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STATE OF WISCONSIN
SS.
DEPARTMENT OF AGRICULTURE,

)
)
)
TRADE & CONSUMER PROTECTION )

TO ALL TO WHOM THESE PRESENTS SHALIL 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 sampling and testing of milk and cream, Chapter Ag 107, Wis.
Adm. Code, was duly approved and adopted by the Department on May 10, 1985.

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 city of Madison, this
10th day of May, 1985,

Dorvweew & $astban

Norman E. Kirschbaum, Administrator
Food Division

RECEIVED

M/-\Y 1 0 1985
Revzsor o/m‘/ tutes

by . <2 & '
N . Bureau ., //”E// o7
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ORDER
OF THE
STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION

ADOPTING, AMENDING OR REPEALING RULES

To repeal Ag 107.01(2) and (10), Ag 107.03(1)(v)(2), Ag 107.04,
Ag 107.06(3), and Ag 107.07; to renumber Ag 107.01(1), (4), (5) and
(9), Ag 107.08 and Ag 107.09; to renumber and amend Ag 107.01(3), (6),
(7) and (8), Ag 107.03(1)(b)1, Ag 107.05 and Ag 107.06; to amend
Ag 107.01(intro.), Ag 107.02(3), Ag 107.03(1)(a), Ag 107.03(2)(b)1,
(b)2, (b55, (b)6, and ()10, Ag 107.03(2)(e), Ag 107.03(3)(&),';nd
Ag 107.03(3)(b) Note; and to create Ag 107.01(1), (4), (7), (8), (9),
(11), (12), (14), (15), (18) anda (19); Ag 107.04 through Ag 107.07; and

Ag 107.11; relating to sampling and testing of milk and cream.

Analysils Prepared by the Wisconsin Department of
Agriculture, Trade and Consumer Protection

The department's amendments to Ch. Ag 107, Wis. Adm. Code
(Sampling and Testing Milk and Cream) will make a number of signifilcant
changes 1In the exlsting rule. The changes are 1n response to a number
of changes 1n the dalry industry. These 1Include an increased use of
automated testing devices to test for milkfat and protelin content of
milk; an increased use of proteln test results as a basls for millk
payments to producers; and an increased use of fresh milk samples 1in
testing. ‘

In order to ensure the accuracy of mllkfat and protein tests used
to determine payments to producers, the amendments will establish
speclfic requirements for the callbration of milkfat or proteln testing
devices. Testing devices are to be calibrated on a quarterly basls,
using a set of 12 or more calibration samples. The calibration samples
must meet certaln speciflc requirements, and contaln known amounts of
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milkfat and protein. The known amounts of milkfat and proteln are to
be pre-determined by a reference method (the Roese—-Gottlieb method for
millkfat, and the Kjeldahl method or the Kel-Foss automated modification
of the Xjeldahl method for protein). Testing devices are to be
calibrated in relation to the callbration samples, so as to minimize
performance errors, and keep them within legal tolerances. Results may
deviate no more than 0.04%, on average, from the known values for the
calibration samples. The standard deviation may not exceed 0.04.

Testlng devices must be subjected to a dally performance check
prior to each day's testing. The daily performance check must be made
using a set of 5 or more dally performance check samples. Like
calibration samples, these samples must meet several requirements, and
contaln known amounts of milkfat and protein determined by the
reference method.  If, for any dally performance check, the milkfat or
protein results deviate from the known amounts by more than 0.04% on
average, the testing device must be recalibrated.

Testing devices must also be subjected to hourly reference checks,
to assure that the device continues to glve accurate results throughout
each day's testing. If an hourly reference check deviates by more than
0.03% from the the initial reference check, the condition causing the
deviation must be found and corrected. No producer samples tegted
between the last conforming reference check and the tlime of correction
may be used for payment purposes.

Licensed testers must keep complete records of all calibrations,
dally performance checks, and reference checks, and make the records
avallable for inspection and copylng by the department. The department
may also conduct periodlc enforcement checks, using samples prepared by
the department.

