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of Agriculture, and custodian of the official records of said 
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and recreating rules relating to Grade A milk and milk products, 
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the original on file in this department and that the same is a 
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the official seal of the de-
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I 
Docket:No. 765 

ORDER OF THE STATE DEPARTMENT OF AGRICULTURE 
REPEALING AND RECREATING RULES 

Pursuant to authority vested in the State Department of Agri-

culture by sections 93.07(1) and 97.046, Wis. Stats., the State 

Department of Agriculture hereby repeals and recreates rules as 

follows: 

Chapter Ag 80 of the vlisconsin administrative code is re-

pealed and recreated to read: 

Chapter Ag 80 

GRADE A MILK AND MILK PRODUCTS 

Ag 80.01 Definitions. In addition to those definitions pre­

scribed in sections 97.02 and 97.046, Wis. Stats., the following 

shall apply in the interpretation and the enforcement of this 

chapter. 

(1) Department is the Wisconsin Department of Agriculture 

and its authorized representatives. 

(2) Certifying agency is the State Board of Health and its 

authorized representatives. 

(3) Milk and milk products are grade A milk and grade A milk 

products. 

(4) Ungraded milk and milk products are those which do not 

meet the requirements prescribed in this chapter. 
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(5) (a) Sour cream is cream the acidity of which is more 

than 0.20% expressed as lactic acid, produced by natur'al bacterial 

action, the use of a lactic acid producing culture, a'nd contains 

not less than 18% butterfat. Salt, lactose, harmless stabilizers 
, 

and emulsifiers, nonfat dry milk solids, rennet, citric acid and 

a starter culture distillate may be added. Starter culture dis­

tillate is the condensate obtained by distillation of volatile 

fractions produced in milk by a lactic acid producing culture, 

and may be declared on the label as natural flavor. 

(b) Cultured cream, or cultured sour cream conforms to 

the definition for sour cream except that it is produced only by 

means of a lactic acid producing culture and does not contain ci-

tric acid or a starter culture distillate. 

(6) /WhiPping cream is cream \'Jhich contains not less than 

30% milk fat. 

(7) Half and half is a product consisting of a mixture of 

milk or skim milk and cream i'ihich contains n6t less than 10.5% 

milk fat. Lactose or nonfat dry milk, or both, may be added. 

(8) (a) Sour half and half conforms to the definition for 

sour cream under (5)(a) except it is manufactured from half and 

half rather than cream .. 

(b) Cultured half and half or cultured sour half and 

half conforms to the def ini tion for> cultured cream or cultured 

sour cream under (5)(b) except it is manufactured from half and 

half rather than cream. 

(9) Whipped cream is cream to which a harmless gas has been 

added to cause whipping of the product. It may also contain sugar, 

nonfat dry milk, lactose, other harmless flavoring and a harmless 

stabilizer. 
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(10) Concentrated milk is a fluid product, unsterilized and 

unsweetened, resulting from the removal of a considerable portion 

of the water from milk or from the addition of milk solids and 

milk fat to milk. When recombined with water in accordance with 

instructions printed on the container, the resulting product con­

forms with the standards for milk fat and solids not fat of milk. 

- (11) Concentrated milk products are· homogenized concentrated 

milk, fortified milk, concentrated skim milk, concent~ated flavored 

milk, concentrated flavored drink, and similar concentrated products 

made from concentrated milk or concentrated skim milk, as the case 

may be, and which, when recombined with water in accordance with 

instructions printed on the container conform \>lith the definitions 

of the corresponding milk products. 

(12) Cultured buttermilk is a product obtained by ripening 

pasteurized milk or pasteurized skim milk by means of lactic acid 

producing culture, or made from pasteurized reconstituted skim 

milk. It contains not less than 8.25~ of milk solids not fat. 

Butterfat granules, sodium citrate, salt, nonfat dry milk, lactose 

and a harmless stabilizer may be added. 

(13) Cultured milk ~s a fluid or semifluid product resulting 

from the souring or tr~atment, by a lactic acid or other culture, 

of pasteurized milk, pasteurized reconstituted milk, or pasteurized 

concentrated milk. It contains not less than 8.25~ milk solids not 

fat and not less than 3.3~ milk fat. Lactose and a harmless stab­

ilizer may be added. 

(14) Acidified milk a,nd milk products are milk and milk pro­

ducts obtained by the addition of food grade acid to pasteurized 
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cream'/half and half, milk, or skim milk resulting in a product 

with acidity not less than 0.20% expressed as lactic acid. Acid-

ified milk and milk products conform to the definitions of milk 

and milk products prescribed in this chapter except the name of 

the product shall be immediately preceded by the word acidified. 

(15) Flavored milk is milk flavored with harmless food fla-

voring and may be sweetened. It may contain salt, nonfat dry milk, 

lactose, food grade acids and a harmless stabilizer, and contains 

not less than 3.3% milk fat. The common or usual name of the fla-

voring used must immed~ately precede the product name. 

(16) Flavored drink, flavor'ed dairy drink or f18.vored skim 

milk is skim milk and may be sweetened and flavored with harmless 

food flavoring. It may contain added salt, nonfat dry milk, lac-

tose, food grade acids, and a harmless stabilizer. The common or 

usual name of the flavoring used must immediately precede the pro-

duct name. 

(17) Egg nog shall contain a minimum of 6% butterfat and at 

least 1% total egg yolk solids. It may be sweetened and may also 

contain flavoring, spices, salt, nonfat dry milk, lactose', and a 

harmless stabilizer. 

