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Tem porary authority application Final action or certificate or 
permit

Date of 
action

O r ^ ^ R n b b e r ^ M ^ m iS L .— ...— . . -------------- ;------- - -------MC-138151 S n b -1 ..„..........................Sept. 16,1975
Gencom, Inc., MG-138926 Sub-3_________ _________________________ M H -iasoi» snh-9  s .i.*  iq irv7s
212 Auto Sales, Inc., MC-139021 S ub-1..........I______  _________  MC-139021 S ub-2--------------- Bept. 18,1975
D.b.a., A l. E.H aU  Trucking, M C -1 3 9 2 7 7 S u b - l ..„ „ ... j: ::" :: ::':”  MO-139277 ............. iotr
Chariot Trucking, Inc., MC-139317......................................... J  .  "  M(V1393 7 Riihli-------- &  A V ,l
Aim Cartage & Leasing, Inc., MC-139611 Sub-1_____________ I T T  “  £ 3 2 .................... beptf ,„  ' 1975
Federal Armored Express, Inc., MC-139566 Sub-3__________________ MC-139566 S iih -i' * p w  b 1075
D.R.S. Transport, Inc., MC-139615 Sub-1_____________ "  M n -i3Qfiis ...................... ...  P f » « . ’ 7
W-W Transportation C o., Inc., MC-139847___________________  ** * MO-139847 Siih-i i  iqth
D .b.a„ L. & S. Trucking, MC-139989......................... r T T Z I  MC-13W89 Sept. J l S

[ F B  D o c .7 6 - 2 7 3 7 0  F i l e d  1 0 - 9 - 7 5 ; 8 : 4 5  a m ]

R o b e r t  L .  O s w a l d , 
Secretary.

[ N o t i c e  N o . 8 7 ]

TEMPORARY AUTHORITY TERMINATION
i^P°r,ar5r authorities granted In the dockets listed below have expired as a 

result of final action either granting or denying the issuance of a Certificate or 
Pennit in a corresponding application for permanent authority, on the date indi­cated below:

Tem porary authority application Final action or certificate or Date o f- 
permit • action

Wunnicke Transfer Lines, Inc., MC-13095 Sub-11. -  MC-13095 Sub-12 r 1Q7-
Dotseth Truck Line, Inc., MC-20992 Sub-28.............."  ..........................MC-20992 sSb 29......................&  S
Zissick Truck Lines, Inc., MC-44735 Sub-14.............  ■* -----------------MC^44735 sSb-15 ‘ ............... v m
Richard Acerra, Inc., MC-94876 S u b -1 1 ......______................................. MO^0487fi fi«h -i* ............. a®?*'
Port Norris Express C o., Inc., MC-110841 Sub-17___ ...............................  Rnh-18..................
Purolator Courier Corp.. MC-111729 Subs-401.402r 4<ifi , , -  iw rLivjro} ............... a®?*' or
Sam Van Galder, Inc., MC-112422 Sub-4.___’ ’___  -------------M n lu iiw  fE & f* ----------------S ® * 2f ’ ,1975
Bray Lines, Inc., MC-112822 S u b -3 4 2 ._ .......:“ “ ~ r-------------- M C - l S  Snh-347' ............... SeptA „5- 1975
Lestej C. Newton Trucking C o., MC-113388 Sub-106___-  MC-113388 Sub-107......................................... ii  iook
Whitfield Tank Lines. Inc.HMC-114897 Subs-104.114r 115 '  :  ........... ™  A A
Dart Transportation Service, MC-114917 B iib-7-.__-’_ . T T "  m £ i 14917 Sub-8 -------------Sent* 6 \V-?\
Bulk Transport Inc., MC-117439 Sut>47................. S u b ^ "” - " " ' ' "  &  $’
Hahn T r u c k le , Inc. MC-117765 Subs-167,170. ----------------MC^ll7TO5 s S b ^ iT " " ''* *  Am ** 2q’ iot5
Contract Freighters, Inc., MC-119399 Sub-47______--------------------- -------- . MC-119399 Sub-48 ‘--------------o
D.b.a., Mayer T ra ct Line, MO-120978 Sub-11.......~ r r z ^ r r z r t  m £ iK  Sub42‘ " 7' ' ------ l '
Moore Van & Storage of Woodland, Inc., MC-126699 Suh-3 - , ——— MC-126699 Sub-4. Sepr ,.5’ 1975

, Brazos Transport go.,M C-126930 Sub-10-------------- s S h f e “ ! “  Septi 8 1975
~ ~ ~  MC-127867 S u b -12 _r.„_ i..._  Sept." 2,1975

MC-128219 S u b -l_ = i;.i___ _ Sept. 9,1975
Transol Co., MC-127867 S ub-ll_______________________
D.b.a., Franklin Track Line, MC-128219 Sub-2~ 
Mur-Gail, Inoc, MC-128841 Sub-4
8amuelJ. Lansberry, MC-129124 Sub-10............... M&129124 s^îft ^  ^
WayneDaniel Truck, Inc., MC-133591 Subs-9,10,11, u  -----------~ ~  M^ 1 3 3 5 9 1  S u £ l2 ~ ~ " ........ 8«St' o
Steve Caldwell, MC-135884 Bab-4............... ~ : .V- ”  TT ~  m £ i35884 S u b i SeptTS„2' 1975
Art Pape Transfer, ïn c., MC-136553 S u b - 2 8 . . -------------------- ~ M(>136553 sS b Ìò~ *“ --------------io v r
L M. L Pro ects. Inc., MC-138563 Sub-2................- - - - - .... . " T  ----------- SeptA  4>1975
Atlas Delivery Service, Inc., MC-139182. .1 ~  ------- T T . ^  -------- — —  nn139182 Sub-1. D o.

-------Sept. 2,1975

[ F R  D o c .7 5 - 2 7 3 6 8  F i l e d  1 0 - 9 - 7 5 ; 8 : 4 5  a n t f

R o b e r t  L .  O s w a l d ,  
Secretary.

[ N o t i c e  N o . 1 1 3 ]

MOTOR CARRIER TEMPORARY 
AUTHORITY APPLICATIONS

October 7,1975.
The following are notices of filing of 

applications for temporary authority 
under Section 210a (a) of the Interstate 
Commerce Act provided for under the 
Provisions of 49 C.P.R. § 1131.3. These 
rules provide that an original and six (6) 
copies of protests to an application may 
oe filed with the field official named in 
the Federal Register publication on or 
before October 25, 1975. One copy of the 
Protest must be served on the applicant, 
or ite authorized representative, if any, 
and the protestant must certify that such 
. ?rvi9® been made. The protest must 
mb? v the operating authority upon
«tuF/W «  te Predicated, specifying the 
*52 docket and “Sub” number and 

fh0̂ 118 ^  Particular portion of au- 
“ ority upon which it relies. Also, the 

silaU specify the service it can 
ana will provide and the amount and

type of equipment it will make available 
for use in connection with the service 
contemplated by the TA application. The 
weight accorded a protest shall be gov­
erned by the completeness and perti­
nence of the Protestant’s information.

Except as otherwise specifically noted, 
each applicant states that there will 
be no significant effect on the quality of 
the human environment resulting from 
approval of its application.

A copy of the application is on file, and 
can be examined at the Office of the 
Secretary, Interstate Commerce Com­
mission, Washington, D.C., and also in 
the I.C.C. Field Office to which protests 
are to be transmitted.

M o t o r  C a r r i e r s  o f  P r o p e r t y

No. MC 107925 (Sub-No. 776TA), filed 
September 30, 1975. Applicant: PRE­
FAB TRANSIT CO., 100 South Main St., 
Farmer City, HI. 61842. Applicant's rep­
resentative: Duane Zehr (same address 
as applicant). Authority sought to op­
erate as a common carrier, by motor

vehicle, over irregular routes, transport­
ing: Composition board, flakeboard, and 
particleboard, from the plantsites and 
warehouse facilities of Distco Laminat­
ing, Inc., located in Grand Rapids and 
Kentwood, Mich.,, to points in Alabama, 
Arkansas, Connecticut, Delaware, Flor­
ida, Georgia, Illinois, Indiana, Ken­
tucky, Maine, Maryland, Massachusetts, 
Michigan, Minnesota, Mississippi, Mis­
souri, New Hampshire, New Jersey, New 
York, North Carolina, Ohio, Pennsyl­
vania, Rhode Island, South Carolina, 
Tennessee, Vermont, Virginia, West Vir­
ginia, Wisconsin, and the District of 
ginia, Wisconsin, and the District of 
Columbia, for 180 days. Supporting 
shipper: Edmund J. Biziorek, President, 
Distco Laminating, Inc., 4934 Starr SE., 
Grand Rapids, Mich. 49506. Send pro­
tests to: Harold C. Joliff, District Su- 
mission, P.O. Box 2418, Springfield, HI. 
62705.

No. MC 112750 (Sub-No. 320TA), filed 
September 29, 1975. Applicant: PURO­
LATOR COURIER CORP., 3333 New 
Hyde Park Road, New Hyde Park, 
N.Y. 11040. Applicant’s representa­
tive: Elizabeth L. Henoch (same ad­
dress as applicant). Authority sought 
to operate as a contract carrier, by motor 
by motor vehicle, over irregular routes, 
transporting! Commercial papers, docu­
ments, and written instruments, between 
Monroe and Shreveport, La„ on the one 
hand, and, on the other, points in Bien­
ville, Bossier, Caddo, Caldwell, Cata­
houla, Claiborne, Concordia, De Soto, 
East Carroll, Franklin, Jackson, Lincoln, 
Madison, Morehouse, Natchitoches, Oua­
chita, Red River, Richland, Tensas, 
Union, Webster, and West Carroll Coun­
ties, La., restricted to the transportation 
of traffic having an immediately prior or 
subsequent movement by air for 90 days. 
Supporting shipper: There are approxi­
mately 8 statements of support attached 
to the application, which may be exam­
ined at the Interstate Commerce Com­
mission in Washington, D.C„ or copies 
thereof which may be examined at the 
field office named below. Send protests 
to: Anthony D. Giaimo, District Super­
visor, Interstate Commerce Commission, 
26 Federal Plaza, New York, N.Y. 10007.

No. MC 129032 (Sub-No. 15TA), filed 
September 25,1975, Applicant: TOM IN­
MAN TRUCKING, INC., 6015 S. 49th St., 
Tulsa, Okla. 74107. Applicant’s repre­
sentative: Wilburn L. Williamson, 280 
National Foundation Life Bldg., 3535 
NW. 58th, Oklahoma City, Okla. 73112. 
Authority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Crated flat glass, 
from the plantsite of Ford Motor Com­
pany, Tulsa Glass Plant, at or near Tulsa 
Okla., to Salt Lake City, Ogden and 
Provo, Utah; Boise and Nampa, Idaho, 
for 180 days. Supporting shipper: Ford 
Motor Company, Tulsa Glass Plant. Ed­
ward M. Gosvener, T. R., p .o. Box 555, 
TulsiC Okla. 74102. Send protests to: 
Marie Spillars, Transportation Assistant, 
Interstate Commerce Commission, Bu­
reau of Operations, Room 240, Old P.O.
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Bldg., 215 NW. Third, Oklahoma City, 
Okla. 73102.

No. MC 129526 (Sub-No. 4TA), filed 
September 25,1975. Applicant: FACTOR 
TRUCK SERVICE, INC., 2607 Old 
Rodgers Road, Bristol, Pa. 19007. Appli­
cant’s representative: RobertB. Einhorn, 
3220 PSFS Bldg., 12 South 12th St., 
Philadelphia, Pa. 19107. Authority 
sought to operate as a contract carrier, 
by motor vehicle, over irregular routes, 
transporting: Fluorescent lighting fix­
tures, from Bristol, Pa., to points in 
Washington, Oregon, California, Idaho, 
Nevada, Montana, Wyoming, Utah, 
Arizona, Colorado, New Mexico, North 
Dakota, and South Dakota, parts and 
accessories of fluorescent lighting fix­
tures, from Bristol, Pa., to points in the 
forty-eight contiguous States, under a 
continuing contract with Keystone 
Lighting Corporation^ for 180 days. Sup­
porting shipper: Keystone Lighting Cor­
poration, Route 13, and Beaver Streets, 
Bristol, Pa. 19P07. Send protests to: 
Monica A. Blodgett, Transportation As­
sistant, Interstate Commerce Commis­
sion, 600 Arch St., Room 3238, Phil­
adelphia, Pa. 19106.

No. MC 133966 (Sub-No. 41TA), filed 
September 29, 1975. -Applicant: NORTH 
EAST EXPRESS, INC., P.O. Box 127, 
Mountaintop, Pa. 18707. Applicant’s rep­
resentative: Kenneth R. Davis, 121 S’. , 
Main St., Taylor, Pa. 18517. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Polyethylene film, from 
South Deerfield, Mass., to. Shreveport, 
La., for 180 days. Supporting Shipper: 
Deerfield Plastics Co., Inc., South Deer­
field, Mass. 01373. Send protests to: Paul 
J. Kenworthy, District Supervisor, Biter- 
state Commerce Commission, Bureau of 
Operations, 314 U.S. P.O. Bldg., Scran­
ton, Pa. 18503.

No. MC 136008 (Sub-No. 63TA), filed 
September 30, 1975. Applicant: JOE 
BROWN COMPANY, INC., P.O. Box 
1669, Ardmore, Okla. 73401. Applicant’s 
representative: G. Timothy Armstrong, 
Suite 200, Timbergate Office Gardens, 
6161 N. May Avenue, Oklahoma City, 
Okla. 73112: Authority sought to operate 
as a common carrier, by motor vehicle, 
over irregular routes, transporting: Coal, 
from points in Union County, N. Mex., 
and Sheridan County, Wyo., to points in 
Colorado, Connecticut, Illinois, Indiana, 
Iowa, Maine, Massachusetts, Michigan, 
Minnesota,' Missouri, New Hampshire, 
New Jersey, New York, Ohio, Pennsyl­
vania, Rhode Island, Vermont, and Wis­
consin, for 180 days. Supporting ship­
per: Twin Mountain Rock Company, 
Milo Namtvedt, Sales Mgr., P.O. Box 
1009, Sheridan, Wyo. 82801. Send pro­
tests to: Marie Spillars, Transportation 
Assistant, Interstate Commerce Commis­
sion, Bureau of Operations, Room 240 
Old P.O. Bldg., 215 NW. Third, Okla­
homa City, Okla 73102.

No. MC 138235 (Sub-No. 3TA), filed 
October 1, 1975. Applicant: DECKER 
t r a n s p o r t  c o m p a n y , in c o r p o ­
r a t e d , 412 Route 23, Pompton Plains,

N.J. 07444. Applicant’s representative* 
George A. Olsen, 69 Tonnele Ave., Jer­
sey City, N.J. 07306. Authority sought to 
operate as a contract carrier, by motor 
vehicle, over irregular routes, transport­
ing: Lawn equipment, tractors, "bicycles, 
snow plows, motor cycles, between West- 
field, Mass., Cleveland, Strongville, Wil­
lard, Ohio, and Indianapolis, Miss., on 
the one hand, and, on the other, points 
in the United States (except Alaska and 
Hawaii)^ under a continuing contract 
with MTD Products, Inc., for 180 days. 
Supporting shipper: MTD Products, Inc., 
P.O. Box 329, Willard, Ohio. Send pro­
tests to: Joel Morrows, District Super- 
visor, Interstate Commerce Commission,
9 Clinton St., Newark, N.J. 07102.

No. MC 138512 (Sub-No. 11TA), filed 
September 29, 1975. Applicant: RO­
LAND’ TRANSPORTATION SERVICES, 
INCORPORATED, doing business as 
WISCONSIN PROVISIONS EXPRESS, 
3383 E. Layton Ave., Dudahy, Wis. 53110. 
Applicant’s  representative: Allan J. Mor­
rison (same address as applicant). Au­
thority sought to operate as a contract 
carrier, by motor vehicle, over irregular 
routes, transporting: Gift boxes, foods, 
foodstuffs, specialty gift items, and ad­
vertising materials (except in bulk), be­
tween Montor, Wis., on the one hand, 
and, on the other, points in Arizona, 
California, Colorado, Florida, Georgia,

» Indiana, Massachusetts, Mississippi, Ne­
braska, New Jersey, New York, North 
Carolina, Ohio, Oregon, Pennsyl­
vania, Texas, «Virginia, and Washing­
ton, D.C., under a continuing contract 
with Swiss Colony, Inc., for 180 days. 
Supporting shipper: Swiss Colony, Inc., 
1112 7th Ave., Monroe, Wis. 53566. Send 
protests to: John E. Ryden, Interstate 
Commerce Commission, 135 West Wells 
St., Room 807, Milwaukee, Wis. 53203.

No. MCJ 138817 (Sub-No.. 1TA), filed 
September 25, 1975. Applicant: STE­
PHEN W. KETCHUM, doing business as 
KETCHUM TRUCKING. COMPANY, 
995 North Cass Lake Road, Pontiac, 
Mich. 48054. Applicant’s representa­
tive: William B. Elmer, 21635 East Nine 
Mile Road, St. Clair Shores, Mich. 48080. 
Authority sought to operate as a con­
tract carrier, by motor vehicle, over ir­
regular routes, transporting: Plastic 
containers and lids, from Rochester, 
Mich., to points in Ohio, Illinois, Indi­
ana, Kansas, Missouri, Texas, Florida, 
North Carolina, South Carolina, Wis­
consin, Iowa, Nebraska, Minnesota, 
Kentucky, Maryland, Delaware, New 
York, New Jersey, Pennsylvania, and 
Mississippi, under, a continuing contract 
or contracts with Letica Corporation, for 
180 days. Supporting Shipper: Letica 
Corporation, Purchasing Agent and 
Traffic Manager, William A. Curry, 1600 
Hamlin Road, Rochester, Mich. 48063. 
Send protests to: Melvin F. Kirsch, Dis­
trict Supervisor, Interstate Commerce 
Commission, Bureau of Operations, 1110 
Broderick Tower, 10 Witherell Ave., De­
troit, Mich. 48226.

No. MC 138844 (Sub-No. 9TA), filed 
September 29, 1975. Applicant: GAS IN­
CORPORATED, 87 Industrial Ave.,

Lowell, Mass. 01853. Applicant’s repre­
sentative: John T. Hildemann, P.O. Box 
4327, Jersey City, N.J. 07304. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Liquified natural gas, in 
bulk, in cryogenic tank trailers, from 
Reading, Pa., to Providence, R.I., for 
180 days. Supporting shipper: U.G.L 
Corporation, 225 Morgantown Rd., 
Reading, Pa. Send protests to: Darrell 
W. Hammons, District Supervisor, In­
terstate Commerce Commission, 150 
Causeway St., Room 501, Boston, Mass. 
02114.

No. MC 138844 (Sub-No. IOTA), filed 
September 29, 1975. Applicant: GAS 
INCORPORATED, 87 Industrial Ave., 
Lowell, Mass. 01853. Applicant’s repre­
sentative: John T. Hildemann, P.O. Box 
4327, Jersey City, N.J. 07304. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Liquified natural gas, in 
bulk, in vacuum insulatedi cryogenic 
tank trailers, from Conshohocken, Pa., 
to Providence, R X, for 180 days. Sup­
porting shipper: U.G.I. Corporation, 225 
Morgantown Rd., Reading, Pa. 19602. 
Send protests to.: Darrell W. Hammons, 
District Supervisor, Interstate Com­
merce Commission, 150 Causeway St., 
Room 501, Boston, Mass. 02114.

No. MC 138844 (Sub-No, 11TA), filed 
September 29, 1975. Applicant: GAS IN­
CORPORATED, 87 Industrial Ave., 
Lowell, Mass. 01853. Applicant’s repre­
sentative: John T. Hildemann, P.O. Box 
4327, Jersey City, N.J. 07304. Authority 
sought to operate as a common carrier, 
by motor vehicle, over irregular routes, 
transporting: Liquified natural gas, in 
bulk, in cryogenic tank vehicles, from 
Lynn, Mass., to Providence, R.I. for 180 
days. Supporting shipper: U.G.I. Cor­
poration, 225 Morgantown Rd., Consho­
hocken, Pa. Send protests to: Darrell W. 
Hammons, District Supervisor, Inter­
state Commerce Commission, 150 Cause- - 
way St., Room 501, Boston, Mass. 02114.

No. MC 141356TA, filed September 26, 
1975. Applicant: LONE PINE TRUCK­
ING COMPANY, 11831 Vose St., North 
Hollywood, Calif. 91605. Applicant’s rep­
resentative: Carl H. Fritze, 1545_ Wil- 
shire Blvd., Los Angeles, Calif. 90701. 
Authority sought to operate as a com­
mon carrier, by motor vehicle, over ir­
regular routes, transporting: Ores, am 
chemicals, dry, in bulk, between: points 
in Inyo County, Calif.; Mono County, 
Calif., and those in San Bemarffino 
County, Calif., east of U.S. Highway 395, 
restricted to shipments having a subse­
quent movement in interstate commerce 
by rail, for 180 days. Supporting ship­
pers: American Perlite Company, 1183 
Vose St., North Hollywood, Calif. 9160&. 
Morrison & Weatherly, P.O. 296, Lone 
Pine, Calif. 93545. Victor Chartrand «  
Labar Whittle, d.b.a., Vogue Engineer­
ing, P.O. Box 845, Beverly Hills, CaliL 
90213. Send protests to: Mildre.d I. Pr*ce» 
Transportation Assistant, Room 1321: 
Federal Bldg., 300 North Los Angeles Sfej 
Los Angeles, Calif. 90012.
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No. MC 14135TA, filed September 25, 
1975. Applicant: SHANUS, INC., 232 N. 
1st St., Minneapolis, Minn. 55401. Ap­
plicant’s representative: Gene P. 
Shanus (same address as applicant). 
Authority sought to operate as a common 
carrier, by motor vehicle, over irregular 
routes, transporting: Fleshings, a by­
product or residue of hides, from South 
St. Paul, Minn, to Sioux City, Iowa and 
Green Bay, Wis., for 180 days. Support­
ing shipper: Twin City Hide, Inc., 491 
Malden, S. St. Paul, Minn. Send protests 
to: A. N- Spath, District Supervisor, In­
terstate Commerce Commission, Bureau 
of Operations, 414 Fédéral Bldg., & U.S. 
Courthouse, 110 S. 4th St., Minneapolis,
Minn. 55401.»

By the Commission.
[seal] R obert L. Oswald,

Secretary.
[FR Doc.75—27364 Filed 10-9-75;8:45 am]
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47910 RULES AND REGULATIONS

Title 7— Agriculture
CHAPTER I— AGRICULTURAL MARKET­

ING SERVICE (STANDARDS, INSPEC­
TIONS, MARKETING PRACTICES), DE­
PARTMENT OF AGRICULTURE

PART 58— GRADING AND INSPECTION, 
GENERAL SPECIFICATIONS FOR AP­
PROVED DAIRY PLANTS AND STAND­
ARDS FOR GRADES OF DAIRY PROD­
UCTS

General Specifications for Dairy Plants Ap­
proved for USDA Inspection and Grad­
ing Service
Under authority contained in the Ag­

ricultural Marketing Act of 1946 (60 
Stat. 1087, as amended; 7 U.S.C. 1621), 
a notice of proposed rule making cover­
ing the revision of the General Specifi­
cations for Dairy Plants Approved for 
USDA, Inspection and Grading Service, 
hereinafter referred to as General Spec­
ifications, was published in the F ederal 
R egister of February 12, 1975 (40 FR 
6608). The revision updates and upgrades 
the various requirements relative to 
technological changes that have occurred 
in equipment, facilities, and manufac­
turing operations since the General Spec­
ifications became effective May 16, 
1967.

S tatement of Considerations

Interested persons were given until 
'  July 1, 1975, to submit written data, 
views or arguments with respect to the 
proposed rulemaking. Twenty-one-letters 
were received by the .Hearing Clerk on 
the proposal. Two letters were from in­
dividuals, three from State agencies, ten 
from industry, and six from trade asso­
ciations. Some of the commentors from 
industry are members of the trade asso­
ciations who submitted comments. Four 
trade associations expressed favorable 
comments for adoption of the revised 
General Specifications and one individ­
ual expressed favorable comments for 
adoption of the abnormal milk program 
as proposed. Comments were as follows:

1. One commentor suggested clarification 
that the General Specifications apply only 
to human food plants. This intent is implied 
in the title of the document and its con­
tent. The high level requirements for plant 
and facilities, sanitation and product qual­
ity are consistent only with a human food 
operation.

2. One commentor questioned whether the
definition of an approved plant was in­
tended to prohibit the use of imported dairy 
products. USDA inspection services are pro­
vided under authority of the Agricultural 
Marketing Act of 1946. The Department in­
terprets this act to apply to domestic prod­
ucts and not imports. .

3. On© commentor suggested, an addition 
to the definition of an inspector to include 
licensed industry employees or consultants. 
Maintaining the integrity of the voluntary 
service requires inspectors who are not bi­
ased by any financial interest, loyalty or re­
sponsibility to applicants requesting service. 
The service must be provided fairly and uni­
formly on a national basis. It would be dif­
ficult and impractical for industry employ­
ees or consultants to meet these criteria.

4 One commentor suggested that the light 
intensity in the plant processing and pack­
aging areas and the storage rooms be in­
creased. The requirement for at least 30 foot

candles in the processing and packaging 
areas and 5 foot candles in storage areas are 
minimum requirements. The light also shall 
be ample and well distributed. Experience 
has shown that the requirements are ade­
quate.

5. Six commentors suggested deleting the 
listed requirements for disposal of dairy 
wastes and instead make requirements con­
sistent with the Environmental Protection 
Agency. Such change was made.

6. One commentor suggested deleting the 
detailed description for general Construction 
of equipment and utensils and substituting 
requirements for compliance with 3—A San­
itary Standards. To date, 3—A Sanitary 
Standards have not been developed for all 

..equipment. Therefore, the detailed require­
ments are needed.

7. One commentor suggested that prop­
erly covered facilities with open sides should 
be sufficient for washing and sanitizing bulk 
tank trucks. The General Specifications per­
mit such covered facilities where adverse cli­
matic conditions are not encountered. How­
ever, plants located in areas where adverse 
climatic conditions may be encountered shall 
have enclosed facilities at the plant or avail­
able at a central location.

8. Two comments were received suggesting 
stricter requirements on use of antibiotics 
for treating mastitis infection in cows. One 
commentor suggested additional penalties 
for milk containing antibiotics. The other 
suggested more frequent testing for presence 
of antibiotics in milk. The proposed regula­
tions are accepted procedures for surveillance 
on all grades of milk. Therefore, the Depart­
ment accepts these procedures. Since States 
are responsible for laws regulating the qual­
ity of milk, an individual State may institute 
tighter regulations.

9. Four comments were received concern­
ing the proposed abnormal milk program. 
One comment supports the program; one 
comment suggests raising the permitted so­
matic cell count from 1,500,000 to 2,000,000; 
one comment suggests reducing the regimen 
of testing; and one comment suggests a pro­
vision to permit each laboratory to set its 
own level above which confirmatory testing 
using the Wisconsin Mastitis Test is to be 
done. Accordingly, a provision was included 
in the specifications for each laboratory to 
establish its own Wisconsin Mastitis Test 
score above which confirmatory testing is to 
be done. This change makes the specifications 
consistent with those of the National Mastitis 
Council and the Abnormal Milk Committee

' of the National Conference on Interstate Milk 
Shipments. The Department’s position is that 
abnormal milk should be excluded from all 
grades of milk and supports the efforts of the 
dairy industry and regulatory agencies for 
a strong and uniform program.

10. Two commentors suggested deletion of 
the requirement for the sediment test on 
producer milk because it is an unnecessary 
test having no public health significance. The 
Department finds that the test does serve 
a useful purpose in the production of all 
grades of milk. The test provides the pro­
ducer with a visual test result which can be 
used in making corrections to assure the 
production of clean milk. The deletion of the 
sediment test requirement would eliminate 
the incentive for a careless producer to give 
proper attention to production of clean milk.

11. Two commentors suggested changes in 
the bacterial estimate classification for milk 
from producers. Both commentors suggested 
reducing the probationary period for "under­
grade milk and one questioned the correla­
tion between the Resazurin test time and 
a 500,000 per ml. count. One commentor’s 
additional remarks were relative to Grade A 
and not manufacturing grade milk. The De­
partment feels the probationary period of

four weeks with required weekly testing is 
practical and restrictive since failure to com­
ply eliminates the producer from any mar­
ket. No correlation between resazurin test 
and a 500,000 per ml. count is intended. The 
individual tests are bacterial estimates and 
the resazurin test does serve a useful pur­
pose for quality improvement for manufac­
turing grade milk.

12. Two commentors suggested changing 
the requirement for age of milk when de­
livered to the plant from not more than two 
to not more than three days. With modern 
methods of farm bulk tanks and transport 
tankers milk is held at a constant cold tem­
perature which adequately protects the qual­
ity. The suggested change was made.

13. Seven commentors suggested changing 
the bacterial requirement that commingled 
milk “Shall” not exceed three million to 
“ should” not exceed three million. The De­
partment’s Requirements for Milk for Man­
ufacturing Purposes Recommended for State 
Adoption includes the requirement that com­
mingled milk shall not exceed three million 
bacterial count. Many States have adopted 
these requirements as laws or regulations and 
are enforcing them. The Department should 
do no less than support this requirement 
in its inspection and grading program offered 
to plants on a voluntary basis.

14. Six commentors suggested that all 
product definitions be the same as those 
established by the Food and Drug Adminis­
tration (FDA). The FDA identity standards 
are applicable to all products as suggested. 
However, the Department has additional re­
quirements for products as may be required 
for assignment of a U.S. grade. Therefore, _ 
some product definitions are more restrictive. 
However, products not meeting the more re­
strictive requirements may be inspected and 
certificates issued on the basis of buyer s or 
seller’s specifications.

15. One commentor suggested that the re­
quirement that ..high pressure pumps shall 
comply with the 3—A Sanitary Standards for 
Homogenizers and Pumps of the Plunger 
Type be applicable to new installations only. 
Old style high pressure pumps not complying 
with the 3—A Standards are difficult to clean 
and are a potential source of bacterial con­
tamination. The Department contends that 
sufficient time has been allowed for replace­
ment of this equipment and because of its 
potential for contamination of product old 
style high pressure pumps should no longer 
be acceptable.16. Two commentors objected to the capac­
ity of bulk bins being limited as directed by 
the Administrator. The specifications were 
changed to reflect the intent of the statement 
which is to provide proper operating prac- 
tices.17. Four commentors recommended the 
oxygen requirement of not more than 2.0 
percent for consumer packages of dry whole 
milk bearing USDA official grade identifica­
tion be changed to not more than 3.0 percent. 
The reduction of oxygen content by replace­
ment with an inert gas helps prevent devel­
opment of oxidized flavor in the m ilk  thus 
extending shelf life. Available in form ation  
shows that to maintain quality for a satis­
factory shelf life of the product the lower 
oxygen content is necessary. T herefore , the 
Department is retaining the requ irem en t a 
not more than 2.0 percent oxygen in product; 
packed with USDA official identification.

18. One commentor recommended deletion 
of the requirement for frequency of shipmen 
of milkfat from whey from cheese plants. 
The Department’s experience has shown tna 
more attention is. needed in the handling o 
this product. A limit on age of product wnen 
shipped should improve the quality ana

' stability of the product.
19. Four commentors objected to me * 

ouirements that the nonfat dry milk used in
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making cottage -cheese meet the require­
ments for U.S. Extra Grade, the U.S. Low- 
Heat Classification, the direct microscopic 
count not exceeding 75 million per gram, and 
be not more than 6 months old when used. 
These requirements were moved to the ap­
plicable section for product packaged with 
USDA official identification and appropriate 
requirements inserted in Section 58.519(b). 
Nonfat dry. milk meeting the U.S. Low Heat 
Classification is retained as a “should” re­
quirement since it contributes to a more 
desirable quality cottage cheese.

20. Two commentors objected to listing 
physical requirements for cottage cheese 
packaged with USDA official identification. It 
is the usual practice to use U.S. grade stand­
ards as a basis for requirements for products 
packaged with USDA official identification. 
Since there are no U.S. grade standards estab­
lished for cottage cheese it was necessary to 
establish requirements for the product.

21. One commentor objected to the re­
quirement for a temperature recording de­
vice on process cheese cookers since the 
temperatures used are in excess of those re­
quired for pasteurization. The nump Qf the 
product “Pasteurized Process Cheese,” indi­
cates pasteurization. To assure pasteurization 
in any food product a record of the pasteur­
ization time and temperature is essential. 
Therefore, the requirement is retained.

22. Six commentors recommended deletion 
of lactose from coverage by the proposed re­
vision of the General Specifications because 
they contend it is a carbohydrate and not a 
dairy product. The Department recognizes the 
uniqueness of lactose in that it is derived 
from whey, a by-product of cheese making, 
and that it should be treated as other nutri­
tive sweeteners. This recommendation has 
been accepted recognizing lactose to be a 
food product, and provision has been made 
for processing and handling .in accordance 
with good manufacturing practices required 
for similar products. It is necessary to cover 
lactose in these regulations since its proc­
essing and handling are an integral part of 
dairy plant operations in certain plants that 
use the voluntary inspection services pro­
vided by the Department.

23. Pour commentors recommended dele­
tion of the medium acid classification for 
dry whey and one commentor favored reten­
tion of the classification suggesting the term
semi-sweet whey” for this product. The ma­

jority of commentors contend that the es­
tablishment of a name for the third category 
for dry whey is unnecessary and would create 
confusion in marketing. The Department ac­
cepts this recommendation and the sugges­
tion that dry whey with titratable acidity 
etween sweet and acid categories be identi-

~red..i*s “Dry Whey ---- - percent Titratable
acidity. The four commentors further rec­
ommended a maximum 0.16 percent titrata- 
oie acidity for dry sweet whey and a mini­
mum of 0.30 percent for dry acid whey. The 
of 6n °°mmentor recommended a maximum 
or 0.20 percent for dry sweet whey and a 
minimum of 0.35 percent for dry acid whey, 
rne minimum titratable acidity for dry acid 
wney was changed from 0.40 percent in the 
proposed revision to 0.35 percent to more 
ccurately describe this category of dry whey, 

roe maximum 0.16 percent titratable acid- 
thiOr0r sweet whey was retained since 
rms acidity has been long established for 
ary sweet whey.

24. Two commentors recommended lower- 
« L - T  J40 Percent to 28 or 30 percent the

quired total solids content for condensed 
n+v\I’ suck whey is transported to an- 
~ ~  y Plant toT further processing without 
requiring repasteurization. The long estab- 

shed requirement for 40 percent total solids 
b condensed whey when transported to an- 

o er Plant for use without repasteurization 
as provided public health protection and

prevented product quality deterioration. No 
data was provided to assure the same health 
and quality protection with the lower total 
solids. Therefore, the Department has no 
basis for change.

25. Eight commentors suggested various 
changes in the supplement covering whey, 
whey products and lactose. The comments 
concerned product definitions, equipment 
and utensils, and operating procedures. The 
Department considered these comments in 
rewriting the supplement. The revision em­
bodies sound dairy manufacturing principles 
for the production of whey and whey prod­
ucts but allows processing flexibility where 
necessary for technological reasons.

26. Five commentors recommended the in­
clusion of lactose as a permissible sugar in 
sweetened condensed milk. The Department 
accepts this recommendation based on the 
Food and Drug Administration identity 
standards for sweetened condensed milk, 
which provide for the use of suitable nutri­
tive sweeteners.

27. One commentor questioned the Depart­
ment’s intent of defining and including 
ultra-pasteurized products in the supple­
ment covering evaporated, condensed or ul­
tra-pasteurized products. Ultra-pasteurized 
is defined as a specific process and is not in­
tended as a classification for dairy products. 
Fluid milk products have been deleted from 
these General Specifications and the term 
dairy products as used herein is defined un­
der definitions.

28. One commentor recommended the in­
clusion of a test for added water as a require­
ment for quality and wholesomeness of milk. 
The General Specifications specify that the 
Federal Food, Drug and Cosmetic Act shall 
be complied with. Milk with added water is 
considered adulterated. Since each State has 
the regulatory responsibility for assuring 
that only legal milk is marketed, the Depart­
ment feels the problem is adequately regu­
lated.

29. A number of commentors suggested 
editorial changes to improve the clarity' or 
intent of the General Specifications. Also, 
they questioned the use of certain examples 
and descriptive detail. Deletions were sug­
gested where other government agencies have 
regulatory responsibility. Many of these sug­
gestions were helpful to improve clarity or 
intent of the General Specifications. A num­
ber of other suggestions for minor changes 
which updated references, technological im­
provements or established practices were ac­
ceptable to the Department and changes 
were made accordingly.

30. One commentor objected to the pro­
vision in the definition of dry whey that no 
ingredients may be added for the purpose of 
altering the natural acidity. Because of the 
shortage of rennet, microbial enzymes have 
been substituted in the manufacture of cer­
tain cheeses. The commentor contends that 
higher heat treatment is required to inac­
tivate microbial enzymes than rennet unless 
the acidity is lowered by the addition of an 
acceptable alkali. In addition, the commentor 
claimed that an active enzyme in dry whey 
would be objectionable in some uses and the 
higher heat treatment would tend to dena­
ture some of the protein in the product. The 
Department finds that the problem is limited 
to enzymes made from specific microbial 
strains. Other microbial enzymes which are 
widely accepted and do not have the spe­
cific limitation are readily available. There­
fore, the Department cannot justify the sug­
gested change.

After consideration of -the written 
comments filed with respect to the notice 
of proposed rule making and other infor­
mation available, 7 CFR Part 58, Sub­
part B is revised as set forth below:

SUBPART B— GENERAL SPECIFICATIONS FOR 
DAIRY PLANTS APPROVED FOR USDA IN­
SPECTION AND GRADING SERVICE1

58.101 Meaning of words.
P u rpose

58.122 Approved plants under USDA in­
spection and grading service.

A pproved  Pl a n t s

58.123 - Survey and approval.
58.124 Denial or suspension of plant

approval.
P r e m is e s , B u ild in g s , F a c il it ie s , Eq u ip m e n t  

-  an d  U t e n sil s

58.125 Premises.
58.126 Buildings.
58.127 Facilities.
58.128 Equipment and utensils.

P e r so n n e l , C le a n l in e ss  an d  H e a lth

58.129 Cleanliness.
58.130 Health.
P r o tec tion  an d  T ra n spo rt  o p  R a w  M il k  an d  

(Dre am

58.131 Equipment and facilities.
Q u a l it y  Spe c ific a tio n s  for  R a w  M tt.w

58.132 Basis for classification.
58.133 Methods for quality and wholesome­

ness determination.
58.134 Sediment content.
58.135 Bacterial estimate.
58.136 Rejected milk.
58.137 Excluded milk.
58.138 Quality testing of milk from new

producers.
58.139 Record of tests.
58.140 Field service.
58.141 Alternate quality control program. 

Ope r a tio n s  an d  O peratin g  Procedures

58.142 Product quality and stability.
58.143 Raw product storage.
58.144 Pasteurization or Ultra-Pasteuriza- 

' tion.
58.145 Composition and wholesomeness.
58.146 Cleaning and sanitizing treatment.
58.147 Insect and rodent control program.
58.148 Plant records.
58.149 Alternate quality control programs

for dairy products.

P a c ka gin g  an d  G en era l  I d e n t if ic a t io n

58.150 Containers.
58.151 Packaging and repackaging.
58.452 General identification.

Storage o f  F in is h e d  P roduct

58.153 Dry storage.
58.154 Refrigerated storage.

I n s p e c t io n , G radin g  an d  O ffic ia l  
I d e n t if ic a t io n

58.155 Grading.
58.156 Inspection.
58.157 Inspection or grading certificates.
58.158 Official identification.

Ex p l a n a t io n  of  T e r m s

58.159 Terms.

1 Compliance with these standards does not 
excuse failure to comply with the provisions 
of the Federal Food, Drug, and Cosmetic Act, 
Environmental Protection Act, or applicable 
laws and regulations of any state or Munici­
pality.
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Su p p l e m e n t a l  Sp e c ific a tio n s  for  P la n t s  
M a n u fa c t u r in g , Processing  an d  P ackag ­
in g  N o n fa t  D r y  M il k , I n s t a n t  N o n fat  
D r y  M il k , D r y  W h o l e  M i l k , an d  D r y  
B u t t e r m il k

.De f in it io n s
Sec.
58.205 Meaning of words.

R o o m s  an d  C o m p a r t m e n t s

58.210 Dry storage of product.
58.211 packaging room for bulk products.
58.212 Hopper or dump room.
58.213 Repackaging room.

E q u ip m e n t  an d  U t e n sil s

28.214 General construction, repair and in­
stallation.

58.215 Pre-heaters.
58.216 Hotwells.
58.217 Evaporators and/or vacuum pans.
58.218 Surge tanks.
58.219 High pressure pumps and lines.
58.220 Drying systems.
58.221 Collectors and conveyors.
58.222 Dry dairy product cooling equipment.
58.223 Special treatment equipment.
58.224 Sifters.
58.225 Clothing and shoe covers.
58.226 Portable and stationary bulk bins.
58.227 Sampling device.
58.228 Dump-hoppers, screens, mixers and

conveyors.
58.229 Filler and packaging equipment.
58.230 Heavy duty vacuum cleaners.
Q u a l it y  S pe c ific a tio n s  fo r  R a w  M aterials

58.231 General.
58.232 Milk.
58.233 Skim milk.
58.234 Buttermilk.
58.235 M odified dry milk products.

O per atio n s  an d  O per atin g  P rocedures

58.236 Pasteurization and heat treatm ent.
58.237 Condensed surge supply.
58.238 C ondensed storage tanks.
58.239 Drying.
58.240 Cooling dry products.
58.241 Packaging, repackaging and storage.
58.242 Product adulteration.
58.243 Checking quality.
58.244 Number of samples.
58.245 Method of official sample analysis.
58.246 Cleaning of dryers, collectors, con­

veyor ducts, sifters and storage 
bins.

58.247 Insect and rodent control program.
R e q u ir e m e n t s  ' fo r  F in is h e d  P roducts 

B earin g  USDA O ffic ia l  I d e n tific a tio n

58.248 Nonfat dry milk.
58.249 Instant non fa t dry milk.
58.250 Dry whole milk.
58.251 Dry buttermilk.
S u p p l e m e n t a l  Sp e c ific a tio n s  fo r  P la n t s  

M a n u fa c t u r in g , P rocessin g  an d  Pa c ka gin g  
B u tter  and  R elated Products 

D e f in it io n s

58.305 Meaning of words.
R o o m s  an d  Co m p a r t m e n t s

58.311 Coolers and freezers.
58.312 Chum Tooms.
58.313 Print and bulk packaging rooms.

E q u ip m e n t  an d  Ut e n s il s

58.314 General construction, repair, and in ­
stallation.

58.315 C ontinuous churns.
58.316 Conventional churns.
58.317 Bulk butter trucks, boats, textur-

izers, and packers.

RULES AND REGULATIONS

Sec. . *
58.318 Butter, frozen or plastic cream melt­

ing machines.
58.319 Printing equipment.
58.320 Brine tanks.
58.321 Cream storage tanks.

Quality Specifications for R aw  M aterial

58.322 Cream.
58.323 Whipped butter.
58.324 Butteroil.
58.325 Anhydrous milkfat.
58.326 Plastic cream.
58.327 Frozen cream.
58.328 Salt.
58.329 Color.
58.330 Butter starter cultures.
58.331 Starter distillates.

- Operations and Operating Procedures

58.332 Segregation of raw material.
58.334 Pasteurization.
58.335 Quality control tests.
58.336 Frequency of sampling for quality

control of cream, butter and re­
lated products.

58.337 Official test methods.
58.338 Composition and wholesomeness.
58.339 Containers.
58.340 Printing and packaging.
58.341 Repackaging.
58.342 General identification.
58.343 Storage of finished product in

coolers'.
58.344 Storage of finished product in

freezer.
R equirments for F inished  Products Bearing

USDA Official Identification

58.345 Butter.
58.346 Whipped butter.
58.347 Butteroil or anhydrous milkfat.
58.348 Plastic cream.
58.349 Frozen cream.

Supplemental Specifications for Plants 
M anufacturing and Packaging Cheese

D e f in it io n s

58.405 Meaning erf words.
R o o m s  an d  C o m p a r t m e n t s

58.406 Starter facility.
58.407 Make room.
58.408 Brine room.
58.409 Drying room.
58.410 Paraffining room.
58.411 Rindless cheese wrapping area.
58.412 Coolers or curing rooms.
58.413 Cutting and packaging rooms.

E q u ip m e n t  and  U t e n s il s

58.414 General construction^ repair and
installation.

58.415 Starter vats. . , , J
58.416 Cheese vats, tanks, and drain tables.
58.417 Mechanical agitators.
58.418 Automatic cheese making equip­

ment.
58.419 Curd mill and miscellaneous equip­

ment. -
58.420 Hoops, forms and followers.
58.421 Press.
58.422 Brine tank.
58.423 Cheese vacuumizing chamber.
58.424 Monorail.
58.425 Conveyor for moving and draining

block or barrel cheese.
58.426 Rindless cheese wrapping equip­

ment.
58.427 Paraffin tanks.
58.428 Specialty equipment.
58.429 Washing machine.

Q u a l it y  Spec ific a tio n s  for  R a w  M aterial

58.430 Milk.
58.431 Hydrogen peroxide.
58.432 Catalase.

Sec.
58.433 Cheese cultures.
58.434 Calcium chloride.
58.435 Color.
58.436 Rennet, pepsin, or other milk clot­

ting enzymes and flavor enzymes.
58.437 Salt. ¡C t AvïZÊÎ . >

Operation and Operating Procedures

58.438 Cheese from pasteurized milk.
58.439 Cheese from unpasteurized milk.
58.440 Make schedule.
58.441 Records.
58.442 Laboratory and quality control tests.
58.443 Whey handling.
58.444 Packaging and repackaging.
58.445 General identification.
Requirements for F inished  Products Bear­

ing  USDA Official Identification -w  %
58.446 Quality requirements.
Supplemental Specifications for Plants 

Manufacturing and Packaging Cottage 
Chèese

Definitions

58.505 Meaning of words.
R ooms and Compartments

58.510 Rooms and compartments.
Equipm ent and Utensils

58.511 General construction, repair and in­
stallation.

58.512 Cheese vats or tanks.
58.513 Agitators.
58.514 Container fillers.
58.515 Mixers.
58.516 Starter vats.
Q uality Specifications for R aw Material

58.517 General.
58.518 Milk.
58.519 Dairy products.
58.520 Non dairy ingredients.

Operations and Operating Procedures

58.521 Pasteurization and product flow.
58.522 Reconstituting nonfat dry milk.
58.523 Laboratory and quality control tests.
58.524 Packaging and general identification.
58.525 Storage of finished product.
R equirements for Cottage Cheese Bearing 

USDA Official Identification

58.526 Official identification.
58.527 Physical requirements.
58.528 Microbiological requirements.
58.529 Chemical requirements.
58.530 Keeping quality requirements.
Supplemental Specifications for Plants 

Manufacturing, Processing, and Packag­
ing  Frozen Desserts

Definitions

58.605 Meaning of words.
-Rooms and Compartments

58.619 Mix processing room.
58.620 Freezing and packaging rooms.
58.621 Freezing tunnels.
58.622 Hardening and storage rooms.

