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Chapter Ag 80

GRADE A MILK AND MILK PRODUCTS

Ag 80.01 Definitions {p, 393) Ag 80.12 Future dairy plants and dairy
Ag 80,02 Certification (p. 394) farms {p. 417}

Ag 80.04 Imspection (p. 395) .

Ag 8005 Examination of milk and milk A8 8013 Personnel; health (p. 418)

products (p. 395) Ag 80.14 Procedure when infection sus-
Ag B0.06 Milk standards {p. 397) pected (p. 418)
Ag 80.07 Farm standards (p. 398) . . .
Ag B0.08 Plant standards (p. 407) Ag 80,15 Single-service containers {p.
Ag 80.09 Animal health (p. 416) 418)
Ag 80.10 l;;c:ixltg;s for ungraded products Ag 8016 Retail sale of milk (p, 418)

Ag B0.11 Transferring or dipping milk; Ag 80.17 Applicability; enforcement (p.
delivery containers (p. 417} 419)

History: Chapter Ag 80 as it existed on August 31, 1967 was repealed, and a new chapter
Ag 80 was created effective September 1, 1967.

Ag 80.01 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
ocations.

(3) “Bulk milk tank truck” means a vehicle used b{ 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) "Certlfymf 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 suz-
faces are so designed, constructed and perimanently 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 dalry
plant as defired in s. 97.20 (1) (d}, Stats.

g (8) “Distributor” means a milk distributor as defined in s. 97.22,
tats.

(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 husiness unit or entity.

(11) “Producer” means milk producer as defined under
8. 97.24 (1) {(c), Stats., and includes any person who owns, controls, oper-
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ates or is otherw1se respons:bie for the operatlon of a dalry farm and sells
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(13) “8 76" teans to des Toy patimgrens or‘pt] ar. Q}g msms, mso-
far as prac lﬂ]cable by the abphcétlon of a sanitizjpg, SLh tﬁng e OF Process
to, pgo uet, contact surfaces of dairy eq ipment..or l.lte s which are

f se ci an, The spnitizing treatment or {irocess shall not adversel
Jc plent or.utensils, of the (jgahty of t;rle milk or mllklpro
ucf ol mg 31{ contaqtvwﬂgh the equipment or vtensils, and shall be ac-

ceptablé ¢ departmetil.
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Hi {isfy T4 Reglseer August 1967, No. 140 eff Qri 67 renupx (13) to be (13} (a},,cr
(13} Fl)ogn {¢) 3 renum, (22) ‘and :(23) to be (24}nand (25); cr.. (22) and (233, Reglste;,
May, £670} No. 173, eff/6-1,70{ am. 8), (0, {9), (15};r, and recr. (24) ;Register; December,

1971, N 192, eff, 1-1-72; am. intro. pgr;.i{l) and {2), Reg:ater,Ju[’v, 1973, No2 211, eff. 8-1-
T3k {5} to €23) . Register, July, 1975, No. 235, eff. B51-75; r.and recr,, gmtru) r. (3), (1),
{24), (28), am.j{1), renum.;(2):t¢ be (4) and am., cr. (2; (3} and (8) to (14}, Register,
Neovember, 1880, Nu 299, eff 12-1-80.

-e.é\& gp Xé grtng ca{ n.;,(l) Surveys for the certafxcatlon of compli-
ance ;a ti e made by the certifying agency at least every 2 years,
any ,3}1 %grt;-e, et of, tb,e;gepartmqnt g e (i;ub (2). (iomp iance
rat, x pl e*W ﬂCQQI‘ ainee; with aii g Sanita-
tlo ngSio 11 5 upphes , 1978 edltion published\ the U.S, de-

par lqe, ealth a um:,in services, U.S. publ h service, food

r g g 1s¢;a;; ;; gq qﬁ 4) whigh dre on file af il ga offices of the
depaLme e Secr etary o and w‘e ;ev1sq; a utes. Copies
may f: fron; {the super} enderp gf documed ‘UL S. govem-
menL prmt offlce, Washmgton, D.C. 204
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(2)' e,\,g % i nﬁ: ra pg Aforlgaaeil dai{y, lqnt ) pc_lpcer, dalry
‘5) % Fg’ UlC, t5 u ‘Y Hn}i fgg ni' uﬁ&%iaﬁ
lgg tire ywlt g; dards under

thls a ap 1; Jg e ore, 188 ance of a gra e A dairy, plant hcense or farm

permit, thé epartme,n shall determipe whether t eapphcant meets li-

. censing or berrmt st n ards or reqmrempl;nt undér this chapter. The .
depa fment ghall pro tly notify the certlfy ﬁ agency of the lssyance'

of 91-1 1 ardgiry plan icenses apd herml, For: a oup gf fair chonstl-

tutmg a separate milk supply unit, aq gst [,i

The depql:tment may- flrther requesp esurveys e,ma in connec-

tion with enforcement getions taken é departrieht!. erld surveys

shall be completed, by; e Ce}-tlfy;n agenc w:thm 20 working days after

receipt of written noticé or reques% from the department.

atua% gve e tnade,
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(3) I§ I:ceﬁsee or g:a;ﬁ{itll Her {"ates 133: 90%, but not bglow 85%
on acom Ilance survey, the department may continug the lice 56,01 per-
mit on.a probationary basis, subject to notice and right of hearmg if re-
quested, If a survey rating is heiow 85%, the license or permit may be
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suspended, re gﬁad oF i)laced on probation after hearing under s. 93.18
and ch. 227; ‘{a 3, _
v Histnry:wCr E‘eg;;ier, A'ﬁgﬁsi, i967; Nu:;. lfIIO, ;eff. B-I-éT; am Regisutar, Novem'bé;, 193‘0,
No. 299, off. 12-1-80.
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Ag 80.04 Inspection, (1) Befc:{'e the issuance of an original grade. A
dairy plant. license or farm permit, the department shall inspect the
plant or dairy farm to determine compliance with the requireshents of
this chapter. After the issuatice of a license or permit, each dairy farm
and transfer station shall be inspected at least once every 6 months.
Grade A dairy plants other than tfansfer stations shall be inspected at

least once every 3 months. If a violation of any requirement is found to

exist on an inspection a second inspection may be made as necessary,
but not hefore 3 days to determine compliance. Any violation of the
same requirement on, reinspection shall constitute grounﬂs for the im-
médiate suspension of the license or &ﬁrmxt, with right of hearing before
the department if requested in \y{;‘f i within 10 days, Hearings, if re-
quested, shall be conducted as expeditiously as possible.
LT TN LT T e €O T PUPS 1
2} Each bulk milk tank truck and milk haulér’s weighing arid sam-
p_liglg, i::iggch' ?}g s shdl. be hspected at least every 12 monthis by the de-
partment{ to dei‘erih?
ter.

ne compliance with the requirements of this chap-

{3) Every milk producer, hauler, distributor or dairy plant operator
shall, upon the request of the department, pqrxi],i_t access to all parts of
any establishment or fag_li;'ggp,gpd in the ptodiiction or distribution of
milk dnd dairy products.;Refusal to permit acéess for inspection and
sampling during reasonable hours shaﬁ constitute grounds for the sum-
BJ?T-S{@USD@T!‘?IQQP} the license or permit. Dairy plant operators and dis-
tributors sha f'u'rqféh, upon request, for official tise only, true and accu-
rate statements of the actual quantities of milk and milk products
purchased and sold, lists of sources of mitk and milk products, records of
inspections, test results, and recording thermometer charts.

