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What are the ten
critical control points?

. Practice Healthy Herd Management
. Establish A Valid Veterinarian/Client/Patient

Relationship (VCPR)

. Use Only FDA-Approved Over-The-Counter (0TO)

Or Prescription (Rx) Drugs With a Veterinarian's
Guidance

. Make Sure All Drugs You Use Have Labels That Comply

With State And/Or Federal Labeling Requirements

. Store All Drugs Correctly
- Administer All Drugs Properly And Identify All

Treated Animals

. Maintain And Use Proper Treatment Records On All |

Treated Animals

. Use Drug Residue Screening Tests
- Implement Employee/Family Awareness Of Proper Drug

Use To Avoid Marketing Adulterated Products
Complete The Quality Assurance Checklist Annually



CCP #2
Establish a Valid Veterinarian/Client/
Patient Relationship (VCPR)

"An appropriate VCPR will exist when:

The veterinarian has assumed the responsibility for
making medical judgments regarding the health of
the animal(s) and the need for medical treatment, and
the client (owner or caretaker) has agreed to follow
the instructions of the veterinarian; and when there is
sufficient knowledge of the animal(s) by the veteri-
narian to initiate at least a general or preliminary
diagnosis of the medical condition of the animal(s).
This means that the veterinarian has recently seen
and is personally acquainted with the keeping and
care of the animal(s) by virtue of an examination of
the animal(s) and/or by medically appropriate and
timely visits to the premises where the animal(s) are
kept; and when the practicing veterinarian is readily
available for follow-up in case of adverse reactions or
failure of the regimen of therapy."
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11. Sanitization:

All multi-tse containers and equipment subjected
to approved Sanitization prccess (see Ordinance)
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i Stored to assure compfe:e dramage where apphcable
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- 13. Handling:

Sanitized milk contact surfacé_s not exposed to con-
tamination .,
MILKING

14. Flanks, Udders, and Teats:

Brushing completed before milking begun ...
Flanks, bellies, udders, and tails of cows clean at

time of milking; clippéd when required ...
Udders and tests treated with sanitizing solution

and dried, just prior to mnlkmg
No wet hand rnllkmg
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21. Insect and Rodent Control:

Fly breeding minimized by approved rnanure dis-
posal methods (see Ordinance) ........

Manure packs properly maintained
All milkhouse openings effectively screenéd or,
otherwise protected; doors tight and seli-ciosnng;-"
screen doors open outward
Milkhouse free of insects and rodents
Approved pesticides; used properly
Equipment and utensils not exposed 1o peslicide
contamination

Surroundings neat and clean; free of harborages and

breeding areas
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FROM THE DAIRY DIVISION
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cffective November 1, 1996, the Dairy Division will be using a n

Farm Inspection Report

values assigned.
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Public Heulth Service
Food aud Drug Adminixratlon

DAIRY FARM INSPECTION REPORT

FaNE ARG IOCRTION OF BTy T70T

1. Absorml Mk =
Caww-uﬂ.'mghbnﬂ'ml!mﬂkmﬂkmlul:r

o scperalz FQUPDEDT - vv s iy, (=}
Aboormal milk Properly handled wad dirpoced of | )
Proper cere of aboormal mik hxodling equipment, 5]
MILXING BARN, STABLE, OR PARLOR

2. Corstruction =

Claaning Fadilties
Two-compartmen: wmck and rinse var of

Mequue s ... =} -
Suthcw-m—h:::iq— ABallie ...,
Wu:nndaprt-mp:‘pad 0 milkhouse ., (<}

6. Claanlines ; _

Floors, walls, wisdow, tables. and similer

Bon-procuct couad rerfaoct dem L, L L. {x) gé
Nomh,mnm_vzﬁdu,mimzu«fmd -1

Floors, oncs. and feed Toughs of coocrie o TOILET AND WATIR SUPPLY
« (2) !

qmﬂyimm’vioujmmiﬂ::inxomrrpdr .
Walls and orilings smooth, painted or finithed

wdeguately: in pood repain eciling dusttight ., () .,
Scperatc stalls of pens for borex, enlvex, snd batlg

D0 ORI BNARE v e S e mcerm s {c) !

Adequate panire] and/or erificial light: well

7. Tolle =
Provided: cooveniondy jocmed L ... .., ... (=)
Covsruacd xod opmead sccording 1o Ordinance ®)

'Non;dmmofh\.hawu:mpmm... (c)
/ ’Toaurmminwc:;imwim(hﬂnmq e d (D)
@

L R e

Properly veetilmed: ..., L, ] © [/ 8. Water Supply @ 5‘
Conznnodmdnranmdmmﬁn;m&m ()

3. Cleanlineas = Complics with berriologiont sondacds ., . . _ . ) _of

Ceomd frecof licer ... .. ..., .. () Nummn&md-m%:

No swine o fond ..._.......-.....-.,[(b) B0 Improper subecged fley L, L. (5] 2-

4. Cowyard » UTENSILS AND EQUIPMENT

Graded 10 drain: po pooled water or waeicr . | -

Cowyard et ernle bousing wro & wrure 9, Construction *

Properly mainwined ..., L., Smoodk, imperviout, pocabeorbert, sake Tstcrials

Noswine .., ,_ .. R R e mﬂydm;bl::nt:!::bxm&:dpnﬂx......

