
AGRICULTURE, TRADE & CONSUMER PROTECTION 393
Ag 80

Chapter Ag 80

GRADE A MILK AND MILK PRODUCTS

Ag 80.01 Definitions (p, 393)
Ag 80.02 Certification (p. 394)
Ag 80.04 Inspection (p. 395)
Ag 80.05 Examination of milk and milk

products (p. 395)
Ag 80.06 Milk standards (p. 397)
Ag 80.07 Farm standards (p. 398)
Ag 80.08 Plant standards (p. 407)
Ag 80.09 Animal health (p, 416)
Ag 80.I0 Facilities for ungraded products

(p. 416)
Ag 80.11 Transferring or dipping milk;

delivery containers (p. 417)

Ag 80.12 Future dairy plants and dairy
farms (p. 417)

Ag 80.13 Personnel, health (p. 418)

Ag 80.14 Procedure when infection sus-
pected (p. 416)

Ag $0.15 Single-service	 containers	 (p.
418)

Ag 80.t6 Retail sale of milk (p, 418)

Ag 80.I7 Applicability; enforcement 	 (p.
419)

History: Chapter Ag 80 as it existed on August 31, 1967 was repealed, and a new chapter
Ag 80 was created effective September I, 1967,

Ag 80.0I Definitions. As used in this chapter, unless the context• re-
quires otherwise:

(1) "Department" means the state of Wisconsin department of agri-
culture, trade and consumer protection.

(2) `Bulk milk hauler" means any person who transports bulk milk
from a dairy farm to a dairy plant or other processing or distribution
locations.

(3) `Bulk milk tank truck" means a vehicle used by a milk hauler to
transport bulk raw milk from a dairy farm to a dairy plant, and includes
the truck, tank, and those appurtenances necessary for the tank's use.

(4) "Certifying agency" means the state of Wisconsin department of
health and social services.

(5) "Cleaned-in-place or C-I-P circuit" means food handling and
processing equipment in which pipelines and other product contact sur-
faces are so designed, constructed and permanently installed as to be
cleaned-in-place.

(6) "Dairy farm" means any place or premises where one or more
cows or goats are kept for the production of milk for sale.

(7) "Dairy plant" or "grade A dairy plant" means a grade A dairy
plant as defined in s. 97.20 (1) (d), Stats.

(8) "Distributor" means a milk distributor as defined in s. 97.22,
Stats.

(9) "Milk" or "grade A milk" means milk as defined in s. 97,24 (1) (a) ,
Stats., and includes goats' milk.

(10) "Person" means an individual, partnership, firm, association,
corporation or any other business unit or entity.

(11) "Producer" means milk producer as defined under
s. 97.24 (1) (c) , Stats., and includes any person who owns, controls, oper-
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ates or is otherwise responsible for the 	 noperatio of a dairy farm and sells
milk produced on the farm from cows or goats.
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suspended, reyy d it placed an probation after lieaiirig under s. 93.18
and ch. 227; Sta:

11tkoiyi Ci Rejlster, August, 1967, No. 140, eff. 9-1-67; am. Register, November, 1980,
No. 299, eff. 12-1-80.

Ag 80.04 Inspection. (1) Before the issuance of an on "inal.grade,A
dairy plant license or farm permit, the department shall inspect the
plant or dairy farm , to, determine compliance Svith the requirements of
this chapter. After the issuance of a license or permit. each dairy faun
and transfer station shall be inspected at least once every 6 months.
Grade A dairy plants other than t ansfer stations shall be inspected at
least once every 3 months. If a violation of airy requirement is found to
exist on an inspection, a second inspection may be made as necessary,
but riot before 3 days to determine compliance. Any violation of the
same requirement on reinspection slill,c =onstitute groins for the im
mediate suspension of the license p RR rm1t, with right of eating before
the department if requested in ^ rftifig within tO da ys, Hearings, if re-
quested, shall be conducted as expeditiously as possible.

(2j 44 l tyl► k milk tank track and milk hauier's . woi ,,bing and safe-
phng prgce^urga; 11S 1; be,lbspecterl at least every 12 months by the de-
partment to detterm ne compliance with the requirements of t11is chap-
ter.

rI	 ;
{3} Every inilk-prodlicer, hauler, distributor or dairy plant operator

shall, upon the iequest of the department, ^erri?it access to all parts of
any establishment or facilit}e^ ; psed in the Viodiiction or distribution of
milk and dairy produe, efti al to permit.access for inspection,and
sampling during r € sonable hours shall constitute grounds for the sum-
mary^susperl }4 IO 11e license or permit. Dairy pant operators and dis-
tri

b 
utors shall t ier1'^6 , upfln request, for official Use only; true and accu-

rate statements of the actual quantities of milk and milk products
purchased and sold, lists of sources of milk and in ilk products, records of
inspections, test results, and recording thermometer charts.

Watery. Cr. Register, AuguAt;19 P,?3 t 61 .140, eff. 9 -1-67; am. (1), renum. (2) to be (3) and
am., cr. (2), Register, November, 1930. No. 299, eff. 12-1-80.

Ag 80.06 Examination of milli and milk products, ( 1) Dairy plants
shall, at least once each p pptnt^ pbmit for testing a representative sam-
P  ol 1 rgw t111 1^ }frqm,^ac^h, fro 4 < ` i}qqt eet3 tq a,cpUfied laboratory
approved, by, Ile aepattment: k^, ndaFcl RIate,,Foulit oriplate loop
count; antibiotic test, and a.abnormal milk screening test shall be con-
ducted by the laboratory o

n
n each milk sample.. In place of the monthly

testi ng of milk from individual producers for antibiotics, daily labora
tory tests for antibiotics may be made on samples of each individual loam
of milk received at the dairy plant.

(a) Antibiotic tests on milk, samples of individual producers may be
conducted by any recognized test method. Daily load samples may be
tested for antibiotics only by the Sarcina llutea cylinder plate method or
other test method approved by. the department. If a positive load sample
is.found, individual producer samples of milk making up the load shall
be tested.

(b) Abnormal milk screening tuts shall be conducted on samples of
milk from each ptoducer by the Wisconsin mastitis test (WMT) , direct
microscopic somatic cell count (DMSCC), or electronic somatic cell

Register, duly, 1981, No. 307
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count (ESCC). If the WMT is used and the test value exceeds 21, a
confirmatory test of the same milk sample shall be conducted either by
the DMSCC or ESCC test method. If a DMSCC or ESCC test indicates
the presence of 1,000,000 or more somatic cells per milliliter, the test
results shall be submitted to the producer in writing within 48 hours
after completion of the test.

(c) Temperature determinations shall be made and sediment tests
conducted by persons designated by the dairy plant. Sediment tests may
be conducted on the dairy farm.

(2) During any consecutive 6 month period at least 4 samples of pas-
teurized milk, 4 samples of raw commingled milk, and 4 samples of each
milk product shall be taken by the department from each dairy plant.
Samples of pasteurized milk and milk products shall be taken while the
pasteurized milk and milk products are in the possession of the dairy
plant or distributor, and before final sale or delivery. Samples of pas-
teurized milk and pasteurized milk products shall be tested for standard
plate counts, coliform determinations, phospbat.ase tests, and antibiot-
ics. Samples of commingled raw milk shall be tested for bacterial counts
and antibiotics. Temperature determinations of commingled raw milk,
pasteurized milk, and milk products shall be made at the time samples
are taken. Other tests may be made as considered necessary by the de-
partment.

(3) Samples of milk and milk products from stores, restaurants and
other places where milk and milk products are sold shall be examined as
often as the department considers necessary. Operators of these busi-
ness establishments shall furnish to the department, on request, the
names of all dairy plants or distributors from whom milk and milk prod-
ucts are obtained.

(4) Bacterial plate counts, coliform determinations, phosphatase
tests, antibiotic tests, abnormal milk screening tests, and other labora-
tory tests shall conform to the procedures in "Standard Methods for the
Examination of Dairy Products," 14th Edition (1978), and in "Official
Methods of Analysis of the Association of Official Analytical Chemists,"
12th Edition (1975) , copies of which are on file at the offices of the de-
partment, the secretary of state and revisor of statutes. Copies of "Stan-
dard Methods for the Examination of Dairy Products" may be obtained
from the American Public Health Association, Inc., 1790 Broadway,
New York, N.Y. 10019. Copies of "Official Methods of Analysis" znayy be
obtained from the Association of Official Analytical Chemists, Inc., Box
540, Benjamin Franklin Station, Washington, D.C. 20044. Examinations
may include such other chemical and physical determinations as the de-
partment may consider necessary for the detection of adulteration.

(5) If 2 of the last 4 consecutive bacteria counts, coliform dotermina-
tions, cooling temperatures, DMSCC's and ESCC's taken on separate
days exceed the limit of the standard for the milk or milk products pre-:
scribed in this chapter, the department shall send written notice of this
fact to the licensee or permittee. This notice shall continue in effect as
long as 2 of the last 4 consecutive samples exceed the limit of the stan-
dard. An additional sample shall be taken within 21 but not before 3
days after sending of the notice. Violation of the standard by 3 of the last
5 bacteria counts, coliform determinations, cooling temperatures,
Register, July !, 1981, No. 307
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DMSCC's or ESCC's, shall constitute grounds for the immediate sus-
pension of the license or permit.

(6) In case of violation of the pasteurization requirements as evi-
denced by the phosphatase test, the cause of underpasteurization shall
be determined and corrected before milk or milk products from the
dairy plant can again be sold as pasteurized milk or milk products.

(7) Dairy plants, on reasonable notice, shall collect and furnish to the
department fresh milk samples of milk received from individual produc-
ers. Samples may be requested once every 4 months or more often as the
department considers necessary for animal health and milk quality test-
ing and examination. All samples shall be identified with the patron
number and date of collection, and shall be kept under refrigeration or
ice at a temperature at or below 40° F. until they are transferred to de-
partment inspectors.

