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Ag 85.01 Basis for detet,rtLilla'tion. The basis for the determination 
of the Wiscolisin grades of buttei' shaH be as follows: 

(1), jThl'f flavor shall be classified jn acco:l'dance with section 
Ag 85,02,'1 

(2) The defects 1n !fdy, color and salt shall be rated in accordance 
with section Ago 85.03. 

(3) The relation of the Wisconsin grade of the butter to the flavor 
Clas_sificatioil of it, as affected by totai defects in b6d¥, color and salt, 
shall be determined in accordance with section Ag 85,04,\1 

Ag 85.02 Classificittion of flavors. (1) Viti;ious -identified flavors jn 
buttel' shall be classified as follows: 

Identified Fla'VQ1' 
flu'PM's classification 

Fine, highly pleasing' __________________________________ AA 
Slightly normal feed ___________________________________ AA 
Definitely cooked _______________________________________ AA 
Pleasing aild desirable ______________ .:.. ___________________ A 
Slightly coarse-acid cream ______________________________ A 
Slig~tly smothered _____________________________________ A 
Slightly heated (sumniei' defect) ________________________ A 
Slightly aged (butter) __________________________________ A 
Slightly storage _______________________________ c ________ A 

~l:~~il~ ~~:el~_========================================= ± 
De4nite~y normal feed __________________________________ A 
Defip.itely cooked _______________________________________ A 
Slightly weedy (common) _______________________________ B 
Slightly inusty _________________________________________ B 
SFghtly i;ape, cabbage, tUi'ilip ___________________________ B 
Slightly woody _________________________________________ R 
Definitely old-creairt _flavor ________ . ______________________ B 
Definitely coarse'-'acid ci;eam ______________________________ B 
Definitely aeidy ________________________________________ B 
Definitely utensil ___________ ~. ___ . __ .. ______________________ B 
Definitely scorched _____________________________________ B 
Definitely neutralizer _________________________ ...:. _________ B 
Definitely storage ______________________________________ B 
Definitely aged (butter) ____ . ____________________________ B 
Definitely greasy _______________________________________ B 
Definitely bittel' _________________________________________ R 
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Identified. . Fla1J.01' 
flavQ1's . classification 

Definitely scorched-neutralizer __________________ Undergrade 
Definitely sour _____________________________________ Undergrade 
Definitely fruity _, ___________________________________ Undergrade 
Definitely yeasty --.: __________________________________ Undergrade 
Definitely proteolytic ________________________________ Undergrade 
Definitely alkaline __________________________________ Underg,rade 
Definitely oily ______________________________________ Undergl'ade 
Definitely metallic __________________________________ Undergrade 
Definitely cabbage, rape, turnip ______________________ Undergrade 
Definitely weedy ,(common) ____________ ~.-_____________ Undergrade 
Definitely musty ____________________ ..:::::. ______________ Undergrade 
Definitely stale _____________________________________ Undergrade 
Definitely barny ____________________________________ Undergrade 
Definitely fishy _____________________________________ Undergrade 
Obnoxious weeds (to any degree) ____________________ Undergrade 
Onion 01' garlic (to any degree) ______________________ UndeTgl'ade 

(2) When more than one flavor classification is discernible in a 
sample of butter, the flavor classification of the sample shall be 
established on the basis of the flavor that carries the lowest 
classification. 

Ag 85.03 Ratings for defects ill body, color and salt. The ratings for 
defects in body, color and salt shall be established in accordance with 
the following: 

(1) Gummy, leaky, spongy or weak, mealy, crumbly, 01' sticky body, 
'wavy color, color specks, and sharp salt shall be rated for defects as 
follows: 

Defects Rating 
Slight ____________________________________________________ 'h 
Definite ________________________________________ ~_________ 1 

(2) Ragged-haring, grainy, and streaked or mottled shan be rated 
for defects as follows: 
Slight ____________________________________________________ 1 
Definite __________________________________________________ 2 

(8) High calm' (unnatural) shall be rated for defects as follows: 
Pronounced ________________________________________________ 1 

(4) Gritty salt shall be rated for defects as follows: 

Slight -------------------------------c-------------------- 1 Definite ___________________________________________________ 2 

