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The Minister of Health has, intermsof section 15(1) of the Foodstuffs, Cosmetics and Disinfectants Act,
1972 (Act No. 54 of 1972), made the regulations in the Schedule.

SCHEDULE
Definitions

1. In these regulations any expression to which ameaning has been assigned inthe Act shdl bear
such meaning and, unless inconsistent with the context -

“butter” means the product thefa of which consists exclusivey of butter fa and thecomposition
of which complies with the fat-content requirements prescribed in the Regul aionsre aing to
Dairy Products and Imitation Dary Products (Government NoticeNo. R. 2581 of 20 November
1987, as amended) made under theAgricultura Products Standards Act, 1990 (Act No. 119 of
1990) (hereinafter referred to as “the Dairy and Imitation Dary Products Regulaions’);

“buttermilk” means the milky by-product of the butter-making process;

“cheese” means the product that is obtained from a coagulum of —

(& milk or milk constituents;

(b) cream;

(¢0 partly or wholly skimmed milk;

(d) reconstituted (prepared) milk;

(& buttermilk;

(f)  concentrated milk; or

() acombination of the above products,
by the removal of the whey, and that has undergoneri pening to agrester or | esser extent and that
may in addition have been further processed;

“closed container” means a clean containerthat isimpervioustoliquid, lesk proofand will

protect the product therein from contamination under norma conditions of storage, handling and
transport;

“coliform bacteria” means rod-shgped, gram negative aerobic and facul tatively anaerobic non-
spore forming bacteriathat ferment lactose, producing gas and acid in the process, by using the
mediums and methods prescribed in paragraph 4, 5 or 11 of Annex A;



“compositedairy products” means a product as definedintheDary and Imitation Dairy
Products Regulations;

“cream” means the fluid dary product with afat content as prescribed by the Dairy and Imitation
Dairy Products Regulations;

“culture” means aliquid or powder conta ning oneor more acceptabl e sel ected micro-organisms
used in the manufacturing of cultured buttermilk, sour cream, sour milk, yoghurt or any other type
of fermented milk product;

“cultured buttermilk” means buttermilk or pasteuri zed or reconstituted (prepared) milk which
has been inoculated with aculture;

“dairy product” means a product as defined in the Dairy and Imitation Dary Products
Regul ations;

“Escherichia coli” meanstheorganism tha produces gas a 44°C +/- 0,25°C in brilliant green 2%
(m/v) bile broth and producesindolein tryptoneweter & the sametemperaturewhen incubated for
24 hours, when using themethod described in paragrgph 2 of Annex A or, dternatively, when the
violet red bile MUG agar method is used, thecoloniesthat fluoresce bluein thesurrounding
mediums under an ultraviolet light after incubation for 24 +/- 1 hour at 30°C;

“extraneous” means of external origin;

“food additive” means a substanceasddfined intheRegulations governing the Labe ling and
Advertising of Foodstuffs (Government NoticeNo. R. 2034 of 29 October 1993, as anended)
(hereinafter referred to as “the Labelling and Advertising of Foodstuffs Regulaions’);

“hermetically sealed container” means an unopened conta ner which cannot be opened without
breaking or damaging such container orased, adhesivelabd or other part of or atachment to
such contai ner and whichisintended to protect its contents against the entry of micro-organisms;

“imitation dairy product” means a product asdefinedintheDairy and Imitation and Dairy
Product Regul ations;

“milk” means the normal mammary gland secretion obta ned from | actating cows of thebovine
species, goats or sheep;

“milk powder” means the product obtained by theremovd of water only from milk, partly
skimmed milk or wholly skimmed milk, with or without food additives permitted by the Act;

“modified dairy product” meansaproduct as defined in theDairy and Imitation Dairy Products
Regulations;

“pasteurisation” means the heat treatment, asdescribed in Annex B, of adairy product or an
imitation dairy product so that -
(& all vegetative pathogens are destroyed; and
(b) inthe case of milk, the result ofthephosphatasetest described in paragraph 3 of
Annex A is negative
and, if the product concerned doesnot undergo further processing, the cooling thereofto be ow
59C immediately after having been thus heat treated:;

“presumptivetest” means atest the positive result of whichinvitesthe presumption that a
substanceis present after which the presumption must beproven to betrueby using more
sophisticated and accurate test methods;



“primary dairy product” meansaproduct asdefined in the Dairy and Imitetion Dairy Products
Regul ations;

“raw cream” means cream that has undergone pasteurisation, sterilization or ultrahigh
temperature treatment;

“raw milk” means milk that has not undergone pasteurization, sterilization or ultrahigh
temperature treatment;

“reconstituted (prepared) milk” meanstheproduct obta ned by re-constituting milk powder
with water so that it complies withdl therequirements for milk as prescribed in theDairy and
Imitation Dairy Products Regulations;

“skimmed milk” means milk the fat of which has been removed to comply with thefat-content
requirements prescribed in the Dairy and Imitation Dairy Product Regulation;

“skimmed milk powder” means the product obtained by the drying of skimmed milk;

“sour cream or cultured cream” meanstheproduct obta ned from pasteurized cream that has
been inoculated with a culture inorder for it to devel op certain microbid floraunder controlled
conditions;

“sour milk or cultured milk” meanstheproduct obtaned from pasteuri zed milk that has been
inoculated with a culturein order for it to devel op certain microbid floraunder controlled
conditions;

“sterilization” means the heat trestment above 100°C, after packaging, of adairy product or an
imitation dairy product so that the product concernedwill beresistant to microbiol ogica
deterioration for a period of at least 14 days if kept at atemperature of 30°C +/- 1°C;

“the Act” shall means the Foodstuffs, Cosmeticsand Disinfectants Act, 1972 (Act No. 54 of
1972);

“UHT” or “ultra high temperature treatment” meanstheprocess whereby milk or adairy
product is subjected to heat treatment above100°C and asepticaly packaged so that theend
product, after incubation for not lessthan 14 days a atemperatureof 30°C +/- 1°C, isfreefrom
spoilage by micro-organisms; and

“yoghurt” means the product obtai ned from pasteurized milk or reconstituted milk which has
been inoculated with ayoghurt culture and which is all owed to ferment under controlled
conditions;

Restrictions

2. No person shall use or sell raw milk intended for further processing which -
(a) contains the following:
(i) Antibiotics or other antimicrobial substancesinamountsthat exceed the

maximum residue level s stipulated in the Regul ations governing Maximum
Limits for Veterinary Medicineand Stock Remedy Residuestha my be present
in Foodstuffs (Government NoticeNo. R. 1809 of 3 July 1992, as amended)
(hereinafter referred to as theMaximum Limitsfor Veterinary Medicines and
Stock Remedy Residues Regulaions) or which virtueof apresumptivetest is
suspected to contain antibioticsor other antimicrobid substancesin amounts
that exceed such maximum residue levels;



