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MILK AND MILK PRODUCTS REGULATIONS

unders. 3

PART |

PRELIMINARY

1. Citation



These Regulations may be cited as the Milk and Milk Products Regulations.
2. Interpretation
In these Regulations—

“approved laboratory” means the Central Veterinary Laboratory located in Lilongwe or any
other laboratory which the Minister may approve from time to time for the examination of milk and
milk products;

“butter” means the fatty product derived from gathering the milk fat or cream into a mass that
may also contain a portion of other milk constituents not separated in good manufacturing practice and
may contain salt or food colour; and

(a) not less than 80 per cent of butter fat;
(b) not more than 2 per cent solid not fat milk; and
(c) not more than 16 per cent of water;

“cheese” means any cheese made by coagulating the casein of whole milk, cream, skim milk,
recombined whole or skim milk or mixtures thereof with or without the addition of proportionately
small amount of other ingredients such as ripening ferments, rennet, harmless acid producing bacterial
cultures, special mould cultures, salt seasoning, flavouring and colouring materials and preservatives;

“chocolate milk” means the milk made from—

(a) milk, milk powder, skim milk powder;
(b) cocoa or chocolate; and
(c) sweetening agent,

and contains food colour and flavouring preparations, pH stabilizing agent, stabilizing agent; salt and
contain not less than 1 per cent milk fat;

“cottage cheese” means the product in the form of discrete curd particles prepared from skim
milk, recombined skim milk, harmless lactic acid producing bacterial cultures with or without milk, creat
rennet salt and other harmless additives;

“cream” means a portion of milk which contains not less than 18 per cent milk fat;

“cultured or lactic acid fermented dairy product” means a product made by fermenting cream,
whole milk, skim milk, recombined skim milk powder or a mixture thereof by means of an appropriate
bacterial culture and/or desirable enzymes with or without the addition of salt, stabilizer, flavouring and
food colouring material and preservatives and includes yoghurt, buttermilk, sour cream and salad

cream;



“dairy farm” means the place at which cows are kept for the production of milk;

“dairy plant” includes every place or building where milk is received from dairy farmers and
dairy products are processed, manufactured or pasteurized; but does not include the operation and use
of any freezing device in restaurants and retail establishments by means of which ice cream mix
prepared from a commercial ice cream mix powder or purchased as a liquid mix from a licensed dairy
plant, is frozen;

“dairy product” includes products that originate from raw milk and may or may not have
harmless food additives;

“distributor” means any person who distributes or retails or supplies milk to any person whether
or not for gain or reward;

“farm dairy” means the duly licensed location for the milking of cows and the preparation of
milk for delivery;

“flavoured milk” means milk made from milk, milk powder, skim milk or skim milk powder; a
flavouring preparation and a sweetening agent which may contain a food colour; stabilizing agent; salt
and not less than 0.05 per cent milk fat;

“ghee” means the fatty product obtained by the evaporation of the water content by boiling and
the removal of milk solids not fat by decantation containing not less than 99.9 per cent of milk fat
subsequent to the destabilization of the milk fat emulsion of milk, cream or butter and may contain
traces of water and milk solids not fat;

“homogenized milk” means milk that has been subjected to a mechanical treatment that
prevents separation of the milk fat to such an extent that after 48 hours of quiescent storage no visible
cream separating appears on the milk, and the fat percentage of the top 100 millilitres of milk in a one
litre cylinder, or proportionate volumes in containers of other sizes, does not differ by more than 10 per
cent of itself from the fat per cent of the remaining milk after thorough mixing;

“ice cream” means the frozen food made from ice cream mix by freezing and may contain cocoa
and its products, fruit, nuts, confections and flavouring preparation; and made from mix containing 36
per cent solids, 10 per cent fat and shall contain not more than 10,000 bacteria per gram and 10
coliform organisms per gram;

“ice cream mix” means the unfrozen pasteurized combination of cream, milk, other milk
products and other edible oils, sweetened with sugar (sucrose) and other sweeteners and may contain
emulsifiers, including egg, stabilizing agent (maximum 0.5 per cent), emulsifier (maximum 1 per cent)
flavouring preparations, food colour, pH adjusting and sequestering agents and contains not less than 36
per cent soilds and 10 per cent fat;

“ice milk” means the frozen food made from ice milk mix by freezing and containing—



(a) the constituents of ice cream;

(b) not less than 10 per cent solids;
(c) not less than 2 per cent milk fat or other edible fat; and
(d) the same bacterial standards as ice cream;

“ice milk mix” means the unfrozen pasteurized constituent of ice milk which contains not less
than 33 per cent solids and 3 per cent fat;

“inspector” means the Chief Veterinary Officer or any other person duly authorized to supervise
the application of these Regulations;

“label” means that part of a container which conveys the information as required of a dairy
product label (as detailed in these Regulations);

“milk collection centre” means the duly licensed location established for the purpose of
receiving and bulking milk or cream;

“milk grader” means a person duly licensed to certify the quality of milk in accordance with the
standards set forth in these Regulations;

“Ministry” means the Ministry of Agriculture;
“pasteurization” means the process of heating every particle of the milk—

(a) to a temperature of not less than 63 degrees centigrade, holding it at such temperature
for not less than 30 minutes and then immediately cooling it to a temperature of 8 degrees centigrade
or lower with the holding method of pasteurization; or

