PART XXI - MILK AND MILK PRODUCT
253.
Definition of milk, processed milk and milk product



(1) Whole milk includes -

(a) raw milk; and

(b) fresh milk.

(2) Processed milk includes -

(a) skimmed milk; 

(b) sterilised milk,

(c) pasteurised milk; and 

(d) ultra heat treated (UHT) milk.

(3) Milk products include -

(a) flavoured milk;

(b) full cream milk powder;

(c) skimmed milk powder;

(d) partly skimmed milk powder;

(e) reconstituted milk;

(f) evaporated milk;

(g) sweetened condensed milk;

(h) filled milk;

(i) evaporated filled milk;

(j) condensed filled milk;

(k) filled milk powder;

(l) cream;

(m) pasteurised, sterilised or ultra heated cream;

(n) imitation cream;

(o) non-dairy coffee whitener or non-dairy creamer;

(p) butter;

(q) ghee ;

(r) cheese;

(s) cottage cheese;

(t) cream cheese;

(u) processed cheese;

(v) cheese spread;

(w) sage cheese or hard cheese;

(x) yogurt;

(y) flavoured yogurt; and

(z) fermented yogurt.

254.
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale, sell, hawk or consign whole milk, processed milk or any milk products unless it complies with the standards specified in regulations 255 to 308. 

255.
Standard for whole milk


(1)
Whole milk -



(a)
shall be the clean and fresh mammary secretion obtained by milking a healthy cow without any addition to it or extraction from it;


(b) 
shall contain not less than -


(i)
 3 per cent milk fat; and



(ii)
8.5 per cent of non-fat milk solids.



(c)
shall not contain any -




(i)
added water;




(ii)
food additive;




(iii)
other added or foreign substance; and

(iv) trace of antibiotics or veterinary drugs.

            (2)       (a)
A person may deal in whole milk obtained from milking animals other 

than a cow or processed milk or milk products obtained from such milk provided he is in possession of  a written authorisation issued by the Permanent Secretary. 

                        (b)
The Permanent Secretary may, in issuing an authorisation under paragraph (a) impose such conditions and set such standards as he deems fit.

256.     Dealer in whole milk 


(1) A person who -

(a) has in his possession, exposes, deposits or  delivers for the purpose of sale;



(b)
offers for sale, sells, hawks or consigns;



whole milk for human consumption shall be a dealer in whole milk.

(2)
(a)
Every dealer in whole milk shall make an application for registration as 



such a dealer at the Health Office in the district where he resides.

(b)
An applicant shall produce to the authorised officer dealing with his application, all information and documentary evidence requested by the authorised officer.

(c)   
An authorised officer may, where he is satisfied that the applicant is a 




dealer in milk, deliver to him a certificate of registration.

(d)   
A dealer in whole milk shall produce his certificate of registration to an 




authorised officer whenever requested.

257.
Size of milk vessels for hawking of whole milk



No person shall hawk whole milk except in a vessel which shall be of a capacity of not less than one litre or not more than fifteen litres.

258.
Sealing of consigned whole milk


A person who consigns whole milk shall ensure that the milk is carried in a churn or vessel which is effectively closed and locked at the time it leaves his premises.

259.
Proper marking of milk vessel


A person who consigns, hawks or delivers whole milk, shall have conspicuously painted on the side of every milk vessel -

(a) an indication to the effect that the vessel contains whole milk ;and

(b) his name, surname and the number of his registration certificate. 

260.
Skimmed milk

(1) Skimmed milk includes skim milk, non-fat milk, reduced fat milk and separated milk.

(2) Skimmed milk -

(a) shall be milk from which milk fat has been removed but shall not contain 


more than 0.5 per cent of milk fat;

(b) shall not contain less than 8.5 per cent of non-fat milk solids; and



(c)
shall not contain any added water or other substances.

261.
Special labelling requirement for skimmed milk

No person shall import, manufacture, store, offer for sale or sell any package containing skimmed milk unless, in compliance with regulation 3 -

(a) the words skimmed milk, skim milk, non-fat milk, reduced fat milk or separated milk, as the case may be, are mentioned on the label; and

(b) the words "NOT SUITABLE FOR INFANTS EXCEPT ON MEDICAL ADVICE" are mentioned in capital letters.