Equipm ent and Utensils

58.623 Homogenizer.
58.624 Freezers.
58.625 Fruit or syrup feeders.
58.626 Packaging equipment.

Quality Specifications for Raw Material

58.627 Milk and dairy products.
' 58.628 Sweetening agents.

58.629 Flavoring agents.
58.630 Stabilizers.
58.631 Emulsifiers.
58.632 Acid,
58.633 Color.

FEDERAL REGISTER, VOL. 40, NO. 198— FRIDAY, OCTOBER 10, 1975



Operations and  Operating  Procedures 

Sec.
58.634 Assembling and combining mix In­

gredients.
58.635 Pasteurization of the mix.
58.636 Homogenization.
58.637 Cooling the mix.
58.638 Freezing the mix.
58.639 Addition of flavor.
58.640 Packaging,
58.641 Hardening and storage.
58.642 Quality control tests.
58.643 Frequency of sampling.
58.644 Test methods.
58.645 General identification.
58.646 Official identification.
Requirements fo r  F in is h e d  Products B ear­

ing  USD A  Offic ia l  Id e n tific a tio n

58.647 Composition requirements for ice
cream.

58.648 Microbiological requirements for ice
cream.

58.649 Physical requirements for ice cream.
58.650 Requirements for frozen custard.
58.651 Requirements for ice milk.
58.652 Composition requirements for sher­

bet.
58.653 Microbiological requirements for

sherbet.
58.654 Physical requirements for sherbet.
Supplemental Sp e c ific a tio n s  fo r  P lan ts  

Manufacturing  P rocessing  a n d  Pac kagin g  
Pasteureed  P rocess Cheese  an d  R elated 
Products

D e f in it io n s

58.705 Meaning of Words.
Eq u ip m e n t  an d  U t e n sil s

58.706 General construction, repair and in­
stallation.

58.707 Conveyors.
58.708 Grinders or shredders.
58.709 Cookers.
58.710 Fillers.
Quality Spe c ifica tion s  for  R a w  M aterial

58.711 Cheddar, colby, washed or soaked
curd, granular or stirred curd 
cheese.

58.712 Swiss.
58.713 Gruyere.
58.714 Cream cheese, Neufchatel cheese.
58.715 Cream, plastic cream, and anhy­

drous milkfat.
58.716 Nonfat dry milk.
58.717 Whey.
58.718 Flavor ingredients.
58.719 Coloring.
58.720 Acidifying agents.
58.721 Salt.
58.722 Emulsifying agents.

Operation an d  Operating  Procedures

68.723 Basis for selecting cheese for process­
ing.

58.724 Blending.
ko Trlnu»ing and cleaning.

Cutting and grinding.
Adding optional ingredients.

S  Cooking the batch.
Forming containers.

5ft 7*? ™lling containers.
5« £!°sing and sealing containers.
5ft Cooling the packaged cheese.
58-733 Quality control tests.
wtoUd » MENTS foe P rocessed Ch ee se  P rod-  

earing USDA Of fic ia l  I d e n t if ic a t io n

58.734 Official identification.
8.735 Quality specifications for raw ma­

terials.
5fl 77̂  Pasteurized process cheese.
5« 7QD Pasteurized process cheese food.

• 38 Pasteurized process cheese spread 
and related products.

RULES AND REGULATIONS

S u p p l e m e n t a l  Spe c if ic a t io n s  for  Pla n ts  
M an u fa c t u r in g , Processin g , an d  Pac ka g ­
in g  W h e y , W h e y  Products an d  L actose 

D e f in it io n s
Sec.
58.805 Meaning of words.

R o o m s  an d  Co m p a r t m e n t s

58.806 General.
Eq u ip m e n t  an d  Ute n sils

58.807 General construction, repair and
installation.

Q u a l it y  Spec ific a tio n s  for R a w  M aterial

58.808 Whey.
O per atio n s  an d  Operating  P rocedures

58.809 Pasteurization.
58.810 Temperature requirements.
58.811 General.
58.812 Methods of official sample analysis.

R e q u ir e m e n t s  for  F in is h e d  Products 
B earing  USDA Offic ia l  I d en tific a tio n  

58-813 Dry whey.
Su ppl e m e n t a l  Spe c ific a tio n s  for  Pla n ts  

M a n u fa c t u r in g , P rocessing  and  P ac kagin g  
Evaporated , an d  C ondensed  M il k  or 
U ltra-P asteurized  D a ir y  P roducts

D e f in it io n s

58.905 Meaning of words.
Eq u ip e n t  an d  U t e n sil s

58.912 General construction, repair and
installation.

58.913 Evaporators and vacuum pans.
58.914 Fillers.
58.915 Batch or continuous in-container

thermal processing equipment.
58.916 Homogenizer.
Operations and Operating Procedures

47913

58.917 General.
58.918 Standardization.
58.919 Pre-heat, pasteurization.
58.920 Homogenization.
58.921 Concentration.
58.922 Thermal processing.
58.923 Filling containers.
58.924 Aseptic filling.
58.925 Sweetened condensed. -
58.926 Heat stability.
58.927 Storage.
58.928 Quality control tests.
58.929 Frequency of sampling for quality

control.
58.930 Official test methods.
58.931 General identification.

Q u a l it y  Spec ific a tio n s  for R a w  
M ate r ia ls  .

58.932 Milk.
58.933 Stabilizers.
58.934 Sugars.
58.935 Chocolate and cocoa.
R e q u ir e m e n t s  fo r  F in is h e d  P roducts B ear­

in g  USDA Off ic ia l  I d e n tific a tio n
58.936 Milk.
58.937 Physical requirements for evapo­

rated milk.
58.938 Physical requirements and micro­

biological limits for sweetened con­
densed milk.

Subpart B— Several Specifications for 
Dairy Plants Approved for USDA In­
spection and Grading Service.

DEFINITIONS
§ 58.101 Meaning o f words.

For the purpose of the regulations of 
this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:

(a) Act. The applicable provisions of 
the Agricultural Marketing Act of 1946 
(60 Stat. 1087, as amended; (7 U.S.C. 
1621-1627)), or any other Act of Con­
gress conferring like authority.

(b) Administrator. The Administrator 
of the Agricultural Marketing Service or 
any other officer or employee of the Agri­
cultural Marketing Service of the De­
partment to whom there has heretofore 
been delegated, or to whom there may 
hereafter be delegated the authority to 
act in his stead.

(c) Approved laboratory. A laboratory 
in which the facilities and equipment 
used for official testing have been ap­
proved by the Administrator as being 
adequate to perform the necessary offi­
cial tests in accordance with this part, 
and operates under a USDA surveillance 
program as set forth by the Adminis­
trator.

(d) Approved plant. One or more ad­
jacent buildings, or parts thereof, com­
prising a single plant at one location in 
which the facilities and methods of op­
eration therein have been surveyed and 
approved by the Administrator as suit-

- able and adequate for inspection or grad­
ing service in accordance with the fol­
lowing:

(1) Shall satisfactorily meet the speci­
fications of this subpart as determined by 
the Administrator.

(2) Receive dairy products only from 
plants, transfer stations, receiving sta­
tions and cream buying stations which 
satisfactorily comply with the applicable 
requirements of this subpart as deter­
mined by the Administrator. (Occasional 
shipments may be received from non- 
approved plants provided the product is 
tested and meets the quality require­
ments for No. 2 milk.)

(e) Sanitizing treatment. Subjection of 
a clean product contact surface to steam, 
hot water, hot air, or an acceptable 
sanitizing solution of sufficient strength, 
and for a duration of time to effectively 
destroy microorganisms. Sanitizing solu­
tions shall comply with 21 CFR 121.2547.

(f) Resident service. Inspection or 
grading service performed at a dairy 
manufacturing plant or grading station 
by an inspector or grader assigned to 
the plant or station on a continuous 
basis.

(g) Dairy products. Butter, cheese 
(whether natural or processed), skim 
milk, cream, whey or buttermilk 
(whether dry, evaporated, stabilized or 
condensed), frozen desserts and any 
other food product which is prepared or 
manufactured in whole or in part from 
any of the aforesaid products, as the 
Administrator may hereafter designate.

(h) Grader. Any employee of the De­
partment authorized by the Administra­
tor or any other person to whom a license 
has been issued by the Administrator to 
investigate and certify, in accordance 
with the Act and this part, to shippers 
of products and other interested parties, 
the class, quality, quantity, and condi­
tion of such products.

^  Inspector. Any employee of the De­
partment authorized by the Administra­
tor or any other person to whom a 
license has been issued by the Admin-
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istrator to inspect and certify quality, 
quantity and condition of products, ob­
serve the manufacturing, processing, 
packaging and handling of dairy prod­
ucts, and to perform dairy plant surveys 
in accordance with the regulations of this 
part.

(j) Inspection or grading service. 
Means in accordance with this part, the 
act of (1) drawing samples of any prod­
uct; (2) determining the class, grade, 
quality, composition, size, quantity, con­
dition, or wholesomeness of any product 
by examining each unit or representative 
samples; (3) determining condition of 
product containers; (4) identifying any 
product or packaging material by means 
of official identification; (5) regrading or 
appeal grading of a previously graded 
product; (6) inspecting dairy plant facil­
ities, equipment, and operations; such 
as, processing, manufacturing, packag­
ing, repackaging, and quality control;
(7) supervision of packaging inspected or 
graded product; (8) reinspection or ap­
peal inspection; and (9) issuing an in­
spection or grading certificate or sam  ̂
pling, inspection, or other report related 
to any of the foregoing.

' (k) Milk. The whole lacteal secretion, 
practically free from colostrum, obtained 
by the complete milking of one or more 
healthy cows located in modified ac­
credited areas and modified certified 
areas or from cows in herds fully ac­
credited as tuberculosis-free and certi­
fied brucellosis-free by the United States 
Department of Agriculture or in the 
process of being accredited.

(l) Official identification. Official 
identification is provided for use on 
product packed under USDA inspection. 
Any package label or packaging material 
which bears any official identification 
shall be used only in such manner as the 
Administrator may prescribe, and such 
official identification shall be of such 
form and contain such information as 
the Administrator may require.

(m) Official methods. Official Methods 
of Analysis of the Association of Official 
Analytical Chemists, a publication of 
the Association of Official Analytical 
Chemists, Box 540, Benjamin Franklin 
Station, Washington, D.C. 20044.

(n) Pasteurization (Pasteurized). Pas­
teurization shall mean that every parti­
cle of product shall have been heated in 
properly operated equipment to one of 
the temperatures specified in the table 
and held continuously at or above that 
temperature for at least the specified 
time (or other time/temperature rela­
tionship equivalent' thereto in microbial 
destruction) :,

F l u i d P r o d u c t s
Tem perature :

145° F (vat pasteuriza­
tion) .

161° F (high temperature 
short time pasteuriza­
tion) .

191° F (higher heat shorter 
time pasteurization).

194° F (higher heat shorter 
time pasteurization).

201° F (higher heat shorter 
time pasteurization).

204° F (higher heat shorter 
time pasteurization).

212° F (higher heat shorter 
time pasteurization).

Time
30 minutes. 

15 seconds.

1.0 second. 

0.5 second. 

0.1 second. 

.05 second. 

.01 second.

P r o d u c t s  H a v i n g D a ir y In g r e d i e n t s  W i t h  
a F a t C o n t e n t  o f  10 P e r c e n t  o r  M o r e , o r  
C o n t a i n  A d d e d Sw e e t e n e r s
1 PO* F _______________ 30 m inutes.
166° F ................. .......... 15 seconds.

Frozen Dessert Mix

155° F _ 30 m inutes.
175° F— _ 25 seconda

dairy products are transferred directly 
from one transport tank to another.

(aa) Corrorison-resistant. Those ma­
terials that maintain their original sur­
face characteristics under prolonged in­
fluence of the product to be contacted, 
cleaning compounds and sanitizing so­
lutions, and other conditions of the en­
vironment in which used.

C o n d e n s e d  M i l k  T o  B e 
R e p a s t e u r i z e d

166° F___________________  15 seconds.
(o) Plant survey. An appraisal of a 

plant to determine the extent to which 
facilities, equipment, method of opera­
tion, and raw material being received 
are in accordance with the provisions 
of this part. The survey shall be used to 
determine suitability of the plant for 
USDA inspection or grading service.

(p) Plant status. The extent to which 
a plant complies with this subpart shall 
be determined under procedures as set 
forth by the Administrator.

(q) Producer. The person or persons 
who exercise control over the production 
of the milk delivered to a processing 
plant or receiving station and who re­
ceive payment for this product. -

(r) Quality control. The inspection of 
the quality of the raw material and the 
conditions relative to the preparation of 
the product from its raw state through 
each step in the entire process. It in­
cludes the inspection of conditions under 
which the product is prepared, processed, 
manufactured, packed and stored. In ad­
dition, assistance and guidance is offered 
to improve the raw milk quality, proc­
essing methods, quality, stability, and 
packaging and handling of the finished 
product.

(s) Regulations. The term “regula­
tions” means the provisions contained 
in this part.

(t) Shall. Expresses a provision that 
is mandatory.

(u) Should. Expresses recommended 
nonmandatory provisions which when 
followed would significantly aid in a 
quality improvement program.

v) Standard methods. Standard 
Methods for the Examination of Dairy 
Products, a publication of the American 
Public Health Association, 1790 Broad­
way, New York, New York.

(w) 3-A Sanitary Standards and Ac­
cepted Practice. The latest standards for 
dairy equipment and accepted practices 
formulated by the 3-A Sanitary Stand­
ards Committees representing the Inter­
national Association of Milk, Food and 
Environmental Sanitarians, the Food 
and Drug Administration and the Dairy 
Industry Committee, Published by the 
International Association of Milk, Food 
and Environmental Sanitarians, Box 
701, Ames, Iowa.

(x) “ USDA” or “ Department” . Means 
the United States Department of Agri­
culture.

(y) Receiving Station. Any place, 
premise, or establishment where milk or 
dairy products are received, collected or 
handled for transfer to a processing or 
manufacturing plant.

(z) Transfer station. Any place, 
premise, or establishment where milk or

PURPOSE

§ 58.122 Approved Plants under USDA 
inspection and grading service.

(a) Adoption of certain sound prac­
tices at dairy plants will significantly 
aid the operators to manufacture more 
consistently, uniform high-quality sta­
ble dairy products. Only dairy products 
manufactured, processed and packaged 
in an approved plant may be graded or 
inspected and identified with official 
identification. The specifications estab­
lished herein provide, the basis for a 
quality maintenance program which may 
be effectively carried forward through 
official inspection, grading, and quality 
control service.

(b) USDA inspection and grading serv­
ice is provided to dairy product manu­
facturing plants on a voluntary basis. 
The operator of any dairy plant desiring 
to have such a plant qualified as an ap­
proved plant under USDA inspection and 
grading service may request surveys of 
such plant, premises, equipment, facili­
ties, methods of operation, and raw ma­
terial to determine whether they are ade­
quate to permit inspection and grading 
service^ The cost of this survey shall be 
borne by the applicant.

Approved Plants 
§ 58.123 Survey and approval.

Prior to the approval of a plant, a 
designated representative of the Admin­
istrator shall make a survey of the plant, 
premises, storage facilities, equipment 
and raw material, volume of raw ma­
terial processed daily, and facilities for 
handling the products at the plant. The 
survey shall be made at least twice a year 
to determine whether the facilities, 
equipment, method of operation, and 
raw material being received are adequate 
and suitable for USDA inspection and 
grading service in accordance with the 
provisions of this part. To be eligible for 
approval a plant shall satisfactorily meet 
the specifications of this subpart as de­
termined by the Administrator.
§ 58.124 Denial or suspension of plant 

approval.
Plant approval may be denied or sus­

pended if a determination is made by a 
designated representative of the Admin­
istrator that the plant is not performing 
satisfactorily in regard to; (a) the clas­
sification of milk, (b) proper segregation 
and disposal of unwholesome raw ma­
terials or finished product, (c) adequate 
facilities and condition of processing 
equipment, (d) sanitary conditions of 
plant and equipment, (e) control of in­
sects, rodents and other vermin, (f) use 
of non-toxic product contact surfaces 
and prevention of adulteration of raw 
materials and products with chemicals 
or other foreign material, (g) Pr°Per
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operating procedures, (h) the mainte­
nance of legal composition of finished 
products, (i) the manufacture of stable 
dairy products, of desirable keeping qual­
ity characteristics, (j ) proper storage 
conditions for ingredients and dairy 
products, or (k) suitable and effective 
packaging methods and material.
Prem ises, Buildings, Facilities, Equip­

ment and Utensils
§ 58.125 Premises.

(a) The premises shall be kept in a 
clean and orderly condition, and shall be 
free from strong or foul odors, smoke, or 
excessive air pollution. Construction and 
maintenance of driveways and adjacent 
plant traffic areas should be ôf cement, 
asphalt, or similar material to keep dust 
and mud to a minimum.

(b) Surroundings. The immediate sur­
roundings shall be free from refuse, rub­
bish, overgrown vegetation, and waste 
materials to prevent harborage of ro­
dents, insects and other vermin.

(c) Drainage. A suitable drainage sys­
tem shall be provided which will allow 
rapid drainage of all water from plant 
buildings and driveways, including sur­
face water around the plant and on the 
premises, and all such water shall be dis­
posed of in such a manner as to prevent 
an environmental or health hazard.
§ 58.126 Buildings.

The building or buildings shall be of 
sound construction and shall b& kept in 
good repair to prevent the entrance or 
harboring of rodents, birds, insects, ver­
min, dogs, and cats. All service pipe 
openings through outside walls shall be 
effectively sealed around the opening or 
provided with tight metal collars.

(a) Outside doors, windows, openings, 
etc. All openings to the outer air includ­
ing doors, windows, skylights and tran­
soms shall be effectively protected or 
screened against the entrance of flies 
and other insects, rodents, birds, dust 
and dirt. All outside doors opening into 
processing rooms shall be in good condi­
tion and fit properly. All hinged, outside 
screen doors shall open outward. All 
doors and windows should be kept clean 
and in good repair. Outside conveyor 
openings and other special-type outside 
openings shall be effectively protected to 
prevent the entrance of flies and rodents, 
by the use of doors, screens, flaps, fans 
or tunnels. Outside openings for sani­
tary pipelines shall be covered when not 
in use. On new construction window sills 
should be slanted downward at approxi­
mately a 45° angle.

(b) Walls, ceilings, partitions and 
Posts. The walls, ceilings, partitions, 
and posts of rooms in which milk, or 
daip products are processed, manu­
factured, handled, packaged or stored 
(except dry storage of packaged finished 
Products and supplies) or in which 
utensils are washed and stored, shall be 
smoothly finished with a suitable mate-
lai of light color, which is substantially 

jmpervious to moisture and kept clean.
hey shall be refinished as often as nec­

essary to maintain a neat, clean surface.
ov easier cleaning new construction 

should have rounded cove at the juncture

of the wall and floor in all receiving, 
pasteurizing, manufacturing, packaging 
and storage rooms.

(c) Floors. The floors of all rooms in 
which milk, or dairy products are 
processed, manufactured, packaged or 
stored or in which utensils are washed 
shall be constructed of tile properly laid 
with impervious joint material, concrete, 
or other equally impervious material. The 
floors shall be smooth, kept in good re­
pair, graded so that there will be no 
pools of standing water or milk products 
after flushing, and all openings to the 
drains shall be equipped with traps 
properly constructed and kept in good 
repair. On new construction, bell and 
standpipe type traps shall not be used. 
The plumbing shall be so installed as to 
prevent the back-up of sewage into the 
drain lines and to the floor of the plant. 
Cold storage rooms used for storage of 
product and starter rooms need not be 
provided with floor drains if the floor is 
sloped to drain to an exit.

Sound, smooth, wood floors which can 
be kept clean, may be used in rooms 
where new containers and supplies and 
certain packaged finished products are 
stored.

(d) Lighting and ventilation. (1) Light 
shall be ample, natural or artificial, or 
both, of good quality and well dis­
tributed. All rooms in which dairy 
products are manufactured or packaged 
or where utensils are washed shall have 
at least 30 foot-candles of light intensity 
on all working surfaces. Rooms where 
dairy products are graded or examined 
for condition and quality shall have at 
least 50 foot-candles of light intensity on 
the working surface. Restrooms and 
locker rooms should have at least 30 
foot-candles of light intensity. In all 
other rooms there shall be provided at 
least 5 foot-candles of light intensity 
when measured at a distance of 30 inches 
from the floor. Where contamination of 
product by broken glass is possible, light 
bulbs and fluorescent tubes shall be pro­
tected against breakage.

(2) There shall be adequate heating, 
ventilation or air conditioning for all 
rooms and compartments to permit 
maintenance of sanitary conditions. 
Exhaust or inlet fans, vents, hoods or 
temperature and humidity control 
equipment shall be provided where and 
when needed, to minimize or control 
room temperatures, eliminate objection­
able odors, and aid in prevention of 
moisture condensation and mold. Inlet 
fans should be provided with an adequate 
air filtering device to eliminate dirt and 
dust from the incoming air. Ventilation 
systems shall be cleaned periodically as 
needed and maintained in good repair. 
Exhaust outlets shall be screened or pro­
vided with self closing louvers to prevent 
the entrance of insects when not in use.

(e) Rooms and compartments. Rooms 
and compartments in which any raw 
material, packaging, ingredient supplies 
or dairy products are handled, manu­
factured, packaged or stored shall be so 
designed, constructed and maintained 
as to assure desirable room temperatures 
and clean and orderly operating condi­
tions free from objectionable odors and

vapors. Enclosed bulk milk receiving 
rooms, when present, shall be separated 
from the processing rooms by a wall. 
Rooms for receiving can milk shall be 
separated from the processing rooms by 
a partition or by suitable arrangement 
of equipment. Processing rooms shall be 
kept free from equipment and materials 
not regularly used.

(1) Coolers and freezers. Coolers and 
freezers where dairy products are stored 
shall be clean, reasonably dry and main­
tained at the proper u n iform  tempera­
ture and humidity to adequately protect 
the product, and minimize the growth of 
mold. Adequate circulation of air shall 
be maintained at all times. They shall be 
free from rodents, insects, and pests. 
Shelves shall be kept clean and dry. 
Refrigeration units shall have provisions 
for collecting and disposing of con­
densate.

(2) Supply room. The supply rooms or 
areas used for the storing of packaging 
materials; containers, and miscellaneous 
ingredients shall be kept clean, dry, or­
derly, free from insects, rodents, and 
mold, and maintained in good repair. 
Such items stored therein shall be ade­
quately protected from dust, dirt, or 
other extraneous material and so ar­
ranged on racks, shelves or pallets to 
permit access to the supplies and clean­
ing and inspection of the room. Insecti­
cides, rodenticides, cleaning compounds 
and other nonfood products shall be 
properly labeled and segregated, and 
stored in a separate room or cabinet 
away from milk, dairy products, ingredi­
ents or packaging supplies.

(3) Boiler rooms, shop rooms and shop 
areas. The boiler, and shop rooms shall 
be separated from other rooms where 
milk, and dairy products are processed, 
manufactured, packaged, handled or 
stored. Shop rooms or areas should be 
kept orderly and reasonably free from 
dust and dirt.

(4) Toilet and dressing rooms. Ade­
quate toilet and dressing room facilities 
shall be conveniently located.— (a) Toilet 
rooms shall not open directly into any 
room in which milk or dairy products are 
processed, manufactured, packaged or 
stored; doors shall be self closing; ven­
tilation shall be provided by mechanical 
means to the outer air; fixtures shall be 
kept clean and in good repair, (b) All 
employees shall be furnished with a 
locker or other suitable facility and the 
lockers and dressing rooms shall be kept 
clean and orderly. Adequate hand­
washing facilities shall be provided. 
Legible signs shall be posted conspic­
uously in each toilet or dressing room 
directing employees to wash their hands 
before returning to work.

(5) Laboratory, (i) Consistent with the 
jsize and type of plant and the volume of 
dairy products manufactured, an ade­
quately equipped laboratory shall be 
maintained and properly staffed with 
qualified and trained personnel for qual­
ity control and analytical testing. The 
laboratory should be located reasonably 
close to the processing activity and be of 
sufficient size to perform tests necessary 
in evaluating the quality of raw and fin­
ished products.
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(ii) Approved laboratories shall be 
supervised by the USDA resident inspec­
tor in all aspects of official testing and 
reporting results. Plant laboratory per­
sonnel in such plants may be licensed by 
thé USDA to perform official duties.

(iii) An approved central control
laboratory serving more than one plant 
may be acceptable, if conveniently lo­
cated to the dairy plants, and if samples 
and results can be transmitted without 
undue delay. •

(6) Starter facilities. Adequate facil­
ities shall be provided for the handling 
of starter cultures. The facilities shall 
not be located near areas where contam­
ination is likely to occur.
. (7) Grading and inspection room. 

When grading or inspection of product 
is performed the plants shall furnish a 
room or designated area specifically for 
this purpose. The room or area shall be 
suitably located, sufficient in size, well 
lighted (see 58.126d), ventilated and the 
temperature shall be not less than 60° P. 
It shall be kept clean and dry, free from 
foreign odors and reasonably free from 
disturbing elements which would inter­
fere with proper concentration by the 
grader or inspector. The grading or in­
spection room or area shall be equipped 
with a table or desk and convenient facil­
ities for Washing hands.

(8) Resident inspector’s facilities. In 
resident plants, an office or space shall be 
provided for official purposes. The room 
or space should be conveniently located 
in or near the approved laboratory, ade­
quate in size, and equipped with desk 
and'a lockable storage supply cabinet, 
and clothes locker. It shall be well 
lighted, ventilate^ or air conditioned, and 
heated. Custodial service shall be fur­
nished on a regular basis.

(9) Lunch rooms and eating areas. 
When these areas are provided, they (a) 
shall be kept clean and orderly, (b) 
should not open directly into any room 
in which milk or dairy products are proc­
essed, manufactured or packaged, and
(c) signs shall be posted directing em­
ployees to wash their hands before re­
turning to work.
§ 58.127 Facilities.

(a) Water supply. There shall be an 
ample supply of both hot and cold water 
of safe and sanitary quality, with ade­
quate facilities for its proper distribu­
tion throughout the plant, and protected 
against contamination. Water from 
other facilities, when officially approved, 
may be used for boiler feed water and 
condenser water provided that such 
water lines are completely separated 
from the water lines carrying the 
sanitary water supply, and the equip­
ment is so constructed and controlled 
as to preclude contamination of product 
contact surfaces. There shall be no cross 
connection between potable water lines 
and non-potable water lines or between 
public and private water supplies. Bac­
teriological examinations shall be made 
of the plant’s sanitary water supply 
takeh at the plant at least twice a year, 
or as often as necessary to determine 
safety, and suitability as related to prod­
uct keeping quality for use in manufac-*
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ucts keeping quality for use in manu- 
be made by a USDA or State agency 
laboratory except for supplies that are 
regularly tested for purity and bac­
teriological quality, and approved by the 
local health officer. The results of all 
water tests shall be kept on file at the 
plant for which the test was performed.

The location, construction, and opera­
tion of any well shall comply with regu­
lations of the appropriate agency.

(b) Drinking-water facilities. Drink­
ing-water facilities of a sanitary type 
shall be provided in the plant and should 
be conveniently located.

(c) Hand-washing facilities. Conven­
ient hand-washing facilities shall be pro­
vided, including hot and cold running 
water, soap or other detergents, and 
sanitary single service towels or air 
driers. Such accommodations shall be 
located in or adjacent to toilet and 
dressing rooms and also at such other 
places in the plant as may be essential 
to the cleanliness of all personnel han­
dling products. Vats for washing equip­
ment or utensils shall not be used as 
hand-washing facilities. Containers shall 
be provided for used towels and other 
wastes. The containers may be metal or 
plastic, disposable or reuseable and 
should have self-closing covers.

(d) Steam. Steam shall be supplied in 
sufficient volume and pressure for satis­
factory operation of each applicable 
piece of equipment. Culinary steam used 
in direct contact with milk or dairy prod­
ucts shall be free from harmful sub­
stances or extraneous material and only 
those boiler water additives which meet 
the requirements of 21 CER 121.1088 
shall be used, or a secondary steam gen­
erator shall be used in which soft water 
is converted to steam and no boiler com­
pounds are used. Steam traps, strainers 
and condensate traps shall be used wher­
ever applicable to insure a satisfactory 
and safe steam supply. Culinary steam' 
shall comply with the recommended 
practices for “Producing Culinary Steam 
for Processing Milk and Milk Products” 
as published by the National Association 
of Food and Dairy Equipment Manufac­
turers, Washington, D.C., April 1963 or 
latest revision thereof.

(e) Air under pressure. The method 
for supplying air under pressure, which 
comes in contact with milk or dairy 
products or any product contact surface 
shall comply with the 3-A Accepted 
Practices for Supplying Air Under Pres­
sure.

(f) Disposal of wastes. Dairy wastes 
shall be properly disposed of from the 
plant and premises consistent with re­
quirements imposed by the Environmen­
tal Protection Act. The sewer system 
shall have sufficient slope and capacity 
to readily remote all waste from the var­
ious processing operations. Where a pub­
lic sewer is not available, all wastes shall 
be properly disposed of so as not to con­
taminate milk equipment or to create a 
nuisance or public health hazard. Con-

_ tainers used for the collection and hold­
ing of wastes shall be constructed of 
metal, plastic, or other equally imper­
vious material and kept covered with

tight fitting lids. Waste shall be stored in { 
an area or room in a manner to protect! 
it from flies and vermin. Solid wastes 
shall be disposed of regularly and the 
containers cleaned before re-use. Accu­
mulation of dry waste paper and card­
board shall be kept to a minimum and 
disposed of in a manner that is environ­
mentally acceptable.
§ 58.128 Equipment and utensils.

(a) General construction, repair and 
installation.—The equipment and uten­
sils used for the processing of milk and 
manufacture of dairy products shall be 
constructed to be readilt demountable 
where necessary for cleaning and sani­
tizing. The product contact surfaces of 
all utensils and equipment such as hold­
ing tanks, pasteurizers, coolers, vats, agi­
tators, pumps, sanitary piping and fit­
tings or any specialized equipment shall 
be constructed of stainless steel, or other 
materials which under conditions of in­
tended use are as equally corrosion re­
sistant. Non-metallic parts other than 
glass having product contact surfaces 
shall comply with 3-A Sanitary Stand­
ards for Plastic or Rubber and Rubber- 
Like Materials. Equipment and utensils 
used for cleaning shall be in an accept­
able condition, such as not rusty, pitted 
or corroded. All equipment and piping 
shall be designed and installed so as to 
be easily accessible for cleaning, and 
shall be kept in good repair, free from 
cracks and corroded surfaces. New or re­
arranged equipment, shall be set away 
from any wall or spaced in such a man­
ner as to facilitate proper cleaning and 
to maintain good housekeeping. All parts 
or interior surfaces of equipment, pipes 
(except certain piping cleaned-in-place) 
or fittings, including valves and connec­
tions shall be accessible for inspection. 
Milk and dairy product pumps shall be 
of a sanitary type and easily dismantled 
for cleaning or shall be of specially ap­
proved construction to allow effective 
cleaning in place.

All C.I.P. systems shall comply with 
the 3-A Accepted Practices for Per­
manently Installed Sanitary Product, 
Pipelines and Cleaning Systems.

(b) Weigh cans and receiving tanks.
Weigh cans and receiving tanks shall 
comply with the 3-A Sanitary Standards 
for Weigh Cans and Receiving Tanks for 
Raw Milk and shall be easily accessible 
for cleaning both inside and outside and 
shall be elevated above the floor and pro­
tected sufficiently with the necessary 
covers or baffles to prevent contanuna- 
tion from splash, condensate and drip- 
page. Where necessary to provide easy 
access for cleaning of floors and adja^jM 
wall areas, the receiving tank shall be 
equipped with wheels or casters to allow 
easy removal. , . «

(c) Can ‘ washers. Can washers snau 
have sufficient capacity and ability to 
discharge a clean dry can and cover ana 
shall be kept properly timed in accora- 
ance with the instructions of the wianU" 
facturer. They should be equipped witn 
proper tepiperature controls on the wasn 
and rinse tanks and the following addi­
tional devices: prerinse jet, wash tanx 
solution feeder, can sanitizing attacn-

FEDERAL REGISTER, VOL. 40, NO. 198— FRIDAY, OCTOBER 10, 1975



ment, forced air vapor exhaust, and re­
movable air filter on drying chamber. 
The water and steam lines supplying the 
washer shall maintain a reasonably uni­
form pressure and if necessary be 
equipped with pressure regulating valves. 
The steam pressure to the can washer 
should be not less than 80 pounds, and 
the temperature of the wash and final 
rinse solution should be automatically 
controlled and not exceed 140° F.

(d) Product storage tanks or vats. 
Storage tanks or vats shall be fully en­
closed or tightly covered and well in­
sulated. The entire interior surface, 
agitator and all appurtenances shall be 
accessible for thorough cleaning and in­
spection. Any opening at the top of the 
tank or vat including the entrance of the 
shaft shall be suitably protected against 
the entrance of dust, moisture, insects, 
oil or grease. The sight glasses, if used, 
shall pe sound, clear, and in good repair. 
Vats which have hinged covers shall be 
easily cleaned and shall be so designed 
that moisture, or dust on the surface 
cannot enter the vat when the covers are 
raised. If the storage tanks or vats are 
equipped with air agitation, the system 
shall be of an approved type and properly 
installed in accordance with the 3-A 
Accepted Practices for Supplying Air 
Under Pressure. Storage tanks or vats 
intended to hold product for longer than 
approximately 8 hours shall be equipped 
with adequate refrigeration and/or have 
adequate insulation. New or replacement 
storage tanks jov vats shall comply with 
the appropriate 3-A Sanitary Standards 
for Storage Tanks for Milk and Milk 
Products or Sanitary Standards for Silo- 
Type Storage Tanks for Milk and Milk 
Products and shall be equipped with 
thermometers in good operating order.

(e) Separators. All product contact 
surf aces, of separators shall be free from 
rust and pits and insofar as practicable 
shall be of stainless steel or other equally 
noncorrosive metals.

(f) Coil or dome type batch pasteuri­
zers. Coil or dome type batch pasteuri­
zers shall be stainless steel lined and if 
the coil is not stainless steel or other 
equally noncorrosive metal it shall be 
properly tinned over the entire surface. 
Sanitary seal assemblies at the shaft 
ends of coil vats shall be of the removable 
type, except that existing equipment not 
provided with this type gland will be 
acceptable if the packing glands are 
maintained and operated without ad- - 
verse effects. New or replacement units 
shall be provided with removable pack­
ing glands. Dome type pasteurizer agita­
tors shall be stainless steel except that 
any non-metallic parts shall comply .with 
3-A Sanitary Standards for Plastic or 
Rubber and Rubberlike Materials, as ap­
plicable. Each pasteurizer used for heat­
hs product at a temperature of 5° F. 
or more above the minimum pasteuriza­
tion temperature need not have the air­
space heater. It shall be equipped with 
an air-space thermometer to insure a 
temperature at least 5° F. above that re­
wired for pasteurization of the product. 
There shall be adequate means of con­
trolling the temperature of the heating
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medium. Batch pasteurizers shall have 
temperature indicating and recording 
devices.

(g) Short time pasteurizing systems. 
When pasteurization is intended or re­
quired, an approved timing pump or 
device, recorder-controller, automatic 
flow diversion valve and holding tube or 
its equivalent, if not a part of the exist­
ing equipment, shall be installed on all 
such equipment used for pasteurzat.cn, 
to assure complete pasteurization. The 
entire facility shall comply with thè 
3-A Accepted Practices for the Sanitary 
Construction, Installation, Testing and 
Operation of High Temperature Short 
Time Pasteurizers. After the unit has 
been tested according to the 3-A Ac­
cepted Practices, the timing pump or 
device and the recorder controller shall 
be sealed at the correct setting to as­
sure pasteurization. The system should 
be rechecked semi-annually to assure 
continued compliance with the 3-A Ac­
cepted Practices. Sealing and rechecking 
of the unit shall be performed by the 
control authority having jurisdiction. 
When direct steam pasteurizers are used, 
the steam, prior to entering the 
product, shall be conducted through a 
steam strainer and a steam purifier 
equipped with a steam trap and only 
steam meeting the requirements for culi­
nary steam shall be used.

(h) Thermometers and recorders. (1) 
Indicating thermometers, (i) Long stem 
indicating thermometers which are ac­
curate within 0.5° F., plus or minus, for 
the applicable temperature range, shall 
be provided for checking the tempera­
ture of pasteurization and cooling of 
products in vats and checking the ac­
curacy of recording thermometers.

(ii) Short stem indicating thermom­
eters, which are accurate within 0.5° F., 
plus or minus, for the applicable tem­
perature range, shall be installed in the 
proper stationary position in all 
pasteurizers. Storage tanks where tem­
perature readings are required shall have 
thermometers which are accurate within 
2.0° F., plus or minus.

(iii) Air space indicating thermom­
eters; where applicable, which are ac­
curate within 1.0° F., plus or minus, for 
the proper temperature range shall also 
be installed above the surface of the 
products pasteurized in vats, to make 
certain that the temperature of the foam 
and/or air above the products pasteur­
ized also received the required m inim um  
temperature treatment.

(2) Recording thermometers, (i) Re­
cording thermometers that are accurate 
within 1° F., plus or minus, for the 
applicable temperature range, shall be 
used on each heat treating, pasteurizing 
or thermal processing unit to record the 
heating process.

(ii) Additional use of recording 
thermometers accurate within 2° F., plus 
or minus may be required where a record 
of temperature or time of cooling and 
holding is of significant importance.

(iii) Recorder charts shall be marked 
to show date and plant identification, 
reading of the indicating thermometer 
at a particular referenced reading point
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on the recording chart, amount and 
name of product, product temperature at 
which the “cut-in” and “cut-out” func­

tion , record of the period in which flow 
diversion valve is in forward-flow posi­
tion, signature or initials of operator.

(i) Surface coolers. Surface coolers 
shall be equipped with hinged or re­
movable covers for the protection of the 
product. The edges of the fins shall be so 
designed as to divert condensate on non­
product contact surfaces away from 
product contact surfaces. All gaskets or 
swivel connections shall be leak proof.

(j) Plate type heat exchangers. Plate 
type heat exchanger shall comply with 
the 3-A Sanitary Standards Plate Type 
Heat Exchangers for Milk and Miiir 
Products. All gaskets shall be tight and 
kept in good operating order. Plates 
shall be opened for inspection by the op­
erator at sufficiently frequent intervals to 
determine if the equipment is clean and 
in satisfactory condition. A cleaning 
regimen should be posted to insure 
proper cleaning procedures between in­
spection periods.

(k) Internal return tubular heat ex­
changers. Internal return tubular heat 
exchangers shall comply with the 3-A 
Sanitary Standards for Internal Return 
Tubular Heat Exchangers for Use with 
Milk and Milk Products.

(l) Pumps. Pumps used for milk, and 
dairy products shall be of the sanitary 
type and constructed to comply with 3-A 
Sanitary Standards for Pumps for Milk 
and Milk Products. Unless pumps are 
specifically designed for effective clean­
ing-in-place they shall be disassembled 
and thoroughly cleaned after use.

(m) Scales. All scales shall comply 
with National Bureau of Standards 
Handbook 44. (Latest revision).

(1) Small capacity scales shall be 
capable of the following accuracy, and 
shall be graduated in no higher than 
one ounce graduations. (This table 
taken from the presently effective 1973 
revision.)

Minimum tolerance 

Ounces Pounds

Load in pounds:
O to iin c iu s iv e ..-.................   w a 0. 0Q2

........— .............. Me .00411 to 20 inclusive______________  14 ma
21 to 30 in clu sive ...__________ I . §<6 ’ 012
31 to 50 inclusive____ ;_________ I . ’ 031
51 to 500 inclusive_______________    %  I047

(2) Large capacity scales shall be 
capable of the following accuracy, and 
shall be graduated in no higher than y4 
pound graduations for scales of capacity 
of up to 250 pounds; y2 pound gradua­
tions for scales above 250 pounds 
capacity.

(This table taken from the presently 
effective 1973 revision.)

Minimum tolerance 

Ounces Pounds

Load in pounds:
101 to 150 inclusive...___ 0,078151 to 250 inclusive___ . . . r 125
251 to 500 inclusive._______ .250501 to 1000 inclusive. . .5001001 to 2500 inclusive__ * 1.0
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Compliance shall be determined by the 
appropriate regulatory authority.

(n) Homogenizers. Homogenlzers and 
high pressure pumps of the plunger type 
shall comply with the 3-A Sanitary 
Standards for Homogenizers and Pumps 
of the Plunger Type and shall be disas­
sembled and thoroughly cleaned after 
use.

(o) New equipment and replacements. 
New equipment and replacements, in­
cluding all plastic parts and rubber and 
rubberlike materials for parts and 
gaskets having product contact surfaces, 
shall comply with the then current 3-A 
Sanitary Standards. If 3-A Sanitary 
Standards are not available, such equip­
ment and replacements shall meet the 
general requirements of this section. Only 
material that is sanitary, readily clean- 
able and non-toxic shall be used for 
product contact surfaces, parts and 
gaskets.

(p) Vacuumizing equipment. The vac­
uum chamber, as used for flavor con­
trol, shall be made of stainless steel or 
other equally corrosion resistant metal. 
The unit shall be constructed to facilitate 
cleaning and all product contact sur­
faces shall be accessible for inspection. 
Vacuum chambers located on the 
pasteurized side of the unit shall be 
isolated by means of a vacuum breaker 
and a positive activated check valve on 
the product inlet side and a vacuum 
breaker and a positive activated check 
valve on the discharge side. If direct 
steam is used, it should also be equipped 
with a ratio controller to regulate the 
composition when applicable to the fin­
ished product. Only steam which meets 
the requirements for culinary steam 
shall be used. The incoming steam sup­
ply shall be regulated by an automatic 
solenoid valve which will cut off the 
steam supply in the event the flow diver­
sion valve of the pasteurizer is not in the 
forward flow position. Condensers when 
used shall be equipped with a Water level 
control and an automatic safety shutoff 
valve.

P ersonnel, Cleanliness and Health 
§ 58.129 Cleanliness.

All employees shall wash their hands 
before beginning work and upon return- 
eating, smoking or otherwise soiling their 
ing to work after using toilet facilities, 

' hands. They shall keep their hands clean 
and follow good hygienic practices while 
on duty. Expectorating or use of tobacco 
in any form shall be prohibited in each 
room and compartment where any milk, 
dairy products, or supplies are prepared, 
stored or otherwise handled. Clean white 
or light-colored washable or disposable 
outer garments and caps (paper caps, 
hard hats, or hair nets acceptable) shall 
be worn to adequately protect the hair 
and beards when grown by all persons 
engaged in receiving, testing, processing 
milk, manufacturing, packaging or han­
dling dairy products.
§ 58.130 Health.

No person afflicted with a communi­
cable disease shall be permitted in any 
room -or compartment where milk and
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dairy products are prepared, manufac­
tured or otherwise handled. No person 
who has a discharging or infected wound, 
sore or lesion on hands, arms or other 
exposed portion of the body shall work 
in any dairy processing rooms or in any 
capacity resulting in contact with milk, 
or dairy products. Each employee whose 
work brings him in contact with the 
processing or handling of dairy products, 
containers or equipment should have a 
medical and physical examination by a 
registered physician or by the local de­
partment of health at the time of em­
ployment. An employee returning to work 
following illness from a communicable 
disease shall have a certificate from the 
attending physician to establish proof of 
complete recovery.

P rotection and T ransport of R aw 
M ilk  and Cream

§ 58.131 Equipment and facilities.
(a ) . (1) Milk cans. Cans used in trans­

porting milk from dairy farm to plant 
shall be of such construction (preferably 
seamless with umbrella lids) as to be 
easily cleaned, and shall be inspected, 
repaired, and replaced as necessary to ex­
clude substantially the use of cans and 
lids with open seams, cracks, rust, milk- 
stone, or any unsanitary condition. Ade­
quate provisions should be made so that 
milk in cans will be cooled immediately 
after milking to 50° P. or lower unless 
delivered to the plant within two hours 
after milking.

(2) Farm bulk tanks. Farm bulk tanks 
shall comply with 3-A Sanitary Farm 
Cooling and Holding Tanks or 3-A Sani­
tary Standards for Farm Cooling and 
Holding Tanks or 3-A Sanitary Stand­
ards for Farm Milk Storage Tanks as 
applicable. They shall be installed in a 
milk house in accordance with the re­
quirements of the regulatory agency in 
jurisdiction. The bulk cooling tanks shall 
be designed and equipped with refrigera­
tion to permit the cooling of the milk to 
40° F. or lower within two hours after 
milking, and maintain it at 45° F. or 
below until picked up.

(b) (1) Receiving stations. Receiving 
stations shall comply with the applicable 
sections of this subpart covering premises, 
buildings, facilities, equipment, utensils, 
personnel, cleanliness and health.

(2) Transfer stations. Transfer sta­
tions shall comply with the applicable 
sections of this subpart covering 
premises, floors, lighting, water supply, 
hand-washing facilities, disposal of 
wastes, general construction, repair and 
installation of equipment, piping and 
utensils and personnel—cleanliness and 
health. As climatic and operating condi­
tions require the transfer station shall 
comply with the applicable sections for 
walls ceilings, doors and windows.

(3) Cream stations. Cream stations 
shall provide adequate protection and 
facilities for the handling, transferring 
and cooling of farm separated cream. 
The area shall be large enough to avoid 
undue crowding with a normal volume of 
business and shall be separated from 
other areas and the outside by self clos­
ing, tight fitting doors. All openings shall

be screened during fly season. The floor, 
walls and ceiling shall be of satisfactory 
construction, in good repair and kept 
clean. Lighting and ventilation shall 
meet the requirements of section 58.126
(d). Cooling facilities shall be provided 
to cool the cream to 50° F. or lower un­
less shipped within 8 hours after receipt. 
Facilities shall be provided to wash, 
sanitize and store cans and equipment 
used in the operation. The cream should 
not be more than four days old when 
picked up for delivery to the processing 
plant.

(c) (1) Transporting milk or cream. 
Vehicles used for the transportation of 
can milk or cream shall be of the enclosed 
type, constructed and operated to protect 
the product from extreme temperature, 
dust, or other adverse conditions and they 
shall be kept clean. Decking boards or 
racks shall be provided where more than 
one tier of cans is carried. Cans or vehi­
cles used for the transportation of milk 
from the farm to the plant shall not be 
used for transporting skim milk, butter­
milk, or whey to producers.