(8) Butterfat, water and milk quality tests shall be conducted only in
laboratories approved by the department. All laboratories certified by
the state of Wisconsin department of health and social services under
s.143.15, Stats., to conduct milk quality tests shall be approved by the
department. Laboratories engaged in butterfat testing shall be approved
only if equipped and staffed to conduct accurate butterfat tests as pre-
scribed under ch. Ag 107, Wis. Adm. Code. Laboratories with equipment
in compliance with ch. Ag 107 meet the requirements of this section.
After notice and opportunity for hearing the department may withdraw
approval of any laboratory, whether or not certified under s. 143.15,
Stats., if tests are not conducted in accordance with prescribed labora-
tory test procedures, or test reports or results are false or inaccurate.

History. Cr. Register, August,1967, No.140, eff. 9-1-67; am. (2) Register, December,1971,
No. 192, eff. 1-1-72; r. and rear. (1), renum. (2) to (4) to be (4) to (6) and am. (4) and (5) ,
or. (2), (3), (7) and (8), Register, November, 1980, No. 299, off. 12-1-80.

Ag 80.06 Milk standards. (1) Milk shall be produced on dairy farms
complying with the standards in s. Ag 80.07, Wis. Adm. Code, The bac-
terial plate count of milk received from individual producers shall not
exceed 100,000 per milliliter. At no time before pasteurization shall milk
or milk products exceed 300,000 per milliliter. Antibiotic tests shall
show no detectable zone of inhibition of test organisms. The somatic cell
count of milk received from the farm shall not exceed 1,000,000 cells per
milliliter. Grade A raw milk for pasteurization shall be cooled to 45° F.
(7° C.) or less within 2 hours after milking. The blend temperature dur-
ing the second and subsequent milkings shall not exceed 50° F. (10° C.) .

(2) Grade A pasteurized milk and milk products shall be pasteurized,
cooled and placed in final containers in a dairy plant complying with the
standards in s. Ag 80.08, Wis. Adm. Code. Efficient pasteurization shall
be evidenced by satisfactory phosphatase tests. After pasteurization, the
bacterial plate count, except for cultured milk products, shall not exceed
20,000 per milliliter. The coliform taunt of milk and milk products shall
not exceed 10 per milliliter. No antibiotic or inhibitory substance shall
be present in pasteurized milk and milk products. Grade A pasteurized
milk and milk products shall be cooled to 45° F. (7° C.) or less and
maintained below 45° F. after pasteurization,

History; Cr. Register, August, 1967, No. 140, eff. 9-1 .67; am. (1) and (2), Register, No-
vember, 1980, No. 299, eff. 12-1-80.
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Ag 80.07 Farm standards. ( 1) ABNORMAL MILK, (a) Cows which Show
evidence of the secretion of abnormal milk in one or more quarters based
upon bacteriological, chemical, or physical examination, shall be milked
last or with separate equipment,

(b) Moody, stringy, off-colored milk, or milk that is abnormal to sight
oirof, of abnormal in any other respect shall be discarded or disposed

iiiof  ti sanitary maiintr to prevent the Infection of other cows and the
contanilrlatfon of milk utensils and equipment.

(c) Cows treated with, or cotes Which havo eonattmed chemical, medio-
Inid.1. or tadfoaotive agents which are capable of belfig seoreted in the
tr and Which, in the judgment of the department may be deleterious
to liftman health, shall be milked last or with separate equipment, and
the milk tli gposed of as the department may direct.

(d) IJ+'qulpinent, tltehsiis and con^taltiers used for the handling of ab-
normal milk shall not lie used for the hatidlitig of mills to be sold or of-
fered for solo unless they are first cleaned and effectively sanitized.

(e) Milk from a herd infected with maWtis and found to be ins8bitary
acid adti tet'ated as provided under s. Ag 10.$5 (8), Wis. Adm. Code, ig
al htmdl tallk, and shall be discarded or disposed of in a sanitary Irian-
tier ag provided tinder par, (b)

(2) M1LkiNG BARN, STABLE, OR PARLOR -- CONSTRUCTION. (a) A milk-
ing barn stable or parlor in W iah the milking herd shall be housed dur-
ing milkhig tune opordtioiN shall be provided on all dairy farms.

.(h) doors and glitters shall be constructed of concrete or equally IIn-
pervlous "rid easily cloanable material, graded to drain properly, and
kept Its good repair, Floors co strutted .after January 1, 1979 shall be
sloped to a tulhitautn of ohe Inch pet IO feet to ensure reasonable drain-
age,

(o) Wallg and coflings shall be smooth, painted or finis+lied in an ap-
roved matitiet and be kept In gadd repair. The telling shall be dust-

ight:
(d) If horses, dty cotes, c lve , or bulls ate stabled in the milking barn
aor ablb Choy ghall be conf bed in separate stalls, stanchions or pelts.

(u) Admuote natutdl or drtit` af fil light, of botll, reel] d6tributed, shall
be pfovidw for day or night th ikfng, Lightingg shall , o equIvdletit to at
ledge Iii fibs candleg Ih all working areas lei rvhiiili milking Is done.

(f) Di.19C tight covered boxes or bin% or separate storage facilities for
grodild, chopped, or concentrated feed and required: Feed may be stored
in the rpilking portion of the barn only in a manner that doe not in-
ctLdgo the dust content of the air, attrabi; f'ilcs or interfor'6 Wlth the clean-
ing of t he floor. Open feed dolliesor carts may be uged for distributing,
but not the storage of feed in the milking barn,

(g) Af rspace and air circulation shall be sufficient to prevent conden-
sation and excesglvo odiira;

(It) Areas Mod for thilklug pUrpose g shall not be overcrowded. The
pregolice of calves, cows or other barnyard animals in the Walks or feed
alleys is evidence of overcrowding.
RegiBtet, duly, I981, No. 007
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(3) MILKING BARN, STABLE, OR PARLOR — CLEANLINESS. (a) The inte-
rior of the milking barn, stable, or parlor shall be kopt clean. Floors and
gutters, pens, stalls, walls, windows, ceilings, pipelines, and equipment
shall be clean and free of If 	 or filth.

(b) No swine, sheep or fowl shall be housed or permitted in the milk-
ing barn, stable or parlor.

(c) No leftover feed which is wet or soggy shall be permitted in feed

1	 mangers.

(d) Bedding material, if used, shall not contain more manure than has
accumulated since the previous milking.

(4) Cow Oft COAT YARD. (a) The cow or goat yard shall be graded and
drained, and have no standing pools of water or accumulations of
manure or feed wastes.

(b) In loafing areas or pen type stables, manure droppings shall be
removed or clean bedding added at sufficiently frequent intervals to
prevent the accumulation of manure on udders and flanks and the
breeding of flies.

(c) Swine and sheep shall be kept out of the cow or goat yard.

(d) Manure shall be removed and stored or disposed of in a manner
which will prevent the breeding of flies. No milking animals shall have
access to manure piles or manure storage areas.

(e) Stationary type feeders shall be provided with a platform on all
sides of the feeder from which cows or goats feed. Platforms shall be
constructed of impervious material and extend at least 12 feet from the
feeder except or those sides of a feeder where the intervening space be-

: Weep the feeder and a building or permanent structure may be insuffi-
cient to allow for a 12-foot platform, in which event the width of the
platform may be limited to the space available. Platforms of impervious
material installed prior to January 1, 1979 and extending a minimum of
8 feet from the feeder, except for those sides which may be closer than 8
feet to a building or permabobt structure, shall be considered as being in
compliance with the requirements of this paragraph.

(f) Stock watering devices and portable type feeders shall be located
in an area .which will provide good drainage and reasonably firm footing
fot animals Using these fats ,,flea,

(5) MILkROUSR OR ROOM — CONSTRUCTION AND FACILITIES. (a) FaCili-
ties. A milkhouse or room of sufficient size shall be provided in which
cooling, handling, and storing of milk and the washing, sanitizing and
storing of milk containers, utensils, and equipment other than that
which is cleaned in place shall be done.

(b) Floors. The milkhouse or room shall be provided with a smooth
floor constructed of concrete or equally impervious material, graded for
proper drainage through a floor drain, and maintained in good repair.
All floor drains shall be accessible and trapped If connected to a sanitary
sewer system.

(c) Walls and ceilings. LWalls and ceilings shall be constructed of
smooth, readily cleanable material, be well painted or finished with an
easily washable surface, and be kept clean and in good repair.

Register, July, 1981, No. 807
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2. A bulk tank hose port shall be located in an outside wall of the
milkhouse or room at least 6 inches above the floor. The port shall be
equipped with a tight-fitting door which shall be kept closed except
when the hose port is in use. The entire assembly shall be kept clean and
in good repair.

(d) Lighting and ventilation. 1. The milkhouse or room shall have
adequate natural or artificial light for day or nighttime operations,
equivalent to a minimum of 20 foot candles of light in all working areas.
Protective shields shall be provided for all artificial light fixtures located
over bulk tank openings to protect milk from contamination from bro-
ken glass.

2. Sufficient ventilation shall be provided to prevent condensation
and excessive odors. Vents, if installed, shall be located and maintained
to preclude the contamination of bulk milk tanks or clean utensil storage
areas.

3. Doors and windows shall be kept closed during dusty weather.

(e) Miscellaneous requirements. 1. The milkhouse or room shall be
used for no other purpose than milkhouse or room operations.

2. It shall not open directly into a stable used for the housing of
nonmilking animals or any room used for domestic purposes. Any direct
opening between a milkhouse or room and a milking barn, stable or par-
lor shall be equipped with a tight-fitting, self-closing, solid door.

3. Liquid wastes shall be disposed of in a sanitary manner.

4. Easily cleanable ground surfacing material shall be provided under
the hose port, adjacent to the outside wall, covering an area sufficient to
protect the milk hose from contamination.

5. A suitable enclosed shelter shall be provided for a bulk transport
truck when used for cooling and storing milk. The shelter shall be adja-
cent to, but not a part of the milkhouse or room, and shall comply with
all standards and requirements applicable to a milkhouse or room.

(f) Cleaning facilities. 1. The milkhouse or room shall be equipped
with a two-compartment wash and rinse vat so located as to prevent the
contamination of milk or of cleaned equipment during cleaning opera-
tions. A cleaning-in-place vat for milk pipelines and milking machines
may be accepted as one part of the two-compartment wash and rinse vat,
if the cleaning-in-place inflation rack in or on the vat, and the milking
machine inflations and appurtenances are completely removed from the
vat during the washing, rinsing and sanitizing of other utensils and
equipment.

