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TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETINGS:

I, Norman E. Kirschbaum, Administrator, Food Division, State of Wisconsin
Department of Agriculture, Trade and Consumer Protection, and custodian of the
official records of said Division, do hereby certify that the annexed order
amending rules relating to time limitations for mastitis retests, pasteurizing
standards and pasteurizing equipment for the pasteurization of dairy products,
sections Ag 30.10 and 31.06, Wis. Adm. Code, was duly approved and adopted by
the Department on June 12, 1981.

I further certify that said copy has been compared by me with the
original on file in the Department and that the same is a true copy thereof,

and of the whole of such original.

IN TESTIMONY WHEREOF, I have hereunto set
my hand and affixed the official seal of

the Department at the Department gff1ces

in the city of Madison, this _J32-—" a4 day

of June, 1981.

Norman E. Kirschbaum, Administrator
Food Division
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ORDER OF THE STATE OF WISCONSIN
DEPARTMENT OF AGRICULTURE, TRADE AND CONSUMER PROTECTION

ADOPTING, AMENDING AND REPEALING RULES

Relating to rules concerning time limitations for mastitis
retests, pasteurizing standards and pasteurizing equipment for the

pasteurization of dairy broducts.

Analysis Prepared by the Department of Agriculture, Trade
and Consumer Protection

The proposed rules contain a simple amendment to section
Ag 30.10(6)(c), which deals with milk quality standards. The change
involves increasing the time within which dairy plant operators must
resample. and retest a producer's milk which'has had a-high somatic

cell count.on"2: of the-last 4 .consecutive-tests for mastitis. The“”f’"H

time limitation i& increased from I4 to 21 days, which makes the
rule consistent with recently amended section Ag 80.05(5). The
latter amendment was effective December 1, 1980.

_ Existing Chapter Ag 31 rules, under section Ag 31.06(3%)(b)
establishes gtandards for the construction, installation, testing
and operation of high-temperature short-time (HTST) pasteurizers and
among other things requires that HTST pasteurizers be equipped with
an automatic temperature recorder-controller device. Under section
Ag 31.06(3)(a)2., these standards and requirements were made appli-
cable only to grade A and frozen dessert manufacturing plants and
not to other plants, namely cheese plants, until after July 1, 198l.
This would mean that after July 1, 1981, cheese plants would be
subject to the same HTST standards and requirements, including the
automatic temperature recorder—~controller requirement, which now
apply to grade A and frozen dessert plants. The proposed rule.
change would, under new section Ag 31.06(3)(e) exempt cheese plants
from the automatlc temperature recorder-controller, flow diversion
device and timing pump requirements for HTST pasteurizers, if manual
pasteurization time and temperature records are kept and a repre-
sentative sample of each vat is tested by the phosphatase test to
ensure adequate pasteurization. :

The proposed rules also make certain other organizational,
structural and clarifying changes in existing s. Ag 31. 06(3%), by
renumbering existing par. (b), as (c¢) and incorporating in this
paragraph all requirements relating to HTST pasteurizers, and
creating a new par. (d) relating solely to non-coil batch type
pasteurizers.
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The proposed rules further clarify existing standards for the
pasteurization of product and establish a separate table under new
par. (b), setting forth in one location all pasteurization time and
temperature standards and requirements as they apply to non-coil
batch and HTST pasteurization of dairy products under existing defi-
nitions and standards of identity for dairy products, including
standards incorporated by reference under s. 97.09, Stats., (and as
published under 21 CFR 131, 133, and 135) and rules of the depart-
ment. Present rules do not fully and completely set forth all
applicable standards for the pasteurization of product.

Pursuant to authority vested in the State of Wisconsin Depart-
ment of Agriculture, Trade and Consumer Protection by sections
93.07(1), 97.20(2), 97.24(4) and 97.52, Stats., the State of
Wiscongin Depaftment of Agriculture, Trade and Consumer Protection

proposes to repeal, amend and adopt rules interpreting sections

93.07(1), 97.20(2), 97.24(4) and 97.52, Stats., as follows:

71 Section Az 30-10(6)(2). bf the Wis. Adm. Cole i&-amended..tD.

read:

Ag 30.10(6)(c) Whenever 2 of the last 4 consecutive tests of
prodﬁdér4milk'di§élosé é somatic céll"countiin excess of 1,000,000
or more per ml., the dairy plant shall immediately notify the
department in writing of such a fact, and within %4 21 days of the
last high somatic cell count the plant operator shall resample and
retest the produéer's milk using the DMSCC or EBSCC method and make a
milking time. inspection of the herd... If- the retest sampleishows a
ébﬁatic céllzéounf iﬁ.ekCéSEIBf'1;QOG;§OO'§ér"m1.,.tﬁe depﬁfﬁméhfﬁ
éhall be so noﬁifigd'in writing:withih.B,déyéVafter completion of
the test;‘ | ' | _ .”

