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ORDER OF THE 

STATE OF WISCON~IN 

RECEIVED 

AUG 21982 
Revisor of Statutes 

Bureau 

DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION 

ADOPTING, AMENDING AND REPEALING RULES, 

1 Relating to rules concerning sampling and testing milk and 

2 cream. 

, Ahaly-s:i.~- Prepared by the Department of Agriculture, 
i. . Trade and Consumer Protection 

The majo~ change in the department's proposed revision of 
chapter Ai, 107 authori~es the use of mechanical devices to test 
milk for .mq~k fa-~ content and components other than milk fat. 
Other changes r~cognize the use of potassium dichromate asa milk 
sample pr'eservati ve iil l.,ieu of bichlor id e of mercury, which has 
contribu~edto ~ome-envfionmental pollution in the state. A 
requir~m~nt for more accurate and complete recordkeeping on the 
part of pulk weighers and samplers 1tlho collect milk from producer 
farms is also included. 

As a result 01 the approval of~echanical testing devices, 
addi tional~t'erms such as II caliqration" and "performance check ll are 
·included· in the definitions section:'. The sample procedures section 
is also amepded to require all samples taken by a licensed \veigher 
and sampler from farm bulk tanks and intended for'bacteriological 
testing to b~ collected in a commercially sterile container. Other 
Sampling procedure' amendments include taking and recording the 
temperature of the milk in each farm bulk tank and collecting a 
second sample at the first· farm stop for each bulk tank truck. load, . 
. which shall be used as the tem]erature control for all samples sub­
sequently collected on that.load. The sampler is also required to 
make out a collection record at each location and submit it to the 

,dairy plant receiving the milk along with the samples of all milk 
collected on each run. 

Other proposed changes allow transporting samples from the 
dairy plant purchasing the milk to a second dairy plant, on written 
approval from the department, and for pre-pipetted samples to be 
transported to a central testing laboratory. The expanded section 
on automated test devices includes calibration, daily performance 
check and reference check requirements. If the automated device 
test results are used as the basis for payment, a constant voltage 
regulator is required to ensure proper performance of the test 
device. 

A new section dealing with sampling and testing for components 
other than milk fat is created in the rule. The section recognizes 
all of the accepted Association of Official Analytical Chemists 

.: ..... ~~,~ 
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(AOAC) tests for components and allows for the department to 
approve any other test method prior to AOAC acceptance. Tests for 
other components are required to be run at the same frequency as 
tests for milk fat ,which is three tests on a 15 or 16 day pay 
period and four or more tests on a monthly pay period basis. 
Other amendments to the rule are made in keeping with the changes 
which were recently made in the revisions to Chapters Ag 30, 31 
.and 80, \Vis. Adm. Code. 

I" PtFsuant to authority ve.sted in the state of Wi sconsin 

:2 

3 

Department::qf Agriculture, Trade- and Consumer Protection by 
. ; . i' "'. , ~. .' '. . 

sectioRij 93~07(1), 97.24(4) and 98.13(5), Wis. stats., the state 
. . ! ." 

4 of Wisc~msin Department of Agriculture, Trade and Consumer 

5 Protection" r fapea18? amends and adopts rules interpreting 

6 sections 98.1~ to 98.15, Wis. stats., as follows: 

. 7 " · Section 1. Ag" lo7.~lCi) is amended to read: 

8 Ag "107 .Ql( 1) "Departmen:t" means the state of Wisconsin 

"9 department o~.f agri6ulture, "trade and consumer protection. 
" ; 

10: Section 2. "Ag 107 .cn( 2) "to (7) are" ~enumbered Ag 107 ."OI( 8) , 

11 C5), (9) 1 (4), (7)" and (3), respectively, and (3), (4), (7) and 
. " . 

. " 

12 (8) a~ renumbe;red are' amended to read: 

13 Ag 107 .Ol( 3) "Composite. sample" or "composite milk sample lt 

.14' means a milk sample" preserved with an approved chemical and 

15 built-up as prescribed in thi"s cllapter for use in the testing of 

16 milk for a given pay period as prescribed in s. 98.13, stats. 

17 (4) "Fresh milk- sample""means an unpreserved m4:.;bk sample of 

18 producer milk collected aseptically~ 

19 ('n Itpreserved fresh milk sample" means a fresh milk sample 

20 preserved with potassium dichromate aB9:-4BteB9:e9:-fe:r-1::lS6-4B-9:a4:ry 

.2"1 herEl-4mflrelfemeR-t-aBsee4:a-t4:eR-.(.:gHJ.A-t-e:r-Btber-:r-eeBgR4:5eEl:-fl:re9:1::ls-t4e:a 

22 

23 



1 ·,pee&F-E1-teeti-Hg-j?:rteg:rtams for the purpose of subsequent laboratory 

2 analysis in a dairy herd production testing program . 

. 3 (8) "Sample" means a representative sample· of milk or cream 

4 used for testing to determine-Btltte:rt:§:at milkfat· or protein con-

5 tent,. 0t both-¥a±ae, quality and any other properties or charac-

6 teristics of the milk or cream from ·which the sample is taken. 

