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Ag 31.01 Definitions, As used herein unless the context otherwise
requires:

(1) "Department" means the state of Wisconsin department of agri-
culture, trade and consumer protection,

(2) "Approved laboratory" means a dairy laboratory approved by the
department for the conduct of milk quality and butterfat tests.

(3) "C-I-P system" means food processing equipment in which pipe-
lines and other product contact surfaces are so designed, constructed and
permanently installed as to. be cleaned-in-place.

(4) "Dairy plant" means a dairy plant as defined in s. 97.20 (1) (a),
Stats.

(5) "Dairy plant operator" means any person who owns, operates,
controls or is in charged the operation of a dairy plant.

(6) "Dairy product" or "product" means a dairy product as defined in
M. 97.20 (1)(b) and 97.24 (1) (b), Stats,

(7) "Milk" means the milk of cows or goats and includes skim milk and
cream.

(8) "Milk hauler" means any person who transports milk from a dairy
farm to a dairy plant or other processing or distribution locations.

(9) "Milk quality test" means the.standard plate count, plate loop
count, coliform count, sediment test, inhibitory substance test for antibi-
otics, Wisconsin mastitis test, direct microscopic somatic cell count, and
any other test for milk as described in "Standard Methods for the Exam-
ination of Dairy Products", 14th Edition (1978), copies of which are on
file at the offices of the department, the secretary of state and the revisor
of statutes, and may be obtained from the American Public Health Asso-
ciation, Inc., 1015 Eighteenth Street, N.W., Washington, DC. Examina-
tions may include such other chemical and physical determinations as
the department may consider necessary for the detection of adulteration.

(10) "Person" means an individual, partnership, firm, association, cor-
poration, or any other business unit or entity.

(11) "Producer" means any person who owns, controls or operates a
dairy farm and sells milk produced on the farm from cows or goats, and
includes Grade A producers under s. 97.24, Stats., and ch. Ag 80.
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(12) "Sanitize" means to destroy pathogens and other organisms, in-
sofar as practicable, by the application of any sanitizing substance or
process to product contact surfaces of dairy equipment or utensils which
are otherwise clean. The sanitizing treatment or process shall not ad-
versely affect the equipment or utensils or the quality of the milk or milk
product coming in contact therewith, and shall be acceptable to the
department.	 {

History: Cr. Register, October, 1918, No. 274, off. 1-1-79; am. (9), Register, January, 1983,
No. 325, ell. 2-1-83.

Ag 31.02 Dairy plantpremises. Dairy plant premises shall be kept in a
clean and orderly condition, free from foul odors, smoke, excessive air
pollution, and waste materials. Driveways and dirt surfaces in the imme-
diate plant area shall be surfaced or otherwise treated to minimize dust.
A drainage system shall be provided to allow rapid drainage of all water
away from plant buildings, including surface water around the plant or
on the premises, to prevent a nuisance or health hazard. The immediate
premises surrounding the plant and buildings used in connection with
the operation of the plant, shall be free from refuse, rubbish, and waste
materials to prevent harborage of rodents, insects and other vermin.

History: Cr. Register, October, 1978, No. 274, efi.1-1-79.

Ag 31.43 Dairy plant construction and maintenance. (1) PUNT BUILD-
INGS. The dairy plant and all buildings used in connection with the dairy
plant shall be of sound construction and be kept clean and in a good state
of repair to prevent the accumulation of dust, dirt, mold and other in-
sanitary conditions, and the entry or harboring of insects, vermin, ro-
dents and other animals.

(2) Fwops. The floors of all rooms in which milk or dairy products are
processed or handled, or in which milk utensils are washed, shall be con-
structed of concrete or other equally impervious and readily cleanable
material. The floor shall be smooth, sloped to provide adequate drainage,
provided with trapped drains, and kept clean and in good repair, except
that:

. (a) Refrigerated storage rooms used for storing dairy products need
not be provided with floor drains when the floors are sloped to drain to
one or more exits to prevent pooling of liquids.

(b) Storage rooms for storing dry ingredients or packaging materials,
or both, may be constructed of tightly joined wood and need not be
equipped with floor drains.

(3) WALLS AND CEILINGS. Walls and ceilings of rooms in which milk or
dairy products are processed, handled or stored, or in which milk con-
tainers, utensils, and equipment are washed, shall be smoothly finished,
washable, constructed of light colored material which is substantially
impervious to moisture, and be kept clean and in good repair.

(4) OUTSIDE OPENINGS. (a) Outside openings of plants, including
doors, windows, skylights and transoms, shall be effectively protected or
screened against the entrance of insects, birds, rodents and dirt. Outside
doors shall be self-closing. Outside conveyor openings and other special
type outside openings shall be effectively protected at all times against
the entrance of insects and rodents by use of doors, screens, flaps, fans or
tunnels. Outside openings for sanitary pipeline shall be covered when
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Ag 31.095 Transportation. (1) (a) Persons engaged in the business of
hauling milk in cans to dairy plants shall transport such milk only in
vehicles equipped with fully enclosed dust-tight bodies, except where a
substitute vehicle must be used because of gross weight restrictions on
highways used to transport milk to a dairy plant. If a substitute vehicle
is used, the cans of milk shall at all times be covered with a suitable cov-
ering material. No other products or materials which may contaminate
the milk shall be hauled on the same vehicle with the milk. When skim
milk, buttermilk or whey is being transported to producers in the same
vehicle used to transport milk, the skim milk, buttermilk or whey shall
be transported in a sealed compartment separate from the compartment
used to transport milk, and be equipped with exterior inlets and outlets.