(b)
(c)

(d)

(e)

(f)
(9)

(1)

(2)

(3)

(1)

(i) pathogenic organi sms, extraneous mater or any inflammatory product or other
substances which for any reason whatsoever may render themilk unfit for
human consumption;

gives a positiveresult when subjected to thed ot-on-boiling test described in paragraph 6

of Annex A

gives a standard pl ate count of morethan 200 000 col ony forming units per 1,0ml when

subjected to the standard plaecount test described in paragraph 7 of Annex A or thedry

rehydrated film method for standard col ony count described in paragraph 10 of Annex A;

) on application of the test describedin paragraph 4(4) of Annex A, exceedsthe
most probabl e number (MPN) of 10,0 coliform bacteriaper 1,0 ml milk or, ifthe
test for coliformsdescribed in paragraph 5 or 11 of Annex A is used, the number
of colony forming units exceeds 20 per milliliter of milk; or

(i) on application of the modified Eijkmann test, the VRB MUG agar method, or
the dry rehydrated film method described in paragraphs 2, 5 and 11,
respectively, of Annex A, isfoundto contain any ggcherichia coli iN0,01ml or
raw milk. When theEijkmanntest isused, or any ggcherichia coli in 1,0ml of
raw milk if the methods describedin paragraph 5 or 11 of Annex A are used;

when subj ected to the Standard M ethods for Counting Somatic Cdlsin BovineMilk*, is

found to contain an average of 500 000 or more somatic cdls per 1,0ml of bovinemilk or
an average of 750 000 or more cells per 1,0ml goat’s or shegp’smilk ater three
successive readings at interval s ofat least seven days during thetest period, of which
shows any other signs of abnormal secretary activity of themammary gland(s);

*  The Standard Method for Counting SomaicCedlsinBovineMilk isset forthin

International Dairy Federation (IDF) Bulletin No. 114 of 1979.
fails the ethanol stability test described in paragraph 9 of Annex A; and
is not packed in aclosed container.

No person shall after two yearsfrom thedaeof publication of theseregultions sd | any
raw milk, raw cream, raw skimmed milk, raw reconstituted (prepared) milk, raw
reconstituted (prepared) skimmed milk or raw milk that has becomesour, except inthe
areas of jurisdiction of thelocal authorities listed in Annex C.

Any local authority that is oftheopinionthat it can exercisesufficient control over the
selling of the raw dairy products referred to i n subparagraph (1) may request the Minister,
in writing through the rel evant provincd hedth department, to belistedin Annex C.

Any local authority that islistedin Annex C may request theMinister inwriting to dd ete
its name from the list.

No person shall sell for consumption raw milk, raw cream, raw skimmed milk, raw
reconstituted (prepared) milk or raw reconstituted (prepared) skimmed milk which -
(a) contains the following:

(1) Antibiotics or other antimicrobid substancesin amountstha exceed
the maximum residue | evel s stipulaed intheMaximum Limitsfor
V eteri nary Medicineand Stock Remedy Resi dues Regul aions or which
by virtue of a presumptive test issuspected to contain antibioticsor
other antimicrobid substancesin amounts that exceed such maximum
residue levels;

(i) pathogenic organisms, extraneous metter or any inflammatory product
or other substance which for any reason whatsoever may render the
product unfit for human consumption;

(b) gives a standard pl ate count of morethan 50 000 col ony forming units (CFUS)
per 1,0ml of the product when subjected to the standard plate count test
described in paragraph 7 of Annex A or thedry rehydrated film method for
standard colony count described in paragraph 10 of Annex A.



(c)

(d)
(e)

(f)

(9)

(h)
(i)
(i)

(k)

gives apositive result when subjected to thedot-on-boiling test desribed in

paragraph 6 of Annex A;

fails the ethanol stability test described in paragraph 9 of Annex A;

on execution of themodified Eijkmann test, theVRB MUG agar method or the

dry rehydrated film method described in paragraphs 2, 5 and 11, respectivey, of

Annex A, is found to containany gscherichiacoli in 1,0ml offluid or 1,09 of

cream;

) on subjection to the Standard RoutineMethod for the Counting of
Coliform Bacteriain Raw Milk oftheInternationd Dary Federation’'s
International IDF 73:1985, or any revised version thereof, or on
application of the VRB MUG agar method described in paragraph 5 of
Annex A or on using the dry rehydrated film method described in
paragraph 11 of Annex A, is foundto contain morethan 20 coliform
bacteriain 1,0ml of fluid; or

(i) on subjection to the coliform bacteriatest described in paragraph 4(4)
of Annex A, exceeds the most probable number (MPN) of 10,0
coliform bacteria per 1,0ml of fluid or 1,09 of semi-solid product;

in the case of raw milk, on subjectiontothe Standard Method for Counting

Somatic Cellsin Bovine Milk, is found to conta n an average of 500 000 or

more somatic cells per 1,0ml of bovinemilk or an average of 750 000 or more

cells per 1,0ml of goat’s or sheep’s milk after threesuccessivereadings a

interval s of at | east seven days during thetest period, or which shows any other

signs of abnormal secretory activity of the mammary gland(s);

is not packed in aclosed cntainer;

does not bear clearly on the label the words: “Unpasteurised” /
“Ongepasteuriserd” or “Raw milk” / “ Rou melk”;
when the milk is sold in the consumer’s own contaner, istgoped from a
container which does not bear alabel clearly indicating the words:
“Unpasteurised” / “Ongepasteuriseerd” or “Raw milk” / * Roumdk”;
(1) is not derived from aherd enrolled in theBovine T ubercul osis Scheme
and the Bovine Brucel l osis Schemewhich havebeen establishedin
terms of the Animal Diseases Act, 1984 (Act No. 350f1984); or
(i) is not derived fro aherd which annualy tests negativefor tubercul osis
and brucellosis.

No person shall sell for consumption raw milk that has become sour which -
contains the following:

(a)

(b)

(c)

(d)
(e)

(i)

(ii)

Antibiotics or other antimicrobial substancesinamountsthat exceed the
maximum residue levels stipulated i ntheMaximum Limitsfor Veterinary
Medicine and Stock Remedy Residues Regulaionsor which by virtueofa
presumptivetest is suspected to contain antibioticsor other antimicrobia
substances in amounts that exceed such maximum residue levels;
pathogenic organi sms, extraneous matter or any inflammatory product or other
substance which for any reason whatsoever may render theraw milk unfit for
human consumption;

on application ofthemadified Eijkmann test or theVRB MUG agar method described in
paragraphs 2 and 5 respectivey, of Annex A, isfound to contain any egcherichia coli iN
1,0ml of the product;

on subjection totheVRB MUG agar method or thedry rehydrated film method described
in paragraphs 5 and 11 of Annex A, respectivdy, contains morethan 50 coliform bacteria
per 1,0ml of the product;

is not packed in aclosed container; and

does not bear clearly on the label the words: “Unpasteurised sour milk” /
“ongepasteuriseerde suur melk” or “Raw sour milk” / “Rou suur melk”;



()

when the milk is soldintheconsumer's own conta ner, istgoped from aconta ner which
does not bear alabel clearly indicating the words: “ Unpasteurised sour milk”/
“Ongepasteuriseerde suur melk” or “Raw sour milk” / “Rou suur melk”.

