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Bulk Tank Milk Grader Certification 
 

Bulk Tank Milk Grader’s Apprentice Certificate 

 
In order to obtain an Apprentice Bulk Tank Milk Grader certificate, applicants must be employed by 

a milk transport company appointed as an agent for Dairy Farmers of Ontario (DFO). Before an 

Apprentice Bulk Tank Milk Grader certificate will be issued, the candidate must successfully 

complete a Bulk Tank Milk Grader (BTMG) Performance Evaluation conducted by a DFO 

Transportation Officer.  The milk transport company must notify a DFO Transportation Officer 

immediately when a new driver has been hired for training.  If the Apprentice BTMG is driving / 

picking up and delivering milk on his own, he must use certificate number Z99999 until a unique 

number is issued by DFO.  An Apprentice Performance Evaluation must be conducted no later than 

eight days after the Apprentice BTMG starts picking up and delivering milk on their own.  A unique 

Apprentice BTMG certificate number will be issued upon successful completion of the Performance 

Evaluation. The main purpose of the Performance Evaluation is to provide instruction and to review 

milk grading, sampling, measurement and related pickup and delivery procedures. 

 

There is a $50.00 fee assessed to individuals being evaluated for an Apprentice BTMG certificate. It 

is payable to Dairy Farmers of Ontario on the day the Apprentice Performance Evaluation has been 

completed.  DFO will notify the milk transport company of the unique certificate number issued to 

the Apprentice BTMG and that it is mandatory that the apprentice BTMG attend the next available 

Bulk Tank Milk Grader training course to attain full certification.  An Apprentice certificate is 

inactivated approximately one month after the course date.  If the course has not been attended and 

there is no acceptable extenuating reason given, the individual may arrange another Performance 

Evaluation and pay a $50.00 fee plus a $25.00 penalty in order to reactivate their Apprentice BTMG 

certificate number. 

 

A temporary wallet size paper certificate is issued to the Apprentice BTMG. An Apprentice 

certificate provides the holder the authority to perform the duties of a certified BTMG; however, a 

certified BTMG must supervise and assume responsibility for the duties performed by the 

Apprentice.  The Milk Act, Regulation 761, Section 48 (2) states:  An apprentice bulk tank milk 

grader may accept, grade, reject, measure or sample milk while supervised by a bulk tank milk 

grader. 

 

Bulk Tank Milk Grader’s Certificate 

 

A Bulk Tank Milk Grader certificate can only be obtained by an Apprentice BTMG attending and 

successfully completing a two and a half day BTMG training course. Depending on demand, the 

course is usually offered twice each year, spring and fall. It is usually conducted at a facility rented 

from the Wellington County Museum & Archives located in Fergus, Ontario.  An information 

pamphlet with a registration form is mailed to all transporters at least two months in advance of the 

course dates.  The registration fee is $325.00 which includes a plasticized photo certificate, wallet-

size, and an 8½" X 11" diploma-size certificate for those candidates successfully passing the course. 
 

In order to pass the BTMG course, participants must attain at least 70 per cent in both a written 

exam and a practical milk grading exam. Individuals who fail one exam (the written or the practical) 

may, with a $25.00 fee-for-service assessed, have one final opportunity to be re-examined. 

Individuals who fail both exams or a retried exam may re-start the apprenticeship program which 
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includes another performance evaluation, $50.00 payable to DFO and mandatory attendance at the 

next available BTMG training course.  The apprentice certificate number, for those passing the 

course, becomes the BTMG certificate issued for a five-year period ending with a March 31st 

renewal anniversary date. 
 

When it is time for a BTMG to obtain renewal status, their most recent BTMG performance 

evaluation on file must have been successful and completed at some point in their expiring five-year 

certification period.  They must also have passed a Refresher Course - a grading and written exam 

completed in the last year of certification.  A renewal package - a letter with instructions and 

information to attend a grading session, a renewal application, an exam and BTMG manual (the 

open book for the written exam) - is mailed at least two weeks in advance of the Refresher Course. 
 

A $50.00 certificate renewal fee is assessed to the individuals attending the Refresher Course.  

Similar to the BTMG course, 70 per cent must be attained in both a written exam and a practical 

milk grading exam.  Individuals who fail will, with a $25.00 fee for service assessed, have an 

opportunity to be re-examined.  An additional $50.00 fee is assessed to those individuals who are 

unsuccessful in the renewal process and have accepted the option of reverting to apprentice status - 

a performance evaluation and mandatory registration and attendance at the next BTMG training 

course.   
 

BTMG Fee Schedule 
 

Item Fee ($) Details 

Apprentice Certificate 50.00 Payable the day a Transportation Officer 

conducts the Performance Evaluation  

Training Course Registration 325.00 Includes five-year certification for successful 

participants 

Apprentice failing to attend the 

first available course 

75.00 Apprenticeship is cancelled.  Individuals wanting 

to reapply must pay $50.00 Apprentice fee plus 

$25.00 penalty 

Apprentice withdrawing from 

course 

25.00 Registration refund less $25.00 

BTMG Certificate Renewal 

(successful refresher grading 

and written exam) 

50.00 Mandatory every five years.  Certification to 

successful participants renewed for a five-year 

period 

Course grading or written exam 

retry 

 

25.00 When one exam is failed, one retry is offered.  

When both exams are failed, certification reverts 

to apprentice status 

BTMG Performance Evaluation 

Accountability 

50.00 When a re-evaluation is required 
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Role of the BTMG – by the Ontario Milk Transport Association 
 

Image of the Bulk Tank Milk Grader 

 

As a candidate for a Bulk Tank Milk Grader's certificate, and therefore a student in this course, you 

have chosen to align yourself with other team members in the dairy industry of Ontario. You will be 

expected to maintain the standard which has made Ontario milk and dairy products among the best 

in the world. The other members of this team demand, and have a right to expect, your full support 

in the pursuit of this excellence. 

 

As potential Bulk Tank Milk Graders you join the ranks of a group of people responsible for the 

grading, sampling, measuring and transportation of an acceptable raw product to the processing 

plants of this province. The competency with which you perform your work will have a great 

bearing on all other facets of the industry. 

 

The Ontario Milk Transport Association (OMTA) is a voluntary association of milk transporter 

agents of Dairy Farmers of Ontario dedicated to the betterment of milk transportation in Ontario. In 

conjunction with Dairy Farmers of Ontario, they have developed standards for the vehicles and 

drivers of this transportation system which has resulted in a high profile image for the dairy 

industry. Not the least of your responsibilities is the projection of this image which denotes clean, 

wholesome products that Ontarians have come to expect and out-of-province visitors have come to 

respect. 

 

Clean, well-maintained tankers with milk decals in good repair, operated in a safe, courteous 

manner at all times by clean, uniformed drivers, do much to impress on the public that they can 

enjoy Ontario dairy products with confidence. Anything which detracts from this image is therefore 

a disservice to the industry and to your fellow team members. 

 

Image is not just a veneer. It is not merely an expensive covering to make something inferior appear 

to be what it is not. True image is three dimensional.  It has length and width and depth. From 

whatever angle it is viewed, the projection should be the same. True image is achieved from within; 

if not, it is simply an attempt to make a silk purse out of a sow's ear and will be immediately 

detected. 

 

Dairy Farmers of Ontario spend millions of dollars each year to impress the public with the 

favourable image of their products. This can be greatly enhanced, or it can be destroyed, by your 

conduct as a Bulk Tank Milk Grader. 

 

Attitude 

 

The deciding factor which directs your performance is referred to as self-motivation, or attitude. 

Attitude is not unique to the dairy industry, but it is similar in all walks of life.  Carrying out your 

duties properly because you want to, rather than because you have to, is the best indicator of your 

attitude. 

 

Attitude is what keeps you moving in the right direction, regardless of supervision. 

Your attitude will probably show very glaringly in this course. Assembled here are professional 

people in their respective fields who are prepared to share with you what they have learned through 
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the years. Your acceptance of their expertise is a great indicator of your attitude. The attitude you 

exhibit here is probably the same attitude that you will display in the field. As a graduate of this 

course, and subsequently the holder of a Bulk Tank Milk Grader's certificate, you will be accepting 

many responsibilities. This course is designed to help you meet these responsibilities with 

confidence.  The importance of your role in the dairy industry cannot be overemphasized. The 

industry, therefore, cannot afford apathetic performance in the carrying out of your duties. 

 

The producer has a right to expect careful grading, sampling and measurement of his milk because 

his livelihood depends on it. 

 

The processing plants have a right to expect quality product, representative sampling and honest 

measurement because they are paying for it on the basis of your competency. 

 

Your employer has a right to expect loyalty and commitment in your driving and grading habits. 

 

Dairy Farmers of Ontario and its Transportation Officers and Field Services Representatives have 

the right to expect strict adherence to its policies, ensuring quality service between the producers 

they represent and their customers—the dairy processors of Ontario. 

 

Finally, the consuming public has a right to the assurance that the image so proudly displayed by the 

Ontario dairy industry is truly representative of the quality that it implies. 

 

Professionalism is expected of you in all aspects of your job. Be worthy of the title! 
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BTMG Duties and Responsibilities 
 

Role of the Bulk Tank Milk Grader 
 

The Bulk Tank Milk Grader (BTMG) has a very important role in the dairy industry. Just as the 

Plant Milk and Cream Grader is the critical link from transportation to processing, the BTMG is the 

critical link from production to transportation. Before transporting the producer's milk to market, the 

BTMG has the responsibility and authority to accept or reject milk in a farm bulk tank based on 

visual and/or odour quality grade determination.  The BTMG is also responsible for sampling and 

measuring the milk in a producer’s bulk tank. 
 

The grading, sampling, measuring, and recording of the volume of the producer's milk shipments 

affects many people in the dairy industry chain.  If these duties are not properly performed, poor 

quality milk could be marketed, incorrect payment could result to the producer and the transporter, 

and incorrect charges could be assessed to the processor receiving the milk shipment.  In addition, 

mistakes caused by a BTMG’s negligent or haphazard performance can be very time-consuming 

when investigated by DFO.  Investigations and corrections can also require the resources of 

transporter, plant and lab personnel. 
 

Note:  DFO has ‘Bulk Tank Milk Grader Accountability Program’ – a set of consequences 

that may apply to a BTMG who may not be adhering to the policies and regulations set out 

with respect to carrying out their duties and responsibilities. The DFO BTMG Accountability 

Program is presented in detail on page 64. 
 

A BTMG must only pick up milk from the producers who have been assigned to their transport 

company by DFO unless otherwise directed by a DFO Transportation Officer. Also, individual 

loads of milk must be delivered to only the specific plant as designated by the DFO Milk Allocation 

Delivery Schedule unless otherwise directed by a DFO Transportation Officer. 

 

 

Milk Allocation Delivery Schedule 
 

Plants fax weekly milk orders to DFO every Monday morning for the upcoming Wednesday to 

Tuesday period. Orders can be revised twice during the week. On Wednesday morning, changes can 

be made to the orders for Friday and Saturday. On Thursday morning, changes can be made to the 

orders for Sunday, Monday and Tuesday. Milk orders are entered into the computerized Milk 

Allocation System (MAS) together with the loads available for that day. The MAS generates a truck 

schedule for each plant. Fluid plants and non-quota industrial plants (i.e., yogurt, sour creams, fluid 

cream, etc.) receive all milk ordered. Quota plants (i.e., cheese, butter, powder, etc.) receive their 

share of the residual milk available after orders for fluid plants are met. DFO Milk Allocation staff 

edit the computer-generated schedules as necessary (i.e., to reduce truck lineups, to further reduce 

kilometers travelled, etc.).  A daily delivery schedule is routinely faxed to the individual plants and 

transporters. Schedules are also available on the Internet. 
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Hand-held Computer 
 

DFO supplies the transporter/BTMG with hand-held computers to record producer milk pickup and 

load delivery information.  The hand-held computer is an ergonomically designed and built on the 

Microsoft operating system.  It is a semi-rugged, light-weight computer that runs client/server 

applications.  DFO has equipped it with a milk pickup and delivery software program written by 

DFO. The milk pickup information must be entered into this computer at the time of pickup before 

leaving the farm. The delivery information must be completed at the plant. 

 

As needed, DFO may program a survey into the handheld computer for the BTMG to complete – 

i.e. farm bulk tank information.  It is not common.  The DFO attempts to minimize the number of 

surveys asked to be completed by the BTMG using the handheld computer. 
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The BTMG, vehicle, producer and processor elements of the milk pickup process can be identified 

with the barcode scanner attached to the hand-held computer. The hand-held also has an internal 

drive that contains information such as the current date, time and a means to maintain any place in 

the program when the computer is shut off and turned back on.  The hand-held can be turned off by 

pressing the yellow ‘On’ button or it will turn off automatically after a few minutes of inactivity. 
 

Since the hand-held is not equipped with a printer, the DFO supplies a ‘Record of Milk Pickups’ 

pad of charts for each producer to hang on a wall or store appropriately in the milk house near the 

bulk tank. The charts are used by the BTMG to record the volume, temperature, dipstick reading, 

comments and his/her signature verifying each shipment made at individual farms – a separate sheet 

for each month. 

To start the load, enter information using the 'drop-down' 

list. For example, to enter the Driver, tap the box beside 

the word Driver and select your BTMG number from the 

list. 

To enter the odometer, tap the box to the right of Odom 

and enter the Odometer with the onscreen keypad or the 

computer's keypad. 

Tap 'OK' when all the fields are filled in. 

At the farm, scan in the producer number and the sample 

number. Press blue button on side of computer and hold. 

Aim it at barcode. Move the computer closer or back up 

if you are having problems scanning. 

 

To enter the dipstick, volume and temp; just tap the box 

beside each word and the on-screen keypad will appear. 

Look for the flashing 'cursor'. 

Once all the fields are filled in, tap 'Ok'. 

 

Once you are done adding producer information tap 

'Cancel' to exit the farm pickup mode. 

This screen will appear after exiting farm pickup mode. 

 

From here you can: 

1. Return to Farm Pickup mode (Add Pickup) 

2. Deal with a Holdover load situation (Enter Fridge & 

Transfer Data). 

3. Change information on the load that is in progress 

(View/Edit Current Load). 

4. Delivery the Current load (Deliver Load) 

5. Go to the Main Menu and access things like Master 

File Maintenance (Exit to Main Menu). 
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Record of Milk Pickups Chart 

 
 

The Hand-held Computer in More Detail 
 

The hand-held is programmed and assigned to individual transporters with specific information – 

i.e. BTMG number and names, vehicle and trailer numbers, route numbers and name, delivery 

location number and name, fridge I.D., etc.  The transporter is required to assign a hand-held 

computer to a specific vehicle.  The computer will automatically provide a unique seven-digit load 

number, the transporter name and number and start date and time for each Milk Collection Report 

that it generates from the information entered by the BTMG. 
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How to turn the hand-held computer on… 
 

There are basically two options for turning the hand-held computer on.  There’s the on/off yellow 

button or you can use the blue scanner buttons located on either side of the computer.  Pressing and 

holding either of the blue buttons will turn the unit on.  Pressing and holding the yellow button will 

also turn the unit on. 

 

My Info Screen… 
 

When the hand-held computer is turned off then on again the first screen that appears is called ‘My 

Info’.  My Info is contact information for Dairy Farmers of Ontario (DFO).  This information can be 

used to return a lost computer to the DFO.  To get past this screen simply, touch the screen. 

 

Rebooting the hand-held computer… 
 

If, on any occasion, your computer is not functioning normally it likely requires a reboot.  To 

reboot, hold the yellow ‘On’ button for five seconds and wait for the screen to go blank.  Release 

the ‘On’ button and the program will reload.  This should solve any problems that you are having 

but if it doesn’t contact DFO hot line number at 1-877-817-7646. The hot line is available during 

business hours and after business hours until 9:00pm.  Be sure to leave a message and your contact 

information if the call is not answered. 

 

Stylus… 
 

The hand-held computer has a stylus or pen attached to the unit.  It is located in a well on top of the 

computer and it is attached with a lanyard.  The stylus should be used when working on the screen.  

Never use a regular ink pen when working on the computer’s screen as this could damage or scratch 

the screen and cause it to stop working properly. 

 

Scanning… 
 

Scanning with the hand-held is done by pressing and holding either of the blue buttons located on 

the side of the computer.  Press and hold the button and aim the big laser light at the barcode.  

You’ve got a successful scan when you hear a beep or you see a green light flash on top of the unit.  

The barcode reader should likely be about 8’ away from the barcode when scanning but if you’re 

having difficulties move closer and further away while holding the blue button. 

 

Recharging… 
 

The hand-held computer has a rechargeable battery.  The recharging port is located at the bottom of 

the unit.  A power adaptor is used to charge the computer.  It only fits one way.  Look for the logo 

on the face of the adaptor.  This should be face up when fitting into the computer.  You will know 

you are charging successfully when you see an orange light go on the keyboard.  To remove the 

charger push both buttons located on the side of it. 

 

Cleaning… 
 

Since the screen of the hand-held computer is touch sensitive, it’s important that it be kept clean.  

To clean it, use a soft clean cloth.  Don’t use anything abrasive that might scratch or damage the 

screen. 
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Backlight… 
 

To change the level of the brightness of the backlight hold the orange button at the bottom left hand 

corner of the screen and the number 3 at the same time.  The computer will cycle through five 

different levels of backlight brightness.  Stop at the level that you desire and release the buttons. 

 

Main Menu… 
 

The hand-held Main Menu screen displays the time and the date.  It shows the version number of 

the program.  It indicates how much power is left on the rechargeable battery.  It indicates when the 

unit was last uploaded.  It indicates the unit number and also who the unit belongs to and whether 

that unit is configured for pump over or not. 
 

At the bottom of the screen there is a toolbar which contains the number features.  First there is a 

green button which will reset the computer.  The red button beside it will turn the screen off.  And 

the icon that looks like a keyboard will turn the screen key pad on and off.  You can toggle back and 

forth between the big numbers key pad and the letter key pad by hitting the 123 button. 

 

Entering a new BTMG number… 
 

To enter a new BTMG number or apprentice certificate number Z99999 to the list of drivers on the 

hand-held, select ‘Master File Maintenance’ from the Main Menu screen.  Select the ‘Drivers’ 

category from the drop-list and select ‘Add New’.  Enter the new BTMG number and driver name in 

the boxes and then press ‘Save’ and select ‘OK’.  Entering the new driver number is complete and 

the screen will go back to ‘Main Menu’. 

 

Start Pickup Load… 
 

To start a farm pickup load from the main menu tap the box that says ‘Start New Pickup Load’.  The 

load details screen will appear.  On this screen the program makes use of drop down menus.  You 

would select your driver certificate number from the drop down menu by tapping the box beside 

driver and then selecting your number from the list representing your transport company.  You 

would do the same for vehicle, trailer and route.  The hand-held computer will only ask for a trailer 

number if the vehicle you selected is a tractor.  When you are ready to enter the odometer reading 

tap the box beside odometer and the on screen key pad will appear allowing you to enter an 

odometer number.  Once all the boxes are filled out check to make sure it is accurate and then press 

OK.  You might get a message indicating that there has been a problem.  Check to make sure your 

information is correct. 

 

Farm Pickup Screen… 
 

The first thing that you should do upon arriving at the farm is scan in the producer number.  It is 

also a good idea to scan in the sample number at the same time.  The reason for scanning in the 

producer number is that if there are any messages concerning that producer, they will be displayed 

as soon as the producer number is scanned into the computer.  Notice that the producer number has 

been put in the box underneath ‘Producer’ and the sample number has been entered into the area 

beside ‘Routine Sample’.  The reason for entering the sample at this point is to allow you to put the 

sample directly into the sample case after taking it from the farm bulk tank.  Underneath the box for 

the 'Routine Sample' is a box called 'Water Sample'.  This is not a request for a water sample but it 

would allow you to manually enter a water sample if one was required.  If the hand-held gives you a 
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message to take a water sample, just scan the water sample vial barcode.  The computer will know 

that this is a water sample. 
 

The computer program allows you to enter all of the producer information on one screen.  To enter 

information, tap the box where you want to enter information.  For example, ‘Dipstick’, the flashing 

cursor will appear in that box.  When you tap the box the on screen key pad will appear and you can 

enter in the information.  The same applies for the volume and the temperature.   

When you have filled in all the boxes check to make sure the information is accurate and then press 

OK.  The program now advances to ‘Pickup # 2’.  It will also display how much volume and how 

many pickups are on the load. 
 

If the scanner on your hand-held stops working, producer and sample numbers can be entered 

manually.  To enter the producer number, tap the box underneath producer and use the on screen 

key pad to enter the producer number.  To enter the sample number tap the word that says ‘Routine 

Sample’.  A different screen will appear allowing you to enter the sample number using the key pad.   

After a sample number has been entered, a message will appear to the right of the sample number.  

The message reads ‘Suitable for Testing?’  ‘Yes’ is automatically selected.  Selecting ‘No’ is the 

only way to tag a sample as being unsuitable for testing.  If you change the sample suitability to 

‘No’, use the drop down list to select a reason why the sample would not be suitable for testing.  

Tap update sample to return to the farm pickup screen.  Water sample numbers can also be entered 

manually using the same process.  Tap the word that says ‘Water Sample’, enter the sample number 

and then tap ‘Update the Sample’.  A sample can be removed by tapping the sample you want to 

remove and then selecting ‘Remove Sample’.  The record can be completed by tapping the boxes 

under each item that you want to complete such as dipstick tap the box under dipstick enter dipstick 

reading and then do the same for volume and for temperature.  Watch for the flashing cursor in the 

box that tells you which box is active.  When the user selects OK the computer performs an edit on 

all the information that has been entered.   For example, it will indicate that the temperature seems 

high or a producer was previously on another route.   These edits allow the user to make sure the 

information entered is correct. 
 

By default the hand-held answers ‘Yes’ to ‘Ok to Pick up Milk?’   When the milk is not okay to 

pick up and you enter ‘No’.  The hand-held asks for a ‘Reason for No Pickup’.  Depending on what 

reason you select, it prompts you for more information.  For example, if it is a ‘BTMG Rejection’ it 

will ask you why the milk was being rejected and it will further ask ‘do you know how much milk is 

being dumped?’  Once you have completed the entire window, select ‘OK’. 
 

When you’re done picking up producers press ‘Cancel’ to exit out of farm pickup mode.  This step 

will take you to a screen where you can ‘Deliver Load’.  From this screen you can also look at the 

load in progress by going to ‘View Edit Current Load’.  By tapping any of the producer numbers 

displayed you can go in and edit any of the information that has been entered.  The only thing you 

can’t change is the producer number.  The record cannot be deleted but you can change things such 

as volume or dipstick.  Once you’ve made the changes that you want to make press ‘OK’ and the 

record will be updated.  Once this load has been delivered to a plant no changes to the producer 

information will be allowed. 

 

Delivering Load… 
 

From the main menu select ‘Deliver Load’.  The first screen that will appear will be asking you if 

the delivery driver is the same person who picked up the load.  If the delivery BTMG is different 

from the farm pickup BTMG, select the delivery BTMG certificate number from the drop-down list 

and press ‘Next’.  The next screen asks for the delivery odometer reading and it also displays the 
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load number, the vehicle number, the volume and the check number.  This information will be 

useful to the receiver for keying into the receiver system but also for drivers delivering to a pump 

over depot.  Tap the box beside odometer, the on screen keypad will appear allowing you to enter 

the odometer reading.  Then select ‘Next’ to move into the next screen. 

 

This screen will ask if 'Producer Samples' were dropped off at the delivery location.  If the answer is 

'Yes', follow the same steps as when samples are left at the depot.  The next screen prompts for your 

delivery location number and the Time In barcode.  Both of these should be scanned in.  Delivery 

location can be entered manually if the barcode reader isn’t functioning.  Remember when you are 

practicing with the hand-held always use 999999 as a ‘Delivery Location’.  When this screen is 

completed press ‘Next’ to move on. 
 

The next screen prompts you for a meter reading and a meter number.  The computers are 

preprogrammed to know if a plant is on the metering program and if the plant has more than one 

meter.  Enter the meter reading using the key pay and push ‘Next’.  If there is a variation between 

the meter and delivery volume a message will pop up asking you to check the information.  The 

same thing applies to the plant sample.  The computers are pre-programmed to know what plants are 

on the sampling program.  The hand-held will ask if a plant sample was taken.  If the answer is 

'Yes', it will then prompt the user for the plant sample number (scan it in) and fridge identification 

number (scan it in).  Next, the computer will ask you for wash information.  If a wash was received 

select ‘Yes’ and then select the type of wash received ‘Acid’ or ‘Regular’.  There is also provision 

to select an alternate wash location if you are unable to wash at the delivery location.   Select ‘Next’ 

and the program advances to the final screen of the delivery sequence.   
 

To sign off on the load tap ‘Driver Signature’ and sign your name directly on the screen with the 

stylus.  If your signature doesn’t turn out properly touch the little ‘x’ and try again.  Push ‘OK’ and 

your signature is now entered.  The receiver will do the same thing.  It’s recommended that you 

write a little slower than you would normally do with a pen.  Again, don’t use a regular pen on the 

screen.  When the information is correct then press ‘Finish’.  If the prompted delivery information is 

correct, select ‘Yes’ or ‘No’.  The last thing you should do at the plant is scan the Time Out 

barcode.  Once the barcode is scanned press ‘OK’ and the computer will ask you if you’re returning 

to you depot ‘Yes’ or ‘No’.   

 

At the Depot… 
 

Back at your depot the program will prompt you for your depot odometer reading.  Enter this using 

the key pad.  You will also be asked for the fridge I.D. where you put your producer samples.  This 

can be entered using the key pad or the scanner.  It’s preferable that this information is scanned in.  

You will also be asked if the producer samples were kept cold.  Respond to this question carefully 

because if you select ‘No’ all the producer samples you collected that day will be tagged 

temperature damaged.  You will also be asked if the samples were kept in your care.  When the 

information is entered correctly push ‘OK’.  The program will then message ‘Load is Complete.  Do 

you want to upload data to DFO?’ Select ‘Yes’ Tap ‘Begin Transfer’ to begin sending data to DFO. 

 

Important… 
 

If you experience any problems when operating the hand-held computer, support is available by 

contacting:   

DFO IT Support 

Toll Free:  1-877-817-7646 or Milkline at 1-800-836-9109 and select Transporter Services 
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Hand-Held Computer Warning Messages 
 

Load info 

When the BTMG presses ‘OK’ the computer checks that the odometer is the same or higher than the 

last entry.  It will allow any number to be entered (in case an odometer has been replaced).  If no 

trailer is entered when a tractor was selected, a message appears (no trailer #) 
 

At the Farm 

The hand-held will only allow valid producer # to be scanned and it will only accept a sample # that 

has not been used before.  When the BTMG presses OK’, the program checks that the dipstick and 

volume are consistent (within 15%) with the previous pickup and that the temperature is in the 

correct range. 
 

At the Plant 

There is a check when the BTMG selects ‘next’ after the delivery odometer is entered, when the 

BTMG selects ‘next’ after the meter reading is entered (variance of 1%) and when the BTMG 

selects ‘next’ after the unique plant sample number is entered.  Finally, the program will not proceed 

without BTMG and plant receiver signatures.  
 

At the Depot 

When the BTMG presses ‘OK’ the computer checks that the odometer is the same or higher than the 

last entry.  If ‘No’ is selected to ‘Samples not Kept Cold’ a confirmation screen appears; ‘Are you 

sure the Producer milk samples were NOT kept cold while in your care?’ 

 

 

Hand-Held Computer Comments 

 

The hand-held computer has a mechanism that allows for two-way communication between the 

transporter/BTMG and DFO staff.  A ‘Comment’ button is provided on the hand-held computer at 

the bottom of the screen.  Tap the ‘Comment’ button to advance to a screen where detailed 

comments can be entered - i.e. milk house needs inspection, plant wash leaves bad smell in tank 

truck, etc.  The BTMG should use the hand-held computer to report any irregularities encountered 

when performing their duties and responsibilities - i.e. unfinished milk house repairs after a new 

bulk tank installation.  And, frequently used comments can be accessed by using a drop-down list 

provided on the 'Comment' screen – i.e. ‘Needs Dipper’.  

 

BTMG comments are listed daily in a report sent to Transportation Officers (TO) and Field Services 

Representatives (FSR) for their acknowledgement and, in some cases, questions and follow-up.  A 

transporter’s BTMG comments and DFO responses can be accessed by using the DFO website.  The 

purpose of acknowledging a BTMG comment is to encourage communication that will assist in 

solving problems and addressing concerns.  A response acknowledges, at the very least, that a 

comment has been received. It can also give further instruction to the BTMG or explain what 

actions have or will be taken.  DFO also encourages BTMGs to continue to send messages on the 

hand-held computer until conditions with respect to a specific problem improve. 
 

Note, however, that in many cases it is advisable that the BTMG speak personally or leave a 

message with a producer (on the 'Record of Milk Pickups' chart) or plant representative to 

communicate a problem for resolution before a comment is entered in the hand-held computer. 
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Hand-Held Computer Highlight Information 

 

Toolbar 

 

          
  

 

 

 

 

 

 

 

 

 

Sample Suitability (OK to Test?) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1.

. 
  1 

2. 3. 

On the bottom of the screen is: 

1. A button for ‘Comments’.  When on the farm pickup screen, any 

‘Comments’ made will be associated with that pickup. Comments made on 

any other screen will be associated with the load. 

2. A calculator. 

3. A ‘Help’ Feature (Contacts, Procedures) 

After the producer 

sample is scanned, the 
number appears on the 

screen. To the right of 

the number is a 
question about the 

‘suitability’ of the 

sample. 

If the sample is OK 

to test, leave it 

selected on ‘Yes’. 

If the sample is 

not, select ‘No’. 

The screen will 
change to allow a 

reason to be 

‘tagged’ on the 
sample. 

Important: On the farm 

pickup screen, the on-screen 

keypad will block-out the 

display of the load volume. 

Tap the keypad icon (bottom 

right corner) to make the 

keypad go away to display 

the load volume 
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Hand-Held Highlight Information (cont’d) 

 

 

Load Lookup 

 

                                                                      
 

 

 

 

 

 

Delivery Information 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

From the ‘View/Edit 
feature, loads can be 

looked up by the date they 

were delivered. 

The computer will ask for the fridge 

ID of the load sample.  If the delivery 

location does not have a fridge, load 

samples can be returned to the 

transporter depot (and the fridge ID 

recorded then). 
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Paper Milk Collection Report (MCR) 

 

A paper MCR is to be used when the hand-held computer is not operable.  The handwritten, paper 

MCR is a backup for the hand-held computer. It has spaces for 12 producer pickups and is carbon 

copied twice—canary for the plant and pink for the transporter.   

 

It should be printed clearly and faxed as soon as possible to:  DFO at 1-905-821-0116 or  

toll-free at 1-877-242-0224.   
 

The handwritten MCR contents are shown and described as follows: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1 

2 

3 4 5 

6 7 8 9 10 

18 

11 12 

14 

15 

16 17 

19 

13 

20 

21 22 
23 

24 25 

26 

27 28 

29 
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1. Each MCR has a unique seven-digit load identification number. 

 

2. Transporter name and five-digit DFO identification number. 

 

3. Vehicle number and trailer number. 

 

4. Route number. 

 

5. Odometer reading at start. 

 

6. Pickup date. 

 

NOTE:  The month is always entered first, i.e.., Feb. 11, is written numerically as 02 - 11. 

 

7. Licence number. The six-digit DFO licence number that is associated with the producer 

whose milk was picked up. 

 

8. Dipstick measurement. 

 

9. Litres of milk. The volume of milk, in litres, picked up from the farm bulk tank of the 

respective producer licence #. 

 

NOTE:  This area can also show ‘Reject’. This will be explained later in this manual. 

 

10. Temperature. TTR reading of the milk in the bulk tank. 

 

11. Producer sample number – the 8 digit number under the barcode on the label attached to the 

lid of the producer sample vial. 

 

12. Suitability code – 2 digit number, noted on the back of the hand written milk collection 

report, used to identify a potential problem with the sample taken from the bulk tank.  

 

13. Total litres. Accumulated liters of milk picked up at each farm. 

 

 This area can also contain ‘C/F’ (Carried Forward). This is used if there are more than 12 

producers on the load. Use a second MCR to start your thirteenth producer pickup and stoke 

a line through the unique seven digit identification number on the top right. The odometer 

reading at ‘Delivery’ on the first MCR should be blank and the odometer reading at ‘Start’ 

on the second MCR should also be blank. Enter the odometer reading at ’Delivery’ on the 

second MCR. 

 

14. Odometer reading at delivery. 

 

15. Name, location and number of delivery location. Should the milk load be delivered to a milk 

plant, enter the corporate name of the plant and the six-digit number associated with that 

location. Should the milk load be delivered to a pumpover location, enter the transporter 

name and five-digit number followed by a dash or letter. 
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16. Plant sample number - the number under the barcode of the label attached to the lid of load 

sample vial obtained and prepared by the plant receiver. 

 

17. Date milk delivered. This is the date that the milk was delivered to the plant and should be 

numerically coded century, month, day. For example: September 30, 2008 should be written 

as 2008-09-30. 

 

18. Arrival time. 

 

19. Fridge ID – the three digit number on the barcode label attached to the fridge where the 

producer samples are stored. 

 

20. Producer sample kept cold.  Check water blank in sample case insert with a hand-held 

thermometer for temperature between 1°C and 4°C.  Producer sample kept in transporter 

custody. 

 

21. Fridge ID - load sample. 

 

22. Load sample kept cold.  Load sample kept in transporter custody. 

 

23. Litres by plant meter. 

 

24. Odometer reading at base. 

 

25. BTMG No. Every Bulk Tank Milk Grader (BTMG) has a unique certificate number.  Enter 

your certificate number (starting with the first letter of your surname) in this area – i.e. 

W05622. 

 

26. Comments.  This area is used for general comments / messages that the BTMG wants to 

send to the DFO.  

 

27. Pickup driver/grader signature. The official signature of the BTMG must appear on all 

copies of the MCR. 

 

28. Receiving plant grader signature. Be sure the plant receiver has signed the original (white) 

copy of the MCR. 
 

29. Record type of wash received - Acid or Regular. 

 

SPECIAL NOTES:   
(a) The handwritten MCR is a three-part copy:  

 White – DFO, Canary – Plant, Pink - Transporter 

(b) All odometer readings must be right justified, e.g., 9327 should be coded as 009327. If odometer on vehicle 

records 10ths, they should be rounded accordingly. 

(c) Vehicle and trailer numbers must also be right justified, e.g., 6 should be coded as 006. In some cases the 

vehicle number could be 79-6, and this should be recorded as 796. 

(d) The producer’s milk volume, temperature, dipstick reading and his/her signature should be recorded on the 

producer’s ‘Record of Milk Pickups’ chart as usual. 
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Beginning at the Depot 
 

Equipment Check 

 

Before leaving the depot to pick up a load of milk, the condition of the truck should be checked to 

ensure that it is safe to operate. And, it is very important for the BTMG to check that the tank truck 

seals are intact, not missing and or broken and that all sealing - on and off - has been recorded in the 

‘Seal Log Sheet’ book.  If there is a missing or broken seal discovered, the BTMG should report it 

to a supervisor and/or DFO immediately. 

 

The BTMG must also ensure that the tanker, hose and pump have been cleaned, sanitized and is free 

of any water or ice. If ice is discovered in the hose, disconnect the hose from the tank truck pump 

and then flush warm water through the hose to dislodge the ice to the ground.  In addition, ensure 

that an adequate supply of sanitary single-service pipettes, single-use paper towels and tamper-

evident pre-labeled sample vials are in the truck cab stored in a clean, dry container.  Always 

maintain a clean milk truck including the truck interior and floor mats.   

 

The BTMG must have a fully insulated sample case and insert prepared with the proper ice and 

water mixture so that it is capable of storing milk samples at 1°C to 4°C until transferred at the end 

of the day to a sample rack in an approved sample fridge. The insert should be filled with as much 

ice as possible and topped with water. Freezing the insert is not acceptable. It will cause cracking 

and warping of the insert. Gel ice packs are acceptable as long as they are capable of maintaining 

the temperature between 1°C to 4°C.  Be sure to replace gel packs after extended use before they 

lose effectiveness to remain frozen.  The BTMG must have an accurate hand-held thermometer for 

checking the temperature of the water blank and the milk in the farm bulk tank. The water blank 

must contain only water.  No other fluids are acceptable.  Also, a hand-held computer, a supply of 

current bulk tank rejection tags, back-up paper milk collection reports, seals and seal log book and 

emergency contact telephone numbers should be in the truck cab. 

 

Uniform 

 

All BTMGs, including recently employed apprentices, must wear a uniform while on duty.  The 

DFO and the OMTA jointly support a BTMG uniform policy.  For example: collared shirt with 

transporter name and/or logo and pants of a similar colour.  Denim shirts, denim jeans/pants and any 

type of shorts are not permitted.  Safety shoes and personal protective equipment – glasses and 

bump cap - must be worn as required at specific plants and should be in the truck cab at all times.  If 

a cap is worn it should represent your milk transport company, the DFO or the OMTA.  It is 

recommended that a BTMG always wear clean outer garments.   

 

Workplace Hazardous Materials Information System (WHMIS) 

 

Similar to BTMG certification and valid driver licence requirements, it is the transporter’s 

responsibility to ensure that their BTMG employees are WHMIS certified annually. 

 

Concern for Safety 

 

BTMGs may, under the authority of the provincial health and safety regulations, refuse to perform 

duties relating to the pickup of milk if they are concerned that their safety or the safety of others is 
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at risk.  Examples of risks are electrical safety, concerns with the surface of farm yards and/or lanes, 

and threats / intimidation / abuse. 

 

Road Closures 
 

BTMGs must abide road closure restrictions imposed.  If roads are closed for winter storms or for 

any other reason and a producer’s milk is not picked up on the normal pick up day, one more day of 

milk can be added to the bulk tank.  If the milk has not been picked up after three days, all milk 

must be dumped. 
 

 

The Tank Truck Sealing Program 
 

Introduction 
 

The food processing and retailing industry demands that their raw materials be of the highest quality 

and free from any contamination.  In the past, the dairy industry’s reputation and verbal assertions 

on their level of commitment were sufficient to maintain customer trust. However, today’s 

consumers want and need more assurance. In addition, many processors have adapted Hazard 

Analysis Critical Control Point (HACCP) programs, or other similar programs, which require the 

sealing of all raw material trucks. 
 

The goal of DFO’s Tank Truck Sealing Program (TTSP) is to begin a process of increasing 

awareness of potential security risks while milk is in transit and to introduce methods to reduce the 

risk. No milk transporter will be able to protect the cargo against all possible risks. Reducing risk, 

however, can be achieved by anticipating or recognizing risks in the day-to-day operation and 

intervene, where possible, to decrease the risk to an acceptable level. 
 

This program has evolved since its inception and will continue to do so as improvements in the 

program are implemented or new potential risks are identified. 
 

