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Section 1: Getting Started with Dairy
Processing

This document is intended to be an educational resource that provides a starting basis for
meeting the regulations and laws that apply to dairy processing plants. Included in this
document is a basic overview of things that you should consider and some of the basic
requirements for dairy processing plants in Minnesota. It does not and cannot cover every
possible situation or question so you will need to consult other more detailed resources for
guestions on specific parts of your operation. It is also very important to work with the local
inspector or other dairy program personnel as you put together your plans for your dairy plant
so that you can be confident that you’ve completed all the necessary steps.

This document will cover many of the basics of dairy processing, including:

e An overview of the regulatory requirements

e Information on licensing, permitting and fees

e A description of what you can expect for inspections

e A brief overview of dairy product sampling requirements

e Product labeling information

e Information about required antibiotic testing

e A checklist to use as you begin your operation

e Other basic information you can use to help make sure you have considered the
relevant information

Getting Started

It is important to ask many questions as you get started with your dairy plant. Appendix A contains a
list of questions you may find helpful to consider as you begin your business
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Section 2: Overview of the Regulatory
Requirements

Dairy products are regulated under two separate and distinct sets of regulations. Grade A dairy
products are regulated by the Pasteurized Milk Ordinance (PMO). Manufacturing Grade (also
called Grade B) are regulated by a separate set of regulations found in the Federal Code of
Regulations (7 CFR 58) and the USDA Guidelines for Milk for Manufacturing Purposes. These
Federal standards are adopted by Minnesota State Statutes to be Minnesota’s standards. All
dairy products also have additional regulatory requirements listed in Minnesota State Statutes,
with Chapter 32D specifically addressing dairy products.

The Minnesota Department of Agriculture (MDA) Dairy and Meat Inspection Division (DMID)
administers and enforces these dairy laws and regulations which are designed to protect the
public. Because all facilities must be approved and permitted by the MDA before dairy
products are processed, manufactured or sold, it is very important to work in consultation with
the MDA DMID staff as you are making your plans.

Definition of a Dairy Plant

According to Minnesota State Statutes (MS 32D.01 Subdivison 6), a “dairy plant” means any
place where a dairy product is manufactured, processed, or handled and includes milk-receiving
stations, creameries, cheese factories, condenseries, milk plants, transfer stations, and
marketing organizations that purchase milk and cream directly from producers for resale and
other establishments, but does not include any place where dairy products are not processed,
but sold at wholesale or retail only.

On-Farm Dairy Processing Plant: An On-Farm Processing Plant is a dairy plant located at the
same location as the farm from which they get the milk used to process dairy products.

Small Dairy Processing Plant: A small dairy processing plant is a dairy plant which is not located
on a farm, processes dairy products, and less than 700,000 Ibs of milk a year.

Both on-farm dairy processing plants and small dairy processing plants are required to meet
many of the same rules and regulations as larger dairy plants. Whether it is located on or off
the dairy farm, in most cases, the dairy processing plant must be licensed and inspected by the
MDA.
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Grade A vs Grade B

Dairy plants fall under different regulatory requirements according to the products that they
produce. It is important to understand how the products you want to produce are categorized
so that you can ensure you are meeting the regulatory requirements for that type of product.
The following table shows how the dairy products are split into different categories.

Table 1: Grade A vs. Grade B Product Differentiation

Grade A Grade B (Manufacturing Grade)
Fluid Milk and Milk products (For example, whole Cheeses

milk, low-fat milk, or skim milk) Butter

Cream (Heavy, light, whipping) Ice cream

Half and half Ice cream products

Yogurt Some dry products

Cottage cheese Other food products whose primary ingredients
Cultured or acidified milk are dairy or milk.

Sour cream

Some dry milk products

Buttermilk

Eggnog

Other similar type products

If you want to produce a product that does not appear on this list but that is made primarily
from a dairy product, it is best to check with the dairy inspection program to determine
whether or not the dairy regulatory requirements will apply.

Grade A
Grade A dairy facilities and processing plants are held to the strictest standards. Some of these
basic requirements include:

e They must comply with all requirements of the PMO and Minnesota State Statutes.

e Grade A dairy plants are inspected at minimum four times per year and the products
are typically sampled by the dairy inspector on a monthly basis.

e Only milk from Grade A dairy farms may be used in Grade A products.

e The milk used to make Grade A products must be pasteurized at the place of

production. For example, if the plant buys pasteurized milk from another Grade A dairy
facility it must be repasteurized at the plant where the product is being made.
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Grade B

Grade B dairy facilities and processing plants must meet specific requirements as well. Some of
these basic requirements include:

e They must comply with the Federal Code of Regulations and Minnesota State Statutes.

e Grade B dairy plants are inspected at minimum 2 times per year and the products are
sampled by the dairy inspector typically on a yearly basis. Farmstead Cheese are
inspected 4 times per year.

e Milk from either Grade A or Grade B farms may be utilized for Grade B dairy products.

e Depending upon the situation, milk may be required to be pasteurized on-site at the
place of the product of the product. However, in some cases, pasteurization is not
required.

Rules, Laws & References:

The following is a list of references to applicable regulations for dairy processing and manufacturing.

e Grade A Pasteurized Milk Ordinance (PMO):_
https://www.fda.gov/downloads/Food/GuidanceRegulation/GuidanceDocumentsReg

ulatorylnformation/Milk/UCM513508.pdf

e Minnesota State Statutes, Chapter 32D, Dairy products

e Minnesota State Statutes, Chapter 28A, Licensing of Food Handlers

e Minnesota Rules, Chapter 1525

e 3A Standards for construction of dairy equipment

e USDA Milk for Manufacturing Purposes and its Production and Processing,
Recommended Requirements

e 7 CFR 58 — Grading and Inspection, General Specifications for Approved Plants and
Standards for Grades of Dairy Products

e FDA Good Manufacturing Practices (GMP’s)

e Code of Federal Regulations (CFR) 21 & 7

e Federal Milk Marketing Order

e Milk & Dairy Beef Drug Residue Prevention Manual
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https://www.fda.gov/downloads/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Milk/UCM513508.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Milk/UCM513508.pdf
https://www.fda.gov/downloads/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/Milk/UCM513508.pdf
https://www.revisor.mn.gov/statutes/?id=32
https://www.revisor.mn.gov/statutes/?id=28A
http://www.revisor.leg.state.mn.us/arule/1525/
http://www.3-a.org/
http://www.ams.usda.gov/dairy/manufmlk.pdf
http://www.ams.usda.gov/dairy/manufmlk.pdf
http://www.ams.usda.gov/dairy/manufmlk.pdf
http://www.gpo.gov/fdsys/granule/CFR-2011-title7-vol3/CFR-2011-title7-vol3-part58/content-detail.html
http://www.gpo.gov/fdsys/granule/CFR-2011-title7-vol3/CFR-2011-title7-vol3-part58/content-detail.html
http://www.gpo.gov/fdsys/granule/CFR-2011-title7-vol3/CFR-2011-title7-vol3-part58/content-detail.html
http://www.fda.gov/Food/GuidanceRegulation/CGMP/ucm110877.htm
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm
http://www.fmma30.com/
https://nationaldairyfarm.com/wp-content/uploads/2019/10/DRM2019-Web.pdf

Section 3: Licensing, Permitting & Fees

Various licensing, certifications and fees will apply depending on the type of dairy processing
facility. MDA’s DMID grants licenses and certifications unless otherwise noted. A detailed list of
license and fees that may apply is included in the MDA Factsheet: Fees and Licensing for On-
Farm or Small Dairy Processors Fact Sheet (Appendix C).

Licensing

Almost all dairy processing plants will need some sort of license. Licensing is based on your
physical facilities and the type of business activities you conduct in and outside of those
facilities.

Licensing the plant/operation:

e The type of license you need will be based on the type of activities that you do. For
example, if you are primarily a manufacturer, you will need a wholesale
manufacturer/processor license.

e The owner of the plant or operation is required to have only 1 processing license per

physical location (separate addresses).
e |f you are conducting mobile activities, such as selling products at a Farmer’s market or

festival, you also may need a mobile food handler’s license.

Other types of licenses:
e Individuals working in the operation may be required to obtain additional licenses or
certifications to perform specific activities such as:
o Bulk Hauler License
o Certifications to conduct drug testing (Appendix N certifications)

A licensing exemption is available to anyone who is producing product made from ingredient
produced only on your farm. For example, unsalted butter can be made solely with milk
produced by your cows on your farm and no other ingredients. If this were your only
products, you may qualify for a licensing exemption; however, you would still need to meet
the regulatory requirements for having a dairy plant.

Please Note; Licensing and Permitting are Different!

Even if you don’t need a license, you will still need to be inspected and are required to meet
the regulatory requirements for processing safe food.

Starting a Small Dairy Processing Plant: The Basics 5



Permitting

It is important to remember that permits are separate from licenses, and dairy plants must
have both a license and a permit. There is no fee for the initial permit but there is an inspection
fee that accompanies the permit.

All dairy plants are required to have a dairy plant permit. Dairy permits are represented by a
certificate and an assigned permit number.

Permit numbers:

Are assigned to each plant by dairy program staff;
Start with a State specific prefix. Each State has an assigned prefix. The
Minnesota prefix is “27";

o Are formatted with a “27-XXX", with the “XXX” representing a 3 number
sequence that is unique to that plant; and

o Must be put on all dairy products produced at the facility to provide a means to
trace the product back to the production facility; Permits are:

o Granted by the dairy inspector when they conduct the final inspectionand
approval for operations to begin.

o Not able to be transferred to other people or locations; however, a permit
number may be transferable if the previous owner does not have any ties to the
permit number and “gives it up” upon transfer to a new owner.

