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431 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 69.02

Chapter ATCP 69
BUTTERMAKERS AND CHEESEMAKERS

ATCP 69.01 Buttermaker license. ATCP 69.03 License displayed.
ATCP 69.02 Cheesemaker license.

Note: Chapter Ag 6 was renumbered cTGOP 69 under s. 13.93 2m) (b) 1., (4) ExaminaTION. An applicant for a buttermaKerlicense,
Stats. Register April, 1993, No. 448 otherthan a renewal license, shall pass a written examination in
orderto qualify for the license. The license examination ghatl
the applicants knowledge of buttermaking and related matters,
%nd may include questions related to any of the following:

(a) Laws related to buttermaking, includistandards of iden
tity, composition standards, foodafety standards, labeling
requirementsand related matters.

(b) The fundamentals of buttermaking, includingadlithe fol
wing:

1. Preparation and care of equipment.

ATCP 69.01 Buttermaker license. (1) License
REQUIRED. No person may operate aduttermakeras defined in
s.97.17 (1) Stats., without a buttermaker license from the depal
ment. A license expires on January 1 of geeond calendar year
beginningafter the license is issued.

(2) LicenseaprpLICATION. A person shall apply for butter
makerlicense on a formrovided by the department. The applicaIO
tion shall include all of the following:

(&) Documentatiorof buttermaker qualifications under sub.

Q). 2. Composition control.
(b) The fee required under sup). 3. Prepara_tioq and use of starter
(3) QuALIFICATIONS. A buttermaker license application under 4 Pasteurization of milk and cream.
sub.(2) shall includedocumentation approved by the department 5. Problems of acidity control.
to show that the applicant meets at least one offdliewing 6. Common butter defects and methods of overcorthiam.
requirements: 7. Yeast, mold and bacterial control methods.

_(a) The applicant has held a buttermaker license in this state(c) Relevant arithmetical problems related to dairy plant
within 10 years prior to the current license application. operationsputter production, plant fiencies,and dairy prod
(b) Within 10 years prior to the current license application, thect values.
applicanthas worked directly in buttermaking operations for at (d) Practical workingknowledge related to all of the follew
least24 months under the direct personal supervision of eithejng:
buttermaketicensed in isconsin or a buttermaker with similar ¢
credentials outside of Mtonsin.

2.
(c) The applicant has done all of the following within 10 years ; -
prior to the current license application: 3. Analysis of butter composition.

1. Worked in buttermaking operations for at leasnidths 4. ‘JUd%mg butttlar s?mples. o
underthe direct personal supervision of a licensed buttermaker °- Fundamentals of pasteurization.

2. Successfully completed a department-approved course in(®) l.L'CENsiFEE' fér;gpplicant for a buttermaker license shall
buttermakingfrom” an accredited post-secondaggiucational PaYa lICENSE Tee 0 o
institution. (6) Action on license application. The department shall grant
(d) The applicant has done all of the following: or deny a license application under s(@).within 20 days after
1. Obtained a 4— d ith a food sci the applicant submits a complete application and takes any
. ltalne a y year or greatde_r degree,_wn adoo SCleNGEminatiorrequired under sul4). If an examination is required
?r eqlu'v"’;.ter:.t majorfrom an accredited post-secondagduca ngersub.(4), the department shaidminister the examination
lonatinstitution. _ _ within 40 daysafter the department receives a complete license
2. Worked in buttermaking operations for at leastridhths, applicationunder sub(2) unless the applicant agrees to a later
underthe direct personal supervision aficensed buttermaker examinationdate.
within 10 years prior to the current license application. Note: The department may issadicense under ATCP 69.01on a conditional

e) The applicant holds a cheesemalieense in this state and Pasis;pursuant to 93.06 (8) Stats.
h aé d)o e T owina: History: 1-2-56am. (1), (2) (intro.) and (d), (3) (c)and recr(3) (b) and 1(3)
g (d), Register January1985, No. 349fl. 2-1-85; cr(4), Register November1985,

— i . 359 eff. 12-1-85;CR 05-044 cr. (5) Register December 2005 No. 6G¥.
1 CompletEd a deDartment approved bUttermaklng Cour§?1—06;CR 07-006r. and rect RegisterJanuary 2008 No. 628f. 2-1-08;CR

2. Completed 40 hours of work in buttermaking operationg-037 am. (5)RegisterApril 2008 No. 628ef. 5-1-08;CR 10-106 cr. (3) (e),
underthe direct supervision of a licensed buttermaker (). Register July 201 No. 667 eff. 8-1-1..

(f) Within 5 years prior tdhe current license application, the ATCP 69.02 Cheesemaker license. (1) LICENSE

applicanthas completedt least 120 ho.urs of on—the—jpb trainianEQUIREDl No person may operate as a cheesemakeefined
in the complete process of buttermaking under the direct sUpefvi s "97 17 (1) Stats., without a cheesemaker license from the

sion of a licensed buttermakeand has com_pletgd dep""rtment_departmentA license expires on January 1 of the second calendar
approvedcourses in all of the following subjects:

. yearbeginning after the license is issued.
1. Buttermaking. (2) LiceNsEAPPLICATION. A person shall apply for eheese

. Testing milk and cream for bacteria, sediment and acidity
Grading milk and cream.

