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Issued pursuant to Section 4, Paragraph two, Section 8, 

Paragraph two, and Section 13 Paragraph three of the 

Supervision of the Handling of Food Law

I. General Provisions
1. These Regulations prescribe:

1.1. mandatory harmlessness requirements:

1.1.1. for milk of cows, sheep, goats, mares and buffaloes (hereinafter – animals), which has been obtained from one or several animals and has not been heat treated above 40oC or has not undergone any treatment that has a similar effect (hereinafter – milk), and which is intended for sale or offering for consumption (hereinafter – distribution), for treatment or for use in the production of milk-based products;

1.1.2. for treatment of milk or production of milk-based products;

1.2. hygiene requirements:

1.2.1. in animal holdings and at the stage of primary processing (filtration and cooling), as well as in undertakings (companies) engaged in the collection, transportation and treatment of milk and in the production of milk-based products (hereinafter – undertaking) during the following stages of handling:

1.2.1.1. acquisition, primary treatment, collection, storage, transportation and distribution of milk;

1.2.1.2. production, packaging, packing, transportation and distribution of heat-treated milk or milk the composition of which has been altered by the addition or removal of natural milk constituents (hereinafter – treated milk); and

1.2.1.3. production, wrapping, packaging and transportation of milk-based products produced from milk or treated milk, i.e. of such milk-based products in the composition of which no constituent part of milk is replaced by another constituent part, and in the composition of which there is not less than 51 % milk (hereinafter – milk-based products); and

1.2.2. for staff employed in animal holdings and undertakings;

1.3. labelling requirements for wrapping and packaging, and for tanks, cisterns and churns used in the transportation and storage of milk, treated milk and milk-based products; and

1.4. procedures for registration and exchange of information regarding milk purchased for treatment and production of milk-based products.

2. Animal holdings where milk is obtained for distribution, as well as undertakings where milk-based products are collected, stored, treated, produced, wrapped and packaged shall be subject to the supervision of the Food and Veterinary Service.

3. The animal owner (hereinafter – producer of milk) shall be responsible for the conformity of the hygiene and mandatory harmlessness requirements at the stages of acquisition, storage and primary treatment of milk with the requirements prescribed by these Regulations.

4. For compliance with hygiene and mandatory harmlessness requirements during the transport and distribution stages, the following shall be responsible:

4.1. the producer of milk, if he or she either supplies milk to an undertaking, or offers or sells milk directly to the consumer; and

4.2. the undertaking, if it collects milk.

5. Producers of milk sell or offer milk to the consumer, and undertakings accept and treat milk or produce milk-based products if:

5.1. the milk complies with the mandatory harmlessness requirements regarding contamination of food products prescribed by these Regulations and regulatory enactments;

5.2. the milk complies with the requirements for the necessary accompanying documents regarding the handling of products of animal origin prescribed by regulatory enactments;

5.3. the animals are medically treated in conformity with mandatory harmlessness requirements and the requirements regarding maximum permissible level of medicine residues in food products of animal origin prescribed by regulatory enactments; and

5.4. a contract for the supply of milk has been concluded between the producer of milk and the undertaking which collects, transports, stores, and treats or processes milk.

6. An inspector authorised by the Food and Veterinary Service (hereinafter – inspector) shall monitor the compliance with veterinary, hygiene and mandatory harmlessness requirements at the stages of acquisition, storage, primary treatment, collection, treatment, and the production, transportation and distribution of milk-based products prescribed by these Regulations and other regulatory enactments.

7. An undertaking shall account for all the milk purchased and twice a month shall submit a report to the State limited liability company "Latvia State Pedigree Information and Data Processing Centre" (hereinafter – Centre), in which the following data regarding milk that has been purchased from each producer shall be specified:

7.1. quantity;

7.2. categorising by grades; and

7.3. fat and protein content.

8. The information submitted by an undertaking shall be a business secret. It shall be classified as restricted information intended for internal use of the Centre.

9. The Centre shall compile and process the information submitted by undertakings in accordance with the procedures for records and exchange of information regarding milk purchased for treatment, processing and for production of milk-based products approved by the Minister for Agriculture, and shall forward a summary of the information to the undertaking and the Rural Support Service and the Ministry of Agriculture:

9.1. for each quarter year; and

9.2. for each year – not later than January 25 of the subsequent year.

10. The producer of milk has the following obligations:

10.1. to establish a self-inspection system and  carry out self-inspection on a regular basis; and

10.2. to inform the inspector regarding:

10.2.1. non-compliance of milk with the mandatory harmlessness requirements prescribed by these Regulations and other regulatory enactments; and

10.2.2. non-compliance of the health of animals with the mandatory health requirements prescribed by these Regulations.

11. Owners of undertakings shall have the following obligations:

11.1. in accordance with the procedures prescribed by regulatory enactments, to develop a self-inspection system and carry out self-inspection on a regular basis;

11.2. to inform inspectors regarding:

11.2.1. non-compliance of milk, treated milk or milk-based products with the mandatory harmlessness requirements prescribed by these Regulations and other regulatory enactments;

11.2.2. changes in the self-inspection system of the undertaking; and

11.2.3. changes in the technological processes of the undertaking;

11.3. to ensure development and implementation of washing, disinfection, deratisation and disinsectisation programmes;

11.4. to develop and implement staff training programmes on hygiene issues; and

11.5. to organise the training of persons collecting total milk samples.

II. Mandatory Harmlessness Requirements for Milk Intended for Distribution, Treatment or Utilisation in Production of Milk-based Products
12. Milk is a white or white with a yellowish tinge homogeneous liquid with a taste and odour characteristic of milk, without other flavours or odours, without mechanical, water or other admixtures and sediments, and which has been obtained by secretion of the mammary glands of an animal and has not been heat treated above 40oC or undergone any other treatment that has a similar effect. Freezing of milk is not permitted.