There are three basic principles with respect to the Tank Truck Sealing Program that BTMGs must 

be cognizant of at all times: 
 

(a) Seals must be on the vehicle whenever the truck is left unattended (out of sight). 

(b) DFO has established the following minimum standards with respect to tank sealing. 

However, the truck can be sealed and re-sealed as often as necessary in any given work 

period but all sealing and breaking of seals must be recorded in the Daily Seal Log Sheet. 

(c) All seals that are removed from a truck during a continuous work period must remain with 

that truck. The removed seals can be disposed of by the BTMG at the end of the daily cycle 

for that truck. 

 

General Security ‘rules of thumb’ 
 

 All transporter employees should be made aware, by the transport manager/supervisor, of the 

potential signs of tampering with the product or equipment, the areas that may be vulnerable 

to tampering and what an unusual situation is. All transporter employees should always 

report suspicious findings to their supervisor and the DFO Transportation Officer. 

 Always evaluate any request for information about your task/operation. Never provide 

information without approval from your supervisor. 
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 A Daily Seal Log Sheet must be available for each load. 

 Use one sheet per day. 

 Seal log sheets for the previous 30 days must be retained with the trailer. 

 

Tanker Security 
 

To insure the security of the milk, seals must be used on all access points to the milk and/or milk 

contact surfaces within the truck tank, i.e., manholes, CIP connection points, and the pump/valve 

compartments. Dairy Farmers of Ontario will supply all milk transporters, on a continual basis, with 

plastic seals. Each seal will have a unique identification number which must be recorded, as 

outlined below, on the Daily Seal Log Sheet. Seals should not be shared with other transporters as 

the seals are allocated to transporters based on the seal identification number. 

 

On Route Tanker Security 

 
 

 It is the BTMG’s responsibility to ensure that seals are attached to the manhole covers, 

pump/valve compartments and CIP connection points when the vehicle is left unattended 

and at the end of the day. A Daily Seal Log Sheet must be maintained at all times. 
 

 The BTMG, prior to leaving for the collection route, must check to verify all seals are in 

place and show no evidence of tampering, and the numbers on the seals correspond to the 

numbers that were entered in the Daily Seal Log Sheet. 
 

 At the start of the day, if the BTMG is picking up milk, the BTMG breaks and removes the 

seal to the pump/valve compartments, to install the sample case, and notes this with the 

corresponding seal number on the Daily Seal Log Sheet. 
 

 If, at any time, the BTMG finds that a seal has been broken without their knowledge or that a 

seal is missing, they must immediately notify their supervisor who will notify the local 

Marketing Office. Do not pick up or deliver any more milk until instructed by a 

Transportation Officer. 
 

 Any time the tanker is not in the control of the BTMG, e.g., out of sight, gone for a meal, in 

the depot, etc., all three access points on the tanker must be secured with a seal. 
 

 All pumpover loads must be sealed at all access points before the load departs. 
 

 Once the tanker arrives at the receiving location, authorized receiving personnel will 

compare the numbers on all the seals to the numbers in the seal log sheet and sign the sheet. 

Both the driver and the receiver must maintain a copy of the tanker Daily Seal Log Sheet. 
 

 Decision to seal or not: 

- Tanker is returning for reloading—not necessary to seal access points as long as the 

BTMG remains with the vehicle. 

- Tankers must always be in the control of the BTMG—if at any time it is not, then all 

access points must be resealed. 

- Insuring the tanker is resealed at the end of the day is the responsibility of the 

BTMG. 

- Drivers should expect security spot checks, by DFO, at transporter depots or 

processor facilities. 
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Seals and Seal Log Sheets 
 

The placement of seals on all three access points reduces the risk of deliberate contamination of the 

milk during the various steps in the collection and delivery process. The goal is to have all three 

openings on the milk tankers sealed at all times, except when the tanker is being loaded, unloaded, 

sampled, washed, or is in the control of the driver. 

 

 A Daily Seal Log Sheet must be kept with the unit at all times. It will record the date, 

driver/receiver who installed/removed the seal(s), tanker numbers and seal numbers.   

Recording seal numbers will provide a chain of custody for each delivery of milk. 

 On multi-trip days, the BTMG will leave the bottom copy of the Daily Seal Log Sheet at the 

first plant, the middle copy shall be left at the second plant and the top copy will be retained 

with the trailer for 30 days (special four-part Daily Seal Log Sheets are available for triple-

tripping vehicles). 

 Use one Daily Seal Log Sheet per day. 

 Seals will be placed at access points to milk: 

- manhole covers 

- pump/valve compartments  

- wash line connection(s)   

 Seals are installed: 

- whenever the tanker is finished for the day 

- when a BTMG is not in attendance or in control, e.g., tanker parked overnight, driver 

goes for a meal, tanker in repair shop, etc. 

 Seals not in use must be stored in a secure environment at the depot, in the truck or in the 

driver’s possession. 

 It is the responsibility of the BTMG to ensure all broken seals are carefully discarded (in 

waste bins or recyclers) at the end of the daily cycle. 

 The transporter must keep Daily Seal Log Sheets for a period of six months. 

 BTMG must retain seal log sheets for the previous 30 days in the vehicle as proof of tanker 

wash.  

 

Broken Seals 
 

If a seal is broken, missing, damaged or does not correspond with the Daily Seal Log Sheet, the 

following applies: 

 
 

 If a seal is broken in order to complete a repair, maintenance, or inspection task (e.g., 

changing pump or motor, entering tank for inspection) the access points must be resealed 

after the task is done. The new seal number and the date/time it was installed must be 

recorded on the Daily Seal Log Sheet. The broken seal must be retained until the next load is 

delivered.   

 If a seal is broken without any known cause, the transport supervisor and a DFO 

Transportation Officer must be notified immediately. If the tanker is: 
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- Empty—tanker must be re-washed (as instructed by supervisor) before the next milk 

pickup and investigate as requested. 

- Full or partially loaded—milk is not to be unloaded, and the tanker must be 

identified. Driver awaits further instructions re unloading/disposal. 

- Contaminated full or empty—wait for further instructions regarding any special 

disposal/washing requirements from DFO/OMAFRA. 

 

 The Transportation Officer will investigate with the transporter to determine if there is a 

known or probable cause for a missing or cut seal. If a logical explanation is forthcoming 

from the investigation, the processor, where the load is being delivered, will be given the 

option of accepting or rejecting the load based on the explanation. If the load is rejected by 

the plant, it is disposed of. No attempt will be made to market the milk elsewhere. If there is 

no explanation as to why the seal is missing or cut, the load will be disposed of. 

 

Incident Response 

 

If a tanker that contains milk has been identified as suspect contaminated based on missing or 

broken seal(s) the following steps must be taken: 

 

 Immediately notify the local DFO Office as well as the transport company supervisor so that 

an investigation can be completed as quickly as possible. 

 If a suspected tanker is to be parked in a transporter depot or plant facility, identification of 

the suspect tanker must be clearly visible (e.g., markers, signs, etc.). 

 Do not release any of the contaminated milk or milk samples until instructed by DFO. 

 Keep all Daily Seal Log Sheets and any broken seals until instructed by DFO. Always 

maintain a copy of the seal log sheet with you. 

 Do not attempt to identify any hazardous material by smell or touch. Reseal the tanker (if 

unsealed) and note the seal numbers. 

 Keep all unauthorized persons away from the tanker. 

 Transfer contents from the tanker only if instructed by DFO. 

 Follow all instructions on where/how to wash the tanker and if it can re-enter into regular 

use. 

 Do not dump the load until approval has been given. Always confirm the location of the 

dumping site. 

Communications 

 

Managers, supervisors and BTMGs should network with others to share information to determine if 

there is a pattern of activities that, when taken alone are not significant, but when taken as a whole 

generate concern. 

 

Communication within the depot and while drivers are in the truck should be maintained to ensure 

that all key personnel can be reached at all times. 

Transporters should develop an information/feedback system for BTMGs to report discrepancies, 

inefficiencies or improvement ideas.  BTMGs should report back to their manager and DFO as soon 

as possible. 
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The Daily Seal Log Sheet contents are shown and described below: 

 

 

 

 

 
1. Five-digit DFO Transporter 

Number 

 

2. Truck number 

 

3. Trailer number 

 

4. BTMG Certificate # and 

signature of driver installing 

seals 

 

5. BTMG Certificate # and 

signature of driver removing 

seals, if different from 1
st
 BTMG 

 

6. Unique Seal Number (seals to 

be placed on all openings) 

 

7. Date and Time seals installed 

 

8. Date and Time seals removed 

 

9. Comments 

 

10. Six-digit DFO plant # where 

first load is delivered and plant 

receiver signature 

 

11. Six-digit DFO plant # where 

second load is delivered and 

plant receiver signature 

 

12. Plant # or transporter depot 

number where vehicle is washed 

 

13. Type of wash received               

(A – acid R – Regular) 

 

14. Date wash received.  Must 

retain seal log sheets with trailer 

for 30 days as proof of wash                      
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At the Farm 
 

Maintain a clean and neat appearance and always use sanitary procedures.  Sanitize footwear or 

wear disposable foot coverings when requested.  Limit foot travel to areas between the truck and 

milkhouse.  Do not take food or tobacco into the milkhouse.  Pass the tank truck hose through the 

milkhouse hose port and place the pump motor plug in the receptacle located on the exterior wall of 

the milkhouse.  The receptacle ON/OFF switch will be inside the milkhouse. 
 

The BTMG should scan the producer bar-coded, plasticized licence number and sample vial number 

into the hand-held computer immediately upon entering the milkhouse.   The producer licence is 

usually hanging on the milk house wall.  The licence number can also be manually entered in the 

hand-held computer.  The licence number should be scanned right away in case the hand-held 

computer has a message for the BTMG to not pick up the milk.  Also, the hand-held computer will 

update the time and date on the producer’s Time Temperature Recorder (TTR).  It will link to the 

TTR through a Bluetooth connection and will synchronize it’s time/date with the TTR.  The BTMG 

will know if the connection succeeded when the ‘TTR Sync’ ’Green’ box is displayed on the hand-

held computer screen as follows: 
 

 

If the box is ‘Red’, the connection failed.  The BTMG can tap the red button to try and reconnect 

with the TTR.  If it continues to fail there is likely a problem with the producer’s TTR (antenna 

missing, Bluetooth not working).  Enter a comment in the hand-held computer if the producer’s 

TTR has no power. 

Acceptable Milk 
 

Grade the milk by sight and smell.  The BTMG is the first line of defense ensuring that only quality 

milk leaves the farm.  Accept only Grade A milk. Grade A milk is clean and it does not have an 

objectionable flavour or odour. It does not show evidence of being watery, flaky, stringy, bloody, 

thick or adulterated. It does not show evidence of coagulation. It does not contain any foreign 

substance, added or excess water or an inhibitor (when tested by the official method at the 

laboratory approved by the Director of Regulatory Compliance). 
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Once the milk has been graded and is determined to be acceptable, remove the cap from the bulk 

tank outlet valve and place the plug from the milk truck hose on it or place the plug on a clean dry 

surface; then attach the hose to the tank.  Do not open the bulk tank valve at this time.  Remember to 

always ensure that your hands are clean and dry before measuring or obtaining samples.  

 

Milk Grading 
 

Although grading involves the senses of sight (visual), smell and taste, due to the risk of some 

health hazards attached to ‘tasting’ raw milk, Bulk Tank Milk Graders are not permitted to taste 

milk graded at the farm.  Fortunately, we are much more perceptive to the sense of smell than we 

are to taste. 
  

Sense of Sight = ability to observe colour, foreign matter, fat globules or any other objects which 

may be present in the milk. Grading by sight is easier if the milk is motionless. 
 

Sense of Smell = ability to detect abnormal odours (smells), even at low levels in milk. 
 

Prior to Grading 

The following precautions should be taken prior to grading milk at the farm: 
 

 avoid smoking 

 avoid using scented skin lotions 

 avoid strong-flavoured foods 

 avoid grading immediately after a meal, or when you are hungry 

 if possible, grade in an odour-free area 

 

 

REMEMBER:  Do not prejudge a producer's milk—the power of suggestion is very strong and 

may affect your decision. 

 

How to Grade 

 

In the tank 
 

Remove porthole cover or open manhole lid and take a careful smell. Check by sight.  Adequate 

lighting is important for good visual inspection.  Always turn on the light in the milkhouse.  It may 

be necessary to use a flashlight for large bulk tanks or in a milkhouse with inadequate lighting. 

 

In a vial 
 

If required, fill a vial one-third to one-half full.  Open the lid just under your nose and smell. The 

sample may be warmed up in a hot water bath. Milk's cold temperature will impair the ability to 

grade.  A small sample warms up more quickly, releasing off-odours that may be present.  A warm 

sample assists with obtaining an accurate grading. If there are odours in the location where milk is 

being graded, the sample should be removed to an odour-free environment (i.e., outside) before 

opening the vial for smell testing.  

 

Dispose of all vials used for grading.  These grading sample vials must not be scanned into the 

handheld as the producer’s official sample or submitted to the lab.   
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Milk Odours 
 

Milk offered for sale is graded to assure a good-tasting finished product. Consistently good quality 

and clean flavour throughout the year are necessary for satisfied customers and profitable markets 

for producers, processors and transporters. Ontario’s milk is safe and of high quality. It has low 

levels of bacteria and, therefore, keeps longer, and can be distributed over a wide area. 

Unfortunately, however, high quality does not always assure good milk flavour. The true measure of 

milk quality, as far as the customer is concerned, is good flavour and how long it can be maintained. 

 

Good-tasting milk is characterized by having very little odour, a pleasing, slightly sweet taste, with 

no unpleasant aftertaste. Good-tasting milk should be well-fixed in the mind to be used as a 

comparison in judging off-odour samples.   

 

Undesirable odours can be grouped into the following general categories: 

 

1. Absorbed - Feed and Weed 

  - Cowy/Barny/Unclean 

 

2. Bacterial - Malty 

  - Sour 

   

3. Chemical Changes - Oxidized 

  - Rancid 

 

4. Off-Flavours Due to Disease - Salty 

  - Ketosis/Acetonemia 

 

5. Other Off-Odours - Medicinal/Chemical/Foreign 

  - Flat 

   

1. Absorbed 

 

Absorbed odours develop from cows that have eaten certain strong feeds or weeds, or have inhaled 

strong odours from their environment.  The odours are absorbed into the cow’s bloodstream and 

from there imparted to the milk.  It can take as little as a few minutes (after inhaling) to as much as 

two hours after the cow begins to eat for the odour to become apparent in the milk. 

 

Feed and weed odours 

 

Feed and weed are the only odour defects that may be acceptable at low intensity levels.  Due to the 

volatility of these odours they are somewhat eliminated by normal agitation and the heat of 

pasteurization.  Therefore, in mild cases of feed and weed off-flavour, processing may eliminate 

enough of the odour defect to produce an acceptable tasting finished product. 

 

Feed and weed odours vary from sweet to bitter. Causes include strong silage, alfalfa, musty hay, 

cabbage, turnips, onions, garlic, ragweed, bitter weed, etc.  The first step in solving off-odours of 

this nature is to determine what the offending weed/feed is. If possible, it should be eliminated from 

the cow’s diet. 
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Abrupt changes in feeding practices can also cause feed odour in the milk.  Usually this is due to 

sudden introduction of cows to lush pastures.  Feed odour defects can be minimized by pasturing 

cows only a few hours for the first week or ten days giving them time to adjust to their change in 

feed.  Cows should be removed from pasture at least two to four hours before milking. 

 

If cows are being fed strong feeds such as silage, they should be fed after milking to prevent 

absorption of such feed odours into the milk. 

Feed odours in the stable, especially in wintertime, can present potential problems.  The remedy is 

to maintain good stable ventilation with clean mangers and water bowls.  Keep loaded silage carts 

out of the stable until cows are ready to be fed. 

 

Cowy / barny / unclean odours 

 

These off-odours are similar to odours of a poorly ventilated stable.  They are generally caused by 

cows inhaling the stable air from their surroundings and transferring it to the milk.  Proper stable 

ventilation and a clean environment are necessary to control these odours. 

 

Unclean odours due to dirty milking equipment and utensils can be avoided by proper cleaning and 

sanitizing.  Milking cows must also be kept clean and their hair clipped from udder, teats and flanks.  

Prior to attaching milker units, udders and teats should be washed with a solution containing 

sanitizer and dried with a clean single-service towel. 

 

2. Bacterial 

 

Since the milk from a healthy cow contains few, if any, microorganisms, bacteria usually enter the 

milk during or after milking. After the initial contamination, time and temperatures above 4ºC 

permit the rapid growth of bacteria. Generally speaking, clean equipment and sanitary procedures 

will ensure that organisms causing bacterial off-odours are not permitted to enter the product. If 

contamination does take place, proper cooling will delay most bacterial growth. However, keep in 

mind that some bacteria (psychrotrophs) are capable of growth at temperatures below 4ºC and can 

lead to the development of odour defects. 

 

Bacterial odour problems can be grouped into two categories: 

 

Malty 

 

Malty milk has the odour of grape nut cereal or cornflakes. The cause is the growth of Streptococcus 

lactis var. maltigenes in poorly cooled milk. The malty odour is generally the forerunner of high 

acid or sour. It rarely develops in pasteurized milk. However, the characteristic malty odour will 

remain after processing. If not stopped by pasteurization, a malty odour will later become high acid 

or sour. 

 

Malty milk will always be of an unacceptable bacterial quality and odour. The problem becomes 

much greater as the milk from one bulk tank is mixed with that from many others in a tank-truck 

and then added to a raw milk storage tank. 
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Sour 

 

Sour milk occurs from a large number of lactic acid bacteria present in the milk such as 

Streptococcus, Leuconostoc or Lactobacillus. These bacteria digest the lactose in milk producing 

lactic acid. Although bacterial growth of this type, caused by unclean equipment and / or very poor 

cooling, is necessary for the manufacture of cultured products such as cheese and buttermilk, it is 

not desirable in fluid milk. 

 

3. Chemical Changes 

 

Certain chemical reactions in milk can cause changes to the milk components producing one of two 

milk off-odours. They are oxidized and rancid. 

 

Oxidized milk 

 

Oxidized milk typically has a dry cardboard-like or metallic odour. Causes of oxidized odour in 

milk are: 

 
 

1. Vitamin E deficiency in the diet of the milking herd is probably the most common cause of 

metallic oxidation. Vitamin E is an antioxidant and therefore helps to prevent the 

development of oxidized odour in milk. It is mainly present in green feeds such as hay and 

haylage. However, during storage over the winter, vitamin E levels may dissipate resulting 

in higher incidents of oxidized milk.  During the winter and early spring as many as 15 per 

cent of farm samples may exhibit an oxidized odour. Producers should consult their feed 

suppliers regarding addition of supplementary vitamin E. 
 

2. Exposure of milk to sunlight, diffused daylight or fluorescent light. This is known as light-

induced oxidation. 
 

 It may require only 20 minutes of direct sunlight to cause this odour in a glass or plastic 

container of milk.  However, at minimum light intensities in a closed dairy case, dark 

coloured paper containers will provide 72 or more hours of protection. 
 

 Never install fluorescent lights in areas of a processing or distribution facility where milk 

will be held.  Incandescent lighting should be used. Yellow tubes and those with a green 

plastic film have shown marked reduction in light-induced odour. 
 

 Reduction of light intensities in milk storage rooms, proper rotation of stock and use of 

opaque containers also assist in decreasing the amount of light-induced oxidation. 
 

3. When milk is exposed to light, there is not only an effect on odour but also some loss of 

nutrients such as riboflavin. Therefore, milk also requires protection to preserve its nutrients. 
 

 Milk coming in contact with copper, iron or sulphur may develop an oxidized odour. This 

type of oxidization is known as metallic-induced. 
 

 All milk contact surfaces should be constructed of stainless steel, glass, rubber or plastic. 

Copper and iron should not be allowed to come in contact with milk since they will rapidly 

cause oxidation. 
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 Even with all the milk contact surfaces constructed of stainless steel, glass, rubber or plastic, 

metallic oxidation can occur. Traces of copper, iron and sulphur can exist in the water 

supply and can cause a problem in the milk. 

 For instance, if the water supply on a farm is slightly acidic (pH less than 7) copper tubing 

used to transport the water to the milk house may cause the plating of copper on a bulk tank 

or equipment surfaces. Therefore, if the water is acidic, plastic piping is recommended. 

 

4. Equipment surfaces must be clean. Films of fat or protein left on equipment surfaces can 

become oxidized, causing milk coming in contact with these surfaces to develop an oxidized 

odour. 
 

5. Chlorine sanitizers may cause oxidation if not completely drained from milk processing 

equipment. 

 

 

Rancid 
 

Rancid odour in milk is characterized by a sharp, unclean, soapy, astringent taste that lingers as an 

unpleasant aftertaste. It is often accompanied by a strong odour when the off-flavour is intense. The 

rancid flavour and odour are often associated with baby’s breath or stinky cheese. 
 

Rancidity is caused primarily by the breakdown of milk fat by lipase enzymes naturally present in 

the milk. In normal milk, the fat globule is protected by a layer of membrane. This protective 

membrane prevents damage to the fat by lipase. Whenever the fat globule membrane is weakened or 

disturbed, the lipase enzyme is able to make contact with the fat, breaking it down and resulting in 

rancidity. 
 

The fat globule membrane can be damaged by: 
 

 violent agitation, such as excessive pumping, pipeline obstructions or homogenization of 

raw milk, or 

 weakening of the fat globule membrane occurring in late lactation therefore leaving the milk 

fat more susceptible to degradation by lipase. 
 

The lipases that cause this chemical reaction may originate in the raw milk in which case they are 

heat sensitive and therefore destroyed by pasteurization. Lipase enzymes are also produced by 

psychotropic bacteria (bacterial lipase). Unfortunately, pasteurization does not totally destroy 

bacterial lipase and this may be responsible for some rancid odour development in stored milk. In 

most cases however, pasteurization within 48 hours, particularly when the heat treatment is above 

170ºF (77ºC), can minimize further rancid odour development.   
 

In any event, pasteurization does not remove or reduce the off-odour already present. 
 

It takes some time for rancid flavour to develop after lipase action upon fat has been initiated. 

Usually with fluid milk, several hours will pass before any flavour is detected.  Peak intensity of 

rancid flavour may take up to 24 to 48 hours to develop. 
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Summary of Causes of Rancidity 
 

Rancidity may be activated by any of the following situations: 

 

 Temperature activation – warming cold raw milk to 85ºF (30ºC) and re-cooling 

 Late lactation cows (weakened fat globule membrane) 

 Freezing and thawing of the milk 

 Excessive agitation caused by any of the following: 

- Pipeline obstructions and risers 

- Underfed or starved pumps 

- Air leaks in pipelines 

- Partially filled transport tanks or containers 

- Leaky valves 

- Homogenizing raw milk (unless pasteurized immediately) 

 

 Mixing homogenized milk or homogenized milk products with raw milk or raw milk 

products 

 Improper pasteurization 

 High psychotropic bacteria counts in raw milk (produce heat stable lipase) 

 Post-pasteurization contamination by bacteria that can produce lipase (such as 

psychographs) 

 

4. Off-Odours Due to Disease 
 

Off-odours due to disease are salty and ketosis/acetonemia. 

 

Salty 
 

Salty odoured milk is a problem originating on the farm and may be caused by cows suffering from 

mastitis or in their last stages of lactation. These conditions increase the chloride content of the milk 

which may give it a salty (salt = sodium chloride) taste. 

 

Ketosis/Acetonemia 
 

Ketosis or acetonemia may cause milk to have a strong and objectionable cow-like or sickly sweet 

odour, which is sometimes identified as barny or putrid. The odour will appear on the breath of the 

cow and may be picked up by neighbouring cows, tainting their milk as well. 
 

Ketosis is a disease caused by an insufficient supply or faulty utilization of carbohydrates by the 

cow’s body, resulting in a serious deficiency of glucose in the blood.  The lack of carbohydrates 

causes an increased metabolism of fat and an accumulation of certain normal by-products (called 

ketone bodies) which are toxics when present in excess.  Cows suffering from ketosis experience a 

rapid fall in milk yield, a loss weight, digestive disorders, and drowsiness and sometimes 

pronounced nervousness. 
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5. Other Off-Odours 

 

Other off-odours include medicinal/chemical/foreign and flat. 

 

Medicinal/chemical/foreign 

 

The medicinal, chemical and foreign odours are caused by the introduction of medical treatment, 

disinfecting materials, sanitizers, fly sprays, gasoline, or other compounds commonly used on the 

farm or in the plant.  Milk may absorb the odours of these and other substances such as tar or 

creosote if stored or used nearby.  These materials may enter the milk supply directly as in the case 

of disinfectant sprays drifting into open milk containers.  Additionally, pesticides used to spray 

crops or animals may enter the milk through ingestion by the cow or absorption through the skin. 

 

Flat 

 

A flat taste is characteristics of milk low in solids or milk that has had water added to it.  Flat milk 

lacks the pleasing sweetness of good tasting milk but generally does not produce consumer 

complaints unless the solids are excessively low or the milk has been grossly watered. 

 

In some instances, the low solids are due to poor nutrition or starvation.  This can be corrected by 

following a balanced feeding program.  If it appears through laboratory analysis that the milk 

contains added water, then a careful check on milk handling techniques should be made to ensure 

that all utensils and pipelines are thoroughly drained before use. 

 

Obtaining a dipstick reading of a tank with added water may be difficult because the milk will not 

cling to the dipstick. 

 

 

Milk Appearance 
 

Visually inspect the milk for any physical abnormalities such as signs of churning, freezing, floating 

debris or sediment.  In addition to the initial visual grading, the tank should also be checked during 

agitation and after the tank is emptied.  

 

There are five undesirable defects that can be detected by visually grading the milk: 

 

1. Blood – milk may appear pink in colour or in a pink layer in a vial 

2. Black Specks – from a breakdown or inking of black rubber components 

3. Butterballs/churned fat  

4. Extraneous Material – insects, hair, chaff and straw 

5. Ice/Frozen milk – particles floating on the top of the milk or bottom/sides of empty tank 

 

 
The charts following this page summarize the various milk quality defects and their respective 

causes and solutions. 
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Summary of Milk Defects 
 

TYPE 

OF 

DEFECT 

DEFECTS CAUSE SOLUTION 

Absorbed Feed/Weed  absorbed into bloodstream by 

feeding silage before milking 

 

 feed odours in stable 

 

 

 

 change of pasture 

 

 cows eating offensive feeds or 

weeds 

 feed silage after milking 

 

 do not store silage near milk herd 

 improve stable ventilation 

 clean mangers and water bowls of old 

feed 

 remove cows from pasture at least two 

hours prior to milking 

 eliminate offensive feeds or weeds from 

diet 

 

Cowy 

Barny 

Unclean 

 absorption into bloodstream by 

inhalation of stable air 

 unclean stable and cows 

 unclean milking procedures 

 ventilate stable 

 keep stable and milking area clean 

 clean and clip udders and flanks of cows 

 wash and dry udders using single-

service towels 

 properly clean and sanitize all milking 

equipment 

 

Bacterial Malty  bacterial contamination from 

dirty equipment 

 poor cooling (e.g., bulk tank not 

turned on for extended period) 

 thoroughly clean and sanitize all milk 

contact surfaces 

 cool milk quickly to between 1 to 4°C 

after milking 

 

Sour High 

Acid 
 unclean equipment 

 development of lactic acid by 

bacteria 

 inadequate cooling 

 thoroughly clean and sanitize all milk 

contact surfaces 

 

 proper cooling to 1 to 4°C as quickly as 

possible after milking 

 

Chemical Oxidized  poor quality forage that is lacking 

Vitamin E causing certain cows 

to give oxidized milk 

 

 milk in contact with copper, iron, 

or sulphur 

 

 

 exposure to light 

 

 

 films of fat or protein left on 

equipment 

 

 chlorine sanitizer pooling in 

equipment 

 feed high quality, balanced ration 

 supplement ration with Vitamin E if 

necessary 

 

 eliminate exposed copper and iron; use 

only stainless steel equipment 

 if water is acidic use plastic water lines 

 

 keep milk properly protected from 

daylight and fluorescent light 

 

 ensure milk contact surfaces are 

thoroughly cleaned 

 

 ensure all milk handling equipment is 

properly drained of sanitizer 
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TYPE OF 

DEFECT 

DEFECTS CAUSE SOLUTION 

Chemical 
(cont’d) 

Rancid  poor handling of milk causing 

excessive agitation and foaming, 

pipeline risers, air leaks in the 

pipeline 

 late lactation cows 

 addition of large quantities of 

warm milk to cold milk 

 mixing raw and homogenized 

milk 

 freezing and thawing of milk 

 

 avoid excessive handling and aeration 

of milk 

 avoid foaming 

 proper equipment installation and 

maintenance 
 

 withhold milk from late lactation cows 

 

 check cooling time of bulk tank 

Disease Salty  mastitis 

 

 late lactation cows 

 withhold milk from mastitic cows 

from bulk tank 

 withhold milk from cows producing 

less than four kilograms/day 

 

 Barny Sweet  acetonemia or ketosis  withhold milk from cows with 

acetonemia 

 

Other and 

Appearance 

 

 

 

 

 

 

 

 

Medicinal 

Chemical 

 

 chemicals, detergents, sanitizers 

 

 

 

 

 storage or use of compounds 

near milk house such as paint, 

medicines, insecticides, fuel 

 safety switch on pipeline to prevent 

automatic wash cycle water from 

entering bulk tank 

 use cleaners and sanitizers according 

to directions 

 use teat dips properly 

 keep strong smelling compounds away 

from milk storage area 

 

 

 

 

 

 

 

 

 

 

Flat  milk low in solids due to poor 

nutrition 

 milk low in solids due to 

addition of water 

 provide balanced feeding program and 

sufficient feed 

 ensure pipeline safety switch is 

operating properly 

 check pipelines for adequate slope and 

drainage 

 check practices of all those involved in 

handling milk from farm to plant 

 

Bloody  blood taken from cow with 

injured teat or broken blood 

vessel 

 colostrum milk being added to 

tank 

 cows freshened or with severe 

mastitis 

 keep affected milk out of the tank 
 

 must not use milk for three days or 

longer after calving, to ensure milk is 

colostrum free 

 

Black Specks  rubber from worn tank pump or 

worn rubber ware on farm 

 ensure both rubber on tank pumps and 

on farm is in good condition and 

charged when required 

 

Butterballs 

(churned fat) 
 slow or inadequate cooling 

 prolonged agitation, especially 

while the milk is warm (15-

20°C) 

 

 cool quickly to temperature of 1 to 4°C 

within two hours after milking 

 avoid excessive agitation when milk is 

warm 
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At the Farm – Continued 
 

Bulk Tank Milk Grader Rejected Milk 

 

If the grade of the milk is, in your judgment, unacceptable, report in the hand-held computer by 

selecting ‘No’ to ‘OK to Pick Up Milk?  Under ‘Reason for No Pickup’, enter ‘BTMG Rejection’.  

Under ‘Reason for Rejection’ select from the drop down list: Malty, Oxidized, Foreign Substance, 

Butterballs, Added Washwater, Other (Comment).  If known, enter the amount in the ‘Rejected 

Litres’ box and complete the appropriate columns of the producer’s ‘Record of Milk Pickups’ chart 

and the word ‘Reject’ in the ‘Volume’ column.  
 

DO NOT submit a sample for delivery to the lab and dispose of all samples used for grading on the 

farm. 
 

Leave cooling unit on. Advise producer, if possible, that the milk is rejected.  Record reason on a 

‘Bulk Tank Milk Rejection Tag’ and attach the tag to the bulk tank.  Retain the top copy for your 

records.  Should you require a supply of bulk tank rejection tags, leave a written request at the 

sample holding facility, usually the transporter depot or plant. These tags are supplied by the driver 

of the truck picking up the samples to be delivered to the University of Guelph Laboratory Services 

Division (U of G LSD). 
 

Notify the DFO by telephone only if there is a producer conflict or misunderstanding. The BTMG 

must make the decision to accept or reject the bulk tank of milk before leaving the farm. There is no 

second opinion offered to the producer and rejected farm bulk tanks of milk will not be marketed 

under any circumstances. 
 

A producer may request the BTMG to stipulate the reason for the rejection and the producer may 

seek assistance from their local DFO Field Services Representative to determine the cause.  Be sure 

to complete the red ‘Rejection Tag’ accurately. 
 

 

Bulk Tank Milk Rejection Tag 
 

The red ‘Bulk Tank Milk Rejection’ tag must be completed by the BTMG who has rejected the farm 

bulk tank of milk.  It is used to communicate to the producer the reasons for the rejection and the 

DFO policies with respect to farm bulk tank milk rejections. 
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 DAIRY FARMERS OF ONTARIO 

 BULK TANK MILK REJECTION     

                  Producer Licence Number                                     
 

Your Bulk Tank Milk Grader (BTMG) has rejected your milk.  It is now considered Non-Grade A.  

Reason:                             
 

Please be advised that according to Dairy Farmers of Ontario (DFO) policy a rejected  

farm bulk tank of milk cannot be marketed under any circumstances.  Also, the           

BTMG decision to reject your milk is final.  No second opinions are offered by DFO. 
 

If you have any questions concerning this matter, contact a DFO Regional Office.  

The telephone numbers are listed on the back of this card. 
 

      

 Date/Time Signature of Grader Certificate No. 
 

DFOF275 rev. 03/15 
 

 

 In the spaces provided indicate the producer licence number, the reason for the rejection, 

date, time, your signature and certificate number. 

 Attach the tag to the bulk tank or give to the producer. 

 Retain the top copy for your records. 

 

Voluntary Rejected Milk 

 

When a producer advises the BTMG to NOT take the milk in their farm bulk tank, the BTMG 

should NOT take the milk. This is considered a producer voluntary rejection. Report complete 

voluntary rejections in the hand-held computer by selecting ‘No’ to ‘OK to Pick Up Milk?’ Under 

‘Reason for No Pickup’, enter ‘Voluntary Dump’ and select reason: Cooler Off, Agitator Not 

Working, Antibiotics, Added Washwater, Over Quota, Unknown.  If known, enter the amount in the 

‘Dumped Litres’ box. 

 

Partial voluntary rejections should also be reported in the hand-held.  When the lower than normal 

volume is entered, a warning and pop-up screen will appear with the message, ‘Volume seems low’.  

Is this due to producer voluntary dump?’  In this case, ‘Yes’ or ‘No’ should be selected.  If ‘Yes’ is 

selected, the screen allowing you to enter the reason will appear. 
 

No Pickup 
 

When you are unable to pickup milk at a farm, enter the producer licence number in the hand-held 

computer and ‘No’ to ‘OK to Pick Up Milk?’ Under ‘Select Reason for No Pickup’, enter ‘Other’ 

and select reason: Lane Blocked, No Hydro, Milk Not Ready, Antibiotic Test, Other (Comment). 

When the BTMG follows these procedures, DFO staff time is saved as their follow up to determine 

the reason for 'no pickup' will not be necessary.  The ‘no pickup’ incident should also be 

immediately reported to a supervisor or DFO Transportation Officer. 
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Milk Measurement 

 

A BTMG must not transfer milk from a farm bulk tank without determining the volume of the milk 

in the tank.  Producer payment and plant billing is partially based on the volume of milk which has 

been determined and recorded by the BTMG.  If the correct measurement procedure is followed, 

plant meter differences will be kept to a minimum.  An accurate measure of the milk is an extremely 

important function during the milk pickup process. 

 

When measuring the milk in the bulk tank, it is most important that the milk be completely still. Do 

not record a reading if the milk line is sloped or irregular. It has been suggested that, on occasion, a 

‘guess’ has been made at the reading of the dipstick because the BTMG could not wait for the milk 

to settle. Guessing of the measurement is completely unacceptable. 

 

Before obtaining a reading, gently remove the dipstick from its seated position in the bulk tank and 

wipe it dry with a new clean single-use paper towel. Insert the dipstick back in the proper bulk tank 

position without disturbing the milk, withdraw it and take the reading. Repeat the procedure. It is 

required that two identical readings are obtained before recording the volume. As soon as you have 

determined the reading, write it down on the ‘Record of Milk Pickups’ chart. 
 

When recording the volume of milk in a farm bulk tank, the BTMG must not record a volume in 

excess of that for which the tank has been calibrated or for which the dipstick or other measuring 

device has been calibrated.  Should the reading be between two graduations on the dipstick, record 

the lower reading. After entering the dipstick reading on the ‘Record of Milk Pickups’ chart, 

carefully convert it to litres using the calibration chart hanging on the milk house wall or stored 

appropriately near the bulk tank.  Ensure volume recorded on producer chart matches volume 

recorded in the hand-held computer.  The bulk tank and dipstick serial numbers should match and 

match to the serial number on the calibration chart. 

 

After entering the litres on the ‘Record of Milk Pickups’ chart check the amount recorded with the 

previous pickup as a cross reference to ensure that you have recorded the correct numbers.  The 

numbers will most likely have been recorded in the hand-held computer accurately as it provides a 

warning message if the volume recorded is not consistent (within 15%) with the previous pickup.  

Producers on regular pickup patterns should fluctuate very little in their production. If you notice an 

error in a previous pickup volume, please report the error to your Supervisor or DFO.  DO NOT 

make adjustments to the current days volume to compensate for the error.  Pump out all of the milk 

from the bulk tank into the tank truck.  DO NOT flush, chase the milk with water and be patient 

with slow draining farm bulk tanks. 

 

Six important steps in measuring the milk are: 
 

1. Wipe the dipstick dry with a new clean single-use paper towel. 

2. Ensure the surface of the milk is still when determining the dipstick reading. 

3. Take a second reading to ensure accurate measurement. 

4. Write the reading immediately on the ‘Record of Milk Pickups’ chart. 

5. Determine from the litre calibration chart the appropriate litres that correspond to the dipstick 

reading. Record the litres on the milk house chart and enter into the hand-held computer. 
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Sight Glass (Gauge Tube) Measurements 

 

Sight glass measurement is determined by using an external scale plate (external gauge rod) with 

glass or plastic gauge tube mounted on the outside of the tank to measure the milk volume.  To use 

this external gauge assembly, milk from the bottom of the tank is allowed to enter the gauge 

tube.  The tube should be clean and dry prior to filling it with milk and taking the reading.  If there 

is already milk in the gauge tube on arrival at the farm, it must be drained and the tube refilled with 

cold milk, otherwise an inaccurate reading will result.  This is because as the milk in the tube 

warms, it expands and gives a false, high reading.   

 

With gauge tubes, the upper surface of the milk column in the tube is not flat.  The milk column 

clings to the inner surface of the glass or plastic and appears higher on the edge than in the centre 

giving a curved appearance.  This curved surface is called a meniscus.  The curvature of the 

meniscus from the highest to lowest point may span several graduations on the scale gauge. 
 

