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FARM BULK MILK HAULERS STUDY GUIDE AND REFERECE MANUAL 

Introduction 

Today’s licensed bulk milk haulers are no longer just truck drivers.  The hauler must rely on his/her own 

skill and judgement to determine whether or not each tank of milk to be picked up is of acceptable 

quality.  In addition to this, the hauler must be careful to take accurate measurements of the milk since 

this will be the amount of milk the producer will be paid for.  After grading and measuring the milk, the 

hauler must take a representative sample of the milk in the tank.  This sample will be used as the official 

sample by the dairy industry for laboratory examination and payment. 

The quality of milk delivered to the plant depends on how well the hauler identifies and eliminates all 

unsatisfactory milk before pumping it into the truck.  If proper procedures are not strictly followed and 

an error in evaluation is made, the milk may have been improperly accepted or rejected.  This will cause 

an economic loss for either the producer or the plant. 

Uniform methods are essential in agitating, weighing, sampling and pick up of farm bulk milk in order 

to assure both the buyer and seller (plant and producer) that everyone concerned is being treated fairly 

and uniformly.   

It is the purpose of this study guide to provide the bulk milk hauler with all the information needed for 

him/her to use the proper techniques, principles and procedures in order to do the best possible job.  

This study guide is also meant to be used as a reference material for the experienced hauler to insure 

he/she will be able to consistently comply with the dairy industry’s rules and regulations.   

The Milk Ordinance and Code 

A condensation of the requirements of this code is listed below.  These pertain to all phases of bulk milk 

handling by the hauler. 

1. Every bulk milk hauler must hold a valid license to be renewed once every year. 

2. All vehicles and milk tank trucks containing milk must be legibly marked with the name and address 
of the milk plant or hauler in possession of the contents.   

3. All haulers shall be inspected by the regulatory agency at least once every two years. 

4. Violations of the same requirement on two successive inspections will call for probation or hearing 
for license suspension. 

5. It shall be the responsibility of the milk hauler to collect a representative sample of milk from each 
farm bulk milk tank prior to transferring milk from a farm bulk milk tank.  These samples shall be 
collected and delivered to the milk plant, transfer station, receiving station, or other locations 
approved by the regulatory agency. 

6. The hauler must transfer milk to the farm pickup milk tank from the farm bulk tank through a proper 
hose port.   

7. Haulers shall be neat appearing, wear clean outer garments, and have clean hands. 

8. The temperature of the milk in the tanker must be maintained at 45°F or below.  
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9. The milk contact surfaces of the tanker and its component parts must be constructed of approved 
materials and kept in good repair. 

10. Milk hose, dippers, outlet valves, etc., shall be protected from contamination.  Dippers shall be 
sanitized before use.  Sampling tubes and similar devices must be maintained in a sterile condition 
until used.  Milk hoses shall remain capped except when connected to bulk tanks and shall be rinsed 
from of exterior soil as often as necessary.   

11. Tank lids should be kept closed.  Prots shall be used for sampling, measuring and for checking odor.  
Delivery hose shall be disconnected and capped before rinsing the bulk tank.  The manhole cover of 
the bulk milk pickup tanker shall not be opened during pickup or transport of milk.   

12. The hauler’s hands must be washed with soap and water and dried after connecting the milk 
transfer hose but BEFORE the milk is measured or sampled.   

13. The procedures for sampling and the care of samples shall be in compliance with the Standard 
Methods for the Examination of Dairy Products of the American Public Health Association.  Samples 
and sampling instruments must not be contaminated by improper handling during or after sampling. 
Samples must be properly identified and refrigerated as soon as taken. 

14. It is required that hauler collect samples EVERY time milk is picked up at the farm.   

15. If there is more than one bulk tank located on the farm, each tank MUST be separately sampled, 
measured and checked for odor and appearance.  NO MILK STORED INCANS, BUCKETS, ETC., MAY 
BE SAMPLED OR PICKED UP FOR DELIVERY. 

16. The hauler must be free from any communicable disease.  

17. The milk tank truck must be cleaned and sanitized daily.  In addition, it shall bear a tag or record 
showing the date, time, place, and the signature of the employee doing the work, unless the truck 
delivers to only one receiving place where cleaning and sanitizing can be established without 
tagging.  This tag must be left on until the tank truck is rewashed.  At this time, it is removed and 
kept on file for 15 days and a new wash tag is put on.   

Checklist Prior To Starting on the Route 

The hauler needs to have certain supplies and equipment to enable him to satisfactorily perform the 
requirements of measuring, sampling, pumping and transporting the milk.  Before starting out, check 
for the following supplies and equipment:   

1. The tank truck and the transfer equipment has been properly washed and sanitized.  The 
responsibility to clean and sanitize the tank and the pump lies ultimately with the bulk hauler.   