13. The total number of bacteria in one millilitre of milk or the geometric average obtained over a two-month period, taking at least two samples a month, shall not exceed:

13.1. in a milk of cow intended for distribution, treatment or utilisation in the production of milk-based products – 100 000 colony forming units (hereinafter – unit);

13.2. in a milk of goat and sheep intended for treatment or utilisation in the production of milk-based products if in the production process milk is not heat treated – 500 000 units;

13.3. in a milk of goat and sheep intended for utilisation in the production of heat-treated drinking milk or of milk-based products if in the production process milk is heat treated – 1 000 000 units; and

13.4. in buffalo milk intended for utilisation in the production of milk-based products if in the production process milk is heat-treated – 1 000 000 units.

14. Maximum permissible level of microbiological contamination in milk, treated milk and milk-based products shall not exceed the level prescribed by regulatory enactments relating to the contamination of food products.

15. The number of somatic cells in one millilitre of milk or the geometric average obtained over a three-month period, taking at least two samples per month, shall not exceed:

15.1. in cow's milk – 400 000 somatic cells; and

15.2. in buffalo milk – 500 000 somatic cells.

16. Milk shall not contain:

16.1. residues of drugs and veterinary pharmaceutical products and other residues in amounts exceeding the amounts prescribed by regulatory enactments relating to mandatory harmlessness requirements and maximum permissible amount of drug residues in food products of animal origin; and

16.2. inhibitors or substances that hinder the development of microorganisms, and neutralising substances.

17. Milk shall not be distributed, treated or utilised in the production of milk-based products in the following cases:

17.1. if the milk-yield from one cow is less than two litres per day; and

17.2. if animals are not clinically healthy, have inflammation of the genitals with secretions, inflammation of the digestive tract with diarrhoea, inflammation of the udder or wounds.

18. Inspectors shall determine restrictions on the distribution, treatment or utilisation of milk in the production of milk-based products in cases where:

18.1. the animals have been treated with drugs or veterinary pharmaceutical products the use of which on productive animals is not permitted;

18.2. the animals have been treated with drugs or veterinary pharmaceutical products have been used on them and the time for the presence in milk thereof has not expired;

18.3. the animals suffer from infectious diseases with which humans may become infected by drinking milk, or the animals are carriers of the disease, agents for such diseases;

18.4. the herd of cows or buffaloes is not free from tuberculosis, brucelosis and bovine enzootic leucosis;

18.5. the flock of sheep is not free from brucelosis, but the herd of goats is not free from brucelosis and tuberculosis;

18.6. the herd of horses is not free from dourine, glanders, equine infectious anaemia, virus arthritis and rhinopneumonia;

18.7. the milk does not comply to the mandatory harmlessness requirements prescribed by these Regulations and other regulatory enactments regarding contamination of food products; and

18.8. a veterinary opinion has not been received:

18.8.1. regarding compliance of the state of health of the animal with the health requirements prescribed by these Regulations; and

18.8.2. regarding compliance of the animal holding with the hygiene requirements prescribed by these Regulations.

19. If milk is not treated or used in the production of milk-based products within 36 hours of acceptance, then, by utilising direct or indirect methods, the total number of bacteria shall be determined at a temperature of 30oC. If the total number of bacteria exceeds 300 000 units in one millilitre, the milk shall not be used in production.

20. Previously treated milk prior to the second treatment thereof shall not contain more than 100 000 units of bacteria in one millilitre at a temperature of 30oC.

21. It is permitted to produce pasteurised milk, milk treated at high temperatures and sterilised milk also from milk treated in another undertaking provided that prior to the second heat treatment the results of a milk peroxydase test are positive.

22. In the process of pasteurising milk a negative phosphatase test reaction and positive peroxydase test reaction shall be achieved. Production of pasteurised milk, in which a negative peroxydase test reaction has been determined, shall be permitted. In such case the labelling on the wrapping shall state "Pasterizēts augstā temperatūrā" [Pasteurised at high temperature].

23. In the production of milk-based products the following shall be utilised:

23.1. milk:

23.1.1. that has not been frozen;

23.1.2. that during the 36 hours after acceptance thereof has been stored at a temperature not higher than 6oC;

23.1.3. that within 48 hours after acceptance thereof has been stored at a temperature that is not higher than 4oC; and

23.1.4. that has been obtained from ewes, goats, mares or buffaloes and after acceptance thereof has been stored not more than 72 hours at a temperature not higher than 4o C; and

23.1.5. in which the total number of bacteria at a temperature of 30oC does not exceed 100 000 units in one millilitre;

23.2. treated milk:

23.2.1. that has been pasteurised in conformity with the requirements prescribed by Paragraph 105 of these Regulations; and

23.2.2. that has been pasteurised at a particularly high temperature in conformity with the requirements prescribed by Paragraph 97 of these Regulations.

24. In the process of production of milk-based products, milk and treated milk shall not be treated with ionising radiation.

III. Milk Evaluation
25. For total milk at least the following harmlessness indicators shall be regularly determined:

25.1. the total number of bacteria in one millilitre of milk – at least twice a month;

25.2. the number of somatic cells in one millilitre of milk – at least once a month;

25.3. the presence of inhibitors – once a month; and

25.4. the freezing point of milk – once every three months.

26. Samples of total milk shall be taken, transported and stored in conformity with the Latvia State Standard (hereinafter – LVS) LVS 175: 1999 "Collection of Samples of Non-pasteurised Milk" or in conformity with LVS EN ISO 707: 1997 "Milk and Milk-Based Products. Instructions for Collection of Samples".

27. The total number of bacteria in total milk shall be determined in conformity with LVS 179: 1999 "Determination of the Number of Units Forming Micro-organism Colonies. Technique of colony counting at a temperature of 30oC, or utilising the loop method at 30oC or instrumental methods."

28. The number of somatic cells in total milk shall be determined in conformity with LVS EN ISO 13366–1: 1997 "Milk. Determination of the Number of Somatic Cells – Part one. Microscopic Method", or in conformity with LVS EN ISO 13366–3: 1997 "Milk. Determination of the Number of Somatic Cells – Part three. Fluorine-opto-electronic Method".

