RECEIVED

AUG 21982

>
; O
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STATE OF WISCONSIN g
DEPARTMENT OF AGRICULTURE, g e

TRADE & CONSUMER PROTECTION
TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETINGS:

I, Norman E. Kirschbaum, Administrator, Food Division, State of
Wisconsin Department of Agriculture, Trade and Consumer Protection, and
custodian of the official records of said Division, do hereby certify
that the annexed order amending rules relating to the sampling and
testing of mitk and cream, Chapter Ag 107, Wis. Adm. Code, was duly
approved and adopted by the Department on August 2, 1982.

I further certify that said copy has been compared by me with
the original on file in the Department and that the same is a true

copy thereof, and of the whole of such original,

IN TESTIMONY WHEREOF, I have hereunto

set my hand and affixed the official

‘'seal of the Department at the Department

offices in the ctiy of Madison, this
2wk day of August, 1982.

Qpﬁ/l/m(.&/w Q @me

Norman E. Kirschbaum, Administrator
Food Division
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Revnsor of Statutes
- Bureau

ORDER OF THE
STATE OF WISCONSIN |
'DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION
ADOPTING, AMENDING AND REPEALING RULES
"Relating %o rules'ooncerning gampling ahd tesfing milk and

cream.

AnalVSIS Prepared by the Department of Agriculture,
,“ ' Trade and Consumer Protection

The magor ohange in the department's proposed revision of
chapter Ag 107 authorizes the use of mechanical devices to test
milk for milk fat content and components other than milk fat.

Other chanﬁes recognize the use of potassium dichromate as a milk
sample preservative in lleu of bichloride of mercury, Wthh has
contributed to some ‘environmental pollution in the state. A
requlrempnt for more accurate and complete recordkeeping on the
part of bulk weighers and samplers who collect milk from producer
farms is also included. v

As a resul’t of the approval of mechanical testing devices,
additlonal terms such as "calibration" and "performance check" are
included in‘the definitions section. - The sample procedures section
" is also amended to require all samples taken by a licensed weigher
and sampler from farm bulk tanks and intended for bacteriological
" testing to be 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 temperature 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 cnanges 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 gection
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
dev1ce.

" A new section deallng 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 freguency 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
wnich were recently made in the revigions to Chapters Ag 30, 31

-~ and 80, WlS Adm. Code.

Pursuant to authority Vested in the State of Wiscongin

, Departmenb of Agrlculfure, Trade~and Cornsumer Protection by

. secbloﬁs 93 OT( ), 97. 24(4) and 98. 13(5), Wis. Stats., the State

of ercon31n Department of Agrleulture, Trade and Consumer
Protectlon repeaLe, amends and adopts rules interpreting
Sections a8. 13 to 98. 15, Wls Stets., as follqws:

Sect 1on_1. g 107. O¢(7) is;emended to read:

AD 107 Ol(l) "Department“'means the state of WlSCOHSln

' department ot avrlculture, trade and consumer proteotlon

oectlon 2. ‘Ag 107.01(2) to (7) are’ renumbered Ag 107 01(8),

| (9), (9), (4), (7) and (3),‘r88pectlvely, and (3), (4), (7) and

(8) as renumbered are amended to read

Ag 107.01(3) ?Compos;te‘sample" or-"composite milk sample"

'means a milk gsample. preserved”Wifh‘an epprdved chemical'and
“built-up as prescrlbed in this chapter for use in the testing of

: milk for a glven Pay per1od as prescrlbed in S. 98.13, Stats.

(4) "Fresh milk- sample" means an unpreserved miik sample of

':Qroducer milk collected aSepticaily,'

(7) ™M"Preserved fresh milk sample" means a fresh milk sample
preserved with potassium dichromate arnd-intended-for-use-in-dairy

he%é—émﬁeevemeaé~aeeeeée%ieﬂ—éDHlA}—ee—e%hee—eéeegaéseé—peeéaé%ieﬁ
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“rosord-tesbing-programe for the purpose of subsequent laboratory

anglysis in a dairy herd production testing program.

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

used for testing to determine-budderfat milkfat or protein con-

tent,adr'both—valae, quality and ‘any other properties or charac-

tezlstwos of the milk or cream from whlch the samnle is taken.

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

Ag 107. 01(2) "Calibration" means the complete prooedure to

‘arrTVQ a% uh° allowable qtandard deviation for the test method oT
inst ruments, as prescr1bod in ”Offlolal Methods of Analysis of the-

fAssocwa+Jon of Oiflolal Analjtlcal Chemists,” 13th Edition

(1980)

(6) -“Eefformancg/chéck" means the daily crogss-check pro-

.Qeﬂuxes'used for milkfét,ﬁest'determination and approved by the

'départmenﬁ;

(10)  "Test fecordsﬁkmean-the original worksheets for equip-

ment calibration, performance checks and testing on all Samples

" Section 4. Ag 107.02(1) and (2) are amended to read.

