STATE OF WISCONSIN 3

« 8s
STATE DEPARTMENT OF AGRICULTURE )

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING:

I, D. N. MeDowell, Director of the State Department of
Agriculture, and custodian of the official records of said de-
pertment, do hereby certify that the annexed order repealing
and recreating rules relating to Grade A milk and milk produets
(W1s. Adm. Code ch. Ag 80) was duly adoptea by this department
on August 31, 1959.

I further certify that said copy has been compared by me
with the original on file in this department and that the same
% is a true copy thereof; and of the whole of sueh original.

IN TESTIMONY WHEREOF, I have
- hereunto set my hénd and
affixed the official seal
of the department at the
Capitol, in the city of
Madison, this 31st day of
August, A. D. 1959,

A 7). /} ¢ Mreoell

Director




Docket No. 9568,
G i g@@,,

Pursusnt to suthority | emen
Agﬂmmm by sections 93.07 (1) end 97.046, Ws. mm’, the

partment of Agriculture heret

s and reereates
rules as follewss ‘
’ adninistrative code is re-

ing shell apply in the interpretatic
this chapter:

(2) Certifying ageney is the State Peard of Health and
thorized representatives.
(1) Milk and milk profucts ere Orade 4 milk and Up




(%) Bour eream is eream the aeldity of which is more than

0.20 per cent, expressed as lastie seid, & harmless stabilizer

tz are %h%# whieh do not

(9) Cencentrated ﬁﬁk is & fiudd gm%sz&t; unsterilized and
unswest ened mmﬁ%@g frem the res 3
of the weter from milk., When recesbined with water, in sceordance
with imstruetions printed on the centainer, the resulting product
conforms with the stendards for milk fat and selids not fat of
milk.

{10) Ceneentrated milk products
milk, fortified milk, consentrated skim milk, concentrate

neentrated milk or concentrated skim milk,

bined with water in

ized conecentrated

az the case may be, and W
eceordanee with instruetions
with the definitions of the corresponding

mgm



wolats or coeoa. It wmay contein

swestensd and flavored vwith ¢he
added salt, nonfat dry wilk snd a2 harmless
tains not less then 3,3 per eent milk fat.
dairy drink {s skim milk, sweetened and flavered
or eoson. It may contain sdded salt, nonfat dry milic and ¢
lesz stabilizer.
{13) Cultured buttermilk is a produet ¢
pasteurized milk or pasteurized skim milk b ans of laetie seid
produeing culture, or made from reconstituted skim milk, It eon-
ins not less than §.25 per eent of milk sviide not fet.
les, sedium citrate, szali, nonfet dry milk snd & herzless

stabilizer may be added.
{1h) Cultured milk iz & fluid or semifluid produst resulting

treatment, by & lastie seld oy other eulture,
sconstituted milk, or paeteurized

not less then 8.29 per cent milk

343 per eent wilk fat. 4 have-

frem the souring or

golide not fat end not less than
less stabilizer may be added.
or minerel content of whieh has been
least the fellowis

HOO U.8.P. unite in the case of Vitamin D,
2000 U.5.P. units im the sase of Vitamin A.

mgm. in the case of ﬁl or Thiesin.
mgm. in the eage of By or Ribeflavin,

k products ere those the vitamin

increased, per quay




% mgn., in the cuse of Wiselin.

Nenfat dry milk or concentrated skim milk
wgenized nilk is w11k vhich has besn treated in such

(16) Hom

& menner as o insure breakup of the rat globules to such an ex-

tent that, after 48 hours of quisgeent g%rag&; e ﬁa&mg@mm
The word “milk® aazzam be inter-

separation cecurs on the wilk,
(3.?1 #Pagteurization™, ’*m beurized’ siailﬁr %@W& refer
to the prosess of heating every Wﬁﬁ@ of ﬁi&k or skim milk to
at least 145° P., snd ot roduets to at leest 1590° F., and
mmmg at sueh temperabure {rmsously for at hm 30 minutesy
or hesting every m%iz;a of milk and skim milk to at lesst 161°
and other milk preducts to et lesst 166° F,, and holding at
h temperature contimmwuely for at least 15 secondsy provided,
this definition shall not prohibit amy other process which has been
lemonstrated to be egually efficient and which is approved by the