6. No person shall sell -
pasteurised milk, pasteurised reconstituted (prepared) milk, pasteurized skimmed milk,
pasteurized reconstituted (prepared) skimmed milk or pasteurized cream which -

(a)

(b)

(i)

(ii)

(iii)

(iv)

(v)

contains the following:

(aa) Antibiotics or other antimicrobid substancesin amountstha exceed
the maximum residue | evel s stipulaed in theMaximum Limitsfor
V eteri nary Medicineand Stock Remedy Resi dues Regul aions or which
by virtue of a presumptive test (for example theKundrat test) is
suspected to contain antibioticsor other antimicrobia substancesin
amounts that exceed such maximum residue levels;

(bb)  pathogenic organisms, extraneous matter or any inflammatory product
or other substance which for any reason whatsoever may render the
product unfit for human consumption;

has been shown by the Aschéaffenburg and Mullen phosphatetest described in

paragraph 3 of Annex A or any othertest, provided its accuracy equa stha of

the aforementioned test, toyiddtheequiva ent of 10 micrograms or moreof p-

nitrophenol per 1,0ml;

(aa) on execution of theVRB MUG agar method or thedry rehydrated film
method is found to contain morethan 10,0 coliform bacteriain 1,0ml or
exceeds the most probablenumber (MPN) of 10,0 coliform bacteriaper
1,0ml of milk or 1,09 of semi-solid product; or

(bb)  on execution of the modified Eijkmann test, theVRB MUG agar
method or the dry rehydrated film method described in paragraphs 2, 5
and 11, espectively, of Annex A, isfoundto containany gscherichia
coli in 1,0ml of milk or 1,09 of semi-solid product;

gives a standard pl ate count of morethan 50 000 col ony forming units (CFUSs)

per 1,0ml of fluid or per1,0g of semi-solid product when subjected to thetests

described in paragraph 7 or 10 of Annex A;

is not packed in ahermetically seal ed contaner when soldto theultimate

consumer: Provided that incaseswheretheconsumer supplies hisor her own

empty container to be fill ed from abulk tank or container, thefilled container
need to be hermetically seal ed;

sterilised cream, sterilised milk, sterilised reconstituted (prepared) milk or UHT cream or
UHT milk which -

(i)

(ii)

(iii)

contains the following:

(aa) Antibiotics or other antimicrobid substancesin amountsthat exceed
the maximum residue level s stipulaed in theMaximum Limits for
V eterinary Medicineand Stock Remedy Resi dues Regul ations or which
by virtue of a presumptive test issuspected to contain antibiotics or
other antimicrobid substancesin amounts that exceed such maximum
residue levels;

(bb)  pathogenic organisms, extraneous matter or any inflammatory product
or other substances which for any reason whaisoever may render any
such product unfit for human consumption;

(aa) shows an increase in titratableacidity greater than 0,02, expressed as
grams of lactic acid per 100ml of milk, on gpplication ofthetest
described in paragraph 8 of Annex A dter incubation a 30°C +/- 1°C
for 14 days;

(bb)  shows any signs of coagulation or blown conta ners dfter i ncubation;

is not packed in ahermetically seal ed contaner when sold to theultimate

consumer.



10.

11.

Subject to the provisionsoftheAct, no person shdl sdl any dairy product or composite product

which -

(a) contains the following:

() Antibiotics or other antimicrobial substancesinamountsthat exceed the
maximum residue levels stipulated i ntheMaximum Limitsfor Veterinary
Medicine and Stock Remedy Residues Regulations or which by virtueofa
presumptivetest is suspected to contain antibioticsor other antimicrobia
substances in amounts that exceed such maximum residue levels;

(i) pathogenic organi sms, extraneous matter or any inflammatory product or other
substance which for any reason whasoever may render any such product unfit
for human consumption;

(b) in the case of milk powder or skimmed milk powder, contains morethan 50 000 colony
forming units per gram on application of the standard platecount test described in
paragraph 7 of Annex A;

(c) with the exception of ripened cheese -

() on execution of the test described in paragraph 4 of Annex A orthetest
described in International Standard |DF 73A:1985, contains morethan 50
coliform bacteria per 1,0ml of fluid or 1,09 of solid or semi-solid product;

(i) on execution of the modified Eijkmanntest ortheVRB MUG agar method
described in paragraphs 2 and 5, respectively, of Annex A, isfound to contain
any Escherichia coli iN 1,0ml offluid or 1,09 of solid or semi-solid produdt;

(d) in the case of ripened cheese -

(i) on execution of the test described in paragraph 4 of Annex A orthetest
described in Internati ond Standard IDF 73A: 1985 contains morethan 1000
coliform bacteria per 1,09 of the product;

(ii) on execution of the modified Eijkmanntest or theVRB MUG agar method
described in paragraphs 2 and 5, respectively, of Annex A, isfound to contain
any gscherichia coli Per1.0mloffiuidor 1,09 of solid or semi-solid product;

(e) is not packed in ahermetically seal ed package or in aclosed package.

No person shall sell any dairy product or compositedairy product which contans any food
additive not permitted by regulation.

No person shall sell milk, cream or any dairy product that isnot derived from themammary
gland(s) of lactating cows of the bovine species or of goasor shespunlessitislabdedin
accordance with the requirements of the | abding and Advertising of Foodstuffs Regul etions
promulgated under the Act.

No pasteurised milk, pasteurised cream or pasteurised reconstituted (prepared) milk whichis
returned to the milk processing plant shall be resold or processed for resal e.

In determining whether milk, dairy products and compositedairy products meet therequirements
laid down in regulations 2, 4,5, 6 or 7, thetests prescribed therein shdl be conducted and these
tests shall be conclusive for the said purpose

Repeal of regulations

12.

T heregulations published by Government Notice No. R. 258 of 8 February 1985, as amended by
Government Notice No. R. 2706 of 15 November 1991, are hereby repeal ed.