The amenduents will add or modify certain requlrements pertaining
to the collection and handling of mllk samples, and wilill make a sub-
stantlal number of drafting and organlzational changes to the existing
rules. :

Pursuant to the authority vested in the state of Wisconsin
department of agriculture, trade and consumer protection bj
ss. 93.07(1), 97.24(4) and 98.13(5), Stats., the department repeals,
amends and creates rules interpreting ss. 97.24(l4) and 98.13(5),
Stats., as follows:
SECTION 1. Ag 107.01(intro.) is amended to read:

(intro.) As used hereilr in this chapter:
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SECTION 2. Ag 107.01(2) and (10) are repealed.
SECTION 3. Ag 107.01(1), (4), (5) and (9) are renumbered
Ag 107.01(5), (6), (10) and (17).
SECTION. 4. Ag 107.01(3) (6), (7) and (8) are renumbered
Ag 107.01(2), (3), (13) and (16), and as renumbered are amended to
read: |
(2) "Composite sample" er—leemposibe—mitlk-samplet means a milk

sample preserved wlith am potassium dichromate or another approved

chemical preservatlive and buidt—up complled as prescribed in thils

chapter for use 1n the testing of milk for a given pay period as

prescribed in s. 98.13, Stats.

(3) "Performanee Dally performance check" means the dally’

eprogg—eheek—procedures—used—formiikfat-test—-debermination—and

approved—by—the—deparbment procedure under s. Ag 107.06(2) which is

used to determine the accuracy of a testing device.

(13) "Preserved fresh milk sample" means a fresh milk sample
preserved wilth potassium dichromate fer—the—pupose—of—subsegquent
Iaberabory—anatysria—in—ea-datryerdproduction-testing—program

, bronopol (2-bromo-2-nitropropane-l, 3 dial), or another chemical

preservative approved by the department.

(16) "Sample" means a representative sample of milk or cream
used for testing to determine the mllkfat or protein content

of milk or cream, orbeth, the quality an& of milk or cream, or any

other properties or characteristics of the milk or cream from which
the sample 1s taken.
SECTION 5. Ag 107.01(1), (4), (7), (8), (9), (11), (12), (14),

(15), (18) and (19) are created to read:
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(1) "Calibration sample" means one of a set of 12 or more

samples which conform to the requirements of s, Ag 107.06(1)(c), and

are used to calibrate a testing device under s. Ag 107.06(1).

(4) Mpaily performance check sample" means one of a set of 5

- or more samples which conform to the requlrements of s.

Ag 107.06(2)(c), and are used in conducting a daily performance
check on a testing device under s. Ag 107.06(2).

(7) "Mean difference" means the algebraic sum of the
performance errors for the Individual samples in a set of
calibration samples or dally performance check samples, divided by

the number of samples 1in the set.

L
’

(8) "Milk component" means milkfat or milk protein.

(9) "Modified Roese-Gottleib method" means the Roese-Gottlelb
method, modifled as follows:

(a) The Mojonnier vacuum oven may be used for drying the fat
at a temperature of 135° ¢ with a vacuum of_not less than 20 mm of
mercury for 5 minutes. v |

(b) Previously welghed fat tins or dishes may be used so that
the rinsing of the faﬁ tihs or dishes required by the Roese—Gottlie5
method can be eliminated.

(11) "Payment record" means a wrltten or retrlevable
electronic record showing, for each producer whose milk 1is tested
for payment purposes, the producer letters or number and the daily
test result for each milk component or mllk quality test on which
payment may be based.

(12) "Performance error" means:

(a) With reference to a calibration sample, the known
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percentage contenﬁ of a milk component in the calibration sample
minus the percentage content as measured by the testing device belng
calibrated.

(b) With reference to a daily performance check sample, the
known percentage content of a mllk component in the sample minus the
percentage content as measured by the testing device on which a
daily performance check 1s beilng conducted.

(14) "Reference method" means the Roese—Gottleib'method or the
modified Roese-Gottleib method for milkfat, and the Kjeldahl method
or the Kel-Foss automated modification of the Kjeldahl method for

protein. . .

(15) "Reference sample" means a sample conforming to the
requlrements of s. Ag 107.06(3)(e) which 1s used in conducting the
initial and hourly reference checks under S. Ag 107.06(3).

(18) "Standard deviation" means standard deviation calculated
according to the formula set forth in the "Official Methods of
Analysis of the Association of Officlal Analytical Chemists," 14th
edition, section 16.071.

