Quality management milk (QM milk)

Federal uniform guidelines for milk production

Version: 11. Oktober 2006

Basics

The production of food claims for the highest demand in quality and safety of the product and
production process. Due to the existing and permanently further developed QA systems the
extremely positive image of milk and milk products by the consumer are continuously im-

proved.

The QA in the field of milk production and processing is based on extensive legal regulations
and controls (milk quality decree, national food and feed legislation, EU-hygiene regulations
for food from animal origin, etc.), which are supplemented by voluntary quality programs of
the involved economy partners. The QA and managementsystems set up in the past few

years are based on the principle of self responsibility and controls.

The internationalisation and globalisation of the milk markets as well as especially the addi-
tional demands which the agricultural operations are facing due to the EU- foodhygiene-
legislation, represent a challenge to the dairy industry. For this reason the existing QA meas-
ures in the field of milk production and processing in Germany have been led to a federal

uniform basis.

The QA system in milk production which has been built up and permanently improved in
decades, thus becomes more transparent for the whole chain and increases the acceptance
on all levels of the production and processing procedure. This serves to ensure the high
quality level facing increasing competition as well as for image promoting communication

with consumers, politics and retailers.

Upon initiative of the DEUTSCHE BAUERNVERBAND (German farmers union), the
DEUTSCHE RAIFFEISENVERBAND (German Raiffeisen federation) and the DEUTSCHER
MILCHINDUSTRIEVERBAND (dairy industry union), a working pool has elaborated the ba-

sics for a federal uniform quality management milk (QM Milk) in the year 2000.

The aim was and remains to make the QM system binding for all producers by means of cor-
responding definitions in the milk delivery decrees resp. milk delivery contracts. For this pur-

pose there are corresponding sample formulations available from the federations.

The guideline stipulates the basical demands in milk production.



The core elements of QM milk which is set up as self control system of the dairy industry are:

- Raw milk examination
- Operational documentation

- Feed monitoring

1. Animal health and welfare

The production of milk for food may only be effected under observance of the cattle keeping
conditions as provided in the criteria catalogue in the Annex. The demands set towards the

health of cattle are stipulated there as well.

In order to ensure udder health, regular monthly population checks are executed. Upon sus-
picion for udder disease, examinations of individual animals are executed for treatment or

seclusion of chronically udder infected and therapy resistant cattle.

2. Marking of animals and stock register

The proper conduct of a population register and marking of animals according to cattle cour-

se decree (VVVO) is obliging for the milk producer (Annex ,criteria catalogue®).

The cattle holder has to mark each cow with two earmarks acc. to legal provisions. Should
an earmark be lost, the milk producer must immediately apply for a replacement earmark and
mark the animal again. Also a cattle pass has to be in effect for each cow as long as this is

mandatorily provided by the VVVO.

Every animal holder is obliged acc. to the VVVO to maintain a population register. Every
change in the cattle population has to be documented in the official database (HIT-

database).

3. Milking and storage

The environment in which cows are milked has to be designed in such way that a highclass
quality milking can be ensured. A detailed list of criteria to be observed by the milk producer

can be seen in the Annex.

The milking machine, the milking equipment as well as the milk cooling tank have to be regu-
larly maintained and meet the criteria of the Annex. Also the specific demands towards the

milking personell and milking procedure are stipulated therein.

The cooling and storage of the milk has to be effected in a separate room which must meet

the requirements as determined in the Annex.



4. Feed

The utilization of feed is a central stepstone for the production of high quality nutrition.

Therefore specific demands have to be claimed for the purchase and use of feed.

Milk producers may only purchase and utilize such feed (blends and isolated feed) which is
supplied by producers who are subject to an agreement based on the federal uniform feed
framework agreement. This also applies to QA-feed which is supplied by QA approved farms

which have agreed to a distribution of feed examination results within the dairy industry.

Upon purchase of individual components the supplier has to provide a safe certificate for the
use of the individual components in dairy cattle feeding unless the provisions in paragraph 2
are met. Furthermore only feed may be used which is listed in the positive list for individual

feed.

Every feed delivery has to be documented by the milk producer by means of delivery notes,
specified invoices or other receipts. This also applies to the purchase of feed produced by

other farms.