(18) Milk products include cream, Hhipping cream, whipped 

cream, sour cream, cultured sour cream, half and h~lf, sour half-

and-half, cultured half-and-half, concentrated milk, concentrated 

milk products, ,skim milk, skimmed milk, fortified milk and milk 

products, vitamin D milk and milk products, homogenized milk, fla-
I 

vored milk or milk products, buttermilk, cultured buttermilk, cul-

tured milk, cultured whole milk buttermilk, egg nog and acidified 

milk and milk products. This d{3finition does not include such 

products as sterilized milk and milk products hermetically sealed 



in a container and so processed, either before or after sealing, 

as to prevent microbial spoilage, or evaporated milk, condensed 

milk, ice cream and other frozen desserts, butter, dry milk pro-

ducts (except as defined herein), or cheese except when they are 

combined with other sUbstances to produce any pasteurized milk or 

milk product defined herein. 

(19) Homogenized milk is milk whic4 has been treated to 

insure breakup of the fat globules to such an extent that, after 

L~8 hours of quiescent storage at 450 F., no visible cream sep-

aration occurs on the milk, and the fat percentage of the top 

100 milliliters of milk in a quart, or of proportionate volumes 

in containers of other sizes, does not differ by more than 10 

percent from the fat percentage of the remaining milk as deter­

mined aft;er thorough mixing. The word "milk" shall be interpreted 
/ 

to include homogenized milk. 

(20) "Pasteurization", "pasteurized", and similar terms. 

(a) Batch pasteurization shall mean the procass of heating every 

particle' of milk or milk product to at least 145°F. and holding 

it continuously at or above this temperature for at least 30 min-

utes in equipment which is properly operated and approved by the 

department: Provided Tpat milk products whiCh have a higher milk 

fat content than milk or contain added sweeteners shall be heated 

to at least 1500 F. and held continuously at or above this tempera-

ture for at least 30 minutes. 

(b) Pasteurization -- High-temperature short-time con­

tinuous flow. High-temperature short-time pasteurization shall 

mean the process of heating every particle of milk or milk product 

to at leat l610 F. and holding it continuously at or above this 

temperature for at least 15seconds in equipment which is properly 
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I operated and approved by the department: Provided That milk pro-
I 

ducts which have a higher milk fat content than milk or contain 

added sweeteners shall be heated to at least 166°F. and held con-

tinuously at or above this temperature for at least 15 seconds. 

(c) This definition shall not prohibit any other pro-

cess which has been demonstrated to be equally efficient and which 

is approved by the department. 

(21) Raw milk and raw milk products are grade A milk and 

milk products which have not been pasteud.zed or otherwise heat 

treated. 

(22) Transfer station is any place, premises, or establish-

ment where milk or milk products are transferred directly from one 

transport tank into another. Transfer stations shall meet all ap-

plicable items of compliance for a Grade A dairy plant. 

(23) Grade A dry milk products are milk products which have 

been processed for use in grade A pasteurized milk products and 

which have been manufactured under the provisions of the Wis. Adm. 

Code Chapter Ag 86. 

Ag 80.02 Certification. Survey for certification of com-

pliance rating shall be made by the certifying agency at least 

every 2 years. Determ~nation of compliance shall be made in ac-

cordance with the methods of the U. S. Public Health Service for 

making milk shed ratings. A rating of 90% for each dairy plant, 

90% for its dairy farms, and a 90% enforcement rating shall be 

required. Prior to the issuance of a license the department 

shall determine whether the applicant meets the requirements 

for a 90% rating of its dairy plant and a 90% ratin~ for its 
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dairy larms. 
I 

vlhen a licensee rates below 90%, but not belm., 85%, 

the department may grant a probationary period of 90 days to in·· 

crease his rating; provided that one additional extension can be 

made. When a rating is below 85%, a hearing shall be held and 

license may be suspended or revoked. 

Ag 80.03 Fortified milk and milk products. Milk and milk 

products may be fortified with vitamins or minerals as provided 

in Wis. Adm. Code Chapter Ag 71. Lactose, nonfat dry milk, or 

concentrated skim milk may be added. Each container of any milk 

or milk product which has been fortified shall be plainly labeled 

to show the number of units or milligrams of added vitamins and 

minerals per quart and the addition of lactose, any nonfat dry 

milk or concentrated skim milk. 

Ag 80.04 Inspection. (1) Prior to the issuance of a license 

the department shall cause to be inspected dairy farms and plants. 

Following the issuance of a license or permit, each dairy farm and 

transfer station shall be inspected at least once every 6 months 

and each milk plant and receiving station shall be inspected at 

least once every 3 months. Vlhen a violation of any requirement 

is found a second inspection shall be made, but not before the' 

lapse of 3 days. The second inspection shall determine compli-

ance. Any violation of the same requirement on such reinspection 

shall be cause for immediate suspension of license or permit. 

(2) Every milk producer, hauler, distributor, or plant op-

erator shall, upon the request of the department, permit access 

to all pa~ts of the establishment or facilities. Transfer sta-

tion operators, distributors, and plant operators shall furnish, 
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upon re/ques t, for offie 1al use only ,3 true statement of the ae tual 

quantities of milk and milk products purchased and sold, together 
I 

with a list of sources cif milk and milk products,records of in-

spections and required tests, and recording thermometer charts. 

Ag 80.05 Examination.of milk and milk ~~~duct~. (1) During 

any consecutive 6-rnonth period at least 4 samples of mj_lk from each 

milk producer and 4 samples of raw milk for pasteurization shall be 

taken from each milk plant after receipt of the milk by the milk 

plant and prior to pasteurization. In addition, during any con-

secutive 6-month peri~d, at least 4 samples of pasteurized milk 

and at least 4 samples of each milk product shall be taken from 

each milk plant. Samples of milk and milk products shall be taken 

while in the possession of the producer or distributor any time 

prior to final delivery, such samples to be examined by the de­

partment; provided, the department may accept the results of non-

official laboratories which have been accredited by the certifying 

agency. Samples of ciilk and milk products from stores, restaurants 

and other places where milk or milk products are sold shall be 

examined as often as the department may require. Proprietors of 

such places shall furnish the department, upon request, with the 

names of all dairy plants or distributors from whom their milk and 

milk products are obtained. 