7 Seqtion 3. Ag 107.01(2), (6) and (10) are adopted to read: 

8 A.g 107. Ol( 2) "Calibration" means the complete procedure to 

·9 arrive- a:t .the. allowable standard deviation for the test method or 

101nstrumerits, as prescribed in "Official Methods of Analysis of the· 

11 Assoctat5.on of Official Analytical Chemists," 13th Edition 

12( 1980) .... 

t3 . (is) lI.)?erformance Icheck" means the daily cross-check pro-

14 ced1.:!-res used for milkfat'hest determination and approved by the 

15 dep~rtment. 

16· (10) "Test re.cords" mean the original Ivorksheets for equip-

17 . ment calibration, performance checks and testing on all samples. 

i8 

19 

Section 4. Ag 107.Q2(1) and. (2) are amended to read: 

Ag107.02 LICENSING MILK WEIGHERS AND SAMPLERS. (1) In 

20 addition to the initial examination required for the issuance of an 

21 original-milk weighers and samplers license under s. 98.146, 

22 stats~, the applicant may be required to demonstrate competency 

23 to perform the weighing and sampling functions, either on the 

24 departmentt~ premises or in a field examination. The applicant. 

25 shall, as a condition to the first ~~aF-Ls biennial license renewal 

26 thepee:§:, satisfactorily pass a second and more comprehensive 

27 4R-~epth-wp~ttea examination as prepared by the department. 
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1 (2) Every £~f*h sixth year after a milk weighers and sa~plers 

2 license ,has been in effect, the department may, as a condition of 

3 renewal thereof, require re-examination, unless the applioant has 

4 satisfactorilY completed a training course approved by the depar~ 

5 ment within the 4mffieG~ate-~¥eeeG4Bg-5-~eap past 6-year period. 

6 

7 

Seqtion 5. Ag 107.02(3) is adopted to read: 

Ag 107.02(3) Every milk and cream tester or cheesemaker or 
, 

8 buttermaker qualified for testing milk. vTi th a mechanical device 

9 shall have ~hat qu~lification clearly indicated on the license . 

. 10 Any'llceilse{l milk and cream tester found to exceed accepted toler-

~l ances Ior calibration of the mechanical testing device may have ,the 

.. 12 his or he-I! license suspended by the department. 

13 Sectibn 6. Ag 107.03(1), (2)(a), and (i)(b)l to 8 and 9 

14 (intro) ate amended to re~3.d:. 

15 ··Ag 107.03' COLLECTION',AND CARE OF SM1PLES. (1) CONTAINER 

16. REQUIREMENTS;- (a) Sample cont-ainers shall be constructed of non-

17 toxic transparent materials, aBe: be ,in a clean, sanitary and dry 

18 condition prior to use,' and be Gommercially sterile for all samples 
'.' " 

.19 intended forbacterio10gicalt~sting.·· G±aea All glass or rigid 
" " " 

20 plastic containers'used for fresh milk eaffi~±ee sampling shall be 
. . . 

21 equipped -with over.:..the-lip closures, and have an·area on the sample 

22, container large enough f6r.placing on it the date of collection and 

23 the producer number. 

24 (bJ 1. Fresh milk sample containers shall ~e-e~ have 

25 sufficient .ai-se-aBe: capacity to hold a 8aa~±e quantity large enough 

'.26. to' permit twa g tests of the particular test or tests to be 

27 applied -to the ~ample andshall he ofsuf'ficient siz,e to permit 4;~'e 
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I thorough mixing of a the'sample prior to its use for teat~Rg-e:p-tae 

2 ~~~±a~Rg any test, or for the residual to be used to build e£ a 

3 composite sample. 

4 2. Fresh milk sample containers shall in no event have a 

5 c~pacity of iess than 3 ounces (90 milliliters)T without the-~p~ep 

6 . '..tri tten :9.pproval B:§ from' the department. No approval shall be 

7 granted unless the plant can 'demonstrate to.the satisfaction of 

8 the departrnenii that 1?ecause of test methods and procedures used, a 

9 smaller sa.mple container will suffice to meet re<1uirements under 

10 subd. 1 ~ . 

11 (c) Composi te ~3ample .containers shall have a minimum capac i ty 
: .... -~: . 

12 of 8 'ounces (240 millilite'rs) and a satisfactory closure perma-

13 neptly affii~d io the sample container • 

,14 . (d.). qomposi te sample and fresh milk sample containers shall 

15 bear legible le~ters or numbers' identifying. each patron's sample. 

16 Fresh milk sample containers shall also bear a~eB-4&eBt~£~4Bg 

17 ±ette:P8-aBa-RHffi~epe-aBa-a±ee ~he date of collection of the sample 

18 by the sampler. Identifying ietters or numbersT and the date of 

19 collectionT shall be placed on the container by the sampler at the 

20 time a fresh milk sample is taken. \lThen a patron discontinues 

.21 shipping milk or cream to a-~apt~e"H±a:p any dairy plant, the letters 

22 or numbers used by the plant to identify aaffi~±es-e£-s"Heh that 

23 ,patron's milk shall not be reused to identify any milk samples of 

24 any other plant patron for a period of at least 90 days •. 

25 (2) SAMPLE PROCEDURES. (a) \veigh tank sampling. If milk is 

26 poured into a weigh tank, the we4g~ tank shall be constructed in 

27 such a manner that the pouring of the milk into the tank results in 
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1 complete mixing of the mflk. A fresh milk sample of each weighihg 

2' shall be taken immediately after the milk ha¥€ htJ.,s been poured :i:fl 

3 into th~ weigh tank. Where When multiple weighings of a patron's 

4 milk shipment is required, the number of cans of milk poured 

5 into ~h~ ~ei4h tank in anyone weighing shall be equalized as 

6 nearlt ~s pos~lble, and the entire contents of each can shall be 
'" ~ . ! 