29. The freezing point of total milk shall be determined in conformity with LVS 176: 1999 "Determination of the Freezing Point of Milk".

30. The density of whole milk shall be determined in conformity with LVS 186: 1999 "Milk and Milk-based Products. Aerometric Density Determination Method".

31. The presence of inhibitors and neutralising substances in total milk shall be determined in conformity with LVS 174: 1999 "Milk. Method of determining the Presence of Inhibitors", in conformity with LVS 174: 1999 "Determination of the Presence of Inhibitors using Delvotest P and Delvotest SP", and in conformity with LVS 174: 1999 "Determination of the Presence of Inhibitors Using Resazurin Sodium Salt Solution."

32. Fat content in total milk shall be determined in conformity with LVS ISO 1211: 1995 "Milk. Determination of Fat Content. Gravimetric Method", or by utilising Gerber (butyrometric) methods or instrumental methods.

33. Protein content in total milk shall be determined in conformity with standard IDF 20B of the International Dairy Federation: 1993 "Milk. Determination of Nitrogen Content", or by using instrumental methods.

34. The results of analyses of total milk shall be utilised for determining the grade of milk.

35. The grade of milk shall be determined according to the lowest harmlessness parameter for the milk of each milk producer.

36. Milk shall be accorded the highest grade, first and second grade, in accordance with Annex 1 of these Regulations.

37. Milk shall be evaluated by the undertaking:

37.1. in accordance with the self-inspection system of the undertaking and contract with the milk producer;

37.2. regularly and in conformity with the requirements prescribed by Paragraphs 25 and 36 of these Regulations;

37.3. before each milk collection or transfer of milk from tanks of the milk producer to tanks used for the transport of milk; and

37.4. before each acceptance of milk or transfer of milk from tanks used for the transport of milk to tanks of the undertaking.

38. Before each milk collection the following shall be evaluated:

38.1. the taste, odour and colour of the milk; and

38.2. where necessary – the temperature, acidity or other indicators.

39. If the milk does not comply with the mandatory harmlessness requirements prescribed by these Regulations or other regulatory enactments, or inhibitors are detected in a tank, cistern or churn used for the transport of milk, the undertaking shall not collect and accept the milk, and shall without delay inform in writing the milk producer and the inspector thereof.

40. Examination of samples of total milk shall be organised by the undertaking, but carried out and documented by a laboratory accredited for the examination of milk (hereinafter – laboratory):

40.1. with which the undertaking has entered into a contract;

40.2. which is under the supervision of the reference laboratory; and

40.3. which participates in inter-laboratory tests organised by the reference laboratory.

41. Reference functions shall be performed by the State Veterinary Medicine Diagnostic Centre which shall:

41.1. provide laboratories with information regarding methods of examination and comparative tests for milk, treated milk and milk-based products;

41.2. co-ordinate the activities of laboratories with respect to examination of milk, treated milk and milk-based products;

41.3. organise inter-laboratory tests and deliver an opinion of the testing results; and

41.4. resolve disputes with respect to the harmlessness of milk between the producer of milk and the undertaking which collects, stores, treats and processes milk.

42. Within a period of two days after obtaining the results of analysis of total milk, the laboratory shall notify the undertaking and the milk producer thereof, but if the results do not comply with the requirements prescribed by these Regulations and other regulatory enactments within a three-day period also the inspector.

43. After receipt of the notification referred to in Paragraph 42 of these Regulations, the inspector shall ensure inspection in the holding of the herd of the milk producer and determine the measures to be taken in order to improve the harmlessness indicators of the milk.

44. If within a three-month period after receipt of the notification the harmlessness indicators of the milk have not improved and the milk does not conform to the mandatory harmlessness requirements prescribed by these Regulations and other regulatory enactments, the inspector shall deliver a repeat negative veterinary opinion, suspend distribution of the milk and inform the undertaking thereof within a two-day period.

45. At the request of the milk producer, the laboratory shall for a fee examine the milk samples again.

46. If a dispute has arisen between a producer of milk and an undertaking regarding the results of analyses, the inspector shall send a milk sample to a laboratory for a repeat examination. The applicant shall cover expenditures associated with the examination of milk samples.

IV. Hygiene Requirements at the Stage of Acquisition, Primary Treatment, Storage and Transportation of Milk

47. In animal holdings in the premises where animals are kept, milk is stored or primary treatment of milk is conducted:

47.1. ventilation that supplies fresh air, prevents accumulation of water vapour and gases harmful to the health of animals shall be provided;

47.2. natural or artificial lighting shall be provided; and

47.3. equipment and tools that are easy to clean, wash and disinfect shall be provided.

48. In premises where animals are kept untethered, the places where milk is obtained shall be separated from the places where the animals are normally kept.

49. Premises where animals are kept shall be kept dry and clean, and if necessary bedding shall be used.

50. The places where animals are kept and milk is obtained shall be separated from rooms where milk is stored or primary treatment is performed.

51. In animal holdings a separate area or a separate room for keeping of sick or suspected sick animals shall be arranged.

52. In places where milk is obtained, in the milking parlour and premises for primary treatment and storage of milk:

52.1. walls shall be smooth, waterproof, and easy to clean, wash and disinfect; and

52.2. the floor shall have a slope for the drainage water collection system, and which floor shall be waterproof, smooth, and easy to clean, wash and disinfect.

53. Up to  collection thereof, milk shall be stored in the room for primary treatment or storage of milk, which room shall be used only for activities related to the primary treatment or storage of milk.

54. Animal feed:

54.1. shall be stored outside the milking parlour and the rooms for primary treatment and storage of milk;

54.2. in the premises for the keeping of animals shall be stored in places where it cannot contaminate the milk; and

54.3. shall be stored separately from other feed if it contains drugs or veterinary pharmaceutical products.

55. Veterinary pharmaceutical products and disinsectisation, disinfection and deratisation products shall be kept in a place that can be locked.

56. Manure pits and staff toilets shall be separated from the premises or places where milk is obtained, stored and primary treatment of milk performed.

57. Keeping, caring and feeding conditions appropriate to the relevant animal species shall be provided in animal holdings.

