STATE OF WISCONSIN )
) SS , y

DEPARTMENT OF AGRICULTURE )

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING:

I, F. d. Griffith, Deputy Secretary of Agriculture, and cusfo—
dian of the official records of the State of Wisconsin Department
of Agriculture, do hereby certify that the annexed order repeal-
ing and recreating rules relating to sampling and testing milk and
créam, Wis. Adm. Code Chapter Ag 107, was duly adopted by this
department on September 13, 1971.

I further certify that saild copy has been compared by me with
the original on file in this department and that the same is a true
copy thereof, and of the whole of such original.

IN WITNESS WHEREOF, I have hereunto set my hand at Madison,

Wisconsin, this 13th day of September, 1971.

Deputy/§€@reﬂaryféfé%grlculture



Docket No. 944,

ORDER OF THE DEPARTMENT OF AGRICULTURE
REPEALING AND RECREATING RULES

Pursuant to authority vested in the Department of Agrliculture
by sections 93.06 (8), 93.07 (1) and 98.13 (5), Wis. Stats., the
Department of Agriculture hereby repeals and recreates rules as

follows:
Chapter Ag 107 of the Wisconsin administrative code is re-
pealed and recreated to read:
Chapter Ag 107
SAMPLING AND TESTING MILK AND CREAM

Ag 107.01 Definitions. As used herein:

(1) "Department" means the Department of Agriculture.

(2) "Sample" means a sample of milk or cream used for test-
ing to determine the value or quality of such milk or cream.

(3) "Ounce" means fluid ounce.

(4) "Sampler" means a licensed milk weigher and sampler as de-
find in section 98.146, Wis. Stats., or-a cheesemaker or butter-
maker licensed under section 97.17, Wis. Stats.

(5) "Fresh milk sample" means an unpreserved milk sample.

(6) "Composite milk sample" means a milk sample which is pre-
served with an approved chemical.

Ag 107.02 Collection and care of samples. (1) Contailner

requirements. {(a) All sample containers shall be transparent.
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The contalner shall be clean, sanlitized and dry prior to use.
Single-service transparent containers maybbe used for taking sam-
ples for fresh milk., Sample containers shall bear legible letters
or numbers ldentifylng each patron's sample. When a patron dis-
continues shipping milk or cream, the numbers or letters used to
identify his sample shall not be reused for a period of 90 days.
(b) Fresh milk sample contalners shall be of sufficient size’
to permit proper mixing of a sample of not less than 2 ounces
(60 milliliters).
(c) Composite sample containers shall be of 8-ounce capacity.

(2) Sampling procedure. (a) Weigh tank sampling. If milk is

poured into a welgh tank, it shall be constructed or equipped in
such a manner that a complete mixing of the milk results prlor to
sampling. Multiple weighings of a patron's milk shall be equalized
in welght as nearly as possible. The entire contents of each can
of milk shall be weighed in a single weighing. A sebarate sample
container shall be used for each welghing. A

(b) Farm milk tank sampling. 1. Milk shall be graded by

appearance and smell before it 1s accepted. The sampler shall
make an organoleptic determination whether the milk is acceptable.
He shall reject all off-flavor and off-odor milk. The sampler
shall reject milk that contains visible garget and extraneous mat-
ter.

2. The sampler shall take and record temperature of the milk.
Milk in excess of 50 degrees shall be rejected.

3. The sampler'shall wash his hands after checking tempera-

ture and before he proceeds to measure milk.
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I, The sampler shall obtain an accurate reading of the bulk
measuring stick by using a dry, clean stick at approximately room
temperature (65-70 degrees). The stick shall be wiped with a
clean disposable towel and inserted into a buik tank for reading.
Immediately after reading the sampler shall convert the reading
to pounds or gallons, using the chart of the tank manufacturer.
The reading shall be recorded on duplicate forms. One form shall
be posted in the milk house and one transmitted to’the dairy
plant with all other collection records.

5. The sampler shall agltate the tank to get a proper sample
for fat and bacteriological determination. Milk shall be agitated
at least 5 minutes or more before taking a sample.

6. The sample shall immediately be placed in ice to maintain
its temperature at 40 dégrees F. or lower.

7. After the completion of pumping the milk from the bulk
load, the hose shall be disconnected and returned to the bulk truck.
Rinsing of the bulk tank is not to be done until the hose has been
disconnected and returned to the truck.

(¢) Fresh milk sample size. The size of the sample shall be

large enough to permit a retest for butterfat content by the dairy
plant or by the department, but in no case shall it be less than

2 ounces (60 milliliters).
(da) Composite samples. Composlte samples shall be bullt by

transferring at least 10 milliliters of milk from the fresh milk
sample container into a composite container by 10 a.m. of the day

after collection of the milk on the farm or when a patron's daily



delivery i1s weilghed in a single weighing, a composite sample shall
consist of 10 milliliter representative sample of each patron's
dally delivery for one payment period, except when milk is frozen
or otherwise delivered in such condition as to prevent complete
dispersion of the butterfat. When milk deliverles are not made on
a dally basis, an aliquot éample of sufficient quantity shall be
taken from each delivery so that the resulting composite sample
shall be at least 4 ounces.

(3) Care and storage of samples. (a) All milk samples shall

be kept tlghtly covered and maintained at temperatures between 32
and 40 degrees Fahrenheit in a refrigerated cabinet in or near the
receiving room.

(b) Fresh milk samples shall be refrigerated between 32 and
40 degrees Fahrenheit on the truck while being transported to the
dairy plant for storage.

(¢) Composite samples for each individual truckload of milk
shall not be kept unrefrigerated in the plant intake any longer
than necessary to complete the unloading, weighing and sampling
of such truckloads and building composite samples from fresh milk
samples. Transportation of composite samples to and from the
dairy farm, from the dairy plant or laboratory, is prohibited.

