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TO ALL EMPLOYEES
Sanitation Policy

To assure that the products we offer for sale are safe it is company
policy to:

1. Operate clean and sanitary facilities that meet high
standards of integrity in the protection of food.

L. Comply with or exceed all national, state, and local
public health laws relative to personal health and hygiens
and to sanitary procedures in feod production,
processing, and diswibution.

3. Preventunsanitary conditions befors it becomes necessary o
comect them

Read this Pocket Guide thoroughly. It contains information that

is absolutely essential for you to perform your job satisfactorily.

Contact your supervisor immediately if there is anything in this
Pocket Guide that you do not completely understand.

Eeep this Pocket Guide handy for ready reference. (Not in
shirt pocket.)

Always be alert for things that might cause product confamination
emergencies. Examples are: madequate pastennzation; post-
pastenrization contaminaton; spoiled or contaminated food; broken
equipment such as refrizeragon failure; suspicious peopls or
activities and anything else that may threaten your product of your
facility. Immediately report such items to your supervisor.

IMPORTANT NOTE: If you begin feeling 111, have diarrhes, nansea,
stomach cramps, or fever, you are oblizated to immedistely report this
10 VOUT SUpervisor.
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DEFINITIONS
TABLE OF CONTENTS Allergen — substance that causes an allergic response (eg., swalling of lips,
rashes, hives, nanzes wheering, coughing swelling of throsat, or more severs
Page symptoms). Food allergens of primary concem 2z dafined by U5 federal
Definitions 1 regulations and international regulations, inclode mille, eggs, 1oy, wheat,
] peanuts, tree-nuts, fish, and crostacean shellfish, althoogh others may
Perzonal Hyziens 4 presant risks to some individuals. Canadisn regulations inchide additional
Fecsiving Ineradients & Supplies f allergens sach 2z mostard, molluscan shellfish, sssame. and sulfites {not a troe
Storage of Product Ingredi & Suppliss ) allargen]. EL regulations inchide celery, munstard molluscan shgll..ﬁsh,
- - sesame, lopin, and sulfites > 10 ppm {not a troe allergen) as additional
Product Preparation 9 allergens. Australian and Mew Zealand regulations include hipin as an
Cleaning & Sanitizing Product Contact Items J{i] additionzl allergen.
Housckeeping & Pest Control 12 Allergen Cross-Contact — the unintentional incorporation of a food allergen
Fesnlatory Inspections 13 into 2 food, 2.£., contzmination of 2 food or ingredient not contzining a
Duality As & — Temperaturs Guide 14 spacific allergen with an allergenic food or ingredient that iz not part of the

inzrediant list. hlay ocour doring storage and handling or processing of
zllergen and non-allerzen with the same equipment with out effective

cleaning.
Preparsd and Fevizsed by the Dairy
Qruality and Safety Professional Devalopment Brushes — A variety of brushes desizned to assist you in proper cleaning the
Group equipment and areas assigned to vou should be provided. Use sach bruzh
Foobert Darrah, Primary Author aaly for its intended fonction. In some cases, broshes may be color-coded;

floor drain brozhes should be 3 different color from equipment brushes.
The publishers do nol werropl eitler sspressty or by

i plicetion, the fochial oocuracy of the meteriols ar CIP. - (Clean in place) Circulating a soap ar detergent solution ugh

pipelines and large eguipment using a system of pumps and sprays to

recommendations herein, nor oo they so warrant any wess automatically clean thess syst =ome handwork and ual cleaning

oF apinions affered by the outhars,

iz reguirad.
|nternational Association for C.OP. - (Clean cut of place) Cleaning of equipment, typically after
d I] - dismantling, either manually (zpproprizte brushes) and/or mechanically m
uu rUIE[:[I['nm “CO0P" tank or sink designed to circulate hot sospy water by 2 pump

mounted on the tank baze or by rapidly bubbling air through the water. Parts
mnst be rimsed prior to being placed in a CO.P tank. Mamal'hand cleaning
may be required first for some parts prior to placing in a CO.P. tank

G200 Aurora Avenue, Suite 200W
Des Moines, lowa 30322-2804, USA
Phone: 3003658337, 515.2756.3344
Fax: 515275 2855

E-mail: info@foodprotection.org
Web site:www foodprotection.org

Cleaner — Soap or detergent that breaks down and loosens zoils so they
can be rnsed away.