(2) Bacterial plate counts, coliform determinations, phos-

phatase tests, and other laboratory tests shall conform to the 

procedures in "Standard Methods for the Examination of Dairy 

Products", Eleventh Edition (1960), copies of which are on file 
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at the offices of the state department of agriculture, secretary 

of state and revisor of statutes, and which may be obtained from 

American Public Health Association, Inc., 1790 Broadway, New York 19, 

N.Y., and in "Official Methods of Analysis of the Association of 

Official Agricultural Chemists", 1965 edition, copies of which are 

on file at the offices of the state department of agriculture, 

secretary of state and revisor of statute~, and which may be ob-

tained from Association of Official Agricultural Chemists, Inc., 

P.O. Box 540, Benjamin Franklin Station, Washington D.C. 20044. 

Examinations may include such other chemical and physical deter-

minations as the department may deem necessary for the detection 

of adulteration. Bioassays and analyses of the vitamin and mineral 

content of fortified milk and milk products shall be made when re-

quired by/the department, in a laboratory approve? by the depart-
/ 

ment for such examination. 

(3) Whenever two of the last four consecutive bacteria 

counts, coliform determinations, or cooling temperatures, taken 

on separ~te days, exceed the limit of the standard for the milk 

or milk product herein prescribed, the department shall send 

written notice ther~of to the licensee or permittee. This notice 

shall be in effect so l?ng as 2 of the last 4 consecutive samples 

exceed the limit of the standard. An additional sample shall be 

taken within 14 days of the sending of such notice, but not before 

the lapse of 3 days. Violation of the standard by 3 of the last 5 

bacteria counts, coliform determinations, or cooling temperatures 

shall be cause for immediate suspension of the license or permit. 
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(4) In case of violation of the pasteurization requirements 

as evidenced by the phosphatase test, the cause of underpasteuriza-

tion shall be determined and corrected before milk or milk products 

from the dairy plant can again be sold as pasteurized milk or milk 

products. 

Ag 80.06 Milk standards. (1) Milk shall be produced upon 

dairy farms confo~ning with the standards in section Ag 80.07. The 

bacterial plate count of milk received from the farm shall not ex-

ceed 100,000 per milliliter. At no time prior to pasteurization 

~hall milk or milk products exceed 300,000 per milliliter. 

(2) Milk and milk products shall be pasteurized, cooled and 

placed in the final container in a dairy plant conforming with 

the standards in section Ag 80.08. E~ficient pasteurization shall 

be evidenced by satisfactory phosphatase tests. After pasteuriza-
i 

tion, thJ bacterial plate count, except for cultured milk products, 

shall not exceed 20,000 per milliliter. The coliform count of milk 

and milk products shall not exceed 10 per milliliter. 

Ag 80.07 Farm standards. (1) Abnormal milk. (a) Cows which 

show evidence of the secretion of abnormal milk in one or more 

quarters based upon bacteriological, chemical, or physical exam-

ination, shall be milked last or with separate equipment. 

(b) Abnormal milk shall be discarded or shall be dis-

posed of in a sanitary manner which will prevent the possibility 

of infection. 

(c) Cows treated with, or cows which have consumed 

chemical, medicinal, or radioactive agents which are capable of 

being secreted in the milk and which, in the judgment of the de-

partment may be deleterious to human health, shall be milked last 
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· I 
or with separate equipment, and the milk disposed of as the depart-

ment mJy direct. 
i 

(d) Screening tests for mastitis infection prescribed 

by the department shall be conducted on each producer's milk at 

least 4 times during each 9-month period. Such tests shall be 

supervised by the inspecting agency. 

(e) Milk from a herd infected \'lith mastitis as provided 

for in Wis. Adm. Code Chapter Ag 10, is insanitary and adulterated 

and is abnormal milk. 

(2) Milking barn, stable, or parlor - construction. (a) A 

milking barn, stable, or parlor shall be provided on all dairy farms 

in which the milking herd shall be housed during milking time op-

erations. Floors and gutters shall be constructed of concrete or 

equally impervious and easily cleaned material, shall be constructed 

to drain properly, and shall be in good repair. 

(b) Walls and ceilings shall be smooth, painted, or fin-

ished in an approved manner, shall be in good repair, with ceiling 

dust-tight. 

(c) If horses, dry cows, calves, or bulls are stabled 

therein, they shall be confined in stalls, stanchions, or pens. 

(d) Adequate. natural or artificial light, or both, well 

distributed for day or night milking shall be provided. 

(e) Dust-tight covered boxes or bins, or separate sto~-

age facilities for ground, chopped, or concentrated feed are required. 

(f) Airspace and air circulation shall be sufficient to 

prevent condensation and excessive odors. Overcrowding shall be 

avoided. 
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(3) Milking barn, stable, or parlor - cleanliness. (a) The 

interior shall be kept clean. Floors apd gutters, pens, stalls, 

walls, ceilings, pipelines, and equipment shall be clean and free 

of litter or filth. 

(b) No swine, sheep, goats, or fowl shall be housed or 

permitted in the milking stable or parlor. 

(4) Cowyard. (a) The cowyard shall be graded, drained, and 

shall have no standing pools of water or accumulations of organic 

wastes. 

(b) In loafing or pen type stables, manure droppings 

shall be removed or clean bedding added at sufficiently frequent 

intervals to prevent the accumulation of manure on cows! udders 

and flanks and the breeding of flies. 

(c) Swine, sheep and goats shall be kept out of the 

cowyard. 

