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'‘An Act ailowlrtp; the aaie of unpasteurized milk.

under consideration and (a majority of the committee) (the committee)
reports It back with the following recommendations:

[ 1 do pass ( ] do not pass
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ataiuuka tc. 814 W. Northern Lights Blvd.

Anchorage, Alaska 99503
(907) 277 + 2446

January 31, 1930

The Honorable Patrick J. Carney
Alaska State Legislature
House of Representatives

Pouch V

Juneau, Alaska 99811

Dear Pat;

Pursuant to your call yesterday re%ardin% the datingi of
fresh milk in our market place, | tind that dairy plants
outside the state are coding their milk with 15 ‘to 20 day
"pull dates" after bottling. If the stores have milk from

outside and it has reached the "pull date' or is gettin

within a day or two of that date, they usually "special”
this product until it is disposed of.

Various other states regulat
I\/Iarklland 7 days, Florida 10
of the states have not yet a

this matter; as you are well
new objective.

"pull dates"; for instance,
ays, New Jersey 5 days. Some
opted a regulation concerning
aware this is a relatively

e
d
d

A recent article in Hoard's Dairyman by noted milk experts
in Wisconsin indicated it was evident that after six days
milk started to deteriorate in quality, flavor, etc.

Very truly yours,

General Manager

A FARMER OWNED COOPERATIVE
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8M Northern Lights Blvd. _Anchorage Alaska 99503
(907)277-2446

A PARMER OWNED COOPERATIVS-—--

December 7, 1978

Mr. Allen Lynn, Director

Department of Agriculture

State of Alaska

510 South Alaska

Palmer, AK 99645
For distribution to the
Milk Advisory Board
December 12, 1978

Dear Mr. Lynn:

Matanuska Maid has been en%a?ed in the production and groce33|ng
of dairy products in the State of Alaska since 1940, ince that
time, the members of Matanuska Maid have successfully competed in
the market place with their locally produced products and have
assured the Alaskan consumer of a wholesome and adequate supPIy
of fresh milk. Even during times of great disastrous acts of God,
shipping strikes, and other such interruptions in the normal flow

of commerce, the Alaskan milk groducer has contributed ?reatly to
the health and welfare of the State of Alaska. During these ‘last
three decades, the dairy farmer has surmounted manK, many problems
including surpluses, being a victim of reduced markets because of
Class 3 milk products bheing shipped into the area and sold at lesser
prices, and unfair trade practices creating chaotic conditions
within the industry.

Milk production in Alaska as reported in the "Alaska Farm Reporter”
declined by 15% in September of this year compared to the same
month a year ago. This really is no surprise with the decline in
raw milk price and the adverse milk feed/price ratio.

| believe the dairy industry should he favorably compared to the
"Delta Barley" project by the State administration. With the present
amount of fluid milk that is beln% shipped into Alaska éexcept
Southeastern) there is room for at least 30 more dairy farms of

an average size that is present today. It is necessary to consider
that the market for this milk is alréady here. It is not necessary
to export this product from the United States wi;h its international
complications. From the time the Ilk is produced by the farmer,

the processing plants are already established an3 the distribution
system is in place and working.
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Milk control programs have been operatlng in the other states since
the early 1930s.  The regulation of fluid milk markets did not
originate in this country. These regulations started in Holland,
spread to France and England, then to Canada, Australia, New Zealand
and the United States

Ir 1962 the Ieglslature for the State of Alaska.reco%nlzed the impor-
tance of some type of needed regulation concerning the marketing of
milk and passed the necessary enabling legislation entitled "The
Marketing of Milk"that we are discu-sing. This statute creates a
milk advisory board and determines the duties of the Director of
Agriculture of the State of Alaska regard[n? dairy products. This
statute is not unlike laws created by Iegls_atures In many other
states. The objectives of milk control eplslatlon_are laid down

in various ways in the individual state [laws., Amajor objective

of practically all states is the assurance ofanadequate supply of
wholesome milk at fair and reasonable prices to the ftarmers as ‘well

as the consumer. All state control advisory a?en0|es have authority

to require licensing of distributors and have the power to |nvest|%ate,
inspect and audit, as well as require reports from processors. Ot
objectives noted in about one-third of the state laws are orderly
marketing and the regujat]on of fair trade practices. Benefits to
farmers through establishing fair prices and fostering intelligently
directed production is another aim. It should be noted that 9% of
all fluid milk is Prlced under state control laws or federal marketing
orders. A total of 37 states have state milk control programs.

er

Some of the maaor characteristics of state milk control programs are:
17 states and Puerto Rico were establishing producer prices in 1976,
15 states were authorized to set wholesale prices and 14 states were
authorized to set retail prices. The widening of market areas, as
well as the price cutting activities and known competition associated
with such extensions, has led a number of other states to enact laws
regulatlng trade practices and saies below ccut for flui* milk. In
1S76 trade practices extended to 28 states and Puerto Rico. Eleven
states without authority to set prices had laws prohibiting sales of
milk below cost. AIl but 3 states that set retail prices also pro-
hibited sales !elow cost.

Because milk is an essential food, it is espeC|a[I¥ vulnerable to
predatory, trade practices. It is a commodity which must be produced
processed, distributed and consumed in less than three weeks. Because
of the short life of the product, a_da|t¥ farmer or a processor can

be pui out of bhusiness in a short time it predatory practices develop
which ake it |mﬁ0331ble to market the product. In prior years

Alaska was somewhat immune from the milk markets in the lower 48
because proce55|n% techniques and transPortatlon difficulties did

not make it feasible to move milk from these markets to Alaska. How-
ever, with improved proceBEln% techniques and transPortatlon, it has
now become economically feasible to move milk from the lower 48 into
the lirgcr population centers of Alaska. This pressure being applied
to the Alaskan dairy industry is very severe and the only way that the
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Alaskan dairy industry will survive is to implement the Statute that
was established in 1962.