Fees

Dairy plants are also required to pay fees. The fees fund the dairy inspection program activities.
For an individual dairy plant, the fees that are required are dependent upon the type of
operation, the products that are produced and where, where and how those products are sold.
Specifically, plants may be subject to the following fees:

e Plant Inspection Fees

e Pasteurizer Inspection Fees

e Fees for approval of equipment plans reviews, plant reviews and inspections or special
approvals (Approval Services Fees)

e Reinspection Fees

e Farm Inspection Fees

e laboratory Evaluation Fees

e Processor Assessment Fees

e Milk Procurement Fees
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Other Considerations

Interstate Shipment

If you will be shipping Grade A products across State lines, then your plant needs to be
surveyed as an Interstate Milk Shipment (IMS) plant. The plant would be required to meet all
Grade A regulatory requirements for shipment of Grade A product into other States. There are
no additional fees associated with IMS certification.

The Grade A Interstate Milk Shipment requirements do not apply to manufacturing grade dairy
products. These products may be shipped across State lines without any additional inspection
requirements.

Purchasing Milk from Other Producers
If you are purchasing milk from other producers, you may need to obtain additional licenses,
permits or certifications, including, but not limited to:

e Participating in the Federal Milk Marketing Order. If you purchase Grade A milk from
other producers, this will likely be required. Contact them directly for more information
on how to participate and what permits or certifications are required.

e Obtaining a Wholesale Produce Dealer’s License and Bond (MDA Fruit, Vegetable and
Grain Unit)

e Maintaining a field representative certification

e Milk tanker inspection and the appropriate permit for transporting milk
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Section 4: Inspections

Routine inspections of dairy plants are conducted by the MDA DMID program staff as a tool to
ensure regulatory requirements are met and that food safety issues are addressed. Additional
inspections may be made by the Food and Drug Administration (FDA) and United States
Department of Agriculture (USDA) depending upon the type and distribution of the product
being produced. The inspection process starts prior to operations with plan reviews and site
visits. Once operations begin, routine inspections will be conducted at the plant. Examples of
inspection documents are included in Appendix B.

Prior to Processing

All dairy plants must be approved by an MDA Dairy Inspector before they can begin operating.
Before and during construction the dairy inspector will work closely with the processor, making
visits to the facility when needed. Important points to remember about inspection work and
reviews that take place before the plant is operating:

e Working with the inspector during the start-up phase helps ensure you meet the
regulatory requirements and prevents the need to make larger scale changes
after you’ve finished major construction and equipment installation.

e There is an hourly charge of $45/hour for plan reviews and on-site inspection
work that takes place in order to help get the dairy plant approved (called
“Approval Services”).

e The 1 initial on-site inspection will not be billed to the plant and any
subsequent contact or visits initiated by the inspector are not billed
either.

e Inspections or work initiated by the processor will be billed. A start up
processor should expect to incur some expenses for approval of their
plant, thought these will vary depending upon the operator’s experience,
need for assistance and overall plan for implementation.

After You’ve Started

After start-up, the plant will be routinely inspected by the local dairy inspector. During these
inspections, the inspector will make observations of the production process, review equipment
to ensure it is clean, assess the overall plant environment, review records and perform other
activities to verify that the regulatory requirements are being met.

Starting a Small Dairy Processing Plant: The Basics 8



Inspections are:

e Conducted at least 4 times per year for:
o Grade A plants; and
o Farmstead Cheese plants
e Conducted at least 2 times per year for other manufacturing grade plants
e Unannounced
o Insome special cases, like intermittent operators, inspections may be scheduled
to ensure the inspector has an opportunity to observe actual production.
o Anytime the plant is open and operating, an inspection may be conducted.

The Inspection Process

Notice of Inspection

A Notice of Inspection is delivered at the beginning of an inspection. The document states the
reason for inspection and includes a statement that discusses how the data collected during the
inspection is handled. Specifically, the Notice includes the following statements:

“The data provided is not public and will be protected; available only to those whose access is
authorized by law, department employees whose job reasonably requires access or by court
order. When the Department of Agriculture determines no action is to be taken or the
inspection or investigation becomes inactive; data will become public unless otherwise
protected by law. “

This provision requires the MDA to keep the results and documentation associated with an
inspection or investigation private until that action is officially closed. This means that the MDA
cannot release copies of the inspection reports, lab results or any other information from an
inspection or investigation until that action has been concluded or resolved. Once the
investigation or inspection is closed, these documents will become public and if a member of
the public requests copies of these documents, the MDA will have to release the information.

During the Inspection
You can expect that the inspector will do a number of different things during the inspection
process, including, but not limited to the following:

e Hold an entrance meeting at the beginning of the inspection to review their plans for
the inspection;

e Perform a visual inspection of the plant facility, equipment and surroundings;

e Examine equipment and utensils to ensure that they are clean and in good repair;

e Observe the plant while it is in production;

Starting a Small Dairy Processing Plant: The Basics 9



e Review labels and containers for any chemicals used in the production process orfor
cleaning;

e Perform pasteurizer tests on pasteurization equipment at least once every 3 months for
Grade A plants, farmstead cheese and culture plants and once every 6 months at other
plants;

e Review pasteurization charts, cleaning records, recording charts and production records
to ensure legal pasteurization temperatures are being met, antibiotic screening is being
properly completed and documented and other production parameters are in
compliance and adequately documented; and

e Review product labels to ensure they meet the regulatory requirements.

e Hold a closing meeting to go over their findings and any violations found or items that
must be completed by the next inspection.

Documentation of Inspections
Inspections are documented using a standard inspection report form. When an inspector
documents their findings on an inspection form, they will:

e Complete a standardized inspection “form” that will have the specific items they’ve
found in violation marked with a “[X1”.
e Complete a written narrative report with written orders. “Orders” include:
o A description of the things they observed to be in violation
o An statement on how to fix the violation; and
o A compliance date (a deadline of when the item needs to be corrected).
e Create a signature document during which the plant owner or representative will be
asked to sign as an indication that they have received the documentation; and
e Provide the plant with a copy of all inspection documentation after the on-site
inspection is concluded.

Violations

When the inspector identifies something that is not in compliance with the regulatory
requirements, he or she will document this finding as a violation. While all violations are
important, some violations are more critical than others.

e Critical violations are violations that have or have a significant potential to directly affect
the safety of product.

e More minor violations may not have as strong of potential to directly affect the safety of
the product but taken with other findings may combine to affect product or the sanitary
condition of the environment.
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Since pasteurization is a critical to the production of safe milk, any violations found during
pasteurizer testing need to be corrected immediately to continue processing milk.

e [f the violation is serious enough, the inspector may order a recall of products processed
in a determined span of time.

e When other critical violations are found, the inspector may issue a “Notice of Intent to
Suspend” document which provides warning that inspector will be returning for a re-
inspection and the violations will need to be corrected at that time or a suspension of
the plant’s permit will result.

o There is also a fee charged to the plant when there is a reinspection.

Violations that are noted on an inspection need to be corrected as soon as possible. Inspectors
will usually note that violations have been corrected during documentation of subsequent
inspections so correction of violations in a timely manner is also an opportunity to demonstrate
cooperation and a willingness to address food safety issues in your facility. Failure to correct
violations may result in reinspections (including fees), a regulatory hearing, a permit suspension
or other enforcement action.
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Section 5: The Production Process

The following is an overview of the requirements at different processing steps for producing
Grade A Dairy products. These requirements come from the PMO. Other dairy products may
have similar requirements, but the actual requirements depend upon the type of product being
manufactured.

Transporting Milk

The following information applies to both Grade A and Grade B dairy facilities:

e The type of vehicle or transportation method you need will depend upon the setup of
your operation.

o An on-farm processer may transport milk through a pipe from the bulk tank to
the plant.

o A small dairy plant may need a small bulk milk pick-up truck and tank to travel to
one or two producers and pick up purchased milk.

e Work with your inspector to determine the best way to meet your transportation needs.
In some cases, additional permits or licenses will be required for milk transportation
vehicles.

e Keeping milk cold and using clean equipment to transport the milk are both very
important food safety concepts to remember for the transportation process.

Fluid Milk Products:

Vitamin Addition
Vitamins A and D must be added to all reduced fat Grade A dairy products because:

e Vitamin A is removed from milk during the removal of fat from low or non-fat milks.
Because Vitamin A is fat soluble and dissolves with fat, removing the fat also removes
the Vitamin A. Whole milk still contains fat, and thus Vitamin A, this Vitamin does not
have to be added to whole milk.

e Vitamin D is naturally present at low levels in milk. However, because it promotes the
absorption of calcium by the intestine, historically regulations required the addition of
this in order to address rickets in children. The need for normal levels of Vitamin D for
other health problems, such as osteoporosis, makes the addition of Vitamin D a
continued requirement.

For products that require the addition of vitamins, annual testing of products to determine that
the appropriate levels are being added is required. This testing is initiated by the processor and
is performed at the cost of the processor.

Starting a Small Dairy Processing Plant: The Basics 12



If you are producing reduced fat Grade A dairy products, consider the following questions as
you formulate a plan for adding these Vitamins:

e From where will you source your vitamins?

e How will the vitamins be added?

e When in the processing procedure will they be added?
e What are the Minimum and Maximum levels required?
e How will you keep records of what you are adding?

e Where will you have your product tested?