Ag 85.04 Relation of grade to flavor classification. The relation of 
the grade of an individual sample of butter to the flavor classification 
of it, as affected by total defects in body, color and salt shall be as 
follows: 

(1) When the total defects in body, color and salt do not exceed 
the permitted total defects, which is one-half (%) for butter having 
a flavor classifica,tion of AA, A or B, the grade of the butter shall be 
the same as the flavor classification. (See examples 1, 6 and 11 in 
Table I), 
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(2) When the total defects in body, color and salt exceed the per­
mitted total defects for butter having a flavor classification of AA, 
A 01' B, by either one-half (%) or one (1), the grade shall be one 
grade below the flavor classification; when the total defects for body, 
color and salt in stlch butter exceed the permitted total defects by aIle 
and one-half (llh), or two (2), the grade shall be two gl'ades below 
the flavor classification. (See examples 2, 3, 7 and 8; also examples 
4, 5? 9 and 10 in Table I). 

Table I-Examples of the Relation of Grade to Flavor Classifiea'tian 
and Total Defects in Body, Color and Sa1t 

Defects 
Defects Per- in ex-

Example Flavor Tot.al mitted cess ofl Grade or 
No. classifi- --------- defocts total total l!COl'e 

cation defects per-
Body Colol' Salt mitted 

---------
L ----- AA V, 0 0 v, v, 0 AA 
2 - . - --- AA 0 1 0 1 V, V, A 
3 ----- ~ ~ ~ AA 1 0 V, IV, V, 1 A 
4~ -------- AA 1 1 0 2 V, IV, B 
L ~ ~ ~ ~ AA 1 1 V, 2V, ~ 2 B 
6~~ A V, 0 0 v, 0 A 
L ---- A 0 1 0 1 V, ,V, B 
8 ___ 

---- A 1 0 ov' IV, ~ B 
9~_ - ---- 1 1 1 2 _ IV, Undergrade 

10 _______ 1 1 V, 2V, V, 2 Undergrade 
1L ___ " B V, 0 0 V, ~ 0 B 
12 ---- -" ~ ~ B 0 1 0 1 ,V, Undergrade 
18 ________ B 1 0 V, IV, V, Undergrade 
14 _____ . __ B 1 1 0 2 V, IV, Undergrade 
15 __ 

~ ~ ~ D 1 1 V, 27Ji V, 2 Undergrade 
~.---

Ag 85.05 Specifications for Wisconsin grades of butter. The specifi­
cations for Wisconsin ,grades of butter are as follows: 

(1) WISCONSIN GRADE AA (93 Score) shall possess a fine, highly 
pleasing flavor. It may possess a- slightly normal feed 01' a definitely 
cooked flavor. It is made from sweet cream or cream of low natural 
acid to which a culture (starter) mayor may not have been added, 
The permitted total defects in body, color and salt are limited to 011e­
half ('h). 

(2) WISCONSIN GRADE A (92 SCOl'e) shall possess a pleasing and 
desirable flavor. It ,may possess any of the following flavors to a slight 
degree: Coarse-acid, smothered, fiat, heated (summer defect), bittel', 
aged (butter) and storage, 01' a normal feed and cooked flavor of a 
definite degree. The permitted total defects in body, color and salt 
are limited to one-half (1%) unless the flavor classification permits 
'these defects to exceed one-half (%). Butter that has a fl'avol' classi­
fication of AA and total defects in body, color and salt \v-hich exceed 
one-half (%) but do not exceed one and one-half (1%) shall be Wis-
consin Grade A. . 

(3) WISCONSIN GRADE B (91-90 Score) may possess any of the fol­
lowing flavors to a slight degree: Weedy, musty, rape, c~bbage, tur­
nip and woody, or any of the following flavors of a defhiite degree: 
old-cream flavor, coarse-acid cream, acidy, utensil, scotched, neutra­
lizer, storage, aged (butter), greasy and bitter. The perinitted total 

1~2~5G 
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defects in body, color and salt are limited to a total of one-half ern) 
unless the flavor classification permits these defects to 'exceed one­
half (%). Butter that has a flavor classification of AA and total de­
fects in body, color and salt which exceed one-half <Y2) but do not 
exceed two and one-half (2%) shall be Wisconsin Grade B. Butter 
that has a flavor classification of A and total defects in body, color 
and salt which exceed -one-half O~) but do not exceed one and one­
half (1%) shall be Wisconsin Grade B. 