Cleaning — (Clearmip) Femoving all waces of faw, zolid materials and
product, or other residues fForm equipment and other surfaces.

Contaminate — The transfer (or allowing the ransfer) of mpuaritiss
{adulterants, such az cleaning chemicals, lubricants, water, foreizn
material, toxing, bacteriz, rodent flth, inzects) to raw or fnished
prodoct=).

Cross-confamination — contaminztion from insanitary objects and’or
practices to food, food-packing material: & other food-contact surfaces,
including processing equiprnent, utensils, gloves (hands) & outer
garments or contamination of raw produoct {i.e., raw milk) to
pastenrized.proceszed product. biay also inclode contamination of food
produoct with cleaning solotions. Awy occurrence mnst be reported
immediately to prevent contaminated product Fom leaving the facility,
ar further contamimation of other food products.

FIFO — First in, first out, means rotation of stored items (finizhead

product, raw product, packaging materials, ingredients) so that the oldest
items are nsed first.

Fimizhed Product — The packaged food product in 2 form for hurnan
Cconsumption.

Cerms — 4 common term nsad for bacteria, or other microscopic
{invisible to the naked eye) orzanizms, or microorganisms, that can
sometimes canse sickmess or death.

Hazard — any biclogical, chemical {incloding radiological), or phyzical
agent that has the potentiz] to cause illness or injury.

Alicroorganisms — include yeasts, molds, bacteria, vimses, protozoa,
and microscopic parasites and inclodss species that ars pathogens. The
termm “‘Undesirable Microorganizms™ incluedes thoss microorganisms
that are “pathogens” that subjact food to decomposition, that mdicate
that food is contaminzted with flth, or that otherwize may cauze food to
be adulterated.

Pathogen — 2 “genm™ or microorganizm capable of causing illness or
dizezze; a microorganizm of public health significance. The term
Environmental Pathogen refers to those capabls of surviving and
parsisting in the food facility environment [e.g., through poor

sanitation) that can potentizlly contaminats 3 food produoct throogh poor
zanitation practices.
Pesis — [nzects, rodents, reptiles, or birds.

Fotentially Hazardous Froducts — Products that will support the growth of
germns capable of cansing dizesze. This inclodes a1l products consisting
entirely or partly of milk or milk products. Food safety demands that food
product workers obsanye strict sanitation and timefemperature confrol rules
when working with these fooed products.

Fotable Water - Water that is clean and safe to drink.

Froduct or Food Contact Surface — Any surface of 2 processing, filling or
packaging machins, valves and piping, tank walls, convevars that actually
touches the product. Your hands or gloves can becoms contact surfaces if for
spme reason vou toach the product or a product contact surface. Also mcludes
any part of equipment that milk or milk prodocts may contact through the
3D's— Dirip, Drain, or Be Drawn nto.

Sanitize — Chernical or heat treatment to kill germs. Inclodes rinszing, soaking,
spraving or wiping with a sanitizer sohrtion. All ftems to be sanitized must first
be thoroughly cleaned. Sanitization may also be done by heat.

Sanmitizer — A chemical compoand dezignad to kill germs. Some of the most
commaon sanitizers ars chlorine (e g, liguid bleach), quaternary amemoniom
compounds (“guais’™), iodine and acid sanitizers. Sanitizar solotions are made
by mixing a srozll smount of the concentrated sanitizer with potabls water.
Sanitizers mnst be made according to the dirsctions for proper strength and to
prevent concentrations above “no-rinse” applications.

Single-Service Articles — Articles which are intendad to be nzad one time
only, such 25 sanitary zir filters, milk prodoct packaging and in-lme milk
filters.

Thermometer — Dial or digital resd-put msmunents weed to messure temperainrs;
Elz=z znd merrury hessd thermometers mst not be used in processing facilities.
Thermormsters nuist be rowtinaly calibrated to ensure acouracy. bz be nsed to mowior

aprocess heating or coolinz essential for control of miooorEatsme, YVour job may or may not
Teguire vou to ne 2 tharmometar.