(d) Manure shall be removed and stored or disposed of 

in such manner as best to prevent the breeding of flies therein 

and the access of cows to piles thereof. 

(,5) Milkhouse or room - construction and facilities. (a) 

A milkhouse or room of sufficient size shall be provided in which 

cooling, handling, and ptoring of milk and the washing, sanitizing 

and storing of milk containers, utensils, and equipment other than 

that which is cleaned in place shall be done. 

(b) Floors. 1. The milkhouse shall be provided with 

a smooth floor constructed of concrete or equally impervious ma­

terial and shall be maintained in good repair. 
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2. The milkhouse floor shall be graded to drain properly. 

3. All floor drains shall be accessible and shall be 

trapped if connected to a sanitary sewer system. 

(c) Walls and ceilings. 1. The walls and ceilings shall 

be constructed of smooth material, well painted, or finished in an 

equally suitable manner. 

2. The walls, ceilings, windows, doors, and hose port 

shall be maintained in good repair. 

(d) Lighting and ventilation. 1. The milkbouse or 

room shall have adequate natural or artificial light, or both, 

properly distributed. 

2. Sufficient ventilation shall be provided to prevent 

condensation and excessive odors. 

3. Doors and windows shall be kept closed during dusty 

weather. 

(e) Miscellaneous requirements. 1. The milkhouse shall 

be used for no other purpose than milkhouse operations. 

2. It shall not open directly into a stable or any room 

used for domestic purposes except as may be approved by the depart­

ment. A direct opening between the milkhouse and milking barn, 

stable or parlor may be. approved when a tight-fitting, self-closing, 

solid door hinged to be single or double-acting is provided. 

3. Liquid wastes shall be disposed of in a sanitary 

manner. 

(f) Cleaning facili ties. .1. The milkhouse shall be 

equipped with a two-compartment wash vat. Cleaning·and other op­

erations shall be located and conducted so as to prevent any con­

tamination of the milk or of cleaned equipment. 

2. It shall have adequate facilities for heating water 

. and for cleaning. 
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3. Water under pressure shall be piped into the milk-

hop.se. , 

(6) Milkhouse or room - cleanliness. (a) The floors, walls, 

cellings, windoHs, and equipment of the milkhouse or room shall be 

kept clean. Means necessary for the control of flies, other lnsects, 

and rodents shall be used. 

(b) Only articles directly related to milkroom activities 

shall be permitted in the milkroom. Animals and fowl shall be ex-

cluded. 

(c) Pesticides or medicinals shall not be stored in the 

milkhouse. 

(7) Toilet. (a) Every dairy farm shall have one or more 

sanitary toilets conveniently located. 

(b) Toilets shall be constructed and maintained so that 

the waste is inaccessible to flies and does not pollute the ground 

surface or contaminate any water supply. 

(8) Water supply. (a) Water for milkhouse and milking op-

erations shall be from a supply properly located, protected, and 

operated, and shall be easily accessible and adequate in quantity. 

(b) Water shall be of a safe sanitary quality. 

(c) There s~ll be no connection between safe and un-

safe supplies; and there shall be no submerged inlets. 

(9) Utensils and equipment - construction. (a) All multi-

use containers, equipment and utensils used in the handling, stor-

age, or transportation of milk shall be made of smooth, non-absor-

bent, non-corrodible, non-toxic material, and shall be so constructed 

as to be easily cleaned. Joints and seams shall be smooth and 

flush. All milk pails used for hand milking and stripping shall 

be seamless and of the hooded type. 
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(b) All containers, utensils, and equipment shall be in 

good repair and shall be easily accessible for inspection. 

(c) Single-service articles shall have been manufactured, 

packaged, transported, stored and handled in a sanitary manner. 

Articles intended for single-service use shall not be reused. 

(d) Multiple-use woven material shall not be used for 

straining milk. 

(e) Dairy equipment intended to be cleaned-in-place shall 

be of approved construction. 

(10) Utens ils and equipment - cleaning. rr1he product-contact 

surfaces of all multi-use containers, equipment (including that 

which is cleaned-in-place) and other' utensils used in the handling, 

storage, or transportation of milk shall be cleaned after each usage. 

(11) Bactericidal treatment. The pr.oduct-contact surfaces of 

all multi-use containers, equipment (including that which is cleaned­

in-place) and utensils used in t~e handling, storage, or transpor­

tation of milk shall be sanitized before each usage. 

(12) Utensils and equipment - storage. (a) All containers, 

utensils and equipment used in the handling, storage or transpor­

tation of milk, unless stored in sanitizing solutions, shall be 

stored to assure comple.te drainage, and shall be protected from con­

tamination prior to use. 

(b) Single-service articles shall be stored in the orig­

inal container in a manner to protect them from contamination prior 

to use. 

(13) Utensils and equipment - handling. After bactericidal 
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treatment, all containers and equipment shall be handled in such a 

manner as to prevent contamination of any product-contact surface. 

(14) Milking - flanks, udders, and teats. (a) Brushing shall 

be completed before milking begins. 

(b) The flanks, udders, bellies and tails of all milking 

cows. shall be free from visible dirt at the time of milking and 

shall be clipped as often as necessary. 

(c) The udders and teats of all milking cows shall be 

cleaned and treated with sanitizing solution just prior to the time 

of milking and shall be relatively dry before milking. 

(d) Wet hand milking is prohibited. 

(1$) Milking - surcingles, milk stools, and anti-kickers. (a) 

Milk stools, surcingles, and anti-kic~ers shall be kept clean and 

/ stored above the floor. 
! 

(b) Milk stools shall be of easily cleanable construc­

tion and shall not be padded. 

(16) M~lking - transfer and protection of milk. (a) Each 

pail or can of milk shall be removed immediately from the milking 

barn, stable, or parlor to the milkhouse. 