: i T - .
History: Cr. Register, August; 1987 N6. 140, eff. 9-1-67; am. (1), renum, (2} to be (3} and
am, cr. (2}, Register, November, 1980, No. 299, eff. 12-1-80.
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Ag 80,05 Examination of milk and milk pr,ot’lt'}gts. (1) Dajry plants
shall, at least once each jppnt g}}bipit for testing a representative sam-
P.lﬁ;;qf.‘aiiﬁlw‘??i‘i‘ﬁ;,ffﬁm:. ach gradg / fp',rgdiié'eg to.a certified laboratofy
app;‘o‘v;fed- ;By,-i ie deparjment: A, standard Iji_‘at_e,%gouﬁt _or; plate logp
count, antibiotic test, and an.abnormal milk screening test shall be con-
ducted l}g the Iaboratory on each milk sample. In place of the monthly
testing of milk from individual producers for antibiotics, daily laboray
tory tests for antibiotics may be made on samples of each individuatl loa
of milk received at the dairy plant.

{a) Antibjotic tests on milk samples of individual producers may be
conducted by any recognized test methoii. Daily load samples may be
tested for antibiotics only by the Sarcina lutea cylinder plite 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 shal

be tested.

(b) Abnormal milk screening tests sﬂa]} 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, July, 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 DPMSCC or BESCC 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 he tested for standard
plate counts, coliform determinations, phosphatase 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” may be
obtained from the Association of Official Analytical Chemists, Ine., Box
540, Benjamin Franklin Station, Washington, g.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 thelast 4 consecutive bacteria counts, coliform determina-
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 permitiee. 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 samnple 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 1, 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 he sold as pasteurized milk or mitk products.

(7) Dairy plants, on reasonable notice, shall eollect and furnish to the
department fresh milk samples of milk received from individual produe-
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 ap{)roved 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 opgortunity 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 preseribed labora-
tory test procedures, or test reports or results are false or inaccurate.

History; Cr. Register, August, 1967, No. 140, eff. §-1-67; am. (2} Register, December, 1971,
No, 192, eff, 1-1.72; r, and recr. (1), renum. (2) to (4) to ba (4) to (6) and am. (4) and (5},
er. (2}, (8), (7} and (8), Register, November, 1980, No. 299, eff. 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
miliiliter. Grade A raw milk for pasteurization shall be cooled to 45° F.
{7° C.) orless 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 produets, shall not. exceed
20,000 per milliliter, The coliform count of mitk and milk products shall
not exceed 10 per milliliter. No antibiotic or inhibitory substance shall
be present in Easteurized milk and milk products. Grade A pasteurized
milk and milk products shali be cooled to 45° F. (7° C.) or less and
maintained below 45° F. after pasteurization,

History: Cr. Registor, 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) AsnorMaL MILK. {a} Cows which show
evidence of the secretion of abnormal milk in one or more guarters hased
upon bacteriological, chemical, or physical examination, shall be milked
last or with séparate equipment.

(12 Blaody, stringy, off-colored mfik, or milk that is abnormal to sight
of otloF, of qgnormal in any other resi}e'c't shiall be discarded or disposed
of 1t & sahitary mantier t6 prevent the infectlon of other cows and the
coiitatiination of milk utensils and equipment.

(¢) Cows treated with, or cows which have constimed chemical, medic-
inal, or radioactive agents which are capable of being seereted in the
mlik and which, in thé judgment of the depattnient may be deleterious
to litman health, shall e niilked last of with separate equipment, and
thie nillk disposed of as the departmétit may ditect.

{d) Byuipment, utensils and contalners used for the handling of ab-
noriiid] milk shall 1ot bé dsed for the handing of milk to be sold or of-
fered for salé unless they are first clearied and effectively sanitized.

(&) Mi'lk‘ from a herd infected with mastitis and found to be insanitary
atid adtitérated as provided under s, Ag 10,35 (3), Wis. Adm. Codoe, ia
abnotmal milk, and shall be disearded of disposed of in a sanitary man-
nef 48 provided dunder par. (b},

(9) MILKING BARN, STABLE, OR PARLOR — CONSTRUCTION. (a) A milk:
ing barn, stable or patlor in wkiﬁh the milking herd shall be housed dur-
ing mlikiitg time operations shall bs provided on all dalry farms.

{b) Flaors and gltters shall be constructed of concrete or equally im-
‘Eér‘vlol.ts and easily ¢leunablé material, graded to drain properly, and
&pt i1 good repair. Floors constructed after January 1, 1979 shall be
.. sloped to a minimui of 6he ingh
fge.

(6) Walls and ceflings shall be siooth, painted or flnished in an ap-
B;%‘;éd mantier and bé kept In goad repair. The celling shall be dust-
ght.

pet 10 feet to ensure reasvniable diain- -

(d) Ifiises, dry cows, calves, or bulld ate stabled in the milking biurn
of §tablu they shall be confined in separite stalls, stanchions or pes.

(8) Adsquate natural or aftificial Hght, of both, well distribtited, shall
he provided for day or night itlking, Lighting shall be equlvalent to at
leist 10 foot candles th all working aresis in whish milking is done.

(f) Dust=tight covered boxes or bins, pr separate storage facilities for
groufid, ehopped, or concentrated feed 47é requited. Feed may be stored
in the nﬂilking portion of the barn only in a manner that doss not in-
cFise the dust content of the alr, attract flles or intstfors with the clean-
itig¥ of the floor. Open feed dollies or carts may be used for distributing,
but not the storage of feed in the milking barn,

(g) Alrspaes and &lf ireulation shall be sufficient to prevent conden-
sation and excessive ttlata, ‘

(k) Areas Used for fiflking purposes shall not be overcrowded. The
presdfite of calves, cows or other barnydrd animals in the Walks or feed
alleys is evidence of overérowding. "

Register; July, 1981, No. 307
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{3) MILKING BAKN, STABLE, OR PARLOR — CLEANLINESS. (a) The inte-
rior of the milking harn, stable, or parlor shall be képt clean, Floors and
gutters, pens, stalls, walls, windows, ceilings, pipelines, and equiptnent
shall be oléan and free of ltter or filth.

