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Chapter Ag 70
FROZEN DESSERTS

Ag 70,01 Definitions {p. 359) Ag 70.07 Pasteurization, cooling and stor-
Ag 7002 Record maintenance and reten- ing of frozen desserts (p. 370}

tion (p. 360} Ag 7008 Quality standards and compli-
Ag 7003 Plant and premises; standards ance requirements (p. 371)

and requirements (p. 360} Ag 70.09 Packaging and labeling (p. 373)
Ag 70.04 Personnel (p. 381) Ag 70.10 Standard of identity of frozen
Ag 70.05 Egquipment, installation and yogurt, labeling {(p. 373)

utensils (p. 362)
Ag 7006 Equipment, cleaning and sani-
tizing {p. 367)

History: Chapter Ag 70 as it existed on January 31, 1975 was repealed and a new Chapter
Ag 70 was created, effective February 1, 1975,

Ag 70.01 Definitions. In addition to definitions, as applicable under
s. 97.01, Stats., the following shall apply in the interpretation and en-
forcement of this chapter:

(1) “Regulatory agencies” means: (a) The state of Wisconsin depart-
ment of agriculture, and

{b) Hotel and restaurant section of the state of Wisconsin depart-
ment of health and social services and its agent cities.

;.

(2) “Dairy producis” are products as defined in s. 97.20 (1) (b},
Stats., and include products produced in aceordance with chs. Ag 30 and
Ag 80, Wis, Adm, Code.

(3) “Plant” means any place, premises, or establishment, or any part
thereof, including specific areas in retail stores, stands, hotels, restau-
rants, and other establishmentis where frozen desserts or frozen dessert
mixes are manufactured, processed, assembled, frozen or converted in
form for distribution or sale, and includes rooms or space where utensils
or equipment are stored, washed or sanitized and where ingredients for
uge in manufacturing frozen desserts are stored. The term “plant™ in-
cludes a mobile unit and a mobile unit service base.

(4) “Mobile unit” means any vehicle or mobile structure in which fro-
zen desserts are manufactured, prepared, processed or converted and
which is used in selling and dispensing frozen desserts.

(5) “Mobile unit service base” means any building or premises used in
connection with the operation of a mobile unit and includes buildings or
premises used for the servicing, cleaning and sanitizing of mobile unit
equipment and facilities, or for the storage of frozen desserts or frozen
dessert ingredients,

{6) “Frozen dessert” means ice cream, French ice cream, artificially
sweetened ice cream, frozen custard, frozen concentrates, ice milk, sher-
bet, water ice, quiescently frozen confection, quiescently frozen dairy
confection, manufactured frozen dessert mix, and frozen whipped cream
confections, and includes any mix prepared or frozen as a frozen dessert
or used in the making of a frozen dessert.

(7} “Frozen dessert mix” or “mix” means a mixture of frozen dessert
ingredients before being processed and frozen as a frozen dessert.
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(8) “Counter and dispensing freezer” means the freezer equipment
used in the soff serving or dispensing of frozen desserts directly for sale
to the consumer.

(9) “C-L-P ‘system” means food procesging equipment in which pipe-
lines or : other product contact surfaces are designed, constructed and
j anently msta]lgd in such a manner as to he cleaned- m-place

Cr Reg:ster January, 1975, No béQ off. 2-1-76.

Ag 70.02 Record maintenance and retention, Plant operators shall
keep on fileiand readilyaccessible for inspection by regulatory’agencies,
for at least 12 ménths, cqmplete and accurate recgrds as follows

{1} Record of receipt of mgredxents mcludmg mvonces w1th the name
and: address of the company from which ingredients were obtamed

(2)“1)

records of gproducts manufactdred

Per records showing pasteuri-
zation iemperatures correctly marked as!of the date pasteurlzatlon oc-
curred on eao Qroduct and the name of the individual in-charge of the
pﬂste rlza }on operation, The recording therinometor shail be-checked
dail efiiracy angd the date and tame-of the individual who checked
thl},t srmometer shall be. recorded on suchi temper&tute charts or’ other

recor s for, that day Wil B TR
or E1:lle unit service Qase shal] kee ) a dajly record of
hi H moblge unit sefyiced by hifjl wis. cleaned and
ftl?ﬁd-‘ BT : DTS
S (5? Recorqs of water sample tests

{% a0 t;er;ologacal fosty of daxry ingredients user% in the manufacture
gggger}si RRTRE A 1 SHE TR LT T by ey

r. R 1ster, Januaty, 1975, No. 229, off, 2-1- 75

03 PRl g ﬂ bi‘e rises; standards and regujrements. (1}
E}g{ERldB‘ R"wsss 'I‘hefp]ant @rea shaﬂ}ie kept— eieap, orderly-gnd frée
fram refuse;; Fubb ~excessive smokssdhist, air ‘{mﬂutloﬁ ‘and strong or
foﬂLp&Org { g}y,ays and dirt surfaces i in the imnigdiate plant area shall
be surfaced oF ot emw,eq;{g tg o mm dust. A qramlgg system
ST R
in¢ludt 1watepidro e; premisesii myisuc
mahqgg,%s‘go% 4 h’} l b %‘is et 'or hazard” Alfi frozen desserts

and mgtef ients thereof shall be protected fmm contammatlon or depre-
ciation. g gp?()d uct, gdqht.jf U e e Ul