2. The most recent wash tag must be attached (if required).  

3. The following sampling equipment is present on the truck:  

a. An adequate supply of sample containers properly protected from contamination. 

b. Sample transfer instrument. 
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c. An ACCURATELY PREPARED sanitizing solution of 100 ppm chlorine (or equivalent) in a 
suitable, coved container.   (i.e. 25 ppm for iodine) 

d. Insulated sample carrying case. 

e. Adequate ice or other refrigerant to maintain sample temperature of 32-40°F. 

4. A dial thermometer with an adjustment of calibration which is accurate to plus or minus two 
degrees.  The thermometer used must include the normal temperature range of milk, and a dial 
range of 25-125°F is recommended.   

5. A waterproof, indelible marker to identify samples.  

6. Watch or other timing device. 

7. Adequate supply of milk weight slips and a pen to record the required information. 

8. Single service paper towels. 

Odors in Milk 

The most important factor in consumer acceptance of dairy products is flavor.  Off flavored milk from 
one farm milk tank might spoil a full tank truck of milk.  Any off-flavors in the raw milk are likely to be 
carried over into the finished product.  Milk flavor control must begin at the farm. 

It is important that the hauler not taste the milk for off-flavors because of potential health problems 
caused by raw milk.  Nevertheless, the hauler should realize that off-flavors in raw milk invariably show 
up as off-odors, and if off-odors are found by the hauler, off-flavors are also present.   

Normal milk has virtually no odor.  The hauler should have a firm impression as to what constitutes 
normal milk so that he/she can judge the milk he/she collects with confidence. 

If the milk has a serious off-odor (such as those that follow), the hauler should reject it.  The plant 
fieldman should be contacted immediately so that the cause can be determined and corrected.  In case 
a hauler is uncertain as to whether or not a tank should be accepted, contact the plant or fieldman for 
guidance, and obtain a sample for the plant on which a final decision may be made.   

Any slight change in quality should be brought to the attention of the producer by recording on his milk 
weight ticket.  This warning may often be the earliest indication of the start of trouble.   

Some of the More Common Odors of Flavors Found in Milk 

The odors or flavors most often found in milk at the farm are:  Feed, weedy, rancid, barny, unclean, 
bacterial, salty and foreign.  The hauler needs to be able to recognize these odors and flavors and know 
the causes and prevention.   

1. Feed Flavors 

Most green feeds and silage will give the milk a feed flavor if not handled or fed properly.  Feed flavors 
enter the milk through the digestive system, respiratory system and by direct absorption.  Feeding 
cows silage during or just before milking causes an objectionable feed flavor in the milk. 

Research indicates that most feed flavors are detectable in the milk and are usually most pronounced 
at the end of two hours.   
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Feed flavors that enter the milk through the respiratory system can usually be detected much sooner 
than those entering through the digestive system.  If a cow breathes air with silage and barny odors, 
these flavors can be detected in the milk almost immediately.  The flavors directly absorbed are less 
common but appear if the milk is left exposed for a long period of time.   

Control:  

A. Put cows out to pasture as early in the morning as possible. 

B. Feed silage after milking, never before or during milking. 

C. Keep managers clean so that the barn will not smell strongly of silage.  This can be done by feeding 
no larger quantity of silage than the cows will readily eat. 

D. Ventilation the milking barn properly.   

2. Weedy Flavors 

Weeds, such as bitterweed, carrot weed, ragweed, wild onion, and many others can give an off-flavor 
to milk. 

Control:  To avoid weedy flavors, follow good pasture management and control undesirable weeds.   

3.  Rancid Flavor 

This flavor is sometimes described as bitter, soapy or cowy.  Much research has been done on the 
rancidity of milk but there are still many unanswered questions.  However, we can usually prevent the 
rancid flavor from developing.  Rancid flavor is caused by normal enzymes (lipase) in milk which alters 
the milkfat structure, releasing free fatty acids.  These are two types of rancidity in milk.  They are 
spontaneous rancidity and induced rancidity.   

Spontaneous rancidity will develop with no apparent activation treatment.  It is associated with the 
late lactation, disease (mastitis), feed and individual cows.  These factors appear to make milk more 
susceptible to the development of rancidity.   

Induced rancidity requires that the milk undergo certain activation treatments for rancidity to 
develop. 