262.
Skimmed milk to be sold in packets

(1) Subject to paragraph (2), no person shall sell skimmed milk otherwise than in a 


sealed packet or bottle.

(2) Skimmed milk may be sold otherwise in a sealed packet or bottle than in a depot approved by the Permanent Secretary.

263.
Sterilised milk


(1) Sterilised milk is milk which has been filtered or clarified, homogenised, and 


thereafter heated to and maintained at a temperature of not less than 100°C for a 


length of time sufficient to render the milk sterile until its expiry date.

(2) The heat treatment mentioned in paragraph (1) shall be carried out in a bottle and 


after treatment, the bottle shall be sealed so as to be airtight.

(3) A sample of sterilised milk taken after treatment and before delivery to the 


consumer shall satisfy a turbidity test.

264.
Pasteurised milk 

Pasteurised milk -

(a) shall be milk which has been heat-treated and retained at a temperature of not less 

than 63°C and not more than 65°C for Thirty minutes, immediately cooled to a temperature of not more than 4°C, immediately packed in an aseptically container and maintained at that temperature until delivery; or


(b)
shall be milk which has been heat-treated and retained at a temperature of not less than 73°C for fifteen Seconds, immediately cooled to a temperature of not more than 4°C, immediately packed in an aseptically container and maintained at that temperature until delivery.

265.
Test for pasteurised milk

(1) A licensee of a milk plant shall ensure that -

(a)  a phosphatase test; and

(b)  a methylene blue test 

are carried out after milk has been pasteurised but before delivery for human consumption.

(2) A licensee of a milk plant shall not deliver pasteurised milk for human consumption unless the milk satisfies -

(a) the phosphatase test and does not contain coliform bacillus in 0.01 millilitre of the milk; and

(b) the methylene blue test.

(3) A person taking a sample of pasteurised milk for the purpose of a methylene blue test shall ensure that the sample is kept in an insulated container without artificial cooling until it reaches the laboratory.

266.
Condition for storing pasteurised milk

A licensee of a  milk plant or a person who sells pasteurised milk shall ensure that the milk is properly kept at all times at a temperature of 4°C or less until it is delivered or sold for human consumption.

267.
Ultra-heat treated milk 


Ultra Heat Treated (UHT) milk shall be milk which has at a continuous flow, been subjected to heat treatment of not less than 135°C for at least two Seconds and immediately aseptically packed in a sterile container.

268.
Special labelling requirement for pasteurised milk, sterilised milk or ultra-heat treated milk

No person shall import, manufacture, store, offer for sale or sell any package containing pasteurised milk, sterilised milk or ultra heat treated milk unless, in compliance with regulation 3 -

(a) the package is marked or labelled so as to indicate the name and address of the milk plant where the milk was processed; and

(b) the label indicates the nature of the milk contained in the package together with the date when the milk was pasteurised or sterilised or ultra heat treated;

269.
Flavoured milk



Flavoured milk –

(a) shall be whole milk, processed milk or reconstituted milk to which any permitted 

flavouring substance listed in the Twenty-Third Schedule  has been added and which shall have been efficiently heat-treated by one of the methods specified in regulations 263, 264 and 267;


(b)
shall contain not less than:-



(i)
3 per cent milk fat; and



(ii)
8.5 per cent of non-fat milk solids;

(c) may contain any permitted colouring substance listed in the Nineteenth Schedule; and 

(d) may contain permitted food conditioner as provided in the Forty-Fifth Schedule; and

(e) may contain added sugar.

270.
Full-cream milk powder



Full cream milk powder or dried full cream milk -

(a)
shall be milk from which water has been removed.

(b) shall not contain more than 5% of water; 


(c)
shall contain not less than 26% of milk fat; and

(d)
may contain permitted food conditioner as provided in the Forty-Fourth and Forty-Fifth Schedules.

271.
Special labelling requirement for full cream milk powder

No person shall import, manufacture, pack, store, offer for sale or sell any package containing full cream milk powder unless, in compliance with regulation 3,the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS BELOW THE AGE OF SIX MONTHS" are mentioned on the label.

272.
Skimmed milk powder


Skimmed milk powder-

(a) shall be the product obtained by removing the water from skimmed milk.