R

(2) SEWAGE AND WASTE DISPOSAL. Sewage and mdustrlaf waste shail be
.. dispgsgd of in a sanitary manner, and-in acci)r ance w i; e: l:o Visions
of st%te ‘and local lawsior regulations. sCon ners i us for i e collectlon
of refuse;or waste shalil be constructeg}! f métal or ot er qn ervmus ma-
terials, kept covered wz;%tlght fitting lids;'placed ohtsule ‘the plant, and
be cleaned before reuses Refuse or waste shall not be allowed toaccumu-,
late in and about the: pgqm ftes nd shall h%‘gmoved as oftén as neceg-
sary to mamtam the, p‘rggmﬁ (5 ‘a clean qnd;saljltary condition. :

(3) ‘BU[LDINGS {a)’ Construction and maintenance. Buﬂdmgs shall
be ‘of . .g6und construction and both the exterlor and mtenor éurfaces
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shall be kept clean and in good repair. Buildings shall be constructed
and maintained in such a manner as to prevent the accumulation of
dust, dirt and mold and the entry or harboring of inseets, vermin, ro-
dents, and other animals. Floors shall be of smooth, even and impervious
constuction, properly sloped to drain, and be kept in good repair and
clean condition, Walls ang ceilings in processing areas shall be of smooth
construction and readily cleanable. Walls shall be light colored and be
kept clean and sanitary, except that a dark color may be used not to
exceed a height of 60 inches from the floor.

(b) Toilet facilities. An employe toilet room shall be conveniently lo-
cated and equipped with hand washing facilities with hot and cold run-
ning water, soap, and single-service towel or air drying equipment. A
dressing room, if provided, where employes may change and store cloth-
ing shall be separate from processing, packaging, or storage rooms. Toi-
let and dressing rooms shall be properly ventilated to outer air and
equipped with self-closing doors, Employe hand washing signs shall be
posted in toilet rooms.

(4) Licuting. Lighting, whether artificial or natural, shail be evenly
and well distributed in all processing rooms, Rooms where frozen des-
serts are handled, processed, manufactured or packed, or where equip-
ment or utensils are washed, shail have at least 30 foot candles of light
intensity on all working surfaces; areas where dairy products are ex-
amined for condition and gquality, shall have at least 50 foot candles of
light intensity on all working surfaces; and all other rooms shall have at
least b foot candles of intensity measured 30 inches above the floor.
Light bulbs and fluorescent tubes shall be protected to prevent the con-
tamination of product, equipment or ingredients from broken glass or
other contamination resulting from possible breakage.

{5) Water suppLY. An ample supply of safe and wholesome water
shall be available for all processing operations, and shall meet the re-
quirements of state laws or regulations.

History: Cr. Reglster, January, 1975, No. 229, eff. 2-1-75.

Ag 70.04 Personnel. (1) CLEaANLINESS. Plant employes shall wash
their hands before beginning work and upon returning to work after us-
ing toilet facilities, eating, smoking, or engaging in other activities which
may resuit in the soiling of their hands. The use of tobacce hy any person
in rooms or compartments where frozen desserts or ingredients are ex-
posed, shall be prohibited. Clean white or light-colored washable outer
garments and caps shall he worn by all persons engaged in handling
dairy products, mix or frozen desserts. Paper caps or hair nets are ac-
ceptable.

(2) Heavrs, No person afflicted with a communicable disease, or who
has a discharging or infected wound, sore or lesion on hands, arms or
other exposed portions of the body, shall be permitted in any room or
compartment where milk products or frozen desserts are prepared,
processed or handled. Such a person may not work in any capacity in-
volving contact with milk products or frozen desserts, or equipment
used in the processing or handling of mitk products or frozen desserts.
An employe returning to work following ilfness from a communicable
disease shall furnish to the plant operator a certificate from a physician

Register July, 1981, No. 307

:




362 . WISCONSIN ADMINISTRATIVE CODE
Ag 70

attesting to his complete recovery. Such medical certificates shall be
kept on file at the plant office

[T L P e T L L e T PN TL RN TN
History: Cr. Register, January, 1976, No. 229, off. 2-1-75.
.5 I

--AE70.05 Equipment, installation and utensils. (1) EquirmeNT. All
produat contact equipment, piping or connections used in the process-
ing, manufacturing, handling or packaging, shall be constructed of stain-
less steel or other equally corrosive-resistant material which can be eas-
ily cleaned, No processing equipment shall be used.which is rusted or
corroded or in such a defective condition that it may resalt.in contami-
nation of frozen desserts. Plastie, rubber and rubber-like materials, or
othernon-metallic parts having product contact surfaces shall meet the
requirements generally considered accepiable in the food processing in-
dustry. Equipiment,.apparatus and piping shall be so designd and. ins
stalled as to be easily accessible for cleaning and shall:be kept in good
repair and free from: cracks and corroded surfaces. Stationary equip-
ment, ;ncludin%'welded sanitary lines designed for. insplace-cleaning,
may be used subject to department approval as provided under sub. (8)
(), Where: rigid pipalines are not practicable, pipelines of approved
flexjble;plagtic:may be ysed provided they do not exceed 48 inches in
lengt ,',-!E‘ro uct pumps shall be of a sanitary type, and easily dismqq}ig,d
for-gleaning.or, of specifically. approved construction to allow,cleaning-
in-place. Cleaned-in-place sanitary piping and equipment shall be self-
draining.