Ttensils — Hand tools and’or hand-held containers such as pails, sirainers,
scoops, stirring paddles and zanitary shovels.



PERSONAL HEALTH & HYGIENE

Awy person who, by medical examinstion or supervisory observation, is showm
to have, or appear to have, an illnsss, open lesion, mclodmg boils, sores, or
infected wounds, or any other abnormal source of microbial contamination by
which there is a reasonable possibility of food, food-contact surfaces, or food
packaging matarials becoming contaminated, st be excluded from any
operations which may be expected to result in such contaminstion until the
condition is corrected, unless conditions such as open lesions, boils, and
infected wounds are adequately coveraed (e.2., by a8 impermmeabls covar).
Parzonnel must report soch health conditions to their supervizors. Personnel are
responsible for perzonal cleanliness and hygiene practices to prevent
contamination and cross-comtact.

Duo:

1. Motify vour supervizor if you have been dizgnosed with or have
symptoms of communicable illness that may be spread through contact
with food, or if yvou have been in cloze contact with zomeone ill (e.g_,
family member). Symptorns such as vomitmg, dizrrhea, sore throat, fever,
chills, jaundice (yellowing of skin'eyes).
Eazthe daily
Have clasn, well-groomed hair
Have clasn hands and fingemails
Have claan teath
Wear clean, washable outer zarments (not strest clothing or
footwear).
Wear clean thoes, bootz or rubbers (no sweet footwear)
Wear snitzble hair, and beard and mustache coverings
Q. Wash hand: and exposed portions of arms thoroughly
{glzo sanitize where available):
a) Befora starting work, each time sntering the
[racessng area;
b))  After nzing toilet;
2] After eating, smoking or otherwise touching the
mouth or amything that has been in the mouth;
d) After touching hair, nose, ears;
e) After working with trash, garbage, dirty utensils,
hozes;

B e Lo b

[ |
b f

f) After sneering or conghing onto hands: (uze mside of elbow);
g} After changing from raw to pasteurized milk surface handling;
k) After awv absence from the work area.

10, Maintzin gloves, if they are uzed in food handling, in an mtact, clean,
and samitary condition. Bdust be changed under any of the conditions
listed in # 0.

Do Not:

1. Work, if vou are diagnossd with or have symptoms of or are 2
possible carrier of 3 comranicable disease (g2, experiencing
vomiting, dizrrhea, sore threat, fever, chills, janndice (vellowing
of skin'eyes) or have had close parsonal contact with someone
diaznosed zs having a communicable disease, such az a family
meamber. These symptoms should be reported to your supervisor
immeadiztely.

2. Workin areas whare product or product contact surfaces are
expozed if von have infected cuts, shrasions, boils, or amy
condition that causes flaking of the skim. Consult with voo
supervisar if such conditions can be bandaged or covered to allow
wuork in these areas.

5. Wear jewelry (follow company policy regarding wedding bands or
other zimpla rinzz).

4. Carry any items in shirtpockets; ideally vniforms or work clothes
zhould not have shint pockets,

5. Wear fingernzil polish, falze fingernails, or excess maksup.

. Eat, drink, smoks, or chew (tobacco or gum) except in an

anthorized area

Pick, zcratch, groom, or otherwizs handle parts of vour body while

preparing and packaging the product

E. Spit, while in prodact-handling aress.

2 Store strest clothing, personal belongings, or personzlly owned
food and beverage products in preparation, packaging, or storags
arazs,

1. Wear strong cologne, perfimes, or other products with strong
odors.

1l. Engags in any activity that may resnlt in allergen cross-contact
{allergen comtaminated clothing or ntensils) or cross-
contaminstion with insanitary objects or raw prodoct.

—



RECEIVING INGREDIENTS & SUPPLIES STORAGE OF FRODUCT, INGREDIENTS & SUPFLIES

1. General Instructions I. Generallnstruction:
A Inspect all inbound ingredients, product packaging supplies, A. Store all dry, refrigerated, and frozen items:

smzle zarvice items, laundry, mcloding pallsts and ship shests,
for evidence of damage snd'or contamination, including allergen
CTOS3-Contact.

Frozen and refrigeratad items — handle them fivst. Get them to
proper storage immediataly!

