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SUBJECT: To assist industry personnel to ensure a proper DATCP approved device is used and to guide dairy staff on proper use of in-line sampling device.

SCOPE: To help guide DATCP and dairy industry personnel on practical installation, maintenance, and usage of an in-line sampler to align with state and federal regulations.

DEFINITIONS:
· FDA M-b; Memoranda of Milk Ordinance Equipment Compliance: These documents are part of the FDA’s Milk Safety Cooperative Program and provide guidance on equipment compliance. Equipment with an FDA M-b have been reviewed and accepted by the FDA.

GUIDANCE:

Equipment Installation
· Prior to installation, ensure in-line sampler has proper approvals including FDA M-b’s.
· FDA M-b’s can be found at: https://gams.fda.gov. 
· Submit the Application for Milk Handling Equipment and Facility Construction and the Supplemental Application for In-Line Sampler to the Department for review.
· Applications can be found on the DATCP website: https://datcp.wi.gov. 
· Directions for submission are noted on each application.
· Provide a P&ID or drawing of the planned installation.
· When planning the installation, consider the following:
· Review and follow Manufacturers’ Instructions.
· Location:
· Device should be installed on a pipeline where the milk is fully homogenous (i.e. installed in way that does not create a dead end).
· Consider installing on a pipeline that can be empty between milkings.
· Install downstream of any pre-cooling to help maintain sample temperatures.
· Location should be convenient for cleaning and maintaining the sampler and sampler components.
· Collection Container:
· Install device with a properly sized collection container.
· If using a rigid collection container, container needs to remain in a vertical orientation.
· Ensure enough room for container to be maintained at proper sampling temperatures (i.e. under refrigeration).
· Flow Rate:
· When setting up the in-line sampler, ensure the rate of sample collection correlates with milk flow rate to ensure a representative sample for each load-out.
· In-Line Sampling devices are not to be modified.

Personnel Daily Handling Practices
· Follow Manufacturer’s instructions.
· Hands need to be washed before handling the sample device or sample container.
· Ensure proper cleaning and maintenance by disassembling sampling device routinely. Inspect and replace consumable components (needle, septum, O-ring, etc.) as required by manufacturer instructions or when signs of wear appear.
· When reassembling, ensure proper lubrication when required. 
· Ensure food grade lubricate is used.
· Ensure sample cooling or refrigeration does not contaminate sample.
· If using ice, ensure water level does not rise above where the collection container connects to the sampling device.
· Refrigeration or cooling method
· Must not freeze any portion of the sample.
· Needs to be adequate to maintain sample between 32°F and 40°F.
· Shall only contain the sample and a calibrated thermometer.
· Storage of replacement components (sample container, septum, needle, O-ring, etc.) should be clean, sanitary and organized. 
· Replacement sample containers should be stored in a well maintained, cleanable location or sealed container. 
· Storage space should be dedicated to sampling equipment only.
· Single service components need to be discarded after one use. 
· Multi-use sample containers must be replaced when scoring, dis-coloration or other damage occurs. Multi-use containers must be thoroughly cleaned and sanitized after each use.
· Splitting samples shall be done on a clean, uncluttered surface or table.
· If samples are split on farm, 3 sample vials shall be taken: TC, Official, and Antibiotic (App N).

Training and Records
· At least one person on farm shall be a licensed bulk milk weigher and sampler (BMWS).
· The designated BMWS is responsible for creating, implementing and maintaining training and training records.
· Training records shall be maintained in an organized manner and readily available during inspections. 
· Records should be easy to follow and legible.
· All required documentation must be available and accessible during inspections.
· Documentation will be reviewed by DATCP staff during routine inspections of Dairy Plants and BMWS. 
· If documentation is incomplete, does not meet the requirements set by DATCP, or is unavailable, it may result in a violation of the licensee. 
· Training materials need to include all DATCP required topics.
· Materials should be sufficient, straightforward, and easy to understand.
· Training materials can include things like demonstrations, quizzes, PowerPoints or any other means of providing information in an efficient way.
· If using written materials, including quizzes or worksheets, completed materials need to be maintained for inspection.
· Sample collection records need to be sufficiently completed to track samples for each tanker/load.

REFERENCES
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· ATCP 65
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