sent to &
producer of such unsatisfactory cell count and & recheck sample shall he
collected within 21 days but ncot prior to § days after szid notice hes been
sent. The recheck samples shall be examined by an acceptable confirmatory
method. Co

ig
ke

7.3.2 VWhen ftwo out of the last four routine samples have a somatic
call count above 1,000,000 per ml, written notification shall be =zant to the
producer and the producer shall be netified that anothsr sample with a somatic
cell count above 1,000,000 per ml shall regquire exclusion until an acceptable
scratic cell count is obtained. Follow up procedure shall be in accordance

with the provisions in Secticn 4, Minimum Testing Reguirements.

7.3.4 ¥Wnen two ocut of the last four routine samples have a somatic
cell count above 1,000,000 per ml, an additionai sampie =hzll be taken within
21 days, but nect before five days after the notice described in Section 7.3.2
above has been sent Lo the producer. 1If the somatic cell count of this sample
exceeds 1,000,000 per ml the producer shall be excluded until a subseguent
sample indicates a somatic cell count has been reduced to below 1,080,000 per
ml. The producer record nmust show a loss of the production of at least cne
milking during this pericd before rzeinstatement.

7.3.% During the 21 days following relnstatement, a total of four
samples shall be examined for somatic cell cecunt at a rate not to exceed two
sanmples per weak, The first such sample shall be collected within one week
after reinstatement. If the somatic cell count of these samples is 1,060,000
or less, the producer shall be returned to zroutine sample collection fre-
guency. Affer reinstatement, the producer begins a new guality contrcl record
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for abpormal milk., If any of the four samples collected Guring the 21 day
period exceeds 1,000,000 cells per ml, follow up acticn shall be repeated, as
described in Sectiosn 7.3.2 and subsequent steps of this procedure.

Section 8. Milking Parn, Stable, or Parlor - Construction and Maintenance

8.1 2 milking barn or milking parlor of adeguate size and arrangement
shall be provided to permit normal sanitary milking cperations. It shall be
well lighted and ventilated, and the flcoors and gutters in the milking area
shall ke constructed of concreite or other impervicus material. The facllity
shall be kept clean, the manure removed daily aznd stored to prevent access of
animals to =accumulation thereof; and no swine or fowl shall be permitted in
any part of tha milking area.

f milk is exposed during straining or transferring in the milking
areas it shall be protected from falling particles from areas above the milk

facility.
8.3 The varé or loafing arsa shall be cf zmple size to prevent
g E E
overcrowding; shall be drained to prevent forming of standing water pocls,
insofar as practicable, and shail be kept clean.

Section . Milking Barn, Stable, or Parler - Cleanliness

9.1 The intericr of the milking barn, stable, or parlor shall meet the
following standards of cleanliness.

Y

9.1.1 The interior of such £acilities shall be xept clean.

t

Leftover feed ip fe2d mangers shall be fresh and shall not be

o]

.1
cgdy.

W w

¢.1.3 The bedding material, if used, shall not contain more manure
than has accumulated since the previcus milking.
¢.1.4 Qutside surfaces of pipell

ne systems located in the milking
barn, stable, or parlor shall be kept a

i
easonably clean.

2.1.5 @utter shall be kept reasonably clean with manure removed on &
daily basis.

9.1.5 All penc and stalls, if not separated from the milking bazn
‘ E 7 P r
stable, or parlor, shall be kept clean.
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Section 10. Barnvard
10.1 PBarnyards shall meet the following reguirements:

10.1.,1 The barnyard, which iz the enclosed or unenclosed area adjacent
to the milking barn, in which the animals may congregats, including housing
areas and feed lots, shall be graded and drained; depressions and soggy areas
are £illed; langs zre Teasonably dry.

10.1.2 Approaches to the barn door and the surroundings of stock
watering and feeding stations shall be solid to the footing of the animal.

10.1.3 Wastes from the barn or milkhouse shall not he allowed to pool
in the barnyard. Bernyvards which are muddy due to recent rains should not be
considered as viclating this ifem.