(b) to a temperature of not less than 72 degrees centigrade, holding it at such temperature
for not less than 16 seconds, and then immediately cooling it to a temperature of 8 degrees centigrade
or lower in high temperature short-time pasteurization equipment; or

(c) in any other manner and with equipment approved by the Minister;
“raw milk” means milk which has been homogenized and contains not less than 3 per cent BF;

“reconstituted or recombined milk” means milk prepared by recombining butter fat from butter
or butter oil with skim milk powder and water;

“registered producer” means a producer registered under regulations whose premises,
equipment and milk holding methods meet the requirements for the production of premium or bonus
grade milk;

“skim milk” means milk from which a sufficient portion of milk fat has been removed to reduce
its milk fat content to less than 0.1 per cent;



“shebert” means a frozen food, other than ice cream or ice milk, made from a milk product and

may contain—
(a) water;
(b) a sweetening agent;
(c) fruit or fruit juice;
(d) citric or tartaric acid;
(e) a flavouring preparation;
(f) a food colour;
(g) stabilizing agent (not more than 9.75 per cent); and contains—
(i) not more than 5 per cent of milk solids including milk fat or other edible fat, and
(ii) not less than 0.35 per cent acid determined by filtration and expressed as lactic
acid;

“standard or standardized milk” means milk of which the composition, particularly the milk fat
portion is lowered below that of milk or skim milk, and the minimum milk fat is one and a half per cent;

“whipping cream” means cream which contains not less than 32 per cent milk fat;

“whole milk” means exclusively the normal mummary secretion obtained from one or more
milkings of cows without either addition thereon or extraction therefrom.

3. Application of regulations
Except where otherwise specified, these Regulations shall apply to—
(a) classes of milk, fluid milk products as herein defined;

(b) any milk used or the milk from which any constituent is used in the production of any
fluid milk product; and

(c) any milk used in the manufacture of butter, cheese, ice cream mix, ice cream and any
dairy product approved by the Minister.

PART II
ADULTERATION OF MILK AND MILK PRODUCTS

4, Adulteration of milk and milk products



(1) No person shall sell, keep or offer for sale or supply milk or any milk product which has been
adulterated.

(2) Except as is provided in these Regulations, milk shall be deemed to have been adulterated

if—
(a) any water has been added thereto;
(b) any preservative or colouring matter has been added thereto;
(c) any product or thing foreign to milk has been added thereto; or
(d) any constituent of milk has been removed therefrom.

5. Adulteration by addition of water

(1) Any milk with a specific gravity of less than 1.028 measured with a lactometer shall be
considered to be adulterated by the addition of water.

(2) Where milk samples are examined by the cryoscopic method for the determination of added
water, milk which has a freezing point of 0.530 degree below zero centigrade or higher shall be
considered to have been adulterated by the addition of water.

(3) The standardization of the milk fat content of milk at not less than 1.5 per cent by the
addition of whole milk, skim milk or cream shall not be deemed to be an adulteration, but where any of
these are added to milk, they shall be produced and supplied in accordance with these Regulations.

6. Adulterated fluid milk
Any fluid milk or fluid milk product shall be deemed to have been adulterated if—

(a) any product or thing not specified in the definition thereof in these Regulations has
been added thereto; and

(b) any constituent of milk has been removed therefrom except such removals as may be
required or permitted by these Regulations.

7. Prohibition of sale of misbranded milk Misbranded milk and milk product
No person shall sell, offer for sale or supply milk or a fluid milk product which is misbranded.
8. Misbranded milk and milk products

(1) Milk and milk products shall be deemed to be misbranded if the container or any label
affixed thereto is not clearly printed in plain legible characters of not less than 10 point type with the
following information—



(a) the class of milk or milk product contained therein in accordance with these
Regulations;

(b) the word “pasteurized”, if the contents have been pasteurized;

(c) the word “standard” or “standardized” if the contents have been standardized;
(d) the percentage of milk fat if the contents are cream of low fat cream; and

(e) the identity of the plant at which the contents were processed and pasteurized.

(2) Subregulation (1) shall not apply to milk which is being brought into a plant from the
premises of a producer or while such milk is on the premises of the producer.

(3) Notwithstanding subregulation (1), any dairy plant which has or any producer or distributor
who has, when these Regulations come into force, a supply of containers or labels which do not comply
with subregulation (1) may continue to use such containers or labels for a period not exceeding one year
from the date of coming into force of these Regulations.

(4) Notwithstanding the provisions of subregulation (1), containers may be labelled with a trade
or descriptive name in place of the name of the class of milk contained therein; provided that the
Minister has approved the use of such trade or descriptive name.

PART Il
MILK PRODUCTION AND MILK REGISTRATION
9. Requirements

(1) No person shall sell or offer for sale or supply any milk in fluid form without meeting the
requirements approved by the Minister.

(2) In order to satisfy these requirements any person shall make his herd and premises available
at any reasonable time for inspection by an Inspector.

10. Examination of herd

(1) At regular intervals as determined by the Minister, a producer or any other person shall have
his herd examined and tested for the presence of tuberculosis, brucellosis, Str. agalactia mastitis and
other diseases as may from time to time be specified by the Minister.

(2) In the case of positive reactors to the tuberculosis and brucellosis tests, the producer shall
dispose of such reactors as ordered.

(3) In the case of Str. agalactia mastitis, the producer shall treat or cull infected cows as ordered.