AgllO7.02 LICENSING MITK WEIGHERS AND SAMPLERS. (1) In

addition to the initial examination required for the issuance of an

original milk weighers and'Samplers license under s. 98.146,

_ Stats’,vthe applicant may be required to demonstrate competency

to perform the weighing and sampling functions, either on the

departmeﬁt‘s premiges or in a field examination. The applicant.

. shall, as a condition to the first yearls biennial license renewal

thersef, satisfactorily pass a second and more comprehensive

in-deopbh-wribben examination as prepared by the department.
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(2) Every £ifdh sixth year after a milk Weighers'and samplers

license has been in effect, the department may,‘as‘a conditién of

.renewal thereof, require re—examinatidn, unless the applicant hasg

satisfactorily completed a training course approVed by'the depart-

ment within the i&meééa#emﬁgeeeéiﬂg~§—ye&F past 6-year period.

Seqtion 5. Ag 107. 02(3) is adopted to read:

Ag'iO7 09(3) Every mllk and cream tester or cheesemaker or

‘ buttermaker quallfled for testlng milk with a mechanloal device

Shall have that quallflcatlon clearly indicated on the llcense

“Aay l1con804 mllk and cream tgster found to exceed accepted toler—

: anceo f01 caTloratlon of the meuhanlpal testing device may have %he

his or her license. suspmnded by the departmenb

Sectlon 6. Ag 107 03(1), (2)(a), and (2 )(b)l to 8 and 9

(1ntro) are amended to re&d

Ag 107 O) COLLECTIOV AND CARE om SAMPLES (1) CONTAINER

REQUIREME NTS (&) Sample contalners shall be constructed of non-— -

'.toxlc transnarent materlals, and be in a clean, sanitary and dry

Hoondltlon prlor to use, and be commer01ally sterlle for all samples

1n+ended for baoterlologlcal testlng G}ass All glass or rlgld

lastic contalners used for fresh mllk s&mpies sampllng shall be,

equ1nned»w1th over—the—llp cloSures, and have an-area on the sample

container large enough for plac1ng on it the date of collection and

the producer number.~

(p) 1. 17‘I'esh mllk.sample containers shall be-ef have
sufflclent size-and capaelty to hold a sampie quantlty large enough

to permit $we 2 tests of the partlcular test or tests to be

applied to the sample and shall be of suffigient size to permit %he
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thorough mixing of e the sample prior to its use for %es#iﬁg—eeeshe

buitding any test,'or for the residual %o be used to build ef a.
composite sample.
2. PFresh milk sample containers shall in no.event have a

capacity of less than 3 ounces (90 mllllllters), without #he-priesn

'nrltten anproval e£ rom the department. No approval shall be

5ranted unless the plant can demonstrate to. the satisfaction of
theldeparﬁﬁen%.that because_ofltest methods and procedures used, a
sﬁaller sample oentainef will.suffice to meet requirements.under
gubd,'l," - .. |

(c¢) Composite ¢ amble contalners shall have a minimum capacity

" of 8 ounces (240 mlll llters) and a satlsfaotory closure perma-—

'nently afflxed to Lhe sample contalner.

(d) ﬂomp081+e sample and lresh milk sample containers shall

' bear l 1ble letters or numoexs 1dent1fy1ng each patron's sample.

Fresh mllk Sample con+a1ners shall also bear sueh—xéenta£y$pg

lesee?s gré-numbers - aeé—a:se the date of oolleotlon of the sample

.by the samnler. Tdentlfylng letuers or numberssy and the date of

voollectlon- gshall be plaoed on the oontalner by the sampler at the

tine a flesh milk sample 1s tdken. When a patron discontinues
shipping milk or cream to a—@apsaeulan any dairy plant the letters

or. numbers used by uhe plant to 1dent1fy samnples—-of- sueh that

,patron 8 mllk.shall not be reused to identify any milk samples of

any other plant patron lor a perlod of at least 90 days.