106.1.4 HManure, soiled bedding, and waste feced shall not be stored or
permitted to accumulate therein in such a manner as teo permit the soiling of
udders and f£lanks. Housing areas (stables without stanchlons, such as Icocse-
housing stables, pen stables, resting barns, holding barns, lcafing sheds,
wandering sheds, free-stall housing) zhall »e consicdered a part of the

~

barnyard, Manure packs shall be sclid te the footing of the animal.

10.1.2 BEBzrnyards shall be xept reasonably free of droppings
Droppings shall not ke allowed to accumulate in piles that are acce
the animals. .

Section 1l1. Milkhouse or Milkroom - Construction and Facilities

11.1 The milkhouse or milkroom shall meet the following construction

regquirements: -

11.1.1 A milkhouse or nilkroom conveniently located anéd propsrly
censtructed, lighted, and wventilated shall be provided for handling and
coollng 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 centeminate milk, or otherwise create a public health hazard.

-

11.1.2 The milkhouse or milkroom shall be eguipped with wash and rinse N
vat, utensil rack, bulk milk tank and have an zdesguate supply of hot and cold
water available for cleaning milking equipment. IZ a part of the barn or

gther building, it shall be partitioned, screened, and sealad to prevent th
entrancs of dust, f£lies, or other contamination. A milking parlcr used
strictly as a2 milking facility in combination with a milkhouse or milkroom,
when properly eguippad, arrangsd ané maintained, need not bes partitioned.
Concentrates ang fred, if stozred in the building, shall be kept in a tightly
covered box or bin. The f£igor of the building shall be of concrete or cother

Page 3




Dept. of Agri.
Leg. Regs. 1S5-11
SERIES 43, Sec. 1l

impervious material and grade to provide proper drainage. The walls and
cailing shall be constructed of smooth easily cleaned materizl., All outside
dpors shall open outward and be seli-closing, unless they are provided with
tight-fitting screen dcors that open outward or unless other effesctive means
are provided to prevent the entrance oI £lies.

11.1.3 The farm bulk &€ank shall be properly located in the milkhouse
or nilkroom for access to all area for cleaning and servicing. It shall net
bes located over a floor drain or under 2 ventilator.

11.1.4 2 small platform or slab constructed of concrete or other
impervious material shall be provided cutside the milkhouse, properly centered
under a suitzble port opening in the wall for milkhouse cennectiens. The
opening shall be fitted with a tight, self-closing door. The truck approach
to the milkheuse or milkroom shall be properly graded and surfzced to prevent
mud or pooling of water at peint of locading.

'U

17.1.5 The floor slopes shall drain so that theres are no pools of
standing water, The joints hetween the floor and the wallis shall be water
tight.

11.1.& The liquid wastes shall be disposed of in a sanitary manner
all floor drzins shall be accessible and shall be trapped if conneacted tc 2
sanitary sewerz. -

11.1.7 Walls and ceilings shall be canstructed of smooth dressed
lumber or similar material, well painted with a light-colored washable paint,
and ars in good repalir. SurZfaces and joinits shall be tight and smooth. Sheet
metal, tiles, cemenit bhlock, brick, concrete, cement pilaster, or similar
materizls of light color may be used; the surfaces and Jolnts sheil be smooth.

11.1.8 VWindows and solid doors shall be closed during dusty weather

11.1.%5 The milkhouse shall be adeguately ventilated to minimize odors
and condensation on f£loors, walls, ceilings, and clean ufensiis.

11,1.10 Vents, L1f instal
& manner to preclude the contami
storage areas.

1a nd light fixturss shall be Inst
na 0 1k milk tanks or clean ut
11.1.21 There shall be nc direct opening into any barn, stable, or
room used for domestic purpeses; except that an opening between the milkhousé
and milking bazn, stable or parler is permitted when a tight-fitiing self-
closing seolid door(s) hinged to be single or double acting iz provided.

D
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11.1.12 The milkhouse shall be eguipped with a wash and rinse wvat
having 3t least two compartments. Each compartmenft shell be of suificient
size to accommodate the largest utensil or contalner used. The cleaning-in-
place vat for milk pipelines and milk machines may be accepted as one part of
the twe-compartment vat: Provided, that the cleaning-in-place station rack is
not on the vat and the milking machines inilations and appurtenances are
complately remcved from the vat during the washing, rinsing, and/or sanltizing
cf other utensils and eguipment.

