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Webinar Housekeeping

• It is important to note that all opinions and statements are those of the 
individual making the presentation and not necessarily the opinion or view 
of IAFP.

• All attendees are muted. Questions should be submitted to the presenters 
during the presentation via the Q&A section on your screen. Questions will 
be answered at the end of the presentations.

• This webinar is being recorded and will be available for access by IAFP 
members  within one week.
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Presenter

Patrick Wouters

patrick.wouters@ehedg.org

Patrick Wouters is Development Director at EHEDG, where he 

focuses on embedding hygienic design into global food safety 

management strategies. He chairs the Subcom Working Groups, 

leads the EHEDG Hygienic Design Benchmarking Project, and 

contributes as an authorized trainer and principal author of key 

guidelines. His career spans food and beverage production, R&D, 

hygienic engineering, and quality management, including global 

responsibility roles at Cargill and Unilever, as well as experience in 

the Dutch dairy sector. He holds a PhD in food preservation 

technologies from the Technical University of Berlin.



Strategic Approach of Hygienic Design
Here’s what we are ultimately trying to achieve:
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Why Are We Here?
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Hygienic Design Objectives - refresher



Application Areas of Hygienic Design



Hygienic Design – Factory 
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Hygienic Design - Equipment
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Hygienic Design – Utilities/EIA
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Hygienic Design Risk Management



Hygienic Design Principles
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Hygienic Design Principles



Hygienic Equipment Design



Hygienic Design Principles



Hygienic Equipment Design
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Hygienic Equipment Design
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Hygienic Design Principles



Hygienic Equipment Design



Hygienic Equipment Design
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Hygienic Design Principles



Plant Layout and Zoning
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Hygienic Design Principles



Hygienic Equipment Design



Hygienic Equipment Design



Hygienic Design Principles



Hygienic Equipment Design



Hygienic Equipment Design



Hygienic Design Risk Management (HDRM)



In Summary
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EHEDG Head Office

Karspeldreef 8, 1101CJ Amsterdam, Netherlands 

office@ehedg.org / patrick.wouters@ehedg.org 

+31 610 216 958 / +31 610 655 536
https://www.ehedg.org

THANKS!
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A Brief History of the
3-A Sanitary Standards

& The Grade A Pasteurized Milk 
Ordinance.

Presented by

Dan Erickson, Dairy Foods Safety Auditor and 3-A CCE

Harold Wainess & Associates
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Genesis of the 3-A Sanitary Standards

• The “3-A” designation is derived from the three interest groups 
represented in this 3-A Sanitary Standards and Practices 
writing organization. The Food Production Solutions 
Association (FPSA), the International Dairy Foods Association 
(IDFA) and the International Association for Food Protection 
(IAFP).  
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Genesis of the 3-A Sanitary Standards

• The International Association of Milk Inspectors was established in 1911 at a 
Cattle Show in Milwaukee, Wisconsin. Two of the attendees were from outside 
of the US. One from Canada and from Australia making that first meeting 
“International”. The organization later became the International Association of 
Milk, Food and Environmental Sanitarians. (IAMFES), now known as the 
International Association for Food Protection (IAFP) since 2001.

     Environmental Health Sanitarians were dropped from the title due to a 
requirement for this group of Sanitarians to carry a registration under the 

supervision of National Environmental Health Association (NEHA).

   The IAFP celebrated 100 years of operation in 2011 at the Milwaukee Wisconsin 
Convention Center near where it all started.
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Genesis of the 3-A Sanitary Standards
• During the early years of the organization, the 

discussions of these “Dairy Regulatory 
Sanitarians” was centered on the safety of the 
milk supply which with an increase of milk 
products being distributed to the general public 
as populations worldwide were moving away 
from an agrarian model to more urban societies.  
Disease transmission through the milk supply was 
becoming more evident as people moved away 
from the farm environment. 
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Genesis of the 3-A Sanitary Standards

• Pasteurization was not widely recognized in the early days of  
these organizations however; food safety research and 
discoveries of the famous French researcher; Dr. Louis Pasteur 
were being heavily considered. These early “Sanitarians” were 
seeing the problems of mechanized farm practices and the lack 
of “sanitary conditions” from on-farm milk harvesting 
equipment, product transportation to processing facilities and 
product delivery to urban consumers. 
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Dr. Louis Pasteur
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Genesis of the 3-A Sanitary Standards
• The first version of what we now call the Grade A 

Pasteurized Milk Ordinance was released in 1924. Early 
guidance documents on the “Sanitary” construction of 
equipment used for the collection, storage, 
transportation of milk from farms to processing plants 
were written however, remained regionally enforced. 
The first National Conference on Interstate Milk 
Shipments (NCIMS) was organized and held in 1950. 
The  title, “Grade A Pasteurized Milk Ordinance” was 
adopted in 1965.  