2. Production of safe dairy foods. makerlicense on a forrprovided by the department. The applica
3. Hazard analysis critical control point (HACCP) proceston shall include all of the following:

control. (a) Documentation of cheesemaker qualifications usder
4. Principles of milk pasteurization. ).
5. Dairy sanitation. (b) The fee required under sub).
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(3) QuALIFicaTioNs. A cheesemaker license application 7. Yeast, mold and bacterial control methods.
under sub. (2) shall include documentation approved the (c) Relevant arithmetical problems related to dairy plant
departmento show thathe applicant meets at least one of the fobperationscheese production, planfiefenciesand dairy prod
lowing requirements: uct values.

(a) The applicant has held a cheesemaker license in this stat¢d) Practical workingknowledge related to all of the follew
within 10 years prior to the current license application. ing:

(b) The applicant has at least 18 months of work experience as 1. Testing milk and dairproducts for bacteria, sediment and
a cheesemaker assistant. ol experienceas a cheesemaker acidity.
assistanshall be under the direct supervision of a licensed cheese 2. Grading milk, cream and dairy ingredients.
maker shall be within 10 years prior to the current license applica 3 Analysis of cheese composition
tion, and shall include at least one month of experience in the com 4' Judai h | '
plete process of cheesemaking. - Judging cheese samples.

(c) The applicant has at least 12 months of work experience as 5. Fundamentals of pa_steurlzatlon. .
acheesemaker assistant under (band has one of the following __ (2) LICENSEFEE. An applicant for a cheesemaker license shall
educationabualifications: paya license fee of $75.

1. The applicant has successfully completed a cheesemaking®) ACTION ON LICENSE APPLICATION. The department shall

short course at the university of i¥¢onsin, or an equivalent grdntor deny a license application under s(#).within 20 days

coursefrom an accredited post-secondary educational institutigift" the applicansubmits a complete application and takes any

i ; ; Lot eXaminatiorrequired under sulp4). If an examination is required
within 10 years prior to the current license application. undersub.(4), the department shadldminister the examination

2. The applicant has ahy time obtained a 2-year or greatefyithin 40 daysafter the department receives a complete license
degreeyith a food science or equivalent majfsom anaccred  5pjicationunder sub(2) unless the applicant agrees to a later
ited post—secondary educational institution. examinationdate.

(d) The applicant has at least 6 months of work experiasice (7) ConDITIONAL LICENSE. The departmentnay issue a
a cheesemaker assistant under. far and holds a 4-year or jicenseunder s97.17 Stats., ora conditional basis, pursuant to
greaterdegree, with a food science or equivalent mdjom the s 93 06 (8) Stats. If the department issues a license to an-appli
university of Wisconsin or another accredited post-secondapantwho qualifies under sukB) (e) the license shall be a condi
educationalnstitution. tional license for at leas? years. The conditional license status
(e) Within 5 years prior to the current license application, thehallbe removed from the license if the license holder has met the
applicanthas completedt least 240 hours of on—-the—job trainingequirements in parga) and(b) and completed the period of con
in the complete process dfieesemaking under the direct superviditional licensure set by the department. The departmeyt
sion of a licensed cheesemaker and has completed departmejifmmarilysuspend the license if the license holder fails to do any

approvedcourses in all of the following subjects: of the following:
1. Cheesemaking. (a) Successfully complete a performance evaluation con
2. Production of safe dairy foods. QUcted_by qualified department sfaft any time during the condi _
3. Hazard analysis critical control point (HACCP) procestonal license term. The department may conduct an evaluation
control. atany time, at its discretion.

T ; it (b) Complete the 40 hours of department—approved continu
4. Principles of milk pasteurization. ing education related to cheesemakingthy end of the condi

5. Dairy sanitation. . . tional license period. Continuing education programs may
(4) ExaminaTioN.  An applicant for a cheesemalselicense, jncludeany of the following:

otherthan a renewal license, shall pass a written examination in | gaom; ; ; ;
. . ' " A . Seminars on cheese safefyality and grading provided by

?hrdertolqualtl;ylzor thletljlcer}seh The l'Ceknse ex?jmlnlailodn Sh?:l atrade association or other continuing education provider

e applicants knowledgeof cheesemaking and related matters, . . )
andmay include questions related to any of the following: 2. Short courses on cheesemaking and grading provided by

(a) Laws related to cheesemaking, includitandards of iden anaccredited university or university extension service.
. : » Includitey 3. Other programs approved by the department.
tity, food safety standards, labeling requirements and related maﬁistory: 1-2-56am. (1), rand recr(2), ot (3), Register January1985, No. 349
ters. eff. 2-1-85; cr(4), Register November1985, No. 359ef. 12-1-85,CR 01-124

i H H nd recr(1), cr (5) RegisterDecember 2002 No. 56df. 1-1-03;CR 05-044cr.
(b) The fundamentals of cheesemaking, including all of trzgRegister Decamber 2005 No. 6af. 1-1-06-CR 06-028 am. (1) (a). (b)

following: (intro.), (c) and (d) (intro.)Register November 2006 No. Blef. 12-1-06;,CR
H H 07-006 r. and rect, Register January 2008 No. §25%. 2-1-08;CR 07-037 am.

. Preparation and care of equipment. (5) Register April 2008 No. 628&f. 5-1-08.

Composition control.

Preparation and use of starter ATCP 69.03 License displayed. Eachbuttermakes
. Pasteurization of milk, cream, and other dairy ingredien@@d cheesemakér permit or license shall be conspicuously-dis
| f acidity control playedat the factorywhere the permittee or licensee is engaged
- Problems of acidity : _ in the licensed activity or employed.
. Common cheese defects and methods of overcdiméng History: 1-2-56 am.Registe January1985, No. 349eff. 2-1-85.
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