(2) Transport tanks. The exterior shell 
shall be clean and free from open seams 
or cracks which would permit liquid to 
enter the jacket. The interior shell shall 
be stainless steel and so constructed that 
it will not buckle, sag or prevent complete 
drainage. All product contact surfaces 
¡shall be smooth, easily cleaned and main­
tained in good repair. The pump and hose 
cabinet shall be fully enclosed with tight 
fitting doors and the inlet and outlet 
shall be provided with dust covers to give 
adequate protection from road dust. Tank 
manholes should be equipped with an 
adequate filtering system during loading 
and unloading. New and replacement 
transport tanks shall comply with 3-A 
Sanitary Standards for Stainless Steel 
Automotive Milk and Milk Products 
Transportation Tanks for Bulk Delivery 
and/or Farm Pick-up Service.

(3) Facilities for cleaning and sani­
tizing. Enclosed or covered facilities (as 
climatic conditions require) shall be 
available for washing and sanitizing of 
transport tanks, piping, and accessories, 
at central locations or at all plants that 
receive or ship milk or milk products in 
transport tanks.

(d) Transfer of milk to transport tank. 
Milk shall be transferred under sanitary 
conditions from farm bulk tanks through 
stainless steel piping or approved tubing. 
The sanitary piping and tubing shall be 
capped when not in use.
Quality Specifications for R aw Milk 
§ 58.132 Basis for classification.

Raw milk for manufacturing purposes, 
from all individual producers, shall be 
based on the following: organoleptic ex­
amination (appearance and odor), qual­
ity control tests for sediment content, 
and bacterial estimate. In addition, milk 
from cows treated with antibiotics shall 
be excluded for such period of time as is 
necessary to have the milk free from 
antibiotics. All milk received from pro­
ducers shall not exceed Federal Food and 
Drug Administration’s established lim­
its for pesticide residues. Producers shall
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be promptly notified of any shipment or 
portion thereof of their milk that fails 
to meet any of these quality specifica­
tions.
§ 58.133 Methods for quality and whole­

someness determination.
(a) Appearance and odor. The appear­

ance and odor of acceptable raw miiir 
shall be normal, fresh and sweet. The 
milk shall be free from objectionable 
feed and other off-odors that would 
adversely affect the finished product, 
and it shall not show any abnormal con­
dition (including, but not limited to 
curdled, ropy, bloody, or mastitic condi­
tion) , as indicated by sight, odor, or oth­
er test procedures.

(b) Abnormal milk. (1) A labora­
tory examination for the presence of un­
wholesome mammary secretions— 
whether of an inflammatory, infec­
tious, physiological, or environmental 
origin—shall be made on all patrons milk 
at least 4 times in each 6 month period 
at irregular intervals.

(2) When a herd milk sample exceeds 
any of the following screening test 
results:

(i) California Mastitis Test—Weak 
Positive (CMT 1+).

(ii) Modified Whiteside Test—Posi­
tive (1+).

(iii) Wisconsin Mastitis Test—WMT 
Value of 21mm or as an alternative, each 
laboratory will establish its own WMT 
score above which confirmatory testing 
will be done.

A somatic cell count using the Direct 
Microscopic Count Method or equiva­
lent, or the Electronic Method shall be 
made on that sample and the results of 
the somatic cell direct count shall be the 
official result.

(3) Whenever the somatic cell count 
indicates the, presence of more than
1.500.000 somatic cells per ml., the 
following procedures shall be applied:

(i) A notice shall be sent to the pro­
ducer warning him of the excessive 
somatic cell count.

(ii) Whenever two of the last four 
consecutive somatic cell counts exceed
1.500.000 cells per ml. the appropriate 
regulatory authority shall be notified 
and a written notice given to the pro­
ducer. This notice shall be in effect so 
long as two of the last four consecutive 
samples exceed 1,500,000 cells per ml. In 
addition to the written notice an inspec­
tion shall be made of the farm facility.

(4) A third milk sample shall be taken 
after a lapse of 3 days and within 14 
days of the inspection required under 
(2) above. If this sample also indicates a 
high somatic cell' count, the patron’s 
milk shall be rejected until satisfactory 
compliance is obtained.

(c) Antibiotics. At least 4 times in 6 
months, at irregular intervals, a separate 
or commingled sample of each pro­
ducer  ̂milk shall be tested for antibiotic 
residues. When a producer’s milk shows 
a positive test the milk shall be immedi­
ately rejected from all markets and shall 
not be accepted until a subsequent test is 
negative.

§ 58.134 Sediment content.
(a) Method of testing. Methods for 

determining sediment content of milk 
shall be those described in the latest edi­
tion of^ Standard Methods for the Ex­
amination of Dairy Products. For the 
testing of milk in cans, the off-the-bot- 
tom method shall be used. For testing 
bulk milk, a mixed one-pint sample shall 
be tested. Sediment content shall be 
based on comparison with applicable 
charts of Sediment Standards described 
in Subpart T 58.2728 through 58.2731 of 
this part.

(b) Sediment content classification of 
discs. Milk in cans and in farm bulk 
tanks shall be classified for sediment 
content as follows:

(1) Sediment (off - the - bottom 
method) : (1% inch diameter disc).

No. 1—IJSDA Sediment Standard (not to 
exceed) 0.50 mg. (Acceptable).

No. 2—IJSDA Sediment Standard (not to 
exceed) 1.50 mg. (Acceptable).

No. 3—USD A Sediment Standard (not to 
exceed) 2.50 mg. (Probational) not over 10 
days.

No. 4—USDA Sediment Standard (over 2.50 
mg.) (Reject).

(2) Sediment (mixed sample): (0.40 
inch diameter disc).

No. 1—USDA Sediment Standard (not to 
exceed) 0.0625 mg. (0.50 mg. equlv.) (Accep­
table).

No. 2—USDA Sediment Standard (not to 
exceed) 0.1875 mg. (1.50 mg. equiv.) (Ac­
ceptable) .

No. 3—USDA Sediment Standard (not to 
exceed) 0.3125 mg. (2.50 mg. equiv.) (Proba­
tional) not over 10 days.

No. 4—USDA Sediment Standard (over) 
0.3125 mg. (2.50 mg. equiv.) (Reject).

(c) Frequency of tests. At least once 
each month, at irregular intervals, the 
milk from each producer shall be tested 
as follows: ’

(1) Milk in cans. One or more cans of 
milk selected at random from each pro­
ducer.

(2) Milk in farm bulk tanks. A sample 
shall be taken from each farm bulk tank.

(d) . Acceptance or rejection of milk. 
11 the sediment disc is classified as No. 1, 
No. 2, or No. 3 the producer’s milk may be 
accepted. If the sediment disc is classified 
No. 4 the milk shall be rejected: Provided 
that if the shipment of milk is com­
mingled with other milk in a transport 
tank the next shipment shall not be ac­
cepted until its quality has been deter­
mined before being picked up; however, 
if the person making the test is unable 
to get to the farm before the next ship­
ment it may be accepted but no further 
shipments shall be accepted unless the 
milk meets the requirements of No. 3 or 
better. In the case of milk classified as 
No. 3 or No. 4, if in cans, all cans shall 
be tested. Producers of No. 3 or No. 4 
milk (cans or bulk) shall be notified im­
mediately and shall be furnished appli­
cable sediment discs and the next ship­
ment shall be tested.
_ (e) Retests. On test of the next ship­
ment (if in cans, all cans shall be tested) 
milk classified as No. 1, No. 2, or No. 3 
may be accepted, but No. 4 milk shall be

rejected. Retests of bulk milk classified 
as No. 4 shall be made before pickup. The 
producers of No. 3 or No. 4 milk shall 
be notified immediately, furnished appli­
cable sediment discs and the next ship­
ment tested.

This procedure of retesting successive 
shipments and accepting probational (No. 
3) milk and rejecting No. 4 milk may be 
continued for not more than 10 calendar 
days. If at the end of this time all of 
the producer’s milk does not meet the 
acceptable sediment content classifica­
tion (No. 1 or No. 2), it shall be rejected.
§ 58.135 Bacterial estimate.

(a) Method of testing. Methods for de­
termining the bacterial estimate of milk 
shall be those described in the latest edi­
tion of Standard Methods for the Exami­
nation of Dairy Products.

(b) Bacterial estimate classification. 
Milk shall be classified for bacterial esti­
mate by one of the following methods:

Bacterial
estimate

classification

Direct m icro­
scopic count, - 

standard plate 
count or plate 

loop count

Resazurin 
reduction time 

to Munsell color 
standard 5 P 7/4

No. 1:
Can..........• . Not over 500,000 Not less than
Bulk...........

per m illiliter. 2M hours.
Not less than

No. 2: 3 M hours.
Can....................- Not over N ot less than
Bulk............. .

3,000,000. 1)4 hours.
Not less than

Undergrade: 2)4 hours.
Can............... . Over 3,000,000... Less than 1)4
Bulk...... .......... Less than 2)4 

hours.

(c) Frequency of tests. At least once 
each month, at irregular intervals, a 
mixed sample of each producer’s milk 
shall be tested.

(d) Acceptance of milk. If the sample 
of milk is classified as No. 1 or No. 2 the 
producer’s milk may be accepted without 
qualification. If the sample is classified 
as “Undergrade” (probational) the pro­
ducer’s milk may be accepted for a tem­
porary period of four weeks. The pro­
ducer of “Undergrade” milk shall be 
notified immediately.

(e) Retests. Additional samples shall 
be tested and classified at least weekly 
and the producer notified immediately 
of the results. This procedure of testing 
at least weekly and accepting “Under­
grade” milk may be continued for a time 
period not exceeding four weeks. If at 
the end of this time the producer’s milk 
does not meet the acceptable bacterial 
estimate requirements (No. 1 or No. 2), 
it shall not be accepted.
§ 58.136 Rejected milk.

A plant shall reject specific milk from 
a producer if it fails to meet the require­
ments for appearance and odor (section 
58.133(a)) or if it is classified No. 4 for 
sediment content (section 58.134). Such 
milk shall be identified with a reject tag.
§ 58.137 Excluded milk.

A plant shall not accept milk from a 
producer for use in products:

FEDERAL REGISTER, VOL. 40, NO. 198— FRIDAY, OCTOBER 10, 1975



47920 RULES AND REGULATIONS

(a) If a new producer’s milk does not 
meet the requirements for appearance 
and odor (§ 58.133(a) ) or sediment con­
tent (§ 58.134) ; or

(b) If the milk has been in a proba- 
tional (No. 3) sediment content classi­
fication for more than ten calendar days 
(§ 58.134) ; or

(c) If the milk has been classified 
“Undergrade” for bacterial estimate for 
more than four successive weeks (section 
58.135).

(d) If the milk has been classified as 
having a high somantic cell count (§58.- 
133(b) (4) ) or having a positive test for 
antibiotics (§ 58.133(c) ).
§ 58.138 Quality testing of milk from 

new producers.
An examination shall be made on the 

first shipment of milk from producers 
shipping milk to a plant for the first 
time or after a period of nonshipment. 
The milk shall meet the requirements 
for “acceptable milk” (§§ 58.133, 58.134, 
and 58.135). Thereafter, the milk shall 
be tested in accordance with the pro­
cedure established for regular shippers.
§ 58.139 Record of tests.

Accurate records, listing the results 
of quality tests of each producer, shall 
be kept on file at the receiving plant 
where performed and shall be available 
for examination by the inspector.
§ 58.140 Field service.

A representative' of the plant should 
arrange to promptly visit each producer 
shipping milk which does not meet the 
requirements for acceptable milk, for 
the purpose of inspecting the equipment, 
utensils and facilities at the farm and 
to offer constructive assistance tor im­
provement in the quality of the milk. A 
representative of the plant should visit 
each producer as often as practicable to 
assist in and encourage the production 
of high quality milk.
§ 58.141 Alternate quality control pro­

gram.
When a plant has in operation an ac­

ceptable quality program, at the pro­
ducer level, which is approved by the 
A d m in is t r a t o r  as being effective in ob­
taining results comparable to or higher 
than the quality program as outlined 
above for milk or cream, then such a 
program may be accepted in lieu of the 
program herein prescribed.
O perations and Operating P rocedures 
§ 58.142 Product quality and stability.

The receiving, holding and processing 
of milk and cream and the manufactur­
ing, handling, packaging, storing and 
delivery of dairy products shall be in ac­
cordance with clean and sanitary 
methods, consistent with good com­
mercial practices to promote the produc­
tion of the highest quality of finished 
product and improve product stability. 
Milk should not be more than three 
days old when picked up from the 
producer and delivered to the plant, re­
ceiving station or transfer station.

§ 58.143 Raw product storage.
All milk shall be held and processed 

under conditions and at temperatures 
that will avoid contamination and rapid 
deterioration. Drip milk from can wash­
ers and any other source shall not be 
used for the manufacture of dairy prod­
ucts. Bulk milk in storage tanks within 
the dairy plant shall be handled in such 
a manner as to minimize bacterial in­
crease and shall be maintained at 45° F. 
or lower until processing begins. This 
does not preclude holding milk at higher 
temperatures for a period of time, where 
applicable to particular manufacturing 
or processing practices.

The bacteriological quality of com­
mingled milk in storage tanks shall pot 
exceed 3,000,000/ml.
§ 58.144 Pasteurization or ultra-pas­

teurization.
When pasteurization or ultra-pas­

teurization is intended or required, or 
when a product is designated “pas­
teurized” or “ultra-pasteurized” every 
particle of the product shall be subjected 
to such temperatures and holding 
periods in approved systems as will as­
sure proper pasteurization or ultra-pas­
teurization of the product. The heat 
treatment by either process shall be suf­
ficient to insure public health safety and 
to assure adequate keeping quality, yet 
retaining the most desirable flavor and 
body characteristics of the finished prod­
uct.
§ 58.145 Composition and wholesome­

ness.
All necessary precautions shall be 

taken to prevent contamination or 
adulteration of the milk or dairy prod­
ucts during manufacturing. All sub­
stances and ingredients used in the 
processing or manufacturing of any dairy 
product shall be subject to inspection 
and shall be wholesome and practically 
free from impurities. The finished prod­
ucts shall comply with the requirements 
of the Federal Food, Drug, and Cosmetic 
Act as to their composition and whole­
someness.
§ 58.146 Cleaning and sanitizing treat­

ment.
(a) Equipment and utensils. The 

equipment, sanitary piping and utensils 
used in receiving and processing of the 
milk, and manufacturing and handling 
of the product shall be maintained in a 
sanitary condition. Sanitary seal assem­
blies shall be removable on all agitators, 
pumps, and vats and shall be inspected 
at regular intervals and kept ¿lean. Un­
less other provisions are recommended 
in the following supplement sections, all 
equipment not designed for C. I. P. clean­
ing or mechanical cleaning shall be dis­
assembled after each day’s use for 
thorough cleaning. Dairy cleaners, deter­
gents, wetting agents or sanitizing 
agents, or other similar materials which 
will not contaminate or adversely affect 
the products may be used. Steel wool or 
metal sponges shall not be used in the 
cleaning of any dairy equipment or 
utensils.

Product contact surfaces shall be sub­
jected to an effective sanitizing treat­
ment prior to use, except where dry 
cleaning is permitted. Utensils and port­
able equipment used in processing and 
manufacturing operations shall be stored 
above the floor in clean, dry locations 
and in a self draining position on racks 
constructed of impervious corrosion- 
resistant material.

C.I.P. cleaning or mechanical cleaning 
systems shall be used only on equipment 
and pipeline systems which have been 
designed, engineered and installed for 
that purpose. When such cleaning is used, 
careful attention shall be given to the 
proper procedures to assure satisfactory 
cleaning. All C.I.P. installations and 
cleaning procedures shall be in accord­
ance with 3-A Suggested Method for the 
Installation and Cleaning of Cleaned-In- 
Place Sanitary Milk Pipelines for Milk 
and Milk Products Plants. Because of the 
possibilities of corrosion, the recommen­
dations of the cleaning compound manu­
facturer should be followed with respect 
to time, temperature and concentration 
of specific acid or alkaline solutions and 
bactericides. Such cleaning operation 
should be preceded by a thorough rinse at 
approximately 110-115° F. continuously 
discarding the water. Following the cir­
culation of the cleaning solution the 
equipment and lines shall be thoroughly 
rinsed with lukewarm water and checks 
should be made for effectiveness of clean­
ing. All caps, plugs, special fittings, valve 
seats, cross ends, pumps, and tee ends 
shall be opened or removed and brushed 
clean. All non-pasteurized product con­
tact surfaces should be sanitized. Imme­
diately prior to starting the product flow, 
the pasteurized product contact surfaces 
shall be given sanitizing treatment,

(b) Milk çans and can washers. Milk 
cans and lids shall be cleaned, sanitized 
and dried before returning to producers. 
Inspection, repair or replacement of cans 
and lids shall be adequate to substan­
tially exclude from use cans and lids 
showing open seams, cracks, rust condi­
tion, milkstone or any unsanitary 
condition.

Washers shall be maintained in a clean 
and satisfactory operating condition and 
kept free from accumulation of scale or 
debris which will adversely affect the 
efficiency of the washer. Only washing 
compounds which are compatible with 
the water for effective cleaning, should 
be used. The can washer should be 
checked regularly during the run for 
proper operation. At the end of the day, 
the wash and rinse tanks should be 
drained and cleaned, jets and strainers 
cleaned, air filters checked and changed 
or cleaned if needed, and checks should 
be made for proper adjustment and con­
dition of mechanical parts.

(c) Milk transport tanks. A covered or 
enclosed wash dock and cleaning and 
sanitizing facilities shall be available u> 
all plants that receive or ship milk m 
tanks; Milk transport tanks, sanitary 
piping, fittings, and pumps shall be 
cleaned and sanitized at least once each 
day after use: provided that, if they are 
not to be used immediately after empty-
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ing a load of milk, they shall be washed 
promptly after use and given bactericidal 
treatment immediately before use. After 
being washed and sanitized, each tank 
should be identified by a tag attached to 
the outlet valve, bearing the follow­
ing information: plant and specific loca­
tion where cleaned, date and time of day 
of washing and sanitizing, and name of 
person who washed and name of person 
who sanitized the tank. The tag shall not 
be removed until the tank "is again 
washed and sanitized.

(d) Building. All windows, glass, parti­
tions, and skylights should be washed as 
often as necessary to keep them clean. 
Cracked or broken glass shall be replaced 
promptly. The walls, ceilings and doors 
should be washed periodically and kept 
free from soil and unsightly conditions. 
The shelves and ledges should be wiped 
or vacuumed as often as necessary to 
keep them free from dust and debris. The 
material picked up by the vacuum clean­
ers shall be disposed of in sealed con­
tainers which will prevent contamination 
or insect infestation from the waste 
material.
§ 58.147 Insect and rodent control pro­

gram.
In addition to any commercial pest 

control service, if one is utilized, a spe­
cially designated employee should be 
made responsible for the performance of 
a regularly scheduled insect and rodent 
control program. Poisonous substances 
shall be properly labeled, and shall be 
handled, stored and used in such a man­
ner as considered satisfactory by the En­
vironmental Protection Agency..
§ 58.148 Plant records.

Adequate plant records shall be main­
tained of all required tests and analyses 
performed in the laboratory or through­
out the plant dining storage, processing 
and manufacturing, on all raw milk re­
ceipts and dairy products. Such records 
shall be available for examination at all 
reasonable times by the inspector. The 
following are the records which shall be 
maintained for examination at the plant 
or receiving station where performed.

(a) Sediment and bacterial test results 
on raw milk from each producer. Retain 
for 12 months.

(1) Routine tests and monthly sum­
mary of all producers showing number 
and percent of total in each class.

(2) Retests, if initial test places milk 
m probationary status.

(3) Rejections of raw milk over No. 3 
m quality.

(b) Pasteurization recorder charts. Re­
tain for 3 months.

(c) Water supply test certificate. Re- 
tam current copy for 6 months.

(d) Cooling and heating recorder 
charts. Retain for 3 months.
8 58.149 Alternate quality control pro­

grams for dairy products. —
(a) When a plant has in operation an 

acceptable quality control program which 
Is approved by the Administrator as be- 
mg effective in obtaining results com-

parable to or higher than the quality 
control program as outlined in this sub­
part, then such a program may be ac­
cepted in lieu of the program herein pre­
scribed: ;

(b) Where a minimum number of 
samples per batch of product, or per unit 
of time on continuous production runs 
are not specified, the phrase “as many 
samples shall be taken as is necessary to 
assure compliance to specific quality re­
quirements” is used. Acceptable perform­
ance of this would be any method ap­
proved by the Administrator as meeting 
sound statistical methods of selecting 
samples and determining the number of 
samples to be taken.

Rackaging and General Identification 
§ 58.150 Containers.

The size, style, and type of packaging 
used for dairy products shall be com­
mercially acceptable containers and 
packaging materials which win satisfac­
torily cover and protect the quality of the 
contents during storage and regular 
channels of trade and under normal con­
ditions of handling.

Packaging materials for dairy prod­
ucts shall be selected which will provide 
sufficiently low permeability to air and 
vapor to prevent the formation of mold 
growth and surface oxidation. In addi­
tion, the wrapper should be resistant to 
puncturing, tearing, cracking or breaking 
under normal conditions of handling, 
shipping and storage. When special type 
packaging is used, the instructions of 
the manufacturer shall be followed close­
ly as to its application and methods of 
closure.
§ 58.151 Packaging and repackaging.

Packaging dairy products or cutting 
and repackaging all styles of dairy prod­
ucts shall be conducted under rigid sani­
tary conditions. The atmosphere of üie 
packaging rooms, the equipment and 
packaging materials shall he practically 
free from mold and bacterial contamina­
tion. Methods for checking the level of 
contamination shall be as prescribed by 
the latest edition of Standard Methods 
or by other satisfactory methods ap­
proved by the Administrator.

When officially graded bulk dairy prod­
ucts are to be repackaged into consumer 
type packages with official grade labels 
or other official identification, a super­
visor of packaging shall be required see 
Subpart A of this part. (Title 7, Ch. I, 
Pt. 58, sec. 58.2 and 58.53 of the Code of 
Federal Regulations). If the packaging 
or repackaging is done in a plant other 
than the one in which the dairy product 
is manufactured, the plant, equipment, 
facilities and personnel shall meet the 
same requirements as outlined in this 
subpart.
§ 58.152 General identification.

All commercial bulk packages or con­
sumer packaged product containing dairy 
products manufacturedamder the provi­
sions of this subpart snail comply with 
the applicable regulation of the Food and 
Drug Administration.

Storage of F inished P roduct 
§ 58.153 Dry storage.

The product should be stored at least 
18 inches from the wall in aisles, rows, 
or sections and lots, in such a manner as 
to be orderly and easily accessible for 
inspection. Rooms should be cleaned 
regularly. It is recommended that dun­
nage or pallets be used when practical. 
Care shall be taken in the storage of 
any other product foreign to dairy prod­
ucts in the same room, in order to pre­
vent impairment or damage to the dairy 
product from mold, absorbed odors, or 
vermin or insect infestation. Control of 
himiidity and temperature shall be main­
tained at all times, consistent with good 
commercial practices, to prevent condi­
tions detrimental to the product and 
container.
§ 58.154 Refrigerated storage.

Finished product in containers subject 
to such conditions that will affect its 
useability shall be placed on shelves, 
dunnage or pallets and properly identi­
fied. It shall be stored under tempera­
tures that will best maintain the initial 
quality. The product shall not be exposed 
to anything from which it might absorb 
any foreign odors or be contaminated by 
drippage or condensation.
I nspection, G rading and Official Identi­

fication

§ 58.155 Grading.
Dairy products which have been proc­

essed or manufactured in accordance 
with the provisions of this subpart may 
be graded by the grader in accordance 
with the U.S. Standards for Grades. 
Laboratory analyses, when required in 
determining the final grade shall be con­
ducted in an approved laboratory.
§ 58.156 Inspection.

Dairy products, which have been proc­
essed or manufactured in an approved 
plant, and for which there are no official 
U.S. Standards for Grades, shall be in­
spected for quality by the inspector in 
accordance with contract requirements 
or product specifications established by 
the U.S. Department of Agriculture or 
other Federal agency or buyer and seller. 
Laboratory analysis when required shall 
be conducted in an approved laboratory.
§ 58.157 Inspection or grading certifi­

cates.
All dairy products which have been 

processed or manufactured, packaged 
and inspected or graded in accordance 
with the provision of this part may be 
covered by an inspection or grading cer­
tificate issued by the inspector or grader.
§ 58.158 Official identification.

(a) Application for authority to apply 
official identification to packaging mate­
rial or containers shall be made in ac­
cordance with the provisions of Subpart 
A of this part. (Title 7, Ch. I, Pt. 58, secs. 
58.49-58.57 of the Code of Federal Regu­
lations.)
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(b) Only dairy products received, proc­
essed, or manufactured in accordance 
with the specifications contained in this 
subpart and inspected and/or graded in 
accordance with the provisions of this 
part may be identified with official iden­
tification.

EXPLANATION OF TERMS

§ 58.159 Terms.
(a) Fresh and sweet. Free from “old 

milk” flavor of developed acidity or other 
off-flavors.

(b) Normal feed. Regional feed flavors, 
such as alfalfa, clover, silage, or similar 
feeds or grasses (weed flavors, such as 
peppergrass, French weed, onion, garlic, 
or other obnoxious weeds, excluded).

(c) Off-flavors. Tastes or odors, such 
as utensil, bitter, barny, or other associ­
ated defects when present to a degree 
readily detectable.

(d) Developed acidity. An apparent 
Increase from the normal acidity of the 
milk to a degree of taste and odor which 
is detectable.

(e) Extraneous matter. Foreign sub­
stances, such as filth, hair, insects and 
fragments thereof, and rodents, and ma­
terials, such as metal, fiber, wood and 
glass.

(f) Sediment. Fine particles of mate­
rial other than the foreign substances 
and materials defined iii paragraph (e) 
of this section.

(g) C.IJ*. The abbreviation of an ap­
proved system of cleaning pipelines 
called “Cleaned-in-Place.”

(h) Mechanical cleaning. Denotes 
cleaning solely by circulation and/or 
flowing chemical detergent solution and 
water rinses onto and over the surfaces 
to be cleaned, by mechanical means.
Supplemental Specifications for Plants 

M anufacturing, P rocessing and Pack­
aging Nonfat D ry M ilk , Instant Non­
fat D ry M ilk , D ry W hole M ilk , and 
D ry Buttermilk

D efinitions

§ 58.205 Meaning o f words.
For the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:

(a) Nonfat dry milk. The pasteurized 
product resulting from the removal of fat 
and water from milk, and contains the 
lactose, milk proteins, and milk minerals 
in the same relative proportions as in the 
fresh milk from which made. It shall not 
contain buttermilk, or any added pre­
servative, neutralizing agent or other 
chemical.

(b) Instant nonfat dry milk. Nonfat 
dry milk which has been produced in such 
a manner as to substantially improve its 
dispersing and reliquification character­
istics over that produced by the conven­
tional process.

(c) Dry whole milk. The pasteurized 
product resulting from the removal of 
water from milk and contains the lactose, 
milk proteins, milk fat, and milk minerals

in the same relative proportions as in the 
fresh milk from which made. The milk 
may be standardized but shall not con­
tain buttermilk, or any added preserva­
tive, neutralizing agent or other chem­
icals.

(d) Dry buttermilk. The product re­
sulting from drying liquid buttermilk, 
derived from the manufacture of sweet 
cream butter, which has been pasteur­
ized either before or during the process 
of manufacture, with or without the ad­
dition of lactic culture and to which no 
alkali or other chemical preservatives 
has been added.

R ooms and C6mpartments 
§ 58.210 Dry storage o f product.

Storage rooms for the dry storage of 
product shall be adequate in size, kept 
clean, orderly, free from rodents, insects, 
and mold, and maintained in good re­
pair. They shall be adequately lighted 
and ventilated. The ceilings, walls, beams 
and floors should be free from structural 
defects and inaccessible false areas 
which may harbor insects.
§ 58.211 Packaging room for bulk 

products.
A separate room or area shall be pro­

vided for filling bulk containers, and 
shall be constructed in accordance with 
section 58.126. The number of control 
panels and switch boxes in this area 
should be kept to a minimum. Control 
•panels shall be mounted a sufficient dis­
tance from the walls to facilitate clean­
ing or satisfactorily sealed to the wall, or 
shall be mounted in the wall and pro­
vided with tight fitting removable doors 
to facilitate cleaning. An adequate ex­
haust system shall be provided to mini­
mize the accumulation of product dust 
within the packaging room and where 
needed, a dust collector shall be pro­
vided and properly maintained to keep 
roofs and outside areas free of dry prod­
uct. Only packaging materials that are 
used within a day’s operation may be 
kept in the packaging area. These ma­
terials shall be kept on metal racks or 
tables at least six inches off the floor. 
Unnecessary fixtures, equipment, or 
false areas which may collect dust and 
harbor insects, should not be allowed in 
the packaging room.
§ 58.212 Hopper or dump room.

A separate room shall be provided for 
the transfer of bulk dry dairy products 
to the hoppers and conveyors which lead 
to the fillers. This room shall meet the 
same requirements for construction and 
facilities as the bulk packaging opera­
tion. Areas and facilities provided for 
the transfer of dry dairy products from 
portable bulk bins will be accepted if 
gasketed surfaces or direct connections 
are used that appreciably eliminate the 
escape of product into the area.
§ 58.213 Repackaging room.

A separate room shall be provided for 
the filling of small packages and shall 
meet the same requirements for con­
struction and facilities as the bulk 
packaging operation.

Equipment and Utensils

§ 58.214 General construction, repair 
and installation.

All equipment and utensils necessary 
to the manufacture of dry milk prod­
ucts, including pasteurizer, timing-pump 
or device, flow diversion valve and re­
corder controller, shall meet the same 
general requirements as outlined in sec­
tion 58.128 of this Subpart. In addition, 
for certain other equipment the follow­
ing requirements shall be met.
§ 58.215 Pre-heaters.

The pre-heaters shall be of stainless 
steel or other equally corrosion resistant 
material, cleanable, accessible for in­
spection and shall be equipped with 
suitable automatic temperature controls.
§ 58.216 Hotwells.

The hotwells shall be enclosed or cov­
ered and should be equipped with indi­
cating thermometers either in the hot- 
well or in the hot milk inlet line to the 
hotwSll. If used for holding high heat 
products, they should also have record­
ers.
§ 58.217 Evaporators and/or vacuum 

pans.
Evaporators or vadium pans or both, 

with open type condensers shall be 
equipped with an automatic con­
denser water level control, barometric 
leg, or so constructed so as to 
prevent water from entering the product. 
New or replacement units shall comply 
with the 3-A Sanitary Standards for 
Milk and Milk Products Evaporators and 
Vacuum Pans. When enclosed type con­
densers are used, no special controls are 
needed to prevent water from entering 
the product. Water collected from the 
condensing of product (cow water) in 
this equipment may be utilized for pre­
rinsing and cleaning solution make-up; 
provided it is equipped with proper con­
trols that will automatically divert 
water with entrained solids to the waste 
water system. “Cow water” shall not be 
used for acidified or final equipment 
rinse.
§ 58.218 Surge tanks.

If surge tanks are used for hot milk, 
and temperatures of product including 
foam being held in the surge tank dur­
ing processing, is not maintained at a 
minimum of 150° F, then two or more 
surge tanks shall be installed with cross 
connections to permit flushing and 
cleaning during operation. Covers easily 
removable for cleaning shall be provided 
and used at all times.
§ 58.219 High pressure pumps and lines.
High pressure lines may be cleaned-in- 

place and shall be of such construction 
that dead ends, valves and the high pres­
sure pumps can be disassembled for hand 
cleaning. The high pressure pump shall 
comply with the 3-A Sanitary Standard 
for Homogenizers and Pumps of the 
Plunger Type.
§ 58.220 -Drying Systems.

(a) Spray dryers. Spray dryers shall 
be of a continuous discharge type and
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all product contact surfaces shall be of 
stainless steel or other equally corrosion 
resistant material. All joints and seams 
in the product contact surfaces shall be 
welded and ground smooth. All dryers 
shall be constructed so as to facilitate 
ease in cleaning and inspection. Sight 
glasses or ports of sufficient size shall be 
located at strategic positions. Dryers 
shall be equipped with suitable air intake 
filters. The filter system shall comply 
with the applicable requirements of the 
3-A Accepted Practices for Milk and 
Milk Products Spray Drying Systems. 
The filtering system shall be cleaned or 
component parts replaced as often as 
necessary to maintain a clean and ade­
quate air supply. In gas fired dryers, pre­
cautions should be taken to assure com­
plete combustion. Air shall be drawn into 

. the dryer from sources free from objec­
tionable odors and smoke, dust or dirt. 
New systems, replacement systems, or 
portions of systems replaced shall com­
ply with the requirements of the 3-A Ac­
cepted Practices for Milk and Milk 
Products Spray Drying Systems.

(b) Roller dryers. (1) The drums of a 
roller dryer shall be smooth, readily 
cleanable and free of pits and rust. The 
knives shall be maintained in such condi­
tion so as not to cause scoring of the 
drums.

(2) The end boards shall have an im­
pervious surface and be readily clean- 
able. They shall be provided with a means 
of adjustment to prevent leakage and 
accumulation of milk solids. The stack, 
hood, the drip pan inside of the hood and 
related shields shall be constructed of 
stainless steel and bie readily cleanable. 
The lower edge of the hood shall be con­
structed so as to prevent condensate from 
entering the product zone. The hood shall 
be properly located and the stack of ade­
quate capacity to remove the vapors. The 
stack shall be closed when the dryer is 
not in operation. The augers shall be 
stainless steel or properly plated, and 
readily cleanable. The auger troughs and 
related shields shall be of stainless steel 
and be readily cleanable. All air enter­
ing the dryer room shall be filtered to 
eliminate dust and dirt. The filter sys­
tem shall consist of filtering media or de­
vice that will effectively, and in accord­
ance with good commercial practices, 
prevent the entrance of foreign sub­
stances into the drying room. The filter­
ing system shall be cleaned or compo­
nent parts replaced as often as necessary 
to maintain a clean and adequate air 
supply. All dryer adjustments shall be 
wade and the dryer operating normally 
before food grade product is collected 
from the dryer.

(c) Other drying systems. These sys­
tems shall be constructed following the 
applicable principles of the 3-A Accepted 
Practices for Milk and Milk Products 
Spray Drying Systems.
§ 58.221 Collectors and conveyors.

Collectors shall be made of stainless 
steel or equally noncorrosive material 
and should be constructed to facilitate 
cleaning and inspection. Filter sack col­
ectors, if used, shall be in good condition 

and the system shall be of such construc­

tion that all parts are accessible for 
cleaning and inspection. Conveyors shall 
be of stainless steel or equally corrosion 
resistant material and should be con­
structed to facilitate thorough cleaning 
and inspection.
§ 58.222 Dry dairy product cooling 

equipment.
Cooling equipment shall be provided 

with sufficient capacity to cool the prod­
uct as specified in 58.240. A suitable dry 
air supply with an effective filtering sys­
tem meeting the requirements of 58.- 
220(a) shall be provided where air cool­
ing and conveying is used.
§ 58.223 Special treatment equipment.

Any special equipment (instantizers, 
hammer mills, etc.) used to treat dry 
milk products shall be of sanitary con­
struction and all parts shall be accessible 
for cleaning and inspection. New or 
replacement instantizing systems shall 
comply with the 3-A Accepted Practices 
for Instantizing Systems for Dry Milk 
and Dry Milk Products.
§ 58.224 Sifters.

All newly installed sifters used for dry 
milk and dry milk products shall com­
ply with the 3-A Sanitary Standards for 
Sifters for Dry Milk and Dry Milk Prod­
ucts. All other sifters shall be constructed 
of stainless steel or other equally non- 
corrosive material and shall b-? of sani­
tary construction and accessible for 
cleaning and inspection. The mesh size 
of sifter screen used for various dry 
dairy products shall be those recom­
mended in the appendix of the 3-A 
Standard for sifters.
§ 58.225 Clothing and shoe covers.

Clean clothing and shoe covers shall 
be provided exclusively for the purpose 
of cleaning the interior of the dryer 
when it is necessary to enter the dryer 
to perform the cleaning operation.
§ 58.226 Portable and stationary bulk 

bins.
Bulk bins shall be constructed of stain­

less steel, aluminum or other equally 
corrosion resistant materials, free from 
cracks, seams and must have an interior 
surface that is relatively smooth and 
easily cleanable. All product contact sur­
faces shall be easily accessible for clean­
ing. The capacity of each portable and 
bulk bin shall be limited to permit proper 
operating procedures such as sampling 
and daily removal of all product to pre­
clude commingling of different days pro­
duction.
"§ 58.227 Sampling device.

If automatic sampling devices are used, 
they shall be constructed in such a man­
ner as to prevent contamination of the 
product, and all parts must be readily 
accessible for cleaning. The type of 
sampler and the sampling procedure 
shall be as approved by the Adminis­
trator.
§ 58.228 Dump hoppers, screens, mix­

ers and conveyors.
The product contact surfaces of dump 

hoppers, screens, mixers and conveyors

which are used in the process of trans­
ferring dry products from bulk contain­
ers to fillers for small packages or con­
tainers, shall be of stainless or equally 
corrosion resistant material and designed 
to prevent contamination. All parts 
should be accessible for cleaning. The 
dump hoppers shall be of such height 
above floor level as to prevent foreign 
material or spilled product from enter­
ing the hopper.
§ 58.229 Filler and packaging equip­

ment.
All filling and packaging equipment 

shall be of sanitary construction and all 
parts, including valves and filler heads 
accessible for cleaning. New or replace­
ment equipment should comply with the 
3A Sanitary Standards for equipment 
for Packaging Dry Milk and Dry Milk 
Products.
§ 58.230 Heavy duty vacuum cleaners.

Each plant handling dry milk products 
shall be equipped with a heavy duty in­
dustrial vacuum cleaner. The vacuum 
cleaner shall be of a type that has a 
collector or disposable bag which will not 
recontaminate the atmosphere of the 
processing and packaging areas. Regular 
scheduling shall be established for its 
use in vacuuming applicable areas.

Quality Specifications for R aw 
M aterials

§ 58.231 General.
All raw materials received at the dry­

ing plant shall meet the following quality 
specifications.
§ 58.232 Milk.

Raw milk shall meet the requirements 
as outlined in section 58.132 thru 58.138 
and, unless processed within two hours 
after being received, it shall be cooled 
to and held at a temperature of 45° F. or 
lower until processed.
§ 58.233 . Skim milk.

The skim milk shall be separated from 
whole milk meeting the requirements as 
outlined in section 58.132 thru 58.138, and 
unless processed immediately, it shall be 
cooled to and maintained at a tempera­
ture of 45° F. or lower from the time of 
separating until the time of processing.
§ 58.234 Buttermilk.

Buttermilk for drying shall be fresh, 
sweet, and from the churning of sweet 
cream butter, with or without the addi­
tion of harmless lactic culture. No neu­
tralizing agent or chemical preservative 
may be added. Fluid buttermilk, unless 
cultured, shall be held at 45° F. or lower 
unless processed within 2 hours.
§ 58.235 Modified dry milk products.

Dry milk products to which approved 
neutralizing agents or chemicals have 
been added or constituents removed to 
alter their original characteristics for 
processing or usage shall come from 
products meeting the requirements of 
58.232, 58.233, or 58.234. These products 
shall meet the applicable labeling re­
quirements.
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Operations and O perating P rocedures

§ 58.236 Pasteurization and heat treat* 
ment.

All milk and buttermilk used in the 
manufacture of dry milk products and 
modified dry milk products shall be 
pasteurized at the plant where dried, 
except that acidified buttermilk con­
taining 40 percent or more solids may be 
transported to another plant for drying 
without repasteurization. Provided the 
condensed product is handled according 
to sanitary conditions approved by the 
Administrator.

(a) Pasteurization. (1) All milk or 
skim milk to be used in the manufacture 
of nonfat dry milk shall be pasteurized 
prior to condensing at a minimum tem­
perature of 161° F. for at least 15 seconds 
or its equivalent in bacterial destruction. 
Condensed milk products made from 
pasteurized milk may be transported to a 
drying plant, provided that it shall be 
effectively repasteurized at the drying 
plant, prior to drying, at no less than 
166° F. for 15 seconds or its equivalent in 
bacterial destruction.

(2) All buttermilk shall be pasteurized 
prior to condensing at a temperature of 
161° F. for 15 seconds or its equivalent in 
bacterial destruction.

(b) Heat treatment.
(1) High-heat. The finished product 

shall not exceed 1.5 mg. undenatured 
whey protein nitrogen per gram of non­
fat dry milk as classified in the U.S. 
Standards for Grades of Nonfat Dry 
Milk (Spray Process).

(2) Medium-heat. The finished prod­
uct shall show undenatured whey pro­
tein nitrogen between the levels of “high- 
heat” and “low-heat” (1.51 to 5.99 mg.).

(3) Low-heat. The finished product 
shall show not less than 6.0 undenatured 
wjhey protein nitrogen per gram of non­
fat dry milk as classified in the U.S. 
Standards for Grades of Nonfat Dry Milk 
(Spray Process).
§ 58.237 , Condensed surge supply.

Surge tanks or balance tanks if used 
between the evaporators and dryer shall 
be used to hold only the minimum 
amount of condensed product necessary 
for a uniform flow to the dryers. Such 
tanks holding product at temperatures 
below 150° F. shall be completely emptied 
and washed after each 4 hours of opera­
tion or less. Alternate tanks shall be pro­
vided to permit continuous operation 
during washing of tanks.
§ 58.238 Condensed storage tanks.

Excess production of condensed prod­
uct over that which the dryer will take 
continuously from the pans should be 
bypassed through a cooler into a storage 
tank at 50° F. or lower and held at this 
temperature until used.

Product cut-off points shall be made 
at least every 24 hours and the tank 
completely emptied, washed, and sani­
tized before reuse.
§58.239 Drying.

Each dryer should be operated to 
produce the highest quality dry product 
consistent with the most efficient opera­

tion. The dry products shall be removed 
from the drying chamber continuously 
during the drying process.
§ 58.240 Cooling dry products.

Prior to packaging arid immediately 
following removal from ¿he drying cham­
ber the dry product shall be cooled to 
a temperature not exceeding 110° F, 
however, if the product is to be held in 
a bulk bin the temperature should be 
reduced to approximately 90° F but shall 
be not more than 110° F.
§ 58.241 Packaging, repackaging and 

storage.
(a) Containers. Packages or containers 

used for the packaging of nonfat dry 
milk or other dry milk products shall be 
any clean, sound commercially accepted 
container or packaging material which 
will satisfactorily protect the contents 
through the regular channels of trade, 
without significant impairment of quality 
with respect to flavor, wholesomeness or 
moisture content under the normal con­
ditions of handling. In no instance will 
containers which have previously been 
used for nonfood items, or food items 
which would be deleterious to the dairy 
product be allowed to be used for the bulk 
handling of dairy products.

(b) Filling. Empty containers shall be 
protected at all times from possible con­
tamination and containers which are to 
be lined shall not be prepared more than 
one hour in advance of filling. Every pre­
caution shall be taken during the filling 
operation to minimize product dust and 
spillage. When necessary a mechanical 
shaker shall be provided; the tapping or 
pounding of containers should be pro­
hibited. The containers shall be closed 
immediately after filling and the exte­
riors shall be vacuumed or brushed when 
necessary to render them practically free 
of residual product before being trans­
ferred from the filling room to the pallet­
ing or dry storage areas.

(c) Repackaging. The entire repack­
aging operation shall be conducted in à 
sanitary manner with all precautions 
taken to prevent Contamination and to 
minimize dust. All exterior surfaces of 
individual containers shall be practically 
free of product before overwrapping or 
packing in shipping containers. The room 
shall be kept free of dust accûmulation, 
waste, cartons, liners, or other refuse. 
Conveyors, packaging and carton making 
equipment shall be vacuumed frequent­
ly during the operating day to prevent 
the accumulation of dust. No bottles or 
glass materials of any kind shall be per­
mitted in the repackaging or hopper 
room. The inlet openings of all hoppers 
and bins shall be of minimum size, 
screened and placed well above the floor 
level. The room and all packaging equip­
ment shall be cleaned as often as neces­
sary to maintain a sanitary operation. 
Close attention shall be given to clean­
ing equipment where residues of the 
dry product may accumulate. A thorough 
clean-up including windows, doors, 
walls, light fixtures and ledges, should 
be performed as frequently as is neces­
sary to maintain a high standard of 
cleanliness and sanitation. All waste dry

dairy products including dribble product 
at the fillers, shall be properly identified 
and disposed of as animal feed.

(d) Storage. (1) Product. The pack­
aged dry milk product shall be stored 
or so arranged in aisles, rows, or sections 
and lots at least 18 inches from any wall 
and in such a manner as to be orderly, 
easily accessible for inspection or for 
cleaning of the room. All bags and small 
containers of products shall be placed 
on pallets elevated from the floor. Prod­
uct in small containers may be stored by 
methods preventing direct contact with 
the floor when the condition of the con­
tainer is satisfactorily maintained. The 
storage room shall be kept clean and dry 
and all openings protected against en­
trance of insects and rodents.

(2) Supplies. All supplies shall be 
placed on dunnage or pallets and ar­
ranged in an orderly manner for acces­
sibility and cleaning of the room. It is 
preferable that supplies be stored in an 
area separate from that used for storing 
the dry products. Supplies shall be kept 
enclosed in their original wrapping ma­
terial until used. After removal of sup­
plies from their original containers, they 
shall be kept in an enclosed metal 
cabinet, bins or on shelving and if not 
enclosed shall be protected from powder, 
and dust or other contamination. The 
room should be vacuumed as often as 
necessary and kept clean and orderly.
§ 58.242 Product adulteration.

All necessary precautions shall be 
taken throughout the entire operation to 
prevent the adulteration of one product 
with another. The commingling of one 
type of liquid or dry product with another 
shall be considered as an adulteration of 
that product. This does not prohibit the 
normal standardization of like products 
in accordance with good Commercial 
practices or the production of specific 
products for special uses, provided appli- 
able labeling requirements are met.
§ 58.243 Checking quality.

All milk, milk products and dry milk 
products shall be subject to inspection 
and analysis by the dairy plant for qual­
ity and condition throughout each pro­
cessing operation. Periodically samples of 
product and environmental material 
shall be tested for salmonella. Test re­
sults shall be negative when samples are 
tested for salmonella. Line samples 
should be taken periodically as an aid to 
quality control in addition to the regular 
routine analysis made on the finished 
products.
§ 58.244 Number of samples.

