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Establishment of a risk-based food safety control system in the 
Ukrainian dairy value chain



Documentation:
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• Records on milk suppliers – raw milk producers

• Records of quality tests made on raw milk

• Records on veterinary and sanitary measures



The journal of recording should be:

• Numerated

• Bound

• Stamped with the stamp of the institution 

Documentation:
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Which requirements?

http://medbib.in.ua/uchet-otchetnost-veterinarnom.html

Юнитал-М

https://www.google.com.ua/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwjwvdHEsvTPAhUFfywKHb5lAzoQjB0IBg&url=http://www.unitalm.ru/blog/kak-zapolnjat-zhurnaly-registracii-instruktazha/&bvm=bv.136593572,d.bGg&psig=AFQjCNEWk30IkiAiPCGA3SBb0Od9ytwlQA&ust=1477430513226705
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Records on milk suppliers – raw milk producers

Source: On Approval of Veterinary and Sanitary Requirements on milk collection points (milk from small plot holders), Order of the State Department 
for Veterinary Medicine of Ukraine from 21.03.2002, № 18



Records on milk suppliers – raw milk producers
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The specialist in veterinary medicine, who provides assistance to this 
MCP, examines monthly the samples for presence of milk from 
cows suffering from mastitis, and makes the appropriate records. 



Records on veterinary and sanitary measures
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The specialist in veterinary medicine, who provides assistance to this MCP, 
if necessary, gives instructions and suggestions to the staff, and makes the 
related records to comply with the veterinary and sanitary requirements.

Source: On Approval of Veterinary and Sanitary Requirements on milk collection points (milk from small plot holders), Order of the State Department 
for Veterinary Medicine of Ukraine from 21.03.2002, № 18



Records of quality tests made on raw milk
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Source: On Approval of Veterinary and Sanitary Requirements on milk collection points (milk from small plot holders), Order of the State Department 
for Veterinary Medicine of Ukraine from 21.03.2002, № 18



Milk quality control:
records of quality tests made on raw milk

• Each milk producer
receives at least 1 in every 
10 days about:

- Temperature;
- Organoleptic;
- Purity;
- Density;
- Acidity;
- Somatic cells;
- Fat;
- Protein;
- Others, in case of doubt.

• Each batch delivered is 
analised on:

- Temperature;

- Purity;

- density;

- Acidity;

- Fat;

- Protein.

Specialized waybill for raw milk
delivery

8Milk Safety Project

Source: On Approval of Veterinary and Sanitary Requirements on milk collection points (milk from small plot holders), Order of the State Department 
for Veterinary Medicine of Ukraine from 21.03.2002, № 18



Records keeping for cleaning and disinfection
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Source: Implementing the Canadian Quality Milk Program, Producer Self-Evaluation Questionnaire, Mandatory Records, 2010
http://www.rs.uky.edu/regulatory/milk/milktransport/milk_transport_brochure.pdf
http://dairycoolingsolutions.nz

Records keeping: Time/temperature control 
confirmation of milk cooling performance

http://www.rs.uky.edu/regulatory/milk/milktransport/milk_transport_brochure.pdf


HACCP Study - Raw Milk Collection, 
Transportation and Delivery
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Source: Dairy UK, Dairy Transport Assurance Scheme, 2016



HACCP Study - Raw Milk Collection, 
Transportation and Delivery
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Source: Dairy UK, Dairy Transport Assurance Scheme, 2016



requires that:

i) food business operators must initiate procedures to ensure that 
raw milk is not placed on the market if it contains antibiotic 
residues in excess of regulated limits (Maximum Residue Limit –
MRL); 

ii) a representative number of random samples of raw milk 
collected from milk production holdings be tested for compliance 
with the requirement of (i) above.

iii) food business operators must inform the competent authority 
when the milk does not meet the requirement of (i) and take 
corrective measures.

Regulation (EC) No 853/2004, 
(Annex III, Section IX, Chapter I.III.2, 4 and 5)
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Source: https://www.food.gov.uk/sites/default/files/ENF-E-15-003-doc-a.pdf



Canadian Quality Milk
On-Farm Food Safety Program
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Source: Implementing the Canadian Quality Milk Program, Producer 
Self-Evaluation Questionnaire, Mandatory Records, 2010

Ex. Records keeping 
on farm: 
Milk producers test 
the milk of 
individual animals at 
the end of the 
withdrawal period



Thank you for your attention

04/03/2016
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Thank you for your attention
iryna.vysotska@safoso.com.ua

Swiss-Ukrainian Project
“Establishment of a risk-based food safety
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