T2 SectioﬁiAg 31;06(3)(a)1‘and'2 of the Wis. Adm..Code are

amended to read:
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Ag 31.06(3)(a)l. Whenever pasteurization of a product is re-

quired by a standard of identity as-sebf-ferth-in under 21 CFR 131, 133,

and 135, or rules of the department, or a product is otherwise repre-

sented as having been pasteurized, it shall be pasteurized in;equéﬁ—
aen%—whéeh—wi}&—hea%—evepy~paptie}e—ef—mi}k—ey—skim~mi}k~te—at—}eas£
2452 R -—-grd-erecam—-and-obher-dairy-produets-to-ab-teast-1502-Bc;—-ané
he}d~%hem—&t—saeh—tempepétupe—eentinueus}y—ﬁey—a#—}east—§9~miautesy
eP—hea$—eve¥y—paP$ie}e—ef—mi}k-&né—ském—mi}k—ée;at—Leas#—léii—FrT
ané-orcam-ahd-other-dairy-produets-to-ab-teast-166>-Evry—and-hold
them-at-sneh-tomporabure—continuveusiy-for-at-teast-15-gscoondsr—--Iee
eream-or~ice-milk-mix—-agnéd-dairy-frogen-desgeris-shatt-be-heated-$o

at~}eaat«%?51~Pr~fep—atm}eas£~25—seeeﬁés—ep—#e—at—Leastei§53~Pr—£ep

'at—leae#~§@—miHﬁ%@§439~pye¥ié9@—&3&ep;wésr~AémTéceéeeehaﬁ%ep—Ag—?Qv

€enéenseé—ppeéueté—fe?—?e—ﬁas#e&pizatéea—shall—be—hea#eé—%e—}ééi—Ff
fep 25— seeené5r~~GPeam fep—bat$ep—m&k}ng sha}% -be-heated-to-gb-least
18511, -fop-ab-teast- lB seeonds-Ffor- ;65——Fr—£e¥ 30— minatesr—~¥his
sabsee%&en—eha}}~net~pfeh&b%t—any—e$hep—ppeeess~whieh—$s—equa}}y

effeebive—-and-approved-by-the--departmend~ in accordance with time

and temperature requirements which may be specified for the product

or as otherwise set forth under par. (b), and in equipment which

will heat every particle. of milk or other dairy product to the

required temperature and continuously hold them at such temperature

for the required period of time.

2. BEquipment used in the pasteurization of product shall

conform to accepted industry standards for the sanitary construc-

tion, installation, testing and operation of the equipment, and the
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requirements of pars. (c) and (d) relating to high-temperature

short—-time (HTST) and non-coil batch pasteurizers. Qas%eupézihg

eguipment~in Dairy plants subject to the requirements wréer-Wis~ -

Adm~-Gode of chapters Ag 70 and 80, Wis. Adm. Code, shall eernform

also be subject to pasteurization and pasteurization equipment

standards and requirements of paragraph-{b)} this subsection.
Pagteurizing equipment requirements specified under paragraph-{b}

par. (c) for HTST pasteurizers shall apply to all other dairy plants

after July 1, 1981, except as provided under par. (e).

3. Section Ag 31.06(3)(a)3. of the Wis. Adm. Code is

repealed.