As many samples shall be taken from 
each dryer production lot as is necessary 
to assure proper composition and quality 
control. A sufficient number of repre­
sentative samples from the lot shall be 
taken to assure compliance with the 
stated net weight on the container.
§ 58.245 Method o f official sample anal­

ysis.
Samples shall be tested according to 

the applicable methods of laboratory 
analysis contained in DA Instruction
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918-103, 918-109-1 and 918-109-3 as is­
sued by the USDA, Agricultural Market­
ing Service, Dairy Division.
§ 58.246 Cleaning o f dryers, collectors, 

conveyors, ducts, sifters and storage 
bins.

This equipment shall be cleaned as 
often as is necessary to maintain such 
equipment in a clean and sanitary con­
dition. The kind of cleaning procedure 
either wet or dry and the frequency of 
cleaning shall be based upon observa­
tion of actual operating results and 
conditions.
§ 58.247 Insect and rodent control pro­

gram.
In addition to any commercial pest 

control service, if one is utilized, a spe­
cially designated employee should be 
made responsible for the performance of 
a regularly scheduled insect and rodent 
control program as outlined in University 
of Wisconsin Extension Bulletin A2518 
or subsequent revisions thereof, or one 
equivalent thereto.
Requirements for F inished Products

Bearing USDA Official Identifica­
tion

§ 58.248 Nonfat dry milk.
Nonfat dry milk in commercial bulk 

containers bearing an official identifica­
tion shall meet the requirements of U.S. 
Extra Grade or U.S. Standard Grade.

Regular nonfat dry milk in consumer 
size packages which bears an official 
identification shall meet the require­
ments of U.S. Extra Grade. In addition, 
the nonfat dry milk shall be sampled and 
tested in accordance with §§ 58.244 and 
58.245.
§ 58.249 Instant nonfat dry milk.

(a) Only instant nonfat dry milk 
manufactured and packaged in accord­
ance with the requirements of this part 
and with the applicable requirements in 
Subpart A of this part which has been 
officially inspected in process and found 
to be in compliance with these require­
ments may be identified with the official 
USDA U.S. Extra Grade, processed and 
packed inspection shield.

(b) Instant nonfat dry milk shall meet 
the applicable standard for U.S. Extra 
Grade. .
§ 58.250 Dry whole milk.

Dry whole milk in commercial bulk 
containers which bears an official identi­
fication shall meet the requirements for 
the U.S. Standards for Grades of Dry 
Whole Milk. Quality requirements for 
dry whole milk in consumer packages 
shall be for U.S. Extra Grade and shall 
be gas packed with an oxygen content 
of not more than 2.0 percent.
§ 58.251 Dry buttermilk.

The quality requirements for all dry 
buttermilk bearing official identification 
shall be in accordance with U.S. Stand­
ards for Grades of Dry Buttermilk. Dry 
cultured buttermilk shall meet the same 
requirements as listed above except that

allowances shall be made for increased 
acidity due to the culture process. 
Supplemental Specifications for Plants

M anufacturing, P rocessing and Pack­
aging Butter and R elated P roducts

D efinitions

§ 58.305 Meaning o f words.
For the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case may demand. Un- 

-  less the context otherwise requires, the 
following terms shall have the following 
meaning.

(a) Butter. The food product usually 
known as butter, and which is made ex­
clusively from milk or cream, or both, 
with or without common salt, with or 
without additional coloring matter, and 
containing not less than 80 percent by 
weight of milkfat, all tolerances having 
been allowed fo r ..

(b) Butteroil. The food product result­
ing from the removal of practically all 
of the moisture and solids-not-fat from 
butter. It contains,not less than 99.6 per­
cent fat, and not more than 0.3 percent 
moisture; and not more than 0.1 percent 
other butter constituents, of which the 
salt shall be not more than 0.05 percent.

(c) Anhydrous milkfat. The food prod­
uct resulting from the removal of prac­
tically all of the moisture and the solids- 
not-fat from pasteurized cream. It con­
tains not less than 99.8 percent fat, and 
not more than 0.15 percent moisture.

(d) Frozen cream. Sweet cream, which 
has been pasteurized and frozen. It con­
tains approximately 40 percent milkfat.

(e) Plastic cream. Sweet cream which 
has been pasteurized and contains ap­
proximately 80 percent milkfat.

(f) Whipped butter. Butter which has 
been stirred or whipped to incorporate 
air or inert gas, until its volume has been 
increased up to a range of from 50 to 
100 percent. It contains not less than
80.0 percent fat by weight.

R ooms and Compartments 
§ 58.311 Coolers and freezers.

The coolers and freezers shall be 
equipped with facilities for maintaining 
proper temperature and humidity condi­
tions, consistent with good commercial 
practices for the applicable product, to 
protect the quality and condition of the 
products during storage or during tem­
pering prior to further processing. Cool­
ers and freezers shall be kept clean, 
orderly, free from insects, rodents, and 
mold, and maintained in good repair. 
They shall be adequately lighted and 
proper circulation of air shall be main­
tained at all times. The floors, walls, and 
ceilings shall be of such construction as 
to permit thorough cleaning.
§ 58.312 Chum rooms.

Chum rooms in addition to proper con­
struction and sanitation shall be so 
equipped that the air is kept free from 
objectionable odors and vapors and ex­
treme temperatures by means of ade­
quate ventilation and exhaust systems 
or air conditioning and heating facilities.

§ 58.313 Print and bulk packaging 
rooms.

Rooms used for packaging print or bulk 
butter and related products should, in 
addition to proper construction and sani­
tation, provide an atmosphere relatively 
free from mold (not more than 15 colo­
nies per plate during a 15 min. exposure), 
dust, or other air-borne contamination 
and maintain a reasonable room tem­
perature in accordance with good com­
mercial practices.

Equipment and Utensils

§ 58.314 General construction, repair 
and installation.

All equipment and utensils necessary 
to the manufacture of butter and related 
products shall meet the same general re­
quirements as outlined in section 58.128. 
In addition for certain other equipment, 
the following requirements shall be met.
§ 58.315 Continuous churns.

All product contact surfaces of the 
churn and related equipment shall be of 
noncorrosive material. All non-metallic 
product contact surfaces shall comply 
with 3-A Standards for Plastic, Rubber, 
and Rubber-Like Materials. All product 
contact surfaces of the chum and related 
equipment shall be readily accessible for 
cleaning and inspection. Construction 
shall follow the applicable principles of 
the 3-A Sanitary Standards.
§ 58.316 Conventional churns.

Churns shall be constructed of alumi­
num, stainless steel or equally corrosion 
resistant metal, free from cracks, and in 
good repair. All gasket material shall be 
fat resistant, nontoxic and reasonably 
durable. Seals around the doors shall be 
tight.
§ 58.317 Bulk butter trucks, boats, 

texturizers, and packers.
Bulk butter trucks, boats, texturizers, 

and packers shall be constructed of alu­
minum, stainless steel, or equally corro­
sion resistant metal free from cracks, 
seams and must have a surface that is 
relatively smooth and easily cleanable. 
All non-metallic product surfaces shall 
comply with 3-A Standards for Plastic, 
Rubber, and Rubber-Like Material.
§ 58.318 Butter, frozen or plastic cream 

melting, machines.
Shavers, shredders or melting ma­

chines used for rapid melting of butter, 
frozen or plastic cream shall be of stain­
less steel or equally corrosion resistant 
metal, free from cracks and of sanitary 
construction, and readily cleanable.
§ 58.319 Printing equipment.

All printing equipment shall be de­
signed so as to adequately protect the 
product and be readily demountable for 
cleaning of product contact surfaces. All 
product contact surfaces shall be alumi­
num, stainless steel or equally corrosion 
resistant metal, or plastic, rubber and 
rubber like material which comply with 
3-A standards, except that conveyors 
may be constructed of material which 
can be properly cleaned and maintained 
in a satisfactory manner.
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§ 58.320 Brine tanks.
Brine tanks used for the treating of 

parchment liners shall be constructed of 
noncorrosive material and have an ade­
quate and safe means of heating the salt 
solution for the treatment of the liners. 
The tank should also be provided with a 
satisfactory drainage outlet.
§ 58.321 Cream storage tanks.

Cream storage tanks shall meet the 
requirements of section 58.128(d). Cream 
storage tanks for continuous churns 
should be equipped with effective tem­
perature controls and recording devices.

Quality Specifications for R aw  
M aterial

§ 58.322 Cream.
Cream separated at an approved plant 

and used for the manufacture of butter 
shall have been derived from raw mate­
rial meeting the requirements as listed 
under §§ 58.132 thru 58.138 of this sub­
part.

The inspection of farm-separated 
cream to be used for manufacturing or 
processing into dairy products under this 
part shall be based on organoleptic ex­
amination and quality control tests to 
determine suitability of cream at the 
time of delivery thereof at the receiving 
plant or substation.

(a) Organoleptic examination. Cream 
received at an approved receiving plant, 
or substation shall be identified as to 
the producer, seller, or shipper from 
whom received. Each can of cream in 
each shipment shall be examined for 
physical characteristics, off-taste and 
odors including those associated with 
developed acidity. The condition of the 
cream shall be wholesome and charac­
teristic of normal cream. The organo­
leptic examination and segregation of 
the cream which is used in the manufac­
turing or processing into butter, shall be 
consistent with the applicable flavor 
classification of butter set forth in the 
U.S. Standards for Grades of Butter. Any 
cream having pronounced or offensive 
off-taste or odors, or which is in an ab­
normal condition (including, but not 
being limited to surface mold, foamy, 
yeasty, fruity, or containing extraneous 
matter), or which is otherwise unwhole­
some, shall be rejected to the producer, 
seller, or shipper and shall not be used 
in the processing or manufacturing of 
dairy products.

(b) Sediment content classification.
(1) For the purpose of quality control 
and establishing a rejection level of 
cream to thé producer, seller, or shipper, 
the following classifications of cream 
for sediment shall be applicable using 
USDA Sediment Chart (7 CFR 58.2726) 
as the basis for classification.

(i) Sediment (off-tile-bottom meth­
od) :

No. 1—USDA Sediment Standard (not to 
exceed) 0.50 mg.

No. 2—USDA Sediment Standard (not to 
exceed) 1.00 mg.

No. 3—USDA Sediment Standard (not to 
exceed) 2.50 mg.

(ii) Sediment (mixed-can method):
No. 1—USDA Sediment Standard (not to 

exceed) 0120 mg.
No. 2—USDA Sediment Standard (not to 

exceed) 0.30 mg.
No. 3—USDA Sed -nent Standard (not to 

exceed) 1.00 mg.
(2) At least twice each month one can 

of cream from each producer, seller, or 
shipper of farm separated cream shall 
be selected at random and tested by using 
the “off-the-bottom” method or the 
“mixed-can” method in accordance with 
acceptable and approved procedures.

(3) As a supplement to the regular 
sediment testing procedure it is recom­
mended that whole-can filtering facili­
ties be utilized for each can of each ship­
ment of cream from the producer for 
coarse sediment or extraneous matter 
and rejections be made in accordance 
with State or Federal Food and Drug Ad­
ministration practices.

(c) Acceptable cream. Cream accepta­
ble pursuant to the requirements of para­
graph (a) of this section for organoleptic 
examination and complying with No. 1 
or No. 2 for sediment content may be used 
in the processing or manufacturing of 
dairy products.

(d) Probational cream. Cream accepta­
ble pursuant to the requirements of para­
graph (a) of this section for organoleptic 
examination but classified No. 3 for sedi­
ment content may be accepted for proc­
essing in an approved plant for three 
successive deliveries. Thereafter each 
successive delivery shall be tested for 
sediment content prior to acceptance. 
If the sediment content is in excess of 
No, 2 such cream shall be rejected to the 
producer, seller, or shipper, and succes­
sive deliveries shall continue to be re­
jected until the sediment content is No. 
2, or better. As soon as any shipment of 
cream is classified as probationary a rep­
resentative of the plant, receiving plant, 
or substation should contact the pro­
ducer, seller, or shipper involved in the 
production of probational cream and if 
necessary arrange to inspect the equip­
ment, utensils, and facilities at the farm, 
receiving plant or substation and to offer 
constructive assistance for improvement 
in the quality of the cream.

(e) Rejected cream. (1) The cream 
from a producer, seller or shipper who 
has failed to improve the quality of his 
cream during the probationary period 
so as to meet the requirements of No. 2, 
or better, for sediment shall be rejected 
cream. Any further acceptance of cream 
from such a producer, seller, or shipper 
shall be on the basis of testing each 
shipment for sediment content, prior to 
acceptance to determine if the cream is 
No. 2, or better. If all cans of cream of 
the subsequent shipment meet No. 2, or 
better, such «ream shall be classified as 
probational cream. When three succes­
sive shipments indicate cream of No. 2, 
or better, the cream may again be ac­
cepted, subject to regular periodic test­
ing and quality control measures.

(2) If the initial new shipment fails to 
meet the requirements of No. 2 cream, 
or better, the plant shall not accept such

cream until a representative of the plant 
again contacts the producer, seller, or 
shipper for the purpose of offering con­
structive assistance in correcting the un­
satisfactory condition.

(f) Field service. A representative of 
the plant should arrange to promptly 
contact each producer, seller, or shipper 
involved in the production of probational 
or reject cream for the purpose of offer­
ing constructive assistance for the im­
provement in the quality of the cream. If 
necessary, he should arrange to inspect 
the equipment, utensils, and facilities at 
the farm, receiving plant, or substation. 
A representative of the plant should visit 
each producer, seller, or shipper as often 
as is practicable to assist in and encour­
age the production of high quality cream.

(g) Records. Accurate plant records 
listing the results of quality tests made 
on raw cream shall be maintained on 
cream from each producer, seller, or ship­
per. Each producer, seller, or shipper, 
shipping probational or rejected cream, 
shall be informed immediately of the re­
sults of such quality tests. Producers, 
sellers, or shippers, shipping No. 1 and 
No. 2 cream should receive such informa­
tion at the time of regular remittances. 
Such records shall be available for ex­
amination by the inspector and kept on 
file for at least one year.

(h) Alternate quality program. When 
a processor has in operation an accepta­
ble quality program, at the producer level, 
which is approved by the Administrator 
as being effective in obtaining results 
comparable to or higher than the quality 
program as outlined above for cream, 
then such a program may be accepted in 
lieu of the program herein prescribed.
§ 58.323 Whipped butter.

Whipped butter to be eligible for official 
certification with a U.S. Grade shield 
shall be graded prior to whipping and 
shall have originated from an approved 
plant. If made from cream in a continu­
ous churning and whipping process, the 
quality of the cream used shall meet the 
requirements of cream for butter of com­
parable U.S. Grade.
§ 58.324 Butteroil.

To produce butteroil eligible for official 
certification, the butter used shall con­
form to the flavor requirements of U.S. 
Grade AA, U.S. Grade A, or U.S. Grade 
B, and shall have been manufactured in 
an approved plant.
§ 58.325 Anhydrous milkfat.

Made by a continuous separation proc­
ess directly from milk or cream. To pro­
duce anhydrous milkfat eligible for offi­
cial certification, the cream used shall be 
comparable to the flavor quality specified 
above for UJS. Grade AA or U.S. Grade A 
butter. Appearance should be fairly 
smooth and uniform in consistency. The 
cream shall be pasteurized in accordance 
with the procedure for cream for butter 
making (§ 58.334a)..
§ 58.326 Plastic cream.

To produce plastic cream eligible for 
official certification, the quality the
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cream used shall meet the requirements 
of cream acceptable for the manufacture 
of U.S. Grade AA or U.S. Grade A butter.
§ 58.327 Frozen cream.

To produce frozen cream eligible for 
official certification, the quality of the 
cream used shall meet the requirements 
of cream acceptable for the manufacture 
of U.S. Grade AA or U.S. Grade A butter.
§ 58.328 Salt.

The salt shall be free-flowing, white 
refined sodium chloride and shall meet 
the requirements of The Food Chemical 
Codex.
§ 58.329 Color.

Coloring, when used shall be Annatto 
or any color which is approved by the 
U.S. Food and Drug Administration.
§ 58.330 Butter starter cultures.

Harmless bacterial cultures when used 
in the development of flavor components 
in butter and related products shall have 
a pleasing and desirable flavor and shall 
have the ability to transmit these quali­
ties to the finished product.
§ 58.331 Starter distillate.

The refined flavor components when 
used to flavor butter and related prod­
ucts. It shall be of food grade quality, 
free of extraneous material and prepared 
in accordance with good commercial 
practice.
Operations and Operating Procedures 
§ 58.332 Segregation o f raw material.

The milk and cream received at the 
dairy plant shall meet the quality speci­
fications as indicated under section 
58.322. The milk and cream should be 
segregated by quality and processed sep­
arately in such a manner that the fin­
ished product will fully meet the require­
ments of a particular U.S. Grade or other 
specification, whichever is applicable.
§ 58.334 Pasteurization.

The milk or cream shall be pasteurized 
at the plant where the milk' or cream 
is processed into the finished product or 
by procedures as set forth by the Admin­
istrator.

(a) Cream for butter making. The 
cream for butter making shall be pas­
teurized at a temperature of not less than 
165° F. and held continuously in a vat at 
such temperature for not less than 36 
minutes; or pasteurized by HTST method 
at a minimum temperature of not less 
than 185° F. for not less than 15 seconds; 
or it shall be pasteurized by any other 
equivalent temperature and holding time 
which will assure adequate pasteuriza- 
ipn. Additional heat treatment above 

the minimum pasteurization require­
ment is advisable to insure improved 
keeping-quality characteristics.

Adequate pasteurization control shall 
be used and the diversion valve shall be 
set to divert at no less than 185° F. with 
a 15 second holding time or its equivalent 
m time and temperature to assure pas­
teurization. If the vat or holding method 
«  Pasteurization is used, vat covers 
shall be closed prior to holding period

to assure temperature of air space reach­
ing 5° F. higher than the minimum 
temperature during the holding time. 
Covers shall also be kept closed during 
the holding and cooling period.

(b) Cream for plastic or frozen cream. 
The -pasteurization of cream for plastic 
or frozen cream shall be accomplished in 
the same manner as in (a) above, ex­
cept, that the temperature for the vat 
method shall be not less than 170° F. for 
not less than 30 minutes, or not less than 
190° F. for not less than 15 seconds or 
by any other temperature and holding 
time which will assure adequate pas­
teurization and comparable keeping- 
quality characteristics.
§ 58.335 Quality control tests.

All milk, cream and related products 
are subject to inspection for quality and 
condition throughout each processing 
operation. Quality control tests shall be 
made on flow samples as often as neces­
sary to check the effectiveness of proc­
essing and manufacturing and as an aid 
in correcting deficiencies in processing 
and manufacturing. Routine analysis 
shall be made on raw materials and 
finished products to assure adequate mi­
crobiological, composition and chemical 

- control.
§ 58.336 Frequency o f  sampling for 

quality control o f cream, butter and 
related products.

(a) Microbiological. Samples shall be 
taken from churnings or batches and 
should be taken as often as is necessary 
to insure microbiological control.

(b) Composition. Sampling and test­
ing for product composition shall be 
made on churns or batches as often as is 
necessary to insure adequate composition 
control. For in-plant control, the Koh- 
man or modified Kohman test may be 
used.

(c) Chemical. (1) Acid degree value. 
This test should be made on churnings 
or batches from samples taken from the 
cream as often as is necessary to aid in 
the control of lipase activity.

(2) Free fatty acid. This test should 
be made on churnings or batches from 
samples taken from the butter as often 
as is necessary to aid-in the control of 
lipase activity.

(d) Other analysis. Other chemical 
analysis or physical measurements shall 
be performed as often as is necessary to 
insure meeting grade standards and con­
tract specifications.

(e) Weight or volume control. Repre­
sentative samples of the packaged prod­
uct should be checked using procedures 
prescribed by the Administrator during 
the packaging operation to assure com­
pliance with the stated net weight or 
volume on the container.

(f) Keeping quality and stability. 
Samples from churnings shall be sub­
jected to a seven day keeping quality test 
at a temperature of 72° F. to establish 
and maintain a satisfactory keeping 
quality history. Optionally 98° F. for 48 
hours may be used, however, in case of a 
dispute, the results of the seven days at 
72° F. will prevail.

§ 58.337 Official test methods.
(a) Chemical. Chemical analyses ex­

cept where otherwise prescribed herein, 
shall be made in accordance with the 
methods described in the latest edition 
of Official Methods of Analysis of the 
Association of Official Analytical Chem­
ists, published by the Association of Offi­
cial Analytical Chemists, The Official 
and Tentative Méthods of the American 
Oil Chemists Society or any other meth­
ods giving equivalent results.

(b) Microbiological. Microbiological 
determinations shall be made in accord­
ance with the methods described or sug­
gested in the latest edition of Standard 
Methods for the Examination of Dairy 
Products, published by the American 
Public Health Association.
§ 58.338 Composition and wholesome­

ness.
All ingredients used in the manufac­

ture of butter and related products shall 
be subject to inspection and shall be 
wholesome and practically free from im­
purities. Chlorinating facilities shall be 
provided for butter wash water if needed 
and all other necessary precautions shall 
be taken to prevent contamination of 
products. All finished products shall com­
ply with the requirements of the Federal 
Food, Drug and Cosmetic Act, as to com­
position and wholesomeness.
§ 58.339 Containers.

(a) Containers used for the packaging 
of butter and related products shall be 
commercially acceptable containers or 
packaging material that will satisfac­
torily protect the quality of the contents 
in regular channels of trade. Caps or 
covers which extend over the lip of the 
container shall be used on all cups or 
tubs containing two pounds or less, to 
protect the product from contamination 
dining subsequent handling.

(b) Liners and wrappers. Supplies of 
parchment liners, wrappers and other 
packaging material shall be protected 
against dust, mold and other possible 
contamination.

Prior to use, parchment liners for bulk 
butter packages shall be completely im­
mersed in a boiling salt solution in a 
suitable container constructed of stain­
less steel or other equally non-corrosive 
material. The liners shall be maintained 
in the solution for not less than 30 min­
utes. The liners shall be effectively 
treated with a solution consisting of at 
least 15 pounds of salt for every 85 
pounds of water and shall be strength­
ened or changed as frequently as neces­
sary to keep the solution full strength 
and in good condition....

Other liners such as polyethylene shall 
be treated or handled in such a manner 
as to prevent contamination of the liner 
prior to filling. -

(c) Filling bulk butter containers. The 
lined butter containers shall be protected 
from possible contamination prior to fill­
ing. Use of parchment liners may be ac­
complished by alternately inverting one 
container over the other or stacking the 
lined boxes on their sides in a rack, until 
ready for use. When using polyethylene
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liners the boxes should be lined immedi­
ately prior to use. When packing butter 
into the bulk containers, care shall be 
taken to fill the comers leaving as few 
holes or openings as possible. The sur­
face of the butter as well as the cover­
ing liner shall be smoothed evenly over 
the top surface before closing and seal­
ing the container. Containers should be 
stacked only as high as the firmness of 
the product will support weight, so as 
not to crush or distort the container.
§ 58.340 Printing and packaging.

Printing and packaging of consumer 
size containers of butter shall be con­
ducted under sanitary conditions. Sepa­
rate rooms equipped with automatic fill­
ing and packaging equipment should be 
provided. The outside cartons should be 
removed from bulk butter in a room out­
side of tiie printing operation but the 
parchment removal and cutting of the 
butter may be done in the print room.
§ 58.341 Repackaging,

When officially graded or inspected 
bulk product is to be repackaged into 
consumer type packages for official grade 
labeling or other official identification, a 
supervisor of packaging shall be re­
quired and the plant, equipment, facili­
ties and personnel shall meet the same 
specifications as outlined in this part, in­
cluding such markings or identification 
as may be required.
§ 58.342 General identification.

Commercial bulk shipping containers 
shall be legibly marked with the name of 
the product, net weight, name and ad­
dress of manufacturer, processor or dis­
tributor or other assigned plant identi­
fication (manufacturer’s lot number, 
chum number, etc.) and any other iden­
tification that may be required. Packages 
of plastic or frozen cream shall be 
marked with the percent of milkfat.
§ 58.343 Storage of finished product in 

coolers.
All products shall be kept under re­

frigeration at temperatures of 40° P. or 
lower after packaging and until ready 
for distribution or shipment. The prod­
ucts shall not be placed directly on floors 
or exposed to foreign odors or condi­
tions such as drippage due to conden­
sation which might cause package or 
product damage.
§ 58,344 Storage of finished product in 

freezer.
(a) Sharp freezers. Plastic cream or 

frpzen cream intended for storage shall 
be placed in quick freezer rooms imme­
diately after packaging, for rapid and 
complete freezing within 24 hours. The 
packages shall be piled or spaced in such 
a manner that air can freely circulate 
between and around the packages. The

rooms shall be maintained at —10® F. 
or lower and shall be equipped to pro­
vide sufficient high velocity, air circula­
tion for rapid freezing. After the prod­
ucts have been completely frozen, they 
may be transferred to a freezer storage 
room for continued storage.

,(b) Freezer storage. The room shall be 
maintained at a temperature of 0° F. or 
lower. Adequate air circulation is desira­
ble.

Butter intended to be held more than 
30 days shall be placed in a freezer room 
as soon as possible after packaging. If 
not frozen before being placed in the 
freezer, the packages shall be spaced in 
such a manner as to permit rapid freez­
ing and repiled, if necessary, at a later 
time.
R equirements for F inished Products 
"  B earing USDA Official Identifica­

tion

§ 58.345 Butter.
The quality requirements for butter 

shall be in accordance with the U.S. 
Standards for Grades of Butter for U.S. 
Grade AA, U.S. Grade A, or U.S. Grade 
B, respectively.

In addition, the butter is subject to 
the following specifications when sam­
pled and tested in accordance with sec­
tions 58.336 and 58.337.

Proteolytic count, not more than 100 
per gram; yeast and mold count, not 
more than 20 per gram; coliform count, 
not more than 10 per gram.

Optional except when required or re­
quested: Copper content, not more than 
0.3 ppm; iron content, not more than 1.0 
ppm; enterococci, not more than 10 per 
gram.
§ 58.346 Whipped b.-Xter.

The flavor requirements as applicable 
for Whipped Butter shall be in accord­
ance with the U.S. Standards for Grades 
of Butter, U.S. Grade AA, U.S. Grade A, 
or U.S. Grade B respectively.

In addition, the whipped butter is sub­
ject to the following specifications when 
sampled and tested in accordance with 
§§ 58.336 and 58.337.

Proteolytic count, not more than 100 per 
gram; yeast and mold count, not more than 
20 per gram; coliform count, not more than 
10 per gram.

Optional except when required or re­
quested : Copper content, not more than 
0.3 ppm; iron content, not more than 1.0 
ppm; enterococci, not more than 10 per 
gram.
§ 58.347 Butteroil or anhydrous milk- 

fat.
The flavor shall be bland, free from 

rancid, oxidized or other objectionable 
flavors.

In addition, the finished products shall 
meet the following specifications when 
sampled and tested in accordance with 
sections 58.336 and 58.337.

Butteroil Anhydrous milk 
fat

N ot less than 99.6 M ilkfat______. . . N ot less than
percent. 99.8 percent.

N ot more than 0.3 M oisture.......... N ot more than
percent. 0.15 percent.

N ot more than 0.1 Other butter
percent. constituents

N ot more than 0.05
including salt. 

Salt_______ ____
percent.

N ot more than 0.5 Free fatty acids. N ot more than
percent (calcu- 0.3 percent
lated as oleic (calculated as
acid); oleic acid).

N ot more than 0.1 Peroxide value.. N ot more than
m illi equivalents 0.1 milli
per kilogram of equivalents
fat. per kilogram

2£ot more than 0.10 Copper content.
of fat.

N ot more than
ppm . 0.10 ppm.

§58.348 Plastic cream.
The flavor shall be sweet, pleasing and 

desirable but may possess the following 
flavors to a slight degree; aged, bitter, 
flat, smothered and storage; and cooked 
and feed flavors to a definite degree. It 
shall be free from rancid, oxidized or 
other objectionable flavors.

In addition, the finished product shall 
meet the following specifications when 
sampled and tested in accordance with 
§§ 58.336 and 58.337.

Standard plate count, not more than 30,- 
000 per gram; coliform count, not more than 
10 per gram; yeast and mold, not more than 
20 per gram;

Optional except when required or re­
quested: copper content not more than 0.3 
ppm; iron content not more than 1.0 ppm.
§ 58.349 Frozen cream.

The flavor shall be sweet, pleasing and 
desirable, but may possess the following 
flavors to a slight degree: aged, bitter, 
flat, smothered, storage; and cooked and 
feed flavors to a definite degree. It shall 
be free from rancid, oxidized or other 
objectionable flavors.
• In addition, the product shall meet 
the following specifications when sam­
pled and tested in accordance with sec­
tions 58.336 and 58.337. Samples for anal­
ysis should be taken prior to freezing of 
the product.

Standard plate count, not more than 30,- 
000 per ml.; coliform count, not more than 
10 per ml.; yeast and mold, not more than 
20 per ml.

Optional except when ' required or re­
quested: copper content, not more than 0.3 
ppm; iron content not more than 1.0 ppm.
Supplemental Specifications for Plants

M anufacturing and Packaging Cheese

D efinitions

§ 58.405 Meaning of words.
For- the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa as- the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:
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(a) Cheese. The fresh or matured prod­
uct obtained by draining after coagula­
tion of milk, cream, skimmed or partly 
skimmed milk or a combination of some 
or all of these products and including 
any cheese that conforms to the provi­
sions of 21 CFR 19.500 up to 19.750, “Defi­
nitions and Standards of Identity for 
Cheese and Cheese Products,” Food and 
Drug Administration.

(b) Milkfat from whey. The fat ob­
tained from the separation of cheese 
whey.

R ooms and Compartments 
§ 58.406 Starter facility.

A separate starter room or properly 
designed starter tanks and satisfactory 
air movement techniques shall be pro­
vided for the propagation and handling 
of starter cultures. All necessary precau­
tion shall be taken to prevent contamina­
tion of the facility, equipment and the air 
therein. A filtered air supply with a mini­
mum average efficiency of 90% when 
tested in accordance with the ASHRAE 
Synthetic Dust Arrestance Test should 
be provided so as to obtain outward 
movement of air from the room to mini­
mize contamination.
§ 58.407 Make room.

The rooms in which the cheese is 
manufactured shall be of adequate size, 
and the equipment adequately spaced to 
permit movement around the equipment 
for proper cleaning and satisfactory 
working conditions. Adequate filtered air 
ventilation should be provided. When ap­
plicable, the mold count should be not 
more than 15 colonies per plate during a 
15 minute exposure.
§ 58.408 Brine room.

A brine room, when applicable, should 
be a separate room constructed so it can 
be readily cleanable. The brine room 
equipment shall be maintained in good 
repair and corrosion kept at a minimum.
§ 58.409 Drying room.

When applicable, a drying room of 
adequate size shall be provided to accom­
modate the maximum production of 
cheese during the flush period. Adequate 
shelving and air circulation shall be pro­
vided for proper drying. Temperature 
and humidity control facilities should be 
provided which will promote the develop­
ment of a sound, dry surface of the 
cheese.
§ 58.410 Paraffining room.

When applicable for rind cheese, a 
separate room or compartment should be 
provided for pariffining and boxing the 
cheese. The room shall be of adequate 
size and the temperature maintained 
near the temperature of the drying room 
w> avoid sweating of the cheese prior to 
paraffining.
§ 58.411 Rindless cheese wrapping area.
, p°r rindless cheese a suitable space 
nan be provided for proper wrapping 

and boxing of the cheese. The area shall 
oe free from dust, condensation, mold or 

ner conditions which may contaminate 
e surface of the cheese or contribute

to unsatisfactory packaging of the 
cheese.
§ 58.412 Coolers or curing rooms.

Coolers or curing rooms where cheese 
is held for curing or storage shall be 
clean and maintained at the proper uni­
form temperature and humidity to ade­
quately protect the cheese, and minimize 
the undesirable growth of mold. Proper 
circulation of air shall be maintained at 
all times. The shelves shall be kept clean 
and dry. This does not preclude the 
maintenance of suitable conditions for 
the curing of mold and surface ripened 
varieties.
§ 58.413 Cutting and packaging rooms.

When small packages of cheese are 
cut and wrapped, separate rooms shall 
be provided for the cleaning and 
preparation of the bulk cheese and for 
the cutting and wrapping operation. The 
rooms shall be well lighted, ventilated 
and provided with filtered air. Air move­
ment shall be outward to minimize the 
entrance of unfiltered air into the cutting 
and packaging room. The waste mate­
rials and waste cheese shall be disposed 
of in an environmentally and/or sani­
tary approved manner.

Equipment and Utensils

§ 58.414 , General construction, repair 
and installation.

All equipment and utensils necessary 
to the manufacture of cheese and related 
products shall meet the same general 
requirements as outlined in section 
58.128. In addition, for certain other 
equipment the following requirements 
shall be met.
§ 58.415 Starter vats.

Bulk starter vats shall be of stainless 
steel or equally corrosion resistant metal 
and should be constructed according to 
the applicable 3-A Sanitary Standards. 
New or replacement vats shall be con­
structed according to the applicable 3-A 
Sanitary Standards. The vats shall be in 
good repair, equipped with tight fitting 
lids and have adequate temperature 
controls such as valves, indicating and/or 
recording thermometers.
§ 58.416 Cheese vats, tanks and drain 

tables.
The vats, tanks and drain tables used 

for making cheese should be of metal 
construction with adequate jacket 
capacity for uniform heating. The inner 
liner shall be minimum 16 gauge stain­
less steel or other equally corrosion re­
sistant metal, properly pitched from side 
to center and from rear to front for 
adequate drainage. The liner shall be 
smooth, free from excessive dents or 
creases and shall extend over the edge 
of the outer jacket. The outer jacket 
shall be constructed of stainless steel or 
other metal which can be kept clean and 
sanitary. The junction of the liner and 
outer jackets shall be constructed so as 
to prevent milk or cheese from entering 
the inner jacket.

The vat, tank and/or drain table shall 
be equipped with a suitable sanitary out­

let valve. Effective valves shall be pro­
vided and properly maintained to control 
the application of heat to this equip­
ment. If this equipment is provided 
with removable cloth covers, they-shall 
be clean.
§ 58.417 Mechanical agitators.

The mechanical agitators shall be of 
sanitary construction. The carriages 
shall be of the enclosed type and all 
product contact surfaces, shields, shafts, 
and hubs shall be constructed of stainless 
steel er other equally corrosion resistant 
metal. Metal blades, forks, or stirrers 
shall be constructed of stainless steel and 
of material approved in the 3-A Sanitary 
Standards for Plastic, and Rubber and 
Rubber-Like Materials and shall be free 
from rough or sharp edges which might 
scratch the equipment or remove metal 
particles.
§ 58.418 Automatic cheese making 

equipment.
(a) Automatic Curd Maker. The auto­

matic curd making system shall be con­
structed of stainless steel or of material 
approved in the 3-A Sanitary Standards 
for Plastic, and Rubber and Rubber-Like 
Material. All areas shall be free from 
cracks and rough surfaces and con­
structed so that they can be easily 
cleaned.

(b) Curd conveying systems. The curd 
conveying system, conveying lines and 
cyclone separator shall be constructed 
of stainless steel or other equally corro­
sion resistant metal and in such manner 
that it can be satisfactorily cleaned. The 
system shall be of sufficient size to han­
dle the volume of curd and be provided 
with filtered air of the quality satis­
factory for the intended use. Air com­
pressors or vacuum pumps shall not be 
located in the processing or packaging 
areas.

(c) Automatic salter. The automatic 
salter shall be constructed of stainless 
steel or other equally corrosion resistant 
metal. This equipment shall be con­
structed to equally distribute the salt 
throughout the curd. It shall be designed 
to accurately weigh the amount of salt 
added. The automatic salter shall be con­
structed so that it can be satisfactorily 
cleaned. The salting system shall pro­
vide for adequate absorption of the salt 
in the curd. Water and steam used to 
moisten the curd prior to salting shall 
be potable water or culinary steam.

(d) Automatic curd filler. The auto­
matic curd filler shall be constructed of 
stainless steel or other equally corrosion 
resistant metal. This equipment shall be 
of sufficient size to handle the volume of 
curd and constructed and controlled so 
as to accurately weigh the amount of 
curd as it fills. The curd filler shall be 
constructed so that it can be satisfac­
torily cleaned.

(e) 'Hoop and barrel washer. The 
washer shall be constructed so that it 
can be satisfactorily cleaned. It shall also 
be equipped with temperature and pres­
sure controls to insure satisfactorily 
cleaning of the hoops or barrels. It 
should be adequately vented to the out­
side.
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§ 58.419 Curd mill and miscellaneous 
equipment.

Knives, hand rakes, shovels, scoops, 
paddles, strainers, and miscellaneous 
equipment shall be stainless steel or of 
material approved in the 3-A Sanitary 
Standards for Plastic and Rubber-like 
Material. The product contact surfaces 
of the curd mill should be of stainless 
steel. All pieces of equipment shall be so 
constructed that they can be kept clean 
and free from rough or sharp edges which 
might scratch the equipment or remove 
metal particles. The wires in the curd 
knives ¿hall be stainless steel, kept tight 
and replaced when necessary.
§ 58.420 Hoops, forms and followers.

The hoops, forms, and followers shall 
be constructed of stainless steel, heavy 
tinned steel or other approved materials. 
If tinned, they shall be kept tinned and 
free from rust. All hoops, forms, and fol­
lowers shall be kept in good repair. 
Drums or other special forms used to 
press and store cheese shall be clean and 
sanitary.
§ 58.421 Press.

The cheese press should be constructed 
of stainless steel and all joints welded 
and all surfaces, seams and openings 
readily cleanable. The pressure device 
shall be the continuous type. Press 
cloths shall be maintained in good re­
pair and in a sanitary condition. Single 
service press cloths shall be used only 
once.
§ 58.422 Brine lank.

The brine tank shall be constructed of 
suitable non-toxic material and should 
be resistant to corrosion, pitting or flak­
ing. The brine tank shall be operated so 
as to assure the brine is clean, well cir­
culated, and of the proper strength and 
temperature for the variety of cheese be­
ing made.
§ 58.423 Cheese vacuumizing chamber.

The vacuum chamber shall be satisfac­
torily constructed and maintained so that 
the product is not contaminated with 
rust or flaking paint. An inner liner of 
stainless steel or other corrosion resist­
ant material should be provided.
§ 58.424 Monorail.

The monorail shall be, constructed so 
as to prevent foreign material from fall­
ing on the cheese or cheese containers.
§ 58.425 Conveyor for moving and 

draining block or barrel cheese.
The conveyor shall be constructed so 

that it will not contaminate the cheese 
and be easily cleaned. It shall be installed 
so that the press drippings will not cause 
an environmental problem.
§ 58.426 Rindless cheese ... wrapping 

equipment. , ; , •
The equipment used to heat seal the 

wrapper applied to rindless cheese shall 
have square interior corners, reasonably 
smooth interior surface and have con­
trols that shall provide uniform pressure 
and heat equally to all surfaces. The 
equipment used to apply shrinkable

wrapping material to rindless cheese 
shall operate to maintain the natural in­
tended shape of the cheese in an ac­
ceptable manner, reasonably smooth sur­
faces on the cheese and tightly adhere 
the wrapper to the surface of the cheese.
§ 58.427 Paraffin tanks.

The metal tank should be adequate in 
size, have wood rather than metal racks 
to support the cheese, have heat controls 
and an indicating thermometer. The 
cheese wax shall be kept clean.
§ 58.428 Speciality equipment.

All product contact areas of speciality 
equipment shall be constructed of stain­
less steel or of material approved in the 
3-A Sanitary Standards for Plastic and 
Rubber and Rubber-Like Material, and 
constructed following, 3-A Sanitary 
Standards principles.
§ 58.429 Washing machine.

When used, the washing machine for 
cheese cloths and bandages shall be of 
commercial quality and size; or of suf­
ficient size to handle the applicable load. 
It should be equipped with temperature 
and water level controls.

Quality Specifications for R aw 
M aterial

§ 58.430 Milk.
The milk shall be fresh, sweet, pleasing 

and desirable in flavor and shall meet 
the requirements as outlined under sec­
tion 58.132 thru 58.138. The milk may be 
adjusted by separating part of the fat 
from the milk or by adding one or more 
of the following dairy products;. Cream, 
skim milk, concentrated skim milk, non­
fat dry milk, and water in a quantity 
sufficient to reconstitute any concen­
trated or dry milk used. Such dairy prod­
ucts shall have originated from raw milk 
meeting the same requirements as out­
lined under §§ 58.132 thru 58.138.
§ 58.431 Hydrogen peroxide.

The solution shall comply with the 
specification of the U.S. Pharmacopeia, 
except that it may exceed the concentra­
tion specified therein and it does not 
contain added preservative. Application 
and usage shall be as specified in the 
“Definitions and Standards of Identity 
for Cheese and Cheese Products”, Food 
and Drug Administration.
§ 58.432 Catalase.

The catalase preparation shall be a 
stable, buffered solution, neutral in pH, 
having a potency of not less than 100 
Keil units per milliliter. The source of 
the catalase, its application and usage 
shall be as specified in the “Definitions 
and Standards of Identity for Cheese 
and Cheese Products,” Food and Drug 
Administration.'
§ 58.433 Cheese cultures.

Harmless microbial cultures used in 
the development of acid and flavor com­
ponents in cheese shall have a pleasing 
and desirable taste and odor and shall 
have the ability to actively produce the 
desired results in the cheese during the 
manufacturing process.

§ 58.434 Calcium chloride.
Calcium chloride, when used, shall 

meet the requirements of the Food 
Chemical Codex.
§ 58.435 Color.

Coloring when used, shall be Annatto 
or any cheese or butter color which meet 
the requirements of the Food and Drug 
Administration.
§ 58.436 Rennet, pepsin, other milk 

clotting enzymes and flavor enzymes.
Enzyme preparations used in the man­

ufacture of cheese shall be safe and 
suitable.
§ 58.437 Salt.

The salt shall be free-flowing, white 
refined sodium chloride and shall meet 
the requirements of the Food Chemical 
Codex.
Operations and Operating P rocedures 
§ 58.438 Cheese from pasteurized milk.

If the cheese is labeled as pasteurized, 
the milk shall be pasteurized by subject­
ing every particle of milk to a minimum 
temperature of 161° F. for not less than 
15 seconds or by any other acceptable 
combination of temperature and time 
treatment approved by the Administra­
tor. HTST pasteurization units shall be 
equipped with the proper controls and 
equipment to assure pasteurization. If 
the milk is held more'than 2 hours be­
tween the time of pasteurization and 
setting, it shall be cooled to 45° F. or 
lower until time of setting.
§ 58.439 Cheese from unpasteurized 

milk.
If the cheese is labeled as “heat 

treated”, “unpasteurized,” “raw milk”, 
or “for manufacturing” the milk may be 
raw or heated at temperatures below 
pasteurization. Cheese made from unpas­
teurized milk shall be cured for a period 
of 60 days at a temperature not less than 
35° F. If the milk is held more than 2 
hours between time of receipt or heat 
treatment and setting, it shall be cooled 
to 45° F. or lower until time of setting.
§ 58.440 Make schedule.

A uniform schedule should be estab­
lished and followed as closely as possible 
for the various steps of setting, cutting, 
cooking, draining the whey and milling 
the curd, to promote a uniform quality 
of cheese.
§ 58.441 Records.

Starter and make records should be 
kept at least three months.
§ 58.442 Laboratory and quality con­

trol tests.
(a) Chemical analyses. (1) Milkfat 

and moisture. One sample shall be tested 
from each vat of the finished cheese to 
assure compliance with composition re­
quirements.

(2) Test method. Chemical analysis 
shall be made in accordance with the 
methods described in Official Methods oi 
Analysis of the Association 
Analytical Chemists as specified in tne 
appropriate standards of identity, tn
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latest edition of Standard Methods or by 
other methods giving equivalent results.

(b) Weight or volume control. Repre­
sentative samples of the finished product 
shall be checked during the packaging 
operation to assure compliance with the 
stated net weight on the container of 
consumer size packages.

Grades for Swiss Cheese, Emmentaler 
Cheese.

(e) Bulk American cheese for manu­
facturing. The quality requirements for 
bulk American cheese for manufacturing 
shall be in accordance with the U.S. 
Standards for Grades of Bulk American 
Cheese for Manufacturing.

§ 58.443 Whey handling.
(a) Adequate sanitary facilities shall 

be provided for the handling of whey. If 
outside, necessary precautions shall be 
taken to minimize flies, insects and de­
velopment of objectionable odors.

<b) Whey or whey products intended 
for human food shall at all times be 
handled in a sanitary manner in accord­
ance with the procedures of this subpart 
as specified for handling milk and dairy 
products. } _

(c) Milkfat from whey should not be 
more than four days old when shipped.
§ 58.444 Packaging and repackaging.

Packaging rindless cheese or cutting 
and repackaging all styles of bulk cheese 
shall be conducted under rigid sanitary 
conditions. The atmosphere of the pack­
aging rooms, the equipment and the 
packaging material shall be practically 
free from mold and bacterial contami­
nation.

When officially graded bulk cheese is 
to be repackaged into consumer type 
packages with official grade labels or 
other official Identification, a supervisor 
of packaging shall be required. If the re­
packaging is performed in a plant other 
than the one in which the cheese is man­
ufactured and the product is officially 
identified, the plant, equipment, facilities 
and personnel shall meet the same re­
quirements as outlined in this part.
§ 58.445 General identification.

Bulk cheese for cutting and the con­
tainer for cheese for manufacturing 
shall be legibly marked with the name of 
the product, code or date of manufac­
ture, vat number, officially designated 
code number or name and address of 
manufacturer. Each consumer sized con­
tainer shall meet the applicable regula­
tions of the Food and Drug Administra­
tion.
Requirements for F inished Products 
Bearing USDA Official Identification

§ 58.446 Quality requirements.
(a) Cheddar cheese. The quality re­

quirements for Cheddar cheese shall be 
m accordance with the U.S. Standards 
for Grades of Cheddar Cheese.

(b) Colby cheese. The quality require­
ments for Colby cheese shall be in ac­
cordance with the U.S. Standards for 
Grades of Colby Cheese.

(c) Monterey (Monterey Jack) cheese. 
ine quality requirements for Monterey 
(Monterey Jack) cheese shall be in ac­
cordance with the U.S. Standards for 
CheesS °f Monterey (Monterey Jack)

(d) Swiss cheese, Emmentaler cheese. 
duality requirements for Swiss 

Emmentaler cheese shall be in 
accordance with the U.S. Standards for

Supplemental Specifications for Plants
Manufacturing and Packaging Cot­
tage Cheese

D efinitions

§ 58.505 Meaning o f words.
For the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:

(a) Condensed skim. Skim milk which 
has been condensed to approximately 
one-third the original volume in accord­
ance with standard commercial practice.

(b) Cottage cheese. (1) Cottage cheese 
dry curd. The soft uncured cheese meet­
ing the requirements of 21 CFR 19.525 
Food and Drug Administration.