Factors that contribute to induced rancidity are: 

A. Agitation with an incorporation of air or foaming of warm raw milk (caused by air leaks).   

B. Temperature or thermal activation—rewarming or previously cooled raw milk to 50°F or above, 
and cooler to 40°F.  

C. Freezing milk. 

D. Excessive growth of psychrotrophs (Bacteria which grow at low temperatures).  

Control:   

A. Prevent unnecessary agitation and pumping of milk. 

B. When installing a pipeline milker, make sure there are no risers present and no air leaks.   
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C. Make sure the bulk tank has enough cooling capacity to prevent the blend temperature from 
exceeding 50°F.  (Blend temperature is the temperature of the combination of warm milk added 
to the previously cooled milk). 

D. Withhold milk for cows in late lactation. 

E. Do not hold raw milk for prolonged periods. Milk pickup should not be at a longer period that 
every other day when used for Grade A.   

4. Barny and Unclean Flavors 

These flavors are caused by unclean milking procedures, unclean milk equipment and poor 
ventilation. 

Control:   

A. Keep milk equipment clean. 

B. Follow good milking procedures. 

C. Ventilate the milking barn properly.  

5. Bacterial Flavors 

Many off-flavors in milk, such as bitter, malty, medicinal and sour can be attributed to excessive 
bacterial growth.  Poor sanitary practices encourage a buildup of certain types of organisms which 
can grow at lower temperatures and cause off-flavors.  Good sanitary practices are essential even 
with the best cooling methods.   

Control:   

A. Keep milking equipment clean and sanitize just prior to use. 

B. Follow good milking procedures. 

C. Cool the milk to 45°F or lower immediately after milking.   

6. Salty Flavors 

This off-flavor is usually attributed to milk from mastitis cows and cows late in lactation.   

Control:  Withhold milk from cows showing early signs of abnormal milk and from cows in very late 
lactation.   

7. Foreign Flavors 

These off-flavors can come from many sources such as chemical sanitizers, ointments used for treating 
udders, paint, fly spray, medicine, etc. 

Control:  

A. The control of such off-flavors is a matter of careful handling of the above-mentioned materials 
so that the flavor odor from them will not find its way into the milk.   

B. Use chemical sanitizers only in the concentration indicated by the directions. 
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8. Checking for Odors 

The odors gather just below the cover of the bulk tank.  To properly check of off-odors, remove the 
small port opening, put your nose down to the opening, and smell the milk.  Never open the entire 
lid; this will let the odors escape into the air.  The detection of off-odors can be affected by a number 
of external factors.  The hauler should strive to eliminate these factors: 

1. Milkhouse odors 

2. Gasoline fumes adhering to clothing.  

3. Smoking immediately prior to checking for odors or smoking in the milkhouse. 

4. Eating or chewing aromatic candy, tobacco, medicine, beverages, foods, etc. 

5. Highly scented shaving lotion, soap, and other toiletries on the hauler. 

Special note:  Some bulk tanks have only the one lid.  In this case the lid must be removed to check 
the odor.   

Appearance of the Milk 

The following are some milk quality problems which may become evident while checking for 
appearance.  Any of these defects would be sufficient reason to reject the tank of milk.   

1. Bloody Milk:  The milk from mastitis or fresh cows may contain blood.  A small amount of 
bloody milk can give a large quantity of normal milk a reddish or pinkish tinge.   

2. Flaky Milk:  Milk from cows having mastitis may show light flakiness or pronounced stringy 
curd particles. 

3. Extraneous Matter:  Floating extraneous matter includes such things as insects, hair, chaff and 
straw.  The presence of extraneous matter may result from careless handling of milk, open 
doors, torn screens, dusty feeding conditions and improper cleaning of the udder before 
milking.   

Other problems which may become evident while checking of the milk appearance include frozen and 
partially churned milkfat.  These problems depending on their severity, may or may not be reasons to 
rejecting the milk.   

Checking for Appearance 

Normal milk color ranges from bluish white to golden yellow and is free from all foreign or clotted 
matter.  When you are checking the appearance of a bulk tank of milk, make sure the tank spot light 
is on and /or the area is well lighted.  Lift the lid and observe the complete, undisturbed milk surface.  
Any evidence of partially churned butterfat, frozen milk, or other conditions which may alter the 
reliability of your sample should be indicated on the sample container to inform the lab.  Bring this to 
the attention of the producer and notify the fieldman to have this problem corrected.   
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Connection of the Hose 

The transfer hose should be brought into the milkroom through the hose port.  Remove the cap from 
the bulk tank outlet and sanitize the tank outlet before connecting the transfer hose.  Then remove 
the cap from the transfer hose and connect it to the bulk tank outlet.   

WASH HANDS WITH SOAP AND WATER AND DRY IMMEDIATELY AFTER ATTACHING THE HOSE.    

Be sure that the transfer hose cap is not left lying on the floor or in any way is allowed to become 
contaminated after removing it from the transfer hose.   

