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Chapter Ag 71

GRADE A MILK AND MILK PRODUCTS:
STANDARDS OF IDENTITY AND LABELING

Ag 71.01 Definitions Ag 71.04 Labeling
Ag 71.02 Vitamin and mineral supple- Ag 7105 Authority; enforcement
. + ments; permits- i ' ' ' ’
Ag Tt.03 Product definitions; sftandards
of identity . ' '
History: Chapter Ag 71 as it existed on July 31, 1975 was repealed and a new chapter Ag 71
wad created offective Atigust 1, 1975, IREEREPRIE . I

Ag 71.01 Definitions. In addition to definitions under ss. 87.01 and
97.24, Stats., the following shal!apply in the interpretation and enforce-
ment of this chapter: = = 'VTT oot o o

!1) “Depa_rtmént’? is the state of Wisconsin department of qg;ipg!f
ture, frade ‘apg ‘consumer protection. R D

(2) “Federal act” means the federal food, drug, and cosmetic act of
iggg, as amended (21 USC-301 et. seq.) and includes definitions and
Ptﬁndiardf of identity for milk and cream adopted thereunder (2t CFR,

‘art 131). - . - : ' o

(3) “Milk and mifk pmg&ig;_s” are grade A milk and milk preducts as
defined under s. 97.24, Stats" and includes cream, light whipping cream,
heavy whipping ¢ream, sour cream, cultuted sour ¢ream, half-and-half,
sour half-azi‘gi!] f, cultured half-and-half, ‘concentrated milk; concen-
trated milk' Brodiiats, skim milk, nonfat milk, lowfat milk, milk and milk
products with vitamins and minerals addéd, homogenized milk, flavored
milk or milk products, cultured buttermilk, ‘cultured milk and milk
products, yogurt or lowfat, skim or nonfat yogurt, egg nog, nog dairy
drinks, and acidified migl{aﬁd milk products, The term does not apply
to such products as sterilized milk or milk products hermetically sealed
in a contajner and sp processed, either before or after sealing, as to pre-
vent. microbial spojlage, or evaporated milk, condensed milk, ice cream
and other frozen desserts; Hl}ﬂéi‘, dry miik prodicts (except as defined
under s°AE71.08(8) ) or ¢ b’é.sgéﬁ sxcept When'such produets are useéd in
the'manuféeturing and processing of any péstelitized hiilk or milk prog!

(4).. *Homogenized milk” is milk which has been treated to insg%}%g

~ " breakup of $he fat globules to such an extent that, after 48 hours of ¢

escent storage at 46° F,, o visible cream separation occurs on the milk,
-and the fat percentagé of the top'100 milliliters of milk in a quart, or of
proportionate volumes in containers of other sizes, does not differ by
more than 10% from the fat percentage of the remaining milk as deter-
mined after thorough mixing. The word “milk” shall be interpreted to
include homogenized milk. : N : -

(5) “Pasteurized” means that every particle of milk or milk product
has been héated to at least 145° F., and held ‘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 departinent,
except for milk products which have a higher milkfat content than milk
or contain added sweeteners, in which case every particie 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° F., and held con-
tinugusly at or above this temprature for at least 15 seconds. This does
neot 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 thermaily 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, 8-1-1976; am. (1}, {2) and (3), Register,
July, 1979, No. 283, eff. 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
from the 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 biolegical 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 produets 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 miik
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. Rogister, July, 1975, 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 unders.
97.01, Stats., or the federal act, the following shall be definitions and
standards of identity for products listed helow: ‘

(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) “Ctﬂtured mitk” is a fluid or semifluid product resultihg from the
souring or treatment by a lactic acid or other bacterial culture of pas-
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teurized milk, and contains not less than 8256% mitk solids not fat and
not less than 3.3% milkfat, Lactose, harmiess 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 produet 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 3. Ag 80.06, Wis. Adm. Code, shall enly 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) “Lowf{at 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 eon-
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
containg. 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 Iess than 0.5% milkfat by weight. The name of the product con-
sists of the words “skim milk yogurt” or “nonfat yegurt”.

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

(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 a product 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 produet containing a minimum of 6% milkfat
and at least 1% total egg volk solids. It may be sweetened and may also
contain flavorings, spices, salt, nonfat dry milk, and a harmless stablizer
and emulsifier.