(2) Cottage cheese. The soft uncured 
cheese meeting the requirements of 21 
CFR 19.530, Food and Drug Administra­
tion.

(3) Low fat Cottage cheese. The soft 
uncured cheese meeting the requirements 
of 21 CFR 19.531, Food and Drug Ad­
ministration.

(c) Direct acidification. The produc­
tion of cottage cheese, without the use 
of bacterial starter cultures, through the 
use of approved food grade acids. This 
product shall be labeled according to the 
requirements of 21 CFR 19.530(d), Food 
and Drug Administration.

(d) Cottage cheese with fruits, nuts, 
chives, or other vegetables. Shall con­
sist of cottage cheese to which has been 
added fruits, nuts, chives or other vege­
tables. The finished cheese shall comply 
with §58.505(b).

(e) Cream. The milkfat portion of milk 
which rises to the surface of milk on 
standing or is separated from it by cen­
trifugal force and contains not less than
18.0 percent of milkfat.

(f) Creaming mixture. The creaming 
mixture consists of cream or a mixture 
of cream with milk or skim milk or both. 
To adjust the solids content, nonfat dry 
milk or concentrated skim milk may be 
added but not to exceed 3.0 percent by 
weight of the creaming mixture. It may 
or may not contain a culture of harm­
less lactic acid and flavor producing bac­
teria, food grade acid, salt, and stabiliz­
ers with or without carriers. The cream­
ing mixture in its final form may or may 
not be homogenized and shall conform 
to the provisions of 21 CFR 19.530(b), 
Food and Drug Administration.

R ooms and Compartments 
§ 58.510 Rooms and compartments.

(a) Processing operations with open 
cheese vats should be separated from 
other rooms or areas. Excessive person­
nel traffic or other possible contaminat­

ing conditions should be avoided. Rooms, 
compartments, coolers, and dry storage 
space in which any raw material, pack­
aging or ingredients supplies or finished 
products are handled, processed, pack­
aged or stored shall be designed and con­
structed to assure clean and orderly 
operations.

(b) Ventilation. Processing and pack­
aging rooms or compartments shall be 
ventilated to maintain sanitary condi­
tions, preclude the growth of mold and 
air borne bacterial contaminants, prevent 
undue condensation of water vapor and 
minimize or eliminate objectionable 
odors. To minimize air borne contamina­
tion in processing and packaging rooms a 
filtered air supply meeting the require­
ments of § 58.510(c) shall be pro­
vided. The incoming air shall exert an 
outward pressure so that the movement 
of air will be outward and prevent the 
movement of unfiltered air inward.

(O- Starter facility. A separate starter 
room or properly designed starter tanks 
and satisfactory air movement tech­
niques shall be provided for the propaga­
tion and handling of starter cultures. All 
necessary precautions shall be taken to 
prevent contamination of the room, 
equipment and the air therein. A filtered 
air supply with a minimum average effi­
ciency of 90% when tested in accordance 
with the ASHRAE Synthetic Dust Arrest- 
ance Test should be provided so as to ob­
tain an outward movement of air from 
the room to minimize contamination.

(d) Coolers. Coolers shall be equipped 
with facilities for maintaining proper 
temperature and humidity conditions, 
consistent with good commercial prac­
tices for the applicable product, to pro­
tect the quality and condition of the 
products. Coolers shall be kept clean, or­
derly and free from mold, and main­
tained in good repair. They shall be ade­
quately lighted and proper circulation of 
air shall be maintained at all times. The 
floors, walls, and ceilings shall be of such 
construction as to permit thorough 
cleaning.

Equipment and Utensils

§ 58.511 General construction, repair 
and installation.

The equipment and utensils used for 
the manufacture and handling of cot­
tage cheese shall be as specified in sec­
tion 58.128. In addition for certain other 
equipment the following requirements 
shall be met.
§ 58.512 Cheese vats or tanks.

Cheese vats or tanks shall meet the 
requirements of § 58.416. When di­
rect steam injection is used for heat­
ing the milk, the vat or tank may be of 
single shell construction. The steam 
shall be culinary steam.

Vats shall be equipped with valves to 
control the heating and cooling medium 
and a suitable sanitary outlet valve. 
Vats used for creaming curd should be 
equipped with a refrigerated cooling 
medium. A circulating pump for the 
heating and cooling medium is recom­
mended.
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§ 58.513 Agitators.
Mechanical agitators shall meet the 

requirements of § 58.417.
§ 58.514 Container fillers.

Shall comply with the 3-A Sanitary 
Standards for Equipment for Packaging 
Frozen Desserts and Cottage Cheese.
§ 58.515 Mixers.

Only mixers shall be used which will 
mix the cheese carefully and keep shat­
tering of the curd particles to a mini­
mum. They shall be constructed in such 
a manner as to be readily cleanable. I f - 
shafts extend through the wall of the 
tank below the level of product, they 
shall be equipped with proper seals 
which are readily removable for clean­
ing and sanitizing. The mixer shall be 
enclosed or equipped with tight fitting 
covers.
§ 58.516 Starter vats.

Bulk starter vats shall meet the re­
quirements of § 58.415.

Quality Specifications for R aw  
M aterial

§ 58.517 General.
Raw materials used for manufacturing 

cottage cheese shall meet thè following 
quality specifications.
§58.518 Milk.

The selection of raw milk for cottage 
cheese shall be in accordance with 
§§ 58.132 thru 58.138.
§ 58.519 Dairy products.

(a) Raw skim milk. All raw skim milk 
obtained from a secondary source shall 
be separated from milk meeting the same 
quality requirements for milk as outlined 
in section 58.518 above. Skim milk after 
being pasteurized and separated shall be 
cooled to 45°F or lower unless the skim 
milk is to be set for cheese within two 
hours after pasteurizing. The skim milk 
should not be more than 48 hours old 
from the time the milk was received at 
the plant and the skim milk is set for 
cheese.

(b) Nonfat dry milk. Nonfat dry milk, 
when used, shall be obtained from milk 
meeting the samé quality requirements 
as outlined in § 58.518 above. It shall 
be processed according to the require­
ments of this Subpart, and should meet 
the requirements of § 58.236(b) (3).

(c) Condensed skim milk. Condensed 
skim milk, if used, shall be prepared from 
raw milk or skim milk that meets the 
same quality requirements outlined above 
for raw milk or skim milk. It shall be 
cooled promptly after drawing from the 
vacuum pan or evaporator and shall have 
been pasteurized before concentrating or 
during the manufacture. The standard 
plate count of the concentrated milk 
shall not exceed 30,000 per ml. at time 
of use.

(d) Cream. Any cream used for pre­
paring the dressing for creamed cottage 
cheese shall be separated from milk 
meeting at least the same quality re­
quirements as the skim milk used for 
making the curd. The flavor of the cream

shall be fresh and sweet. Cream obtained 
from a secondary source shall meet the 
same requirements. The creaming mix­
ture prepared from this cream, after 
pasteurization, shall have a standard 
plate count of no more than 30,000 per 
ml.
§ 58.520 Nondairy ingredients.

(a) Calcium chloride. Calcium chlo­
ride, when used, shall be of food grade 
quality and free from extraneous mate­
rial.

(b) Salt. Salt shall be free flowing, 
white refined sodium chloride and shall 
meet the requirements of The Food 
Chemical Codex.

(c) Other ingredients. Other ingredi­
ents such as fruits, nuts, chives or other 
vegetables used or blended with cottage 
cheese shall be reasonably free of bac­
teria so as not to appreciably increase 
the bacterial count of the finished prod­
uct. The various ingredients in kind shall 
be consistent in size and color so as to 
produce the desired appearance and ap­
peal of the finished product. The flavor 
of the ingredients used shall be natural 
and represent the intended flavor and 
intensity desired in the finished product. 
Such ingredients shall be clean, whole­
some, of uniformly good quality, free 
from mold, rancid or decomposed parti­
cles. Vegetables used in cottage cheese 
may first be soaked for 15 to 20 minutes 
in a cold 25 to 50 ppm chlorinejsolution 
to appreciably reduce the bacterial pop­
ulation. After soaking, the vegetables 
shall be drained and used soon there­
after.
O perations and O perating P rocedures

§ 58.521 Pasteurization and product 
flow.

(a) The skim milk used for the manu­
facture of cottage cheese shall be pas­
teurized not more than 24 hours prior 
to the time of setting by heating every 
particle of skim milk to a temperature 
of 161° F. for not less than 15 seconds 
or by any other combination of tem­
perature and time giving equivalent 
results. All skim milk must be cooled 
promptly to setting temperature. If held 
more than two hours between pasteuriza­
tion and time of setting, the skim milk 
shall be cooled and held at 45° F. or 
lower until set.

(b) Cream or cheese dressing shall 
be pasteurized at not less than 150° F. 
for not less than 30 minutes or at not 
less than 166° F. for not less than 15 
seconds or by any other combination of 
temperature and time treatment giving 
equivalent results. Cream and cheese 
dressing shall be cooled promptly to 40° 
F. or lower after pasteurization to aid 
in further coolings of cottage cheese 
curd for improved keeping quality.

(c) Reconstituted.nonfat dry milk for 
cottage cheese manufacture need not 
be re-pasteurized provided it is recon­
stituted within two hours prior to the 
time of setting using water which is free 
from viable pathogenic or otherwise 
harmful microorganisms as well as 
microorganisms which may cause spoil­
age of cottage cheese. Skim milk sep­

arated from pasteurized whole milk 
need not be re-pasteurized provided it is 
separated in equipment from which all 
traces of raw milk from previous opera­
tions have been removed by proper clean­
ing and sanitizing. .
§ 58.522 Reconstituting nonfat dry mîlfr.

Nonfat dry milk shall be reconstituted 
in a sanitary manner.
§ 58.523 Laboratory and quality control 

tests.
(a) Quality control tests shall be 

made on samples as often as necessary 
to determine the shelf-life and stability 
of the finished product. Routine analyses 
shall be made on raw materials and 
finished product to assure satisfactory 
composition, shelf-life and stability.

(b) Frequency of sampling. (1) Micro- 
biological. Samples of raw milk for test­
ing shall be taken as prescribed in sec­
tion 58.135. Representative samples shall 
be taken of finished cottage cheese and 
from each lot or batch of product used 
as an ingredient. For keeping quality 
tests representative samples shall be 
taken of finished cottage cheese;

(2) Chemical, (i) Milkfat and Mois­
ture. Representative samples shall be 
taken of cottage cheese; dry cottage 
cheese shall be tested for moisture only.

(ii) pH. Representative samples shall 
be taken of finished cottage cheese.

(c) Test methods. (1) Microbiological. 
Microbiological determinations shall be 
made for coliform, psychrutrophic and 
yeasts and molds. These tests shall be 
made in accordance with the methods 
described in the la(test edition of Stand­
ard Methods for the Examination oi 
Dairy Products, published by the Ameri­
can Public Health Association.

(2) Chemical. Chemical analysis shall 
be made in accordance with the methods 
described in the latest edition of Official 
Methods of Analysis of the Association 
of Official Analytical Chemists, published 
by the Association of Official Analytical 
Chemists, the latest edition of Standard 
Methods for the Examination of Dairy 
Products, or by other methods giving 
equivalent results.
§ 58.524 Packaging and general identi­

fication.
(a) Containers. Containers used for

packaging cottage cheese shall be any 
commercially acceptable multiple use or 
single service container or packaging ma­
terial which will satisfactorily protect 
the contends through the regular chan­
nels of trade without significant impair­
ment of quality with respect to flavor, or 
contamination under normal conditions 
of handling. Caps or covers which ex­
tend over the lip of the container shall 
be used on all cups or tubs containing 
two pounds or less, to protect the product 
from contamination during subsequent 
handling. . „  ^

(b) Packaging. The cheese shall oe 
packaged in a sanitary manner ana 
automatic filling and capping
shall be used on all small sizes. Tne 
containers shall be checked weighed ou * 
ing the filling operation to assure tney 
are filled uniformly to not less than the
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stated net weight on the container. Also 
care shall be taken that the cottage 
cheese be of uniform consistency at the 
time of packaging to assure legal com­
position in all packages.

(c) General identification. Bulk pack­
ages containing cottage cheese shall be 
adequately and legibly marked with the 
name of the product, net weight, name 
and address of the manufacturer, lot 
number, code or date of packaging and 
any other identification as may be re­
quired. Consumer size packaged products 
shall meet the applicable regulations of 
the Pood and Drug Administration.
§ 58.525 Storage o f finished product.

Cottage cheese after packaging shall 
be promptly stored at a temperature of 
45° P. or lower to maintain quality and 
condition until loaded for distribution. 
During distribution and storage prior to 
sale the product should be maintained at 
a temperature of 45° F. or lower. The 
product shall not be exposed to foreign 
odors or conditions such as drippage or 
condensation that might cause package 
or product damage. Packaged cottage 
cheese shall not be placed directly on 
floors.
Requirements for Cottage Cheese Bear­

ing USDA Official Identification

§ 58.526 Official identification.
(a) Only cottage cheese manufactured 

and packaged in accordance with the 
requirements of this part and with the 
applicable requirements in Subpart A of 
this part which has been officially in­
spected in process and found to be in 
compliance with these requirements may 
be identified with the official USDA 
Quality Approved inspection Shield,

(b) Nonfat dry milk. Nonfat dry milk, 
when used in cottage cheese bearing of­
ficial identification, shall meet the re­
quirements for U.S. Extra Grade (Spray 
Process), at time of use, and should be 
of U.S. Low Heat Classification (not less 
than 6.0 mg. undenatured whey protein 
nitrogen per gram of nonfat dry milk). 
In addition, the nonfat dry milk shall 
have a direct microscopic count not ex­
ceeding 75 million per gram. The age of 
the nonfat dry milk shall be covered by 
a USDA grading certificate, evidencing 
compliance with- quality requirements, 
dated not more than 6 months prior to 
use of the dry milk. In the interim be­
tween manufacture and use, the nonfat 
dry milk shall be stored in a clean, dry, 
vermin-free space: In any case, if the 
n£,nfat dry milk is more than 120 days 
old, at time of use, it shall be examined 
for flavor to make certain that it meets 
the requirements for U.S. Extra Grade.
§ 58.527 Physical requirements.

(a) Flavor. The cottage cheese shall 
possess a mild pleasing flavor, similar to 
iresh whole milk or light cream and may 
possess the delicate flavor and aroma of 
a good lactic starter. The product may 
Possess to a slight degree a feed, acid, 
or salty flavor but shall be free from 

bitter, utensil, fruity, yeasty, or 
other objectionable flavors.

(b) Body and texture. The curd par­
ticles shall have a meaty texture, but 
sufficiently tender to permit proper ab­
sorption of cream or cheese dressing. 
The texture shall be smooth and vel­
vety and shall not be mealy, crumbly, 
pasty, sticky, mushy, watery, rubbery 
or slimy or possess any other objec­
tionable characteristics of body and 
texture. Small curd style (cut with Yt 
inch knives) should have curd particles 
approximately *4 inch or less in size. 
Large curd style (cut with knives over 
Vi inch) should have curd particles ap­
proximately % inch or more in size.

(c) Color and appearance. The fin­
ished cottage cheese, creamed or plain 
curd, shall have an attractive natural 
color and appearance with curd par­
ticles of reasonably uniform size. The 
creamed cottage cheese shall be 'uni­
formly mixed with the cream or dressing 
properly absorbed or adhering to the curd 
so as to prevent excessive drainage.
§ 58.528 Microbiological requirements.

Compliance shall be based on 3 
out of 5 consecutive samples taken at the 
time of packaging.

(a) Coliform. Not more than 10 per 
gram.

(b) Psychrotrophic. No more than 100 
per gram.

(c) Yeasts and molds. Not more than 
10 per gram.
§ 58.529 Chemical requirements.

(a) Moisture. See 58.505(b).
(b) Milkfat. See 58.505(b).
(c) / pH. Not higher than 5.2.
(d) Phosphatase. Not more than 4 

micrograms of phenol equivalent per 
gram of cheese.
§ 58.530 Keeping quality requirements.

Keeping quality samples taken from 
the packaging line shall be held at 45° F. 
for 10 days. At the end of the 10 day 
period the samples shall possess a satis­
factory flavor and appearance, and shall 
be free from bitter, sour, fruity, or other 
objectionable tastes and odors. The sur­
face shall notrbe discolored, translucent, 
slimy or show any other objectionable 
condition.
Supplemental Specifications for Plants 

M anufacturing, Processing and Pack­
aging Frozen Desserts

D efinitions

§ 58.605 Meaning o f words. \
For the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case, may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning as applied to frozen desserts 
meeting FDA requirements and briefly 
defined as follows:

(a) Ice cream. The product conform­
ing to the requirements of section 20.2 
“Definitions and Standards of Identity 
for Frozen Desserts,” U.S. Food and Drug 
Administration (21 CFR 20.2).

(b) Frozen custard. The product con­
forming to the requirements of section 
20.2 “Definitions and Standards of Iden­

tity for Frozen Desserts,” U.S. Food and 
Drug Administration (21 CFR 20.2).

(c) Ice milk. The product conforming 
to the requirements of section 20.3 “Def­
initions and Standards of Identity for 
Frozen Desserts,” U.S. Food and Drug 
Administration (21 CFR 20.3).

(d) Sherbet. The product conforming 
to the requirements of section 20.4 “Def­
initions and Standards of Identity for 
Frozen Desserts,” U.S. Food and Drug 
Administration (21 CFR 20.4).

<e) Mellorine. The product conform­
ing to the requirements of section 20.8 
“Definitions and Standards of Identity 
for Frozen Desserts,” U.S. Food and 
Drug Administration (21 CFR 20.8).

(f) Overrun. The trade expression 
used to reference the increase in volume 
of the frozen product over the volume of 
the mix. This increase in volume is due 
to air being whipped into the product 
during the freezing process. It is ex­
pressed as percent of the volume of the 
mix.

(g) Mix. The trade name for the com­
bined and processed ingredients which 
after freezing become a frozen dessert.

R ooms and Compartments 
§ 58.619 Mix processing room.

The rooms used for combining mix in­
gredients and processing the mix shall 
meet the applicable requirements for 
rooms specified in section 58.126. The 
room shall be ventilated to remove mois­
ture and prevent condensation from 
forming on walls and ceiling. The room 
shall be well lighted.
§ 58.620 Freezing-and packaging rooms.

The rooms used for freezing and pack­
aging frozen desserts shall be adequate 
in size to permit satisfactory air circu­
lation and maintained in a clean and 
sanitary condition. The rooms shall be 
constructed in the same manner as pre­
scribed above for mix rooms.
§ 58.621 Freezing tunnels.

Freezing tunnels for quick freezing at 
extremely low temperatures shall be de­
signed and constructed as to insure ease 
in cleaning and satisfactory conditions 
of operation.
§ 58.622 Hardening and storage rooms.

Hardening and storage rooms for 
frozen desserts shall be constructed of 
satisfactory material for this purpose. 
The rooms shall be maintained in a clean 
and orderly manner. Adequate shelves, 
bins, or pallets shall be provided to keep 
the packages of finished products off the 
floor and to prevent damage to the con­
tainers. Sufficient refrigeration should be 
provided to insure adequate storage 
temperature (-10° or lower). Air shall be 
circulated to maintain uniform temper­
ature throughout the rooms. A vestibule 
or double entry way should be provided 
to minimize heat shock of the frozen 
products.

Equipment and Utensils 
§ 58.623 Homogenizer.

Homogenizer shall comply with 3-A 
Sanitary Standards.
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§ 58.624 Freezers.
Product contact surfaces of freezers 

used to lower the temperature of the liq­
uid mix to a semi-frozen mass by a  stir­
ring action shall be constructed of a 
stainless steel or equally corrosion resist­
ant metal and all parts easily accessible 
for cleaning and sanitizing. Batch and 
continuous freezers should comply with 
the applicable 3-A Standards.
§ 58.625 Fruit or syrup feeders.

Fruit or syrup feeders inject flavoring 
material into the semi-frozen product. 
Product contact surfaces shah be con­
structed of stainless steel or equally 
corrosion resistant metal and ah pumps 
shall be in accordance to 3-A Sanitary 
Standards for dairy equipment. The 
feeder shah be constructed to enable 
complete disassembly for cleaning and 
sanitizing.
§ 58.626 Packaging equipment.

[ Packaging equipment designed to 
mechanically fill and close single serv­
ice containers with frozen desserts shah 
be constructed so that all product con­
tact surfaces shall be of stainless steel 
or equally corrosion-resistant metal, 

j All product contact surfaces shall be 
easily accessible for cleaning. The design 
and operation of the machine shall in no 
way contaminate the container of the 
finished product placed therein. New or 

j replacement equipment shall comply 
with the 3A Sanitary Standards for 

j Equipment for Packaging Frozen Des­
serts and Cottage Cheese.

Quality Specifications for R aw 
M aterial

! § 58.627 Milk and dairy products.
i To produce ice cream and related 

products the raw milk and cream shall 
meet the quality requirements as pre- 

I scribed in section 58.132 through 58.138, 
except that only commingled milk and 
cream meeting the bacteriological re­
quirements of No. 1 shall bemsed.
§ 58.628 Sweetening agents.

! Sweetening agents shall be clean and
[ wholesome and consist of one or more 
i of the approved sweeteners listed in sec- 
I tion 58.605.
| § 58.629 Flavoring agents.
| Flavoring agents either natural or
j artificial shall be wholesome and free 
• from undesirable flavors. They must im- 
! part thé desired characteristic to the 
' finished product. Flavoring agents shall 

be.one or more of those approved in sec- 
! tion 58.605.

§ 58.630 Stabilizers.
Stabilizers shall be clean and whole­

some and consist of one or more of those 
approved in section 58.605.
§ 58.631 Emulsifiers.

Emulsifiers shall be clean and whole­
some and consist of one or more of those 
approved in section 58.605.

§ 58.632 Acid.
Acids used in sherbet shall be whole­

some and of food grade quality and con­
sist of one'or more of those approved in 
section 58.605.
§58.633 Color.

Coloring used for ice cream and re­
lated products shall be those certified 
by the U.S. Food and Drug Administra­
tion as safe for human consumption.
O perations and Operating Procedures

§ 58.634 Assembling and combining 
mix ingredients.

Hie assembling and combining of mix 
ingredients for processing shall be in 
accordance with clean and sanitary 
methods and shall be consistent with 
good commercial practices. All raw ma­
terials shall be subjected to inspection 
for quality and condition prior to being 
combined and processed into the finished 
mix. All necessary precautions shall be 
taken to prevent the contamination of 
any raw material or the finished mix 
with any foreign substance.
§ 58.635 Pasteurization of the mix.

Every particle of the mix, except 
added flavoring ingredients, shall be pas­
teurized at not less than 155° F. and 
held at that temperature for 30 minutes 
or for 175° F. for 25 seconds; or it may 
be pasteurized by any other equivalent 
temperature and holding time which will 
assure adequate pasteurization.
§ 58.636 Homogenization.

Homogenization of the pasteurized 
mix shall be accomplished to effectively 
reduce the size of the milkfat globules 
and evenly disperse them throughout 
the mix.
§ 58.637 Cooling the mix.

Hie mix shall be immediately cooled to 
a temperature of 45° F or lower, and 
stored at this temperature until further 
processing begins.
§ 58.638 Freezing the mix.

After the mix enters the freezer, it 
shall be frozen as rapidly as possible to 
assure the formation of minute crystals. 
Proper adjustment of rate of flow, re­
frigerant and air pressure controls shall 
be achieved to assure correct overrun 
and consistency of the product for 
packaging and further freezing.
§ 58.639 Addition of flavor.

The addition of flavoring ingredients 
to semi-frozen mix just prior to packag­
ing shall be performed in a clean and 
sanitary manner. Care shall be taken to 
insure the flavor injection equipment has 
been properly cleaned and sanitized 
prior to use and that the flavor ingre­
dients are of good quality and whole­
some.
§ 58.640 Packaging.

The packaging of the semifrozen prod­
uct shall be done by means which will in 
no way contaminate the container or the 
product. When single service containers

and lids are used, they shall be of good 
construction and protect the finished 
product. Containers used for frozen prod­
ucts shall be stored and handled in a 
sanitary manner so as to protect them 
from dust and bacterial contamination.
§ 58.641 Hardening and storage.

Immediately after the semifrozen 
product is placed in its intended con­
tainer it shall be placed in a hardening 
tunnel or hardening room to continue file 
freezing process. Rapid freezing to 0° 
to —15° F is desirable to produce a good 
textured product.
§ 58.642 Quality centred tests.

All mix ingredients shall be subject to 
inspection for quality and condition 
throughout each processing operation. 
Quality control tests shall be made on 
flow line samples as often as necessary to 
check the effectiveness of processing and 
sanitation and as an aid in correcting 
deficiencies. Routine analysis shall be 
made on raw materials and finished 
products to assure adequate composition, 
weight or volume control.
§ 58.643 Frequency o f sampling.

(a) Microbiological. Representative 
samples shall be taken from each type 
of mix, and for the finished frozen prod­
uct one sample from each flavor made.

(b) Composition. Representative sam­
ples shall be tested for fat and solids- 
not-fat on each type of mix manufac­
tured. Spot checks shall be made on the 
finished products as often as is neces­
sary to assure compliance with composi­
tion standards.

(c) Weight or volume control. Repre­
sentative samples of the packaged prod­
ucts shall be checked during the pack­
aging operation to assure compliance 
with the stated volume on the container 
as well as weight and overrun require­
ments.
§ 58.644 Test methods.

(a) Microbiological. Microbiological 
determinations shall be made in accord­
ance with the methods described in the 
latest edition of Standard Methods for 
the Examination of Dairy Products.

(b) Chemical. Chemical analysis shall 
be made in accordance with the methods 
described in the latest edition of Official 
Methods of Analysis of the Association of 
Official Analytical Chemists, the latest 
edition of Standard Methods, or by other 
methods giving equivalent results.
§ 58.645 General identification.

The various types of frozen desserts 
shall be packaged and labeled in accord­
ance with the applicable regulations of 
the Food and Drug Administration. 
R equirements for Finished P roducts 
Bearing USDA Official Identification

§ 58.646 Official identification.
(a) Only ice cream and related prod­

ucts manufactured and packaged m ac_ 
cordance with the requirements of this 
part and with the applicable require­
ments in Subpart A of this part which
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have been officially inspected in process 
and found to be in compliance with these 
requirements may be identified with the 
official USDA Quality Approved Inspec­
tion Shield.

(b) Dairy products used in the manu­
facture of frozen desserts for which there 
are U.S. grades established (nonfat dry 
milk, whole milk, buttermilk and whey) 
shall be U.S. Extra Grade or better, and 
in the case of unsalted butter, shall be no 
lower than U.S. Grade A. Dairy products 
for which there are no USDA grade shall 
meet the applicable requirements of this 
part which permit such product to bear 
the USDA Quality Approved Inspection 
Shield.
§ 58.647 Composition requirements for 

ice cream.
See section 58.605(a).

§ 58.648 Microbiological requirements 
for ice cream.

The finished product shall contain not 
more than 50,000 bacteria per gram as 
determined by the standard plate count, 
and shall contain not more than 10 
coliform organisms per gram for plain 
and not more than 20 coliform per gram 
in chocolate, fruit, nut or other flavors in 
in three out of five samples.
§ 58.649 Physical requirements for ice 

cream.
(a) Flavor. The flavor of the finished 

ice cream shall be pleasing and desirable, 
and characteristic of the fresh milk and 
cream and the particular flavoring used.

(b) Body and texture. The body shall 
be firm, have substance and readily melt 
to a creamy consistency when exposed to 
room temperatures; the texture shall be 
fine, smooth, and have the appearance 
of creaminess throughout.

(c) Color. The color shall be attrac­
tive, pleasing, uniform and characteristic 
of the flavor represented.
§ 58.650 Requirements for frozen cus­

tard.
The same requirements apply as for ice 

cream except plain frozen custard shall 
have a minimum egg yolk solids content 
of 1.4 percent, and 1.12 percent when 
fruits, nuts and other such ingredients 
are used for flavoring.
§ 58.651 Requirements for ice milk.

The requirements are the same as for 
ice cream except: (a) the minimum milk 
fat content shall be 2 percent by weight 
and the maximum milk fat content 7 
percent by weight, (b) the total milk 
solids content shall be no less than 11 
Percent by weight, (c) the minimum total 
food solids weight per gallon shall be 1.3 
pounds, (d) no reduction in the stand­
ards are permitted when fruits, nuts and 
other such ingredients are used for 
flavoring.
§ 58.652 Composition 

sherbet. requirements for

See section 58.605(d).

§ 58.653 Microbiological requirements 
for sherbet.

The finished product shall contain not 
more than 50,000 bacteria per gram as 
determined by the standard plate count 
and shall contain not more than 10 
coliform organisms per gram in three 
out of five samples.
§ 58.654 Physical requirements for 

sherbet.
(a) Flavor. The flavor of the finished 

sherbet shall be pleasing and desirable 
and characteristic of the particular 
flavoring used and shall impart a sweet 
yet tart sensation.

(b) Body and texture. The body shall 
be firm, compact, somewhat chewy and 
readily melt to an even syrupy consist­
ency at room temperatures; the texture 
shall be smooth but not as fine as in ice 
cream and shall be even throughout.
< (c) Color. The color shall be attrac­
tive, pleasing, uniform and characteris­
tic of the flavor represented.
Supplemental Specifications for Plants 

Manufacturing, Processing and Pack­
aging Pasteurized Process Cheese and 
R elated Products

Definitions
§ 58.705 Meaning of Words.

(a) Pasteurized process cheese and re­
lated products. Pasteurized process 
cheese and related products are the foods 
which conform to the applicable pro­
visions of Part 19, Title 21, sections 
19.750 to 19.790, “Definitions and Stand­
ards of Identity for Cheese and Cheese 
Products,” Food and Drug Administra­
tion.

(b) Blend set up. The trade term for a 
particular group of vat lots of cheese 
selected to form a blend based upon their 
combined ability to impart the desired 
characteristics to a pasteurized process 
cheese product.

(c) Cooker batch. The amount of 
cheese and added optional ingredients 
placed into a cooker at one time, heated 
to pasteurization temperature, and held 
for the required length of time.

Equipment and Utensils
§ 58.706 General construction repair 

and installation.
The equipment and utensils used for 

the handling and processing of cheese 
products shall be as specified in section 
58.128 of this subpart. In addition, for 
certain other equipment the following 
requirements shall be met.
§ 58.707 Conveyors.

Conveyors shall be constructed of ma­
terial which can be properly cleaned, will 
not rust, or otherwise contaminate the 
cheese, and shall be maintained in good 
repair.
§ 58.708 Grinders or shredders.

The grinders or shredders used in the 
preparation of the trimmed and cleaned 
cheese shall be of corrosion-resistant ma­
terial, and of such construction as to 
prevent contamination of the cheese and

to allow thorough cleaning of all parts 
and product contact surfaces.
§ 58.709 Cookers.

The cookers shall be the steam jack­
eted or direct steam type. They shall be 
constructed of stainless steel or other 
equally corrosion-resistant material. All 
product contact surfaces shall be readily 
accessible for cleaning. Each cooker shall 
be equipped with an indicating ther­
mometer, and shall be equipped with a 
temperature recording device. The re­
cording thermometer stem may be placed 
in the cooker if satisfactory time charts 
are obtained, if not, the stem shall be 
placed in the hotwell or filler hopper. 
Steam check valves on direct steam type 
cookers shall be mounted flush with 
cooker wall, be constructed of stainless 
steel and designed to prevent the backup 
of product into the steam line, or the 
steam line shall be constructed of stain­
less steel pipes and fittings which can be 
readily cleaned. If direct steam is applied 
to the product only culinary steam shall 
be used (see section 58.127(d)).
§ 58.710 Fillers.

A strainer should be installed be­
tween the cooker and the filler. The 
hoppers of all filters shall be cov­
ered but the cover may have sight ports. 
If necessary, the hopper may have an 
agitator to prevent buildup on side wall. 
The filler valves and head shall be kept 
in good repair and capable of accurate 
measurements. Product contact sur­
faces shall be of stainless steel or other 
corrosion resistant material.

Quality Specifications for R aw 
Material

§ 58.711 Cheddar, colby, washed or 
soaked curd, granular or stirred curd 
cheese.

Cheese, used in the manufacture of 
pasteurized process cheese products 
should possess a pleasing and desirable 
taste and odor consistent with the age 
of the cheese; should have body and tex­
ture characteristics which will impart 
the desired body and texture character­
istics in the finished product; and should 
possess finish and appearance character­
istics which will permit removal of all 
packaging material and surface defects. 
The cheese should at least meet the re­
quirements equivalent to U.S. Standard 
Grade for Bulk American Cheese for 
Manufacturing provided the quantity of 
the cheese with any one defect as listed 
for U.S. Standard Grade is limited to 
assure a satisfactory finished product.
§ 58.712 Swiss.

Swiss cheese used in the manufacture 
of pasteurized process cheese and re­
lated products should be equivalent to 
U.S. Grade B or better, except that the 
cheese may be blind or possess finish 
characteristics which do not impair the 
interior quality.
§ 58.713 Gruyere.

Gruyere cheese used in the manufac­
ture of process cheese and related prod­
ucts should be of good wholesome quality
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and except for smaller eyes and sharper 
flavor shall meet the same requirements 
as for Swiss cheese.
§ 58.714 Cream cheese, Neufchatel 

cheese.
These cheeses when mixed with other 

foods, or used for spreads and dips 
should possess a fresh, pleasing and de­
sirable flavor.
§ 58.715 Cream, plastic cream and an­

hydrous milkfat.
These food products shall be pas­

teurized, sweet, have a pleasing and de­
sirable flavor and be free from objection­
able flavors, and shall be obtained from 
milk which complies with the quality re­
quirements as specified in section 58.132 
through 58.138 of this Subpart.
§ 58.716 Nonfat dry milk.

Nonfat dry milk used in cheese prod­
ucts should meet the requirements equiv­
alent to U.S. Extra Grade except that 
the moisture content may be in excess 
of that specified for the particular grade.
§ 58.717 Whey.

f Whey used in cheese products should 
meet the requirements equivalent to 
USDA Extra Grade except that the mois­
ture requirement for dry whey may be 
waived.
§ 58.718 Flavor ingredients.

| Flavor ingredients used in process 
cheese and related products shall be 
those permitted by the Food and Drug 
Standards of Identity, and in no way 
deleterious to the quality or flavor of the 
finished product. In the case of bulky 
flavoring ingredients such as pimento, 
the particles should be, to at least a rea­
sonable degree, uniform in size, shape 
and consistency. The individual types of 
flavoring materials should be uniform in 
color and should impart the characteris­
tic flavor desired in the finished product.
§ 58.719 Coloring.

Coloring shall be Annatto or any other 
cheese or butter color which is approved 
by the Food and Drug Administration.
§ 58.720 Acidifying agents.

Acidifying agents if used shall be 
those permitted by the Food and Drug 
Administration for the specific pasteur­
ized process cheese product.
§ 58.721 Salt.

Salt shall be free flowing, white refined 
sodium chloride and shall meet the re­
quirements of The Food Chemical Codex.
§, 58.722 Emulsifying agents.

Emulsifying agents shall be those per­
mitted by the Food and Drug Adminis­
tration for the specific pasteurized proc­
ess cheese product, and shall be free from 
extraneous material.
Operations and Operating Procedures
§ 58.723 Basis for selecting cheese for 

processing.
A representative sample shall have 

been examined to determine fat and 
moisture content. One sample unit from 
each vat of cheese shall have been ex­

amined to determine the suitability of 
the vat for use in process cheese prod­
ucts in accordance with the flavor, body 
and texture characteristics permitted in 
sections 58.711 through 58.714 as appli­
cable, and to determine' the characteris­
tics it will contribute to the finished 
product when blended with other cheese. 
The cheese included in each blend shall 
be selected on the basis of the desirable 
qualities which will result in the desired 
finished product. Recook from equivalent 
blends may be used in an amount that 
will not adversely affect the finished 
product. Hot cheese from the filler may 
be added to the cooker in amounts which 
will not adversely affect the finished 
product. 7 Q ’
§ 58.724 Blending.

To as great an extent as is practical, 
each vat of cheese should be divided and 
distributed throughout numerous cooker 
batches. The purpose being to minimize 
the preponderance and consequent in­
fluence of any one vat on the character­
istics of the finished product, and to pro­
mote as much uniformity as is practical. 
In blending also consider the final com­
position requirements for fat and mois­
ture. Quantities of salt, color, emulsifier 
and other allowable ingredients to be 
added shall be calculated and predeter­
mined for each cooker batch.
§ 58.725 Trimming and cleaning.

The natural cheese shall be cleaned 
free of all non-edible portions. Paraffin 
and bandages as well as rind surface, 
mold or unclean areas or any other part 
which is unwholesome or unappetizing 
shall be removed.
§ 58.726 Catting and grinding.

The trimmed -and cleaned cheese 
should be cut into sections of convenient 
size to be handled by the grinder or 
shredder. The grinding and mixing of 
the blended lots of cheese should be 
done in such a manner as to insure a 
homogeneous mixture throughout the 
batch.
§ 58.727 Adding optional ingredients.

As each batch is added to the cooker, 
the predetermined amounts of salt, 
emulsifiers, color, or other allowable op­
tional ingredients shall be added. How­
ever, a special blending vat may be used 
to mix the ground cheese and other in­
gredients before they enter the cooker, 
to provide composition control.
§ 58.728 Cooking the batch.

Each batch of.cheese within the cooker, 
including the optional ingredients, shall 
be thoroughly commingled and the con­
tents pasteurized at a temperature of at 
least 158° F. and held at that tempera­
ture for not less than 30 seconds or any 
other equally effective combination of 
time and temperature approved by the 
Administrator. Care shall be taken to 
prevent the entrance of cheese particles 
or ingredients after the cooker batch of 
cheese has reached the final heating 
temperature. After holding for the re­
quired period of time, the hot cheese 
shall be emptied from the cooker as 
quickly as possible.

§ 58.729 Forming containers.
Containers either lined or unlined 

shall be assembled and stored in a sani­
tary manner to prevent contamination. 
The handling of containers by filler 
crews should be done with extreme care 
and observance of personal cleanliness. 
Preforming, and assembling of pouch 
liners and containers shall be kept to a 
minimum and the supply rotated to 
limit the length of time exposed to pos­
sible contamination prior to filling.
§ 58.730 Filling containers.

Hot fluid cheese from the cookers may 
be held in hotwells or hoppers to assure 
a constant and even supply of processed 
cheese to the filler or slice former. Filler 
valves shall effectively measure the de­
sired amount of product into the pouch 
or container in a sanitary manner and 
shall cut off sharply without drip or drag 
of cheese across the opening. An effec­
tive system shall be used to maintain 
accurate and precise weight control 
Damaged or unsatisfactory packages 
shall be removed from production, and 
the cheese may be salvaged into sanitary 
containers, and added back to cookers.
§ 58.731 Closing and sealing containers.

Pouches, liners, or containers having 
product contact surfaces, after filling 
shall be folded or closed and sealed in a 
sanitary manner, preferably by mechan­
ical means, so as to assure against con­
tamination. Each container in addition 
to other required labeling shall be coded 
in Such a manner as to be easily identi­
fied as to date of manufacture by lot or 
sublot number .
§ 58.732 Cooling the packaged cheese.

After the containers are filled they 
shall be stacked, or cased and stacked in 
such a manner as to prevent breaking of 
seals due to excessive bulging and to al­
low immediate progressive cooling of the 
individual containers of cheese. As a min­
imum the cheese should be cooled to a 
temperature of 100° F. or lower within 
24 hours after filling. The temperature 
of the cheese should be reduced further, 
before being shipped or if storage is in­
tended.
§ 58.733 Quality control tests.

<a) Chemical analyses. The following 
chemical analyses shall be performed in 
accordance with the appropriate edition 
of the Official Methods of Analysis of 
the AOAC as specified in the appropriate 
Standards of Identity or in accordance 
with methods that give equivalent re­
sults.

(1) ' Cheese. A representative sample 
of cheese used in the manufacture of 
pasteurized process cheese products shall 
have been tested prior to usage to deter­
mine its moisture and fat content.

(2) Pasteurized process cheese prod­
ucts. As many, samples shall be taken 
of the finished product direct from the 
cooker, hopper, filler, or other location 
as is necessary to assure compliance with 
composition requirement. Spot checks 
should be made on samples from the 
cooker as frequently as is necessary to
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Indicate pasteurization by means of the 
phosphatase test, as well as any other 
tests necessary to assure good quality 
control.

(b) Examination of physical charac­
teristics. As many samples shall be 
taken as is necessary to assure meeting 
the required physical characteristics of 
the products. Representative samples 
shall be taken from production for ex­
amination of physical characteristics. 
The samples shall be examined at ap­
proximately 70° F. the first day of opera­
tion after the date of processing for the 
following characteristics. (1) Finish and 
appearance, (2) flavor, (3) color, (4) 
body and texture, and (5) slicing or 
spreading properties.

(c) Keeping quality. During processing 
or preferably from the cooled stock select 
sufficient samples at random from the 
production run. The samples should be 
stored at approximately 50* F. for 3 
months for evaluation of physical char­
acteristics as in (b) above. Additional 
samples may be selected and held at 
different temperatures or time.

(d) Weight control. During the filling 
operation as many samples shall be ran­
domly selected and weighed from each 
production run as is necessary to assure 
accuracy of the net weight established 
for the finished products.
Requirements for Processed Cheese

Products B earing  USDA O ffic ia l
Identification

§ 58.734 Official identification.
Only process cheese products manu­

factured and packaged in accordance 
with the requirements of this part and 
with the applicable requirements in Sub- 
part A of this part which have been offi­
cially inspected in process and found to 
be in compliance with these requirements 
may be identified with official USDA 
Quality Approved Inspection Shield.
§ 58.735 Quality specifications for raw 

materials.
§ 58.735(a) Cheddar, colby, washed or 

soaked curd, granular or stirred 
curd cheese.

Cheese, used in the manufacture of 
pasteurized process cheese products 
which are identified with the USDA 
official identification shall possess a 
pleasing and desirable taste and odor 
consistent with the age of the cheese; 
shall have body and texture character­
istics which will impart the desired body 
and texture characteristics in the fin­
ished product; and shall possess finish 
and appearance characteristics which 
wul permit removal of all packaging ma- 

and surface defects. The cheese 
snail at least meet the requirements of 

Standard Grade for Bulk American 
uieese *or Manufacturing provided the 
quantity of the cheese with any one de- 
K listed for u -s - Standard Grade is 
In ’ to assure compliance with the 
Pecifications of the finished product.

§ 58.735(h) Swiss.
Swiss cheese used in the manufacture 

lot ^^urized process cheese and re­
ed products bearing official identifica­

tion shall be UJS. Grade B or better, ex­
cept that the cheese may be blind or 
possess finish characteristics which do 
not impair the interior quality.
§ 58.735(c) Gruyere.

Gruyere cheese used in the manufac­
ture of process cheese and related prod­
ucts shall be of good wholesome quality 
and except for smaller eyes and sharper 
flavor shall meet the same requirements 
as for Swiss cheese.
§ 58.735(d) Cream cheese, Neufchatel 

cheese.
Mixed with other foods, or used for 

spreads and dips shall possess a fresh, 
pleasing and desirable flavor.
§ 58.735 (e ) Cream, plastic cream and 

anhydrous milkfat.
These food products shall be pas­

teurized, sweet, have a pleasing and de­
sirable flavor and be free from objection­
able flavors, and shall be obtained from 
milk which complies with the quality re­
quirements as specified in section 58.132 
oi this Subpart.
§ 58.735(f) Nonfat dry milk.

Nonfat dry milk used in officially iden­
tified cheese products shall meet the re­
quirements of U.S. Extra Grade except 
that the moisture content may be in ex­
cess of that specified for the particular 
grade.
§ 58.735(g) Whey.

Condensed or dry whey used in offi­
cially identified cheese products shall 
meet the requirements for USDA Extra 
Grade except that the moisture require­
ment for dry whey may be waived.
§ 58.735(h) Flavor ingredients.

Flavor ingredients used in process 
cheese and related products shall be 
those permitted by the Food and Drug 
Standards of Identity, and in no way 
deleterious to the quality or flavor of the 
finished product. In the case of bulky 
flavoring ingredients such as pimento, 
the particles shall be, to' at least a rea­
sonable degree, uniform in size, shape 
and consistency. The individual types of 
flavoring materials shall be uniform in 
color and shall impart the characteristic 
flavor desired in the finished product.

(i) Other ingredients. For coloring, 
acidifying agents, salt, and emulsifying 
agents see sections 58.719, 58.720, 58.721 
and 58.722.
Quality Specifications for F inished 

Products

§ 58.736 Pasteurized process cheese.
Shall conform to the provisions of the 

Definitions and Standards of Identity for 
Pasteurized Process Cheese and Related 
Products, Food and Drug Administra­
tion. The average age of the cheese in 
the blend shall be such that the desired 
flavor, body and texture will be achieved 
in the finished product. The quality of 
pasteurized process cheese shall be deter­
mined on the basis of flavor, body and 
texture, color, and finish and appearance.

(a) Flavor. Has a pleasing and desir­
able mild cheese taste and odor char­

acteristic of the variety or varieties of 
cheese ingredients used. If additional 
optional ingredients are used they shall 
be incorporated in accordance with 
good commercial practices and the flavor 
imparted shall be pleasing and desirable. 
May have a slight cooked or very slight 
acid or emulsifier flavor; is free from 
any undesirable tastes and odors.

(b) Body and texture. Shall have a 
medium-firm, smooth and velvety body 
free from uncooked cheese particles. Is 
resilient and not tough, brittle, short, 
weak, or sticky. It shall be free from pin 
holes or openings except those caused 
by trapped steam. The cheese shall slice 
freely, and shall not stick to the knife 
or break when cut into approximately 
% inch slices. If in sliced form, the slices 
shall separate readily.

(c) Color. May be colored or uncolored 
but shall be uniform throughout. If 
colored it shall be bright and not be dull 
or faded. To promote uniformity and a 
common reference to describe color use 
the color designations as depicted by the 
National Cheese Institute standard color 
guide for cheese.

(d) Finish and appearance. The 
wrapper may be slightly wrinkled but 
shall envelop the cheese, adhere closely 
to the surface, and be completely sealed 
and not broken or soiled.
§ 58.737 Pasteurized process cheese 

food.
Shall conform to the provisions of the 

Definitions and Standards of Identity 
for Pasteurized Process Cheese Food and 
Related Products, Food and Drug Ad­
ministration. The average age of the 
cheese in the blend shall be such that the 
desired flavor, body and texture will be 
achieved in the finished product. Hie 
quality of pasteurized process cheese 
food shall be determined on the basis 
of flavor, body and texture, color, and 
finish and appearance.

(a) Flavor. Has a pleasing and desir­
able mild cheese taste and odor char­
acteristic of- the variety or varieties of 
cheese ingredients used. If additional 
optional ingredients are used they shall 
be incorporated in accordance with good 
commercial practices and the flavor im­
parted shall be pleasing and desirable. 
May have a slight cooked or very slight 
acid or emulsifier flavors; is free from 
any undesirable tastes and odors.