Manwme suored insccexsible 10 COWE © vnnnany ! In good repmir; acceenie for inspection .., ..
Approved singlewarvice exides: pot remaed |,

MILXHOUSE OR ROOM Vicnsils md equipmers of proper daxign ... ..
ApprwudC:‘?:nﬂka;\ds:rynzm .........

3. Conatruction and Focllltlen 4

Floors 10. Cleaning =

Smnmh:mml:cxmbcrimpc‘vim mazerinl: Utemails wnd equipmant e L, ..., ... (2} E

& good repair 7

Graded 10 drain 1. Sanitimtion =

Drxhumsppm_i!mumcsgdmn.mjmyrymm.

Walk and Celllngs

Approved mawerial «od finish ., ... .., ... {»)
Good repair (windows, doors, and hoscport
WY, o sramssm s ®)

Lighting and Ventikation

Aﬂmulﬁmamm:sdnquipmrmbjnucd
10 proved raniiacon proceas (Soe Orinancy ) (W) .5

12. Storage =

Stormd 19 maw compiczs drzimnge, whar

R (&) _-!‘24

Adequate namural sadfor wrificial ight, properiy Singlescrvice aricks poperty nored L L L L (©
SR sy

Adequase veaulation L, L L

Dour:mdwindmdomddmn;ﬂmry-ume;. MILEING

Veots and lighting fixnures propery insualled | _

13. Flanke, Udders, 20d Tean H
Milking dooe in bery, wxbic, or perioe .. _ ., . (a}

Bmh.&:gmmp:ucdt:fw:::mc'::gbcgu: R )]
Flmh.trllh.nd&;r'.ndhﬂ:a{mdcmu
dmn!nﬂﬁu:;dip;z:\‘hcnmq\zhud..._. (c) ;
mem::dﬁt&mr.':’;xdmm
nxddncn‘_;'rmpw!.ul::.lc;; .......... (4]
Nu\rdl‘-todm_ﬂ):':; ................. O]

Dﬂg‘lpr:pa‘iyhhlui‘da—ftcﬁa(fwm.
a:nim-;lnﬂ:mn.xﬁvtincruﬁm:}..-.
Drnpprqzz{ynu:dndmedmp’:dode
contminacing of mBE ..., ... .

X max 6F 7
PERSONNEL

16. Hand-Wishlng Faciides =

17. Personnel Qeanllnem =
Emd.w-.bedch:u-nddri:dhc{u:mﬂl:ing.

of porforming milk house fancioes: rowssbed

~ben cootmineed L Lo, L (n) t
Cerm omer garmens wom re-a f (B}
CooLING

13, Coollng ¢

Milk coaled 10 45 F or low within 2 howrs nfier

mﬂkﬁ:;,u:qxsp:’mhmbfofdfmaa O
Recirmilated eooling wmar from st somree xod

Properly prowoed; compli with

FEST CONTROL

19. Inssct and Rodent Comtrol 1

Fly breeding minimird soeroved man e
dupe-dnﬂbod;(k%m) ........ (w) g
L&mw:p-duprmym ..... o4 )
All openingy effctivdy rercened o ’
Fﬂnclud.:'au:dpu-:dnd{duh:;;
tames doors open oorwwd L., L, L. (c) 2
Milkhooa: free of fscca mod roden .. L L L L )
Approved porsicides: wedproperty L ...,
quqrm:mdmnuﬂzmacpacdw f 2
PFBCAe contammaton .- ... .. ..., . (4]
Smumd_ing(nmmddm:&c:ofhn‘bu'agu"_‘
rod brooding woss L.l @)
Ferd storage nos maradtos for birds 5 _
rodonts of D . L La e &)

25

5

ew Dairy Farm Inspection Report. Below is a copy with the point



S

‘o - | o &

) P. O, BOX 1907 \
LEWISBURG, TN. 37091 Y

e TS Y

11/a3 138 [11/84

REMARKS:

LABORATORY REPOQRT 2

Quality Report
Standard Plate Count

Type Bact

PJ. Count

Freeze Point

Antibiotics

Leucocyte Count

Leucocyte Count

0- 250,000
Per ML -

250,0G0 - 500,000
Per ML

500,600-" Pl
Per

-Dates shown are sample collection date and date plated

-Bacteria count of your sample. (Maximum allowable under slate
law 100,000 per ml.)

-Type bacteria in your milk sample
0 - Diplococceus - indicates improper cocling

B - Bacillus - unclean equipment, wet milking, dirty vacuum fine
§ - Streptococous - mastitis causing bacleria

-Preliminary incubation - Identifies the type bacteria that have
the ability to grow at refrigeration temperatures. These bacteria
are common every where in nalure (air, water, dusl, manure,
farm ponds}. Maximum allowable count: 100,000 per ml.)