• The US FDA Milk Safety Team has an equipment review 
process for the Grade A Program. Opinions on PMO 
compliance are issued under the M-b program.
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PMO Section 7 Item 11p. Page73. 
2023 Revision

Reference to 3-A Sanitary Standards
• Construction and Repair of Containers and Equipment

• NOTE: 3-A Sanitary Standards and Accepted Practices for dairy equipment are 

developed by 3-A SSI. 3-A SSI is comprised of equipment fabricators, processors, 

and regulatory sanitarians, which include State milk regulatory officials, USDA 

Agricultural Marketing Service Dairy Programs, the USPHS/FDA CFSAN/MST, 

academic representatives and others. 

• Equipment manufactured in conformity with 3-A Sanitary Standards and Accepted 

Practices complies with the sanitary design and construction standards of this 

Ordinance. For equipment not displaying the 3-A Symbol, the 3-A Sanitary 

Standards and Accepted Practices may be used by Regulatory Agencies as guidance 

in determining compliance with this Section. 
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Genesis of the 3-A Sanitary Standards
• During the period after World War II, the Dairy 

Industry was changing quickly as Pasteurization 
was becoming common place and required by 
many states and municipalities across North 
America. During this same period Dairy 
Sanitarians were working in collaboration with 
the Dairy Industry and Dairy Equipment 
Manufacturers to formulate the 3-A Sanitary 
Standards and Practices. 

• A Group called the 3-A Symbol Council managed 
the issuance of 3-A Symbol Use Authorizations for 
Equipment Manufacturers.
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3-A Sanitary Standards Now

• Membership on the IAMFES 3-A Committee of Sanitary 
Procedure (3-A CSP) was at one time exclusive to Dairy 
Regulators and University Level Professors acting as scientific 
advisors.

• The IAFP Board of Directors voted to end the organizations 
support of the 3-A CSP at the 2025 IAFP Annual Business 
Meeting.
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3-A Sanitary Standards Now

• 3-A Symbol Use Authorization is now managed by 3-A Sanitary 
Standards, Inc. which was implemented in 2003.

• Applicant Equipment Manufacturers need to audited by a 3-A 
Certified Conformance Evaluator (3-A CCE). 3-A CCE’s are 
vetted and pay an annual license fee to maintain their status 
with 3-A SSI. This includes attendance at annual CCE training 
sessions both in-person and virtual sessions.
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3-A Sanitary Standards
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The Cow
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Milk Haulers/Samplers
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PMO Section 7. Item 15p.(A).3b. “Protection from 
Contamination”
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PMO Section 7. Item 15p.(A).3b. “Protection from 
Contamination”

• b. If the area is not completely enclosed or doors of the unloading area are open 

during unloading, a suitable filter is required for the manhole or air inlet vent and 

suitable protection shall be provided over the filter material either by design of the 

filter holding apparatus or a roof or ceiling over the area. When weather and 

environmental conditions permit, manhole openings and covers of milk tank trucks 

may be opened outdoors for the short period of time necessary for the collection of 

samples for animal drug residue screening. 

58



PMO Appendix N
Becomes part of the PMO in 1995

• Requires that every 
load of milk received be 
tested for animal drug 
residues everyday!

• Sample collected from 
each tank compartment 
for testing.

• Sample collected by 
responsible individual.

• Testing is done by 
certified analysts.

• A positive test can not 
become negative.
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FSMA 2011

• Food

• Safety

•Modernization

•Act
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FSMA Implementation for “Dairy” began in 
September 2018

Appendix “T” placed in the 2017 Revision of PMO.

The first dairy companies to be evaluated under this HACCP 
based  inspection program by the US FDA completed an 
Appendix “T” evaluation.

Under PMO Appendix “T” Equipment and Processes need to be 
evaluated to ensure that the systems are cleanable and properly 

cleaned after each day used. “The 3-A Sanitary Standards 
are a building block for verifying this requirement.” 
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3-A Symbol Use Authorization
and the EDTCF

•Engineering, Design and 
Technical Construction 
File

• An EDTCF, Table of Contents is to be on hand 
for the audit visit.
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Display of the 3-A Symbol
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Display of the 3-A Symbol
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3-A Sanitary Standards and Practices
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Slip Joints 
(No longer allowed in

Plant applications).

