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History; Chapter Ag 71 as it existed on July 81, 1975 was repealed and a new chapter Ag 71
waA created effective August 1, 1975. 	 , -

Ag 71.01 Definitions. In addition to definitions under ss. 97.01 and
97.2, Stats., the following shah a idly in the interpretation and enfoice=
ment of this chapter:

(i "Department" is the state of Wisconsin department of agrip+
ture,'trarle`#4	 -'sumer protection.

(2) "Federal act" means the federal food, drug, and cosmetic act of

1
9go, as amended (21 USC 301 et. seq.) and inoludes definitions and
tidards of identity for milk and cream adopted thereunder (21 CFR,

Part 131).

(3) "Milk and mij^ 1}rgr u^ls" are grade A milk and milk products as
defined under s. 97.24, 5 .; and includes cream, light whipping cream,
heavy whipping Cream, sour cream, cultured -sour cream, half-arid-half,
sopr half-6p14:	 cf, cultured half-and- half,  milk; 'concen-
trated mitk'ir ' ots, skim milk, nonfat milk, lowfat milk; milk and milk
products with vitamins and minerals added, homogenized milk, flavored
milk or milk products, cultured buttermilk, 'cultured milk and milk
products, yogurt or loswfat, skim or nonfat yogurt, egg nag, nag dairy
drinks, and acidified Mi lt ; alid milk products. The term does not apply
tQ such products as steii ized ' milk or milk products hermetically sealed
in a contaiper and sp processed, either before or after sealing, as to pro-
vent microbial spojlage,' or evaporated milk, condensed milk; ice cream
and otherrozen'dessero pttet=dry milk products (except as defined
q eX s .^ - 105 (8) ? ; or o  . Xcep - when sgQh Products are used in
the i nane f . cturing and proeessi'

$$i
n bf any p4telli'ized'iliilk or milk 1 ro l

nets.

(4).. `•`Homogenized milk" is milk which has been treated to ins e
breakup of the fat globules to such an extent that, after 48 hours of qut''
escent storage at 45° F,, no visible cream separation occurs on the milk,
and the fat percentage of the top'100 milliliters of milk in a quart, or of
Proportionate volumes in containers of other sizes, does riot differ by
more than 10% from the fat percentag4 of tli.e remainin'g milk as deter-
mined after thorough mixing. The word "trilk" shall be interpreted to
include homogenized milk.

(5) "Pasteurized" means that every particle of milk or milk product
has been heated to at least 146° F., and field `continuously at or above
this temperature for at least 30 minutes, or to at least 161° F„ and held
continuously at or above this temperature for at least 15 seconds, ' in
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equipment which is properly operated and approved by the department,
except for milk products which have a higher milkfat content than milk
or contain added sweeteners, in which case every particle shall have
been heated to at least 150° F., and held continuously at or above this
temperature for at least 30 minutes, or to at least 166 1 F., and held con-
tinuously at or above this temprature for at least 15 seconds. This does
not prohibit the use of any other pasteurization process which has been
demonstrated to be equally efficient and is approved by the department.

(6) "Ultra-pasteurized" means that milk or milk products shall have
been thermally processed at or above 280" F. for at least 2 seconds, ei-
ther before or after packaging, to produce a product which has an ex-
tended shelf life under refrigerated conditions,

History, Cr. Register, July, 1975, No. 235, eff. 8-I-1976; am. (1), (2) and (a), Register,
July, 1979, No. 283, off. 8-1-79.

Ag 71..02 Vitamin and mineral supplements; permits. (1) No per-
son shall in the processing of milk or milk products for sale or distribu-
tion in this state, add vitamins or minerals thereto without a permit
fromthe department. As a condition of the permit, each permit holder
shall furnish to the department at his own expense a complete analysis
and biological assay for each product to which vitamins and minerals are
added. A complete analysis, including biological assay shall be submit-
ted to the department at least once every 6 months for milk or milk
products represented , as containing added vitamins or minerals. Each
analysis and assay shall be completed by a laboratory approved by the
department on basis of samples collected by the department and fur-
nished to the laboratory for purposes of analysis or assay.

(2) Where an analysis or assay indicates that the products do not con-
tain the vitamins or minerals represented as being present, the depart-
ment may require that additional samples be tested to determine
whether the deficiency has been corrected.