LTn L mmAL A ERNT U ANpe MHB T e, T L :
' (QBE%EQU{PMENT FOR $TORAGE A'N‘B DISTRIBUTION OF LxQuin SWEETENERS.
Eduipment for storage and distribution of liquid sweeteners shall be
made; of suttable metals, alloys or other material which will withstand
corr_iomiv;e action by the ingredients. 4
Y A o O AL LE T R L T LI (T
- (3). PASTRURIZING EQUIPMENT. -%’as%eurizing equipiment $hall conform
to-dccepted Industry standards for the sanitary ¢onstruetion, installa-
tion, testing.and operation of high-tempetatute short-tetm pasteurizers
and sanitary stan ai'd_éifor non-coil typeé batch pasteurizers,
fal Lo, T S S L TR RT TS (L S 53,
_{a) Installdtion. of high-temperalure, short-time pasteurizers. All
compohent equipment or optional comiponent equipment of hig -tem:

petature; shortiime pasteurizors (HTST), except heating and cooling
equipment;shal, be gonnected ta sach other with sanit 1y pipelifies and
Fitgligs-and. so,inetalled: a6 hobtg have an Ads be time

ngs:and. so, installed; as no]mio;;h.,v j:an.adverse effect;on the tim
temperature, and, pressure rela iph:h?ps:ot:z the- HI'ST system. Such
parts and equipmentshall be installed to facilitate easy access for clean-
ing, mginte_mancere]md inspection.

-4..The raw product constant level tank shall be installed so that all
conteritd: will drain to the outlet before the outlet becomes; uncavered.
The,tank oytlet shal] be directly connected.to the raw.product inlet of
the regeneratiye section; or when a raw prbduct bdoster plimp is used,
the tank-outlet shall be connected to the inlet of the booster pump. The
tank shall be installed go;that itg top rim is always lower than the lowest
product level in the régenerator. )

- i T T L I 11 e o (VR TYNIS 177) ST I A o KN
2 Wlhen a produdt to %rodtil'éﬁ regeneration 18 éniplogred, the pasteur:
ized pioduct, between its outiet from the regenerator and the nearest
point downstream open to the aimospherg, shall rise to & verticdl eleva-
tion of at léast 12 inches above the highest raw product level down-
stream from the constant-level tank, and shall be open to the atmo-
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sphere at th,i_s,,{ji'..é higher elevation. An effective vacuum br_ea'ke'r of
sanitary desié'tg ghall be considered as being open to the atmosphere.

3. 'When a f;iate type heat exé_heihéer is installed, the processor shall
have available for the department a diagram showing the plate port ar-
rangement, in proper operating sequence.

4. The timing pump or device shall be installed upstream from the
holder and the driving motor and starter shall be inter-wired with all
components,

5. Hdlding tube supports shall be installed and adjusted to maintain
all parts of the holding tube in a fixed position, and to maintain the
minimum upward slope,

6. The timing electrode fitting to the inlet of the holding tube shall be
installed with sanitary fittings.

7. The temperature sensor of the fécorder-controller shall be installed
in the connection provided for in the recorder-controller.

il PR B

8. The flow:diversion device shall be so inter-connected with the re-
corder-controflérithat at sub-legal and legal temperatures the flow di-
version device will automatically assume the diverted and forward-flow
positions, respectively, except that during circulating cleaning the flow:

iversion device may assume the forward flow position or be cycled at
sub-legal temperatures -provided the control required to do this is a
programmed control that.is fail-safe and-interlocked with the fiming
pump so that the timing pump cannot run under this condition.

9. The timing piimp shall be inter-wired with the flow-diversion de-
vice and the yedorder-controller so that the timing pump cannot run at

.. sub-legal temperatures, unless the flow diversion device is in its fully

diverted position,

10. The hot product te_mperatufe control shall be installed as part of
the heating media system,

11. The hot product indicating thermometer shall be installed in the
fitting at the outlet end of the holding tube.

12 Thoold product indleating, thermameter if provided, shall bo -
s?il.@d in the pipeline fromi the oiitlet of the ecolinig section; and closé to
the press.

13. annecting sanitary i)ipe and fittings of all components of the
HTST pasteurizer shall be without dead-ends, except for openings on
sanitary fittings. .

14. When the heatinig media system is not built integral with other
components of the pasteurizer, it may be installed in other than the
product processing room,

15. Sanitary piping is not required for connecting the heating media
unit with the heating section of the pasteurizer. However, when a plate
type heat exchanger is used, the piping shall not prevent movement of
the plates.

16, Water supply to the heating inedia system shall be protected

against back flow by an air gap of not legs than 2 diameters with a mini-
mum of one inch, or other effective back flow preventive device.
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17. The eguipment used in recooling and recirculating of the cooling
medium shall be installed, whenever practical, in other than product
processing rocms.

18, Sanitary piping is not required for connecting the cooling medium
unit with the cooling section of the pasteurizer. However, when a plate
t{lpe heat exchanger is used, the piping shall not prevent movement of
the plates.

19, Water supply of the cooling medium system shall be protected
against back flow by an air gap of not less than 2 diameters with a mini-
mum of one inch, or other effective back flow preventive device.

20. Where recirculating cooling medium is used, it shall be properly
protected from contamination.

21, Control devices shall be inter-wired or piped with all component
equipment or optional component equipment, and shall be readily ac-
cessthle to the HTST pasteurizer operator. The control panel shall be
supported o minimize vibration.

22, If a homogenizer is used as a timing pump, or if inter-wiring of
homogenizer and timing pump is required, a time delay relay may be
installed in the electrical circuit to the homogenizer, so that during the
normal transit time of the flow diversion device the homogenizer motor
will remain running. The time delay relay shall povide a delay of not
more than one second. If the homogenizer motor stops, it shall not
restart automatically and will not restart at sub-legal temperatures, un-
less the flow diversion device is in its fully diverted position. The time
delay relay may be of the fixed time or adjustable time type. If the time
delay relay is adjustable, means of sealing the unit shall be provided.