(b) No milk shall be strained, poured, or transferred in 

the barn unless it is properly protected from contamination. 

(17) Personnel - hand-washing facili ties. -There shall be 

provided adequate hand-washing facilities, including running water, 

soap or detergent, and individual sanitary towels, in the milkhouse 

and in or convenient to the milking barn, stable, or parlor. 

(18) Personnel - cleanliness. (a) Milkers' hands shall be 

washed clean and dried with an individual sanitary towel immediately 
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before/milking, before performing any milkhouse function, 

lOWing/any interruption of the milking operation. 

and fol-

(b) Milkers and milk handlers shall wear clean outer 

garments while milking or handling milk, milk containers, utensils, 

or equipment. 

(19) Cooling. Milk shall be cooled to 500 F. or less within 

2 hours after milking and shall be maintained at that temperature 

until delivered. 

(20) Vehicles. (a) Vehicles used to transport milk from the 

dairy farm to the milk plant or receiving station shall be kept 

clean inside and out. 

(b) They shall be so constructed and operated as to pro-

tect their contents from sun, freezing, and contamina:.tion. 

(c) No substance capable of contaminating milk shall be 

transported with milk. 

(21) Insect and rodent control. (a) Effective measures shall 

be taken to prevent the contamination of milk, containers, equipment, 

and utensils by insects and rodents and by chemicals used to control 

such vermin. Fly breeding shall be minimized by approved manure 

disposal methods. 

(b) Manure nacksshall be properly maintained. 

(c) All milkhouse openings shall be effectively screened 

or otherwise protected; doors shall be tight-fitting and self-closing; 

screen doors shall open outward. 

(d) Milkrooms shall be free from insects and rodents . 

. (e) Only registered pesticides are to be used, and in 

such manner as to minimize the possibility of contamination of milk. 
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I· If) Equipment and utensils shall not be exposed to pest­

yontamination. 

(g) Surroundings shall be kept neat, clean, and free of 

conditions which might harbor or be conducive to the breeding of 

insects and rodents or to any other health nuisance. 

Ag 80.08 Plant standards. (1) Floors. The floors of all 

rooms in which milk or milk products are processed, handled, or 

stored, or in which milk utensils are washed, shall be constructed 

of concrete or other equally impervious and easily cleaned material 

and shall be smooth, properly drained, provided with trapped drains 

and kept clean and in good repair, except that (a) Cold-storage 

rooms used for storing milk and milk products need not be provided 

with floor drains when the floors are sloped to drain to one or 

more exits, and (b) Storage rooms for storing dry ingredients or 

packaging materials, or both, need not be .provided with drains and 

the floors may be constructed of tightly joined wood. 

(2) Walls and ceilings. Walls and ceilings of rooms in 

which milk or milk products are handled, processed, or stored, or 

in which milk containers, utensils, and equipment are washed, shall 

have a smooth, washable, light-colored surface and shall be kept 

clean and in good repa~r. 

(3) Doors and windows. (a) Unless other effective means 

are provided to prevent the access of flies, openings to the outer 

air shall be effectively screened. 

(b) All openings to the outside shall have solid doors 

or glazed windows. Such doors shall be self-closing. All doors 

and windows shall be keptclos~d during dusty weather. Screen 

do6rs, if used, must open outward and be self-closing. 
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Lighting and ventilation. (a) All rooms in which milk 

and products are handled, processed, or stored or in which 

milk containers, equipment, and utensils are washed shall be well 

lighted. 

(b) They shall be well ventilated to preclude odors and 

condensation. 

(5) Separate rooms. (a) There shall be a separate room for 

pasteurizing, processihg, cooling, and packaging and a separate room 

for cleaning of milk cans and bottles. Rooms shall be of adequate 

size. Cans'of raw milk shall not be unloaded directly into the pas-

telJ.rizing room. The dairy plant, milk containers, utensils, and 

equipmen~ shall be used for no other purposes than the processing 

of milk and milk products and the operations incident thereto, ex-

cept as may be approved by the department. The processing or hand-

ling of products other than milk and milk products in the pasteuri-

zation plant shall be performed to preclude the contamination of 

such milk and milk products. Plants receiving milk in bulk trans-

port tanks shall provide for cleaning and sanitizing facilities. 

(b) Rooms in which milk, milk products, cleaned utensils 

or cont~iners are handled or stored shall not open directly into 

any stable or living qu~rters. 

(c) Unless all milk and milk products are received in 

bulk transport tanks, a separate receiving room shall be required. 

Storage tanks are required to be properly vented. 

(6) Toilet facilities. (a) Every dairy plant shall be pro-

vided with toilet facilities conforming to the rules of the state 

board of health and of the industrial commis3ion. 
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(b) Toilet rooms shall not open directly into any room 
I 

i~ which milk or milk products are processed. Toilet rooms shall 

be. completely enclosed and shall have tight-fitting, self-closing 

doors. A placard containing Section Ag 80.13 and a sign directing 

employes to wash their hands before returning to work shall be 

posted in all toilet rooms used by employes. 

(c) Dressing rooms, toilet rooms and fixtures shall be 

kept in a clean condition, in good repair, and shall be well ven-

tilated and well lighted. 

(d) Sewage and other liquid wastes shall be disposed of 

in a sanitary manner. 

(7) Water supply. (a) Water for milk plant purposes shall 

be from a supply properly located, protected, and operated and shall 

be easily accessible. 

(b) There shall be no direct or indirect connection be-

tween safe and unsafe water. 

(c) Condensing water and vacuum water must be of a po- . 

table quality. 

(d) Water for milk plant pur'poses must be of a safe, 

sanitary quality. 

