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Overview: Regulatory Considerations for Dairy Processing Plants

• Getting started: Facility design, equipment, general considerations
• Plan Review: Preparation, process, timeline
• Licensing and Permitting
• Sampling and Testing
• Learn more: Regulatory references, contacts and resources for additional help

Getting Started: Designing Your Facility
Building the facility
Start with essentials and allow for expansion
• Washable walls, ceilings, floors and
surfaces

Make special consideration for
• Construction regulations
• Location of doors, windows, and rooms

• Good lighting and ventilation

• Receiving room for unloading bulk milk and
storing raw milk

• Hand washing sinks

• Separate rooms for washing returnable bottles,
crates, and staff changing areas

• Good electric supply, as well as a back-up
generator
• Water supply, water systems, and water
heating systems

• Many more!

Getting Started: Processing Equipment

• Manual or automatic, new and/or used**
can be used in a dairy plant
• Placement and flow of the product
• Pasteurizer – Vat or High Temperature Short
Time (HTST) units
• Separator (to make full-fat, skimmed and
semi-skimmed milk)
• Bottling and filler machines
• Vats

Processing Equipment Continued
• Packaging equipment
• Cleaning equipment - wash vats,
brushes, etc.
• Recording charts
• Milk and cleaning pumps
• Milk transfer lines or tanks from the
milk room to the plant
• Storage tanks
• Many more!

Hygiene and Sanitation Requirements to Consider
• Use sanitizing footbaths or foamers at the entrance to the dairy processing plant
• Adequate hair covering and beard covering are required.
• Clean clothes and footwear are required for anyone working or present in the plant.
• Hands must be thoroughly washed before working in the dairy processing facility and
as often as necessary to remove contamination. Hand washing signs are required in
all toilet facilities.
• Persons working in the plant must maintain good clean working habits and conduct
themselves in such a manner as to not contaminate the milk products or equipment.

Other General Processing Plant Considerations
Location
• Accessibility

Personnel traffic into and through the
processing plant

• Prevailing winds

• Dedicated processing plant clothing and
footwear

• Insect control

• Only authorized personnel are allowed
in plant

• Drainage

• No barn clothing or barn boots

• City sewer service

• Complete barn chores after working in
processing plant or shower and put on
plant clothing after working in barn.

• Private on-site septic systems

Requirements for Records and Documentation
• Develop Standard Operating Procedures with clear methods for documenting
processes and procedures performed in the dairy plant
• Cleaning and sanitation procedures
• Plans for documenting other regulatory requirements
• HACCP (Hazard Analysis Critical Control Point) plans and FSMA (Food Safety
Modernization Act)
• Recall plans
• Pest control
• Allergen control

Plan Review: Prior Preparation
• Obtain approval from County Planning
and Zoning, and apply for appropriate
building, septic, and electrical permits.
• Submit plumbing plans to the
Department of Labor and Industry
(DOLI). All licensed plumbers will need
to submit these plans to DOLI before
proceeding with any major installations.
For more information please see the
DOLI Plumbing Plan Review

Plan Review: Process
• Submission of Plan, blueprints and drawings (including electrical diagrams),
processing equipment locations, and plumbing plan
• A copy of all construction plans must be submitted to the MDA Dairy
Inspection Program before construction begins. This should include
information on the following items:
• Basic building layout showing all doors and windows
• Diagram of the milk piping layout in the plant to be drawn by the installer

Plan Review: Approval Process Timeline and Logistics
• The review process typically takes 30 days and may take longer depending on the
backlog of plans. During this time the plan reviewer may call with questions
regarding the plans. Fees are charged for the plan review and plant approval process.
• The Fee is $45/hour for all trips the inspector makes except for when they are doing
an official inspection.
• A letter will be sent to the applicant as an approval from the MDA to begin
construction.
• Construction should not begin until plans are approved. Failure to wait for approval
may result in having you redo something in the plant if it does not meet regulatory
requirements.

Plan Review: After Approval

• Keep in contact with your dairy inspector. Periodic inspections are required
during construction.
• A well water sample will be taken by the dairy inspector after plumbing is
complete. The well must meet all of the requirements of the MN Well Code.
• Product labels must be reviewed and approved by MDA Compliance Officer.
• Plant documents must be reviewed by the inspector. These documents include
Standard Operating Procedures (SOP’s), pH logs, sanitizer logs, CIP charts,
pasteurization charts, batch records, PMO Appendix N antibiotic testing and
other documents.

Licensing and Permitting

• Dairy Plant Processing License
• Farmstead Cheese Permit
• Mobile Food Handlers License
• Bulk Hauler License
• Antibiotic Testing Certification
• Field Representative Permit
• Dairy Plant Permit

Fees
• Plant Inspection Fees
• Pasteurizer Inspection Fees
• Fees for approval of equipment plans
reviews, plant reviews and inspections or
special approvals (Approval Services Fees)
• Reinspection Fees
• Farm Inspection Fees
• Laboratory Evaluation Fees
• Processor Assessment Fees
• Milk Procurement Fees