(3) Vitamins and minerals may be added only within limits pre-
scribed under applicable definitions and standards of indentity for milk
and milk products concerned, or applicable provisions of ch. Ag 55, Wis.
Adm, Code, with respect to dietary products.

(4) No milk or milk products shall be represented as "fortified" by
virtue of the addition of vitamins or minerals. The term "fortified" may
be used only in connection with protein fortification.

History: Cr. Register, July, I975, No. 236, eff. 8.1-75.

Ag 71.03 Product definitions; standards of identity. In addition to
definitions and standards of identity for milk and milk products under s.
97.01, Stats., or the federal act, the following shall be definitions and
standards of identity for products listed below.

(1) "Cultured buttermilk" is a product obtained by ripening pasteur-
ized milk, skim milk or lowfat milk by means of lactic acid producing
cultures, and contains not less than 8.25% of milk solids not fat. Butter
granules from grade A milk sources, sodium citrate, salt, nonfat dry
milk, lactose, and harmless stabilizers and emulsifiers may be added. All
optional ingredients shall be declared on the label.

(2) "Cultured milk" is a fluid or semifluid product resulting from the
souring or treatment by a lactic acid or other bacterial culture of pas-
Register, July, 1981, No. 307
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teurized milk, and contains not less than 8,25% milk solids not fat and
not less than 3.3% milkfat. Lactose, harmless stabilizers, emulsifiers so-
dium citrates, salt, and nonfat dry milk may be added.

(3) (a) "Yogurt" or "yoghurt" is a semi-solid or plastic product pre-
pared by the souring of pasteurized milk with lactic acid producing bac-
teria or other culture and contains not less than 8.25% milk solids not
fat. Flavoring, harmless stabilizers and emulsifiers, sugar, corn sweeten-
ers, lactose and nonfat dry milk may be added. Potassium sorbate, up to
0.2% by weight, may be added to inhibit yeast, and mold. If made with
added fruit or flavoring, the product shall be labeled " Yo-
gurt" with the blank space being filled in with the name of the fruit or
predominate flavoring added. If the product is artificially flavored, that
fact shall be clearly indicated in connection with the name of the prod-
uct in letters at least half the size of the name of the food. Coliform
standards of s. Ag 80.06, Wis. Adm. Codo, shall only apply at the point of
production prior to the addition of fruit or flavoring. The common or
usual name of each ingredient used in the food shall be clearly disclosed
in the ingredient declaration of the product label in descending order of
prominence.

(b) "lowfat yogurt" is a product as defined under par. (a) and sub-
ject to the same standards and labeling requirements as specified for
yogurt under par. (a) except that it is prepared from lowfat milk con-
taining not less than 0.5% nor more than 2% milkfat. The name of the
product consists of the words "lowfat yogurt" followed by "
milkfat", the blank space being filled in with the percentage of milkfat it
contains. The phrase "-% milkfat" shall be declared in letters at
least one half the size of the name of the food.

(c) "Skim milk yogurt" or "nonfat yogurt" is a product as defined
under par. (a) and subject to the same standards and labeling require-
ments as specified for yogurt under par. (a) , except that it is prepared
from skim milk or nonfat milk containing at least 8.5% milk solids not
fat and less than 0.5 % milkfat by weight. The name of the product con-
sists of the words "skim milk yogurt" or "nonfat yogurt".

(d) Yogurt, lowfat yogurt, or skim milk or nonfat yogurt shall be sold
by weight.

(4) "Acidified milk and milk products" are milk and milk products
obtained by the addition of food grade acid to pasteurized cream, half-
and-half, or skim milk resulting in aproduct where the acidity is not less
than 0.20% expressed as lactic acid. Acidified milk and milk products
shall conform to the definitions and standards of identity for milk and
milk products prescribed in this chapter except that the name of the
product shall be immediately preceded by the word "acidified".

(5) "Egg nog" is a milk product containing a minimum of 6 % milkfat
and at least 1 % total egg yolk solids. It may be sweetened and may also
contain flavorings, spices, salt, nonfat dry milk, and a harmless stablizer
and emulsifier.

(6) "Nag dairy drink" is a product made with milk, lowfat milk or
skim milk, and contains at least .5% total egg yolk solids. It may be
sweetened and may also contain flavorings, spices, nonfat dry milk, and
harmless stabilizers. All ingredients shalt be included in the ingredient
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statement. The word "nog" may not be used to identify the product up-
less the minimum of .5% egg solids is contained therein.