It is apparent that the present state administration and the legis-
lature desires to encourage the entire a?rlcultural industry in
Alaska. This is recognized by the fact that the state has Tecently
sold acreage in the Big Delta area for t _ [

with a budget this year of some $5,000,000 and with an anticipated
000,000, To continue this

00
orojected budget of approximately $20,¢ !
WIIQIH the State, | believe that
n

effort of encouraging a?riculture _
It is necessary to deve og a milk control pro%ram. | helieve it
h a level of income

IS necessary to provide the Alaskan farmer wi
commensurate with that received by ther segments of our economy
and to enable farmers to maintain a.pro?re35|ve industry in the
face of ever-increasing costs. It is also necessary to insure the
consumer an adequate supply of milk for our growing population and
to provide for sense of uses within the State. It 5S Interesting
to note that on ThursdaY, June 19, 1958, Mr. James Wilson, Commis-
sioner of Agriculture stated that there were apprOX|mater 100
families engaged in dalryln% throu%hout the State that year. Now
there are 10. That figure has declined by about 90%.

Milk is one of the hest buys in the grocery store todag at $.34
per pound. No other high protein, hrgh mineral and vitamin food
can match that price per pound and it is 100% edible.

he so-called Barley Project

Some of the existing problems that presently plague the dairy
industry are:

1. Sales below cost
a. Even though these sales ma% account for only 10 to
12% of the entire market they cause njajor disruption.

2. Unrealistic pull dates on the products

a. 18 days to 25 days _

b. A recent article in Hoard's Dairyman dated October 10,
1978, reported on a study done by Lester Hankin,
Walter Dillman, and George Stephéns
They state in part "age of samples in retail stores
and” schools varied from 0 to 16 days. Average age
was 4.3 days in 1970-71 and 4.7 days in 1974 and 1975,
In 1975 unsatisfactory

the average age of samples” with
flavor score was 6.2 days."

Many states have regulations concernln? "pull dates"
on dalr% products and they arc controlled in various
wags. hey seem to range from 5 to 7 days from the
date of production
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ROUTE 2. BOX 743
BOLOOTNA.ALASKA 03669

PATRICK M. O"CONNELL (007) 262-42(6
RtPRCSCNTATIVC
DISTRICT 13 VIMILC IN JUNKAU

POUCH
JUNEAU. ALASKA 99611
grouse nf lvepresentaitbes
February 28, 1979

Mrs. Carolyn Nicholas
Box 177
Kenai, Alaska 99611

Dear Mrs. Nicholas;

It was with a good deal of interest that | received today your
letter inquiring about legislation that would allow the sale
of raw milk in the state of alaska. | suppose the letter parti-
cularly caught my eye because | myself was raised on a dairy
farm in Wisconsin,

Upon doing a bit of preliminary checking | understand that
several years ago it was legal to sell raw milk but that such
provisions in the law were repealed some ten or twelve years ago

| have forwarded a copy of your letter and the accompanying
information to Representative Patrick Carney of Wasilla who
prior to coming into tlu Legislature, operated a dairy farm
for several years in the Matanuska Valley. He has indicated
an interest in helping to develop some legislation along the
lines you request.

It will undoubtedly take a hit of time and a considerable amount
of research to try to come up with a workable piece of leqgis-
lation which will not onlx make it possible to sell raw milk

but which would protect the legitimate public health interests
of Alaskan citizens.

As you sug?est there would need to be accompanying legislation of
some sort that would provide for a state testing program.

Again, my initial reaction to your bill is one of interest.
Perhaps upon digging into the subject further | may conclude
that there are more Froblems than immediately meets the eye.
However, there is only one way to find out and therefore 1
intend to research the subject further

Very respectfully,

Patrick M. 0'Connell
Representative

POC:mcrs
cc. P. Carney



Kenai, Alaska
February 16, 1979

Representative Pat O0"Connel”

House of Representatives
Juneau, Aslaka

Dear Mr. O'Connell:

| am enclosing the pages from the Oregon laws and
re%ulatlons _pertalnln% to fluid milk. | an most

interested in seeing that Alaska have one like it
cr similar.
Laws and regulations agflicable to raw milk willbe
found ur.adErunder ORS 621.072, 621.077, 621.117, 621.124
and ORS Chapter 603, sections 24-600.5, 24-602.5,
24-603.5, 24-624.5, 24-650.6, 24-656.01 and
24-1658.5.
There are 6'ther states that have a raw milk Dbill
R%t & 3|ngled out Oregon because it was closest to
aska.

_ know that the Matanuska Maid comPany and other
Companies like that would b- opposed to selling

raw milk in Alaska.

| am sure that you are aware that many small farmers
and homesteaders in Alaska do sell raw milk even
though it is illegal to do so. These people are few at
this time but hoPefuIIy with the passage of such

a bill there would be others that would build up

a large herd and sell on a larger scale. Right now

to do such a things would mean some caﬁltal ehind

you because of the pafcturizing plant hhat would have

to be set up.

There would be an expense by the State to put something
lire this together but | feel that the additional

eople that they would need to test the cows would be
off-set by the revenue gained from the farmers, and
the income they would derive from it

| would be very interested to know your feelings on
thg %?bject and | will be sending copies to both Hugh
an em,

Carolvn Nicholas
Bex 177

Konai , Aiioka
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Th test rqurredb
shajh y Pe Made stafe, assist ntsate marketrn agent for producers.
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and TTOZEN deewert MIXES ‘containing milk.  means "mil rream which contains more
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DEPARTMENT OF AGRICULTURE

FLUID MILK
AND CREAM
Definitions
[ED. NOTE: Unless otherwise sgeci-
fied, sections 24-600.5 through 24-679.5
were adopted by the Department of Agri-
culture Januarg 18, 1960 and filed with the
Secretarp of State Januarg 19, 1960 as
Administrative Order AD 630.]

24-600[Repealed 1-19-60 by AD 630.]