Milk Quality, Sampling, & Testing
Dairy Inspection Program Sampling
Milk and milk products are sampled and tested by the regulatory agency on a regular basis to
ensure the quality, safety, and labeling compliance of the product.
• For Grade A products, the sampling frequencies for different products are described in the
PMO.
• Non-Grade A products are sampled on a more intermittent basis; however, they are tested
for specific pathogens each time a sample is collected.
• Sample results are compared against the regulatory requirements to determine whether
they are in compliance. If specific disease causing bacteria (pathogens) are found in a sample
or the sample isn’t in full compliance with the requirements, a product recall or other
regulatory action may need to be conducted

Milk Quality, Sampling, & Testing Continued
Raw Milk from the Farm
• Raw milk samples are collected from the farm bulk tank to determine compliance with bacteria (SPC),
somatic cell count (SCC), temperature and antibiotic requirements. It is the plant’s responsibility to ensure
that these samples are collected and submitted to a laboratory.
These samples must be:
• Representative of the entire herd’s milk;
• Collected by a licensed bulk hauler or sampler on a monthly basis;
• Submitted to an approved laboratory for quality testing (SPC, SCC, temperature and antibiotics); and
• Reported to the MDA on a monthly basis.
• These sample results must be submitted to the MDA’s dairy inspection program through the electronic
qualities email system.

Regulatory Standards for Raw Milk From Farms

Standards

Grade A

Manufacturing Grade
(Grade B)

Bacteria (Standard
Plate Count)

< 100,000*

< 500,000*

Somatic Cell Count
(Sheep & Cow)

< 750,000*

< 750,000*

Somatic Cell Count
(Goats)

< 1,000,000*

< 1,000,000*

Temperature

≤ 45°F*

≤ 45°F*

Drug Residue

Not Found

Not Found

*It is important to note that these are the minimum standards – when
selling milk to other plants they or you can have more strict standards.

Finished Product Sample Analysis
Samples are analyzed for different types of food safety hazards and quality
requirements. These may include:
• General bacteria levels
• Drug residues
• Coliforms
• Phosphatase
• Pathogens (Salmonella, E. coli, Listeria, Staphylococcus, etc)
• Other non-food safety testing, such as fat or protein levels, may be completed in
specific cases, but are not usually routinely done

Finished Product Sample Results

• MDA dairy program personnel will
send the results of any sampling done
as soon as it is available.
• If the results of sampling indicate that
there is a food safety concern, the
MDA dairy program staff will work
with you to determine the
appropriate response.

Internal Product Testing and Quality Assurance

• MN State testing can be used as a supplement to your quality assurance
program, but is not designed to be your quality assurance program.
• Each plant is responsible for implementing their quality assurance program. This
program may consist of sampling that is used to assess whether the production
process is consistently meeting the desired standards, as well as food safety
based testing.
Factors to keep in mind when determining your internal testing
•

The type of product you produce, the plant history, the complexity of your
production system.

• You may need to collect more samples of your product at the start-up phase of
your plant in order to develop a good baseline for your process.

Rules, Laws, and References
Grade A Pasteurized Milk Ordinance

3A Standards for construction of dairy equipment

https://www.fda.gov/media/140394/downl
oad

http://www.3-a.org/

Minnesota State Statutes, Chapter 32D,
Dairy Products
https://www.revisor.mn.gov/statutes/?id=32
Minnesota State Statutes, chapter 28A,
Licensing of Food Handlers
https://www.revisor.mn.gov/statutes/?id=28A

USDA Milk for Manufacturing Purposes and its
Production and Processing, Recommended
Requirements
https://www.ams.usda.gov/publications/content/mil
k-manufacturing-purposes-and-its-production-andprocessing
7 CFR 58-Grading and Inspection, General
Specifications for Approved Plants and Standards for
Grades of Dairy Products
http://www.gpo.gov/fdsys/granule/CFR-2011-title7vol3/CFR-2011-title7-vol3-part58/content-detail.html

Rules and Laws Continued

21 CFR 117 - Good Manufacturing Practices (GMPs)
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=117
21 CFR 131 – Milk and Cream Standards of Identity
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=131
Federal Milk Marketing Order
http://www.fmma30.com/
Milk and Dairy Beef Drug Residue Prevention Manual
https://nationaldairyfarm.com/wp-content/uploads/2018/10/ResidueManual2018Web_0.pdf

Key Contacts and Resources for Additional Help
• MDA Dairy Inspection: 651-201-6300; https://www.mda.state.mn.us/food-feed/dairy-minnesota
• MDA Ag Marketing & Development Division (grant and loan financing information): 651-201-6500
• Starting a Small Dairy Processing Plant: https://www.mda.state.mn.us/sites/default/files/202002/Starting%20a%20Small%20Dairy%20Processing%20Plant%2002-2020_0.pdf
• MDA Food & Feed Safety Division
• Retail Food Inspection Program: https://www.mda.state.mn.us/food-feed/retail-food-inspection-program
• Retail Food Plan Review: https://www.mda.state.mn.us/planreview
• Licensing and Registration: 651-201-6062

• UMN extension dairy specialists and pilot plant: https://fscn.cfans.umn.edu/research-services/pilotplant
• MDA Starting a Food Business Roadmap: https://www.mda.state.mn.us/business-dev-loansgrants/starting-food-business-roadmap

Questions?

Thank you!
Lisa Ramacher
Lisa.ramacher@state.mn.us
952-484-1057