2. Hot water heaters or hot water supply systems for use in the
milkhouse or room shall have a capacity of at least 30 gallons for the
manual washing of bulk tanks, 50 gallons for the mechanical washing of
bulk tanks, or 75 gallons for the cleaning of C-I-P pipeline systems. 	 {.

3. Water under pressure shall be piped into the milkhouse or room.

(6) MILKHOUSE OR ROOM — CLEANLINESS. (a) The floors, walls, ceil-
ings, windows, and equipment of the milkhouse or room shall be kept
clean. Means necessary for the control of flies, other insects, and rodents
shall be used.
Register, July 1981, No. 307
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(b) Only articles directly related to milkhouse or milk room activities
shall be permitted in the milkhouse or milk room. Animals and fowl
shall be excluded.

(c) Pesticides other than those approved for use in the milkhouse or
room shall not be stored in the milkhouse or room.

(7) TOILET. (a) Every dairy farm shall have one or more sanitary toi-
lets conveniently located.

(b) Toilets shall be constructed and maintained so that the waste is
inaccessible to flies and does not pollute the ground surface or contami-
nate any water supply.

(c) Toilets in the residence, other farm buildings or otherwise conve-
niently located shall meet the requirements of par. (a) .

(8) WATrsR suPPLY. (a) Water for milkhouse and milking operations
shallbe from a supply properly located, protected, and operated, and
shall be easily accessible and adequate in quantity.

(b) Water shall be of a safe sanitary quality.

(c) There shall be no connection between safe and unsafe supplies;
and there sball be no submerged inlets.

(d) Dairy plant operators shall biennially sample water used by each
producer for milkhouse and milking operations and have it analyzed at a
certified laboratory approved by the department for making water qual-
ity tests. A copy of the current laboratory analysis for each producer
shall be maintained by the plant operator for inspection by the depart-
ment. The dairy plant operator shall promptly notify the department of
any test result showing an unsafe water supply.

(e) All wells shall be constructed, located, and operated in accordance
with ch. NR 112, Wis. Adm. Code.

(f) All containers and tanks used in the transportation of water to a
dairy farm shall be sealed and protected from possible contamination.
The containers and tanks shall be subjected to thorough cleaning and
bacteriological treatment prior to filling with potable water for use at
the dairy farm. To minimize the possibility of contamination of the
water during its transfer from portable tanks to storage tanks at the
dairy farm, a suitable pump, hose and fittings shall be provided. Water
hauled to a dairy farm shall be sampled at the point of use at least once
each month by the dairy plant for bacteriological examination at an ap-
proved certified laboratory.

(9) UT9NS1LS AND EQUIPMENT, CONSTRUCTION. (a) All multiuse con-
tainers, equipment and utensils used in the handling, storage or trans-
portation of milk shall be made of smooth, nonabsorbent, noncorrod-
able, nontoxic material, and shall be soconstructed as to be easily
cleaned. Joints and seams shall be smooth and flush. All milk pails used
for hand milking and stripping shall be seamless and of a hooded type.
All milk and milk handling equipment shall comply with the require-
ments of sub. (22) .

(b) All containers, utensils, and equipment shall be in good repair and
shall be easily accessible for inspection.
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(c) Single-service articles shall have been manufactpred, packaged,
transported, stored and handled in a sanitary manner. Articles intended
for single-service use shall not be reused.

(a) lY1V41plo-tJPP W9vpll 010PTIM 0#1 1111 00 b,9 used for stroir 49 milk.

(e) pgiry equipment intended to be cleaneo-in place shall be of aN
pT4tY ¢1 411 struatlon a^ld i^rgt^11 11 is eol pll4n with sub. (22).

(^ Q) UTrM9IL8 AND EQUIPMENT — CLEANING. The produet-contact stir-
facqs of all multiuse contijirlerq, egtiipglept (inclutll	 that }vhich is
clashed-ip-place	 Rt1teF utensils used in tbo 1isll 11 ,storage, or
trallspPrti{t1oil o milk sbgll he cleaned after each gsgge,

(11) HACTgIZICIDAL TREATMENT. The prodyct- contact Surfaces of all

41gltllgpt^trers, equipment (inclt#dirig that svhiQit is clean cl-ir ► -
pl, 4,11d Iltellsils ugeq lg the handiilig, storage, or transportatiop of
ml sell be sarliti2e4 h g1s re each tlaRge,

(t `̂ ,? )17 I1 Ii s Aon" Pl ENr —8TOgAp". (" 4 11 e4pta iners, a q-
srls "d equlPllient use in the }land }tlg, storage or tronshortian of
milk, unless st9rl3tl in sI {titizin soft ons, shall ho st "d to $ssura coI#r-
plet4l dr ill @ and s1ia.1 he pro vow 	 contaminotron prior to use,

(h) §Ipgle-service artlgles shall be stored in the original c^rRta iner i I, a
II]^II#1i tQ RFQL§fit them front contamination prior to use.

(c) Milker a
'
sY^ It1 tf;

1 lell$r w11e jgra! loll loses=
me 

re p.eivers, takeoff
4?nit$, 11k pg , qTl^} #1 llk metOs des1gop. for	 chanical gleaning

anq sot tfti
llll?a

ng n?ay be stored in the milking parlor,

(	 11TIiIYSll+s AND EQUIPMENT — HANDLINp. After bactericidal treat-
assuch46'pv	 co llel'o oild aylalp ►r#^Tlt s ilpo ^e hot) Olgd in	 4 ^IIIn?1er

^ prfi oilYellt 
ptgi
PPp^IIlla,Ion A^ etlY fro tlP t- eo tl^9t shr€siee

(>) ibKi Q -- fp9NKs, t?pR^RS, ANP TRAT . (a) Bfushiq of flanks
and 061 X11411 pe P*plit 0 bp To ro1}king hp,g1111,

( h) AQ €lq qh ud^ef , bellies all tills Qf ?nilklu gow$ anti goon

sitq Jl p req C Pa v i ih^ ti tl^rt at t}1e tope of IiiiIhing and be clipped aq
often ris pecesg^y f4eilltate t}Ie cleaning of those areas. The hair or;
udder ^llol1 ho Q€ suoh le &(b tbgf It is q9t ap rpp^te_d with the teat in
the 111lt10 dN}i?)i111^

(o) TO 4ttlSlers p . teats of X11 milking cpyvs shall be cleaned and
tre4te'd wl 4 ^atritixlnFF solution just prior to the time of milking and
shall be le110yely Iry pfore milking,	 }

(4) Wet hand m ilking is prohibited.

1	 MIL4II4G — Sp11C[NGLE$, MIT, sT(1qs, A^^p 4Iy^l.braKER^, (a)
Mi k stools, sure;nglos^ ql^d anti- ic44 .1 s 1 be oft pi ll and stored	 t
above th,e' .00r.

(b) Milk stools s}}pll P$ pf f.gRilx cleanable constructigp.

( ^)ILK INQ	 TRATV FAR AND r QTBCTIpN OF MILK. (a) Each pail oT
carr of	 li shall be removed ^m ed ately No ra the milking baTp, stable
or parlor to the milkliouse.
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(b) No milk shall be strained, poured, or transferred in the barn un-
less it is properly pr€ltocted from contamination.

(c) Equipplpil^ shall be so located and operations so conducted within
the milMog bar0, stab le or ar]or, apci fire milkl,^^se or moil#, as to pre-
vent overcrowding and contamin ation of craned and sanitized contain-
ers, equipment alld utensils.

(d) While cows or goats are being milked, pipelines and equipment
used to contain or conduct milk and milk products shall be effectively
separated from tanks and circuits containing cleaning and sanitizing so-
lutions, All product contact surfaces of containers, equipment and uten-
sils shall be covered or otherwise protected to prevent the access of in-
sects, dust, condensation and other contamination. All openings,
including valves and piping attached to milk storage and transport
tanks, pumps and vats, shall be capped or otherwise adequately pro-
tected at all times.

(e) Whenever air under pressure iq used for the agitation or move-
mont of ;Wilk, or directed at milk contact surfaces, it shall be free from
odor, oil, dust, rust, excessive moisture, and extraneous material,

(f) Antibioi.ips find medipittals shall be stored in a manner which will
prevent coptarpip ilpn of m.iik or milk product contact surfaces of
equipment, containers or utensils.

(t2) PERSONNEL; HANIIwASHING FACILIVEs. A handwashing sink or lav-
atory fixture with Funning water, soap or detergent, and individual sani-
tary towels, shall be providpd in the milkbp}lsp or room, and in or conve-
nient to the milking bprn, stable, parlor, or toilet. A removable basin
held by a support ring at least 30 inches above the floor, and installed
beneath a water fit" pt shall meet the requirement of this subsection.

(18) TERSONNEW %EANLINESS. (a) Milkers' hands shall be washed
clean agcl dried with an individual sanitary towel immediately before
milking, before performing any milkhouse function, and following any
interruption of the milking operation.

(b) Milkers and milk handlers shall wear clearl outer garments while
milking or bgndling milk, milk containers, utensils, or equipment.

(19) COOLING. (a) Milk shall be cooled to 45° F. (7° C,) or less, within
2 hours of { Milking, Thebie#1 temperature 19ring the second anti
subs,^^y^^it Wil^l^►1^^'sh^^l n^^ ^^^^^^ Via° ^', {1P ^,) ,

(b) Recirculated cold water which is used in plate or tubular coolers
or heat exchangers shall be from a safe source and protected from con-
tAmh ation. The water shall be tested semiannually by a certified labo-
ratory approve b1 the department, and pomply with a bacteriological
MPN (most prgbable nglp

'
^er) standard of leas than 22 MPN coliform

organisms per 100 milliliters when tested by the multiple tube fermenta-
tion technique, or less than one MPN.coliform organism per 100 millili-
ters when tested by the membrane filter technique,

(20) VEHICLES. (a) Vehicles used to transport milk from the dairy
farm to the milk plant or receiving station shall be kept clean inside and
out.

•(b) They shall. be so constructed a{Id operated as to protect their con-
tents from sun, freezing, and contam ination.
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(c) NO substance capable of contaminating milk shall be transported
on the same vehicle used for the transportation of milk.