Measuring the Milk 

The milk shall be completely motionless when measurements are made.  If the agitator is running 
when you arrive, it may be easier for you to sample before shutting off the agitator.  In this case then, 
we must remember that we must observe the agitator running for the full time required by law.   

Turn the agitator switch to off to make sure the agitator doesn’t start while you are measuring.  Wait 
at least 4 minutes for the milk to become completely motionless.   

Added Note: If the producer has just finished milking, you should wait at least 20 minutes for the air 
which has been incorporated into the milk to escape before an accurate measurement can be made.   

Preparation of the Measuring Stick 

The essential steps to assure an accurate measurement of the milk volume are:   

1. The measuring stick must be clean, dry and free of fat.  It also needs to be warmed to room 
temperature before measuring the milk.  The measuring stick should be stored in the bulk tank 
in its proper position between readings.  To prepare the stick, take a single service paper towel 
and dry the measuring stick in the range where the milk line falls.  Rub the measuring stick 
with the towel several times until the stick is slightly warm.  A measuring stick prepared in this 
manner will give you an accurate reading.   

2. Now the stick is ready to be positioned into the milk.  If there is any foam, gently move the 
foam away from the measurement area with the end of the measuring stick.  Then lower it 
slowly into the milk until it reaches a point approximately ¼ inch from its proper position.  Wait 
a few seconds, then gently lower the stick until it seats itself naturally.   

3. Remove the stick and read at once.  The markings should be read at eye level and in a well-
lighted area.  Make at least two readings to insure the correct weight is obtained.  The 
measuring stick is graduated into 1/32 of an inch.  Each graduation is equivalent to a 
determined number of pounds of milk posted on a conversion chart specifically calibrated for 
each tank.  The serial number of the bulk tank, measuring stick, and conversion chart must be 
the same. 

When the milk line is close to, but not exactly, on a specific mark, it is read as if it were exactly on 
that mark.  When the milk line falls exactly between two marks, always read to the nearest EVEN 
number.  It is important to always read the stick in this manner to avoid inaccurate results.  
IMMEDIATELY record the readings on the weight ticket.   
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The farm bulk tank and its calibration is the responsibility of the producer under the supervision 
of the plant and the state regulatory agency.  However, there are conditions that the hauler should 
be aware of that could contribute to inaccurate weight problems.   

a. The tank is incorrectly calibrated.   

b. Errors in the weight chart (or an unreadable chart). 

c. Bulk tank is out of level. 

d. Heaving, cracking, or settling of milkhouse floor causing the bulk tank to shift.  

e. The warping of the bulk tank interior.  

f. A wearing or distortion of the measuring bracket or seat.   

If you notice any discrepancies, you should contact the plant or plant fieldman and have 
them investigate the problem.   

Recording the Results 

To avoid error, promptly record all results.  A carbon copy of the farm weight slip shall be left on each 
farm.  Each of the following results should be included on your farm weight slip: 

1. Date of pickup. 
2. Producer name or patron number. 
3. Measuring stick reading. 
4. Converted weight. 
5. Time of pickup. 
6. Temperature.  
7. Hauler’s initials. 

Correct Agitation Time 

In order to obtain a sample that is truly representative of the milk in the tank, proper agitation must 
be accomplished.  This is necessary for two reasons: First, since the lighter milk fat rises to the top, it 
must be uniformly mixed in the body of the milk.  This procedure reduces erratic milk fat tests.  
Secondly, since bacteria rise with the lighter fat, excessive bacteria and somatic cell counts will result 
from improperly mixed milk.  Studies have shown that comparing bacterial counts taken from the 
same tank of milk will result in substantially higher counts when the milk is unagitated than from a 
sample taken after 5 minutes of agitation.  

A general rule is five minutes of constant agitation (or more if determined by testing).  For a tank of 
1,000 gallons or more, at least 10 minutes will be necessary.  The proper agitation time can be 
determined by the fieldman.  He can take sufficient samples at varying intervals of time to ensure that 
the milk in all areas of the tank is sufficiently mixed. 

Check your watch or timing device when you turn on the agitator.  If the agitator is running when you 
arrive, START the timing then.   
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Timing 

The hauler should take the record of the temperature of milk at each pickup.  All bulk tanks are 
required to maintain the milk to less than 45°F providing that a blend temperature of 50°Fis permitted 
during and up to two hours after milking.  However, the code requires that the tanker temperature 
must be maintained at or below 45°F.   

The reading and recording of the temperature will provide a history of bulk tank efficiency.  If the 
temperature reading of milk gradually rises, it may show that the tank is losing efficiency.  Be sure to 
notify the producer and fieldman if you notice this problem.   