*Pefrigerated dairy 1s recommended to be maintamed at
or below 40F for quality assurance (e.g. shelf hife). For
regulatory purposes, the temperature storage/recerving
requirernents for dairy may be different (e g US. FDA
Pasteunzed Milk Ordinance (PMO) 15 43F/ 7.2C;
Canadian Food Inspection Agency (CFLA) is 42.8F/ 6C;
Anstralia New Zealand Food Standards Code 15 41°F/
5°C). Check your local or regional regulations for damry
temperature requirements.

1. Im regular storage areas that are cleam and tdy.
2. In an crderly manner, at least siz inches off the floor, on
clean shelvaes, dollies, racks, or pallets. and ideally at least

E. Reject or discard (check with lab): 18 mches away from walls and equipment.
1. Out-of-condition, outdated, dzmaged, lesking, contaminatad 3 ”‘mj“if;x Eﬂ: mfﬁmm Place
or soiled products. newe N T Tems. )
2. Ttems that may have been contaminstad by water, 4. Emg:;' o :4;:1 ::mssd ;T:L:un_n Trems that might
. . or mu store w itemms.
condenszation, pests, or by previous cargo on the trock.
. 3. In a manner that preveats allergen cross-contact if allergenic
i \airv i ; " . E
3. :-nd froz Eddihle .mgr ents ;';EFff:Sg} IF ingredisnts are nzsd that may contzminate ingpredients,
Fﬂ £ gatp_rr _ warmer. the Irur_k{_ - - products or packaging that do not contain the allargen.
2 re £ . = m :"_I Separate, well-labelad storage arezs are requirsd.
with the product, check it to see the temperataore “history™ of 6. In clean, covered, labeled . if have bean
the Iuad.. . . ) . remaved from their original contziners. (follow company
4. Canned ingredisnts that are leaking, badly deatad, pitted with palicy)
rast, or have swollen or poffy ends.
Do mot stora:
II. Important Notes

1. Under possible sources of contamination, such as zewer
lines water lines or rafrigeration lines, where there iz
aoommulated condensation or evidence of leakazs.

2. In toilet rocms, vestibules, garbage rooms, salvage areas or
mechanical equiprment roorms.

3. Directly on the floor or against a wall.

4. In overcrowded conditions.

3. Under conditions that allow refrigeratad items to excead
400F (4.40C)* or for frozen items to excesd 00F (-
17.80C).



—_

II. Large Items & Equipment{MNon-CIFP.)

13. Do not taste prnduds “'ﬂh m}'_ntﬂﬁﬂUSEdtﬂ prepars 4. Remowve zll food, debris, and packaging and processing supplies
foods. Usa smele service plastic spoon. Do not use from the work sTea.
fingers to sample product. Tasting product 2s nesded B. Breskdown all squipment for cleaning.
zhould only be done for authorized evaluations in [ (Clean all food contact items as follows:

anthorized areas

. 1 X 1. Drain or remove excessive, visible fod soil
16. Do notr pipes, eaps, ut that have posed 2. Rinse thoroughly with wanm water
::ashadzriud wani pr : ¥ have properly i Slfuapemd scrub with appropriate brush or cleaning pad
5. %osp and scrub again as needad
CLEANING & SANITIZING PRODUCT CONTACT ITEMS 6. Rinse
D. Zanitize by spraying or pouring sanitizer solution over all surfaces.
Follow prascribed standard operating procadores (S0Ps) for cleaning Drip =mall, ramovable parts in sanitizer solution. Do not rinse affer
and sznitizing all equipment Inspect ttems for cleanlinsss and averall sanitizing.
condition; repair and/or replace 3z needed. E. Position all itams so they will drain and drv completely. (Afr
I. C.OF.Items - Require Dizassembly and AManual or C.O.P tank dry-) L .
clesning: F. Feazzamble at beginning of next shift.
L Follow wri SOPs for cleanins that I incTndes- (. Sanitize as neceszary after reassembly.
. Follow written 3 for cleaning generally inclodes: H. Apply food-zrade mineral oil - or gel hubri only as
l. Pre-rinse with warm water nsCessary o protect equipment from sticking.
2. Wash with mannal detergent solution, made as directed in hot Mote: Femamber the purpose of cleaning iz to deny the food and
(2.g. 125°F/51.7°C) water using sppropriate hrushes and moisture necassary for genms to grow; re-examine the items you have
brushing action or by placing parts in a C.0.P. tank with the cleaned to be zure they are clean and poszitionsd to dry.
approprizte detergent solotion, made a3 directed n hot {e.2.,
160°F/T1.1°C) water. Ensure that C.0.P tanks are not over [. Machinery Surfaces and FrameWork
crowded and allows cirnlation action. A Clean thoroughly with hot, soapy water. Use foam cleaners as