(21) INSECT AND RODENT CONTROL. (a) Effective measures shall be
taken to prevent the contamination of milk, containers, equipment, and
utensils by insects and rodents and by chemicals used to control such
vermin. Fly breeding shall be minimized by approved manure disposal
methods.

(b) Manure packs shall be properly maintained.

(c) All milkhouse openings shall be effectively screened or otherwise
protected; doors shall be tight-fitting and self-closing; screen doors shall
open outward.

(d) Milkrooms shall be free from insects and rodents.

(e) Only insecticides and rodenticides approved for use by, and regis-
tered with, the department or the U.S. environmental protection agency
shall be used for insect and rodent control.

(f) Insecticides and rodenticides shall be used only in accordance with
the manufacturer's label directions and in a manner which will prevent
the contamination of milk, milk containers, equipment, utensils, feed
and water.

(g) Surroundings shall be kept neat, clean, and free of conditions
which might harbor or be conducive to the breeding of insects and ro-
dents or to any other health nuisance.

(22) MILKING AND MILK HANDLING SYSTEMS. (a) All milking and milk
handling systems and equipment installed, reconstructed or extonsively
altered for use in the milking of cows and goats and the transfer of milk
to containers, in or from which the milk is removed from the dairy farm,
shall conform to the following standards of construction and installa-
tion:

1. All product contact surfaces of permanently mounted pipelines
shall be of heat resistant glass, stainless steel of the American Iron and
Steel Institute 300 series, or equally corrosion resistant material which is
nontoxic and nonabsorbent. Plastic or rubberlike materials may be used
for gaskets, sealing applications, or connections if they are nontoxic, fat
resistant, relatively inert and nonabsorbent, and resistant to scratching,
scoring, decomposition, crazing, chipping and distortion under normal
conditions of use; do not impart flavor or odor to the products; and
maintain their original propeirties under repeated conditions of use. Pa-
per gaskets shall not be used.

2. All joints of permanently mounted pipelines, including solution
lines, shall be welded or equipped with C-I-P (clean-in-place) fittings.
Welded joints shall be smooth and free from pits, cracks or other defects.
Demountable fittings shall be of such design as to form substantially
flush interior joints. Appurtenances, such as milker claws, pumps or re-
ceiver jars with product contact surfaces, shall be readily cleanable, ei-
ther when assembled or disassembled. Removable parts shall be readily
demountable. Non-product contact surfaces shall have a smooth finish
and be readily cleanable.
Register, Jul", 1981, No. 307
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3. Permanently mounted pipelines shall be, supported at least every 10
feet so that they remain in constant alignment and position. They shall
be self-draining with a minimum slope of one inch per 10 feet. The sup-
port system shall be so designed as to preclude electrolytic action be-
tween supports and pipeline's.

4. Transparent plastic tubing used in conjunction with transfer sta-
tions or systems shall be in one continuous length and be supported off
the floor at all times. The opening through which tygon tubing enters
the milk room shall be provided with a closure which is to be kept closed
when the transfer unit is not in use. Equipment for mechanically air
drying the tygon tubing shall be provided. The pouring station recepta-
cle shall be of smooth stainless steel and be equipped with an overlap-
ping self-closing cover. The receptacle shall be mounted off the floor on
a readily cleanable stainless steel framework and be washed and stored
in the milk room. Wire mesh or materials which are not readily cleanable
may not be used as a support for the filter medium.

5. The claw or milk cup shall be designed so that cleaning and sani-
tizing solutions will drain when the claw or milk cup is in the cleaning
and sanitizing position.

6.A bucket type milking machine shall be provided with a check valve
or other device which will prevent moisture or any contaminating sub-
stance from entering the milk from the vacuum system. The moveable
portion of the check valve shall be of one piece construction or the parts
shall be bonded together.

(b) Plans for the installation, construction, reconstruction or exten-
sive alteration of milking and milk handling systems and equipment
shall be submitted to the department for approval before work is begun,
as required under s. Ag 80.12. Upon completion of the work the installer
shall furnish the purchaser with a signed written statement certifying
that the system or equipment as installed is in full compliance with this
subsection.

Note: Tanks which conform to the "3-A Sanitary Standards" and milking and milk handling
equipment which conform to the "3-A Accepted Practices for the Design, Fabrication and
Installation of Milking and Milk Handling Equipmnt", published by the International As-
sociation of Milk, Food and Environmental Sanitarians, Inc., in the Journal of hlilk and Food
Technology will meet the requirements of this section.

(c) No manufacturer or distributor of milking or milk handling equip-
ment shall sell, or distribute for sale in this state, any newly designed or
redesigned milking or milk handling equipment without first submitting
the equipment, or design drawings, plans and specifications for the
equipment to the department for review and approval. The department
shall, within 30 days of submission, approve or disapprove the equip-
ment, or establish criteria for the field testing of the equipment, if con-
sidered necessary by the department, before final approval.

(23) FARM BULK TANKS. (a) Bulk tanks used for the holding and cool-
ing of milk shall be installed in the milkhouse or room, All tank openings
for bulk tanks installed in part through the wall shall be in the
milkhouse. A clearance of 24 inches shall be maintained on the milk out-
let side of the tank and at least 18 inches on all other sides of the tank
except for that portion extending through the wall. A clearance of at
least 6 inches for flat-bottom tanks and 4 inches for round-bottom tanks
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shall be maintained at: the bottom of tfi&tatik^ The tank shall not be
locatpr i¢,y$r	 gr it#ittet a vel1tllator.

(b) : .. tt k. tanks shall herself-drama'gg..;All hg^anintldproduct'co4aot
urf cea shall : b'e 'lade of stalnles's steet'o otheraiia(erial. that is W# ootb;

i onto$i6 relativelystable ebbs nonabsorb'erit,'corlosion resistant, and
6pable of withstanding cjeaning and bact, ici i.lrealment. Milk con-
tact sit;faces.yh^ll^b^:vislble;and edll^,^ ressI 'le. 	 shall be
equippea#'ivitl ^Mt'Ata1ning'covers Openings ari cgve04 all be epn-	 {
structeel and installed'so, as to breve , dranigge into thi ;riSilk compart+
me	 ther-Q r	 dicatiot;,;Fach tank shall be .equipped tivith iii acuate;}tilig 
noptetar,ivith a i}iinimum range af:32° F, to.80b;'F ; apd a meck►anical

a$itatp, i.: hich will ensure homogeneity of the.bilk within 5 minutes;of
dperatioli. 13ulk,tau6 with`ea aeity of 150fl gallons or more shall be
e4U.Ipped With an agiihtor'whleI will ensure homogeneity of the milk
within 10 minute, of,operatigp.

(c) TOks shall be cappble of ;cooling mik ff4m, the first MiNing
placed ifs the tanks 6 50 F within one hour after it is placed in'
and of pre4ent.ing the blend temperature from rising above 50° F. if milk
fr",..ubsequent milkings is added to the tank.
;t (2^1}0: 'I E PROI IBiTI NG SALE OR DELIVERY OF MILK (a) '.CVhenever the

depart	 dIeterp' I ` s, as a re' 'alt of a farnx inspection or milk duality
test, that inl k of a,piodt cer Is pf^duc$. under ink nitar}i conditions or
6iiat the':inli lsin$s.nitary or:adulterated, at may^y iigtic. in writing
siimlriatity prohil^ t the further sale of'^ilk front the dairy farm as grade
E ` or ;maliufacturIng' ;: grade -'milk for Use as food for , humans or the
proc- sing ar,inarj^ufacturing of food fQr,humans. A copy of the notices

ilpon kea^eiptsof'tlie notice, shall;Gdrltiniie to sets qr deliver riiills to ally
daily piaht until insanitary conditions have been corrle'ke d and the m ilk
is oVacceptalile ' dlity as determined by the department or the dairy
plant receiving the milk, .as providgd in , this section

^b)Uliori rece1 }^f,pf the noiici;. ii dairy plant ah ll reject al! iurther
slipmanta of milk from the p oducr until all. conditions deyerjbect ir}
th noficg hare, eeit correct' and the;niiIWN,determined to be of `c=
eept$l? a sani tary gdallty,^ ri the, rgique^ (_gf thee; producer, it shall be the
defy b -:the plant°aperatbr to conduct ah IlYimediate inspection of the
farm pre;iiiises to d6t e'rtiiine whether all conditions described In the no-
ticehk e.bben,cogbcted,

i . ^c) Ii`:the sate:o f the in is , pt6hibited sole! ' , because of Insanitary
farm c6uditions; and it is determined * keinspectio by the plant that
all farm conditions as described in the notice have ^een corrected; the
410" 06rit may receive and the produC4Y^nny shits mil i 1 roduc'd after
#g)n Sp

ec Ion is made, as manuf plilrn^g gl ade'silk. if (hg sale o milk,i8
ltoybitedbecausa,ofinsanitaryqual't y:the fnliltinay liot'beshippedof
received as mangfa^.(uring grade nitll ulit i! milli;quality retests have

	

been made and the itjjk,is determined . by the plant to be of acceptable	 {
sanitary quality f6r'66 0rnm iufacturilig grade milk}.Copies of all farm
inspectiqq.}^ repgqzt5 tests eorleTucted by+tli$ ^Iairy.p ant Elztler this sec
tjoli than be SUbiii fed tfl'tha ti I 'a tme(itfii^inediately upon completlon
dth :farm inspe,ction.or tests. The dairy plant operator shall potify the1.
department in writing of the acceptance of the producer's milk,as nianu-
facturing grade milk on the same day the milk is accepted. The depart-
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meat shall co^4^tiu a farm nlspection within 5 days after receipt of no-
tice `fi&a f the airy )ili`Iil. that conditions have been corrected and that
the In ilk ; has been accepted.

(d) Farm grade A permits for the sale of milk as grade A 'milk1i av,be
reinstated only by the department on written application of the pro-
ducer.'No milk may be received by dairy plants as grade A milk or for
use as grade A milk until the grade A permit has been reinstated by the

t,	 department.

(e) - any producer affected by notice under tbiS ^ect.ion may, within 10
days„ make a written request for hearing before Ahe department, The
hearing, if requested, shall be conducted as expeditiously as possible and
not . more than 20 days after receipt of . thtf. 	request.