The correct method of reading a gauge tube is to use the lowest point of the centre of the meniscus 

as the measuring point.  A device called a ‘vernier’ is raised or lowered on the gauge rod until it 

corresponds with the lowest point of the centre of the meniscus of the milk column in the gauge 

tube.  With one edge of the vernier on the lowest point of the centre of the meniscus, the same edge 

will correspond with a reading on the scale plate.  If the measuring point is between graduations, 

similar to dipstick readings, record the lower reading. 
 

As a precaution with external gauge tubes, verify that they are adequately vented at the top and open 

to the atmosphere.  Any restriction in this venting, such as a sag in the line with entrapped water, 

will create an air lock in the gauge tube, prevent the milk in the tube from seeking the proper liquid 

level, and result in a false, low reading. 
 

The sight glass must be empty for the BTMG to establish his or her own reading.  Do not accept the 

reading if established by the producer - warm milk expands to a higher reading (measurement).  

Also, if the sight glass is empty, check for water in the connecting hose to the bulk tank outlet valve 

and drain before reattaching and opening the valve.  Open the valve slowly to release the milk into 

the sight glass and to prevent foaming.  Read the measurement with the bulk tank outlet valve open.  

Do not use warm or hot water on the sight glass to settle foam. 

 

Low Volume 

 

Regular low volume producers are required to ship a minimum amount. When DFO determines that 

production at a particular farm is not of sufficient volume for satisfactory cooling or agitation after 

the first milking is completed or for sampling or measurement at the time of milk pickup, a 

minimum volume amount will be established and communicated to the transporter/BTMG.  The 

minimum amount is determined by establishing the litres required in a bulk tank for proper 

agitation/cooling after the first milking times four (milkings) to equal a normal two-day pickup 

volume.  

 

Milk should NOT be picked up if it cannot be measured or does not meet the minimum pick up 

volume. The milk should be rejected due to low volume. The BTMG should record the information 

in the hand-held computer and notify a DFO Transportation Officer.  Under ‘Reason for No Pickup’ 

select ‘Other’ and note the low volume problem as a comment in the box presented. 
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Temperature 

 

The temperature of the milk shall not be taken until the agitator has been in operation for at least 

two minutes or longer if necessary for the milk to be thoroughly mixed.  It provides the opportunity 

to accurately report the temperature of the entire bulk tank of milk  in the hand held computer and 

the producer’s ‘Record of Milk Pickups’ chart that may assist in solving milk quality problems 

and/or in a high temperature load investigation.   

The temperature shall be taken a first time by reading the temperature displayed on the Time 

Temperature Recorder (TTR).  If the temperature is not displayed on the TTR, it must be taken with 

an accurate hand held stainless steel stem thermometer.  

If the temperature taken is higher than 10°C, the temperature is to be taken a second time with an 

accurate hand held thermometer.  If the temperature taken with the hand held thermometer is higher 

than 10°C, it must be rejected.    

If milk has an unusually high temperature but is less than 10°C, grade it carefully and if there is no 

odour, it can be accepted or you can call the DFO to seek direction. It is usually recommended that 

the milk be given a chance to cool and arrangements made for a return pickup. Provide a comment 

in the hand-held computer and on the producer’s ‘Record of Milk Pickups’ chart to indicate any 

milk temperature problems or concerns.   

 

When the volume of the milk is so low and the BTMG is required to take the temperature with a 

hand held stainless steel stem thermometer but cannot reach the milk, the temperature is to be taken 

by inserting the thermometer in milk collected in a sample dipper.  If there is no sample dipper then 

by inserting the thermometer in milk collected in a sample vial from the outlet valve. 

 

 

Instructions for Calibrating a Hand Held Stainless Steel Stem Thermometer 

 

1. Fill a container with crushed or chipped ice. 

2. Insert the stem of the thermometer at 2" into the container and allow it to stabilize for 5 

minutes. 

3. Make sure the tip of the thermometer is not touching the bottom of the container. 

4. If the temperature reading is 0°C (32°F), the thermometer is accurately calibrated. 

5. If the temperature reads slightly above or below 0°C (32°F), you must calibrate the 

thermometer. 

6. Using a screwdriver, slowly turn the calibration screw to the left to decrease the temperature 

reading or to the right to increase the temperature reading, until the display reads 0°C (32°F). 
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Milk House Time Temperature Recorder (TTR) 

 

 

 
 

 

It is mandatory for a milk producer to have a functioning TTR which monitors pipeline and bulk 

tank clean-in-place times and temperature as well as milk cooling and storage temperatures.  The 

BTMG is to use the TTR for taking the milk temperature in the bulk tank and as a tool for assistance 

in avoiding a potential load quality problem.  If the TTR shows a red light, grade the milk carefully.  

By pressing the TTR 'Info' button, the BTMG is able to retrieve the details causing the red light 

alert.   

 

If a BTMG acknowledges (turns off) a producer’s TTR alarm when it is sounding while present in 

the milkhouse, a written note should be left in a visible location to inform the producer.  Once a 

TTR alarm has been acknowledged it will not come on again.  Although the light will stay flashing 

green or solid red,   the sound that the producer may not have heard and may depend on to correct 

the alarm condition stops. 

 

Agitation and Sampling 

 

Taking a representative sample of the milk is another very important BTMG duty which, if not done 

properly, can affect the income of the producer and the billing to the plant. Allow the milk to agitate 

for at least two minutes or such additional time as is required to adequately mix the milk.  Some 

larger bulk tanks may require more than the recommended two minutes of agitation.  A BTMG must 

take a sample of the milk with a single-service sanitary pipette or, if a sampling pipette cannot be 

used, a sanitized long-handled dipper. 

 

A producer is paid for the volume and component composition of the milk that is shipped. If the 

agitator is not working, grade the milk to determine if it is acceptable to pick up.  A sample of milk 

taken from a tank that cannot be agitated is not considered to be representative.  Be sure to tag the 

sample in the hand-held computer.  ‘Suitable for Testing?’  ‘No’. ‘Reason’ from drop down list 

‘Bulk Tank Problem – Agitation’.  ‘Update Sample’.   

 

In order to obtain a representative sample of all of the milk in the bulk tank, the sample must be 

taken while the agitator is running. Never take a sample as the milk is being pumped into the bulk 

tank or pumped out of the bulk tank.  A sample that represents 100 per cent of the milk in the bulk 

tank is required.  And, the milk should be visually graded during agitation. The BTMG should 

check the milk a few times to be sure that the agitator is not stirring something up that could be a 

cause for rejection. 
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As a BTMG, you are handling a food product.  Your cleanliness is essential to prevent the 

contamination of the milk and sample.  It is important to wear clean outer garments and keep your 

hands clean. Not only does a clean appearance and maintaining a clean uniform create a good 

image, dirty clothing may contaminate the milk.  Wash and dry your hands prior to taking the 

producer sample.  If you use gloves, ensure the inside of the gloves are clean and dry and do not 

contaminate your hands.  Replace gloves as needed. 

 

Tamper-Evident Vials 
 

Make a security check of each empty vial to verify that the seal (arrow) between the lid and vial is 

not broken. If the arrow lock is broken, the vial is considered not sterile and must not be used.  It 

should be discarded for a new sample vial.  If the unique sample vial number has already been 

scanned on a vial that should have been discarded, the number can be deleted from the hand-held 

computer by tapping the number entered and then selecting ‘Remove Sample’ and a new sample 

vial number can now be scanned. 
 

Open the vial, breaking the arrow locking tab, and fill with milk to the lower etch line of the vial. 

Do not overfill.  Close vial, ensuring that the cap has sealed uniformly. Insert security thread 

through the hole on the cap and the vial body from the top down.  Ensure that all locking barbs 

have been pulled through. Pulling through from the bottom up is not acceptable – it must be pulled 

from the top down. If a locking tab breaks and the milk is in the process of being pumped from the 

bulk tank, the suitability of the sample must be changed.  Tap ‘Routine Sample’, change suitability 

to ‘No’ and use the drop down list to select a reason.  In this case select, ‘Broken or Damaged Vial’. 
 

Place sample in the sample case insert immediately.   It is not a requirement, but the extended 

portion of the thread, in the locked position, fits into a groove in the sample case insert. The threads 

can be neatly positioned but most importantly, the sample vials should fit the insert snuggly so that 

all of the milk in the vial is cooled by the insert ice water mixture. 
 

Once the vial has been sealed, it must not be opened for any reason, unless instructed by DFO. 
 

Single-Service Sanitary Pipette 
 

A single-service sanitary pipette is most commonly used to retrieve a representative sample of milk 

from the bulk tank. The pipette wrapper should be checked for tears and the end of the pipette 

should not contact anything other than the milk.  During sampling, do not allow milk to contact the 

hand holding the vial.  And, if the wrapping or pipette is damaged or comes into contact with 

anything other than the milk to be sampled, it should be discarded for a new one. 
 

IMPORTANT: 
 

Single-service towels, pipette wrappers and used pipettes should be discarded in an appropriate 

garbage container in the milk house. If a garbage container is not present, a message should be 

conveyed to the producer explaining the reason it is needed. Due to bio-security reasons, refuse 

originating from a farm must stay on that farm. 
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Sample Dippers 
 

When the milk cannot be reached using a single-service pipette, a sanitized dipper must be used. 

 

Producer responsibilities: 

 To provide a clean long handled sampling dipper. Transporters are not to use their own 

sample dippers. 

 To provide a container of fresh sanitizing solution. 

 To ensure that the dipper is properly washed after use. 

 

BTMG responsibilities: 

 Agitate the milk for at least 2 minutes. 

 Immerse the clean dipper in sanitizing solution before taking the sample. This can be done 

while the milk is agitating. 

 Swirl and rinse the dipper in the milk at least twice, completely emptying the dipper after 

each rinse in order to remove all traces of sanitizer. 

 Fill sample vial to the lower etch mark. 

 Rinse the dipper with water, and place it in the sink in the milk house for the producer to 

wash. 

 

IMPORTANT: 

 

If you are unable to take a sample using a pipette or a sanitized dipper, a sample may be taken from 

the outlet valve.  Tap the ‘Routine Sample’ box in the computer to move to another screen where 

you select ‘No’ to ‘Suitable for Testing?’  From the ‘Reason’ drop-down list, select ‘Sample from 

Outlet Valve’ and ‘Update Sample’.  Always use this reporting procedure when a sample has been 

taken from the outlet valve. 

 

If there is no sanitizing solution available for the dipper, as a matter of courtesy, advice the producer 

accordingly, verbally or by noting on the producer’s ‘Record of Milk Pickups’ chart.  If there 

continues to be no sanitizing solution available you should comment in the hand-held computer (at 

least once) so that a DFO Field Services Representative is notified and the producer is informed of 

this responsibility. 

 

Remember, collecting a representative sample is one of the most important duties a BTMG 

performs and that the BTMG should take the sample vial and put it in the insulated sample case 

immediately.  The sample taken is used for a number of tests including composition, bacteria, 

antibiotic, somatic cell count and excess water content.  The sample quality is compromised when 

the temperature is allowed to elevate.  Bacteria and Somatic Cell Count testing is impacted 

negatively.  If a sample vial is left behind, report in the hand-held - 'No' to 'Suitable for Testing?' 

and 'Reason: Other (Comment)'. 

 

Special / Extra Sampling 

 

Occasionally, a BTMG will be required to collect an extra sample.  Extra samples are required for 

separate research and monitoring reasons such as pathogen, grass-fed, producer/processor and 

radiation testing.  Special vial labels are provided in the producer’s milk house.  Specific 
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instructions will be provided to each participating transporter.  Generally, these samples are to be 

collected and transferred following the same path as the regular samples. 

 

Pumping 

 

Pass the tank truck hose through the hose port and insert the pump motor plug in the milk house 

outside receptacle.  Always use the hose port, even when the door is open.  Remove the cap from 

the bulk tank outlet valve placing the plug from the milk hose on it (or another clean surface) and 

attach the hose to the tank.  Always pump the milk from the bulk tank outlet valve.  If it is not 

functioning properly, report the problem to the producer, your supervisor or contact DFO for 

directions.  Never pump direct from the bulk tank (manhole). 

Also, inform the producer of any milk house drainage problems and reject the milk if water level 

reaches the bulk tank outlet valve. 

 

If a producer wishes to dispose of milk, it must be done prior to measuring, sampling and pumping.  

If there isn’t sufficient room in the tank truck to pump off all the milk from the bulk tank, 

arrangements must be made to pick up the remaining milk by another truck before the producer adds 

milk to the tank.  The remaining milk must be measured and sampled prior to pumping into the 

other tank truck. 

 

Bulk Tank Rinsing 
 

The BTMG is required by Regulation [38.9], after transferring milk from a farm bulk tank to a tank 

truck, to rinse the farm bulk tank with cold or lukewarm water from the hose with attached nozzle 

provided by the producer.  REMEMBER:  The transfer hose must be detached.  The plant wants 

only the milk—not the rinse water. 
 

Starting the bulk tank automatic washer is a courtesy service to the producer for his convenience. A 

BTMG should not start the automatic wash on a bulk tank unless the producer has requested that he 

do so. It is the responsibility of the producer to wash the bulk tank.  If the producer has asked the 

BTMG to start the bulk tank washer and the BTMG agrees, the BTMG may start the washer on the 

condition that the BTMG is not to handle the cleaning or sanitizing chemicals and is in no way 

responsible for any failures in the cleaning, sanitizing or related processes.  It is then necessary that 

the proper operation of the washer be followed. The producer should give thorough instructions to 

the BTMG and have the washer ready to start, including detergent and acid jars already filled. 
 

The BTMG must rinse the farm bulk tank regardless of whether or not an automatic washer is used.  

The farm bulk tank rinse will help to remove much of the milk film, thereby assisting the automatic 

washer.  Do not rinse with hot water, as it will make cleaning more difficult.  Washing problems 

should be reported to the producer verbally or by leaving a note on the ‘Record of Milk Pickups’ 

chart.  If the problem persists, enter a general comment in the hand-held computer. 

Also, the manual rinse provides the BTMG with an opportunity to visually check for possible 

washing problems or foreign matter which might be found at the bottom of the tank.  

 

BTMG “On Route” Load Rejection 

 

Foreign matter discovered at the bottom of the bulk tank must be reported to a supervisor and DFO 

immediately as it could necessitate an ‘On Route’ load rejection. DO NOT ADD ANY MORE 

MILK TO THE TRUCK.  
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Ice in the Milk / Bulk Tank 

 

If ice is noticed in the milk or on the surface of the farm bulk tank during or after pumping, do not 

adjust the milk volume as determined by your initial dipstick reading.  If the dipstick cannot be 

removed because the milk is frozen solid, the milk must be rejected. 

If ice is noticed in the milk and/or farm bulk tank after pumping has started, be sure to change the 

suitability of the sample by tapping the word ’Routine Sample’ which will advance the computer to 

another screen where you would select ‘No’ to ‘Suitable for Testing?’ and enter the reason – ‘Ice in 

Tank’.  Advise the producer of the problem at the time of the occurrence verbally or by leaving a 

note on the ‘Record of Milk Pickups’ chart. 

 

Providing detailed comments in the hand-held computer - i.e. lots of ice in cooler, bits of ice in 

cooler, ice ½-inch thick on bottom or side of tank is very helpful.  A Transportation Officer may 

contact the producer to make a volume adjustment that may be warranted but remember a BTMG is 

NOT to adjust milk volumes at any time.  Also, if a comment repeatedly appears in the hand-held 

computer, it informs our Field Services Representative that this producer is having a farm bulk tank 

cooling problem and that a farm visit may be required. 

 

Tagging Producer Sample Suitability 

 

Do not use a general comment in the hand-held computer to identify a problem with a sample.  The 

only way to ‘tag’ the sample as unsuitable is to answer ‘No’ to the question “OK to Test?” in the 

hand-held computer. 
 

Producer Shut-Off 

 

A producer may be ‘Shut Off’ from the market due to any one of the following reasons: the 

condition of the producer’s premises; quality of milk; low volume; or misconduct. A DFO 

Transportation Officer will advise the transporter in advance that the milk produced on that farm is 

not to be picked up until further notice. When a producer has been DFO-reinstated, a Transportation 

Officer will notify the assigned transporter to resume pickups. 

 

Producer Detention 

 

If a producer is placed under detention (for suspected inhibitor contamination), the transporter is 

called in advance by a DFO Transportation Officer to NOT pick up at the farm until further notice.   

A DFO Field Services Representative will be assigned to the farm for collecting and testing a 

sample of milk.  If the sample is positive, the milk must be dumped.  The producer will not be 

reinstated to ship milk until a sample from the farm bulk tank tests negative.  When negative test 

results are achieved, the Transportation Officer will notify the transporter accordingly. 

 

Water Sampling 

 

Transporters will be asked to collect water samples from their assigned producers once per year.  

They will receive advance notification from DFO of the day that water sample coolers and bottles 

will be delivered to their depot and the day that the water samples are to be collected. 
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The day before water sampling is required; a message in the hand-held computer will appear, 

indicating water sampling ‘Tomorrow’.  On water sampling day, there will be a message indicating 

water sampling ‘Today’.  When the producer licence number is scanned, the hand-held computer 

will beep and display a message ‘EXTRA SAMPLE REQUESTED’.  If the BTMG tries to 

complete the farm pickup without taking the requested sample, the hand-held computer will send a 

reminder or ask for a reason the sample was not taken. 

 

The BTMG is to take the sample from ‘point of use’.  This means to take the water sample from the 

milk house sink cold water tap and if a tap is not available, take the sample from the hose that is 

used to rinse the farm bulk tank.  It is important to note that the sample taken by the BTMG is not 

the official sample.  It is an indicator sample for information purposes only.  This means that the test 

results from this sample are indicative of the quality of the milk house water supply.  The BTMG 

may be required to collect another indicator sample at another time, official testing or follow-up will 

be conducted by a DFO Field Services Representative. 

 

The BTMG should make sure the coolers containing water samples have ice in them at all times.  If 

there is no ice present when the coolers are collected by the sample truck, the water sampling will 

have to be redone. 

 

BTMG Water Sampling Procedures Summarized 

 

Prior to leaving the depot to pick up milk: 

1. Take enough water sample bottles for all your pickups for the day. 

2. Store bottles in the cab in a clean box or bag. 

3. Put a 10-cm bed of ice (one bag) on the bottom of the cooler. 

4. Take the cooler with you on route. 

5. Sample all producers’ milk house water on the date provided on the water collection 

schedule. 
 

Water Sample collection on the farm: 

6. Record the farm’s pickup information. 

7. Scan the barcode on the water sample bottle. 

8. Tap 'OK' to continue to the next pickup. 

9. Locate the milk house water source. The preferred water source is the cold water tap over 

the wash sink. If there is no cold water tap over the sink take the sample from the hose used 

to rinse the farm milk tank. 

10. Turn water source on and let it run for three to 10 seconds. 

11. Fill bottle to the bottom of the bottle neck. Do not overfill. 

12. Tighten lid so that it does not leak. 

13. Immediately place sample in cooler. Try to keep samples upright. 

 

**Water samples cannot exceed 7.9 degrees or they will not be tested** 

 

Sample preparation for pickup by laboratory route truck: 

14. Pour another 10 cm of ice (one bag) around the samples and ensure that lid is closed tightly. 

15. Place Day of Week barcode sticker on the laminated tag attached to the cooler. 

16. Place coolers beside milk sample fridge. Do not stack coolers more than four high. 

17. The water coolers will be picked up when the milk samples in the fridge are picked up. 
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Overview of Milk Pick Up at Farms with Robotic Milking Systems 
 

The procedures for picking up bulk tank milk are the same at all farms.  However, there will be 

some additional steps at farms with robotic milking systems and the steps and controls will vary 

from farm to farm. 

 

The milk must be graded upon arrival, volume in the bulk tank measured when the milk is still and a 

sample of the milk collected after agitation and prior to pumping into the tanker truck.  In addition, 

no milk is to enter the bulk tank once milk pick up procedures have started. The empty bulk tank 

must be rinsed once the pickup hose has been disconnected.  And finally, the bulk tank wash should 

be started prior to leaving.   

 

This is an overview of the pickup procedures at farms with robotic milking systems.  Not every 

system or posted procedures/instructions will be the same.   

 

Farms with robotic milking systems must have pickup procedures posted in the milkhouse for the 

BTMG to follow.  Each step is critical in the proper operation of the system.   

 

After grading the milk in the bulk tank, if it is acceptable, proceed with the milk pickup. 

 

Step 1 Request Pickup/Start Buffer Process  

 

Pressing the Request Pickup or Start Buffer Process button, as per instructions, tells the robot that 

the milk pickup will begin and for milk to stop entering the main bulk tank. 

 

No Buffer Tank 

 the robot will finish milking the cow and not accept any more cows 

 there could be up to 10 minutes of delay for the system to finish this process 

 a signal or light will indicate when the milk has stopped entering the bulk tank and to begin 

the pickup process 

 

Buffer Tank 

 the system will switch from having milk enter the main bulk tank and will divert milk to the 

buffer bulk tank 

 a signal or light will indicate when the milk has stopped entering the bulk tank and to begin 

the pickup process 

 

Step 2 Measurement  

 

If the system uses an air blow to empty the pipeline to the bulk tank, allow the milk to settle before 

measuring. 
 

1. Dipstick – wipe dipstick with a single-use paper towel and obtain two identical readings. 

2. Sight Glass/Gauge Tube – follow the instructions to fill the tube.  If the procedure states to 

use a button on the panel to open the valve in order to fill the tube, you must not use the 

manual hand valve.  If using the manual valve is part of the procedure it may be closed to 

start.  Open the valve slightly in order to reduce foam and surging of milk into tube.  Open 

manual valve completely in order to take the reading. 
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Step 3 Agitation  

 

Press the button to agitate the milk in the bulk tank.  Collect a sample after two minutes.  The 

agitator must be running during sampling.  This will also assist with visual grading. 

 

Step 4 Open Bulk Tank Outlet Valve  

 

Attach the milk transfer hose and open the bulk tank outlet valve by pressing the button on the 

control panel.   Disconnect the transfer hose once all milk has been pumped out and rinse the bulk 

tank.  Rinsing the bulk tank allows the BTMG to check the bulk tank interior cleanliness, to check 

for foreign matter at the bottom of the bulk tank and to ensure that all the milk has been pumped 

out. 

 

Step 5 Start Bulk Tank Wash  

 

Attach wash cap or wash pipe.  Press the button to start the wash.  Starting the wash at a robot farm 

is critical.  If a wash is not started the buffer bulk tank could overflow or the robot will not milk any 

cows.  The BTMG must notify the producer as soon as possible if the wash was not started. 

 

Contact and Procedure Information 

 

All posted procedures or instructions must include a contact number in case a problem occurs 

during pickup.  If contact numbers are missing or not current, ask the producer to make corrections 

as required. 

 

If the instructions are not clear, or if buttons and pictures are not labelled correctly, ask the producer 

to make changes accordingly. 

 



48 

 

At the Plant 
 

It is the BTMG responsibility to comply with plant health and safety requirements in the milk 

receiving bay; i.e. fall arrest devices, uniform, removal of jewelry, bump hats, safety shoes and 

glasses, as well as proof of WHMIS training.  It is also the BTMG's responsibility to treat the plant 

receiver respectfully and to abide by his or her direction.  Remember, the plant milk receiver has the 

authority in directing truck unloading sequences.  It is not necessarily on a ‘first come, first served’ 

basis.  Loads of milk have set scheduled times at the larger plants. 

 

Upon arriving at the plant the BTMG should immediately scan the ‘Time In’ barcode posted in the 

milk receiving bay.  And, the last BTMG responsibility at the plant prior to departure is to scan the 

‘Time Out’ barcode. 

 

Every load of milk must be graded by a certified Plant Milk and Cream Grader, usually the plant 

milk receiver. If it is cleared for unloading — after grading and inhibitor pre-screening — ensure 

that the tanker lids are open and connect the plant milk pump hose to the tanker outlet. Open the 

tanker outlet valve ONLY when authorized by the plant milk grader. 

 

Ensure that the tank truck is completely empty before connecting the plant wash lines and verify the 

plant meter reading with the plant grader before it is entered into the hand-held computer. Also, it is 

the BTMG’s responsibility to ensure that the tanker is cleaned and sanitized including the pump and 

hose. Manually clean parts not contacted by the CIP - i.e., manhole areas and pump compartments – 

and ensure that the water is completely drained from the hose and pump compartment piping.   

Note: Tankers in daily use must be washed and sanitized once every 24 hours. If a part load of milk 

is held over for further pickup the next day, the pump and hose must be cleaned and sanitized.   

 

The hand-held computer will ask for tanker wash information.  If a wash was received select ‘Yes’ 

and then select type of wash received ‘Acid’ or ‘Regular’.  It is very important to accurately record 

the type of wash received. In addition, the wash location, type and date must be completed on the 

Seal Log Sheet. 

 

BTMG Metering Procedures 

 

1. The BTMG shall report as a comment in the hand-held computer any incident which may 

have affected the quantity of milk delivered. 
 

2. The BTMG shall adhere to the posted procedures during the unloading of the tank truck. 
 

3. The BTMG shall ensure that the tanker hatch is open prior to the milk receiving system 

being connected to the tank truck. 
 

4. The BTMG shall check to see that the plant meter has been zeroed before commencing to 

unload the tanker. 
 

5. The BTMG shall be responsible for opening the valve to begin unloading the milk, after 

clearance from the receiver, and ensuring that proper unloading procedures are started. 
 

6. The BTMG shall be responsible for all equipment and its operation on the truck side of the 

truck valve. 
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7. The BTMG shall visually inspect the interior of the tank to ensure that it is empty and that 

the milk in the hose has been drained to the meter, prior to the printing of the meter ticket 

and any flushing of the tanker. 
 

8. After the unloading of the milk, the BTMG shall sign off on the load by tapping ‘Driver 

Signature’ on the computer and signing his or her name on the computer screen.  If the 

signature doesn’t turn out touch the ‘x’ on the screen and try again.  Pressing ‘OK’ will enter 

the signature.  The receiver should follow the same procedure.   The BTMG should also sign 

and keep a copy of the printed meter ticket. 
 

9. Once the information entered in the computer has been downloaded to DFO, a hard copy of 

the signed Milk Collection Report, outlining the producer pickup information, the total 

volume in the tank truck determined by summing each producer’s volume, the date the milk 

was picked up and delivered and the delivery location is available to the plant and the 

transporter on the internet.  
 

10. Before closing the manhole lids after CIP, visual inspect the tank interior for buildup and to 

ensure the tank has been drained completely.  Depending on the problem, report any findings 

to your supervisor, DFO and/or the plant. 

 

Plant Sampling 

 

Processors are billed based upon the kilograms of components of butterfat, protein lactose and other 

solids contained in the raw milk they receive.  Each of these components is priced differently 

according to the end-product that is made from these components.  Under the DFO sampling 

program plants are allowed to use the composition of a load sample as obtained from an automatic 

sampler controlled by an approved legal for trade metering system.    

 

When a receiving plant number is entered into the hand-held computer, it will automatically 

recognize if the plant is on the DFO sampling program. If the plant is on the sampling program, 

after entering the meter volume, the computer will ask for the unique identification number or 

barcode to be scanned from a pre-labeled sample vial prepared by the plant receiver for transferring 

the load sample obtained from their automatic in-line sample bottle. The mixing of the sample in the 

bottle and transferring of the sample into the vial is to take place in the receiving area in the 

presence of the BTMG.   

 

Note: all load samples associated with the DFO sampling program will be tested at the lab for 

freezing point (added water) indicators. 

 

Producer and Load Sample Handling 

 

The proper procedure for handling producer samples at the end of the day is outlined in detail under 

the ‘At the Depot’ section of this manual.  If the assigned holding facility (fridge) is located at the 

plant, the BTMG must adhere to the same instruction provided for transferring samples as they are 

at the transport depot.  However, most plants will not have a sample fridge so load samples are to be 

transported by the BTMG for storage in an approved sample fridge.  The BTMG must deliver the 

producer samples and load sample, if applicable, to an approved fridge the same day of pickup – 

their depot fridge or a fridge on the transporter's assigned sample pickup route.    
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Rejected Tanker Load - Quality 
 

Tank truck load rejections at the plant occur as a result of inhibitor contamination, quality defects 

(odour and foreign matter), high temperature or missing or broken tank truck seals. 

In most cases, quality tank truck rejections should have been detected when the milk in the farm 

bulk tank was graded – the BTMG responsibility. However, in situations where a load of milk is 

dumped or disposed of due to the presence of foreign matter – i.e. black specks or blood – that was 

not detectable by the BTMG, the offending producer will be responsible for the value of the load 

and the disposal and transportation costs.    

 

A DFO Transportation Officer will grade the producer samples associated with all loads of milk 

rejected at the plant for odour or foreign matter reasons, as required, in an attempt to identify an 

offending producer.  Inhibitor rejected loads are not the responsibility of the BTMG. All costs 

incurred due to an inhibitor rejection will be absorbed by DFO. 

 

The following chart summarizes the cost responsibility of quality rejected loads that are marketed or 

dumped: 
 

Reason Marketed (Full Price Only) Dumped 

Odour Transporter absorbs all extra 

transportation costs and there are no 

further charges assessed to any party. 

Quota plants are offered the milk 

quota-free.  No charges are made 

against any offending producer if 

identified. 

The transporter is responsible for 75% of 

the load value at Class 7 price after 

deducting the volume of the offending 

producer from the total load volume. The 

transporter absorbs all extra transportation 

costs and any disposal costs.  The DFO 

absorbs any load value not absorbed by the 

transporter. The responsible producer(s) are 

not assessed any charges and are paid fully 

for the milk they shipped. 

 

Foreign Matter Non-identifiable source - DFO will pay 

and absorb any extra costs related to the 

marketing of this milk, which includes 

transportation and price-differences if 

any. 

Identifiable source - If the transporter 

has caused the contamination i.e. black 

specks, then the transporter will absorb 

his extra costs and any price-difference.  

If the producer is identified as the 

source DFO pays the transporter any 

extra transportation costs and absorbs 

all price difference costs. 

Producers are the cause of the foreign 

matter dump in cases such as blood in the 

milk or a dead animal found in the bottom 

of the tank after unloading. The producer is 

responsible for all of the load costs at 4D 

price, after his volume for which he is not 

paid is deducted.  The producer is also 

responsible for any extra transportation 

costs and disposal costs. 

If a transporter is the cause of a foreign 

matter dumped load - i.e. black specks, 

wash-water) - he is responsible for 100% of 

the load value at Class 7 price.  The 

transporter absorbs all extra transportation 

costs and disposal costs.  DFO absorbs any 

remaining load costs and pays all of the 

producers fully for their shipments. 

 

 

The BTMG should always attempt to provide an opinion as to whether they agree or disagree with 

the plant receiver’s rejection reason.  Although the DFO will not provide a second opinion, the 
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BTMG should always provide the reasons for any disagreement when reporting to his supervisor or 

a DFO Transportation Officer.  The BTMG opinion could provide useful information which can 

assist in obtaining full value for the milk elsewhere and avoid a costly (either to the transporter or to 

DFO) dumped load. 
 

Rejected Tanker Load - Inhibitor 
 

When a load pre-screens positive for inhibitors at a plant using a quick test, the truck will be held 

pending at least a second matching test from the same location, preferably from a different batch of 

test kits.  DFO will not seek another quick test from an alternate test facility. Matching test means 

the same type as the original test kit used for the rejection.  If the second / matching test is positive 

on the quick test, the load will be disposed of immediately.  Producer samples and a load 

sample(s) will be delivered to the U of G LSD in Guelph for official testing to identify the offending 

producer, and to determine if the load is officially positive to assess responsibility for costs. 

 

 If a positive producer is found, but the load is officially negative, the producer is charged for 

an inhibitor penalty and will not be paid for his milk that triggered the positive screening for 

the load. All costs are absorbed by the DFO for disposal costs and extra transportation costs. 

 If the official test result on the load is positive, the producer is responsible for all costs as 

outlined above.  

 

Rejected Tanker Load – Temperature or Seals 
 

Rejected tanker loads due to high temperature are attempted to be marketed to an alternative plant.  

The associated transportation costs are absorbed by DFO.  When a load of milk has been rejected at 

a plant for a missing seal or inaccurate log book, the load cannot be offered for sale to another plant.  

Depending on the circumstances, the load will be dumped at an arranged disposal site or 

incinerated.  The transporter will be charged 100% of the load value. 
 

Spilled Milk 
 

Whenever a milk spillage occurs - at the farm, on route and/or at the plant - the BTMG should NOT 

leave the area until the situation has been reported to his/her manager/supervisor.  Reporting is 

important for establishing appropriate clean up discussion/responsibility between the parties 

involved.  Also, enter a comment in the handheld computer including the location of the spill. 
 

Transporters must report all milk spillages to the DFO.  According to DFO policy, a transporter 

pays for 50% of milk spillages of 600 litres or less that are reported.  A transporter pays for 100% of 

milk spillages of 600 litres or less NOT reported to the DFO.  A transporter pays for 100% of milk 

spillages over 600 litres. 

 

Incorrect Volume/Meter Discrepancy 

 

When there is an incorrect volume or meter discrepancy, the BTMG must visually inspect the tank 

interior to ensure it is empty prior to washing the trailer.  The BTMG must report any incidents at 

the plant that could affect the meter volume to their local Transportation Officer. 
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Cleaning and Sanitizing the Tank Truck 
 

Theory of cleaning and sanitizing 

 

The tank truck in daily use must have the interior CIP (Cleaning-In-Place) washed once every 24 

hours and the tank truck parts must be CIP or manually washed every 24 hours. When the pickup of 

a load of milk is not completed in one day (partial pick up), the operator of the tank truck shall clean 

and sanitize the pump and hose after the final pickup on the first day. 

 

Thorough cleaning and sanitizing of equipment is an essential part of dairy operations. An imperfect 

cleaning program can result in serious consequences since milk residues left on equipment provide 

microorganisms with many excellent nutrients for rapid growth. With modern mass production 

methods, a single mistake in cleaning can lead to enormous finished product quality problems and, 

in the worst case, cause the illness or even death of a consumer. 

 

Equipment Design 

 

Regulation 761, Section 79 of The Milk Act, Ontario, outlines some basic design requirements for 

equipment which affect its cleanability. 

 

79.(1) Where equipment or containers for handling, processing or storing milk or milk products are 

of metal, the surfaces likely to come in contact with milk or milk products shall be, 

(a) smooth and anti-corrosive; 

(b) without open seams; 

(c) accessible at all points for scrubbing; and 

(d) made with joints that are flush with adjoining surfaces. 

 

3-Standards are criteria that should be looked at for the material, fabrication and design of dairy 

processing equipment. These standards also provide specifications for the construction of equipment 

in order to ensure that efficient and effective cleaning and sanitizing may be achieved. In Canada 

these standards will be included in the review of equipment being proposed for installation. 

 

The 3-A Sanitary Standards Program is a voluntary program in which equipment manufacturers, 

regulatory groups and equipment users all have an equal say in the setting of the Standards. 

 

Defining ‘Clean’ 

There are many different definitions of ‘clean’.  Different degrees of cleanliness can be defined as: 

 

 Physical Cleanliness - the removal of all visible product residue from the cleaned surfaces. 

 

 Chemical Cleanliness - the removal of the visible product residue as well as microscopic 

residues which can be detected by taste or smell, but are not visible to the naked eye. 

 

 Bacteriological Cleanliness - cleanliness attained by sanitizing. 

 

 Sterile Cleanliness - the state achieved through the destruction of all microorganisms. 
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In the dairy industry, the objective of the cleaning operation is always to achieve both chemical and 

bacteriological cleanliness. In order to do this, it is necessary to first thoroughly remove all soil and 

chemical residues from the surface by ‘cleaning’. The microbiological organisms remaining are then 

removed by ‘sanitizing’. 

 

Factors to Consider 
 

There are various factors to consider before attempting to remove the chemical residues from the 

surface of a piece of equipment, e.g., nature of the object to be cleaned, nature of the soil, water 

condition, choice of cleaning agents, economics, etc. 
 

First and foremost, we must understand the physical and chemical nature of the soil to be removed. 

In general, there are four types of soil in milk products. The following table indicates these soil 

types and the general chemical classification used to eliminate them. 

 

SOIL TYPE GENERAL CHEMICAL CHEMICAL ACTION 

 CLASSIFICATION  

Lactose (milk sugar) Water Lactose dissolves in water and 

is washed away. 

Milk Protein Chlorinated Alkali 

Chlorinated Caustic 

Proteins are peptized and 

become soluble; they are then 

washed away by the cleaning 

solution. 

Milk Fat Alkali/Caustic Fat is saponified, becomes 

soluble and is washed away. 

Milkstone Acid Minerals are dissolved by the 

acid and are washed away. 

 

Cleanser manufacturers add other ingredients to the ‘general chemicals’ listed above to aid in soil 

removal. These ingredients improve the effectiveness of the general chemical by preventing 

precipitation, controlling foaming, improving chemical penetration, improving dissolving powers, 

and inhibiting corrosion. 

 

Manual Cleaning 
 

Where CIP is not possible the following truck tank areas must receive manual cleaning each day: 

 pump compartment 

 pump 

 hose exterior including dust plug 

 outlet/valves/fittings/dust caps and accessories 

 door gaskets 

 manhole and area 

 truck exterior 

 sample case and insert 

 

The following outlines the requirements in cleaning the above areas manually. In most cases, a mild 

soap and hot to warm water (minimum 50°C) is acceptable, along with the proper brushes and/or 

scouring pads. 
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Pump Compartment 

 

This means the compartment(s) that contain the pump, hose and/or any outlet valve. The 

compartment must be scrubbed clean and rinsed on all sides, top and bottom. If a rubber pad is 

present, the pad must be removed and cleaned daily. 

 

Pump 

 

It is accepted practice that where a stainless steel impeller pump is used, the pump may be washed 

through circulation during, or in addition to the CIP system used to clean the interior of the tank. 

After cleaning the stainless steel impeller pump, the operator must ensure that the interior is clean. 

Where rubber impeller pump is used, the pump should be washed either by CIP or dismantled and 

washed manually. Either way, the rubber impeller pump must be dismantled each day to ensure that 

it is completely clean, and the impeller is in good condition, i.e., not pitted or badly worn. The 

impellers must be clean and in good condition to be acceptable. 

 

In either type of pump, the seals between the drive and the impeller must be checked to see if they 

are clean, or leaking. 

 

Hose 

 

The milk hose must be clean inside and outside. The inside must be cleaned through circulation. The 

circulation may be part of the tank wash or separate from the tank wash CIP. The outside of the hose 

must be cleaned manually. The fittings on the hose (both ends) must also be cleaned manually. The 

dust plug used on the end of the hose must be cleaned manually. After cleaning there must be no 

trace of foreign matter, including milk or milk deposits, anywhere on the hose or its fittings to be 

considered acceptable. 