Section 12. Milkhouse or Room — Cleanliness

12,1 7The milkhouse or room shall meet the following cleznliness
reqguirements:

12.1.1 The milkroom structure, eguipment, and cther milkrcom
facilitles used in 1ts operaticn or maintenance shall be kept clean at all
times, '

12.1.2 BEBvery dairy farm shall be provided with ocne or meore tfollets,
conveniently lecated and preperly constructed, operated, or maintained in &
sanitary manner. The waste shall be inaccessible to flies ané shall not
pellute the soil surface or contaminate any water supply.

12.1.3 Incidental articles such as desks, refrigerators, and storage
cabinets may be In the milkroom provided they are kept clean and ample space
is available to conduct the normal cperations in the milkroom and will net
cause contamination of the milk.

12.1.4 The milkhouse or milkroom and appurtenances shall be kept clean
and free of trash, animals, and fowl. Festicides or unapproved antibloties
shall not be storad in this room and when used shall be used in accordance
with label instruction so as te prevent contaminaticn on the milk,

12.1.2 Vestibules, if preovided, shall be ot clean.

12.1.8 B2Znimals and fowl shall be kept ocut of the milkroom.

Section 13. VWater Supnlvy

13.1 The deiry farm water supply shall be properly located, protected,
and operated, znd shall bes easily accessible, ample, and of safe, sanitary
guality for the cleaning of dairy utensils and eguipment. The water supply
shall come from & source which is :PPIOVEG by the State Health Department; oz
from 2 spring, dug well, driven well, bored well, or drilled well, the water
from which compllies with the standards of the State Health Departmenk.
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Section 14, Utensils and Eguioment - Construction

14.1 Construction of utensils and eguipment shall meet the following
raguirements:

14.1.1 All multiuse contziners, eguipments, and utensils which are
exposed te milk or milk products, or from which liguids may drip, drain, or be
drawn Iinfo milk or milk products shall be mads of szmeoth impervious,
nonabscrbent, safe materials of the fcllowing types:

14.1.1.1 Stainless stesl of the AISI {(2Zmerican Iron and Steel
Institute)] 300 series; or

4,1.1.2 Egqually corrosion-resistant, nontoxic metal; or

[

14.1.1.3 Heat-resistant glass; or

14.1.1.4 Plastic or rubber and rubberiike materials which are
relatively inert, resistant to scratching, scoring, decomposition, crazing,
chlpping, and disteortion, under normal use conditions; and are nontoxic, fat
resistant, relatively nonabsorbent, relatively Insaoluble, shall nct release
cemponent chemicals or impart f£lavor or odor to the product, and which
maintain their original properties under repeated-use conditions.

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

rticles intendad for single-sarvice use shall not he reused.

1=
(1=
s
Lot
T

ontalners, eguipment, and utensils shall be free of breaks

h ey
Lo
—
1))

14.1.5 All Jjoints in such containars, sguipment, and utensils shall ke
Emcoth and free from pits, cracks, or inclusions.

14.1.6 C(Cleansd-~in- pTaca milk pipelines and return-solution lines shall

be self-draining., If gaskets are used, they shall be zelf-positicning and of
zterial mee:irg specifications described in Section 14.1.1.4 above, and shail
£ sueh design, finish, and application as tc form a smeoth, flush interior

ace. If gaskets are not used, all fittings shall have self-positicning
s designed to form a smocth, flush interior surfzce. All intarisz
faces of welded Jjoints in pipelines shall be smooth and free of pits,
cracks, and inclusions.

1.7 Strainers, i
constru t d as to utilize =

[

used
e-

shall be of perforated metal design, or sc
ngl ainer

7
service str media.
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14,1.8 All milxing machines, including heads, milk claws, milk tubing,
and other milk-contact surfaces shall be easily cleaned and Inspectad.

14;1.9 No milk cans shall be used to store milk for resale.