NOTE: The "Official Methods of Analysils of the

Assoclation of Officlal Analytical Chemists,”" 14th

edition, 1s on flle in the offlces of the department,

the secretary of state, and the revisor of statutes, and

may be obtalned from the Assoclatlion of 0fflcial

Analytical Chemists, Inc., 1111 North 19th Street, Sulte

210, Arlington, VA 22209.

(19) "Testing device" means an automated testing device used
to test mllk samples for milkfat or protein, or both, using a test
method authorized under s. Ag 107.04(1) or s. Ag 107.05(1).

SECTION 6. Ag 107.02(3) is amended to read:
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(3) Every milk and cream tester er, cheesemaker or buttermaker
qualified for testing milk with a mechaniecal testing device shall
have that qualification clearly indicated on &he hls or her license.
Any licensed mllk and cream tester found be—ekxeeced—aceepbed

roterarrees—Ffor-catibration—of-—the—meehanteal operating a testing

device which 1s not calibrated and adjusted as requlired by

s. Ag 107.06(1) may have his or her license suspended by the

department.

SECTION 7. Ag 107.03(1)(a) is amended to read:

(a) Sample containers shall be constructed of non-toxic
transparent materlalss and be in a clean, sanitary and dry
condition ﬁrior.to us ey—and—be—comneretatty—sberitte—for—all 2
sampres—inbtended—Ffor—baetertotogteat—testing. All glass or rigiad
plastic containers used for fresh mllk sampling shall be equlpped
with over-~the-lip closures, and have an area on the sample
contalner large enough for placing on 1t the date of collection and
the producer number, |

SECTION 8. ‘Ag 107.03(1)(b)2 is repealed.

SECTION 9. Ag 107.03(1)(b)1l is renumbered Ag 107.03(1)(b), and
as renumbered 1is aménded to read:

(b) Fresh milk sample containers shall ha#ei

1. Be commercially sterile;

2. Have sufflcleant capacity to hold a quantlity large enough
to permit 2 tests of the particular test or tests to be applied to
the samples; and shall-—be

3. Be of sufficlent slze to permlt thorough mixing of the

sample prior to 1ts use for any test, or for the resgidual to be
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used to butkd complle a composite sample.

SECTION 10. Ag 107.03(2)(b)1, (v)2, (b)5, (b)6 and (b)1l0 are
amended to read:

(b)l. FEach sampler shall grade farm milk by appearance and
smell prior to accepting 1t and loading 1t on the bulk mllk truck.
The sampler shall reject all eff—flaver—er off-odor milk and milk
which contalns any visible evidence of mastitis énd extraneous
matter. If the quality of milk is in doubt, the sampler, before
accepting any milk, shall call the dailry plant and request
inspection by a plant quality conbtrol officer or other individual
designated‘by the plant, who shall accept or reject the milk,

(p)2. Samplers shall read and pecord the temperaturé of thg
milk prilor to accepting and loading it‘on the bulk milk truck.
When the milk temperature 1s not ascertalnable by reading the farm
bulk tank thermometer, the sampler shall take and read the
temperature by uslng a pocket type spring dial or other sultable

portable thermometer, accurate to plus or minus 2°F. wlth the

smallest gradation not greater than 2°F. Milk Manufacturing grade

milk shall be rejected unless collected within 2 hours after
milking 1f fE—exeeceds—the—applicable-temperabure—regulrenent—FTor
%he~%&}}ewfm§j@%ﬁ%ﬂ}%ﬁ%ﬂﬁ&kﬂ—wmaﬁaﬁa&%w&ﬁ%&@&%ﬂé+~—5GQFv7~gP&ée

A+—U521% 1ts temperature exceeds 50°F, Grade A milk shall be

rejected unless collected within 2 hours after milking 1f its

temperature exceeds 45°F,

(b)5. The collectlon record for each pabtren producer shall

include the patrenls producer's identification letters or number,

the sampler's license number and llcense expiration date, the tlme
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and déte of colleﬁtion and sampling, the quantity of milk collected
and the temperature of the milk at the time of collectlon. The
collection record for each pabtren grdducer shall be signed by the
sampler and delivered with the load of milk at the time of
delivery.