(6) “Nog 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
harmiess stabilizers. All ingredients shall be included in the ingredient
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statement. The word “nog' may not be used to identify the product un-
less the minimum of 5% egg solids is contained therein,

(7}_. “Concentrg;e{(d milk products’ ggp homogenized concentrated
milk, fortiffied ¢ohcentrated skir

m ! ;enlrated ﬂavored drmk and slmtlar concen rated products
made from copéenj,rated milk of ¢oncentraf,ed skini® pilk, ‘When recom-
big With water in ‘accordance™ mth 1gstructto ns’ prmted on the
coqtgmer, such products shall. confor efmltlons al}d standards of
idermf;y for po;respondmg milk products

(8) “Grade A dry and ¢o densed milk prodycts” are mi k products
ch hgva heen pror:essg(g fgr use in gradeﬂt ﬁa%teuraie% m:llk products
‘é ] g86 Wis. Adm. Cod fe.

f ;;oqs and stanqa;dg of 1denhty of!o\v{g; mllk sk[m milk or nonfa mi k half
d-hs ht ‘cream or- coffe{or table erean, Jight lw‘h ying .eream; or, whlppm creain,
heavy c'ipg m or heayy whiF ng g;pg.m coqcentratad m;] or: conde m:ik,sour cream or

If

cultyre SO erean), g idj d squr cfeam; gour alf- gm} -half of tuliured $our half- and-haif,
amdptjg sour ha]f -An hajf, spur cream dressung, and sour haif-and- l] essmg arg as set
forth ufider fed’g a.] deflnitions and standgrds of ;delmfy for pulE auc} g:(rea (21’ CFR Part.

131)

x; 'Rgg[sper duly, 1975, No. 235‘9“ §- 1~7§, repum. (a) 1o be (3) (a) and. am., Cr
ﬁgg { fﬁi Reglster, Juiy 1979 No. 28;, eff, 8.1 79

Ag‘ 1 (}4 Lahelmg Mllk an :lk products for which defmlt:ons and
stand tds of 1 entity g stabhshed shall be ]aheled with the
naine of the fg g{)h z%je uch ‘def; ;g;t;ons ang g§aﬁdar§§ of iden-
A A ﬂlld in'a dftib reto § ell ébnform to fhe fol Q\an eling re-
qui;‘ements '

é Dntmnal ingre ients, as ermltte in, the defmltlons and stan-
daéﬁ% Oféldl%n%wg §hal whg ] ac%rf’ d{ })e seﬁ forﬁh i{; f;l;e mgreQient cfeola—

1.8

(2).7h agqi;;on of

h t the labet
‘?prgsf sy ‘(Ig%n%ls g;al?‘m;{mé}%?égd“?;?ﬁ 5053)1 pggq eg{%ﬁ;‘
p;léi"%,?d'f} ﬁf‘c hAg 56 Wzi; Adm %,g ietary prodyets as
(3} Whe 3

/ Ipd ts h g been pasteurized or ultra- pasteurized;
the. qu 1{ ;
It b !i

f?iﬁ%ﬂ A A

| '. 're he ri (i al in red;en of a pro is lowfat milk, the
.;‘nnlk faf: porgel faﬁ l} ﬁbe d%claredt:m ﬁf%recedmg the words
“lowfat ﬁ( it e ;ngredlent declaratld bh the abiel

(8§ hei'e stabihzers, emulmﬂers and, thf: sweethiaty are ddded
as g; zt}gml ‘ihgredients under a défin §1o ﬁgﬁ stéi Tt 3)? F hatifyg, they
shiall be §t fortli in the: mgrednent deo arq nk by’ their cé rhon or usual
name. -

(6) The term “Gw@g A shaﬂ dppoar ofl ﬂxe label of the product

History Cr. Reg;s;er, JL; ¥, 1975, N? 235. eff 8-1 %5

: Ag ‘? .05 Authority enforcement. This chapter is adopled under
. authiority of ss.93.07 (1}, 97.09 (1), and 97:24 (4), Stats. and may be en-

Reglster. Juiy, 1981, No. 307

milk, concentrated flavored
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forced in accordance with enforcement provisions and remedies as pro-

vided under sg, 97,10, 97.12, 97.72, and 97.73, Stats.
History; Cr. Regidter, July, 1979, No. 283, off. 8-1-79.
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