A high temperature can be a warning that the milk may have an off-flavor or be high in bacteria.   

Check the thermometer on the tank and inform the producer if it is incorrect.  The tank thermometer 
must be checked at least once a month with the hauler’s thermometer.  A record of this must be kept 
in the milkhouse.  IT is recommended the hauler us a metal stem dial thermometer with an external 
adjustment for calibration.  The accuracy of this thermometer must be checked initially and every six 
months thereafter. Be sure and sanitize the thermometer stem in 100 ppm chlorine with a 30 second 
contact time each time before putting it into the milk to be checked.  

Sampling the Milk 

The proper analysis of a sample is dependent upon the reliability of the sampling procedure.  To be 
satisfactory, the sample must be representative and the sampling procedure needs to be done in a 
manner to prevent contamination of the sample.   

This sample procedure should be strictly followed: 

1. Identify each sample container with the producer number, the date of pickup, the route 
number and the temperature of the milk in tank.   

2. Wash hands with soap and water and dry. 

3. Make sure the tank is properly agitated. 

4. If a dipper is used, make sure it is clean and has been properly sanitized in a 100-ppm chlorine 
solution with a 30 second contact time.  The sampling dipper should remain in the storage 
tube until you remove it to sample.  DO NOT REMOVE THE DIPPER AND CRRY IT INTO THE 
MILKHOUSE UNPROTECTED.   

5. If frozen, partially frozen, lumpy, curdled, or churned milk is sampled, you must note this on 
the sample container.  (This also may be cause for rejection of milk as noted earlier). 

6. Open the sample container, being careful not to contaminate the interior of the container, 
and/or its cap.  DO NOT DIP THE CONTAINER IN THE MILK.  DONOT CARRY SAMPLE 
CONTAINERS IN CLOTHING POCKETS. 

7. Rinse the sampling devise twice in the milk before taking the sample, being careful not to put 
your hands in the milk.  The proper way to rinse off the sanitizing solution is to fill the dipper 
twice with milk and dump it back out.   
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8. Sample the milk in the tank making sure the sample container is not held over the bulk tank 
while filling it.  The sample container should not be over ¾ full.   

9. Properly close the sample container, making sure it is sealed correctly so that it does not leak 
or puncture the bag.  When using a whirl-pak bag, be careful that the sharp corners are folded 
in such a way that they do not puncture the bag. 

10. IMMEDIATELY place the sample in the refrigerated sample case and keep it at 32-40°F until 
delivery.   Provide a method, such as the use of racks or drainage in the sample case, to keep 
the sample container from contamination.  THE TOP OF THE SAMPLE MUST BE KEPT ABOVE 
THE WATER. 

11. After you have sampled the milk, rinse the sample dipper with tap water and return it to the 
sanitizing solution.   

12. Always take a second sample of milk at the first stop as a temperature control.  This sample 
must be marked with the time, date, temperature, producer ID, hauler ID and the words, 
“Temperature Control” or “Pilot Sample.” 

Pumping the Milk 

To aid in the removal of butter fat that may have clung to the side of the tank, it is good practice to 
leave the agitator running until the milk level reaches the top of the agitator. 

It is also important to shut off the pump as soon as possible after the tank is empty to avoid sucking 
air, milkhouse odors, or insects into the tank truck.  When the tank is empty, shut off the refrigeration 
compressor on a direct expansion tank or the water circulation pump on an ice bank tank.   

Never leave the farm bulk tank partially full.  If not emptied, the bulk tank could not be washed and 
sanitized before the next milking, nor would the samples and weight accurately represent the milk 
delivered.  DO NOT START RINSING THE TANK WHILE THE HOSE IS STILL ATTACHED.  The hauler must 
empty the tank completely each time the hose is connected unless he finds it does not meet legal 
requirements or he will be overloaded during periods of weight restrictions. 

Disconnect the Hose and Rinse the Farm Bulk Tank 

After the milk is pumped from the tank and the pump shut off, remove the hose and put on the cap 
immediately.  Visually check the bottom of the tank for sediment.  If it is excessive, make a note of it 
and notify the producer and plant fieldman.  

As a help to the producer, rinse the interior of the bulk tank with warm water (about 110°F).  This will 
make it easier for the producer to wash it.  Close the tank covers after rinsing it to prevent the tank 
from drying out and also to keep out any insects or other debris.   

Rinse the floor down to keep it clean and free from milk.  Any milk remaining on the floor will sour 
and also develop acid which will erode the concrete.   
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Laboratory Tests Run on Milk 

Often the hauler will be asked by farmers about the quality tests performed by the laboratory.  The 
following summary will help him explain the reason for the tests and his responsibilities as the official 
sampler. 