(8) Hand-washing facilities. Convenient hand-washing facil-

ities shall be provided, including hot and cold or warm running 

water, soap, and sanitary towels. Hand-washing facilities shall 

be kept clean. The use of a common tOHel is prohibited. No em-

ploye shall resume work after using the toilet room without first 

washing his hands. 

(9) Milk plant cleanliness. All rooms in which milk and milk 
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i . 
products are handled, processed, or stored, or in which containers, 

j 

utensils, or equipment are washed or stored, shall be kept clean, 

neat, and free of evidence of insects and rodents. Only equipment 

directly related to processing operations or to the handling of 

containers, utensils, and equipment shall be permitted in the pas-

teurizing, processing, cooling, packaging, and bulk milk storage 

rooms. Registered pesticides shall be safely used. 

(10) Sanitary piping. (a) All sanitary piping, fittings, 

and connections which are exposed to milk and milk products, or 

from which liquids may drip, drain, or be dpawn into milk or milk 

products shall consist of smooth, impervious, corrosion-resistant, 

non-toxic, easily cleanable material. All piping shall be in good 

repair and shall be accessible for inspection. 

(b) Cleaned-in-place, sanitary typ~ pipe lines shall 

meet the approval of the department. 

(c) Pasteurized milk and milk products shall be con-

ducted from one piece of equipment to another only through sanitary 

piping. 

(11) Construction and repair of containers and equipment. 

(a) All multi-use containers and equipment with which milk or 

milk products come into contact shall be of smooth, impervious, 

corrosion-resistant, non-toxic material; shall be constructed for 

ease of cleaning; and shall be kept in good repair. 

(b) Such equipment shall be self-draining, and strainers 

shall be of approved design. 

(c) All single-service containers, closures, gaskets, 

and other articles with which milk or milk products come in contact 
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shall be non-toxic and shall have been manufactured, packaged, 

transported, and handled in a sanitary manner. Articles intended 

for single-service u~e shall not be reused. 

(12) Cleaning and sanitizing of containers and equipment .. 

(a) The product-contact surfaces of all multi-use containers, uten-

slls, and equipment used in the transportation, processing, handling, 

and storage of milk and milk products shall be effectively cleaned. 

(b) Mechanical cleaning of equipment shall meet require-

ments as specified by the department. Records of such cleaning pro-

cess shall be complete. 

(c) The product-contact surfaces of all multi-use con-

tainers, utensils, and equipment shall be sanitized for each use. 

(13) Storage of cleaned containers and equipment. Containers 

and otheryutensils used in the handling, storage, or transportation 

of milk or milk products shall, unless stored in bactericidal solu-

tion, be so stored as to drain dry and so as not to become contam-

ina ted before being used. 

(14) Storage of single-service articles. Single-service caps, 

cap stock, parchment paper, containers, gaskets, and other single-

service articles for use in contact with milk and milk products 

shall be purchased and fitored in sanitary tubes, wrapping, or car-

tons; shall be kept therein in a clean, dry place until used; and 

shall be handled in a sanitary manner. 

(15) Protection from contamination. (a) Milk plant opera-

tions, equipment, and facilities shall be located and conducted to 

prevent any contamination of milk or milk products, ingredients, 

. equipment, containers and utensils. 
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(b) All milk or milk products or ingredients which have 

been spilled, overflowed, or leaked shall be discarded. 

(c) Air and steam used to process products by direct 

introduction into the product shall be clean and of safe quality. 

(16) PasteuY'ization. All pasteurization equipment shall be 

so constructed so as to meet requirements set forth for such equip-

ment by the department. Pasteurizers shall have temperature indi-

cating and controlling instruments and milk floH stops as required 

to meet the criteria set forth by the department. Such equipment 

shall be operated so as to continually insure all product meets the 

heat treatment criteria set forth in Ag 80.01(20). 

(17) Cooling. (a) All raw milk and milk products shall be 

maintained at 500 F. or less until processed. 

(b) All pasteurized milk and milk products except those 

to be cultured shall be cooled immediately in approved equipment 

to a temperature of 45°F. or less. All pasteurized milk and milk 

products shall be stored at a temperature of 45°F. or less. On 

delivery vehicles the temperature of milk and milk products shall 

no1; exceed 500 F. 

(c) Every room or tank in which milk or milk products 

are stored shall be eq~ipped with an accurate thermometer. 

(d) Recirculated cooling water shall be from a safe 

source, shall be properly protected and shall be of ~afe bacterio-

logical quality. 

(18) Bottling and packaging. (a) Bottling and packaging of 

milk and milk products shall be done at the place of final pasteur-

ization. 
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(b) Such packaging shall be performed in a sanitary man­

ner in approved mechanical equipment. 

(19) Capping. (a) Capping or closing of milk and milk product 

containers shall be done in a sanitary manner by approved mechanical 

capping or closing equipment. 

(b) Hand capping is prohibited. 

(c) The cap or closure shall protect the pouring lip to 

at least its largest diameter. 

(20) Personnel - cleanliness. (a) Hands shall be thoroughly 

washed before commencing plant functions and as often as may be 

required to remove soil and contamination. No employe shall resume 

work after visiting the toilet room without thoroughly washing h1s 

hands. 

(b) All persons engaged in the processing, pasteurization, 

handling, storage, or transportation of milk, milk products, con­

tainers, equipment, and utensils shall wear clean outer garments. 

(c) The use of tobacco by any person while engaged in 

the processing of milk or milk products is prohibited. 

(21) Vehicles. (a) All vehicles used for transportation of 

pasteurized milk and milk products shall be kept clean and shall 

be so constructed and o.peratedthat the milk and milk products are 

maintained at 500 F. or less and are protected from sun, from freezing, 

and from contamination. 