T

II f1tl ii;.,
(25) IDENTIFICATION OF ADULTER4 PAD OR INSANITAR]'.h1ILK: Whenever

it is deterrnined'by,the department fiat milk'is adulterated or of insani-
tary quality,

 

with.. he meaning of ss: X7.50 and 47:52, Stats., it shall
sumrl5 rily reject;(he milk b 'tagging the milk container and adding a
Ilarmle§s food g ade, ') 01 to , lie milfc to prevent ifN sale or use for human
food purposes. he punt operator shall identify and reject milk which it
finals to be adulterated or insanitary by tagging the container of the
milk,

History: Cr. Register; August , 1967, No. 140, e€f. 9-1-87; 6i. (8) (d) ; renum. (17) through
(21) to be (18) through (22);cr. (I7)- Register, December,h1972, No, 204, eff. 1-1-73; am. (8)
(d), (9) (a) and (e); renum: (17) . to be (22), renunli ' (I$) to (22) to be (17) to (21),
Register, July, I973, No. 21I, eff, 8=1 -73; an'i.'(1) (b) and (e); (2) (a) , (3) (a) and (b), (4)
(a) to (d), (6) (c) I, (6). (d) I and 2, (5) (e) I and 2, (5) _(f) 1 and 3, (6) (Wand (c), (9)
(a) and (e), (14) (a) and 1(h), (16) (b), (17), (20) (c), (22) (a) intro, and 1, r.'(5) (b) 2
and 3; r. and recr."(1) (d), ($) (c) 2, (6) (f) 2, (8) (d), (19) and (21) (a) and (f); ienum.
(2) (b) to (f) to 6© (c)' &d-(g), (b) (b) I to be t6) (b) , cr. (2) (b) and (h), (3) (c) and (d) ,
(4) (e) and (0, (ti) (e) 4 had 6, (7) (c), (8) (e) and (f), (12) (c), (16) (c) to (f), (22) (c)
and (28) to ( 26), Register, November, 1980, No. 299, eff, 12-1-$0.

Ag 80.08 Plant,standards. (1) 1- ooRs. The floors of all rooms in
which milk or milk products , '6' processed, handled, or stored, or in
whicb milk containers, equipment, and utensils ' Are washed, shall be
constructed of concrete or other equally impervious,ssdd easily cleaned
material an&AialI be smooth, sufficiently sloped for adequate drainage,
provided with trapped drains and kept clean and in good repair, except
that+	 E} 	

3 1	 :E.	 1	 f

(a) olcl atbi'age rooms usea for storing milk and milk products need
not be provided with floor drains when the floors are sloped to drain to
one or more exits, and

(b) Storage rooms for storing'dry ingredients or packaging materials,
or both, need not be provided with drains and the floors may be con-
structed of tightly joined wood,,

(2) WALLS AND CEILINGS. Walls and ceilings of rooms in which milk or
milk products are handled, processed, or stored, or in whWmilk con-
tainers, utensils, and equipment are washed, shall have a smooth, wash-
able, Iight-colored surface and shall be kept clean.and in good repair.

(3) DOORS AND WINDOWS. (a) Unless other effective means are pro-
vided to prevent the access of flies, openings to the outer air shall be
effectively screened.
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(b) All openings to the outside shall have solid doors or glazed win-
dows. The doors shall be self-closing. All doors and windows shall be
kept closed during dusty weather, Screen doors, if used, shall open out-
ward and be self-closing. All outer openings shall be rodent-proofed as
necessary to prevent entry of rodents.

`4) LIGHTING AND VENTILATION. (a) All rooms In whiter milk and milk
products are handled, processed or stored, or in which milk containers,
equipment and utensils are washed, shall be well lighted with at least 30
foot-candles of light intensity on all working surfaces. Dry storage and
cold storage rooms shall be provided with at least 5 foot-candles of light
measured at the floor.

(b) All rooms shall be well ventilated to preclude odors and excessive
condensation on equipment, walls and ceilings.

(c) bight bulbs, fluorescent tubes, fixtures, skylights, or other glass
suspended over products shall be shielded or protected to prevent con-
tamination of products from broken glass.

(5) SEPARATE ROOMS. (a) There shall be a separate room for the pas-
teurizing, processing, cooling, and packaging of milk and milk products,
and a separate room for the cleaning of milk cans, bottles and cases.
Rooms shall be of adequate size for their intended purposes. Cans of raw
milk shall not be unloaded directly into a pasteurizing room.

(b) Rooms in which milk, milk products, cleaned utensils or contain-
ers are handled or stored shall not open directly into any stable or living
quarters.

(c) All bulk milk storage tanks shall be vented into a room used for
pasteurization, processing, cooling or packaging operations, or into a
storage tank gallery room.Tanks may not be vented elsewhere, unless
adequately equipped with air filters to preclude the contamination of
milk.

(d) Facilities for the cleaning and sanitizing of milk tank trucks shall
be equipped for manual or mechanical operation, or both. The facilities
shall comply with subs. (1) to (4), (6) to (12), (14), (15), (20) and
(22).

(e) Grade A dairy plants and receiving stations shall maintain a bulk
unloading room in which milk shall be unloaded. The bulk milk unload-
ing room shall be separate from milk storage facilities in all plants con-
structed or reconstructed after July 1, 1980.

(6) TOILET FACILITIES. (a) Every dairy plant shall.be equipped with
sanitary toilet facilities conforming to the rules of the department of
health and social services, The toilet room shall be conveniently located
and equipped with handwashing facilities with hot and cold running
water, soap, and single service towels or air drying equipment.

(b) Toilet rooms shall not open directly into any room in which milk
ur milk products are processed. Toilet rooms shall be completely en-
closed and shall have tight-fitting, self-closing doors. A placard contain-
ing the language of s. Ag 80.13, Wis. Adm. Code, and a sign directing
employes to wash their hands before returning to work shall be posted in
all toilet rooms used by employes,
Register, July, 1981, No. 307
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(c) Dressing rooms, toilet rooms and fixtures shall be kept in a clean
condition and good repair. The rooms shall be well ventilated and well
lighted. A dressing room, if provided, where employes may change and
store clothing, shall be separate front processing, packaging, or storage
rooms.

(d) Sewage and other liquid wastes shall be disposed of in a sanitary
manner.

(7) WATER SUPPLY. (a) Water for milk plant purposes shall be from a
supply located, protected, and operated in a manner which will prevent
contamination of the water by, microorganisms or foreign material. It
shall be easily accessible, adequate in quantity and of safe and sanitary
quality.

(b) There shall be no direct or indirect connection beween safe and
unsafe water.

(c) Condensing water and vacuum water must be of a potable quality.

(d) Water reclaimed from milk or milk products may be reused for
cleaning purposes if collected and stored in a sanitary manner.

(e) The location, construction and operation of any well shall comply
with the Wisconsin we ll code, ch. NR 112, Wis. Adm. Code. Individual
water supplies shall be sampled for bacteriological testing every 6
months, and when any major repair or alteration of the water supply
system has been made. Bacteriological testing shall be conducted in a
laboratory approved by the department. Test results shall be promptly
filed with the department.

(8) HANDwAS"ING FACILITIES. (a) Convenient handwashing facilities
shall be provided, including hot and cold or warm running water, soap,
and sanitary towels, flandwashing facilities shall be kept clean. The use
of a common towel is prohibited. Employes shall not resume work after
using the toilet room without first washing their hands. No steam-water
mixing valves and vats for washing bottles, cans, and similar equipment
shall be used as handwashing facilities.

(b) Self-closing metal or plastic waste containers shall be provided for
used towels and other wastes.

(9) MILK PLANT CLEANLINESS. (a) All rooms in which milk and milk
products are handled, processed or stored, or in which containers, uten-
sils, or equipment are washed or stored, shall be kept clean, neat, and
free of evidence of insects and rodents. Only equipment directly related
to processing operations or to the handling of containers, utensils, and
equipment shall be permitted in the pasteurizing, processing, cooling,
packaging, and bulk milk storage rooms.

(b) No trash or solid waste shall be stored within the plant except in
^.	 covered containers. Waste containers at the packaging machine or bottle

washer may be uncovered during packaging or bottle washing opera-
tions.

(10) SANITARY PIPING. (a) All sanitary piping, fittings and connections
which are exposed to milk and milk products, or from which liquids may
drip, drain, or be drawn into milk or milk products shall consist of
smooth, impervious, corrosion resistant, nontoxic, easily cleanable ma-
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terial. All piping shall be in good repair and shall be accessible for in-
spection.

y Piping, fit (NI) sr vdibes, $nd. ¢ nectlol)s includerigIl in-
s ofenioliii	 le plpliig, slip 1 lie designed, constructed,
,to permit easy c eaning, ipspection anti drainage Pipelines
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'ect. Where rigid ppelilfes are not practical, flexible pipe-
ved or pt pr sanitary , ?Aerials ri ►ay a used for the
irtiay. processed ¢rod'ucls titllig fi^)erliie late .stages of
the inenufacture'of cheese; an fijr t. e ldadlrig and uh-
!c tank trucks;. provided the f7exiole pil^ell Ig does not ex-
n length Not more than 4 8 Enches of ajiroved flexible
e used between different piece's of equ pinent to eliminate

(c) P$teutiaed milk and milk products shall be conducted from one
piece df equip4etrt bi another dfiiy throO' 4 sanitary piping.

(c) X11 sa Ariv pip}rig, connections and fittmgss)ifai be constructed
of stainless s loft he American 1rors acid Steel institute 300 series, or

may po Used for gasft ts, seal
re nontoxic, fat resis^arit,,kel
nt to scratching, scor^ng, deco
n'tln, er	 rino , cu `il tl ns of: to".!r	 s= " ...
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1Pnln ,feces des iiggrd to forte slnpath, flush intetior su?
face All intgpi s Vices of lde^ joints lilpelines shall be smooth
and fte of pl$ ; rac r bt r 6 ,11 ' M44; "All welded lines shall he msl ected
mill approi	 by. th. e ep ttni3#lt.

W), 06^9Tit66T1 ' AD REPAlk OF CONTif kl js AND ^461PAIENT • (a) All

multiuse CoE4 rpers tl,ilil equipment with .\y .ic4 i iilk or milk products
come into gip. ctslip'']]1 lie of smoot^i, rrnpervloiis, corrosion resistant;
noritoxlc uiater jal; shall be constructed for easo cif cleaiiing; and shall be
kept to good repair.