24-600.5 DEFINITIONS. As used in_ this
order and sections 24-600.5 to 24-678.5,
unless the context otherwise requires:

(1). "Distributor” means a person puf-
chasing, .only, un asteurlzed flyid  milk
and causing ‘it to be processed, including
pasteurization, and bottled for distribution
and_sale for human consumption,

"Fluid milk" includes milk and any
other product made by the addition of a: 7
substance to milk or’to any milk product
which is progduced, processed, distributed,

Id, offered for sale or exposed for sale

[ humap consumpt|on in |qU| form and
shaII include the uid milk rproducts
which a standa o identity has been es-
tablished by the department,

3) "Milk" meant the lacteal secretion
of cows and goats.

"Nonprocessing .distributor" means
a_person who sells fluid milk inconsumer
sized units under his own brand or trade
name, which fluid milk has been proc-
essed and packaged for such person by a
distributor or producer-distributor.

"Person ' means and includes any
individual, partnership, association or
corporation and his or 'its agents.

o) Progu%er meansdapersiconengaged
in "the production on a dairy farm 0f un-
Basteur?zed ?Imd milk, butywho does not
ottle flurd milk for distribution and sale
for_human consumption.

"Producer-distributor” means a
person producing unpastcunzed fluid milk
on a dairy farm” and bottling such milk,
either pasteurized or unpaStcunzed, on
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the premises where produced for distri-
bution and sale for human cons'imption;
but a producer-djstributor may purchase
unpasteurized milk from a producer and
distribute such milk after pasteurization.

"Contract milk hauler" means a

person who, under the terms of a con-
ract or agreement for hire or pay, ac-
cepts. and transports bulk milk from the
premises of milk producers, receiving
or . transfer stations to milk or other
dajry products plants.

(9) ‘Milk hauler or receiver" means
a person who, in the course of his em

ployment, accepts bulk milk or milk p

ducts f~om a Rroducer milk plant, r
ceiving or transfer station, and trans
ports such commodity to a milk or dairy
products_plant. )
(10) "Certified Iaboratory is an in-
ustrg or commerma la oratorly which
een certified by the depa tments

chief lab orator?/ of |cer 0f h|s official
representative for tests specified in these
fluid milk regulations and may _be limited
to a specn‘|c test, to a specific method,
and to specific products.

Hist: Subsectlons 8, 9, 10 filed 9-27-
AD 951 (18-71)
Standard of Identity

24-602 [Repealed 1-19-60 oy AD 630]

24-602.5 STANDARD OF IDENTITY.

e followin. standards of identity for
fluid milk a  the products of fluid milk
are hereby et ublished:

"RAW MILK" is unpaste' rized milk
the "milkfat content of which is not less
than 3.25 percent and the SO|IdS not-fat
content is” not less than 8.25 npercent.

(2) "PASTEURIZED MILK" is milk
which has been pasteyrized and ne milk-
fat content of which is not less than 3.25
percent and the solids-not- fat content of

which is not less_ than 8.2 percent

3) "HOMOGENIZED MILK' pas-
teurized milk which has been homogemzed

|
the milkfat content of which is not less
than 3.25, percent and the solids-not-fat

L
*i
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least 1.0 percent egg yolk solids, sugars,
and flavoring (ngc_es). A maximum of
0.6 percent stabilizer and emulsifiers
may be added, [See paragraph (c) of
this subsection.]

(c‘ All eg%g
shall be pasteurized in approved and
properly operated equipment sothatevery
Par icle is heated and continuously held
or the following minimumipeci‘ied times
and temperatures: _
A) 155° F. and held at or above this
temperature for at least 30 minutes or
B) 175° F. and held at or ahbove this
temperature for at least 30 seconds.

26) OPTIONAL INGREDIENTS. The
following safe and suitable ingredients
may be Used: ,

() Carriers foj
mag be added. _ _

(b) Concentrated skim milk, nonfat dry
milk, refined lactose, or other milk de-
rived ingredients to increase the nonfat
solids content of food may be added:
provided, that the ratio of protein to total
nonfat solids of the food, and the pro-
tein efficiency ratio of all protein pres-
ent shall nof be decreased as a result
of addl\?ﬂ] such ingredients. _

(c) en one or more of the optional
milk derived ingredients in _(b) of this
subsection are used, emulsifiers, stabi-
lizers, or both, may be added inanamount
not more than 2 "percent by weight of
the solids in such ingredients. Emulsi-

—_—~

vitamins A and D

liers, stabilizers, and nutritive sweet-
eners may be added to half and half
and to cream products.

(d%_Nonfat ry milk solids used in re-
combined or réconstituted milk or milk
products, as_defined in subsection (12)
of this section, or added to pasteur-
ized fluid milk Products to increase the
milk-solid5-not-Tat (S.N.F.J content shall
meet the sanitation standards contained in
the 1971 edition of the "Recommended Sani-
tation Ordinance for Condensed or Dry
Milk Products Used in Grade A Pas-
teurized Milk Products".
¢) Food grade acids. o

27) "PROTEIN FORTIFIED" fluid milk
products are fluid milk products to which
nonfat milk solids or other approved milk
derived Protem have been added to at
least a total of 10 percent milkderived

2-1-75
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nonfat solids. The ratio of protein to
total nonfat solids of the product and
the protein efficiency ratio of all pro-
tein present, shall not be decreased_as
a result of ad,dmg such ingredients. The
phrase "Protein Fortified" preceding the
product name, or the phrase "Fortified
with Protein" following the name shall be
the standardized name.