(b) Body and texture. Shall have a 
reasonably medium-firm smooth and 
velvety body and free from uncooked 
cheese particles. Is resilient and not 
tough, brittle, short or sticky. It shall 
be free from pin holes or openings ex­
cept those caused by trapped steam. The 
product shall slice freely with only a 
slight amount of sticking and shall not 
break when cut into approximately Ye 
inch slices. If in sliced form, the slices 
shall separate readily.

(c) Color. May be colored or uncolored 
but shall be uniform throughout. If 
colored it shall be bright and not be dull 
or faded. To promote uniformity and a 
common reference to describe color use 
the color designations as depicted by the 
National Cheese Institute standard color 
guide for cheese.
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(d) Finish and appearance. The wrap­
per may be slightly wrinkled but shall 
envelop the cheese, adhere closely to the 
surface, and be completely sealed and not 
broken or soiled.
§ 58.738 Pasteurized process cheese 

spread and related products.
Shall conform to the applicable provi­

sions of the Definitions and Standards of 
Identity for Pasteurized Process Cheese 
Spreads, Food and Drug Administration. 
The pH of pasteurized process cheese 
spreads shall not be below 4.0.

The quality of pasteurized process 
cheese spreads shall be determined on 
the basis of flavor, body and texture, 
color, and finish and appearance.

(a) Flavor. Has a pleasing and desir­
able cheese taste and odor characteristic 
of the variety or varieties of cheese in­
gredients used. If additional optional 
ingredients are used they shall be incor­
porated in accordance with good com­
mercial practices and the flavor imparted 
shall be pleasing and desirable. May have 
a slight cooked, acid, or emulsifier flavor; 
is free from any undesirable tastes and 
odors.

(b) Body and texture. Shall have a 
smooth body free from uncooked cheese 
particles and when packaged shall form 
into a homogeneous plastic mass, and be 
free from pin holes or openings except 
those caused by trapped steam. Product 
made for slicing shall slice freely when 
cut into approximately V& inch slices with 
only a slight amount of sticking. Product 
made for spreading shall be spreadable at 
approximately 70° F.

(c) Color. May be colored or uncolored 
but shall be uniform throughout. If 
colored it shall be bright and not be dull 
or faded. To promote uniformity and a 
common reference to describe color the 
color designations as depicted by the Na­
tional Cheese Institute standard color 
guide for cheese may be used.

(d) Finish and appearance. Wrappers, 
if used, may be slightly wrinkled but shall 
envelop the cheese, adhere closely to the 
surface, and be; completely sealed and 
not broken or soiled. Other containers 
made of suitable materials shall he com­
pletely filled, sealed and not broken or 
soiled.
Supplemental Specifications for Plants

Manufacturing, Processing, and Pack­
aging W hey, Whey Products and
Lactose

DEFINITIONS
§ 58.805 Meaning o f words.

For the purpose of the regulations in 
this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa, as the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:

(a) Whey. That product defined by 
the regulations of the Food and Drug 
Administration.

(b) Dry Whey. That product resulting 
from drying fresh whey which has been 
pasteurized and to which nothing has 
been added for preservative purposes or

altering the natural acidity. It contains 
all constituents, except moisture, in the 
same relative proportions as in the whey.

(c) Dry Sweet Whey. Dry whey not 
over 0.16 percent titratable acidity on a 
reconstituted basis.

(d) Dry Whey — —% Titratable Acid­
ity. Dry whey over 0.16 percent, but 
below 0.35 percent titratable acidity on 
a reconstituted basis. The blank being 
filled with the actual acidity.

(e) Dry Acid Whey. Dry whey with 0.35 
percent or higher titratable acidity on a 
reconstituted basis.

(f) Modified Whey Products :
(i) Partially demineralized whey,
(ii) Partially delactosed whey,
(iii) Demineralized whey, and
(iv) Whey protein concentrate- 

products defined by regulations of the 
Food and Drug Administration.

(g) Lactose (milk sugar). That food 
product defined by regulations of the 
Food and Drug Administration.

R ooms and Compartments 
§ 58.806 General.

Dry storage of product, packaging 
room for bulk product, and hopper or 
dump room shall meet the requirements 
of § § 58.210 through 58.212 as applicable.

Equipment and Utensils

§ 58.807 General construction, repair 
and installation.

All equipment and utensils necessary 
for the manufacture of whey, whey prod­
ucts and lactose shall meet the same gen­
eral requirements for materials and con­
struction as outlined in sections 58.128 
and 58.215 through 58.230 as applicable, 
except for the following:

(a) Modified Whey Products. Equip­
ment for whey fractionation, such as ul­
trafiltration, reverse osmosis, gel filtra­
tion, and electrodialysis shall be con­
structed in accordance with 3-A sanitary 
design principles, except where engineer­
ing requirements preclude strict adher­
ence to such standards. Materials used 
for product contact surfaces shall meet 
applicable 3-A Sanitary Standards or 
Food and Drug Administration require­
ments. All equipment shall be of sanitary 
construction and readily cleanable.

(b) Lactose. Equipment used in the 
further processing of lactose following 
its separation from whey shall have 
smooth surfaces, be cleanable, free from 
cracks or crevices, readily accessible for 
inspection and shall be constructed of 
non-toxic material meeting applicable 
Food and Drug Administration require­
ments and under conditions of use shall 
be resistant to corrosion, pitting or flak­
ing. [The use of stainless steel is op­
tional] .

Quality Specifications for Raw 
Materials

§ 58.808 Whey.
Whey for processing shall be fresh and 

originate from the processing of prod­
ucts made from milk meeting the re­
quirements as outlined in section 58.132 
through 58.138. Only those ingredients 
approved by the Food and Drug Admin­
istration may be added to the whey for

processing, except when restricted by this j 
subpart. Whey products to which ap­
proved ingredients have been added or I 
constituents removed to alter original 
characteristics for processing or usage ! 
shall be labeled to meet the applicable j 
requirements.

Operations and Operating Procedures 
§ 58.809 Pasteurization.

(a) All fluid whey used in the manu­
facture of dry whey, dry whey products, 
modified whey products, and lactose shall 
be pasteurized prior to condensing. When 
the condensing and drying operations 
for dry whey take place at the same 
plant, the pasteurization may be located 
at a different point in the operation pro­
vided it will protect the quality of the 
finished product and not adversely af­
fect the processing procedure.

(b) Pasteurized products transported 
to another plant for final processing shall 
be repasteurized, except that condensed 
whey containing 40 percent or more 
solids may be transported to another 
plant for further processing into dry 
whey, dry whey products or lactose with­
out repasteurization.

(c) If whey is transferred to another 
plant for further processing, or if during 
tne processing procedure unpasteurized 
ingredients are added (except those nec­
essary for lactose crystallization), or 
processing procedures permit contami­
nation or bacterial growth, the whey 
shall be repasteurized as close to the final 
drying operations as possible.
§ 58.810 Temperature requirements.

(a) Unless processed within 2 hours, 
all whey or condensed whey, except acid 
type whey, with a titratable acidity of
0.40 percent or above, or a pH of 4.6 
or below, shall be cooled to 45 ° F or less, 
or heated to 145° F or higher. Other 
temperatures may be used when essen­
tial for the technology of the process, 
such as lactose crystallization and mem­
brane whey separation processes, when 
the quality and wholesomeness of the 
product is not impaired.

(b) Recording thermometers shall be 
required and so located to assure that the 
cooling or heating requirements in para­
graph (a) of this section are met.
§58.811 General.

The operating procedures as contained 
in §§ 58.237 through 58.244, 58.246, 58.- 
247, and 58.443 (a> (b) shall be followed 
as applicable.
§58.812 Methods of official sample 

analysis.
Samples shall be tested according to 

the applicable methods of laboratory 
analysis contained in DA In struction  918- 
109-2’ and 918-109-3 as issued by the 
USDA, Agricultural Marketing Service, 
Dairy Division.
R equirements for F inished Products 
Bearing USDA Official Identification

§ 58.813 Dry Whey.
The quality requirements for dry whey 

shall be in accordance with the u.o- 
Standards for Dry Whey.
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Supplemental Specifications for P lants 
Manufacturing, P rocessing, and Pack­
aging Evaporated, and Condensed M ilk  
or Ultra Pasteurized Products

D efinitions

§ 58.905 Meaning o f words.
For the purpose of the regulations in 

this subpart, words in the singular form 
shall be deemed to impart the plural and 
vice versa as the case may demand. Un­
less the context otherwise requires, the 
following terms shall have the following 
meaning:

(a) Evaporated milk. The liquid food 
made by evaporating sweet milk to such 
point that it contains not less than 7.5 
percent of milkfat and not less than 25.5 
percent of the total milk solids. The fin- 
ished product shall conform to the re­
quirements of section 18.520 “Definitions 
and Standards of Identity for Milk and 
Cream,” Food and Drug Administration 
(21 CFR 18.520).

(b) Concentrated milk, plain con­
densed milk. The product which con­
forms to the standard of identity for 
evaporated milk except that it is not 
processed by heat to prevent spoilage. 
The container may be unsealed, and sta­
bilizing ingredients are not used. The fin­
ished product shall conform to the re­
quirements of section 18.525 “Definitions 
and Standards of Identity for Milk and 
Cream," Food and Drug Administration 
(21 CFR 18.525).

(c) Sweetened condensed milk. The 
liquid or semi-liquid food made by evap­
orating a mixture of sweet milk and 
refined sugar (sucrose) or any combina­
tion of refined sugar (sucrose) and re­
fined corn sugar (dextrose) to such point 
that the finished sweetened condensed 
milk contains not less than 28.0 percent 
of total milk solids and not less than 8.5 
percent of milkfat. The quantity of sugar 
used is sufficient to prevent spoilage. The 
finished product-shall conform to the re­
quirements of section 18.530 or 18.535, 
respectively, “Definitions and Standards 
of Identity for Milk and Cream,” Food 
and Drug, Administration (21 CFR 18.530 and 18.535).
, ,  Ultra-pasteurized. The product 

snail have been thermally processed at 
8̂0* E. for at least 2 seconds, 

wtner before or a*ter packaging, so as 
, Produce a product which has an ex- 
tenaed shelf life under refrigerated con­ditions.

RULES AND REGULATIONS

the 3-A Sanitary Standards for Milk and 
Milk Products Evaporators and Vacuum 
Pans.
§58.914 Fillers.

Both gravity and vacuum type fillers 
shall be of sanitary design and all prod­
uct contact surfaces, if metal, shall be 
made of stainless steel or equally corro­
sion-resistant material; except that, cer­
tain evaporated milk fillers having brass 
parts may be approved if free from cor­
roded surfaces and kept in good repair. 
Nonmetallic product contact surfaces 
shall comply with the requirements for 
3-A Sanitary Standards for Plastic, and 
Rubber and Rubber-Like Materials. Fill­
ers shall be designed so that they in no 
way will contaminate or detract from the 
quality of the product being packaged.
§ 58.915 Batch or continuous in­

container thermal processing equip­
ment.
Shall comply with Title 21, Chapter 1, 

Subpart 128b—“Thermally Processed 
Low-Acid Foods Packaged in Hermeti­
cally Sealed Containers.” The equipment 
shall be maintained in such a manner as 
to assure control of the length of time of 
processing, and to minimize the number 
of damaged containers.
§ 58.916 Homogenizer.

Homogenizers where applicable shall 
be used to reduce the size of the fat par­
ticles and to evenly disperse them in the 
product. Homogenizers shall comply 
with the applicable 3-A Sanitary 
Standards.
Operations and Operating P rocedures

Equipment and Utensils

§58.912 General construction, repair 
and installation.

?quipment and utensils used for 
c o n S S  and 1packa« in& evaporated, 
Drodnchf̂ v. °n ,ultra Pasteurized dairy 
58°mCteTShaJi  as specified in section 
eauiniYiArJi ??ditlon for certain other
sTllbem et ® followlng retirem ents

§ 58.913 Evaporators and vacuum  pans.

P8** ln the removal of 
the nni^i°m,mllk or mUk Products for 
shoffidiSLi°f eencentrating the solids 

d comply with the requirements of

§ 58.917 General.
There are many operations and proce­

dures used in the preparation of evapo­
rated, condensed and ultra pasteurized 
dairy products that are similar, there­
fore, the following general requirements 
will apply when such operations or 
procedures are used.
§ 58.918 Standardization.

The standardization of the product to 
obtain a finished product of a given com­
position shall be accomplished by the 
addition or removal of milkfat, ™nir 
solids-not-fat and/or water. The ingredi­
ents added to accomplish the desired 
composition shall be of the same hygenic 
quality as the product being stand­
ardized.
§ 58.919 Pre-heat, pasteurization.

When pasteurization is intended or 
required by either the vat method HTST 
method, or by the HHST method it shall 
be accomplished by systems and equip­
ment meeting the requirements outlined 
in section 58.128. Pre-heat temperatures 
Puerto uUra pasteurization will be those 
mat have the most favorable effect on 
the finished product.
§ 58.920 Homogenization.

Where applicable concentrated prod­
ucts shall be homogenized for the pur­
pose of dispersing the fat throughout the 
product. The temperature of the product
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at time of homogenization and the pres­
sure at which homogenization is accom­
plished will be that which accomplishes 
the most desired results in the finished 
products.
§ 58.921 Concentration.

Concentrating by evaporation shall be 
accomplished with a minimum of chemi­
cal change in the product. The equip­
ment and systems used shall in no way 
contaminate or adversely affect the 
desirability of the finished product.
§ 58.922 Thermal processing.

The destruction of living organisms 
shall be performed in one of the follow­
ing methods, (a) The complete in-con­
tainer method, by heating the container 
and contents to a range of 212° F. to 
280° F. for a sufficient time; (b) by a 
continuous flow process at or above 280° 
F. for at least 2 seconds, then packaged 
aseptically; (c) the product is first 
processed according to methods as in 
(b), then packaged and given further 
heat treatment to complete the process.
§ 58.923 Filling containers.

(a) Hie filling of small containers with 
product shall be done in a sanitary man­
ner. The containers shall not contami­
nate or detract from the quality of the 
product in any way. After filling, the 
container shall be hermetically sealed.

(b) Bulk containers for the product 
shall be suitable and adequate to protect 
the product in storage or transit. The 
bulk container (including bulk tankers) 
shall be cleaned and sanitized before fill­
ing, and filled and closed in a sanitary 
manner.
§ 58.924 Aseptic filling.

A previously ultra pasteurized prod­
uct shall be filled under conditions which 
prevent contamination of the product by 
living organisms or spores. The con- 
trainers prior to being filled shall be 
sterilized and maintained, in a sterile 
condition. The containers shall be sealed 
in a manna: that prevents contamina­
tion of the product.
§ 58.925 Sweetened condensed.

After condensing, the sweetened 
condensed product should be cooled 
rapidly to about 85° F. to induce crys­
tallization of the oversaturated lactose. 
When the desired crystallization is 
reached further cooling is resumed to 
68°—70° F.
§ 58.926 Heat stability.

Prior to thermal processing of con­
centrated products and where stabilizers 
are allowed, tests should be made on the 
h6at stability of the product to deter- 
mine necessity for, and the amount of 
stabilizer needed. Based on the stability 
tests, safe and suitable stabilizers and 
emulsifiers may be added.
§ 58.927 Storage.

Finished products which are to be held 
more than 30 days should be stored at 
temperatures below 72° F. Precautions 
shall be taken to prevent freezing of the 
product.
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§ 58.928 Quality control tests.
All dairy products and other ingredi­

ents shall be subject to inspection for 
quality and condition throughout each 
processing operation. Quality control 
tests shall be made on flow samples as 
often as is necessary to check the effec­
tiveness of processing and manufacturing 
and as an aid in correcting deficiencies. 
Routine analyses shall be made on raw 
materials and finished products to assure 
adequate composition control. For each 
batch or production run a keeping 
quality test shall be made to determine 
product stability.
§ 58.929 Frequency o f sampling for 

quality control.
(a) Composition. Sampling and test­

ing for composition shall be made on 
batches of product as often as is neces­
sary to control composition. On con­
tinuous production runs, enough samples 
shall be taken throughout the run to ade­
quately assure composition requirements.

(b) Other chemical analysis or physi­
cal analysis. Such tests shall be per­
formed as often as is necessary to assure 
compliance with standards, specifica­
tions or contract requirements.

(c) Weight or volume control. Repre­
sentative samples of the packaged prod­
ucts shall be checked during the filling 
operation to assure compliance with the 
stated net weight or volume on the 
container.

(d) Keeping quality and stability. A 
minimum of one sample from each batch 
of product or one representative sample 
per hour from a continuous production 
run shall be taken. For continuous runs, 
samples shall be taken at the start, each 
hour, and at the end of the run. Samples 
should also be taken after resumption of 
processing following an interruption in 
continuous operation. Each sample shall 
be incubated at 90° F. to 100° F. for seven 
days.
§ 58.930 Official test methods.

(a) Chemical. Chemical analysis, ex­
cept where otherwise prescribed herein, 
shall be made in accordance with the 
methods described in the latest edition 
of Official Methods of Analysis of the 
AOAC or by the latest edition of Stand­
ard Methods for the Examination of 
Dairy Products.

(b) Microbiological. Microbiological 
determinations shall be made in accord­
ance with the methods described in the 
latest edition of Standard Methods for 
the Examination of Dairy Products.
§ 58.931 General identification.

Bulk shipping containers shall be legi­
bly marked with the name of the prod­
uct, net weight, name and address of

RULES AND REGULATIONS

manufacturer, processor or distributor, a 
lot number and coded date of manufac- . 
ture. Consumer sized containers shall 
meet the applicable regulations of the 
Food and Drug Administration.

Quality Specifications for R aw 
M aterials

§ 58.932 Milk.
The raw milk shall meet the require­

ments as outlined in sections 58.132 
through 58.138. Unless processed within 
two hours after being received, it shall be 
cooled to, and held at a temperature of 
45° F. or lower until processed.
§ 58.933 Stabilizers.

Shall be those permitted by the Food 
and Drug Administration’s “Standards 
of Identity” as optional ingredients for 
specific products. Stabilizers shall be free 
from extraneous material, be of food 
grade quality and not be in violation of 
the Federal Food, Drug and Cosmetic 
Act.
§ 58.934 Sugars.

Any sugar used in the manufacture of 
sweetened condensed or sterilized milk 
products shall be refined, and of food 
grade quality.
§ 58.935 Chocolate and cocoa.

Such products Used as flavor ingredi­
ents shall meet the requirements of the 
Food and Drug Administration, “Defini­
tions and Standards of Identity for Co­
coa Products.”
R equirements F or F inished P roducts 
Bearing USDA Official Identification

§ 58.936 Milk.
To process and Package evaporated 

and condensed milk of ultra-pasteurized 
dairy products eligible for official identifi­
cation with the USDA Quality Approved 
Inspection Shield the raw incoming milk 
shall meet the requirements as outlined 
in sections 58.132 through 58.136. Unless 
processed within two hours after being 
received, it shall be cooled to, and. held 
at a temperature of 45° F. or lower until 
processed.
§ 58.937 -Physical requirements for 

evaporated milk.
(a) Flavor. The product shall possess 

a sweet, pleasing and desirable flavor 
with not more than a definite cooked 
flavor. It shall be free from scorched, 
oxidized or other objectionable tastes and 
odors.

(b) Body and texture. The product 
shall be o f uniform consistency and ap­
pearance. It shall be smooth and free 
from fat separation, lumps, clots, gel 
formation, coarse milk solids precipitate 
or sedimentation and extraneous mate­
rial.

(c) Color. The color shall be of a natu- -1 
ral white or light cream.

(d) Degree of burn-on. The interior 
walls of the container shall not show 
excessive bum-on of product (product 
fused to more than 75 percent of the 
inner surface of the can).

(e) Keeping quality. Samples incu­
bated at 90-100° F shall show no sensory, j 
chemical or microbiological deterioration 
after seven days.
§ 58.938 Physical requirements and 

microbiological limits for sweetened i 
condensed milk.

(a) Flavor.—Shall be sweet, clean, and 
free from rancid, oxidized, scorched, fer­
mented, stale or other objectionable 
tastes and odors.

(b) Color. Shall be white to light 
cream.

(c) Texture. Shall be smooth and uni­
form, free from lumps or coarse graini­
ness. There shall not be sufficient settling 
of the lactose to cause a deposit on the 
bottom of the container.

(d) Body. Shall be sufficiently viscous 
so that the product upon being poured at 
room temperature piles up above the sur­
face of that previously poured, but does 
not retain a definite form.

(e) Microbiological limits.
(1) Conforms, less than 10 per gram; (2) 

yeasts, less than 5 per gram; (3) molds, less 
thari 5 per gram; (4), total plate count, less 
than 1,000 per gram.

(f) Keeping quality. Samples incubated 
at 90-100° F shall show no physical evi­
dence of deterioration after seven days.

(g) Composition. Shall meet the mini­
mum requirements, as set forth in the 
'•‘Standards of Identity for Milk and 
Cream,” Food and Drug Administration 
(21 CFR 18.530). In addition, the quant­
ity of refined sugar used shall be suf­
ficient to give a sugar-in-water ratio of 
not less than 61.5 percent.

(h) Sediment. The Amount of sedi­
ment retained on a lintine disc after a 
sample composed of 225 grams of prod­
uct dissolved in 500 ml. of 140° F. water 
has passed through it, shall not exceed
0.10 mg. as indicated by the USDA Sedi­
ment Standard for Milk and Milk Prod­
ucts, (7 CFR 58.2726).

The reporting and/or record-keeping 
requirements contained herein have been 
approved by the Bureau of the Budget in 
acordance with the Federal Reports Act 
of 1942.

Done at Washington, D.C. this 2nd 
day of October 1975, to become effective 
January 2, 1976.

D onald E. W ilkinson,
' Administrator.

[PR Doc.75-26976 Filed 10-9-75;8:45 ami
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Title 41— Public Contracts and Property 
Management

CHAPTER 101— FEDERAL PROPERTY 
MANAGEMENT REGULATIONS

SUBCHAPTER G— TRANSPORTATION AND 
MOTOR VEHICLES

[FPMR Temp. Reg. G-23]
PART 101-41— AUD IT OF 

TRANSPORTATION PAYMENTS
• 1. Purpose. This regulation establishes 

in 41 CFR Chapter 101— Federal Property 
Management Regulations, those policies 
and procedures formerly set forth in 4 
CFR Subchapter D— Transportation, gov­
erning the audit of payments for domestic 
and foreign freight and passenger trans­
portation services furnished for the ac­
count of the United States. •

2. Effective date. This regulation is 
effective on October 12,1975.

3. Expiration date. This regulation ex­
pires September 30,* 1976, unless sooner 
revised or superseded. Prior to the ex­
piration date, this regulation will be cpdi- 
fied in the permanent regulations of the 
General Services Administration (GSA) 
appearing in Title 41 CFR, Public Con­
tracts and Property Management.

4. Applicability. The provisions of this 
regulation apply to all agencies as de­
fined in § 101-41.002 of attachment A.

5. Background, a. Prior to the enact­
ment of the General Accounting Office 
Act of 1974 (Pub. L. 93-604; 88 Stat. 
1959), the Comptroller General of the 
United States was responsible for 
promulgating regulations governing the 
auditing and adjusting of payments for 
transportation services furnished for the 
account of the United States. That au­
thority was vested in the Comptroller 
General by the Transportation Act of 
1940, as amended ̂ (49 U.S.C. 66). How­
ever, Pub. L. 93-604 further amended the 
^Transportation Act transferring author­
ity for the audit of transportation pay­
ments from the Comptroller Genera,! to 
the Administrator of General Services, 
or his designee.

b. Pursuant to certain provisions of 
Pub. L. 93-604, a detailed plan was pub­
lished in the Federal R egister on Au­
gust 12, 1975 (40 FR 33867) for the 
transfer of personnel and related re­
sources from the General Accounting 
Office to GSA, such transfer to be effec­
tive on October 12,1975.

c. This regulation, promulgated by the' 
Administrator of General Services, pro­
vides for the continuity of legal rela­
tionships between Government agencies 
and those commercial activities which 
provide transportation services thereto 
for the account of the United States by 
transferring and restructuring the appli­
cable policies and procedures from Title
4 CFR Subchapter D—Transportation, 
and Title 5 of the GAO Policy and Proce­
dures Manual for Guidance of Federal 
Agencies to Title“ 41 CFR—Public Con­
tracts and Property Management. Like­
wise, the Comptroller General of the 
United States will promulgate appropri­
ate amendments to Title 4 CFR and Title
5 of the GAO Manual.

7. Policy. The attachment A to this 
regulation is hereby made a part of the 
regulations of GSA as 41 CFR 101-41 
subject to the intent to codify such 
regulations as set forth in paragraph 3.

8. Assistance. Agencies may request 
the assistance of GSA in complying with 
the provisions of this regulation by con­
tacting the General Services Administra­
tion (FZAPP), Chester A. Arthur Build­
ing, Washington, D.C. 20406.

9. Distribution, a. This regulation will 
be distributed to (1) Government activi­
ties that have submitted a GSA Form 
2053, Agency Consolidated Requirements 
for GSA Regulations and External Is­
suances, and (2) Government and non- 
Government activities identified on a 
GAO-furnished list as having previously 
established requirements to receive 
changes to Title 5 of the GAO Policy 
and Procedures Manual for Guidance of 
Federal Agencies.

b. Government activities should verify 
their continuing requirements for GSA 
regulations pertaining to the audit of 
transportation payments (FPMR 101- 
41). In the event a Government activity 
receives a duplicate distribution of this 
regulation, or receives distribution from 
only the GAO furnished list, the publica­
tions liaison officer of the involved activ­
ity should be advised to submit an up­
dated GSA Form 2053 to the General 
Services Administration (FFP), Wash­
ington, DC. 20406, reflecting the re­
quired bulk quantity of FPMR Sub­
chapter G issuances. Procedures for sub­
mission of GSA Form 2053 are in FPMR 
101-1.104-2.

c. Non-Government activities identi­
fied on the GAO-fumished list men­
tioned in a, above, will continue to receive 
GSA regulations pertaining to the audit 
of transportation payments. Changes to 
requirements on this list should be sent 
to the address shown in paragraph 10 
until further notice.

10. Agency comments. Agency com­
ments with regard to clarification of the 
policies and procedures in attachment A 
may be sent to the General Services Ad­
ministration (FFY), Washington, DC 
20406, no later than January 31, 1976, 
for possible incorporation into the per-

‘ manent regulation.
11. Effect on other issuances. Where 

the provisions of other regulations and 
related issuances are in conflict with the 
provisions of attachment A to this regu­
lation, the provisions of the latter shall 
prevail.

Dated: October 9,1975. -

Sec.
101-41.000
101-41.001
101-41.002
101-41.003
101-41.004

Arthur Ft Sampson, 
Administrator of 

General Services.

Scope of part.
Applicability of part. 
Definitions.
Exceptions to regulations. 
Agency implementation.

Subpart 101-41.1—General
101-41.100 . Scope of subpart.
101-41.101 Examination of payments, set­

tlement of claims, and re- 101-41.209—2 
view of requirements.

101-41.102 GSA responsibilities and func­
tions.

Subpart 101-41.2— Passenger Transportation
Services Furnished for the Account of the
United States

101-41.200 Scope and applicability of sub­
part.

101—41.201 Exceptions to regulations.
101-41.202 Standard forms relating to 

passenger transportation.
101-41.202-1 U.S. Government Transporta­

tion Request, SF 1169.
101-41.202-2 Redemption of Unused Tick­

ets, SF 1170.
101-41.202-3 Public Voucher for Trans­

portation of Passengers, SF
' • ' ' x ;■ 1171.

101-41.202-4 Certificate in Lieu of Lost U.S.
Government Transportation 
Request, SF 1172.

101-41.202-5 Procurement of Standard 
forms by agencies and car- • 
riers.

101-41.203 Procurement of passenger 
transportation services.

101-41.203-1 Procurement from carriers.
101-41.203-2 Use of cash.
101-41.203-3 Quantity (bulk) ticket pur­

chases.
101-41.203-4 Reduced rate services.
101-41.203-5 Joint procurement of rail 

transportation and accom­
modations.

101-41.204 Contracts and tenders.
101-41.204-1 Contracts.
101-41.204-2 Tenders.
101-41.204-3 Procurement and billing of 

contract-offered service.
101-41.205 Procurement of chartered 

service.
101-41.206 {Reserved]
101-41.207 Use, preparation, and dispo­

sition of U A  Governm ent 
Transportation Requests, 
SF 1169.

101-41.207-1 Use of U.S. Governm ent 
transportation requests.

101-41.207-2 Preparation of U.S. Govern­
ment transportation re­
quests.

101-41.207-3 Disposition of spoiled or can­
celed U.S. Government 
transportation requests.

101-41.207-4 Accountability for U.S. Gov­
ernment transportation re­
quests.

101-41.208 Validation and honoring of 
U.S. Government transpor­
tation requests.

101-41.208-1 Validation of transportation 
requests and identification 
of travelers.

101-41.208-2 Transportation request iden­
tification on tickets.

101-41.208-3 Honoring transportation re­
quests.

101-41.208-4 Issuance and use of sleeping 
or parlor car tickets when 
accommodations are not 
assigned.

101-41.208-5 Honoring transportation re­
quests on train for rail ana 
sleeping or parlor car serv­
ices.

101-41.208-6 Honoring transportation re­
quests on train for sleeping 
or parlor car only.

IQ1-41.208-7 Honoring transportation re­
quests by bus drivers.

101-41.209 Unused transportation or ac­
commodations.

101-41.209-1 Reporting u n fu rn ish ed  o 
unused transportation or 
accommodations. 

Adjustments for unfurnished 
or unused services.
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Sec. Sec.
101-41.209-3 Cancellation of reservations. 101—41.303 
101-41.209—4 Denied boarding compensa­

tion.
101-41.210 Unused transportation re- 101-41.303-1 

fund procedures. 101-41.303-2
101-41.210-1 Use of redemption of unused

tickets, SP 1170. 101-41.303-3
101-41.210-2 Agency processing of redemp­

tion of unused tickets, SP 101-41.303-4 
1170.

101-41.210-3 Carrier processing of redemp­
tion of unused tickets, SP 101-41.304 
1170.

101-41.210-4 Agency processing of refunds.
101-41.210—5 Prohibition against rebilling

adjustments by carriers and 101-41.304-1
agencies, and submission of
notice of failure to receive 101-41.304-2
refund.

101-41.210-6 Refund procedures covering
unused transportation serv- 101—41.305
ices billed by foreign flag
carriers.

101-41.210-7 Cross-referencing deduction 101-41.305-1 
vouchers.

101—41.211 Lost or stolen U.S. Govern­
ment Transportation Re­
quests, SP 1169. 101-41.305-2

101-41.211-1 Report of lost or stolen trans­
portation requests. 101-41.305-3

101-41.211-2 Disposition of recovered trans­
portation requests previ­
ously reported lost or stolen. 101-41.305-4 

101-41.211—3 Billing charges for transpor- 101-41.305—5 
tation requests lost by car­
rier. 101-41.306

101-41.211-4 Disposition of transportation 
requests previously certified 
lost by carrier.

101-41.212 Accountability for lost or 101-41.307 
stolen tickets.

101-41.213 “For Carriers Use Only” sec- 101—41.307—1 
tion on transportation re- 101—41.307—2 
quests.

101-41.214 Billing and payment of pas- 101-41.307-3 
101-41.214 Billing and payment of 101—41.307—4 

passenger transportation 
charges. 101-41.307-5

101-41.214-1 Carrier billing .form
101-41.214—2 Factual support of charges 101—41.307—6 

billed.
101-41.214-3 Carrier machine punching on

transportation requests. 101-41.308 
101-41.214-4 Carrier notations on transpor­

tation requests. 101—41.308—1
101-41.214-5 Preparation of carrier’s bill- 101-41.308-2 

ing form.
101-41.214-6 Submission of carrier bills 101-41-309 

with supporting data. 101-41.309-1
101-41.214-7 Cross-reference on billings for 

additional or supplemental 
services. 101—41.309—2

Sû ! rtc 10l - f  1-3— Freight Transportation Serv- 
StatesUrn'Shed f°r the Account of the United

101-41.310101-41.300
101-41.301
101-41.302

101-41.302-1
101-41.302-2

101-41.302-3

101-41.302-4

101-41.30à-5

101-41.302-6

Scope and applicability.
Exceptions to regulations.
Standard forms relating to 

. shipment, transportation, 
and delivery of property.

Listing of forms.
Descriptions and distribution 

of bills of lading.
Terms and conditions govern­

ing acceptance ’ and use of 
TJ.S. Government bills of 
lading.

General instructions for the 
preparation of -U.S. Govern­
ment bills of lading and 
common problem areas.

Pickup, delivery, or trap-car 
services.

Special services.

101-41.310-1
101-41.310-2
101-41.310-3

101-41.310-4

101-41.311

101-41.312

101-41.313
101-41.313-1

101-41.313-2
101-41.314
101-41.314-1
101-41.314-2
101-41.314-3

Conversion of commercial bills 
of lading to U.S. Government 
bills of lading.

Necessity for conversion. 
Conversion of commercial bills 

of lading.
Lost commercial bills of lad­

ing-
Lost original commercial bills 

of lading subsequently re­
covered.

Exceptions to the use of U.S. 
Government bills of lading. 
(See also § 101-41.312(b) 
( D ) .

Local storage, drayage and 
haulage.

Limited authority to use com­
mercial forms and proce­
dures.

Procedures governing ship­
ments accorded transit priv­
ileges.

General instructions for the 
preparation of U.S. Govern­
ment transit bills of lading 
and common problem areas. 

Transit records; processing 
and distribution.

Free or surrendered U.S. Gov­
ernment transit bills of lad­
ing.

Billing for transit shipments. 
Paying office action on transit 

billings.
Delivery of property to carrier 

for shipment and disposition 
of U.S. Government bill of 
lading forms.

Lost U.S. Government bills of 
lading.

Substitute document. 
Certification of substitute 

document.
Issuing office records.
Lost original bills of lading 

recovered before settlement. 
Lost original bills of lading 

recovered after settlement. 
Lost U.S. Government bills of 

lading and freight waybills 
(original).

Accountability for U.S. Gov­
ernment bills of lading. 

Agency control.
Disposition of unused bills of 

lading.
Factual support of charges. 
International ocean shipments 

of personal effects and 
household goods.

Motor carrier or freight for­
warder destination storage- 

, in-transit of household 
goods or mobile dwellings. 

Billing and payment of freight 
and express transportation 
charges.

Carrier billing forms. 
Preparation of carrier’s bills. 
Separate billing for household 

goods shipments.
Presentation and payment of 

carriers’ bills.
Reporting of carrier voluntary 

refunds.
Exception to usual billing and 

payment procedures. 
Availability of forms.
U.S. Government bill of lading 

forms.
Billing forms.
Contracts and tenders. 
Contracts.
Quotations and tenders. 
Procurement and billing.

Sec.
101-41.314-4 Adoption of procedures and 

forms by Government cor­
porations.

Subpart 101—41.4— Standards for the Payment 
of Charges for Transportation Services Fur­
nished the United States

101-41.400

101-41.401
Scope and applicability of sub- 

part.
Payment prior to Government 

confirmation of service sat­
isfactorily performed.

Subpart 101—41.5—Claims by the United States 
Relating to Transportation Services

101-41.500 Scope and applicability of sub­
part.

Time limitations.
Examination of payments and 

initiation of collection 
action.

Protests to notices of over­
charge.

Collection action by other 
means.

Subpart 101-41.6—Claims Against the United 
States Relating to Transportation Services

101-41.501
101-41.502

101-41.503

101-41.504

101-41.600

101-41.601 
101—4L602

101-41.603
101-41.603-1

101-41
101—41
101-41
101-41
101-41
101-41
101-41

.603-2

.603-3

.603—4

.604

.605

.605-1

.605-2

101-41.605-3

Scope and applicability of sub­
part.

Definition.
Statutory limitations on filing 

of claims.
Presentation of claims.
Piling requirements for claim­

ants.
Form of claims.
Documentation required.
Where to file claims.
Basis of claim settlements.
Processing claims.
Acknowledgments.
Processing claims certified for 

payment.
Disallowed claims.

Subpart 101-41.7— Reconsideration and Review 
of General Services Administration Transporta­
tion Claim Settlements

101-41.700 Protest to settlement action.
101-41.701 Review by the Comptroller

General of the United States 
(4 CPR 55) .

Au th o r ity : The provisions of this Part 
101-41 are issued under Sec. 322, 54 Stat. 955, 
as amended; 49 U.S.C. 66.
§ 101—41.000 Scope o f part.

This part sets forth policies and pro­
cedures governing the audit of payments 
for domestic and foreign freight and pas­
senger transportation services furnished 
for the account of the United States; 
provides for uniformity in the procure­
ment of and payment for such services; 
and furnishes information and guidance 
to agencies as defined in § 101-41.002, 
common and contract carriers and for­
warders, and all others concerned. It 
continues those regulations and other in­
formation formerly in Title 4 CFR Sub­
chapter D—Transportation, as amended, 
pertinent to the transportation audit 
function for which relocation has been 
authorized by Pub. L. 93-604; 88 Stat. 
1959, approved January 2,1975.
§ 101—41.001 Applicability o f part.

The provisions of this part are appli­
cable to all agencies whose payments for 
transportation services are subject to 
audit as provided by section 322 of the 
Transportation Act of 1940, as amended 
(49 U.S.C. 66).
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§ 101-41.002 Definitions.
“Agency” as used in this Part 101-41 

means: Any department, agency, or 
establishment of the United States Gov­
ernment whose payments for transporta­
tion services are subject to the transpor­
tation audit provisions of section 322 of 
the Transportation Act of 1940, as 
amended (49 U.S.C. 66) .
§ 101-41.003 Exceptions to regulations.

Exceptions to the regulations in this 
Part 101-41 shall be granted only by the 
Administrator of General Services or his 
designee.
§ 101—41.004 Agency implementation.

(a) Agencies shall issue new or revise 
existing regulations and procedures to 
conform to the provisions of this Part 
101-41 and shall forward two copies of 
such new or revised regulations and pro­
cedures to the General Services Admin­
istration (GSA), Chester A. Arthur 
Building, Washington, DC 20406.

(b) Government corporations may 
adopt all or part of the provisions of this 
Part 101-41 provided advance notice of 
the extent thereof and the effective date 
of adoption is sent to the address shown 
in paragraph (a) of this section.

Subpart 101-41.1— General 
§ 101—41.100 Scope of subpart.

This subpart provides policy guidance 
of a general nature concerning the audit 
of transportation payments.
§ 101—41.101 Examination of payments, 

settlement o f claims, and review o f 
requirements.

Section 322 of the Transportation Act 
of 1940, as amended <49 U.S.C. 66), re­
quires payment of carrier bills, in gen­
eral, upon presentation and prior to 
audit by the General Services Adminis­
tration. Further, provisions of the act 
approved June 1, 1942 (31 U.S.C. 82 g), 
relieve certifying and disbursing officers 
for overpayments made for transporta­
tion furnished on U.S. Government bills 
of lading and transportation requests 
when such' overpayments are due to the 
use of improper transportation rates or 
classifications or to the failure to deduct 
proper amounts under agreements.

(a) The authority transferred from 
the Comptroller General of the United 
States to the Administrator of General 
Services, or his designee, by Pub. L. 93- 
604 enables the General Services Ad­
ministration to :

(1) Examine, settle, and adjust ac­
counts involving payments for trans­
portation and related services for the 
account of the United States;

(2) Adjudicate and settle transporta­
tion claims by and against the United 
States; and

(3) Deduct the amount of any over­
charge by any carrier or forwarder from 
any amount subsequently found to be due 
such carrier or forwarder (49 U.S.C. 66).

(b) The Administrator of General 
Services, or his designee, will exercise 
such authority subject to:

(1) The direction of the President;

(2) Fiscal and policy control of the 
Office of Management and Budget; and

(3) Decisions of the Comptroller Gen­
eral of the United States resulting from 
Federal agency or common and contract 
carrier appeals involving disputed claims 
by and against the United States or is­
sued under the authority vested in the 
Comptroller General by the Budget and 
Accounting Act of 1921, as amended (31 
U.S.C. 41) and the Accounting and Audit­
ing Act of 1950, as amended (31 U.S.C. 
65).
§ 101-41.102 GSA responsibilities and 

funetions.
(a) With respect to the audit of trans­

portation payments, and under the statu­
tory authority therefor, the General 
Services Administration is responsible 
for and will accomplish the functions set 
forth in paragraphs (a) (1) through (a) 
(9) of this section.

(1) Examine and analyze payments for 
freight and passenger transportation 
services furnished for the account of the 
United States to determine their validity, 
propriety, and conformity with tariffs, 
quotations, agreements, or tenders and 
make such adjustments as may be re­
quired to protect the interests of the 
United States;

(2) Examine, adjudicate, and settle 
transportation claims by and against the 
United States;

(3) Collect from carriers by refund, 
setoff, or other means, amounts deter­
mined to be due the United States;

(4) Compromise, terminate, or sus­
pend debts due on transportation over- 
charges *

(5) Prepare reports to the Attorney 
General of the United States setting 
forth recommendations as to the legal 
and technical bases available for use in 
prosecuting or defending suits by or 
against the United States and provide 
technical, fiscal, and factual data from 
records relative thereto;

(6) Provide transportation specialists 
and lawyers as expert witnesses and as­
sist in pretrial conferences and in draft­
ing pleadings, orders, and briefs in con­
nection with transportation suits by or 
against the United States;

(7) Review agency policies, programs, 
and procedures to determine their ade­
quacy and effectiveness insofar as they 
relate to the audit of freight and passen­
ger transportation payments, and review 
related fiscal and transportation prac-

(8) Furnish information on rates, 
fares, routes, and related technical data 
to agencies upon request; and

(9) Inform agencies of irregular ship­
ping and routing practices, inadequate 
commodity descriptions, excessive trans­
portation cost authorizations, and un­
sound principles affected in traffic and 
transportation management.

(b) The General Services Administra­
tion also makes technical examinations 
of payments to and claims by or against 
carriers for transportation services pro­
cured on commercial or Government 
documentation by certain Government 
agencies and corporations exempted

from submitting transportation payment 
documents for centralized audits.

(c) Federal agencies are continuously 
attempting to improve Government 
transportation practices and procedures. 
In this regard, the General Services Ad­
ministration, independently or in coop­
eration with ether agencies, will confer 
with individual carriers or carrier groups 
and associations representing all modes 
of transportation to resolve mutual prob­
lems concerning technical and account- 
ing matters and to acquaint them with 
the requirements of the Federal Govern­
ment.

(d) Carriers’ accounting and traffic of­
ficials may visit the transportation audit 
facilities of the General Services Admin­
istration to discuss transportation audit 
matters. These facilities, presently lo­
cated in the General Accounting Office 
Building, will be relocated to the Chester 
A. Arthur Building, 425 Eye Street, NW, 
Washington, DC.' The mailing address is: 
General Services Administration (FZA), 
Chester A. Arthur Building, Washington, 
DC 20406. Notice of an intended visit 
and. where necessary, an outline or a list 
of subjects for discussion should be fur­
nished in advance so that necessary in­
ternal arrangements can be made and 
the required records assembled.
Subpart 101-41.2— Passenger Transporta­

tion Services Furnished for the Account 
of the United States

§ 101-41.200 Scope and applicability of 
subpart.

This subpart sets forth regulations and 
procedures governing the procurement 
of and the billing and payment for pas­
senger transportation services for the ac­
count of the United States.
§ 101—41.201 Exceptions to regulations.

Exceptions to regulations in this sub­
part may be made only after receipt of 
written approval of the Administrator of 
General Services or his designee. Re­
quests for exceptions shall be made in 
writing to the General Services Admin­
istration (FZA), Chester A. Arthur 
Building, Washington, DC 20406.
§ 101-41.202 Standard forms relating to 

passenger transportation.
The Standard forms set forth in § 101- 

41.202(a) through § 101-41.202(h) are 
prescribed for use in connection with the 
procurement of passenger transportation 
services for the account of the United 
States

(a) SF 1169, U.S. Government Trans­
portation Request (Original). _ ,

(b) SF 1169a, Memorandum Cara
Copy. v , „„

(c) SF 1169b, Duplicate (snapout as­
sembly only). . „

(d) SF 1169c, Triplicate (snapout as­
sembly only). . „  ^

(e) SF 1170, Redemption of Unusea
Tickets

(f) SF 1171, Public Voucher for Trans­
portation of Passengers (Original).

(g) SF 1171a, Memorandum Copy._
(h) SF 1172, Certificate in Lieu of Lost 

U.S. Government Transportation Re­
quest.
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§ 101-41.202—1 U.S. Government Trans­

portation Request, SF 1169.
U.S. Government transportation re­

quest forms are bound in books of 10 
sets, each set consisting of one original 
(SF 1169) and one memorandum copy 
(SF 1169a) on punched card stock; or in 
individual snapout assemblies consisting 
of the original and memorandum card 
copy and two paper copies (SF 1169b and 
SF 1169c). The transportation requests 
are serially prenumbered and prepunched 
with that number at the time of manu­
facture.

(a) The original (blue), given to the 
traveler for presentation to the ticket 
agent of the issuing carrier, is evidence 
of service or accommodations required, 
and shall, except as hereinafter provided, 
be used as a supporting document with 
the carrier’s bill for the transportation 
charges.

(b) The memorandum card copy and 
the duplicate and triplicate paper copies 
are distributed as directed by the regu­
lations of the respective agency.

(c) SF1169 assemblies are numbered
sequentially in 7 digits with an alpha­
betical prefix assigned to differentiate be­
tween civil and military agencies as 
follows: - /  V. • ’ .

(1) Civil agencies, books of 10; the 
prefix starts at A and advances forward 
through the alphabet (i.e., AO,000,001 
through A9,999,999, then B0,000,001 
through B9,999,999, etc.)

(2) Civil agencies, individual snapout 
assemblies; the prefix starts with the 
letter L and changes in reverse order to 
K, then J, etc.

(3) Military agencies, individual snap­
out assemblies; the prefix starts with the 
letter M and advances to N, then forward 
through the remainder of the alphabet.

activity. With respect to the SF 1169 as­
semblies, the Region 3 Federal Supply 
Service of GSA shall maintain a record 
of the serial numbers imprinted on such 
forms and the names of the receiving 
agencies. Agencies may have the name 
and address of the office to be billed for 
payment of charges preprinted on the 
SF 1169 and the name and address of the 
office to receive the refund preprinted 
on the SF 1170. Agency numbers, codes, 
or symbols are not to be preprinted un­
less specifically authorized by GSA.