Packaging and Capping

The requirements for bottling, packaging and capping (of bottled products) depend upon the
type of product that is being produced. Some general requirements for this part of the process
include:

e All bottling and packaging of Grade A milk and milk products must be done at the plant
where the product was pasteurized. It must be completed in a sanitary manner with
approved mechanical equipment. Capping and/or closure of the containers must be
done in a sanitary manner by approved mechanical capping and/or closing equipment
(in other words, capping bottles by hand is not allowed).

e All packaging materials and containers must be made of food grade materials. In some
cases, single service packaging materials (like plastic milk jugs) must be obtained from a
specific source.

e The cap or closure for bottles must be “tamper proof” in that the cover cannot be
removed without breaking a seal.

All Grade A and Grade B Dairy Products

Pasteurization
In Minnesota, all Grade A dairy products must be made from pasteurized milk. This
requirement comes directly from Minnesota Statute 32D.20 which states:

“No milk or fluid milk products shall be sold, offered or exposed for sale or held in
possession for sale for the purpose of human consumption in fluid form in this state
unless the milk or fluid milk product has been pasteurized and cooled.”

This Statute also addresses milk used for all other dairy products, not just Grade A. The
exception is milk that is used to make aged cheese. In the case of aged cheese made with raw
milk specific requirements must be met. See Aged Cheeses below.
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What is Pasteurization?

Pasteurization is the process of heating every particle of milk to a temperature designed to

kill bacteria that can cause human illness. The milk must be held at that temperature for the

designated period of time to ensure that the bacteria are killed. The following chart lists the

legally allowed pasteurization times and temperatures.

Table 2: Pasteurization Specifications

Short Time

system

Type of Product Type of. . How this works Minimum temperature | Minimum time
pasteurization
. Vat Pasteurization Heating one batch at | 145°F 30 minutes
For regular milk o C
products atimeinan
approved tank
High Temperature- A continuous flow 161°F 15 seconds
Short time system
. Vat Pasteurization Heating one batch at | 150°F 30 minutes
For milk products o c
with added atimeinan
sweeteners, fat approved tank
content > 10%, and High Temperature- A continuous flow 166°F 15 seconds
total solids >18%: Short Time system
Ice Cream Mix Vat Pasteurization Heating one 155° F 30 minutes
(Frozen Dessert Mix): batch at atime in
an approved tank
High Temperature- A continuous flow 175°F 25 seconds
Short Time system
180°F 15 seconds
Egg Nog: Vat Pasteurization Heating one 155°F 30 minutes
batch at atime in
an approved tank
High Temperature- A continuous flow 175°F 25 seconds
Short Time system 180° F 15 seconds
Cream for Butter: Vat Pasteurization Heating one 165°F 30 minutes
batch at a time in
an approved tank
High Temperature- A continuous flow 185°F 15 seconds

Note: There are no time and temperature combinations in between these that comply with the

requirements.
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Other Important Facts about Pasteurization

Because pasteurization is a very important public health control, there are a number of
additional requirements for the pasteurization process. Specifically, the following are
important things to consider as you design your process:

e All raw products must be added before pasteurization begins. Once pasteurization has
occurred, the addition of ingredients introduces an additional potential hazard into the
product.

e Cross-connections between raw and pasteurized products are not allowed. These occur
when common piping or valves are used for both raw and pasteurized product or have a
common opening which could allow raw and pasteurized product to intermix. A dairy
equipment specialist can help you determine an acceptable set up for your equipment.

e Equipment used for pasteurization must be approved and tested by the MDA on a
routine basis.

o The following table lists the frequencies of equipment testing:
Table 3: Pasteurization Equipment Testing Frequency

Type of Testing Frequency
Production/Plant
Grade A Quarterly (4 times/yr)
Farmstead Cheese Quarterly (4 times/yr)
processor
Other Manufacturing Grade | Semi-annually (2 times/yr)
Plant

e Various controls on the pasteurization units are sealed by the MDA inspectors so that
temperatures, timing and pressures cannot be changed once they are tested.

Cooling

Proper cooling is also required for all dairy products, including Grade A and Grade B. By
keeping the product cool, the temperature of the product stays in a range that helps limit or
stop the growth of bacteria.

Milk products must be maintained at 45°F or less at all stages during processing (except when
intentionally heated for pasteurization or processing). This includes, but is not limited to the
following processing steps:

e The holding of raw milk or milk products in storage tanks prior to processing;

e Cooling of the milk or milk products as soon after pasteurization as possible;

e Storage of all milk or milk products after they have been processed, bottled or
packaged; and

e Any other step in the process where milk or milk products are being held.

All coolers (or rooms), cooling units or storage tanks used for cooling or storage must have a
properly operating thermometer.
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Warehousing

The following information applies to all Grade A and Grade B dairy facilities:
e Storage of finished product, ingredients, packaging materials, containers, single service
items, filters, and chemicals and other items in a sanitary way is important.
o All of these items must be stored in a way that they do not become
contaminated by harmful substances.
o For most products, this means they need to be stored in a clean dry place above
the ground, away from wet walls.
e Rodent and pest control is very important in these areas as well; routine cleaning, good
storage and organization and frequent maintenance of the building and surrounding
areas is important to prevent introduction of these unwanted pests.

Starting a Small Dairy Processing Plant: The Basics 16



Aged Cheeses

Aged cheeses are the only product that is currently acceptable to be made with raw milk. Per
the regulations, raw milk cheeses must be aged for a specific length of time. When properly
done, it reduces the quantity of harmful microorganisms present in raw milk. For all cheeses, at
least one of the following requirements must be met, per Minnesota Statute 32D.22:

e Cheese must be manufactured from milk or milk products which have been properly
pasteurized;

e If the milk hasn’t been pasteurized, the milk used to produce cheese must be subjected
to a heat treatment equivalent to pasteurization during the process of manufacture or
processing; or

e Cheese made with raw milk must be subjected to an aging process whereby it has been
kept for at least 60 days after manufacture at a temperature not lower than 35°F.

Raw milk cheeses must be labeled as such. The label must also contain the true date of
manufacture. If the cheese is repackaged, handled or processed in any way that removes the
date of manufacture, it must be relabeled to show the true date of manufacture or labeled with
a statement that indicates that it is more than 60 days of age.
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Section 6: Milk Quality, Sampling and
Testing

Dairy Inspection Program Sampling
Milk and milk products are sampled and tested by the regulatory agency on a regular basis to
ensure the quality, safety, and labeling compliance of the product.

e For Grade A products, the sampling frequencies for different products are described in
the PMO.

e Non-Grade A products are sampled on a more intermittent basis; however, they are
tested for specific pathogens each time a sample is collected.

e Sample results are compared against the regulatory requirements to determine whether
they are in compliance. If specific disease causing bacteria (pathogens) are found in a
sample or the sample isn’t in full compliance with the requirements, a product recall or
other regulatory action may need to be conducted.

Raw Milk from the Farm

Raw milk samples are collected from the farm bulk tank to determine compliance with bacteria
(SPC), somatic cell count (SCC), temperature and antibiotic requirements. It is the plant’s
responsibility to ensure that these samples are collected and submitted to a laboratory. These

samples must be:

e Representative of the entire herd’s milk;
e Collected by a licensed bulk hauler or sampler on a monthly basis;
e Submitted to an approved laboratory for quality testing (SPC, SCC, temperature and
antibiotics); and
Reported to the MDA on a monthly basis.
These sample results must be submitted to the MDA’s dairy inspection program through the
electronic qualities email system. Upon receipt of the results, the MDA will review them to
determine if they meet the regulatory requirements. The following table details the regulatory
requirements for these samples.
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Table 4: Regulatory Standards for Raw Milk from Farms

Standards for Raw Milk Grade A Manufacturing Grade (Grade B)
Bacteria (Standard Plate Count) < 100,000 < 500,000
Somatic Cell Count (Sheep & Cow) | < 750,000 < 750,000
Somatic Cell Count (Goats) <1,000,000 < 1,000,000
Temperature < 45°F < 45°F

Drug Residue

Not Founds (Negative)

Not Found (Negative)

Enforcement of raw milk farm sampling results

Raw milk sample results are kept as part of the farm and plant official record. The record is a

running record that counts the compliance of counts over time.

e One count above the legal standard (with the exception of antibiotic results) does not
result in regulatory action.
e Whenever 2 of the last 4 consecutive quality counts exceed the standard, a written

“Notice of Intent to Suspend” letter will be issued. Within 21 days of the letter, but not

before the lapse of 3 days, an additional sample must be taken.

e Whenever the standard is violated by 3 of the last 5 quality counts immediate
suspension of permit or product will be instituted. Regulatory action will also be taken if
the farm fails to submit counts in at least 4 out of every 6 months.

e Any positive antibiotic test will trigger the adulterated milk enforcement process andbe

counted as a violation.

Raw milk at the Plant

e All milk that is used for processing or manufacturing dairy products must be tested
for Animal Drug Residues (Beta Lactams antibiotics) as per the requirements of
Appendix N of the PMO and MN Statute 32D.19.

o Proper certification is required in order to run this test in a processing plant

setting. See the section on PMO Appendix N Testing below.

o Results of these tests are recorded and kept by the plant for review by the

inspector and laboratory evaluation program staff.

e Araw milk sample is also taken by the MDA on a monthly basis at Grade A plants.

This may be from a raw milk tank or commingled milk if milk is being accepted from

multiple farms.
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Product Samples

Sampling Frequency

e Grade A product samples are collected monthly. At least one sample of each type of
product that is produced is sampled each month.

e Samples of manufacturing Grade products are collected at an intermittent frequency
which depends upon the type of product that the plant is producing. Higher risk
products are typically sampled more frequently than lower risk products. At start up,
more samples may be taken to ensure there are no pathogens prevalent.