23. When an auxiliary pump is used in a HTST pasteurizer system, it
must be installed and operated in such a way that it will not 1) interfere
with the detection of, or stoppage of, the forward flow of unpasteurized
product, 2) influence the proper pressure relationship within the regen-
erator and 3) reduce the holding time below the required minimum,

24, In a HTST pasteurizing system supplying pasteurized product to
an evaporator, when a circulating auxiliary pump is installed to obtain a
greater velocity through a heater than that which would be produced by
the timing pump, a sanitary recirculating line between the outlet of the
heater and the inlet of the circulating pump shall be provided.

25. The sanitary recirculating line shall be of the same size or larger
than the inlet of the circulating pump without valves or restrictions, pro-
vided that when a smaller size line than the inlet to the circulating pump
is used, and contains valves or other restrictions, the circulating pump
motor shall be inter-wired with the timing pump motor.

26. All electric wiring interconnections shall be in permanent conduit,
except that rubber covered cable may be used for final connection in
accordance with the local electrical eode, with no electrical connections
to defeat the purpose of any provision of these rules.

(4) REPRIGERATION EQUIFMENT. Every frozen dessert plant shall be
provided with suitable hardening rooms, refrigerating rooms or refriger-
ated cabinets with adequate space for storage of frozen desserts and per-
ishable ingredients, commensurate with the operations conducted at the
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plant. Refrigeration rooms and units shall be constructed of impervious
materials capable of being cleaned, and shall be kept clean and sanitary.

{6) Urensis. All utensils used in the receiving, storing, processing,
manufacturing, packaging and handling of frozen desserts, or any ingre-
dients thereof, shall be of smooth, non-absorbent, stainless steel, ap-
proved plastic or equally corrosion-resistan{ material and shall have
flush seams, No utensils which are badly worn, rusted or corroded, or
which cannot be rendered clean and sanitary by washing, shall be used.
No lead solder shall be permitted to come in contact with milk, milk
products or frozen desserts.

{6) RELATED EQUIPMENT, (a) Reiated equipment and utensils such as
freezer cabinets for the storage or display of frozen desserts and equip-
ment, and utensils used in the manufacturing, dispensing, and serving of
frozen desserts at retail, shall be so constructed and designed as to be
readily cleanable and avoid contamination of product.

{b) Counter or dispensing freezer remote mix supplying systems shall
be so designed, constructed, refrigerated and equipped that all mix
therein is maintained at not more than 45° F, until subject to freezing.
Product pumps and flexible product line shall be maintained under con-
tinuous refrigeration or insulation when product is within the system.
Systems shall be rigidly supported and sloped to drain at least one inch
per 10 feef. All product lines shail be equipped with an indicating ther-
mometer accurate to plus or minus 2° I,

{7} C-1-P sysTEMs. {a) All product contact surfaces of sanitary pipin
utilized in C-I-P systems shall be at least as smooth as number 4 mill
finish on stainless steel sheets.

(b) The finish of solution contact surfaces whether sheet, tube, cast-
ing, or other surfaces shall be equal in cleanability to stainless steel with
number 4 finish or number 2-B mill finish as applied to stainless steel
sheet and shali be pit free.

{c¢) Product lines, including equipment and sotution lines shall have
C-I-P fittings or welded joints.

(d) Welded joints shall be smooth and free from pits, cracks, or other
defects.

(e} Removable fittings may be used with or without gaskets and shall
be of such design as to form substantially flush interior joints.

. (f) Appurtenances having product contact surfaces shall be cleanable,
either when in an assembled position or when disassembled. Removable

- parts shall be readily dismountable. :

(g) All internal angles of 135° or less on product contact surfaces, or

- on solution contact surfacés, shall have minimum radii of %4” except

where smaller radii are required for essential functional reasons, such as
for sealing ring grooves and in pumps,

(h) All solution contact surfaces shall be cleanable, either when in an
assembled position or when disassembled. They shall contain no pockets
or crevices that are not readily cleanable. Removable parts shall be read-
ily demountable, Solution system appurtenances shal! be accessible for
inspection to determine freedom from biological, chemical, or physical
soil contamination.
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(i) Non- product contact surfaces shall have a smooth finish, be free of
pockets and erevices, and be readily cleanable.
LAY AL A THAN OF PIFELE S CERONENS b 1oy srarpge b
tS) it STRLLA'Il‘I:I)N (';F c1 P P!;’EHNE cfnc i{TS (a) Prior to installation
gf i Y pipeline circuits a drawing o equivalent plan shall be made
aya,ﬂ to the départment Iy the plant operator for each installation,
Or 81 sequent addition or mc:dy flcatlon, showing e ch permanent circuit
to.be cleaned, noting thereon the, gize and lengi of piping, fittings,
pltch drair pomts aceess pomts, reiatwe elevatgon locations and spec-
1f1cahons cu*ctllatmg unit, and other pertinent cfa

b}, The, C-I-P p1peiine together with gaskets xf used shall he sup-

otﬁqﬂ §0 hat they remain in alignment and posmon The support sys-

r ;3 destgned 50 as o preclude électrolytic action between sup-

s an plpe ines.
LR SR nf £ i

(c) Emi arafe ¢ eamng gireuit; np,gluding product and solut;on

liries, shall b rov;ded with a siitficierit, niumber of. cobss, points, such as

valves, fi(ﬁ}hgs, or removable sectiotis to make possible adeqdate thspee-
tion and exéinination of the interior surfaces,