(b} No swine, sheep or fowl shiall be housed or permitted in the milk-
ing barn, stable or patlor.

(e) No leftover feed which is wet or soggy shall be permitted in feed
mangers.

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

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

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

(¢} Swine atid 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
ac¢cess to manure piles or manure storage areas,

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

..tween the feeder and a building or permanent structure may be insuffi-

cient to allow fof a 12-foot platform, in which event the width of the
platform may he limited to the space available, Platforms of impervious
material installed prior to danuary 1, 1979 and extending a minimum of
8 feet from the feeder, except for those sides which may %e ¢loser than 8
feet to a building or permahetit structure, shall be considered as being in
compliance with the requirements of this paragraph,

(0 Stock watering devices and portable type féeders shall be located
in an area which will prm’lqe good drainage and feasonably firm footing
for animals tising those facilities,

_ (6) MiLKHOUSE OR ROOM — CONSTRUCTION AND PACILITIES, (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. 1.Walls 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.
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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
ﬁver il)ulk tank openings to protect milk from contamination from bro-

en 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 shal! be kept closed during dusty weather.

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

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

3. Liquid wastes shail be disposed of in a sanitary manner,

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

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

(f) Cleaning factlities. 1. The milkhouse or room shall be equipped
with a two-compartment wash and rinse vat so located as to prevent the
contamination of miik or of cleaned equipment during cleaning opera-
fions, A cleaning-in-place vat for milk pipelines and miilking 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. o '

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 OrR ROOM — cLEANLINESS. (a) The floors, walls, ceil-
ings, windows, and equipment of the milkhouse or room shail be kept
clean. Means necessary for the control of flies, other insects, and rodents
shall be used.
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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) Towgr. (a) Every dairy farm shall have one or more sanitary toi-
Iets conveniently located.

(b) Toilets shali 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) WATER suppLY. {a) Water for milkhouse and milking operations
shall be 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 shall be no submerged inlets.

{d) Dairy plant operators shall biennially sample water used by each
producer for mitkhouse 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 he sealed and protected from possible contamination,
The containers and tanks shall be subjected to therough cleaning and
bacteriological treatment prior to filling with potable water for use at
the dairy farm. T'o 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 hacteriological examination at an ap-
proved certified laboratory. .

(9) UTENSILS AND EQUIPMENT; CONSTRUCTION. (a) All multiuse con-
tainers, equipment and utensils used in the handling, storage or irans-
portation of milk shall be made of smooth, nonabsorbent, noncorrod-
able, nontoxic materiai, and shall be so constructed as to be easily
cleaned. Joints and seams shall be smooth and flush. ANl 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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(¢) Single-service articles shall have been manufactured, packaged,
transported, stored and handled in a sanitary manner. Articles intended
for single-service use shall not be reused.

(d) Multiple-use waven material shall not be used for straining milk.
{e) Dairy equipment intended to be cleaned-in-place shall be of ap-

proved copstruetion and installed in complianee with syb. (22)

(10} UTENSILS AND EQUIPMENT — CLEANING. The produet-contact sur-
faces of all multiuse containers, equipment (ineluding that which is
clgaugqu-plgce% and ather utensils used in the hgnaﬁpg, storage, or
trangportation of milk shal] be oleaned after each usage,

(11) BacteRIciDAL TREATMENT. The produgt-contac} surfaces of ail
multiyse coptainers, equipment (including that whigh is gleaned-in-
plz_alce.!} and ntensils used in the handlipg, storage, or tranSpC’rtathn of
milk shall be sanitized hefore each usage,

. (12) UrrnsiLs aND g%mmwr — STORAGE. (8) All containers, uten-
sils and eguipment used in the handling, storage or fransportation of
milk, unless gtored in s_a‘nitizi_n.g solutions, shall be stored to assure com-
plote drainage, and shall be protected from contamination prior to use.

(h) Single-service articles shall he stored in the original container ina
manngr to protect them from contamination prior to use. ‘

{e) Milkey olaws, inflations, weigh jars miﬂ; hoses, receivers, takeoff
unifs, milk pumps, and milk meters qesfgnﬂ for mechanical cleaning
anq §_ﬁmhzmg may be giored in the milking parlar,

(13) UTENSILS AND EQUIPMENT — HANDLING. After bactericidal treat-

ment, all containers and equipment shall he handled In sueh a manner as.
to mévént cgﬁtgmln .Qim.zqgf 'gﬁ?y I;:Ero ‘ucfbc.ontagt sirface, "

(14) MILKING —— FLANKS, UDDERS, AND TEATS, {a) Brushing of flanks
and udders §%!l. he completed hefore milking hogins, 4

(b) The flanks, udders, pellieg and tails of milking cows and goats
shall he fres fram visible dirt at the dhn_e of 1ilking End be cligpgd a8
often as necessary ta facilitate the cleaning of these areas. The hair on
uddgraahq@l he of such lehgth that it is not incorparated with the teat in
the inflation during milking.

(e) o udders a eats of )] milking anws shail be cleaned and
trgatg&u \?yi_ h%gniti'z&q g?:lution g}usfs prior toqg'le tlﬁzg of milking and
shal] be ;gfgg_ygly q;jigfore milking,’ ... e

{d) Wet hand milking is prohibited.
31{5) MILKING — SURCINGLES, MILZ){ s'qug{g‘,)é B ANTI-KICKERS, (a)
rs shall

Milk stools, surgingles, and anti-kickgrs shall be kopt olgan and stored
above the‘?’_loor.‘ HOREE 6] AN

{b) Milk stools shall he af easily cleanablg constructipn.

(16) MILXING — TRANSFER AND PROTECTIQN OF MILK. (a) Each pail or
can of milk shall be removed imﬁgedqately i‘r%m the milking bam! stable
. OF parlor to the milkhouge. . _
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(b} No milk shalt be strained, poured, or transferred in the barn un-
less it is properly pratected from contamination.

(c) Equipmen} shall be gn logated and operations so conducted within
the milking barn, stahle or f.a.tl.or; and the milkhouse or roony, as o pre-
vent overcrowding and contamingtjon of clegned and sanitized contain-
ers, equipment anpd 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 ig used for the agitation or move-
ment of milk, or directed at milk coptact surfaces, it shall be free from
ador, oil, dust, rust, excessive moisture, and extraneous material,

(£} Antibioties and medipinals shall be stored in a manner which will
prevent contamination of milk or milk product contact surfaces of
equipment, containers or utensils.