An adequate preservative approved by the department shall be used
in each composite sample. The preservative may be a bichloride

of mercury (corrosive sublimate) tablet which shall weigh not more
than one gram and contain not less than 2.5 nor more than 3.5

gralns of bichloride of mercury.
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Ag 107.03 Testing of samples. (1) Fresh milk testing. But-

terfat tests of fresh milk samples may be run by the ether extrac-
tion or Babcock test, or by the Milk-O-Tester method, which 1is the
automated light scattering method for determining the fat content
of raw unhomogenized milk as prescribed in the 1970 edition of
"Official Methods of Analysis of the Association of Official Ana-
lytical Chemists", a copy of which is on file in the offices of the
Department of Agriculture, Secretéry of State and Revisor of Stat-
utes, and which may be obtained from Association of Officlal Ana-
lytical Chemists, Inc., P. O. Box 540, Benjamin Franklin Station,
Washington, D. C. 20044. Upon written approval from the department,
fresh milk samples may be transported from dairy plants to a cen-
tral laboratory for testing.

(2) Composite sample testing. Butterfat tests of composite

milk samples may be run by the Babcock test or the ether extrac-

tion test.
(3) Milk-O-Tester method. (a) The Babcock or ether extrac-

tion test shall be used as the reference method to maintain the
calibration of the Mlilk-0O-Tester. Other methods may be used as a
reference upon approval by the department. Written notification
of the reference method shall be sent to the department prior to
the installation and first use of a Milk-0O-Tester. A subsequent
change in the reference method used shall be made only wlth the
specific approval of the department.

(b) At the beginning of each testing day the following items

shall be completed and recorded:



1. Check the machine for zero setting as prescribed in the
operator's manual.

2. At least four tests run in duplicate shall be run by the
Babcock or ether extraction method and the same tests compared
with the Milk-O-Tester. The Milk-0O-Tester shall be calibrated so
that the average variation between the Babcock or ether extraction
method and the Milk-O-Tester does not exceed 0.015 percent.

3. During the use of the Milk-O-Tester each day, a homogen-
ized sample of milk of known butterfat content, milk-o-gel or
other substance approved by the department shall be tested with
the Milk-O-Tester each hour and the results shall be recorded on
the permanent test record. If at any time there 1s a variation
from the original test, the Milk-O~Tester shall be flushed with
diluent solution and checked for zero setting in order to get
agreement on the test of the standard. At least three standard
checks shall be run and if variation is noted, the Milk-O-Tester
shall be recalibrated.

4y, If at any time the Milk-O-Tester is recalibrated, the
procedure shali be repeated as outlined in subparagraphs 1 and 2.

(¢) Proper operating procedures as outlined in the operator's
manual furnlshed by the manufacturer shall be followed. A separately
wired or constant voltage electrical power source shall be provided
for Milk-0O-Tester installation. The following models are recog-
nized for use:

1. Milk-O-Tester MK IT -- Manual.
2. Milk-0O-Tester MK III -- Semi-automatic.

3. Milk-O-Tester Automatic.

-6



(4) Babcock test. (a) Samples shall be mixed and tested in

accordance with one of the methods prescribed in the 1970 edition
of "Official Methods of Analysis of the Association of Official
Analytical Chemists". A mechanical reader, such as a needlepoint
divider or other device which accurately determines milk fat level
in a test bottle, shall be used in the conduct of each Babcock test.

(b) Composite samples shall be tested within 3 days, Satur- |
days, Sundays and holidays excepted, after the last sample shall
have been added to the composite sample., The department, after
approval in writing, may extend such period of time. Such approval
will be granted only if the department has been notified of the
specific date on which the test will be conducted. |

(¢) Fresh milk samples shall be tested within 2 days, Satur-
days, Sundays and holidays excepted, after the day the sample has
been taken.

Ag 107.04 Sample retention and retesting. The residue of

each composite sample shall be removed from the water bath imme -
diately after each sample has been pipetted. The residue of each
sample, both composite and fresh, shall'be held intact after test-
ing and kept refrigerated at a temperature between 32 and 40 de-
grees Pahrenheit on the premises where tested for a period of not
less than 5 days for composite samples and not less than 2 days
for fresh samples. The department may retest such samples on the
premises where they were tested or remove them to another labora-
tory for such purposes. The department may retain such samples

for investigative or evidentiary purposes. -The department shall



return the residues of samples after testing upon request in writ-
ing made by the dalry plant operator at tﬁe time samples are col-
lected. Fresh milk samples may be tested by the department on the
premises where they are usually tested or removed to another labo-
ratory for testing.

Ag 107.05 Test records. (1) Each licensed tester, immedi-

ately after testing a sample, shall record, in duplicate, on a
form prescribed by the department, the results of such test oppo-
site the name or identification number of the patron whose milk

or cream was tested. Such records shall show the date of the test
and all coples shall be signed by the tester. One copy shall be
avallable for examination by the department at the dairy plant.
All test records shall be kept for a period of 3 years. No such
record of tests shall be altered except that errors shall be cor-
rected by striking through the original entry with a line and in-
serting the correct entry immediately adjacent thereto, along with
the initials of the tester making the corrective entry.

(2) When using the fresh milk sample method of testing, the
arithmetical average of 3 or more butterfat test results during a
test period, consisting of the first 15 days or the last 15 (or
16 days) or the average of 4 or more for a month shall be adjusted
to the closest zero point (0.1%) with the results of the test used
as a pay test for that period.

The rules contained herein shall take effect on November 1,
1971.

Dated: September 13 , 1971.

STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE

py /s/ F. J. Griffith
-8~ Deputy Secretary of Agriculture