Butterfat Test 

The results obtained from the butterfat tests are the basis for payment to the producer for his milk.  
It is important that the bulk milk hauler has a knowledge of the proper procedure to ensure that this 
test is both accurate and representative of all the milk in the farm bulk tank.  The sample must be 
kept below 40°F to prevent churning and flaking.   

Some other reasons not under the hauler’s control for variations in milkfat tests are: 

1. Breed of cow 
2. Age of cow 
3. Genetic potential of individual cow 
4. Stage of lactation 
5. Seasonal changes 
6. Udder infection 
7. Type and quality of feed 
8. Milking procedures 
9. Health of cow 
10. Heat periods 
11. Excitement 

Bacteria Count 

 Bacteria are small one-celled organisms which are found on and in all living animals, in the soil, water 
ponds and even wells.  Manure, flies, insects, rodents, utensils and equipment are sources of many 
types of harmful bacteria.  The dust from soil or feeds may be carried in air currents and are thus a 
good source of bacteria. Because of the widespread presence of bacteria, contamination of 
equipment which comes in contact with milk must be avoided.  This could happen when taking a 
measurement collecting a sample, and/or transferring the milk from the tank to the tanker truck.   

Bacteria multiply by dividing into two separate organisms, and this process is dependent upon the 
proper, favorable conditions.  These are the presence of food, moisture, and favorable temperature.   

All milk contains some bacteria.  Food and moisture is present in milk, thus any bacteria in the milk 
will multiply rapidly at warm temperatures but will not multiply as fast if the milk is kept cold.  

Inhibitor Tests 

The presence of antibiotic residues can cause violent allergic reactions in some individuals.  These 
residues cannot be removed from the milk by any method once introduced into it.  These residues 
are most often of medicines and drugs used to treat the cow for udder or other infections.  Excessive 
use of sanitizers used on milk equipment (or sampling devices) may also show up on these tests.  
Routine tests are run periodically to check for the presence of these inhibitors.   
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Inhibitors can also interfere with the manufacture of many dairy products by killing or interfering with 
the natural bacteria processes which give us cheese, sour cream, buttermilk, and other fine products.  

Sediment Tests 

This test consists of filtering a measured amount of milk through a white cotton disk and checking the 
kind and amount of residue found.  It is ta rapid method to determine whether the milk is being 
properly protected from contamination due to dust, and/or improperly cleaned udders.  The presence 
of sediment indicates insanitary methods of milking and milk handling.  A clean sediment disk, 
however, does not prove that sanitary practices exist.    

Added Water 

The cryoscope, an accurate analytical test is used to determine the presence of added water.  The 
temperature at which milk freezes if a fairly constant factor and can be easily determined by 
laboratory tests.  If water is added, the freezing point will be closer to that of pure water.   

Some poor milk handling practices permit excess amounts of water to enter the milk resulting in an 
illegal product and an inflated amount of the product.   

The hauler must exercise care in sampling as a few drops of water in the dipper causes an improper 
freezing point indicating the presence of added water.  He/she must also be careful to disconnect the 
transfer hose from the bulk tank before rising the tank in order to prevent the adulteration of the milk 
with water.   

Somatic Cell Count 

This test, commonly called the mastitis test or the WMT, is used to measure the presence and level 
of white blood cells in the milk.  A level of less than 500,000 usually indicates normal milk.  Above this 
level indicates that mastitis may be a herd problem, and individual cows should be tested to identify 
problem cows.  Test exceeding 1,000,000 tell us that the milk is unfit for human consumption and my 
not be sold.   

Cows showing abnormal milk must be milked last or in completely separate equipment.  Some of the 
causes of abnormal milk may be:  Poor milking practices, improper cattle housing, improperly 
operating milking machines or poor feeding.   

Unloading and Washing the Tanker 

The unloading of the tanker must be done in a manner to prevent contamination of the product.  
Before milk can be pumped from the farm pickup milk tank at the dairy plant or transfer station, it is 
necessary to disconnect and connect hoses and pumps.  Proper care must be taken by the hauler at 
this time to avoid contamination of any milk contact surfaces.   

While the milk in the tanker is being pumped off, the space occupied by the milk in the tanker is being 
replaced by the air from outside the tanker.  In some cases, this outside air contains contaminants 
which can get into the milk in the tanker.  To avoid this contamination, the air entering the tanker 
must be filtered.  Many satisfactory methods of filtering this air are available and should be used.  
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Washing the Tanker 

The law required that the tanker be cleaned and sanitized after each day’s use.  Washing of tankers 
can be accomplished by either hand washing or mechanical cleaning.  All cleaned surfaces should be 
visually checked to see that the cleaning was effective.  As previously stated, the law requires that 
cleaned tankers be tagged prior to leaving.  Be sure to check your own truck to see that it is properly 
cleaned and tagged (in cases where the truck always unloads and washes at the same place, tagging 
is not required).  Parts of the tanker must be DISMANTLED for proper cleaning.  These are the milk 
pump and its parts; the tanker hose and connections; the manhole cover and its parts; and the 
stainless-steel inlet to the tank compartment and its gasket.  In most cases this is the responsibility of 
the hauler 

The bulk tank truck must be washed in a suitable room which meets the requirements of the law.   