Section 15, Utensils and Eguipment - Cleaning

15.1 .Utensils and equipment shall meet the following cleaning
reguirements:

15.1.1 The product-contact surfaces of all multiuse containers,
eguipment, and utensils used in the handling, storage, or transportation of
milk shall be cleaned aZter =ach usage.

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

Section ls. ‘tensils and Eguipment - Storage
16.1 Utensils and equipment shall meet the following storage

requiremeants: . A o

16.1.1 All milk containers, utensils, and eguipment, including milking

machine vacuum hoses, shall be stored in the milkhouse in a sanitizing

ola ion, or on facks, until used. Milk pipelines and pipeline milking
equipment such as milker claws, Iinflations, weigh jars, meters, milk hoses,
nilk recelvers and milk pumps which are designed for mechanical cleaning may
be mechanically cleaned, sanitized znd stored in the milking barn or marloer
provided this equipment is designed, installeé and operated to protect the
product-and-scluticn-contact surface from contaminatien at all times. Factors
to be considered in determining protecticn include proper location of
equipment, proper drainage of equipment and adequate and properly located
lighting and ventilation.. The milking barn or parlor must be used only for
milking.

¥

15.1.2 Means shall be provided to effect complets drainage of
equipmant when such eguipment cannot be stored to drain freely.

16.1.3 Strainer pads, gaskets, and similar single-service articles
shall be stored in a suitable container ox cabinet and protected against
contamination.

Section 17. Utens;*s and Eguipment - Handling

-

17.1 Utensils and EQL¢pﬂﬂnt handling shall_ meet the following
reguiremants:
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After sanitation, all containers, utensils, and egquipment shalil ke
handled in such & manner as to prevent contamination of any product contact
surface.

17.1.%1 Sanitized product-contact surfaces, including farm cooling tank
openings and outlets, shall be protected against contact with unsanitized
eguipment and utensils, hands, clothing, splash, ccndensaticon, and other

sources of contamination.

17.1.2 &ny sanitized product-contact surface, which has been otherwise
exposad to contamination, shall be cleaned and sanitized again befors being
used.

Secticn 18. Milking - Flanks, Udders and Teats _

18.1 Milking practices shall meet the following regulrements:

18.1.1 Milking shall be dene in a milking barn, stable, or parlor.

18.1.2 Flanks, bellies, tails, and udders shall he clipped as often as
necessary to facilitate cleaning of these arsas and zre free frem dirt. The
hair on the udders shall be of such length that it is not incorporzted witn

“he teat in the inflation during milking.
18.1.2 Udéers and teats of zll mil

treated with a sanitizing soiutlicn znd are

milking. _

18.1.4 Wet hand milking shall e prohibited.

Saction 19. Milking - Surcingles, Milk Stools, and Antikickers

surcingles, and antikickers shall be kspt clean and
I above the flcor in a clean place in the milking barn, stable,
house, when nct in use.

—
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20.1 Protection £rom contamination reguires compliance with the
following: :

20.1.1 Equipment and operations shall be so located within the milking
barn and milkhouss as to prevent overcrowding and contamination of cleaned and
sanitized containers, equipment, and utensils by splash, copdensation, or
manual contact.
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20.1.2 All milk which has overflawed, leaked, been spilled, or
improperly handled shall be diszcarded.

z0.1.3 All product-contact surfaces of containers, eguipment, and
utensils shall be covered or otherwise protected to prevent the access of
insects, dust, condensation, and other contamination. All openings, including
valves and piping attached to milk storage and transpert tanks, pumps, or
vats, shall be capped or otherwise properly protected.

20.1.4 The receiving receptacie ghall be raisad above the f£loor (as on
a dolly or cdrt), or placed at a distance Zrom the animal to protect it
agalﬂsL manure and splash when milk Is poured and/or strained in the milking
barn. Such receptacle shall have a fight-fitting cover which shall ke closed
e¥cept when milk is being poured.

Zach pail or container of milk shall be transferred immediately

20.1.5
milking barn, stable or parler teo the milkhouse.

from the m

20.1.¢6 Dails, cans, and other eguipment containing milk shall be
properiy coversd during transfer and storage.

20.1.7 Antibiotics and medicinals shall be stored in such 2 manner.
that they cannot contaminate the milk or milk product-contact surfaces of the
eguipment, containers cor utensils.