ANNEX A

METHODS FOR THE TESTING OF MILK, CREAM AND DAIRY PRODUCTS

(1)

(2)

(a) T he tests set forthin Annex A shdl beconducted in gppropriate casesin order to
ascertain the suitability of milk, cream and dairy products for human
consumption. Samples shall not befrozen but shal bekept a atemperature
below 5°C and shdl betested within 48 hours of col lection: Provided that these
requirements shdl not goply to dried dairy products, sterilized milk, UHT milk
and condensed dairy productsin their unopened containers

(0 For the purpose of Annex A “milk” shall indudemilk tha has undergone
pasteurization or sterilizaion or ultrahigh temperaturetrestment, and cream.

MICROBIOLOGICAL TESTS

(a) All distilled water used inthepreparation of mediumsshal beglassdistilled
water or water of similar purity.

(b) All glassware used in the tests prescribed by thisAnnex shdl besterile

(c) The sterility of all glassware, media and diluents shdl bechecked by -
(i) testing representativecontrol tubes, control dishes and growth media

used in each batch of tests;

(i) using the growth medium referred to in this Annex.

(d) All pipettes of the blow-out typeshdl besuitably plugged with non-absorbent

cotton wool.

(e) All glassware used for volumetric messurement shdl havean accuracy leve a
least equal to National Physical Research Laboratory Grade B.

(f) All chemicals used in the preparation of thesolutions and mediareferred toin

this Annex shall, except whereotherwiseprescribed, beof an anaytica reagent
grade or agrade suitable for the preparation of bacteriol ogi cd media

(9) Appropriate dehydrated cul turemedia wheresuch preparations areavail able,
may be used instead of the medi a prescribed: Provided that such dehydrated
media shall conform to the description givenandyidd equivdent results:
Provided further tha any peptone, bilesdts, tryptone, yesst extract and ox bile
used shall be of astandard equiva ent to thereference standard kept by the South
African Bureau of Standards.

Modified Eijkmann test for Escherichia coli

2.

(1)
(2)

(3)

(4)

The modified Eijkmann test shall be carried out in the manner set out bel ow.

Thoroughly mix the sample of milk or cream and, ifthecreamistoo thick for easy
handling, heat it to atemperature not higher than 37°C.

After taking all necessary precautionsto prevent contamination of the sample, inoculate
three tubes contai ning 10ml (m/v) of brilliant green bilebroth and fitted with an inverted
Durham fermentation tube for the detection of gas using a1 ml pipettewiththe
equivalent of 0,01ml in the caseof raw milk intended for pasteurization and 1ml in the
case of pasteurised milk, reconstituted (prepared) milk, pasteurized cream and cultured
dairy products. In the case of solid or semi-solid dairy products, inoculaetubes
containing double-strength brilliant green bilebroth with 10ml of a1:10 dilution of the
dairy product.

For the measurement of the 0,01 ml quantitiesto betested in thecaseof milk, prepare
decimal dilutions in accordance with the standard plate count method describedin



(5)

(6)

(7)

(8)

(9)

(10)

(11)

paragraph 7(1)(a) and (b), substituting 11,0ml of milk for 11,0g of milk powder or
skimmed milk powder.

Incubate the i nocul ated brilliant green bil ebroth for 48 hoursin awater bath keeping the
temperature of the water bath at 44°C +/- 0,15°C.

If the incubation prescribed in subparagrgph (5) leads to theformation of gasas seenin
the Durham tube, transfer and inoculum of 0,2ml from each brilliant green bilebroth tube
in which gas has formed to a separate tube of tryptone water.

Incubate the tryptone water tubes referred to in subparagraph (6) inthewater bath
referred to in subparagraph (5) at 44°C +/- 0,25°C for 24 +/- 2 hours.

After the said 24 +/- 2 hours, test thetryptonewater i n thetubes for indol e production by
adding 0,5ml of Kovac's reagent.

T he formation of arose-coloured ring a theinterfaceof thetwo liquidsindicaesthe
presence of indole.

A positive result ofgasand indolein any of thethreetubesinocul aed with the prescribed
volume of the same milk shall be taken toindicaethepresenceof egcherichia coli-

Prepare the (m/v) brilliant green bilebroth, thetryptonewater and the Kovac' sreagent as
follows:
(a) (i) T he composition of the brilliant green bilebroth shdl beasfollows:

OX DIl 20g

P EPtONE. .. 10g

L A0S, . et 109

1 per cent (m/v) aqueoussolution ofbrilliant green................ 1,3ml

Distilled Water........ovi i e u
(i) Dissolvethe constituentsin the distilled water.

@iii) Adjust the pH to avalue of 7,2 to 7,4.

(iv) Distribute themediumin 10ml quantities anong test tubes containing
an inverted Durham fermentationtubeandthen sterilizetheminan
autoclave at 121°C for at least 15 minutes.

v) In order to prepare doublestrength brilliant green bilebroth, usehaf

the quantity of distilled water.
(b) (i) The composition of thetryptone water shall be as follows:

T Y P ONE. e e e e 10g
Sodium chloride.......oooo i 59
Distilled Water.......c.oouiii i e uptoll

(i) Dissol ve theconstituentsin thedistilled water by warming the mixture
slightly.

@iii) Cool to 20-25°C and adjust the pH with sodium hydroxide sol ution or
hydrochloric acid solution to between 7,4 and 7,5.

(iv) Dispense the medium in 5ml aliquotsintest tubes. Autodavethe
dispensed medium at 121°C for at least 15 minutes.

(c) (i) T he composition of the Kovac’s reagent shall be as follows:
Paradi methylaminobenzadehyde..............ccooooiiiiiniiinn 5g
Concentrated hydrochloricadid...........cccoevviiiiiniiiieie e, 25ml
Amyl alcohol (pyridinefred)......cccooeviiiiiieiiiii e, 75ml

(i) Dissol ve paradimethylaminobenza dehydein theamy! a cohol and add
the hydrochloric acid.

(i) After preparation, the reagent should be yellow in colour.

(iv) Place the reagent in an amber-col oured gl ass stoppered vessd and store
in acool, dark place.
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(V) Do not use the reagent within 24 hours after preparation.

Aschaffenburg and Mullen phosphatase test

3.

(1)
(2)
(3)

(4)
(5)

(6)

(7)

(8)

T he phosphatase test shall be carried out in the manner set out below.

T est each sample as soon as possible after its arrival at the laboratory.

If the sampleis not tested immediately on its arrivd a thelaboraory, keepita a
temperature below 5°C, but not frozen, until it is tested.

Raise the temperature of the sample to 20-25°C immedi atdy beforeit istested.
T ake the following precautions during orinconnection with hetesting ofasample

(a)
(b)

(9)
(d)

Except in the case of cultured dary products, do not test asampl ethat shows
signs of spoiling or souring.

