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REFERENCE MANUAL 
 

FOR BULK TANK MILK GRADERS 
 

QUALIFICATIONS 
 

In order to grade, measure and sample milk in a farm bulk tank, and to 

deliver a tanker load of raw milk to the processing plant, the individual 

must be a certified Bulk Tank Milk Grader (BTMG) or an Apprentice 

BTMG.  An Apprentice Evaluation must be conducted no later than eight 

days after the Apprentice starts picking up and delivering milk on their 

own.  An Apprentice BTMG must attend the next scheduled Bulk Tank 

Milk Grader course and pass the written and practical 

examinations.  Failure to attend the course or to pass the course will result 

in cancellation of the apprentice certificate. 

 

FARM BULK TANK PICKUP PROCEDURE 
 

BEFORE LEAVING DEPOT 
 

BTMG RESPONSIBILITY - CHECK: 
 

(1) Tank truck seals are intact, not missing and/or broken.  Ensure the 

date and the ‘Time On’ and ‘Time Off’ when sealing and breaking of 

seals has been recorded accurately in a seal log book. 
 

(2) Tank truck interior, hose and pump have been cleaned, sanitized and 

are free of any ice or water. 
 

(3) Adequate supply of sample vials, sanitary, single-service pipettes and 

single-use paper towels stored in a clean, dry, container. 

 

“Take pride in having clean clothes and a neat appearance.” 
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(4) Calibrated hand-held stainless steel stem thermometer for taking the 

temperature of the water blank, the milk in the farm bulk tank and at 

the plant, if required. (Thermometer and holder are maintained in a 

clean and sanitary condition). 
 

(5) An insulated case and approved insert with sufficient ice and water 

mixture to keep milk samples at 1°C to 4°C until they are transferred 

to a sample rack and approved sample holding fridge.  The insert 

must contain a water blank for checking the temperature of the 

ice/water mixture.  Checking, during the warm and cold months of 

the year, should be done periodically during the course of the day. 
 

(6) Bump cap and safety glasses. 
 

(7) Supply of the DFO Bulk Tank Milk Rejection tags and ‘paper’ milk 

collection reports used as “back-up” to the hand-held computer.  
 

(8) Hand-held computer and that it is in good working order. 
 

(9) Telephone numbers of: Transport Depot (Supervisor), DFO 

Transportation Offices, DFO on-call after hour telephone number and 

common plant delivery (receiving) locations. 

 

 

 

 

 

 

 

 

 

 

“Fill sample insert with an ice and water mixture.” 

AT THE FARM 
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(1) Turn the lights on in the milk house. 

 

(2) Enter (scan) the producer barcode licence number and sample vial 

into the hand-held computer.   
 

(3) Be sure hands are clean. 
 

(4) Carefully examine milk by smell and sight.  The first smell through 

the lid or manhole of the bulk tank is usually your best indicator of 

milk quality.  Where milk is graded suspect and the decision to 

accept or reject is difficult:  (a) fill a vial 1/3 or 1/2 full with milk; (b) 

cap, heat under warm or hot water; and, (c) remove the cap and 

quickly smell to determine odour. 

 

(5) For accurate measurement, it is important that the milk be completely 

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

(6) Measure dipstick volume carefully until two identical readings are 

obtained and if between 2 lines (increments), read to the lower line. 

Immediately record the dipstick reading on the producer’s ‘Record of 

Milk Pickups’ chart. Do not record dipstick readings that are above 

the readings on the calibration chart or any reading below the start of 

the calibration chart. 
 

(7) When satisfied the dipstick reading is being read correctly, start the 

agitator and allow for at least two minutes agitation or such 

additional time as is required to adequately mix the milk. 

 

 

 

 

 

“Do not contaminate vial, lid, pipette or dipper.” 
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(8) NOTE: If the agitator is running when you arrive, ensure tank 

agitates for a minimum of two minutes before taking the temperature 

and the sample, then wait for milk to settle before reading dipstick.  