(b)
shall not contain more than:-

(i) 5 per cent of water; and

(ii) 1.5 per cent of milk fat; and

(c)
may contain permitted food conditioner as provided in the Forty-Fourth and Forty-


Fifth Schedules.

273.
Special labelling requirement for skimmed milk powder

No person shall import, manufacture, pack, store, offer for sale or sell any package containing skimmed milk powder unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS EXCEPT ON MEDICAL ADVICE" are mentioned on the label.

274.
Partly skimmed milk powder



Partly skimmed milk powder-


(a)
shall be the product obtained by removing water from partly skimmed milk.


(b)
shall contain -



(i)
more than 1.5% and less than 26% milk fat; and



(ii)
not more than 5% water.

275.
Special labelling requirement for partly skimmed milk powder

No person shall import, manufacture, pack, store, offer for sale or sell any package containing partly skimmed milk powder unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS EXCEPT ON MEDICAL ADVICE" are mentioned on the label.

276.
Reconstituted milk

(1)
Reconstituted milk -

(a)
shall be the liquid product prepared by the addition of water to full cream 

milk powder; and

(b) shall be pasteurised, sterilised or ultra heat treated as specified in 

regulations 263, 264 and 267.

(2)
No person shall sell reconstituted milk otherwise than in a sealed package.

277.
Evaporated milk


Evaporated milk or unsweetened condensed milk -

(a) shall be the product obtained by evaporating a portion of water from milk, or by reconstitution of milk constituents and submitting the reconstituted milk constituents to part evaporation;


(b)
shall contain not less than -



(i)
7.5% of milk fat; and



(ii)
25% of total milk solids;

(c)
may contain permitted food conditioner as provided in the Fourth-Fifth and Forty-


Sixth Schedules.

278.
Special labelling requirement for evaporated milk

No person shall import, manufacture, pack, store, offer for sale or sell any package containing evaporated milk unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS" are mentioned on the label.

279.
Condensed milk


Condensed milk -

(a) shall be the product obtained by evaporating a portion of water 


from milk, or by reconstitution of milk constituents and submitting the 

reconstituted milk constituents to part evaporation and to which sugar has been added;


(b)
shall contain not less than -



(i)
28% of total milk solids; and



(ii)
8% milk fats; and


(c)
may contain sugar.

280.
Special labelling requirement for condensed milk

No person shall import, manufacture, pack, store, offer for sale or sell any package containing condensed milk unless, in compliance with regulation 3, the words "THIS PRODUCT IS 

NOT SUITABLE FOR INFANTS" are mentioned on the label.

281.
Filled milk



Filled milk - 

(a) shall be whole milk from which the milk fat has been replaced wholly or partly by an equivalent amount of edible vegetable oil or edible vegetable fat or a combination of both;

(b) shall be sterilised or ultra heat treated; and


(c)
shall contain not less than -

(i) 3% fat, and

(ii) 8.5% non-fat milk solids; 

282.
Special labelling requirement for filled milk

No person shall import, manufacture, pack, store, offer for sale or sell any package containing filled milk unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS" are mentioned on the label.

283.
Evaporated filled milk


Evaporated filled milk or unsweetened condensed filled milk shall in all respects comply with the standard for evaporated milk or unsweetened condensed milk except that the milk fat content is replaced by edible vegetable oil or edible vegetable fat.

284.
Special labelling requirement for evaporated filled milk

No person shall import, manufacture, pack, store, offer for sale or sell any package containing evaporated filled milk or unsweetened condensed filled milk unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS" are mentioned on the label.

285.
Condensed filled milk


Condensed filled milk shall comply with the standard for sweetened condensed milk except that the milk fat content is replaced by edible vegetable oil or edible vegetable fat.

286.
Special labelling requirement for condensed filled milk

No person shall import, manufacture, pack, store, offer for sale or sell any package containing condensed filled milk unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS" are mentioned on the label.

287.
Filled milk powder


Filled milk powder or dried filled milk shall be milk from which water has been removed, and shall comply with the standards for full cream milk powder, except that the milk fat content is replaced by edible vegetable oil or edible vegetable fat.