4. Section Ag 31.06(3)(b) of the Wis. Adm. Code is renumbered

seotion;Ag}jl.O6(3)ée)}~gn@ias—renuﬁberedLAgESl;OS(B)(c)(intro);and:r

f. are amended to read:

Ag 31.06(%)(c)(intro) Rasteurizing-equipment-shall-eonform

$e—aeeepteé~inéus%Pyés%anéapés4£eP—%heQSaﬁi%ayyeéeHstp&eéiGHT

ins%a&la#ieﬂTntestiﬂg~aHé—epeéa%ieﬁ-ef—hégh—%empepatape-shépt—time
ﬁasteayiﬁepeuéH@S$}~ané-sani%apy~s$aaéapés—£ep~nea-eei}—%ype—ba%eh
pastenrizers~ All component equipment or optional component equip-
ment of high-temperature short-time pasteurizers (HTST), except
heating and cooling equipment, .shall be.connected to each.other with
saniiary pipelines and fittings- and 'so installedras ﬁot to have aﬁ
adverse effect on the time, temperature, and pressure relationships
of the ‘HIST systen. .S&eh?HQSQ—systemsT;paFﬁs Ail parts and equip-

ment of the HTST system shall be installed to facilitate easy access

for cleaning, maintenance and inspection, and in accordance with the

following standards and requirements:
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7. HTST pasteurizers shall be equipped with an automatic

temperature recorder-controller device. The temperature sensor of

the recorder-controller shall be installed in the connection pro-

vided for in the recorder-controller, and be examined by the depart-

ment for accuracy and sealed at the required temperature and holding

time. The department seal shall not be removed without prior notice

to the department except in an emergency. If the seal is removed

because of an emergency, the department shall be notified of such

removal within 24 hours.

5. Sections Ag 31.06(3)(b), (d) and (e) of the Wis. Adm. Code
are adopted to read:

Ag 31 06(3)( ) . Milk and other dalry produots as identified

in the tdble below Shall be pasteurlzed in® accordanoe w1th the

follow1ng time and temperature standards and requirements for the
pasteurization of product in non-coil batch or high-temperature
short-time (HTST) pasteurizers:

Non-coil Batch
Ploduct Pasteurization HTST Pasteurization

Milk or skim milk 145° F. for 30 minutes 161° P. for 15 seconds

Cream and other 150° F. for 30 minutes 166° F. for 15 seconds
fluid dairy
products

Cream for._butter 165° F. for 30 minutes 185° F. for 15 seconds

Condensed milk. 155° F. for 30 minutes 166° F. for 15 seconds
VAproducts : o

Frozen dessert 155° F. for 30 minutes 175° F. for 25 seconds

nixes L _

Process cheese 150° F. for %0 seconds ——
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2. This subsection does not prohibit the use of any other
process which is egually as effective in the pasteurization df
product and approved by the department.

(d). Batch pasteurization equipment shall be of the non-coil
type. Vats shall be constructed so that every particle of milk or
dairy product is heated to the appropriate batch pasteurization temp-
erature and held continuously at or above that temperature for the
required time. All pésteurization vessels shall be equippedrwith
leak detector valves. Batch pasteurizers shall have recording ther-
mometers, mercury column product thermometers and a thermometer to
record the temperature of the air space above the pasteurizer.

(e)1. Dairy plants making cheese from pasteurized milk

7M?7”ﬁtiliZiﬁguhighétemperatﬁre\shOrt-timé~pasteurization'equipment’not

having a flow diversion device, a recorder¥controller, and a timiﬁg
pump or device shall manually keep a record of the plant's pasteuri-
zation processes. The‘reoords shall inclﬁde,the dairy plaht 7
number, vat identification numeral or letter, date of manufacture
abbreviated by month, day and year, pasteurization temperature,
pasteurization starting and finishing time, and volume or weight of
milk pasteurized. All cheese from each vat shall be marked with the
dairy plant number, vat identification numeral or letter, and date

of/manufacturé ébbreviated by month, day and year untii‘it is

-  processed or cut and wrapped in consumer size packages.

2. A representative sample from each vat of pasteurized milk
or cheese, identified by the same information contained in the

record of the plant's pasteurization process under subd. 1; shall be
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taken and analyzed by the phosphatase test as described in 21 CFR
133.113. Records of all phosphatase tests shall be maintained at
the dairy plant for 6 months. Any vat of cheese from pasteurized
milk having a positive phosphatase test shall be handled as raw milk
cheese and held at 3%5° F.-for not less than 60 days. The department
may sample at all levels of distribution to determine compliance
with this subdivision.

The rules, amendments and repeals contained in this order shall
take effect on the first day of the month following publication in
the Wisconsin Administrative Register, as provided in s. 227.026(1),
Stats.

“S1a0B OF Wiscomstw
DEPARTMENT OF AGRICULTURE, TRADE
AND CONSUMER PROTECTION

w Y€

.“E. Kirschbaum, Administrator
Food Division

T1/41/ADMINS
5/06/81-5