Milk surface must be still for milk measurement. 
 

(9) Sight Glass (Gauge Tube) Measurement:  If there is already milk in 

the gauge tube on arrival at the farm, it must be drained and refilled 

with cold milk.  The device used for measuring is to be read at the 

lowest point of the meniscus. Do not heat tube to remove foam. 

 

WHILE AGITATOR IS RUNNING 
 

(1) Use the farm bulk tank calibration chart to convert dipstick reading to 

litres, ensure accuracy, and record the amount on the producer’s 

“Record of Milk Pickups” chart. 
 

(2) Do not record volumes above the calibrated readings on the chart or 

any readings below the start of the chart. 
 

(3) Do not pick up milk stored in containers other than the bulk tank. 
 

(4) Pass hose through hose port and insert pump motor plug in outside 

receptacle. 
 

(5) Attach the hose to the tank, placing the hose dust plug on a clean 

surface such as the outlet cap.  Do not open tank valve at this time. 

 

 

 

 

 

 

“The bulk tank must be rejected if the temperature 

of the milk is greater than 10°C” 
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(6) Take the temperature of the milk from the producer’s Time 

Temperature Recorder (TTR) after 2 minutes of agitation and 

accurately record on the producer’s “Record of Milk Pickups” chart.   

Note any milk temperature concerns on the producer’s “Record of 

Milk Pickups” chart and in the hand-held computer. Take the 

temperature using an accurate hand-held stainless steel stem 

thermometer if the temperature is not displayed on the TTR or the 

temperature displayed is higher than 10°C.  If the temperature taken 

with the hand-held thermometer is higher than 10°C, the milk must 

be rejected.  

 

(7) Prepare pipette or dipper for sampling. 

 

(8) Carefully re-grade the milk by sight and smell during agitation. 

 

TAKING A REPRESENTATIVE SAMPLE  

 

SINGLE-SERVICE SANITARY PIPETTE  
 

(1) Collect a sample after ensuring two minutes’ agitation, or longer if 

necessary, to thoroughly mix the milk.  
 

(2) Collect the milk sample while the agitator is running. 

 

(3) At the bulk tank manhole, remove pipette from wrapper. 

 

(4) Collect the milk sample aseptically.  Do not lay pipette down or 

contaminate end of pipette in any manner.  Do not allow it 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.  

 

(5) Check that the seal on the empty sample vial is not broken. 
 

“Safety first on the farm - watch for children.” 
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(6) Fill sample vial to lower etch line. 

 

(7) Close cap tightly, and seal with tamper-evident lock. 

 

(8) Place sample vial in insert in sample case immediately. 

 

(9) Deposit wrapper and used pipettes in milk house garbage can.  Do not 

take refuse with you. 

 

SANITIZED DIPPER 

 
Where the milk cannot be sampled with a pipette, a long-handled dipper 

and sanitizer, provided by the producer, shall be used. 

 

(1) Sanitize dipper in solution provided.  It is the responsibility of the 

producer to provide proper sanitizer solution.  It is recommended that 

while the milk is agitating leave the dipper in the sanitizer solution 

for an adequate contact time. 
 

(2) Rinse dipper in the milk at least two times. 
 

(3) Check that the seal on the vial is not broken. 
 

(4) Fill sample vial to the lower etch line. 

 

(5) Close cap tightly, and seal with tamper-evident lock. 
 

(6) Place in insert in sample case immediately. 
 

(7) Rinse the dipper with water, and leave it in the milk house sink for 

the producer to wash. 
 

“Use your hand-held thermometer to check the insert water blank 

temperature to ensure samples are always kept between 1 to 4 °C.” 
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SAMPLE SUITABILITY 

 
If you are unable to take a representative sample using a pipette or 

sanitized dipper, or if there are other reasons the sample may not be 

suitable for testing; the sample must be “tagged” as unsuitable in the hand-

held computer. 

 

(1) Once producer sample is scanned answer “No” to “OK to Test?”  

