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(dairy name)
Dairy Standards of Operation
Procedures for Producing, Handling, Packaging, and Distribution of Raw Milk
Sample form – You can make your own.  To be posted in visible area and supplied to all shareholders

Standard of Operation used at this Dairy (e.g., Grade A/Grade B Dairy, or Other (explain): 
Production Standards 
Milk Station Location & Cleanliness:

Containers & Utensils Used: 
Chilling Method Used: 
Bottling Method and Cleaning Method: 
Clean Water Source: (Well, city, or other source)

Shareholder Responsibilities for Bottle Cleanliness and return of jars: 
MILKING PROCEDURES 

Milking Schedule:

Milk Station preparation: 

Teat Cleaning Method and Disinfectant Used:
Animal feed during milking:
Hand Milk or Machine:
Milk Straining/Filtering Method & Materials Used:

Bottling & Distribution

Materials & Methods Used:

Milk Storage Temperature: 

Label or Form used to Identify Milk as “Unpasteurized” ? (Y/N): 
Describe shareholder options for Milk Distribution and schedule: 
Any milk that has been exposed to improper handling and refrigeration will be discarded.
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