(b) All milk contact surfaces of f(I Jdas6 coritaln'rs d equipment
shall..be'constr'ueted of .stainless s( e1 0 Ain r&4h #dn and Steel
Institute 300 series, of r 4ually corrosion a 1st' ilt metal which is non-
toxic and nonabsort^e A' pt plan )p.pr ubb ` ike materials meeting stan-
dards wproyided up er s: Ag $.0.08 10)	 is. Adiii• Qti e.

(c) singleservice containers, closures, gaskets, and othP.T'articles
with which milk or mil, products come in contact shall be noint§$ic and
sliall have. been manufactured, packaged, transported, and handled in a
Rel isrer, Jiity, 1981, No. 307



AG)tICULTURE, TRADE & CONSUMER PROTOCTION -, 411
Ag 80

sanitary manner. Articles intended for single-service ti s̀e shall not be re-
used.

(d): k111opeiiiiiga in covers of tanks, vats 'nil.sept}ratore shall l?e pro
tected by raised edges, or in a irianner which will otherwise prevent the
entrance of surface drainage. Condensation-diverting aprons shall be
provided as close to the tank or equipment as possible on all pipes, ther-
mometers, temperature-sensing elements and other equipment ex-
tending into a tank, bowl, vat or distributor, unless a water-tight joint is
provided.

(e) All surfaces with which milk. or milk products come in contact
shall .be self-draining and easily accessible or demountable for manual
cle"itig.

(f) No V-threads shall be used in contact with milk or milk products
except where needed for functional and safety reasons. The threads
shall be of a sanitary type.

(g) All multiuse. containers and other equipment shall have rounded
coiner$, td , e free from lit6ks, crevices and corrosion. Milk dispenser
Cana sYiall Have ufb ella-typ^ covers.

(h), Strainers for the production of certain milk products such as but-
ter"Ik, whey and dried milk products, may, be constructed of woven
material where it is impractical to use pprfQfaied metal strainers. Party
made of xyoven material_shall be,mechaiiWly cleaned by methods that
thoroughly clean the wbveh material and do not contaminate the prod-
uct.

(i) Manufacturers or distributors shall, before sale or distribution of
any newly designed or redesigned multiuse plastic container for-retail
sale of milk or milk products in this state, subtait a prototype of the
container and its manufacturing specifications ..to the department for
approval, The departI^ê n t Ma . Prohibit the sale or distribution of any
multiuse plastic contaii4ere wch are not determined to be safe or suit-
able for their intended use.

(12) CLEANING AND SANITIZ N^ O ONTAINERS AND EQUIPMENT. (a) The

prodoct..cotit o stirface^ of a^l u use containers, utensils,,and equip:
ment use . ii " t, 6 traitspori tion Sou^ess^llg; lla d jiiig; ai1c^ storage, of
mills Arid iililk products shad be a fectively cle"Oid after each use and
sanitlzeq before each use.

(b) Records shall be maintained of all cleaned-in-place circuits and
circuits used as an aid to_ cleaning, including the cleaning of storage
tanks. The records shall identify the circuits which have been cleaned or
sanitized, acid show the date and time they were cleaned and sanitized,
the temperature of the cleaning or sanitizing solution, and the length of
time the circuit was exposed to each cleaning and sanitizing solution.
The records shall be signed or initialed by the operator and be retained
for not less than 94 days.

(c) A temperature recording device which accurately records temper-
atures on a temperature recording chart shall be installed in the solution
return line of all C-I-P circuits.
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(d) Storage tanks shall be cleaned when emptied, and be emptied at
least. every 72 hours. Storage tanks used to store raw milk for longer than
24 hours shall be equipped with a 7-day temperature recording device.

(e) Each milk truck shall be cleaned and washed after each use and
sanitized prior to reuse, and sha ll bear a tag showing the date and time of
cleaning, washing and sanitizing, the name and location of the plant
where it was done, and the signature of the employe or bulk milk hauler
who cleaned, washed and sanitized the tank truck. The tag shall be at-
tached to the outlet, valve and may not be removed until the tank is
again washed and sanitized. The tag or other record of each washing and
sanitizing shall be kept by the plant where the washing and sanitizing
was done for a period of 90 clays.

(f) Plants in which multiuse containers, utensils and equipment are
washed manually shall be equipped with a two- compartment wash and
rinse vat for this purpose. If sanitizing is done with steam, the plant shall
also be equipped with a steam cabinet or individual steam-jet plate with
hood. If sanitizing is done with chemicals, a third treatment vat shall be
provided for immersion of' tile containers, utensils, and equipment in the
chemical sanitizing solution.

(g) Bottles cleaned in automatic bottle washers shall be sanitized
while in the washer by means of steam, hot water, or chemical treatntelrt,
l^ or soaker-type bottle washers, in which the effectiveness of bacterici-
dal treatment depends upon tile causticity, temperature, and soaking
time of t.lte bottles in the washing solution, the combinations of caustic
strength, expressed in terms of percen t concentration of sodium hydrox-
ide (NaOI ) , soaking time, and temperature which may be used to
achieve effective bactericidal action, shall be as specified in the follow-
ing table:

Temperature, degrees

Time in	 P 170 160 150 140 130 120 110
minutes	 C 77 71	 66	 60	 54	 49	 43

Concentration of NaOH, percent

	

0.57	 0.86 1.28 1.91 2.86 4.27 6.39

	

0.43	 0.64 0.96 1.43 216 3.22 4.80

	

0.36	 0.53 0.80 1.19 1.78 2.66 3.98

(h) The residual bacterial count of single-service containers and
cleaned and sanitized multiuse containers used for packaging pasteur-
ized milk and milk products, shall not exceed one organism per milliliter
of capacity, when the rinse test is used, nor more than 50 colonies per 8	 ^.
square inches of product contact. surface when the swab test is used, in 3
out of 4 samples taken and tested on a given date. All multiuse and sin-
gle-eervice containers shall be free of coliform organisms.

(i) : lants using multiuse plastic containers for the packaging and sale
of 1?:i' and milk products shall install a device in the filling line capable
ofd ,:cth)g in each container before it is filled, volatile organic contami-
Register,Juiy, 981 No. 307
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nants which may adversely affect the purity, quality, and wholesome-
ness of milk or milk products. The device shall be constructed so that it
can be sealed by the department to prevent the changing of its sensitiv-
ity functioning level. The device shall automatically reject and make
unusable any container which exceeds the sensitivity functioning level
of the device, so as to prevent the further use or filling of the container
with milk or milk products. The device shall be interconnected so that
the system will not operate unless the detecting device is in proper oper-
ating condition. The dairy plant shall use a test solution standard con-
sisting of 0.5 ppm petroleum distillate, or other standard approved by
the department, for daily testing of the device to ensure that it is func-
tioning at the proper detection level.

(13) STORAGE OF CLEANED CONTAINERS AND EQUIPMENT, Containers and
other utensils used in the handling, storage, or transportation of milk or
milk products shall, unless stored in bactericidal solution, be so stored as
to drain dry and so as not to become contaminated before being used.

(14) STORAGE OF SINGLE-SERVICE ARTICLES. Single-Service caps, cap
stock, parchment paper, containers, gaskets, and other single-service ar-
ticles for use in contact with milk and milk products shall be purchased
and stored in sanitary tubes, wrapping, or cartons; shall be kept therein
in a clean, dry place until used; and shall be handled in a sanitary man-
ner.

(15) PROTECTION FROM CONTAMINATION. (a) Milk plant operations
shall be conducted and equipment so located within the plant to prevent
overcrowding and contamination of milk and milk products, ingredi-
ents, equipment and utensils and cleaned and sanitized containers.

(b) All milk or milk products or ingredients which have been spilled,
overflowed, or leaked shall be discarded.

(c) Air and steam used to process products by direct introduction into
the product shall be clean and of safe quality.

(d) Newly installed processing equipment shall be located at least 24
inches from any wall or any other piece of equipment more than 48
inches long. This does not apply to storage or silo tanks where the face of
the tank extends through a wall into a processing room.

(e) During processing, pipelines and equipment containing or used to
conduct milk and milk products shall be effectively separated from
tanks or circuits containing cleaning or sanitizing solutions.

(f) Milk and milk products drained from processing equipment at the
end of a run, or collected from a packaging defoamer system which does
not continuously return the collected product to the filler bowl, may be
salvaged for sale if the milk or milk products are collected and handled
in a sanitary manner, held at a temperature of 45° F. or less, and repas-
tourized.

(g) All openings, including valves and piping attached to milk storage
and milk tank trucks, pumps or vats shall be capped or otherwise pro-
tected to prevent contamination. During inside unloading at a receiving
or transfer station or pasteurization plant, a suitable filter shall be used
to cover the manhole opening unless the dust cover and the manhole
cover are opened slightly and held in this position by the metal clamps
used to close the covers.
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(h) If air under pressure is used for the agitation or movement of milk , .
or is directed at a milli contact eprface, t^e air. §hall be free of oil, dust;
KQA bIk	 mO 4ii'	 oistures ,e WnOlis materials and odor. I'he' Use of
stoatl,onlning a toxic substance is pprohibited. If steam is usedill coil
tt Ys^t, milk _or. milk products, it . shall . be` of culinary quality. Steam
,and .11 under pressure shall originate from systems approved by the de-
partment.

i)	 eSt4A&rd{za ion ll'a)1•be, completed beforo the,past^ilrization pro-
ces, ^.s lbeuri; bud his does. not preclude the statidasd^zat;bi,of Pasteur-
ize milk slid milk profits if protected egamst'cotamination. In no
case sha^ll^pastourized milk or milk products bo'starirlardized with.un-

asturize milk unless the standarclfzeri product is su}isequently;repas
urizeci. : econstituted.or recombined milk and mOk products shall be

pasteurized after reconstitution or recombining of all ingredients.