Types of Samples

e Samples are collected of all different types of finished products. For example, any of the
following might be sampled by your MDA inspector:
o Bottled milk products
Yogurt in its final packaged form
Cheese that is ready for sale or at a retail outlet
Packaged ice cream
Ice cream mix
o Bulk packaged dry milk products
e The different types of samples needed will vary depending upon the type of production
you do.

O
O
O
O

Sample Analysis:
e Samples are analyzed for different types of food safety hazards or to ensure they meet
specific regulatory requirements.
e Examples of the types of testing that is done include:
o General bacteria levels
o Drugresidues
o Coliforms
o Phosphatase
o Pathogens (Salmonella, E. coli, Listeria, Staphylococcus, etc)
e Other non-food safety testing, such as fat or protein levels, may be completed in specific
cases, but are not usually routinely done.

Sample Results:

MDA dairy program personnel will send the results of any sampling done as soon as it is
available. Keep in mind that the results do take time, sometimes up to 2 weeks, so it is
important to conduct your own testing to achieve more timely information on your products.

If the results of sampling indicate that there is a food safety concern, the MDA dairy program
staff will work with you to determine the appropriate response. In some cases, like when a
pathogen such as Salmonella is present, the response may be the recall of the affected product.
Implementing and managing the recall are the plant’s responsibility.
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Internal Testing and Quality Assurance

The sampling that is conducted by the Dairy Inspection program is designed to periodically
check to see if your product is meeting regulatory requirements. This testing can be used as a
supplement to your quality assurance program, but is not designed to be your quality assurance
program.
Each plant is responsible for implementing their quality assurance program. This program may
consist of sampling that is used to assess whether the production process is consistently
meeting the desired standards, as well as food safety based testing.
The specific number of samples that are tested, and what they are tested for, will depend upon
many factors, including but not limited to:

e The type of product you produce;

e The plant history; and

e The complexity of your production system.
You may need to collect more samples of your product at during the start-up phase of your
plant in order to develop a good baseline for your process. Each plant’s quality assurance
program will be specific to their unique situation. As you begin your operations, it is very
important to start with a good foundation for quality and safety and development of this
program will help contribute to that foundation.
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Section 7: PMO Appendix N Testing &
Adulterated Milk Enforcement

Appendix N Testing

The Appendix N testing is a drug residue testing program adopted by Minnesota from the PMO.
It requires screening of all milk, regardless of final use, for Beta lactam drug residues. This
testing must be performed by a certified laboratory analyst. This may be someone who works
at the plant or someone who works at a separate certified laboratory. Results of these tests
must be documented and shared with the inspector during the inspections.

To get started with setting up an Appendix N testing program, consider the following program
requirements and options:

e You may choose to setup a certified laboratory to conduct this testing. If this is done:

o The plant’s lab area, testing equipment, records and each analyst’s procedures
will need to be evaluated and approved by a state Lab Evaluation Officer (LEO)
for screening of milk before the plant starts production;

o Areevaluation of the laboratory and analyst certification will be conducted every
2 years at the plant; and

o You must participate in yearly split-sample testing where the LEO sends out
known samples for each analyst to test and then compare with the LEOresults.

e [f you do not want to set up an Appendix N testing laboratory, you may take samples to
an LEO approved lab and have them run the samples.

o If you choose this option, you must have the milk represented by the sample in
your control until the sample confirms negative.

e All Appendix N samples must be run on an FDA approved screening test (FDA M-a-85
Antibiotic Tests Rev #14 page 3).

o Positive results are to be reported to the MDA on the appropriate forms, and the

sample is to be sent to a Confirmation Lab for confirmation.

When you get a positive:

ALL milk at the dairy plant must be tested for beta lactam antibiotics prior to using it in product.
Ideally, this testing should be done before the milk is unloaded in order to avoid contaminating
any other milk in the event that a sample comes back positive.

The initial testing that is done on the milk is a screening testing. When the test shows a positive
result, this initial positive is considered to be a presumptive positive and needs to be confirmed.
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Confirmation of that result must be done by a laboratory person who is certified to run
confirmation tests — you may need to perform this test at an outside laboratory if you are not
certified to do the confirmation. For the confirmation test, the milk must be retested in
duplicate using the same test. If any of those tests are positive, then the milk is considered
adulterated (“contaminated”) and discarded.

Reporting Requirement

All confirmed positive results must be reported to the MDA within 24 hours of receiving the
test results. Copies of the forms can be found at the MDA website and may be faxed or
emailed to the MDA.

Enforcement Actions and Penalties

The following penalties will be assessed for adulterated milk violations:

Table 5: Adulterated Milk Violation Actions and Penalties

Violation Number (Within

Acti P |
the past 12 months) ctions and Penalty

e Completion of the “Milk and Dairy Beef Residue Prevention

e Any contaminated milk needs to be discarded

1 Protocol”
e A meeting with the inspector to discuss how the residue happened
e Any contaminated milk needs to be discarded
e Completion of the “Milk and Dairy Beef Residue Prevention

5 Protocol”

e A meeting with the inspector to discuss how the residue happened

MDA will be held to review the corrective actions that have
3 occurred; the producer’s permit to sell milk may be revoked
days depending upon the nature of the violation and the
producer’s corrective actions.

e An administrative meeting with a compliance officer from the

for 30
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Appendix A: Getting Started

Questions to Think About as You Get Started

As with most businesses, getting started in processing milk in an on farm or small processing
facility takes a lot of forethought, preparation and time. While it sounds simple and may seem
like it should be easy, it is important to consider all the steps that are involved as well as work
with experts in the field to help you address all the necessary items prior to getting started.
The following list of questions may help you get moving in the right direction:

Step 1 - Initial Questions to Consider

1. What value-added dairy products do you want to produce?
Consider this question carefully. Some products may seem easier to make than others
and may have more value than bottled milk. The best answer to this question is one
where you have looked at your market and understand what products your customers
want. Once you are established, think about how you can expand (cheese, ice cream,
milk, cheese curds, or cottage cheese for example).
2. Will you need to hire additional help?
In the case of an on-farm processing facility, managing both a farm and processing plant
can be overwhelming for just one or two people, just like managing a small processing
plant can be overwhelming for one or two people. Consider some of the following
questions:
e How much time will production require?
e What skills do you have?
e Are there areas where you may not have skills where it would be beneficial to
hire someone to help?
e Will you need to hire separate employees from farm employees to help for the
processing plant?
e Will you need part time or full time help?
3. Have you researched the market?
The success of an on-farm or small processing plant depends on a number of things.
Most importantly, you need someone to buy your product. Before starting, think about
these questions:
e Have you looked at the market carefully and determined the demand for the
product?
e |[sitagood time to start producing specialty product?
e |[sthere a lot of competition in your area?
4. Canyou afford it?
A dairy plant is a large investment that will take some time to see a significant return or
profit. It is important to consider ongoing financing as well as the initial financing for
the product.
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Step 2

Step 3

Who will your customers be?
In order for an operation to be successful, someone needs to buy your product.
Marketing of your product is very important. Consider that selling to just your friends
and family may not be enough to make the operation profitable and other sales
opportunities like local shops, restaurants and grocery stores will need to be identified.
What days/how will you sell your product?
Your production volumes and schedule will be determined by when you can sell your
product. Consider the shelf life of your product as well when and how the product will
be sold.
Are there other funding opportunities available to help with your project
Grants and low-interest loans are helpful for getting a business off the ground. At times,
grants are made available by the state, or other sources. For more information on these
grants and opportunities check the Minnesota Department of Agriculture website.
Do you know the process for producing the products?
It is very important that you learn and know the process for making the products you
are trying to sell in order to ensure you can create a high quality product that consumers
want. Consider the following questions:

e Are there classes you can take to learn the process?

e Will you need to hire an expert?

e  Will you know how to run the necessary equipment?

- Getting more Information

e Research the product(s) you decided you want to produce

e Visit different processing plants and gather ideas and knowledge for yourown
business

e Research the rules and laws that apply to the product as well as facilities

e Research and choose a suitable location

— Planning your facility

Building the facility (start with essentials and allow for expansion)
e Washable walls, ceilings, floors and surfaces

e Good lighting

e Good ventilation

e Hand washing sinks

e Separate room for clean protective clothing for staff and a changing area
e Good electric supply, as well as a back-up generator

e Water supply, water systems, and water heating systems

e Cold and dry storage area

e Storage warehouse

e Toilet facilities

e Location of doors, windows, and rooms

e Receiving room for unloading bulk milk and storing raw milk

e Separate rooms for washing returnable bottles, crates,
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2. Equipment (manual/automatic) new and / or used dairy equipment can be used in a
dairy plant. However, “buyers beware.” New and used equipment may not meet
current standards for specific processing requirements. If a piece of equipment was
used in an approved dairy processing facility at one time, it does not guarantee the
equipment will be approved for processing today.

Placement and flow of the product

Pasteurizer — Vat or High Temperature Short Time (HTST) units

Separator (to make full-fat, skimmed and semi-skimmed milk)

Bottling and filler machines

Vats

Packaging equipment

Cleaning equipment - wash vats, brushes, etc.

recording charts

Milk and cleaning pumps

Milk transfer lines or tanks from the milk room to the plant

Storage tanks

Etc.

Step 4 — Planning the business side
1. Develop a business plan including:

a.

f.

g.