,7 "included" -in each separate weighing. Wfi€f'e vThen multiple weighing' 

8 of a singl~del:ivery is required, a separate sample shall be taken 
, 

9, of each wei.ghing using a septJ.,rate sample container. 
.'~ ,I . 

10 (b) Ff~rm milk tank sampling-=.. , 1. Each sampler shall grade 

11 farm milk by appearance and smell prior to accepting it and load-
--,~ 

12 ing it on thy bulk milk;.·tru·ck. The sampler shall rej ect all off-

13' 

J4' 

15 

16 

17 

18 

19 

20 

! 
. ; . , 

flavor or off-odor milk and milk which contains any visible evi-

den~e of ma;:'3-ti tis g~?ge~ and extraneous matter. If the quality-
" 1 

of milk is in d'oubt.Lthe. sairrplerefia3:±,' before accepting tee any 

milk t shall call the dairy ,plant and request inspection by a plant 

-e£-m:i:±~-:ey-f±a¥e:p-afle:-ee:e? individual designated by the plant,who, 

shatl accept or reject the milk.', 

2. Samplers sha.ll =Eaf1ee read and record the temperature of 

21 the milk prior to accepting 4t and loading it on the bulk milk 

22 truck.. 1,Then the milk temperature is not ascertainable by reading' 
. , ~ 

23 tb.e farm bulk. tank 'thermometer, the sampler shall take and read 

24 the temperature by using a pocket type spring dial or other suit­

.25 able portable thermometer, accurate' to plus or minus 2 0 F. Iv! th J, 

26 the smallest gradation not greater than 2 0 F. Milk :i:fl-e3h:;eas-ef 

27 §G~-Fe.ft:Perlee4:t shall be re j,e.ctedunles,s collected within 2 hours 
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1 after milking if it exceeds the applicable temperature requirement 

2 for the following grades of milk: manufacturing grade: 50° ·F.; 

3 d A 45 ° F. gra e : 

4 3.' Samplers shall wash their hands aftei'" before checking the 

5 temperature. of the milk by use of a portable thermometer afta: or 

6 before measuring the quantity of milk in the tank. '-,\", 

'. 7 4. . Samplers shall take and record an accurate measurement of 

8 the amount of milk. in the farm bulk tank by the reading of a clean 

9 gage gauge rod .or other approved measuring device. The gage gauge 

10 rod shall be rinsed with vTarm potable ;,vater and wiped dry ,vi th a 

11 clean sirj.gle-serv ice disposable tal/Tel immediately pr ior to its 
! 

12 tr$8.· ~he milk shall .be allOlved to become motionless before the 

13 gage gauge rod is. inserite;d into the bulk tank for a reading. 

14 Immediately after the reading, saffi~±erS the sampler shall convert 

15 the. reading to 1'eHft€:si,ITeight. or ga±±efis volume using tfie-eEH'±voeF-

16 'e4:efi-efH~~I"t-ef- the bulk milk tank mafittfaet1:iI'el." manufacturer's con-· 

17 version. chart? and recorcl SH8ft the reading on a €:'blI3±4:eate multiple 

18 collection record, one copy of which is te-ee posted in the .milk-

19 house and .:ti:1e-ett'ieI' one copy submitted to the dairy plant at the-

20 time of delivery. 

21 5. The collecti6n r$cord for each patron shall include the 

22 patron's identification letters or. fi1:iffi'13eFs number, the time and 

23 date of collection and sampling, the ~effi~ei"'atai"'e-afia quantity 

24 of milk c.ollected,-tfle-€:ate-e~-ee±:±eet4:efi-afi€l:-saffi~±:4:fig, and the 

25 temperature of the milk at the time of 60lleciion. The collec-

26 tion record for each patron shall be signed by the sampler and 

27 delivered with the load of milk at the time of delivery. 
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1 

2 is to be taken =l;e shall be agitated by the sampler for at least 5 

3 minutes or more prior to =l;fie taking ef a sample. , ,Milk shall be 

4 agitated for at least 10 minutes if the farm bulk tank has a capa-

5 city greater than 1500 gallons, or when the 3A Standard for a tank 

6' requires a longer agitation time. The sampler shall take at least 

7 a 2 ,ounce re~resentati ve fresh milk sample ;fe¥from each farm bul1~ 
. . . . ',' 

·8' tank prior to collection and delivery of a patron's milk. A 

, .9 sampling procedure which 'preve,nts contamination of the sample or 
, ' 

10 sample' contt-:iner shall, be used. The dipper shall be cleaned and 

11 sanitized ih a 100 ppm chlorine ~requivalent sanitizing solution 
, , , 

'12, and ,dipped ,in the milk 'twice 'before taking the sample! The miJk 

13 sample shall be transferred from the dipper to the, sample, con-
. "',.', . '. " , 

, 14 tainer 'aI/ray from the open port of the farm bulk tank. A sampler 

15, ,shall riot pomminglfrfres~milksamples from any other bulk milk 
'. . . 