 

(2) The screen will change to allow “No” to be selected for “Suitable for 

Testing?” 

 

(3) Choose the reason the sample is unsuitable from the dropdown list. 

 

PLEASE DO NOT USE THE GENERAL COMMENT 

SECTION TO IDENTIFY A PROBLEM WITH A SAMPLE. 

 

 

IMPORTANT    Samples must be kept between 1°C and 4°C until 

delivered to an approved sample holding fridge.  There must be an 

ice and water mixture in the sample insert at all times until the 

samples are delivered to an approved sample holding fridge.  At 

the end of the day, and at least once during the day, check the 

temperature of the water blank vial in the sample case insert and 

report in the hand-held computer if the milk samples are not kept at 

proper temperature. 

 

 

 

“Always follow posted pickup and wash 

procedures at robot farms.” 
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REJECTED MILK 

 
(1) Report in the hand-held computer by selecting ‘No’ to “OK to Pick 

Up Milk?” 

 
(2) Under “Reason for No Pickup” enter ‘BTMG Rejection’. 

 
(3) Select reason for rejection from drop-down list. 

 
(4) Dispose of all samples that were used for grading purposes.  Do NOT 

include a sample of rejected milk in the rack for delivery to the lab.   

 
(5) Leave cooling unit on. 

 
(6) Advise producer, if possible, that the milk is rejected.  Complete a 

“Bulk Tank Milk Rejection” tag.  Be sure to record the rejection 

reason and give the tag to the producer or attach it to the bulk tank. 

Also make a note of the rejection on the “Record of Milk Pickups”. 

 
(7) It is recommended that a phone call be made to your supervisor or a 

DFO Transportation Officer if there are concerns or issues with the 

rejection. 

 

(8) The Accept or Reject decision must be made before leaving the farm. 

 
(9) Rejected farm bulk tank milk cannot be marketed under any 

circumstances.  The BTMG decision is final.  No second opinions.  

 

Note:  A certified BTMG must supervise and assume responsibility for the 

duties performed by an Apprentice BTMG.  A certified BTMG must make 

the decision to reject. 

 

“Do not alter any pickup volume figures between producers.” 
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PUMPING THE MILK 
 
(1) Open valve and start pump once grading and sampling are completed. 

 

(2) Check motor and pump operation for malfunction or leaks. 

 

(3) Enter dipstick reading, volume and temperature in the hand-held 

computer. Check that the same information has been recorded for the 

appropriate day on the producer’s “Record of Milk Pickups” chart 

and sign-off for that day under the ‘BTMG Signature’ column. 

 

(4) If dipper was used, rinse under cold tap water and leave in the sink. 

DO NOT PUT DIRTY DIPPER BACK INTO SANITIZER. 

 

(5) When the bulk tank is empty, disconnect the milk hose and manually 

rinse the bulk tank with a hose using cold or lukewarm water.  If the 

producer asks you to start the bulk tank washer and you agree, start 

the washer on the condition that you are not to handle the cleaning or 

sanitizing chemicals and you are in no way responsible for any 

failures in the cleaning, sanitizing or related processes. 

 

(6) While rinsing, check the bulk tank for ice, evidence of churned fat or 

sediment.  Record any irregularities including unclean surface areas 

and temperature variations on the producer’s “Record of Milk 

Pickups” chart and in the hand-held computer.  If there are any major 

concerns, contact your supervisor or DFO Transportation Office for 

further instructions before proceeding to pick up more milk. 

 

 

 

 

 

“No smoking, please, on plant or producer’s premises.” 
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AT THE PLANT 
 Scan the ‘Time In’ barcode immediately upon arrival. 

 Provide receiver with Seal Log Book and cut seals for verification. 

 You must comply with the plant’s milk receiving health and safety 

requirements / guidelines. 

 Your load must be graded by a Certified Plant Milk and Cream 

grader. 

 
(1) Ensure tanker lid is open. 

(2) Attach plant milk pump hose to tanker outlet. 