(b) This does not prohibit producers from hauling their own milk, or
on an occasional accommodation basis, the milk of other producers to a
dairy plant in cans, through the use of their own trucks or vehicles, pro-
vided the milk is otherwise protected from contamination during trans-
port and not unloaded or transferred enroute to a dairy plant contrary to
sub. (6).

(2) Milk from producers shall be collected at intervals not exceeding 4
calendar days except in emergency situations where roads are impassa-
ble, in which event delivery time may be extended an additional day.
Milk determined to contain over 200,000 bacteria per ml., shall be col-
lected at intervals of no more than 2 calendar days. It is the duty of the
dairy plant to notify milk haulers, or persons hauling or shipping milk in
cans, whenever a maximum 2 day pickup and delivery is required.

(3) Bulk milk trucks used by milk haulers shall be equipped with nec-
essary fittings to adapt the transfer hose to all bulk tank outlet valves,
The fittings shall be kept attached to the hose and stored in a sanitary
manner in the hose cabinet. The cap and fittings shall be removed and
replaced as necessary only in the milkhouse or dairy plant.

(4) Bulk milk truck tanks, including sanitary piping, fittings and
pumps, used by milk haulers, shall be cleaned and sanitized at least once
each day. If the tank is not to be used immediately for the pickup of
another load of milk, it shall be washed promptly and sanitized prior to
further use. The outside of the tank shall be maintained in a clean condi-
tion. Outside fittings and openings shall be equipped with dust covers.
Tanks shall be cleaned in an enclosed heated room with an impervious,
drained floor, and equipped with hot and cold water under pressure, a
wash vat, pressure sanitizing facilities and equipment storage racks.

(6) No milk hauler, producer or other person transporting milk from
the farm to a dairy plant shall unload or transfer such milk, or any part
thereof, from one container to another, at any place other than a dairy
plant.

History: Cr. Register, October, 1978, No. 274, eff. 1-1-79; renum, from Ag 80.14, Register,
July, 1989, No. 403, off. 8-1-89.

Ag 31.10 Construction plans. Dairy plants to be constructed, recon-
structed or extensively altered shall conform to the requirements of this
chapter. flans and specifications for dairy plants to be constructed, re-
constructed, or extensively altered shall be submitted to the department
for its approval before the work is begun. Such plans shall be reviewed by
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the department and returned to the dairy plant operator within 14 days
after their receipt, together with comments And objections.

History: Cr. Register, October, 1978, No. 274, eff. 1-1-79,

	Ag 31.11 Dairy plant records. (1) Every dairy plant operator shall keep	 !

	

for at least one year a record of each producer showing the results of farm 	 i
inspections conducted during the calendar year, the date and results of

	

all milk quality tests, and the date and quantity of any insanitary or 	 i
adulterated milk received from each producer and rejected by the plant.

(2) The dairy plant operator shall furnish a copy of all farm inspection
reports and milk quality test results to each producer as required under
ch. Ag 30. Milk quality test results showing that the producer's milk is of
acceptable sanitary quality shall be furnished each producer within at
least 30 days after completion of such tests. Such test results may be
delivered to the producer by the milk hauler.

(3) A water sample test report current within 24 months shall be kept
on file by dairy plants for each producer.

(4) Dairy plants shall maintain records of pasteurization or heat treat-
ment of all . milk or dairy products processed by them in the past 6
months. Such records shall consist of recording charts or other records
accurately showing the date of pasteurization or.heat treatment, the
temperature at which pasteurized or heat treated, and the name of the
individual in charge of the pasteurization or heat treatment operation,
The records shall include a record of a daily check of the recording ther-
mometer for accuracy, the date on which the check was .made, and the
name of the person who checked the thermometer,

(5) Every dairy plant shall maintain for at least 90 days temperature
recording charts or other records of each cleaning of a C-I-P system.

History: Cr. Register, October,.1978, No. 274, off. 1-1-79.

Ag 31.12 Department requested samples, Dairy plants, on reasonable
notice, shall collect and furnish to the department fresh milk samples of
milk received from individual producers, Samples may be requested once
every 4 months or more often as the department considers necessary for
animal health and milk quality testing and examination. All samples
shall be identified with the patron number and date of collection, and
shall be kept under refrigeration or ice at a temperature at or below 40°F.
until they are transferred to department inspectors.

History: Cr. Register, October, 1978, No. 274, off. 1-1-79,

Ag 31.13 Laboratories, Butterfat and milk quality tests shall be con-
ducted only in laboratories approved by the department. All laboratories
certified by the state of Wisconsin department of health and social ser-
vices under s. 143.16, Stats., to conduct milk quality tests shall be ap-
proved by the department. Laboratories engaged in butterfat testing
shall be approved only if equipped and staffed to conduct accurate but-
terfat tests as prescribed under cit. Ag 107. Laboratories with equipment
in compliance with ch, Ag 107 meet the requirements of this section. Af-
ter notice and opportunity for hearing the department may withdraw
approval of any laboratory, whether or not certified under s. 143.16,
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Stats., if tests are not conducted in accordance with prescribed labora-
tory test procedures, or test reports or results are false or inaccurate.

Hislory: Cr. Register, October, 1978, No. 274, Or. 1-1-79.

Ag 31.14 Applicability. This chapter applies to the manufacturing or
processing of ungraded dairy products, whether or not the products are
made from grade A or ungraded milk. The processing of grade A milk and
milk products shall be governed by ch. Ag 80. Plants receiving or
processing bath grade A and ungraded milk or milk products shall com-
ply with this chapter for the manufacture or processing of "ungraded
dairy products, and with ch. Ag 80, for the receipt and processing of
grade A milk and milk products.

History: Cr. Register, October, 1978, No. 274, eH. 1-1-79; r. and recr. Register, November,
1980, No. 299, eff. 12-1-80.
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