58. Poultry and pigs shall not be kept in places where milk is obtained and in premises for primary treatment and storage of milk.

59. In animal holdings the following shall be utilised:

59.1. water that conforms to the mandatory harmlessness requirements for potable water prescribed by regulatory enactments; and

59.2. non-potable water for producing steam, for fire fighting or for cooling equipment.

60. Premises, equipment and tools in animal holdings shall be washed, and residues of disinfection products rinsed away with potable water that conforms to mandatory harmlessness requirements.

61. Disinfection, disinsectisation and deratisation of premises in animal holdings shall be carried out in accordance with procedures for disinfection, disinsectisation and deratisation prescribed by regulatory enactments.

62. If infectious diseases are detected in animals, the holding premises, equipment and tools shall be washed and disinfected in accordance with instructions of the inspector.

63. In close proximity to milking places, in milking parlours and in premises for the primary treatment and storage of milk, a water supply shall be installed for washing of hands of staff engaged in milking and the primary treatment of milk.

64. Premises for primary treatment and storage of milk shall be equipped with cooling equipment for milk and with tools:

64.1. shall be protected against entry of pests, and contamination of milk with cleaning, washing or disinfection products; and

64.2. shall be put in places where contamination does not accumulate.

65. Fixed and mobile milking equipment:

65.1. shall be selected of such construction that the inner surfaces are easy to clean and are not contaminated during milking and when not in use; and

65.2. shall be placed on a clean and uncontaminated surface.

66. Equipment that comes into contact with milk shall be made of smooth, washable and disinfectable material that conforms to the mandatory harmlessness requirements prescribed by regulatory enactments for materials and objects that come into contact with food products.

67. The udder and other adjacent parts of the body of an animal shall be kept clean and dry before milking and during milking, if necessary by using individual washing and drying materials.

68. In order to determine colour and consistency thereof, the first spout of milk shall be milked into a special black container.

69. Closed containers shall be used for the acquisition of milk. Milk that has been milked shall be poured into a container with a sealed lid, and after filling the contained shall be put in the room for primary treatment or storage of milk.

70. Animals that suffer from diseases of the udder shall be milked last. Milk that has been obtained from such animals shall be utilised in accordance with instructions of an inspector.

71. The udder teats of an animal may be disinfected only after milking.

72. For filtration of milk, filtration material shall be used which, depending on the type thereof, shall be changed before each milking or washed and rinsed before and after filtration.

73. Equipment for the acquisition and filtration of milk:

73.1. shall be washed after each milking;

73.2. shall be disinfected not less than once a day; and

73.3. shall be put in a place where contamination does not accumulate.

74. Equipment for storage of milk:

74.1. shall be used only for the intended purpose thereof; and

74.2. shall be washed and disinfected after each use.

75. The removal valve of a milk-cooling tank, after the tank is washed and disinfected, shall be left open until the next use of the tank.

76. Utilisation of tanks, cisterns or churns for the storage or transport of other food products fit for human consumption shall be permitted if:

76.1. they do not cause organoleptic or physico-chemical alterations in milk; or

76.2. after the storage or transportation of such food products the tanks, cisterns or canisters are washed and disinfected.

77. After milking the milk shall be cooled:

77.1. to a temperature of 8oC or less if the milk is transferred from the animal holding to the undertaking within a period of 24 hours after milking; or

77.2. to a temperature of 6oC or less if the milk is transferred from the animal holding to the undertaking more than 24 hours after the milking.

78. It is permitted not to cool after the milking, if it is transferred from the animal holding to the undertaking within two hours after milking.

79. During transportation of milk it shall be ensured that the temperature of the milk does not exceed 10oC, except in cases where milk is transferred from the animal holding to the undertaking within two hours after milking.

80. If milk is not intended for treatment or production of milk-based products within four hours of the acceptance thereof, the milk shall be cooled and, until treatment or production of milk-based products, kept at a temperature that does not exceed 6oC.

81. Staff engaged in milking shall observe the following requirements in the animal holding:

81.1. wear appropriate clean working clothes;

81.2. wash hands before milking and, if necessary, during milking; and

81.3. if there are wounds, bandage the wounds with waterproof protective dressing.

V. Hygiene Requirements for Premises of an Undertaking, Equipment thereof, and Staff Employed in the Undertaking

82. The premises and workplaces of an undertaking shall be designed and arranged so that:

82.1. contamination of milk and other raw materials, treated milk and milk-based products is prevented; and

82.2. the flow principle of technological production processes is observed.

83. A milk collection undertaking shall have:

83.1. one or, if necessary, several rooms for the storage of milk;

83.2. toilet facilities (a lavatory fitted with a toilet, a washbasin and a shower) which shall not open directly on to the rooms for the treatment of milk and production, wrapping, packaging and storage of milk products. The number of toilet facilities is prescribed in Annex 2 of these Regulations;

83.3. a lockable room or closet for the storage of cleaning, washing and disinfection products;

83.4. a lockable room or closet for the storage of disinsectisation and deratisation products;

83.5. a room or closet for the storage of cleaning and washing equipment; and

83.6. a room or an area for the cleaning, washing and disinfection of vehicles, intended for the transportation of treated milk and milk-based products, and of tanks, cisterns and churns, except in cases where the vehicles, tanks, cisterns and churns are cleaned, washed and disinfected in another undertaking that is under the supervision of the Food and Veterinary Service.

