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I nfor mation about thisreprint

This standard is reprinted as at 16 June 1994. The reprint—

. shows the law as amended by all amendments that commenced on or before
that day

. incorporates all necessary consequential amendments, whether of punctuation,
numbering or another kind.

The reprint includes a reference to the law by which each amendment was
made—see List of legislation and List of annotations in Endnotes.

Minor editorial changes allowed under the provisions of the Reprints Act 1992 have
aso been made to use conjunctives and digunctives consistent with current
legislative drafting practice (s 28).

Also see Endnotes for—

. details about when provisions commenced

. any provisions that have not commenced and are not incorporated in the
reprint.
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DAIRY INDUSTRY STANDARD 1993

[as amended by all amendments that commenced on or before 16 June 19942]

PART 1—PRELIMINARY

Short title
1. This standard may be cited as the Dairy Industry Sandard 199334,

Definitions
2. In these standards—

“approved laboratory” means a laboratory registered by the National
Association of Testing Authorities or for which a current laboratory
licence has been issued under the Act;

“bulk milk grader” means a person who is qualified to classify milk
according to its quality;

“Category C milk run” means amilk run consisting of either or both of—

() alistof streets, or aresidential areadefined in some other way, in
which the vendor who holds avendor’s licence for the milk runis
authorised to sell dairy produce; or

(b) alist of businessesthat are small commercial consumers of dairy
produce to which the vendor who holds avendor’ slicence for the
milk run is authorised to sell dairy produce;

“Category C type milk run” means amilk run consisting of either or both
of—

(a) alistof streets, or aresidential areadefined in some other way, in
which a nonparticipating vendor is authorised to sell dairy
produce; or

(b) alist of businesses that are small commercial consumers of dairy
produce to which a nonparticipating vendor is authorised to sell
dairy produce;
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“commercial vehicle’” means—

(@) avehicle used only on a Category C milk run or on a Category C
type milk run; and

(b) avehicle used for the delivery of dairy produce to a wholesale or
retail supplier;
“depot” means premises used for the sampling, testing, processing by
chilling only and refrigerated storage of dairy produce for distribution
to the wholesale market;

“Export Control Orders’ means the Export Control (Processed Food)
Ordersissued under the Export Control Act 1982 (Cwlth);

“factory” means premises (other than a depot) used for the processing of
dairy produce for sale but does not include adairy where unpasteurised
milk is packaged;

“Food Standards Code” means the Food Standards Code adopted under
the Food Standards (Adoption of Food Standards Code and General)
Regulation 1987;

“nonparticipating vendor” means avendor who did not participate in the
dairy industry restructuring scheme provided by the Act;

“small commercial consumer” of dairy produce means a business that—
(@) buysnot morethan 80 L of pasteurised milk per week; and

(b) does not sell the milk by retaill in the form in which it is
purchased.

PART 2—STANDARDS FOR DAIRY PRODUCE

Compliance with the Food Standards Code

3. The standard that dairy produce intended for sale for human
consumption must comply with is the Food Standards Code unless another
standard is specified in these standards.
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Product standards for milk

4.(1) An owner of a dairy must ensure milk supplied from the dairy
complies with the standards specified in this section.

(2) When tested as required by section 14, milk supplied from the dairy
to afactory or depot must not have—

(8 a micro-organism colony count of more than 50 000 colonies
per millilitre; and

(b) for unpasteurised bovine milk—
(i) atrue protein content of lessthan 30 g/L; and
(i) amilk fat content of lessthan 33 g/L.

(3) When tested as required by section 13, unpasteurised milk intended
for human consumption and supplied from the dairy other than to a factory
or depot must not have—

(@) a micro-organism colony count of more than 50 000 colonies
per millilitre; and

(b) less than the allowable content prescribed in the Food Standards
Code for—

() milk fat; and

(it) milk solids non-fat or protein.

Non-contamination of dairy producefor sale
5.(2) Inthis section—
“ancillary products and materials’ means products and materials used—
(@) inthe production or processing of dairy produce; or

(b) inthe cleaning and sanitising of any building, plant or equipment
used in connection with the production or processing of dairy
produce.

(2) An owner of any premises, vehicle, plant or equipment used for the
production, processing or storage of dairy produce for sale must ensure the
premises, vehicle, plant or equipment isused in away that ensuresthe dairy
produce is protected against contamination or tainting.
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(3) An owner of avehicle used for the carriage of dairy produce for sale
must ensure the vehicle is used in a way that ensures the dairy produce is
protected against contamination or tainting.

Maximum penalty—40 penalty units.

(4) Products and materials (other than ancillary products and materials)
must not be used or stored in the production area, processing area, dairy
produce storage area or packaging materials storage area, of adairy, factory
or depot.