(2) SAMPLE PROCEDURES. (a) Weigh tank sampling. If milk is

poured into a weigh tank; the weigh tank shall be constructed in

such a manner that the pouring of the milk into the tank results in
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comﬁlete mixing of the milk. A fresh milk sample of each welghing
shall be taken 1mmed1ately after the milk have has been poured 4w
1nto the weigh tank. Where When multiple Welghlngs of a patron 8
milk shipment is required, the number of éans of milk poured
into fhevWeigh tank in any one weighing shall be equalized as
.»nearlj as posbible, and the entire contents of each can shail be.‘
'-1ncluded 1n each separate welghlng Yhere VWhen mﬁltiple Weigﬁing‘
: of a 81ngle deL1very is requlrod a separate sample shall be takcn

of eacn welgnlnc u81ng a separate samnle contalner

(b) arn mllk fank sampllng . Bach sampler shall grade
| farm mllk bJ appeqrance and smelT prior to accepting it and load-
ing it on tne ou1k m11k truck, The sampler shall regect a11 off-
‘tlIlavor or off—odor mllk and mllk Whlch contalns any VlSlble evi-

dence of" mastltls gafﬁew and-extraneous matter. If +the quallty—

’f oL mllk is 1n douot the samnler Sﬁa%} ‘before acceptlng she any
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milk, snall call the dalry plant and request inspection by a plant -
";qu311tyvcontrai oLflceF\or other person ek§Af&eﬁeeéﬂaﬁ—%he—g?&é&ﬂg

- er—miif-by—xia¥e? aﬁé—ene? 1nd1v1dua1 deblgnaued by the plant, Who.'

- shall accept or regeot the mllk

’2. Samplers shall %ake read and record the temperauure of .

the mllk prior to acceptlng i% and 1oad1ng it on the bulk milk -

truck. = When the milk tempgrature is not¥ ascertalnable by readlng'

the farﬁ bﬁlk\tankvﬁhermome%er, the sampler shall take and read

the température_by using a'pOCket type spring dial or other suit-

able‘portable thermometer, accurate to plus or minus 2° F. with °

the smallest gradation not greéter than 2° F. Milk in-excess—of

50> -Eahrenkets shall be,fejeoted,unless_collggted Within.Z.hqurs
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after milking if it exceeds the applicable temperature requirement

. for the following grades of milk: manufacturing grade:' 50° P,

grade A: 45° F.

fd

3.  Samplers shall wash their hands af$er before checking the

temperature of the milk by use of a portable thermometer ané Or

before measuring the quantity of milk in the tank. -:

4. “Samplers shalllfake and record an accurate measurement of

the aﬁouht of milk in the fafm bulk tank by the reading of a clean

'“age ﬂau ze rod or other approved measurlng device. The gage gauge

‘rod Shall be.rinsed with warm'potable water and wined dry with a

clean. 81ngLe gervice dwsnosable towel 1mmed1ate1y prlor to its

wee. o he mllk shall be aTlowed t0 beeome motionless before the

rage gau ge rod 1s 1nserted 1nto the bulk tank for a readlng.

»Immedlatelj after +he readlng, eamﬁéefs the sampler shall convert

the readlno to eeﬂﬁée ve1ght or ga}}eﬂs volume using %he —-eonver—

"eeea—eﬁanv—e£~tne oulk milk tank Haﬁﬁfae%a?ef manufacturer's con-—

version chart, and record eueh the readlng on a duwpiieate multiple

' collection record, one cony of whlch is %e—be posted in the milk-

house and Far—ogvrer one copy submlﬁted to the dairy plant at the-

time of dellvery

5. Tho oolleotlon record for each patron shall include the

patron's 1dent1fleatlon letters or. numbers number, the time and

' date of collection and sampling, the %empee&%ape—aﬁé quantity

of milk ooTlectedy—%he éa%e eﬁ—ee%lee%ieﬁ—aﬂé -samp:ing, and the

temperature of the milk at the time of collection. The collec-

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

delivered with the load of milk at the time of delivery.
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6. @he—sam@leeésha}%~eause~%he+éi}k Milk from which a sample

is ta be taken %o shall be agitated by the sampler for at least 5

minutes or more prior to #he taking e£ a sample..‘Milk shall be

agi%aﬁed for at least 10 minutes if the farm bulk tank has a capa—

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

reqﬁifas a Tonger agitation time. The sampler shall take at least

2>3V2 oﬁncé.represénﬁative fresh milk sample £ez from each farm bulk

. tank bribr_to QQiléotioh and deli&ery of a patron's milk. A

‘ samplln prooedureIWhioh'prevents contamination of the sample or

sampLe oonﬁelnmr shall b@ used - The dipper ghall be clpahed and

'sanWblznd in a 100 pnm cnlorlne or . equlvalent sanitizing golutlon

and dlpped 11 the mllk tw1co before taklng the sample The milk

_sample shall be transferred from the dipper to the sample. con-

 'ta1ner away from the open Dort of the farm bulk tank. A gampler

~shall not commlngleafreshwmllk samples'from any other bulk milk

‘aﬁﬁ—ee}iaé#ieﬁ shall bé.%iaced On +he“samp1e dontainer.n The

Dample ghall——lmmeéiate}y—aﬁ%ef &% %S*v&keﬁ— be placed in a rack

in. an 1ce—water bath or ice bath 1mmed1ately after it is taken to

meintain luS ﬁemperature between 32 and 40 Fahrenhelt. No

g samﬁkes sample of 1ess than 2 ounoes may be taken by any gsampler

without <he prlor written approval.of the department.A Sueh

e

anppro¥ak Approval may be granted only’whe%e—%he‘when a dairy plant
can demonsgtrate to,the satisfaction of the department that eem—
parable accurate test results can be achieved by %ke taking ef a

smaller sample.
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7. The sampler shall ensure that the milk truck hose cap is
protected from contamination at all times andlthat the farm bﬁlk
tank outlet valve is clean and-sarisary before the hose is