84. A milk treatment and milk-based product production undertaking shall have:

84.1. one or more rooms for the treatment of milk and production of milk-based products;

84.2. a room for the storage of food products and additives that are not referred to in these Regulations;

84.3. one or several rooms for the storage of milk, treated milk and milk-based products;

84.4. a room or place for the wrapping and packaging of milk, treated milk and milk-based products;

84.5. a room for the storage of milk, treated milk and milk-based products that have been wrapped and packaged;

84.6. a room for the storage of non-reusable wrapping and packaging materials;

84.7. a room for the storage of reusable wrapping and packaging materials;

84.8. a room for the cleaning, washing and disinfection of reusable wrapping and packaging materials;

84.9. a changing room for staff;

84.10. toilet facilities (a lavatory fitted with a toilet, a washbasin and a shower) which shall not open directly on to the rooms for the treatment of milk and production, wrapping, packaging and storage of milk products. The number of toilet facilities is prescribed in Annex 2 of these Regulations;

84.11. a lockable room or a closet for the storage of cleaning, washing and disinfection products;

84.12. a lockable room or closet for the storing of disinsectisation and deratisation products;

84.13. a room or closet for the storage of cleaning and washing equipment; and

84.14. a room or an area for the cleaning, washing and disinfection of vehicles intended for the transport of treated milk and milk-based products and of tanks, cisterns and churns, except in cases where the vehicles, tanks, cisterns and churns are cleaned, washed and disinfected in another undertaking which is under the supervision of the Food and Veterinary Service.

85. The floor, walls, windows, ceiling and doors in the rooms where milk is stored or treated, where treated milk is stored or milk-based products produced shall conform with the hygiene requirements prescribed by the regulatory enactments for the handling of food products. The floor shall be installed such that the draining of water into the drainage system is ensured.

86. The premises of an undertaking for the collection of milk and treatment of milk, as well as for the production of milk-based products shall be equipped with a drainage system in order to:

86.1. ensure the drainage of water from the floor of the premises and collection of the water in the openings for waste water collection, which openings shall be covered with a removable protective lattice;

86.2. prevent unpleasant smells from entering the premises; and

86.3. prevent insects and rodents from entering the premises.

87. The premises of an undertaking for collection of milk, treatment of milk and production of milk-based products shall have:

87.1. a ventilation system that ensures evacuation of water vapour condensate and gases, as well as supply of fresh air;

87.2. natural or artificial lighting:

87.2.1. in premises for the treatment of milk and production of milk-based products – not less than 220 lux; and

87.2.2. in premises where milk, treated milk or milk-based products are wrapped, packaged and labelled or where the harmlessness thereof is tested – not less than 54 lux.

88. In the premises of undertakings the following requirements shall be observed:

88.1. the presence of unauthorised persons, domestic (pet) animals and wild animals shall be prohibited in such premises; and

88.2. disinsectisation and deratisation shall be conducted in accordance with:

88.2.1. the requirements prescribed by regulatory enactments with respect to the procedures for disinfection, disinsectisation and deratisation; and

88.2.2. a programme approved by the owner of the undertaking or a person authorised by the owner.

89. Undertakings shall utilise:

89.1. potable water that conforms with the mandatory harmlessness requirements prescribed by regulatory enactments; and

89.2. non-potable water for the production of steam, in cooling equipment and for fire-fighting, avoiding contamination of milk, treated milk and milk-based products.

90. Water pipes for potable water and non-potable water shall be painted in different colours and marked with a number which shall be indicated in the water supply scheme of the undertaking.

91. Storage rooms shall be equipped with cooling equipment that ensures the temperature necessary for the storage of milk, treated milk and each type of milk-based products, and with thermographs that record the temperature in the warmest parts of the premises.

92. Equipment, containers and tools may be utilised for work with other food products, observing the requirement that milk, treated milk or milk-based products not be contaminated.

93. Washbasins in an undertaking shall:

93.1. be fitted with cold and hot running potable water supply devices which are operated without the use of hands; and

93.2. be supplied with washing and disinfecting products and hygienic non-reusable hand towels, napkins or drying devices, and waste-bins with foot-operated lids shall be placed nearby.

94. The temperature of water in disinfection devices for tools that come into contact with milk, treated milk or milk-based products shall not be less than 82oC.

95. Residues of cleaning, washing and disinfection products shall be rinsed from hands and tools with potable water.

96. Containers in which cleaning, washing, disinfection, disinsectisation and deratisation products are stored shall be labelled accordingly.

97. Equipment, tanks, cisterns, churns and other containers that come into contact with milk, treated milk, milk-based products or with food supplements (vitamins, mineral salts), additives, aromatic ingredients, colouring agents, sweeteners, stabilisers and preservatives (hereinafter – additional ingredients) used in the production of milk-based products, as well as the premises of the undertaking shall be cleaned, washed and disinfected in accordance with a programme for cleaning, washing and disinfection approved by the owner of the undertaking or by his or her authorised person.

98. Employees of an undertaking, whose work is related to milk or milk-based products, shall observe the following requirements during working hours:

98.1. wash and disinfect hands before starting work and, if necessary, during work;

98.2. appropriate clean working clothes, footwear, and headgear that completely covers the hair and, if necessary, a beard mask and gloves shall be worn;

98.3. jewellery or watches shall not be worn;

98.4. fingernails shall not be varnished;

98.5. no eating, drinking or smoking at the workplace; and

98.6. employees working with unwrapped or unpacked milk, treated milk or milk-based products, shall not work with wrapped or packaged milk, treated milk or milk-based products.

99. A milk collection undertaking shall be equipped with:

99.1. equipment for mechanical purification of milk if milk is purified in the undertaking;

99.2. cooling equipment if milk is stored in the undertaking; and

99.3. labelled, waterproof, rust-resistant tanks with sealable lids for storage of milk not fit for human consumption.

100. Milk treatment and processing undertakings shall be equipped with:

100.1. tanks for storage of milk in a cold environment;

100.2. equipment for mechanical purification of milk;

100.3. equipment for primary treatment of milk;

100.4. tanks for storage of treated milk;

100.5. equipment that ensures treatment of milk, production of milk-based products, labelling and storage;

100.6. automatic equipment for packaging of treated milk; and

100.7. labelled, waterproof, rust-resistant tanks with sealable lids for the storage of milk, treated milk and milk-based products not fit for human consumption.

VI. Hygiene Requirements for the Production of Treated Milk and Milk-based Products
101. Milk shall be treated as follows:

101.1. pasteurised;

101.2. at a high temperature; and

101.3. sterilised.

