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Source: www.export-union.de, 2016

http://www.export-union.de/


National implementation of the new EU 
food hygiene legislation: case Germany
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✓ 5 Regulations were adopted
✓ 16 Regulations were amended
✓ 12 Regulations were repeal

Source: http://www.milchhandwerk.info, http://www.milchindustrie.de

German Ordinance on implementing 

common hygienic foodstuff provisions, 

15.08.2007:

“Raw milk checks with regard to EU Regulation 
853/2004 will be carried out according to the 
Ordinance on quality and payment of milk”

http://www.milchhandwerk.info/
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Ordinance on quality and payment of milk
(MilchGüteV)
§1. Quality  characteristic
(1) Milk purchaser have to evaluate the quality of delivered milk on: Fat 
content, Protein content, TBC, SCC, Freezing point 

S-quality grade < 50 000 germs/ml
< 300 000 somatic cells/ml

Quality grade 1 < 100 000 germs/ml

Quality grade 2 > 100 000 germs/ml

Somatic Cell Count limit 400 000 cells/ml

Threshold value freezing point - 0,515 °C

Inhibitors No inhibitors verifiable

The threshold values which apply to the quality payment are regulated
by the MilchGüteV as following:



Ordinance on quality and payment of milk (MilchGüteV)
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§1. Quality
characteristic:

- Fat content
- Protein content
- TBC
- SCC
- Freezing point 

§2. Sampling:

– min. 3xmonth
– min. 3xmonth
– min. 2xmonth
– min. 2xmonth
– min. 1xmonth

Methods

– L 01.00-9 (DIN EN ISO 1211)
– L 01.00-10 (DIN EN ISO 8968-1)
– L 01.00-5 (Colony counting)
– L 01.01-1 (Fluorescent test)
– L 01.00-29 (Thermistor-Kryoskop)



Ordinance on quality and payment of milk
(MilchGüteV)
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§6. Competences of Federal States (FS):
- Labs and Test methods
- Sampling and Frequencies
- Other characteristics
- Results communication



Germany: Milk Testing
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Source: http://www.milchqplus.de
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FS BADEN-WÜRTTEMBERG: Ordinance implementing 
the Ordinance on quality and payment of milk

(2) The results of SCC shall be reported monthly to the udder health service (animal 
health service) as a geometric monthly average. 
(3) Exceedances according to § 2 (10) of the MilchGüteV* must be reported to the 
competent administrative authority.
(4) The dairies and independent supply cooperatives are to be informed 
immediately…
(5) After a positive inhibitor test, milk may only be delivered and accepted when the 
inhibitor test is negative again.

* Detection of inhibitors, SCC >400 000ccm, TBC>100 000ccm



FS BADEN-WÜRTTEMBERG: MILK TESTING
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Source: www.milchpruefring.de

The main task of Milchprüfrings Baden-Württemberg:

✓ Examine the milk delivered to all dairies in
Baden-Württemberg according to MilchGüteV

✓ Check for compliance with EU Food Hygiene Law

✓ Implements for the dairies comprehensive
monitoring to ensure that the milk collected is
free from residues. 

✓ milk yield tests (Milchleistungsprüfung) -
performance and quality tests in animal breeding



Milchprüfrings Baden-Württemberg:
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Source: www.milchpruefring.de
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FS BADEN-WÜRTTEMBERG: Ordinance implementing 
the Ordinance on quality and payment of milk

✓ Sampling and provision of the milk samples by the dairies
✓ Samples are taken, transported and analyzed under a strict quality assurance 

regime by automatic sampling devices in the milk collecting trucks. 
✓ There is no advance notice to the dairy farmers.



Logistic: FS Bavaria, Milchprüfring Bayern e.V. (MPR)
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MPR Sample Logistics:
• 34 drivers
• 13 trucks
• 113 pickup points (mostly sample registration office in dairies)

• The service of the MPR includes the provision
of empties, cleaning and transport for daily
sampling

• MPR is responsible for testing the sampling
devices in milk collection vehicles

• The checks must be repeated at the latest after
six months. 