 

Outlet/valves/fittings/dust caps and accessories 

 

Inside the pump compartment and/or valve compartment, all possible milk contact surfaces must be 

cleaned daily. In most cases, the piping from the pump to the valve itself will be cleaned in place 

with the tank wash (CIP). If not, these fittings must be dismantled daily and washed manually. Even 

when they are washed as part of the CIP, most fittings require frequent dismantling for inspection 

and cleaning if needed. Any fitting, threaded or clamped, that has had a leakage from the inside out, 

will need to be dismantled and cleaned manually. Gaskets should be present in all such fittings. 

Gaskets are not CIP-cleanable and must be removed and washed daily. Gaskets must be checked 

frequently for cleanliness and sealability (leak-roof). Stainless steel, threaded dust caps must be 

present on all connection points not in use, and/or openings to the outlet valve. These dust caps must 

be manually cleaned daily. 

 

Special attention must be given to the manual cleaning of all threaded fittings in the pump 

compartment. Any milk or milk residue that is found inside any threaded fitting is unacceptable. 

 

All pump/valve compartment doors must be equipped with a compression-type door gasket to keep 

dust out. These door gaskets must be cleaned manually each day. To be acceptable, door gaskets 

must be free or any buildup of milk, milk residue or dirt/dust. 
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Manhole and Area 

 

There are four main parts to each manhole that need manual cleaning each day, at the time of 

washing the tank interior. These parts are: the outer manhole cover and area around the manhole, the 

inner manhole cover, the manhole gasket, and the breather(s). It is important that these areas are 

cleaned after unloading the milk or during the CIP wash. Cleaning after the CIP has been completed 

may contaminate the tank barrel. The manhole covers must be scrubbed on both sides with soap and 

warm water and rinsed clean. Be sure to manually clean the gasket on the outer manhole cover, if 

applicable. The breather(s) and inner manhole gasket must be removed for cleaning during each 

wash. It is acceptable to hang the breather(s) inside the tank during CIP. However, the spray action 

from the spray balls will not be enough on its own to properly clean the breather parts. These parts 

must also be checked and manually cleaned prior to reinstalling them. The inner manhole gasket 

may also require further cleaning if hung inside for cleaning purposes. 

 

There must be no evidence of milk, milkstone or butterfat deposits anywhere around the manhole 

once cleaning has been completed, to be acceptable. 

 

Truck Exterior 

 

While the exterior of the tank is not actually a milk contact surface, it needs to be clean to portray a 

good, clean image. The truck exterior must be cleaned after unloading each day. The only way to do 

so is by manual cleaning. Manual cleaning may include the use of foamers. The most common 

practice is to use a long-handled brush with soap and warm water. So long as the outside of the tank 

is free of dust/dirt/sand/road salt, milk, etc., the exterior will be considered clean.  This includes the 

outside of the cab as well as the stainless steel tanker.  Washing the under carriage of the truck may 

not be allowed at some locations. 

 

Sample Case and Insert 

 

While the sample case is not actually a milk contact surface, the sample case must be kept clean in 

order to prevent any cross-contamination to the milk samples while in the insulated case. Also, a 

clean sample case and insert portrays a good image to the industry as to the care and attention of the 

transfer of the sample from the farm to the lab, prior to testing. 

 

Therefore, the sample case must be manually cleaned frequently with soap and water. The sample 

slots (in the insert) must be free of any milk residue and dirt. The sample case must be free of any 

dirt or film. If a pad is used in the bottom of the case, the pad must be cleaned and be free of any dirt 

or film. 
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Factors to control 

 

Variable Factors 

For any system to clean properly, consideration must be given to four variable factors: 

 

1. Concentration - Optimal cleanser concentration is usually given on the product label or 

technical bulletins. Only in exceptional circumstances such as extra hard water, or higher 

soil load, may higher concentrations be required.  Many believe that the higher the 

concentration of the chemical, the better the cleaning and sanitizing power. This is not true.  

Using more than the recommended amount of a chemical is wasteful, but could cause 

physical damage to the equipment, such as pitting.  Likewise, too little of the chemical will 

prove to be useless. 

2. Temperature - The temperature of the cleaning solution must be within the effective range 

for the chemical being employed. Note that if the correct temperature is not used for a 

specific product, its cleaning capabilities may be greatly reduced. 

3. Time - For effective cleaning, there must be sufficient contact time between the soil residue 

and the chemical being used. Time is also critical during the pre-rinsing period. Too little 

time spent pre-rinsing will result in high levels of residual product. On the other hand, too 

much time is wasteful. 

4. Mechanical Action - Mechanical action must be provided by the system in order to properly 

clean equipment surfaces. In CIP systems, the mechanical action is provided by the 

turbulence of the chemical solution as it flows at a specific flow rate through the lines or 

over a surface. In product lines, it is normally advisable to increase the flow rate by at least 

one third of the production flow rate. 

 

These four factors must be part of every cleaning job regardless of whether it is done manually or 

using a CIP system. Even then, the cleaning process is very complex. The variables do not work in 

linear relation to each other.  Because of this, if one single factor is overlooked or bypassed during 

the cleaning process, the equipment will not be cleaned properly. 

 

Additionally, chemical selection is becoming more important because of the secondary effects that 

they create such as pH, effluent discharge, re-usability, etc. For CIP systems, the output flow from 

the tank being cleaned must be at least as fast as the input flow to prevent improper cleaning, either 

due to streaking or 'puddling' in the bottom of tanks.  

 

Steps in Cleaning 

To consistently attain the required degree of cleanliness, cleaning systems must operate exactly the 

same every time they are used. 

 

A typical cleaning cycle in a dairy is comprised of the following steps: 

 

1. Removal or recovery of the product in the lines. 

2. Pre-rinsing with water to dissolve the lactose and remove loose soil. 

3. Cleaning with a chlorinated alkali to remove protein and fat residues. 

4. Post-rinsing with clean water to remove soil and chemical residues. 

5. Acid wash (routinely as required) to remove mineral residue such as milkstone. 

6. Sanitizing to kill bacteria. 
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There is no requirement that every cleaning system use the sequence of steps indicated above. 

Depending on the product and the chemicals used, the chemical supplier may vary the sequence of 

the acid and alkali washes. However, the basic steps of RINSE, WASH, RINSE and SANITIZE are 

fundamental to the cleaning of equipment. Short cuts can only result in improperly cleaned 

equipment and product quality problems. 

 

The Ideal Sanitizer 

 

Sanitizers 

 

What characteristics should we be looking for when selecting a sanitizer?  Consider the following 

factors: 

 

 rapid elimination of a wide variety of microorganisms 

 relative stability in the presence of organic matter (product residue), water hardness, soap 

residues 

 non-corrosive to metals 

 no offensive odour 

 non-toxic and non-irritating to the skin 

 will not impart colour to the product 

 effective at relatively low temperatures 

 good solubility 

 easy to apply 

 

Effect of Sanitizing 

 

Some processors do not believe that there is any value in sanitizing the raw milk side of the plant. 

However, before sanitizing there can be a very high bacterial count. While the quantity of bacteria 

left on the surface of the equipment is important, the type of bacteria can be a more serious concern. 

If spoilage or pathogenic (disease-causing) organisms are not eliminated by a sanitizing cycle, they 

could be carried on to contaminate the new milk pumped into the vessel. 

 

Some of the factors influencing the effectiveness of chemical sanitizers include: 

 

 cleanliness of equipment (soiled equipment cannot be sanitized effectively) 

 concentration of the sanitizer used 

 contact time 

 pH of the sanitizer and the water 

 temperature 

 water hardness 

 

Among these factors, the cleanliness of equipment is extremely important. If the equipment surface 

has a residue of organic matter present, the organic matter will neutralize the sanitizer, thus 

rendering it completely ineffective. 
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CIP Cleaning 

 

CIP is an abbreviation of ‘cleaning-in-place’. Rather than having to disassemble equipment for 

manual cleaning, CIP systems are programmed to automatically circulate cleaning solutions through 

the ‘in-place’ equipment. Although there are still some plants in existence not using CIP systems, 

the majority are. 

 

Although convenient and time saving, CIP cleaning systems have led to serious quality problems 

due to users overlooking some of the obvious pitfalls. When all the equipment in dairies required 

dismantling for cleaning, the daily routine incorporated a systematic inspection of each dismantled 

part. Now with CIP cleaning, many operators neglect visual inspection of the equipment after a 

wash, assuming that the CIP system has operated properly and the equipment was cleaned. This is a 

serious oversight!  

 

Even slight irregularities in CIP equipment operation can result in failure to clean properly, resulting 

in serious quality problems down the road. CIP monitoring systems do exist today that can be 

installed to monitor the four main parameters which are time, temperature, concentration, and flow 

rate. These systems can verify if the desired limits are being met. However, they do not replace the 

need for visual inspections to be conducted on equipment after cleaning. 

 

Types of CIP Systems 

 

The three basic types of CIP systems used in the dairy industry are: 

 

1. Single-Use CIP System (non-recovery) 

2. Multi-Use CIP Systems (partial recovery) 

3. Re-Use CIP Systems (recovery) 

 

Single-Use CIP System 

 

This is the case where no facilities for the recovery or storage of solutions and rinses between cycles 

are provided.  These systems are also known as non-recovery or total loss systems. 

 

Advantages: 

 a lower capital cost  

 smaller space requirements  

 simple and accurate chemical and temperature control  

 fewer components  

 the cleaning solution does not carry soil from other cleaning cycles thus reducing the 

potential for cross-contamination 

 

Disadvantages (compared to re-use systems): 

 higher chemical, water, and energy consumption 

 higher volume of effluent discharged...a cost to the processor and the environment 
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Multi-Use CIP Systems 

 

With multi-use systems, limited storage facilities are provided for solutions and rinses so that they 

can either be stored for re-use over several cycles or, sent to drain. These systems are sometimes 

known as partial recovery systems. 

Advantages (compared to single-use system): 

 lower water consumption 

 lower chemical consumption 

 less peak heating load 

 less critical flow control 

 flexibility to re-use or dump the solution 

 

Disadvantages: 

 potential for cross-contamination 

 higher capital cost 

 larger space requirements 

 can be more difficult to maintain cleaning effectiveness due to the loss of chemical 

concentration 

 more difficult to monitor wash solution concentration levels 

 

Re-Use CIP Systems 

 

Re-use CIP systems provide the storage facilities for solutions and rinses so that they can be re-used 

for a large number of cycles. These systems are often referred to as recovery systems. 

 

Advantages: 

 somewhat similar to the Multi-Use systems but the energy and effluent savings generated are 

the greatest advantage 

 

Disadvantages: 

 similar to Multi-Use systems 

 

Additional Components 

 

The key to the success of any of the above systems is the proper operation of the CIP components. 

Included among these components are spray balls, chemical feed control equipment, pumps, and 

pressure/temperature recorders. 

 

Spray Balls 

 

Spray balls are used to distribute cleaning solution onto all interior surfaces of product vessels. 

Spray balls should be checked regularly to remove debris which may block holes. In-line filter 

screens downstream of the main solution delivery pump eliminate a number of problems by 

catching debris before it reaches the spray balls. However, the maintenance of these filters can 

easily be overlooked, thus affecting the flow rate and pattern of cleaning solution, leading to poor 

coverage of the vessel. 
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The spray pattern, diameter of the ball, number of holes in the ball, flow rate and operating pressure 

are vital to the cleaning success of the balls. Unfortunately, if the spray ball has a deficiency in one 

of these areas, it cannot be compensated in any way. For instance, a spray ball with too few holes 

may not get good coverage.  If one were to increase the pressure in order to compensate for the lack 

of holes, the result would be that the cleaning solution would shoot through the existing holes at a 

very high velocity and bounce off the side of the tank. This is known as impingement. After 

bouncing off the side of the tank, the solution would atomize in the air thus causing a light mist. 

Since the cascading action of the cleaning solution is required to clean the sides of the tank, the tank 

would not be properly cleaned with impingement. 

 

Chemical Feed Control Equipment 

 

Control of chemicals being fed into CIP systems can be manual or automatic. Two of the more 

common types of automatic equipment used in dairies are: 

 

PLC Timers 

 

Timers are programmed to operate a pump for a specific period of time to deliver a pre-calculated 

amount of chemical into the system or tank at a specific time in the cleaning/sanitizing cycle. 

 

Conductivity Monitoring 

 

Solution conductivity is a good indication of chemical concentration. A probe is used to measure the 

conductivity of the cleaning or sanitizing solution. The system is then signaled to add enough 

chemical to bring the chemical concentration up to a predetermined level. 

 

Both systems require attention on the part of the operator. The timed system does not allow for 

unusual occurrences and if it malfunctions, the system could run without any cleaning chemical at 

all. The conductivity system only detects the conductivity, and does not account for the chlorine 

content which may be added to the wash/sanitizing solution. In addition, the conductivity probe 

does not identify the source of the acidity or alkalinity, and therefore its effectiveness could be 

altered by product contaminants. Chemical feed equipment can only be as effective as the person 

monitoring its operation. 

 

Pumps 

 

The type of pump used in the CIP system must be especially designed for that purpose. Pumps for 

CIP applications must be hygienic centrifugal pumps that have mechanical seals which will survive 

running dry for a few minutes and which are compatible with the temperatures and cleaning 

solutions to be used. 

 

One feature of most CIP designs is that return pumps are required to draw solution from vessels 

being cleaned and return them to the CIP system. In this situation, the return pump is for long 

periods attempting to remove liquid from a vessel which is virtually empty. The return pipework 

design to enable a standard centrifugal pump to perform this task is critical, much more so than the 

equivalent process pump which is usually drawing fully primed from a partially-filled vessel. 
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Other considerations of pumps in the CIP system, is their relationship with automatic supply valves. 

A serious air lock in the pump can be caused if a delivery pump is automatically started before a 

supply valve is opened, or a valve is closed and a pump is left running before the next valve opens. 

 

Burst rinsing, designed to improve rinsing of large vessels and to economize on the use of water is 

normally timed to the second, so if the pump air locks, even if only briefly, it can mean the 

difference between success and failure of this CIP process. Again, always do a visual inspection of 

equipment after cleaning. 

 

There have been much advancement in pump and valve designs. PLC’s have greatly improved the 

control of various CIP system components. 

 

Cleaning systems are critical to a dairy’s quality results.  In order to work effectively, they must be 

properly designed, manufactured, installed and operated. 

 

CIP Monitoring 

 

Accepted practices of 3-A Standards require the installation of a recording thermometer in the return 

line of CIP systems. In some cases, plants have also installed flow meters in the discharge and/or 

return line to monitor and record 'mechanical action' of the cleaning solution. Conductivity probes 

can also be installed to identify the amount of chemical present in the cleaning solution. 

 

In Ontario, CIP systems require indicating thermometers, automatic heat controls, and chemical 

feed controls. Pressure/Temperature Recorders are highly recommended. 

Records of the CIP events are an important control function of the system. CIP charts should 

contain at least the following information: 

 

 CIP operator's name 

 date (of the wash) 

 identification of equipment or truck being washed 

 temperature of the entire wash cycle 

 any other information available  

 

This is the minimum amount of monitoring that should take place. Electronic systems can be set up 

with upper and lower limits for the criteria being monitored. Alarms can be set up to alert the 

operator that something is out of range. 

 

Before closing the manhole lids after CIP, visual inspect the tank interior for buildup and to ensure 

the tank has been drained completely.  Depending on the problem, report any findings to your 

supervisor, DFO and/or the plant. 
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At the Depot 
 

At the end of the day and at least once during the day, the BTMG must check the temperature of the 

water blank vial in the sample case insert.  If it is not in a 1°C to 4°C range, select ‘No’ when the 

hand-held computer asks ‘Samples Kept Cold?’ and ‘Yes’ when asked ‘Are you sure the Producer 

milk samples were NOT kept cold while in your care?’  Also, if during the route the temperature is 

not being maintained, correct the situation by adding more ice. 

 

Scan the identification number (ID) of the fridge where your producer samples are stored into the 

hand-held computer or type the fridge ID in the hand-held computer manually.  The number will be 

linked to the group of producers and sample numbers recorded on your milk collection report.  Do 

not enter the ID number of the fridge where the load sample is stored unless the producer samples 

are stored in the same fridge.  Every time a plant's samples are to be placed in a fridge, the hand-

held computer will ask 'Samples Kept Cold?' and 'Were the samples kept in your care?'.  Be sure to 

answer these questions correctly. 

 

Report any irregularities with respect to the sample fridge temperature to your supervisor or local 

Transportation Office.  The sample truck operator will also report sample temperature issues to 

DFO.   Typical causes of samples being identified as ‘Temperature Damaged’ include:  the fridge 

door being left open due to mechanical or operator issues, no power to the fridge due to power 

outages or fridges/TTR’s being unplugged, fridges not meeting short term environmental conditions 

(heat wave, cold spell), fridge or TTR malfunctions, improper adjustments made to fridges or TTR’s 

by service people and samples not being maintained at the proper temperature during transportation.  

A notice is posted on every sample fridge to call 1-855-445-9208 if the TTR has alarmed (light is 

yellow or red) or requires service.   

 

Note:  Red and yellow ‘Temperature Damaged Samples’ tags are not to be used by the BTMG 

unless instructed by DFO staff after calling the toll free number.  

 

Search for the current day rack in the depot fridge. If one is not available, obtain a coloured current 

day bar code label and attach it to the front of a new rack. Sample racks will only have one label. 

The coloured bar code label is the fridge ID.  These labels are supplied by the sample truck operator 

as well as the sample vials, single-service sanitary pipette and the DFO red bulk tank rejection tags. 

A supply request form, faxed to the Lab Services Division (LSD), is available to use by the packers 

of couriered samples. 

 

Ensure all samples taken during the day are transferred from the sample case insert into the properly 

labeled rack and into the fridge. The sample vials must not be put in a bag or hand carried but, must 

be transported in the sample case and insert for transfer to the sample racks.  Fill the racks and begin 

to use a new rack only when a rack is full or when another sample date is being used.  Write the day 

of the month on the fridge # / sampling day label – i.e. for Wednesday, June 6
th

 only the number ‘6’ 

needs to be recorded.  Samples collected on an evening route (route started after 6 p.m.) must be put 

into a rack labelled with the next days date. 

 

Remember, if samples have been compromised on route or information needs to be changed or 

edited on a single sample or group of samples, report and/or add comments in the hand-held 

computer accordingly or to your local Transportation Officer. 
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All producer bulk tank samples must be transferred to an assigned sample fridge on the day the 

samples are collected. Keep the fridge door open for as little time as possible and ensure the door is 

completely closed and locked when finished. 

 

All hand-held computers must be downloaded to DFO every day it has been used to pick up and 

deliver a load of milk. 
 

BTMG - Summarized Procedure List 
 

Before using the hand-held computer, check that date is correct on the Main Menu screen.  If not correct 

select ‘Other Functions’ to ‘Change Time / Date’. 

 

1. Check all supplies. 

 

2. Clean hands are needed to take clean samples. 

 

3. Scan both producer license number and sample vial number into hand-held computer. 

 

4. Grade milk as required. 

 

5. Measure milk and record as required. 

 

6. Agitate milk as required. 

 

7. Obtain vial. 

 

8. Collect sample, seal vial and lock. 

 

9. Place sample(s) in sample case immediately. 

 

10. Take temperature of milk as required and record. 

 

11. Start pump.  Disconnect when finished. 

 

12. Rinse bulk tank as required. 

 

13. Enter any irregularities into hand-held computer. 

 

14. Deliver load as required. 

 

15. Scan fridge ID at depot where producer samples are stored. 

 

16. Check temperature of fridge and call 1-855-445-9208 if you notice a problem. 

 

17. Put sample(s) into current day rack.  You can fill sample racks with samples from the same date. 

 

18. Sample(s) compromised?  Add info to hand-held computer. 

 

19. Download information from hand-held computer to DFO computer. 

 

20. Reload truck for next day. 
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BTMG Accountability Program 
 
       

Overview 
 

Bulk Tank Milk Graders (BTMG) must meet the requirements set out in Ontario Regulation 761, as 

well as Dairy Farmers of Ontario (DFO) policies outlined in the Bulk Tank Milk Graders’ Manual. 

The consequences for failure to meet these requirements are set out in the DFO BTMG 

Accountability Program. 

 
The BTMG Accountability Program covers the following areas:   

 General compliance; 

 Performance evaluations, and 

 Tank Truck Inspections (TTI) 

 

1.1 General compliance 
 

BTMGs must meet the requirements in: 

 Ontario Regulation 761, and 

 The BTMG Manual 

 

1.2 Performance evaluations 
 

A performance evaluation is an on-site verification that BTMGs are performing their duties 

according to the requirements of Ontario Regulation 761 and the BTMG Manual.  DFO 

Transportation Officers observe and interview BTMGs during the performance of their duties and 

evaluate them during the following functions:  

 

 Pre-Departure/En Route 

 On-Farm Pickup 

 Delivery to a Processor 

 Return to the Depot 

 

During the evaluation, aspects deemed compliant receive an “acceptable” rating, while items 

deemed non-compliant receive a “needs improvement” or “unacceptable” rating. BTMGs that 

receive acceptable ratings in every aspect of the evaluation receive a score of 100 percent. Points are 

deducted for every item found non-compliant and the total points are converted to a percentage. 

 

Performance evaluations are documented in the BTMG Performance Evaluation Report.  Every 

BTMG is subject to at least one performance evaluation during the five year certification period and 

at any time if there is a concern, e.g. complaint about the BTMG performance.  
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1.3 Tank Truck Inspection (TTI) Program 
 

BTMGs are responsible for ensuring that the tank truck and the breather, manhole, manhole gasket, 

pump compartment, door gasket, stainless fittings in the pump compartment, valves, gaskets, hose, 

dust plug, pump, sample case, insert and exterior of tank is washed at the end of each day.   The 

responsibility of ensuring the tank truck and associated apparatus’ is clean at the end of each day 

and functioning properly is shared between BTMG and DFO Transporter agent. 

 

Transporters are responsible for ensuring that each tank truck is inspected at least once per year, or 

as requested by DFO at any time if there is a concern, e.g. processor complaints regarding milk 

quality. Inspections are performed at five TTI sites across Ontario: 

 

 Villeneuve Tank Lines, Cornwall 

 Durham Transport, Colborne 

 National Tank Services, Guelph 

 Oxford Milkway, Woodstock 

 Allan Johnston, Listowel 

 

Inspections are performed by inspectors who are trained by DFO. Areas reviewed during the 

inspection include the: 

 

 Exterior 

 Sample Case 

 Pump Compartment 

 Milk Hose 

 Milk Pump 

 Manhole Area 

 Tank Interior  

 Spray Balls 

 

Tank trucks awarded an acceptable rating for all items reviewed at the time of inspection are given a 

Truck score of 100 percent. Points are deducted for every item found non-compliant and the total 

points are converted to a percentage. A BTMG score is also shown in the TTI report, which is 

calculated by deducting points for non-compliant items that are the direct responsibility of the 

BTMG.  

 

Consequences  
 

The Director of Regulatory Compliance (DRC) has the authority to issue orders, establish 

requirements to maintain the certificate or revoke a BTMG certificate. The DRC conducts an 

investigation into any non-compliance prior to making decisions regarding consequences.  The DRC 

can also call a Hearing for egregious non-compliance.  

 

Consequences for BTMGs who fail to adhere to Ontario Regulation 761 and DFO policies are based 

on a Demerit system.  The consequence which will be considered by the DRC is based on the 

number of demerit points accumulated by the BTMG within rolling five-year period, as described in 

the following table: 



66 

 

 
 

1 demerit point 2 demerit points 3 demerit points 

Definition Non-compliances that may 

not have a direct impact on 

milk quality. 

 

Non-compliances that 

have a direct impact on 

milk quality or failure to 

follow Health and Safety 

requirements. 

 

Non-compliances that have a 

major impact on milk quality 

or regulatory compliance. 

Inappropriate conduct on the 

job. 

Repeated non-compliance 

with policies and procedures. 

 

Consequence Warning letter issued by 

DRC to BTMG outlining 

the nature of the non-

compliance, with copy to 

Transporter. 

 

Letter issued by DRC 

requiring BTMG to 

successfully complete the 

next refresher course, with 

copy to Transporter. 

BTMG and Transporter are 

required to attend a hearing 

before the DRC to review the 

matter of non-compliance and 

issue an order, which could 

range from requiring 

successful completion of the 

BTMG Course, to BTMG 

certificate suspension or 

permanently revoking the 

BTMG certificate. 

 

 

Demerit points can accumulate regardless of category.  The following table shows examples of BTMG 

non-compliances and the corresponding number of demerit points:   
 

 
1 demerit point 2 demerit points 3 demerit points 

General 

Compliance 

- Failure to use a suitability 

code in order to “tag” a 

sample. 

- Improper sampling, 

measurement or dipstick 

conversion. 

- Spill or incident not 

reported. 

- Failure to deliver to 

scheduled location. 

- Failure to document a 

truck wash or complete 

seal log book correctly. 

 

- Rejected load due to 

missed grade at a farm. 

- Rejected load due to 

missing seals/incorrect 

log book. 

- Failure to wash tank 

truck interior each day. 

- Failure to follow Health 

and Safety requirements 

at a plant. 

 

- Picking up milk with an 

expired BTMG certificate. 

- Inappropriate behavior or 

conduct with producer, 

plant or DFO staff. 

 

 

Performance 

Evaluation 

 - Score 85% to 90% 

  

- Score <85% 

- Re-evaluation score <91% 

(BTMG certificate will be 

suspended until hearing is 

held). 

 

Tank Truck 

Inspection 

 

- BTMG Score 85% to 

90% 

 

- BTMG Score <85%  
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BTMG Performance Evaluation Program 
 

Purpose 

 

The purpose of the Performance Evaluation is to evaluate the milk grading, sample collection and 

measurement procedures used by the BTMG to pick up and deliver raw milk in Ontario. Although it 

is a scoring and accountability evaluation, it is also considered to be an extension or education 

program to ensure BTMG performance consistency throughout the province. It is not meant to be a 

faultfinding exercise. It should focus specifically on the BTMG responsibilities at the depot, the 

farm and the plant as opposed to the driving skills or habits demonstrated in operating the vehicle 

used to pick up milk. 

 

Procedures 

 

In addition to routine evaluations, based on BTMG certificate renewals, Transportation Officers will 

conduct ‘follow-up’, ‘special’, ‘apprentice’ and ‘spot check’ evaluations. Follow-up evaluations are 

conducted when performance on a routine evaluation is unacceptable - a score less than 91%.  

Special evaluations are conducted usually as a result of a performance complaint. Apprentice 

evaluations are conducted for new employees before they attend the BTMG training course.  Spot 

checks are conducted randomly usually at processing milk receiving areas or transport depots where 

evaluations can be completed on any given day on a number of individuals regardless of their 

certificate expiration date. 

 

Once an apprentice BTMG has successfully completed a Performance Evaluation, Transportation 

Officers obtain a unique certificate number from the BTMG Administrator to be communicated for 

immediate use and entry in the hand-held computer. Transportation Officers also provide apprentice 

BTMGs with a ‘Reference’ manual, a course BTMG manual and collect a $50.00 evaluation fee. 

Receipts will be issued upon request. 

 

Performance evaluations are conducted by Transportation Officers while accompanying the BTMG 

as a passenger in the truck, by using their own vehicle following the BTMG from farm to farm or as 

spot checks as outlined above. The Pre-Departure/On route and On-farm Pickup sections of the 

report are essential for completion. The At Delivery Location – Plant/Pumpover Depot and Return 

to Depot sections are important and should be discussed, but can in the interest of time, be 

eliminated as part of the actual evaluation.  

 

The BTMG Performance Evaluation Report 

 

The performance evaluation report is a four-part itemized carbon copy check-off form. Upon 

completion the form is presented to the BTMG, dated and signed. The original is for the BTMG. 

The canary (transporter) copy is to be mailed or given to the BTMG to submit to his employer.  The 

Transportation Officer receives the pink copy.  The goldenrod copy is to be sent to the BTMG 

administrator which is used for summary reports, and to transfer / update the reported information to 

DFO files. 

 

The following BTMG Performance Evaluation report shows the value (points) applied to each item. 

The rating system and scoring criteria is provided in more detail in the Bulk Tank Milk Grader 

Performance Accountability Guidelines section. 
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Bulk Tank Milk Grader Recognition Program 
 

DFO will issue a ‘Certificate of Excellence’ to a BTMG who has demonstrated exceptional 

performance during their five-year certification period based on meeting the following requirements 

and/or scores:  

 

 

BTMG Recognition Program 

 

Criteria 

 

Requirement / Score 

Load Pick up and / or Delivery Work 3 days/week minimum 

 

Performance Evaluation Score 100% 

 

General Compliance No Demerit Points 

 

BTMG Tank Truck Inspection Score 100% 

 

Refresher Written Exam Score > 90% 

 

Refresher Grading Exam Score > 90% 

 

 

Summary 

 

 BTMG must have worked a minimum of three days per week. 

 

 BTMG Performance Evaluations score of 100%. 

 

 BTMG Tank Truck Inspection Score of 100%. 

 

 BTMG has no Demerit points. 

 

 Mandatory BTMG Refresher Course scores in both the written and grading exam must be 

greater than 90%. 

 

 If the BTMG meets the criteria listed above, plants where the BTMG routinely delivers will 

be contacted for comments and these will be taken into consideration. 

 

 Recognition certificates are issued annually, following the March 31
st
 renewal anniversary 

date, to certificate holders meeting all of the specified criteria. 
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Tank Truck Inspection Program 
 

Tank truck inspections are conducted on an annual basis.  The purpose of these inspections is to 

verify that the vehicles being utilized to transport the raw milk to processors are clean, well 

maintained, properly equipped and meet all industry and government standards. 

 

When an “Initial” tank truck inspection is conducted, the inspector records his/her findings on an 

inspection report form.  This form covers all of the items that are deemed critical to ensuring that 

the vehicle is in compliance, i.e. the vehicle is clean, properly equipped and maintained so that it 

meets industry standards, both visually and physically. 

 

The BTMG’s inspection score will be applied to the last driver / grader who was assigned to the 

vehicle and was responsible for the unit when it last delivered milk and was cleaned, regardless of 

the date it was last used. 

 

When scoring the Transporter and BTMG on tank interior non-compliance, consideration will be 

given to the location of the defect or item of non-compliance.  If the defect or matter of non-

compliance can easily be seen from the manhole when the BTMG is cleaning or reassembling the 

manhole, the points will be deducted from the BTMG.  If it is not visible from the manhole, the 

score is deducted from the Transporter. 

 

Definitions: 

 Clean; means free of any visible residue, deposits, debris, film or build-up. 

 Damaged; means it can no longer function in a manner intended or designed for, and/or 

cannot be kept clean. 

 

1. Mechanical Condition 

 The physical condition of each item. 

 Is the item maintained in good working order? 

 Is the item properly designed for the operation/application for which it is being used? 

 

2. Sanitary Condition 

 The cleanliness of each item. 

 The contamination hazard potential of each item with respect to the milk and milk samples. 

 

Tank trucks are inspected by DFO annually for cleanliness.  Items to be checked include the 

following: 
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Tank Truck Inspection Items 
 

Exterior 

 

 The outer wall should be smooth, water-tight and easily washable. 

 The exterior is checked for openings and/or dents. 

 The bottom of the tank is inspected to determine if there are any perforations. 

 The DFO decal, if present, should be in good condition. 

 The tank must be thoroughly cleaned after the unloading of the final delivery of the day or 

immediately after a ‘hold over’ load. 

Dents to the outer skin, tears or openings between the inner and outer lining rate ‘unacceptable’.  

Adequate (reasonable time: one week for tears/openings; four weeks for major dents) time allowed 

to repair. 

 

Decals may be unacceptable, but do not impact on the final rating.  Repair or replacement is 

recommended in the ‘comments’ section of the form. 
 

Manhole Cover and Gasket 
 

Covers 

 Must be dustproof and weatherproof. 

 The exterior cover must be of a corrosion resistant material. 

 The inside cover should be made of stainless steel and equipped with a properly functioning 

valve (breather) to prevent excessive vacuum or pressure. 

 Must meet 3-A Standards. 

 Covers must be manually cleaned daily. 

The rating is ‘unacceptable’ if the above criteria are not met, and the covers are not thoroughly 

cleaned. 

 

Gasket 

 Should be made of rubber or non-toxic material. 

 Should be waterproof, smooth, easy to wash and provide an air-tight seal. 

 Must meet 3-A Standards. 

 Gaskets are not CIP (Clean In Place) cleanable and must be removed and washed daily. 

 Gaskets that are cracked, cut or dirty are to be reported. 

Damaged/defective manhole gaskets rate ‘unacceptable’.   Allow up to two weeks to replace.  

Unclean gaskets must be cleaned immediately. 

 

Breather 

 Should be made of waterproof material that is corrosion resistant and easy to disassemble 

and clean. 

 Must meet 3-A Standards. 

 Breathers are not CIP cleanable and must be removed and washed daily. 

 All parts must be in good physical and sanitary condition or they must be replaced. 

 

Damaged/defective breathers rate ‘unacceptable’.  Allow up to two weeks to replace.  Unclean 

breathers must be cleaned immediately.  
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Tank Barrel 

 

 Must be made of stainless steel. 

 Welds and joints must be smooth. 

 The tank’s interior surface is checked for fat
1
, protein

2
 and milkstone

3
 deposits; and for rust 

spots, poor welds or cracks.  A check for sediment on the bottom of the tank is conducted. 
 1Fat will leave a greasy film that allows water droplets to cling to the surface.  

 2Protein will leave a purple or rainbow colour on the stainless surface.  

 3Milk stone will leave a hard white to yellow/white film; sometimes difficult to see. 

 Other internal areas such as baffles, manhole area and milk outlets are examined for deposits 

and films. 

 

Unsmooth welds and surfaces are rated as ‘unacceptable’ and should be ground and polished 

within two weeks. Cracks to the interior lining MUST be reported to the local Transportation 

Officer and repaired immediately. This warrants an ‘unacceptable’ rating and the vehicle must be 

removed from service until repaired. Minor buildups on the interior surface should be removed by 

manual cleaning immediately, or within one day.  Major buildups must be manually cleaned AND 

cleaned by CIP immediately, or the vehicle must be removed from service until it is clean.  

Buildup/deposits would receive a rating of ‘unacceptable’. All of the above would require a follow-

up inspection within an agreeable, short period of time. 

 

Spray-Balls 

 

 The spray-balls must be designed so that the CIP solution is applied to all milk contact 

surfaces, except those areas that require manual cleaning. 

 Checks are conducted for poor connections, cracks in the lines and defective pins. 

 The exterior and interior of the spray-ball is checked for cleanliness and for foreign material. 

 Spray-balls should only be taken apart during the inspection if they can be re-assembled; 

otherwise the transporter should disassemble it at the depot. 

 

Plugged/clogged spray-balls rate ‘unacceptable’. It is important to determine if the inner surfaces 

are not being cleaned properly because of a defect to the spray-balls. It is also important to 

determine if the tank interior is unclean due to defective spray-balls or sufficient pressure from the 

spray balls. (Example: five spray-balls in a large trailer, without a means of controlling the 

pressure applied). If it is determined that a lack of pressure is a problem, this must be noted on the 

form, and the cleanliness is rated accordingly. The local Transportation Officer should be advised. 

And serious defect as noted above, would warrant a follow-up inspection. 

 

Hose and Pump Compartment 

 

 Non-product contact surfaces shall be smooth, free of pockets and crevices and be readily 

cleanable. 

 The cabinet must be manually cleaned daily. 

 Cabinets must be dust tight and door(s) must be equipped with a compression type gasket.  

The gasket must be smooth and clean. 

Any exception to the above would rate ‘unacceptable’.  Defective and/or missing door gaskets 

require some time to be corrected.  A reasonable agreed time for correction must be noted on the 

report. 
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Milk Outlet, Outlet Valve, Sanitary Pipe and Fittings 

 

 All surfaces in the tank outlet must have a smooth finish. 

 The outlet must provide complete drainage of the truck or compartment. 

 The outlet valve must be easy to wash, either manually or during CIP. 

 The valve is removed for a thorough sanitary inspection, if possible. 

 The outlet passage must be checked visually. 

 A check for cracks, leaks or build-up in the passage tube is conducted. 

 All gaskets and seals are checked for cleanliness and condition. 

 The outlet must have a 3-A approved cap, unless attached to a pump. 

 On pump-over trailers, without a hose/pump compartment, the outlet must have a secure 

dust cover. 

 All threaded fittings and accessories must be checked and cleaned daily. 

 

Any exception to the above points would warrant a rating of ‘unacceptable’. The nature of the 

defect must be thoroughly noted on the report. 
 

Milk Pump 
 

 Rubber impeller pumps are taken apart and checked for cleanliness. 

 Rubber impellers are checked for wear (pitting or inking). 

 Stainless impeller gear pumps are not to be taken apart unless it is done by the transporter. 

The faceplate is removed for visual inspection. 

 Check all seals for leakage. 
 

Any worn and/or unclean surfaces would warrant a rating of ‘unacceptable’. If a new impeller is 

required, or if a serious defect is found, a follow-up inspection is recommended. 
 

Milk Hose and Sanitary Closure 

 

 The hose should not have any holes or cracks and should not be taped to cover the leaks. 

 The interior of the hose must be clean and smooth and made of non-toxic material. 

 The interior of the hose can be checked for possible buildup by using a reamer and/or a light. 

 Hoses involving connected sections are not acceptable. A check for deposits around the 

stainless steel connection/fittings on the ends is conducted. The connection fittings are taken 

apart only if a problem is noticed. 

 All hose interiors must be cleaned using some form of CIP circulation method. Any 

exception to this must be brought to the immediate attention of the plant/transporter 

management responsible for the CIP equipment. These issues must be noted on the report. 

The name of the company and person responsible for the CIP system is recorded.  DFO may 

need to get involved to contact the owners of the CIP system. 

 The hose must be fitted with dust plug. 

 The dust plug checked for any buildup of milk solids. 

 

Any exception to the above requirements would warrant a rating of ‘unacceptable’. In cases where 

a hose must be replaced, a follow-up inspection is noted on the report. No more than one week is 

allowed for hose replacement. 
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Sample Integrity 

 

Sample Case 

 A check for cracks and openings in the insulation is conducted. 

 Must be clean and washed routinely. 

 Must have a secure lid. 

 

Insert 

 A check for cracks and for leakage is conducted. 

 The cap is checked for cracks and leakage. 

 Must be clean and washed routinely. 

 Should contain ice water mixture. Freezer packs are allowed as long as they are maintaining 

the proper temperature.  A blank water vial MUST be available for checking the 

temperature. The temperature must be between 1°C and 4°C. 

 

Sample Care 

 Vial containing milk must be secure with locking tab.  Locked in the proper fashion (from 

the top down). 

 Vial should be filled to the lower etch line to allow proper air space for mixing. 

 The sample should be placed completely inside the insert cavity. 