Carriage and storage of dairy produce intended for sale for human
consumption

6.(1) Dairy produce intended for sale for human consumption must be
carried and stored at a temperature of not more than 5°C.

(2) Subsection (1) does not apply to dairy produce that—
(@) ismentioned in subsections (3), (4) and (5); or
(b) isundergoing a process requiring a different temperature; or
(c) isultraheat treated, sterilised or powdered; or

(d) isbeing carried in avehicle used on a Category C milk run or on
a Category C type milk run.

(3) Unpasteurised milk stored at a dairy must be stored in a bulk milk
tank at a temperature above the freezing point of the milk but a a
temperature of not more than 4°C.

(4) Unpasteurised milk received at afactory or depot must—

(@) immediately on its receipt, be cooled to a temperature above the
freezing point of the milk but at a temperature of not more than
4°C; and

(b) bekept in the temperature range specified in paragraph (a).

(5) Unpasteurised milk carried or stored in a tanker must be kept at a
temperature of not more than 6°C whileit isin the tanker.
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Packaging of unpasteurised milk

7. Unpasteurised milk for sale (other than to a factory or depot) for
human consumption must be packaged in atamper proof container.

PART 3—STANDARDSFOR A FACTORY OR DEPOT

Standardsfor afactory or depot

8. A factory or depot used for the processing or storage of dairy produce
for sale must comply with the standards specified in this Part.

Structural and operational requirements

9.(1) The structure of afactory or depot must comply with Schedule 2,
sections 1 to 28, 47 and 48 of the Export Control Orders.

(2) A factory or depot must be operated as required by Schedule 3,
sections 1 to 20, 24 to 31, 33 to 56, 60 to 63, 76 and 77 of the Export
Control Orders.

(3) The premises and buildings of afactory or depot must be kept clean,
in awholesome condition and in good repair.

(4) Plant or equipment used in a factory or depot for the processing or
storage of dairy produce must be—

(@) cleaned immediately after use; and
(b) kept in aclean and wholesome condition and in good repair.

(5) The premises, buildings, plant and equipment of a factory or depot
may only be used to manufacture—

() food that does not leave a residual odour in the equipment after
the equipment has been cleaned; or

(b) industrial casein; or
(c) dairy produce stock food.
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Quality control of dairy produce

10. Dairy produce intended for sale for human consumption must be
processed, packaged or stored at afactory or depot under a quality control
system complying with—

(@) the Audtralian Standards for Quality Systems issued by
Standards Australia; or

(b) thefollowing provisions of the Export Control Orders—

(i) Schedule 7, sections 1 to 11, 13 to 16, 18 to 36, and 39
to 58;

(ii) Schedule 8, sections1to 11, 13to 16, and 18 to 39.

Recordsto be kept by the owner of a factory or depot
11.(1) The owner of afactory or depot must—

(@) keeparecord of dairy produce received at or distributed from the
factory or depot; and

(b) produce acopy of the record on request of an authorised person.
(2) The record must contain details of the following—

(@ milk recelved a the factory;

(b) milk dispatched from the factory to another factory;

(c) for dairy produce processed or packaged at the factory, or
distributed from the factory—

(i) thequantity; and
(ii) container type and size; and
(iii) date code or product batch number.

(3) If recording equipment is attached to a pasteuriser at a factory, the
equipment must record details of the following—

() thedate of processing of the dairy produce;

(b) the type of dairy produce being processed from the milk or
cream;

(c) the temperature of the milk or cream when leaving the holding
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(d)
()
(f)
(9)
(h)
(i)

section and the cooling section of the pasteuriser;

the duration of each process,

the time of day when each process was performed;

the time and duration of adiversion of the milk or cream;
the reason for adiversion;

the reason for an abnormal function of the equipment;

any unusual happenings.

(4) If recording equipment is not attached to apasteuriser at afactory, the
record kept by the owner of the factory must contain details of the
following—

@
(b)

(©)
(d)

(€)

(f)

the date of processing of the dairy produce;

the type of dairy produce being processed from the milk or
cream;

the time of day when pasteurising temperature was reached;

the time of day when pasteurisation of the produce was
completed;

the temperature readings at the times mentioned in each of
paragraphs (c) and (d);
the temperature readings taken at 15 minute intervals from the

time pasteurising temperature was reached until completion of the
pasteurisation process.

(5) Therecordsrequired to be kept under this section (other than arecord
of ultraheat treated or sterilised cream) must be kept at the factory or depot
for 1 year.

(6) Therecord of ultraheat treated or sterilised cream must be kept at the
factory for 6 months after the use-by date specified on the package of the

cream.
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PART 4—STANDARDS FOR TESTING AND
ANALY SIS OF DAIRY PRODUCE

Sampling, grading and measuring of milk at adairy

12.(1) When milk is collected from a dairy for delivery to a factory or
depot, a bulk milk grader must—

(a) takeasample of the milk; and
(b) sensory grade the milk; and
(c) measure and record the volume of the milk.