(17) PERSONNEL; HANDWASHING FACILITIES, A handwashing sink or lav-
atory fixture with running water, soap or detergent, and individual sani-
fary towels, shall be provided in the milkhouyge or room, and in or conve-
nient to the mitking bagn, stable, parlor, or toilet. A removable basin
heid by a support ring at least 30 inches above the floor, and installed
beneath a water fayjcpt shall meet the requirement of this subsection,

(18) . PerSONNEL] OLEANLINESS. (a) Milkers’ hands shall be washed
clean angd dried wiih 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 clean outer garments while
milking or hgndling milk, milk containers, utensils, or equipment,

) h(19) CaOfULlNG. lE;a) Ml’:}:‘lil shail bg cooled to 45° P. (7° C,) orless withig
hours after ml ing, The hlend temperature during the second and
subseauent milkings shall nal exceqr 60° K, (1._{;3 Q. ‘

(b) Recirculated cold water which is used in plate or tubular coclers
or heat exchangers shall be from a safe source and protected from con-
. tamination, The water shall be tested semiannually by a certified labo-
ratory approved b{)the department, and comply with a bacteriological
MPN (most prgbable nymher) standard of less than 2.2 MPN coliform
organisms per 100 milliliters when tested by the multiple tube fermenta-
tion techniqye, or less than one MPN coliform organism per 100 miliili-
ters when tested by the membrane filter tpchnigue,

(20) VemrcLes. (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 sp constructed and operated as to protect their con-
tents from sun, freezing, and contamination.
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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
vernﬁinCi Fly breeding shall be minimized by approved manure disposal
methods,

(b} Manure packs shall be properly maintained,

{¢) 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 ageney
shall be used for insect and rodent control.

() 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 extensively
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 pipslines
shall be of heat resistant glass, stainless steel of the American Tron 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 nontoxie, fat
resistant, relatively inert and nonabsorbent, and resistant to seratching,
scoring, decomposition, crazing, chipping and distortion under normal
conditions of use; do not impart flavor or odor to the products; and
maintain their original properties under repeated conditions of use. Pa-
per gaskets shall not be used.

2. All joints of permanently mounted pipelines, including solution
lines, shall he 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
demountai:ie. Non-product contact surfaces shail have a smooth finish
and be readily cleanable.
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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 pipelines.

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 maferials which are not readily cleanable
may not be used as a support for the filter medium.

5. The claw or milk ¢up 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 mitking 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, construetion, reconstruction or exten-
sive alteration of milking and milk handling systems and equipment
shail be submitted to the department for approval before work is begun,
as required under s. Ag 80.12. Upon completion of the work the instailer
shall furnish the purchaser with a signed written statement certifying
thii)t 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 fo the “3-A Accepted Practices for the Design, Fabrication and
Installation of Milking and Mitk Handling Equipment”, published by the International As-
sociation of Milk, Food and Environmental Sanitarians, Inc., in the Journal of Milk and Food
Technology will meet the requirements of thia 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 miik 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: tHditiiik, The tank ahall not be
locath over.the floor dram o qndez‘ a ventilator‘
it

b ot

b) iBulk( tanks shall be:self—drain All lining: aﬁd product (:on!;ac#r
stitfaces shall be made of stainless steelg or other. miaterial that is sinooth,

nontbxic,; ‘relatively stable*ahd nonabsérbent, coa-l'oswn resistant, and
i‘apahle of withstanding c]eanmg and. bactinctda \tredtment. Milk ¢on-

tdet stirfaces shall he wisthle and edslly 4 pessib e, Dpenlrpgs shall be
equlpped twith! sel *dralnmg covers. Openings 4 d c;)Vers'shaIl be con-

struéted and installed 'so as to prevent ¢ drauiage mgo thé #hilk comparts
ment. Bach tank shiall bé equipped with an accurate Jindicating ther:
moinet;er with a Tm:mum range of 32° F..to 80% Fi; dnd:a mechanical
aglta i which will ensure homogengity of the I’nzlk w1th1n 5 minutes of
opératio. Bulk taiks with a-eapacit{ of 1600 gallons or more $hall be
ethpped with an agititor which will ensure homogenelty of the mitk
Wlthln IO mmutes of operatlen : S R

'., : [

o). Tanks sha!l bé capable of coolmg mlik ﬁ‘om the fitst mdiﬂhg
placed in the tank to, 50°F, wntlun oneé hotir after it's placed in the tahk;
and of prevéfiting the blend temperature from rising above 50° F. if milk
from subsequent Imlkmgs is added to the tank. o

: 24 'ilo 1CE PRO IBiTING SALE OR DELIVERY OF MILK. (a) Whenever the
depart n determtn 5,888 result of a farm mspectmn or mitk quallty
test, that'm Lk of: a iiroducer is ptoduced under i inganjtary conditions ot
that the milk 15 msamtary Of: adulterated it tid aby notlcé in writing
marily pro}ubit thé further sale of rilk from tile dairy farm as grade
ir ;manufacturihg: grade ‘milk for use a& food forhumans or the

roceasmg of man acturmg-_of food for humans. A copy of the notice
shall. be: submitte 1% airy. p]anb recetving the milk, :No. p"oducér,
tipon reqelpt .of the notice, shall eontinue to sell or deliver tilk to any
dalry plant until insanitary conditions have been corrected and the milk
is of! act:epfable {uidlity as determined by the department or the dauy
p]ant req:elvmg the mllk, as provnded in thls sectlon I i

receiEt pf the notice, ﬂlg da plant shiall yeject ail, furthe}

1tk from the produc 1Y all conditions déjeribed in

1 correcie and the:milk i§ determined to be of ac-

al!ty. On the request.of the producer, it shall be the

¢ ‘the,p an 1o condaet an-{rmedlate ins ection of the

. farin préinises to determme whether all conditiohs deseri ed in the no-
tlce haye been corrected o ced it

: f the milk is pfﬁhlbited solely hecause of lnsanitary
fa:m ccndxhons, and it is determined ofi reinspection by the plant that

= all farm condltmns as described in the notlce have béen corregted the r - =~

rd_alry‘f dnt may. reéeive and the producér may ship milk. :produced after
feinispéction is magde, as manufagluring grade milk: If the sale of milk.is
proh !Iinted becausé of insanitary, quali IE’F the nillkmay riot be shipped ot
recelved as manufepturmg grade: m il milk \quality retests have
been made and the milk.is detenmned by the plant to be of acceptablé
sanitary qualit; yfor T ﬁufacturiﬁg grade mjlk;:Copigs of all farm
inspection reports: E! -£el ndupted byd;he dairy. b)iant yinder thissec-
tzoélahal ‘b puil fitted to thé-,deba}tmeﬁhmmediate y upon completion

é farm mspectlon or tests. The dairy plant operator shall: potlfy the
department in writing of the acceptance of the producer’s millhs manu-
facturing grade milk on the same day the milk is accepted. The depart-
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ment shall éﬂ[ﬁdﬂég a f,arm@ﬁgpectlon. within 5 days after receipt of ro-
tice frotn' theldalty pliit thiat conditions have been corrected and that
the milk has been accepted. . .., R . R