[

tﬂi flg 5 itrely Hggébntai lmes shatl be self- drammg and pltched to
ra mnts

[e} The culatlp umt cohsnstgng of a mator dngen pump and solu-
tlon tank s a l prov ﬂe a imm;num average soluthg ve}omty at any m-

'ce of it e 838 t b feet ber second throu h each pipg.or fittings i in
lrctiit If. spl t ow -ar ihgement, pre§§iire dlffergntlal must, be
maintaingd togerve the 5 feei . per second minimum flow rate, 'I‘hxs oper-
a n 1§ £o be checked by ohservation and tests

I W aitn 5 e
t 5 C;I-;P §ystems snai Lé éias{fgﬁed §0. thai; th:é Stetion intake of tbe
bhmq -cireulating pump shall be flooded at all times during the clean-
mg cyc e

0! (g) :‘.‘;3 i lt_.;‘on %eﬂlbma}tme s‘iail ige aplquatlcally gorﬁ{ro}l‘ed by th %e

of a a tempe ature regiiator wi h a resbonse tange o plua or mmus

. ] ‘zé ﬁjrg ém, shall be gwded wzth a récordmg thermometer hav-

,ag @Sq‘ﬁ range. o{%{} with e nswn of scaie on either side
R
utes: e ween 1105 5 4l ‘, ar g. g gra ate mbera—
tuip. ¥ 1ons $ nd more tha 2° F, spaced not less than 1/16 inch
apart } ‘be achgqte within 2° K, plus or mjus. The sensor shall be
protec ‘Againit amage at 212° T, 'I‘h nsm?g el ment of the record-

% thermometer s} hall be located in the return solution line as near the -

fion %ank as posalble
(1) H connectl,ons between tix .301 on c%rc[d % the product cir-
cu1t shall be so constl;ucted as to gosztlvely prevenf & commmglmg of
the product and the solutlon during ] processmg
IS

Q). All weldl o 1} al;' oﬁuct ines and, sol i: bn lines, shall
}1 Jiqa & by the '%‘tihgsﬂtuﬁ Sg 5‘ ﬁ!%ﬁl geﬁr xtsd%aqu?{rélent The fol-
ow g precautions shall be taken

- 1. Inner backup gas shall be used to protect and control the interior of
the weld.
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2. The weld glﬁfféce interior, face and exterior shall be cleaned and free
of all foreigh matter and surface oxide before welding. Iron free abra-
sives shall be used when cleaning surfaces.

3. All tube and fitting ends shafl be square cut and deburred.

4 Welding procedures shall assume uniform and complete perietra-
tion of weld at all times.

5. All welds having pits, craters, ridges, or imbedded foreign materials
shall be removed and the joints shall be properly rewelded.

6. Internal and external grinding or polishing of welds is not required.

oo .
;1. An acceptable sample weld piece shall be provided at the beginning
of each day or when required.

R . IBE )
8. A boroscope or other accepy;_lg]e inspection device, to inspect repre-
sentative welds, shall be made available by the plant operator.

{9) COUNTER AND DISPENSING FREEZER REMOTE MIX SUPPLY SYSTEMS.
Rex{r‘;p!;e mgg ?sgppIy systems for counter and dispensing freezers shdll be
exempt from ?di:mal C-1-P requirements with respect to the following:

{(a) A circulating pump is not required but other circulating devices
may be used that will produce adequate cleaning velocities.

(b} Atmeospheric breaks hetween cleaning circuits and product ¢on-
tact surfaces that are not an integral part of the system will not be re-
quired, providing d{;{,}}gilél ;yalves, either marnual or automatic, are in-
stalled between the cleaning surface and any product or equipment not
included within the cleaning system.

o EH St s T X
{c) Sy'stsellti:{ﬁi ;{iust be rigidly supported and sloped to drain at least one

*“iiich per 10 feet. Continuous flexible plastic lines that are rigidly sup-

ported are permitted up to 30 feet if they are one continuous length and
contain sanitary fittings on terminal ends.

~ (d) Flexible plaéti%-ﬁiiég may be used with no support up to 4 feet in
length.. Flexible, plastic lines may be used as jumpers between rigidly
supported plastic product line and return systéhis.

(&) Recorde .controllérs Y CL aumﬁiatiﬁ,,tézﬁpeiéture controllers are
iiqtﬁi'egtm,%d L ct,é;?'hg'rli_ﬁ:é&%, ejns fot.féthote mix supply systeréé for
couhter and dispensing freezér equipment.

t
+(£),All circulating systems, including valves, shall be so designed as to
be completely self-draining of all cleaning and sanitizing solutions.
S H . : . X E £
' Note: Equipment which conforms to thé cukrént “3-A Sanitary Standards” published by
the International Assoclatisn of Milk and. Food Sanitarians, Inc. in the Journal of Milk and
Food Technology or the “Listing of Food Service Equipment” published by the National

Sanitation Foundation; P.0. Box 1468, Ann Arbor, Michigan 48106, will meet the require-
ments of this section,

History: Cr. Register, January, 1975, No. 228, eff. 2.1.75.