"ACIDIFIED MILK AND MILK

28
PR(O_EgUCTS" are milk and milk products
obtained by the addition of food grade
acid(s) to pasteurized milk, lowfat milk,
skim ‘milk (nonfat milk), resultlng In a
product acidity of not less than0.50per-

cent expressed as lactic acid.
Hist: Filed 7-18-61 as AD 677
Filed 3-20-63 as AD 720
Filed 5-31-63 as AD 723
Filed 6-30-67 as AD 844(16-67)
Effective 6-30-67
Filed ~7-1-68 as AD 883(13-68)
Effective 7-1-68
Amended 5-21-69 by AD 899(5-60)
Effective 6-1-69 (Section 30
Effective 10-1-69
Amended 6-8-70 by AD 921(7-70)
Effective 7-1-70
Amended 9-27-71 bY'AD 952(19-71)
Biended 5574 by AD'10:4(34-74
ended 9-5- -

Elective 10174 (3414

LABELING, ADVERTISING,

AND
DISPLAY

24-603.5 LABELING. All final deliver
containers used for the sale of fluid mil
or any product of fluid milk for which
a standard of identity has been established
shall be plainly labéled and marked with:

(1) Standard " of identity NAME as set
forth in OAR 603-24-602.5.

2) GRADE of the contents, ,

3) The word "pasteyrized" it the
products have been pasteurized or the word
‘ultra-pasteurized " if they are thermal-
y processed at or above 280° F. for at
least 2 seconds. In the standards of iden-
tity the words "pasteurized" and "ul-
tra-pasteurized” arc interchangeable de-



pending upon heat treatment during pro-
cessin

(4) The word "raw” if the contents
"homogenized"

are raw, _

(5) The word _ if the
contents have been homogenized.

. (6) .The name andg Rost_off;ce address
including zip code of the distributor, pro-
ducer-distributor, or nonprocessmP dis-
tributor. This shall be ‘the Ie?a busi-
ness name and in the case of a cor-
poration, only by the actual corporate
name, which ‘may be preceded or fol-
lowed by the name of the particular
division “of corporation. In the case of
ar. individual, partnership, or association,
the name under which the business is
conducted shall be used. o

(Yd) The phrase "within the limits of
good manufacturing practice” refers to
a reasonable deviation from the declared
standard or label claim.

(8) The quantity of contents shall be
declared and, only in units of half pint,
10 fl. oz., pint, quart, half qallon, gal-
lon, 2-1/2 gallons, or multiples ¢ gal-
lons. The term “"net” or "net contents”
are optional; however, %Ja_lhfymg words

such as "liquid” and "fluid® are pro-
hibited. For containers less than half
pints the quantity declaration shall be

expressed In fluid ounces (Fl. o0z.). In
case of sour cream, cultu-ad sour cream,
cultured half and half, yogturt and yo-
lcj;urt_ products the quantity statement may
e in net weight ?net wt.), avoirdupois,
but only in units of 8, 16, ‘and 32 ounces.
Net weight of 16, 32, and for wholesale
containers greater than 32 oz., dualquan-
tity statemént is required, e.g., net wt,
16 0z. (1 Ib.) or net wt. 32 0z. (2 Ibs.).
(9) Identity of the milk plant at which
the contents” are pasteurized and bottled.
In case of a nonprocessing distributor
a code number assigned by the depart-
ment may be used in_lieu of the name
and address of the milk plant at which
the milk is pasteurized and bottled. .
.~ (10) . The ‘label shall show the list of
ingredients including the common name of
edible stabilizers dar emulsifiers if sta-
bilizert or emulsifiers have been added.
When mod*r:;*d starch is added as an
optional in4..dient, the product name on
the principal display panel shall be im-
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mediately followed bY the terms "with
starch” “or "with starch added”. The
following product grouping may be listed

by their common name, _ _

(a) Skim milk, concentrated skim milk,
and ‘nonfat dry milk m.y be declared as
"skim milk" . , ,

(b) Milk, concentrated milk, and dried
milk may be declared a: "milk".

(cz Bacterial cultures ma>{ be declared
by the word "cultured” followed by the
name of the substrate, e.g., "made Trom
cu_lltl?'[ed skim milk or cultured butter-
milk".

(d) Sweetcream buttermilk, concen-
trated sweetcream buttermilk, and dried
sweetcream buttermilk may be declared
as "buttermilk” .

(e) Cheese whey, concentrated cheese
whey, and dried cheese whey may be de-
clared as "whey", _

(f) Cream, dried cream, and plastic
cream (sometimes known as concentrated
m|kaatE2 may be declared as "cream”,

(g) Buttcroil and anhydrous butterfat
maK be declared as "butfer”.

(h) Dried whole eggs, frozen whole
e?gs, and liquid whole”eggs may be de-
clared as "eggs” . ,

(1) Dried egg whites, frozen egg whites
and liquid egg whites may be declared
as(_)e%g_wgn-es volks. | ”

ried e olks, frozen e 0lks
andJ" liquid e%% yyolks may be Bedlared

as "e olks .

(k) gguéar (sucrose) shall be declared
as “sugar", and invert sugar may be
declared as "sugar”,

IJ Sweeteners derived from corn may
be declared as "corn sweeteners” .

III) Labeled grade of milk product
shall not be higher than the lowest grade
of any. one constituent of fluid milk of
which™it is composed.

(12) The words "selected”
“premium ', _"SPGCIa| ,
"hetter”, or similar terms eitler speci-
fylnP 1 |mp|y|n|g that the contents of the
enclfosure are’sefect, selected, orof higher
quality than ordinary grade A milk or
grade B, as the case may be, shall not

|

i "select’f’f,
ssupertor’,

e permitted, unless theré is prominent-
ly displayed tn close connection with the
above-mentioned terms aqualn‘zmg state-
ment subject to approval by the Oepart-

2-1-75



CH. 603

shown on the No. 2 standard sediment
chart disc.

+ Hist: Amended 9-27-71 by AD 951(18-71)

24-619.5  HOMOGENIZATION  TEST
STANDARD. Compliance with homogen-
ization standard shall be deemed to be
met provrdrn(t] the sample of milk or qurd
milk  prodycts labeled "homogenized*],
when examined after 48 hours of quies-
cent storage, shows no visible cream seE
aratron occturs In thte mrIkIk and thehmrlt

ercenae of the milk In the to

Rr r%rlk in a quart bottle, or oFr%
proportronate vqumes In containers of
other sizes, does not differ by more than
10 percent from the milkfat percentage
of the remaining milk as determined af-
ter thorough mixing.