I

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

(e} Any producer affected by notice under this section may, within 10
days,;make a written request for hearing hefore the department. The
hearing, if requested, shall be condiicted as expeditiously as possible and
not more than 20 days after receipt of the request. T

(25) IDENTIFICATION OF ADULTER "lﬁ!éj% o INSANFFARY MILK. Whenever
it is determined by the department that milkis adulterated or of insani-
tary quality, within the meaning of ss. 97.50 and 97.52, Stats,, it shall
SUMTL til&_;ejegt:th'e‘milk,b 7 tagging the milk qon'taiper and adding a
harmlegk:'s’;foéd g éde;,ii{jl;ﬁ: tb thie milk to preveit ité sale'ot use for human
food purposes, Thé platit operator shall identify and reject milk which it
fil_lg(s to be adulterated or insanitary by tagging the container of the
muK, .., . ;

History: Cr. Registér; August, 1967, No. 140, &ff, 9-1-67; &5, (8) (d}; renum. (17} through
(21) tobe (18) through (22);cr. (17). Register, Decembér,) 1972, No. 204, off. 1-1-73; am, (8)
(d), (9) (a) and (e); renumi {I7) to be {22), renum., {i8) to (22) to be (17) to (21},
Register, July, 1573, No. 211, eff: 8:1:73} ani. (1) (b) and (e}; (2} (a), (3) (a} and {b}, (4)
(a) to {d}, (5) {c} 1, {6):(d) 1and 2, (6} (e) 1 and 2, {5) (f} 1 &nd 3, (8) (b) ‘and (c). (9)
(a) and (e), (14) (a) and (b}, (156) (b}, {17}, {20} (¢}, (22) (a) intro.and 1,r.’ (5} (b} 2
and 3, r,and reer, {1} :(d), (5} (c} 2, (6) (D) 2, (8} (d), (19) and (21) (o) end {f}, Tenum.
{2) (b) to (D) to ba (¢} to'{8), (6) (b) 1tobe {5) (b), er. (2) (b)Y and (h}, €3} (¢) and (d),

_{4) {e) and (f}, (8) (e} 4 and 5, (7) (¢}, (8) (e} and {f}, (12) (c}, (16} (¢} te (£}, (22) (o}
and (23) to (25), Register, November, 1980, No. 209, eff. 12-1-80.

Ag 80.08 Plant standards. (1) FLoors. The floors of all rooms in
which milk of milk prodiicts aré processed, handled, or stored, or in
which milk containers, eqitipment, and utensils dre washed, shall be
constructed of congrete or other equally impezvious.and easily cleaned
material and shail be smooth, sufficiently sloped for adequate drainage,
Egozrided with trapped drains and kept clean and in good repair, except

abh o ry ' s L : .

s S T

5(33! A S 'f.':{iq \‘.‘?{: (R HESEANI
(a) 'Cold-stoYage rooms used for s oring milk an tnilk products need
not be provided with fleor drains when the floors are sloped to drain to
one or more exits, and

. (b} Storage Ef(:mms for storing dry ingredients or packaging materials,
or both, need not be prdvided with drains and the floors may be con-
structed of tightly joined wood.

(2) WaLLS AND CRILINGS. Walls and ceilings of rooms in which milk or
milk produéts are handled, processed, or stored, or in which milk con-
tainers, utensils, and equipment are washed, shall kave a smooth, wash-
able, light-colored surface and shall be kept clean and in good repair.

(3) Doors aND WINDOWS. {a) Unless other effective méans 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 deors 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 which milk and mitk
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 prectude odors and excessive
condensation on equipment, walls and ceilings.

(¢) Light 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 adeguate 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 he 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
adel?uately equipped with air filters to preclude the contamination of
milk,

{d) Tacilities for the cleaning and sanitizing of milk tank trucks shall
be equipped for manual or mechanical operation, or both. The lacilities
szhagl 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 reconstrueted after July 1, 1980,

(6) TomET 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 he 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 mitk
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 o wash their hands before returning to work shall be posted in
all toilet rooms vused by employes,
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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 from processing, packaging, or storage
rOOMS.

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

(7} WaTER suepLy. (a) Water for milk plant purposes shall be from a
supply located, protecied, and operated in a manner which will prevent
contamination of the water by microorganisms or foreign material. It
shaaill 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 well 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) HanpwasHing FACILITIES. {a) Convenient handwashing facilities
shall be provided, including hot and cold or warm running water, soap,
and sanitary towels, Handwashing 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) MiLx 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 paclkaging 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 proeducts, 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.

) Sa}}ltary pxping, f;;t{ags; val\res, and 3 nectlons Including ail in-
ter dg B ces of demountable piping, shall be designed, constructed,
,,,,, ited to permlt £asy ¢ c{eamng, mspectlon and drainage. P:pelmes
I)- f breaks ¢r cor th and contain 1o dead ends in which
il may cojlect. Where rigid p pelnies are not practieal, flexible pipe-
liniés of approved plastic or other sanitary materials may ge used for the
tra1}s er of partially processes prqducts cﬁ‘; gg ihierﬂie late stages of
e lQn ‘the mantifacture of cheesé, and for the, loading and un-
admg of b k tank trucks, prowded the flexibile pipel; 16 d0Bs not ex-
ceed 25 n length. Not more than 48 Inches o{ ap roved flexible
pigeghie 139 used between different plecés of gquipineht to eliminate
tioik

(c) Pasteunzed modlk and miilk products shall be conducted from one
piece df equlpinent to' aﬁoi;her ohly through sahitary piping.

((i) All sa(le}ar;f piping, connectlons and fittiigs shall be constructed
nless sl the Americin Iron aixd Steel Instltute 300 series, ot
eﬂg  cart trosion i: esjgtant matetfal which i nontoxic ahd nonabsorb
}ic or rubberlike materfg s may b Used for gaskets, sealing af
plicatloﬁs, or: cofinections if t iey ate nontoxic, fat resistant, relative y
inert dtid mmabsorbeg resistant to scratchmg, scor ng, decompom-
tion, crazh]g sh‘ppmg ntr isport on ﬁn gg rinal Cbga ins of use) do
hot ifi flavor oF b to the praducts; dtid matitaih

{v heii' original
proper 1es uxider repeéted conditions of use.