16 tanks on the premises. ~atron identification and date of sampling 

17 

18 

19 

B.Hs:-ee3=±ee:l:74:eR shall be placed on the sample container.' Tl;le 

sB.mple shallT-4B:lmeEl~ate±;Ij-afte¥~4t-4:s-talH~RT be placed in a rack 
, , ' 

in, an ice-water bath or iqe bath immediately after it is,taken to 

20 maintain its temperature betwee~ .32-and 40 0 Fahrenheit. No 
. : . , ',' 

21 eaa:l?±E7S sample of les's than '2 ounces ~ay be taken by any sampler 

22 without tHe prior written approval of the department. g~GH 

23 B.pp?E7¥al: Approval may be granted only w~ere-=I;He when a dairy plant 

24 can demonstrate to ,the satisfaction of the department that eeB:l-

25 'P8;pal1±e accurate test results can be achieved by the taking ef a 

26 smaller sample. 

27 
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1 7. The sampler shail ensure that the "milk truck hose cap is 

2 protected from contamination at all times and that the farm bulk 

3 tank outlet valve is clean aB&-eaB~tapy before the hose is 

4 connected to the bulk tank. A sampler may sanitize the outlet to 

5 the farm bulk tank prior to connecting the truck hose. The truck 

6 hose shall enter the milkhouse through the hose port provided" in 

7 the mil'kilouee \vall. rUlk may' be pumped only into bulk tank trucks 

8 ~eeting th~~~nitaty and. equipment standards of Chapters Ag 30,31, ---r . 

9 and 80, Wis.A4m. Code Gas ... -Ag-~G-aB&-gG. No milk may be pumped 

10 direc~1:;Lor in~irect1y into bulk tank trucks from containers other 

11. than farm buiktanks p 

12. 
1, t' 

8. JUteI' pumpiiig·'"the milk from the farm bulk tank 1 the milk 

13 hose shall be discrinnected from the tank i capped and returned to 

14 the bulk milk truck cabinet. The farm bulk tank shall be rinsed 

15 l'lith cold or WSPffi. lukewarm wate'r after it has been emptied,. but 

.16 not until after the milk. pump has been shut off and the milk truck 

17 hose disconnected from the tank and capped. 

18 9. The sampler shall prQvide" the dairy plant purchasing milk 

19 from the producer with a representative sample of a~~-m~~~ 

20 4e±4¥e~e&-te-4t-aB& each patron's milk comprising the load, and an 

21 accurate collection record £ep-eaea-,atpeHLe-m~~~-at-tae-t~me-e~ 

22 "4e;±4·¥e:p:f-e~-tae-m~:;!:~-te-tf.le-,±aH:l;. 

23 Section 7. Ag 107.03(2)(b)9.a. to d. and 10. are adopted to 

24 read.: 

25 Ag 107.03(2)(b)9.a. If a sampler delivers milk to a diverted 

26 dairy plant other than the one to which the producers are 

27 
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1 routinely assigned, the sampler may, upon receipt of written per-

2 mission from the department, retain the producer samples for 24 

3 . hours. 

4 b . . All samples retained by a sampler shall be placed in a 

5 separate refrigerator until collected by another agent of 

6 the receiving dairy plant or the department. The refrigerator 

7 shall be~maintainedat 40° Fah~enheit or less, used for no dther 
. . ~ i . 

8 purpose. than the storage of samples, and shall be accessible to 
.; ~ ". 

9 the department at all times. 

10 c ~ The.e. sampler shall retain dated samples for 24 hours. \vhen 

11 

12 

··.13 

14 

15 

16 

17 

18 

19 

20 

a s~cond s4t of sampies is placed in refrigeration, those 
. . 

which-e;:tceed the 24 hour' tim.e .limit must be disposed of and not 
. . .. 

retained in the same refrigerated storage unit. 

q,. ··An agent pf the dairy' plan-t purchasing the milk may 
. ," . . , 

tre.nspo-rt;t;he samples on TN'ri tten approval from the department· to 

th~ purchasing dairy plant ora central testing laboratory. 

to. - A sampler shall col~ect 2 -samples at the first collec­

tion point for each bulk tank truck load and identify one sample 

to be l.lsad as the temperatur-e control for all samples subseCluently 

collected for that load and p~aced in the truck's sample compart-

21 ment. The sample container of the temperature control, shall show 

22 the prOdl.1Cer number, date, time of collection and temperature of 

23 the milk in the farm hulk tank from which the sample was 

24 collected. 

25 Section 8. Ag 107.03(2)(c) and Cd) and (3) are amended to 

26 read.: 

27 
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.1 (c) Fresh milk sample size. The size of the fresh milk 

2 sample shall be large enough to permit a retesting by the dairy 

3 plant -9P.1.. its testing agefl8Y agent or the department, but in no 

4- case shall the sample size be less than '2 ounces (60 milliliters) 

5 without ~~9 prior written approval of the department. gQsh 

6 a:l?I'PBva;k Approval may be granted only "\'rhere the plant can 

7 demonstrate. tp the sa,tisfaction of the department-r that the sample 

8· taken will permit. thorou.gh mixing and at least one retest for eaea 

9 every test 4; lo-ee-maae-ef conducted on the milk sample. 

10 (d) Q.ompo~:Lte samples. A composite sample of a patron's 

11 milk shallcons:lst of a representative sample e:E from each 

12 delivery of milk maae by the producer to a dairy plant within a 

13 given pay per iod.:.€EtB.a±-4B:-ametH~t-te-at-±eaet A minimum of 10 

14 mil1iliter~ of milk for each ~ays day's production shall be 

15 included. in -sQe~-4e±:±:'feF4ea the co~posite sample from every 

16 deli very .·In no event shall. a completed composite sample consist 

17 of less than 150 milliliters for a 15 day milk delivery period. 