(b)6., Milk from which a sample is to be taken shall be
agitated by the sampler for at least 5 minutes or more prior to
taking a sample. Milk shall be agltated for at 1east‘10 minutes 1f
the farm bulk tank has a capaclty greater than 1500 gallons, or
when the 3A Standard for a ﬁank requires a longer agltation time.
The sampler shall take abt—teasty a 2—oumee representative fresh pllk
sample from each farm bulk tank prior to collection and delivery of

a petronls producer's milk., A sampling procedure which prevents

contamination of the sample or sample contalner shall be used. The
dipper shall be cleaned and sanitized in a 100 ppm chlorine or
equlvalent sanitizing solution and dlpped in the milk twlce before
taking the sample., The milk sample shall be transferred from the
dipper to the sample contalner away from the open port of the farm
bulk tank. A samplep shall not commlngle fresh milk samples from
any other bulk milk tanks on the premlses. P&%%?ﬁ Producer
identification and date of samplling shall be placed on the sample
container, The sample shall be placed in a rack in an ice-water
bath or ice bath immedlately affer 1t 1s taken, to malntain 1ts
temperature between 32-32° and 40°Fahrenhelt, No—sample-of-less
%%ﬁﬁ%é%%ﬁﬂ?ee&ﬁﬁ&?«b&“ﬁ&k&ﬁ”ﬁﬁ“&ﬁ?”&aﬁp}eP”Wf@h&&%”ﬁ?i@ﬂ*Wﬁ&%ﬁeﬁm
approvel—of-—the-department—-Approval—mey—be—granted—onky—-when—a—

dotry—plant-can-demonstrate—bo—the—satblsfactlon—of--thedepartment
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that—aeeurate—testresults—can—-Pbe-achieved-by-toking—a-smallen
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(b)10. A sampler shall collect 2 samples at the first
collection point for each bulk tank truck load and identify one
sample to be used as the temperature control samglg for all samples
which are subseguently collected for that load and placed in the
truck's sample compartment. The seample contalner of the

temperature controls sample shall show the producer letters or

number, date, time of collection and temperature of the milk in the

farm bulk tank from which the sample was collected.

SECTION 11. Ag 107.03(2)(c) is amended to read:

(¢) PFresh milk sample slize. Phe—slze—of—the Evefz fresh milk

sample shall be large enough to permit retesting by the dairy

plant, +%s the dairy plant's testling agent, the producer's agent or

the departmentsy bub—inr——rno—ease—shali—the-sample—sizge—be—-tess—than
2-eurrees—{(&0mttktbers)without—prior—writben—appreval—of—the
department. App&&wﬁkﬁma$~be~gﬂaﬁ%e&—eH%y;ﬁhePe~%he-p%&H%—ea&
&em9ﬁ%%F&%e*R}4ﬁﬁ%ﬂﬂ%%ﬁ?&&&%ﬁ%{ﬁL{ﬁﬁ%ﬂeﬁ&Pﬁﬁﬁﬂ%%ﬁmﬁﬁﬁhem&&mpk3
erkon I —permtbbhorotzh bk Ag—and—-ableasb-one-robest—Lon
eVefﬁb4ﬁﬁH%%xﬁ%%ﬂﬂﬁﬁ?ﬁﬁ%%ﬂﬁ}ﬁmﬁHfﬁawﬁp}er

SECTION 12. Ag 107.03(3)(a) 1s amended to read:

(a) ALl milk samples recelved directly from the farm shall be
kept tightly covered and maintalned at a temperature between 32°
and 40° Fahrenhelt at all times during transporation and while held
for testing at the dairy plant or a testing laboratory.

SECTION 13. Ag 107.03(3)(b)Note is amended to read:
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Note: Potassium dichromate for use as a mllk sample
preservative 1is commonly available in tablet form
containing 40 milligrams of active ingredlent per tablet.
The use of these tablets at the rate of one tablet per 2
fluid ounces of mlilk in a completed composite sample 1s
equivalent to the concentration required in par. (b)
above. S+ Section Ag 29.05(1)(c) contains labeling
requlrements and limitations on dlsposal of milk samples
preserved with potassium dichromate. Affer—Janvary—is
3983+ Hhe The use of mercuric chloride as a preservative for
composite mllk samples 1s prohilbited.

SECTION 14. Ag 107.04, Ag 107.06(3), and Ag 107.07 are
repealed.
SECTION 15. Ag 107.04 is created to read:

Ag 107.04 TESTING OF SAMPLES FOR MILKFAT,

(1) MILKFAT TEST METHODS.