(4) WISCONSIN UNDERGRADE. Butter that is below the requirements 
for Wisconsin Grade B. 

Ag 85.06 Grade labeling. (1) DEFINITION OF '·ERMS. (a) Selling 
butter "at retail" shall mean selling for consumption or use, or for 
any purpose other than resale as butter, regardless of quantity, and 
shall include selling to persons who sell meals or lunches. The term 
shall not include selling with and as a part of any meal or lunch. 

(b) HLabel" means a display of written, printed or graphic matter 
on the outside container or wrapper of the retail package of butter. 

(2) GRADE STATEMENT ON PACKAGE LABEL. No person shall sell, 
offer or expose for sale, or have in possession with intent to sell, any 
butter at retail unless its label bears a statement of the grade de­
tel'mined under these regulations. The grade statement shall be "Wis­
consin Grade AA", "Wisconsin Grade A", "Wisconsin Grade B", or 
"Wisconsin Undergrade", as the case may be. The letters "AA", "A" 
or "B" ?nay immediately precede the term "Grade" and the name of 
the state may be abbreviated "Wis." The letters of the grade state­
ment shall be not less than 12-point type, on a strongly contrasting 
background. The grade statement shall prominently appear on the 
part or panel of the label which is presented or displayed under 
customary conditions of purchase. The term "when graded" or similar 
qualifying terms shall not be used on the label in conjunction with the 
grade statement. 

(3) UNIFORM INSIGNIA FOR WISCONSIN GRADE AA OR A. A unifm'm 
grade insignia may be used on the package label of butter which has 
been manufactured in Wisconsin and which has been graded "Wis_ 
consin Grade AA" or IIWisconsin Grade A". The insignia shall consist 
of the· grade statement enclosed by an outline map of Wisconsin. 
The lines forming tl18 lJlap shall be not less than 3 points in width. 
The grade statement shall otherwise conform to the requirements in 
subsection (2) J/No other written, printed or graphic matter shall 
appear within the outline map. No person shall use the grade insignia 
on the label of any butter except as herein provided; nor shall any 
person use any insignia in semblance thereof on the label of any 
butter. 

(4) CODING OF CONSUMER PACKAGES. Persons packaging butter shall 
mark 01' code each consumer package or bulk container of consumer 
packages of butter and shall keep records from which the department 
can determine the name of the grader certifying the grade and the 
date of printing or churning. 

(5) EXCEPTION, u, S. GRADED BUTTER. The provisions of this section 
shall not be applicable to any butter, the label of which bears the 
grade U. S. Grade AA, U. S. Grade A or U. S. Grade B, determined 
by official inspection under federal regulations and standards. 

History: 1-2-56; renum. (4) to be (5); cr. (4), Register, .June, 1960, 
No. 54, eff. 7-1-60. 

Register, .June, 1960, No, 54 
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Ag 85.07 Licensing of graders. No person' shall certify 01' attempt 
to certify that any butter conforms to a grade or the specifications 
therefor established under these regulations without a license from 
the department. Licenses to c,el'tify the grade of butter shall be issued 
as proyided in section 93.11;'Wis. Stats. The provisions of said section 
93.11 '>governing revocation or suspension of licenses, and the conduct 
of licensees shall be applicable to persons licensed to certify the grade 
of butter. Application for license shall be in writing on a form fur­
nished by the department, naming the location where the gTading is to 
be done. Unless written approval is granted by the department, no 
licensee shall grade butter at a location othel' than one authorized by 
his license. 

Ag 85.08 Arbitration of grade disputes. In case of disagl'eement 
under any sales contract as to the grade of any butter, any party to 
the contract may file with the department written request for the 
appointment of an arbitration committee to consist of three arbi­
trators. Each party to the dispute shall select one arbitrator and such 
two arbitrators shall select a third. All such arbitrators shall be state 
or federal licensed graders. The decision of. a majority of such 
arbitrators as to the grade of butter shall be final. The party request­
ing the arbitration committee shall be responsible for the payment 
to each arbitrator of a fee of $20 for each day or part thereof engaged 
in arbitration duties, and a round trip travel allowance of 10 cents pel' 
mile computed from place of residence. 

Register, June, 1960, No. 54 