Company Description, what you plan to do, how you plan to do it, what markets
you plan to serve

Create a clear mission statement of your goals and a timetable by when to reach
them

Market Analysis

Structure of your business, who is in charge

Product line, what products you plan to produce and how you plan to produce
them

Marketing and sales, how you plan to market your products, sales strategy
Funding, how you plan to fund your new business

2. Records and Documentation

oukWw

a.

o

g.
Labeling (brand name, design, required ingredient and nutritional information)
Marketing (website, location)

Ingredients, equipment (machines)

What days/how will you sell the finished product

Develop Standard Operating Procedures with clear methods for documenting
processes and procedures performed in the dairy plant

Cleaning and sanitation procedures

Plans for documenting other regulatory requirements

HACCP (Hazard Analysis Critical Control Point) plans or similar food safety plans
Recall plans

Pest control

Allergen control
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Step 5 — Plan approval

1. Obtain approval from County Planning and Zoning, and apply for appropriate building,
septic and electrical permits.
2. Submit plumbing plans to the Department of Labor and Industry (DOLI)
a. All licensed plumbers will need to submit these plans to DOLI before proceeding
with any major installations. For more information please see the DOLI Plumbing
Plan Review
3. Plan Review Process:
a. Submission of Plan, Blueprints and Drawings
A copy of all construction plans must be submitted to the MDA Dairy Inspection
Program before construction begins. This should include information on the
following items:
e Basic building layout showing all doors and windows
e Plumbing layout, drain locations, wash vats, and hand sinks with hot & cold
water
e Electrical diagrams and lighting
e Position of the processing equipment, to include tanks, fillers, pasteurizers,
and all other processing equipment
e Diagram of the milk piping layout in the plant to be drawn by the installer
o CIP (Clean-in-place) or manual clean-up?
o Flow of milk - raw and pasteurized
o Valve locations
o Equipment construction, size, material
o Recorder locations
e Toilet facilities are required with proper waste disposal. Toilet roomcannot
open into a processing area and must have a hand sink provided.
e Type of materials to be used for flooring, walls, and ceiling.
e Storage facilities - for ingredients, containers, raw product, finished product
e Ventilation plans
e Receiving room — or area for transfer of milk into your facility
e Utility locations of the following items:
o boiler
water heaters
furnace
glycol or sweet water tanks
compressors
CIP tanks
o recorders
4. The review process typically takes 30 days and may take longer depending on the back
log of plans. During this time the plan reviewer may call with questions regarding the
plans. Fees are charged for the plan review and plant approval process. The Feeis
$45/hour for all trips the inspector makes except for when they are doing an official
inspection.

O O O O O
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A letter will be sent to the applicant as an approval from the MDA to begin construction.
Construction should not begin until plans are approved. Failure to wait for approval
may result in having you redo something in the plant if it does not meet regulatory
requirements.

The Next Steps: After Construction Begins

Periodic consultation and construction inspections will be made by your dairy inspector.
If you are using well water, a water sample will be taken by your inspector after all
plumbing is complete. If the plant uses city water, an initial water sample may be taken
by the inspector. If the on-farm or small dairy processing plant employs more than 25
employees the Minnesota Department of Health would take water samples.

Approx. 4 weeks before processing plant is to begin operation:

Label Review: The labels you plan to use on your products will need to be reviewed before you
can use them. More information is available in the section titled: Labeling

Review of plant documentation: The inspector will review all records and documents you
intend to use and/or have created for your facility. In some cases, there are regulatory
requirements that these documents must meet. This review includes documents such as SOP’s,
pH Logs, Bottle Washer Logs, Sanitizer Logs, CIP charts, Pasteurization charts, PMO Appendix N
documentation and other related documents.

Single Service Container Source Approval: For Grade A production, a list of container sources
must be made available for review. All suppliers must be on the Interstate Milk Shipper’s listing
of approved sources.

After Construction- Prior to Production

e  When the plant is ready to operate, a full inspection and equipment tests will be
conducted by your dairy inspector.

e Application for operating permit(s) is then submitted to the MDA and the
appropriate fees are paid.

e  Monthly Reports to be submitted should be reviewed for any questions. The

following reports must be submitted by a processing plant each month if they are
applicable:
o Processing Fee Reports
o Procurement Fee Reports

e Descriptions of the licenses, certifications, fees and monthly reports that typically
apply can be found in the section titled: Licensing, Certifications and Fees.
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Considerations for Planning your Processing Plant

Location

A number of issues should be addressed when choosing a location for a processing plant. A
dairy plant on a dairy farm in close proximity to livestock presents special problems.

1.
2.

Accessibility with trucks for delivery of supplies and shipping of product.

Prevailing winds, i.e. the processing areas should not be downwind from strong odors,
cattle housing, and feed or manure storage.

Proximity to livestock: Visitors to your facility may enjoy seeing your cattle;
unfortunately it is difficult to maintain a sense of absolute cleanliness in a milk
processing plant when animals are just outside the entrance.

Insect Control: Insect control alone can be an insurmountable task when cattle and the
manure they produce are close by. Cattle odors and dust created by feeding and
bedding can also be problematic.

Drainage: You must have a means of handling wash water from the dairy plant.
Consider different environmental conditions as you evaluate draining. For example,
when there are heavy rains will manure from the cattle housing run down the drive or
area by the plant, is the area prone to flooding?

City sewage service: Depending on your location you may need to consider if the public
sewage system can handle the water/milk/chemical wastes that come from a dairy
plant.

Private on-site septic systems: If the plant will be using its own private septic system be
sure to check with the regulatory agency (County) to ensure the requirements are met
in regards to the septic system, as well as the ability for the system to handle all the
waste coming from the dairy plant.

Personnel Traffic Into and Through the Processing Plant

Specifically for on-farm processing plants, livestock workers as well as other farm
employees cannot be allowed to enter the processing plant without showering and a
complete change of clothes. It is necessary to maintain this strict policy in order to
prevent the spread of pathogenic bacteria commonly found on a farm from getting into
the plant. These bacteria (Listeria monocytogenes, Salmonella, Coliforms,
Campylobacter, and others) are serious public health threats and every effort must be
taken to minimize the entrance of such pathogens into a dairy plant.

In cases where showering is not easily accomplished, people should complete their work
in the processing plant and then move into the less sanitary zoned farm areas. This
reduces the chance that something is moved from the farm into the dairy plant.

It is strongly recommended that sanitizing foot baths or foamers be provided at each
entrance to the plant as well as between rooms or work areas in processing plants.
Adequate hair and beard covering and clean clothes and footwear are required for
anyone working or present in the plant.
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Hands shall be thoroughly washed before commencing plant functions and as often as
may be required to remove soil and contamination. No person shall resume work after
visiting the toilet room without thoroughly washing his hands. Signage of washing hands
is required in all toilet facilities.

Use of tobacco in the dairy facility is prohibited.

Persons working in the plant must maintain good clean working habits and conduct
themselves in such a manner as to not contaminate the milk products or equipment

Who can help?

It is important to enlist the help of others as you consider how to build your business. The
following list of experts can help you navigate the process and are essential to helping you
address all areas of your business.

Marketing experts can recommend strategies for optimum market visibility and
increased sales revenues.

Food safety and food quality experts can offer advice on how to prevent
contamination, ensure compliance with state and federal regulations, and develop a
quality-control program.

Extension dairy specialists can help their operations achieve optimal herd health and
milk quality.

Food scientists can guide in the development of nutritional labels that meet FDA
requirements.
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Appendix B: Dairy Inspection Forms

Grade A Dairy Farm Inspection Report: FDA Form 2359a

DEPARTMENT OF HEALTH AND HUMAN 3ERVICES INSPECTING AGENCY
T FiALTH AN A o DAIRY FARM INSPECTION REPORT
NAME AND LOCATION OF DAIRY FARM POUNDS SOLD DALY
PLANT
PERMIT NO.

Inspection of your dairy farm todyy showsd viclations existing i $he Ism: checked below. You are further notified that this ixspoction repert serves & notiScation of the msat %
saspand your permit if the violations noted 2re not in compliance at the Sme of the next inspecticn. (Rafr to Sectons 3 and 5 of the Grade “A™ Pasteurized Milk Ordinance )