-Freezing point of lhe mifk vidlation above - 0.530°C. (ie. -
0528°C = violation). Do not dip inflations between milkings; do
nat wash off outside of bulk tank with a hose while milk is in
tank; do not rinse pipeline into tank at end of milking. ]

-Antibiotics or other inhibitors - ilegal In milk. Posilive results
immediate withholding for viclation.

-ar Somalic Cell Count - indication of infectior: and reduced milk
production. Violation if greater than 1,000,000 per ml.

Remarks

Few problems, Good Herd Health up to 3% lost milk
progduction.

Loss of 5 - 8% of milk production.

Poor management practices. Malfunctioning milking
equipment. Loss of 8 - 15% milk production,

. 540 [OF [Nz
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PLEASE READ REVERSE SIDE
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over 1,000000 per ml  Poor management -practices, Vickation!! * Subject o being
degraded by State regulatory. Loss of at least 15 - 20% of
milk production!

Sed - Sediment - Visible and invisible sediment in milk due to improper cleaning cows'
teals prior to milking or wet milking.

#1
#2
#3
#4

Remarks Section:

Lab Pasleurized Count -

Acceptable

Acceptable

Questionable

Violation subject fo withholding, Dust, dirt, manure,
garget, insects, elc.

Wiliindicate it any qualily tests are not agceptable.
Also
If your LP. is greater than 500 per ml LP Count will be

printed in the remarks. This is considered a violation. LP
Counts greater than 1000 per ml are considered a

.serious violation, Lab Pasteurized counts indicate the

bacteria that survive pasteurization and have the ability
ta grow in cold milk causing off adors and flavors in the
finished preduct. Check your cleaning and sanitizing. of
mitking equipment, feats prior to milking, bulk tank and
pipetine,

‘Mwmmgm.uw
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Mastitis Control
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Controlling mastitis in your herd depends upon identifying all the
Staph. aureus infected cows and using proper methods to prevent the
milk from these cows from contacting the teats of clean cows in th

herd.

The goal of milking hygiene is to milk a clean, dry udder with clean,
properly maintained milking machinery efficiently and completely.
"Completely” means that milkers must allow cows to make maximum
use of the natural milk letdown reflex. -

1.Maintain healthy teat-end tissue by considering the
following:

* Use proper vacuum level.

¢ Use a proper pulsation rate.

* Milk for an appropriate length of time.

* Promptly remove teat cups.

* Position machine units to prevent liner slips.
that can cause impacts.

2. Avoid causing new infections during treatment.

Because the teat duct is the primary barrier to infection,
great care must be taken to maintain normal tissue
architecture during milking and when administering
intramammary infusion products.

When treating udders with a syringe, insert the cannula
only 2-3 mm into the teat duct. Tests show that this
approach can lessen new infections by 50%.

3. Milk dry udders only.

When cows with wet udders are milked, dirty water
can gather at the mouthpiece of the liner. Then, this water
is periodically sucked into the liner and can be propelled

into the udder—carrying environmental pathogens with
it.

4. Provide an environment that is clean, dry and unlikely
to injure teats.

5. Reduce temperature and humidity extremes.
6. Provide good nutrition.

7. Prevent stray voltage.



Guidelines for Disinfectant Solutions: 7
“isinfecting Milking ' o ) _
nits After Milking Add21/2 Fablespoons of liquid chlorine bleach (5.25% sodium
hypochloride) to a 5-gallon bucket of cold or lukewarm water to get
a 100 parts per million (ppm) solution. Fifty ppm of available iodine
may also be used, again with cold or lukewarm water. The disinfectant
solution should be good for up to twenty cows.

Positive or Suspect
Cows

Efficiency of disinfection can be tested by culturing inflation liners.

Milk Staph. aureus-infected cows, take a swab of liners, perform disin-
fection procedure, then take another swab of the liners. If disinfection is.
effective, liners that test positive for Staph. aureus before disinfection are .
negative afterward.

Bucket Dipping

Remove the long milk tube from the milk pipeline and open the valve
in the long milk tube to prevent an airlock in the unit. Flush the unit
well with clear water (cold or hot) using a spray nozzle on a hose.
Insert the nozzle into one inflation and flush until water from the other
three inflations runs clear.

Then, immerse the entire milking unit in the disinfectant solution for
thirty to sixty seconds. Remove and flush the unit with spray nozzle as
before with clean water before use.

Manual Backflushing

With the vaccum off, flush the unit well with disinfectant solution
(cool or warm water not above 100 degrees F). Flush with hose through
one inflation until the solution runs clear from the other three infla-
tions. The disinfectant solution coming from the hose should contain
100 ppm of chlorine or at least 40 ppm of available iodine. Injector
systems are commercially available; see your equipment dealer for
details and installation instructions.

Automatic Backflushing

Disinfectant solution should be delivered through the long milk hose
at the same concentrations used for manual backflushing. Hot water

(above 150 degrees F) may also be used. Consult your milking equip-
ment dealer for details and installation instructions. :

cor More Information | Contact ProScience Corporation’s Technical Services Department at ~ ©
(800) 658-8868.
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