(4) In the case of the diseases specified in subregulations (1), (2), (3) and other disease
conditions, the producer shall abide by and carry out any directions given by the Minister.



11. Disease control facilities

(1) A registered producer shall have adequate tick control facilities available as prescribed by the
Department of Veterinary Services and Animal Industry, and shall make use of these facilities and shall
comply with the provision of Control and Diseases of Animals Act. Cap. 66:02

(2) Where it is found that any milking cow kept on the premises is in a condition which may be
harmful to the quality of milk or cream produced or kept on such premises, the cow shall be removed or
isolated and any other action shall be taken as may be instructed by the Department of Veterinary
Services and Animal Industry.

12. Certificate of Registration

(1) No registered producer and person owning or operating a dairy farm or possessing one or
more milk cows shall sell or offer for sale or supply to a licenced dairy plant or distribute any milk in fluid
form in the premium or bonus grade without first obtaining a Certificate of Registration in Form | set out
in the Schedule. Such Certificate shall specify the premises with respect to which it is issued and be
limited to such premises.

(2) A Certificate of Registration under this regulation shall be valid for one year.

(3) Where the Minister is of the opinion that the holder of Certificate of Registration is
producing or is in possession of, or supplying a product that is not suitable for human consumption; or is
guilty of any breach of these Regulations, he may suspend or revoke the Certificate of Registration.

13. Inspection of dairy farm

(1) Before a Certificate of Registration is issued an inspection shall be made to the applicant’s
premises, herd and method of production, handling and storage of milk.

(2) No Certificate of Registration shall be issued except for premises where there is suitable and
sufficient supply of water for domestic purposes, equipment washing and for cooling of milk and the use
of livestock.

(3) Every receptacle used for the storage or conveyance of water shall be emptied and cleaned
as may be necessary to prevent contamination of the water and such receptacle shall be maintained in a
suitable condition for the purpose for which it is required.

14. Farm dairy

Every farm dairy where the cows are milked shall be a place distinct from where the cows are
housed or held and shall meet the following minimal requirements—

(a) the milkshed shall be covered with a roof; with or without walls, adequately lighted and
ventillated by natural or artificial means;



(b) the floor area or place of milking shall have a hard compact floor, not liable to form mud
or pools of water when wet; and

(c) shall be sufficiently sloped to ensure effective drainage.
15. Milk equipment

(1) Milk equipment used during milking shall be—

(a) water containers that may be readily cleaned;

(b) milk pails of seamless construction internally and used only for the purpose of
containing milk;

(c) udder cloths of the type generally used for the purpose of washing udders; and

(d) separate stiff bristle brushes, with bristles of an adequate length and sufficient number
for the purpose of washing and scrubbing of the milk handling equipment.

(2) Where milk is filtered or strained after milking, only metal or plastic strainers of the type in
which disposable filter pads or discs are inserted and which are discarded after each milking session
shall be sued.

(3) No milk shall be poured through a reusable filter cloth for the purpose of straining or
filtering.

16. Equipment for conveyacing

Equipment for the transportation of milk following milking or for temporary holding of milk
pending transport shall—

(a) be a type generally used for milk, free from internal seams, fitted with a cover of the
mushroom or other pattern adequately covering the opening; or

(b) be uncoloured glass bottles or jars of a type that can be readily cleaned and brushed
internally; fitted with hard texture bungs or stoppers or rubber of plastic material, or separate metal lid
which can be cleaned.

17. Cleaning of equipment

(1) All milk equipment prescribed in regulation 16 and any other approved equipment shall be
thoroughly cleaned immediately after use and as soon as possible following transportation of any milk
and its transfer to another container at any collection or milk plant.

(2) The minimum cleaning requirements shall be—

(a) washing and brushing with water; and when detergents and sanitizers are used, the
same shall not have pronounced odour which may subsequently taint the milk;



(b) rinsing with clean water; and
(c) drying without use of a drying cloth.
18. Treatment of udder cloth

(1) Udder cloths shall not be washed or rinsed together with other milk utensils or in the same
water for this purpose but shall be washed or rinsed separately.

(2) After washing and rinsing, the udder cloths shall be hanged to dry over a line or shall be
supported fully exposed to sunlight and circulation of air with the lower edges of the cloth at least one
metre above the ground.

19. Storage of equipment

Any milking equipment shall, after cleaning and drying, be stored in a clean place to avoid
contamination either directly or indirectly.

20. Quality control test

(1) The Minister may approve the use of sediment, lactometer alcohol, resazurin or methylene
blue tests or any other tests as he may from time to time approve, to the milk of each registered
producer in order to determine the quality of the milk and instruct such producer concerning these
tests.

(2) At regular intervals of 12 months in the case of tuberculosis, and 3 months in the case of
brucellosis and mastitis caused by Str. agalactia, a registered producer shall have his herd examined and
tested by the inspectors or any other person duly authorized.

(3) Where the examination of the herd reveals the presence of—
(a) tuberculosis by a positive tuberculin tests, the reactors shall be disposed of as directed;

(b) brucellosis, the reactors shall be disposed of as directed and the herd shall be kept
under observation by examination of samples of milk or blood until the herd is free of this disease;

(c) mastitis caused by Str. agalactia, the registered producer; on notification of the
presence of this disease in the herd; shall be given a period of 12 months in which to eradicate the
infection by treatment and/or culling of infected cows from the herd as indicated through the testing of
individual cows in the herd.