18 When milk is frozen or otherwise delivered in -saea a condition as 

19 -tS-:l?PBlf€m;ij which prevents adequate mixing, a sample of sasa the 

20 milk shall not be taken and a notation shall be made on the collec-

21 tion sheet that a sample was excluded from the composite eSflta:±:BEHI, 

22 samnle. The composite sample shall be ea4±t-QI' built up as 

23 f'ollows: 

24 1. For bulk milk deliveries, by transferring a minimum of 

25 10 milliliters of milk for each 4ays day's production from .each 

26 fresh milk sample to the composite sample container. Such transfer 

27 shall be made on the ,game day s:P-ey-±G-e.lelself-a .... ffh·.-ef-tfie-a&y 
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l ~e~~ew4Bg-t~e-4ay of receipt or by 12:00 o'clock noon of the 

3 2. For can milk deliveries, by transferring 10 milliliters 

40f milk ~e~ from each aays day's production directly from the milk 

5 weigh tahkto the composite sample container immediately after the 

S milk is pou~ed into the weigh tank. 

7 (3) CARE AND STORAGE OF SAr1PLES. (a) All milk samples etae~ 

8 t~aB-,~e~e*¥e~~f~e8~-m4~k-sam,~es r~ceived direotly from the farm 
, I . 

9 shall be kept ~ightly covered, and maintained at a tempera'ture 

10 beb,reen 32 and. 40°' Fahrennei t at all times 4:B9~l:;lG4-Bg during trans·-

':1.1 portat:lon. and fJ~9f1a§e while held for testing at the dairy plant or 
, . 

12 a testing ·l,.1;:(boratory.· 

13 (b) .g~~H!,e84t~--.saffip~e~ No ,composi te sample shall Bet be kept 

14, " out· of rsi"r,igeration at the d~iry plant aHY for a longer time than' 
" \ . ., . 

15 neoessary to ee~~~ete-t~e continue buildingef the composite 

15 saEp±ee sample from taa fresh milk samples of a producer, or the 

17 completion of.tfie weighing and sampling operations for each truck 

18 load eaR delivery of can milk. ~he-tpaBepept4Bg-ef Transporting 

19 composite samples from the dairy plant or laboratory to a dairy 
, ' 

20 farm is prohibited~ A E~ch d~iry plant ,or laboratory shall use a 

21 preservative approved by the department eha±±-be-l:;lsea in the 

~2 building ef each compoiite sample. The preservative may consist 

23 of a bichloride of mercury +or corrosive SUblimate} tablet 

24 which shall weigh not more than one gram and contain not less than 

25 2.5 nor more than 3.5 grains of bichloride of mercury. Potassium 

25 dichromate or aBY other chemical pFee9P¥at4¥9 preservatives may 
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1 written approval ef from ,the department. Not less than 14 grains 

2 nor more than 20 grains of potassium dichromate may be used as a 

3 preservative in building composite samples. 

4 [Note: After January 1, 1983, mercuric chloride as a 

5 preservative will be prohibited.] 

6' (c) M4±~ Fresh and composite milk samples may be transported 

7 

8 

9 

10 

11 

12 

; . 

from 4a:.f-:\r-j?±aate .§L dairy plant to a eeatf'a± certified laboratory 

or other Cl.epa,rt.!llent approved laboratory for milkfat and other 

component testing only on prior written approval ~y from the 

department .. 

Sestibn 9. ,Ag 107 p 03(3)(d) is adopted to read: 

Ag 107. 03( 3) (d)a-otnposi -!:is samples may be pipetted in dupli-

13 cate at a d?-iry plant and transported to a second laboratory for 

14 testing on written approval from'the department. Only the 2 

15 '. pipett-ed portions may: be transported to the testing laboratory, and 

16 the resid,ual of the composite shall be left at the dairy plant. 

17 '\'Then any sample ,is pre-pipetted for testing, all AOAC procedures 

18 for ,'farming, mixing and pipetting the sample shall be follovred. 

19 All Babcock test bottles sh~ll be properly sealed and legibly 

20 identified w'i th the patron number. 

21 Section 10. Agl07.04(1) and (2) are amended to read: 

22 Ag 107.04 TESTING OF SAMPLES. (1) TEST METHODS. ~Qttef'fat 

23 Milkfat tests of fresh milk samples may be made by the eteef' 

24 e*t?aet4e:a-ef', Babcock test, ether extraction test, the Milko-

25 Tester, or other AOAC test method approved by the department. 

26 (2) ETHER EXTRACTION AND BABCOCK TESTS. (a) All 

27 ether extraction Bf' and Babcock tests shallT-e*eefjt-ae-fj:p.elf4ded 
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16 
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18 

19 

20 

21 

22 

23 
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BEl:~t4e:a""B;g 1I0fficial Methods of Analysis of the Association of 

Official Analytical Chemists," 1980 ~dition, except as provided 

under pars. (b) and (c). a A copy of wh~eh this reference is on 

file in the offices of the department Bf-ag¥~e~±t~pe, secretary of 
, .' . 

state, a~d revisor'of statutes, and whi-efi may be obtained from the 

, Associa>tion of Official Analytical Chemists, Inc., P.O. Box 540, 

Benjamin Fran,.klin Station ,_ I,vashington, D. C. 20044. 
: . . . 