By means of separate storage of feed for different species the blending of feed shall be ef-

fectively avoided.

In order to obtain proper feeding with respect to animals and environment nutrition analyses

in the framework of ration calculations are recommended.

In case of reasonable contamination suspicion, also the feed from the own farm is subject to

a residue control.

5. Veterinary medication

The milk producer must clearly mark treated cows. The milk from cows treated with veteri-
nary medication may not be brought into circulation until the waiting time has expired. The
delivered milk has to be free of inhibitiory substances. Acc. to the milk quality decree and
milk delivery provisions, the milk is regularly checked (several times a month) with regard to

inhibitory subtances.

Every milk producer has to care for his cattle population supported by a veterinarian, in the
framework of his own operational controls. Target is to maintain the health status of the

population. The closing of a veterinary coaching contract is recommended.

The medicine purchased by the cattle holder are properly marked (e.g. manufacturer, desig-

nation, lot determination, type of application, ingredients, expiry date, waiting time). The far-



mer must be able to present receipts on the purchase of veterinary pharmaceuticals any

time. These may be:

- veterinary medication treatment and release receipts
- receipts from the pharmacy

- receipts of the prescription or the commission order for feeding medicines.

It has to be paid attention that the receipts are completely filled in by the vet. The receipts are

to be filed chronologically.

The cattle holder has to document any medication application of his cattle in the population
register (file or electronical form). Upon administering medicine by the cattle holder himself,
the instructions given by the vet which are shown in the a.m. purchase receipts, have to be

observed exactly.

The following contents have to be determined in written form immediately after each thera-

peutical treatment:

1. number, species and identity of the animals and their location
2. medicine designation / code no. of the vet medication treatment and release receipts/
date of application

3. type and amount of administering/ waiting time/ name of treating person
The waiting times which have to be determined by the vet are to be strictly observed.

Basically sera, vaccines and antigenes may only be applied by vets. The authority in charge
may consider exemptions upon request by the vet in individual cases (8 34 vet vaccine de-

cree).

The medicines received from vet/pharmacy have to be preserved acc. to the labels. After
expiration date the medicine must be disposed off properly. The cleanness and appropriacy

of the tools has to be ensured.

6. Environment

The mineral content comparison provision for the farms acc. to fertilization decree, docu-

ments the mineral content situation on the farm site. Its execution has to be evident.

The distribution of industrial fertilizer is effected acc. to the guidelines of best practice.

7. Control system

This guideline ,Quality management milk (QM Milk)“ including the criteria catalogue descrbes

the uniform basics of the practised QM milk in Germany. The inclusion of the QM milk into



the milk delivery conditions of the milk delivery cooperative and dairies ist preconditional for

its realization. The controls are effectet by the dairies or third parties.

The controls are effectet on regular basis, at least every three years.

8. Measures for failure to observe criteria

In case of infringement against the QM-milk-criteria by the milk supplier, the milk supplier is
requested to heal the found deficiencies. A recommendation for a uniform procedure regard-

ing the QM-milk-controls can be found in the table.

table: recommendation for a uniform procedure

KO-criteria not met Repeated control within two months

Deficiencies found in repeat control | Temporary delivery embargo

Minimum points not obtained Repeated control after months

Deficiencies found in repeat control | 2nd. Repeat control after another 3 months

Deficiencies found in 2nd repeat _
Temporary delivery embargo
control

9. Residue examinations

In order to avoid a possible entrance of undesirable substances into the milk, examinations

acc. to valid provisions are carried out by dairies as well as by official authorities.

The dairies have regular chemical-analytical examinations of the milk and milk products
taken in the framework of their general concerns. Agents (residues and harmful substances)
which are harmful or may have negative effect on the organoleptic properties of milk and

dairy produkts, are examined in the framework of a monitoring resp. an individual control.

The sample taking of the milk is carried out on the collecting truck level as well as on site at

the individual producers.

Furthermore the feed is checked for undesirable substances in the framework of monitoring

programs from officials and other institutions.