(4) Any registered producer who fails to comply with this regulation shall be liable to an
imposition of a 10 per cent reduction in the price paid for the milk or to the loss of the quality bonus for
premium quality milk or both.

21. Examination of employees



(1) Every registered producer who has reason to suspect that any person employed on his
registered premises is suffering from a communicable disease possible of transmission through the
medium of milk; shall within 12 days give notice to the relevant health officer, who may, if he deems it
necessary, order such producer not to sell or offer for sale or supply for human consumption in fluid
form any milk produced or kept on such premises until the danger from infection has been controlled.

(2) If an inspector suspects any person on registered premises to be suffering or having recently
suffered from any communicable disease possible to transmission through the medium of milk or of
being a carrier of such disease the inspector shall require that such person be examined by a registered
medical practitioner.

PART IV
DAIRY PLANT LICENCE
22. Issue of licences for dairy plant

(1) No person shall operate or allow to be operated a dairy plant or other plant or factory in
which milk is used, where any portion of the milk brought into such plant is sold, offered for sale, or
supplied for human consumption in fluid form or its products without first obtaining a licence from the
Minister. Such licence shall specify the premises with respect to which it is issued and be limited to such
premises and shall be in Form IV set out in the Schedule.

(2) Every licence issued under this regulation shall be valid for a period of one year and may be
suspended or revoked at any time, for any period, by written notice, if in the opinion of the Minister,
any condition which may be unsatisfactory exists in such a plant, or for any breach of these Regulations.

23. Conditions of licence for the grant of licence

(1) Any application for the grant of a licence under this part, whether by way of renewal of an
existing licence or otherwise, shall be in a Form IV set out in this Schedule.

(2) A plant licence shall not be issued for the operation of a dairy plant unless—

(a) the building plans, equipment, methods of processing, storing and handling of the milk
by an applicant of a proposed plant have been approved or an inspection has been made of an existing
plant to ensure that building, equipment, methods of processing, storing and handling of milk or its
products meet the approval of the Minister;

(b) there exists on the premises adequate supply of suitable water for all requirements of
such premises;

(c) there exists on the premises ample facilities for the cleaning and sanitizing by effective
methods of all the milk handling equipment used on such premises, or in the delivering of milk and milk
products to or from such premises; and



(d) there exist on the premises ample facilities for the cooling and cold storage under
sanitary conditions of all milk products.

24, Appeals

(1) Where the Minister refuses to grant a licence or suspends or revokes a licence for violation
of the Act or the Regulations made thereunder, a notice shall be served on the holder of the licence, or
the applicant, informing him of the decision.

(2) The Minister’s decision shall be final.
25. Condition for use of licence

(1) A licence to operate a dairy plant shall restrict the use of the facilities of such plant, including
all the equipment installed therein for the receiving, processing and storage of milk and milk products
and other compatible food products prior to delivery to the retail and wholesale distributors.

(2) The holder of a licence shall ensure that every person engaged or associated with the factory
by way of employment or contract, whether at the milk plant or at a collection or cooling centre, or
engaged in milk collection or delivery shall take all practical precautions for preventing milk and milk
products from being unnecessarily exposed to heat from the sun, or contaminated by dirt, dust, water,
rain or otherwise.

26. Cleaning of vehicles

(1) The holder of a licence shall ensure that the vehicles used for the conveyance of milk and
milk products to, at and from the dairy plant, whether in cans or other containers—

(a) are maintained in a clean and sanitary condition;

(b) where a vehicle has been used for the conveyance of materials and commodities that
may be a source of contaimination to milk and milk products, are thoroughly cleaned and sanitized; and

(c) are clearly identified by the name and head office address of the dairy plant.

(2) No person shall transport milk and milk products in the same vehicle with animals, birds or
other materials that are likely to be a source of contamination.

27. Dairy plant
The holder of a dairy plant licence shall—

(a) keep accurate records of all milk receipts; whether from collection centres, direct from
producers or other dairy plants;

(b) record the production of all milk and milk products processed, transferred to other dairy
plants or sold to the retail and wholesale trade;



(c) prepare a current list of all estate milk producers and bulk groups supplying milk to the
dairy plant and make such lists available to each milk cooling centre; and

(d) retain these records for inspection for a period of one year
PART V
DAIRY PLANT PREMISES AND EQUIPMENT
28. Requirements of dairy premises
(1) All dairy plant premises shall at all times be kept in a clean and sanitary condition.

(2) All walls and ceilings and other parts of any structure on the premises shall be of sound
construction, well painted and cleaned or otherwise treated or disinfected as and when deemed
necessary by the Inspector.

(3) The floors of any building shall be of concrete or of water tight non-absorbent construction.

(4) All washings and drainage from dairy premises shall be dealt with and disposed of in a
manner approved by the Inspector.

(5) The dairy plant premises shall not be used for any other purposes other than that of
preparing or manufacturing dairy products, other compatible food products and storing dairy utensils.

29. Storage of milk and milk products

(1) Every dairy plant shall have suitable arrangements for keeping milk and milk products for
human consumption in fluid form separate from all other milk and cream supplied at all times.

(2) Every room used or intended for the processing of milk and other dairy products, and for the
handling or storing of such products, shall be separated from all other rooms and from each other by
door and shall be well ventilated and constructed so as to be capable of thorough cleaning.