(2) The bulk milk grader must immediately notify the consignor of the
milk if the milk is graded below first grade quality.

(3) A sample of milk taken at a dairy must be taken, stored, carried and
treated in accordance with—

(@ Australian Standard 1166, Methods for Sampling Milk and Milk
Products, issued by Standards Australia; or

(b) the Laboratory Manual issued by the Authority.

Testing and analysis of unpasteurised milk intended for sale as
unpasteurised milk

13.(1) An owner of a dairy producing unpasteurised milk intended for
sale for human consumption as unpasteurised milk must ensure the milk is
tested and analysed as required by this section.

(2) At least once in every month, a sample of the milk must be taken and
sent to an approved laboratory for testing and analysis to determine if the
milk complies with section 4 and the antibiotics, iodine and coliform count
standards of H1 and H5, Milk and Liquid Milk Products, of the Food
Standards Code.

(3 A sample must be taken in a way that is reasonable in the
circumstances, having regard to the total quantity of milk produced at the
same milking.

(4) A sample mentioned in this section must be tested by the appropriate
method specified in the Laboratory Manual issued by the Authority or in the
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Food Standards Code.

(5) The owner of the laboratory performing the test must ensure the
Authority is provided with a copy of the test result within 5 business days
after completion of the test.

Testing and analysis of milk received at a factory or depot

14.(1) The owner of afactory or depot must ensure milk received at the
factory or depot is tested and analysed as required by this section.

(2) A sample must be taken of each tanker of milk received at the factory
or depot and sent to an approved laboratory for testing and analysis for the
presence of antibiotics and iodine.

(3) If atest mentioned in subsection (2) shows the presence in the tanker
of more than the allowable level of the substance as prescribed in H1, Milk
and Liquid Milk Products, of the Food Standards Code, a sample of each
consignment in the tanker, taken under section 12, must be tested and
analysed at the laboratory to determine the level of the substance in each
consignment.

(4) If payment for the milk is calculated by reference to the content of the
substance, a sample of each consignment of milk in the tanker, taken under
section 12, must be tested and analysed at an approved laboratory to
determine the content of —

(& milk fat; or
(b) protein; or
(c) milk solids non-fat.

(5) At least once in every 10 days, asample of each consignment of milk
received at the factory or depot on that day must be tested and analysed at an
approved laboratory to determine if the milk complies with the
micro-organism colony count specified in section 4.

(6) A test required under this section must be performed in the
appropriate way specified in the Laboratory Manual issued by the Authority
or in the Food Standards Code.

(7) The owner of afactory or depot at which the milk was received must
ensure the producer of the milk, or the factory, depot or producer
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cooperative from which the milk was received, is advised in writing if the
milk, tested as required by this section, does not comply with a prescribed
standard.

(8) A record of the result of atest must be kept for 1 year at the factory
or depot that received the milk.

K eeping of records by alaboratory

15. The owner of alaboratory to which a dairy produce sample is sent
for testing under these standards must ensure—

() thedairy produceistested as required by these standards; and
(b) arecord of thetest iskept for 1 year; and

(c) a copy of the record is produced on request of an authorised
person.

PART 5—STANDARDS FOR A DAIRY

Standardsfor adairy
16.(1) The standards for adairy are as specified in this section.
(2) The milking shed and milk room must each have afloor—

() constructed of concrete or other material impervious to moisture;
and

(b) graded with aslope allowing self draining of the floor; and
(c) thatisrelatively smooth and easily cleaned.
(3) The milk room must also have the following—
(@ wals—
(i) constructed of—
(A) concrete or brick; or
(B) if supported by a dwarf wall of concrete or brick at least
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200 mm high—material other than concrete or brick;
and

(i) that arerelatively smooth and easily cleaned;

(b) a relatively smooth ceiling allowing easy cleaning and sealed
flush to thewalls;

(c) awaterproof roof;

(d) doors or windows capable of preventing the entry of animals,
birds and vermin;

(e) enough lighting;

(f) if the lighting is positioned over the opening of a bulk milk
tank—a cover to protect the lighting and to prevent broken glass
from the lighting entering the tank.

(4) Milking plant must—

(@) have milk contacting surfaces constructed of stainless steel or
other food grade material; and

(b) be capable of being properly cleaned.

(5) The milk collection area must have a concrete slab at least 2 m long
and 1.5 m wide situated—

(@) outside the milk room door where the milk is collected; and
(b) infront of the outlet valve to an externa bulk milk tank.
(6) A bulk milk tank must—

(@) beconstructed asrequired by Australian Standard 1187, Standard
for Refrigerated Bulk Milk Tanks; and

(b) be capable of—

(i) cooling milk to 4°C within 3.5 hours from the start of
milking; and

(i1) keeping themilk at atemperature above the freezing point of
the milk but at atemperature of not more than 4°C.