(19} Average bacterial plate eount and sverage direet miero-
seopie count shall be taken to mean the logarithmie average, and
rage eooling temperature shall be taken to mean the srithmetie

average of the prespeetive results of the last four consecutive




slisnce pating shell be mads by the sertifying sgeney
proximate two-year intervels. Determination of complience shell
be made in sceordance with the wmethods of the V. 8. Publie Health
Service for making milk shed ratimgs. A& rating of ?%g shall be
required for each dairy gﬁm%% 1ts deiry farms end

(2) Grade 4 license or permit issued
pended upon viclation by the

the provisions of this regulation, er for interference with the
artment in the performance of its duties. A license or permit

holder of sny of

ment.,

nt shall take two samples within

temperature standard, the departme
tement will be spproved upen

=5



conditions responsible for the viclation have been eorrested,
with finsl reinstetement of lieense or permit conditional wupen
ubsequent bacteriologicel or temperature findings.

(5) In ease the license or permit suspension was due to &
violation of an item other than bseterielogicsl standards
ing tempe he spplieation for reinst
panied by e statement signed by the sppliesnt to the effset
the viclated item of the specificstions has been econformed
Within ene week of the receipt of such an fg toatien &n
ment, the department shell make
establishment and thereafter as msny ad

tement must be sccon-
‘v‘ai' %

plying with the requirements, and,
ense or Mmi*& vill be reinstate
Fortified milk end milk predu
er of units or milligrems of adde
and the sddition of any

but not before the lapse of 3 daye. The second inspection shall
determine cemplianee. Any vieolation of the same requirement onm
sueh reinspection shall be cause for immed: , ,

or perait,




reguest of the dep
establishment

with & 1ist of sourees of wilk and wilk products, records of ine
&g 80,05

iy time prier to the fiual é@lﬁvm of the milk ¢
PRON Samples of milk and mil ~
sants and other plases vhers milk or milk produ
camined as often as the department may veguire. Proprieters
of sueh pleces shall furnish the deparitment,
¢ nemes of sll delry plante or distributors from

) E&g%@g&al plate éﬁﬂﬁﬁﬁé direct mieroseopie count
fornm ég%grmiaaﬁiaaﬁg phosphatase ﬁa&t&, and other lsboretory




nd mineral content of fortified milk

2l eount or the average eool-

temperature sxcesds the limit hevein preseribed, the depsrt-
ment shall send written notice thersof %o the licensee or permit-
m and shall take adld gample; bubt not before the
of 3 days, for determining s nev everage. Violation of the stand-
ards by the new aversge or tgy any subsequent |

lapse

cers on separate days exeeed the 1limit herein
nt shall send written notiee thereof to
Idcense or permit may I

i eount of

1 of the last b esnsecutive sexples, unless the eolifer



Athin the preseribed limit.
{5) In ease of vislation of the pasteurization requix

S nforming ndards in seetion Ag 80.067
The svarage beeterisl plate count or the sverage direct mievoseceop
clusp eount of milk reeceived from the farm shall not exeeed 200,000
per milliliter. e dairy plant snd pesteurdisze
tion the eount shall not exsesad 400,000 per milliliter.

iner in a dairy plant conforming wit
Effieient pasteurizetion shell be
denced by satisfactory phosphatase tests. After pasteurizetion
basterial plate ecount, execept for cultured milk

50,000 per pilliliter. The eoliform ecount of milk end
ne soed 10 per milliliter.

is. (1) Cows, heelth. (8) The snimsls
beon tested for tubereulesis within
any silk is seld or effered for sale, and at

