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PMO - Appendix N change  

APPENDIX N. DRUG RESIDUE TESTING AND FARM 

SURVEILLANCE  

I. INDUSTRY RESPONSIBILITIES  

  MONITORING AND SURVEILLANCE:  

Industry shall screen all bulk milk pickup tankers 

and/or all raw milk supplies that have not been 

transported in bulk milk pickup tankers, 

regardless of final use, for Beta lactam drug 

residues.  



Water Protection 

 There is no cross-connection between the 
safe water supply and any unsafe or 

questionable water supply, or any source of 
pollution through which the safe water supply might become 

contaminated.  A connection between the 
water supply piping and a make-up 
tank, such as for cooling or condensing, unless protected 
by an air gap or effective backflow 
preventer, constitutes a violation of this requirement.  



Air Gap 

 An approved air gap is defined as the 
unobstructed vertical distance through the free 
atmosphere of at least twice the diameter of the 
largest incoming water supply pipe or faucet to 
the flood level of the vessel or receptacle. The 
distance of the air gap is to be measured from the 
bottom of the potable inlet supply pipe or faucet 
to the top of the effective overflow, i.e., flood 
level rim or internal overflow, of the vessel. In no 
case, may the effective air gap be less than 2.54 
centimeter (1 inch). 
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Water Cooled Batch Freezers 

 The outlet to drain MUST be air gapped at the 

drain – DO NOT plumb directly into drain 

Visible Air Gap – 2D, never <1in. 

Drain Line 

Floor Drain 







The air gap from the 

termination of the inlet to 

the top of the external 

overflow must be 2xD of 

the feed line or larger 

Diameter of overflow 

must be 2xD of the feed 

line or larger 

What if this feed line is 2” 

OD – is this set up OK? 
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Anti Siphon Devices 



Anti Siphon Inlet on CIP Tank 



Anti Siphon Inlets  

 Installed to allow air to enter the tank during an 

overflow situation 

 NOT backflow prevention – NOT a substitute for a 

PROPER AIR GAP or BACKFLOW PREVENTION 

DEVICE  

 Evaluate your water systems – make corrections 

 Evaluate size of overflows when purchasing new 

equipment 



New Products  

 Need to make sure you are submitting make 

processes for new / novel products  

 We need to identify pathogen risks 

 Process and handling temperatures 

 pH, water activity 

 Need to understand the barriers to prevent pathogens  

 Clostridium botulinum 

May request process authority review 



 

 

Pasteurized Milk Ordinance (PMO) Item 

17p. Cooling of Milk and Milk Products  

 

Product Cooling Exceptions M-I-13-4 



PMO ITEM 17p. COOLING OF MILK AND MILK PRODUCTS 
 

All pasteurized milk and milk products, except the 
following, shall be cooled immediately prior to filling or 
packaging, in approved equipment, to a temperature of 
7ºC (45ºF) or less, unless drying is commenced 
immediately after condensing: 

1. Those to be cultured; 

2. Cultured sour cream at all milkfat levels with a pH of 
4.70 or below*; 

3. Acidified sour cream at all milkfat levels with a pH of 
4.60 or below*; 

4. All yogurt products at all milkfat levels with an 
initial pH of 4.80 or below* at filling; 

5. Cultured buttermilk at all milkfat levels with a pH of 
4.60 or below*; 



6. Cultured cottage cheese at all milkfat levels with a pH of 5.2 or below* 
and: 

a. Filled at 63 C (145°F) or above* for containers of four (4) ounces 
(118 ml) or larger, or 

b. Filled at 69 C (155°F) or above* for containers of 2.9 ounces (85.6 
ml), and 

c. The additional applicable critical factors*, as cited below, shall also be 
utilized for either hot fill temperature to determine the acceptability of 
filling at these temperatures, or 

d. The addition of potassium sorbate at a minimum concentration of 0.06% 
and filled at 13ºC (55°F) or less*, or 

e. The addition of one (1) of the specified microbial inhibitors and/or 
preservatives, at the specified concentration as addressed in M-a-97, 
and filled at 13ºC (55°F) or less*; and 

7. All condensed whey and whey products shall be cooled during the 
crystallization process to 

 10°C (50°F) or less within seventy-two (72) hours of condensing, 
including the filling and 

 emptying time, unless filling occurs above 57oC (135oF), in which case, 
the seventy-two (72) hour time period begins when cooling is started. 

 

 



All pasteurized milk and milk products, except the following, shall be stored at a 
temperature of 7ºC (45ºF) or less and maintained thereat following filling or until 

further processed: 

 

1. Cultured sour cream at all milkfat levels with a pH of 4.70 or below* and 
cooled to 7°C (45°F) or less within one hundred sixty eight (168) hours of 
filling**; 

 

2. Acidified sour cream at all milkfat levels with a pH of 4.60 or below* and 
cooled to 7°C (45°F) or less within one hundred sixty eight (168) hours of 
filling**; 

 

3. All yogurt products at all milkfat levels with an initial pH of 4.80 or 
below* at filling, with a pH of 4.60 or below within twenty-four (24) 
hours of filling* and cooled to 7°C (45°F) or less within ninety-six (96) 
hours of filling**; 

 

4. Cultured buttermilk at all milkfat levels with a pH of 4.60 or below* and 
cooled to 7°C (45°F) or less within twenty-four (24) hours of filling**; 

 



5. Cultured cottage cheese at all milkfat levels with a pH of 5.2 or below* and: 

 

a. Filled at 63 C (145°F) or above* for containers of four (4) ounces (118 ml) or larger, 
cooled to 15 C (59 F) or less within ten (10) hours of filling**, and cooled to 7 C 
(45 F) or less within twenty-four (24) hours of filling**, or 

 

b. Filled at 69 C (155°F) or above* for containers of 2.9 ounces (85.6 ml), cooled to 
15 C (59 F) or less within ten (10) hours of filling**, and cooled to 7 C (45 F) or 
less within twenty-four (24) hours of filling**, or 

 

c. The addition of potassium sorbate at a minimum concentration of 0.06% and filled at 13ºC 
(55°F) or less*, cooled to 10ºC (50°F) or less within twenty-four (24) hours of filling**, 
and cooled to 7 C (45 F) or less within seventy-two (72) hours of filling**, or 

 

d. The addition of one (1) of the specified microbial inhibitors and/or preservatives, at the 
specified concentration as addressed in M-a-97, filled at 13ºC (55°F) or less*, cooled to 
10ºC (50°F) or less with twenty-four (24) hours of filling**, and cooled to 7 C (45 F) 
or less within seventy-two (72) hours of filling**. 

 



* Critical factors including, but not limited to, pH, filling 
temperature, cooling times and temperatures, and 
potassium sorbate concentration or specified microbial 
inhibitors and/or preservatives, at the specified 
concentration as addressed in M-a-97, if applicable, 
shall be monitored and documented by the processing 
facility for verification by the Regulatory Agency. pH limit 
with a pH variance of + 0.05 units to account for 
reproducibility and inaccuracies in pH measurements. 
Formulation or processing changes that affect critical 
factors shall be communicated to the Regulatory 
Agency. 

** Cooling temperatures monitored at the slowest cooling 
portion, i.e., in the middle of the container, of the slowest 
cooling container, i.e., in the middle of the pallet. 

 





Spargers 

 

I’m working on it 

Need help / input 



New Applications for Equipment 

Installation and HTST Installation 











Mama Mia!  

Where did the 

milk go?! 

http://www.agriculture.ny.gov/index.html   
 

Christopher.hylkema@agriculture.ny.gov 
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