(b), Each sample te-:f3e' tested by the Babcock test method shall 

be agitated for_~~ least 3 mi~utes by the use of a mechanical 
i 

e.g! tator ai'ter ·tt'ie pipetting sf the sample and adding sulfuric acid 
- J . . ,.' . ,,- t' . 

in' accotdance with the '~OAC procedure. A meehaB4eal readerT stich 

as a needle~o'int di'Vider or,: other 4B¥iee mechanical divider "Thich 

accurateiy-}etermines- milkfat' level- in a test bottle shall be used 

'in- readihg-t~H~ all Babcock :l:;es:l:; t~sts. All Babcock test readings 

shall be -made against alight-colored surface with adequate natural 

or artificial light. 

(c) The Babcock test may be read to the nearest 0.0576 by 

Tlleight as provided in "Official r1ethods, of Analysis of the 

Association of Official Analytical Chemists,1I if BaBeeel-e the test 

bottles are graduated ,to 0.1% e¥-aB-a~:l:;ema:j;e8:-9:e¥iee ... g¥a8:t!.ate~-:j;e 

G,..':;"%-a?e..,.:assEh Results obtained from an automated test de'Vice' 

may be reported with the same' accuracy which the device is c,apable 

of reading or reporting~ 

Section 11. AgI07.04(3) is repealed and recreated to read: 

Ag 107.04(3) OTHER APPROVED TEST DEVICES. (a) Calibration 

requirements. All automated test devices shall be calibrated on 
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1 initial installation and at least every 12 months thereafter by 

2 either the :Babcock test or the ether extraction test. The device 

3 shall be recalibrated whenever the mean deviation on a daily per-

4 formance check is greater than plus or minus 0.04% or when major 

5 repairs are made to the test device. 

6 (b) Constant voltage. A constant voltage fegulator shall be 

7 connected' to all automated test devices in line \vi th single phase 

8 115 or 22b volt power supply. 

9 ,(c) balibration procedure. 1., Twenty representative samples 

10 ranging fl~om', 3'. 0% to 6. 0~6 milkfat shall be tested in triplicate on 

11 the autoj~:~,tea. test deviqe and by the Babcock method or ether 

12 extraction method. The:'fwerage of the 3 results for each sample 

13 tested by each method shall be calCulated to the nearest 0.01% 

',14 ' milkfat. The star;tdard deviation of the difference bet'/leen the 
, " 

15 automated'device's results and the 'reference test results, calcu-

16, late(l'in accordance with the Association of Official Analytical 

17 Chemists Hethods, -13th edition (1980), shall not exceed plus or 

18 minus 0.04%. The mean deviation of the results from the automated 

19 test device a,nd the Babcock or ether extraction reference test 

20 method shall not be greater than plus or minus 0.04% for acceptable 

21 calibration. 

22 2. The ,calibration record shall be maintained on file in the 

23 laboratory. 

24 Cd} Daily performance check. The device shall be checked on 

25 a daily performance basis by the use of at least 5 milk samples 

26 ranging from 3.0% to 5.5% milkfat. These must be fresh 

27 unhomogenized samples. Triplicate :Babcock tests must be made on 
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1 all of the samples and an average recorded on forms approved by the 

2 department. If the device varies more than plus or minus 

3 0.04% from the Babcock results and basic adjustment does not bring 

4 it to ~ithin this tolerance, recalibration of the device is 

5 necessary. 

6' (e) R,eft3re-nce check. 1. A reference check sample must be 
, . 

7 tested ~uripgthe cohrse of the performance check and eaoh hour 

8 during testing. The reference sample may be one of the sampJ,.es 

9 'used for the d(3,ily performance check or may be a homogenized milk 

10 sample. 

11 2. If a homogenized milk sample is utilized, at least 10 
.:.. t. 

12 tests !jlus-tbe rl.lrt on {;he initial reference'check sample before the 

13 start of producer sample testihg~ , The average of those results and 

14 the h9urlyteferen~e check~am~le results must agree within 

15 plue or minus 0.03%. 

3. lithe reference samp~e has not repeated within toler-

17 'ance, adjustments shall be" mad$ to the device to agree with the 
, ' . . 

18 average, of the reference'sampies and 'all producer' samples tested 
.. -. - .... - ," . . ' , . 

19 since the previous'6o~plYing referenc~ 6heck shall be retested. 

20 (f) 
: " .. ':-' . i',' 

Test accuracy and recordkeeping. All Babcock test 

21 results used in the calibration, daily performance check, or refer-

22 ence check of an aU:~omated test device shall be read to the nearest 

23 0.05%. Records of all checks, calibration data and daily perform-

24 ance ch~cks shall be maintained on file'in the laboratory and be 

25 available for department inspection for a period of at least one 

.26 year. 

27 
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1 Section 12. AgI07.04(4) and (5) are amended to read: 

2 Ag 107.04(4.) FRESH MILK TESTING. Fresh milk samples shall be 

3 tested for milkfat or other component~ no later than the seeeB~ 

4 ' third day follo,\<rin'g the day the sample was takenT-ga:\;\X~GaJ'sT 

5 .gtHta.aY'e-RA~-1'1.e±;kaays-e*e±B.ae6:. No freBh milk sample may be tested 

6 for milk quality as defined in section Ag 30.01(7), Wis. Adm. Code, 

7 if the se,mple is' held for longer than 36 hours. 