Annex

Criteria catalogue
Version: 11. October 2006

1. | Animal health and welfare

1.1 The livestock is officially approved free of tuberculosis and brucellosis

1.2 Cattle of which milk is gained for alimentation, do not show signs of infectuous diseases transferable on
man through milk

1.3 Cattle, of which milk is gained for alimentation, do not show obvious signs of disruption of general
health condition and do not suffer from diseases of sexual organs with discharge, gastrointestinal dis-
eases with diarrhoea and fiever or an obvious infection of the udder or udder skin.

Il animals are removed from population

14 Cattle, of which milk is gained for alimentation, don’t have wounds on udder which are liable to con-
taminate milk.

1.5 The resting place of the cattle are clean and dry

1.6 There is sufficient room for the cattle to rest

1.7 Run or put out to pasture should be possible

1.8 | The watering supply is okay, watering places sufficient and clean

1.9 Cowshed climate: the air conditions are sufficient

1.10 | Cowshed climate: the light conditions are sufficient

1.11 | Prevention of epidemics: protective clothing for external persons is available

1.12 | Stable is marked with a label ,milk cattle population — no trespassing for unauthorized persons®, ,val-
ueable animal population “ or similar

1.13 | Cadaver storage should be kept covered on the border of the farm, until collected by removal service

Measures to ensure udder health

1.14 | Cellcount examinations are performed per individual animal if necessary

1.15 | In suspicion cases specific examination are executed

1.16 | Chronically udder infected and therapy resistant cattle are secluded

1.17 | Testresults (of dairies, LKV’s, etc) prove that the raw milk has been tested for germcount, somatic
cells and residues of antibiotics. When exceeding, the milk producer undertakes effective measures for
remedy.

2. | Marking of animals and stock register

2.1 Acc. to VVVO the stock register is kept, animals are marked and stock changes are reported




3. | Milk production and storage

3.1 Milking parlour resp. tie stall (Rooms in which cattle are milked)

3.1.1| Milking parlour and/or milking place is situated in such a way that a risk of milk contamination is re-
stricted.

3.1.2| Wall surfaces, floors, equipment, doors and coverings are easy to clean and to disinfect. Surfaces of
machines and means that get in touch with milk, are made of rustproof, nontoxic material which is
smooth, easy to clean, to disinfect and maintained in immaculate order.

3.1.3| A drain system for sewerage is in place

3.1.4| The milking parlour (resp. tie stall) are sufficiently lighted as well as ventilated and deventilated

3.1.5| The milking parlour (resp. tie stall) has a suitable and sufficient supply with water of drinking water qual-
ity. The milking personell washes hands and forearms before milking and repeats if necessary

3.2 Milking machine, milking equipment, refrigerated tank

3.2.1| The milking and cooling machine are regularly maintained

3.2.2| The milking machines and utensils are cleaned after use, disinfected and rinsed with water of drinking
water quality.

3.3 Milking staff, milking procedure, treatment of milk

3.3.1| The milking staff wears clean, washable work clothing during the milking procedure

3.3.2| The udder has to be clean before the beginning of the milking procedure

3.3.3| The first milk from each teat is milked separately in order to obtain a visual check approval for the im-
maculate order of the milk from each animal (first milk inspection)

3.3.4| Cows, that do not give immaculate milk, are milked separately and their milk is not provided for human
consumption

3.3.5| Raw milk comes from animals that have been treated only with approved products or substances

34 Milk room

3.4.1| The driveway and parking lot for the milk collecting truck are paved and clean

3.4.2| The connecting point can be reached with a maximum hose length of 6 m

3.4.3| The milk room as a secluded room is sufficiently separated from the stall and situated in such way that
the milk is not disadvantageously effected. It is protected against pest, animals of all kind are kept out

3.4.4] Unless the milk is processed within 2 hours after milking, it is cooled not exceeding + 8 °© C when deliv-
ered daily and not exceeding + 6 ° C when delivered less than in daily collection

3.4.5| The milk chamber is free of unappropriate things; Cleaning and disinfection device and agents are
stored in a separate room or container. This does not apply to means which are in use

3.4.6| After milking the milk is transported into a clean milk room which is easy to clean and to disinfect; There
are sufficient facilities for draining of sewerage in place