288.
Special labelling requirement for filled milk powder

No person shall import, manufacture, pack, store, offer for sale or sell any package containing filled milk powder unless, in compliance with regulation 3, the words "THIS PRODUCT IS NOT SUITABLE FOR INFANTS BELOW THE AGE OF SIX MONTHS" are mentioned on the label.

289.
Cream


(1)
Cream -



(a)
shall be a milk product obtained by separating the constituents of whole 

milk, through a mechanical separation process and may have varying 

percentages of fat as specified in paragraph (2);

(b)
shall have a minimum fat content of 18%;

(c) shall have a maximum level of 2% milk solids non fat  and 0.1% caseinates; 

(d) may contain permitted emulsifiers as provided in the Thirty-Ninth Schedule;

(e)
may contain permitted stabilisers as provided in the Forty-Fifth Schedule;

(f)
may contain permitted thickening agent as provided in the Forty-Sixth Schedule; and 

(g)
may contain any permitted flavouring substance listed  in the Twenty-Third 



Schedule.


(2)
(a)
Cream may be varied depending on the percentage of fat as specified in 




paragraph (b).

(b)
(i)
Half cream shall have a minimum fat content of 10% and a 




maximum fat content of less than 18%;

(ii) Whipping or whipped cream shall have a minimum fat content of 


28%;

(iii) Heavy whipped cream shall have a minimum fat content of 35%; 


and




(iv)
Double cream shall have a minimum fat content of 45%.

290.
Pasteurised, sterilised, ultra-heat treated cream

(1)
Pasteurised cream shall be cream which –

(a) has been manufactured from pasteurised milk; or

(b) has been pasteurised by either of the methods of heat treatment mentioned in regulation 264.

(2)
Sterilised cream shall be cream which has been sterilised by the method of heat 


treatment mentioned in regulation 263 while the cream is in the container in 


which it is supplied to the consumer; and


(3)
Ultra heat treated cream shall be cream which has been ultra heat treated in a continuous flow by the method of heat treatment mentioned in regulation 267 and which has been packed aseptically.

291.
Imitation cream

Imitation cream -

(a) shall be an emulsion of fat with or without other foodstuff and flavouring, prepared in imitation of cream; and

(b) 
shall contain not less than 35% of total fats.

292.
Special labelling requirement for imitation cream

No person shall import, manufacture, store, offer for sale or sell any package containing imitation cream unless, in compliance with regulation 3 -

(a)
the words "IMITATION CREAM”  are mentioned on the label; and

(b) the label does not bear any pictorial suggesting that the product is cream derived 


from cow's milk.

293.
Non-dairy creamer



Non-dairy creamer -

(a) shall be a mixture of coffee in powder form, reducing sugars and hydrogenated 


edible vegetable fat;

(b) shall contain not less than 35% of total fat;

(c) may contain -

(i) mono and di-glycerides of fat-forming fatty acids or lecithin in a proportion 


not exceeding 6%;

(ii) potassium phosphate not exceeding 2%; and


(iii)
sodium silico-aluminate in proportion not exceeding 0.3%;




of the total volume of the creamer; and


(d)
may contain any permitted flavouring listed in the Twenty-Third Schedule.

294.
Butter



Butter -

(a) shall the fatty product exclusively derived from milk;

(b) shall have -

(i) a minimum fat content of 80%;



(ii)
a maximum milk solids-non-fat content of 2%; and



(iii)
a maximum water content of 16%.

(c) may contain annato, beta-carotene or curcumin as food colours;

(d) may contain as neutralising salts -

(i) a maximum of 2000 milligram per kilogram of sodium orthophosphate;

(ii) sodium carbonate;

(iii) sodium bicarbonate;

(iv) sodium hydroxide; or

(v) calcium hydroxide;

(e) may contain sodium chloride; and

(f) shall not contain -

(i) any fat or oil foreign to milk; and

(ii) any preservative. 

295.
Ghee 

Ghee - 

(a) shall be the products exclusively obtained from butter or cream and resulting from the removal of water and solids-non-fat content.


(b)
shall have -

(i) a minimum milk fat content of 99.3%; and



(ii)
a maximum water content of 0.5%;

(c)
may contain permitted antioxidants as provided in the Twenty-Eighth Schedule; 


and


(d)
shall not contain any substance foreign to milk or cream or butter.