(e) El c] ed-in- piace milk ipeline a return solution lines shall
be rI f‘a f‘ﬁa t{’ Eﬂ

raifiing &4 i niform slope an
t. p Blines s‘laﬂ%ave a nflte iﬁﬂii‘n s}Fop of ﬁhch 10 10 feat ah
i,,i' pprte at |east every 12 feet. Retlirn softition lines shall be

ateria} rpeetin% specnfxcatfons of par; (d), If gaskets are
. 5o sel-positiofilng, rijAds from gteri' miesting specifi-
cations of p gar ( ), andibe &80 deg gneé fmishe arid gg plied as tg forin ﬂ
smooth, {1 ferjot s rface If gaskets ate Hot used; afl 1tt.ipgs sha
have seff-pos l

nin fq{:es des En d to forii. Esfnpqth flush intsFior sur:
? fces of l\’ Ided joints 1 bipelines shall be smooth
fi§: All we]de& Iines shaH be mspected

fage. All iritg;

e
T

_ D REPAiR OF CONTAINEBS AND BQUIPMENT. {a) All
; }iP equlpment \Vlth \yplch tiilk or mitk produets
] a¢ shall be of smoot lmperwoﬁs, corrosion resistant;

tox shaﬂ be constructed forgase of cleanihg, and shall be
kept in good repair.

(b) Aik ml!k contact surfaces of I iﬂ}!dﬁe contamgrs d equt ment
shall be ‘constriicted of stainless sté f £ Amerjcani Itch and Steel
Institute 300 series, or. ét;ually COFIosio lstant metal which is non-
toxic and nonabsorbent; or: plaa ic pr ubbz ike materials meetmg stan-
dards as: proyided- unger $:Ag 8 08 (rB) : Wis. Adn. Code.

(c) f smgle-servxce contaiii 'S, closures, gaskets, and other articlés
with whith milk or mil . products come in contact shall be nofitdiic and
shall have been manufdttured, packaged, transported, and handled in a
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sanitary manner, Artictes intended for sinigle-service uge shall not be re-
used. i

(d). All openitigs in covers of tanks, vats and separators shall be pro-
tected by raised edges, or in a rdanher 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 a}l pipes, ther-
mometers, temperature-sensing elements and other equipiment ex-
tending into a tank, bow!, vat or distributor, inless a water-tight joint is
provided.

{e). All surfaces with which milk or milk products come in contact
s{aﬂ be self-draining and easily accessible or demountable for manual
cleaning.

{f) No V-threads shall be used in conitdet with milk or milk products
ex<:elpt_ where needed for functiondl and safety reasons. The threads
shall be of a sanitary type.

() All multiuse contairiers and other equipiient shall have rounded
corriers, aid bié free from breaks, crevices and corrosion. Milk dispenser

cans shall have tmbrela-type covers.

(h), Strainers for the production of certain milk products such as but-
termilk, whey and dried milk products, may be constructed of woven
material where it is impractical to lise pg quated metal strainers. Parts
made of woven materigls shall bﬁ,{nechaiﬁﬁhlly cleaned by methods that
thoroughly clean the woven inaterial and do not contaminate the prod-
uct.

- (i) Manufactuters 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, subimit a prototype of the
container and its manufacturing specificationg to the department for
approval, The depﬂrt“ﬁ*ﬂt may prohibit the sale or distribution of any
multiuse plastic contalilers which are not determiried to be safe or suit-

ablé for their intended use,

(12) CrLEANING AND ssgmrx:lz;lng_gli? (l;pNTAINERs AND EQUIPMENT. {(a) The
prodict Qtjﬁtéit;%iiﬂrfagg%gf_g | nitltiyse containers, utensils, and equip: .
ment used 1 the trahsportation; protessing; Kandling; and stortige of
milk and milk products shall be efféctively cleahed after each use and
sanitizedi before each use.

(b} Records shall be mairitained of al] cleanad-in-place circuits and
circuits used as an aid to. cleaning, including the cléaning of storage
tanks. The records shall identify the eircirits which have been cleaned or
sanitized, and 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 shatl be signed or initialed by the operator and be retained
for not less than 30 days.

(¢} 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 shall 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 cutlet valve and may not be removed until the tank is
again washed and sanitized. The tag or other record of each washing and
santiizing shall be kept by the plant where the washing and sanitizing
was done for a period of 90 days.

(f) Plants in which multiuse containers, utensils and equipment are
washed manually shall be equipped with a two-compartment wash and
ringe 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 the containers, utensils, and equipment. in the
chemical sanitizing solution.

(g} Bottles cleaned in autoinatic hotile washers shall be sanitized
while in the washer by means of steam, hot water, or chemical treatment.
For soaker-type hottle washers, in which the effectiveness of hacterici-
dal treatment depends upon the causticity, temperature, and soaking
time of the bottles in the washing solutiion, the combinations of caustic
strength, expressed in terms of percent concentration of sodium hydrox-
ide (NaOH), 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 F o170 160 150 140 130 120 110
minutes c 7 N 66 60 54 49 43

Coneentration of NaOH, percent

3 057 086 128 191 286 427 639
5 043 064 096 143 216 322 4.80
7 036 053 080 119 178 266 398

(h) The residual baeterial count of single-service containers and
cleaned and sanitized multiuse containers used for packaging pasteur-
ized milk and milk products, shali not exceed one organism per milliliter
of capacity, when the rinse test is used, nor more than 50 colonies per 8
square inches of produet 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-rorvice containers shall be free of coliform organisms,

(i) Plants using multinse plastic containers for the packaging and sale
of mil’s and milk preducts shall install a device in the filling line capable
of ¢ .eting in each container before it is filled, volatile organic contami-
Register, Juty, 987, No. 307
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nants which may adversely affect the purity, quality, and wholesome-
ness of milk or milk products. The device shalt 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 miik 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 SENGLE-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 Eroducts 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. FThis 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 équipment 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 produets 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
ina saz:iitary manner, held at a temperature of 45° F, or less, and repas-
teurized.

{(g) AH openings, including valves and piping attached to milk storage
and milk tank frucks, pumps or vats shall be capped or otherwise pro-
tected to prevent contamination, During inside unioading 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 mill,
or is directed at a milk contact surface; the air shall be free of oil, dust;
T give "r‘nmsfure, extranests’ materials- and .odor. The' use, of
1 bgo‘nfg ning a toxic substance is ﬁrohlblted If steam is used i1 con-
x;{;th mllk or.milk produets, it shall be of culinary quality. Steam
and air under pressure shall originate from systems approved by the de-
partment