Secticn 21. . Bersonnel - Eand Washing Facilities

21.1 The fcllewing hand-wasning facilities are raquired:

21.1.1 Eandwashing faciliitiss shall be located in the milkhcouse or
convenient tg the milking barn, stable, parlor, or flush foiist.

21.1.2 Hand-washing facilities include scap or detergent, water and

facilities ghall he kept in good repzir, clean and shall
s i

not be use orage.

Section 22. ZPersonnel - Cleanliness

22.1 AIl perzons shall meet the following regquirements:

22.1.1 Hands shall be washed clean and dried with an individuel
sanitary towel Immediately before milking, before performing zny milkhouse
function, and immediately after the interruption ¢f any of these activities,
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22.1.2 Milkers and milk haulers shall wear clean outer garments while
milking or handling milk, milk containers, utensils, or esgulipment.

Section 23. Insect and Rodent Ceontrol

23.1 Effective measures shaill ke taken to prevent the contamination of
milk, containesrs, eguipment, and utensils by insects, rodents, and by
chemiczls used to control such vermin:

23.1.1 Manure packs in loafing areas, stables without stanchions, pen
g5, resting barns, wandering sheds, and free-stall housing shall be
rly bedded and managad to prevent Ily breeding.

23.1.2 Milkrooms shall be kept free of insects and rodents.
3.1.3 Milkrooms shall be effectively screened or otherwise protected

against the antrance cf vermin.

23.1.4 OQuter milkhouse doors shall be kept tight and self-closing.

2.1.5 Insecticides and rodenticide not approved for use In the
milkhouse shall not be stored in the milkhouse.

23.1.6 0Only insecticides and rodenticide approved for use by the
Commissioner and registered with the U.S. Envircnmental Prcectection Agency
shall be used for insect and rodent control.

nsecticides and rodenticide shall be used conly in accordance
z's label directions and are usec s¢ as to prevernt the
£ milk, milk containers, eguipment, utensils, feed, and watar.

S8action 24. Farm Inzpection

24,1 Each new dairy farm and each transfer farm from which milx or
cream is received shall be inspected and found tc be In compllance by an
inspector opricor to such receipt. The Commissioner shall be notified By the
aJlant operator at least %6 hours prior fo the anticipated recelipt of milk Irom
each new and each transfer farm. At the discretion of the Commissioner, a
fieldman may conduct both routine inspections and reinspectlion, as wall as
excessive bacteria ccunt investigations. Inspections shall be for the purposes

of ascertaining complliance with the provisicons of this Part.

.2 FPreguency of inspection - Each farm shall be inspected at least 2
times during each 1l2-menth interval with approximately 6 months between such
routine inspections. Inspecticns shall be confucted more Ireguently if
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necessary to achlieve compliance with the prowvisions of this Part. & copy of
the score sheet shall be posted iIn the milkhouse or milk room.

Section 25. Farm Exclusion
25.1 Mo plant shall receive raw milk £ a calry farm unless the farm
is in compliance with the provisions of this P

25.2 1In the event of noncompliance with this Part or in the event of a
refusal by a preducer to allow an inspection of the dairy farm by an inspector
or fieidman, such representative shall have the autheority to sxciude the
producer’s dairy farm. The dairy farm shall remain excluded until such time
when it is found to be in compliance and/or access to an inspection of the
dairy farm is permittad

Section Z5. Reijected and Exciuded Milk

26.%1 Containers of all rejected milk and/or cream shall bezr a tag
stating the reason for rejection.