& vears

prisr te the tine



least every 6 years theresfter. faid testz and rete

; a Eigﬁﬁé

s comirol program in seetlon

%53%@ %iﬁa gﬁ@ﬁ@&
(%3 Cowe which show a eo a infurstion of one g

extensive induration in one or more
physieal naﬁian, whether secreting abmormal milk or net,

el be permanently exeluded from the milking herdy provided,
this shall net appl ter that is completely

y in the case @f &

«10-



(e) Ele

eted of conerete or other m@m%g snd easily eleaned
&x&m&iﬁ SPE M mmrg 1 @aﬁ@é % érm mwzy
or fowl shall be how

m; stable or parlor shall be shall 1
y be necessary, and shell

sinted as often as ma

ing barn, stable or parior; the eelling shall be
If feed 1s ground mixed, or sweet feed 18 stored in &
‘eni-gtorage space 5«53%&% the milking spase, it
shell be Wﬁw&m therefrom by & dust~-tight pertition and deor.
(3) Cow yard. The eow yvard shall be graded, drained and i

of organic wastes. In mmﬁg or pen type
; B added at suffiele




disposed of in sueh mavmer as best to prevent the breeding «

flies therein and the acesss of eows to piles thereof.

m%ﬁ&@&l m@ ent and s@mﬁg of aﬁ%‘i containers, ut ,ﬁlﬁ‘
L i;m thet which is eleanesd in @M mz Em

(g? It shall be well lighted and ventd
. , penings effectively smm, mluémg
tward-opening, ”ﬁif%l@m éaam; uniess a,:*j; af et
ange of Flies.

fied above a8 may be approved by the éﬁﬁﬁ?mti
on direstly inte a steble or inte eny room used for domestic

shall be loecated and condue
seminatd il or of elesned
(f) Floors, walls, eeilings and pent of the milk house
hall be kept clesn. Means necess

fliee, other inssets snd rodents shall be 1



m}.% of %3:5& Btats m sf Heslt

: ek ia %%Mw i@%@%ﬁ@é; w&g@g@@ and o
@&aﬁy mgﬁw@,

nairy Joints end f i
wirae cloth shall met be used for straining miik.

, Filter pads ﬁh&i be uged and shall net be ren
Hilk ggizs obtained mgmf%w shall be of the sesmless hooded

sl af'ter sach usage,
b Multi-uge eontainers, sguipment
portetion of wilk or wilk

luding that vhich is elem
handling, sterege or trans

w13



hendling, S”&ﬁ?a@@ or transportati
unless stored in bscterie
dvy and so &z not to beo

gtable or parler. i gnd teats of a1l vilking GOV

elean and wviped with an effective basterieidal solution st the
time of milking. Abmormal milk shell be kept out of the milk
oply and shall randled end disposed of as to preelude in-
fection of the eows and contawmination of wmilk utsnsils.

(b) Flanks, bellles and teils of ﬁﬂ% eows shell
from visible dirt at the time of miliing. hing
pleted before milking compmences.

(e} Milkers' hands shall be washed elean,ringed with an ef-
feetive bacterieidal solution, and dried
distely before milking and ﬁaﬂMﬁg any interrupticn i
ing operation. Wet hand milking is prohi
ties shell be provided for the %ﬁiﬁﬁw& of milkers® hande.

nfeeted sut or lesion on hands or arms shall

person with an ir




s and sureingles shall be kept

wmoval of milk. Bach psil er ean of milk ghall be ro-
{mmediately to the milk mgﬁ or s%#mmg He @ailk

shall be strained or poured

kept elesn and gond

~15-



There shall be sepurate rooms
1. The pasteurizing, procsssing,
tionsg, and

utensiles or contsiners are handle
directly inte eny stable or living quarters.

ing to the rules of the State Hoard
emiesion. Tollet rooms

sme shall be self-elosing. TYollet rooms



and well ventilated. &

in 2 elean condit

e wash thelr hand
(7) Hater sus
ble, adequate, and
L
ties shell be provided, ineluding hot and ool
and senitary towels. Hand-washing faeflities shall

The use of & conmon towel is proh
work after using the tollet room wi
kaipers end eguipment.
sding piping, with vhieh
211 be of smooth, im-
sy epnstruched
hall be kept in good
repair. Single-servies containers, gaskets end other srticles

manufactured, peckeged, transpurted and

and milk produsts containers and equipment
be cleasned thoroughly




rts shall heve proteetlive shields.