: 1} };andardlsza%lon s};all b cqmpleted hefc ‘ gurization pro-
gls begun, but thisdo not preclude the standardi tibn;of pasteur-
ized milk an milk prodg ts-if protected aga:nst confammat:on In no
shall: ipasteurized milk or milk products be standardized with un-
rized milk unléss the standardized product is subsequently repas-
d. Reconstituted .or recombined milk and milk products shall be
pasteunzed after recon tltutxon or recombmmg of all mgredlents

it

caustnc;éompounds aqd me $ y b‘ pre,sent in.a
; 'ept 48 lecessar f"_o au-y planﬁ mamténance and opera-
"I‘h rodugts and m. erials-shall not be stored in any room
ﬂk ot milk products are received; processed, or stored, br where
eq 19 leht clontamers or utensﬂs ére washed or stored, or smgle~serv1ce

i ..
fiH
‘ ﬂg@e@x;ﬂ{h& ;qqentmfdeg a}gpro
thé depar{ment or the/l].5. en Viron
. used for insect. .-a}ld rodent contro] Insdaticides and rodenticides
he used only in acgordance with the manifactuter’s label directions
ina mannerjvghtc will preveit the contammatlon of milk and miilk

m;f_‘lg tamqrs nd olosu 8 equlpment or uteqpls

véd f‘;ir use by.andr regls-
enta protg&tmn agendy

{a) All basteuglzahon q

{ib 7

tandar 1re ents for the ¢ it as provided under s, Ag
31 06, 3) m UE eq‘uugll 4 (ixf shall be obergged i 4 man-
ngr. w}uc w I éme th all mducts uring the pasteunzatlon plo-

cesd, meet the crlterla set forth in s Ag 71, 01 (5} or (6), Wis. Adm.

the bast 6
_ s"ﬁdéhlz)r‘étéiy
daté. d i teurlzatmh the fi iéand temperature at which
i and rthg signature of ‘the;operatoripf the pasteurization
equjpment, The Fegords shall include.d: réc;% rd of a:daily check of the
recording thermonieter for accuracy, the dite on whith the check was
mgde,‘ and the ‘hame of the person who checked the!thgrmqmeter

(17) COOLING OF MILK (a) All ra miff{ an(i {l_:}:i-oduc-ts shail be
mamtamed ata temperature of 45"‘ or less, unt1 processed

(h{% All1latl ;;agteuxiz’q i iraiii{ pro &u};:ts exc.sap%1 thpsg t? be cul-
tured, s 8100 ppr Yf: equi ot immediatély after pas-
teurlz‘atxon To'ds te%!i eratur‘é'offés" F. b3t fn 3§ Al{npasteurlzed milk and
milk products shall be stored at a temperature of 46° F. or lgss

Airy i praducts ip d:pyit
ﬁégs{q?}écbi' din; h?;i'ts,yé “Yéeor

'

(c) Every room or tank in which milk &1 Inilk products are stored shall
be eqmpiJed with an accurate thermometer,
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(d) Reclrcuié.\:_id coolmg water shall be of safe bactenelogxcal quahty
and protected.from contan’unatlon It shall be tested every 6 months by
a labofatory approved by thé departient. Freezmg point depressants if

used i in remrcu]atmg systems, shali be nontoxic,

(18) BOTILING AND PACKAGING (a) Bottlmg and packagmg of mllk
and milk products, shail 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 installed on each flller valve. The drip
deftector shall be designed and ad]usted to divert condensation away
from the open container,

i

{d)' Container infeed conveyors 1o botthng or packagmg machines
shall have overhead shields to protéct the bottles or packages from con-
tamination. The shields shall extend from theé bottle washer discharge
or, where single-service containers are used, from the begmnmg of the

conveyqr to the bottle feed star on the flller

(195 Gap (4). 'ppnlxg ot closing of milk and milk product con-
tainers shall be done in a sanitary manner by approved mechanical cap-
plqg or closmg equipment. ‘

(b) Hand capping is pl‘{)hlblted

......

(¢} The cap or closure 1oi grade A Ih( anci ‘milk products shall pro-
tect the pouring lip or ‘openithg rim of the container to at least its largest
le- erwce -containers. shall be 80 constructed that the

product, the peg ing lip, 'and the opening rin: and area are protected
from contamination during handling, storage and the initial opening of
the container. ’l

(d). The cap or closure for fluid milk product containers shall be
designed aid constr tied, 86 that the contajner cannot initially be
opened without breaking tH e 'cap or closure sea; or leaving other readily
apparent ewdence of the fact that the contamer;hae been opened.

fectly capped oF ¢ sed shall be emptied into a sanitary container. The
fiml dddmllk products shall be repasteurized before repackagmg, or be
ijcarae L L

(e) 'Phe conten‘ts of, bottles and containers; whlch have beén imper-

(20} PERSONNEL CLEANLiNgSS, (a) Dairy plant employes shall thor;
oughly wash their hands before héginning work and as often as necessary
to remove soil and contamination, No etployes shall resume work after
visiting the toilet Toom avithout thoroughly washing their hands.

(b} All 'persons engaged in the processing, ‘pasteurization, handling,
storage, or transportation of milk, milk products, containers, equip-
ment, and utensiis shall wear elean outer garments

{¢) The use of tobaceo by any person whlle engaged inthe brocessmg,
pax:,iteunzatmn, handling, or storage of milk or milk products is prohib-
ite

B3} :

(d) All persons shall wear clean head coverings while engaged i 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 shail also wear hatr restraints for the beard or sideburns.

(21) Veunrcres. (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° 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) SurrounninNGs. 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-I-P sYSTEMS
AND PIPELINE CIRCUITS. The construction and installation of C-I-P sys-
fems and pipeline cireuits shall conform to the requirements of s. Ag
31.06 (4) (b) through (i} and (5} (b) through (3}, Wis. Adm. Code.
Cleaning and sanitizing procedures shail be 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
g:e dilte and quantity of any insanitary or adulterated milk rejected by

e 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), (&) (a), (6) (a) and (c), (7}
(a), (8), (10) (b}, (12) (=), (15} (=}, (16} (a), (17) (a) (b) and (d}, (18} (b}, (19} (o),
(20) (a} and (e), (21) (a) and (b} and (28), 1. and rect. (5) (e}, (7) {d), (11) (b}, (12) (k)
and (c) and {24}, renum. (9) tobe (9) (a) andam., cr, (4} (¢), (5) (d) and (e}, (7) (e}, (9}
(b), (10} (d) and (e}, (11) (d) to (i), (12) (d) to (i), (16) (d) to (k), (16) (b), (18) (¢}
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 ch. Ag 10,
Wis. Adm. Code.

Hiatory: Cr, Register, August, 1967, No. 140, eff, 9-1-87; am. Register, November, 1980,
No. 299, off, 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.
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(2) No grade A dairy plant shall process ungraded milk or mitk 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 equipment shall be main-
tained and identified as required under sub. (4(3:

(a) A separate pump and unloading line in the bulk unioading 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 produets.

History: Cr. Register, August, 1967, No. 140, eff. 9-1-87; r. and reer. (1) and {2); ¢x. (1),

Register, Decembor, 1971, No. 192, off. 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 for 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 labeled
and identified as returned product holding areas. Returned products
may be salvaged for use in the manufacture of manufacturing grade
Eroducts only if the products have been maintained at a temperature

elow 45° F, and are otherwise determined to be unadulterated and of a
safe sanitary quality.

History: Cr. Register, August, 1867, No. 140, off. 9-1-87; am. (1), Register, December,
1971, No. 192, eff. 1-1-72; r, and recr. (2), Register, November, 1980, No. 209, 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 shall be reviewed by
the department and returned to the dairy plant eperator 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
ancf equipment are installed in full compliance with this chapter.