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

the farm bulk tank prior %o connecting the truck hose. The truck

hose shall enter the milkhouse through the hose port pfovided in

the milkhouse wall., Milk may be pumped only into bulk fank trucksv 

meeting’ﬁgg'éénitafy and. equipment standards of Chapters Ag 30, 31,
: =zt _

and 80,vWis,-A@m. Gode Gher—Ag+§9~aﬁé—89. No milk may be pumped

‘directly or indirectly into bulk tank trucks from containers other

. than Tarm bulk tanks

8. After phmblnﬁ the mllk from the farm bulk tank the milk

hose shall be dlsconneoted from the tank, capped and returned to

the oulk mllk Truck caolnet. The farm bulk tank shall be rinsed
Wlfh coli or QPR lukewalm water aLter it has been emntled but
not untll after the mllk pump has been shut off and the mnilk truck
hose dibconaectpd from uhe tank and capped.

‘9. The Damnler shall prov1de=the dalry plant purchasing milk

from the producer with a representatlve sample of a;}—malk

éel&vegeé-memﬁé a&é each patron s milk compr1s1ng the load, and an

accurate c011ectlon record £9F~eaeh—§a$¥en s—ma&k at-tvhe~time—-of

'ée}évepy-eﬁ—%he-miéﬁ—#e %he—gla&%

‘Section 7. Ag 107.0%(2)(b)9.a. %o d. and 10. are adopted %o
read: - ‘ | _ .
Ag 107.03(2)(b)9}a. If a sampler delivers milk to a diverted

dairy plant other than the one to which the producers are
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routinely assigned,'the sampler may, upon receipt of written per-—

misgion from the department, retain the pfoducer samples for o8

“hours.

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

separate refrigerator until collected by another agemt of

Athe reoeiving dairy plant or the department. The refrigerator

shall be ma1n+a1ned at 40 Fahrenhelt or less, used for no other
L

Durpose thnn Fhe storage of samples, and shall be accessible to

. the department at all times.

Ca The-S*m ler shall retaln dated samples for 94 hours When
s second set of samnles is Dlaced in refrigeration, those

which e eeed the 24 hour‘tlme llmlt nust be dlsposed of and not

lretained ;n_the same‘refrlgerated storage unit.

' d.f‘An agent of‘the“daify’plahm‘ourchasing the milk may

o transnolt tae samples on wrltten aperoval from the department to

the purchasing dalry plant or 8 central testlng 1aboratorj,

TO - A samnler<snall colleot 2 samples at the first collec—

~tion p01nt for each bulk tank truck load and identify one sample

to be usad as the temeerature control for all samples subsequently‘

collected for that 1oad and placed in the truck's sample compart— ‘

ment. The samnle contalner of the temperature oontrol shall show
the producer number, date, tlme of collection and temperature of
the milk in the farm bulk tank from which the sample was
colleoﬁed. B v | |

.Secfion 8. Ag 107.0%(2)(c) and. (d) and (3) are amended %o

read:
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(¢) Fresh milk sample size. The size of the fresh milk

sample shall be large enough to permit a retesting by the dairy
plant egl its testing egesmey agent or the depaftment, but in no
case shall the sample size be less than 2 ounces (60 milliliters)

without #4ke prior written approval of the department. Sueh

e3prevek Approval may be granted only where the plant can
'demonsﬁfaﬁevtp the satisfaction of the departmenty that the sample

taken will perunit thorough mixing and at least one retest for eaeh

every tegt do-be-made—-of conducted on the nilk sanple.
svery : : banpie

(d) Composite Samples. A composite sample of a patron's

-milk onall oonsL st of a r presentatlve sample ef from each’

: 1

_‘ielivery of nilk msée by uhe producer to a dairy plant within s

[

alven pay perlod., eqaal E8- ameaa%—ve ab-teast A minimum of 10

mllllllters of milk for each éays day S productlon shall be

Tnoluded 1n gueh- éel& S ENCY tqe compos1te sample from every

Qellverz. “In no event shall a completed composite sample consist
of less than 150 milliliters for a 15 day milk delivery period.
When milk is frozen or otherw1se dellvered in saeh a condltlon as