Ag.?i_l.{)(i Equipment ¢leaning and sanitizing. (1) EQUIPMENT.
Equipment, sanitary piping and utensils used in receiving, storing,
processing, manufacturing, packaging and handling frozein desserts and

" ingredients thereof, and all product contact surfaces of homogenizers,

igh pressure pumps, and linés shall be kept clean. Such cleaning _s_ha}_[
be done at the end of each day’s operation. Packing glands on all agita-
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tors, pumps, and vats shall be inspected regularly and kept clean, Before
use, all equipment coming in contact with milk products or frozen des-
serts shall be subject to an effective bactericidal or sanitizing treatment.
Equipment not designed for cleaned-in-place cleaning shall be disas-
sembled, thoroughly cleaned and sanitized. No cleaners, detergents,
wetting or sanitizing agents adversely affecting or contaminating frozen
desserts or ingredients thereof, shall be used. Steel wool or metal
sponges shall not be used in the cieaning of dry ingredient or other non-
product surface equipment or utensils. Such equipment shalil be thor-
oughly vacuumed with a heavy duty vacuum cleaner or by other effec-
five means, and materials thus ohtained shall be incinerated or other-
wise disposed of so that any insects are destroyed and milk products and
frozen desserts will not be contaminated. Any exhaust stacks, elevators
and elevator pits, conveyor and similar facilities shall be inspected and
cleaned at regular intervals,

(2) CLEANING AND SANITIZING PROCEDURE OF C-I-P PIPELINE CIRCUITS,
C-1-P cleaning shall be used only for equipment and pipeline systems
designed, engineered, and installed for C-I-P cleaning.

(a) An effective rinsing, cleaning and sanitizing program shali be
adopted by plant operators to keep C-I-P systems in a clean condition.
Because of the possibility of corrosion, the recommendations of the
cleaning compound manufacturer shall be followed with respect to the
circulating time, temperature, and concentration of specific acid or alka-
line solutions and bactericides to be used. T'o insure proper strength of
solution and to avoid corrosion, the cleaning compound shall be com-
pletely dissolved or dispersed prior to circulation,

(b) Immmediately after concluding the day’s operations, all connec-
tions between cleaned-in-place lines and processing equipment not in-
cluded in the cleaning circuit shall be removed, the openings capped, by-
pass conhections made, and the lines rinsed thoroughly with tempered
water not less than 120° F,, continuously discarding the rinse water near
th?; glowxinstream end of the solution return line until the discarded effiu-
ent is clear.

{c) Al solution and product contact surfaces not cleanable by
mechanical cleaning procedures shall be cleaned manually.

{d) An effective detergent solution shall be circuiated through the C-
I-P circuit for a period of time at a concentration and temperature capa-
ble of effectively remaving the soil residue in the eircuit. The detergent
solution shall be rinsed thoroughly from the circuit. An acid detergent
may be used, when needed, as a supplement to the routine circulation.
ﬁfid detergent treatment shall be followed with a thorough rinsing of

e circuit. '

(e} All product contact surfaces shall be sanitized with one or a com-
bination of the following methods:

1. The circulation of water at a minimum temperature of 170° F, at
the discharge end through the cireunit for 5 minutes and drain,

2. The pumpihg of an approved chemical sanitizer solution of accepta-
ble strength and recommended femperature through product lines and
equipment for at least one minute and drain.
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3. The use of steam at a temperature of 170° F, at the drainage outlet
for 156 minutes or at a temperature of 200° ¥, for 6 minutes.

(8) CLEANING OF COUNTER AND DISPENSING FREEZERS, (a) Counter and
dispensing freezers shall be cleaned at the end of each day’s operation,
or in the event of continuing operations, at intervals of not more than 24
hours, in accordance with the following instructions:

1. Remove mix valve,

2. Rinse the mix tank and cylinder with warm water, turning machine
control switch to “wash” for not more than 10 seconds. Then drain
through front gate. (It is extremely important that warm water be used
since the sudden application of hot water may damage a cold cylinder.)

3. Clean the machine by putting into the mix tank a liberal amount of
hot detergent solution exactly as instructed by manufacturer of the de-
tergent. Once a week or as needed use an acid milkstone remover solu-
tion exactly as instructed by the manufacturer of the machine in place of
the detergent selution. Brush the mix tank surface through the hole con-
necting the mix tank and cylinder, while the solution flows into the cyl-
inder. Turn machine control switch to “wash” for not more than 5 min-
utes.

4. After first wetting brush in detergent solution, brush through the
hub drain tube and rinse.

5. Remove front and dasher assembly. Remove scraper blade and
product seal from dasher. Brush dasher drive shelf hub hole, first wet-
ting brush in detergent solution. Reinstall dasher and cylinder. If
equipped with hub brush, install hub brush over dasher drive shaft. Re-
install dasher eylinder front with hub brush in place.

6. Pour 2 quarts of warm water in mix tank, turning switch to “wash”
while water is draining into cylinder. Allow water to drain through front
gate,

7. Disassemble machine, Scrub all parts in detergent solution and
brush through all holes. Remove and wash drip tray and mix cover and
allow above to air-dry overnight,

8. Thoroughly wash hands before assembling machine, then prepare
an ample amount of sanitizing solution exactly as instructed by the
counter freezer manufacturer,

9. With machine fully assembled, pour the solution into the mix tank
and use brush to wet all surfaces which come into contact with the mix.

10. Turn the machine control switch to wash fora period not to exceed
10 seconds. Then let machine set 15 minutes,

11, Open front gate and drain. Machine is now ready to add mix.

(b) If machine design does not permit the functions in par. (a) 4. and
5., follow procedures outlined in par. (a) 6. through 11, in order.

(4) SanrTizing. Sanitizing shall be accompanied by one of the follow-
ing methods:
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({a) By the use of hot water, which after remaining in contact with
equipment for not less than 2 minutes, has & temperature of notf less
than 170° F.

{b) By the use of steam under pressure for a period of not less than 2
minutes of until all parts of the equipment being sanitized have reached
g tomperature of 170° F,, or the condensate off ihe equipment remains
at a'temperature of not less than 170°'F, for at leas{ 2 minutes.