 

Storage of Vials and Pipettes 

 Should be stored in the truck cab in a clean and dry container. 

 

Tags 

 All farm pickup vehicles and vehicles carrying producer samples must carry the DFO (Red) 

‘Bulk Tank Milk Rejection’ tag and a supply of paper Milk Collection 

Reports.  BTMG/Drivers should be familiar with the purpose and proper use of each tag. 

 

Any exception to the above points under SAMPLE INTEGRITY would rate ‘unacceptable’. 

Immediate replacement of a sample case and/or insert is requested if deemed unacceptable.  

Depending on the driver/grader’s attitude and understanding of procedures and responsibilities, a 

follow-up inspection may be required, OR a truck-ride ‘evaluation of performance’ may be 

required. The local Regional Transportation Officer is contacted if a serious offense is noticed. 

 

NOTE:  The condition of the sample case does not have a direct effect on the overall rating of the 

truck. It will affect the scoring of the BTMG and transporter. 

 

Rating, Scoring and Reporting 

 

The truck or tanker itself is rated based on its condition at the time of inspection.  The BTMG 

and the Transporter are scored using the results of the individual items on the Inspection 

Report.  The scoring and the rating are not directly related.  Example; the BTMG and/or the 

Transporter may receive a score of less than 100% yet the truck may receive an Acceptable 

rating. 

 

There are three ratings: acceptable, conditional, and unacceptable. 
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Acceptable Rating 

 

When a truck is seen for a new inspection, the inspection is referred to as the ‘Initial Inspection’. A 

truck that needs no corrective measures and does not need a follow-up inspection receives a ‘Final 

Acceptable’ rating. A final acceptable rating may also be achieved if items such as ‘decals’; 

‘incomplete set of tags’; or ‘sample integrity items’ are unacceptable. 

 

Conditional Rating 

 

In many cases, a truck requires corrective action to clean and/or repair unsatisfactory items. This 

truck is given a ‘Conditional’ initial inspection rating.  The inspector will allow the operator to 

make immediate corrections and bring the item up to an acceptable level before the vehicle leaves 

the inspection location. If all items meet the acceptable criteria by the end of the inspection, the 

truck will become ‘Acceptable’ in the final rating. 

 

Conditional item(s) corrected at the time of inspection. 

 The ‘Initial Tank Truck Inspection Rating’ section located near the middle of the report is 

completed by indicating a Conditional rating. 

 Checks and Comments are made in the ‘Corrections Made During Inspection’ section and 

‘Comments to Owner/Operator’ sections on the report. 

 The ‘Final Tank Truck Inspection Rating’ section is completed at the end of the report by 

rating the truck Acceptable. 

 When and where the conditional items were corrected are noted. 

 

The inspection team may clean an inside tank problem if time allows for the immediate cleaning and 

rinsing. This may be required to change the rating from conditional to acceptable. 

 

If corrections cannot be made at the time of the inspection, the truck will receive either a 

‘Conditional’ or ‘Unacceptable’ initial rating, depending on the degree of corrective action required. 

This truck requires a ‘Follow-Up’ inspection. The truck will remain ‘Conditional’ or ‘Unacceptable’ 

until corrections are made. 

 

Conditional item(s) requiring a follow-up inspection 

 The ‘Initial Tank Truck Inspection Rating’ section located near the middle of the report is 

completed by indicating a Conditional rating. 

 Included, should be an outline (in ‘Comments to Owner/Operator’ section) of what needs 

to be done to make the truck acceptable. 

 Comments must be included in the ‘Comments to Owner/Operator’ section if applicable 

and must indicate any outstanding corrections needed to make this truck acceptable in.  

 The ‘Final Tank Truck Inspection Rating’ section is not completed at this time. This will 

be used for the follow-up inspection. 
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Unacceptable Rating 

 

The tanker is unacceptable for transporting milk if any item(s) require major cleaning or repair. 

Examples are: heavy build-up/deposits on the interior; malfunctioning spray-ball; or cracked milk 

contact surfaces.  

 

 The ‘Initial Tank Truck Inspection Rating’ section located near the middle of the report is 

completed by indicating an Unacceptable rating. 

 The transporter is notified that the tank is out-of-service until the problem(s) is corrected. 

 The local Transportation Officer and/or Inspection Program Coordinator is notified 

immediately. This person will contact the Transport Owner/Manager and confirm that the 

truck has been banned from use until the problem has been corrected. The processor which 

receives milk from this truck shall also be notified of the outcome. 

 Any item marked unacceptable is addressed in the ‘Comments’ Section. 

 The transporter is instructed to notify DFO when the problem(s) is corrected and to arrange a 

re-inspection date. 

 The ‘Final Tank Truck Inspection Rating’ section will be completed during re-inspection 

at a later date. 

 

The inspection team may clean an inside tank problem if time allows, and if cleaning and rinsing 

will change the rating from unacceptable to conditional or acceptable. 
 

The transporter/BTMG may clean or correct the item(s) at the time of inspection to change the 

rating to acceptable. If so, the ‘Final Tank Truck Inspection Rating’ section at the bottom of the 

report is completed by indicating an acceptable rating. 
 

An ‘Unacceptable’ rating may be moved to a ‘Conditional’ rating if the more serious defects/issues 

have been resolved, but some items still require further attention.  This would then allow the truck 

to be put back in service.  All parties must then be notified of the change in status. 
 

A copy of the Tank Truck Inspection Report is included as follows:  
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BTMG Notes & Reminders 
 

1. All milk producers are to be picked up every other day, unless they have everyday pickup, No-

Sunday pickup or other DFO specified privileges. 

 

2. No producer is to be picked up on a three or four day basis.  Should a producer have low volume 

(milk that cannot be measured or agitated properly), notify your local Transportation Officer and 

enter a comment in the hand-held computer. The milk should not be picked up if it cannot be 

measured. 

 

3. Everyday pickup (EDPU) service can only be given if the producer has Board approval. 

Transporters must not give this service unless they have been notified / authorized by a DFO 

Transportation Officer. 

 

4. Producers are eligible to receive EDPU on a temporary basis if they are installing a larger or 

second bulk tank.  In order to receive EDPU, the producer must provide DFO with a copy of the 

purchase order for the larger or second bulk tank complete with an expected installation date.   

 

5. Producers shipping 30,000L of milk or more every two days are eligible for EDPU and are 

exempt from the requirement of installing a larger or second bulk tank. 

 

6. It is illegal to accept milk that is stored in cans or other containers. You are taking a risk of 

having a truckload of milk rejected. Producers should be aware that they must have a tank large 

enough to hold two days' milk in the peak production period. 

 

7. Do not alter any pickup volume figures between two producers who may ask you to do so due to 

the fact that one of them may have quota problems. Do not become involved in this type of 

practice. 

 

8. If a producer wishes to dispose of milk, it must be done prior to measuring, sampling and 

pumping.  If there isn’t sufficient room in the tank truck to pump off all the milk from the bulk 

tank, arrangements must be made to pick up the remaining milk by another truck before the 

producer adds milk to the tank.  The remaining milk must be measured and sampled prior to 

pumping into the other tank truck. 

 

9. Your careful attention is required in the milk house during the entire milk pickup process. Do 

not smoke in the milk house.  Do not spread rumours/gossip from farm to farm. 

 

10. Promote good public relations with the producer, plant and other industry personnel. There will 

be times when you will experience difficulties such as breakdowns at the plant, storms and 

power failures. These difficulties could cause you to lose your good nature. Keep a cool head. 

 

11. Agitate the milk for at least two minutes to ensure the milk in the bulk tank is adequately mixed. 

 

12. Measure the milk in the tank when it is completely still. 

 

13. BTMGs must not record any volumes of producer pickups that are greater than the calibrated 

capacity of the bulk tank as stated by the manufacturer on the litre chart. 
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14. Report all bulk tank milk rejections in your hand-held computer including producer partial 

voluntary rejections. 

 

15. For safety reasons, it is not permissible for a milk truck driver (BTMG) to back in or out of farm 

yards or lanes. 

 

16. Whenever you have a producer who is relocating to a new facility or rebuilding his existing milk 

house, enter a comment in your hand-held computer as soon as possible.  Do not pick up milk at 

rebuilt or relocated milk houses without DFO authorization. 

 

17. When the BTMG is unable to transfer all the milk from a farm bulk tank to a tank truck (tank 

truck is full), the BTMG must return on the same day for the rest of the milk or notify a 

supervisor or DFO of not being able to return. 

 

18. A sample of the producer milk must be collected every time milk is transferred to the tank truck, 

including partial pickups and subsequent pickups on the same day.  

 

19. DFO Transportation Officers are available to assist you should you have any problems. Your 

supervisor or you should contact a Transportation Officer when problems have not been resolved 

after your or your supervisor’s attempts to deal with the matter, whether at the farm or 

processing plant, have failed. 

 

20. Foreign matter discovered at the bottom of a bulk tank must be reported to a supervisor and DFO 

immediately.  Depending on the type of foreign matter discovered, the load may be rejected on 

route.  DO NOT ADD ANY MORE MILK TO THE TANK WITHOUT APPROVAL FROM 

DFO. 

 

21. When picking up milk at a robotic dairy operation follow all written instructions posted in the 

milk house.  If the instructions are unclear or missing, notify the producer and your supervisor. 

 

22. Pump off all the milk from the truck and check that the meter reading is close to the sum of the 

producer volumes you have recorded in your hand-held computer milk collection report.  Large 

differences should be investigated immediately.  You should report discrepancies and known 

causes to your supervisor or local DFO Transportation Office.  A Transportation Officer will 

take the necessary steps to correct the problem. Never try to resolve a volume shortage or 

overage by adjusting producer volumes on the next load into that plant. 

 

23. Ensure all milk is pumped off the tank truck at the plant before connecting the plant wash line 

and starting the wash.  Another check must be done after the wash to ensure all water has been 

drained. 

 

24. Before closing the manhole lids after CIP, visual inspect the tank interior for buildup and to 

ensure the tank has been drained completely.  Depending on the problem, report any findings to 

your supervisor, DFO and/or the plant. 

 

25. Ensure that the plant receiver/grader signs the MCR screen on the hand-held and the Pumpover 

Load Summary screen, if applicable. 
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Farm Yards and Lanes 
 

Introduction 

 

The accompanying provisions for farm yards and lanes were established by a joint committee of the 

Ontario Ministry of Agriculture and Food and Rural Affairs (OMAFRA), the Ontario Milk 

Transport Association (OMTA) and Dairy Farmers of Ontario (DFO). 

 

The Farm Yards and Lanes Policy defines minimal conditions from the point where the milk truck 

leaves the travelled portion of the road to, but not including, the area on which the truck is parked 

while pumping on milk at the milk house.  

 

The purpose of these standards is to ensure greater farm safety. Dairy Farmers of Ontario, as well as 

individual milk producers, are responsible for ensuring that a safe and practical access to the milk 

house is provided for the milk transporter.  

 

Implementation 

 

The Farm Yards and Lanes Policy is divided into two distinct sections, Section 1 and Section 2. 

Section 1 identifies those farm yard and lane requirements for which all milk producers must be in 

compliance. Section 2 identifies standards and guidelines that producers may be required to comply 

with depending on circumstances. 

 

Producers who are asked to comply with a particular aspect under Section 2 will be given a 

reasonable time to comply. 

 

Administration of the Farm Yards and Lanes Policy 

 

The following are procedures that will be followed in administering the Farm Yards and Lanes 

Policy. In every instance the application of this policy will be based on common sense and practical 

considerations. 

 

 Any farm yard or lane problem which is brought to DFO’s attention will be investigated by a 

DFO Field Services Representative (FSR). A Farm Yard and Lane Report will be completed 

after the FSR has discussed the matter with the producer. The report will indicate the 

necessary corrective action and a target completion date. 

 A follow-up visit will be carried out by the FSR shortly after the targeted completion date. 

The FSR will record, on their copy of the original Farm Yard and Lane Report, what action 

has been taken. 

 Failure to complete the necessary changes and comply with DFO policy may result in the 

producer’s milk not being picked up and/or their being asked to appear before the DFO 

Board. 

 

Section 1 

All milk producers must comply with the requirements set forth in this section. 
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Cross-Contamination 

 

Farm yards and lanes must be kept free of an accumulation of manure. 

 

Livestock may be driven across, but must not have unlimited access to, that portion of the yard and 

lane travelled by the milk transporter. Manure that may accumulate in yards and lanes as a result of 

livestock in the area or by falling from a manure spreader must be removed prior to the arrival of the 

milk truck. Livestock is not permitted in the truck loading area. 

 

Manure accumulations on farm yards or lanes are considered to be a possible source of 

contamination through soil and manure adhering to the underside of bulk milk tank trucks and truck 

tires. There is increasing pressure within the industry to minimize the spread of pathogens from 

farm to farm and from farms to processing plants. Adherence to this requirement will help reduce 

the spread of these pathogens. 

 

Backing In or Out of Lanes 

 

For safety reasons, it is not permissible for a milk truck driver to back in or out of farm yards or 

lanes.   

 

An adequate truck turnaround area or other such arrangement must be provided on the farm, as 

close to the milk house as possible so that the truck does not have to back up on the lane. The 

following examples identify two types of truck turnarounds. 

 

A circular turnaround area (Figure A) is the safest type of turnaround in that it allows a milk truck to 

turn, in the yard, without backing up the vehicle. 

 

Figure A Circular Turnaround 

 

 
 

If a circular driveway is not possible, a yard in which a milk truck can be turned around by means of 

a three-point turn can be provided. An example of this type of turnaround area is shown in Figure B. 
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Figure B Three-Point Turnaround 

 

 
 

Farm Gates 

 

A gate of any type which requires opening and closing by the milk truck driver in the process of 

picking up the milk is not permitted. 

 

Section 2 

 

Lane Entrance 

 

The provisions set forth in this section of the policy will not be universally enforced.  However, for 

reasons of safety or to facilitate milk pickup, producers may be required to comply with any or all of 

the provisions in this section.  Each case will be assessed on its own merit. 

 

The lane entrance must be such that it provides a safe and reasonable access for the type of vehicle 

operating in the area. If the type of vehicle used to pick up a producer’s milk changes, then the 

producer must ensure that the lane entrance can accommodate the new vehicle type. 

 

The following identifies the standard lane entrance that DFO may require a producer to comply with 

in order to provide a safe and reasonable access. 

 The standard for a lane entrance was established for rural municipalities with a road 

allowance of 20.3 metres (66 feet). The ‘travelled portion of the road’ is defined as the paved 

portion with respect to highways and the graveled portion with respect to non-paved roads. 

 

 At a point where the lane intersects with the road, the width of the lane must be 15.2 metres 

(50 feet). This is required in order that the truck does not have to swing across the centre line 

and into oncoming traffic in order to enter the lane.   

 

 

 The lane entrance should taper from the shoulder of the road so that, at a point 21.3 metres 

(70 feet) in from the edge of the travelled portion of the road, the width of the lane is a 

minimum of 3.7 metres (12 feet). The length of any necessary culvert will be dependent on 

the ditch location with respect to the lane entrance. (see Figure C) 

 

(Every effort was made to provide lane entrance standards which complied with Ministry of 

Transportation standards as well as Local County, Township and Municipal guidelines. However, 

the standards may not be permissible in every instance and in those few instances; exemption should 

be sought through the local DFO Field Services Representative.) 
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Prior to any major alterations to the lane entrance, information and a permit, if necessary, should be 

obtained from the local municipality. 

 

Figure C Farm Lane Entrance 

 

 
 

Lane Width 

 

The minimum width of the lane should be 3.7 metres (12 feet) for the entire length of the lane, and 

greater than this at the entrance and at points where the lane direction changes. 

 

Fences Along Lanes 

 

Fences should be set back at least 2.4 metres (8 feet) from the closest edge of the lane to allow for 

adequate snow removal. 

 

Lane Construction 

 

In order to provide adequate drainage and permit winds to carry snow over the laneway, the lane 

surface should be elevated with a gentle downward slope from the centre to each side of the lane. In 

addition, the lane shoulders should slope at an angle not greater than 45 degrees. 

That portion of the yard and lane through which the milk truck travels should be constructed so as to 

provide adequate drainage and prevent the buildup of mud. Proper construction guidelines, for those 

areas on which the milk truck travels, vary depending on the type of soil. 

 

An example of the type of construction that might be used in constructing a lane or turn around area 

is shown in Figure D. However, the amount of natural drainage will determine if more, or less, 

granular material is needed compared to the amount shown in Figure D.  

 

Overhead Objects 

 

The travelled portion of the yard and lane should be free of all overhead objects such as branches 

and wires to a height of 4.5 metres (15 feet) from the surface of the yard and lane. Ice and snow 

buildup should be taken into consideration when determining the height. 
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Figure D Cross-Section of Lane or Turnaround Area 

 

Lane Bridges 

 

All bridges, culverts, and Texas-style gates should be clearly identified on all four corners where the 

lane meets the bridge and the weight-bearing capacity should comply with the following. 

 

Bridge Span Distance Minimum Weight-Bearing Capacity 

Metres Feet Kilograms Pounds 

1.0 to less than 2.0 3.3 - 6.6 19,000 43,000 

2.0 to less than 5.0 6.6 - 16.4 28,000 63,000 

Over 5.0 16.4 35,000 80,000 

 

When a new bridge or culvert is necessary, it should be constructed of corrugated steel and/or 

concrete. 

 

Note:  For purposes of evaluating existing bridge and culvert structures, an Agricultural Engineer 

should be contacted through the local Ontario Ministry of Agriculture, Food and Rural Affairs 

office. 

 

Blocked Access 

 

Cars, farm trucks, farm tractors and farm implements must not be parked in that portion of the yard 

and lane which is travelled by the milk truck in the process of picking up milk. 

 

Loading Area 

 

The area of the yard, on which the milk truck is parked while pumping on the milk, must be 

reasonably level and dry. 

 

Maintenance 

 

The yard and lane must be kept in good repair and free of potholes and ruts by means of regular 

grading. 

 

In winter, that portion of the yard and the lane through which the milk truck travels must be cleared 

of snow whenever necessary by either a snow blower or plow. The yard and lane must also be 

clearly marked with poles and reflecting markers. Ideally, the lane surface should be kept clear of 

ice but any ice buildup should be salted and/or sanded. 

  

Fig. D 
Cross-Section of Lane 
or Turnaround Area

1. Remove all topsoil. 
2. 15 cm of “B” or non-crushed gravel. 
3. 10-15 cm of “A” or crushed gravel

Crushed Gravel 
(10-15 cm/4-6 in)

“B” Gravel (15 cm/6 in)Sub-soil

Topsoil



85 

 

Milk Allocation and Transportation 
 

Milk Allocation and Transportation staff are responsible for all matters pertaining to milk 

transportation, the allocation of milk among the licenced processing plants in Ontario, plant 

metering and sampling, farm bulk tank calibrations and sample transportation.  The division 

schedules loads of milk on a daily basis in response to ‘on-demand’ milk orders and the allocation 

of the residual milk supply based on a system of plant supply quota entitlements.  The division 

administers niche markets (i.e. organic, grass fed and ultra-kosher) and milk quality issues as they 

relate to marketing milk to the processing plants.  The division arranges for the delivery of 

approximately 300 loads of milk daily, while ensuring fair and equitable payment to the transporters 

and, through analysis and computerized routing, that transporters are operating as efficiently as 

possible. 

 

Staff 

 

These responsibilities are administered by the Director of Logistics; Transportation Manager; 

Measurement and Technical Support Manager; Calibration Unit Lead; Calibration Unit Operator; 

three Transportation Officers; Milk Allocation Manager; two Milk Allocation Officers, 

Measurement and Sample Process Specialist and a Logistics and Measurement Coordinator.  The 

staff duties are varied as they are in constant contact with transporters regarding load scheduling and 

allocation, milk quality rejections, transport payment applications, reassignment of producers, 

everyday pickups, producer shutoffs, rationalization/optimization of routes, sample transportation, 

BTMG training and accountability, etc. 

 

Milk Allocation and Transportation staff (their names are listed in Appendix B at the back of this 

manual) work from four Regional Marketing Offices located throughout Ontario as follows: 

 

East Central Region     - Belleville  613-961-8551 

Eastern, Northern and Northwestern Region   - Mississagua  905-817-2158 

Western Region     - London  519-472-0684 

Milk Allocation Head Office     - Mississauga  905-821-8970 

 

Should any problems arise in the course of your duties, the Milk Allocation and Transportation staff 

at these locations is available to advise and assist you. 

 

Also, a Milk Allocation or a Transportation Officer is on call twenty-four hours a day, seven days a 

week. The on-call after-hours telephone number for the province is 416-801-2279. 
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General Information About Milk  
 

Milk Composition 

 

Milk is highly rated as a naturally nutritious food and is acknowledged as an excellent source of 

protein and riboflavin in our diets. It also supplies a significant portion of our required daily intake 

of calcium, phosphorus and Vitamins A and D. However, milk is not a totally complete food 

because it lacks sufficient amounts of Vitamins C and D, and contains virtually no iron. Vitamin D 

is added to fluid milk products for this reason. Vitamin A is a fat-soluble vitamin and is therefore 

partially removed in 2% partially skimmed milk and skim milk. Consequently Vitamin A is added 

back to both these products. The milk fat and milk sugar (lactose) are also of importance in our 

daily nutritional needs. 

 

An average sample of milk will contain 87 per cent water. The remaining portion of milk is labelled 

total milk solids, and an average sample of Ontario milk would consist of the following: 

 

 Milk Fat 3.87% 

 Protein 3.28% 

 Lactose 5.09% 

 Minerals   0.68% 

 Total Solids    12.92% 

 Solids not Fat (SNF) 9.05% 

 

Factors causing variations in components 

 

Milk fat and protein components can vary due to several factors, while lactose and mineral content 

tend to remain quite stable. Under normal conditions when milk fat increases, protein content tends 

to increase also. Milk fat to protein relationship is an important aspect of understanding milk 

component variations. The causes of variations in component tests must be understood since fat and 

protein content is the basis for pricing milk. The following are some of the causes of variations at 

the production level. 

 

1. Breed - Average milk fat tests for various breeds of cattle differ considerably. 

 Holstein 3.7% butterfat 

 Guernsey 4.8% butterfat 

 Jersey 5.2% butterfat 

 Ayrshire 3.9% butterfat 

 Brown Swiss 4.0% butterfat 

 

2. Individual Cows or Cow Families - Within a specific breed it is common to find individual 

cows considerably above or below the breed average. Milk fat production is a genetic trait 

which can be specifically bred to increase the level of milk fat produced. 

 

3. Stage of Lactation - For the first month or two after calving a cow’s milk fat level remains 

constant or may decrease slightly if production is high. The level of milk fat begins to 

increase steadily throughout the lactation as production decreases until the cow is dry. 
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4. Hot Weather - Generally, milk solid components tend to decrease during periods of extreme 

warm weather. Production levels are also adversely affected in high heat and humidity. 

 

5. Cow Condition at Time of Calving - Cows which are in good condition (health and weight) 

at calving time, generally test better than cattle in poor condition. 

 

6. Improper Feeding Practices - Milk fat tends to drop to levels lower than the protein test 

(inversion) when insufficient roughage is fed. All home-grown feed should be analyzed 

periodically and a balanced ration formulated. 

 

7. Other Factors - Various other factors have been found to affect milk fat test levels such as: 

(a) age of cow - as a cow ages, it usually gives higher volumes of milk, and the fat test 

tends to decrease 

(b) abnormal milking intervals 

(c) completeness of milking - highest fat content is removed at end of milking 

(d) herd health 

(e) stress factors affecting production 

 

 

Bacteriology 

 

What are Bacteria? 

 

Bacteria are single-celled organisms. They are very small and can only be seen with the aid of a 

microscope. 

 

There are three main shapes of bacteria: 

 

1. Rod or ‘bacillus’. 

 
 

2. Round or ‘cocci’.  Can exist independently or in chains or clusters of cells. 

 
 

 

3. Spiral or ‘spirella’. 

 
 

Bacteria reproduce by simple binary fission, that is, they merely split in half. They form two 

daughter cells and obtain the same genetic material as contained in the parent cell. 

Under favourable conditions, bacteria can double their numbers in 20 minutes. The time required for 

the bacterial population to double is referred to as a ‘generation time’. 
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The organisms cannot move by their own accord, but they do get around by external means such as: 

 

 hair-like appendages 

 water movements 

 air movements 

 transfer by actions of humans and animals 

 

Bacterial Growth 

 

There are three main requirements for bacterial growth.  They are: 

 

 food 

 moisture 

 favourable temperature 

 

Since bacteria are living organisms they require food for growth and energy. The nutrients must be 

taken into the bacterial cell by osmosis: therefore, they must be in solution; thus the need for water. 

The nutrients are made soluble by enzymes secreted by the bacterial cell. Bacteria require nitrogen, 

carbon, oxygen, hydrogen, sulphur and certain mineral salts and vitamins for growth. Certain 

methods of food preservation are based upon this fact; e.g., the drying of milk into milk powder. 

Osmosis depends upon the concentration of permeable molecules and ions on the two sides of a 

semi-permeable membrane of the cell wall of the bacteria.  If the cell material within the bacterial 

cell is more concentrated than the surrounding solution, it will draw the food solution through the 

cell wall, allowing the bacterial cell to grow and multiply. In a concentrated salt or sugar solution, 

bacterial growth will be inhibited since the surrounding solution is more concentrated than the 

bacterial cell thus dehydrating the bacterial cell. This principle is the basis of other food 

preservation; e.g., pickling with salt, sweetened condensed milk. 

 

Besides a proper food supply and moisture, bacteria require a favourable temperature for growth. 

Different types of bacteria have various optimum temperatures for growth. At that optimum 

temperature, the organisms will exhibit their peak for activity. Above that optimum temperature, the 

organisms become sluggish. A further temperature increase will cause the organisms to die. Below 

that optimum temperature, the organisms’ rate of growth will slow down eventually becoming 

dormant, but generally the organism will not die. 

 

Different kinds of bacteria can survive, and may even thrive, at extreme temperatures. Some like 

cold surroundings, and some like hot temperatures. Generally speaking, micro-organisms in cool 

temperatures, below 4°C, will not be killed but will be held immobilized; at very high temperatures 

most of them can be destroyed. By far, the majority thrive and multiply rapidly at room temperature. 

 

Control of Bacteria 

 

Milk from the cow is an excellent medium for bacterial growth since it supplies food, moisture and 

the proper temperature for bacterial growth.  Therefore, in order to produce a product acceptable to 

the consumer, the control of bacteria must begin at the farm. This means milk production from: 
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 a disease-free herd 

 a clean environment for the herd 

 clean and sanitized equipment 

 good production techniques 

 

It is important that the producer has a disease-free herd since there are many animal diseases that 

may be transmitted to man through milk, i.e., tuberculosis, undulant fever, diarrhea and food 

poisoning. 

 

Milking equipment must be cleaned after every use and must be sanitized just prior to milking. 

Equipment must be free of milkstone and milk soil since any milk deposits provide an ideal place 

for bacteria to harbour and may also reduce the strength of some sanitizers. Sanitizers such as 

chlorine and iodine should be mixed as directed by the manufacturer so that when flushed on milk 

contact surfaces bacteria will be killed or stop growing. 

 

Not only is sanitation important at the farm level, it is equally important that the truck tanker and the 

equipment at the plant be kept clean and sanitized.  This will control further growth of bacteria. 

 

When possible, milking equipment and utensils should be allowed to drain dry so that post-cleaning 

contamination will be minimized. 

 

Milk should be processed as soon as possible after being received at the plant to prevent bacterial 

growth during raw milk storage. Pasteurization treatment should destroy all pathogens (disease-

producing organisms). Contamination of a milk plant can occur from farm to plant via the bulk tank 

milk grader or farmers entering the production areas. 

 

Milk should be kept between 1°C and 4°C in the farm bulk tank, during transportation from farm to 

the plant, and during plant storage before and after processing. Rapid cooling coupled with good 

cleaning and sanitation of equipment is the requirement for a low bacteria count in milk because 

there is a group of bacteria that will grow below 4°C. 
 

Disease producing and food poisoning types of bacteria are harmful. However, other bacterial types 

are beneficial and necessary such as starter culture for cheese and waste treatment bacteria. 
 

 

Bacteria Count 
 

One bulk tank sample a week will be scheduled for bacteria testing.  The BactoScan is the official 

bacteria test for all raw milk in Ontario. The BactoScan measures the number of bacteria present in 

the sample of milk or Individual Bacteria Count (IBC).  Milk must contain less than 122,000 IBC 

per mL.   

 

A bacteria demerit applies each time a bulk tank test is greater than 121,000 IBC/mL.    A bacteria 

penalty applies when the producer incurs at least one bacteria demerit in the third month of a rolling 

three-month period AND the percentage of bacteria demerits in the rolling three-month period is 

equal or greater than 40 per cent. 
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Milk sampling is an important job. It is essential that the sample be representative of the milk from 

which it was taken. Therefore, proper agitation of the milk in the bulk tank and temperature control 

of the sample is important.  Both of these factors can influence the number of bacteria in the sample. 

 

Proper agitation is vital before the sample is taken. As cream rises to the surface of the milk it 

carries bacteria upwards. 

 

An increase in milk temperature will also increase the number of bacteria in the sample. Therefore, 

proper storage of the milk sample in the insert in the sample case is also vitally important. 

 

Inhibitor Testing of Milk in Ontario 

 

Antibiotic residues in milk are of concern as they present potential public health risks due to 

possible allergic reactions, carcinogenicity and promote the spread of bacterial resistance to 

antibiotics used in human medicine.  In addition, contaminated milk can inhibit the starter cultures 

used in the production of fermented milk products resulting in considerable economic loss as 

batches may be downgraded or discarded. The Milk Act stipulates zero tolerance for antibiotics in 

Ontario milk. 

The milk antibiotic testing program in Ontario can be divided into two major areas: 

 

Load Testing Monitoring Program 

 

Legislation under the Milk Act requires that bulk tank samples from producers be tested for the 

presence of inhibitors.  The monitoring program tests for all of the major classes of antibiotics on a 

rotating monthly basis (ie. sulfonamides, tetracyclines, macrolides, aminoglycosides and 

amphenicols). In order to increase efficiency, save on costs and take advantage of the increased 

sensitivities of many of the available rapid tests, the testing has been switched from the bulk tank to 

the load level with trace back to the bulk tank level if a positive load is found. Load samples are 

selected in order to ensure that the milk of each producer is represented in a sample that is tested at 

least once/month. 

 

Load Testing Surveillance Program 

 

Tanker truck loads of milk found positive at dairies are confirmed at the University of Guelph, 

Laboratory Services.  All milk plants across the province are screening tanker loads for ß-lactam 

antibiotics and the majority are also testing for sulfonamides and tetracycline.  The tests being used 

are the SNAP and CHARM TRIO tests.  All producer and load samples from tankers testing 

positive are sent to the lab for testing and assessment of penalties.  Penalties are based on 

confirming the rapid test result at the plant using the same test that the plant.  

NOTE:  Although the University of Guelph lab confirms the presence of inhibitors, all loads 

screened positive by the plants, after ensuring at least three consecutive, repeated results, are 

disposed of by the DFO. 

 

Inhibitor Penalties 

 

Regulations under the Milk Act of Ontario have established producer penalties for offering milk for 

sale which contains inhibitors (antibiotics, medicines, chemicals). The financial penalties increase as 

the number of positive inhibitor tests increase. 
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Where a producer incurs two inhibitor penalties within a 12-month period, his milk shall be rejected 

from all markets until he is able to satisfy the Director that no milk will be sold or offered for sale 

that contains any inhibitor. 

 

FOLLOWING A POSITIVE TEST, the producer's milk will be held under detention by a DFO 

Field Services Representative until proven negative. DFO’s Transportation office will be notified of 

the detention. 

 

The results of testing a sample under detention shall be made known to the producer and DFO’s 

Transportation office as soon as possible following the time the milk was placed under detention. 

Where testing a sample shows that the milk does not contain an inhibitor, the FSR shall release the 

milk from detention. DFO’s Transportation office shall be notified that the milk may be marketable. 

 

Where testing a sample shows the presence of an inhibitor, the FSR shall, 

 

 notify DFO that the milk from which the sample was taken shall not be marketed; 

 take such steps and make such orders as are considered necessary to ensure that such milk is 

not used for food,  or in the preparation of food, for human consumption; and 

 maintain the detention, sampling and testing of the milk of the producer until such time as 

the testing shows that the milk does not contain an inhibitor. 

 

Milk under detention exhibiting a positive test for inhibitors (antibiotics, medicines, chemicals), 

cannot be used for food or in the preparation of food for human consumption, and MUST BE 

DISPOSED. 

 

 

Freezing Point Determination 

 

Milk will freeze at a lower temperature than water.  The freezing point of water is 0°C, while milk 

has a normal freezing point of -0.522°C.  If water has been added to milk the freezing point will 

move toward the freezing point of water.  The freezing point of milk is tested to determine if water 

has been added to the milk. 

 

Each bulk tank sample will be scheduled to have a freezing point estimate (FPE) calculated.  

Samples with a FPE greater than -0.507°C will be tested on the Cryoscope to determine the official 

freezing point.  A penalty is applied if the official Cryoscope result is greater than the specified level 

for Abnormal Freezing Point (AFP) of -0.507°C. 

Note the diagram below. 
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Understanding Freezing Point Readings 

 

 

 
0°C 

 
-0.450°C 

 
-0.506°C 

 
-0.507°C 
 

-0.515°C 

 

 
-0.522°C 

 
-0.530°C 

 
-0.540°C 

 
-1°C 

 

 

 

 

The normal freezing point of water. 

 

 

 

The penalty range:  less total solids, indication of abnormal milk. 

 

 

 

 

 

Warning range 

 

 
 

The normal freezing point of milk. 

 

 
Normal herd readings depending on the total solids content 

of the milk. 

 

 

 

There are many causes for warning or abnormal freezing point test results.  Some of these are: 

 

 rinsing ‘chasing’ milk from the pipeline with water 

 a pipeline that does not drain completely 

 frozen milk in a bulk tank 

 water in bottom of the sample dipper, if not rinsed properly in the bulk tank 

 

Freezing of milk in the bulk tank (ice formation) should be reported in the hand-held computer and 

to the producer.  Select ‘No’ when asked ‘Suitable for Testing?’ and from the ‘Reason’ drop down 

list select ‘Ice in Tank’. 

 

As the number of abnormal freezing point tests increase, the financial penalties increase. 

The producer will be shut off from all markets when he has received four or more penalties for an 

abnormal freezing point in a 12-month period.  Reinstatement will be made when the producer 

satisfies the Director that he will comply with the regulations. 
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Each positive freezing point test result may initiate a follow-up visit by a DFO FSR. A milking 

inspection may be made at the farm in question, on a day when the bulk tank is empty. Once 

milking is completed, and it has been determined no water has been added, the FSR will take a 

sample for freezing point analysis at the U of G Lab. 

 

Somatic Cell Counts 

 

Somatic cells in milk consist mainly of white blood cells produced by the cow to destroy mastitis-

causing bacteria that enter the udder and to repair damaged udder tissue. These cells are always 

present in milk but when an infectious agent enters the udder or when the udder is damaged, the 

number of somatic cell shed by the individual cow increases. Tissue damage and the increased SCC 

resulting from mastitis infection can block the tiny milk ducts in the udder, resulting in lower 

production when the milk secreting cells above the blockage are dried off. More specifically, the 

following factors affect somatic cell counts: 

 

 Mastitis (udder infection) 

 Teat or udder injury 

 Number of quarters with mastitis 

 Age of cow 

 Stage of lactation 

 Season 

 Stress 

 Day-to-day variation 

 Technical factors 

 Management factors 

 

Somatic Cell Counts taken in bulk tank milk are a good indicator of the general state of udder health 

in the dairy herd. 

 

Every farm bulk tank sample taken by the BTMG is tested at the U of G Lab to determine Somatic 

Cell Count levels. In general, bulk tank counts or herd averages of under 201,000 cells/mL indicate 

excellent udder health and counts of over 400,000 cells/mL indicate a definite problem with 

subclinical mastitis.  

 

A SCC demerit applies each time a bulk tank test result is greater than 400,000 cells/mL.  A SCC 

penalty applies when the producer incurs at least one SCC demerit in the third month of a rolling 

three-month period AND the percentage of SCC demerits in the rolling three-month period is equal 

to or greater than 40 percent. 

 

In spite of only moderate predictability in the number of quarters or cows infected, bulk tank 

Somatic Cell Counts do clearly indicate that herds over 400,000 cells have a major reason for 

concern about udder health. These herds should implement a program to reduce all counts and the 

level of mastitis infection through improved sanitation, milking equipment management, milking 

procedures and a treatment and culling program. Herds consistently over 200,000 cells could also 

decrease mastitis incidence and realize increased milk production through a good mastitis control 

program. 
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The Acidity Test 
 

Milk has a natural acidity and a developed acidity. The natural acidity of fresh milk will not be a 

constant but will vary as the composition of milk varies (from cow to cow, from herd to herd). 

Normal milk usually varies between 0.14 and 0.18 per cent expressed as lactic acid. The developed 

acidity in milk is the additional acidity in milk as produced by the growth of bacteria and other 

microorganisms. These lactic acid bacteria contain an enzyme called lactase which attacks lactose 

(the milk sugar) and eventually produces lactic acid. This is what happens when milk goes sour—

fermentation of lactose to lactic acid. 

 

To determine the amount of acid in milk an acidity test is performed. The acid in the milk is 

measured as Percentage of Lactic Acid. 
 

Principle of the Acidity Test 
 

The acidity of milk is determined by titrating the milk sample containing some acidity with a 1/10 N 

(normal) solution of sodium hydroxide (NaOH). A given volume of a solution of an alkali (NaOH) 

will neutralize an equal volume of an acid.  In the acidity test, a number of acid compounds in milk 

are being neutralized by the alkali during the titration and for convenience; the amount needed for 

neutralization is expressed as lactic acid. In order to determine when the neutralization point has 

been reached, an indicator solution of 1 per cent phenolphthalein is added to the milk. At the 

endpoint of the titration (neutralization), the indicator changes from colourless to pink. 
 

**The acidity of the milk only gives the processor an indication of the quality of the milk 

before it is processed. Acidity is not used in milk grading to determine if milk should be 

accepted or rejected. 
 

Sediment Testing of Bulk Milk 
 

There are no official standards in Ontario for sediment in raw milk.  However, an inline sediment 

disk can be inserted between the tank outlet valve and the intake hose which will indicate the 

quantity of coarse sediment such as flies, chaff, etc. Sediment in milk directly affects milk quality. 

The presence of sediment in milk is a result of poor milking management practices. The sediment 

check at the farm will point out possible problems with the cleanliness of cows, the milking area, 

the milk house or the milking procedure. If there is a problem, sediment will show in the filter disk 

or sock at the farm. 
 

Sediment may also be found on the bottom of the tank after the milk has been pumped onto the 

truck. A large amount of sediment in the milk may indicate that the filter is broken or not attached 

properly. 