(b) Carriers may purchase SF 1171, 
SF 1171a, and SF 1172 from the Superin­
tendent of Documents, U.S. Government 
Printing Office, Washington, DC 20402, 
or have them printed commercially. 
When reproducing these forms, carriers 
shall ensure that the forms conform to 
the exact size, wording, and arrangement 
of the approved Standard forms and, 
while no minimum grade of paper will be’ 
set, carriers shall provide a reasonable 
grade of paper stock. Standard Forms 
1171 and 1171a may also be reproduced 
as continuous-feed forms for machine 
billing by adding pin-feed strips on the 
margins, provided the forms conform 
otherwise to the exact size, wording, ar­
rangement, etc., of the approved Stand­
ard forms. Any deviations must be ap­
proved in writing by GSA.
§ 101-41.203 Procurement o f passenger" 

transportation services.
§ 101-41.203—1 Procurement from car­

riers.
All passenger transportation services, 

whether procured by the use of cash or 
the Government transportation request, 
generally must be procured direct from 
carriers.
§ 101—41.203—2 Use o f cash.'

§ 101—41.202—2 Redemption o f Un­
used Tickets, SF 1170.

The SF 1170 consists of an original and 
three copies assembled in snapout car­
bonized sets. The original and last copy 
are punched card stock and the remain­
ing copies are white paper stock.
§ 101—41.202—3 Public Voucher for 

Transportation of Passengers, SF

The SF 1171 is printed on white* paper, 
SV2 by 1 4 ^  inches overall, including 
an 8% by 3 -inch tear-off slip which 
1S to he forwarded to the payee with the 
check in payment of charges. The memo­
randum copy, SF 1171a, is printed on yel­
low paper in the same size as the SF 
1171 but without the tear-off slip.
§ 101-41.202—4 Certificate in Lieu of 

Lost U.S. Government Transportation 
Request, SF 1172.

.The SF 1172 is printed on white paper 
stock, size 8 by 10 y2 inches.
§ 5 Procurement of Stand­

ard forms by agencies and carriers.
s Pursuant to the provisions of

to1-2'6.302, agencies shall order SF 1Ì69 
™  H70 assemblies from GSA by
suaraitting a requisition in FEDSTRIP/ 
MILSTRIP format to the GSA regional 

ce providing support to the requesting

(a) Cash shall be used to procure all 
passenger transportation services costing 
less than $10, exclusive of Federal trans­
portation tax, unless special circum­
stances justify the use of transportation 
requests as provided in § 101-41.207-1.

(b) Agencies have the option of re­
quiring a traveler to use cash to procure 
passenger Transportation services within 
and between the 50 States and the Dis­
trict of Columbia costing from $10 to 
$100, exclusive of Federal transportation 
tax, for each trip authorized on an of­
ficial travel authorization. Cash should 
also be used to pay excess air baggage 
charges in amounts up to $15 for each 
leg of a trip. However, agencies shall not 
impose a financial hardship on the 
traveler by requiring the use of personal 
funds to purchase such services but shall 
provide the funds through travel ad­
vances.

(c) The traveler using cash to pur­
chase individual passenger transporta­
tion services shall procure such services 
subject to the limitation provided in 
1 101-41.203-1 and shall account for 
those expenses on his travel voucher (SF 
1012) furnishing pertinent passenger 
coupons or other evidence as appropriate 
in support thereof. Moreover, the 
traveler shall assign to the Government 
his right to recover any excess payment 
involving a carrier’s use of improper

rates. That assignment shall be in the 
form of a statement on the travel 
voucher providing; “I hereby assign to 
the United States any rights I may have 
against other parties in connection with 
any reimbursable charges described 
herein.”

(d) Further, each traveler using cash 
to procure passenger transportation 
services shall be made aware of the pro­
visions of § 101—41.209—4 concerning a 
carrier’s liability for liquidated damages 
for failure to provide confirmed reserved 
space.
§ 101-41.203-3 Quantity (bulk) ticket 

purchases.
Quantities of transportation tickets 

for use by persons traveling for the ac­
count of the United States may be pro­
cured through the issuance of a single 
U.S. Government transportation request. 
Tickets and/or tokens for intracity 
transportation involving the use of local 
or short-haul transit service may be 
similarly purchased in' bulk quantities. 
Each transportation request issued for 
the procurement of tickets or tokens 
shall be identified as “Bulk Purchase” 
and tickets so procured shall bear the 
words “Government” and “Not Redeem­
able For Cash Except By The U.S Gov­
ernment.”

(a) Discretionary authority to ap­
prove use of quantity purchase proce­
dures. The head of an agency, or his des­
ignee, may approve the issuance of one 
U.S. Government transportation request, 
in lieu of individual requests or. purchase 
orders, to procure a quantity of tickets 
or tokens.
. (b) Limitations on conditions for 

making quantity purchases. The discre­
tionary authority to use bulk purchase 
procedures is restricted to situations 
wherein:

(1) A continuing substantial volume 
of individual travel via the same mode 
and class of transportation is required 
between one origin and one destination;

(2) Each one-way single fare for such 
transportation does not exceed $50 with 
a corresifonding maximum of $100 for 
the round trip exclusive of Federal trans­
portation tax; and

(3) Each group of tickets or tokens is 
to be used within any one 60-day period 
of a fiscal year.

(c) Agency regulations governing use 
of the quantity purchase system. Each 
agency adopting the quantity ticket pur­
chase method shall issue internal in­
structions clearly defining the particular 
circumstances and conditions under 
which transportation tickets may be pur­
chased in quantity. Further, each agency 
shall establish specific accountability 
controls for stocks of tickets and tokens 
and for periodically reviewing its regu­
lations to ensure maintenance of a rea­
sonable and objective quantity purchase 
program.
§ 101—41.203—4 Reduced rate services.

Through fares, special fares, commu­
tation fares, excursion fares, and reduced 
rate one-way and round-trip fares shall 
be used for official travel when it can be 
determined prior to starting a trip that
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use of such service would be more prac­
tical and economical.
§ 101—41.203—5 Joint procurement of 

rail transportation and accommoda­
tions.

When the need for sleeping or parlor 
car accommodations is known at the time 
the rail transportation services are au­
thorized, a single transportation request 
shall be issued fpr joint procurement bf 
transportation and accommodations. A 
separate transportation request may be 
used to procure accommodations if such 
service is authorized after procurement 
of the rail transportation ticket; such re­
quest shall bear the name of the carrier 
issuing the sleeping or parlor car ticket 
and, where known, reference to the num­
ber of the U.S. Government transporta­
tion request covering the rail transporta­
tion service.
§ 101—41.204 Contracts and tenders.
§ 101—41.204—1 Contracts.

With the exception of contracts for in­
tracity bus service and contracts entered 
into by the Military  ̂ Airlift Command 
and the Military Sealift Command, the 
original of each contract, negotiated or 
otherwise, naming rates or charges for 
passenger transportation services shall 
be transmitted by agencies, promptly 
upon execution, to the General Services 
Administration (FZATR), Chester A. Ar­
thur Building, Washington, DC 20406.
§ 101—41.204—2 Tenders.

Tenders or quotations of special rates, 
fares, charges, or concessions for com­
mon or contract carrier passenger trans­
portation services, including those made 
under section 22 of the Interstate Com­
merce Act, as amended, (49 U.S.C. 22), 
shall be submitted promptly in writing 
by the negotiating agencies to the Gen­
eral Services Administration (FZATR), 
Chester A. Arthur Building* Washing­
ton, DC 20406.
§ 101—41.204—3 Procurement and bill­

ing of contract-offered service.
Any service offered under a* contract 

or tender shall be obtained by issuance 
of a transportation request bearing the 
number of the pertinent contract or 
tender. The carrier shall bill its charges 
for such service on SF 117Î, Public 
Voucher for Transportation of Pas­
sengers.
§ 101—41.205 Procurement of chartered 

service.
When air or bus service is chartered 

for the account of an agency, the terms 
of the charter must be in writing and 
signed by authorized representatives of 
the Government and the carrier. A trans­
portation request must be issued to pro­
cure such chartered service and must be 
accompanied by the original charter 
order or certificate when it is presented 
for payment of charges on SF 1171, Pub­
lic Voucher for Transportation of Pas­
sengers.
§ 101—41.206 [Reserved]
§ 101—41.207 Üse, preparation, and dis­

position o f U.S. Government Trans­
portation Requests, SF 1169.

§ 101-41.207-1 Use of U.S. Govern­
ment transportation requests.

Transportation requests shall be is­
sued and used only for officially author­
ized travel for the account of the United 
States. Transportation requests shall not 
be issued or used to obtain personal 
transportation services or privileges such 
as extra-fare trains or planes, stopovers, 
and indirect routings which, increase or 
exceed the cost of the authorized trans­
portation or service. When a service 
other than authorized is requested by 
the traveler, the carrier shall collect the 
additional cdst thereof, including the 
Federal transportation tax, from the 
traveler at the time the transportation 
request is exchanged for tickets. Trans­
portation requests shall not be issued to 
obtain official passenger transportation 
services costing less jthan $10, exclusive 
of Federal transportation tax, unless 
special circumstances justify such use.

(a) Stopovers. Travelers required to 
make stops to conduct official business 
shall use a through ticket with stopover 
privileges obtained in exchange for only 
one transportation request. Each stop­
over shall be specifically identified on 
the transportation request.

(b) Taxicab, intracity transit services, 
toll charges, etc. Transportation requests 
shall not be .utilized for individually 
procured taxicab, airport limousine, in­
tracity transit, or so-called drive-your- 
self type or other for-hire automobile 
services. Further, they shall not be used 
as payment for toll road or toll bridge 
charges.
§ 101—41.207—2 Preparation of U.S. 

Government transportation requests.
(a) Detailed instructions for the prep­

aration of U.S. Government Transporta­
tion Requests, SF 1169, and specimen 
copies of the requests and related forms 
will be issued by GSA. In the interim, 
appendix A to 5 GAO 2000, GAO Policy 
and Procedures Manual for Guidance of 
Federal Agencies, as amended by Gen­
eral Accounting Office letter dated Jan­
uary 2,1974, shall remain in effect.

(b) The Memorandum Card Copy, SF 
1169a, shall be prepared simultaneously 
with SF 1169 and shall clearly show all 
information, other than, signatures, that 
appears on the SF 1169 (original) at the 
time of surrender for service. Ticket 
agents, shall not accept the SF 1169a in 
lieu of the original request.
§ 101—41.207—3 Disposition of spoiled 

or canceled U.S. Government trans­
portation requests.

A transportation request spoiled in 
preparation, canceled, or prepared for 
issuance but not used shall be marked 
“Canceled” across the face and for­
warded immediately through the issuing 
office to the office maintaining' the ac­
countability records. The General Rec­
ords Schedule 9, Travel and Transporta­
tion Records (see Subpart 101-11.4), 
provides instructions for the disposal of 
such forms.
§ 101—41.207—4 Accountability for U.S. 

Government transportation requests.
Each agency shall prescribe procedures 

to control the procurement, stocking, dis-

tribution, and accountability of transpor­
tation requests and shall establish safe­
guards to prevent the improper or 
unauthorized use of transportation re­
quests. Each officer and employee of the 
Government or other person having cus­
tody of such requests is responsible for 
their safekeeping and is liable for 
amounts which the Government may be 
required to pay because of improper use 
of the transportation request resulting 
from fault or negligence of the custodian.
§ 101—41.208 Validation and honoring 

o f U.S. Government transportation 
requests.

§ 101—41.208—1 Validation o f transpor­
tation requests and identification of 
travelers.

Transportation requests shall be com­
pletely filled out and properly signed by 
the issuing officer so as to be valid for 
presentation to obtain transportation 
and/or accommodations. Carrier agents 
shall not honor requests which are in­
complete or unsigned or which show 
erasures or alterations not validated by 
the initials of the issuing officer. Carriers 
shall require the person presenting a 
valid request to establish his identity as 
the traveler or party authorized to re­
ceive the ticket, exchange order, or other 
transportation document. In the absence 
of satisfactory identification, the request 
shall not be honored.
§ 101—41.208—2 Transportation request 

identification on tickets.
Carriers shall stamp or endorse each 

coupon of the ticket, exchange order, or 
other transportation document with the 
words “U.S. Government” and the serial 
number of the transportation request 
ordering the service.
§ 101—41.208—3 Honoring transporta­

tion requests.
The transportation request shall be 

drawn on the carrier that is expected to 
furnish the service. However, a carrier 
other than that named may honor the 
request, provided it furnishes service 
comparable to that authorized. »When 
a different service or a service of lesser 
value is furnished, the type of service 
and the name of the carrier if other than 
that named on the request shall be en­
tered oh the reverse of the transportation 
request. Such record shall be signed and 
dated by the carrier representative and 
countersigned by the traveler or person 
in charge of a group of travelers. The 
traveler or person in charge must sim­
ilarly endorse the memorandum card 
copy of the transportation request. If the 
original and memorandum card copies 
are unavailable, the traveler or person 
in charge shall promptly forward written 
notification of such change to the office 
which issued the transportation request. 
The carrier shall bill charges for the 
changed or lesser cost services to avoid 
subsequent adjustments with the 
Government.
§ 101—41.208—4 Issuance and use of 

sleeping or parlor car tickets when 
accommodations are not assigned.

(a) At the time a traveler presents a 
transportation request authorizing sleep-
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ing or parlor car accommodations the 
ticket agent shall issue a ticket therefor 
even though there is no guarantee that 
the accommodations will be available. 
This situation arises when a reservation 
cannot be made in advance for sleeping 
or parlor car service authorized (1) to 
begin at an intermediate point, (2) to 
begin at the initial point of travel but 
space is currently exhausted, or (3) for 
the return portion of a round trip.

(b) It is incumbent upon the traveler 
holding such ticket to obtain an actual 
space assignment immediately upon ar­
rival at the point where the authorized 
accommodation is to be furnished. When 
the service supplied is different from 
or of a value less than that authorized 
by the ticket, the traveler shall secure 
written acknowledgment of that fact 
from the local ticket agent or conductor 
assigning the space and submit it 
promptly with a written report of the. 
facts and circumstances, including refer­
ence to the number of the transportation 
request exchanged for the ticket, to the 
office that issued the transportation re­
quest. The traveler shall also forward 
with that report any unused tickets or 
transportation coupons in his possession.
§ 101—41.208—5 Honoring transporta­

tion requests on train for rail and 
sleeping or parlor car services.

When no ticket agent is on duty, ne­
cessitating that rail and/or sleeping or 
parlor car tickets be obtained at the 
nearest available point en route, the con­
ductor will (a) honor the transportation 
request to the first station en route where 
rail and sleeping or parlor car tickets 
can be obtained, (b) endorse on the back 
of the request over his signature the 
points between which the request was 
honored without tickets, and (c) obtain 
the signature of the traveler below the 
endorsement. The ticket agent at such 
en route station will issue rail and/or 
sleeping or parlor car tickets from the 
initial point of service as authorized on 
the transportation request in; exchange 
for the transportation request.
§ 101—41.208—6 Honoring transporta­

tion requests on train for sleeping 
or parlor car only.

When a transportation request is pre­
sented on the train for sleeping or parlor 
car accommodations only, the request 
will be honored by the conductor.
§ 101—41.208—7 Honoring transporta­

tion requests by bus drivers.
When a transportation request is pre­

sented directly to a bus driver, (a) at a 
bus station not supplied with the proper 
ticket forms, (b) at a non-agent station 
££ stop, or (c) at a station at which 

office is not open for the sale 
oi tickets, the bus driver will honor the 
request to destination or arrange for its 
exchange for a ticket at some intermedi­
ate point. When the request is exchanged 
at an intermediate ticket office, it shall 
oe endorsed to show clearly that trans­
portation was furnished from the point 
m ongm of travel, not from the inter-
pyp>!o p_?int at wllich the request was exchanged for a ticket.
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§ 101—41.209 Unused ti ‘ansporiation or 
accommodations.

§ 101—41.209—1 Reporting unfurnished 
or unused transportation or accom­
modations.

(a) An individual traveler or a person 
in charge of a group shall promptly sub­
mit a report to the appropriate office of 
his agency if (1) travel is terminated 
short of the authorized destination, (2) 
services actually furnished are different 
from or. of a value less than those au­
thorized and the request cannot be so 
endorsed, or (3) the return portion of a 
round-trip ticket is not used. The person 
making the report shall identify the per­
tinent transportation request, set forth 
the pertinent facts, and forward any un­
used tickets or coupons with the report.

(b) Lacking unused tickets or coupons
as evidence of the unfurnished services, 
the traveler or. person in charge of the 
group shall obtain written acknowledg­
ment of the situation from the carrier’s 
representative for submission with the 
report. If transportation and/or accom­
modations are furnished for a lesser 
number of persons than specified on a 
party ticket, the carrier’s conductor or 
ticket collector shall note on the per­
tinent ticket or coupon the number of 
persons actually transported and the 
number and type of accommodations 
furnished. -
§ 101—41.209—2 Adjustments for unfur­

nished or unused services.
All adjustments for unfurnished or un­

used services in connection with Govern­
ment transportation must be processed 
through a Government agency. Travel­
ers, issuing officers, or private individ­
uals are not authorized to receive re­
funds or credits for unfurnished service 
or unused tickets or portions thereof 
issued in exchange for transportation 
requests. Carriers are accountable to the 
Government for refunds or adjustments 
improperly made to issuing officers or 
individuals traveling at Government ex­
pense. (See § 101-41.210 outlining pro­
cedures for collecting the value of un­
used or unfurnished services.)
§ 101—41.209—3 Cancellation o f reser­

vations.
A traveler shall cancel reservations for 

transportation and/or accommodations 
as soon as he knows that such reserva­
tions will not be used. Failure of a 
traveler to take such action may subject 
him to liability for cancellation charges 
assessed by the carrier.
§ 101—41.209—4 Denied boarding com­

pensation.
Each traveler shall be made aware 

that the tariffs of certain scheduled air 
carriers require the payment of liquida­
ted damages in certain situations if the 
carriers fail to provide confirmed re­
served space. Since the individual’s 
travel on official business is for the ac­
count of the United States, the Govern­
ment stands to be damaged if a carrier is 
liable under its tariff provisions for liqui­
dated damages. Thus the traveler who

has been denied confirmed reserved 
space shall ensure that the carrier liable 
shows the “Treasurer of the United 
States” as payee on its compensation 
check. The traveler shall receipt for the 
check, retain a copy of the receipt, and 
forward the check along with the copy 
of the receipt to his agency for deposit.
§ 101—41.210 Unused transportation re­

fund procedures.
§ 101—41.210—1 Use o f redenipt ion of 

unused tickets, SF 1170.
Standard Form 1170, Redemption of 

Unused Tickets, shall be used to recover 
from carriers the value of unused tick­
ets, exchange orders, etc., or portions 
thereof. A separate SF 1170 must be 
used for each transportation request, 
though more than one ticket or adjust­
ment transaction may be related to that 
request and listed on the redemption 
form.
§ 101—41.210—2 Agency processing of 

redemption o f unused tickets, SF 
1170.

Agencies processing SF 1170 shall re­
quire that:

(a) All copies clearly show the re­
quired detail; ’

(b) Claims based on other than un­
used tickets or portions thereof present 
the essential facts;

(c) The original and one duplicate 
copy, together with pertinent unused 
tickets, are promptly forwarded to the 
carrier; and

(d) All other copies are retained by 
the agency for accounting control.
§ 101—41.210—3 Carrier processing of 

redemption o f unused tickets, SF 
1170.

The carrier shall indicate on the origi­
nal SF 1170 the amount credited to each 
ticket and the total amount-being re­
funded and return the original with its 
refund to the agency. A refund that is 
inconsistent with the information on the 
SF 1170 shall be explained or computed 
on the SF 1170 or in an attached letter. 
A carrier declining to make a refund 
shall furnish an explanation on the 
original SF 1170.
§ 101—41.210—4 Agency processing of 

refunds.
(a) Upon return of the original SF 

1170 with the-refund, the agency shall 
record and deposit the refund in con­
formity with its fiscal procedures and 
promptly forward the original SF 1170, 
together with any advice from the car­
rier as to the basis of the refund, to the 
General Services Administration 
(FZATR), Chester A. Arthur Building, 
Washington, DC 20406.

(b) Agencies receiving voluntary re­
funds from carriers for a difference in 
class of service furnished to travelers 
or for a transportation service not fur­
nished shall report such refunds on SF 
1170 to the General Services Adminis­
tration (FZATR), showing the amount 
of the refund and other essential infor­
mation in the spaces provided.
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§ 101—41.210—5 Prohibition against re­
billing adjustments by carriers and 
agencies, and submission of notice 
o f failure to receive refund.

Each carrier shall promptly refund 
moneys to adjust items listed on the SF 
1170 even though the bill covering 
charges for the related transportation 
request has not been submitted or paid. 
Prompt refund will preclude recovery of 
the value of such items by deduction. 
Agencies shall not revise carrier bills or 
require carriers to rebill these items, 
except as provided in § 101-41.210-6. A 
carrier’s failure to make refund within 
3 months from the time of application 
or to furnish satisfactory explanation 
as to why no refund is due, or its refusal 
to make adjustment for unused trans­
portation, shall warrant referral of the 
matter to the General Services Admin­
istration (FZATR), Chester A. Arthur 
Building, Washingt9n, DC 20406, for ap­
propriate settlement. The agency will 
transmit therewith a copy of the per­
tinent SF 1170, and all related corre­
spondence.
§ 101—41.210—6 Refund procedures cov­

ering unused transportation services 
billed by foreign flag carriers.

(a) Standard Form 1170 and related 
procedures shall not be used or consid­
ered applicable when unused passenger 
transportation service^ billed by foreign 
flag carriers are involved, except as to 
(1) Canadian or Mexican carriers or (2) 
foreign flag carriers maintaining billing 
offices in the United States.

(b) Agencies shall institute procedures 
to effect recoveries for such unused serv­
ices by deduction or setoff from the for­
eign flag carriers’ unpaid bills. Both 
agencies and travelers in foreign areas 
shall be kept informed of local regula­
tions and requirements to ensure that 
the interests of the United States will be 
protected.
§ 101—41.210—7 Cross-referencing de­

duction vouchers.
Adjustments for unfurnished transpor­

tation services not reported on SF 1170 
but made by deduction or setoff shall be 
noted on the deduction voucher with a 
full description of each unused ticket or 
portion thereof. Reference shall also be 
made to the transportation request num­
ber and the disbursing officer’s voucher 
on which the request was paid if other 
than the deduction voucher. The unused 
ticket or portion thereof shall be for­
warded by the agency to the carrier and 
a copy of the transmittal letter shall be 
attached to the deduction voucher 
involved.
§̂  101—41.211 Lost or stolen U.S. Gov­

ernment Transportation Requests, SF 
1169.

§ 101—41.211—1 Report of lost or stolen 
transportation requests.

Lost or stolen transportation requests 
shall be reported promptly in writing by 
the accountable person to the appropri­
ate agency office. Such report shall in­
clude a complete statement of facts.’ If 
the lost or stolen transportation request 
shows the carrier, service desired, and
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point of origin, the named carrier and 
other local initial carriers shall also be 
notified promptly in writing by the 
accountable person.
§ 101—41.211—2 Disposition o f recov­

ered transportation requests previ­
ously reported lost or stolen.

A transportation request that has been 
reported as lost or stolen but subse­
quently recovered shall not under any 
circumstances be used to obtain trans­
portation or accommodations. The re­
covered transportation request, whether 
blank or partially or completely filled out,\ 
shall be returned promptly to the issuing 
officer who shall stamp it “Canceled” and 
forward it through appropriate channels 
to the office keeping the accountability 
records. General Services Administra­
tion’s General Records Schedule 9, Travel 
and Transportation Records (see Sub­
part 101-11.4), provides instructions for 
ultimate disposition of canceled trans- 
portion requests.
§ 101-41.211—3 Billing charges for 

transportation requests lost by car­
rier.

Carriers losing or misplacing a trans­
portation request may bill charges for 
the service furnished, provided its Public 
Voucher for Transportation of Passen­
gers, SF 1171, is supported by (a) a Cer­
tificate in Lieu of Lost U.S. Government 
Transportation Request, SF 1172, and 
(b) a statement of any other pertinent 
facts and circumstances. Charges so sup­
ported shall be billed separately from 
charges applicable to other transporta­
tion requests. Disbursing officers shall 
certify on the SF 1172 that the services 
specified thereon have been furnished, 
that payment has not been made to any 
claimant, and that the record has been 
annotated to prevent duplicate payment. 
The bill (SF 1171 and SF 1172) may be 
transmitted to the General Services Ad­
ministration (FZATR), Chester A. 
Arthur Building, Washington DC 20406, 
if the paying agency is unknown.
§ 101—41.211—4 Disposition of transpor­

tation requests previously certified 
lost by carrier.

An ''original transportation request 
that has been located after issuance of 
the certificate in lieu of lost U.S. Govern­
ment transportation request, together 
with a citation to the carrier’s bill on 
which the certificate was paid, shall be 
forwarded promptly to the General Serv­
ices Administration (FZATR), Chester 
A. Arthur Building, Washington, DC 
20406.
§ 101—41.212 Accountability for lost or 

stolen tickets.
Travelers or other accountable persons 

are responsible for the custody of tickets 
and other transportation documents re­
ceived in exchange for transportation 
requests or other procuring instruments. 
Failure to safeguard such documents 
may result in personal liability to the 
traveler or other accountable person if 
the tickets or documents are used by 
unauthorized persons. Agency regula­
tions should caution travelers and other 
accountable persons of such liability.

§ 101—41.213 “ For Carriers Use Only” 
section on U.S. Government trans­
portation requests.

(a) The boxed section on the U.S. 
Government transportation request 
headed “For Carriers Use Only” is re­
served for the recording of proper data 
by the ticket agent and auditor of the 
billing carrier.

(1) In the “Form and Ticket No.” 
space the ticket agent shall record the 
ticket number and type of ticket fur­
nished in exchange for the transporta­
tion request.

(2) In the “Agent’s Value” space, the 
ticket agent shall enter the cost of the 
transportation services furnished. Any 
accommodation charge or other supple­
mentary service, such as parking, switch­
ing, extra fare, or excess baggage, shall 
be . listed separately and not included in 
the amount of the regular transportation 
charge.

(3) In the “Auditor’s Value” space, 
carriers’ audit officers shall enter the 
charges, as specified in paragraph (a) 
(2) of this section, for the “Agent’s 
Value.”

(b) The date travel commenced shall 
be shown in the space so designated on 
the reverse of the transportation request 
so that tariff applicability may be deter­
mined.
§ 101—41.214 Billing and payment of 

passenger transportation charges.
§101—41.214—1 Carrier billing form.

Carriers’ charges ' for transportation 
services furnished for the account of the 
United States shall be billed on Public 
Voucher for Transportation of Passen­
gers, SF 1171. The bill, plus one memo­
randum copy (SF 1171a) thereof, shall 
be submitted to the billing office specified 
on the transportation request. Carriers’ 
bills for transportation charges shall be 
subject to the standards for payment 
prescribed in Subpart 101-41.4.
§ 101—41.214—2 Factual support of 

charges billed.
(a) Documentary evidence of facts, 

other than those shown on the trans­
portation request or other authorized 
procurement document that is necessary 
to support or explain charges billed, shall 
refer to the number of the request or 
other document involved, be associated 
therewith, and made a part of the billing 
record. Original signed certifications or 
affidavits, section 22 quotations, charter 
orders, air ferry or live mileage supports, 
bus deadhead mileage supports, transfer 
checks, authorizations, etc., are in this 
category.

(b) Excess baggage coupons shall show 
the number of the authorizing transpor­
tation request and the complete name 
and address of the agency to be billed. 
Each carrier over which baggage is 
checked shall lift the coupon covering 
that portion of the journey and furnish 
the coupon in support of charges billed 
for the services furnished..
§ 101—41.214—3 Carrier machine punch­

ing on transportation requests.
Carriers using 80-column tabulating 

equipment may elect to punch certain

FEDERAL REGISTER, VOL. 40, NO. 198— FRIDAY, OCTOBER 10, 1975



information in the transportation re­
quests, but are required to use card fields 
1-20 and to punch all information as 
specified below. Fields 21-25 are for op­
tional use by carriers. No other card fields 
can be used.
Fields Information
1 to 5— : Carrier’s code no. as published 

in the Continental Direc- 
» tory of Standard Carrier

Alpha Codes (SCAC) and 
Standard Tariff Agents 
Codes. Inquiries shall be ad­
dressed to the NMFTA Tar­
iff Research Section, ATA 
Building, 1616 P Street, NW, 
Washington, DC 20036.

6 to 10-r ___ Carrier’s bill no.
11 to 18------  Total amount of transports' '̂

tion charges.
19 to 20------  Federal account (appropria-

tion) symbol. (To be ob­
tained from the Department 
of the Treasury annual 
publication “Federal Ac­
count Symbols and Titles.” )

21 to 25____ Carrier’s optional in-house
code.

§ 101—41.214—4 Carrier notations on 
transportation requests.

Transportation requests should not be 
subjected to unnecessary notations dur­
ing the carrier’s audit, since it is essential 
that the requests show only transactions 
between travelers' and carrier agents. 
This should not be construed, however, as 
prohibiting mechanized interpretation in 
the designated spaces of the request or 
other desirable information notations.
§ 101—41.214—5 Preparation o f car­

rier’s billing form.
(a) The billing carrier shall transcribe 

the serial number of each accompanying 
transportation request on the face of the 
voucher (SF 1171), and opposite thereto 
the applicable charges, and shall com­
plete the column with-the total charge. 
As many transportation requests as may 
be itemized shall be included on the SF 
1171 when charges are being billed to 
the same office.

(b) The carrier shall properly com­
plete the “Payee Certificate” section of 
the voucher. Carriers may use a facsimile 
signature of the carrier’s certifying of­
ficial or a machine-typed officer’s name 
and title, provided that the facsimile 
signature or machine-typed officer’s 
name and title is autographically ini­
tialed by a duly authorized person. The 
carrier shall properly complete the tear- 
off portion of the SF 1171 and shall not 
substitute an SF 1171a for the tear-off 
portion.

(c) The carrier shall not be required 
to furnish more than one memorandum 
copy (SF 1171a) with each voucher to 
the agency unless so authorized by GSA.
§ 101—41.214—6 Submission o f carrier 

bills with supporting data.
Transportation requests, together with 

appropriately referenced supporting 
documentation, shall be placed in an en­
velope by the carrier and forwarded with 
the covering SF 1171 for payment. Agen­
cies shall not fold, staple, spindle, or 
mutilate transportation requests but 
shall securely attach the envelope to the 
related SF 1171 to ensure that the trans-
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portation requests and supporting mate­
rials are kept together.
§ 101—41.214—7 Cross-reference on bill­

ings for additional or supplemental 
services.

Vouchers with transportation requests 
which extend or supplement services cov­
ered by other transportation requests 
shall be endorsed by the paying office or 
issuing agency to show the disbursing 
office (D.O.) voucher number, date of 
payment, and disbursing office symbol 
number of the prior payment. Vouchers 
covering excess baggage charges need not 
be so endorsed; however, carriers shall 
not list more than three Government 
transportation requests on one bill for 
excess baggage charges.
Subpart 101-41.3— Freight Transportation

Services Furnished for the Account of
the United States

§ 101—41.300 Scope and applicability.
This subpart sets forth regulations and 

procedures governing the procurement 
of and the billing and payment for 
freight or express transportation services 
for the account of the United States.
§ 101—41.301 Exceptions to regulations.

Exceptions to the regulations in this 
subpart may be made only after receipt 
of written approval of the Administrator 
of General Services or his designee. Re­
quests for exceptions shall be made in 
writing to the General Services Admin­
istration (FZA), Chester A. Arthur 
Building, Washington, DC 20406.
§ 101—41.302 Standard forms relating 

to shipment, transportation, and de­
livery of property.

The Standard forms set forth in this 
subpart are prescribed to accomplish the 
shipment, transportation, and delivery 
of all property, except that covered in 
§§ 101—41.304 and 101-41.312, by trans­
portation companies for the account of 
the United States and the billing and 
payment of charges therefor.
§ 101—41.302—1 Listing o f forms.

(a) SF 1103, U.S. Government Bill of 
Lading (Original).

(b) SF 1103a, U.S. Government Biil 
of Lading (Memorandum Copy).

(c) SF 1103b, U.S. Government Bill 
of Lading (Memorandum Copy—Con­
signee) .

(d) SF 1104, U.S. Government Bill of 
Lading (Shipping Order).

(e) SF 1105, U.S. Government Freight 
Waybill (Original).

(f) SF 1106, U.S. Government Freight 
Waybill (Carrier’s Copy).

(g) SF 1109, U.S. Government Bill of 
Lading (Original Continuation Sheet).

(h) SF 1109a, U.S. Government Bill 
of Lading (Memorandum Copy—Con­
tinuation Sheet).

(i) SF 1109b, U.S. Government Bill 
of Lading (Memorandum Copy—Con­
signee-Continuation Sheet).

(j) SF 1110, U.S. Government Bill of 
Lading (Shipping Order-Continuation 
Sheet).

(k) SF 1111, U.S. Government Freight 
Waybill (Original-Continuation Sheet).

(l) SF 1112, U.S. Government Freight
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Waybill (Carrier’s Copy-Continuation 
Sheet).

(m) SF 1113, Public Voucher for 
Transportation Charges (Original).

(n) SF 1113a, Public Voucher for 
Transportation Charges (Memorandum 
Copy).

(o) SF 1131, U.S. Government Transit 
Bill of Lading (Original).

(p) SF 1131a, tJ.S. Government Tran­
sit Bill of Lading (Memorandum Copy).

(q) SF 1131b, U.S. Government Transit 
Bill of Lading (Memorandum Copy-Con­
signee) .

(r) SF 1132, U.S. Government Transit 
Bill of Lading (Shipping Order).

(s) SF 1133, U.S. Government Transit 
Freight Waybill (Original).

(t) SF 1134, U.S. Government Transit 
Freight Waybill (Carrier’s Copy).
§ 101—41.302—2 Description and distri­

bution o f bills o f lading.
(a) The regular U.S. Government bill 

of lading and the U.S. Government tran­
sit bill of lading are arranged in sets of 
seven and nine parts each. The sets (all 
parts being prepared simultaneously) 
consist of forms arranged in the order set 
forth in paragraphs (a) and (b), respec­
tively, of this section.

(1) Original bill of lading, making ref­
erence to this Subpart 101-41.3 for the 
terms and conditions of the contract of 
transportation and containing the de­
scription of the articles comprising the 
shipment and the certificate of delivery; 
given to carrier upon tender of shipment 
for use, except as hereinafter provided, 
as supporting documentation with the 
voucher covering transportation charges.

(2) Shipping order; retained by car­
rier’s agent at shipping point.

(3) Freight waybill (original); accom­
panies the shipment or otherwise sent to 
destination in compliance with origin 
carrier’s instructions; also serves as the 
substitute billing document when an 
original U.S. Government bill of lading 
is lost.

(4) Freight waybill (carrier’s copy); 
for disposition by the carrier.

(5) Memorandum copies (three or five 
copies); one marked “Fiscal Office Copy,” 
one marked “Memorandum Copy-Con­
signee,” and the remaining copies for use 
by the shipper for administrative pur­
poses.

(b) The U.S. Government bill of lading 
continuation sheets also are available in 
seven and nine part sets and are ar­
ranged in order corresponding to the 
regular and transit bills of lading. The 
continuation sheets are for use with both 
the regular bill of lading and the transit 
bill of lading.

(c) Separate sheets of the memoran­
dum copies (Standard Forms 1103a, 
1109a, and 1131a) are available for addi­
tion to the respective seven and nine part 
sets.
§ 101—41.302—3 Terms and conditions 

governing acceptance and use o f fJ.S. 
Government bills o f lading.

(a) In no case shall prepayment of 
charges be demanded by the carrier nor 
collection be made from the consignee. 
The U.S. Government bill of lading, 
properly certified and attached to Pub-
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lie Voucher for Transportation Charges, 
SP 1113, shall be presented to the pay­
ing office indicated in the “Charges To 
Be Billed To” section on the face of the 
bill of lading for payment to:

(1) The last carrier or forwarder in 
privity with the contract of carriage as 
evidenced by the covering bill of lading; 
or

(2) A participating carrier or forward­
er in privity with the contract o f carriage 
as evidenced by the covering bill of lad­
ing, when submitted with a waiver ac­
complished by the last carrier (as de­
scribed in paragraph (a) (1) of this sec­
tion) in favor of the billing carrier; or

(3) A carrier (as described in para­
graph (a) (1) of this section) or its prop­
erly designated warehouse agent as au­
thorized in § 101-41.309-2 dealing with 
certification of shipments in storage; or

(4) An agent of the carrier or for­
warder (as described in paragraph (a) 
(1) or (a)(2) of this section) provided 
the bill is submitted in the name of the 
principal. The agent’s mailing address 
may be shown in such bills and the 
checks drawn in the name of the prin­
cipal may be mailed to the agent.

(b) The U.S. Government bill of lading 
is subject to the same rules and condi­
tions as govern shipments made on the 
usual commercial forms, unless other­
wise specifically provided or stated here­
in.

(c) Shipments made upon the U.S. 
Government bill of lading shall take a 
rate no higher than that chargeable had 
the shipment been made upon the uni­
form straight bill of lading, uniform ex­
press receipt, or any other forms pro­
vided for commercial shipments.

(d) No charge shall be made by any 
carrier for the execution and presenta­
tion of U S. Government bills of lading 
in manner and form as provided in this 
Subpart 101-41.3.

(e) The shipment is made at the re­
stricted or limited valuation specified in 
the tariff or classification or established 
pursuant to section 22 of the Interstate 
Commerce Act, as amended, or to other 
equivalent contract, arrangerhent, or ex­
emption from regulation at or under 
which the lowest rate is available, unless 
otherwise indicated on the face of the 
U.S. Government bill of lading.

(f) Receipt for the shipment is sub­
ject to the annotation of loss, damage, or 
shrinkage made by the consignee on the 
delivering carrier’s documents and the 
consignee’s copy of the same documents. 
When loss or damage is not discovered 
until after delivery of shipment and re­
ceipt therefor, the consignee shall notify 
promptly the nearest office of the last 
delivering carrier (by telephone if lo­
cated within the vicinity) and extend 
privilege of examining the shipment.

(g) In case of loss, damage, or shrink­
age in transit, the rules and conditions 
governing commercial shipments shall 
not apply as to the period within which 
notice thereof shall be given the carrier 
or to the period within which claim 
therefor shall be made or suit instituted. 
Deletion of this item will be considered 
valid only with the concurrence, in writ­
ing, of the Government official respon­
sible for making the shipment.

(h) Carrier’s rights to shipping charges 
are not affected by facts set out in the 
issuing office section of the U.S. Govern­
ment bill of lading.

(i) The nondiscrimination clauses 
contained in section 202 of Executive Or­
der 11246, as amended by Executive Or­
der 11375, relative to equal employment 
opportunity for all persons without re­
gard to race, color, religion, sex, or na­
tional origin, and the implementing rules 
and regulations prescribed by the Secre­
tary of Labor are incorporated in the 
U.S. Government pill of lading.
§ 101—41.302—4 General instructions 

for the preparation o f U.S. Govern­
ment bills of lading and common 
problem areas.

(a) Availability of handbook. Instruc­
tions for the preparation of the bills of 
lading and specimen copies are furnished 
in the General Services Administration 
Handbook “How to Prepare & Process 
U.S. Government Bills of Lading,” (na­
tional stock number 7610-00-682-6740). 
Agencies may obtain copies of the hand­
book by submitting a requisition in FED- 
STRIP/MILSTRIP format to the GSA 
regional office providing support to the 
requesting activity. Copies of the hand­
book are also available from the Super­
intendent of Documents, U.S. Govern­
ment Printing Office, Washington, DC 
20402.

(b) Common problem areas. (1) The 
“Fbr Use of Destination Carrier Only” 
section is reserved for the recording of 
certain data by the accounting officer of 
the billing carrier and must not be 
covered by marks or writing by others 
handling the bill of lading. This boxed 
section on the memorandum copies of the 
bill of lading form is not ruled and is 
available to the issuing officer for show­
ing the estimated transportation charges 
and such accounting classifications as 
may be required.

(2) The name of the issuing officer 
shall be entered in the “For Use of Issu­
ing Office” section in every case, even 
when the bill of lading is to be used by a 
contractor as shipper. The issuing officer 
shall fill in the authority for the ship­
ment and the f.o.b. point named in such 
contract or purchase order or other au­
thority on all issues, including when the 
bill of lading is being used by a con­
tractor-shipper.

(3) Erasures, interlineations, or alter­
ations in bills of lading must be authenti­
cated and explained by the person who 
made them.
§ 101-41.302-5 Pickup, delivery, or 

irap-car services.
(a) Pertinent sections on the U.S. 

Government bill of lading indicating that 
the carrier furnished pickup, delivery, or 
trap-car service shall be completed and 
initialed by the shipper or shipper’s 
agent. In certain instances the tariff 
covering these services provides charges 
that are in addition to the line-haul rate 
or charges.

(b) When a shipper or consignee 
requests pickup, delivery, or trapear serv­
ice at origin or destination in connec­
tion with a less-than-carload or an any- 
quantity rail shipment or on shipments

by other modes' of transportation and 
the carrier performs such service at an 
additional charge, the U.S. Government 
bill of lading and available copies shall 
be completed to show that the au­
thorized service was requested of and 
furnished by the carrier. Such statement 
is to be signed by or for the person who 
ordered the service.
§ 101—4F.302—6 Special services.

(a) Additional information or facts 
necessary to support higher charges re­
sulting from accessorial or special serv­
ices ordered and furnished incident to 
the line-haul transportation shall be in­
scribed on the face of the U.S. Govern­
ment bill of lading in sections designated 
“Description of Articles” or “Marks” or 
on the reverse of the bill of lading be­
neath the caption “Special Services 
Ordered.” The inscription shall contain 
the name of the carrier upon whom the 
request was made and the kind and 
scope of services ordered and shall 
be signed by or for the person ordering 
the services. If such an inscription is im­
practical, a statement containing the 
information and bearing the number of 
the covering bill of lading and signed by 
or for the person who ordered the serv­
ices will be acceptable.

(b) When the bill of lading is not 
available, the original and one copy of 
the statement shall be given to the car­
rier from whom the services were 
ordered; the original for transmittal to 
the billing carrier for presentation with 
the bill for all transportation charges.

(c) Where accessorial or special serv­
ices are requested but not furnished, the 
bill of lading shall be so annotated by 
the carrier.
§ 101—41.303 Conversion of commercial 

bills o f lading to U.S. Government 
bills o f lading.

§ 101-41.303-1 Necessity for conver­
sion.

U.S. Government bill of lading proce­
dures shall be followed to preclude a 
commercial bill of lading or commercial 
express receipt from being used on 
shipments for the United States, except 
as provided by law or by this Subpart 
101-41.3 or a specific exception to this 
subpart, as payment of the transporta­
tion charges will not be made by the 
Government on such commercial docu­
ments alone. However, when a commer­
cial bill of lading or commercial 
express receipt is unavoidably used on a 
shipment of property for the account of 
the United States under circumstances 
not authorized herein, the words “TO BE 
CONVERTED TO A U.S. GOVERN­
MENT BILL OF LADING” must be con­
spicuously inscribed on the original and 
o i l  n n n ioc  rvf ih ft  rn m m p r fiia l  d o c u m e n t .

§ 101-41.303-2 Conversion of com­
mercial bills of lading.

To convert a commercial bill of lading 
or commercial express receipt to a UB. 
Government bill of lading, the shipper 
may obtain the signature of the original 
carrier’s agent on the original and al 
copies and immediately forward the 
original commercial document to the 
agency that authorized the shipment for
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conversion or in cases where the origin 
carrier requires the original commercial 
document, surrender it to the initial car­
rier’s agent for his certification as fol­
lows:
INITIAL CARRIER’S AGENT, BY SIG­

NATURE BELOW, CERTIFIES 
THAT HE RECEIVED THE ORIGI­
NAL OF THIS DOCUMENT

The certification shall be inscribed on 
the original and all copies of the com­
mercial bill of lading or commercial ex­
press receipt, and a memorandum copy 
thereof returned to the shipper for for­
warding to the authorizing agency.

(a) That agency, on receipt of the 
original commercial document from the 
shipper will issue or cause to be issued a 
U.S. Government bill of lading for the 
shipment involved. The original com­
mercial document and the issued U.S. 
Government bill of lading, both properly 
cross-referenced and securely attached 
together, shall then be forwarded to the 
origin carrier for transmittal to the bill­
ing carrier for execution of the “certifi­
cate of carrier billing for charges.”

(b) If the commercial document is 
surrendered to the initial carrier’s agent, 
the agency authorizing shipment, on re­
ceipt of the properly certified memoran­
dum copy of the commercial bill of lad­
ing or commercial express receipt from 
the shipper, will issue or cause to be is­
sued a U.S. Government bill of lading, 
forward it promptly to the origin carrier 
for transmittal to the billing carrier, and 
retain the memorandum copy of the 
commercial document. The billing car­
rier, receiving both the original commer­
cial document with the shipment and 
the U.S. Government bill of lading from 
the origin carrier, shall execute the “cer­
tificate of carrier billing for charges” 
on the U.S. Government bill of lading, 
cross-reference both original documents, 
securely attach them together, and use 
the documents to support its billing.

(c) The signature of the initial car­
rier’s agent will not be required on U.S. 
Government bills of lading converted 
from commercial documents since it will 
appear on the commercial document 
attached thereto.
§ 101—41.303—3 Lost commercial bills 

of lading.
(a) When the original commercial bill 

of lading or commercial express receipt 
has been lost or destroyed and therefore 
not available to the billing carrier, the 
shipper or origin carrier having an au­
thentic copy of the commercial document 
in his possession may have it converted 
to a U.S. Government bill of lading by 
the agency that authorized the ship­
ment.

(1) The issuing office shall develop 
procêdwcs to prevent more than one 
u.S Government bill of lading being is­
sued for the same shipment.

(2) The agency’s finance office like­
wise shall establish controls to prevent 
duplicate payment of the transportation 
charges inolved.

(b) The copy of the commercial docu­
ment and the issued U.S. Government 
bill of lading, both properly cross-refer-
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enced and securely attached together, 
shall be forwarded to the origin carrier 
for transmittal to the billing carrier for 
execution of the carrier’s certificate and 
use as support for the carrier’s billing 
for charges.

(c) Before releasing the copy of the 
commercial document from which con­
version is made and the U.S. Govern­
ment bill of lading, the agency issuing 
office shall reproduce two additional 
copies of the authentic copy of the com­
mercial document; one to be retained by 
the issuing office and the other to be 
forwarded to the agency’s finance office.
§ 101—41.303—4 Lost original commer­

cial bills o f lading subsequently 
recovered.