3.4.7| The milk room is sufficiently lighted as well as ventilated and deventilated

3.4.8

The milk room provides a sufficient supply with drinking water




4. | Feed / Feeding

4.1 Only compound and supplementary feed by companies which have entered into a feed agreement are
used or a safe certificate is available. Supplementary feed in use (basic feed products) have to be listed
in the positive list

4.2 All supplies of purchased feed are documented by invoices, delivery notes or other receipts. The docu-
ments contain information on date of delivery and on type and amount of feed. Also the address of the
supplier is shown. This applies also to the purchase of feed produced on other farms. The documents
have to be kept for five years

4.3 The feed quality in the trough is okay (e.g. no mould, no post fermentation, no old feed). Troughs and
technical facilities (e.g. feed provision systems) do not show permanent residues or soiling

4.4 | A proper feeding with respect to animals and environment is supported by feed analyses (nutriate
analyses) and ration calculations

4.5 By means of separate storage of feed for different species, a blending of feed is avoided effectively. A
negative effect on the quality and safety of feed may not occur from the type of storage

4.6 As far as necessary, a suitable pestcontrol is executed

5. | Medication

51 The cattle book is kept and the veterinary treatment and release receipts are in place

5.2 A constant process (e.g. coloured marking, wristband, electronic milking barrier) for good recognition of
all treated cattle is in use during milking process

53 The milk of treated cattle is not delivered until after expiration of waiting time.
The use of tests for inhibitory substances is recommended

5.4 It is ensured that the milk from treated cattle is drained off separately

Environment

6.1 No unlawful draining of liquid manure into surface and groundwater is executed
6.2 A mineral content comparison acc. to dung decree is documented
6.3 The basics of pesticide decrees are met




QM-Milk

Checklist for the farmers evaluation Version 11.10.2006

declarations about farm :

Name:

Street, zip, town:

Dairy:

Supplier no. of dairy:

Registration no acc. VVVO:

Points: 0 = not met; 1 = met; 2 = met very well Please list points:

Animal health and welfare

The livestock is officially approved free of tuberculosis and brucellosis

Cattle of which milk is gained for alimentation, do not show signs of infectuous diseases transferable on man through
milk

0 not met
1 met / no clinical signs of diseases like Salmonellosis, Listeriosis, Camphylobacter
2 Veterinary care is in effect

1
11
0 No, officially suspended from milk collection
- 1 no positive findings upon regular official controls resp. able to supply
1.2

1.3  Cattle, of which milk is gained for alimentation, do not show obvious signs of disruption of general health condition and
do not suffer from diseases of sexual organs with discharge, gastrointestinal diseases with diarrhoea and fiever or an
obvious infection of the udder or udder skin.

Il animals are removed from population

0 not met
1 Met

1.4  Cattle, of which milk is gained for alimentation, don’t have wounds on udder which are liable to contaminate milk.

0 not met
1 met / cattle with wounds on udder are milked separately, the milk is not provided for collection

1.5  The resting place of the cattle are clean and dry

0 not met
1 Met

1.6 There is sufficient room for the cattle to rest
0 not met

1 met / over occupation up to a maximum of 10 % is accepted
2 No overoccupation

1.7  Run or put out to pasture should be possible

0 not met
1 met / walking pen or walking court is at least temporarily possible (summer pasture)

1.8 The watering supply is okay, watering places sufficient and clean

0 not met

1 Met

Tie up cowshed: self watering in each space, watersupply sufficient
walking pen: sufficient watering places provided

watering places are kept clean

1.9 Cowshed climate: the air conditions are sufficient

0 not met
1 met / no signs for insufficient air conditions
2 Optimum air conditions due to wide surface ventilation openings (e.g. blinds, spaceboards)

1.10 Cowshed climate: the light conditions are sufficient

0 not met
1 Met

1.11 Prevention of epidemics: protective clothing for external persons is available
0 not met

1 met / boots, overall available (or disposable shoes, disposable clothing)
2 In addition an extra room for changing and washing is in place