3. Rinse with cool water after wash applicable.
4. Arid rinzs if neaded E. = . ty . ,-I'_].EB:'I:I.'I:!'E‘I:EE.
C. Apply sanitizer solution as appropriate.
B. Clean snd zanitize smaller ftems such as valve and purmp parts, D. Airdrmy.
gaskets and 0" rings, retziner rings, springs. Place these partz in a
bazket. Some parts vou will be asked to leave in the sanitizer II. Mixing Instructions for Sanitizer Solufion

solotion until rezzzambled into their places of uze. The balance voua Follow label directions. DO NOT use itizar than called for by the
will drainm and air dry. directi

C. Store cleaned and zamitized items where they will stay zanitary.

0. COP tank or sink should be kept clean (manually clezned a5

nacessary’.



E. Kesp exterior areas free from debriz, standing water or other
pest barborage sites.
III. Testing for Strength of Sanitizer Solution F. Cleanup and remove any signs of pestaciivity.
S —————— G Yo md s ks o 7 o s e
preparation. Save a sampls in 2 container provided for by lab personnel. PACEABIE SIPPUSS, :

: - . . Teparate ared.
If vom are assigned to check the solutions, test papers or kits will be . . . -
. ied to you £ with instructi far their use. H. Omly trained and licenzed perzonnel shall apply pesticides.

HOUSEKEEPING & PEST CONTROL FECULATORY INSFECTIONS

I. Housekeeping

A . Regularhy remove dirt, dust, debris, insect or spider webbing, mald
from floors, walls, cracks, fixtures and equipment.

B g o,
food items ! P & PP B. Imspectors may legally inspect your facility at any

' ble tirne of day.

L. Hold recyclable materials and dispose of trash and zarbage so they reasonzble time of day.
will not contaminate products or ingredisnts, attract pests, or
contribute to msanitary conditions. (Suitzable bins or containars for

I. General

A Officials who visit vour facility to inspect vour sanitation
znd food procedures may represant the federal state,

II. "What to Do

recyclzble materials should be furmizhed by the cormpany and 4. Becourteous.
positioned to prevent any chance of cross contamination ) E. Do not keep the inspector waiting.
l. Eeep trazh contzsiners covared, clean, and in good repair. C. Do not answer questions asked by the inspector. Instead,
1. Empty containers when necessary to prevent overflowing or politely refer him her to your supervisor. Do not voluntesr
otherwize becoming a muisance, or at lasst daity. DO WOT allowr information to the inspector.
trash and zarbage to accomulate at work stations or other places D. Immedistely take the inspector to your supervisor.
inside the facility.

3. DD WOT allow gutzide trazh and garbags storage to attract pests.
Floeep durnpsters tightly coverad and locked ifnecessary.

II. PestControl

A. Eesp outside doors and windows closed or screened. Feport obvious
Eaps or openings that might allow pests to enter the facility.

B. Imspect mcoming ingredients and materials as well as delivery
wehicles.

C. KEesp trazh and garvage in covered, sppropriste confainers,

D. PFeport swy signs of pest activity to your supervisor, mcoledmg actual
pests, droppings, or damage.
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Objectives of DPC
Guidelines

 Develop & distribute educational guidelines

e Guidelines are designed to improve sanitation &
production practices in the production of milk &

dairy products:
— fall under 6 Task Forces
— developed & updated by TF members & others

— peer reviewed
— final review by “Key Sanitarians”

“’ \p
» DPC cooperates with other i -PC'
organizations with similar goals ) T



Dairy Practices Council Guidelines

Addressing Dairy Procedures & Policies
from Cow to Cup!