1e—eeevea# Whlch prevents adequate m1x1ng, a sample of sueh the

milk shall nob be taken and a notatlon shall be made on the collec-
tion sheet that a samele was excluded from the compos1te eee%&esea
sample. Ehs conposite sample shall be buits-uws built up as
follows:‘ . |

1. Tor bulk milk deliveries, by transferring a minimum of

10 milliliters of milk for each é&ays day's productibn from each
fresh milk.sdmple to the composite sample container. Such transfer

shall be made on the seme day er—-b¥-10-eleltoek-a-rmr—of-the-day
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folleowing-the—-day of receipt or by 12:00 o'clock noon of the

following day en-whioh-the-fresh-mitk-pample-is-seilested.

2. TFor can milk deliveries, by transferring 10_milliliters

of milk £ez from each days day's production directly from the milk:

Weigh tank. to the composite sample container immediately after the

milk is pbured into the weigh. tank.
(3)VCARE‘AND STORAGE OF SAMPLES. (2) A1l milk samples othes

Sasr- eeesen&eé frogh~ aillk- samﬁ}ee reoelved dlrectly from the ?arm

hall be kept tlontlj covered and maintained at a temperature
between 3L and.4Q ‘Fahrenbeit at all times 4inedwndirng during trans-

Dortaﬁidn and e%eeace Jhlle held for testlnb at the ddlr] plant or

i
-

a testlnc 1eooratorJ

b) Gempee«%e—s&m?;ee No com9081te sample shall ne% be kept

out of refrlﬂeratlon at the 1rz plant any for a longer time than’
neeessary +o eea@%e%e—%he oontlnue bulldlnn of the oompoglte

Sampies samgle from tﬁe fresh mllk samples of a producer, or the

COMDIPulon of +he Welgnlng and sampllno 0peratlons for each truck

}oad ean delivery of can mllk.\»@he—%naeeﬁepeaag-eé Transporting

Vcomnos1te samoles from the dalry plant or laboratory to a dairy

. farm is prohlblted, A Eacn dalry plant.or laboratory shall use a‘

preservative approved'by'the_department phati-bo-used in %he
bullding e# each composite sample The preservative may consist
of a bichloride of mercury 4or corrosive sublimatey tablet

which shall weigh not more than one gram and contaln not less than
2.5 nof more thah 3.5 grains of bichlbride of mercury. - Potassiunm

dichromate or amy other chemical »preservative preservatives may

be unsed ap-a-preservabive-for to preserve composite samples upon
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written approval % from the department. Not less than 14 grains

nor more than 20 grains of potassium dichromate_méy be used asg a

preservative in building composite samples.

[Note: After January 1, 198%, mercuric chloride as a

preservative will be prohibited.]

‘ (¢) Milk Presh and composite milk samplesvmay be transported

from éaé%y—?&éa%s a dairy plant to a eendral certified labératory

or_ other department approved laboratory for milkfat and other

component %asting only on prior written approval by from the

départmenﬁ$:" ,
Segtion 9.  Ag 107,03(3)(d) is adopted to read:

Ag 107,03(3)(d) ,Qbﬁposite samples may be pipetted in dupli-

‘cate.at 8 déiry.plant and transported to a.seqond labbratéry for
tésfing on writteﬂ_apprqvalvffom'the»department; Only_%he 2

'°pipetté&:pbftioﬂs may;be tranéportéd to the testing laboratory, and

the residual Qf the comPOsite'shall bé left at the dairy plant.

When‘any gsample is pre—pipetted for testihg, all AOAC procedures

for warming, mixing'and pipettiﬁg the sample'shall be followed.

A1l Babcock test bottles shall be properly sealed and legibly

identified with thé patron nuﬁber.

Section 10. Ag lO7.04(l)>and (2) are amended ﬁo read:

Agx107.04 TESTING OF SAMPLES. (1) TEST METHODS. Buiterfal
Milkfat tests of fresh milk samples may be made by the edhez |

extraesieon-o2 Babcock test, ether extraction test, the Milko-

Tester, or other AOAC test method approved by the department.
(2) ETHER EXTRACTION AND BABCOCK TESTS. (a) A1l

ether extraction e# and Babcock tests shally-exeepd-as-provided
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aadee—ge?ee—ée%—eaé—ée} be conducted as prescribed in $he-1970
edition~-of "Official Methods of Analysis of the Association of

Official Analytical Chemists," 1980 edition, except as provided

under pars. (b) and (c). & A copy of whieh this reference is on

Ill° in the offlces of the department o~ agrientbure, secretary of

state,‘and revisor of statutes, and whisek may be ootalned from the

As r*'oi'.'iax;loz* of Offlolal Analytloal Chemlste, Ino.,‘PsO. Box 540,

~'Ben3am1n fran 11n Statlon, Waohlngton, D.C. -20044.