 

 

 

 

 

 

 

 



95 

 

WORKSHEETS: 

 

Duties and Responsibilities 

of the 

BULK TANK MILK GRADER 
 

 

Worksheet #1 
 

Driver's Responsibilities before Leaving Depot 

 

 Circle check the vehicle and ensure all pressures, coolant, lubricants and fuel are sufficient 

for the day's run. 

 Check that the tank, hose and pump are clean, sanitized and free of any ice or water. 

 Carry an adequate number of sample vials and single-service pipettes stored in a clean, dry 

container. 

 Check that the insulated case and insert has sufficient ice and water to keep samples at 1°C 

to 4°C until transferred to a sample rack and holding fridge. 

 Be sure that your hand-held computer and hand-held thermometer are in good working 

condition. 

 Check your supply of single-use paper towels for wiping dipstick, back-up paper milk 

collection reports and bulk tank rejection tags. 

 Check seals and seal log book entries. 

 Check and note date on calendar. 

 

Questions 

 

Mark each statement True (T) or False (F): 

 

A.  (   ) It is not necessary to circle check the vehicle every day. 

 

B.  (   )  Milk Samples must be kept between 1°C and 4°C at all times. 

 

C.  (   ) It is the transport owner's responsibility to check that your equipment is clean and 

sanitized. 

 

D.  (   ) It is the driver's responsibility to make sure that he has sufficient supplies and that the 

equipment is clean, sanitized and free of any ice or water. 

 

E.  (   ) Seal log books are to be completed by the transport owner. 
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Worksheet #2 
 

Driver's Responsibilities on the Farm 

 

Entering the Milk house - Agitator not running 

 

 Be sure hands and uniform are clean. 

 

 On entering the milk house turn on the light, shut bulk tank agitator power off until it is 

needed so that it does not start until you require it.  Scan producer barcode number and 

sample barcode number into your hand-held computer.   

 

 Carefully examine milk by smell and sight. The first smell through the small opening on the 

top lid or manhole of the bulk tank is usually your best indicator of milk quality. Be sure to 

complete a thorough sight grading.  Foreign objects and melted fat or butter particles or 

blood tend to float to the surface and are more readily identified when milk is still 

(motionless). 

 

 Wipe dipstick dry with a new clean single-service towel.  Dipstick must not be greasy or 

have a fat film. 

 

 Read carefully until two identical readings are obtained using only straight line readings.  

Should the reading be between two graduations on the dipstick, record the lower reading. 

 

 Report BTMG rejections or producer voluntary rejections in your hand-held computer. 

 

 

QUESTIONS 

 

Check (√) the correct statement(s): 

 

A.  (   ) If agitator is not running, turn off the power. 

 

B.  (   ) Do not record a dipstick reading if the milk line is sloped or irregular. 

 

C.  (   ) Dirty hands and/or clothing may contaminate the milk. 

 

D.  (   ) Grading by sight is easier if milk is motionless. 

 

E.  (   ) If the dipstick reading is between two graduations, record the lower one. 
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Worksheet #3 

 

Raw Milk Odours:  Causes and Preventions 

 

 Bulk Tank Milk Graders must be aware at each pickup of a possible odour, foreign matter or 

other problem with the tank of milk. 

 

 If a tank is rejected, the BTMG must feel confident that they are reporting the correct off-

odour to both the producer and DFO. This will greatly assist both the producer and DFO in 

preventing another tank from being rejected. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A.  (   ) Malty milk is usually caused by poor or slow cooling of the milk. 

 

B.  (   ) Low levels of Vitamin E in stored feeds is a common cause of oxidized milk. 

 

C.  (   ) Rancid milk is detected by a ‘cardboard’ or chalky smell and flavour. 

 

D.  (   ) Keeping cows for long periods in direct sunlight will cause an oxidized odour. 

 

E.  (   ) A distinctive ‘corn flakes’ odour is the normal sign of a feed odour. 

 

F.  (   ) Late lactation cows (cows milking over 300 days) and excessive agitation can cause 

the ‘stinky’ rancid odour. 

 

G.  (   ) Feed or barny odours can be eliminated by proper ventilation in the stable. 
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Worksheet #4 
 

Entering the Milk house - Agitator running 

 

If the agitator is running when you arrive, make sure that the agitator continues to run for an 

additional two minutes, or longer if necessary to ensure the milk is thoroughly mixed before 

sampling.  After two minutes, take the sample while the tank is still agitating and then allow milk to 

settle completely before reading dipstick.  Proceed as before. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A.  (   ) If the agitator motor is warm, you can turn it off immediately and proceed. 

 

B.  (   ) If the farmer tells you that the agitator has been running for two minutes, you may 

turn it off and proceed. 

 

C.  (   ) If the surface of milk is still moving slightly when you read the dipstick, you must 

take the average of three readings. 

 

D.  (   ) If agitator is running, you should take the sample right away before it stops. 

 

E.  (   ) The agitator must run for an observed two minutes before you take a sample. 

 

F.  (   ) The milk must be completely settled before you read the dipstick. 
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Worksheet #5 
 

In the Milk house - While the Agitator is Running 

 

 While the agitator is running, use the calibration chart and convert the reading to litres. If the 

milk is not acceptable, do not record the volume on the Record of Milk Pickups chart, but 

rather the word ‘Reject’. 

 Do not accept milk from containers other than the bulk tank, and do not record dipstick 

readings higher than the last official reading on the calibration chart. 

 Scan the licence number barcode of the producer on whose farm the milk is produced and 

scan the barcode number on a vial to be used for taking a sample of the milk. The DFO 

licence should be posted in the milk house. 

 Pass hose through hose port and place pump motor plug in receptacle.  This receptacle must 

be on the exterior wall and of 20 amp. capacity, 220 volts, and properly grounded with the 

ON/OFF switch inside the milk house. 

 Remove the required cap from the bulk tank outlet valve and place the plug from the milk 

hose on it, then attach the hose to the tank. Do not open the tank valve at this time. 

 The temperature of the milk shall not be taken until the agitator has been in operation for at 

least two minutes or such longer period of time as is necessary for the milk to be thoroughly 

mixed. 

 The temperature shall be taken a first time by reading the temperature displayed on the Time 

Temperature Recorder (TTR) after two minutes of agitation.  If the temperature is not 

displayed on the TTR, it must be taken with an accurate hand held stainless steel stem 

thermometer.    

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A.  (   )  You have to use the calibration chart to convert the dipstick reading to litres. 

 

B.  (   ) You can record dipstick readings above the last official reading on the calibration 

chart. 

 

C.  (   ) If you reject a tank of milk, you enter ‘Reject’ on the producer’s Record of Milk 

Pickups. 

 

D.  (   ) You should place the plug from your milk hose on the floor of the milk house. 

 

E.  (   ) Milk can only be picked up from the bulk tank. 
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Worksheet #6 
 

In the Milk house:  Taking the Sample 

 

 Scan the barcode on the posted producer licence.  Scan the barcode label on the lid of the dry 

sample vial after having carefully checked the condition of the vial and its cap for cracks, 

foreign material or cap looseness.  

 

 Prepare pipette or dipper for sampling. 

 

 Carefully regrade the milk by sight and smell. 

 

 After ensuring two-minute agitation or longer as necessary to thoroughly mix the milk, take 

the sample aseptically and fill the vial to the lower etch mark.  Do not hold vial over tank 

opening when sampling as it may be dropped accidentally. 

 

 Prior to sampling, do not allow the pipette to contact anything other than the milk in the bulk 

tank and during sampling, do not allow milk to contact the hand holding the vial. 

 

 Close and lock the vial. 

 

 Open valve and start pump. 

 

 Immediately place the sample vial properly in the insert in the sample case so the milk filled 

portion of vial is surrounded by ice water. 

 

 Check and continue to monitor the motor and pump operation for any possible malfunction 

or leaks. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F); 

 

A. (   ) Each producer has his own barcode licence number. 

 

B. (   ) Each sample/vial has a unique barcode number. 

 

C. (   ) Not agitating for the full observed two minutes may affect the bacteria count of the 

sample. 

 

D. (   ) By placing the sample in the insert as quickly as possible, the sample is kept between 

1°C and 4°C. Failure to do this could affect the bacteria count causing the sample to 

be temperature damaged.   
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Worksheet #7 
 

In the Milk house:  While Pumping Milk 

 

 Complete and check entries in the hand-held computer and items recorded on the producer’s 

milk house ‘Record of Milk Pickups’ chart and sign. Entries include dipstick reading, 

volume, milk temperature and comments if required. 

 If dipper was used, rinse it under cold tap water and leave in sink. 

 When tank is empty, disconnect milk hose and then rinse tank with cold or lukewarm water. 

If the bulk tank is equipped with an automatic wash, it is still necessary to manually rinse the 

tank with cold or lukewarm water. If, after manually rinsing the tank, the BTMG connects 

and activates the automatic tank washer, the producer is still responsible for its proper 

operation and the addition of chemicals. 

 While rinsing the bulk tank, the BTMG should check the tank for sediment, evidence of 

churned fat or protein particles. Record any irregularities, including slight off-odours and 

temperature variations on the ‘Record of Milk Pickups’ chart. 

 Sometimes, through no fault of the BTMG, an object may appear or a condition may occur 

after some of the milk is pumped into the truck tank, making the tanker load unacceptable. In 

this case, after shutting off the truck pump, the BTMG should immediately contact a 

supervisor or local Transportation Officer and not pick up any more milk until instructed to 

do so. 

 

 

QUESTIONS 

 

Check (√) the correct statement(s): 

 

A. (   ) Rinsing out the bulk tank with cold or lukewarm water is the BTMG responsibility. 

 

B. (   ) Hooking up the bulk tank automatic wash is the BTMG responsibility. 

 

C. (   ) If a BTMG notices an object in the bottom of the tank pumping should be stopped 

and a supervisor or the DFO should be called immediately. 

 

D. (   ) It is the producer's responsibility to provide the BTMG with a hose and nozzle for 

rinsing out tank. 

 

E. (   ) The BTMG is responsible for sanitizing the dipper, if sanitizer is available. 
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Worksheet #8 
 

In the Milk house:  Rejected Milk 

 

When milk must be rejected: 

 

 Take one or more samples if required to grade the milk, if necessary take the milk outside to 

grade. 

 

 Decide what is wrong with the milk and attach a completed bulk tank rejection tag to the 

tank.  Keep the top white portion for your records. Verbally notify the producer of the 

rejection, if possible, and immediately report it to your supervisor.  Contact your local 

Transportation Officer of a producer conflict or misunderstanding. 

 

 Record rejection on producer’s ‘Record of Milk Pickups’ chart. 

 

 Also, report in the hand-held computer by selecting ‘No’ to ‘OK to Pick Up Milk?’  Under 

‘Reason for No Pickup’ enter ‘BTMG Rejection’.  Under ‘Reason for Rejection’ select from 

the drop down box one of:  Malty, Oxidized, Foreign Substance, Butterballs, Added Wash 

Water, Other.  If known, enter the amount in the ‘Rejected Litres’ box. 

 

 Turn off agitator, but leave cooling unit on.   

 

 Dispose of all samples used for grading on the farm.  Do not put the sample in the sample 

case. 

 

QUESTIONS 

 

Mark each question True (T) or False (F). 

 

A. (   ) When a BTMG has rejected a tank of milk, a sample must be submitted for the U of 

G Lab. 

 

B. (   ) Notifying the producer is not important. 

 

C. (   ) Turn the cooling unit off. 

 

D. (   ) Notify your supervisor/manager as soon as possible and DFO of a producer conflict 

or misunderstanding. 

 

E. (   ) Attach rejection tag to tank with the reason for rejection. 

 

F. (   ) Turn the agitator off, leave the cooler on. 
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Worksheet #9 
 

In the Milk house:  Rejected Milk 

 

 The BTMG decision to reject a bulk tank of milk is final.  No second opinions will be 

offered by DFO. 

 

 It is DFO policy that a rejected farm bulk tank of milk cannot be marketed under any 

circumstances. 

 

 A supply of bulk tank rejections tags is stocked at transporter depots by the sample pickup 

trucks.  A supply of these tags should be kept in the cab of all trucks.   

 

 The local DFO Transportation Office telephone numbers are listed on the back of the 

rejection tag. 

 

 

QUESTIONS 

 

Check (√) the correct statements: 

 

A. (   ) DFO will not provide the producer with a second opinion. 

 

B. (   ) A red tag should be used to denote sample from rejected milk. 

 

C. (   ) The DFO will not permit the marketing of a rejected farm bulk tank of milk. 

 

D. (   ) A supply of bulk tank rejection tags should be kept in the cab of the milk pickup 

trucks. 
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Worksheet #10 
 

At the Plant:  Load is Accepted 

 

 The load must be graded by a licenced Plant Milk and Cream Grader. 

 

 If the load is acceptable: 

  (i) Ensure tanker lid is open; 

 (ii) Attach plant milk pump hose to tanker outlet; 

 (iii) Open valve only when authorized by the Plant Milk Grader; 

 (iv) The hand-held computer will ask for wash information.  If a wash was received 

 select ‘Yes’ and then select type of wash received ‘Acid’ or ‘Regular’.  It is very 

 important to accurately record the type of wash received; 

 (v) To sign off on the load the BTMG must tap ‘Driver Signature’ on the hand-held 

 computer and sign directly on the hand-held computer screen.  The Plant Milk 

 Grader must also sign directly on the hand-held computer screen. 

 (vi) The last thing the BTMG should do at the plant is scan the Time Out barcode 

 

 

QUESTIONS 

 

Number the following steps in the correct order: 

 

A. (   ) Scan the Time Out barcode. 

 

B. (   ) Attach plant milk pump hose to tanks and outlet. 

 

C. (   ) Accurately record the type of wash received. 

 

D. (   ) Make sure tanker lid is open. 

 

E. (   ) Open valve when advised by Plant Grader. 

 

F. (   ) BTMG and Plant Grader sign off on the load. 
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Worksheet #11 
 

At the Plant:  Load is Rejected 

 

If the load is rejected: 

 

 The BTMG should contact DFO Regional Transportation Officer immediately; 

 If the BTMG does not agree with the rejection, the BTMG may NOT request a second 

opinion by DFO.  However, the BTMG should report his agreement or disagreement.  This 

information will assist DFO in attempts to find an alternative full value market for the milk 

 Follow DFO Transportation Officer's instructions. 

 The transporter is charged 75% of the value of the milk and is responsible for the 

transportation and disposal costs of a dumped load rejected for odour reasons. 

 A DFO Transportation Officer will grade the producer samples associated with a load of 

milk rejected for odour or foreign matter reasons. 

 A BTMG will be issued an accountability letter from the Director of Regulatory Compliance 

for a rejected odour or foreign matter load where it has been determined that a grade was 

missed at the farm. 

 Loads screened positive for inhibitor contamination will be rejected and dumped 

immediately following a second matching test result.  Producer samples and a load sample 

will be delivered to the U of G for official testing to determine the offending producer and to 

determine if the load is officially positive to assess responsibility for costs. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A. (   ) The BTMG is not entitled to a second opinion from DFO. 

 

B. (   ) When a load is rejected the BTMG must contact DFO immediately. 
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Worksheet #12 
 

AT THE DEPOT:  Transfer Procedure of Producer Samples to the Lab Racks 

 

 Account for proper number of samples. 

 Attach coloured barcode label identifying day of the week and fridge ID to sample rack. 

Write the day on the label – i.e. for Wednesday, June 6
th

 only the number ‘6’ needs to be 

written. 

 Transfer samples from sample case to current day sample rack. Sample racks can be filled 

with samples from the same date. 

 Immediately transfer sample rack with samples to sample fridge.  Samples are to be held 

within the range of 1°C to 4°C at all times. 

 Samples collected on an evening route (route started after 6 p.m.) must be put into a rack 

labelled with the next days date. 

 

NOTE: 

• All samples must be delivered to an assigned sample holding fridge the same day they are 

collected. 

• Only the BTMG, DFO staff and the lab sample truck driver shall have access to the depot 

sample fridge. 

• Samples in the fridge can only be removed by DFO staff or the sample truck driver.  

  

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A. (   ) The date should be written on the coloured barcode day label. 

 

B. (   ) You can fill sample racks with samples from the same date. 

 

C. (   ) A separate rack is required for each day’s samples. 

 

D. (   ) Samples must be delivered to the depot the same day as collected. 

 

E. (   ) Samples must be held between 1°C and 10°C. 
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Worksheet #13 
 

Tank Truck Washing Procedures 

 

 The BTMG is responsible for the cleanliness of his truck.  The bulk tank milk wash-up 

station operator, usually the plant receiver, supplies the equipment and washing solutions to 

do the work. 

 

 The initial rinse should be done as soon as possible after the milk is pumped off. It is 

recommended that the rinse water be at body temperature (32°C to 38°C). Stop the feed 

pump every ten seconds several times and let the tank drain. This will assist in getting rid of 

foam in the tank.  The rinsing should be continued until the water runs clear. 

 

 Remove pump parts and gaskets and other removable parts to clean by hand. 

 

 As all wash stations are operated on the clean-in-place type of wash, it is important that 

spray balls be kept clean in order that all surfaces of the tank are properly washed. Inspect 

spray balls weekly and clean when necessary. 

 

 

QUESTIONS 

 

Check (√) the correct statements: 

 

A. (   ) The wash-up station operator is responsible for cleaning the tank truck. 

 

B. (   ) The wash-up station operator is responsible for providing the equipment and supplies 

to wash inside the truck. 

 

C. (   ) The rinse water should be hot. 

 

D. (   ) Pump parts and gaskets are cleaned in place. 

 

E. (   ) A plugged spray ball can be the cause of a build-up or film inside the tank. 

 

F. (   ) Rinsing must be continued until the water runs clear. 
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Worksheet #14 
 

Tank Truck Washing Procedures - Cleaning Cycles - The Wash 

 

 Commence the CIP cleaning procedure involving the three steps of cleaning after the 

primary rinse; i.e., wash, post rinse and sanitize. 

 

 The washing should be done with a non-foaming chlorinated alkaline cleanser, made up to 

manufacturer's directions.  This solution should circulate for at least ten minutes at sufficient 

pressure to properly wash all sections of the interior of the tank. 

 

 The importance of hot water to wash the tanker cannot be over emphasized.  The minimum 

end-point temperature is considered to be in the range of 40°C to 43°C.  A constant 

temperature of 57°C is considered ideal.  Wide variations in temperature may cause buckling 

caused by pressure and vacuum development in the tank.   In this respect, it is most 

important that the tank be well ventilated during the CIP cycles. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A. (   ) Hot water temperature is very important. 

 

B. (   ) Temperature of water at the end of the wash cycle should not be less than 40°C. 

 

C. (   ) Buckling of tank can be caused by wide variation in wash temperatures. 

 

D. (   ) Buckling of tank could be caused by failure to ventilate the tank properly. 

 

E. (   ) Manhole cover must be kept closed during wash cycle. 
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Worksheet #15 
 

Tank Truck Washing Procedures - Post-Wash Rinse & Sanitizing 

 

 The post-wash rinse can be done with an acidified solution.  This step should not be missed 

if water conditions are hard enough to cause a deposit of water stone on equipment. 

 

 The C.I.P. cleaning is done with hot water.  Therefore, before sanitizing with cool water, all 

vents must be open. 

 

 Sanitizing may be done by the spray ball system.  If the tank is to remain empty for a period 

of time, sanitize with a sanitizing agent that will not cause corrosion. 

 

CAUTION:  Do not enter a freshly sanitized truck that has been previously rinsed with an acidified 

chlorine or iodine rinse.  The gases in the tank could be dangerous and/or hazardous to your health. 

 

 

QUESTIONS 

 

Check (√) the correct statements: 

 

A. (   ) Entering a freshly sanitized truck is dangerous. 

 

B. (   ) Before sanitizing with cool water, all vents must be open. 

 

C. (   ) Hard water does not cause water stone. 

 

D. (   ) Post-wash rinse should be acidified if water is hard. 
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Worksheet #16 
 

Tank Truck Washing Procedures - Cleaning Problems 

 

DEPOSITS: 

Type of Film Cause Solution 

   

Milk Stone or Water Stone 

(yellow/white film). 

Minerals in the water and 

milk.  Hard water is the 

primary cause. 

Using proper cleaning 

procedures and products 

compatible with water 

supply (acid wash). 

   

Protein films - starts as 

rainbow blue colour apple 

sauce. 

Inadequate rinsing, irregular 

cleaning, low solution 

temperatures and weak 

solutions. 

Chlorinated alkaline cleaners 

will remove protein films. 

   

Fat film - greasy, hanging 

water droplets. 

Low solution temperatures, 

weak solutions, inadequate 

rinsing and failure to wash 

regularly. 

Chlorinated alkaline cleaners 

are a help in removing fat 

films. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A. (   ) Hard water is main cause of milk stone. 

 

B. (   ) Protein film is rainbow-blue colour. 

 

C. (   ) You must use strong chlorinated alkali cleanser to get rid of protein. 

 

D. (   ) Strength of cleanser and temperature of water are very important. 

 

E. (   ) As long as tank looks clean, you only have to clean every other day. 

 

 

 

 

 

 

All Worksheet Answers on page 112.   
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Worksheet #16 
 

Tank Truck Washing Procedures - Cleaning Problems 

 

DEPOSITS: 

Type of Film Cause Solution 

   

Milk Stone or Water Stone 

(yellow/white film). 

Minerals in the water and 

milk.  Hard water is the 

primary cause. 

Using proper cleaning 

procedures and products 

compatible with water 

supply (acid wash). 

   

Protein films - starts as 

rainbow blue colour apple 

sauce. 

Inadequate rinsing, irregular 

cleaning, low solution 

temperatures and weak 

solutions. 

Chlorinated alkaline cleaners 

will remove protein films. 

   

Fat film - greasy, hanging 

water droplets. 

Low solution temperatures, 

weak solutions, inadequate 

rinsing and failure to wash 

regularly. 

Chlorinated alkaline cleaners 

are a help in removing fat 

films. 

 

 

QUESTIONS 

 

Mark each statement True (T) or False (F): 

 

A. (   ) Hard water is main cause of milk stone. 

 

B. (   ) Protein film is rainbow-blue colour. 

 

C. (   ) You must use strong chlorinated alkali cleanser to get rid of protein. 

 

D. (   ) Strength of cleanser and temperature of water are very important. 

 

E. (   ) As long as tank looks clean, you only have to clean every other day. 

 

 

 

 

 

 

All Worksheet Answers on page 112.   
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Worksheet Answers 
 

Duties and Responsibilities of the Bulk Tank Milk Grader 

 

Worksheet #1 A.(F) B.(T) C.(F) D.(T) E.(F) 

 

Worksheet #2 A.(√) B.(√) C.(√) D.(√) E.(√) 

 

Worksheet #3 A.(T) B.(T) C.(F) D.(F) E.(F) F.(T) G.(T) 

 

Worksheet #4 A.(F) B.(F) C.(F) D.(F) E.(T) F.(T) 

 

Worksheet #5 A.(T) B.(F) C.(T) D.(F) E.(T) 

 

Worksheet #6 A.(T) B.(T) C.(T) D.(T) 

 

Worksheet #7 A.(√) B.( ) C.(√) D.(√) E.(√) 

 

Worksheet #8 A.(F) B.(F) C.(F) D.(T) E.(T) F.(T)  

 

Worksheet #9 A.(√) B.( ) C.(√) D.(√) 

 

Worksheet #10 A.(6) B.(2) C.(4) D.(1) E.(3) F.(5) 

 

Worksheet #11 A.(T) B.(T) 

 

Worksheet #12 A.(T) B.(T) C.(T) D.(T) E.(F) 

 

Worksheet #13 A.( ) B.(√) C.( ) D.( ) E.(√) F.(√) 

 

Worksheet #14 A.(T) B.(T) C.(T) D.(T) E.(F) 

 

Worksheet #15 A.(√) B.(√) C.( ) D.(√) 

 

Worksheet #16 A.(T) B.(T) C.(T) D.(T) E.(F) 
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Glossary of Terms 
 

The following terms will be heard during the Bulk Tank Milk Grader (BTMG) training course and 

throughout the BTMG career.  You should be familiar with them and their definition. 

 

Dairy Farmers of Ontario (DFO) 

DFO is a producer directed organization with the authority to buy and sell all milk produced from 

cows in Ontario and the authority to set the price based on a cost-of-production formula which 

processors must pay for the milk. 

 

Bulk Tank Milk Grader  

A Bulk Tank Milk Grader (BTMG) is the holder of a Bulk Tank Milk Grader certificate. 

 

The Milk Act 
This Act provides for standards of milk quality in Ontario and the Regulations under the Act 

provide for inspection and testing procedures to ensure compliance with the quality standards. 

 

Agriculture, Food and Rural Affairs Appeal Tribunal 

The Agriculture, Food and Rural Affairs Appeal Tribunal hear all appeals from persons aggrieved 

by an order, directive, or decision of a Marketing Board or the Director. 

 

Director 

The Director of Regulatory Compliance is responsible for the administration and enforcement of the 

Milk Act and Regulations of the Milk Act respecting the quality of raw milk.  The Director is also the 

issuer of Bulk Tank Milk Grader certificates and has the authority to suspend, revoke or issue a 

certificate with conditions. 

 

Milk 

Milk in the context of the Dairy Farmers of Ontario refers to only cow’s milk. 

 

Farm Bulk Tank 

A farm bulk tank is a stationary storage tank used only for the holding and cooling of milk on the 

premises of a milk producer. 

 

Producer 

A producer is a person, partnership, corporation or other form of business enterprise, licensed by 

DFO for the production and marketing of milk. 

 

Ontario Farm Products Marketing Commission 

Spearheads Ontario's representation on all matters concerning the milk industry. 

Participates actively in policy planning and developments. 

Monitors the effects of existing or new policy. 

 

Transportation Officer (TO) 

A Transportation Officer is a staff member of Dairy Farmers of Ontario assigned to carry out 

specific milk transportation and marketing duties and responsibilities. 
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Field Services Representative 

A Field Services Representative (FSR) is a staff member of Dairy Farmers of Ontario assigned to 

carry out the duties of enforcing the Regulations, inspecting, extension and public relations as 

delegated by the Director. 

 

Milk and Cream Grader 

A Milk and Cream Grader is the holder of a Plant Milk and Cream Grader certificate. 

 

Pump over Depot 

A pump over depot is a premise at which milk is transferred from a tank truck to a tanker trailer for 

transport to a receiving plant for processing. 

 

Minister 

The Minister of Agriculture, Food and Rural Affairs.  

 

Quality 

Quality refers to dairy products having a pleasing flavour and retaining this characteristic for a 

specified period of time. 

 

Regulations 

The regulations made under the Milk Act. 

 

Tank Truck 

A vehicle, having a tank used only for the purpose of hauling milk, cream, liquid milk products or 

potable water. 

 

Tank Truck Wash Station 

A tank truck wash station is a space with the necessary facilities and chemicals for the proper 

cleaning and sanitizing of bulk tank trucks. 

 

Transporter 

Agents employed by DFO to pick up milk at the farm and transport for delivery to a processing 

plant.  DFO appoints milk transporters as its agents and assigns individual producers to each 

transporter. 

 

Plant 

A plant or processing plant is a premise in which milk is processed into any of the following 

products:  fluid milk and cream, cheese, yogurt, ice cream, cottage cheese, butter, powdered milk, 

etc. 

 

Ontario Milk Transport Association (OMTA) 

The OMTA is the transporter’s trade association.  Through negotiations with the OMTA, the DFO 

determines the formula by which transporters are paid for their services. 
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Appendix A:  Regulations 
 

R.R.O. 1990, REGULATION 761 

MILK AND MILK PRODUCTS 
 
Excerpts from Ontario Regulation 761 under the Milk Act. 

Note:  This extract is for your convenience only and is up-to-date as of May 1, 2018. For accurate reference, 

recourse should be made to the current Regulations. 

 

PRODUCERS 

 

12. (1) Every producer of milk shall provide a milk house attached to or adjacent to buildings where animals 

are milked.  R.R.O. 1990, Reg. 761, s. 12 (1). 

 

(2) Every milk house shall be in a location that, 

(a) ensures good drainage and freedom from contamination; 

(b) is accessible for tank-truck pick-up; and 

(c) provides a tank-truck loading area that is reasonably level.  R.R.O. 1990, Reg. 761, s. 12 (2). 

 

(3) Every milk house shall, 

(a) have clear space sufficient for washing, cleaning, rinsing and storing milking equipment and utensils; 

(b) have a floor capable of supporting, without sagging or heaving, the cooling and storing facilities for milk 

and cream and the milking equipment and utensils; 

(c) have a floor with a smooth surface that is impervious to liquids and that has adequate slope towards the 

floor drain; 

(d) have one or more drains that, 

(i) can be maintained in a sanitary condition, 

(ii) are in an open position, 

(iii) are located in the floor of the milk house at least 60 centimetres from the outlet of each farm 

bulk tank, 

(iv) have a diameter of at least 10 centimetres, and  

(v) are capable of draining any liquids from the floor in a manner approved by the Director; 

(e) have walls with smooth surfaces, impervious to liquids, extending for a reasonable distance from the 

floor; 

(f) be lighted sufficiently for the carrying out of all operations therein, including visual inspection of the milk 

in each farm bulk tank; 

(g) be provided with at least one door to the outside and, where it has a door opening into the milking area, 

such door shall be solid and tight-fitting; 

(h) have each door, including the door into the milking area, equipped with a self-closing device and such 

doors shall be kept closed; 

(i) be provided with screens for all windows and other openings sufficient to prevent entry of insects; 

(j) have walls and roof insulated to prevent condensation upon the inside walls and ceilings except such 

condensation as is caused by steam or hot water used in the milk house; 

(k) be properly ventilated; 

(l) be provided with a sink having two compartments; 

(m) be provided with adequate amounts of hot and cold potable water under adequate pressure; 

(n) be provided with a water hose with attached nozzle for rinsing each farm bulk tank; and 

(o) subject to clause 12 (7) (f), be provided with a milk hose transfer-port that shall be, 

(i) located near the outlet valve on each farm bulk tank, 

(ii) maintained in good condition, 

(iii) equipped with a self-closing device, and 
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(iv) used only for the passage of hose in the transfer of milk from a farm bulk tank to the tank-truck.  R.R.O. 

1990, Reg. 761, s. 12 (3); O. Reg. 392/99, s. 1 (1-3). 

 

(4) Every milk house shall be, 

(a) kept neat and clean and reasonably free from insects at all times; 

(b) used only for, 

(i) cooling and storing milk or cream, 

(ii) storing milking equipment and utensils, and 

(iii) washing and sanitizing milking equipment and utensils; and 

(c) maintained so as not to impede the bulk tank milk grader in the performance of his or her duties.  R.R.O. 

1990, Reg. 761, s. 12 (4). 

 

(5) No animals or fowl shall be permitted to enter a milk house.  R.R.O. 1990, Reg. 761, s. 12 (5). 

 

(6) Subject to subsection (7), no producer of cow’s milk shall have more than two farm bulk tanks.  O. Reg. 

392/99, s. 1 (4). 

 

(7) A producer of cow’s milk may have two farm bulk tanks if, 

(a) when the second tank is installed the existing tank has a capacity of at least 3,800 litres; 

(b) the second tank has a capacity of at least 2,280 litres; 

(c) when one or both existing tanks are replaced, one tank has a capacity of at least 3,800 litres and the 

second has a capacity of at least 2,280 litres; 

(d) the two tanks are not connected to each other; 

(e) each tank is designed for every day pick-up of milk or has a plate heat exchanger; 

(f) each tank is situated in the milk house so that its milk can be transferred to the tank-truck by the bulk tank 

grader on one stop using a standard tank-truck hose; and 

(g) there are two milk-house transfer ports in the milk house if two ports are necessary to permit the milk in 

both tanks to be transferred to the tank truck on one stop using a standard hose.  O. Reg. 392/99, s. 1 (4). 

 

(8) No producer of goat’s milk may have more than two farm bulk tanks.  O. Reg. 392/99, s. 1 (4). 

 

13. (1) No person shall use milking equipment or utensils that were not, 

(a) rinsed with lukewarm water and thoroughly cleaned after each milking; 

(b) sanitized before each milking; and 

(c) stored on suitable clean racks in the milk house, milking parlour or other suitable location when not in 

use.  R.R.O. 1990, Reg. 761, s. 13 (1). 

 

(2) Every producer shall provide and maintain in good condition and state of repair milking equipment and 

utensils for the producing, handling and storing of milk or cream.  R.R.O. 1990, Reg. 761, s. 13 (2). 

 

(3) No producer shall use utensils that are not in good condition and state of repair.  R.R.O. 1990, Reg. 761, 

s. 13 (3). 

 

(4) Every producer shall provide equipment and materials necessary to clean, rinse and sanitize milking 

equipment and utensils.  R.R.O. 1990, Reg. 761, s. 13 (4). 

 

(5) No producer shall use milking equipment or utensils for the production, handling, storage or 

transportation of milk or cream if the milking equipment or utensils are made of materials that, 

(a) adversely affect the flavour of milk or cream that comes into contact with them; 

(b) have rough surfaces or surfaces not easily cleaned; 

(c) have joints not flush with the surfaces; or 

(d) have open seams, cracks or exposed threads.  R.R.O. 1990, Reg. 761, s. 13 (5). 
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(6) No person shall milk unless he or she, 

(a) has washed his or her hands immediately before the milking; and 

(b) keeps his or her hands clean during the milking.  R.R.O. 1990, Reg. 761, s. 13 (6). 

 

(7) No person shall milk an animal or handle milking equipment or utensils that come into contact with milk 

or cream except a person who is, 

(a) in good health; 

(b) free from any communicable disease as defined in the Health Protection and Promotion Act and the 

regulations thereunder; 

(c) cleanly dressed; and 

(d) personally clean at each time of milking and of handling milk, cream and utensils.  R.R.O. 1990, Reg. 

761, s. 13 (7). 

 

14. (1) The milk in the milk house may be cow’s milk or goat’s milk, but the milk of both species may not 

both be present in the milk house at the same time.  O. Reg. 392/99, s. 2 (1). 

 

(2) A producer who installs a new farm bulk tank or changes a farm bulk tank installation shall notify the 

Director and the marketing board of the installation or the change, as the case may be, before using the farm 

bulk tank.  O. Reg. 348/95, s. 3. 

 

(3) Unless otherwise authorized by the Director, the producer shall cool and ship directly from each farm 

bulk tank all milk produced.  R.R.O. 1990, Reg. 761, s. 14 (3); O. Reg. 392/99, s. 2 (2). 

 

(4) The producer shall not sell or offer for sale milk removed from a farm bulk tank by the producer.  R.R.O. 

1990, Reg. 761, s. 14 (4); O. Reg. 392/99, s. 2 (3). 

 

(5) No person shall use a farm bulk tank that does not comply with sections 15 to 30 for holding or cooling 

milk.  R.R.O. 1990, Reg. 761, s. 14 (5). 

 

(6) No person shall fill a farm bulk tank to a level at which the milk cannot be properly agitated without 

spilling.  R.R.O. 1990, Reg. 761, s. 14 (6). 

 

(7) No person shall use a farm bulk tank of such size that the first milking in the tank cannot be properly 

agitated.  R.R.O. 1990, Reg. 761, s. 14 (7). 

 

15. (1) Where a farm bulk tank is installed by a producer on the producer’s premises, the farm bulk tank shall 

be located in a milk house.  R.R.O. 1990, Reg. 761, s. 15 (1). 

 

(2) Every milk house in which a farm bulk tank is located shall, 

(a) be equipped with a properly grounded electrical outlet providing a service of 220 volts and having a 

capacity of 15 amperes to operate the tank-truck pump; and 

(b) except for a farm bulk tank that is designed to extend through the wall and beyond the perimeter of the 

milk house, have at least 60 centimetres clear space between the tank and another farm bulk tank, a wall or a 

permanent fixture or device.  R.R.O. 1990, Reg. 761, s. 15 (2); O. Reg. 392/99, s. 3 (1). 

 

(3) Despite clause (2) (a), every electrical outlet shall be of 20 ampere capacity with the on and off switch 

located in the milk house and a receptacle of a twist-lock design located on the outside of the milk house at a 

point convenient to the tank-truck operator.  R.R.O. 1990, Reg. 761, s. 15 (3). 

 

(4) A farm bulk tank in a milk house shall be at least 15 centimetres above the floor of the milk house but, in 

the case of a tank with a rounded bottom, the lowest part of the tank may be not less than 10 centimetres 

above the floor.  R.R.O. 1990, Reg. 761, s. 15 (4). 
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(5) There shall be adequate clearance between the top of each farm bulk tank and the ceiling of the milk 

house, 

(a) to allow for the inspection, sampling, grading and measuring of the milk in the tank; and 

(b) to permit the internal bulk tank measurement gauge to be completely removed.  O. Reg. 392/99, s. 3 (2). 

 

15.1 A producer shall ensure that milk in a farm bulk tank is cooled and its temperature thereafter maintained 

in accordance with the following requirements: 

 

1. The milk from the first milking that enters the farm bulk tank after the tank has been emptied and cleaned 

shall be, 

i. cooled to a temperature of 10ºC or lower within one hour after the completion of milking, and  

ii. cooled to a temperature of 4ºC or lower within two hours after the completion of milking. 

 

2. If after a first milking referred to in paragraph 1 the farm bulk tank is not emptied and cleaned and milk 

from a second or subsequent milking is added to the tank, the blend temperature of the milk in the tank, 

i. shall not exceed a temperature of 10ºC for more than 15 consecutive minutes while the milk is 

entering the tank, and  

ii. shall be cooled to a temperature of 4ºC or lower within one hour after the completion of milking. 

 

3. Subject to paragraphs 1 and 2, milk in the farm bulk tank shall always be maintained at a temperature of 

4ºC or lower but higher than 0ºC. O. Reg. 122/18, s. 5. 

 

16. (1) Each farm bulk tank installed in a milk house shall be equipped with, 

(a) a refrigeration unit capable of, 

(i) in the case of a refrigeration unit other than a unit described in subclause (ii), cooling milk in the 

tank, and thereafter maintaining its temperature, in accordance with the requirements in section 15.1, 

and 

(ii) in the case of a refrigeration unit powered by a generator or an internal combustion engine, 

cooling the milk in the tank to within 1ºC of the temperature requirements in paragraphs 1 and 2 of 

section 15.1 and thereafter maintaining its temperature at 5ºC or lower but higher than 0ºC; 

(b) an agitator capable of agitating milk in the tank, without splashing or churning, so that the milk is 

thoroughly mixed in five minutes; 

(c) a measuring device by which the volume of milk in the tank may be accurately determined; 

(d) an indicating thermometer with scale divisions of at least 3 millimetres for each change of 2°C within a 

range of temperatures from 0°C to 50°C that measures accurately to within 1°C the temperature of the milk 

in the tank and located so as to register temperatures of the milk when the tank contains 20 per cent of its 

capacity; and 

(e) a cap on the outlet valve.  R.R.O. 1990, Reg. 761, s. 16 (1); O. Reg. 139/08, s. 1 (1); O. Reg. 122/18, s. 6. 