(¢} By the use of chiorine with a residual of not less than 100 ppm.
after one minute contact with the equipment, or if sprayed, with a
residual of not less than 100 ppm. after 5 minutes. '

ageficies.
Histery: Cr. Register, Janyary, 1975, No, 229, eff. 2-1-75.

(d) By other sanitizers used in a manmer approved by the regylatory

Ag 70.07 Pasteurization, cooling and sporing of frozen desserts or
frozen dessert mixes, {1) PasTRURIZATION. All frozen dessert mjixes,
with the eprFEOH of water ice mix gid flavoring agents nsed in frozen

desserts, shall bie pasteurized at point of manufaciire.

(2) BATGH PASTEURIZATION TEMPERAquEs. Batch pasteurizatjon of
frozen dessert mixes shall be accomplished by heating every article in
accopdance with the following fime and temperature schedide:

(a) 155° F. for 30 minutes, or
(b) 160° F, for 15 minutes, or
(¢) 165° F. for 10 pinutes.

(8} HIGH-TRMPERATURE SHORT-TIME PASTRURIZERS, (2) No HTST pag-
teurizers may be used unless the thermo Hmit controller and the timing
pump are set and sealed by the department. The s¢al shall not be re-
moved without the _f:Fprova'l of the department. The system shall be op-
erted in such' a mariijer that the product cannaf by-pass the controller
sensor. In no event shall the controller sensor be removed from its cor-
rect position during the pasteurization process.

(b) HTST pasteyrization of frozen dessert mix shall he accomplished
by heati f gvery particle in sccordance with the foilowing minimum

A nee Wik

time and femperature schedules:

1. 1?5" F for 20 geconds, or
2. 180° F, for 15 soconds, or
'3.200° . for 3 seconds, or ,
4 210° F _w..vi.th no halding time requirement, or

5. Any other equivalent tempera)‘,,[;'{g ggd pasteurization time period
as approved by the department in'writing. - ‘ ’

(4) Cooring, Fmmediately after pasteuriztion all mjx shall be cogled
to a temperature of not mare than 45° F, gnd held at a temperaturé of
not more than 45° F. until the mix enters the freezing unit. Any milk,
crean), and other fluid milk products used in the mantfacture of frozen
désserts or frozen dessert mixes, other than sterilized; evaporated or
swestened condensed milk in hermetica]iy gealed containers, shall also
Register, July, 1981, No. 307
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be stored at temperatures of not more than 45° F, Temperatures speci-
fied herein shall apply in transporting frozen dessert mixes from the
manufactyring or other plant to retail manufacturers.

(5) Srorace. (a) Utensils qnd equipment. Utensils and portable
equipment used in processing, handling or packaging frozen desserts
shall be stored above the floor in clean, dry locations, and in a self-drain-
ing position on racks constructed of impervious, corrosion-resistant ma-

*

terial. :

(b) Supplies and containers. Supplies and containers, other than
thosg being used in the conduet of processing operations, shall be kept in
a room separate from rooms where processing, handling and packaging
operations are conducted, and under conditions whereby such matetials
will be kept clean, fres from dust, jpeisture, insects, rodents or other
sources of contamination. Supplies apd processing equipment shall not
be located under cold water pipes or under liquid waste disposal lines,
and shall be so arranged as to permit ready access thereto and permit
cleaning of the storage area. Caps, parchment papers, wrappers, liners,
gaskets, and single servige sticks, spoons, covers and containers for iro-
zen desserts of thejr ingredients shall be purchased and stored only in
sanitary tubes, wrappings or cartons and shall be handled in a sanitary
manner.

{c) Insecticides and rodenticides. Insecticides and rodenticides shall
be plainly labeled, segregated and stored it a separate room or cabinet
away from packaging sypplies or edible materials.

() Raw milk products. Raw milk products for uge in frozen desserts
shall be stored an‘c{ held at a termperature of 452 F. or lower until used in
processing.

{e) Non-refrigerated prodycts. Products such as non-fat dry milk
and other frozen dessert lngfe}éients which do not require refrigeration,
shall be placed in dry storage off the floor, arranged in such a manner as
to be readily accelsible for inspection and removal, and to permit ade-
quate cleaning of fgw 1aztoraige room. Such productsdshail noi}:1 be stored
with any other product, whish may contaminate or damage them or im-
ﬁai?théir ggélifs‘r: Contaﬁ}p'ri’ f;bia%i which product has been partiallyte-
maved shall Be kept covered to prévent colttamination of remaining eon-
tent. ’

(f) Ingedignts requiring refrigeration. All products which require re-
frigeration shall be stored under such cohditions of temperature and hu-
midity as necessary to preserve their wholesome quality and condition,
Ingredients shall not be stored on floors or be exposed to foreign odors or
conditions such as the dripping or condensation of moisture which may
contaminate them or their containers, ) R

History: Cr. Register, January, 1975, No. 229, eff. 2-1-75.

Ag T0.08 Quality standards and compliance requirements. (1)
MiLx PROBUETS USED IN PROZEN DESSERTS, Milk products used in the
manufacture of frozen desserts shall meet the following standards:
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(a)} Product Standard Plate Count Not to Exceed
Raw Milk 1,000,000 per ml
Pasteurized Milk 100,000 per mi
Raw Cream 1,000,000 per m}
Pasteurized Cream 100,000 per ml

(b) Butter, 80% cream, plastic cream, mixtures of butterfat, sugar or
sweetening agent, moisture and flavoring, condensed milk, mixes and all
other similar products shall conform to the following standards:

1. Standard Plate Count—Not to exceed 100,000 per gram prior to
pasteurization at the frozen dessert plant.

2, Coliform Count-—Not to exceed 10 per gram prior to pasteurization
at the frozen dessert plant.