Use a clean pipette for each sampleof milk or cream and ensuretha no pipette
is contaminated with saliva.

Do not perform thetest in direct sunlight.

Use only distilled water throughout the test.

W henever practicable, use resgentsofandyticd qudity for thistest. Preparethebuffer
substrate solution as foll ows:

(a)

(b)
(c)

Buffer solution: Dissolve 3,5g of anhydrous sodium carbonateand 1,59 of

sodium bicarbontate i ndistilled water and fill upwithwaterto 1l solutionina

volumetric flask.

Keep the solid substrate, disodium p-nitrophenyl phosphate, in arefrigeraor.

Buffer substrate solution:

(i) Place 150mg ofthesubstratein astandard 100ml vol umetric mesasuring
flask and fill to the 100ml mark with the buffer solution.

(i) Storethe solution in arefrigerator and protect from light.

(iti)  When distilled waterisused for purposes of comparison, thesolution
must give a reading oflessthan thestandard 10 on the comparator disc
APTW 5 or APTW 7 whenviewed in transmitted light through a5mm
cell inthe all-purpose comparator.

(iv) Do not use the solution for longer than one week.

Use the following apparatus for the test:

(a)
(b)
(c)

(d)
(e)
(f)
(9)
(h)
(@)

(b)

(c)

(d)

A lovibond all-purpose comparator withastand for work in reflected light.
A Lovibond comparator disc APTW 5 or APTW 7.

Two fused-glass cells, 25mm deep, or test tubes of colourl ess | ass, 13,5mm
internal diameter, conforming to B.S. 625, fitted with non-p-nitrophenol -
containing stoppers, for usein the Lovibond dl purpose 1000 compearéator.
A waterbath capabl e of being maintained at 39°C +/- 0,5°C.

A pipetteto deliver 5,0ml.

A supply of 1,0ml straight-sided pipettes.

A 1l volumetric flask.

A 100ml standard volumetric fl ask.

After use, empty each tube rinseit inwater, wash wel in hot water containing
soda, rinsein hot water and thenindistilled water and dry, or cean by some
other equally effective method.

If, after treatment in accordancewith (a) of this subparagraph, atest tubedoes
not appear to be clean, repeat thetreatment but, in addition, after rising it in hot
water, place it in hydrochloricacid and thenrinseit again in hot water and then
indistilled water and dry it, or deanit by someother equdly effective method.
Clean new glassware by dippingitinasolution of chromic acid consisting of
five volumes of 8% (m/v) potassium dichromate and four vol umesof
concentrated sul phuric acid added slowly and carefully to themixture of
dichromate and water.

Keep the solution referred toin (c) of this subparagraph covered and discard it
when it turns green.



(9)

(e)
(f)

(9)
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After cleaning new glassware in the manner described above, rinseit in hot
water, thenrinseit in distilled water and dry.

Pipettes shoul d berinsed in cold water and then d eaned by soaking for 24 hours
in asolution of chromic acid in a250ml glass cylinder or other suiteble
container, and thereafter wel rinsed in hot weter and thenin distilled water and
dried, or cleaned by some other equally effective method.
Glassware used for the test shdl not be used for any other purposeand shdl be
kept separate from all other apparatus in the laboratory.

The test shall be carried out in the manner as set out bel ow:

(a)
(b)
(c)
(d)
(e)
()

(9)

(h)
(i)

(i)

Transfer 5ml of the buffer substrate sol utionto atest tubeusing apipette,
stopper the test tubeand bring the contentsto atemperature of 37°C +/- 0,5°C.
Add 1 ml of the milk or creamto betested, replacethestopper of thetest tube
and mix the contents well by shaking.

Incubate the test tube for 2 hours +/- 1 minute at 37°C +/- 0,5°C.
With each series of samples, incubae one control sample prepared from 5ml of
buffer substrate solution and 1ml of boiled milk or cream of thesametypeas
that undergoing the test.

After incubation, removethetest tubefrom thewater bath and mix the contents
well.

Place the control sampleontheléft-hand ramp of thestand and thetest sample
on theright.

T ake the readingsin reflected light by |ooking down onto thetwo gpertures with
the comparator facing a good source of daylight.

If artificial light is needed for matching, useadaylight typeofillumination.
Revolve the disc until thecolour ofthetest samplemachestha of thecontrol
sample.

Record readings fal | ing between two standards by &ffixing aplus or minussign
to the figure for the nearest standard.

Coliform Bacteria T est

4.

(1)

(2)
(3)

(4)

T he coliform bacteriatest for milk, reconstituted (prepared) milk, pasteurised milk,
pasteurised cream and dairy products shdl becarried out inthemanner set out be ow or
by using VRB MUG agar method described in paragraph 5 of Annexure A.

Mix the milk, ream or dairy products thoroughly before sampling from bulk.

(a)

(b)

Thoroughly mix samplesof milk, skimmed milk, buttermilk or cream. Ifitis
too thick for easy handling, cream may behested to atemperaturenot exceeding
37°C. Preparethe 1:10dilution (m/m) by adding 1ml of the product to 9ml of
the sterile diluent (phosphaebuffer or peptone sdinesolution) or 11ml of the
product to 99ml of the diluent (paragraph 7).

T horoughlt mix viscousor semi-solid cultured dairy products and place 11g of
the mixed product in a steril e wide-mouthed container. Add 99ml of heated
(40°C) sterile 2% (m/v) sodium ditraesolution and shakethemixtureuntil
homogeneousdispersionisobtained. T hisconstitutesthe1:10 dilution (m/m) of
the product. Further tenfold dilutions are preparedinthesterilediluent
(paragraph 7).

T he most probable number (MPN) of coliform bacteriashd | bedetermined asfollows:

(a)

(b)

(c)

Inocul ate threetest tubes each containing 10ml of doubl e-strength brilliant green
bile broth as described in paragraph 2(11)(a)(i) to (v) and aDurham tubewith
10ml of the 1:10 dilution oftheproduct. T hisinoculation correspondsto 1g or
1ml of the product sample in each tube.

Inocul ate three tubescontaining 10ml single-strength brilliant green bilebroth
and a Durham tube with 1 ml of the 1:10 dilution of theproduct. This
inoculation corresponds to 0,1g or 0,1ml of samplein each tube.
Inocul ate threetubes each containing 10ml of single-strength brilliant green bile
broth and a Durham tube with 1ml ofthe1:100 dilution or 0,1 dilution of the



(d)
(e)

(f)
(9)

(h)

(i)
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product. T hisinoculation correspondsto 0,01g or 0,01ml of thesamplein eech
tube.

Mix carefully, making sure that no air bubbles areshaken into the Durham
tubes.