The Dairy Practices Council Guideline development and
update process is unique and requires several levels of peer
review. The first step starts with a Task Force subcommittee
made up of individuals from industry, regulatory and
educational institutions interested in and knowledgeable about
the subject to be addressed. “White copy™ drafts are circulated
until all members of the subcommittee are satisfied with the
content. The final “white copy™ may be further distributed to
the entire Task Force; DPC Executive Board; state and federal
regulators; educational and industry members; and anyone else
the DPC Executive Vice President and Task Force Director
feels would add strength to the review. Following final “white
copy” review and corrections, the next step requires a “vellow
cover” draft to be circulated to representatives of participating
Regulatory Agencies referred to as “Key Sanitarians.” Key
Sanitarians may suggest changes and insert footnotes if their
state standards and regulations differ from the text, After final
review and editing, the Guideline is distributed in the distine-
tive DPC “green cover™ to DPC members and made available
for purchase to others. These guidelines represent our state of
the knowledge at the time they are written. Currently, DPC
Guidelines are primarily distributed electronically in pdf
format without colored covers, but the process and designation

of the steps remains the same.

DPC GL DEVELOPMENT - TASK FORCES:
TF [: FARM BUILDINGS & EQUIPMENT

TF IL: PLANT EQUIPMENT & PROCEDURES
TF TIT: LABORATORY & QC PROCEDURES
TF IV: REGULATORY ISSUES & HACCP

TF V: MILKING SYSTEMS & PROCEDURES.
TF VI: SMALL RUMINANTS

Become a Member, Join a lask Force,

Help Us Write and Keep Our GLs Current!

DPC Guidelines

A FULL LISTING OF DPC GUIDELINES CAN
BE FOUND AND ORDERED ON-LINE AT:
hutps:www.dairype.org

htips:/www.dairype.org/eatalog/guidelines

For the Dairy Farm:

DPC 1 Planning Dairy Freestall Barns

DPC 2 Effective Installation, Cleaning and Sanitizing of
Milking Systems

DPC 4 Installation, Cleaning & Sanitizing of Large Patlor
Milking Systems

DPC 7 Sampling Fluid Milk

DPC 9 Fundamentals of Cleaning & Sanitizing Farm Milk
Handling Equipment

DPC 11 Sediment Testing/Producing Clean Milk

DPC 15 Milking Center Wastewater

DPC 17 Preventing/Testing for Added Water

DPC |8 Field Person's Guide to Troubleshooting High
Somatic Cell Counts

DPC 21 Raw Milk Quality Tests

DPC 22 Control of Antibacterial Drugs in Milk

DPC 24 Troubleshooting Bacteria in Raw Milk

DPC 28 Troubleshooting Residual Equip. Films,

DPC 30 Potable Water on Dairy Farms

DPC 36 Dairy Farm Inspection

DPC 37 Planning Dairy Stall Barns

DPC 38 Preventing Off-Flavors in Milk

DPC 40 Controlling Milk Volume & Fat Losses

DPC 41 Milkrooms and Bulk Tank Installations

DPC 42 Stray Voltage on Dairy Farms

DPC 43 Farm Tank Calibration and Checking

DPC 44 Mech. Ventilation of Tie-5tall Barns

DPC 46 Dairy Odor Management

DPC 49 Pre- & Post-Milking Teat Disinfectants

DPC 50 Farm Bulk Milk Collection Procedures

DPC 54 Selection of Elevated Milking Parlors / Construction
Materials for Parlors

DPC 58 Sizing Dairy Farm Water Heaters

DPC 79 Non-Electric Dairy Farms

DPC 85 Six Steps to Success (Spanish available)

DPC 87 Low-Budget Milking Parlors Retro-Fitted in Old
Tie-Stall Barns

DPC 88 Facilities for Special Needs Animals

DPC 90 On-Farm/Small-Scale Dairy Processing

DPC 97 Direct Loading Milk to Milk Tankers

DPC 98 Milking Procedures for Dairy Cattle

DPC 101 Farmer's Guide to High SCC in Cattle

DPC 102 Installation, Cleaning and Sanitizing of Tie Bam
Milking Svstems

DPC 106 Farm Anaerobic Digesters 100+ Quest

DPC 108 Proper Cooling of Milk on Dairy Farms

DPC 109 Automatic Milking Systems- Questions Dairymen
Need to Ask

DPC 110 Guidelines for Managing Compost Bedded-Pack
Barns

DPC Guidelines
For the Dairy Plant & QA Programs:

DPC7 Sampling Fluid Milk

DPC8 GMPs for Dairy Processing Plants

DPC 10 Maintaining Fluid Milk Shelf Life

DPC 11 Sediment Testing/Producing Clean Milk

DPC 13 Environmental Air Control in Plants

DPC 14 Clean Room Technology

DPC 17 Preventing/Testing for Added Water

DPC 21 Raw Milk Quality Tests

DPC 25 Cleaning/Sanitation Bulk Milk Tankers

DPC 29 Cleaning/Sanitizing in Fluid Milk Plants

DPC 34 Butterfat Testing of Various Products

DPC 35 Dairy Plant Waste Management

DPC 38 Preventing Off-Flavors in Milk

DPC 40 Controlling Milk Volume Fat Losses

DPC 51 Instrumental Component Testing

DPC 60 Troubleshooting Microbial Defects

DPC 62 Resources for Dairy Equipment Construction
Evaliation

DPC 80 Food Allergen Awareness Dairy Plants

DPC 90 On-Farm Small-Seale Dairy Processing

DPC 91 HACCP: SSOP's and Prerequisites

DPC 92 HACCP Principles & Plans (92-95)

DPC 103 Approving Milk and Milk Product Plants for
Extended Runs

DPC 111 Setup of a QC Lab and QC Program

DPC 112 Greening of the Dairy Lab

Specific to Small Ruminants
(Goats, Sheep):

DPC 70 Small Ruminant Milking Systems

DPC 71 Farmers Guide to SCC in Sheep

DPC 72 Farmers Guide to SCC in Goats

DPC 73 Layout of Dairy Milkhouses for Small Ruminant
Operations

DPC 75 Direct Microscopic Examination of Milk from
Small Ruminants

DPC 76 Out-Of-Season Breeding for Goats

DPC 78 Biosecurity for Sheep and Goat Dairies

Become a Member, Join a Task Force,
Help Us Write and Keep Our GLs Current!

A FULL LISTING OF DPC GUIDELINES CAN
BE FOUND AND ORDERED ON-LINE AT:
hittps:/www.dairype.org

YA TOTOT fry - /e /e g a7 ?
hitps:/fwww.dairype.org/catalog/guidelines




Guideline Sets & Sales




DPC Membership

 Membership:

— Sustaining
Platinum. Gold, Silver, Bronze

— Educational / Cooperative Extension

— Regulatory State Agriculture & Health;
FDA & USDA

— Individual Members

e Supporting members support the
operations of the DPC

— Membership helps pay the bills |DPI
— Active participation - GL development *.....




DAIRY BAR
Cabot Creamery/
Agri-Mark Coop.
Sorrento Lactalis
Perry’s Ice Cream

Upstate Niagara Coop.
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Conference Sponsors

FULL SPONSOR:
QualiTru Sampling Systems
Capitol Plastics Products

PARTIAL SPONSORS:
3M Food Safety
Atlantium Technologies
Charm Sciences
DFA — Northeast
Eastern Crown
Eurofins DQCI
Foss North America
IBA Dairy Supplies
IDEXX Laboratories
Kentuckiana Tank Wash
Nelson-Jameson
Neogen Corporation
Packaging Consultants International
Page & Pedersen International
Thermo Fisher Scientific/Capitol Vial
Weber Scientific

Chocolate
The Hershey Co.




DPC Annual Conference

3 day conference takes place each Fall.

Usually starts the day after election day in
November

General sessions, workshops, tours

Task Forces work sessions

— meet concurrently and provide a forum
where topics of common interest can be
shared with the members & other

attendees DI |
“Ic!
~€'f'_‘"-“‘ i_‘.".-‘-, |



Dairy Practices Councile

dairypc@dairypc.org
49t Annual Conference
November 7 - 9, 2018
McKinney, Texas
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