(a) Milkfat tests may bé made by the Babcock test,'ether
extraction test, or other test method approved by the department.
All Babcock and ether extraction tests shall be conducted as
prescribed in the "0fficlial Methods of Analysis of the Assoclation
of Officlal Analytical Chemists," 1i4th edition, except as provided
under par, (b).

(b) Each milk sample tested by the ﬁabcock method shall be
agitated for at least 3 minutes by the use of a mechanical agltator

after plpetting the sample and adding sulfuric aclid in accordance

with the procedure prescribed under par. (a). A reader, such as a

needlepoint divider or other mechanlcal divider, which accurately
determines mllkfat level 1n a test bottle shall be used 1n readilng
all Babcock tests. All Babcock test readings shall be made agalnst
a light~colored surface with adequate natural or artiflcilal light.

The Babcock test shall be read to the nearest 0.05% by welght.
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NOTE: The "Officlal Methods of Analysils of the

Association of Official Analytical Chemists," 1llth

edltion, i1s on file in the offlces of the department, the

secretary of state, and the revisor of statutes, and may

be obtalned from the Assoclation of 0fficial Analytilcal

Chemists, Inc., 1111 North 19th Street, Suite 210,

Arlington, VA 22209,

(2)_ MILKFAT TESTING DEVICES. Testing devices used to test
samples for milkfat content shall be calibrated as provided 1n s.
Ag 107.06(1). Testing devices shall be subjected to a dally
performance check prior to each day's use, as provided in s.

Ag 107.06(2), and to hourly reference checks as provided in s.
Ag 107.06(3).

(3) TIME PERIODS FOR COMPLETION OF TESTING. Testling of
samples for milkfat content shall be completed within the time 4
periods specified under s. Ag 107.07.

SECTION 16. Ag 107.05 is renumbered Ag 107.08, and as

renumbered 1s amended to read:

Ag 107,08 SAMPLE RETENTION AND RETESTING. The residual of each

composlte sample shall be removed from the wéter bath immediately

after each sample 1s pilpetted. The residual of each composite

~gsample shall be held intact after inltial testing and kept

refrigerated at a température between 32° and 40°F. on the premises

where tested for a period of not less than 5 days. After——ecompleblon

of—ath-besting;—fresh-milk-sampres—shatl-be—retained—in—the

FTaborabory—for—ab—least—lIhourss+ EXcept as provided in s.

Ag 107.06(3)(b), fresh milk samples may be disposed of after testing

unless the department gives notice by telephone or in wrlting that

the samples are to be retalned for department retesting. The

department may, by written or telephone notlce, require that
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samples be retained for up to 24 hours. The department may require

that retained samples be refrigerated to between 32° and 40°F. The

department may retest any composite ér fresh milk samples on the
premises where they were tested or remove them to a department
laboratory for this purpose. The department shall, upon wrltten
request of the licensed tester or the employer give notice of the
time and location for retesting the plant samples, providing the
request 15 made at the time the samples are collected by the
department for retesting. Notlce of department retesting of a dairy
plant's samples 1s not requifed to be glven to a marketing
assoclation engaged in testing composlite or fresh milk samples gpr
1ts member patrons, unless a written request, signed by ﬁhe marketing
assoclatlon tester who executed the%offioial test record, 1s left at
the dairy plant. The department may retain retested samples for
investilgative or evidentliary purposes, or return them In a sealed
condition to the dairy plant upon written request.

SECTION 17. Ag 107.06 is renumbered Ag 107.09, and as

renumbered is amended to read:

Ag 107.09 TEST RECORDS. (1) FEach licensed tester, immedlately

after testling a sample, shall fécord in é&p%%e&%ey~&n~&~%e?m-g;gggﬁgg
approved by the department, the name or identifiéation letters or
number of the patron whose milk or cream. was teéted, the date of the .
test, and the test results. The record and—alkl eoples or log shall

be signed by the tester and be kept on flle at the testing

laboratory. ©Owe—copy-shatlk-be—retained-ab-the-tesbing—-laborabory

ard—one—copy-made—avatrable—at—the—datry-plants- All orlginal test

records shall be kept for a perlod of not less than 2-years one year.
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No test records may be altered except that errors, 1f made, shall be
corrected by striking through the original entry and inserting the
correct entry lmmediately adjacent to the original, along wlth the
initials of the tester who made the corrective entry.