cows Oea sing Fachities TRANSFER/PROTECTION OF MILK
1. Abrormal Milk: et verteg 9= 81— | 14. Protection From Contaminaton:
Cowes saeting abnormal mik milked b of Is soprats Watir undar prezsire piped 1o milkhouse ) N n
squpmast Progsct and CP chaning citults sapaatsd ...
Abromal milk proparty handied and dsposed af .. & Cleanliness: Imorapery hanced Tk dsar et
Propar cass of abecrmal mik hending equipment ... Floors, walls, windows, Sabies and sinlar nos-profect Immeda renowl of mEK ...
contact surtcam okas . ... — Mk 230 aguipment properly protected ..
o trash, Lsaceszary antichs, animalk of oW . Sanized Ik suricas ot aposed 1o oo S
MILKING BARN, STABLE, OR PARLOR Nrusterprassraciprperqually ..
2. Coss¥uction: TOILET AND WATER SUPPLY 15. Drug and Chemical Control:
Floors, guiars, 2nd faed troughs of cosceate of aqaaly 7 Tallel:
Impavicws matsriis; i1 good repak ... | "
Walks ¢ calings smocth, paistad of fisted adaqaxsely. Provided; Y loatsd @)_____ | Drags praparty kilad (nama and addrass) asd sorad . (K}
§ood repa; callng dest-Sght () ¢ opented accorsing to rdmnes ... — ) | Drags praperty kiad (dirscions hor use, cautiosary stete-
Ssparsa stals of pass for Borses, GIvAS, 04 bels 20 Mo avidnca of human wastas 2bout premisss meets, 283 hy ____
] kel Talat roam i compliancs Wit GrR RS, Drags praparty Lsad an¢ stored 19 pracksde costamisasion of
Adequats natural and'or artiical ight wel dstibuted . (0] B [ S—
Froparty wrikang ™ £ Wales Supply:
mmopummnm ........ )
3. Cleaaliness: Complies wit sandands ®) PERSONNEL
-1 [ | [ — — {2 hm-mmmun‘upﬁxnnw
No swing or fowt P ped nfets {e | 16 Handwashing Faciilies:
Propat hendwasting fadiiSes comverkant 12 milkdng
4. Cowyart: oparioes [ [
Gradad 0 drai 50 pocked waler Of wastes ... ) UTENSILS AND EQUIPMENT Wash and rinsa vats it 3594 25 handwasting Scates ®)
ckar; Gt hoy a
mame e | comtetoe A ——
— (€)____ | Smoath, mpsrvious, sorabeoeant, safs materias Hings vashod cas 3¢ drisd batora milking, o parming
Marurs stored 0 cows @ sasly ckatatk milkhouss hisclicns; rowashed when costariratad ... (2]
I good rapar; acossils for Iespaction L
Approvad shgh senvice artidas; sot reused
MILKHOUSE OR ROOM Lkonsls and squipmast of proper Cesign .
Apprvad CIP dsasad milk pipeline systam . COOLING
5. Cons¥ruction and Facliiies:
- 10. Cleaning: 12. Cosling:
Smocts; concrate of cther Impervicus Tatsrat s (8 | tenstsandsqupmantcken . ... - MK cocked 10 45°F (7°C) or kess wthin 2 hours after
Gradad to &t - ™ : ad DA 25 PRI by OIS T..m_
Drates trappod, ¥ consedtsd ts nfry sydtem .. | 17 Saultization: Aacirzalta2 coolhy WSt Fom 3 2% S04 0C Fropery
M msthus cortinars 12 aupert ogced 1 DV [eotecied; compites wilh bachr obogiea staaderds . () ____
Walls av.¢ Collk gs process (Refer to ® 20 accoptabia recording devica shall Da histaid and malThised
Approvad matari asgteEn oo S whan requined o
. T | 12 stwage: -
NI msthuss containars 302 equipment properly S0ad ... 0]
Lighting 2o Woe flatise Stored 10 2s5are TP OraiNaga, Wharo Jppicat PEST CONTROL
Adequate satural andsior anlicty | manam al Singl-mnvice Ftidh gored. o
Mlquh'-m:n.._.__.,._.z'i .......... l = e 12 Insect and Rodent Control:
Doars and wisdows ciosed duriag desty waather brasding reinimizad masers d manats
Verts and Ighting eures property lestlisd MILKING Fyﬁmg e - )
Manars pacic prpery maraied .. —
Mizeilaces 55 Rog f emvents 13. Fanks, Ugders, 2ad Teats: A miosss reesed of oTerwss
Usod for milkhouse operations only; seffickeststs .. @L_____ | Midag dors in bars, stabio, or parior protectad; doors tight and sdf-closing: scraan 0OOrs opan
htum&mmgquﬂnwm spt a5 Enushing comphtad datra miking bogun . outerd o
parmizsd ty Ordrancs L | Rasks belies, saders, and taks of cows ckan at t MIKh0253 1153 of Isects and Todents . N
Liguid wastes praperty disposad of . - mikng dippad whas required .. £} | Approvat paticias; sad properly )
Froper hoseport whara ragaied . Taxts deasad, braxted wih sasltring solstion (¥ requirad) and Equipmant and utsasls rot apasad to
Accaptatia Suracs idr haseport .. L o___ m___
Suftabia shobor or diract load %r transport MowstascmBdeg .. .. ... — () | Swrendegs saxt and cdaxn; 1134 of harborages and
raqeired L] bracing yrms
Faod Stotage not taction for birds, rodeets of lmsads . (1)
REMARKS
DATE SANITARIAN
NOTE: I'am mahars pond 0 required Ttaoes for Grade “A” mew milk for pastsurization in the Grade “A™ Pasteurized Mlk Ordinance.

FORM FDA 2359a (10/11) Edition

TIC Publabing Swrvices (00, #4708 T
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Grade B Dairy Farm Inspection Report:

£ MINNESOTA DEPARTMENT
Ay - NG ULTUEL

INSPECTING AGENCY

GRADE B PRODUCER Mnnescta Department of Agriculture

Dairy and Food Inspaction Division

INSPECTION REPORT 25 robert Street Nocth, St Pau, MN 551552538
Lrefepnme: 651-201-6027 Fax: 651-201-6116
mw hanuaru No. IPatron No. Insoaction Date
Name [Inspector Signature {Inspecting Sanitarian
- .
l street/box nunwer cityfstate Zip cooe

PNPORT#NT: An approved farm requires that all "Facilites" listed below be rated "Satisfactory’ except 13, and that the Total score
for the “Methods® is not less than 85% of the total maximum score of 100,

FACIUTIES

(1. Water Supply

a Well construction meels code
b. Wasle disposal

2. No permanent housing for swine or fowl
3. Herd Health

METHODS

4. Milkhouse/Millkrcom
a.Localon -sie

b. Lighing and ventilaion

. Construction

e, Mikreom - olher usage

1 Cleanlinzss and fllesipests

g. Single senice llems propardy siored

h. Pestcdes and aniibiobcs propary stored

B

Utensils and Equipment

&, Miking units (head claw budkets, indabions,
fubes, alr hose, milkdng pails, etc.

b. Transfer equipment (pails, sraners and other
ulensis) in good condition, dean and propery
stored

¢ Miklines

d, Vacuum lines and puisalors

¢, Saniax before use

{ Cleaning supplles and brushes awallsble and
propedy stored

6. Bulk Milk

a. Tenk Construcion

b.Clean

<. Mik cooled prompllyand held al propes tamp
d. Properly located

e. Quiside slab and hoseport

OR

7. Can Milk

a. Cooler is clean, and in good oparsling order
b. Cans are cdean and in good condifion

. Mk cocled promptlyand held al proper emp
d. Propedylocated

LTI B

8. Bam or Milking Area

a. Size and amangement

b. Fowd, swine, and olher animals properly
oonfned

¢ Lighling and venBalion

d. Fcars clean and in good repair

@ Walls and ceilings clean and in good repair
{.Pens and alleys dean

9. Yard, Loafing Area or Premises

a Well kept

b. Truck Approach

¢ Clean and drained

4 Manure propesly handled and slored

«. Swine and fos

10. Milkking Procedures

a. Abnormel Mik Program procedures followed
b. Animal dearfiness

. Udders and leats, washed and wiped bafore
milking

d. Mikgrsipersonned deanfiness

e, Mik stools and surongles dean and propery

slored
1. Custy Operations
9. Feed bins properlyencicsed and kepldean =

EDETE FEEEE T o

Score; 100

:

Folder #

REMARKS (If additional space & required, please place information on the back of this Form or on a separate page.)

lInsp #:

[Unit Doc ID #

CIS AG-xxxx (01/13)

Page 10f 1
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Grade A Dairy Plant Inspection Report: FDA Form 2359b

DEPARTMENT OF HEALTH AND HUMAN SERVICES MILK PLANT EQUIPMENT
FOOD AND DRUG ADMINISTRATION TEST REPORT
TEST TEST TEST TESTED RESULTS OF TEST
NO. FREQUENCY | (X or NA) (See Reverse for Working Notes)
1. | Indicating Thermometers (Inciuding air space): Temperaturs ACCUracy 3 monts
2. | Recording Themometers: Temperature ACCUracy 3 monms
3. | Recording Thermometers: Time Accuracy 3 monms
4. | Recording Thermometers: Checked against Indicatng Themmometer 3 monms Dally by operator
S. | Flow-Diversion Device (FDD| Proper Assembly and Funclion (15T and HHST) _
X Leakage Past Valve Seats) 3 monms
52 Operaton of Vave Siem(s) 3 monms
53 Davice Assembly (micro-swiich) Single Stem 3 monts
sS4 Device Assembly (micro-swhiches) Dual Sem 3 mons
55 ManU3 DIVErsion - Parts (A, B, and C) (H1S7 only) 3 monhs
53 Responss Time 3 monms
S7 TiMe Delay INtenock (0Ual siem 0Svices) (INspact) 3 monms
S8 Time Delay Itenock (0ual siem 0evices) (CIP) 3 monms
53 &3k Detect FIush TIme Deldy (HTST only 35 appicadie) 3 monms
5. | Leak-Protect Valves: Leakage (Vals only) 3 monms
7. | Indicating Thermometers on Plpelines: Thermomeric Response (HTST only) 3 monms
8. | Recorger-Controller: Thermometric Responsa (HTST only) 3 monms
9. | Regeneraior Pressure CoMmis
X Prassurs Swiiches (HTST onty) -
92 Differenta Fressure ConToliers
921 Calbrazon 3 monms
922 INt2rwining Booster Pump (HTST only) 3 monms
923 INt=rairing FDD (HTST- and HHST) 3 monhs
93 AGGT0Nal BOOSMEr PUMP Interairning (HTST only) _
931 Viith FOD 3 monms
93.2 Vith Timing Pump 3 monts
10. | MIK-Fiow Controls: Cut-n and Cul-Out Temperatures (10.1, 102, of 10.3') 3 monms Dally by operator (HTST)
11. | Timing System Controis
1.1 HOKING TIM= [HTST, EXcapt Magnesc Fiow Meters) & monms Adusted product hoiding time If appiicabie
1123 | Magnetc Fiow Meters (HTST only) S monms
1120 | Fiow Alam (H1ST and HHST) & monms
11.2¢c | Loss of Signal Alarm (HTST and HHST) & monms
11.2d | Fow Cu-in/Cut-out (HTST only) & monts
T122 | Time Delay (aner Gver) (157 wim a FDD 10Cate0 3 the end of the & monms
hoiding tude)
1127 | Hgn Flow Alam Response Time (All Magnetic FIow Meter Sysems) & monms
1.3 HHST Indiract Haating & monts
14 FHST Direct Injection Heatng & monms
15 HHST Direct Infusion Heating & monts
12. | Conwoller. Sequance Logic (HHST) (1217 or 12.2) 3 monts
13. | Product Pressure-ConTol SWitch Setang (HHST) 3 monms
14, | Injecior Diferantal Pressurs INecson Heang (HTST and AHST) 3 monms
15. | Slectro-Magnetic In=rerence Tom Hand-Hekl CommUNicalion Devices (H15T 3 monms
and HHST)
“For HTET systems with the FDO located downstream of the regenerator andior cooler section
REMARKS (I 300/0na) Space /s required please place INformation on e Dack of tis Form of on a Separate page.)
PLANT IDENTITY OF EQUIPMENT LOCATION DATE SANITARIAN
NOTE: This Form is a supplement to the MIk Piant inspecton Report, FORM FDA 2353, and these tests are In acdition 1 the equipment raquiremens for which
compilancs Is oeterined by Inspection. (Refer to Appendix I of the Grade "A” Pasteunzed MK Oranance.)
FORM FDA 2355b (10/11) (PREVIOUS EDITIONS ARE OBSOLETE) PIC Publahing Survices (M 1) 466700 EF
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Manufacturing Grade Dairy Plant Inspection Report: FDA Form 2359c