Note: Systems and milking and milk handling equipment which conform to the current *3-
A Accepted Practices for the Design, Fabrication and Instailation of Milking and Milk Han-
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dling Equipment,” published by the International Asseciation of Milk, Food and Environ-
mental Sanita;ians, Inc., Box 701, Ames, Towa, will meet the requiraments of this section.

History: Cr. Register, August, 1967, No. 140, eff. 9-1-67; renum. to be (I) and am. and er.

€2}, Register, Novernber, 19_8(?,_ No. 299, eff, 12:1-80,
TR ST S At PR At S SR IS LR RS

rersonnel; health. No person who is affected with any. dis-
commynicable form, or.who,is a caryier of the disease'shall work
for any mjlk, producer;or dairy,plant operatoriin any:capacity which
hrings.the person:in contact with;the production, handling, storage or
tr_@&%t}b{taﬁmﬁ of milk, milk products,icontaingrs,or.egujpment; and no
uilk;producer,or dajry plant. operator-shail.employ-any person. in this
capacity who gs altected with or a'carrieriof, oviis sugpgeted -of -being
atfected with 'or a carrier,0fjany disease in a commuuicable form. Any
proticer or,plant operator.upon whose:farm or in whose plant any com-
m b.!.uélils%se ocqurs, or Who suspects that any employe has ‘con-

;disease in.a'communicable formor.hasbecame a carrior of

allnotify the locabihealth officer and the-tepattment im-

listo .Cr. Register, August, 1967, No. 140, eff. 9-1-67; am. Register, November, 1980,
No.299, off. 12,180, }

Ag 8954 Rﬁ?&edu.l_‘!? when infection suspected. When suspicion
arises as to tpeipoasiﬁx}lj;y of transwnission of infection from any pérson
he handling of milk or milk products, the department

anyor all of the following measures:

Oﬁ Of that person from milk handling.
" Jus‘ipn of the mllksupply concerned from dis-

1y

ates, and of their hody-diseharges.: i =%
Wiptst, 1967, No. 140, eff. 9-1-67; am. (3), Register, November,
L T A .

% .2589¢

H

Ag 80.15 Single-sorvie : | ar
other camponérits of containers-ised in the packaging of grade A dairy
products shall be periodically inspected by the department. The inspec-

tion:shall i  baéteriological testing as consldered necessary to de-
termine the sanitary, quality of the single-service articles, No-grade A

dairy plants shail purchass or use single-sorvice articles unless-manufae-
tured :-b%;-ﬁa plant listed In.the -current quarterly “Interstate Listing of

Single:Seryice Cotitainers” published by the U8. public health serviee,

) 3

food-and drug sdminisiration. S
‘Augist, 1967, No. 140, eff. 9-1-67; am. Registor, November, 1980,

o
History: Cr. Reégist
2-1-80.

No, 399, off, 12:1- _— :
.16 Retail sale of milk. (1) All vehicies, coolers, cabinets, stor-

Ag80.16 Re
age areas.and other facilities used in the retail sale of Grade A milk and
milk produicts shall at all times be maintained in a state of good repair
and in a ¢lean and sahitary condition free of ohjectionable odors, dirt,

litter and product rgsidue, . 4
(@) Gl}iade A milk and milk produets shall be held at temperatures of

45° F. or léss in retai] storage areas and display cases. A thermomaeter,
accuratg within +2° F., ghall be located mt_l}e warmest zone of all-units.

Register, July, 1981, No. 307
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(3) Grade A nijlk and mill: products shall be packaged in containeis
which are not darégéd or'leaking. All damaged containers, or leakers
shall be renioVed from irivéntory held for sale. All inventory held for sale
in sto.rt?e drgas or retail Hispldy a%gs.;&h,a_l,l?l}:fplaced ona first.in first-
‘U Tt tiéh‘al-’b_£§is’i;‘o"a_é‘éhre"fré‘gl%;béé’al‘id"' l’iﬁléso}fn‘épe‘;is of product.
All! dirty or'soiled cases or contdliiers shall'be removed from retail dis-
play cages. C s

{4} All retail establishments, other than restaurants licensed and in-

spected-under subch. III of ¢h. 50, Stats., shall'be subject to department
inspeciion to ensure corapliance with this section.

History: Cr. Register, March, 1973, No. 207, eff. 4-1-75; reiilim. from A"g 80.18 and am. (3)
and (4), Régister, November. L1980, No. 299, eff. 12-1-80.

Ag 80.17 Applicability; enforcemen! .J'(}‘) This chapter shall apply
only to persons who are subject to the'firdde: milk law, 5.97.24, Stats. Tt
shall be enforced on a uniform bﬁs}"\g 1 ‘accordance with, enforcement
standards and procedures meeting the requiréments of the Grade “A”
Pasteurized Milk Ordinance, 1978 Recommentdations of the U.S. public
hefil%‘li‘s‘&fr‘g_igg, food and driig administration, U.8. department of health
and hiy ] ' ' T B

i selvices.

(2) Grade A niilk and milk products produced and processed under
the ipspection of another governmental unit and entitled to reciprocal
recoghition as provided in s, 97.24 ﬁi), (b}, Stats., may be.sold in this
state without furtlier inspection by the denartuient of the dairy farms or
plants where they are prodyced ar prucesséd| bt 41l milk and milk prod-
ucts entering or sold i this:atate in the courseof trade or commerce
shall be su'lg"ect todiigpéetion and saibpling hy the departliien fot COin-
pliatice with bacteriological, chemical and temperaturs standards under

 this chapter, and other staridards and requirements relating to the coin-
position, labeiing, and ¥ale of grads A milk and milk products.

(8) The Grade A license or permit issued by the department may be -
temporarily suspended whenever an imminent liealth hazard exists or
upon violation by-the holder of any of the provisions of this chapter, or
for interference with the department in the performancé of its dt1t1e§.
Upon repeatéd or serious violation, the department may revoke a permit
following réasonable inotice to the permit holder arid an opportunity for
hearing under s. 93.18 and ch. 227, Stats.

. (4} Any ‘klhi'c.exllsée or pei'uiitteé'wh.ose”license.or pqrmit 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 approvéd 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 hayga been-cor-
rected, with final reinstatement of license or permit conditiohal 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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{6) 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. 87.24 (2) (¢}, 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 conforina 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, 19587, No. 140, off. 9-1-67; renum. from Ag 80.16 to be Ag

80,17, Register, May, 1970, No. 173, eff. 6-1.70; arn. (1), (2) and (7), Register, July, 1973, No.
211, eff, 8-1.73; am. (1) to (3 and (&) to (7}, Register, November, 1980, No. 209, eff. 12-1-
80,

Register, July, 1981, No, 307
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