(3) Open valve ONLY when authorized by plant milk grader. 

(4) Be available in the event of any unloading problems. 

(5) Ensure that the all compartments on the tank truck are emptied.  

(6) You and the plant grader/receiver must verify and agree on the plant 

meter reading to enter in the hand-held computer. 

(7) You and the plant grader/receiver must sign-off the load in the hand-

held computer and you must also sign and keep a copy of the printed 

meter ticket. 

(8) Ensure that the tank truck is cleaned, sanitized and free of water, 

including pump and hose, and manually clean pump compartment 

and manhole area. Record the type of wash received in the hand-held 

computer and Seal Log Book.  Note: Tankers in daily use must be 

washed and sanitized once every 24 hours. 
 

(9) Report any unusual conditions in the handheld computer and to your 

supervisor or DFO Transportation Office. 

(10) Scan the ‘Time Out’ barcode. 

 

“A clean tank truck is good advertising.” 
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If the load is rejected: 

 
(1) The plant grader must contact the DFO. 

 

(2) After contacting your supervisor, contact a DFO Transportation 

Officer to provide information and to follow instructions. 

 

(3) DFO will NOT provide a second opinion for the BTMG. 

 

When the tank truck is emptied: 

 

(4) Ensure that the tank truck is washed after disposal or delivery to an 

alternative market. 

 
AT THE DEPOT 

 
(1) Ensure that the milk samples are within the 1° to 4°C range and are 

delivered to the approved sample holding fridge the same day they 

are collected.  Check the temperature of the water blank in the 

sample case/insert.  If it is not within the 1° to 4°C range, select 

“No” when the hand-held computer asks “Samples Kept Cold?” 

 

(2) Scan fridge I.D barcode label or enter from the hand-held computer 

drop-down list. 

 

(3) Transfer samples to a current day rack.  A rack can be filled 

providing all samples are from the same date. 

 

(4) Monitor sample fridge temperature daily. Call the toll free number 

posted on the sample fridge if the Time Temperature Recorder (TTR) 

alarm light is yellow or red. 

 

“Visually check truck tank interior and spray balls daily.” 
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 (5) Download the information entered in the hand-held computer to DFO 

daily. 

 

(6) If a part load of milk is held over for further pick up the next day, the 

pump and hose must be cleaned and sanitized. 

 
TRANSPORTER PROVIDES 

 
(1) Tank truck and equipment in good condition, including tank hose, 

covers, gaskets, etc. 

 

(2) Insulated sample case with an approved insert for holding samples in 

ice/water mixture at 1°C to 4°C, until delivered to the approved 

sample holding fridge.  Ice. 

 

(3) Single-service paper towels, hand-held thermometer, BTMG uniform 

bump cap and safety glasses. 

 
NOTES 

 
(1) All farms are to be picked up every other day, unless they have 

authorized everyday pickup, No-Sunday pickup or other DFO 

specified privileges.  Do not pick up milk for special reasons - i.e. 

bulk tank change - without DFO authorization. 

 

(2) In the event that a producer is under detention or shut off by DFO, 

the transporter will receive instructions from a DFO Transportation 

Officer to cease pick up and when to resume pick up.  

 

 

 

 

“A circle check is a must!” 
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(3) A BTMG certificate holder is required to perform his or her duties in 

accordance with the regulations set out under the Milk Act.  Failure 

to do so can result in a suspension or revocation of the certificate. 

 

(4) DFO Transportation Officers are available to assist the BTMG.  You 

or your supervisor should contact a Transportation Officer when 

problems have not been resolved after your attempts to deal with the 

matter, whether at the farm or processing plant, have failed. 

 

(5) If you experience problems with operating the hand-held computer, a 

reboot should rectify the situation.  Hold the yellow ‘ON’ button for 

five seconds.  When the screen goes blank, release the ‘ON’ button 

and the program will reboot.  If it doesn’t, contact DFO IT Support at 

1-877-817-7646. 

