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SUBJECT: To assist dairy section staff and industry personnel in developing and implementing In-Line sampler training programs.

SCOPE: To help guide DATCP and dairy industry personnel on required materials, documents, frequency of training farm staff on proper handling, use of in-line samplers, and sample collection.

GUIDANCE:
It is the responsibility of the licensed Bulk Milk Weigher and Sampler (BMWS) to train all designated employees on how to properly use an in-sampler and handle any samples collected.

Required Topics:

1. Proper hand washing/hygiene.
· Wash with soap and warm water for a minimum of 20 seconds.
· Dry hands with single-use disposable towels.
2. How to set up device based on manufacturer's specifications.
· Device assembly.
· Change septum/insert needle/use peristaltic pump.
· Attach sample container.
3. How to turn device on, set sampling rate.
4. How to stop sample collection, when to pause sample collection.
· Clean-in-place (CIP).
· Unplanned downtime during milking.
5. Proper sample splitting.
· Follow aseptic handling practices.
· Sanitize all equipment utilized in sample splitting.
· Splitting is done in a clean, uncluttered environment.
· Sample collection container is not more than ¾ full.
· Sample is between 32°F and 40°F.
· Collect a temperature control sample.
· Proper agitation.
·  Roll sample collection container 180° upside down 25 times.
6. Proper cleaning of sampler.
· Follow manufacturer’s specifications.
· Single-use items vs multi-use items.
· Single-use items are discarded after one use.
· Multi-use items need to be properly cleaned and sanitized.
· Replace wearable parts/pieces.
· Ensure preventive maintenance schedule is followed based on manufacturer's specifications.
7. Proper disassembly.
· Follow manufacturer's specifications.
8. How to fill out sample documentation.
· Time, temperature, date, patron ID, initials of BMWS or trained employee, trailer ID (Grade A permit number).
· If you split the sample, include a properly labeled TC.
9. Definition of representative sample.
· A small, accurately selected quantity of milk that reflects the whole milk shipment.
10.  Knowledge Test.
· Must include all the above-mentioned materials.
· Open note is acceptable.

Required Documentation

1. SOP for sample device/sample handling.
· Can come from the manufacturer, if available.
2. Device manual.
3. Manufacturer’s SOP for preventive maintenance.
4. List of trained employees, including unlicensed individuals trained by a licensed BMWS under ATCP 82.12(2)(cs).
5. Training log and documentation of training.
· Training must occur at a minimum of once a year and cover all required materials listed above.
6. Completed knowledge test of each trained employee.
7. Temperature log for refrigeration.
8. Weight tickets.
9. Thermometer calibration records.
·  Completed every 6 months; meets ATCP 82.10(2)(e) requirements.

NOTE: In-line sampler manufacturers have training and standard operating procedures available on their websites for reference and use by the BMWS. 

REFERENCES
· ATCP 82
· ATCP 65
· DRY-GUD-038 In-Line Samplers on Dairy Farms
· DRY-PIN-028 In-Line Sampler Licensing Inspection Procedures
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