(o)‘ Waﬂq sample %e—ee tested by the Baocook test method shall

ve agitat For at Jeesf % mlnutee by the use o€ a mecnanloal

g afor aiter *’ - pi etulna ef the gsanple and adding sulfurlo 301d“

SR

B 1ﬂ aooordaﬂce with tae AOAC procedure A meeheniea%‘reader? such

- as a needlep01nt lelder or other 4avaee mechanical divider whlch

'dacoarately debermlnes mlleat 1eve1 1n a Lest bottle shall be used

'dﬁln readlng %he all Baboock %es# tests. ‘A1l Babeock test readlngs

sh317 be»made acalnst a llght—oolored surface with adequate natural o

or artlflclal 11ght.dfﬁ:‘v

(c) The Babcooﬁ test may be read to the nearest 0. 05% by

'W°1ﬂnt as. prov1ded in "Of 10131 Methods of" Analy51s of the

A88001at10n of OfflClal Analytlcal Chemlsts," if Babeeek the test
bottles are graduaued to 0. 17 e?«aﬂ—a&$emateé éev&ee-geadaa#ed %e

Qv$a—a?e-aeeé; Resulte obtalned from an automated test device

may be‘reported with the samefaccuracy which the device is capable'

of readlng or reportlng.

Section 11. Ag 107 04(3) is repealed and reoreated 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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initial installation and ‘at least every 12 months thereafter by
eithef the Babcock test or the ether extraction test. The device
shall be recalibrated whenever the mean deviation on a daily per-~
forﬁance check is greater than plus or minus 0.04% or when.major
repairs are made to the test device.

(p) Constant voltage. A constant Voltage regulatof shall be

 connected %o allkautOmated test devices in line with single phase

115 or 22bi§olt.nower supply.

(e) Lallor&uton nrooeduxe 1. . Twenty representative Samples

raﬂgihﬂ f?0m~3.0% to 6»0 mllkfat shall be tested in trlpllcatm on

*he au bomated test dOV1ce and by the Babcock method or etner

3 Dxtraﬂulon mOunod. Whe average of the 3 results for each sample
: tested oy each metnod shall be calculated to the nearest O 01%

.‘mllkf&t. The staﬂdard devlatlon of the dlfference between the

autcmated‘dev1ce E results and the referenoe test results, calcu-

lated in accordance- with the Assdciation of Official Analytical

_ Chemists Methods, 13th edition (1980), shall not exceed plus or

minus 0. OAd The mean deviatibn of the results from the automated

tes+ dev1ce and the BaObOCk or etner extra0ulon reference test

vmeuhod snall not be greater than plus or minus 0.04% for accept&ble

callbratlon,

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

laboratory.

(d) Daily perlormance check. The device shall be checked on

a dally performance basis by the uge of at least 5 milk gamples

ranglnn from %.0%. to 5.5% milkfat. These must be fresh

'unhomogenlaed bampleSA Trlpllcate Babcock tests must be made on



Ty W s~ N Y

-

\Xe}

10"
11 .
12
15
15
16

17

18

21
22
2%
24

25

27

16
all of the samples and an average recorded on forms approved by the
department. If the device varies more than plus or minus

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

it to within this toierance, recalibration of the device is

necessary

( ) Reférence oheck. _1,"A reference oheck'sample.must be
tested quing'the-coﬁfse of fhe performance check and each hour .

durina-tpsting. Tne reference samnle may be one of the samples

used for unp dally perfolmanca oheck or may be a homogenlzed mllﬁ

sanple.

D, If a hdmocenized milk sample isg utilized, at least 10

. l

tests muét nr run on thé 1n1t1a1 reference’ oheck sample before the

otart of producer sample testlng.j The average of those results and .
the hourly roference cneok sample results nust agree within
Ulus or minus O. O3p.   L

=

9. If “the reference oample has not repeated w1th1n toler~

'ance, adgustments snall be made £o the dev1oe to agree w1th the

average of uhe rexerence samples and all producer samples tpbted

81nce the preV1ous complyﬁng reference check shall be reuested.

(£) Mest aocuraoy and record&eeplng. All Babcock test

results uséd’in the éaiibfation, daily performance check, or refer- .

ence check of an automafed‘ﬁést device shall be read to the néareét
0.05%. Records of all checks, calibration data and daily perform-

ance éhecks‘shall be maintained on file'in the laboratory and be

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

year.
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Section 12. Ag 107.04(4) and (5) are amended to read:
Ag 107.04(4) FRESH MILK TESTING. Fresh milk samples shall be

'Atested for milkfat or other components no later than the seeend

third day followihb the day the sample was takeny-Safurdaysy

'S&ﬁéaysmaaé hel&é&ys oxetuded. MNo fresh milk sample may be tested

Tor mllk quallty as deflned in section Ag 30. 01(7), Wis. Adnm. Code,

if the sample is held for longer than 36 hours.