30. Cleaning of equipmernt

All dairy plant equipment shall be of a type approved by the Minister and shall at all times be
cleaned after use with hot water, detergents or any other equally effective methods and techniques
approved by the Minister, and such equipment shall be in good state of repair.

31. Thermometers to be fitted

In order to ensure the proper pasteurization of every particle of milk and milk products, there
shall be fitted—

(a) an indicating thermometer to indicate the pasteurization and cooling temperature when
the milk is pasteurized and cooled in a vat pasteurizer, and when the cooling takes place outside the vat



pasteurizer, an indicating thermometer shall also be fitted to indicate the temperature of the milk as it
leaves the cooling apparatus;

(b) an indicating thermometer to indicate the temperature of the milk flowing from the
holding and cooling sections of high temperature short-time pasteurizers;

(c) a recording thermometer in vat pasteurizers to record the time and temperature
pasteurization;

(d) a recording thermometer to record the temperature of the milk as it leaves the holding
section of high temperature short-time pasteurizer; and

(e) a flow diversion valve to divert underheated milk before it flows into any cooling section
or cooler of high temperature short-time pasteurizer.

32. Specifications of charts and records made by thermometer

(1) The following specifications shall apply to charts and records made by thermometers fitted
to pasteurizing plant—

(a) in case of recording thermometers fitted to a vat pasteurizer in the holder method, the
scale divisions relating to the temperature of pasteurization shall not be greater than 1 degree
centigrade in the temperature range of 60 degrees centigrade to 66 degrees centigrade and shall be
adequately spaced to permit accurate reading of temperature pasteurization and cooling;

(b) in case of recording thermometers fitted to HTST pasteurizer plant, the scale divisions
rating to the temperature of pasteurization shall not be greater than 1 degree centigrade in the range of
70 degrees centigrade to 80 degrees centigrade and shall be adequately spaced to permit accurate
reading of the temperature of pasteurization and cooling;

(2) The record on each recording thermometer chart shall show the date of pasteurization, the
product pasteurized and the relationship between the temperature registered by the indicating
thermometer attached to the pasteurizer and the recording thermometers after the pasteurizing
temperature has become stabilized soon after the start of the pasteurization process;

(3) The pasteurizing temperature shown on the recorder chart shall be regularly adjusted to
correspond with the temperature shown on the indicating thermometer and it shall not at anytime
record a higher reading than that of the indicating thermometer during the pasteurization process.

(4) When more than one pasteurizer is installed in the plant the recording chart must indicate
the pasteurizer being recorded.

33. Retention of charts for inspection

The charts referred to in regulation 33 shall be retained at the dairy plant and shall be available
for inspection for a period of one year before such charts are disposed of.



PART VI
DAIRY PLANT AND MILK COLLECTION CENTRE PERSONNEL
34, Suspension of milk sales for human consumption

(1) An Inspector may at any time suspend or cause any dairy plant to cease selling, offering for
sale or supplying milk for human consumption in fluid form if he considers that any condition exists that
is or might be dangerous to the public.

(2) The Inspector may at any time order that any or all of the employees of any plant or others
who may come into contact, direct or indirect, with milk or milk equipment, undergo a medical
examination in the manner prescribed by the Minister.

35. Provision of uniforms

(1) All persons employed in a dairy plant or collection centre shall at all times be and remain
clean.

(2) The dairy plant shall—

(a) provide sufficient supply of uniforms and footwear of a protective nature suitable for
use by its employees in plant operation; and

(b) maintain such uniforms and footwear in a clean and sanitary condition.
PART VII
DISTRIBUTOR’S LICENCE
36. Issue of licences

(1) No person may sell, offer for sale, supply or distribute any milk, cream or other milk products
for human consumption without first obtaining a licence from the Minister and such licence shall be in
Form VI set out in the Schedule.

(2) A licence under this regulation shall not be issued for premises, unless an inspection has
been made to the premises, equipment and methods of storing and handling of milk and milk products.

(3) An application for distributor’s licence shall be made to the Minister in Form VIII set out in
the Schedule.

(4) The distribution of milk and other dairy products in the cities of Blantyre, Lilongwe and
Mzuzu and Municipality of Zomba shall be limited to products pasteurized and processed in licensed
dairy plants.

PART VIII



DISTRIBUTOR’S PREMISES
37. Premises for distribution of milk

(1) All premises for distribution of milk shall at all times be kept in a clean and sanitary
condition.

(2) Milk, cream and other dairy products shall not be stored in any room, place or vessel, or
conveyed in anything where it is likely to be exposed to any condition that may affect the quality of the
milk and dairy products.

(3) A distributors’ premises shall include all rooms or portions of rooms, and all vehicles used for
the sale, storage or distribution of milk and milk products.

38. Distributor’s equipment

(1) Refrigerators used for the storage of milk, cream and other milk products on licensed
premises shall be arranged in a manner that any other commodity which might affect the quality and
healthfulness of milk and other milk products, is not to be placed in or near the same compartment and
shall in all cases be satisfactory to the Inspector.

(2) All vehicles used for the distribution of milk cream and other milk products shall be kept in a
clean and sanitary condition to protect the milk, cream and other dairy products from exposure to
contamination and external sources of heat including sunlight.

39. Distributor not to open container

(1) Subject to subparagraph (2) no distributor shall open any milk, cream or other dairy product
container on his premises, and shall not transfer milk, cream or other fluid milk product from one
container to another.