{¢) Dry whole milk, powdered non-fat dry milk, dry whey or dry but-
termilk, shall be U.8. Extra Grade or its equivalent.

(2) FiniseeD prRODUCTS. After pasteurization, frozen desseris or frozen
dessert mixes shall not contain in excess of 16 coliform per gram or in
e:fgce&is of 50,000 plate count of hacteria per gram at any time up to time
of sale.

(3) STaNDARD TEST METHODS. Bacterial plate counts, coliform deter-
minations, phosphatase tests, and other laboratory tests shall be con-
ducted in accordance with standard methods and procedures of analysis
as prescribed in “Standard Methods for the Examination of Dairy Prod-
ucts”, Thirteenth Edition (1972}, copies of which are on file at the of-
fices of the department of agriculture, secretary of state and revisor of
statutes, and which may be obtained from American Public Health As-
sociation, Inc., 1015 Eighteenth Street, NW, Washington, DC.

(4) EnrorceMENT. Regulatory agencies may obtain samples of dairy
produet ingredients, frozen desserts and frozen dessert mixes for testing
to determine compliance with bacteriological and coliform standards
under this section, Samples shall be taken on separate days from un-
opened containers, Whenever 2 of the last 4 consecutive samples tested
in any 12 month period fail to conform to standards prescribed in this
section, the plant operator shall be served with a written warning notice
of this fact. The failure of 3 of the last 5 consecutive samples tested in
any 12 month period to conform to such standards, shall be cause for the
suspention of any license or permit or the taking of such other enforce-
ment action as may be authorized under ch. 97, Stats., or other applica-
ble statutes or rules relating to the processing, sale, or distribution of
adulterated or misbranded foods.

{5) PropucT RETURNS. Frozen desserts shipped from the plant on saie
or consignment, and returned in broken or opened containers or in con-
tainers from which product has been partially removed, may be ac-
cepted by the plant for eredit determination but shall not be so]g or used
for human consumption.

(6) DrippinGs or spiLLED PRODUCTS, The use of drippings or spilled
products in the processing or sale of frozen desserts is prohibited.

History: Cr. Register, January, 1876, No. 229, eff. 2-1-75,
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Ag 70,09 Packaging and labeling. (1) PAcKAGING. Frozen desserts
shall be packaged in commercially acceptable containers and packaging
materials which will protect the quality of the product from possible
contamination in regular channels of trade. The packaging, cutting,
melding, dispensing and other handling or preparation of frozen des-
serts and their ingredients shall be conducted in a sanitary manner.

(2) Murtr-usk cONTAINERS. Metal and fiber glass multi-use cans or
containers for frozen desserts or frozen dessert mixes shall be kept clean
and dry. When used for transporting frozen dessert mixes they shall be
rinsed immediately after emptying, ge cleaned upon return to the plant,
and protected from contamination during periods of storage. Metal cans
and containers shall be free from rust and corrosion. Paper and plastic
containers, liners, covers or other materials coming in contact with fro-
zen desserts and frozen dessert mixes shall be so kept, handled, stored,
and used as to prevent their contamination. Single-serviee paper and
plastic containers are non-returnable and shall not be reused for any
frozen desserts, frozen dessert mixes or their ingredients.

(3) LaseLinG. (a) All packages of frozen desserts, including cans or
other containers of frozen dessert mixes, shall be labeled in compliance
with state and federal labeling laws.

(b} Labels on cans or packages of frozen desserts and frozen dessert
mixes shall include thereon the name and address of the manufacturing
plant, or a code number assigned to the plant by the department. If more
than one plant is operated by the same manufacturer, the name and
address or code number on the label shall be that of the plant where the
product was actually manufactured.

History: Cr. Register, January, 1975, No, 229, eff, 2-1-75,

Ag 70.10 Standard of identity of frozen yogurt, labeling,
(1) Frozen yogurt is a food which shall be prepared by freezing while
stirring a mix composed of one or more of the following ingredients,
whole milk, lowfat milk, skim milk or other milk products, with or with-
out fruits, nuts, flavoring materials, sweeteners, stabilizers, and emulsi-
fiers, as authorized under section 20.1, 21 Code of Federal Reguiations,
Part 20, and any other safe and suitable ingredient approved by the de-
partment. Each ingredient contained in the mix, with the exception of
fruits, nuts, and flavoring materials, shall be pasteurized. The mix after
pasteurization, or the whole milk, lowfat milk, skim milk or other milk
products after pasteurization and before becoming part of the mix, shall
be cultured at the pasteurization plant by one or more strains of ap-
proved bacterial cultures. The cultured portion of the mix shall be at
least 25% of the final mix. The name of the finished product is frozen
yogurt. It shall weigh not less than 5 pounds per gallon and the milk fat
content shall be not less than 0.5 percent nor more than 7%.

(2) All provisions of this chapter shall apply to frozen yogurt and fro-
zen yogurt mix, except the standard plate count under s. Ag
70.08 (1) (b) 1., shall not apply after the addition of the approved bacte-
rial culture.

(3) 'The label on a package of frozen yogurt, in addition to other re-
quired information, shall contain an ingredient declaration in descend-
ing order of predominance and a butterfat declaration.
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(4) Frozen yogurt mix is a mixture of frozen yogurt mgredlents
before being processed and frozen as a frozen yogurt.

History C[ ﬁeglster i\lay, 1977, No. 25?, ff 8- } 7'5

Pfhag vilet, i U R
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