(7) A bulk milk tank must be located in amilk room if—
(@) thetank hasan opentop lid; or
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(b) the inspection opening, inlet, outlet and air vents of the tank are
not enclosed in a dustproof compartment.

(8) An external bulk milk tank must—
() bestuated on asdf draining concreted area; and

(b) havetheinspection opening, inlet, outlet and air ventsenclosed in
a dustproof compartment.

(9) A sufficient supply of clean water must be provided for—
(@) thecleaning of equipment and the dairy; and
(b) therinsing of abulk milk tank.

(10) Drains must—
(@) beconstructed of concrete or other impervious material; and
(b) provide drainage for all waste to a suitable disposal point; and
(c) extend at least 9 m from the dairy premises.

(11) Stock must be kept at least 9 m from the milk room.

(12) Subsection (11) does not apply to the side of the milk room attached
to the milking shed.

(13) Thedairy and all equipment must be kept clean and in good repair.

PART 6—STANDARDSFOR A VEHICLE USED TO
CARRY OR STORE DAIRY PRODUCE

Standardsfor avehicleused to carry or storedairy produce

17. A person must not carry or store dairy produce in a milk tanker or a
commercial vehicle unlessthe tanker or vehicle complies with the standards
specified in this Part.

Maximum penalty—40 penalty units.



s18 15 s19
Dairy Industry Sandard 1993

Standardsfor a milk tanker

18.(1) The standards for amilk tanker used for the carriage or storage of
dairy produce are as specified in this section.

(2) The tanker must be kept in a clean and sanitary condition and in good
repair.

(3) The milk contacting surfaces of the tanker must be stainless steel
capable of being cleaned, sanitised and inspected.

(4) Thetank of the tanker must—
(@ beinsulated with—
(i) corkboard of aminimum thickness of 50 mm; or

(i) a materia having the thermal equivalent of the material
specified in subparagraph (i); and

(b) contain an inspection opening fitted with a cover.
(5) An externally mounted milk line on atanker must be insulated.

(6) If amilk collection hose fitted to the tanker is exposed to the sun
when not in use, the hose must be made of opagque material.

(7) If atanker isfitted with a pump drive unit having aliquid fuel motor,
the motor must be housed in a compartment separated from the milk pump.

Standardsfor a commercial vehicleused to carry dairy produce

19.(1) The standards for a commercial vehicle used to carry dairy
produce for sale are as specified in this section.

(2) The part of the vehicle in which the dairy produce is carried must
have afully enclosed waterproof compartment—

(&) constructed of durable materia; and
(b) fitted with close fitting doors providing an effective dust seal; and
(c) capable of being properly cleaned and drained; and

(d) insulated from external heat on al sides (including the roof, floor
and doors) by expanded styrene foam insulation or other
insulation material; and
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(e) equipped with arefrigeration unit to keep the dairy produce at a
temperature of not more than 5°C unless—

(i) thevehicleisused to carry only ultra hesat treated, sterilised
or powdered dairy produce; or

(it) the vehicle is used only on a Category C milk run or on a
Category C type milk run; and

(f) keptingood repair and clean condition.

(8) The words “ Food Transport Vehicle’ or other words showing the
vehicleisused to carry dairy produce must be written, legibly and indelibly,
on each externa side of the compartment, in letters at least 100 mm high.

(4) The door of the compartment containing dairy produce must be
closed at al times other than for the loading or unloading of dairy produce.

(5) The loading or unloading of the vehicle must be performed in the
shortest reasonable time consistent with the type and quantity of dairy
produce being loaded or unloaded.

(6) A commercia vehicle must not be used for a purpose, or for carrying
anything in the compartment, that may cause the dairy produce carried in
the vehicle to become contaminated or harmed.
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ENDNOTES

1 Index to Endnotes

Date to which amendmentsincorporated . .. ............ ... .. ... ...
Listof legiglation. ...... ... e e
Listof annotations . ...ttt e

2 Date to which amendments incor por ated

This is the reprint date mentioned in the Reprints Act 1992, section

5(c).

Accordingly, this reprint includes all amendments that commenced operation on or

before 16 June 1994. Future amendments of the Dairy Industry Standard 1993
be made in accordance with this reprint under the Reprints Act 1992, section 49.

3 List of legislation

Dairy Industry Standard 1993 SL No. 518
notfd Gaz 17 December 1993 pp 1812-21
commenced on date of notification

as amended by—

Dairy Industry Amendment Standard (No. 1) 1994 SL No. 161
notfd Gaz 20 May 1994 pp 603-5
commenced on date of notification

may
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