(2) Subregulation (1) shall not apply to retail shops or restaurants holding a distributor’s licence
which sell milk, cream and other dairy products to be consumed on the premises, and to a producer,
distributor who distributes any milk product from one container to another in the farm dairy on his
licensed premises.

40. Milk in shops, restaurants, etc.

Milk kept for sale in any retail shop, restaurant, market, bakery or other establishment, shall at
all times, register when tested, a temperature not higher than 5 degrees centigrade and shall be stored
in a closed cooler box or refrigerator and no container with milk for sale shall be allowed to stand
outside the closed cooler box, or refrigerator, except during intervals when milk is being placed therein
or removed therefrom for sale.

41. Supplies of milk to hotels, etc.



(1) Any owner, operator, manager or any person in charge of every restaurant, hotel or any
other place where customers are served with milk, cream, or other dairy products from bulk supplied for
consumption on the premises, shall on request, inform an inspector of the source of supply of the milk,
cream, or other dairy product sold or supplied in dairy plant and distributor at least once a month.

(2) The samples of pasteurized milk required by subsection (1) shall include on each occasion at
least one sample of each of pasteurized milk processed by the dairy plant or handled by a distributor.

(3) When an examination of pasteurized milk authorized by subregulation (2) reveals that the
sample from any class of pasteurized milk contained more that 500,000 colonies of bacteria per millilitre
and/or than 5 colonies of coliform bacteria per millilitre, the Inspector shall notify the dairy plant or
distributor of such a fact and that further samples of the particular class of pasteurized milk be
submitted for examination to determine whether these Regulations are complied with.

(4) When a dairy plant or distributor has been notified as authorized by regulation (3) the next
sample taken in accordance with subregulations (5) and (6) shall be the first in a series of samples on
which compliance or otherwise shall be based.

(5) Where a series of samples are being submitted to determine whether there is compliance or
not with these Regulations such samples shall not be taken more frequently than 6 days apart.

(6) The series of samples submitted to determine whether there is compliance or not with these
Regulations shall be taken from the class of pasteurized milk notified to the dairy plant as exceeding the
limit specified in subregulation (3).

(7) The bacterial content of pasteurized milk shall not exceed 500,000 colonies per millilitre 5
colonies of coliform bacteria more frequently than once in 4 consecutive examinations is a series of
samples taken in accordance with subregulations (4) to (6).

(8) When the bacterial content of pasteurized milk exceeds 500,000 colonies per millilitre or 5
colonies of coliform bacteria more frequently than once 4 consecutive samples taken in accordance with
subregulations (4) to (7) it shall be deemed that the milk from the dairy or distributor concerned is
contrary to these Regulations.

PART IX
BACTERIAL STANDARDS—PASTEURIZED MILK IN DAIRY PLANTS AND DISTRIBUTORS PREMISES
42. Requirements

(1) The standards and other requirements contained in this Part shall apply to pasteurized milk
in a dairy plant or distributor’s premises.

(2) Notwithstanding subregulation (1), an inspector or any other person duly authorized may
take routine samples of milk referred to in regulation from any vehicle operated by a dairy plant or milk
distributor or from the dairy plant or distributor’s premises for the purpose of these Regulations.



43, Submission of samples

(1) The Inspector shall arrange for the submission and examination of samples of pasteurized
milk from each dairy plant and distributor at least once a month.

(2) The samples of pasteurized milk required by subsection (1) shall include on each occasion at
least one sample of each class of pasteurized milk processed by the dairy plant or handled by a
distributor.

(3) When an examination of pasteurized milk authorized by subregulation (2) reveals that the
sample from any class of pasteurized milk contained more than 500,000 colonies of bacteria per
millilitre and/or than 5 colonies of coliform bacteria per millilitre, the Inspector shall notify the dairy
plant or distributor of such fact and that further samples of the particular class of pasteurized milk may
be submitted for examination to determine whether these Regulations are complied with.

(4) When a dairy plant or distributor has been notified as authorized by regulation (3) the next
sample taken in accordance with subregulations (5) and (6) shall be the first in a series of samples on
which compliance or otherwise shall be based.

(5) Where a series of samples are being submitted to determine whether there is compliance or
not with these Regulations such samples shall not be taken more frequently than 6 days apart.

(6) The series of samples submitted to determine whether there is compliance or not with these
Regulations shall be taken from the class of pasteurized milk notified to the dairy plant as exceeding the
limit specified in subregulation (3).

(7) The bacterial content of pasteurized milk shall not exceed 500,000 colonies per millilitre 5
colonies of coliform bacteria more frequently than once in 4 consecutive examinations in a series of
samples taken in accordance with subregulations (4) to (6).

(8) When the bacterial content of pasteurized milk exceeds 500,000 colonies per millilitre or 5
colonies of coliform bacteria more frequently than once in 4 consecutive samples taken in accordance
with subregulations (4) to (7) it shall be deemed that the milk from the dairy or distributor concerned is
contrary to the requirements of these Regulations.

44, Offences in connexion with quality of milk

(1) When it is found that pasteurized milk being sold, offered for sale or supplied by a dairy plant
or milk distributor is contrary to these Regulations as outlined in subregulation (8) or regulation 41, the
Minister may suspend or revoke the licence.

(2) Notwithstanding subregulations (3) to (8) inclusive of regulation 43, it shall be deemed that
milk from a dairy plant or distributor is contrary to these Regulations if upon examination of a sample of
pasteurized milk from these sources, it is found to contain unpasteurized milk when subjected to the
phosphatase test.