Hist: Amended 9-5-74 by AD 1044(34-74)
Effective 10-1-74

24-620 [Repealed 1-19-60 by AD 630.]

24-6205 PHOSPHATASE

TEST
STANDARD. The

phosphatase test stand-

ard shall be deemed to be met provid-
g the sample of milk and milk products
eled asteurized** when examjned

s OWS a n atrve reaction as determined
by the modified Sanders-Sager Method,
contained 1n the latest edition of "Stand-
ard Methods f?r Examination of Daiyy
Products*" published by American Pub-
lic Health Association” or an equiyalent
method. Four samples of pasteurized milk
and two,_ samples ‘of milk products shall
be examined each sampling period.

Hist: Amended 9-5-74 by AD 1044(34-74)
Effective 10-1-74

24-621.5 ABNORMAL MILK STAND-
Compliance with the abnormal milk
standards for retail. raw mjlk and raw
rnilk for pasteurization shall be deter-
mined by examination or testing for total
somatic “cells of at least foul samples
of mill from each producer or producer-
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distributor every six-month period. The
somatic cell count shall be determined hy

the Wisconsin mastitis test (W.M.T.), thé
direct microscopic somatic cell count
.C.C.), or any other test giving

comparable "results and approved by the
department.

Hist: Filed 7-1-68 as AD 883(13-68)
ffective 7-1-68

Amended 9-5-74 by AD 1044(34-74)
Effective 10-1-74

24-622 [Repealed 1-19-60 by aD 630

24-622.5 SAMPLING PERIOD STAND-
ARD means the examination gr testing . of
at least four samples of milk and milk
products during any consecutive six-month
period for compliance with the stand-
ards set forth in OAR 603-24-614.5 to
24-621.5, inclusive.

Hist: Filed 7-1-6S as AD 883(13-6S)
Effective 7-1-68
Amended 9-5-74 by AD 1044(34-74)
Effective 10-1-74

24-623.5 ACCEPTABLE QUALITY OF
FLUID MILK. "Acceptable quaIrtY of fluid
milk™ is that which ia free of objec-
tionable flavors and odors ar.d is normal
in appearance Favors and odors, |n
clud |n those 0 o noxrous weeds w
are n remove antprocessrng are
0| ectronable e A use, but slight
or mo erate eed avors *nd odors which
are normally remqved qurrnﬂt egr Cess-
Ing are not objectronabe T n tem
perature o« the milk in farm tank shall
not rise above 5@ F. at an?/ time during
the second or subsequent mifkings.

Filed 927 ¥ as AD 951&18-71
Amended 9-5-74 by AD 1044(34-74
EIfe tive 10-1-74

Hist:

24-624 [Repealed 1-19-60 by AD 630.

24-624 5 INSPEC TION STANDARD
means the sanitary inspection of each

2-1-75
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| licensed producer dairy at least once 24-631.5 STANDARDS FOR LICENSED
[mand each distributor arid producer-dis- MILK SAMPLERS. Tank truck drivers

tributor at least fwice every six months  and milk plant personnel licensed to

?erlod for compliance with“the sanitary  officially sample milk for bacterial anal-

egulations established for the various  ysis from farm bulk milk tanks or pro-

j

r -, grddes of milk as contained herein. ducer containers at receiving plants shall
use the following equipmentand sampling
prolceﬁ/luimsszam ling: Equipment

24-626 [Repealed 1-19-60 by AD 630. a Deviceps L?éedqfoe taking _samples

mil e one of the following as

of ‘milk shall
designated % the department:
24-626.5 OTHER METHQDS.OF TEST- (A Metal pipette constructed of stain-
ING, Nothing ~contained in 24-6145 to  [ess’ steel or "aluminum seamless tube
24-621.5 shall be construed as prevent- 18 to 24 inches Ionq and having adiameter
ing. the use of any other method of ex- 0; not less than 1/4 inch of more than
amining or testing milk and milk prod- 1/2 inch, _ _
ucts for compliance with the standards BP Metal dipper made of stainless
contained in these sections which have steel or 1ts equivalent, smooth [oInts,

heen demonstrated to be accurate and are with at least a 12-inch handle ané

hay-

approved by the department. Imtger% capacity of not less than 10 milli-
Iters.

Hist: Filed 7-1-68 as AD 883(13-68 C) Single-service approved type paper

Effective 7-1-68 | ) pi(get)te lg to 24 inch%% n. Ier)llgthpv&)lth

a diameter not less than 1/4 inch.
(D) Vacuum sampling tube of a type

PROCEDURES FOR THE approved by the department having a Ca-

A EXAMINATION AND TESTING OF pacity of ot |ess than § milliliters.
MILK AND MILK PRODUCTS; , EZCIean sterile metal or single-service
ENFORCEMENT pipettes shall be individually wrapped or

MEN
carried in a clean dust-tight case or cyl-
24-630 [Repealed 1-19-60 by AD 630.)  inder. Where sampling %ipper s uséd
truck samplmg 0f _pump compartment
24-630.5 THE COLLECTION, TRANS- shall be provided with, a metal cylinder
PORTATION, AND ANALYSES OF MILK  for storarqe,of dipper i«a chloring sani-
SAMPLES.  Sampling, bacterial plate tizing sofution of not less than 200 PPM
counts, ~ coliform colnts, temperature between samplings,
tests, Rhosphatase tests, sediment tests, (F% Sample bottle where used shall be
and other laboratory tests used in the clean and sterile. Bottle shall have a
examination of milkand milk products to  capacity of not less than 2 oz. and be
determine standards of quality shall con-  of 'a wide mouth design at least eguw,a-
form to the procedures as contained in lent to a french square style bottle with
the thirteenth edition of * Standard Meth- rnetal or plastic screw cap with approved
ods for the Examination of Dairy Prod-  type liner. Pre-sterile plastic bag maybe
uct* published in 1972 by the American %) roved as an alternate sample con-
|