 

(6) 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 their manager / supervisor. 

 

(7) Do not pick up milk at rebuilt or relocated milk houses without DFO 

authorization. 

 

(9) A DFO Transportation Officer is on call 24 hours a day, seven days a 

week.  The on-call number is (416) 801-2279. 

 

 

 

 

 

 

 

 

“Professionalism is expected of you in all aspects of your job!” 
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BTMG – SUMMARIZED PROCEDURE LIST 

 
1) Before using the hand-held computer, check that the date is correct 

on the Main Menu. 

2) Check that you have all the necessary supplies. 

3) Clean hands and clothes are needed to take clean samples. 

4) Scan both producer licence number and sample vial number into the 

hand-held computer. 

5) Grade milk. 

6) Measure milk and record as required. 

7) Agitate milk as required. 

8) Take temperature of milk, record as required. 

9) Obtain vial. 

10) Collect sample, secure vial and lock. 

11) Place sample(s) in sample case immediately. 

12) Rinse bulk tank as required. 

13) Enter any irregularities into hand-held computer. 

14) Deliver load as required. 

15) Clean and sanitize pump and hose of a partial hold over load. 

16) Scan fridge ID at depot where producer samples are stored. 

17) Check temperature of water blank.  Samples kept at proper 

temperature? Record accurately in hand-held computer. 

18) Check temperature of fridge and report any alarms to DFO. 

19) Put sample(s) into current day rack.  You can fill sample racks with 

samples from the same date. 

20) Download info from hand-held computer to DFO computer daily. 

21) Reload truck with supplies for next day. 
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TELEPHONE NUMBERS 

 

 

TRANSPORT DEPOT:   

 

LOCAL DFO OFFICE:   

 

DFO On-Call CELL PHONE:   
After Hours/Weekend  

 

TRANSPORTATION  

OFFICER’S CELL PHONE:   

 

RECEIVING PLANT(S):   

 

   

 

   

 

SERVICE GARAGE:   

 

WRECKER SERVICE:   

 

LOCAL O.P.P.:   
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TRANSPORTATION OFFICERS 

 

Western Ontario 

Scott Thompson London 519-472-0684 

 cell phone 519-319-8354 

 

East Central Ontario 

Darrell Windsor Belleville 613-961-8551 

 cell phone 613-848-1477 

 

Eastern and Northern Ontario 

Peter Mann Mississauga 905-817-2158 

 cell phone 416-799-5460 

  

After Hours/Weekend cell phone 416-801-2279 

 

MILK ALLOCATION MANAGER 

 

Paul Risebrough Mississauga 905-817-2105 

 

MILK ALLOCATION OFFICERS 

 

Janet Wallace Mississauga 905-817-2109 

Joan McCarrel Mississauga 905-817-2106 

  

ASSURANCE PROGRAMS COORDINATOR 

 

Joanna Yalcinkaya Mississauga 905-817-2103 
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FIELD SERVICES REPRESENTATIVES 
 

Adam Lefebvre Lancaster 613-347-2146 

Gerry Wever Russell 613-445-9843 

Dan Biggs Carp 613-831-8882 

Andrew McDonald Stella 613-877-8090 

Tony MacDonald Stirling 613-395-0085 

Joshua Bowes Sutton 905-722-5876 

Paul Cornell Branchton 519-740-2295 

Ross Crawford Ingersoll 519-425-1965 

Emily McDonald Dorchester 519-202-0056 

Heather McFarlane St. Mary’s 519-709-3723 

Mike Arent Listowel 519-291-6485 

Paul Norris Linwood 519-698-0777 

Betty-Anne Elliott Walkerton 519-881-3933 

Scott Hartle Mount Forest 519-323-3157 

Jean-Guy Seguin Verner  705-594-9946 

 

REGIONAL FIELD SERVICES MANAGERS 

Jeff Hyndman  613-258-0897 

Eastern, Central and Northern Ontario 

 

Phil Alyea  519-709-0589 

South-Western Ontario 
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