(b) No contaminating substances are to be transported in 

a vehicle used for the transportation or milk and milk products. 

(22) Surroundings. Milk plant surroundings shall be kept 

nea t, clean, and free from condi tions \'Ihich might attract or harbor 

flies, other insects, and rodents or which otherwise constitute a 

nuisance. 
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Al 80.09 Animal health. All milk shall be from herds which 

COmPlY/With the provisions of Chapter 95 of the Wisconsin Statutes 

and Wis. Adm. Code Chapter Ag 10. 

Ag 80.10 Facilities for ungraded products. (1) No d~ry 

plant shall permit any milk or milk products to come in contact 

with equipment with which ungraded milk or milk products have been 

in contact unless such equipment has fir&t been thoroughly cleaned 

and subjected to an effective bactericidal treatment. 

(2) No dairy plant shall receive or process any ungraded milk 

or milk products unless it shall install, use, and separately iden-

tify the following equipment: 

(a) A separate weigh can for such milk and milk products 

if received in cans, or a separate unloading pump if the ulilk or 

milk products are received in bulk. 

(b) A separate pipe line between the weigh can or that 

part thereof or tIle unloading pump used for the receipt and holding 

tank used for the storage of the ungraded milk or milk products 

prior to processing. 

(3) Holding tanks and storage facilities in which ungraded 

milk and milk products are held prior to processing shall be iden-

tified as to the produ~ and grade of product being held therein. 

Ag 80.11 Transferring or diEping milk; delivery containers. 

(1) Except as perulitted in this section, no milk producer, milk 

hauler or dairy plant operator shall transfer milk or milk products 

from one container to another on the street or in any vehicle or 

store, or in any place except a bottling or milk room especially 

used for that purpose. The sale of dip milk is prohibited. 
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(2) The delivery of any such milk or milk products to and 

th~ collection of containers for any such milk or milk products 

from residences in which cases of communicable disease transmis-

sable through milk supplies exist shall be subject to special re­

quirements of the department and the local health officer. 

Ag 80.12 Future daipy Rlants and dair;[ farms_. Dairy plants 

and facilities on dairy farms hereafter constructed, reconstructed 

or extensively altered shall conform in their construction to the 

requirements of this chapter. Plans for dairy plants and dairy 

farm facilities hereafter constructed, reconstructed, or exten-

sively altered shall be submitted to the department and its ap-

proval obtained before work is begun. 

Ag 80.13 Personnel, Health. No person who is affected with 

any disease in a communicable form or is a carrier of such disease 

shall work for any milk producer or dairy plant operator in any 

capacity which brings him in contact with the production, handling, 

storage or transportation of milk, milk products, containers or 

equipment; and no milk producer or dairy plant operator shall employ 

in any such capacity any such person or any person suspected of 

being affected with any disease in a communicable form or of being 

a carrier of such disea~e. Any producer or plant operator upon 

whose farm or in whose plant any communicable disease occurs, or 

who suspects that any employe has contracted any disease in a com-

municable form or has become a carrier of such disease, shall notify 

the local health officer and the department immediately. 

Ag 80.14 Procedure when infection susDected. ---------------------- - . Hhen suspicion 

arises as to the possibility of transmission of infection from any 
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pe:rson concerned wi th the handling of milk or milk produc ts, the 
i 

department may requiI'e any or all of the following measures: 
j 

The immediate exclusion of that person from milk handling. 

The immediate exclusion of the milk supply concerned from 

distribution and use. 

(3) Adequate medical and bacteriological examination of the 

person, of his associates, and of his and their body discharges. 

Ag 80.15 Single-service contain~r~.All paper, plastics, 

foil and other components of containers used in the p~ckaging of 

grade A dairy products shall be periodically inspected by repre-

sentatives of the department. Such inspection and any bacterio­

logical testing as deemed necessary shall be done to determine 

the sanitary quality of the single-service articles expected to be 

in contact with milk and milk products. 

Ag 80.16 Enforcement interp'r~t8.tion. (1) This chapter shall 

apply only to persons who are subject to the grade A milk law, 

section 97.046, Wis. Stats. It shall be enforced in accordance 

with like provisiol13 in the Grade "A" Pasteurized Milk Ordinance--

1965 Recommendations of the United States Public Health Service, 

U. S. Department of Health, Education, and Welfare. 

(2) The inspection of dairy farms and plants, and the exami-

nation of milk and milk products, provided for in this chapter will 

not be performed by the department with respect to milk and milk 

products which are produced and processed under the inspection of 

another governmental unit and are entitled to reciprocal recogni­

tion as provided in section 97.046(6)(b), Wis. Stats. 

(3) The grade A license or permit issued by the department 
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may be temporarily suspended whenever an imminent health hazard 

exists or upon violation by the holder of any of the provisions 

of this regulation, or for interference with the department in 

the performance of its duties. Upon repeated or serious violations, 

the department may revoke such permit following reasonable notice 

to the permit holder and an opportunity for a hearing. 

(4) Any licensee or permittee whose' license or permit has 

been suspended may at any time make application for its reinstate-

ment. 

(5) Upon receipt of an application for reinstatement based 

on correction of a violation of any bacteriological or cooling 

temperature standard, the department shall take 2 samples witllin 

one week and reinstatement will be approved upon compliance with 

such stan~ards; provided, if samples are not available because of 
; 

suspension of permit to operate, or for other reasons, the depart-

ment may issue a temporary permit upon satisfying itself by inspec­

tion of the facilities and the operating methods that the conditions 

responsible for the violation have been corrected, with final re-

instatement of license or pertnit conditional upon subsequent bac-

teriological or temperature findings. 

(6) In case the li-cense or permi t suspens ion was due to a 

violation of an item other than bacteriological standards or cool-

ing temperature, the application for reinstatement must be accom-

panied by a statement signed by the applicant to the effect that 

the violated item of the specifications has been conformed with. 