25.2 Dispeszl of Rejected Milk - Milk and/or cream which has been
rejected pursuvant te this Part shall not be scld or used as Zood or an
ingraedient in a £cod product for human consumption except that it may be used
by the preducer af guch wmilk at the farm on which it wasz produced,

Section 2Z7. Animal Health

27.1 ALl cows milk for manufacturing or processing shall be from herds
under a brucellosis eradication program which meats one of the following
conditions:

27.1.1 Located in a Certified Brucellicsis-Free Area as fefined by the
United States Department of Agriculture and enrollied in the testing program
for such areas; or

27.1.2 ZLocated in a2 Modified Certified ZBrucellosis Area as defined by
the Unltec States Depariment of Agriculture ang enrclled in the tasting
orogran f£or such areas; or

27.1.3 Meet United States Department of Agriculture reguiremenis for
an individually certified hezd; oz

27.1.4 Participating in a2 wmllk ring testing program which is conducted
on 8 continuing basis at intervals of not less than svery thrae (3] months ez
mera then every six (5) menths with individual hlocd tests on 21l animals in
herds shewing suspicious reactions to the milk ring test; or

4
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27.1.% Have an individuzl blood agglutinaticn test annually with an
allowable maximum grace pericd not exceeding two (2} months.

27.2 All cows milk Zor manufacturing or preocessing shall be from herds
which are located in & Modified Accredited Tuberculcsis Arsa as detsrmined by
the United States Department of Agriculture. Modified Accredited Tuberculosis
Area shall be interpreted as requiring =11 dairy herds toc be tested every six
years with.an allowable maximum grace period of two {2} months. EPzovided,
That herds located in an area that fails to maintain such accredited status
£hall have been accredited by =aid department as tuberculosis free, or shall
have passed an annual fuberculosis test.

27.2 For diseazses other than brucellesis znd tuberculosis, the
commissioner may regulre such physical, chemical, or bacterioclogicsl tests as
he deems necessary. The diagnosis of other diseases in dairy animals shall be
based upon the findings of a licensed veterinarian or a veterinarian in the
employ of the Commissioner. 2any dissased animal disclaosed by such teastis)
shall be disposed of as the Commissioner directs.

Section 28. Personnel Health

28.1 ©HXo person affected with any disease in 2 communicable Zorm, or
while @ carrier of such disezse, shall work at any dairy farm or milk plant
any capacity which brings him into contact with the production, handling,
storage, or transportation of milk, milk products, contaliners, egulipment and
utensils; and no dairy farm or milk plant operator shall emgley in any such
capacity any such person, or any peéersoen suspected of having any disease in a
communicable form, or of being a carrier of such disease. Any procducer or
distributor of milk or milk products, upon whose dzairy farm or in whosz milk
plant 2ny communicable disezse occurs, or who suspects that any employee has
contracted any disease in a communicable form, or has beccme a carrisr of such
disease, shall notify the Commissioner immediately.

e
b 1

28.2 When reasonable cause exists te suspect the possibility of
transmission of infection from any person concerned with the handling of milk
and/or milk products, the Commissioner is authorized to require any or all ci
the following measures:

28.2.1 The Immediate exclusion of that person irom milk handling;

28.2.2 The immedliate exclusion of the milk supply concerned from
distribution and use; and

28.2.3 2deguate medical and bactericlogical examination of ithe psrsch,
cf his associates, and of his and their beody discharges.




Dept. of Agri.
Lag. Regs. 19-11
SERIES 4z, Sec. 2%

Section 29. Permit To Cperate

It shell be unlawiul for any person who does not pessess a permit fzom
the Department of Agriculture to operate a2 daliry farm which produces and
offers for sale milk covered under the preovisions of this regulation.
Applicatien(s) for such permit({s) shall be made fo the Commissicner on a form
prescribed and furnished by the State Department of Agriculture.




“__ — - .. .- . "~ {PRODUCER BaTE
WV DEPARTMENT OF AGRICULTURE
ADDRESS (Ciry and Stare) TIME A
7.
FA RM 'NSPECTION REPORT DAILY PRODUC- |[FREQUENCE QF NAME OF RECEIVING PLANT
TION PICK UP
s,

