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HYPHAN

06niKy BEeTepHHapHO-CaHITApPHMX 3aXO0AiB

Hacenenui NyHKT, paiod

MPHAMANEHKUEK NYHKTY

(Hazea nyHKTY 23aKynieni monoka)

(npizenwe, iM'A, No DaTLKOEI)

Cneuianict BeTEpPUHAPDHOT MEAMUMHM, AKWIA 0DCNYroBYE NYHKT

(npizeMwe, iM'A, No GaTseKoBi)

Ne
a/n

Data

PesyneTaTh OFNAAY, KOPOTKWA 3MICT YKa3iBOK, BUMOr Ta
NPoONoO3MLUIA.
TepMiHW BUKOHaHHA,
NnianucK cneyianicra e2TepMHapHol MeguUMHK | 3aBiayesada
NYHKTY

3MICT BMKOHAHO! POBOTH Ta AaTa BUKOHAHHA.
Mignue cnegianicta eeTEpPUHaPHOT MEAWMUMHMK | 3aBiayeaua
AYHKTY
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MYPHAN
obniky aocnig)eHbs AKOCTi MOJIOKa CUPOro

(HEAMEHYEAHHA NYHKTY 3aKynieni Monoka)

(HERMEHYBAHHA HACENEHOrD NYHKTY, PanoHy)

NovaTok
KiHeus
N2 |OaTa HaimeHy-|HaliMeHYBaHHA NOKA3HHKIB Mpu-
3/n |npoBe- BaHHA MiTKa
AeHHA rocnog- |KoHcucTen-|cmak |wonip |Temne- |Kwcnot-|lyc- |[macosa |Macoea |3arankHa KinekicTe
pocnigxe- papcrea- |Uis Ta patypa, |HiCcTh, THHa (YyacTka |wyacTka |Gax3zabpyn- |coma-
HHA nocrada- zanax eC °T WHPY, % |Binka, % |HeHIcTe, THUHHX
NbHHUKA THC.fcM3 KMITHH,
T™™C./CcM3
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bulk milk tank
Canadian Quality Milk {on farm)
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1’ _ b _ImplerMenting the Canadian Quality Milk Progtam . . . .

Producer SelEvaluation Questionnairdlandatory Records2010 milk transport tank
http://www.rs.uky.edu/regulatory/milk/milktransport/milk transport
—brochurepdf Milk Safety Project 10
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http://www.rs.uky.edu/regulatory/milk/milktransport/milk_transport_brochure.pdf

HACCP StuchRaw Milk Collection,
Transportation and Delivery

2.4 Flow diagram

Step 1 . o Swpl
Milk Tanker Preparation Milk Tanker Preparntion
(FARM) (RELOAD)

f— e — s — I

| hl'.hm | — Step 4

1 Farm I . Siep Step 3 Transfer to Secondary
l_um:,mu- Equivalent) * Milk Collection Primary Milk Vessel ’

....... | Tea "
Step 7 .
Milk Disposal Step 5
Secondary Milk transpart

——=t— . — .
e e AHDH — Animal Health Dairy Hygiens

AFS - Assured Food Standards
T "7 Process Steps Outside

I 5 f 5t
For Step 6 [Milk Delivery]: the receiving site also covers these requirements I oo ey

Flow chart verification:
CCe

hDaity YKDairy Transport Assurance Scherf@16
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HACCP StudyRaw Milk Collection,
Transportation and Delivery

during dalivery.

Step Potential Hazard Introduced or Is the Potential Justification for Inclusion or Exclusion as a Preventative
Controlled Hazard Significant Hazard Measures of the
Significant Significant Hazards
Biological Due to preventative control measures, the
Potential for material to be contaminated Mo presence or growth of pathogens in the raw
during delivery. product is not considered significant at this stage.
. Raw milk not deemed safe to consume at this
Milk point. :I'he raw.pmd wct will u_ndergu some fclf'm of
Delivery bacteria-reducing process prior to consumption.
Tanker cleaning details verified upon delivery.
Vehicle security status verified upon delivery.
Raw milk quality, age and temperature verified
prior to acceptance.
Chemical
Antibiotic residues detectable due to Yes Presence of veterinary residues may potentially be | Analytical analysis
inadequate withdrawal time or improper allergenic and/or cause antibiotic resistance in of each batch of
treatment or by accident. humans. milk prior to
processing.
Other drugs with milk withdrawal period
No Mo evidence of any issues at any significant level On site verification
within the industry Managed at farm level by both | of farm. Periodic
legislation and the requirement faor a veterinary testing of producer
prescription for these drugs. samples.
Statutory and non-statutory surveillance schemes
run by the appropriate Government bodies.
Physical Milk filtered during transfar to raw milk holding
Patential for material to be contaminated MNa sila. Further filtration steps during processing

(typically 1mm).

1’ _ h _Daity YKDairy Transport Assurance Scher@e16
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Regulation (EC) No 853/2004,

(Annex lll, Section IX, Chapter I.1ll.2, 4 and 5)

requires that:

1) 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 LingtMRL);

C h * t o h h e X 7% h : 0 ) c h o " x t
a" t'o QO o T cm At aX “foo 0 e o ~ 0 M
< a m t t ,E . < L x <y * X ~ e —t—/\fE (i)m t"‘ L ZMR’I_O c

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

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

/.M:é,)
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good
Agency

l.gov.uk

Information and
guidance on the testing
of milk for antibiotic
residues

February 2015

FIGURE 1

Food
m S?:?ndards
Agency

food.govuk

Testing of Milk at Production Holdings by the Producer

Testing milk of individual Testing milk from
animals at the end of the the bulk tank
withdrawal period
Antibiotics used Antibiotics used
on-label off-label
Test fail I Test pass Test fail Test pass | | Test fail
« Dispose of milk Milk to bulk tank Dispose of milk Milk  used for [ | « Dispose of milk
= Voluntary Adverse for processing on Further withdrawal processing or sold | | » Voluntary Adverse

Events Report

passed.

« Further withdrawal
period until test is

farm or selling on

period until test is
negative

FIGURE 2

Testing of Milk b

on

Event Report — if
follows ‘on-label’ use

Milk Purchasers and Processors

Testing of milk from road tankers
and/or st

ge silo

Test fail

Dispose of milk as ABP.

Notify relevant competent authority.

« Test samples from road tankers and/or
individual producer bulk tanks as
appropriate to identify source of

contamination.

Food
m Standards
Agency

food.gov.uk

Testing of milk samples from individual

p76ucer DWS
/ g

, Test pass |

| Test pass

Test fail

authority.

* Notify producer.
* Notify relevant competent

« Stop accepting milk until a
subsequent bulk tank sample from
the farm passes.

<

h . hityss://www.food.gov.uk/sites/default/fil
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Canadian Quality Milk

OnFarm Food Safety Program

rds2010
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