The tanker is sanitized immediately after washing, and the parts are reassembled with all inlets and 
outlets protected to prevent contamination.   
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TRUE/FALSE 

______ 1. The bulk Truck must be cleaned and sanitized after every load 

______ 2. Excessive agitation and incorporation of air can cause a rancid flavor in milk 

______ 3. The hauler’s dial thermometer needs to be checked for accuracy initially and at least 
once every six months thereafter with the results recorded on the back of the license or 
on the thermometer case. 

______ 4. Relief and/or part time haulers are not required to have a license. 

______ 5. The bulk hauler is not responsible for the sanitary condition of his/her truck or pump if 
it is cleaned and sanitized by a plant employee. 

______ 6. Milk samples must be between 32° F – 45° F upon delivery to the plant. 

______ 7. A temperature control sample along with the routine quality sample must be taken at 
the first stop. 

______ 8. To sample 2 milk tanks on a farm, use one sample container and fill it with 1/2 from 
each tank. 

______ 9. Agitate milk in tank 5 to 10 minutes depending on size of tank before taking the sample 

______ 10. Taste any questionable mile before pick up. 

______ 11. Haulers can smoke in the milk house after the sample has been taken.  

______ 12. Hold the sample container over the bulk tank when taking the sample.  

______ 13. If the first antibiotic screening test from a bulk truck is positive, you can resample and 
retest to get a negative result 

______ 14. The milk must be measured and sampled before the tank valve is opened.   

______ 15. The milk sample should be taken to the sample case as soon as the tank is rinsed. 

______ 16. Haulers need to be evaluated on a farm at least once every 2 years by a state inspector. 

______ 17. Haulers are required to wear clean clothing while picking up milk. 

______ 18. Re-warming of previously cooled milk can cause raw milk to taste rancid and increase 
bacteria counts.   

______ 19. Haulers are required to carry at least one extra sample container in their pocket at all 
times in case of accidental contamination.  

______ 20. A wash tag is required on all bulk trucks.   
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TRUE/FALSE 
21. Chlorine sanitizing solution is required to be __________ ppm chlorine or its equivalent.  

22. The sample container should not be filled any more than __________full.  

23. When sanitizing the test thermometer, a __________ second contact time is needed.  

24. Sample dippers need to be rinsed at least __________ times in the milk before a sample is taken. 

25. Tank thermometer accuracy should be checked ___________ (how often?) with the haulers dial 
thermometer and recorded in the milk house.   

Besides the measuring stick reading and the converted weight of milk (lbs.), what needs to be recorded 
on each hauler weight ticket? 

26.   27.  28.  

29.  30.    

 

The temperature control sample needs to be properly labeled with the words (initials) of the 
“Temperature Control” or “Pilot Sample” and: 

31.  32.  33.  

34.  35.    

 

36.  The Appendix N screening test is used to test for what substance in milk? 

A. Added Water  
B. Pesticide residues 
C. Antibiotic residues 
D. Excessive sanitizer 
E. Bacteria 

37.  The measurement of milk in the farm bulk tank is not affected by: 

A. An incorrectly calibrated tank. 
B. Warping of the bulk tank interior. 
C. Incorrect calibration chart of the type of tank 
D. Bulk tank is not level 
E. Butterfat content of milk 
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38.  Must bulk tank measuring sticks are calibrated to 1/10 Millimeter or: 

A. 1/32 of an inch 
B. 1/16 of an inch 
C. 1/40 of an inch 
D. 1/8 of an inch 
E. None of the above 

39.  If the milk is not properly agitated before taking a sample, the following problems can occur:  

A. Erratic butterfat tests. 
B. Variation in Somatic Cell counts 
C. Variation in bacteria counts 
D. B and C 
E. A, B and C  

40.  A bulk hauler’s ability to smell off-odors in milk cannot be affected by: 

A. Milk house odors 
B. Smoking or chewing tobacco 
C. Use of highly scented after shave or cologne 
D. Opening of the entire lid instead of the smallest port hole 
E. Checking for odor through the smallest port hole prior to agitating 

41.  When checking milk for appearance, any of the following defects would be sufficient reason to 
reject the tank of milk except: 