(7.^. "^oAee^?tfe d milk pyo E.ig i e > Qi?is^ge.11ize concentrated
tl)^Iki fofttff)ed'inll; concentrated ski milk, concentrated flavored.
rnl ,::cgp^en(rated flaivored cirlhk t anti similar concelj rated products
M 	 from colt^elltr^ted milk or nncentra ecl .4kim' tll t, When rgpom-
bi}e 

ipei
Wlth water 1n accoidal^ce svlth ir}stru^ttons printed on the

co1}t ,	 , such products shall collforffl to detmlttops Otici standards of
1&4 jfy for pgrest?ongltlnil ` i3foducts.	 {_

($) "Grade A dry aitdodertsed milk procinct^g" #fn 1r,i k products
wh ch ,ve been piocessg 'for use in grade A p `4t 4ritei} p1i k product3
ut?c g}' eh 4g'96, Wis. Adm. Code.

Note: ,De ^lfv^ an d sta	 os pt a£ds of identity of loty ^f bilk skim m. , ilk or: nonfat mi k, l nlf;
and ha1(= tight efearn of coffcv^nr t$hle ^reatrl l3&h# t pptpg greainj of whippixlg^ cr¢aiim,
heaw^ cog#rA or heavy Whip)1'^@$ cocentiatad ml] or conetfe Enillr sour cfeem or

a( f_j¢d sour half[1tta1(; spuf cream dressing, and your hjl(oncl. #tali c^FFê ^ssing are as: act
th unJor fet^Qf^ definitions and starici rds o((det)Fjfy for (nil(c anti g}eahl (2I'CF1t, Pprt
!) .

f

i) SR zt}f'F RS?g l^fer;d^ly,lfl7F,No 2^5,gff $ 1 7¢;serum. ( ) ynbe (37 (a) and IT.,CF.
4 Eo {d^ Regtsker, July 1979, No 283; off, $ 1=79.

A^'g . 1 U4 Isaltpiing. M ilk an M̂?ilk products for which definitions and
and rtis `of.'i entity . 'e^ti otabiished shall be 1pbeled with the
Mile of t}le fg us e ^ I d - t- $uch''def jfii fjgns an ^^a1^da'r^a of ideli-
y;nSl in ailt(itibiiito sal t e onforrn to Eht foiiging`leiixig re-
lii`e^ents:	

l,.

oi2tloiial iligre{lients, as , 'ermltteti in, the definitions and stan-
tr of idl ptity , l 1. r ^''	 1	 6A

	 of f 	 ilf l)e l#igre iei}t'deola=
+'ils;'^d + n-lof{mil.	 , .

(^ 't'h	 c^i ;on of{ 1 injl7s qr min jai ha i b$ ' It o j,pn the label
6fs^re9gr a	 i>t	 i f	 Fi §tan	 i nt^t or R li and Brea ii

raI a	 R' r3 }'and for`}e ry ;atss
to tiled' _0f cl	 f- W! ,,dad" ' At"	

to p

qj Wher.lt	 cts h ieen pastsurizeci or ultra pasteurized;

	

'ais (Ir z 	 "'i >tia	 t " ^'i	 i	 i^ a i c a on the
1Y''

	

^ }	 h t? TA	 $€'}Pitt lie sr l^_3.4

z	 i
	 e	 t

(9) { e
ro, he rs 1 in redieni of pro (l is lowfat milk, the

iiljs fa^et'a	 he declar®c^ imrliatiy recedin 	 ordsthe ^y,
lowfat, . ` l " 1ri t e ;ngredient declaratidi^ the abel.

name.
	- .	 F,, _;:I f'	 "'	 .

(6) The term "Clr4 	 ;1, ^boj^ iippear 6} t^@ labels of the product,
History Cr. &g)s"r, Ju y, 1976; lip. F,4c eft, 8-14'5.

Ag,f .05 Authority enforcement This chapter is adopNd udder
authority of ss. 93.07 (1) , 97.09 (1) , and 0124 (4) , Stats. aild may beep-
IiegisteX: Jttiy,1981, No. 307
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forced in accordant p Sidi enforcement provisions. and remedies qi8 proms
vided under w 97,10, 97.12, 97.72, and 97.73, Slats,

History; Cr: I gistex, July, 1979, No. 283, eff. 8-1-79.

Register, July, 1981, No. 307


	307Ag71.pdf 