8 (5 ) COMPOSITE SAHPLETEST ING . (a) ~tltte'tlfat ~Ulkfat tests 

9 of composi,te milk samples may be made by the etaeF-e*tFaet4:eB-eF 

10 ,J3abcock test or ether extraction test'methea methods. No 

11 mechanical device may be used in the-test-ef testing composite 

12 sample.s \vithout .the prior written approval of the department. 

13 Approval, 4f when granted,: Etta;;" shall be limited fS'tl-tl.se-a:\; to a ' 

14 spe.cif-i.c location for sample$' from specified producers • 

15 . (b), C'oroposi te samples shall be tested wi thin 3 days, 

16 Saturdays, Sundays and holidays excluded, after the build-up of the 

17 sample has been completed. Tim!? for completion of the tests may 

18 not be extended without ptior written approval eg from the 

19 department. Replacement of a set of composite samples '\vi th fresh 

20 milk samples shall not be done without prior approval from the 

21 departmerrt. Composite samples shall be built and run for the 

22 periods specified in s. 98~13, Stats. Loss of an individual 
, " 

23 oomposite sample due to a laboratory aocident shall be replaced 

24 with 3 subsequent fresh milk samples. 

25 Section 13. Ag 107.05 and 107.06(1) and (2) are amended to 

26 read: 

27 
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1 Ag 107.05 SArULE RETENTION AND RETESTING. The f'eB4:E1~e 

2 residual of each composite sample shall be removed from the water 

3 bath immediately after each sample £ae-~eeB is pipetted. The 

4 ~ee4:E1~e residual of each composite sampleT-~e~£-eeffi~ea±te-afl~ 

,5 :f:pesB, shall be held intact after initial testing and kept refrig-

6 erated ·~t a-temperature betw'een 32 and 40° F. on the premises w~ere 
. '. . 

7' tested:f?r ~ period of not less' than 5 days £eF-eeffi:I1es4::lie-Baffij?tee 

8 al'I4-·fl'et-±eee'-.:5ftaH-~,~<!:'.te'l:'lf'8-£ef'-:E:peSft-8affi~±ee. After completio.n of 

, 9 all testing,. fresh milk samples shall be retained in the laboratory 

10 for at li~ast 4, hours.' The a.epartment may retest BB.8ft any composite 

11 

12 

or :fresh milk samples on the premises 'where they "vere tested or 

remove t11em to afle:tfHH~ a department laboratory fbr 8B.eft this 
, --

13 j?B.rl3eees,Eurpose.- .Thed!3partmE)nt shall, upon ~fle written request 

14 
, . .':.'-

of the licensed tester, orfl±8 the employerT give notice of 
• • . I • . 

'. . . . . 

],5 the time' and .locationfor., retesting the 13±afit.!..e plant samples, pro-

viding B'I:'lea the request is mad,e . at the time the samples are ~a1feR 
, --

i 7 collected by the ·departm$nt fox' tee~±Rg retestin.g. Notice of 

,18 department" retesting of"~' dairy- plant's samples is not required to 

19 be given,toa·marketing ass6ciation engaged in testins composite or 

20 fresh milk samp1;esfor:i,ts member patrons, unless a written 

21 req,uest"signed by the marketing 'association tester whO executed 

22' the, official test record, . is left at the dairy plant. The 

23 department may retain .BB.efi retested samples for investigative or 

24 evidentiary purposes or return them in a sealed condition to the 

25 dairy plant 8l38patep upon written request. 

26 

27 
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1 ' Ag 107.06 TEST RECORDS. (1) Each licensed tester sf:ia±±, 

2 immediately after testing a sample, ~hall record in duplicate on a 

3 form ~:rese:r~~e4 approved by the department, tbe-¥es~±ts-ef-a~ea 

4 -teat.s-eJ?l'se~t<3 the name or identification letters or number of the 

5 patron whose /llilk or cre,am '/Tas tested, the date of test and the' 

6 test results. g~e~ The record sfia±±-aaew and all copies tas:rsef 

7 shall be signed by the tester. One copy shall be retained at 

8 the tes.ting laboratory and one copy made available ;fe;p.-e*affi4Bat~efl 

, ,9 ~;y-=tae-4'eJ?artffiertt at the dairy plant. All original test records 

10 shall be kept for, a period of not less than eae-;yea¥ 2 years. No 
, 

11 ,sB8'fl-Feee;p4·-6f-teets test records +nay be altered except that 

12 errdrstifmade, shall be corrected by striking through the 

13 original el1,tfY w~th-a-±4:Re and inserting the correct entry 

14 immediately adjacent tBBrete to the original, along with the 

, 15 initials of the test-ey- ~ah;~fl'g- ,,·rho made the corrective entry. 

16 , ' (2) \'ihen using fresh milk tests for payment to patrons, the 

17 a¥4thmet4ea± arithmetic average of 3 or more b~tts¥fat milkfat or 

18 other- component test'results shall be used for each 15 4aY-tor 16 

19 day.} pay p'er-iod or the a¥~t~ffiet~ea± arithmetic average of 4 or more 

20 f1titts:r:fa:t milkfat or other com-ponent tests for a one meBt~.!.a month 

21 pay period. The freCJ.uency of,conducting milkfat or other component 

22 tests shall be evenly distributed throughout a pay period. In 

23 averaging milkfat'or other component test results, decimal 

24 fractions may be rounded to the nearest 0.01%. 