}: NA p9isonoft5. or toxic malerlals, nlsecticide^,, rodenticides, sani-
tlzeYs, caustic, compounds aid me iclnal agents mAa , j bg present ;iii ,a
dairy plantoxcept as pecossary for a;ry plant mainton6iice and opera-
ttons, ^'hese ptpiluets and materials sh4l itot be stored in any-room

',841
" 	

o' r6ilk products are recolvec#; process eed, or stored, br ^vtiere
egieit, containers or.' utensils are washed or stored, orsingle-service
con" closures Qr cads are stored

-	 ^55	 i^llSk 	 i(k) Onlynsct^ciclo, a rut entloidesl iprov^€ l'pr; usb-by and regis-
tergdyvith.the eparierit or the I7,S enyironmenta pioti~tion agency
shall a used for msey aI►d rodent control. InsectIcid'es a d odenticides
me ` lie used Only in accordance with the manufacturer's . abel directions
an '' a ma mer rhie will prevent the contamination of milk and milk
products, milky oontaiers , at3d o)osures, equityment or uterj lis.

1,	 a	 1 y

f As aRiz x^oiv (a) All pasteurization ggpipwent shall meet
stand rs and re yore eats lar the ; 2c^nili#nel}t, as prggtdd under s Ag
31 Of . ) ;, W'q Ad$, , yeq iipme i 2s all be o er ted iii a man-
ner wind vy Il ensure ductsa all ro; T wring t pastepr^zation pro
c".41 In et the criteiia sot forth in S. Ag '71.01 (5) or (6), Wis. Adrn.
Coop,

} 	 j^
II , yy

i!Sl Pi 1	 ^ ^ ,!S	 7 L^	 ^1'3	 f 	 - r4	 f 	 S	

I

Cb : #ld	 131 ^t`Y a`1t p Jere rs sltayll rnMgtain recordsrof(^astettrl
4	 i..t	 •.t,t-^i	 a .,	 r	 „:: 15	 1

p
hotvin tlig data of . aQteurizatioh, the tlirie had , temperature at which
^steur fed, al,d ^tl qy Jslignatutrc bf !the,,operatpr' of the pasteurization
jeujpment}Th$ I.2§ords shall include d keegqrd' of a , daily check of the

rbebrding thermometer for accuracy, the'`tiate on which the check was
m {̂c^e and the name' of the	 operson wh c ticked the,theirn}gmeter.

{	 +	 — t 	 s	 ^ !F—^

(^) C100L1I1G OF MILK. (a) All&Sll ml flri 11^1^lfOd.ltCtB Shall be
 at a temperature of 45 4	iii, ess until processed.

(b) All pasteiAqma^	 roil
.Bq 

p y ' b̀ets except, thus to be cul-
tured 'shall, be c Q^ ^' ' 	 u10 nt 1 mcdiat	 after pas^.,	 R'	 l ; l?^z t'e	 fin$,
tepr. i ation o d;lefllpperature!ot¢4 ° 	 61, 696: All pasteurRed milk and
milkprotlucts shall, }ae stored at a temperature of 45° F. orlgss.

t
(c) Everyroom or tank in which milk o yr milk products are stored shall

be equjXed with an accurate thermometer.
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(d) Recirculatgd cooling seater shall be of safe bacteriologicalquality
and p;otectet); 66in contad►ination. It shall be tested every 6 months by
a labol`a(ory approved by' the depAr—fi ent. Freezing point depressants, if
used in recirculating systems, shall be nontoxic.

(1$) BOTTLING AND PACKAGING. (a) Bottling and packaging of milk
and milk products,shall be done at the place of final pasteurization.

(b) Packaging shall be performed in a sanitary manner with approved
mechanical equipment.

(c) , A drip deflector shall be insta lled on chch filler valve. The drip
deflector shall be designed and adjusted to divert condensation away
from the open container,

(d) Container Weed conveyors tb 6ttling or packaging machines
shall have overhead shields to protect the bottles or packages from cop-
tamination. The shields shall extend from the bottle washer discharge
or, where single-service containers are used, from the beginning of the
conveyor to the bottle feed star on tile. filler..;;

(19; `iAPPlric ' ta); Gapping or closing of milk and milk product con-
tainers shall lie done in a sanitary manner by approved mechanical cap-
pirlg, or closing equipment.

(b) Hand capping is prohibited. ^

(c) The cap or clo0&6̀ Jork grads A ^a1 (t' nd ililk products shall pro
tect the pouring h or'o erifilg rim of the container to at least its largest
diameter. Single; Btvice containers shall be so constructed that the
product, the po}'1:ring lip,'and the opening, rimn: and area are protected
from contamination during handling, storage and the initial opening of
the container.	 ;,

(d), The-cap or closure for fluid milk product containers shall be
designed and constr ate^ ,so;that the container cannot initially be
opened without breaking the cap or closure seal, or leaving other readily
apparent evidence of the fact that the containerlha p, been opened.

(e) The contenps of, bottles onc)_,containers which have been impe;-
eGtly: capped ¢r clopsed s^ia l ie e l5tied into a sanitary container: The

milk'iid;miik products shad bo repasteurized before repackaging, of .be
discarded.

(26) ;PERSONNEL; CLEANLiNi38$, (a) Dairy plant employes shall thor-
oughly wash:their hands before beginning work and as often as necessary
to remove soil and con"ination, No e'inployes shall resume work after
visiting the toilet room mithout thoroughly washing their hands.

(b) All'persons engaged in the processing, , pasteurization, handling,
storage, or transportation of milk, milk products, containers, equip-

1,	mont, and utensils shall wear clean outer garments.

(c) The use of tobacco by any person wh ile engaged in the ^rocessing,
pasteurization, handling, or storage of milk or milk products is prohib-
ited.

c}

(d) All persons shall wear clean head coverings while engaged in the
processing, pasteurization, handling, and storage of milk or milk prod-
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ucts, containers, equipment or utensils. Persons having a beard or side-
burns shall also wear hair restraints for the beard or sideburns.

(21) VEHICLES. (a) All vehicles used for the transportation of pasteur-
ized milk and milk products shall have fully enclosed bodies with well-
fitted solid doors and be provided with sufficient refrigeration to main-
tain the temperature of the milk and milk products at 45° F. or less
while on the transportation vehicle. The vehicle shall be kept clean and
operated so that the milk or milk products are maintained at 45 e F. or
less, and are protected from the sun, freezing, and from other contami-
nation.

(b) No contaminating substances are to be transported in a vehicle
used for the transportation of pasteurized milk and milk products.

(22) SURROUNDINGS. Milk plant surroundings shall be kept neat,
clean, and free from conditions which might attract or harbor flies, other
insects, and rodents or which otherwise constitute a nuisance.

(23) GRADE A TRANSFER STATION REQUIREMENTS. Grade A transfer sta-
tions shall meet all applicable items of compliance as set forth in this
section except those that apply to processing and storage of milk and
milk products. All bulk milk tank trucks shall be inside the transfer sta-
tion during the time milk is transferred from one tank truck to another.

(24) INSTALLATION, CLEANING AND CONSTRUCTION OF C-1-P SYSTEMS
AND PIPELINE CIRCUITS. The construction and installation of C-I-P sys-
tems and pipeline circuits shall conform to the requirements of s. Ag
31.06 (4) (b) through (i) and (5) (b) through 0), Wis. Adm. Code.
Cleaning and sanitizing procedures shall he as prescribed in s. Ag 31.07
(2) , Wis. Adm. Code.

(25) GRADE A DAIRY PLANT RECORDS. In addition to other records re-
quired to be kept under this chapter, every dairy plant operator shall
keep for at least one year, records of each producer showing the results
of farm inspections, all milk quality tests conducted by the plant, and
the date and quantity of any insanitary or adulterated milk rejected by
the plant.

History. Cr. Register, August, 1967, No. 140, eff. 9-1-67; cr. (23), (24), Register, Decem-
ber, 1971, No. 192, eff, 1-1-72; am. (1) (intro.), (3) (b), (4), (5) (a), (6) (a) and (c), (7)
(a), (8), (10) (b), (12) (a), (15) (a), (16) (a), (17) (a) (h) and (d), (18) (b), (19) (c),
(20) (a) and (c), (21) (a) and (b) and (23),r.andrecr. (6) (c), (7) (d), (11) (b), (12) (b)
and (c) and (24),renum. (9) to be (9) (a) and am.,cr. (4) (c), (5) (d) and (e), (7) (e), (9)
(b), (10) (d) and (e), (11) (d) to (i), (12) (d) to 0), (16) (d) to W. (16) (b), (18) (c)
and (d), (19) (d) and (e), (20) (d) and (25),Register, November, 1980, No. 299, eff. 12-1-
80.

Ag 80.09 Animal health, All milk shall be from herds which comply
with animal health control provisions of ch. 95, Stats., and eh. Ag 10,
Wis. Adm. Code.

History: Cr, Register, August, 1967, No. 140, eff, 9-1-67; am. Register, November, 1980,
No. 299, eff. 12-1-80.

Ag 80.10 Facilities for ungraded products. (1) No grade A dairy
plant shall receive any milk or milk products in or through equipment
with which ungraded milk or milk products have been in contact unless
the equipment has been first effectively cleaned and sanitized, and a
record of the cleaning and sanitizing has been made as required under
s. Ag 80.08 (12) (b), Wis. Adm, code.
Register, July, 1981, No. 807
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(2) No grade A dairy plant shall process ungraded milk or milk prod-
ucts other than ice cream mixes or ice milk mixes received for processing
as frozen desserts without written permission from the department.
Where permission is granted for the processing of ungraded milk or milk
products, the following separate facilities and a uipment shall be main-
tained and identified as required under suh. (4I :

(a) A separate pump and unloading line in the bulk unloading room
to receive ungraded milk or milk products.

(b) A separate line between the bulk unloading room and storage tank
used for the storage of ungraded milk or milk products prior to process-
ing.

(3) Holding tanks and storage facilities in which ungraded milk and
milk products are held before processing shall be separately tagged to
show the name and grade of the product and the date it was received.

(4) All bulk unloading rooms having 2 or more unloading pumps and
pipelines used for the receipt of both grade A and ungraded milk and
milk products shall have the unloading pumps and pipelines clearly la-
beled in a permanent fashion to show which are separately to be used for
grade A or ungraded products,

History: Cr. Register, August, 1967, No. 140, eff. 9-1-67; r. and recr. (1) and (2); cr. (4),
Register, December, 1971, No. 192, eff. 1-1-72; am. (2) (intro.), (3) and (4), Register, No-
vember, 1980, No. 299, eff.'12-1-80.