When the original commercial bill of 
lading or commercial express receipt is 
recovered after conversion of an authen­
tic copy of the commercial document to 
a U.S. Government bill of lading,, the 
original commercial document shall be 
forwarded to the finance office of the 
agency concerned. If settlement of the 
transportation charges on the U.S. Gov­
ernment bill of lading converted from the 
copy of the commercial document has 
agency concerned. If settlement of the 
original commercial bill of lading or com­
mercial express receipt shall be made 
void; annotated with the disbursing of­
fice symbol number, the disbursing office 
(D.O.) voucher number (or the GSA 
certificate of settlement number), and 
payment date; and transmitted to 
the General Services Administration 
(FZATR), Chester A. Arthur Building, 
Washington, D.C. 20406.
§ 101—41.304 Exception to the use of 

U*S. Government bills o f lading. (See 
also § 101—41.312(b) (1 ) ) .

§ 101—41.304—1 Local storage, drayage, 
and haulage.

U.S. Government bills of lading shall 
not be used when local storage, drayage, 
and hauling services are procured by con­
tract. They may be used, however, when 
such services are provided for in estab­
lished tariffs, schedules, or tenders.
§ 101—41.304—2 Limited authority to 

use commercial forms and proce­
dures.

(a) Discretionary authority to approve 
use of commercial forms and procedures. 
Subject to the limitations in paragraph 
(b) of this section, the head of an agency 
or his designee may elect to use com­
mercial bills of lading or commercial ex­
press receipts and commercial procedures 
rather than the regular U.S. Government 
bill of lading and related procedures to 
procure freight or express transportation 
services for certain small domestic ship­
ments. This discretionary authority is di­
rected toward those shipping situations 
where it is cumbersome and impractical 
to issue U.S. Government bills of lading 
at origin and relatively expensive to con­
vert commercial bills of lading to U.S. 
Government bills of lading at destina­
tion.

(b) Limitations on use of Commercial 
forms and procedures. The use of com­
mercial forms and procedures for small 
domestic shipments is subject to the lim-
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itations and instructions set forth in 
paragraphs (b) (1) through (b) (4) of 
this section.

(1) Upon determination that commer­
cial forms and procedures are to be used, 
the agency shall establish administra­
tive regulations and procedures clearly 
defining the particular shipping circum­
stances and conditions for such use. No­
tice of adoption and any subsequent can­
cellation of these forms, administrative 
regulations, and procedures shall be sent 
to the General Services Administration 
(FZA), Chester A. Arthur Building, 
Washington, DC 20406.

(2) A letter of agreement must be 
executed and filed with the applicable 
agency by each participating carrier or 
forwarder (or its agent) signifying ac­
ceptance of the arrangements. The letter 
of agreement shall include the follow­
ing provision:

The shipments covered by this agreement 
are subject to the terms and conditions (ex­
cept as to billing carrier and prepayment) set 
forth in Standard Form 1103, TT.S. Govern­
ment Bill of Lading, and any other applicable 
contract or agreement of the carrier for the 
transportation of shipments for the United 
States on U.S. Government bills of lading.

(3) The commercial forms and proce­
dures authorized in this section are to be 
applied only to shipments in which the 
transportation charges ordinarily do not 
exceed $100 per shipment and the occa­
sional exception does not exceed that 
monetary limitation by an unreasonable 
amount.

(4) Commercial forms and procedures 
shall not be used for international ship­
ments or for household goods van ship­
ments.

(c) Billing of charges for transporta­
tion services furnished on commercial 
forms. Charges for transportation serv­
ices furnished under commercial docu­
mentation, as authorized by this section, 
shall be billed by, and paid to, the origin 
carrier or forwarder and may not be 
waived to any other carrier or forwarder. 
Also, these charges shall be billed on the 
commercial forms customarily used by 
carriers, rather than on the Public 
Voucher for Transportation Charges (SF 
1113) in order to clearly identify the bills 
as commercial-type shipments.

(d) Payment of charges for transpor­
tation services procured on commercial 
forms. (1) Payment of charges for trans­
portation furnished under the commer­
cial forms and procedures authorized 
herein are subject to the standards set 
forth in Subpart 101-41.4.

(2) Payment of charges for transpor­
tation services procured on commercial 
forms as prescribed in this section may 
be made in advance of completion of 
service and at either origin or destina­
tion upon presentation by the origin car­
rier or forwarder of the usual ticket, re­
ceipt, bill of lading, or equivalent 
document covering the service involved, 
subject to later recovery by deduction or 
otherwise of any payment made for any 
service not received as ordered by the 
United States. The commercial docu­
ment shall be clearly annotated as to the 
point at which payment shall be made. 
Further, as to shipments paid at origin, 
consignee or receiver of a shipment not

0, 1975



RULES AND REGULATIONS47952

received in good order shall so notify the 
shipper so that proper claim action may 
be initiated.

(3) Payment may be made in cash from 
imprest funds at the option of the agency 
but only with the concurrence of the 
carrier or forwarder. Imprest fund dis­
bursements, forms, and accountability 
for the transportation transactions speci­
fied herein shall generally be made in 
accordance with the' regulations of the 
Department of the Treasury and the 
General Accounting Office relating to im­
prest funds.

(4) All payments, including supple­
mental payments, are subject to other­
wise applicable statutory limitations.

(e) Administrative procedures for 
processing vouchers covering small ship­
ments on commercial forms. (1) The 
disbursing forms and documentation 
prescribed by the Department of the 
Treasury shall be used for commercial- 
type billings. Agencies shall not classify 
these paid bills as transportation 
vouchers for submission to the General 
Services Administration for postpay­
ment audit but shall retain them in file 
for site audit.

(2) Supplemental transportation 
claims arising after payment of the orig­
inal bills should ordinarily be settled by 
agencies direct with the carriers. How­
ever, claims involving a doubtful ques­
tion of law or fact, or a question as to 
the amounts properly due, may be for­
warded to General Services Administra­
tion (FZATM) for direct settlement as 
prescribed in Subpart 101—41.6. The com­
plete record shall be furnished together 
with citation to the appropriation or 
fund chargeable if the claim is allowed.

(3) Each agency shall establish ade­
quate procedures and controls to prevent 
and detect duplicate payments, properly 
account for expenditures, and require 
notice from the consignee when a dis­
crepancy in shipment occurs. Agencies 
may prescribe the use of statistical sam­
pling procedures, in accordance with 
General Accounting Office regulations, 
for examining and approving those dis­
bursement vouchers.
§ 101-41.305 Procedures governing 

shipments accorded transit privileges.
§ 101-41.305-1 General instructions for 

the preparation o f  U.S. Government 
transit bills of lading and common 
problem areas.

(a) Availability of handbook. Instruc­
tions for the preparation of transit bills 
of lading and specimen copies are fur­
nished in the General Services Adminis­
tration Handbook “How to Prepare & 
Process U.S. Government Bills of Lad­
ing,” (national stock number 7610-00- 
682-6740). Agencies may obtain copies of 
the handbook by submitting a requisition 
in FEDSTRIP/MILSTRIP format to the 
GSA regional oflice providing support to 
the requesting activity. Copies of the 
handbook are also available from the 
Superintendent of Documents, U.S. Gov­
ernment Printing Office, Washington, 
D.C. 20402.

(b) Common problem areas. (1) The 
“For Use of Destination Carrier Only”

section is reserved for the recording of 
certain data by the accounting officer of 
the billing carrier and shall not be cov­
ered by marks or writing by others han­
dling the transit bill of lading. This boxed 
section on the memorandum copies of 
the transit bill of lading form is not ruled 
and is available to the issuing officer 
for showing estimated transportation 
charges and such accounting classifica­
tions as may be required.

(2) The name of the issuing officer 
shall be entered in the “For Use of Issu­
ing Office” section in every case, even 
when the bill of lading is to be used by 
a contractor as shipper. The issuing of­
ficer must fill in the authority for the 
shipment and the f.o.b. point named in 
such contract or purchase order or other 
authority, including when the bill of lad­
ing is being used by a contractor-shipper.

(3) Erasures, interlineations, or alter­
ations in bills of lading must be authen­
ticated and explained by the person who 
made them.
§ 101—41.305—2 Transit records; proc­

essing and distribution.
(a) Section 22 quotation and tariff 

requirements. Transit shipments shall be 
handled in accordance with the provi­
sions of the applicable quotations issued 
under section 22 of the Interstate Com­
merce Act, as amended (49 U.S.C. 22), or 
of the carriers’ tariffs providing the 
transit privileges.

(b) Application of transit tonnage. 
Inbound transit information shall be 
provided in the “Transit Reshipping Cer­
tificate-Inbound Biffing References” 
section of the U.S. Government transit 
bill of lading.

(c) Furnishing transit certificates. 
Transit certificates (record of transit 
tonnage and application) need not be 
prepared and furnished to the General 
Services Administration (FZATR) when 
the paying office normally verifies or en­
ters the inbound billing information in 
the “Transit Reshipping Certificate—In­
bound Billing References” section of the 
U.S. Government transit bill of lading. If 
the paying office does not verify or pro­
vide inbound billing information, the 
certificates shall be furnished to General 
Services Administration (FZATR) as 
follows:

(1) One copy promptly after recording 
the inbound tonnage information, and

(2) One copy promptly after recording
the information on reshipment, partial 
reshigment, or cancellation. f
§ 101—41.305—3 Free or surrendered 

U.S. Government transit bills of 
lading.

A free or surrendered transit bill of 
lading is a bill of lading issued for use 
with an outbound shipment from the 
transit installation where the line-haul 
charge to the transit installation equals 
or exceeds the through transportation 
charge plus the transit charge. After 
completing the “certificate of carrier bill­
ing for charges” section in the free bill of 
lading, the billing carrier shall attach the 
free bill oMading to the Public Voucher 
for Transportation Charges (SF 1113) 
bearing the carrier’s bill number and

submit both forms to the paying office of 
the agency concerned with a check for 
any amount due the United States.
§101—41.305—4 Billing for transit ship­

ments.
A separate Public Voucher for* Trans­

portation Charges (SF 1113) with the 
word “TRANSIT” typed immediately 
beneath the caption “SERIAL No., IN­
CLUDING SYMBOL,” shall be prepared 
by the carrier for each U.S. Government 
transit bill of lading.
§ 101—41.305—5 Payment office action 

on transit billings.
The paying office shall verify and, if 

necessary, correct the information in the 
“Transit Reshipping Certificate—In­
bound Billing References” section of the 
U.S. Government transit bill of lading. 
When the required information is not 
shown, the paying office shall enter the 
disbursing office (D.O.) voucher number, 
bureau voucher number, if any, and the 
date of payment and disbursing office 
symbol number of the inbound billing on 
the transit bill of lading before forward­
ing the Public Voucher for Transporta­
tion Charges (SF 1113) and notice of any 
refunds to the General Services Admin­
istration (FZATR). Transit biH of lading 
vouchers shall be transmitted to GSA 
separate from other types of transporta­
tion vouchers.
§ 101—41.306 Delivery of property to 

carrier for shipment and disposition 
o f U.S. Government bill of lading 
forms.

(a) The shipper (issuing officer or con­
tractor) shall surrender the original bill 
of lading, shipping order, freight waybill 
(original), and freight waybill (carrier’s 
copy) to the initial carrier’s agent at the 
time the shipment is tendered. The car­
rier’s agent shall acknowledge receipt of 
the shipment and the original bill of lad­
ing and copies by inserting in the desig­
nated spaces in the lower left-hand sec­
tion of the original (and all copies) of 
the bill of lading the name of the initial 
carrier, the date of receipt, and his sig­
nature.

(b) The issuing office shall retain a 
certified memorandum copy (issuing of­
fice copy) of the bill of lading and send 
the SF 1103b or SF 1131b, as applicable, 
and the SF 1109b, if any, to the con­
signee. The contractor acting as shipper 
shall retain one certified memorandum 
copy, return one copy to the issuing office, 
and send the consignee copy to the con­
signee.

(c) On local or single line movements, 
the carrier shall retain the original Gov­
ernment bill of lading for use as support 
for billing of charges after properly ex­
ecuting the carrier’s certificate of deliv­
ery. On interline or intermodal move­
ments, except those falling under the 
procedures in § 101-41.312, the origin and 
interline carrier will transmit the orig­
inal U.S. Government bill of lading to the 
last line-haul carrier authorized to bill 
for charges who will execute the carrier s 
certificate of delivery on the basis of 
delivery documents and bill for the 
charges.
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§ 101-41.307 Lost TJ.S. Government 

bills o f lading.
§ 101—41.307—1 Subtsitute document.

When the original U.S. Government 
bill of lading has been lost or destroyed, 
the billing carrier shall use the freight 
waybill (original), SP 1105 or SF 1133 
as applicable, properly certified by the 
issuing office and the carrier, as a sub­
stitute document for billing the trans­
portation charges.
§ 101—41.307—2 Certification of- substi­

tute document.
(a) By issuing office. The carrier sub­

stituting the original freight waybill for 
the original U.S. Government bill of lad­
ing shall obtain a certification from the 
issuing office, properly signed, dated, and 
placed on the reverse of the freight 
waybill, reading: “I CERTIFY THAT 
THE SERVICES SHOWN ON THIS 
FREIGHT WAYBILL WERE RE­
QUESTED.”

(b) By carrier. The certified original 
freight waybill shall also bear on its re­
verse a properly executed certificate of 
delivery showing all information re­
quired in the “Certificate of Carrier Bill­
ing For Charges” section on the face of 
the original U.S. Government bill of 
lading.
§ 101-41.307—3 Issuing office records.

The issuing office shall make note of 
all certifications of freight waybills in its 
bill of lading accountability record and 
promptly notify the responsible payment- 
office so it may take steps to preclude 
duplicate payment of the transportation 
charges..
§ 101—41.307—4 Lost original bills of 

lading recovered before settlement.
When a lost original bill of lading is 

recovered by either the Government or 
the carrier before settlement is effected 
on the basis of the substituted freight 
waybill, the original bill of lading shall 
be used for payment of the transporta­
tion charges. The freight waybill shall 
be marked “ Cancelled—Original bill of 
lading located and delivered to the bill- 
lng carrier” and returned to the issuing 
office. The payment office concerned 
shall be notified that payment shall be 
Blade on the original U.S. Government 
bill of lading.
§ ^ ^ —41.307—5 Lost original bills of 

lading recovered after settlement.
When a lost original bill of lading is 

recovered after settlement is effectejd on 
the basis of the freight waybill, the orig­
inal bill of lading shall be forwarded to 
the paying office of the agency concerned 
for cancellation. The original bill of lad­
ing shall be inscribed with the disburs­
ing office (D.O.X symbol number, dis­
bursing office voucher number (or the 

SA certificate of settlement number), 
«ind payment date of the freight waybill 
settlement voucher and shall be for­
warded to the General Services Admin­
istration (FZATR).

I  101—41.307—6 Lost U.S. Government 
bills o f lading and freight waybills 
(original).

When both the original bill of lading 
<SF 1103 or SF 1131) and the freight 
waybill (SF 1105 or SF 1133) are lost or 
destroyed, the carrier may request from 
the issuing office a certified true copy of 
that office’s memorandum copy (SF 
1103a or SF 1131a) of the bill of lading. 
The issuing office shall make the certifi­
cation, as specified in § 101-41.307-2(a), 
on the reverse of that copy and forward 
it to the carrier for certification of deliv­
ery and billing. If the lost bill of lading 
(original) or the freight waybill (orig­
inal) is recovered, the procedures in 
§ 101-41.307-4 or § 101-41.307.5, as ap­
plicable, shall be followed.
§ 101—41.308 Accountability for U.S. 

Government bills o f lading.
§ 101—41.308—1 Agency control.

Agencies shall maintain accountabil­
ity records and physical control of bill 
of lading stock. Employees responsible 
for the issuance and use of U.S. Govern­
ment bill of lading forms shall be held 
accountable for their disposition. To fa­
cilitate recordkeeping and control, the 
forms are serially numbered when man­
ufactured, as follows:

(a) Regular U.S. Government bill of 
lading assemblies are sequentially num­
bered with seven digits and an alpha­
betical prefix (i.e., A0,000,001 through 
A9,999,999, progressing to B, then C, 
etc.).

(b) The U.S. Government transit bill 
of lading assemblies are sequentially 
numbered with six digits and a two- 
letter prefix, the second of which is al­
ways T (i.e„ AT,000,001 through AT,999,- 
999, then BT, CT, etc.)
§ 101—41.308—2 Disposition of unused 

bills o f lading.
U.S. Government bill of lading forms 

spoiled in preparation, prepared for issue 
but not used, or canceled for any other 
reason shall be retutmed to the account­
able office. Such forms shall be disposed 
of in accordance with General Records 
Schedule 9, Travel and Transportation 
Records. (See Subpart 101-11.4).
§ 101—41.309 Factual support of 

charges.
§ 101—41.309—1 International ocean 

shipments o f personal effects and 
household goods.

Each bill submitted by a freight for­
warder or carrier for the payment of 
transportation charges for the overseas 
movement of household goods and/or 
personal effects, shall be supported by a 
copy of the ocean freight bill along with 
the U.S. Government bill of lading.
§ 101—41.309—2 Motor carrier or freight 

forwarder destination storage-in­
transit o f household goods or mobile 
dwellings.

This section applies only to shipments 
of household goods or mobile dwellings 
(including house trailers) forwarded for 
the account of the United States on a 
U.S. Government bill of lading.

(a) Definition of carrier. The term 
“carrier”  as use& in this section includes 
a motor carrier o r  a freight forwarder 
authorized by certificate or permit to 
operate as such in intrastate or inter­
state commerce.

(b) Certifications. (1) Household goods 
or mobile dwellings (including house 
at destinatioin for the account of the 
United States may be placed in storage 
at destination for the acocunt of the 
line-haul carrier and for ultimate deliv­
ery to the consignee or owner. Trans­
portation charges for services from the 
point of pickup to the point of storage 
are payable to the delivering carrier, pro­
vided the covering U.S. Government bill 
of lading has been duly certified by the 
carrier’s agent to show that:

(i) The described household goods 
were placed in storage in (Name of des­
tination warehouse) at (City and State) 
on (Date).

or *
the mobile dwellings (including house 
trailers) were placed in destination stor­
age at (Name and location of designated 
facility) on (Date).

(ii) Such shipment will be permitted 
to remain there for a period of
days or shorter period as may meet the 
demand of the consignee or the property 
owner, or the authorized agent of either;

(iii) The carrier hauling the shipment 
to the destination storage point assumes 
full carrier liability for the shipment 
during-storage and until delivery to the 
property owner or his authorized agent 
within the designated storage period;

■ and
(iv) Any payment to the carrier for 

transportation service from point of 
pickup to the point of destination storage 
is dependent upon ultimate delivery to 
the property owner or his authorized 
agent and the carrier agrees to return 
the payment to the United States when 
delivery to the property owner or his au­
thorized agent cannot be accomplished 
due to the complete loss of the shipment 
Within the Government-authorized stor­
age period.

(2) , If space for certification on the 
bill of lading is insufficient, the certifi­
cate of liability, printed on plain paper 
and making reference to the U.S. Gov­
ernment bill of lading number, shall be 
attached to the hill of lading.

(3) The certificate may include a 
statement designating the warehouse­
man as an agent of the carrier with au­
thority to receive payment in the name 
of the line-haul carrier for all storage- 
in-transit, delivery-out, and other ap­
plicable charges. A signed copy of the 
certificate shall be attached to the sup­
plemental bill for such authorized bill­
ing The supplemental bill, however, need 
not bear the carrier’s original bill 
number.

(c) Supplemental billing for acces­
sorial charges. The Public Voucher for 
Transportation Charges (SF 1H3) bear­
ing the same bill number as the carrier’s 
original billing plus a letter suffix <e.g., 
12345—A) shall be used to bill accessorial 
storage charges accruing at the point of 
destination and unpaid after original
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payment of transportation charges, 
except as provided in paragraph (b> (3) 
of this section. The voucher shall identify 
the bill of lading and the tariff or quota­
tion authority for the accessorial charges 
and shall be supported by a statement of 
accessorial services ordered and fur­
nished, signed by or for the person order­
ing the service, and a statement, signed 
by the property owner or his authorized 
agent, certifying receipt of property at 
residence and listing property lost or 
damaged. The originals of those state- , 
ments should be used as support for ac­
cessorial charges.
§ 101—41.310 Billing and payment , of 

freight and express transportation 
charges.

§ 101—41.310-1 Carrier hilling forms.
Charges for freight or express trans­

portation services furnished for the ac­
count of the United States, except those 
furnished under procedures for small 
domestic shipments in § 101-41.304, shall 
be billed on SP 1113, Public Voucher for 
Transportation Charges. The original 
and one memorandum copy (SP 1113a) 
thereof shall be submitted to the billing 
office specified on the U-S. Government 
bill of lading. The carrier may not be re­
quired to furnish more than one memo­
randum copy to the agency billed unless 
otherwise specifically authorised in ad­
vance by the General Services Adminis­
tration. Also, a memorandum copy (SP 
1113a) shall not be substituted for the 
tear-off slip which shall be properly ex­
ecuted by the carrier in preparing the SP 
1113.
§''101—41.310—2 Preparation of car­

riers’ bills.
(a) Instructions for the preparation of 

the Public Voucher for Transportation 
Charges (SP 1113) and specimen copies 
are furnished in the General Services 
Administration Handbook “How to Pre­
pare & Process U.S. Government Bills 
of Lading,” (national stock number 
7610-00-682-6740). Agencies may obtain 
copies of this handbook by submitting 
a requisition in FEDSTRIP/MILSTRIP 
format to the GSA regional office provid­
ing support to the requesting activity. 
Copies of the handbook are also avail­
able from the Superintendent of Docu­
ments, U.S. Government Printing Office, 
Washington, D.C. 20402.

(b) The voucher format provides space 
for listing the complete serial number 
and amount of each attached sub­
voucher (bill of lading, etc.) but does 
not necessarily require descriptive details 
of services furnished. Each voucher gen­
erally should include as many sub­
vouchers as can be listed when charges 
are billed to the same paying office, ex­
cept as provided in §§ 101-41.305-3, 101- 
41.305-4, and 101-41.310-3.

(c) Carriers may use a facsimile signa­
ture of the carrier’s certifying official or 
a machine-typed officer’s name and title 
on mechanically prepared bills in the 
“Payees Certificate,” provided the 
facsimile signature or machine-typed 
name and title is autographically ini­
tialed by an authorized person.
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§ 101—41.310—3 Separate billing for 
household goods shipments.

Except for domestic shipments of 
crated household goods, charges for each 
household goods shipment shall be 
billed on a separate SP 1113, Public 
Voucher for Transportation Charges.
§ 101—41.310—4 Presentation and pay­

ment o f carriers’ bills.
Carriers’ bills for transportation 

charges shall be subject to the standards 
for payment prescribed in Subpart 101- 
41.4.

(a) A bill prepared as provided in this 
section, excluding one supported by com­
mercial forms as authorized in § 101-
41.304 and § 101-41.312, is payable to:

(1) The last carrier or forwarder in 
privity with the contract of carriage as 
evidenced by the covering bill of lading;

(2) A participating carrier or forward­
er in privity with the contract of car­
riage as evidenced by the covering bill of 
lading, when the bill Is submitted with a 
waiver accomplished by the last carrier 
(as described in paragraph (1) of this 
section) in favor of the billing carrier;

(3) A carrier (as described' in para­
graph (1) of this section) or its properly 
designated warehouse agent as author­
ized in § 101-41.309-2; or

(4) An agent of the carrier or forward­
er (as described in paragraph (1) or 
(2) of this section), so long as the bill 
is submitted in the name of the princi­
pal. The agent’s mailing address may be 
shown on such bills, and checks drawn 
in the name of the principal may be 
mailed to the agent.

(b) Any bill not in conformity with re­
quirements outlined in this section shall 
be returned to the billing activity with 
a statement of the reasons for nonpay­
ment.
§ 101—41.311 Reporting of carrier vol­

untary refunds.
Agencies shall report voluntary re­

funds (other than those described in 
§ 101-41.305-3) of excess payments for 
freight or express charges to the General 
Services Administration (FZATR). Each 
report shall include (a) the bill of lading 
reference and amount of refund, (b) the 
disbursing office (D.O.) voucher number, 
bureau voucher number (if any), date 
of payment, and disbursing office symbol 
number assigned to the original pay­
ment, and (c) the carrier’s name and 
bill number.
§ 101-41.312 Exception to usual billing 

and payment procedures.
(a) Applicability. Subject to the ex­

ceptions specified in § 101-41.4, payment 
of transportation Charges may be made 
to a carrier or forwarder in privity with 
the contract of carriage for unaccom­
panied baggage shipments by freight, 
for ocean carrier port-to-port shipments, 
or for international air shipments, with­
out execution of the certificate of carrier 
billing for charges: Provided, The carrier 
bills are not presented until 30 days 
after the shipment departs from point 
of origin. This does not, however, prevent 
a carrier from billing earlier on normal 
certification of delivery.

(b) Limitations. Payment on pre­
sumption of delivery shall be subject to 
the limitations set forth in paragraph 
(b) (1) through (b) (3) of this section.

(1) Ocean shipments made for the ac­
count of the U.S. Government may, at 
the option of the agencies, move on U.S. 
Government bill of lading forms or on 
commercial bill of lading forms over­
printed or stamped with the provision 
“This shipment is made under all terms 
and conditions of the U.S. Government 
bill of lading (except as to certification 
of carrier billing for charges) and is sub­
ject to the terms and procedures set 
forth in § 101-41.302-3.” Ocean carriers 
should comply with any reasonable num­
bering system which may be established 
by each involved agency for payment and 
accounting control of commercial docu­
ments. t

(2) The date on which shipment de­
parts from point of origin shall be shown 
on each carrier’s bill. All billings shall be 
presented on SP 1113, Public Voucher for 
Transportation Charges.

(3) When a bill is presented under the 
provision of this section by other than 
the delivering carrier, the billing carrier 
must submit with its bill or have on file 
with the paying office a blanket “CER­
TIFICATE OF BILLING CARRIER IN 
LIEU OP WAIVER FROM DELIVER­
ING CARRIER” in the form set forth 
below in order to protect the United 
States from duplicate payments and 
from the consequences of loss, damage, 
or shrinkage of the property shipped.
Certificate of B illing  Carrier in  Lieu o f  

W aiver from  Delivering Carrier

In consideration of payment by the United 
States Government to the undersigned, for 
itself and all participating carriers, of charges 
billed on 30-day presumptive delivery for the 
transportation of property for the account of 
the United States under either U.S. Govern­
ment bills of lading or commercial docu­
mentation, the undersigned agrees and guar­
antees to (1) make payment to all partici­
pating carriers of charges properly due them, 
(2) assume liability for any loss, damage, or 
shrinkage in connection with the shipments 
covered by said documents, notwithstanding 
that such loss, damage, or shrinkage may 
have occurred on the line or lines of partici­
pating carriers, and compensate the United 
States therefor, (3) refund promptly to the 
United States any amount found overcharged 
in connection with said shipments, and (4) 
refund promptly to the United States any 
charges paid to the undersigned which have 
been or may be paid by the United States 
directly to any other carrier participating in 
the movements covered by said bills of lading 
or commercial documentation.

(Name of billing carrier)
By  ----- ---------- — — r "

(Authorized agent)
(c) Agency procedures. (1) Agencies 

using the facilities of dispatch agents, 
commercial forwarders, or carriers for 
the preparation of ocean shipping docu­
mentation shall establish procedures to 
ensure that the U.S. Government bill oi 
lading provision is inserted on the com­
mercial bill of lading form.

(2) Each affected agency shall estao- 
lish procedures to ensure that billings are 
not paid prior to 30 days after the ship­
ment departs from point of origin but
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that billings presented in compliance 
therewith are processed as expeditiously 
as possible.

(3) Payments made under the pro­
vision of this section are subject to ad­
justment, if otherwise proper, when the 
cargo is lost, damaged, or not delivered 
to the destination specified in the bill 
of lading contracts. Agencies shall make 
diligent effort to collect all agency claims 
arising under the provisions of this sec­
tion and shall report uncollected debts 
to the U.S. General Accounting Office.
§ 101—41.313 Availability o f forms.
§ 101—41.313—1 U.S. Government bill 

of lading forms.
(a) Agencies may obtain supplies of 

bill of lading forms by submitting a req­
uisition in FEDSTRIP/MILSTRIP for­
mat to the GSA regional office providing 
support to the requesting activity. The 
Federal Supply Service of GSA shall 
maintain records of the serial numbers 
of the SF 1103 and SF 1131 assemblies 
furnished and the names of the receiv-

• ing agencies and their mailing addresses.
(b) An agency may order overprinting 

on the U.S. Government bill of lading 
forms to the extent of identifying its 
name, bureau or service, place of issue, 
title of issuing officer, and designation 
of appropriation or fund chargeable. 
Agency numbering, coding, or symboliz­
ing on U.S. Government bill of lading 
forms is not permitted.
i  101—41.313—2 Billing forms.

The original Public Voucher for Trans­
portation Charges, SF 1113, is printed 
on 8^ by 11 inch white paper, plus an 
SYz by 3%6 inch tear-off slip for return to 
the carrier with the check covering pay­
ment of the vouchered charges. The 
memorandum copy (SF 1113a), of the 
voucher, printed on yellow paper is the 
same size as the original without the 
tear-off slip.

(a) Carriers may purchase the Public 
Voucher for Transportation Charges, 
Standard Forms 1113 and 1113a, from 
the Superintendent of Documents, U.S. 
Government Printing Office, Washing­
ton, DC 20402; or

<b) Carriers may have Standard 
Forms 1113 and 1113a printed commer­
cially but shall ensure that the forms 
conform in size, wording, and arrange­
ment to the approved Standard forms, 
iiirther, while no minimum as to grade 
of paper will be set, carriers shall pro­
vide a paper stock of reasonable grade. 
Such forms may also be reproduced in 
continuous-feed format for machine 
billing by adding pin-feed strips on the 
margins, provided the forms conform 
otherwise to the exact size, wording, ar­
rangement, etc., of the approved Stand­
ard forms. No other deviations from the 
approved Standard forms may be made 
unless authorized in writing by the Gen­
eral Services Administration.
§ 101—41.314 Contracts and tenders.
§ 101—41.314—1 Contracts.

With the exception of contracts for 
®torage» drayage, and haulage

1.!'1~41-304) and contracts entered into 
oy the Military Sealift Command or the

Military Airlift Command, the original 
of each contract for freight or express 
transportation rates or services, negoti­
ated or otherwise, naming rates or 
charges therein shall be transmitted by 
agencies, promptly upon execution, to 
the General Services Administration 
(FZAT), Chester A. Arthur Building, 
Washington, DC 20406.
§ 101—41.314—2 Quotations and tenders.

Quotations and/or tenders made by or 
-^on behalf of common or contract carriers 

for freight or express transportation 
rates or services, including those author­
ized by section 22 of the Interstate Com­
merce Act, as amended (49 U.S.C. 22), 
shall be in written form. Copies shall be 
promptly transmitted by administrative 
or negotiating agencies to the General 
Services Administration (FZAT), Chester 
A. Arthur Building, Washington, DC 
20406.
§ 101—41.314—3 Procurement and bill­

ing.
Transportation service available under 

contract or tender shall be procured by 
use of a U.S. Government bill of lading. 
Each bill of lading shall bear citation to 
jthe applicable contract or tender and 
the carrier shall bill the resultant 
charges on SF 1113, Public Voucher for 
Transportation Charges.
§ 101—41.314—4 Adoption of procedures 

and forms by Government corpora­
tions.

Government corporations may adopt 
all or any part of the procedures and 
forms prescribed herein, provided ad­
vance notice of the extent thereof and 
the effective date of adoption is trans­
mitted to the General Services Admin­
istration (FZA), Chester A. Arthur 
Building, Washington, DC 20406.
Subpart 101-41.4— Standards for the Pay­

ment of Charges for Transportation Serv­
ices Furnished the United States

§ 101—41.400 Scope and applicability of 
subpart.

The regulations in this subpart set 
forth standards for the payment of 
charges for transportation of persons or 
property for or on behalf of the United 
States.
§ 101—41.401 Payment prior to Govern­

ment confirmation o f service satisfac­
torily performed.

Pursuant to the joint standards is­
sued by the Comptroller General of the 
United States and the Secretary of the 
Treasury (4 CFR 56.5), payment of 
transportation bills shall be made upon 
carrier or forwarder certification that 
the shipment involved has been delivered 
in good order and condition, except that 
payment shall not be made upon the 
carrier’s or forwarder’s certification ex­
clusively when transportation bills are 
presented for payment to a Government 
disbursing officer by:

(a) An assignee bank or financial in­
stitution under the authority of 31 U.S.C. 
203 and 41 U.S.C. 15;

(b) Payees who are in bankruptcy 
proceedings or are subject to the control

of a receiver, trustee, or other similar 
representative;

(c) Payees who consistently fail to re­
fund overcharges without assertion of 
substantial defenses or other valid 
reasons when notified by the General 
Services Administration or any other in­
terested Government agency;

(d) Payees who without good cause fail 
to make timely disposition or settlement 
of loss or damage or other claims as­
serted by agencies of the United States;

(e) Payees owing substantial sums of 
money to the United States for which no 
adequate arrangements for settlement 
have been made;

(f) Payees in such bad financial con­
dition as to justify a'determination that 
the Government’s best interests require 
consideration of special payment rules 
for their account;

(g) Payees who infrequently do busi­
ness with the United States and who have 
not previously been approved for pay­
ment upon presentation of bills; or

(h) By any other person or business 
organization determined for valid 
reasons to be ineligible for payment upon 
certification of performance, unless after 
review of the facts and in the absence 
of objection by the General Services Ad­
ministration, it is determined that the 
best interests of the United States will 
not be jeopardized by such payment. 
Such determination should be based on 
evaluation of performance by each car­
rier or forwarder in the light of an 
agency’s standards or needs.
Subpart 101-41.5— Claims by the United

States Relating to Transportation Serv­
ices

§ 101—41.500 Scope and applicability of 
subpart.

This subpart sets forth procedures ap­
plicable to the assertion of claims by the 
United States that arise out of freight 
and passenger transportation services 
furnished for the account of the United 
States, the consideration and disposi­
tion of protests thereto, and the collec­
tion and deposit of amounts due the 
United States.
§ 101—41.501 Time limitations.

(a) A 3-year time limitation applies 
on deductions of overcharges from all 
earners and forwarders. The term "over­
charges” means charges for transporta­
tion services in excess of those applica­
ble thereto under tariffs lawfully on file 
with Federal or State transportation 
regulatory agencies or under rates, fares, 
and charges established pursuant to sec­
tion 22 of the Interstate Commerce Act, 
as amended, or other equivalent contract, 
arrangement, or exemption from regula­
tion. (See 49 U.S.C. 66).

(b) A 3-year limitation applies on ac­
tions at law and on complaints filed 
with the Interstate Commerce Commis­
sion for the recovery of overcharges from 
carriers subject to the Interstate Com­
merce Act. (See 49 U.S.C. 16(3) (i), 
304a(8), 908(f)(5), and 1006a(8).)

(c) A 2-year limitation applies on the 
filing of actions before the Federal 
Maritime Commission to recover over­
charges by ocean carriers. (See 46 U.S.C. 
821.)
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§ 101-41.502 Examination o f payments 
and initiation of collection action.

, (a) Examination of payments. (1) 
Carrier bills and supporting documents 
which represent payments made by 
agency disbursing officers for freight and 
passenger transportation services are 
forwarded to • the General Services 
Administration (FZATR), Chester A. 
Arthur Building, Washington, D.C. 20406, 
for examination of;

(1) The document ordering the services 
furnished to determine the contractual 
basis upon which the rights of the Gov­
ernment and the carrier are based;

(ii) The pertinent tariffs, special or 
reduced rate quotations, contracts, or 
agreements to determine the proper 
charge for the services rendered;

(iii) Decisions of the courts, regula­
tory bodies, the Comptroller General, 
and the Administrator of General Serv­
ices, which affect the rates, fares, and 
charges; and

(iv) Information furnished to the Gen­
eral Services Administration by trans­
portation officers, travelers, or agencies.

(2) The General Services Administra­
tion is obligated to honor a carrier bill 
for charges properly due. However, GSA 
has a concurrent responsibility to ques­
tion or disapprove that part of a payment 
to a carrier which is found to be unlaw­
ful or mathematically incorrect or which 
is not accompanied by documentary sup­
port establishing an obligation of the 
United States.

(b) Collection by refund of amounts 
due the United States. (1) A General 
Services Administration notice of over­
charge is issued when it is determined 
that a carrier has been paid a sum in ex­
cess of /that proper for the services 
rendered. This form or notice details the 
basis of the difference for each affected 
bill of lading or transportation request 
and cites applicable tariff references and 
other data relied upon to support the 
statement of difference. A separate no­
tice of overcharge is stated on each bill 
of lading or transportation request and 
dispatched to the billing carrier.

(2) Carriers are requested to promptly 
refund amounts due the United States. 
Checks shall be made payable to the 
“General Services Administration” and 
mailed direct to the General Services 
Administration (FZAPA), Chester A. 
Arthur Building, Washington, D.C. 
20406.
§ 101-41.503 Protests to notices of 

overcharge.
A carrier that disagrees with a notice 

of overcharge may protest by letter to 
the General Services Administration 
(FZAPA), Chester A. Arthur Building, 
Washington, D.C. 20406. Since each notice 
of overcharge is processed as a separate 
account receivable, the carrier shall use 
a separate letter for each overcharge 
notice being protested. The carrier shall 
present the basis for its protest and sub­
mit either the original or a legible copy 
of all documents substantiating its posi­
tion. If the carrier believes that an 
amount less than that claimed is proper­
ly due, it should submit promptly a check 
for that amount, together with a full
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explanation of the reasons for believing 
the balance is not due. The (General Serv­
ices Administration will acknowledge 
receipt of each letter containing a sub­
stantive protest and upon completion of 
consideration will advise the carrier 
whether its overcharge claim has been 
sustained, amended, or canceled. Repeti­
tious letters of protest will not serve to 
^preclude the collection of overcharges 
found properly due.
§ 101-41.504 Collection action by other 

means.
When a carrier fails to refund a trans­

portation overcharge or protests the 
overcharge notice but an amount is de­
termined still to be due the United 
States, the General Services Adminis­
tration will effect collection by other 
means, as set forth in paragraphs (a) . 
through (d) of this section.

(a) When an indebted carrier has a 
claim before the General Services Ad­
ministration for direct settlement, all or 
any portion of the claimed amount deter­
mined to be due the carrier is used for 
deduction purposes.

(b) When no claim is available, a de­
duction form fully identifying the debt 
item is dispatched to major disbursing 
offices requesting that the amount due 
the United States be deducted from an 
unpaid bill of the carrier.

(c) When collection is not effected 
through either of the above procedures, 
a formal demand letter is issued to the 
indebted carrier requesting payment of 
the amount due within a specified time. 
Lacking satisfactory response, the Gen­
eral Services Administration will place a 
complete stop order against amounts 
otherwise payable to the indebted carrier 
by placing the name of that carrier on 
the Department of the Army “List of 
Contractors Indebted to the United
St>8i1j6S ^

(d) When the actions in paragraphs 
(a) through (c) of this section to effect 
collection are unsuccessful, the debt is 
then reported to the Department of Jus­
tice for initiation of suit to recover the 
amount due the United States.
Subpart 101-41.6— Claims Against the 

United States Relating to Transportation 
Services

§ 101-41.600 Scope and applicability of 
subpart.

This subpart sets forth procedures ap­
plicable to the presentation, settlement, 
reconsideration, and review of claims 
against the United States relating to 
freight and passenger transportation 
services.
§ 101—41.601 Definition.

The word “claims” as used in this sub­
part means:

(a) Requests by claimants for
amounts not included in the original 
billing; .

(b) Requests by claimants for amounts 
deducted or set off by the Government;

(c) Requests by claimants for amounts 
previously refunded by carriers; or

(d) Unpaid original bills requiring di­
rect settlement by the General Services 
Administration.

§ 101—41.602 Statutory limitations on
filing o f claims.

49 U.S.C. 66 imposes a 3-year limita­
tion on the filing of claims cognizable 
by the General Services Administration 
when such claims involve charges for 
transportation within the purview of 49 
U.S.C. 66. Claims in this category are 
those which involve transportation 
charges based upon tariffs lawfully on 
file with Federal and State transporta­
tion regulatory agencies or which in­
volve rates, fares, and charges estab­
lished pursuant to section 22 of the In­
terstate Commerce Act, 49 U.S.C. 22, or 
other equivalent contract, arrangement, 
or exemption from regulation. A claim 
must be filed with the General Services 
Administration or with the agency out 
of whose activities the claim arose within 
3 years after the date such claim first 
accrued.
§ 101—41.603 Presentation of claims.
§ 101—41.603—1 Filing requirements for 

claimants.
Claims shall be presented in writing 

(a) over the bona fide signature of the 
claimant or (b) over the signature of 
the claimant’s agent or attorney accom­
panied by a duly executed power of attor­
ney or other documentary evidence of 
the agent’s or attorney’s right to act for 
the claimant.
§ 101—41.603—2 Form of claims.

Charges claimed for passenger service 
shall be billed on SF1171, Public Voucher 
for Transportation of Passengers, and 
those for freight service -on SF 1113, 
Public Voucher for Transportation 
Charges, in the manner prescribed in 
§ 101-41.214 and § 101-41.310. Claims for 
(a) an amount in addition to that orig­
inally paid the carrier for the same serv­
ices or (b) an amount collected by the 
General Services Administration or by 
another agency shall be presented in the 
form of a supplemental bill (SF 1171 or 
SF 1113) bearing the same number as 
the original bill but with an alphabetical 
suffix. An alphabetical sequence of suf­
fixes shall be used for any additional 
supplemental bills. Each supplemental 
bill shall coyer charges relating to bills 
of lading or transportation requests paid 
on one original bill and where possible 
only one supplemental bill should be pre­
sented for all such items.
§ 101-41.603-3 D ocum entat ion  re­

quired.
D o c u m e n t a t i o n  c l e a r ly  e s ta b lis h in g  the 

l i a b i l i t y  o f  t h e  U n it e d  S t a t e s  s h a ll  su p ­
p o r t  e a c h  c la im . B a r e  a s s e r t io n s  o r  c o n ­
c lu s io n s  a r e  u n a c c e p t a b le .

§ 101-41.603-4 Where to file claims.
A c t io n  w i l l  g e n e r a l ly  b e  e x p e d ite d  

w h e n  c la im a n t s  f i l e  in i t ia l ly  w it h  tne 
a g e n c y  o u t  o f  w h o s e  a c t iv i t ie s  t h e  c la im  
a r o s e . H o w e v e r ,  a  c la im a n t  m a y  file  
r e c t  w i t h  t h e  G e n e r a l  S e r v ic e s  A d m in is ­
t r a t i o n .  F u r t h e r ,  t r a n s p o r t a t i o n  c la im s  
r e s u l t in g  f r o m  c o l l e c t i o n  a c t io n  b y  tne 
G e n e r a l  S e r v ic e s  A d m in is t r a t i o n  m u st oe 
f i l e d  d i r e c t  w i t h  t h e  s a m e . T h e  m a ilin g  
a d d r e s s  f o r  f i l in g  s u c h  c la im s  i s ;  G enera^  
S e r v ic e s  A d m in is t r a t i o n  ( F Z A T M ) , C h e s -
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ter A. Arthur Building, Washington, 
DC 20406.
§ 101—41*604 Basis o f claim settle­

ments.
Claims are settled on the basis of the 

contract of carriage as evidenced by the 
bill of lading, transportation request, or 
other contractual agreement; the pay­
ment record; reports from agencies; 
information available to the General 
Services Administration; and the writ­
ten and documentary record submitted 
by the claimant. Oral presentations are 
not acceptable to supplement the writ­
ten record. Settlements are founded on 
a determination of the legal liability of 
the United States under the factual situ­
ation disclosed by the record. The bur­
den is on the claimant to establish the 
liability of the United States and the 
claimants’ right to payment.
§ 101—41.605 Processing claims.
§ 101—41.605—1 Acknowledgments.

Each claimant is advised of the number 
assigned to his claim upon its receipt 
in the General Services Administration. 
Claimants should withhold inquiries for 
at least 6 months after receipt of 
acknowledgments as inquiries merely 
delay settlement action on the claims.
§ 101—41.605—2 Processing claims cer­

tified for payment.
(a) The General Services Administra­

tion certifies claims for payment by use 
of a certificate of settlement, which in­
cludes a complete explanation of any 
amounts disallowed. Such certificates are 
forwarded to agencies for processing and

prompt payment. Where setoff actions 
are to be taken, agencies shall process 
the certificates of settlement immediate­
ly to preclude the setoff actions being 
barred by expiration of the statutory 
time period.

(b) The General Services Administra­
tion will forward an advance notice of 
the settlement to the claimant at the 
time it forwards the certificate to the 
paying agency. The paying agency shall 
forward a second copy to the payee with 
any check issued. Each agency shall keep 
the General Services Administration 
(FZAPA) advised of any change of ad­
dress to which certificates of settlement 
are to be forwarded.
101—41.605—3 Disallowed claims.

When a claim is wholly disallowed, the 
claimant is furnished a settlement certif­
icate completely explaining the disal­
lowance. One copy of the settlement cer­
tificate is furnished to the agency 
concerned.
Subpart 101-41.7— Reconsideration and 

Review of General Services Administra­
tion Transportation Claim Settlements

§ 101^-41.700 Protest to settlement 
action.

A claimant who disagrees with the ac­
tion taken upon his claim in the trans­
portation audit may write to the Admin­
istrator of General Services, General 
Services Administration (FZA), Chester 
A. Arthur Building, Washington, DC 
20406, requesting reconsideration of such 
action. Such letter shall set forth in de­
tail the legal, technical, or factual data 
or such additional information or docu-

mentation relied upon by the carrier to 
raise substantive doubt as to the correct­
ness of the claim settlement.
§ 101—41.701 Review by the Comptroller 

General o f the United States (4 
CFR 55).

(a) A claimant desiring a review of 
an action taken by the General Services 
Administration that constitutes a settle­
ment action may request such review by 
the Comptroller General of the United 
States. “Settlement” means any action 
taken by the General Services Adminis­
tration in connection with the audit of 
payments for transportation and related 
services furnished for the account of the 
United States that has a dispositive 
effect, including:

(1) Deduction from moneys otherwise 
due a carrier (or refund by carrier) to 
adjust asserted transportation over­
charges; or

(2) Disallowance, either in whole or 
in part, of a claim or a supplemental bill 
for charges for transportation and re­
lated services; or

(3) Any other action that entails 
finality of administrative consideration.

(b) Such request shall be forever 
barred unless received in the General 
Accounting Office within 6 months (not 
including time of war) from the date 
the General Services Administration ac­
tion was taken or within the periods 
of limitation specified in 49 U.S.C. 66, 
whichever is later. The request should 
be addressed to the Comptroller General 
of the United States, U.S. General Ac­
counting Office, Washington, DC 20548.

[FR Doc.75-27591 Filed 10-9-75;9:59 am]
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