An approved farm requires that all “Facilities” listed below be rated “Satisfactory”; thar the TOTAL score for the applicable “Method:
is not less than 85% of the rotal maximum score, and that each numbered section under “Methads” receives no less than 70% of the ot
score for that section. Subitermns may be rated in quarter points. NOTE: Do not score any item or subitem unless informartion is availabi

concerning it, e

FACILITIES
SATIS. UNSATIS- ( SATIS | UNSATIS SATIS- [UNSAT!
FACTQRY |FACTCORY FACTCRY [FACTORY FACTCRY [FACTOF
(Check) 7 {Chack) {Chack)
1. Health of Herd 2. Water supply j 4, Combinaé}'on Milking
a. Appears health 3. Safe, ¢iean Parlar and Milkroom
& b
b. Tuberculin test [ ‘ b, Supply ample r 2. Adequate size L
¢, Brucellogis rest L J 3. Sewage Disposal 5. Equipment and L ,
) arfangement
METHODS
- 1 —_——
MAX lscomg|PONTS [ max ’ [PoinTs Faax oo
SCORE! QOFF iscorg [SCARE Geg scoRg [SCORE s
5. Milkhouse/Milkroom 3 ‘ «. Sanitizéd before use | 5 | d. Floors & gutters, 3
a. Locztion and size | : | J clean, gzood repair
P T ] i i ‘ . Walls & ceilings
b. Lighting and ventilation { 1 f. Cleaning supplies and & ings. 4
gneng brushes 2vailabie and 2 . clean, good repair
. Construction 3 praperly stored. L ;’::i& alleyways 50|
1) Hoors - : l 7. Bulk Milk , | 2 I 9, Yard, Loafing Area, Or f
(2) walls and ceilings l 3] 2. Tunx construction J.‘ Pu\i’nilslcf: . 1 j
. ; : b. Clean and good con- I 5 = EPd o = :
{3) doors, screens and 3 \ dition ! b. Clean & drained 3 1 |
paritions | o Milk coolsd prcmptl}-’ ' t c. {:{an}.i:cdpropcrl}é 3 ’ |
d. Facilities (water, wash " & properly held {temp.| 3 { nanagled & store :
vats, racks} - E%) | 10, Mils‘:’ng PrOﬁ:S{g‘rst | i
) ’ - [ pp——— 2. “Abnormal Mitk Pro- -
. Usage for miik handling ; d. Proparly located L 2 I gram’”’ procedures io° l ‘
anc utensil carz only ‘ | . Outside slab & hase. followsd { i
f. Cleanlinass 2 I | port’ 1 b, Cows ¢lean 30|
. . - - OR
g Single service items f .
eriv stored 1 ¢. Uddgrs & teats washed
properly store b ‘ Canm Milk 3 & wiped before milk- 4+
h. Pesticides ancibioties, & | 1. Cooler clean, gaod tng i
insacticides properiy 3 operating order : :
stored. : : ] " .
: S : . b. Cans clean, good i d. Milker's cddothing clean
5. Utensiis and Equipment ] condition & l 3 # I & drv, no cuts og;. soresi 4 l
2. Milking machines {head, . , : ’ L i
claw, pulsator, inflations. | 5§ ¢. Milk cooled promprly i
tubes, air hases, erc.}- & sroperly :"“‘3 {temp.| 5 e. Cows with abnormal i
3008 condirion, clean. ) | R
properly stored, d. Froperly tocated # 2| " ] race aguipment used ; !
b. Pails, strainers and other 4 8, Barn or Milking Arca 1 £ Milk stools and sur- l
utensils » good condition, a. Size and arrangsment cingles ¢lean, properiy 1
clean, properly stored. b. Foul. swine & cther store .
¢ Milk Linaes 5 enimals properly con- 1 g No dusty pperations .
fined during miiking
d. Vacuum lincs 2 | ¢, Lighting and ventila- 1 h. Feed bin kept clean, ;
i tion free from foul odors

LEMARKS: Explain why points deducrad.
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PUBLIC HEARING.
PRODUCTION OF MILK AND CREAM FCOR MANUFACTURING PURPOSES REGULATIONS

2 public hearing was held February 27, 1838, in Unlon, West Virginia at 1:00
p.m. Robezrt L. Williams, Director, Marketing & Development Programs of the
West Virginia Department of Agriculture presided. The hearing was attended by
Steve Miller, Dairy Specialisit, West Virginia Department of Agriculture and
twelve citizens. Three individuals spoke in reference to the regulations.

211 indicated their gensral support of these regulations and the fact that
they felt the acceptance of these requlations would allow a number of people
to enter the business c¢f producing manufacturing grade milk. All fhree
speakers expressed a desire for the regulations to be amended to allow the use
of milk cans for the storage and transportation of the nllk.

