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Accuracy checked against reference thermometer every 6 months
(accuracy ± 1°C (2°F); adjustments made; correction factor recorded
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Use odor-free, pressurized filtered air or electrically driven stirring or
recirculation equipment as required; all equipment sanitized before use
in each successive tank (where applicable)
Clean, sanitized, or sterilized
Seamless metal tube
Or metal dipper with long handle; capacity at least 100 mL (4 oz.)
Or single-service paper or plastic sampling tube
Or sanitized sampling cock
Or from an approved in-line sampler
Or other means for removing sample aseptically
Proper design, construction and repair
Clean, properly sanitized, or sterilized
Adequate supply, properly stored and handled
Rigid construction, suitable design to maintain samples at 0°C - 4.4°C
(32°F-40°F); protected from contamination; racks provided
Sampling instruments, clean, and dry
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Representative samples, randomly selected
After thoroughly mixing product, aseptically transfer representative
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Collect sample direct from milk dispenser spigot without sanitizing or
flushing
In the case of single-service containers and/or closures used for packaging milk and milk
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or in the case of multi-use containers used for packaging milk and milk products, collect at
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1.Lip or interior of bottles or containers not contaminated
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