, Hilk bottle eaps or cap steck pavehment paper f

and single-servies containers
{tary tubes, wreppinge snd eartons, shall

lean, dry place until used, snd shall be

and paskets shell 1

18-



gation shall
- op lese end maintsined ¢

immediately cooled in sanitery equi;
* 5% P. or less end i

the reselts justify such




farnigh evuch informetion, submit

and anhmit sueh leboratory specis

Board of Heslth fo surpnge of deterasining fre

feetion. Ne pervson with an infected out or lesion on hands op
sraducte, milk eentainers or milk

be enclosed as provided im section
Ag 30,02 and and operated as te protect thelr
eontents Crom sun, from freesing and Crom
neme of the dairy plant or distributer ehall
layed on each wehlele.
(2) M1k tank trucks shall
ing, baeterieldsl 9%
setions (9), éllh (12) ang (
After loading with milk or cream and wnti]
be sealed with & wire and lesd sesl.
sscoppenied by & bill of lading stating the smount

mm;; the veceiving peint, the names of
r the wﬁ*@ma are raw,
el the Copies thereof shall be
on P1ls by the shipper, the consignee and
iod of 6 menths. The / entes Tor sealing and a bil

sl hﬁﬁé}.ﬁ‘ﬁg ;‘ "

of subs




(3) The delivery of sny such milk or mij}
eollection of eon '




be subjeet to speeisl regquire-
and the losal health officer.
8. (1) Dairy plents hereafter

vnks of this chapter. Plans

eonatrueted, reconstructed or exte
their construction to the reguires
for dsiry pleats heresfter construsted, reeo
submitted to the deparitment and ite

netrueted or exw

form or i1s a carrier of such

milk predueer or dairy plent operator
sontact with the preduction,
ilk, milk products,

peer or dalry plant

disense shall work for any
in any ceapacity whieh brings |
handling, storage or transportation of m

perator shall empley in any sueh « ,
ssted of being affscted with sny diseses in & eo
ng & esrrier of sueh disesse. Any producer
Bere whose farm or in vhose plant any communies~
ble disease oceurs, or vho suspects that any employse has
micable form or has become

Ag 80.1% Progedure vhem infection i d. vhen suspleion
arises as te the posaibility of trensmission of infection from
any person concerned with the hendling of milk or milk preducts,

require any or all of the felloving measures:

80

widBw



(1) The immedists exelusion of that persen from milk hand-
ling.

spply enly te pereons vho are sabﬁw% te the Grade 4 milk
L6, Wis. Btets.). It shall be enforeed in

law (section 97.0L
secordance with like provision:
pmendations of the Publie Health Serviee, U. 8. Depart-
Health, Sduestion, and Welfare.

(2) The inspection of dsiry farme and plant
exemination of milk and mi)
snd milk products which are produced and proces mder the in-
ntal unit and ore entitled to ve-
46 (6) (b), Wis.

spection of another governme
elproecel recognition as provided

Stats.
(1) The exemption in seetion 97.0u6 (2) (e), Wis. Stats.,

for “incidental sales™ of ungraded milk and B
&t farms and deiry plents shall not ‘mmm eny sales vhiech are
regularly made in the &mm of business or are preeceded by any
advertising thereef, or offer to or sclicitation of members of
the publie, but shall inelude eny sales to employess or to per-
ng gh s milk to the dalry plant.




in &é’?’&ﬂ%, semianmuslly,
aw:&a%r whose milk mé milk nroducts are undey
inepection of the department. Fees shal ‘ o
first day of January and July of sach year. Fees of deiry plant
@waﬁérg vhe have not ;‘amﬁasiy been under the mmtim of
m department shall be p&iﬁ gﬁw to the gmﬁ%ing of license.
¥ @f the semianrmal fees shall be §100 for esch deiry
® ane 1 $7.% for aseh mw farm from whieh milk {s received.
be payable on %WW 1, 1999,
hereon, pro rate, for Grade 4 in-

m 7 Grade A
gsd@r to the effeetive éam hereof.
The rules @aﬁmm herein ghall take effeect on @%%@bar 1
1959.
ﬁa&aﬂfﬁ

, /5/ ﬁg H, g@%ll