296.
Cheese


Cheese -

(a) shall be the fresh or matured solid or semi-solid product obtained by coagulating whole milk, skimmed milk, cream, butter milk, whey or any mixture of these, with protein coagulating enzymes and subjecting the mixture to heat;


(b)
shall contain not less than 40% of milk fat on a water-free basis;


(c)
shall not contain any fat other than milk fat;

(d)
may contain -

(i) ripening ferments; and

(ii) harmless acid producing bacterial cultures and mould cultures;

(iii) permitted preservative as provided in the Twelfth and Thirteenth Schedules;

(iv) permitted colouring substance of vegetable origin as provided in the Seventeenth and Eighteenth Schedules and 

(v) any permitted flavouring substance listed in the Twenty-Third Schedule;


(e)
may be coated with harmless wax or plastic;

297.
Cottage cheese


Cottage cheese -

(a) shall be cheese made from pasteurized milk from which all the fat has not been removed with protein coagulating enzymes;


(b)
shall not contain more than 80% water; and


(c)
may contain permitted preservative as provided in the Twelfth Schedule.

298.
Cream cheese




(1)
Cream cheese shall be cheese -

(a) made from cream; or 

(b) from milk to which cream has been added;

(2)
Cream cheese shall -



(i)
contain not more than 55% water;

(ii) contain not less than 65% milk fat on a water-free basis;

(iii) contain 0.5% stabiliser as permitted food conditioner as provided in the Forty-Fifth Schedule;

(3)
Cream cheese may contain permitted preservative as provided in the Twelfth 


Schedule.

299.
Processed  cheese



Processed cheese - 

(a) shall be the product obtained by processing cheese which has been comminuted, emulsified and pasteurised;

(b) shall contain -



(i)
cultures of harmless bacteria;

(ii) not less than 45% of milk fat on a water-free basis; and

(iii) not more than 3% of emulsifying agent sodium phosphate or sodium 


citrate; 

(c) may contain -

(i)
permitted preservative as provided in the Twelfth  and Thirteenth Schedules; 


(ii)
permitted colouring substance as provided in the Nineteenth Schedule;  

(iii)
any permitted flavouring substance listed in the Twenty-Third Schedule; 

(iv)
any permitted flavour enhancer  listed in the Twenty-Sixth Schedule; or 

(v)
permitted food conditioner as provided in Fortieth, Forty-Second, Forty-Fifth and Forty-Sixth Schedules.

300.
Cheese spread



(1) Cheese spread includes cheese paste and cheese mixture.


(2)
Cheese spread -


(a)
shall be a paste prepared from cheese together with other foodstuff and 

condiment;

(b)

shall not contain-




(i)
less than 75% cheese;

(ii)
more than 50% moisture; and 


(iii)
more than 3% permitted emulsifier as provided in the Fortieth  Schedule.

           (c)
may contain -



(i)        permitted  preservative as provided in the Twelfth Schedule;



(ii)
permitted colouring substance of vegetable origin as provided in 

the Eighteenth Schedule;



(iii)
any permitted flavouring substance listed in the  Twenty-Third Schedule; and 



(iv)
permitted food conditioner as provided in the Fortieth, Forty-Second, Forty-Fifth and Forty-Sixth Schedules.

301.
Sage cheese 

(1)
Sage cheese -


            (a)
shall be cheese containing herbs; and

(b) shall, subject to paragraph (2), not have on it any colouring substance. 

(2)
Sage cheese may have on it carotene or annato as a colouring substance.

302.
Hard and soft cheese

(1)
Soft cheese -

(a) shall be cheese which is readily deformed by moderate pressure; and

(b) shall not contain any colouring substance.

(2) Hard cheese -

(a) shall be cheese other than soft cheese, whey cheese or processed cheese; 

and

(b)
shall, subject  to paragraph (3), not contain any colouring substance. 

(3)
Hard cheese may have on its surface, carotene or annatto as a colouring substance. 

303.
Yogurt



(1)
Yogurt, shall be the coagulated product obtained from pasteurised milk, pasteurised cream or a mixture  of  both which has been subjected to lactic acid fermentation through the action of organisms of the types Lactobacillus bulgarious and streptococcus thermophilus. 