Public ‘Health Association 0r to any other cr.

method approved by the department. Such ) Sample case or compartment.
examination may include such other chem- 1)’ Tank trucks used in tak|nﬂ<dellve_ry
ical and physical analyses as the depart- of milk from farm bulk milk holding
ment may déem necessSary. tanks. shall ue equipped with a metal or
. . Plastlc dust-tight compartment for stor-
Hist: Filed 7-1-68 as AD 883(13-68) ng sgmple bottles. Th% compartment
Effective 7-1-68 small he 'so constructed that samples can
A Amended 9-5-74 by AD 10 14134-74) be iced or temperature otherwise con-
Effective 10-1-74 trolled so as to not exceed 40° F. while
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shall not prevent the initiation of other 24-650.5 [R p ealed 9-5-74 by AD 1044
enforcement actions as are available. (34-74).]

Hist: Fjled, 7-1-68 as AD 883(13-68)

Effective 7-1-68 24-650.6 RAW MILK AND CREAM
prended ? -5-74 by AD 1044(34-74)  STANDARDS. The following standards for
Effective 10-1-74 |rleé\p]vedmrlk and cream are hereby estah-
1) "GRADE A RAW MILK" is fluid
24-641.5 GRADING. (1) Each shipment mr(lk) bottled on. a dairy farm where
or j.'ck-up of grade A fluid milk shall  produced hy a disease-free herd, which
be Qraded as to its acceptahle quality is in _conformance  with all the items
by a licensed grader, If ‘it is not ac-  of sanitation specified in QAR 603-24-
cep ble and Is rejected as un |t orgrade 656 01 to 24-656.22, and the examina-
A "use, a record (forms pp tion and .tests of which, as determined
department) is to be mades wrn In_accordance wrth OAR 603 24- 6142
a) Producer's name and numb er to 24-640.5, for each sampling period re-
b) Market or pooling agent veal tnat the bacteria count does not ex-
¢) Date and time ceed 20,000 per milliliter, the tempera

d guantltry ture dogs not exceed the average of 45°
e) Cause for rejection the sedrmené content IS not 1) excess of
I Disposition = of the reHected milk, a No. 2 sediment test, and the somat"
Z) The original copy of the record. is cell ‘count does not ‘exceed the limit
to be forwarded to the ‘department, Dairy See QAR 603-24-639.5), and the bac-

and Consumer Seryices Division, not [ater erial inhibitor test IS neratrve
than ~seven days following the rejection. h(Z)h'GRAfDE At ot thEAM" |screap
w ich conforms to e requirements
Hist: Filed 9-27-71 as AD 951818 -1 p rade A raw mrlk as defrﬁed In syb-
Amended 9-5-74 by AD 1(K4(34-74 sec lon () of this section, except that
Effective 10-1-74 the _somatic_cell count is not aFnOo rca e
3) "GRADE A RAW MIL

TEURIZATION" is fluid mrk pro uced
adr214 -642.5 TE?TS Al\f ANALYSES. In brp a disease-free herd on a darr farm

ition to official oratory results conformance wh all the 1téms of
certified Iaboratorres usrngr reco%nrzed sanitation specrfred in OAR 603-24-656.01

standard methods ma m tests an to 24-656.21, except the provrsrons of 0AR
analyses for standar pate count, coli- 603-24- 65622 (Bottling .and Capping). and
form ~count, phosphatase, growth inhibi-  such portions of other items or settions
tors (antrbrotr cs), . added” water (cryo- as are herein indicated, when delivered

scope) abnormal ‘milk, and potable 'water ~ to the milk plant, and the examination
for  which they are certified and such and tests of which, as determined in
results may Dbe acceptable as official. accordance with OAR 603-24-614.2 to
Tests and analyses of finished product 24-640.5, for each sampling period re-
performed by the processor of that prod-  veal that the bacteria .count’does not ex-
uct are not acceptable as official, unless  ceed 80,000 per milliliter, the tempera-
approved by the department. ture does not exceed the average of
45% F. nor the blend temperature of milk

Hist: Filed 9-27-71 as AD 951 (18-71) in a farm tank 0€s not exceed 5@ F.

at an%/ trmp(murrngnd t%esecon or sub-

sequent mil sediment con-
PRODUCER AND tent IS not rn excess of a No. 2 sedl-
PRODUC R-DISTRIBUTOR ment test. Provided further that the
REQUIREMENTS mrék %Agef%noesd24as62%Cé:eptaglethqup)lrty
under an e bac

24-650 [Re-ialed 1-19-fcO by AD 630.1  teria inhibitor test is negative.
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Hist: Filed. 9-5-74 as AD 1044(34-74)  must be officially blood tested at least = .
Effective 10-1-74 once every six months. In cases of dair
ctattle three brlucelloslrs rtrng tlests (BRT
at_approximately equal intervals on com-
24-652 [Repealed 1-19-60 by AD 630.] mrngplpd milk myay Do substituted only for
L o el
24-652.5 [R gne ealed 9-5-74 by AD 1044 must be ottrcrallyp blood tested within
134-74).] twenty-one days. ‘Where not more than
one reactorW r;rr]dm mffrcr(aolntbrl]%oed trt)esbte)

appears, ra

24-654 [Repealed 1-19-60 by AD 630.] bg tled ‘and sold if aur}lm<| i removed
for slaughter and herd retested twice at

24-654.5 [Rep thirty to'sixty-day intervals and no reac-

AP aled 9-5-74 4, AD 1044 tor “appears. If ‘one or more reactors

I

4).] abeal At elther of sych tests, no more
gﬁ milk may be sold Por human consump-
tion until the herd regains a disease-