The Department of Agriculture has rejected this requast in that small, used
bulk tanks are available on the market at & very reasonable price, and that
the use of cans may cause bhacteria counts and somatic cell counts fo increase
pver those acceptable, and the fact that cans alleow more opportunity for the
introduction of water inadvertently into the product. We also bellieve that
the regulations requiring a maximum of the milk fo be cooled to a temperature
of 45 degrees in two hours, will be difficult to comply with using cans
helding ten gallons of milk. Because of These technical reascns, the
Department of Agriculture has elected not to amend the regulations to Include
the use of cans for the storage and transportation of milk.
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cheese. I think this would be a good thing for our economy and county. Thank
you.

Thank you Mr. Clark. Next comments Steve Fazzary.

Well, I feel just the same as Mr. Clark has mentioned about the cans as
far as milk cans for small farmers would be an easy way to bring milk into the
plant plus save money on hauling and like that for themselves and decide if
they want to go bigger in the bulk tanks. So that's all I can see as far as I
would like to see added to this.

Thank you.

Billy W. Wickline.

Seems like the two previous people like myself are all about the same
thing. The milk in cans is in consideration of the plant the start up is
probably important. It might be an evil to us but on the other hand it's
something we are going to have to live with. Probably with the cans it will
allow the producer to kind of get started in the productibn, early stages of
production, and a lot of people up here would like to start Qith two cans or
three cans a day and kind of get the feeling of the direction they might want
to go and being somewhat associated with this program earlier in my life, at
one time we had Grade C production in this County and my father was a
transporter of Grade C milk and at that time I watched the producers grow from
like a can or two or three cans a day, up to a continuous growth of around 10
cans a day. Also, the feasibility of transporting 2 or 3 cans of milk bulk
tank wise would be pretty expensive in the beginning. It probably would be
really too expensive to try to transport bulk tanks for somebody who had 50 or
60 pounds of milk

Thank you.
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Thank you Mr. Wickline.

Is there anyone else desiring to make a comment regarding the proposed
requlations for production of milk and cream for manufacturing purposes. If
not, the record will remain open for a period of two weeks for the purpose of
accepting written comments. The record to the public hearing will be closed
at 4:00 p.m., March 13, 1989. 1If there are no other comments to be made, I

declare this hearing closed.




PUBLIC HEARING

PRODUCTION OF MILK AND CREAM FOR MANUFACTURING PURPOSES
UNION, WEST VIRGINIA
FEBRUARY 27, 1989

My name is Bob Williams. 1I'm Director of the Marketing & Development
Programs of the West Virginia Department of Agriculture representing
Commissioner of Agriculture Cleve Benedict. It is approximately 1:00 p.m.,
February 27, and 1'll call this public hearing to order. This heaxing is
duly constituted and notice of the hearing has been filed with the Secretary
of State on or about January 13, 1989. The purpose of this hearing is to
accept public comment on the proposed regulations for the production of milk
and cream for manufacturing purposes. These regulations are proéosed on the
authority granted the Commissioner of Agriculture under Chapter 19, Article 11
of the Code of West Virginia. I have asked each person who is in attendance
today to register and indicate their wish to make a comment.

We'll begin the hearing with comments from Mr. Bill Clark. If you would,
just walk up here to the front and state your name and any affiliations you
might have and make your comments.

My name is Bill Clark, I'm a County Agriculture Agent. My only comment

after reading the Code would be the one talking about producing milk and
putting in bulk tanks. I would like to see us have bulk tanks or cans. And
the main reason for this is, I really would be against trying to talk people
into using milk cans, but thé cheese plant would be a new industry and I feel
it would be good to provide these and to help people make a little more money
and to supplement their income. I think there are a few people around the
county that might be in a position to milk cows, and if they could put the
milk in cans, store it to the degrees that is outlined in the milk code and

then have it transported to the cheese plant to be used in the production of



REGISTRATION FORM

PUBLIC HEARING FEB. 27, 1989
The use of milk and cream for manufacturing purposes

Name Representing Do you wish a
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