FOOD AND DRUG ADMINISTRATION

DEPARTMENT OF HEALTH AND HUMAN SERVICES

MANUFACTURING PLANT
INSPECTION REPORT

(Single-Service Milk Contalners and Closures)

INSPECTING AGENCYIFIRM

cpmmn;w/wm ______________________ ]
Enpioye 3 sges pasio [ p—
Extaghodshogaprod®ad .. ... 0N
7. WATER SUPPLY
Saf3; complas wi bactarioiogcl and corstraction

. L
Mo direct of Idrect comiaction Datween s g

s water o
Samplod and scamised asrequirad .. ... W
Raciraulztad cooling vatsr complas weh bectarilogial

standarts, tasted samb-asrelly . )
Tasgting racorts a5 ragaired L R
£ HANDWASHING FACILITES
Hot and cold a8cior waiTe renning wakr, 5030, IndWidual

Imw.ammﬂlmm

coverad trash cortarers whes raqeired fand Sntiues
s as Appenchx J pormits ... ... @
g facities cken o

2. PLANT CLEANLINESS
Fisors, walls, overhaad baares, faderes, plpes

and cucts ckan I rooms 2s reguied ... )
Pt 133 of avidancd of Nssats, rodestsandbirds (1) JE—
Machizes and 2gp dan | J—

Pesticides 233d s accordance with diections;
af

prackises
Singh-snvis articies It procass protackd e

m
Equipment clanod aRer 353 of son-0od-grace TRterils . ) —

NAME AND LOCATION OF PLANT
1. FLOORS 10. LOCKERS AND LUNCEROONS MIGEHE dovicas nt 2592, tEtarers, pudes, tasgar,
Smoath Fmpenvious ngood repalr .. W | Ssparata from plant operation; salt-closing doors ... W___| =upports and tafes propary congrudted;
Joirts batween wals 2nd floors tight, Impenvious . Extag/'songs of 1200 probidesd in horiction 280 Qoad rapair o____
Fioor drains propary trappad; sped fzdan strage aras ) | Take-ot taies and cther costuner costact surbces
Lackar and dan B properly consiraciad, daan; in good regeir -
Z.'WALLS AND CEILINGS Gl s comMIEs rVISS, progerly Bbekd em:mnunwmuqx
1 fatrication arsas—smacti darabia igit<sirad . | coverse o) | et pecid ton coabtetos w__
In fadrication and storage aras—Qood rapar . - qfacites Ll Rasis storage shos, othar containars, cosstruded 10
£ rasis from contamimtion; ar vants fikored,
Opanings In walls 2nd calings atsctvaly saakd . oy 3 5iges pasid m— mwm.‘
2. DDORS AND WINDOWS 11. DISPOSAL OF WASTES
m-an-nq:mq-mmum S0ra0 1 cowara2, Imparvices, kak-proot cortaners. 16 MATERIALS FOR CONSTRUCTION OF CONTAINERS AND
rodams, dest, 20 airberme cortemiration . _ L T e ol P— ® CLOSURES
™ Wasko conturers properly Metited ™
Storage of garteg s rag: °w____ Mabricarts used on costadt sartaces;
4. LIGHTING AND VENTILATION e WMmm;wmm
Acoquts Mg B POOMS o @ 12 PERSONNEL - PRACTICES vertized o___
ssfcent [ c’:..."'.:."" -~ or matariais on Soorsctwsad ... o
Prossars vertiason systems propery tered. o garments; e
" : n— w 17. WAXES, ADHESIVES, SEALANTS, COATINGS AND INKS
porson aflacted by Gs@ss I8 2 COMMLNCIDE LT Wila
5. SEPARATE ROOMS 2 carriar of sack Or wit Iracequataly pratacted Hangiod an¢ stored 1o prvant cross contamination weh
FatrEaton A ST LS FOm PO BTN A wossck 0f lesions shall work in 196 Sabrication areas 2 mrmu‘:ﬂ Aenge areas e and
whan required @ Tatacco us NastormEC RS IO N vertixed @
Ragrndag ant ppa trim shrecding, packag! Insecurad jowsiry not permted In Ay iGIson Usesad matartals covarad, bibokad and proparyy stored .  —
nﬁnﬂupz‘mmnm B Nostza; Imparts 50 fizvar of 0der; nOS-cortaninating:
fadrication areas or s Appendx Jpemits . ® 13 PROTECTION FROM CONTAMINATION complies with 21 CFR Parts 175178 .. @
Prodect cortact sartazes protecied. il makriak TRt conanas ckas; covered, propary dertfed o
£ TOILET FACILITIES-SEWAGE DISPOSAL process proparyprstactsd ... ) Waxing, when esad, perfarmed s requirad; wax kpt 2t
Dispos of swega; ther wasts; In pubikc sewage systam At undar prasmure diracted 2 materids o prodect PrOper tOMPEAAME .o )
o In compiiance with Local and State Raguiations ... l contadt surtacas i comp ®)
Al pmiing compias weh Loz and Stts putisg A4t drsctod 2 matarals or procuct st sarkces 16 HANDUING OF CONTAINERS AND EQUIPNENT
g ) by s or Slowars Iz compliance Hangiag of containee 230 CIDZLr SETTaCRs TINETIG ... )
Pestiidis Jpproved; EFA registansd . Hngs QRS Faqeanty of chian, Segh-use gowes
wors; saskizng L)

Croms cortaniration wtt n0s-200 g% matral Paiage? comints protaded Fom comRngien . m____
pravertad L P kaz; in goad rapair; nat
1] g of ag and m usad 121 us2gp & (x)
Tawic chamicals sspanatad Yom raw natsriis and Paparboard containars, Wiappers and dividers sot
fristed pracucts (i} g @
Food conturers manubctzred by oty nat ssad for Pakagng mataras n )
storags of miscekanaces Bams of TGS .......o......... ]
20. IDENTIFICATION AND RECORDS
1& STORAGE OF MATERIALS AND FINISHED PRODUCT Pt dansticaton on cuter wapping as raqeked .. (1)
Pavzy rom any wall; soliad outer 1arms Of edges disarded . (2) Glass containers proporty Rbded .. m)
Stored in ckan, dry place, pro%ctad from splash, Insaces, Raqeirad tactariclogiaal tasts 0t fs; maitahad
and st ®) require; and In comg ©
Containars and ciomures stored 3l 2rtos 280 mwummm-«
u.-ﬂmpuynm?ﬁmmq "1 - pats ssad s sl pogect -
ul

snge k)
Containars for S3raga Of 1asis, raw 280 1assa matatal
ars coverad, ckan, Fmparvioes and proparly idestfid .. |2)

In-process siarage bins Tt Dach the produd costadt
SUriacs constrictad of casadie, nosabsorbent
mataral cdan @

15 FABRICATING EQUIPMENT

Contact suracas ckar milk plrt oquipment s8iked for
proforming costasers cian asd s1Rinad priee 1
operation Lo @

nhmaton oe 10 fon spplers of w matarils, woes,
achesives, saalasts, clngs nd ek Indicating

o 1)

Hmatcn o S fon applkns of Rokaghg Tatera

Iadicating comp n
21 SURROUNDINGS
Surrundiags 53X asd e and 1154 of dreading areas,

conditions attacting or harboring ks, Insacts o

o Ill
Drivewzys gradod so sandsgwater ... ®)

DATE

REMARKS (If 30070na 5pace 15 required, please place INONMazon on Me Dack of s FOMM of On 3 Separale Page.)

SANITARIAN/ICONSULTANT

NOTE: This Form has been developed for use with Appendix J of the Grade "A” Pasteurized Milk Crdinance.

FORM FDA 2353¢ (10/11)

PREVIOUS EDITION IS OBSOLETE

PIC Publaking Sanias (01} 40670 FF
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Appendix C: Fees and Licensing

Requirements for Small or On-farm Dairy

Processors

On-farm processors are subject to several fees depending upon their activities and processes, just as

other dairy plants. These include:

Licensing fees
Inspection fees
Farm inspection fees
Processing fees
Procurement fees

Licensing Fees

All on-farm cheese or milk processing plants require a license. The type of license required
depends upon a few different factors.