(5)  COMPOSITE SAMPLE TESTING. (a) Bubbesfat Milkfat tests

of composite milk Samples may be made by the edlher—-exbraedion-or

,Babcdck test or ether exbractlon test me%beé methods. No

mecnanloal dev1ce may be used in %%e—#es% of testing composite -

‘ oamnlas W1tn0ut %he prlor written anoroval of the department.

_Approval ¢£ when granted aaf shall be llmlted for-use-at 10 a -

' SpelelC locatlon for samples from sgec1f1ed producers.

(b) bompoolfe samnles shall be tested w1th1n 3 days,
Saturdays, Shndays and hO]ldaJS excluded after tne bulld~up of the

sample nas been oompleued TlmP for complotlon of the tests may

' not be eernded w1thout pzlor wrltten approval ef from the

department,‘ Replacemont of a set of oomp081te samples w1th fresh

milk'samples Shall-not be done without prior approval from the

department. Comp081ue samples shall be built and run for the

periods specified in s. 98 12, Stats. Toss of an individual

composite sample dUe to a laboratory accident shall be replaced

Wluh 3 subsequent fresh milk samples.

Section 13. Ag 107.05 and 107.06(1) and (2) are amended %o

read:
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Ag 107.05 SAMPLE RETENTION AND RETESTING. 'The pegidue

residual of each composite sample shall be removed from the water

bath immediately after each sample hes-been is pipetted. The

vepidue regidual of each composite sample~—besh—eem@esé%e—ené

}:?essc gshall be held intact after initial testing and kepu refrln—

erated at a- uemperature between 32 and 40° F. on the premlses where

‘lteSUed for a perlod of not 1ess tnan 5 days fer- eemses&%e—samﬁées

as%—een—}esswmhaﬁ—Q—hea?s—ﬁee—@fesﬁ—sameies. After completlon of

f‘f'.:

all t ing mf resh mllk samples shall be retained in the laboratory

fTor 1east 4 nours The department may retest sunek any compOS1te

- or Eresn mmlk samnles on the pPGMl es where they were tested or

remove themvto aﬁe%hes a department-laboratory for sueh this

?

pae?@sesﬁbﬁrgose Lhe department snall, upon the wrltten request

of the 1lcensed tester or: hrs the employer~ glve notlce of

the tlme and 1ocatlon fo; retestlng the §1aﬁ%—s plant samples, pro-

: Vldlng saeﬁ the request 1s made at the tlme the samples are %aken

- collec+ed by the department for %es#&ﬁg retestlno. Notlce of

department reuestlng of 5 dalry nlant's samples is not reqplred to

,vbe g;ven +o a- marketlng assoolatlon engaged in testlnn composite or

fresh mllk samnles for 1+s member patrons, unless a wrltten

request, 31cned by tne marketlng assoolatlon teagter WﬂO executed‘

‘the. OfflClal test reoord 1s left at the dairy plant. The'

debartment may retaln saeh retested samples for 1nvest1gat1ve or

ev1m°nt1ary Durposes or return them in a sealed condltlon o ﬁhe

dairy plant eperaber upon eruten request.
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‘Ag 107.06 TEST RECORDS. (1) Bach licensed tester shail,

vimmediatély after testing a sample, shall record in duplicate on a

form preseribed approved by the department, the-reosulis-ef-susch

testp-epposibe the name or identification letters or number of the

patron Whose milk or cream was tested, the date of +test and the

test results. Suek The record sheltl-shew and all copies Hherpeef

Shall.be Sﬁgned by the tester. One copy shall be retained at

the testing laboratory and one copy made available for-ezaminssien

%yF%he~éé§&?%meﬂ% at the dairy plant. ALl original test records
shall be kept for a ppriod'of not less than éﬂe—yea% 2 yearé. No

suah—reeeFé ef %esﬁs tegt records may be altered except that

errozb,vxf_made, ﬂaTl be correCUed by striking through the

original entry W&%h—a—}&ne and 1nsert1ng the correct entry

immediately adjacen there¥e to the original, along with the
initials of the tesH eT'&&Eiﬁg'VﬂO made the corrective entry.
'(2)"Whén using fresh milk tests for payment to patrons, the

aFtth@%%QQ; arluhmetlc average of 3 Or more bu%tes@a@ milkfat or

'other componenu test: rcsults shall be usea for each 15 éay éor 16

day> pay perlod or the a@&#hme#aea} arithmetic average of 4 or more

bhv%e?£&$ milkfat or other component tests for a one nmenithlte month

Day perloﬂ.‘ The Lrequency of,oonductlng milkfat or other component

tests shall be-evenly diétributed'throughout a pay period. 1In

averaging milkfat or bther”component test results, decimal

fractions may be rounded to the nearest 0.01%.
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Section 14. Ag 107.06(%) is repealed and recreated %o read:

(3) Calibration records, daily performance checks and routine

‘checks of automated instruments, Milko-tester calibration reoords,

and Babcook test results shall be kept on forms presorlbed by the
department '
'i‘Sedtion 15. Ag 107.07 is renumbered 107.08 and as renumbered

is amended fo read

Ag 107.08 ACCURACY oF SAMPLES AND TESTS. To sampler, tester,

oheesemaker, buttermaker or any other person shall falsely identify

”mllk sampleJ, submlt false samples of nilk to a dalry plant, nmake

aﬂg false racord or reporb conoernlng a milk sample or i%s the test

_resu1us, or the quallty or quantlry of milk, or violate any other

prov1s10n of these’ rules } ,
| Sectlon 16.. Ag 107 07 is adopted to read '
Ag 107 O( MILK COMPOHENT SAMPLING AND TESTiHG, ({) All test

"meunods and equloment used in testlng mllk to determlne 1ts value
'for pajment by testlnv‘for components other than mllkfet, shall
conform to test methods and equlpment approved by the Official

- Assoc1at10n of Analyuloal Phemlsts, %uandard Methods for . -

. Bx amlnatlon of Dalry Products, or other test methods and equlpment

approved by the department. Test metnods approved by AOQAC for
protein aﬁal&sis incldde: A

(a) ¥eldahl method number 16036 for total nitrogen.

(b) Dye bindiﬁg method number»1637 acid orange 12.

(cj Pro-milk method for determination of milk and protein,

annato black 10B, first action by AOAC. ' N
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(d) Infra-red milk analysis method number 16079 and number
16080, part 2, protein, first action by AOAC.

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

- milkfat shall be calibrated as outlined in the 13th edition (1980)°

. of the Association of 0fficial Analytical Chemists manual and shall

congist of a comparison of 20 representative milk samples ranging

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

tripiicats and at 1éast'twoisamples shall be in duplicate. The
Keldahl results and the instrument results shall have a mean and

standard deyiation of not more than .02% on components. There

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

with the reference method.

”'(a) The calibrat;bﬁ record shall be maintained_on'file in»the

v laboratoﬁy and repeated whenever major'parts are replaced, rebuilt

~or adjusted.

(b) -A‘daiiy performance check shall be made and réported

before the daily testing of proﬂucer‘samples.» Pive samples from

the pfevious‘day's teétiﬂg shé11 be held bver‘ahd'repeated the
start of the second daj{  The average mean deviéﬁion on the two
runé shall no¥d exceéd plﬁs‘or‘minus .02%.

" (e) A reference check sample shall be tested during the
course of the performance check and each hpur during tésting. The
reference sample may be one of‘the gsamples used for the daily
performance check.

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

in acco:danoe with the AOAC method and shall be clearly and fully

labeled to insure they are the reagents required by the method.
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ALL testing equipment shall be calibrated as prescribed in the AOAC

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

department's standards and at least annual calibration on split

" samples provided by the department.

(4). When milkfat and milk protein or other component tests

are to Ee conduoted'from the same sample, the milkfat test may be
run on one day and otner component tests no more than 24 hours fol—v

'low1na the 1n1u1a1 mllklﬁt teSu,"If other components tests will

be made thnln 2 houro after tne initial milkfat test, those

g eamolesvneei not be'rof igerated. All samples used for multiple

- testing Snall not be leee uhan B'ouneee

-(5) If aonormal mllk etandarde or other quallty tests are

used to deny payment for components of producer milk, only the

.d1?e0u mlcroecoolo boma$1o cell,oount (DMSCC) or electronic
'x}somatlc oell count (FSCC) shall be used to confirm the ‘accuracy of

the denial of payment for comoonents baeed on abnormal milk.

Sectlon 17. Ag 107 09 is adopted to read:

' Ag 107 09 AU”HORImY. ThlS chapter is adopted under

~_auuhor1ty of gs. 93. 07(1), 97 24(4) and 98. 13(5), Stats.

The rules, amendments, and reoeale contained in this order .
shall take effect on the flrst day of the month following
publlcatlon in the Wlseon81n admlnlstratlve register, as provided

in s. 227.026(1), Stats.
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STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE,
TRADE AND CONSUMER PROTECT ION -
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>~ Norman E. Kirschbaum
‘Administrator
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