(%) When using fresh mllk component tests for payment to
patrons, the arithmetic average of 3 or more milkfat or other
component test results shall be used for each 15 or 16 day pay
period, or the arithmetlc average of Aor-more all milkfat or other

component tests but no less than 4 tests results shall be used for a

one month pay period. The frequency of eenduebing mllkfat or other
component tests shall be evenly distributed thrdughout.a pay p@riod.
%ﬁw&V&F&g%ﬂ%~m$$k§&%~@ﬁ~9%h&?~@@%é&ﬁe&%~F&S%~Pe&&¥%&T~éee%m&%
%ﬁ&&%&e&&mm&ywbe~pﬁ&née@w%@~%he~né&pe&%~@rg}%r

SECTION 18: Ag 107.05 through Ag 107.07 are created to read:

Ag 107.05 TESTING OF SAMPLES FOR PROTEIN CONTENT OR MILK QUALITY.

(1) TEST METHODS. Test methods and -equipment used 1n
teéting samples for protein content or milk qualilty shall, 1if the
test results'may’affect the amount pald for milk, be limited to:

(a) Test methods and equipment cited in the Amerlcan Public
Health Association, Inc., "Standard Methods for the Examlnation of
Dairy Products," 14th edition;

(b) Test methods and equipment’prescribed in the "0fficial
Methods of Analysis of the Association of Official Analytical
Chemists," 1l4th edition; or

(e¢) Other test methods and equipment approved in wfiting by

the department.
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NOTE: The American Public Health Assoclatlon, Inc.,
"Standard Methods for the Examinatlon of Dailry Products,"
14th edition, 1s on fille 1n the offices of the department,
the secretary of state, and the revision of statutes, and
may be obtalined from the American Publlec Health
Assocliation, Inc., 1015 Elghteenth Street, N.W.,
Washington, D.C. 20036.

N

The "Official Methods of Analysis of the Associlation of
Official Analytical Chemists," 14th edition, is on file in
the offices of the department, the secretary of state and
the revisor of statutes, and may be obtalned from the
Assoclation of Official Analytical Chemists, Inc., 1111
North 19th Street, Suite 210, Arlington, VA 22209.

(2) REAGENTS. Every reagent used in a test method authorized

C ¢ 0O N O Ul =W

under sub. (1) shall be used in accordance with the authorized test

[
-

method, and be fully and clearly labeled to ensure that 1t is thf
12 prdper Peagént to be used with the éuthorized test method. g
13 (3) ABNORMAL MILK; TEST RESUL@S AFFECTING PAYMENT., (a) The
14 denial of milk component premlums or payments, based on test results
15 obtalned on abnormal milk standards tests or other authorized mllk
16 quality tests, may be based on individual test results or on a monthly
17 average test result,

18 ‘ (b) Results obtained from the Wisconsin Mastlitils Test
‘19 (WMT) may not be used to deny milk component premiums or payments to
20 producers unless the ﬁest results are confirmed by the direct
21 microscopic somatic cell count (DMSCC) method, or'byvthe electronilc
22 somatlic cell count (ESCC) method. This paragraph shall take effect on
23 March 1, 1986,
24 (4) PROTEIN TESTING DEVICES. Testing devices used to test
25 samples for proteln content shall be calibrated as provlided 1n s.

26 Ag 107.06(1). Testing devices shall be subjected to a dally perfor-

27 mance check prilor to each day's use, as provided in s. Ag 107.06(2),
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and to hourly reference checks as provided in s. Ag 107.06(3).
(5) TIME PERIODS FOR COMPLETION OF TESTING. Testing of
samples. for protein content or other mlilk quality characteristics
shall be completed within the time periods specified under s.
Ag 107.07. |

Ag 107.06 MILK COMPONENT TESTING DEVICES; CALIBRATION; DAILY

PERFORMANCE CHECKS; REFERENCE CHECK3. (1) CALIBRATION.

(a) Calibration requlrement; frequency of calibration. Every

testing device used to test samples for mllkfat or proteln content
shall be calibrated as provided in thils subsection. The testing
device shall be calibrated for each milk component for which sa@pies
are tested by the testing device. For each milk componeht, thé
testing device shall be calibrated:

1, Upon installation;

2., At regular 3 month Intervals after 1installation;

3. Immediately after every signifiCant repalr or alteration to
the testing device; and

4. Whenever the mean difference obtalined on a daily
performance check of the testing device under sub. (2) exceeds plus

or minus 0.04%.