1.12 Stable is marked with a label ,,milk cattle population — no trespassing for unauthorized persons*, ,,valueable
animal population “ or similar
0 not met
1 Met
1.13 Cadaver storage should be kept covered on the border of the farm, until collected by removal service
0 not met
1 Met
Measures to ensure udder health
1.14 Cellcount examinations are performed per individual animal if necessary
0 not met
1 met / cellcount test of individual animals in case of suspicion
2 Takes part in milk performance test (MLP) or other equivalent systems and meets the cellcount limit acc. to
milk quality decree
1.15 Insuspicion cases specific examination are executed
0 not met
1 met / Schalmtest or similarly effective testing procedures
2 Documentation is in place that germ evidence and resistency tests are performed
1.16 Chronically udder infected and therapy resistant cattle are secluded
0 not met
1 Met
117 Test results (of dairies, LKV's, etc) prove that the raw milk has been tested for germcount, somatic cells and residues of
antibiotics. When exceeding, the milk producer undertakes effective measures for remedy.
0 not met
1 Met
1.18 In case teat baths or sprays are used, this does not lead to a disadvantageous effect on the raw milk
0 not met
1 Met
2. Marking of animals and stock register
2.1 Acc. to VVVO the stock register is kept, animals are marked and stock changes are reported
- 0 not met
1 Met
3. Milk production and storage
3.1 Milking parlour resp. tie stall (Rooms in which cattle are milked)
3.1.1 Milking parlour and/or milking place is situated in such a way that a risk of milk contamination is restricted.
0 not met
1 Met
3.1.2 Wall surfaces, floors, equipment, doors and coverings are easy to clean and to disinfect. Surfaces of machines and means
that get in touch with milk, are made of rustproof, nontoxic material which is smooth, easy to clean, to disinfect and
maintained in immaculate order.
0 not met
1 met / walls and floors are tiled or similarly specially treated (e.g. painted with washable paint) and are well
cleaned. Equipment and machines have smooth rustproof surfaces and are well cleaned.
Tethering shed: floor is clean
3.1.3 Adrain system for sewerage is in place
0 not met
1 met / tether: wire screen or excrement gully with liquid manure drain and regular mucking out are in place;
milking stand: drain and spattering facility in place
3.1.4 The milking parlour (resp. tie stall) are sufficiently lighted as well as ventilated and deventilated
0 not met
1 met / premilking tests are possible without straining
adjustable ventilation and deventilation possible (also via sufficient window surface)
3.1.5 The milking parlour (resp. tie stall) has a suitable and sufficient supply with water of drinking water quality. The milking
personell washes hands and forearms before milking and repeats if necessary
0 not met
1 met / running water is in place (drinking water decree is met)




3.2 Milking machine, milking equipment, refrigerated tank
3.2.1 The milking and cooling machine are regularly maintained
0 not met
1 met / generally good maintenance condition, e.g. pump;
teat rubbers indicate a regular exchange of wearing parts (about 750 operation hours resp. 1.500 when using
silicone
2 In addit?on to regular exchange of wearing parts, a protocol/ report of the milkmachine checking acc. to DIN is
available (not to exceed 1 year, milk producer consulting or customer service)
3.2.2 The milking machines and utensils are cleaned after use, disinfected and rinsed with water of drinking water quality.
0 not met
1 met / rinsing facility is in place. Regular cleaning and disinfection with DLG, DVG or acc. to EN 1276 ap-
proved/acknowledged agents sufficient rinsing
2 Monthly control and documentation of cleaning and disinfection (e.g. temperature, concentration, time) or a
safety device is in place, which prevents that cleaning liquid gets into the tank.
3.3 Milking staff, milking procedure, treatment of milk
3.3.1 The milking staff wears clean, washable work clothing during the milking procedure
0 not met
1 Met
3.3.2 The udder has to be clean before the beginning of the milking procedure
0 not met
1 met / clean udder cloths are in place and are used
3.3.3 The first milk from each teat is milked separately in order to obtain a visual check approval for the immaculate order of
the milk from each animal (first milk inspection)
0 not met
1 Met
3.3.4 Cows, that do not give immaculate milk, are milked separately and their milk is not provided for human con-
sumption
0 not met
1 Met
3.3.5 Raw milk comes from animals that have been treated only with approved products or substances
0 not met
1 Met
3.4 Milk room
3.4.1 The driveway and parking lot for the milk collecting truck are paved and clean
0 not met
1 Met
3.4.2 The connecting point can be reached with a maximum hose length of 6 m
0 not met
1 met / local suck off pipe has to be cleaned regularly up to the connecting point
3.4.3 The milk room as a secluded room is sufficiently separated from the stall and situated in such way that the milk is not
disadvantageously effected. It is protected against pest, animals of all kind are kept out
0 not met
1 met / construction wise separated from stall and dung storage. Lockable door towards the stall allowed
2 Door towards courtyard is lockable in order to prevent unauthorized access
3.4.4 Unless the milk is processed within 2 hours after milking, it is cooled not exceeding + 8 ° C when delivered daily and not
exceeding + 6 ° C when delivered less than in daily collection
0 not met
1 met / cooling is in place (direct vaporiser, icewater, heat exchanger). Cooling temperature is adjusted in correct
manner
2 A device for continuous documentation of storage temperature is in place and in use
3.4.5 The milk chamber is free of unappropriate things; Cleaning and disinfection device and agents are stored in a separate
room or container. This does not apply to means which are in use
0 not met
1 Met
3.4.6 After milking the milk is transported into a clean milk room which is easy to clean and to disinfect; There are sufficient