(2)
(a)      Yogurt shall be made from whole milk or cream and shall contain not less than 3% of milk fat;

(b) Reduced fat yogurt shall be made from reduced-fat milk and shall contain more than 0.5% but less than 3% milk fat; and 

(c) Non-fat yogurt shall be made from non-fat milk and shall contain not more than 0.5% milk fat.


(3)
Yogurt, reduced-fat yogurt and non-fat yogurt - 

(a) 
shall contain not less than 8.2% of milk solids other than fat;


(b)
shall have a pH value not greater than 4.5;

(c) shall not contain more than one Escherichia Coli in 1gm of yogurt;.

(d) may  contain added sugar; and

(e) may contain any permitted flavouring substance listed in the Twenty-Third Schedule.

304.
Flavoured yogurt


(1) Flavoured yogurt shall be yogurt, reduced-fat yogurt or non-fat yogurt mixed together with fruit, fruit pulp, sliced fruit, fruit juice, or  flavouring derived from fruit.

(2)
Flavoured yogurt -

(a) shall contain not less than 5 % fruit or fruit juice;

(b) may contain sugar;

(c) may contain permitted preservative as provided in the Twelfth Schedule; 

(d) may contain any permitted colouring substance listed in the Eighteenth Schedule; and

(e) may contain gelatin which shall not exceed 1% of the yogurt.

305.
Special labelling requirements for flavoured yogurt

No person shall import, manufacture, process, store, offer for sale or sell any package containing flavoured yogurt, unless in compliance with regulation 3 - 

(a) the words "FLAVOURED YOGURT (followed by the name of the fruit or fruit flavouring)" are mentioned on the label; and

(b) the label does not bear any expression denoting fruit or pictorial representation of fruit where the yogurt does not contain fresh, canned, quick frozen or powdered fruit.

306.
Curdled milk



(1)
Curdled milk includes fermented milk.

(2) Curdled milk -


(a)
shall be the product obtained by subjecting sterilised or pasteurised whole milk, or skimmed milk to inoculation with a culture of organisms of the type Lactobacillus acidophilus or Lactobacillus bulgarious;



(b)
may contain added lactose;

(c) may contain any permitted flavouring substance listed in the Twenty-Third Schedule; and

(d) shall have a pH of not less than 0.5  and not more than 1.

307.
Milk processing plant

(1) A milk processing plant is a plant where milk is processed or milk products are manufactured.

(2)
(a)
No person shall operate a milk processing plant unless he has a valid 



written permit issued by the Permanent Secretary 

(c) The Permanent Secretary may, when issuing a permit, impose such 


sanitary conditions as he deems fit.


(c)
The holder of a permit shall renew the permit annually.  



(3)
The licensee of a milk processing plant shall, while the plant is in operation, allow an authorised officer to enter upon his premises so as to inspect the condition of the premises and of the equipment, and to carry out any test which the authorised officer may deem fit. 

308.
Standards of equipment of a milk processing plant


The owner, occupier or licensee of a milk plant shall ensure that -


(a)
the whole of the apparatus in which milk is pasteurised, or sterilised or


ultra heat treated including the cooler, is so constructed as to afford 


protection to such milk from any risk of atmospheric contamination; 


(b)
all piping, fitting and connection is of stainless steel and of suitable design, and of 


such interior dimensions as to be easily cleaned;


(c)
the temperature of milk or of the medium by which such milk is to be 

maintained at any temperature is automatically controlled;

(d)
any apparatus in which milk is to be heated to and maintained at a temperature of 


63°C or more is provided with a safety device which shall -

(i) automatically divert the flow of milk which is not raised to or 


maintained at the temperature of  63 °C or more; and

(ii) prevent the mixture of  heat-treated milk with milk which has not been 

raised to a temperature of 63 °C or more.

(e) a thermometer approved by the Permanent Secretary is installed in a suitable place 


in the apparatus where milk is processed.

(f) all temperature charts or recordings of thermometers are dated and are kept for a 


period of not less than one year;


(g)
accurate daily records of - 

(i)      the quantity, quality, nature and source of milk received at the plant; and 



(ii)      the quantity of pasteurised, sterilised or ultra heat treated milk and milk 

           products leaving the plant;

are kept for a period of not less than one year.


(h)
any record kept under paragraphs (f) and (g) are produced to an authorised officer 


on demand.