(b) Calilbration procedure. To calibrate a testing device, a

set of 12 or more calibration samples, each having a known
percentage content of milkfat and proteln, shall be tested using the
testing device., If, for any calibration sample, the performance
error of the testing devlice 1s not equal to zero, the testing device
shall be adjusted to bring the performance error as near as

practicable to zero. Upon adjustment, the mean difference for the
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entire set of calibration samples shall be brought as near as
practicable to zero, and may not exceed plus or minus 0.04%. The
standard deviation, as defined in s. Ag 107.01(18), may not exceed
0.0L,

(¢) Calibration samples. 1. The callbration procedure under
thls subsection shall be performed using a set of calibratioh
samples. FEach calibration sample shall be a preserved herd sample
not more than 14 days old, and shall have a knoﬁn percentage content
of milkfat and protein. The known percentage content of milkfat or
protein in each callbration éample shall be determined by averaglng
the test results obtained for the milkfat or protein component %n>3
tests of the sample using the reference method. If, for.eitheg the
milkfat or the proteln component, the test results on any sample
using the reference method vary by more than 0.03%, the sample may
not be used as a calibration sample.

2. The known mllkfat content of a calibration sample shall be
not less than 2.5%. The range of the known milkfat content within a
set of calibratlon samples shall be at least 2.5 percentage points.

3. The known protein content of a calibration sample ehall be
not less than 2.7%. The range of the known protein content within a
set of calibration samples shall be at least 0.8 percentage points.

(2) DAILY PERFORMANCE CHECK. .

(a) Reguirement; procedure. A dally performance check shall

be conducted on every testing device prior to each day's testing, as
provided in thilis subsectlion. A dally performance check shall be
conducted for each milk component for whilch samples are tested by

the testling device. To conduct a dally performance check on a
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each having a krnown percentage content of milkfat and proteln, shall
be tested using the testing device. The dally performance check
samples shall conform to the requirements under par. (¢). TFor each
mllk component beling tested, the performance error of the testing
device shall be determined with respect to each daily performance
check sample. The mean difference for the entire set of samples
shall then be computed for each milk component belng tested.

(b) Adjustment or calibration based on dally performance

check. Based on the dally performance check, the testing device
shall be adjusted as necessary to eliminate significant performance
errors. - Adjustments, 1f made, sha;l bring performance errors gs
near as practlicable to zero. If tﬁe mean difference obtained on a
dalily performance check of a testihg device exceeds plus or minﬁs
0.04%, the testing device shall be recallbrated as provided in sub.

(1) prior to any further use.

(¢) Daily performance check samples. -

1. The dally performance check under this subsectlon shall be
performed using a set of dally performance check samples, FHach
daily performance check sample shall be a fresh or preserved
unhomogenized sample, having a known percentage content of millkfat
and protein. The known percentage content of milkfat or protein 1in
each dally performance check sample shall be determined by averagilng
the test results obtalned for the milkfat or proteln component in 3
tests of the sample using the reference method. If, for elther the
milkfat or the protein component, any 2 of the 3 test results usling
the reference method vary by more than 0.03%, the sample does not

gualify as a dally performance check sample,
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testing device, 'a set of 5 or more dally performance check samples,

2, The known mllkfat content of a dally performance check
sample shall be not less than 2.8%. Within a set of dailly
performance check samples, the known milkfat content shall vary
by at least 1.5%.

3., The known protein content of a dally performance check
sample shall be not less than 2.7%. Within a set of dally
performance check samples, the known proteln content shall vary
by at least 0.5%.

(3) REFERENCE CHECKS; INITIAL AND HOURLY.

(a)- Initial reference check. An inltial reference checkiﬁhéll
be conducted on each testing devicé prior to each day's testing, at
the time of the daily pefformance éheck under sub. (2)., An initial
reference check shall be conducted for each mllk component for which
samples are tested by the testing device. An 1nitlal reference
check shall consist of 10 tests on a reference sample, uslng the
testing device., The reference sample»shall conform to the
requlrements under par. (c). »For each milk component, the 10 test
results shall be averaged, and the average result used as a
comparlson value for purposes of the hourly reference checks under
par. (b).