After preparing theinitid dilutions, proceed without de ay with the preparation
of further dilutions and inocul ations.

Incubate the inocul ated tubes for 48 +/- 2 hours at 30°C +/- 1°C.

A tube containing sufficient gasto fill theconcavity of the Durham tubeshal be
recorded as positive A positiveresult shal dso berecorded ifthe Durham tube
contains |l ess than thesa d amount of gas but effervescence occurs when theside
of the test tubeis tapped. Record the number of positive results.
In the case of fruit yoghurt and other products containing afermentable
substance other than lactose, confirm thepresenceof lactosefermenters by
transferring one | oop full of the contents of each tube showing gas production to
fresh tubes of single-strength billiant green bilebroth, incubating thesetubes for
48 +/- 2 hours at 30°C +/- 1°C and examining them for gas production.
T he number of positive tubes (after confirmation, inthecaseof products
containing fermentabl e substances other than | actose) for each dilution is used
for determining theMPN of coliform bacteriaper 1,0g or 1,0ml of the product in
accordance with the following table:

Number of positive

MPN of Number of positive tubes MPN of

coliform in

coliformsin

1,0qg or
1,0ml

0,1g or
0,1ml

0,019 or
0,01ml

1,0qg or
1,0ml

1,0g or
1,0ml

0,19 or
0,1ml

0,019 or
0,01ml

1,0g or
1,0ml
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(5)

Cultured products with developed acidity shall betested within 48 hours ofther
manufacture.

Violet red bile (MUG) agar method for coliforms and Escherichia coli

5. (1)

The coliform organism test and the test for ggeherichia colj iNMilk, reconstituted
(prepared) milk, pasteurised milk, pasteurised cream and dairy products shdl becarried
out in the manner set out bel ow.



(2)

(3)

(4)
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Prepare the samples as foll ows:

(a) T horoughly mix samplesof milk, skimmed milk, buttermilk or cream. Ifitis
too thick for easy handling, cream may be hested to atemperaturenot exceeding
37°C. Preparethe 1:10dilution (m/m) by adding 1ml of the product to 9ml of
sterile diluent or 11ml of the product to 99ml of diluent.

(b) T horoughly mix viscousor semi-solid cultured dairy products and place 11g of
the product in asterile wide-mouthed container. Thenadd 99ml of heated
(40°C) sterile 2% (m/v) sodium citratesolution and shakethemixtureuntil
homogeneousdispersion has been obtained. This constitutesthe 1:10 dilution of
the product. Prepare further tenfold dilution in the sterile diluent.

Theviolet red bile agar is prepared as foll ows:

g/l
Brain heart infuSi ON ... ..o e e 7,0
P P 0N . e 4,0
=T 0 11 T P 9,0
Bile Salts NO. St e e e e 1,5
NEULTAl T ...ttt e e e e e e e e e e e 0,03
Crystal VIOl et ... oo e 0,002
MUG (4-methylumbelliferyl B-D-glucuronide) ............ccoooeeeiiiieiiniiiieieeens 0,1
SOAiUM Chl O B, e e e e 45
Disodium phosSphate........oiiiiii e 1,0
0 - 13,0*

*  When testing for ggcherichia coli» @dtheMUG reagent, if not dreedy
included in the media, according to the manufacturer’sinstructions

Note: (i) T he preparation of the samples should not becarried out in direct

sunlight; and
(i) normal aseptic precautions should be taken when necessary.

Thetest shall be conducted as follows:

(a) Prepare dilutions so as toabtan plateswith colony counts of morethan 10, if
possible, and fewer than 150. In thecaseof milk and liquid dairy products,
make sure that the micro-organismsin thetest samplearedistributed as evenly
as possible by inverting the samplecontainer 25times. Iffoam isformed, it
should be allowed todisperse. Theintervad between mixing and removing the
test portion should not belonger than threeminutes. Remove1ml ofthetest
sample with a sterile pipetteand add to 9ml of thediluent (or 10ml of thetest
sampleto 90ml ofthediluent or 11ml of thetest sampleto 99ml of the diluent).
Shake this primary dilutionthoroughly. Inthisway, a10™ dilutionisobta ned.

(b) Now prepare further dilutionsby transferring, using asterile pipette, 1ml ofthe
primary dilution toanother test tubeconta ning 9ml of sterilediluent, avoiding
contact between the pipetteand thediluent. A fresh pipette should beused for
each dilution.

Alternatively, transfer 10ml of the primary dil ution to abottle containing 90ml
of the sterile diluent, or 11ml of the primary dilutionto 99ml ofthesterile
diluent.
Mix thoroughly either by aspirating 10 timeswith afresh pipette or by mixing
mechanically for 5 to 10 secondsto obtain the10? dilution. Thefrequency of
rotation in thecase of mechanica mixing shdl besuch that theliquid movestwo
or three centimeters up thesideofthevessd whilebeing mixed. If necessary,
repeat this procedure, usingthe10? and further dilutionsto obtain 103, 104,
etcetera, dilutions until theappropriaenumber of micro-organisms has been
obtained.
Note: Thetime lapse betweentheinitid measurement of thetest portion, the
preparation of theprimary dilution and themixing of thedilutions and
mediums shall not be longer than 15 minutes.
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(c) Use a pipette to transfer Iml of theliquid product or theappropriatedilutionsto
the center of two petri dishes. Touchadry areainthepetri dishwith thetip of
the pipette. Use afresh pipetteto inoculate each dilution.

(d) Pour about 15ml of the VRB MUG agar a& 45°C +/- 1°C into each petri dish.
Mix immediately after pouring by rotating thepetri dish sufficiently to obtain
evenly dispersed colonies after incubation. Allow tosolidify onacool
horizontal surface.

After complete solidificaion, pour about 4ml ofthe VRB agar a 45°C +/- 1°C

onto the surface of the inoculated medium and dlow to solidify. Preparea

control dish with 15ml of the medium to check its sterility.

Note: In order to ensure tha thetemperaureof themedium is45°C +/- 1°C
before pouring, placeathemometerintoal,5% agar solution portion
in aseparate container identical tothat used for themedium. This
control portion should beexposed to the samehegting and cooling as
the medium.

(e) Incubate the plates in an adverted position. Do not stack them morethan six
high. Stack of plates should beseparaed from oneanother and from the sides
and top of the incubator. Incubate 30°C +/- 1°C into for 24°C +/- 2 hours.