Farmstead Cheese License

Who needs one? Minnesota farmstead cheese means cheese manufactured within the
state of Minnesota on the same farm on which the milk is produced. This type of license
applies strictly to cheese manufacturers that process only the milk they produce.
Regulatory Reference: Minnesota Statutes 28A.08 Subdivision 3

Valid from January 15tto December 315 of the year

Cost? $30 annually

Dairy Plant Wholesale Food Manufacturing (<700,000 Ibs/yr raw milk
processed/yr) License

Valid from July 15tto June 30" of the year

Cost? $30 annually

Who needs one? Any firm processing less than 700,000 pounds of raw milk per year is
eligible for a reduced price wholesale food manufacturing license of $30 (plants
processing more than 700,000 Ibs annually are subject to the full price wholesale food
manufacturing license of up to $2571).

Regulatory Reference: Minnesota Statutes: 28A.08 Subdivision 3

Starting a Small Dairy Processing Plant: The Basics 35



Wholesale Produce Dealers License

- Valid from July 15tto June 30" of the year

- Cost? $75 initially, after the initial fee, there is a sliding scale based on purchases the
prior year.

- Who needs one? Any firm who purchases or contracts with other Minnesota dealers or
farmers for milk and cream and products manufactured from milk and cream, and
brokers who purchase more than $12,000 annually directly from Minnesota farmers. If
the small or on farm processor is purchasing milk from other farmers to process, and the
on-farm or small dairy processing facility does not own the milk, they may be required
to obtain a wholesale produce dealers license.

- Regulatory Reference: Minnesota Statutes: 27.03

Plant and Pasteurizer Inspection Fees

Farmstead Cheese Inspection Fee:
A Minnesota farmstead cheese plant must pay a fee for inspection services provided for the
pasteurization units.

- Billed annually on January 1

- Cost? $140 per HTST,HHST, or VAT unit

- Regulatory Reference: Minnesota Statutes 32D.10 (b)
- Licenses this fee applies to: Farmstead Cheese License

Grade A Plant Inspection Fees:

A processor or marketing organization of milk, milk products, sheep milk, or goat milk who
wishes to market Grade A milk or use the Grade A label must apply for Grade A inspection
service from the commissioner.

- Billed annually July 1

- Cost? $500/ Plant

- Regulatory Reference: Minnesota Statutes: 32D.10 (a)

- Licenses this fee may apply to: Dairy Plant Wholesale Food Manufacturing License

Grade B Plant Pasteurization Unit Fees:

A manufacturing plant that pasteurizes milk or milk by-products must pay an annual fee based
on the number of pasteurization units. A Grade B (Manufacturing Grade) processing plant or
Farmstead Cheese Plant must pay a fee for testing services provided for each pasteurization
unit. This fee is paid for Farmstead Cheese Plants in the Farmstead Cheese Plant Inspection Fee
above.
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- Billed annually January 1

- Cost? $140/HTST,HHST,VAT units

- Statutes: 32D.10 (b)

- Licenses this fee may apply to: Dairy Plant Wholesale Food Manufacturing License

Fees for Approval Services Rendered:

No person shall operate a dairy plant in this state unless the dairy plant, and the equipment,
water supply and plumbing system connected therewith shall have been first approved by the
commissioner and a permit issued to operate. This fee applies to any approval work completed
at the plant or on plant reviews done outside of the normal routine inspections. This may
include plant plan reviews and approval of the dairy plant, equipment, water supply and
plumbing systems. Anytime the inspector is called in to replace a state placed seal on any
processing equipment this fee will apply.

- Billed as service is rendered

- Cost? $45/hour of inspectors time

- Regulatory Reference: Minnesota Statutes: 32D.09 Subdivision 3

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Farm Inspection Fees

Dairy Plants that procure milk directly from dairy producers or their own farms are billed for
the farm inspections and or reinspections required on the dairy farm.

Grade A Farm Inspection Fees:

A processor or marketing organization of milk, milk products, sheep milk, or goat milk who
wishes to market Grade A milk or use the Grade A label must apply for Grade A inspection
service from the commissioner.

- Billed annually July 1

- Cost? S50/ Farm

- Regulatory Reference: Minnesota Statutes: 32D.06 (b)

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Grade B Farm Inspection Fees:

A processor or marketing organization of milk, milk products, sheep milk, or goat milk who
wishes to market other than Grade A milk must apply for a manufacturing grade farm
certification inspection from the commissioner.

- Billed annually January 1
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- Cost? $25/Farm

- Regulatory Reference: Minnesota Statutes: 32D.08(b)

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Grade A Farm Reinspection Fees:

For a farm requiring a reinspection in addition to the required bi-annual inspections, an
additional fee must be paid by the processor or by the marketing organization on behalf of its
patrons.

- Billed monthly on the 15%" day of themonth

- Cost? <100 cows: $60/farm, >100 cows:S150/farm

- Regulatory Reference: Minnesota Statutes: 32D.06(c)

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Grade B Farm Reinspection Fees:
For a farm requiring a reinspection in addition to the required annual inspection, an additional
fee must be paid by the processor or by the marketing organization on behalf of its patrons.

- Billed monthly on the 15" day of themonth

- Cost? $45/farm

- Regulatory Reference: Minnesota Statutes: 32D.08(c)

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Processor Assessment Fees

Processor Assessment Fees:
A manufacturer shall pay to the commissioner a fee for fluid milk processed and milk used in
the manufacture of fluid milk products sold for retail sale in Minnesota. This fee is also referred
to as the Selected Fee.

- Billed monthly on the 25" day of themonth

- Cost? $0.07/cwt of milk used in the manufacturing of fluid milk products sold for retail

in Minnesota
- This fee applies to the following products (in any size of container):
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Products

Milk: Skim, Low-fat, Non-fat, Whole, Vitamin D, Homogenized, Flavored
Flavored Dairy Based Drinks

Cream: Heavy, Light, Heavy Whipping, Light Whipping, Fluid Dairy Creamers
Half & Half

Sour Cream

Acidified Sour Cream

Buttermilk

Cultured Milk, Kefir

Cultured Buttermilk

Concentrated Milk & Milk Products

Reconstituted Milk, Half & Half, Skim Milk, Flavored Milk, or Flavored Drink
Acidified Milk

Evaporated Milk

Egg Nog

Yogurt: Low-fat, Non-fat, Full-fat, Flavored

Cottage Cheese, Dry Curd Cottage Cheese

Any size or combinations of the above categories are applicable to the Selected
Dairy Fee.

- Regulatory Reference: Minnesota Statutes: 32D.12
- Licenses this fee may apply to: Dairy Plant Wholesale Food Manufacturing License

Procurement Fees

Milk Procurement Fees:

Each dairy plant operator within the state must pay to the commissioner on or before the 18th
of each month a fee of 5.0071 cents per hundredweight of milk purchased the previous month.
- Billed monthly on the 25" day of themonth
- Cost? $0.0071/cwt of milk procured by a firm directly from any dairy farm
- Regulatory Reference: Minnesota Statutes: 32D.11
- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License

Annual Laboratory Evaluation Officer Fees

Annual Laboratory Evaluation Officer Fees:

Before laboratories can conduct tests to be used in the enforcement of the requirements for distribution
of milk, milk products or goat milk under the Grade A label, they must be certified as meeting the
requirements for laboratory approval. An application for initial certification or biennial recertification
shall be accompanied by annual fees based on the number of analysts approved and the number of
specific tests for which they are approved.
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- Billed After evaluation has been performed

- Cost? $200.00/analyst plus $50.00/test approved

- Regulatory Reference: Minnesota Statutes: 32D.17

- Licenses this fee may apply to: Farmstead Cheese License, Dairy Plant Wholesale Food
Manufacturing License
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Appendix D: Commonly Asked Questions

The following list of questions is not all-inclusive but provides some answers to questions that the MDA
dairy program staff commonly receive when new or prospective dairy plant owners or manufacturers
begin to work through the process.

I have my own recipe for cheese that I’d like to start manufacturing and selling on a small-scale basis.
May | manufacturer this product in my home on a small scale basis and sell it?

No. All dairy product manufacturing must be done in an approved plant. Approved plants could be at
your home or farm, but must be separate from your home kitchen and must still meet the regulatory
requirements for manufacturing of that particular dairy product. If you are interested in testing your
market to determine if investing in your own plant would be successful, there are other dairy plants or
commercial kitchen locations you can use to co-manufacturer your product and help you get going as an
alternative to investing in your own plant from the start.

I would like to sell my products at the Farmer’s Market. Can | sell these products without inspection
under the “Pickle Bill”?

No. Almost all dairy products are considered to be potentially hazardous and do not meet the
conditions necessary to qualify for the “Pickle Bill” exemption. Also, most dairy products are regulated
by both State and Federal regulations so many of the exceptions and exemptions that exist for other
food products are not available for dairy products. Products that are sold at the Farmer’s Market must
be manufactured in an approved dairy plant.

I would like to sell bottled milk, but find that the Grade A requirements are more than | would like to
commit to meeting. Do the Grade A requirements still apply to my product if | leave the “Grade A”
statement off of my product labels?

Yes. The Grade A requirements apply to a type of product and are not simply a labeling category. These
requirements are more stringent than the requirements for producing non-Grade A products, like
cheese or butter, because Grade A products, like fluid milk, can have significant food safety hazards
associated with them and are also generally highly perishable. Also, Grade A products are regulated
under the Federal requirement, called the Pasteurized Milk Ordinance, which is applied consistently
across the entire United States so that consumers can have strong confidence that these products are
produced safely and are of high quality.
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