(b) Hourly reference checks; comparison to initlal reference

check; adjustments. An hourly reference check shall be conducted on

every testing device during each day of testing. An hourly
reference check shali be conducted for each milk component for which
samples are tested by the testing device. The hourly reference

check shall be conducted by testing the reference sample wlth the
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testing device. - The reference sample shall be the same sample tested

"~ in that day's initlal reference check under par. (a). For each mllk

component being tested, the hourly reference check result shall be
compared to the inltial reference check average. If the hourly
reference check result differs from the 1nitial reference check
average by more than 0.03%, the condltion causing the difference
shall be found and corrected. No results from producer samples
tested between the last prevlious conforming reference check and the
time of correction may be used for payment purposes.

(e¢) Reference sample. A reference sample may be one of the

dally performance check samples under sub. (2), or 1t may be a .
homogenized milk sample which 1s not a daily performanoé check
sample., For any glven day, the saﬁe reference sample shall be used
for the initial reference check under par. (a) and the hourly

reference checks under par. (b).

(4) TESTING DEVICES; CONSTANT VOLTAGE. A constant voltage

. regulator shall be connected to, or form a part of all testing

devices in line with a single phase 115 or 220 volt power supply.

(5) RECORDS. Records of all calibratlons, dally performance

checks, initlal reference checks and hourly reference checks shall

be made and kept 1in a manner approved by the department. Records
shall be signed by the licensed tester who performed the.
calibration, dally performance check or reference check, and be
maintained on file at the testing laboratory for at least one year.
Calibration records shall be kept separate from dally performance
check or reference check records, Records shall be made avallable

for inspection and copylng by the department upon request.
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Ag 107.07 TIME PERIODS FOR COMPLETION OF TESTING.

(1) COMPOSITE SAWPLES. Testing of a composlte sample for milk
component contents or milk quallty shall be completed within 3 days,,
excluding Saturdays, Sundays and holidays, after compllation of the
composite sample has been completed pursuant to s. 98.13, Stats. and
s. Ag 107.03(2)(d). The time perilod for the completion of testing
may not be extended except with the prior written approval of the’
department. A composite sample may not be repléced for testing
purposes by fresh or preserved fresh milk samples except wlth the
prior written approval of thé department. If a composilite sample 1s
lost or spilled due to a laboratory accldent, the lost or Spillgd'
sample shall be replaced with 3 subsequent fresh milk saﬁples.’ The
unused portion of a fested composite sample shall be retained for at
least 5 days after testing to permit retesting by the department.

(2) FRESH OR PRESERVED FRESH MILK SAMPLES. Testing of a fresh
or preserved fresh mllk sample for milk component contents shall be
completed within 3 days after the sample 1s taken. No fresh or
preserved fresh milk sample may be tested for mllk quality, as
defined in s. Ag 30.01(7), more than 36 hours after the sample 1s
taken. |

(3) MILKFAT AND PROTEIN TESTS; SEQUENCE, If milkfat and
protein tests are to be conducted on the same sample, the milkfat
test shall be conducted first, and the protein test shall be
conducted within 24 hours after the milkfat test. Unless the
protein test 1s conducted within 2 hours after the mllkfat test, the

sample shall be refrigerated between tests.

SECTION 19. Ag 107.08 and Ag 107.09 are renumbered Ag 107.10
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1 and Ag 107.12.
2 SECTION 20. Ag 107.11 1s created to read:
3 Ag 107.11 ENFORCEMENT. The department may make periodilc
4  enforcement checks of all testing devices used to test samples for
5 purposes of payment or official records. Enforcement checks shall
6 be made using samples pre-tested by the department using the
7 reference method.
8 SECTION 21. The rules contained in thils order shall take
9 effect on the first day of the month followling publication in the
10 Wisconsln administrative reglister, as provided in
11 s. 227.026(1)(intro.), Stats., except that s. Ag 107.05(3)(b) sgail
12 take effect on March 1, 1986. ; |
13 Dated this ggj%:’day of May, 1985.
14
15 STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE,
16 TRADE AND CONSUMER PROTECTION
17 '
18 By %mw) £ W\
o ~ Norman E. Kirschbaum
.19 Administrator
Food Division
20
21 NEK/T6/1/F00D
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