102. In the process of pasteurisation milk shall be heated to a temperature of at least 71.7oC for not less than 15 seconds, or other temperature or time regime shall be used that achieves a similar effect.

103. After pasteurisation the milk shall without delay be  chilled quickly to a temperature not exceeding 6oC

104. Treatment at high temperature shall be conducted in accordance with the following conditions:

104.1. milk shall be heated to a temperature of at least 135oC for not less than one second;

104.2. temperature distribution in the flow of milk shall be uniform; and

104.3. chemical, physical or organoleptic alterations shall not result in the milk.

105. For sterilising milk it shall be heated to a temperature of at least 120oC for not less than 10 minutes in hermetically sealed containers or packaging.

106. Treatment of milk at a high temperature and sterilisation shall ensure that the treated milk after 15 days storage at a temperature of 30oC or after seven days storage at a temperature of 55oC complies with the mandatory harmlessness requirements.

VII. Hygiene Requirements for Wrapping and Packaging of Milk, Treated Milk and Milk-based Products
107. Wrapping and packaging of milk, treated milk and milk-based products shall be automated and conducted in a separate room intended for such purpose or in a room for the treatment of milk or production of milk-based products.

108. Wrapping and packaging:

108.1. shall be strong enough mechanically to protect from any external effects:


108.1.1. milk;


108.1.2. treated milk; and


108.1.3. milk-based products; and

108.2. shall comply with the mandatory harmlessness requirements prescribed by regulatory enactments.

109. Milk treated at a high temperature shall be wrapped in containers that are aseptic and impervious to light.

110. Wrapping and packaging materials shall be used immediately after the delivery thereof to the wrapping and packaging room, but not later than during the working day.

111. Wrapping and packaging shall not be reused, except certain types of wrapping and packaging that may be reused after cleaning, washing and disinfection.

112. The wrapped and packaged milk-based products shall be immediately placed in the room referred to in Sub-paragraph 84.5 of these Regulations after wrapping and packaging.

VIII. Hygiene Requirements for Transportation of Milk, Treated Milk and Milk-based Products
113. For the transportation of milk, treated milk or milk-based products closed vehicles, tanks, cisterns and churns shall be used if they conform to the following requirements:

113.1. surfaces and parts that can come into contact with milk, treated milk or milk-based products shall be made of smooth material that is easy to clean, wash and disinfect and that conform to the mandatory hygiene and harmlessness requirements prescribed by regulatory enactments;

113.2. it shall be possible to ensure the required temperature; and

113.3. the construction shall be such that the vehicles, tanks, cisterns and churns may be completely drained.

114. Tanks and cisterns for the transportation of milk:

114.1. shall be fitted with the following equipment:

114.1.1. equipment for washing and disinfection of the inner surfaces, and for filling with milk in and draining the milk;

114.1.2. equipment for sealing of tanks, cisterns and churns, in order to prevent flow or contamination of milk;

114.1.3. taps that are easy to remove, disassemble, clean, wash and disinfect; and

114.1.4. hermetically sealed lids;

114.2. shall be washed and disinfected after each trip or once during a working day; and

114.3. shall be labelled with the label "Tikai pārtikai" [For food products only]  or "Piens" [Milk].

115. Vehicles, tanks, cisterns and churns may be used for the transportation of other food products not referred to in these Regulations if such food products do not affect the quality and harmlessness of milk, treated milk or milk-based products.

116. The conformity of vehicles, tanks, cisterns and churns used for the transportation of milk, treated milk and milk-based products with the hygiene and harmlessness requirements prescribed by these Regulations and other regulatory enactments shall be certified by an inspector who shall issue a written opinion.

IX. Requirements for Labelling of Milk, Treated Milk and Milk-Based Products
117. Milk, treated milk and milk-based products shall be labelled during wrapping or immediately after.

118. The labelling shall be placed:

118.1. on the wrapping;

118.2. on the packaging if a milk-based product is wrapped and packaged afterwards; and

118.3. on hermetically sealed containers – on the container or the lid.

119. In addition to the labelling requirements prescribed by regulatory enactments, milk, treated milk and milk-based products shall be labelled with:

119.1. a health label, oval in shape including the following information:

119.1.1. in the upper part – name of the State or abbreviation thereof – LV;

119.1.2. in the middle part – recognition number of the undertaking; and

119.1.3. in the lower part – letter combination EEC;

119.2. the label "Svaigs piens" [Fresh Milk] – for milk intended for human consumption without additional treatment;

119.3. the label "Gatavots no svaiga piena" [Made from fresh milk] – for milk-based products made of milk that has not been heat treated; and

119.4. an indication regarding the type of treatment if the milk has been heat-treated or the milk-based products have been prepared using heat treatment.

120. The relevant trade name shall be indicated on milk and milk-based products; if milk, treated milk and milk-based products conform to the specifications set out in Annex 3 of these Regulations.

121. Conformity with the fat content indicated on the labelling and the permissible error in the indication of fat content for butter and products of milk fat shall be evaluated in conformity with LVS 287 : 2000. 
122. The fat-free part of cheese shall be calculated in accordance with LVS 289 : 2000. 
X. Closing Provisions
123. With respect to animal holdings in which not more than seven animals are held or which produce milk that is not utilised for the production of milk, treated milk and milk-based products intended for export, the requirements referred to in Paragraph 58 and 63 of these Regulations come into force on 1 January 2006.

124. The requirements prescribed in Paragraph 69 of these Regulations come into force on 1 January 2003.

125. The requirements for laboratories prescribed in Paragraph 40 of these Regulations come into force on 1 June 2002.

126. The requirements prescribed in Paragraph 36 of these Regulations come into force on 1 January 2006. The grades of milk during the transitional period until 1 January 2006 are set out in Annex 4 of these Regulations.

127. During the transitional period until 1 January 2006 it is permitted to utilise thermometers instead of thermographs referred to in Paragraph 91 of these Regulations and to fit wash-basins referred to in Sub-paragraph 93.1 with water supply devices that are hand-operated.

128. The requirements for automated wrapping and packaging of milk, treated milk and milk-based products referred to in Paragraph 107 of these Regulations come into force on 1 January 2006.

