Dairy Construction Guidance

Fact Sheet

Before constructing, substantially reconstructing, or extensively altering a dairy plant, submit complete
plans and specifications for construction, reconstruction, or alteration. Plans can be submitted to your
Dairy Technical Specialist or to datcpdfsplanreview@wisconsin.gov.

Hand Sinks

Must be foot operated, motion sensor, or
equipped with hands free paddle style handles.

Each sink must be plumbed with hot and cold
running water. Sink drains should be piped
directly to a sanitary drain.

Floors

Must be smooth and easy to clean. Made
of concrete or equally impervious and
cleanable material.

Must be sloped to drain with an adequate
number of floor drains to prevent pooling
of liquid in production areas.

Walls and Ceilings

Floor wall junctions in processing areas
must be coved to facilitate cleaning.

Walls must be smooth, washable,
and light colored.

Window ledges sloped to an angle of
45° below horizontal.

If windows are not permanently closed,
they must be screened.

Suspended ceiling panels are prohibited where powders will be handled.

If condensation will accumulate overhead, ensure fixtures are arranged or shielded so that condensation
does not drop into product or onto product contact surfaces.
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Lighting

Provide adequate lighting, all overhead lighting must be shielded.

Water Supply

Water from a privately owned water system must be sampled at least once every six months and
after any repair or alteration to the water system. For Grade A plants, water sampling will be
conducted by the Division.

Testing of municipal water is not required.

Two Compartment Wash Sinks

If equipment or utensils are cleaned manually,
an adequate number of conveniently located
wash and rinse sinks must be provided.

Sinks must be constructed of stainless steel
or other approved materials.

Sinks must have at least two compartments
large enough to submerge at least 50%
of the largest item cleaned.

Each sink must be plumbed with hot and cold running water.
Sink drains should be piped directly to a sanitary drain.

Toilet Facilities

Toilet rooms shall not open directly into any room where milk or dairy products are processed.

Shall have hand washing facilities with hot and cold running water, soap, single-service towels or
hand-drying equipment, and easily cleanable covered receptacles for waste materials

Locker and Linen Facilities

A locker room or comparable facility must be
provided for storage of employee clothing and
personal items.

Personal items must not be stored in processing areas.
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Garbage and Solid Waste Disposal

Garbage and solid waste shall be held
in durable, leak-proof, easily cleanable,
and pest-resistant containers.

Containers shall be covered with
tight fitting lids.

Separate Room Requirements
Separate rooms are required for all the following:

Raw milk unloading

Areas used to clean and sanitize bulk milk tanks of bulk transport containers
Processing areas

Areas used to clean or sanitize dairy product packages or containers
Areas used to store or fabricate dairy product packages

Areas used to store dairy product ingredients, other than raw milk

Areas used to receive, handle, or store returned packaged dairy products
Areas used for boiler, heating plant, utility, or maintenance equipment

. Employee toilet areas

10. Employee locker areas, dressing areas, break areas, and lunch areas
11. Areas used as living quarters
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Additional Information and Resources

For more information and resources, please see the Dairy Services Home Page and ATCP 65.24.
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