\ICD

Producer Regulations free status by following the retest sched
e A, e 0 ofprs
24-656 [Repealed 1-19-60 by AD 630] ?e ?zatror?r s producing raw milk for pas-
. Herds must be officially milk rin
[ED. NOTE; Unless otherwise speci- teste)d at Ieast three trmesy earg
fied sectjons 24-656.01 to 24-656.22 were EB) All dairy herds and all elr%rble
adopted by the Department of Agricul- cattle in such herrf 0r herds sowr
ture June 1968 _ and fled with the suspicious reaction fo the osrs 0
Secretar% Stale July. 1, %968 as AD ring _ test S shall be tested%

3 8)7. Effective July 1, 1968. Re-  official blood test within 21 days f rom te

peals” AD 676 trme the results of the BRT test are for-
warded hy th e de (Partment to the owner of
such herd or h

24-656.01 HEALTH OF COWS AND AB- C Reactors to an official blood test
NORMAL 'MILK. (1) All herds of cows |na arrY] herd must be removed from the
producrng milk for human consumption  milkin er | the remaining ani-

defined in OAR 603-24-600.5 and for  mals s all be otfrcrally blood tested at
whrch a standard of identit has been 3u to 60-day intervals until two succes-
established in OAR 603-24-602.5 shall  sive clean blood tests are obtained, fol-

be In complrance Wrth the laws of the state  Jowed by a third blood retest not less than
of Oregon and requlations promulgated 2 months nor more than 4mo- h%from the
thereunder relating to tuberculosiS and  date of _the second clean 30 to 60-da
brucellosis. retest. The first retest shall not be made
No person shall sell, offer or ex-  less than 30 days after removal of the
ose for sale any milk wrth knowledge  reactor animal "or animals. Untrl the

hat such milk has been produced from third successive clean retest has been
a_herd of cows or goats one or more completed, the department shall not a|ga|n
[

of whrch are Infected “‘with brucellosis or declare the herd to be brucellosis
tuberculosis at_the time the milk was  or consrder removrng the herd from
roduced, or with knowledge that all ani- quarantine.
als in 'such herd have not been tested %p ) Out- statrc roducers dn a certi-
or retested for brucellosis or tubercu- |e bruce 0SIS re area as determine !
0SIS y- USDA- tatc Co%beratrve\ﬁrogram are -
3) Brucellosis: deemed to be In compliance with"the Ore-
a) Raw milk produce r-distributor herds  gon brucellosis test requrrements

162d 2-1-75
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(4) Tuberculosis:

(a) Raw milk
herds:

(A) Herds must be tested at least once
every twelve months.

{ Raw milk for human consumption
cannot be bottled and sold from infected
herds wuntil a tuberculosis disease-free
status 1is regained as outlined 1in sub-
paragraph 3 of paragraph (b) of this
section.

(b" Raw milk for pasteurization:
(A) AlIl animals over two years of age
must be tested at least once every siXx

producer-distributor

(B) If a_tuberculosis reactor animal
is  found in a dairy herd as a result
ct the test, the entire herd shall he
Pace un er cLuarantrne and all cattle

the h t be retested in not less
than 60 or more than 90 days from the
date of removal of reactors.” If this test
thows no reactors, the herd may then
b- released from quarantine, if a reac-
tor 1s found on any retest, the herd s’ all
be retested in the same manner as pro-
vided in case reactors are found on an
original test. If no tuberculosis lesions
are” found on the slaughtered reactor ani-
mals, the herd thereafter needs only one
clean test for release from quarantrne

?rry herd f] muyst be tested within 21 d aY
following the time. that the owner rs no r
fred 0f the infection. Retesting shall
carrred out as required above.

(C) Out-of-state producers in a modi-
fied ~accredited tuberculosis-free area
as determined by United States Depart-
ment of Agriculture-State . Cooperative
program afe deemed to be in compliance
wrthtOregon tuberculosis test require-
ments

(5) .Cows whjch show an extensive in-
dyration of one or more quarters of the
udder ~upon phjjical examination and/or
secreting abnormal milk shall be tem-
orarily; excluged fromtthe milking herd
ows givin ody, stringy, or ‘abnor-
mal mgrlk gsha? bye excl ugg from the
herd unlil re-examination shall show that
the milk has become normal.

(6) Milk from quarters. of cow's ud-
der ~treated with antibiotics for udder
Infection _ shall not be sold for human
consumption for a minimum of 72 hours

CiL_603

after the last treatment or withheld ac-
%I%rndrng to manufacturer's recommenda-

(7) .For other diseases such tests and
examinations as the department may re-
quire ~after consultation with the "State
Veterinarian shall be made at intervals
and according to methods prescribed by
him, and any djseased animals or r'ac-
(tqourrsreSha” be disposed of as he may re-

(8) Most recent brucellosis blood test
and cuperculosis test certjficates or copies
thereof, shaII be posted In milk house

or placed o frle in office of the milk
Inspection servrce
Hist: A d 9-5-74 by AD 1044(34-74
® E feecntdr\?e 10-1-74 Y | )f

Milking barn, stable, or parlor -
construction

’r
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g;d
—93
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provided op g/
Ikrn herd shallb housed
urrn? the mg time qperations, and
canstruc ed maintained in accordance
with the f Iowrn?

(all) Cutters, floors, and feed troughs
shall be constructed of good qualrt;{ con-
crete or equally impefvious material,
Flogrs “shall' he ‘easily cleaned (brushed
surfaces permitted) and shall be graded
to drain and maintained in good reEarr and
free of excessive breaks 0r work areas
that may create pools, Water under pres-
sure shall be plumbed to the mrlkrnﬁ; sta-
ble and be avarlable for wa?hrng f

t alls and ceilings shall pe frnrs ed
with” smooth surfaced “wood, tile, smqoth
surfaced concrete, cement plaster, brick,
or other c0 ivalent mfrterrals with ||?hJ
colored surfaces. Walls may be painte
a darker color up to 60 inches in height
from the floor. Walls partrtrons doors,
shelves, windows, and ceilings shall be
kept In" good repair; and suffaces shall
be' rcfinis ed whenever weay or discolora-
tion Is evident. A curb af least 12 inches
N height shall be required in all new