(3) When it is found that pasteurized milk being sold; offered for milk distributor is contrary to
these Regulations as outlined in subregulation (2), immediate action shall be taken by the dairy plant
concerned to ensure that adequate pasteurization is being carried out.

(4) The Minister may institute court action, where pasteurized milk from a dairy plant or
distributor is contrary to these Regulations, and that when further sample is taken and subjected to the
phosphatase test contain unpasteurized milk or improperly pasteurized milk.

(5) The limitation on point of sampling contained in subregulation (2) of regulation 43 shall not
apply to samples of pasteurized milk examined for subregulations (2) and (3).

45, Fines

Any person who contravenes these Regulations shall be guilty of an offence and be liable to a
fine of K1,000 and to imprisonment for a term of 1 year.

PART X
MILK AND MILK PRODUCTS SAMPLES
46. Submission of samples

(1) Subregulations (2) to (9) inclusive shall apply to the procuring, taking, identifying
transporting, testing and reporting on all samples of milk obtained for the purpose of determining
compliance with these Regulations.

(2) All samples of milk shall be taken in the presence of or with the knowledge of the person
owning or occupying or managing or in charge of the premises on which the milk is kept.

(3) All samples shall be submitted to the laboratory approved by the Minister.
(4) Every sample shall be taken by an inspector appointed pursuant to the Products Act.

(5)(a) All samples must be identified.

(b) The following information concerning the samples shall be recorded—
(i) the date and time of sampling;
(ii) the date and time of container filling where samples are obtained from or

submitted in retail containers, if this information is available;
(iii) the storage temperature where samples are obtained from milk storage; and
(iv) the date of pasteurizing if this information is available.

(6)(a) Samples should be submitted in the retail containers wherever practicable.



(b) Where it is not practicable to submit the sample in a retail container, the sample shall
be submitted in a sterilized bottle or other container supplied by and conforming to the requirement of
the approved laboratory concerned.

(c) Aseptic sanitary techniques, as directed by the approved laboratory shall be used in all
sampling.

(7)(@) After the sample is taken, it shall immediately be placed in a suitable box containing ice
or other refrigerant in a separate compartment.

(b) The temperature of the sample shall be maintained below 7 degrees centigrade and
preferably 5 degrees centigrade and above 0 degrees centigrade until laboratory analysis.

(c) (i) Samples shall be delivered to an approved laboratory for bacterial examination
within 24 hours of sampling.

(ii) Other tests, including the phosphatase tests shall also be conducted when
required.

(8) The results of all tests shall be communicated within seven days of such finding to—
(a) the Minister;

(b) the producer, distributor, dairy plant or distributor from whose premises or vehicle the
sample or samples were obtained; and

(c) to such other persons or agencies as may be deemed proper by the Minister.

(9) Except as otherwise required by these Regulations, all samples shall be taken, identified,
transported, tested and reported in a manner approved by the Minister in consultation with the
approved laboratory.

47. Testing methods

Bacteriological and chemical test testing procedures including sampling methods to determine
compliance to the requirements shall be conducted by procedures recognized by professional
associations of bacteriologist and chemists until such time as official bacteriological and chemical testing
procedures as applied to the analysis of dairy products are established in Malawi or alternatively,
international methods as recognized and accepted.

PART XI
MISCELLANEOUS PROVISIONS
48. Powers of inspector

(1) Subject to these Regulations, an inspector may at all reasonable times—



(a) enter and inspect any premises, place or vehicle where milk and milk products intended
for sale are stored or produced and inspect all milk products found therein or thereon, and all utensils,
machinery or apparatus therein or thereon or used in connexion therewith;

(b) enter and inspect any cooling chamber or vehicles used for the storage or carriage of
milk products;

(c) for the purposes of inspection and of taking the sample, open any package which
contains or is suspected to contain any dairy produce;

(d) examine all books and documents relating to any dairy plant but shall not have access to
any secret or classified document relating to the product of milk products.

(2) If after any inspection under these Regulations, the Inspector is satisfied that any premises,
place or vehicle so inspected is in an unclean condition, or any chemical or scales or measures, or any
apparatus used in testing milk and milk products and drums or other utensils used for dairy products are
not fit to be used or the water used in connexion with the manufacture of dairy produce is pathogenic,
he may—

(a) require the premises and all utensils or apparatus, cooling chamber, vehicle or other
equipment to be cleaned, disinfected, and rendered wholesome to his satisfaction;

(b) require any chemical to be made fit for the use which it is intended or any scales or
measure or apparatus to be replaced or corrected;

(c) require any premises, place or vehicle to be made fit for use to his satisfaction, and any
diseased livestock to be removed from the premises and the premises or vehicles to be disinfected;

(d) prohibit the use of any utensils, machinery or apparatus, cooling chamber or vehicle for
dairy produce until the defects have been remedied to his satisfaction.

49, Qualifications and appointment of milk graders or testers

(1) No person shall test or grade any milk or milk product unless he is the holder of a certificate
of competency issued by the Minister to the effect that the person concerned is competent to grade
milk and milk products.

(2) A certificate of competency shall be in Form VIl set out in the Schedule.

50. Milk grader’s certificate
The Minister may issue a Milk Grader’s Certificate with or without conditions as he thinks fit.
(2) A Grader’s Certificate shall be in Form VIl set out in the Schedule.