Within one week of the receipt of such a~ application and state­

ment, the department shall make a reinspection of the applicantts 
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! 
establishment and thereafter as many additional reinspections as 

it;may deem necessary to assure that the applicant is again com­

plying with the requirements, and, in case the findings justify, 

the license or permit will be reinstated. 

(7) The exemption in section 97.046(2)(c), Wis. Stats., for 

"incidental sales" of ungraded milk and cream to consumers at farms 

and dairy plants shall not include any sales which are regularly 

made in the course of business or are preceded by any advertising 

thereof, or offer to or solicitation of members of the public, but 

shall include any sales to employes or to persons shipping milk to 

the dairy plant. 

Note: Equipment which conforms to the "3-A Sanitary Standards" 

published by the International Association of r1ilk, Food and 

Environmental Sanitarians, Inc., in the Journal of Milk and Food 

Technology will meet the requirements of this regulation. 

The rules contained herein shall take effect on September 1, 

1967. 

Dated: July 19, 1967. 

STATE DEPARTMENT OF AGRICULTURE 

By /s/ F. J. Griffith 
.~~~--~---------Deputy Director 

-29-



WISCONSIN 

STATE DEPARTMENT of AGRICULTURE 
HILL FARMS STATE OFFICE BUILDING 

MADISON, WISCONSIN 53702 

June 29, 1967 

Honorable Bronson C'. La Follette 
Attorney General 
State Capitol 
Madison, Wisconsin 53702 

Dear Mr. La Follette: 

Re: Incorporation by reference in 
Wis. Adm. Code Chapter Ag 80 

The State Department of Agriculture has held a public hearing to 
consider revision of the rules relating to Grade A milk and milk 
products, and we now propose to issue ~n order repealing and re~ 
creating Wis. Adm. Code Chapter Ag 80 relating to this subject. 
This revision is necessary in order to bring these rules into 
conformity with the new U. S. Public' Health Service ordinance 
which will take effect July 1, 1967. Under the provisions of sec­
tion 97.046 (4), Wis. Stats., it is required that rules issued by 
the department shall be in reasonable accord with the minimum 
standards and requirements for milk and milk products currently 
recommended and published by the U. S. Public Health Service as 
a milk ordinance and code, with one exception relating to sales 
by a producer from his own milk nouse direct to consumers. 

, 
When present Chapter A~ 80 was created in 1959, approval was g~ven 
for incorporation by reference under section 227.025, Wis. Stats., 
of the Tenth Edition (1953) of "Standard Methods for the Examina­
tion of Dairy Products", published by the American Public Health 
Association. .it is now proposed to substitute for the Tenth Edi­
tion, the more current Eleventh Edition, published in 1960. This 
edition has already been incorporated by reference in Wis. Adm. 
Code Chapter Ag 30; and copies are on file in the offices of the 
Revisor of Statutes and Secretary of State. 

We also propose to incorporate by reference in Chapter Ag 80, the 
1965 edition of "Official Methods of Analysis of the Association 
of Official Agricultural Chemists". This edition has already been 
incorporated by reference in. Wis. Adm. Code Chapter Ag 107, pur­
suant to your approval dated July 26, 1966. Copies of this volume 
are also on file in the offices of the Revisor of Statutes and 
Secretary of State. 

The abov~-cited volumes prescribe in detail the methods used by 
public health sanitarians ~nd official agrict,J.ltural chemists 



• F~J. Griffith t Deputy Director 
Department of Agriculture 

Hill Farms Building 
ison» Wisconsin 53702 

Mr. Griffith: 

In your 
ion 227e025i!' 
in your 

the following 

• • 

, 1967, you requested our 
• "il you to incorporate by 
Wisconsin Admlnistrat 

volumes 1 S """"a£"",,,,, 

1. uSea Methods the ion 
Products, gO Eleventh Edition, 19601) American 
Public Health .. 

UOfflcial 
Official 

a revision the rules rela to 
intention 1s to bring the 

with 
by the U.S~ Public Servlce~ 

It appears your proposed 
; that publications to 

are ily Vublished that in 
proposed rule are ; that lncorporat publications 
reference would sa've considerable because the several 
hundred pages 1onvolved; that latian 
Official Agricultural Chemists, Inc", and the American Public ltn 

1at are 1 organlzat of recognized nat1on..al s 
:Lng. 



Accord lngly & I hereby consent to the incorporation by 
reference the above mentioned publ1cation~ in the proposed rule 

.. ,10" 

Sincerely yours, 

BCL/JA/jm 



'QJ:Ir~ ~tctt~ ;(tf ~igtl1ttgitt 
QDffit~ uf J\tturtt~l! ~~tt~rCt! 

fttct~ill ~:tt 

July 6, 1967 

Mr. James J~ Burke 
Revisor of Statutes 
321 NoEo State Capitol 
Madison, Wisconsin 53702 

BRONSON C. LA FOLLETTE 
ATTORNEY GENERAL 

ARLEN C. CHRISTENSON 
DEPUTY ATTORNEY GENERAL. 

Re: Incorporation by reference of 
technical standards in Wis o Adm" 
Code Chapter Ago 80" 

Dear Mro Burke: 

I am enclosing for your consideration a letter from 
Mro F~J~ Griffith, Deputy Director of the State Department of 
Agriculture, and a proposed reply giving our consent for the 
incorporation by referenceo 

If the incorporation by reference and my proposed reply 
meet with your approval please sign the reply and forward it 
to Mr. Griffith. I am enclosing a copy of the letter to Mr. 
Griffith for your files Q 

Ene" 

Sincerely yours, 

BRONSON Co LA FOLLETTE 
Attorney General 