e
m
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containers, equipment, and utensils by
insects and rodents and
used to control such vermin,
. (5 Pesticides approved by the depart-
ment shall be used in accordance with
manufacturer'sdirection and shall be used
S0 as to prevent & "amination of
milk, milk contain ment, uten-
sils, feed, and water

by chemicals

24 656. 22 BOTTLING AND, CAPPING.
Raw fluid milk and milk products
shal be bottled on the dairy farm where
rod uce means of an approved bottling
achine e uipped with a cover and readily
cleanable, ‘automatic filler valves. FilleT
valves shall be equipped with an apron
or other approved device to preventwater
or condensation from gaining entrance to
the final delivery contairer quring frllrng
Brocess Where® automa‘ically operate
ottler 's used the infeed conveyor from
the bottle washer to the filler 'shall be
equrppe with an over heao shield. Bottles
shal be ca{p ped with a mechanical capper
wh |c IS a rnte ral part of the bot ||n%;
machine. Hand capprng IS prohibited. Cap
and single service, Containers. shall be
purchaséd in sanrtarv containers and

stored_in a clean dry place,
protect the

| The cap or cover shall
ouring lip to at least the largest dia-
(3) Final delivery containers shall be
washed .and subjected to an approved
bactericidal treatment to reduce bacterial
count to less than one per milliliter of
capacity and stored in a room where
used in an inverted position at a suf-
ficient height above the floor to prevent
contamrnatron of contarners
Fil |nP capprng and labeling of raw
Iurd milk final delivery containérs shall

be done by the licensee or under his direct
supervision.

Grade B Raw Milk and Cream
24-65B [Repealed 1-19-60 hy AD 630.]

24-65H.5 GRADE B RAW MILK /ND

162p

OREGON ADMINISTRATIVE RULES

GRADE B RAW CREAM are fluid milk
and cream which conform to all the re-
uirements of Grade A Raw Milk and

rade A Raw Cream as found in 24 650.5
and 24- 6525 and which conform to all
the sanijtation regurrements contained in
24-656.01 to 24-656.22 except:

(1) Milking Stable. The floors may be of
tongue and groove wood corstruction but
mo%%lt be smooth, tight, kept clean and in
! (2) Melkhouse The mrlkhcuse may con
sist”of one room w ich maZ open |rect
into milk stable if cows are not h ouse
therein between milking periods and_n
roughages’ are fed in~the stable, The
milk Rouse shall be equrpRed with at
least a two-compartment wash sink.

(3) Bottling and Capprng Final de-
livery containers. mus filled by an
approved mechanjcal method. A hand’ op-
erated  filling . valve may be used if it
IS equered wrth a condensation diverting
apron |na| deljvery containers may pe
manua apped. 1 f a sanitary pdrch-
ment cov rrn rs placed_undérneath a
plug or, disc-type ca The parchment
o[] similay w? er- |mpervrous terial

all be of sufficient size to exten OVer
the edge of the pouring lip of the final
delivery container.

Hist: Filed 5-18-61 as AD 656
Amended by AD 676, file
Filed 7-1-68 as AD 68
Effective 7-1-68

24-660 [Repealed 1-19-60 by AD 630.]

GRADE B RAW MILK F
ZATION is fluid milk w
s to all the requirements ofGr
Milk for Pasteurization as fo
5 and all the sanitation re-
tarned In 24-656.01 to 24-

cept:

12 Milking Stable. The floors may be

ongue and groove wood construction

haolldbree SaerOth tight, kept clean
|

||khousf)e Floors and walls may

ongue and groove wood consﬁructron

all”be smooth, tight, kept clean and

('D(DO'>
v—l-o
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RE OF THE STATE OF ALASKA
NTH LEGISLATURE

FISCAL NOTE

LT e LEGISLATU
RLEVE

ﬁl(?Resqutmn No.  Hoikp Rill 416
Title — oPa qu tn thp Sale of lInpastuprized MiTk
Requested by pprpspnt|at| vp r.armpv , Date 4/15/ft0

FISCAL DETAIL
rgoen%A fected e[pagtment of Natural Resources
8ra Category Affecte

Note IP rgpgtraﬁuone%%c?qu e “C[J'[ura' NSPEcLion

omponent is affected, separate line-item amounts and funding for each
component in the andlysis sect|on )
EXPENDITURES  (Thousands of Dollars)

FY 80 FY§1 FY 82 FY 83 FY 84 FY 85

FUNDING  (Thousands of Dollars)

EEB‘I:EME EHNB 0 307.9 3387 3721 409.7 r1
OTHER (Specify Fund Source)
POSITIONS
IME 8 B 8 8 8
RARY

ULL T
ART T
EMPO

. ANALYSIS (See Fiscal Note Preparation Instructions, Section Il1)

See Attachment.

4/15/80 —

V. DATE K%FEP %ED Yv/i\sion

Original Leglslatlve Finanu PHONE 145737 3
; Budget nnd Mnuiu'ciucnt

Prime Sponsor (Eir*. Legislator Named)

33 001 (Rtf" 12/70)



a)

Pequirciisrit for six field pen - Grade 14
I -stationed - Fairbanks

1 -Stationed - Glcnallcn

2 - Stationed - Serial *
2 - Stationed - miser

One Clerk Typist coordinating results snd
paperwork - Grade 7

OneDairy Hicrc-biclogist - Gradel4

TOTALSAIARTHS

State benefits ? 308
Transportation - car rental and nilcsgec
Office space & $2 per sq. ft.
Miscellaneous equipment and costs

Contractual snital health tcstinj:

inflation o 10§ per year

TOTAL 1@% 005*

$25,692,00
$25,692,00

§47,664.00
542.5h2.0Q

$141,600.G0

$15,34*1.00

$217276.00
576,6/4". 00

$175,224.nn
$53,467.00

$>2,490.00
528,200.00

$5.000.00
$10.000.00

*i;27?2.:;'67.00

Sy..~f<o.nn

~
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