(3) The Minister shall keep a register of the names of persons to whom a Milk Grader’s
Certificate has been issued.



51. Fees

Every application under these Regulations for a Producers Certificate of Registration, a
Distributor’s Licence or a Dairy Plant Licence shall be accompanied with an appropriated fee as specified
in the Second Schedule.

FIRST SCHEDULE

FORM I

MILK AND MILK PRODUCTS ACT

(CAP. 67:05)

MILK AND MILK PRODUCTS REGULATIONS

(regulation 12 (1))

APPLICATION FOR PRODUCERS CERTIFICATE OF REGISTRATION

I/We, hereby apply for a Producers Certificate of Registration for 19....... to sell

............................................................................................................. as required by the
regulations made under the Milk and Milk Products Act (Cap. 67:05).

NamMeE Of APPHCANT: ..o e erte e e e et te e e e stbae e e e e eeaaaeeeennes

Date of INSPECLION Of PremMIiSES: ..iiuuiiieiiieeceieee et e ettt e etre e e sre e e e e satbe e e etare e aeeenraeaeas

N g Tl o) il [ 1 o T=Tot o] o S SRR

Signature of Producer
FORM II

MILK AND MILK PRODUCTS ACT



(CAP. 67:05)
MILK AND MILK PRODUCTS REGULATIONS
(regulation 12 (2))

PRODUCERS CERTIFICATE OF REGISTRATION

N\

This is 10 Certify that ...occeeeiiee e is granted this
Certificate in respect of the premises situated at ........ccccoceeieciiiee e,

................................................................................................. to be used for the

[ 10T oTo 17T o ) PRSP

This Certificate is issued subject to the provisions of the Milk and Milk Products Act (Cap. 67:05)
and to the regulations made thereunder, and the Certificate shall expire on the ......... day of
...................................................... ,19......

Fee paid: K..oovoeevrreeeeeee

Dated this .....ccccceevcieeeiciiee e, day of e, ,19........

Application NO. ...vvveeeeieeciieieee e,

Minister of Agriculture

FORM III

MILK AND MILK PRODUCTS ACT

(CAP. 67:05)

MILK AND MILK PRODUCTS REGULATIONS
(regulation 23 (1))

APPLICATION FOR A DAIRY PLANT LICENCE

I/We, hereby apply for a licence to operate a dairy plant as required by the regulations made
under the Milk and Milk Products Act (Cap. 67;05).

NamMeE Of APPHCANT: ..oeeiieeeiee e et e e e bte e e e sabae e e e e esaaaeeeennes



JAN [0 [T
LI 1o L3\ = 1 T

(oY or- | A To] o LTRSS

Signature of Applicant
FORM IV
MILK AND MILK PRODUCTS ACT
(CAP. 67:05)
MILK AND MILK PRODUCTS REGULATIONS
(regulation 23 (1)
DAIRY PLANT LICENCE
NO. o,
Licence is hereby granted t0 ......ccuuveeeei e e e

to operate a Dairy Plant to manufacture or process milk and other dairy products at

................................. pursuant to the regulations made under the Milk and Milk Products Act (Cap.
67:05)

This licence expires ONthe ... e ,19........

Fee paid: K..oooooeerveeeeeeee

Dated this .....cccceeevieeieecieee e day of ceeeeieeee ,19........

Minister of Agriculture

FORM YV

MILK AND MILK PRODUCTS ACT



(CAP. 67:05)

MILK AND MILK PRODUCTS REGULATIONS
(regulation 36)

APPLICATION FOR DISTRIBUTOR’S LICENCE

I/We, hereby apply for a licence to distribute milk and dairy products pursuant to the
regulations made under Milk and Milk Products Act (Cap. 67:05).

NamMeE Of APPHCANT: ..o e eerte e e et te e e e sarae e es e eeaaaeeeeanes

PN Lo LT

Signature of Applicant

FORM VI

MILK AND MILK PRODUCTS ACT

(CAP. 67:05)

MILK AND MILK PRODUCTS REGULATIONS
(regulation 36)

DISTRIBUTOR’S LICENCE

NO. ceoeiieiiies

Licence is hereby granted t0 ......uviveciiiiiiiiic e

to operate a milk and milk products distribution facility to store and distribute milk and dairy
products at .....cccceeeeciriinennnnn. pursuant to the regulations made under the Milk and Milk Products Act

(Cap. 67:05).
This licence expires ONThe ... e , 19........
Fee paid: Kouooeooeeiieeeeeeeceieee e,

Dated this .....ccceeevieeeeeceiee e day of v ,19........



Minister of Agriculture

FORM VII

MILK AND MILK PRODUCTS ACT

(CAP. 67:05)

MILK AND MILK PRODUCTS REGULATIONS
(regulations 49 and 50)

CERTIFICATE OF COMPETENCY IN MILK AND MILK PRODUCTS GRADING AND/OR TESTING MILK AND
MILK PRODUCTS

NO. i CLASS: ..o

This is to CERTIFY that .....ccoovviiiiieeeee e, is appointed as milk grader/tester and is
competent to undertake such work for the purposes of the Milk and Milk Products Act (Cap. 67:05).

Minister of Agriculture
SECOND SCHEDULE
FEES (r. 51)

MatterAmount of feeKtFor an application for—(a)Producers Certificate of
Registration2000(b)Distributor’s Licence2000(c)Dairy Plant Licence5000