(f) Examine the plates under a366 nm ultraviole light. All coloniesshowinga
blue fluorescence in the surrounding medium arecounted. Then examinethe
plates under normal |ight and count thecoliform organisms. Seect theplaes
with more than 10 and fewer than 150 colonies. Count thedark red-col oured
colonies with adianeter of a least 0,5mm, characteri stic of coliform organisms.
T hese dark pink to red colonies are usudly surrounded by ared zonein the
medium. Confirm the count by following the procedure describedin
subparagraph (g). Cal culatethenumber of coliform organisms per gram or per
milliliter, taking intoaccount theresult of the confirmeatory test. Fiveor more
fluorescent colonies are regarded as positive for gscherichia coli-

(9) T he confirmatory test is done by inocul ati ng fivecolonies of eech type, if
available, into tubes of brilliant green lactosebil e broth conta ning aDurham
tube and incubating a 30°C +/- 1°C for 24°C +/- 2 hours. Consider coloniesthat
show gas formation in the Durham tube to be coliform organisms.

The clot-on-boiling test

6. (1)
(2)
(3)
(4)
()
(6)

(7)
®)

Note:

Thoroughly mix the milk before sampling.

Pour 5ml of milk into atest tube.

Place thetubein boiling water.

Ensure that the level of the boiling water is higher than the milk level.
Stand the test tube of milk in the boiling water for five minutes.

Remove the test tubefrom thewater and tilt thetubead most horizontdly without shaking
the milk inside.

Wait until athin film is formed on the milk.

Theresult is positiveifall the milk dotsoriffloccul es are seen to beadhering to the
sides of thetube when it is returned to the vertical position.
Colostruminmilk will result in apositivedot-on-boiling test result. Thehesat stability of
the milk is also affected by other factors.

Standard plate count

7. (1)

Mix raw milk or pasteurized milk thoroughly immediady before sampling from bulk:

(a) The 1:10 dilution (m/m) of raw or pateuri sed sha | be prepared in themanner set
forth in paragraphs 4(3)(a) and (b) of this Annex.

(b) In the case of milk powder and skimmed milk powder the 1:10 dil ution (m/m)
shall be prepared as follows:
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Place 99ml of sterile dil uent* into asterilewide-mouthed contai ner equi pped
with arubber stopper or ascrew top and hest it to 47°C +/- 2°C by placingitina
water bath at this temperature. Weigh 119 of the powderintoasterile
aluminium wei ghing boat or glass conta ner equi pped with arubber stopper or a
screw top and heat it to 47°C +/- 2°C by placingitinawater bath a this
temperature.
Quickly add thepowder to thewarm diluent and turn thediluent bottleslowly in
order to wet the powder. T hen shakethebottle25 times using up and down
movements of 300mm. Replacethebottleinthewater bath for an additiona
five minutes and shakeit a intervas. Inorderto fadilitatethereconstitution of
the powder, a few grams of steril e gl assbeads may beadded to thediluent.
Prepare additional tenfolddilutionsin sterilediluent (a room temperature) as
required.
(2) Using a fresh pipette, transfer Iml of each of thedilutionsat lesst in duplicateto sterile
petri dishes, beginning with the highest concentration and ending with thelowest.
(3) T o each dish add 10ml of the standard plate count agar** which has been melted
beforehand and cooled to 45°C +/- 1°C.
(4) Mix the contents of each dish thoroughly using horizontd rotationa movement whilethe
medium is still fluid.
(5) Once the medium has s&t, invert thedishes and incubatea 30°C +/- 1°C for 72+/-2 hours.
(6) At the end of the incubation period removethedishes from theincubator and count the
colony-forming units (CFU) with the aid of magnification under uniform artificid
illumination.
(7) To count the CFUs of each dish, spreader-freedishes containing 30 —300 CFUs are
selected; count all the CFUs and cal cul atethenumber of CFUs per ml or per gram.
(8) If the number of CFUs of each dish exceeds 300, count the CFUs in portions of thedish
representative of the CFU distribution and usethis count to determinethetota number
per dish. Proceed asin (7) above, but record as an “ estimated” plate count.

* Diluents:

Phosphate buffer solution:
Potassium dihydrogen orthophosphate.............ocoeviiiiiiii i, 5,089
Disodium hydrogen orthophosphae............ccooeiiiiii i 13,63g

In 2| distilled water

OR

Peptone saline solution
P Pt O . .o 1,0g
SOAIUM ChIOTTAE. .. i e e 8,59

In 11 distilled water
Dissolve the components in the water, heating if necessary. AdjustthepH sothat, after
sterilization, itis 7,0+/-0,1 at 25°C.

** Plate count agar
Tryptone (pancreatic digestiveproduct of Casain)...........coeuvvieiieciiiiieiieeieeeeen, 59
Y BAST EX T ACT ...ttt 2,59
0T o 0 1= 1g
Agar (bacterial grade).......cooiuiie i e 159
[ TS T =T R Y 1
Final pH of sterilized medium............coi i, 7,0+/-0,1

Sterilise for at least 15 minutes at 121°C.
Titratable acidity
8. (1) Pipette 9ml of milk into awhite dish.

(2) Add either 10 drops or 0,5 ml of a 1,6% phenol phtha e nindicaor solution in 50%
ethanol to the milk.
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(3) Titrate with 0,1N NaOH solution until thefirst tinge of pink gppears, that persists for 30

seconds.
(4) T o express the titratableacidity ofthemilk asthepercentageoflacticacid, divideby 10
the number of milliliters of 0,1 NaOH used in the test.

Stability test with ethanol

9. Mix one volume of 68% (v/v) agueous ethanol with onevolumeof milk or cream. Ifthereareno
signs of coagul ation, themilk or cream shd | bedeamed to have passed the ethanol stability test.

Dry rehydrated film method for standard colony count

10. (1) Mix milk or cream thoroughly before sampling from bulk.

(2) Prepare a 1:10 dilution by adding 1ml to9ml of sterile phosphatebuffer. Mix well.
Prepare a 1:100 dilution by adding 1ml ofthe1:10 dilution to 9ml of sterile phosphate
buffer. Mix well. Prepareal:1000 dilution by adding 1ml ofthe1:100 dilutionto 9ml
of sterile phosphate buffer. The final pH should be between 6,6 and 7,4.

(3) Place the films for aerobic bacterid counting on afla surfaceand labe them. Lift the
top film and careful ly transfer 1ml ofthe 1:1 000 dilution to the center of thebottom film
by holding the pipette perpendicular tothefilm. Rdeasethetop film to drop onto the
sample. Repeat the process with the 1:100 dilution of the sample.

(4) Distribute the sampl e evenly onthefilm by goplying gentle downward pressurewith a
spreader. Remove thespreader and leavethefilm undisturbed for oneminuteto solidify.

(5) Stack the films in piles of not morethan 20 and incubatethefilms, with thedear sides
up, at 32°C +/- 1°C for 48+/-2 hours.