70

Hose 
Assemblies
(62-02)



Quality Management Program

• 3-A CCE’s are required to evaluate a 3-A Symbol Use 
Authorization Applicant’s QM, QA or QC Program. While an ISO 
9001-2015 certificate is not required under the 3-A TPV 
program, having a certified program is considered a plus and is 
recorded by the CCE’s in the Third-Party Verification (TPV) 
Audit report.

• On-site Audit Visits are required. In some very limited cases a 
Virtual Audits can take the place of Onsite visits.
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Material Selection

• Rubber and Rubberlike Materials

• Plastic Materials

 3-A Sanitary Standards for Rubber and 
Rubberlike Materials #18-03

 3-A Sanitary Standards for Plastics #20-27

These standards contain test criteria for a 
material’s compatibility with product and the 
ability to withstand the environment of 
intended use!
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3-A Sanitary Standard for General Requirements

ANSI/3-A 00-01-2018

D1.2 Nonmetals

D1.2.1 Plastic, rubber and rubber-like materials may be used for gaskets or seals.  When permitted by specific equipment 
3-A Sanitary Standards or 3-A Accepted Practices, plastic, rubber and rubber-like materials may be used for other 
components.

D1.2.1.1 Plastic, rubber and rubber-like materials, when used as product contact surfaces, shall be inert and non-toxic, 
nonabsorbent, fat-resistant, relatively resistant to scratching, scoring, decomposition, crazing, and chipping under normal use 
and when exposed to the conditions encountered in the environment of their intended use, including cleaning, sanitizing 
treatment, and/or sterilization.

D1.2.1.2 Plastics, rubber and rubber-like materials, when used as product contact surfaces, shall not impart flavor or odor 
to the products under repeated use conditions.

Note: D1.2.1.2 does not apply to the 3-A SSI Symbol Authorization program.
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Standard Compliance Declaration Statement for 
Rubber & Plastics

• US FDA Food Contact Status

• When used unmodified and processed in accordance with Good Manufacturing 

Practices (GMP) for food contact applications, this product will comply with the U.S. 

Food and Drug Administration’s food additive regulation Title 21 CFR 177.1520(c) 3.2c. 

This product may be used to produce articles or components of articles used in contact 

with food for all food types described in Table 1 and Conditions of Use C-H described in 

Table 2 of U.S. FDA’s regulation 21 CFR §176.170(c). The preceding statement refers to 

regulatory requirements only, not to the product's physical utility. It is the 

responsibility of the article producer or food packager to determine that the article is 

suitable for its environment of intended use.
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Heat Tint Levels on the Inside of Welded 316L 
Stainless Steel Tube
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The Sample Numbers refer to the amount of oxygen in the 

purging gas: 

No.1- 10ppm No.2 - 25ppm  No.3 - 50ppm  

No.4 - 100ppm No.5 - 200ppm   No.6 - 500ppm     No. 7 - 1000ppm  

No.8 - 5000ppm  

No.9 -12500ppm  No.10 -. 25000ppm
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Threads in a product contact area.
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The PMO Grade A Inspection Program and 3-A 
Sanitary Standards have a Global Reach

• The International Certification Program (ICP) 
began with a demand from the World Trade 
Organization (WTO) to allow Foreign competitors 
to have market access in the early 2000’s. An ICP 
Pilot Program began in 2007.

• Prior the Pilot Program, Three States adopted 
Three Foreign Dairies. Vermont, New York and 
Florida to provide inspection and certification.

• The ICP became a permanent part of the PMO at 
the 2015 NCIMS. 
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Dr. Ron Schmidt



Why the rope?
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QUESTIONS?



The Carton
Grocery Store Dairy Case
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Thank you for your attention.
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Date Time (Eastern Time) Webinar Title

Apr 30 2:00 PM – 3:30 PM
Intro to Gen-FS: An overview of the Genomics for Food 
and Feed Safety Collaboration

May 4 12:00 PM – 1:00 PM
Clostridium botulinum in Dairy: Risk, Control, and 
Prevention Strategies – A Live Expert Roundtable

May 20 12:30 PM – 1:30 PM
Neurodivergent Thinking in Food Safety: Implications 
for Practice, Performance, and Inclusion

May 28 1:00 PM – 2:00 PM
Using Data Trends to Improve Microbial Risk Detection 
in Food Safety Systems

Upcoming Food Safety Webinars (April – May 2026)



This webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.org within one week.

Not a Member? We encourage you to join today. 
For more information go to: www.FoodProtection.org/membership/

All IAFP webinars are supported by the IAFP Foundation with no charge to participants.

Please consider making a donation to the IAFP Foundation so we can continue to 
provide quality information to food safety professionals.

http://www.foodprotection.org/resources/webinar-archive/
http://www.foodprotection.org/membership/
http://www.foodprotection.org/about/iafp-foundation/
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