Ag 80,11 Transferring or dipping milk; delivery containers. (1)
The sale of dipped milk is prohibited. No milk shall be transferred from
a bulk container to a consumer container except at a Grade A dairy plant
licensed for that purpose,

(2) Milk and milk products returned to a dairy plant from retail out-
lets or wholesale distributors may not be resold or reprocessed far sale as
grade A milk and milk products. Upon arrival at a plant and prior to
final disposition, returned products shall be segregated from all other
products and be held only in separately designated areas clearly Iabeled
and identified as returned product holding areas. Returned products
may be salvaged for use in the manufacture of manufacturing grade
products only if the products have been maintained at a temperature
below 45° F. and are otherwise determined to be unadulterated and of a
safe sanitary quality.

History: Cr. Register, August, 1967, No. 140, eff. 9-1-67; am. (1), Register, December,
1971, No. 192, eff. 1-1-72; r, and recr. (2), Register, November, 1980, No. 299, eff. 12-1-80.

Ag 80.12 Future dairy plants and dairy farms. (1) Plans for dairy
plants and dairy farm and plant facilities to be constructed, recon-
structed or extensively altered shall be submitted to the department and
its approval obtained before work is begun. Plans snail be reviewed by

(	 the department and returned to the dairy plant operator or producer
within 14 days after their receipt, together with comments or objections.

(2) Upon completion of the work on a dairy farm involving milking
and milk handling systems, the installer shall furnish the purchaser with
a signed statement certifying that the milking and milk handling system
and eauinment are installed in full comuliance with this chanter.

Note: Systems and milking and milk handling equipment which conform to the current "3-
A Accepted Practices for the Design, Fabrication and Installation of Milking and Milk Han-
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dling Equipment," published by the international Association of It111k, Food and Environ-
maEtal Sanitarians, Inc., Boa 701, Ames, Iowa, will meet the requirements of this section.

History- Cr. Register, August,1967, No. 140, eff. 9-1-67; renum. to be (1) and am. and cr.
(2), Register, Novembers 19$0, Pfo..299, eff. 1271$,0.

Ag'Ot I3Prsonriel;;health.`No person who is affected with any dis-
ease ll, asconi,xllt3icahle form, pr tyho, is a carder of the[ disease'shall work
far filly 1>l'lk _prod lcar or dairy pia#)t operatoriilt arly:capacity whieh
llrings , t}ie per^6n ' ir contact wlth;the prodpction, hapoling, storage or
tr 1pp^tatloil of milk, rpllk prodgcts,,co>lti?iners or egtiipinenti and no

	

-!I 	 ductirFgr,d0jry plant;gperator s 1aIl;emp oy<any.Perso#1,in this
C acit }yhozls affected with or a carrier;of, oros,sg .sptieted-of being
affe te' With .or a carrler;q̀ tj 1py disease,in a con imunlcable;form. Ally
prp por orlent operator,upon whoselfarm or in Whose,plant any com-
ln l Jett 1e lse;^se ogprs, or ,:bhp suspects that any employe has-con-
tracted AP cilu4se in,a.colnmunicable form '; or has become a cerrier;of
the disuse, s ,all natlly tl}e 1oca11he th officer eod.tl?e tepartIn
mediately.

$istor.V:Xr. Register, August, 1967, No. 140, eff. 9-1-67; am. Register, November, 1980,
No. 299,'eLf. 12

Ag $9 114 Prgcedure when rnfec.tlon suspectcd, When suspicion
arises 4.the posgil# ity of trajlsmisslon ¢f _infection #rom any per§on
conceil>ed tivit^h the halldling;of lrtillt or milk products, the department
may , e[gVtre,, iysar al! Qf the fpNQwjng measures.

(J.) The }nimedlate excjt<ls Qn of that person from milk handling,

(^l)'^le f liedlate exclusion of the milk supply concerned from dis-
trlhutivh ap "use .

() Adequate inedical alld bacteriolo is examihatr0ll of the person..
the ppr qn'h ,lss4clatea, and b f them, bo y- sel#axggs, °

111044t Orl K01ster, Atfgust 1967, No. I40, eff. 9,4 -67 am ` (3)• , Register, November,
19811, ^:, ' u; eta. 12 # 6R:	

.

Ag 80.16 Single aerylo@ pont4jwxls. All paper, plastics, foil and
other cQtnpplrgllts of cpntainors psp`c, iP th(31?aCkagi>1g of de 'A dairy
products sbA . be pe;fiot]tcally inspo led by the department. The inspec-
tion shall 1nplale;bnsrlological	 nsfdetesting asiCQred necessary to de
terllllre the salutary, gua_llty Qf tale slgle,servl^e"afticles. No grade A

Single=, eryice'Containe^t$" published by the TT;$. public health service,
food an clll administration.

History. Cr. Register August, 1967, No. 140, eff. 9- 1-67; qm. Register, November, 1980,
No 2 9,. eff _12-1 -80-

A9 $0 16 Retail sale of milk. (1) All vpbeles, coolers, cabinets, stor-
age areas and other fliciiilies used in tho retailsale, of.Grade A milk and
milk products shall at. all times he 1niintllllied-ln a state of go od repair
and in a clean and saf►if;iry condition free_ of. objectionable odors, dirt,
litter and product resid>fle

(2) Grade A milk and ipilk products shall be held at temperatures of
'45° F. "o;; gss in retail storage areas and display cases. A therxtlometer

accurato within i-2° 10., shall ' be located in.the warmest zone of all4mits.•i

Register, Juty,1981, No. 307
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(3) Grade A milk And mill: products shall be packaged in;contatn Fs
which are not i itlaged or 	 mleaking. All daaged container or. leak;^rs1.shall be remb edJfAi iri,6kory held for sale. All inventory held fgr safe
in storage areas b retail display aces shah l^, 'placed on a fit6iist i^ First-
outs rdtA afbAfis tb'hsskire fre li I'M 8nd`^1liiiesoi^eliess df product.
All dirty or'soiled cases or confaii4Ais -shall%e removed from retail Jis-
piay cases.

i
(4) All retail establishments, other than restaurants licensed ,̂  id in-

spected -tinder subch. III of ch. 50, Stats., shalLfie subject to department
inspection to ensure compliance with this section.

History.- ' Cr. Register, NUr6h, 3873, No. 207, elf. 4-1-73; reinim. from Ag 80.18 and am. (3)
and (4),'Register, November. 1980, No. 299, eff. 12-1-80.

Ag'80.17 Applicability; enfbreemen't^ {) This chapter shall apply
only to persons who are subject to the ` `̂r'àtle' milk law, s.'97,24, Stats. It
shall be enforced on a uniform,! %'accordance with,enfoicement
standards and procedures nreetift :t 'e reg0irei)ents of the Grade t'A:"
Pasteurized Milk Ordinance, 1978 Recommerz`666'hs of the U.S. ppblic
heal} service, food and drug admiriistrati6h, U,$ department of 49aitli
and l ùinah se4'v cee:'

(2) Gracie A ilil r and milk products producer and processed under
the inspection of another governmental unit and entitled Yq reciprocal
recognition as provided In s. 97 .24 44 ,,6), (b), fiats., may be sold in this
state without further inspection by the uenar ,ient of the dairy farms or
plants where they are pro 0ced nr p,ucessbd; l ,ttt ail milk and milk prod-
ucts entering or sbld iii • is:sla a;In the`courep-af trade or co`riimexce,:::
shall be su feet tc iti ep Ct . an an gatnpling by the deparcine`1ic iii Wlll-
Hled[ice w it's bacteriological, chemical and temperature standards under
this .ebapter, and other, standards and requirements relating to the cearll-
position, labeling, and'^91e'of ,grade A milk and milk products.

(3) The Grade A license or permit issued by the department may be
temporarily suspended whenever, an imminent Health hazard exists or
upon violation by the holder of any of the provisions. of this chapter, or
for interference with the department in the performance of its duties.
Upon repeated or serious violation, the department may revoke a permit
following reasonable notice to the permit holder and an opportunity for
hearing kinder s. 93;18 and ch. 227,. Stats.

(4) Any licensee or permittee whose license or permit has been sus-
pended may at any time make application for its reinstatement.

(5) Upon receipt of an application for reinstatement, based on correc-
tion of a violation of any bacteriological or cooling temperature stan-
dard, the department shall take 2. samples within one week and rein-
statement will be approved upon compliance with such standards;
provided, if samples are not available because of suspension of permit to
operate or for other reasons, the department may issue a temporary per-
mit upon satisfying itself by inspection of the facilities and the operating
methods that the conditions responsible for the violation have been cor-
rected, with final reinstatement of license or permit conditional upon
subsequent bacteriological or temperature findings. In the case of a farm
permit suspension, the department may require the dairy plant to col-
lect and test producer samples.

Register, July, 1981, No. 307
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(S) If the license or permit suspension was due to a violation of an
item other than bacteriological standards or cooling temperature, the
application for reinstatement shall be accompanied by a statement
signed by the applicant to the effect that the violation has been cor-
rected. Within one week after receipt of the application and statement,
the department shall make reinspections of the applicant's establish-
ment as necessary to determine compliance.

(7) The exemption in s. 97.24 (2) (c), Stats., for "incidental sales" of
ungraded milk and cream to consumers at farms and dairy plants shall
not apply to sales which are regularly made in the course of business or
are preceded by any advertising, offer to or solicitation of members of
the public, but shall include any sales to employes or persons shipping
milk to the dairy plant.

Note: Equipment which conforms to the" 3-A Sanitary Standards" published by the Inter-
national Association of Milk, Food and Environmental Sanitarians, Inc., in the Journal of
Milk and Food Technology will meet the requirements of this regulation.

History: Cr. Register, August, 1967, No. 140, off. 9-1-67; renum. from Ag 80.16 to be Ag
80,17, Register, May,1970, No. 173, of€.6-1-70; am. (1) , (2) and (7), Register, July,1973, No.
211, ef€. 8-1-73; am. (1) to (3) and (b) to (7), Register, November, 1980, No. 299, eff. 12-1-
80.
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