facilities for draining of sewerage in place

0 not met

1 met / floors and walls are tiled or similarly specially treated and well cleaned. Drainage system is in place




3.4.7 The milk room is sufficiently lighted as well as ventilated and deventilated
0 not met
1 met / sufficiently lighted. No smell noticable. Minimum one ventilation opening/window is in place.
2 Refridgerating aggregate is positioned separately from milk chamber
3.4.8 The milk room provides a sufficient supply with drinking water
0 not met
1 met / running water is available (drinking water decree is met)
4. Feed/ Feeding
4.1 Only compound and supplementary feed by companies which have entered into a feed agreement are used or a safe cer-
tificate is available. Supplementary feed
in use (basic feed products) have to be listed in the positive list
- 0 Not met
1 Met
4.2 All supplies of purchased feed are documented by invoices, delivery notes or other receipts. The documents con-
tain information on date of delivery and on type and amount of feed. Also the address of the supplier is shown.
This applies also to the purchase of feed produced on other farms. The documents have to be kept for five years
- 0 not met
1 Met
4.3 The feed quality in the trough is okay (e.g. no mould, no post fermentation, no old feed). Troughs and technical
facilities (e.g. feed provision systems) do not show permanent residues or soiling
0 not met
1 Met
4.4 A proper feeding with respect to animals and environment is supported by feed analyses (nutriate analyses) and ration
calculations
0 not met
1 Met
4.5 By means of separate storage of feed for different species, a blending of feed is avoided effectively. A negative effect on
the quality and safety of feed may not occur from the type of storage
0 not met
1 Met
4.6  Asfar as necessary, a suitable pestcontrol is executed
0 not met
1 Met
5. Medication
5.1 The cattle book is kept and the veterinary treatment and release receipts are in place
- 0 not met
1 Met
5.2 Aconstant process (e.g. coloured marking, wristband, electronic milking barrier) for good recognition of all trea-
ted cattle is in use during milking process
0 not met
1 Met
5.3  The milk of treated cattle is not delivered until after expiration of waiting time.
The use of tests for inhibitory substances is recommended
0 not met
1 met / waiting time is met
2 Waiting time is met and in addition tests for inhibitory substances is executed
5.4  Itisensured that the milk from treated cattle is drained off separately
0 not met
1 met / separate containers for milking of treated cattle are in place
2 Milking of treated animals as separate group at the end
6. Environment
6.1  No unlawful draining of liquid manure into surface and groundwater is executed
0 not met
1 Met
6.2 A mineral content comparison acc. to dung decree is documented
0 not met
1 met / nutrient comparison documented
6.3  The basics of pesticide decrees are met
0 not met
1 met / no evidence from residue monitoring




Total achieved points

Necessary minimum points

- Criteria which have to be met under all circumstances: 1.1, 1.2, 2.1, 4.1, 4.2, 5.1

(Date, signature):

Remarks about the general condition of the farm:
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