 

(2) Every agitator shall be equipped with an interval timer set so that the milk in the tank is automatically 

agitated for at least five minutes every hour.  R.R.O. 1990, Reg. 761, s. 16 (2). 

 

(3) Where the thermometer on the farm bulk tank is inaccurate, damaged or broken, a hand thermometer with 

a stainless steel stem shall be provided by the producer and stored near the farm bulk tank.  R.R.O. 1990, 

Reg. 761, s. 16 (3). 

 

(4) The compressor parts of a refrigeration unit shall be enclosed by screening.  R.R.O. 1990, Reg. 761, 

s. 16 (4). 

 

(5) The farm bulk tank refrigeration unit, the agitator and the tank-truck pump must have a source of power 

that is sufficient to operate the farm bulk tank refrigeration unit, the agitator and the tank-truck pump in 

accordance with this Regulation.  O. Reg. 139/09, s. 1. 
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17. Each farm bulk tank shall be, 

(a) installed in a level position; and 

(b) installed in such a manner as to prevent any movement of the tank that is likely to affect the accuracy of 

the measuring device by which the quantity of milk in the tank is determined.  R.R.O. 1990, Reg. 761, s. 17. 

 

18. (1) Where a gauge rod is used as the measuring device to determine the volume of milk in a farm bulk 

tank, the gauge rod shall be plainly marked with graduation marks not further then 1 millimetre apart, 

beginning at the bottom of the rod and continuing only to that level beyond which the milk in the tank cannot 

be properly agitated without spilling.  R.R.O. 1990, Reg. 761, s. 18 (1). 

 

(2) Where a farm bulk tank is designed for the use of a gauge rod, the tank shall be provided with a fixed 

point for the suspension of the gauge rod.  R.R.O. 1990, Reg. 761, s. 18 (2). 

 

(3) Each gauge rod shall be supported in the vertical position at which the farm bulk tank has been 

calibrated.  R.R.O. 1990, Reg. 761, s. 18 (3). 

 

(4) No person shall use a measuring device in determining the volume of milk in a farm bulk tank except a 

measuring device that determines the volume of milk within a tolerance of, 

(a) three litres for the first 750 litres; and 

(b) an additional one litre for each additional 750 litres or part thereof, 

of milk in the tank.  R.R.O. 1990, Reg. 761, s. 18 (4). 

 

(5) Every producer shall maintain near the tank a milk chart, in good condition, for each farm bulk 

tank.  O. Reg. 392/99, s. 4 (1). 

 

(5.1) Each chart must show, 

(a) the number of litres for each reading of the measuring device used to determine the volume of milk in the 

tank; and 

(b) the number of whole litres for each graduation of the measuring device.  O. Reg. 392/99, s. 4 (1). 

 

(5.2) Every producer shall provide a copy of each chart to the marketing board on the board’s 

request.  O. Reg. 392/99, s. 4 (1). 

 

(6) The readings entered on the chart shall not exceed, 

(a) the manufacturer’s rated capacity for the tank; or 

(b) the number of litres of milk which can be properly agitated in the tank without spilling.  R.R.O. 1990, 

Reg. 761, s. 18 (6). 

 

(7) No person shall use a measuring device or a chart other than a measuring device or a chart having the 

same manufacturer’s serial number as the serial number of the farm bulk tank.  R.R.O. 1990, Reg. 761, 

s. 18 (7). 

 

(8) No person shall alter in any way a measuring device or chart except that the marketing board or the 

manufacturer of the farm bulk tank may correct or replace an inaccurate chart.  O. Reg. 348/95, s. 4. 

 

(9) Where the milk in a farm bulk tank cannot be sampled by a sampling pipette, the producer shall provide a 

long-handled dipper and a container filled with sanitizing solution for use by the bulk tank milk 

grader.  R.R.O. 1990, Reg. 761, s. 18 (9). 

 

(9.1) Every producer of milk shall post the producer’s licence, with the licence number in a bar code format, 

so that it is easily accessible to the bulk tank milk grader.  O. Reg. 302/04, s. 1 (1). 
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(10) Every producer of goat’s milk shall mount a dispenser with milk sample labels near the farm bulk tanks 

in the milk house.  O. Reg. 302/04, s. 1 (2). 

 

19. (1) The inside lining, covers, bridges, doors, underside of insulated covers or bridges, agitators, tubing for 

compressed air agitation, inlet and outlet connections, measuring device and any other parts of a farm bulk 

tank coming into contact with milk or milk products shall be of stainless steel and the surfaces of all such 

parts shall be smooth.  R.R.O. 1990, Reg. 761, s. 19 (1). 

 

(2) In subsections (1) and (3) and in section 22, “inside lining” means all surfaces that come into contact with 

milk or that extend above the breast of a farm bulk tank as a cooling surface and includes those surfaces that 

enclose the ends, sides and top of the tank instead of bridges or fixed covers.  R.R.O. 1990, Reg. 761, 

s. 19 (2); O. Reg. 392/99, s. 5. 

 

(3) Where welds are made to the inside lining, the metal used in the weld shall be as corrosion-resistant as 

stainless steel.  R.R.O. 1990, Reg. 761, s. 19 (3). 

 

20. The portion of the outer shell of a farm bulk tank that covers the outside of the insulation or heat 

exchange jacket shall be of a continuous metal covering that is smooth, sanitary and sealed by welding or 

other effective means.  R.R.O. 1990, Reg. 761, s. 20. 

 

21. Surfaces of every farm bulk tank that come into contact with milk, including surfaces of covers, doors, 

fittings and accessories thereof, shall be clearly visible, easily accessible and readily cleanable.  R.R.O. 1990, 

Reg. 761, s. 21. 

 

22. (1) Where welds are made to the inside or the breast of a farm bulk tank, the welds shall be ground 

smooth and polished so that the finish is flush with the adjoining surface.  R.R.O. 1990, Reg. 761, s. 22 (1). 

 

(2) Inside corners of the bottom, sides and ends of the inside lining of a farm bulk tank and any attachments 

within the tank shall be rounded.  R.R.O. 1990, Reg. 761, s. 22 (2). 

 

(3) The inside lining of a farm bulk tank shall remain in a fixed position in relation to the outer shell or body 

of the tank and shall be of such construction that in normal use it does not develop any sag, buckle or 

distortion under load or from any other condition that is likely to affect the accuracy of the measuring device 

by which the quantity of milk in the tank is determined.  R.R.O. 1990, Reg. 761, s. 22 (3). 

 

(4) The inside lining of a farm bulk tank shall be pitched to the outlet to effect complete drainage.  R.R.O. 

1990, Reg. 761, s. 22 (4). 

 

(5) All exterior seams of the outer shell of a farm bulk tank shall be sealed against moisture and 

vermin.  R.R.O. 1990, Reg. 761, s. 22 (5). 

 

(6) Where the outside surface of a farm bulk tank is not of corrosion-resistant material, the entire outside 

surface shall be painted and shall be smooth.  R.R.O. 1990, Reg. 761, s. 22 (6). 

 

(7) When covers or doors of a farm bulk tank are open, no liquid from the inner or outer surfaces of main 

covers and doors shall drain into the milk compartment.  R.R.O. 1990, Reg. 761, s. 22 (7). 

 

23. (1) The edges of all openings in the covers or bridges of a farm bulk tank shall be flanged 

upwards.  R.R.O. 1990, Reg. 761, s. 23 (1). 

 

(2) Openings of a farm bulk tank that are not continuously in use shall be provided with removable 

covers.  R.R.O. 1990, Reg. 761, s. 23 (2). 
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(3) Main covers of a farm bulk tank, when fitted for the use of strainers, shall have openings with a rim 

capable of supporting the strainer.  R.R.O. 1990, Reg. 761, s. 23 (3). 

 

(4) A removable cover shall be provided for each strainer opening on a farm bulk tank and shall be self-

draining to the outside edge of the cover and shall have a downward flange of not less than 6.4 

millimetres.  R.R.O. 1990, Reg. 761, s. 23 (4). 

 

(5) Every cover of a farm bulk tank shall be provided with a handle or knob welded in place and weld-ground 

smooth.  R.R.O. 1990, Reg. 761, s. 23 (5). 

 

(6) All openings into a farm bulk tank shall be adequately protected against drip, dust, oil, insects and other 

things likely to contaminate the milk in the tank.  R.R.O. 1990, Reg. 761, s. 23 (6). 

 

24. Every farm bulk tank shall have an outlet connection that is of sanitary construction, readily cleanable 

and of sufficient size to facilitate rapid drainage.  R.R.O. 1990, Reg. 761, s. 24. 

 

25. Every valve provided in a farm bulk tank shall be of sanitary construction and readily cleanable and every 

outlet valve shall be of stainless steel.  R.R.O. 1990, Reg. 761, s. 25. 

 

26. (1) Every farm bulk tank shall be supported on adjustable legs of adequate size and spacing to support the 

weight of the tank when filled to capacity.  R.R.O. 1990, Reg. 761, s. 26 (1). 

 

(2) The bases of the legs of a farm bulk tank shall rest on solid masonry.  R.R.O. 1990, Reg. 761, s. 26 (2). 

 

(3) The legs of a farm bulk tank shall be capable of raising the tank high enough for attachment of fittings 

and for draining the tank.  R.R.O. 1990, Reg. 761, s. 26 (3). 

 

(4) The outside of the leg sockets of the farm bulk tank shall be of corrosion-resistant material or painted and 

shall be readily cleanable.  R.R.O. 1990, Reg. 761, s. 26 (4). 

 

27. The agitator in a farm bulk tank shall be so constructed that visual inspection of it can be made from 

outside the farm bulk tank and it shall be readily cleanable.  R.R.O. 1990, Reg. 761, s. 27. 

 

28. (1) In the case of an agitator that is removable from a farm bulk tank, the agitator shall be provided with a 

coupling that is easily accessible and readily dismountable.  R.R.O. 1990, Reg. 761, s. 28 (1). 

 

(2) A coupling for use inside a farm bulk tank shall be of a sanitary type.  R.R.O. 1990, Reg. 761, s. 28 (2). 

 

(3) A coupling, when located outside a farm bulk tank, shall be installed above the protection provided for 

the shaft opening into the tank.  R.R.O. 1990, Reg. 761, s. 28 (3). 

 

(4) All surfaces of the bottom support of an agitator shall be visible when the agitator shaft is 

removed.  R.R.O. 1990, Reg. 761, s. 28 (4). 

 

(5) The bottom support of an agitator shall not interfere with proper drainage of the tank.  R.R.O. 1990, Reg. 

761, s. 28 (5). 

 

(6) The opening through the bridge of the main cover of a farm bulk tank shall be provided with at least 2.5 

centimetres of space for brush cleaning between the shaft and the inside surface of the opening.  R.R.O. 

1990, Reg. 761, s. 28 (6). 

 

29. The shaft of a horizontal agitator in a farm bulk tank shall be provided with a sanitary type rotary seal and 

shall be dismountable for cleaning.  R.R.O. 1990, Reg. 761, s. 29. 
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30. (1) Where the agitation of the milk is by compressed air, the air, before being used for this purpose, shall 

be filtered to remove dust, insects, all extraneous material and any source of objectionable odours and shall 

be conveyed to the milk by sanitary piping from a point above the surface of the milk in a farm bulk 

tank.  R.R.O. 1990, Reg. 761, s. 30 (1). 

 

(2) The piping used to convey the air in a farm bulk tank shall be designed to prevent siphoning or backflow 

of milk into the air system.  R.R.O. 1990, Reg. 761, s. 30 (2). 

 

31. Every producer shall clean each farm bulk tank after each time it is emptied by means of a cleaning 

compound capable of removing dirt and milk deposits and shall rinse the tank with a sanitizing agent prior to 

the tank’s next use.  R.R.O. 1990, Reg. 761, s. 31; O. Reg. 392/99, s. 6. 

 

32. (1) Where pipelines, dumping stations, farm bulk tanks or inflations are cleaned and sanitized in place, 

(a) the producer shall rinse the equipment, except farm bulk tanks, with lukewarm water immediately 

following milking; 

(b) the producer shall obtain from the producer’s equipment supplier or supplier of washing compounds 

instructions for the procedure to be followed for cleaning and sanitizing each piece of equipment and shall 

post the instructions on the wall of the milk house; 

(c) the producer shall provide drainage valves at the bottom of pipeline risers in pipeline systems that do not 

drain properly without such drainage valves.  R.R.O. 1990, Reg. 761, s. 32 (1); O. Reg. 392/99, s. 7 (1). 

 

(2) The information to be posted under clause (1) (b) shall indicate, 

(a) the analysis of the water regularly used in the washing of the bulk tank; 

(b) the quantities of washing compound and water used in the washing cycle; 

(c) the maximum and minimum water temperatures used in the washing cycle; 

(d) the length of time used in the washing cycle; 

(e) the quantities of sanitizer and water used in the sanitizing cycle; and 

(f) the manufacturer’s names for the washing and sanitizing compounds used.  R.R.O. 1990, Reg. 761, 

s. 32 (2). 

 

(3) In the event acidified wash or rinse is used, such information shall be posted on the wall in the milk house 

in addition to the information required under subsection (2).  R.R.O. 1990, Reg. 761, s. 32 (3). 

 

(4) Only detergents, wetting agents, sanitizing agents or similar compounds that are recommended by the 

manufacturers thereof used for the cleaning or sanitizing of pipelines, dumping stations, farm bulk tanks or 

inflations shall be used.  R.R.O. 1990, Reg. 761, s. 32 (4). 

 

(5) The materials mentioned in subsection (4) shall be used in the manner recommended by the 

manufacturer.  R.R.O. 1990, Reg. 761, s. 32 (5). 

 

(6) Pipelines shall be sloped to facilitate proper drainage.  R.R.O. 1990, Reg. 761, s. 32 (6). 

 

(7) An automatically washed pipeline shall be equipped with electrical controls to prevent it from being 

rinsed or washed while a milk line is connected to a farm bulk tank, and to prevent milking from taking place 

unless the milk line is so connected.  O. Reg. 196/91, s. 1; O. Reg. 392/99, s. 7 (2). 

 

(8) A manually controlled “C.I.P.” pipeline shall be equipped with electrical or mechanical controls to 

prevent it from being rinsed or washed while a milk line is connected to a farm bulk tank.  O. Reg. 196/91, 

s. 1; O. Reg. 392/99, s. 7 (2). 

 

33. Upon request, a producer in the presence of a fieldperson shall disassemble equipment for visual 

inspection of milk contact surfaces.  R.R.O. 1990, Reg. 761, s. 33. 
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34. Vacuum lines shall be cleaned internally at six-month intervals or as frequently as is necessary to prevent 

contamination of milk or milk contact surfaces.  R.R.O. 1990, Reg. 761, s. 34. 

 

TIME TEMPERATURE RECORDERS 

 

34.1 (1) This section applies to every producer of cow’s milk.  O. Reg. 139/08, s. 2. 

 

(2) Every producer shall install and maintain as many time temperature recorders as necessary to monitor the 

farm bulk tanks and pipelines that the producer uses for cow’s milk and the sinks that the producer uses for 

cleaning milking equipment used for cow’s milk in accordance with this Regulation.  O. Reg. 139/08, s. 2. 

 

(3) Each time temperature recorder must continuously display the correct date and time and the current 

temperature of the contents of every farm bulk tank, pipeline and sink used for cleaning milking equipment 

that the particular time temperature recorder monitors.  O. Reg. 139/08, s. 2. 

 

(4) Each time temperature recorder must be located in the milk house or in a vestibule that is attached to the 

milk house and that opens to the outdoors.  O. Reg. 139/08, s. 2. 

 

(5) Each time temperature recorder must be powered by electricity provided by a source of electric power  

that is capable of operating the time temperature recorder in accordance with this Regulation and on a 

continuous basis.  O. Reg. 139/08, s. 2. 

 

6) Each time temperature recorder must be equipped with a working battery or other back-up power supply 

and programmed so that if the electric power supply is interrupted, the time temperature recorder will, 

(a) keep the correct time and date during the interruption in the electric power supply; and 

(b) preserve all information that is stored on it at the time of, during and following the interruption in the 

electric power supply. O. Reg. 139/08, s. 2; O. Reg. 122/18, s. 7 (1). 

 

(7) Each time temperature recorder must be designed, constructed, programmed and installed so that it does 

not cause electronic interference with the normal operation of the farm bulk tank, agitator, farm bulk tank 

refrigeration unit, tank-truck pump, pipeline or other equipment.  O. Reg. 139/08, s. 2. 

 

(8) Each time temperature recorder must be programmed with the minimum and maximum water 

temperatures recommended by the manufacturer of the washing compounds used in the washing solution for 

cleaning the farm bulk tank, pipeline or sink used for cleaning milking equipment that the particular time 

temperature recorder monitors.  O. Reg. 139/08, s. 2. 

 

(9) Each time temperature recorder that has electronic sensors that come into direct contact with milk must be 

designed and constructed so that the sensors may be maintained in a sanitary condition and every producer 

shall maintain the sensors in a sanitary condition.  O. Reg. 139/08, s. 2. 

 

(10) If the electric power supply to a time temperature recorder is interrupted, when the electric power supply 

is restored, the time temperature recorder must display a visual alarm.  O. Reg. 139/08, s. 2. 

 

(11) A time temperature recorder that monitors a farm bulk tank must display a visual alarm every time, 

(a) the temperature of the milk in the farm bulk tank, 

(i) is higher than 10°C, unless it is within the first hour after the completion of the first milking or for 

a period of 15 minutes or less while milk from a second or subsequent milking is entering the tank, 

(ii) is higher than 4°C, unless it is within two hours after the completion of the first milking or within 

one hour after the completion of a second or subsequent milking, or 

(iii) is equal to or lower than 0°C; 

(b) the milk in the farm bulk tank is not agitated for at least five minutes every hour in accordance with 

subsection 16 (2); or 
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(c) the farm bulk tank is not cleaned in accordance with clause 13 (1) (a) between emptying and the next 

milking.  O. Reg. 139/08, s. 2; O. Reg. 122/18, s. 7 (2). 

 

(12) A time temperature recorder that monitors a pipeline must display a visual alarm if the pipeline is not 

cleaned in accordance with clauses 13 (1) (a) and 32 (1) (a) after each milking.  O. Reg. 139/08, s. 2. 

 

(13) A time temperature recorder that monitors a sink used for cleaning milking equipment must display a 

visual alarm if the sink is not used to clean the milking equipment after each milking.  O. Reg. 139/08, s. 2. 

 

(14) A time temperature recorder that monitors a farm bulk tank, pipeline or sink used for cleaning milking 

equipment must display a visual alarm if the temperature of the washing solution in the farm bulk tank, 

pipeline or sink does not reach the minimum temperature or exceeds the maximum temperature described in 

subsection (8).  O. Reg. 139/08, s. 2. 

 

(15) When a time temperature recorder displays an alarm in accordance with subsection (10), (11), (12), (13) 

or (14), the display on the time temperature recorder must indicate what caused the alarm to 

activate.  O. Reg. 139/08, s. 2. 

 

(16) A time temperature recorder that monitors a farm bulk tank or pipeline must measure and record the 

average temperature of milk in the farm bulk tank or pipeline for every five-minute period that the farm bulk 

tank or pipeline contains milk.  O. Reg. 139/08, s. 2. 

 

(17) A record required by subsection (16) must be made at the end of every five-minute period and must 

include the date and time that the record was made.  O. Reg. 139/08, s. 2. 

 

(18) A time temperature recorder that monitors a farm bulk tank, pipeline or sink used for cleaning milking 

equipment must measure and record the average temperature of the contents of the farm bulk tank, pipeline 

or sink for every twenty-second period that the farm bulk tank, pipeline or sink contains rinse water, washing 

solution or sanitizing solution.  O. Reg. 139/08, s. 2. 

 

(19) A record required by subsection (18) must be made at the end of every twenty-second period and must 

include the date and time that the record was made.  O. Reg. 139/08, s. 2. 

 

(20) A time temperature recorder must make a record every time an alarm activates in accordance with 

subsection (10), (11), (12), (13) or (14).  O. Reg. 139/08, s. 2. 

 

(21) A record required by subsection (20) must include, 

(a) the date and time the alarm was activated; 

(b) the date and time the alarm was deactivated; 

(c) the cause of the alarm; 

(d) if the alarm is activated due to a circumstance described in subsection (10), the time when the interruption 

in the electric power supply started; 

(e) if the alarm is activated due to a circumstance described in clause (11) (a), the temperature of the milk in 

the farm bulk tank at the time the alarm activated; and 

(f) if the alarm is activated due to a circumstance described in subsection (14), the temperature of the 

washing solution in the farm bulk tank, pipeline or sink at the time the alarm activated.  O. Reg. 139/08, s. 2; 

O. Reg. 139/09, s. 2. 

 

(22) Subject to subsection (23), a time temperature recorder must hold the records it is required to make by 

this Regulation in its memory in an unaltered form for the most recent three years.  O. Reg. 139/08, s. 2. 

 

(23) Until August 1, 2011, a time temperature recorder must hold all the records it is required to make by this 

Regulation in its memory in an unaltered form.  O. Reg. 139/08, s. 2. 
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(24) The records held in a time temperature recorder must be stored in a form that is approved by a Director 

and that will allow a field-person to electronically retrieve and copy the records in a readable form.  O. Reg. 

139/08, s. 2. 

 

ANNUAL ANIMAL HEALTH AND RISK ASSESSMENT 

 

34.2 (1) This section applies to every producer of cow’s milk.  O. Reg. 17/13, s. 1. 

 

(2) Every producer shall ensure that a veterinarian licensed under the Veterinarians Act attends the 

producer’s premises to perform an annual animal health risk assessment of the producer’s dairy cattle herd in 

accordance with this section.  O. Reg. 17/13, s. 1. 

 

(3) The assessment shall be completed during the veterinarian’s on-site visit and shall be documented in the 

Form entitled “Cattle Health and Veterinary Medicine Use Declaration” dated January 14, 2013 and available 

on the marketing board’s website.  O. Reg. 17/13, s. 1. 

 

(4) As part of the assessment, the veterinarian shall conduct a review of the herd’s veterinary medicine use 

with the producer or with the individual who is responsible for the herd’s veterinary medicine use.  O. Reg. 

17/13, s. 1. 

 

(5) The producer shall keep the completed assessment form on the producer’s premises for at least three 

years after the date on which the producer signs the form and shall provide a copy to a fieldperson or to the 

Director on request.  O. Reg. 17/13, s. 1. 

 

(6) Assessments shall be completed in accordance with the following rules: 

1. A producer’s initial assessment shall be completed before the day on which a fieldperson first inspects the 

producer’s premises after this section comes into force. The initial assessment must have been completed 

during the 12 months that precede the date of the fieldperson’s inspection. 

2. Each subsequent assessment shall be completed annually on or before the anniversary of the date of the 

producer’s initial assessment.  O. Reg. 17/13, s. 1. Health Care and Handling of Dairy Cattle 

 

34.3 (1) A producer of cow’s milk shall ensure that, 

(a) areas where dairy cattle are stabled or cows are milked are clean and comfortable; and 

(b) the hooves of dairy cattle are in good condition. O. Reg. 122/18, s. 8. 

 

(2) A producer of cow’s milk shall ensure that the ration, including water, that is provided to dairy cattle is 

adequate to maintain the dairy cattle’s health and vigour. O. Reg. 122/18, s. 8. 

 

(3) A producer of cow’s milk shall ensure that no part of the tail of dairy cattle is docked unless the docking 

is determined by a veterinarian licensed under the Veterinarians Act to be necessary for the health of the 

animal. O. Reg. 122/18, s. 8. 

 

(4) If the tail of dairy cattle is docked in accordance with subsection (3), the producer shall keep a written 

record of the veterinarian’s determination that the docking was necessary for the health of the animal and 

shall provide a copy of the record to a fieldperson on request. O. Reg. 122/18, s. 8. 

 

(5) No producer shall keep on the producer’s premises dairy cattle whose tails were docked on or after May 

1, 2018 unless the tails were docked in accordance with subsection (3). O. Reg. 122/18, s. 8. 

 

34.4 (1) Every producer of cow’s milk shall ensure that any dairy cattle on the producer’s premises is 

identified in accordance with the requirements set out in Part XV (Animal Identification) of the Health of 

Animals Regulations (Canada) made under the Health of Animals Act (Canada). O. Reg. 122/18, s. 8. 
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(2) Every producer of cow’s milk shall ensure that any dairy cattle that is or will be loaded and transported 

within or from the producer’s premises is loaded and transported in accordance with, 

(a) the requirements set out in Part XII (Transportation of Animals) of the Health of Animals Regulations 

(Canada) made under the Health of Animals Act (Canada); 

(b) Ontario Regulation 60/09 (Standards of Care and Administrative Standards) made under the Ontario 

Society for the Prevention of Cruelty to Animals Act; and 

(c) if applicable, Ontario Regulation 105/09 (Disposal of Deadstock) made under the Food Safety and 

Quality Act, 2001. O. Reg. 122/18, s. 8. 

 

34.5 (1) Every producer of cow’s milk shall ensure that the carcass of any dairy cattle is disposed of within 

48 hours of the animal’s death in accordance with the applicable requirement under Ontario Regulation 

106/09 (Disposal of Dead Farm Animals) made under the Nutrient Management Act, 2002. O. Reg. 122/18, 

s. 8. 

 

(2) Prior to disposing of the carcass of any dairy cattle, the producer shall ensure that the carcass is kept away 

from public view and from any live animals and is not kept in any of the following places: 

1. Any building or premises in which dairy cattle are stabled or milked. 

2. A tank-truck loading area. 

3. A farm lane. O. Reg. 122/18, s. 8. 

 

(3) In subsection (2), “farm lane” means a laneway used by a tank-truck to travel from a public roadway to 

the tank-truck loading area on the premises of a producer of cow’s milk. O. Reg. 122/18, s. 8. 

 

TRANSPORTERS 

 

35. (1) No person shall transfer milk from a farm bulk tank, except the holder of a bulk tank milk grader’s 

certificate or an apprentice bulk tank milk grader’s certificate.  R.R.O. 1990, Reg. 761, s. 35 (1). 

 

(2) No person shall transfer milk to or from a tank-truck except by means of a hose.  R.R.O. 1990, Reg. 761, 

s. 35 (2). 

 

36. (1) No person shall transport milk from a farm bulk tank except in a tank-truck.  R.R.O. 1990, Reg. 761, 

s. 36 (1). 

 

(2) No person shall operate a tank-truck for the transportation of milk except a tank-truck equipped with, 

(a) a tank with an inside lining of stainless steel; 

(b) an insulated dust-tight cabinet constructed of stainless steel for the holding of milk hose, a pump and 

other equipment used in transferring milk to or from the tank-truck; 

(c) an insulated dust-tight cabinet for the holding of samples of milk and a means by which the samples are 

maintained at a temperature of not less than 1°C and not more than 4°C; 

(d) a hose that has smooth surfaces, is readily cleaned, is not toxic and does not affect the flavour of milk that 

comes in contact with the hose; and 

(e) spray-ball equipment for cleaning and sanitizing, by means of the continuous circulation of a cleaning 

fluid and a sanitizing fluid, all surfaces that come in contact with milk.  R.R.O. 1990, Reg. 761, s. 36 (2). 

 

37. (1) Before transferring any milk from a farm bulk tank to a tank-truck, a bulk tank milk grader shall, 

(a) examine the milk in the farm bulk tank to determine if the milk must be rejected under subsection 51 (1); 

and 

(b) in the case of cow’s milk, take the temperature of the milk in the farm bulk tank in accordance with 

subsection (1.0.1) to determine if it must be rejected under subsection 51 (4).  O. Reg. 272/12, s. 1 (1). 

 

(1.0.1) A bulk tank milk grader shall take the temperature of cow’s milk in accordance with the following 

procedures: 
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1. The temperature of the milk shall not be taken until the agitator has been in operation for at least two 

minutes or such longer period of time as is necessary for the milk to be thoroughly mixed. 

2. The temperature shall be taken a first time, 

i. by reading the temperature displayed on the time temperature recorder for the bulk tank described 

in section 34.1, or 

ii. if the time temperature recorder for the bulk tank has not displayed the temperature at the time the 

milk is picked up from the bulk tank, with an accurate hand thermometer with a stainless steel stem 

supplied by the bulk tank milk grader. 

3. If the temperature taken under paragraph 2 is higher than 10˚C, the temperature shall be taken a second 

time with an accurate hand thermometer described in subparagraph 2 ii.  O. Reg. 272/12, s. 1 (1). 

 

(1.0.2) If, after examining milk or taking the temperature of the milk under subsection (1), the bulk tank milk 

grader determines that the milk must be rejected in accordance with subsection 51 (1) or (4), he or she shall 

refuse to transfer the milk or, if the transfer has already begun, cease to transfer the milk, and shall, 

(a) attach to the tank a rejection tag showing the reason for the rejection; 

(b) attempt to notify the producer; and 

(c) notify the marketing officer of the marketing board as soon as possible.  O. Reg. 272/12, s. 1 (1). 

 

(1.0.3) For greater certainty, a bulk tank milk grader may determine that milk must be rejected in accordance 

with subsection 51 (1) as a result of observations that he or she makes during the transfer of milk and, if such 

a determination is made, subsection (1.0.2) applies.  O. Reg. 272/12, s. 1 (1).  

 

(1.1) Where there are two bulk tanks for cow’s milk in a milk house, and a bulk tank milk grader rejects milk 

in a tank under subsection (1.0.2), the bulk tank grader shall add a harmless food colouring to the tank 

containing the rejected milk.  O. Reg. 392/99, s. 8; O. Reg. 272/12, s. 1 (2). 

 

(2) Where a producer receives a rejection tag, the marketing board may apply to the operator of a plant for 

acceptance of the milk for which the rejection tag was issued.  O. Reg. 348/95, s. 5 (2). 

 

(3) Where the bulk tank milk grader rejects milk in a farm bulk tank under subsection (1.0.2), the producer 

shall not market the milk unless authorized to do so by the marketing board.  O. Reg. 348/95, s. 5 (2); 

O. Reg. 272/12, s. 1 (3). 

 

(4) Revoked:  O. Reg. 302/04, s. 2 (2). 

 

38. (1) No bulk tank milk grader shall transfer milk from a farm bulk tank without determining the volume of 

the milk in the tank.  R.R.O. 1990, Reg. 761, s. 38 (1). 

 

(2) The bulk tank milk grader, when recording the volume of milk in a farm bulk tank, shall not record a 

volume in excess of that for which the tank has been calibrated nor for which the gauge rod or other 

measuring device has been graduated.  R.R.O. 1990, Reg. 761, s. 38 (2). 

 

(3) The bulk tank milk grader, immediately after determining the volume of the milk in a farm bulk tank, 

shall make a report to the producer showing, 

(a) the date; 

(b) the volume of milk in the tank; 

(c) the reading of the gauge rod or other measuring device; and 

(d) the temperature of the milk determined by, 

(i) in the case of cow’s milk, the procedure described in subsection 37 (1.0.1), and 

(ii) in the case of goat’s milk, an accurate hand thermometer with a stainless steel stem supplied by 

the bulk tank milk grader.  R.R.O. 1990, Reg. 761, s. 38 (3); O. Reg. 272/12, s. 2. 
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(4) Immediately after determining the volume of the milk in a farm bulk tank, the bulk tank milk grader shall 

start the agitator.  R.R.O. 1990, Reg. 761, s. 38 (4). 

 

(5) After the agitator has been in operation for at least two minutes and so much longer as may be necessary 

for the milk to be thoroughly mixed, the bulk tank milk grader shall take a sample of the milk with a 

sampling pipette or, if a sampling pipette cannot be used, a sanitized long-handled dipper.  R.R.O. 1990, Reg. 

761, s. 38 (5); O. Reg. 569/06, s. 1. 

 

(6) A sample of milk taken under subsection (5) shall be in the amount that is necessary to permit sample 

testing and approved by the Director.  O. Reg. 185/10, s. 1 (1). 

 

(6.1) The bulk tank milk grader shall place each sample of milk, other than goat’s milk, taken under 

subsection (5) into a container which shall be closed and clearly identified with a unique number so that the 

sample can be associated with the producer’s licence and the bulk tank from which the sample was 

taken.  O. Reg. 302/04, s. 3 (1). 

 

(7) The bulk tank milk grader shall place each sample of goat’s milk taken under subsection (5) into a 

container which shall be closed and clearly marked with the name or number of the producer of the goat’s 

milk.  O. Reg. 302/04, s. 3 (2). 

 

(8) Immediately after putting the samples of milk into a container in accordance with subsection (7), the bulk 

tank milk grader shall place each container into a plastic insert that is filled with a mixture of ice and water 

and that is held in a clean, fully insulated carrying case.  R.R.O. 1990, Reg. 761, s. 38 (8). 

 

(9) The bulk tank milk grader shall, after transferring the milk from a farm bulk tank to a tank-truck, rinse the 

farm bulk tank with cold or lukewarm water from the hose with attached nozzle provided by the 

producer.  R.R.O. 1990, Reg. 761, s. 38 (9). 

 

(10) Where the bulk tank milk grader is unable to transfer all the milk from a farm bulk tank to a tank-truck, 

the grader shall, on the same day, return for the rest of the milk or notify the milk marketing board that he or 

she is unable to return.  R.R.O. 1990, Reg. 761, s. 38 (10). 

 

(11) The bulk tank milk grader shall provide enough ice to fill the plastic insert and shall keep each sample of 

milk refrigerated therein until it is placed in a refrigerated sample cabinet at a sample storage 

depot.  R.R.O. 1990, Reg. 761, s. 38 (11). 

 

(12) As soon as possible, but no later than 24 hours after the sample was taken, the bulk tank milk grader 

shall place the sample in a sample rack, mark the rack in a manner approved by the Director and place the 

rack in a refrigerated sample cabinet.  O. Reg. 185/10, s. 1 (2). 

 

(13) Until the sample is tested, it shall be maintained at a temperature not lower than 0°C and not higher than 

4°C.  O. Reg. 185/10, s. 1 (2). 

 

(14) No person shall put into a sample of milk, 

(a) any foreign substance; or 

(b) any milk other than milk from the same producer.  R.R.O. 1990, Reg. 761, s. 38 (14). 

 

(15) Every sample storage depot shall contain a segregated area with enough room to label sample racks and 

store samples for five days.  R.R.O. 1990, Reg. 761, s. 38 (15); O. Reg. 185/10, s. 1 (3). 

 

(16) A sample storage depot shall be equipped with, 

(a) adequate mechanical refrigeration capacity for sample storage; 

(b) an impervious table top for labelling sample racks; 
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(c) adequate lighting and ventilation; 

(d) a source of ice; 

(e) storage facilities for sample containers, labels, sample racks and pipettes in numbers satisfactory to the 

Director; and 

(f) sample cabinets, each equipped with a device that logs and indicates time and temperature.  R.R.O. 1990, 

Reg. 761, s. 38 (16); O. Reg. 185/10, s. 1 (4). 

 

(17) The owner of a sample storage depot shall maintain the area, 

(a) in a clean and orderly manner; and 

(b) at a temperature higher than 0°C.  R.R.O. 1990, Reg. 761, s. 38 (17). 

 

(18) Samples shall be kept in a sample storage depot and shall be available for pick-up and transport to a 

laboratory 24 hours a day or during the hours approved by the Director for each sample storage 

depot.  O. Reg. 185/10, s. 1 (5). 

 

(19) The owner of a sample storage depot shall keep for a period of ninety days official receipts in a form 

approved by the Director showing, 

(a) the date and time; 

(b) the number of sample racks picked up; 

(c) the number of special samples; and 

(d) the signature of the person picking up the sample racks.  R.R.O. 1990, Reg. 761, s. 38 (19). 

 

38.1 The producer shall ensure that no person begins to transfer milk from the farm bulk tank to a tank-truck 

if the producer has knowledge that the milk contains an inhibitor or foreign substance. O. Reg. 122/18, s. 9. 

 

39. (1) Subject to subsection (2), the operator of a tank-truck shall, immediately after each load is emptied, 

thoroughly clean and sanitize all surfaces of the tank-truck that come in contact with milk.  R.R.O. 1990, 

Reg. 761, s. 39 (1). 

 

(2) Where more than one load of milk is emptied from a tank-truck in any one day, the operator of the tank-

truck shall, immediately after the last load of milk is emptied, thoroughly clean and sanitize all surfaces of 

the tank-truck that come in contact with milk.  R.R.O. 1990, Reg. 761, s. 39 (2). 

 

(3) The cleaning and sanitizing prescribed by subsections (1) and (2) shall be carried out at a tank-truck wash 

station or a milk transfer station.  R.R.O. 1990, Reg. 761, s. 39 (3). 

 

(4) After each cleaning and sanitizing of a tank-truck at a tank-truck wash station, the operator of the tank-

truck shall, 

(a) determine by inspection that the tank-truck is clean and sanitary; and 

(b) keep a record of such cleaning and sanitizing in a form approved by the Director and retain such record 

for a period of ninety days.  R.R.O. 1990, Reg. 761, s. 39 (4). 

 

(5) Where the pick-up of a load of milk is not completed in one day, the operator of the tank-truck shall 

thoroughly clean and sanitize the pump and hose after the final pick-up on the first day or prior to use on the 

second day.  R.R.O. 1990, Reg. 761, s. 39 (5). 

 

(6) Every operator of a tank-truck shall maintain in a clean condition all surfaces of the tank-truck that do not 

come in contact with milk.  R.R.O. 1990, Reg. 761, s. 39 (6). 

 

40. (1) Every plant shall be equipped with or the operator thereof shall have readily available a tank-truck 

wash station that complies with sections 41, 42 and 43.  R.R.O. 1990, Reg. 761, s. 40 (1). 
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(2) The use of a tank-truck wash station and the equipment and materials for cleaning and sanitizing tank-

trucks shall be made available by the operator of a plant without charge to operators of tank-trucks delivering 

milk to the plant.  R.R.O. 1990, Reg. 761, s. 40 (2). 

 

(3) The operator of a plant is not required to provide personnel to clean and sanitize tank-trucks, but is 

responsible for the safe and proper functioning of tank-truck washing equipment.  R.R.O. 1990, Reg. 761, 

s. 40 (3). 

 

(4) The uses of a tank-truck wash station and the equipment and materials at a plant are restricted to cleaning 

and sanitizing the interior of tanks and equipment thereon and washing the outside of tank-trucks.  R.R.O. 

1990, Reg. 761, s. 40 (4). 