25 

26 

27 
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Section 14. Ag 107.06(3) is repealed and recreated to read: 

(3) Calibration records, daily performance checks and ioutine 

3 checks of automated instruments, Milko-tester calibration records, 

4 and 'Babcock test ·results shall be kept on forms prescribed by the 

5 department. 

6 Section 15. Ag 107.07 is renumbered 107.08 and as renumbered 

7 is amended to read:' 

8 

10 

11 

12'" 

13 

14 

19 

Ag 107.08 AcdURACY OF SAMPLES AND TESTS. 
, , No sampler, testerL 

chee.semaker, buttermaker or any other person shall falsely identify 

milk sam:r:le<3, submit false samples of milk to a dairy plant, make 

any false ri3cord or report. concerntng a milk sample or ~tB the tes·t , ' 

results; or the quality or Cluantity of milk, or violate any other, 
, I' 

provisio:q. p:f these rules. 

Seciiort 16. Ag 107~Q7 ~s adopted to read: 

Ag l07. 07 fUIiK cm~-PONENT SAMPLING AND TESTING. (1) All test 

16 methods and eq-uipment used in testing milk; to determine its value 

17 for payme'nt by testing for compsmentsother than milkfat ,shall 

18 conform to .. test methods and eClutpment approved by the Official' 

, 19 Association of Analytical Chemi8t~, standard Methods for 

20 Examination of Dairy Products, or other test methods and equipment 

2:).. approved by the department. Test methods approved by AOAC for 

22 pro·tein analysis include: 

(a) Keldahl method number 16036 for total nitrogen. 

(b) Dye binding methDd number 1637 acid orange 12. 

23 

24 

25 

26 

27 

(c) Pro-milk method for determination of milk and protein, 

annato black 10B, first action by AOAC. ,~, 
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1 (d) Infra-red milk analysis method number 16079 and number 

2 16080, part 2, protein, first action by AOAC. 

3 (2) Devices used for testing milk for components other than 

4 milkfat shall be dalibrated as outlined in the 13th edition (1980) 

5 of the Association of Official Analytical Chemists manual and shall 

6 consist of a comparison of 20 representative milk samples ranging 

7 from 2.4 to 4.0% protein. One sample shall be present in 

8 triplicate and at least t',·ro. samples shall be in duplicate. The 

9 Keldahl I"$sults and the instrument results shall have a mean and 

10 standardde~i13.tion of not more than .02% on components. There 

11 shall be no more than .05% difference from any instrument results 

12 with the ~eference method. 

13 '(13.) The calibration record shall be maintained on file in the 

14 laborator'Y and repeated whenever maj or parts are replaced, . rebuilt 

.15 or adjust~d. 

16 (b) A ~aily performance check shall be made and reported 

17 before the daily testing of producer samples.· Five samples from 

18 the previous day's testing shall be held over and repeated the 

19 start of the second day. The average mean deviation on thetvvo 

20 runs shall not exceed plus orlIlinus .02%. 

21 (c) A reference check sample shall be tested during the 

22 course of the performanc~ check and each hour during testing. The 

23 reference sample may be one of the samples used for the daily 

24 performance ~heck. 

25 (3) All reagents used in any of these methods shall be used 

26 .in ~ccordance with the AOACmethod and shall be clearly and fullt 

27 labeled to insure they are the reagents required by the method. 
.' _.' 
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1 All testing equipment shall be calibrated as prescribed in the AOAC 

2 methods, and shall be subject to initial calibration with the 

.3 department's standards and at least annual calibration on split 

4 samples provided by the department. 

5 (4) When milkfat an~ milk protein or other component tests 

6 are ~to be. c.onducted from the same sample, the milkfat test may be 

7 run on one day and other component tests no more . than 24 hours fol-

8. lowing the initial milkfattest. If other components tests will 

:9 be made within 2 hours after the initial milkfat test, those 

10 samplesileec[ not be' refrigerated. All samples used for multiple 
i 

11 testing shall not be less. 'than :3 ounces. 

12 (5)' -'r! abnorma.l milk standards or other CIuali ty tests are 
, . I ", 

13 used todel'lY paym-ent for components of producer milk, only the 

14 direct- microscopic som,i'lt~,cceli count, (DMSCC) or electronic 

15' ,somatic cell count CESCC ) shall 'be used to confirm the accuracy of 
. ". 

. , 

16 the denial of payment :t:or components based on abnormal milk. 

17 

18 

Section 17. Ag 107.09 is ~dopted to read: 

Ag 107.09 AUTHORITY. Thi~ chapter is ~dopted under 

.19,authoriiy otss. 93.07(1),.97.24(4) and 98.13(5), Stats. 

20 The rules, amendments, and repeals contained in this order. 

21 shall take effect on thefi;~t'day of the month following 

22 publication in the 'Wisconsin administrative register, as provided 

23 in B. 227.026(1), stats. 

24 

25 

26 

27 
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Dated: 

Tl/l/Ag107 
7/28/82-16 
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STATE OF WISCONSIN 
DEPARTr1ENT OF AGRICULTURE, 
TRADE AND CONSUMER PROTECTION 

/</ " . C-' \.1 " By SV)C'L-t:l.{,,;;Lz\I ~ }L,l,A,£'Lf!-/J-«/~ 
~ Norman E. Kirschbaum 

Administrator 
Food Division 