• Training of samplers and milk truck drivers
• Unannounced inspection during tours



TEST ON NUMBER OF
TESTS

GOAL CALCULATION CRITERIA CONSEQUENCES

Fat 10 Payment Arithmet. Mittel – –

Protein 10 Payment Arithmet. Mittel – –

Freezing
Point

1 (2 bei S-Klasse) Payment [arithmet. Mittel]/ Einzelwert -0,515°C Keine S-Klasse/ 
Abzugsregelung 
Molkerei

Inhibitors 2 Payment Einzelwert Kein Nachweis 
(„negativ“)

5 ct/ kg (Monat) 
Milchgeldabzug

Verkehrsfähigkeit Einzelwert Kein Nachweis 
(„negativ“)

Nächste Ablieferung nur 
nach Freigabe, Meldung 
beim Veterinäramt

TBC 2 Payment Geom. Mittel Über 2 Monate 100.000/ ml Mind. 2 ct/ kg (Monat) 
Milchgeldabzug

Verkehrsfähigkeit Geom. Mittel Über 2 Monate 100.000/ ml 3 Monate Anpassung/ 
Lieferausschluss durch 
Behörde

SCC 10 Payment Geom. Mittel Über 3 Monate 400.000/ ml Mind. 1 ct/ kg (Monat) 
Milchgeldabzug

Verkehrsfähigkeit Geom. Mittel Über 3 Monate 400.000/ ml 3 Monate Anpassung/ 
Lieferausschluss durch 
Behörde

FS Baden-Württemberg: Milk testing
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Source: www.milchpruefring.de



FS Bavaria: Milk testing
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Test criteria Analyses per farm and 
month

Average determination 
and calculation 
period

Fat/protein content 6 x Arithmetic means of 
the current month

Somatic Cell Count 4 x Geometric means over 
3 months

Total Bacteria Count 2 x Geometric means over 
2 months

Determination of 
freezing point

4 x Arithmetic means of 
the current month

Verification of absence 
of inhibitors

4 x Only single values of 
the current month are 
relevant

The frequency of analyses in Bavaria at present:

Source: www.mpr-bayern.de



FS Baden-Württemberg: Milk testing

16Milk Safety Project

EVALUATION/ 
DETECTION

UNTERSUCHUNGSMETHODE § 64 LFGB/ VDLUFA/ HAUSMETHODE UNTERSUCHUNGSME
THODE ISO – IDF

Routineanalytik

Fatt Protein Lactose ASU L 01.00-78 Bestimmung des Milchfett-, Protein- und Lactosegehaltes in Rohmilch und 
verarbeiteter Milch; Leitfaden für den Betrieb von Mittel-Infrarot-Geräten (nach DIN ISO 6922)

DIN ISO 9622/ IDF 
141

Fat ASU L 01.00-9 Bestimmung des Fettgehaltes in Milch; gravimetrisches Verfahren 
(Referenzverfahren, nach DIN EN ISO 1211)

DIN EN ISO 1211/ IDF 
001

Protein ASU L 01.00-10, 1 Bestimmung des Stickstoffgehales in Milch Kjeldahl-Verfahren (nach DIN EN ISO 
8968 Teil 1)

DIN EN ISO 8968-1/ 
IDF 020-1

Lactose ASU L 01.00-17 Bestimmung des Lactose- und Galactosegehaltes von Milch und Milchprodukten; 
enzymatisches Verfahren (nach DIN 10344)

DIN 10344

Freezingpoint DIN EN ISO 5764 Milch-Bestimmung des Gefrierpunktes-Thermistor-Kryoskop-Verfahren 
(Referenzverfahren)

Freezingpoint 05021100.QMD Routineverfahren zur Untersuchung der Anlieferungsmilch auf den Gefrierpunkt; 
Bestimmung des Gefrierpunktes in Rochmilch Infrarotabsorption und Leitfähigkeit

Urea 05022300.QMD Bestimmung des Harnstoffgehaltes in Milch; Referenzverfahren 
„spektralphotometrisch“ Chemspec

Urea 05022100.QMD Bestimmung des Harnstoffgehaltes in Rohmilch; Infrarotabsorption

SCC ASU L 01.01-1 Zählung somatischer Zellen in Rohmilch; fluoreszenzoptische Zählung DIN EN ISO 13366-2/ 
IDF 148-2

Inhibitors ASU L 01.01-5 Nachweis von Hemmstoffen in Sammelmilch; Agardiffusionsverfahren
(Brillantschwarz-Reduktionstest)

TBC ASU L 01.01.-7 Bestimmung der Keimzahl in Rohmilch; durchflusszytometrische Zählung von 
Mikroorganismen

Source: www.milchpruefring.de
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App „Milchprüfring BW“

✓ Historical data of the last 10 years

✓ Graphical representation for
better traceability of value
development

Web-Portal
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Ordinance on the Implementation of the Milk Quality Regulation
in the State of Brandenburg (Brandenburgische

Milchgüteverordnung - BbgMiGüV) 

§ 4 Cost 
The costs of the quality evaluationof the delivery milk are to be 
borne by the dairies according to confirmed cost list of the state 
control association.
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