129. The requirements prescribed in Clause 119.1.3 of these Regulations come into force on 1 January 2006.

130. During the transitional period until 1 January 2006, it is permitted to utilise milk for the treatment of milk and production of treated milk-based products in which the total number of bacteria and the number of somatic cells is as follows:

130.1. until 1 January 2002 – the total number of bacteria shall not exceed 1 500 000, the number of somatic cells shall not exceed 750 000;

130.2. until 1 January 2003 – the total number of bacteria shall not exceed 1 000 000, the number of somatic cells shall not exceed 500 000;

130.3. until 1 January 2004 – the total number of bacteria shall not exceed 750 000, the number of somatic cells shall not exceed 500 000;

130.4. until 1 January 2005 – the total number of bacteria shall not exceed 500 000, the number of somatic cells shall not exceed 500 000; and

130.5. until 1 January 2006 – the total number of bacteria shall not exceed 300 000, the number of somatic cells shall not exceed 500 000.

131. Cabinet Regulation No. 347 of 12 October 1999, "Mandatory Harmlessness Requirements for Milk of Cows Intended for Processing" (Latvijas Vēstnesis, [the official gazette of the government of the Republic of Latvia] 1999, No. 341/342),is repealed.

132. These Regulations come into force on 1 January 2002.

Prime Minister
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Grades of Milk

	Grade 
	Total number of bacteria (1 ml)
	Number of somatic cells (1 ml)
	Protein content (%)
	Milk fat content (%)
	Presence of water

	Highest
	50 000
	300 000
	3.0 
	3.5 
	not permissible

	1st grade
	50 001

– 100 000   
	300 001– 400 000
	3.0 
	3.5 
	not permissible

	2nd grade
	100 000   
	400 000
	3.0 
	3.5 
	not permissible
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Number of Toilet Facilities in an Undertaking

	Number of employees
	Minimum number of toilet facilities

	1–9
	2 

	10–24 
	3 

	25–49 
	4 

	50–90 
	6 

	for every next 20
	+ 1 
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Trade Names and Specifications of Milk, Treated Milk  and Milk-Based Products

	No.
	Name
	Specifications of Milk, Treated Milk and Milk-Based Products

	1. 
	Skim milk
	Milk-based product derived from milk, mechanically separating the fat part of milk and which contains not more than 0.5% milk fat;

	2. 
	Cream
	Heat-treated milk-based product in the form of water-in-oil emulsion and: 

	
	
	2.1. derived from milk or lactoserum, by partly separating the fat-free part of milk and adding yeast which consists of one or several lactobacilli; 

	
	
	2.2. contains not less than 12% milk fat; 

	
	
	2.3. the acidity of which, expressed as lactic acid concentration, is not less than 0.6%. 

	3. 
	Butter
	A milk-based product: 

	
	
	3.1. derived exclusively from milk or milk-based products as water-in-oil emulsion, if necessary by adding additional constituents but so that such substances do not either wholly or in part replace any of the milk constituents; 

	
	
	3.2. which is in the form of a hard, spreadable emulsion; 

	
	
	3.3. which contains at least 82% milk fat, not more than 16% water and 2% fat-free dry matter. If salt has been added to the butter, the salt content shall not exceed 2%  and the fat content is not less than 80%; 

	
	
	3.4. the labelling of which, in addition to the requirements for the labelling of food products prescribed by regulatory enactments or in the trade name shall indicate: 

	
	
	3.4.1. animal species if the butter is not obtained from cow's milk; 

	
	
	3.4.2. additional constituents; and 

	
	
	3.4.3. indication "sūkalu" [whey] or "iegūts no sūkalām" [derived from whey]. 

	4. 
	Milk fat products:
	

	4.1. 
	butter with reduced fat content
	4.1.1. derived exclusively from milk or milk-based products as "water-in-oil" emulsion, if necessary by adding additional constituents but so that such substances do not either wholly or in part replace any of the milk constituents; 

	
	
	4.1.2. is in the form of a hard, spreadable emulsion; and 

	
	
	4.1.3. contains 60-62% milk fat; 

	4.2. 
	butter with low fat content
	4.2.1. derived exclusively from milk or milk-based products as "water-in-oil" emulsion, if necessary by adding additional constituents but so that such substances do not either wholly or in part replace any of milk constituents; 

	
	
	4.2.2. is in a form of a hard, spreadable emulsion; and 

	
	
	4.2.3. contains 39-41% milk fat; 

	4.3. 
	milk fat paste
	4.3.1. derived exclusively from milk or milk-based products as "water-in-oil" emulsion, if necessary by adding additional constituents but so that such substances do not either wholly or in part replace any of the milk constituents; 

	
	
	4.3.2. is in the form of a hard, spreadable emulsion; 

	
	
	4.3.3. contains milk fat within the following limits: 

	
	
	4.3.3.1. 41% and 60%;

	
	
	4.3.3.2. 62% and 80%; or

	
	
	4.3.3.3. 39%; 

	4.4. 
	mixed milk-based products
	4.4.1. derived exclusively from milk or milk-based products as "water-in-oil" emulsion, if necessary by adding additional constituents but so that such substances  do not either wholly or in part replace any of the milk constituents; 

	
	
	4.4.2. are in the form of a hard, spreadable emulsion; 

	
	
	4.4.3. the labelling of which, in addition to the requirements for the labelling of foodstuffs prescribed by regulatory enactments and to the trade name, shall indicate: 

	
	
	4.4.3.1. additional constituents added: ""X" sviests" ["X" Butter], "Sviests "X"" [Butter "X"] or ""X" sviesta izstrādājums" ["X" Butter-Based Product], where X is the additional constituent;

	
	
	4.4.3.2. animal species if the milk fat product is not derived from cow’s milk; 

	
	
	4.4.3.3. indication "sūkalu" [whey] or "iegūts no sūkalām" [derived from whey] if mixed milk-based products are derived from milk whey; 

	
	
	4.4.4. that contain milk fat: 

	
	
	4.4.4.1. butter with other additional constituents added and containing 75%–79% milk fat; 

	
	
	4.4.4.2. butter-based product contains 62–74% milk fat; 

	
	
	4.5. the presence of vegetable fats in milk fat products is not be permitted. 