 

41. (1) Owners of milk transfer stations and plants providing tank-truck washing facilities shall post on the 

wall of the facility in a prominent place the procedure to be used for cleaning a tank-truck including, 

(a) the quantities of washing compound and water used in the washing cycle; 

(b) the maximum and minimum water temperatures used in the washing cycle; 

(c) the length of time used in the washing cycle; 

(d) the quantities of sanitizer and water used in the sanitizing cycle; 

(e) the manufacturer’s names for the washing and sanitizing compounds used; 

(f) the instructions as to the procedures to be used in operating the equipment for cleaning the tank-truck; and 

(g) the name of and the procedure for contacting the person to be contacted in the event of equipment failure 

or other information being required to operate the wash-up facilities.  R.R.O. 1990, Reg. 761, s. 41 (1). 

 

(2) The temperature of the water used in the washing cycle shall not be higher than 60°C nor lower than that 

recommended by the manufacturer of the washing compound.  R.R.O. 1990, Reg. 761, s. 41 (2). 

 

(3) The temperature of the water used in the sanitizing cycle shall not be higher than, 

(a) the temperature of the cold water supply; or 

(b) 10°C, whichever is less.  R.R.O. 1990, Reg. 761, s. 41 (3). 

 

(4) Information regarding the use of acidified wash or rinse shall be posted in addition to the information 

required under subsection (1).  R.R.O. 1990, Reg. 761, s. 41 (4). 

 

(5) A tank-truck shall not be washed with acidified wash more than once a week.  R.R.O. 1990, Reg. 761, 

s. 41 (5). 

 

42. (1) Every tank-truck wash station shall, 

(a) have clear space sufficient for cleaning and sanitizing tank-trucks; 

(b) have a floor that, 

(i) is capable of supporting tank-trucks without sagging or heaving, 

(ii) has a smooth surface that is impermeable to liquids, and 

(iii) has a minimum 2 per cent slope towards the floor drain; 

(c) have a drain that can be maintained in a sanitary condition located in the floor in an open position with a 

diameter of at least 15 centimetres and that is capable of draining any liquids from the floor; 

(d) have, under pressure, an adequate supply of potable hot and cold water; 

(e) have a means of lifting the wash hose safely to the top of the tank-truck; 

(f) have an adequate supply of the materials required for cleaning and sanitizing tank-trucks; 

(g) have a properly-functioning device for indicating washing compound content; 

(h) have adequate means for cleaning small parts and the milk hose; 

(i) have a pump with sufficient capacity and pressure to thoroughly clean all surfaces that come in contact 

with milk; 

(j) have a return pump with a capacity equal to or greater than the capacity of the pump mentioned in 

clause (i) to remove the cleaning solution; 
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(k) have in the wash line on the suction side of the pump a removable pump filter which does not materially 

impede the flow of wash water; 

(l) have in each tank containing a cleaning or sanitizing solution or in the line leading from the tank a 

thermometer clearly visible to the operator of a tank-truck; and 

(m) have adequate means of sanitizing all surfaces that come in contact with milk.  R.R.O. 1990, Reg. 761, 

s. 42 (1). 

 

(2) A tank-truck wash station constructed or altered after the 1st day of January, 1988 shall have a door at 

least 3.7 metres wide and 4.3 metres high.  R.R.O. 1990, Reg. 761, s. 42 (2). 

 

43. (1) Only washing compounds, wetting agents, sanitizing agents or other similar materials that are 

recommended by the manufacturers thereof for the cleaning or sanitizing of tank-trucks shall be 

used.  R.R.O. 1990, Reg. 761, s. 43 (1). 

 

(2) The materials mentioned in subsection (1) shall, 

(a) be used in the manner recommended by the manufacturers; and 

(b) be prepared and maintained for use by the operator of the tank-truck wash station.  R.R.O. 1990, Reg. 

761, s. 43 (2). 

 

44. (1) No person shall transport milk or cream for manufacture into a milk product in a tank-truck other than 

a tank-truck having a tank with an inside lining of stainless steel that is free from rust, open seams and other 

mechanical defects.  R.R.O. 1990, Reg. 761, s. 44 (1). 

 

(2) No operator of a plant shall receive milk or cream delivered to the plant in a tank-truck other than a tank-

truck having a tank with an inside lining of stainless steel that is free from rust, open seams and other 

mechanical defects.  R.R.O. 1990, Reg. 761, s. 44 (2). 

 

(3) No transporter shall engage in the purchasing or selling of milk or the trafficking in milk unless so 

authorized by the marketing board.  O. Reg. 348/95, s. 6. 

 

45. (1) No person shall transport cream to a plant in a vehicle, 

(a) that is in an unsanitary condition; or 

(b) that has been used for a purpose that may cause contamination of cream or containers of cream 

subsequently transported in the vehicle.  R.R.O. 1990, Reg. 761, s. 45 (1). 

 

(2) The driver of a vehicle used to transport cream to a plant shall deliver the cream as promptly as 

possible.  R.R.O. 1990, Reg. 761, s. 45 (2). 

 

(3) The operator of a plant shall accept or refuse to accept cream delivered to the plant within two hours of its 

arrival at the plant.  R.R.O. 1990, Reg. 761, s. 45 (3). 

 

CONTAINERS FOR CREAM 

 

46. (1) No person shall transport cream for manufacture into a milk product except in a container, 

(a) that is marked, branded or labelled to identify, 

(i) the owner of the container, and 

(ii) the owner of the contents; 

(b) that is free from open seams and other mechanical defects; and 

(c) that is used for no other purpose.  R.R.O. 1990, Reg. 761, s. 46 (1). 

 

(2) No person other than the owner of the container shall remove or conceal any mark, brand or label on a 

container.  R.R.O. 1990, Reg. 761, s. 46 (2). 
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(3) No person shall use a container for transporting cream for manufacture into a milk product except, 

(a) the owner of the container; and 

(b) a producer to whom the container was supplied for transporting cream to the plant of the owner of the 

container.  R.R.O. 1990, Reg. 761, s. 46 (3). 

 

(4) Where the operator of a plant supplies a container to a producer for the purpose of transporting cream to 

the plant, the producer shall, 

(a) not transport cream in the container to any place except the plant; and 

(b) when the container is no longer required to transport cream, promptly return the container in good 

condition to the plant.  R.R.O. 1990, Reg. 761, s. 46 (4). 

 

(5) No operator of a plant shall supply or return to a producer a container for the purpose of using it in 

transporting cream to the plant unless the container has been thoroughly washed and sanitized.  R.R.O. 1990, 

Reg. 761, s. 46 (5). 

 

47. No person shall deliver to a producer skim-milk, buttermilk or whey in a container used for delivering 

cream to a plant.  R.R.O. 1990, Reg. 761, s. 47. 

 

MILK GRADING, TESTS AND PENALTIES 

 

48. (1) Subject to subsection (2), no person other than a bulk tank milk grader shall accept, grade, reject, 

measure or sample, or supervise the accepting, grading, rejecting, measuring or sampling of milk in a farm 

bulk tank.  R.R.O. 1990, Reg. 761, s. 48 (1). 

 

(2) An apprentice bulk tank milk grader may accept, grade, reject, measure or sample milk while supervised 

by a bulk tank milk grader.  R.R.O. 1990, Reg. 761, s. 48 (2). 

 

49. (1) Milk rejected at a plant or at a farm bulk tank shall be known as “rejected milk”.  R.R.O. 1990, Reg. 

761, s. 49 (1). 

 

(2) No person shall sell, offer for sale, transport or deliver rejected milk for use as food, or in the preparation 

of food, for human consumption unless so authorized by the marketing board.  O. Reg. 348/95, s. 7. 

 

(3) No person shall remove a rejection tag from a farm bulk tank unless authorized to do so by the marketing 

board or the Director or until the milk for which the rejection tag was issued has been dumped and the farm 

bulk tank has been washed and sanitized.  O. Reg. 348/95, s. 7. 

 

50. (1) Subject to subsection (2), no person other than a milk and cream grader shall accept, grade, reject, 

measure or sample, or supervise the accepting, grading, rejecting, measuring or sampling of milk or cream 

received in a plant.  R.R.O. 1990, Reg. 761, s. 50 (1). 

 

(2) An apprentice milk and cream grader may accept, grade, reject, measure or sample milk or cream while 

supervised by a milk and cream grader.  R.R.O. 1990, Reg. 761, s. 50 (2). 

 

(3) The milk and cream grader at a plant shall accept or reject milk delivered by a tank-truck before any of 

the milk is removed from the tank-truck other than for testing purposes.  R.R.O. 1990, Reg. 761, s. 50 (3). 

 

51. (1) The milk and cream grader at a plant or a bulk tank milk grader shall reject milk that, 

(a) is not clean; 

(b) has an objectionable flavour or odour; 

(c) shows evidence of being watery, flaky, stringy, bloody, thick or adulterated; 

(d) shows evidence of melted or churned fat floating on the surface of the milk; or 

(e) contains any foreign substance.  R.R.O. 1990, Reg. 761, s. 51 (1). 
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(1.1) The bulk tank milk grader shall reject milk if any of the requirements relating to the milk house set out 

in subsection 12 (3) are not satisfied and, as a result, the bulk tank milk grader is unable to carry out an 

adequate visual inspection of the milk or to properly assess the flavour or odour of the milk, as is required to 

grade the milk. O. Reg. 122/18, s. 11. 

 

(2) The milk and cream grader at a plant shall reject milk that contains an inhibitor when tested by an official 

method at a laboratory approved by the Director.  R.R.O. 1990, Reg. 761, s. 51 (2). 

 

(3) The milk and cream grader at a plant may reject cow’s milk that is delivered to a plant if, 

(a) the temperature of the milk is taken with an accurate thermometer upon delivery at the plant; and 

(b) the temperature of the milk is found to be higher than 6ºC.  O. Reg. 35/12, s. 1. 

(4) The bulk tank milk grader shall reject cow’s milk if, upon taking the temperature of the milk under clause 

37 (1) (b), it is found to be higher than 10˚C.  O. Reg. 272/12, s. 3. 

 

52. (1) The milk of every producer, 

(a) shall be tested for bacterial content and somatic cell content by an official method at least once each 

month; 

(b) may be tested at any time by an official method for the presence of an inhibitor; and 

(c) may be tested at any time by an official method to determine if the milk has an abnormal freezing point as 

described in subsection (5). O. Reg. 122/18, s. 12 (1). 

 

(1.1) A test under subsection (1) shall take place at a laboratory approved by the Director.  O. Reg. 185/10, 

s. 2 (1). 

 

(2) The bacterial content for milk shall not exceed the following amounts: 

1. For each millilitre of cow’s milk, 50,000 colony forming units of bacteria (or 121,000 individual bacteria 

count). 

2. For each millilitre of goat’s milk, 50,000 colony forming units of bacteria (or 321,000 individual bacteria 

count). O. Reg. 122/18, s. 12 (2). 

 

(3) Revoked: O. Reg. 122/18, s. 12 (2). 

 

(4) The somatic cell count for milk shall not exceed the following amounts: 

1. For each millilitre of cow’s milk, 400,000 somatic cells. 

2. For each millilitre of goat’s milk, 1,500,000 somatic cells. O. Reg. 122/18, s. 12 (3). 

 

(5) The following freezing point test readings are abnormal freezing points: 

1. For cow’s milk, −0.506ºC or higher. 

2. For goat’s milk, −0.534ºC or higher. O. Reg. 122/18, s. 12 (3). 

 

53. (1) Where a producer is aggrieved by the result of any test made under section 52, 54 or 57, or by the 

finding of a fieldperson under subsection 55 (5), the producer may so notify the Director and the Director 

shall, without a hearing, consider the matter and decide whether the result or finding should be confirmed, 

varied or rescinded.  O. Reg. 139/09, s. 5. 

 

(2) The Director shall provide written notice of the decision to the following: 

1. The producer. 

2. The director of the Food Inspection Branch of the Ministry of Agriculture, Food and Rural Affairs, or an 

alternate named by him or her. 

3. The marketing board.  O. Reg. 139/09, s. 5. 

 

54. (1) Where milk of a producer is tested under section 52 and found to contain an inhibitor, a fieldperson 

shall place under detention all milk of the producer.  R.R.O. 1990, Reg. 761, s. 54 (1). 
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(2) If the milk of a producer is placed under detention under subsection (1), a fieldperson shall take and test 

the necessary samples of milk by an official method in order to determine if the sample contains an 

inhibitor.  O. Reg. 185/10, s. 3. 

 

(3) The results of the testing of a sample under subsection (2) shall be made known to the producer within 

twenty-four hours of the time the milk was placed under detention.  R.R.O. 1990, Reg. 761, s. 54 (3). 

 

(4) Where the testing of a sample under subsection (2) shows that the milk does not contain an inhibitor, the 

fieldperson shall release the milk from detention.  R.R.O. 1990, Reg. 761, s. 54 (4). 

 

(5) Where the testing of a sample under subsection (2) shows the presence of an inhibitor, the fieldperson 

shall, 

(a) notify the marketing board that the milk from which the sample was taken shall not be marketed; 

(b) take such steps and make such orders as are considered necessary to ensure that such milk is not used for 

food, or in the preparation of food, for human consumption; and 

(c) maintain the detention, sampling and testing of the milk of the producer until such time as the testing 

shows that the milk does not contain an inhibitor.  R.R.O. 1990, Reg. 761, s. 54 (5); O. Reg. 348/95, s. 9. 

 

(6) Upon receiving notice under clause (5) (a), the milk marketing board shall notify the operator of the tank-

truck that the milk from which the sample was taken shall not be marketed.  R.R.O. 1990, Reg. 761, s. 54 (6). 

 

55. (1) The producer of milk that is tested for bacterial content under section 52 in any given month is liable 

to a penalty in accordance with subsection (2.0.1) if, 

(a) the bacterial content is found in a test in that month to exceed the amount specified in subsection 52  

(2); and  

(b) the bacterial content was also found to exceed the amount specified in subsection 52 (2) in at least 40 per 

cent of all of the tests conducted on the producer’s milk in a three-month period that includes, 

(i) the month in which the test referred to in clause (a) was conducted, and 

(ii) the two months preceding the month described in subclause (i). O. Reg. 122/18, s. 13 (1). 

 

(1.1) Revoked: O. Reg. 122/18, s. 13 (1). 

 

(2) The producer of milk that is tested for somatic cell count under section 52 in any given month is liable to 

a penalty in accordance with subsection (2.0.1) if, 

(a) the somatic cell count is found in a test in that month to exceed the amount specified in subsection 52 (4); 

and  

(b) the somatic cell count was also found to exceed the amount specified in subsection 52 (4) in at least 40 

per cent of all of the tests conducted on the producer’s milk in a three-month period that includes, 

(i) the month in which the test referred to in clause (a) was conducted, and 

(ii) the two months preceding the month described in subclause (i). O. Reg. 122/18, s. 13 (1). 

 

(2.0.1) The amount of a penalty imposed under subsection (1) or (2) is as follows with respect to any milk 

marketed by the producer in the month in which the relevant test referred to in the subsection was conducted: 

1. $3 for each hectolitre of milk marketed, in the case of a first penalty incurred within a 12-month period. 

2. $4 for each hectolitre of milk marketed, in the case of a second penalty incurred within a 12-month period. 

3. $5 for each hectolitre of milk marketed, in the case of a third or subsequent penalty incurred within a 12-

month period. O. Reg. 122/18, s. 13 (1). 

 

(2.1) If the monthly test required under section 52 is not taken or the result is missing for one month or two 

consecutive months, the tests taken in the months immediately preceding and following the missing month or 

months are considered to be consecutive for purposes of subsections (1) and (2).  O. Reg. 108/97, s. 2. 

 



135 

 

(2.2) Despite subsection (2.1), the missing months are not excluded from the 12-month period referred to in 

subsections (1) and (2).  O. Reg. 108/97, s. 2. 

 

(2.3) Despite subsections (1) and (2), no penalty is payable by a producer with respect to milk that is tested 

for bacterial content or somatic cell count under section 52 during the two-month period that begins on May 

1, 2018. O. Reg. 122/18, s. 13 (2). 

 

(3) Where the milk of a producer is tested under section 52 and found to contain an inhibitor, the producer is, 

in respect of the milk marketed in the same month as the milk that was tested, liable to a penalty of, 

(a) $6 for each hectolitre of milk marketed, in the case of a first penalty incurred within a 12-month period; 

(b) $9 for each hectolitre of milk marketed, in the case of a second penalty incurred within a 12-month 

period; and 

(c) $12 for each hectolitre of milk marketed, in the case of a third or subsequent penalty incurred within a 12-

month period. 

(d) Revoked:  O. Reg. 7/92, s. 2 (1). within any twelve-month period.  R.R.O. 1990, Reg. 761, s. 55 (3); 

O. Reg. 7/92, s. 2 (1); O. Reg. 534/92, s. 1; O. Reg. 122/18, s. 13 (3). 

 

(3.1) If a truckload of milk cannot be marketed because of the presence of an inhibitor and the milk of a 

producer with milk in the truckload is tested under section 52 and found to contain an inhibitor, the producer 

is liable to the marketing board in an amount equal to the value of the milk damaged plus the cost, including 

transportation costs, of disposing of the milk.  O. Reg. 406/96, s. 1 (1). 

 

(3.2) If a truckload of milk cannot be marketed because of the presence of a foreign substance, and the milk 

of a producer with milk in the truckload is found to contain the foreign substance, the producer is liable to the 

marketing board in an amount equal to the value of the milk damaged plus the cost, including transportation 

costs, of disposing of the milk.  O. Reg. 634/00, s. 4 (1). 

 

(3.3) If more than one producer is liable under subsection (3.1) or (3.2) in respect of the same truckload, each 

producer is liable in the same proportion that the producer’s milk has to the volume of the damaged 

milk.  O. Reg. 634/00, s. 4 (1). 

 

(4) The producer of milk that is tested for its freezing point under section 52 is liable to a penalty in an 

amount determined under subsection (4.1) if, 

(a) the tested milk is found to have an abnormal freezing point; and 

(b) where the producer’s milk was sampled previously and found to have an abnormal freezing point, at least 

18 days elapsed between the previous sampling and the sampling that led to the finding referred to in clause 

(a). O. Reg. 122/18, s. 13 (4). 

 

(4.1) The amount of a penalty imposed under subsection (4) is as follows with respect to any milk marketed 

by the producer in the month in which the milk sample that gave rise to the penalty was taken: 

1. $3 for each hectolitre of milk marketed, in the case of a first or second penalty incurred within a 12-month 

period. 

2. $4 for each hectolitre of milk marketed, in the case of a third penalty incurred within a 12-month period. 

3. $5 for each hectolitre of milk marketed, in the case of a fourth or subsequent penalty incurred within a 12-

month period. O. Reg. 122/18, s. 13 (4). 

 

(4.2) Despite paragraph 1 of subsection (4.1), the Director shall waive the payment of a first penalty incurred 

within a 12-month period in respect of a finding of an abnormal freezing point and shall notify the producer 

of the finding. O. Reg. 122/18, s. 13 (4). 

 

(4.3) Despite subsections (4) and (4.1), where an abnormal freezing point in a producer’s milk is found in 

testing carried out under section 52 for the first time after May 1, 2018, 
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(a) the Director shall waive the payment of the penalty by the producer and shall notify the producer of the 

finding; and 

(b) any further findings of abnormal freezing points shall be subject to a penalty and the amount of the 

penalty shall be determined under subsection (4.1) taking into account all previous penalties incurred in the 

previous 12-month period, including the penalty waived under clause (a). O. Reg. 122/18, s. 13 (4). 

 

(5) Where a fieldperson finds that the milk of a producer is produced from animals or on premises that do not 

comply with sections 3 to 34.1 or with equipment that does not comply with those sections, or that the 

producer has not complied with sections 34.2 to 34.5, the producer is, in respect of the milk marketed during 

the month the finding of non-compliance is made, liable to a penalty of, 

(a) $2 for each hectolitre of milk marketed, in the case of a first penalty incurred within a 12-month period; 

(b) $4 for each hectolitre of milk marketed, in the case of a second penalty incurred within a 12-month 

period; and 

(c) $8 for each hectolitre of milk marketed, in the case of a third or subsequent penalty incurred within a 12-

month period. O. Reg. 122/18, s. 13 (4). 

 

(6) Any penalty to which a producer is liable in any month under subsections (1) to (5) is in addition to any 

penalty that may be levied under any other of the said subsections.  R.R.O. 1990, Reg. 761, s. 55 (6). 

 

(7) If a producer incurs four penalties or more under subsection (1), (2), (4) or (5) within a 12-month period, 

including any penalty the payment of which was waived under subsection (4.2) or (4.3), or incurs two 

penalties or more under subsection (3) within a 12-month period, 

(a) the Director shall notify the marketing board and the producer of that fact in writing; and 

(b) the milk of the producer shall not be marketed until the producer satisfies the Director that the milk is 

being produced in compliance with sections 3 to 34.5 and that the milk satisfies the tests described in section 

52. O. Reg. 122/18, s. 13 (5). 

 

(7.1) Revoked: O. Reg. 122/18, s. 13 (5). 

 

(8) A notice given to a producer under subsection (7) shall, 

(a) notify the producer that the milk shall not be marketed for the reasons set out in the notice; and 

(b) give particulars respecting the duration of the rejection. O. Reg. 122/18, s. 13 (5). 

 

(9) If the milk of a producer is rejected under subsection (7), the producer is also liable to pay the amount that 

the producer is otherwise liable to pay under subsection (1), (2), (3), (3.1), (4) or (5). O. Reg. 122/18, s. 13 

(5). (10)-(12) Revoked: O. Reg. 122/18, s. 13 (5). 

 

56. (1) Where a producer becomes liable to a penalty under section 55 in respect of milk marketed in any 

month, 

(a) the Director shall give notice in writing to the producer of the penalty payable and the method of 

calculation of the penalty; 

(b) the producer shall pay the penalty to the marketing board on or before the 15th day of the next month; and 

(c) the marketing board shall collect the penalty from the producer.  O. Reg. 348/95, s. 11; O. Reg. 185/10, 

s. 5. 

 

(2) The marketing board shall, 

(a) pay the penalties into a fund established for that purpose; and 

(b) use the fund for the purpose of paying its expenses, carrying out and enforcing the Act and the regulations 

and carrying out the purposes of the Ontario Milk and Farm-Separated Cream Plan.  O. Reg. 348/95, s. 11. 

 

57. (1) Every sample of milk referred to in section 38 that is to be tested shall be tested for kilograms per 

hectolitre of milk-fat, milk-protein and other milk solids.  O. Reg. 788/91, s. 1. 
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(2) Every sample shall be tested, no later than seven days after the day the sample is taken, by an infrared 

milk analyzer at a laboratory approved by the Director.  O. Reg. 24/96, s. 1; O. Reg. 302/04, s. 4. 

 

(3) The weighted average of the milk-fat content, milk-protein content and other milk solids content of a 

representative number of the samples shall be deemed to be the milk-fat content, milk-protein content and 

other milk solids content of the milk from which the samples are taken.  O. Reg. 788/91, s. 1. 58., 58.1 

Revoked:  O. Reg. 185/10, s. 6. 

 

CONSTRUCTION OF PLANTS 

 

77. (1) The construction or alteration of a building intended for use as a plant shall be made so that, 

(a) the floors of all rooms in which milk or milk products are handled, processed or stored are of concrete or 

other material impervious to liquids and have adequate slope towards a floor drain; 

(b) each room in which milk or cream products are processed or stored has a trapped drain capable of 

draining any liquids from the floor; 

(c) each wall in a room in which milk or milk products are handled, processed or stored has a base at least 15 

centimetres above the floor level made of concrete or other waterproof material, and the joint between the 

floor and the base is watertight; 

(d) the ceiling of a room in which processing is done is at least three metres above the floor; 

(e) the surfaces of the walls and ceilings of all rooms in which milk or milk products are handled, processed 

or stored are of washable and moisture-proof material; 

(f) there is provision for equipping all openings with screens or other approved equipment capable of 

preventing the entry of flies or other insects and all doors with self-closing devices or equivalent methods of 

ensuring that  flies or other insects do not enter; 

(g) rooms where milk and cream are handled or processed contain provision for lighting that is shatterproof 

or covered with a protective shield, ventilating and heating; 

(h) the ceilings in the plant are insulated and sealed against infiltration of dampness or vapour, with free 

circulation of air between the insulation and the roof; 

(i) a washroom does not open directly into a room where milk or milk products are handled or processed and 

doors are equipped with a self-closing device; 

(j) sewage is carried from the building by pipes, each of which contains a trap in an accessible location and 

connects with a municipal sewer or septic tank; 

(k) any heating unit is located in a room that has a concrete floor and that is not used for the handling, 

processing or storing of milk or milk products; 

(l) in the case of, 

(i) a cheese factory, there is a curing room large enough for the operation intended, 

(ii) a creamery, there is a cold storage room of a size large enough to hold at least seven days 

production of butter, and 

(iii) a building intended for use as a plant for the manufacture of milk products other than butter or 

cheese, there are storage rooms large enough for the operation intended capable of being equipped 

with an automatic temperature-control system; 

(m) receiving rooms for milk and cream are enclosed and of sufficient size to permit freedom of movement in 

receiving, grading, sampling and handling of milk and cream and, where applicable, the washing and 

sanitizing of tank-trucks in accordance with sections 40, 41, 42 and 43 and the washing of containers; 

(n) receiving rooms for milk have a pump capable of unloading milk from a tank-truck at a rate of 2.2 

hectolitres per minute; 

(o) receiving rooms for milk have a door at least 3.7 metres wide and 4.3 metres high; and 

(p) rodents and other vermin do not enter or remain on the premises.  R.R.O. 1990, Reg. 761, s. 77 (1). 

 

(2) The construction of a building intended for use as a plant or an alteration to increase the incoming milk 

capacity of such a building shall be made so that, 

(a) there is storage sufficient for two-sevenths of the volume of raw milk required weekly at the plant; and 
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(b) in the case of a plant purchasing milk from the marketing board, there is an enclosed receiving room and 

an enclosed tank-truck wash station that complies with sections 40, 41, 42 and 43.  R.R.O. 1990, Reg. 761, 

s. 77 (2); O. Reg. 348/95, s. 14. 

 

EQUIPMENT 

 

78. (1) A plant shall be equipped with, 

(a) a wash basin in each room where milk or milk products are processed; 

(b) a temperature-control system capable of automatically controlling the temperature in each curing-room, 

cold-storage room or storage room for efficient processing or preserving of milk or milk products therein; 

(c) a boiler or other equipment capable of maintaining a supply of hot water or steam sufficient for 

processing milk and cream, and hot water for cleaning and sterilizing the equipment and rooms used in 

receiving, handling, processing or storing milk or milk products; and 

(d) thermometers of shatter-proof material on equipment used in processing, cleaning or sterilizing milk or 

milk products, capable of recording the temperature of the milk or milk product.  R.R.O. 1990, Reg. 761, 

s. 78 (1). 

(2) A creamery shall be equipped with a pasteurizer having a capacity of at least 13.5 hectolitres and a churn 

capable of manufacturing at least 450 kilograms of butter at one time.  R.R.O. 1990, Reg. 761, s. 78 (2). 

 

(3) Where a plant is equipped with conveyors for moving containers of cream in the receiving room, the 

conveyors shall be of sufficient length and in such locations that the cream can be readily graded, sampled 

and weighed and, where cream is rejected, the containers can be moved on a conveyor other than the 

conveyor used for incoming containers.  R.R.O. 1990, Reg. 761, s. 78 (3). 

 

79. (1) Where equipment or containers for handling, processing or storing milk or milk products are of metal, 

the surfaces likely to come in contact with milk or milk products shall be, 

(a) smooth and anti-corrosive; 

(b) without open seams; 

(c) accessible at all points for scrubbing; and 

(d) made with joints that are flush with adjoining surfaces.  R.R.O. 1990, Reg. 761, s. 79 (1). 

 

(2) Wooden equipment used in a plant shall be of sound material with smooth surfaces, and joints or seams 

shall be sealed.  R.R.O. 1990, Reg. 761, s. 79 (2). 

 

(3) Tanks used for storing skim-milk, buttermilk or whey that is not intended for human consumption or for 

processing milk into milk products for human consumption in a plant, 

(a) shall be of metal construction; 

(b) shall not be located in contact with earth; and 

(c) shall not be used for any other purpose.  R.R.O. 1990, Reg. 761, s. 79 (3). 

 

PROCESSING 

 

80. (1) The handling, processing or storing of milk, cream or milk products shall be carried on in such a 

location and in such a manner that no foreign matter can enter the milk, cream or milk product.  R.R.O. 1990, 

Reg. 761, s. 80 (1). 

 

(2) Every person who enters an area of a plant where there is a danger that foreign matter may enter milk, 

cream or milk products shall wear, 

(a) clean clothing without pockets and buttons above the waist and not worn outside the plant; and 

(b) appropriate hair and beard coverings.  R.R.O. 1990, Reg. 761, s. 80 (2). 

 

(3) Nothing shall be placed in a milk, cream or milk products storage area that may contaminate or 

deteriorate the milk, cream or milk products stored in that area.  R.R.O. 1990, Reg. 761, s. 80 (3). 
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(4) No plant shall contain odours other than those resulting from the handling, processing or storing of milk, 

cream or milk products.  R.R.O. 1990, Reg. 761, s. 80 (4). 

 

81. (1) Where milk or cream is accepted at a plant and is not used in processing on the day it is received, the 

milk or cream shall be cooled to a temperature not higher than 5°C and maintained in storage at that 

temperature until it is used in processing.  R.R.O. 1990, Reg. 761, s. 81 (1). 

 

(2) No milk or cream in storage under subsection (1) shall be used in the processing of a milk product where 

the milk or cream on removal from storage does not comply with the standards required for milk or cream to 

be accepted at the plant when delivered to it.  R.R.O. 1990, Reg. 761, s. 81 (2). 

 

(3) No stale or rancid cream, butter, ice cream or ice milk shall be used in the preparation of ice cream mix or 

ice milk mix or in the processing of ice cream or ice milk.  R.R.O. 1990, Reg. 761, s. 81 (3). 

 

CLEANING AND SANITIZING 

 

86. (1) Any part of a plant, except raw milk storage tanks but including piping, pumps, containers, tanks and 

other equipment that is in contact with or likely to be in contact with milk or milk products shall be cleaned 

and sanitized at least once every twenty-four hours.  R.R.O. 1990, Reg. 761, s. 86 (1). 

 

(2) Raw milk storage tanks shall be emptied, cleaned and sanitized at least once every forty-eight 

hours.  R.R.O. 1990, Reg. 761, s. 86 (2). 

 

(3) The floor of each room in a plant in which milk or milk products are handled or processed shall be 

scrubbed and rinsed with fresh water at least once every twenty-four hours.  R.R.O. 1990, Reg. 761, s. 86 (3). 

 

(4) The walls and ceilings of each room in a plant in which milk or milk products are handled, processed or 

stored and the floor of each room in a plant in which milk or milk products are stored shall be scrubbed and 

rinsed at such times as may be necessary to remove any noticeable accumulation of soil.  R.R.O. 1990, Reg. 

761, s. 86 (4). 

 

CERTIFICATES 

 

87. (1) Subject to subsection (2), no person other than the holder of a cream tester’s certificate shall test for 

milk-fat content or supervise the testing of cream received at a plant.  O. Reg. 101/95, s. 4. 

 

(2) The holder of an apprentice cream tester’s certificate may test cream for milk-fat content while supervised 

by a cream tester.  O. Reg. 101/95, s. 4. 

 

88. (1) An application for, 

(a) a cream tester’s certificate; 

(b) a milk and cream grader’s certificate; 

(c) a bulk tank milk grader’s certificate; 

(d) an apprentice cream tester’s certificate; 

(e) an apprentice milk and cream grader’s certificate; and 

(f) an apprentice bulk tank milk grader’s certificate, 

shall be made to the Director on a form provided by the Director.  R.R.O. 1990, Reg. 761, s. 88 (1); O. Reg. 

101/95, s. 5 (1, 2). 

 

(2) The information contained in an application for a certificate mentioned in subsection (1) shall include, 

(a) the applicant’s name, address and phone number; 

(b) the name and address of the plant or transporter where the applicant is employed; 
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(c) the present duties of the applicant; 

(d) the applicant’s dairy experience; 

(e) the name of the dairy school attended by the applicant; 

(f) the year attended; and 

(g) the signature of the applicant.  R.R.O. 1990, Reg. 761, s. 88 (2). 

 

(3) Certificates mentioned in subsection (1) expire three years after they are issued except, 

(a) certificates to apprentices expire one month following the next available training course; 

(b) bulk tank milk graders’ certificates expire five years after they are issued; and 

(c) milk and cream graders’ certificates expire five years after they are issued if they are issued on or after 

April 1, 2003.  O. Reg. 48/02, s. 1. 

 

(4) The fee for a certificate mentioned in clause (1) (a), (b), (c) or (f) is $50.  O. Reg. 79/01, s. 1 (2). 

 

(4.1) The fee for a certificate mentioned in clause (1) (d) or (e) is $5.  O. Reg. 79/01, s. 1 (2). 

 

(5) Where an applicant for a certificate mentioned in subsection (1) fails to qualify for the issuance of the 

certificate, the Director shall refund the fee to the applicant.  R.R.O. 1990, Reg. 761, s. 88 (5). 

 

89. A certificate mentioned in subsection 88 (1) shall be issued upon the approval of the Director and shall 

include, 

(a) the certificate number; 

(b) the name and address of the certificate holder; 

(c) the expiry date of the certificate; 

(d) the Director’s signature; and 

(e) the date of issue.  R.R.O. 1990, Reg. 761, s. 89. 

 

90. (1) An applicant for a cream tester’s certificate shall, where the Director considers it advisable, be 

examined by examiners appointed by the Director, 

(a) on the applicant’s ability to sample and test cream; and 

(b) on the applicant’s knowledge of, 

(i) the handling, sampling and testing of cream for milk-fat content, milk-protein content and other 

milk solids content; 

(ii) the principles of grading cream, and 

(iii) the sanitary requirements for plants and the provisions of the Act and the regulations pertaining 

thereto.  R.R.O. 1990, Reg. 761, s. 90 (1); O. Reg. 788/91, s. 2 (1); O. Reg. 101/95, s. 6. 

 

(2) An applicant for a milk and cream grader’s certificate shall, where the Director considers it advisable, be 

examined by examiners appointed by the Director on the applicant’s knowledge of, 

(a) the handling, sampling, grading, rejecting, measuring and weighing of milk and cream; 

(b) the principles of testing milk and cream for milk-fat content, milk-protein content and other milk solids 

content; 

(c) tests for accurately determining the amount of bacteria and acid in milk or cream; and 

(d) the sanitary requirements for plants and the provisions of the Act and the regulations pertaining 

thereto.  R.R.O. 1990, Reg. 761, s. 90 (2); O. Reg. 788/91, s. 2 (2). 

 

(3) An applicant for a bulk tank milk grader’s certificate shall, where the Director considers it advisable, be 

examined by examiners appointed by the Director on the applicant’s knowledge of, 

(a) the handling, sampling, grading, rejecting and measuring of milk; 

(b) the principles of testing milk for milk-fat content,  milk-protein content and other milk solids content; 

(c) the principles of testing milk for its microbiological, chemical and foreign substances content; and 
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(d) the principles of sanitation in a milk house, a tank-truck and equipment thereon, a milk receiving room 

and a tank-truck wash station and the provisions of the Act and the regulations pertaining thereto.  R.R.O. 

1990, Reg. 761, s. 90 (3); O. Reg. 788/91, s. 2 (3). 

 

91. Where an applicant is found by the examiners to be competent to perform the duties that the certificate 

applied for qualifies the applicant to perform, the Director shall issue a certificate.  R.R.O. 1990, Reg. 761, 

s. 91. 

 

92. The Director may require a cream tester, a milk and cream grader or a bulk tank milk grader to be re-

examined at any time the Director considers necessary.  R.R.O. 1990, Reg. 761, s. 92; O. Reg. 101/95, s. 7. 

 

93. A certificate issued under section 89 is issued on the condition that the holder of the certificate, 

(a) submits to re-examination from time to time as the Director considers necessary; 

(b) conforms to the requirements of the Act and regulations pertaining to the holder’s duties; 

(c) where the holder is employed in one plant, conspicuously displays the certificate in the plant in which the 

holder is usually employed; 

(d) where the holder is employed in more than one plant or operates a tank-truck, has the certificate available 

for production on request; and 

(e) does not cease for a period of three years to perform the duties that the certificate qualifies the holder to 

perform.  R.R.O. 1990, Reg. 761, s. 93. 

 

94. The Director may, after a hearing, suspend or revoke a certificate issued under section 89, 

(a) where the holder of the certificate fails to comply with the conditions upon which the certificate is issued; 

or 

(b) where the holder of the certificate is found on re-examination to be not competent to perform the duties 

that the certificate qualifies the holder to perform.  R.R.O. 1990, Reg. 761, s. 94. 
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 Appendix B:  DFO Contact List 
 

Regional Field Services Managers 
 

  

Eastern, Central and Northern Ontario, Jeff Hyndman  Kemptville 613-258-0897 

South-Western Ontario, Phil Alyea Scotland 519-709-0589 

   

Field Services Representatives 
 

  

Zone A   Karen Thomson Martintown 613-528-0194 

Zone B   Adam Lefebvre Lancaster 613-937-4738 

Zone C   Dan Biggs Carp 613-831-8882 

Zone D   Andrew McDonald Stella 613-877-8090 

Zone E   Tony MacDonald Stirling   613-395-0085 

Zone F   Jeannette Herrema Uxbridge 905-852-6118 

Zone G   Paul Cornell  Branchton 519-740-2295 

Zone H   Ross Crawford Ingersoll 519-425-1965 

Zone I    Emily McDonald Dorchester 519-202-0056 

Zone J    Heather McFarlane St. Mary’s 519-709-3723 

Zone K  Mike Arent Listowel 519-291-6485 

Zone L   Paul Norris Linwood 519-698-0777 

Zone M  Betty-Anne Elliott  Walkerton 519-881-3933 

Zone N  Scott Hartle Mount Forest 519-323-3157 

Zone O  Jean-Guy Seguin  Verner 705-594-9946 

   

Transportation Officers 
 

  

Darrell Windsor, East Central Ontario Belleville 613-961-8551 

Peter Mann, Eastern & Northern Ontario Mississauga 905-817-2158 

Scott Thompson, Western Ontario 

 

Weekend / After Hours 
 

Milk Allocation Manager 
 

London 

 

Cell Phone 

519-472-0684 

 

416-801-2279 

 

 

Paul Risebrough Mississauga 

 

905-817-2105 

Milk Allocation Officer 
 

Janet Wallace 

Supreet Kahlon 

 

Logistics and Measurement Coordinator 
 

Vicki Farrell 
 

Assurance Programs Coordinator  

 

 

 

Mississauga 

Mississauga 

 

 

 

Mississauga 

 

 

905-817-2109 

905-817-2106 

 

 

 

905-817-2145 

Joanna Yalcinkaya Mississauga 905-817-2103 
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