(6) Remove the films from the incubator a theend of theincubati on period and count the

colony forming units (CFUs) with the aid of magnification under uniform artificid

illumination as follows:

(a) All thered colonies, regardessofther sizeand intensity, should be counted.
Films with 25-250 CFUs should becounted. Cdculaethenumber ofvicble
bacteria per milliliter of milk.

(b) An estimated count can be made on filmswith the CFUs exceeding 250 by
counting at least four squares or 20 per cent ofthegrowth area. Cdculatethe
number of viable bacteria per milliliter of milk and record asan “ estimated”
amount.

(c) T he presence of very high concentrations of col onies resultsin theentiregrowth
area of the film becoming red or pink in col ourand/or numerous bacteria
growing on the edges of the growth zone Report theseastoo numerousto
count (TNTC).

Phosphate buffer
Potassium dihydrogen orthophosphate............ ..o, 5,089
Disodium hydrogen orthophosphaein 2l distilledwater.............ccooeeiiiiiiiii i 13,63g
Sterilize for 15 minutes at 121°C

Dry rehydrated film for standard colony count

Cold water SOlUDIE el ... e 1-10%
Tetrazolium iNdiCator AY ... .o e e <1%
Standard Method NULITENTS... ..o e 1-5%

Dry rehydrated film method for coliform and Escherichia coli count

11. (1) Mix milk thoroughly beforesampling from bulk. ThepH should bebetween 6,6 and 7,4.
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(2) Place the films for ggcherichia coli @nd coliform counting on aflat surface and | abel
them. Lift the top film and transfer Iml of themilk to thecenter of thebottom film, by
holding the pipette perpendicular to the film.

(3) Slowly roll the top film ontothesampleto prevent ar bubbles being trapped under the

top film.

(4) Dir')stri bute the sampl e evenly on thefilm by goplying gentle downward pressurewith a
spreader. Remove thespreader and leavethefilm undisturbed for oneminuteto solidify.

(5) Stack the films in piles of no morethan 20 and incubatethefilms, with thedear sides up,
at 32°C +/- 1°C for 24+/-2 hours.

(6) At the end of the incubation period removethefilmsfrom theincubator and count the

colonies with the aid of magnification under uniform attificid illumination asfollows

(Re-incubate films for a further 24+/-2 hoursto detect any additiona gqcherichia coli

growth):

(a) Blue colonies associated with gas are ggcherichia coli @d red colonies
associated with gasarecoliform colonies. Coloniesthat arenot associ aed with
gas are not counted ascoliform colonies. All thered and blue colonieswith gas
represent the coliform colony count.

(b) Films with 15 - 150 col onies should becounted. An estimated count can be
made on films where the colonies exceed 150 by counting at |esst 4 squares or
20 per cent of thegrowth area. Cd cul aethe number of viabl e coliform colonies
per milliliter of milk and report itasan*“ estimaed” coliform colony count.

(c) T he presence of very high concentrations of col oni es causes theentiregrowth
area of the film to becomepurpleblue(gscherichia coli) O reddish (coliforms)
and/or many small coloniesand/or smal gasbubblesto bepresent. Thismust
be recorded as too numerous to count (TNTC).

Dry rehydrated film for coliform and Escherichia coli counts

% ofsolid on plate

Violet red bile MU ENES. ... e 1-5%
Cold water soluble gel ... ..o 1-10%
Tetrazolium iNdiCator Ay ... ..oi it e e <1%
GlUCUIONI i AaSE i NI CALOT ...ttt ettt e e et e e et e e e e e e reee e <1%

ANNEXURE B
PASTEURISATION

1. T he pasteurization of milk shall be performed -

(a) by heating every particle of the milk to astemperatureof a lesst 63°C (not exceeding
65,5°C) and keepingit a that temperaturefor at least 30 minutes, which heating shal be
followed by cooling within 30 minutesto atemperaturel ower than 5°C (this processis
referred to as the “ holder method” or the “ batch method”); or

(b) by heating every particle of themilk to atemperatureof a | east 72°C and kesping it a
that temperature for a least 15 seconds, which heating shdl befollowed immediady by
cooling to atemperature lower than 5°C (thisprocessis hereinafter referred to asthe
“high-temperature short-time method”); or

(c) by any other method prescribed by regul ation:

Provided that milk shall in noinstancebedeemed to have been pasteurized ifit falsto
pass the Aschaffenburg and Mullen phosphatetest descried in paragraph 3 of Annexure
A or any other test, provided theaccuracy thereof equa sthat of the Aschaffenburg and
Mullen phosphatase test.

2. Cream and milk or dairy productsconta ning added sweeteners shal be pasteurized as fol lows:
(a by heating every partideoftheproduct to atemperaiureof a least 66°C and keegping it a&
this temperature for at least 30 minutes; or
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(b) by eating every particl e oftheproduct to atemperatureof a | east 74°C and kesping it a
this temperature for at | east 15 seconds; or

(c) by any other method prescribed by regul ation:
Provided that such product shdl innoinstance bedeemed to havebeen pasteurized ifit
fails to pass the Aschaffenburg and Mullen phosphatasetest described in paragrgph 3 of
Annexure A or any other test, provided the accuracy thereof equal stha ofthe
Ascaffenburg and Mullen phosphatase test.

3. T he process of pasteurizaion, if carried out according to the high-temperature short-timemethod,
shall be mechanically controlled with regard to thetemperaurerange of themilk and the period
for which milk is kept at the prescribed temperature, and thegpparatus concerned shdl be
calibrated monthly to ensure the correctness of the pasteurization process.

4. T hermographic recording of temperatures of pasteurization byany method shal be madeand
retained for at least four weeks.

ANNEXURE C

LOCAL AUTHORITIES IN WHOSE AREAS OF JURISDICTION RAW DAIRY PRODUCT S
LISTED IN REGULATIONS (1) MAY BE SOLD

Albertinia
Aliwal North
Bel fast

Benoni

Bethal

B oksburg
Carolina
Centurion
Clocolan
Colesberg

De Aar
Ellisras/Marapong
Ermelo

Excel sior
Ficksburg

Great Brak River
Greater Warmbaths
Hanover
Harrismith
Jamestown
Koster
Ladismith
Ladybrand
Ladysmith

Lady Grey
Machadodorp
Malmesbury
Marquard

M ashae-Fourie
Middelburg
Nylstroom

Paul Roux
Parys
Petrusville
Petrus Steyn/Mamafubedu



Phal aborwa

Phillipstown
Pietermaritzburg-Msunduzi
Pietersburg/Polokwane
Piet Retief

Prince Albert
Reddersburg

Richmond

Senekal

Steynsrus/M atlwagtlwang
Strydenburg
Swartruggens

Volksrust

W akkerstroom

W aterval-Boven

W epener

W est Coast

Winelands

T zaneen

Zeerust
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