	5. 
	Buttermilk
	By-product in the production of butter

	6. 
	Cheese
	6.1. matured or fresh milk-based product of soft, hard, semi-hard or particularly hard consistency: 

	
	
	6.1.1. derived from coagulation of milk, skimmed milk, cream, buttermilk or a mixture thereof with enzymes or coagulants, utilising bacterial yeast in the production process and by draining whey that has been created in the coagulation process, and if necessary adding additional constituents; 

	
	
	6.1.2. which has the following fat content: 

	
	
	6.1.2.1. cheese with a high fat content – 60%; 

	
	
	6.1.2.2. fatty cheese – 45–60%; 

	
	
	6.1.2.3. medium fat cheese – 25–45%; 

	
	
	6.1.2.4. cheese with a low fat content – 10–25%; 

	
	
	6.1.2.5. light cheese – 10%;

	
	
	6.2. the labelling of cheese, in addition to the requirements for labelling of food products prescribed by regulatory enactments, shall indicate the type and level of cheese maturation, humidity of the fat-free part and fat content in the dry matter of cheese. 

	7. 
	Whey
	By-product of milk obtained in the production process of cheese, curd or casein

	8. 
	Fermented milk-based products.
	Milk products as paste, concentrated or frozen: 

	
	
	8.1. made from milk or milk-based products by adding specific micro-organism yeast that causes coagulation and changes the pH level, and if necessary, by adding additional constituents; 

	
	
	8.2.  pasteurised, homogenised or not homogenised; 

	
	
	8.3. containing not more than 30% additional constituents; 

	
	
	8.4. the acidity of which, expressed as lactic acid, is not less than 0.6%; 

	
	
	8.5. containing per one gram of product: 

	
	
	8.5.1. in all fermented milk-based products micro organisms characteristic to the relevant milk-based product – not less than 107 units; 

	
	
	8.5.2. yeasts in kefir and koumiss – not less than 104 units; 

	
	
	8.5.3. in fermented milk-based products derived by adding bifidobacteria – not less than 106 units; 

	
	
	8.6. to be kept at a temperature of 2–6oC; and 

	
	
	8.7. the expiry date of which shall be determined by the undertaking and the expiry term of which does not exceed 30 days. 

	9. 
	Curd
	Milk-based product derived from milk or milk-based products fermented by the yeast of mesophilic lactic bacteria (Streptococcus lactis, Streptococcus diacetylactis) or by adding enzyme preparations and separating whey created in the fermentation process.

	10. 
	Drinking milk
	Milk-based product obtained by milking one or several animals, and: 

	
	
	10.1. one litre of which contains at least 28 grams protein, 8.5% fat-free dry matter; 

	
	
	10.2. the density of which at a temperature of 20oC is not less than 1028 kg/m3; 

	
	
	10.3. the freezing temperature of which is not higher than minus 0.520oC; 

	
	
	10.4. which after acquisition is heat treated, is not normalised or normalised to a specific fat content; 

	
	
	10.5. in the production of which milk, cream or skimmed milk, and if necessary supplements – vitamins, mineral salts, milk proteins and food additives are utilised; 

	
	
	10.6. in the trade name of which the following shall be indicated: 

	
	
	10.6.1. for non-normalised whole milk with a fat content that has been preserved unaltered since milking but is not less than 3.5% – "Dabīgs piens" [Natural Milk X%] or "Nenormalizēts piens" [Non-normalised Milk], where X is the content in the milk as %; 

	
	
	10.6.2. for normalised whole milk with a fat content of not less than 3.5% – "Piens X%" [Milk X%], where X is the fat content in the milk as %; 

	
	
	10.6.3. for normalised whole milk with reduced fat content that is not less than 1.5% but does not exceed 2.5% – "Piens ar samazinātu tauku saturu" [Milk with a reduced fat content X%], where X is the fat content in the milk as %; 

	
	
	10.6.4. for skim milk with a fat content that does not exceed 0.5% – "Vājpiens X%" [Skim milk X%], where X is the fat content in the milk as %; and 

	
	
	10.6.5. additional constituents added to the milk. 
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Grades of Milk during the Transitional Period until 1 January 2006

	Grade 
	Total number of bacteria (1 ml)
	Number of somatic cells (1 ml)
	Protein content (%)
	Milk fat content (%)
	Presence of water

	Highest
	100 000
	400 000
	3.0 
	3.5 
	not permissible

	1st grade:
	
	
	3.0 
	3.5 
	not permissible

	until 01.01.2002 
	100 001

–400 000
	400 001

–400 000
	
	
	

	until 01.01.2003 
	100 001

–300 000
	400 001

–450 000
	
	
	

	until 01.01.2004 
	100 001

–300 000
	400 001

–450 000
	
	
	

	until 01.01.2005 
	100 001

–300 000
	400 000
	
	
	

	until 01.01.2006 
	100 001

–300 000
	400 000
	
	
	

	2nd grade:
	
	
	3.0 
	3.5 
	not permissible

	until 01.01.2002 
	400 001

–1 500 000
	450 001

–750 000
	
	
	

	until 01.01.2003 
	300 001

–1 000 000
	450 001

–500 000
	
	
	

	until 01.01.2004 
	300 001

–750 000
	450 000
	
	
	

	
	
	450 000
	
	
	

	until 01.01.2005 
	3 000 001

–500 000
	450 000
	
	
	

	until 01.01.2006 
	300 000
	450 000
	
	
	

	Ungraded milk: 
	
	
	3.0 
	3.5 
	not permissible

	until 01.01.2002 
	1 500 000
	750 000
	
	
	

	until 01.01.2003 
	1 000 000
	500 000
	
	
	

	until 01.01.2004 
	750 000
	
	
	
	

	until 01.01.2005 
	500 000
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