A. Bloody Milk 
B. Flaky Milk 
C. Extraneous Matter 
D. Bluish White Milk 
E. Stringy Milk 

42.  The freezing point of milk is determined to test milk for: 

A. Antibiotics 
B. Added Water 
C. Mastitis 
D. Sediment 
E. None of the above 

43.  If when checking the temperature of the milk in the bulk tank on every other day pickup, the hauler 
finds that the milk temperature is 55°F, he/she should:  

A. Make a note of the temperature on the sample and pick up the milk. 
B. See if the patron has finished milking within the last two hours.  
C. Reject the milk. 
D. Find the patron, tell him you will be back to pick his milk up if he can get it cooled down. 
E. None of the above. 
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44.  A wash tag must contain all the following information except: 

A. Date and time 
B. Place washed 
C. Hauler’s initials 
D. “Wash” and initials of person doing the washing 
E. “Sanitize” and initials of person doing the sanitizing 

45.  The sediment test is used to detect: 

A. Mastitis 
B. Antibiotics 
C. Bacteria 
D. Foreign matter in milk 
E. All the above 

46.  If the bulk tank agitator is running when the hauler enters the milk house, he/she should sample 
the milk: 

A. Right away. 
B. After an additional 2 or 4 minutes depending on the tank size. 
C. After an additional 3 or 7 minutes depending on the tank size.  
D. After an additional 5 or 10 minutes depending on the tank size. 
E. None of the above. 

47.  If the milk line on the measuring stick falls exactly between 2 numbers, always: 

A. Read the odd number 
B. Read the even number 
C. Take the number of pounds between the 2 readings, divide in half, and add the lower 

reading 
D. Read the lower number 
E. Read the higher number 

48.  Milk should not be picked up until how long after the last cow has been milked to allow the air to 
settle out? 

A. 10 minutes 
B. 20 minutes 
C. 30 minutes 
D. 1 hour 
E. 2 hours 

49.  Milk containing antibiotics can cause: 

A. Raw milk to spoil prematurely 
B. An off flavor in milk 
C. A lower freezing point 
D. Violent allergic reactions in some people 
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50.  The hauler should check all milk for the following before pumping the milk except: 

A. Odor 
B. Appearance 
C. Temperature 
D. Added water 
E. Foreign Material 

51.  The “BTU” or Bulk Tank Unit number on the hauler’s weight ticket is the: 

A. Producer’s patron number 
B. Assigned Interstate Milk Shippers (IMS) plant code for the group of farms in a milk shed 
C. Bulk tank serial number 
D. Same BTU number that is listed on the farm inspection sheet 
E. B and D 

52.  If a hauler forgets to take a sample from a farm bulk tank, he/she should: 

A. Take 2 samples from the next tank 
B. Make a note of it on the farm slip and notify a supervisor at the plant 
C. Not mention it to anyone, it’s not important 
D. Try to take a sample from the truck tank if possible 
E. Use the temperature control sample in place of the farm sample 

53.  Changes in butterfat content in milk can be caused by: 

A. Improper agitation of milk 
B. Cow breed, feed, stage of lactation 
C. Improper measuring of milk 
D. Variations in milk temperature 
E. A and B 

54.  The hauler’s test thermometer needs to be checked every 6 months and be accurate within how 
many degrees? 

A. 1°F 
B. 2°F 
C. 3°F 
D. 4°F 
E. 5°F 

55.  The bulk hauler’s job is important because: 

A. The hauler is handling a food product. 
B. The hauler’s sampling procedure can determine the value of the milk in a farm tank. 
C. The hauler has control over the milk samples until he delivers them.  
D. The hauler is responsible for keeping his bulk truck tank clean and sanitized. 
E. All the above. 
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Measuring Stick Conversion 
Fill in the spaces next to the scale with the appropriate lbs 
from the chart. 

(10 points) 

 

1/32 in. 34 in. 35 in. 
 (lbs) (lbs) 
0 1194 1276 
1 1196 1278 
2 1199 1280 
3 1202 1282 
4 1204 1285 
5 1206 1288 
6 1208 1290 
7 1211 1292 
8 1215 1295 
9 1217 1297 
10 1220 1300 
11 1223 1302 
12 1226 1304 
13 1228 1306 
14 1231 1309 
15 1234 1311 
16 1236 1314 
17 1239 1316 
18 1242 1319 
19 1244 1321 
20 1247 1323 
21 1250 1325 
22 1252 1328 
23 1254 1330 
24 1256 1333 
25 1258 1336 
26 1261 1338 
27 1263 1340 
28 1266 1343 
29 1268 1345 
30 1271 1347 
31 1274 1349 
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TRUE/FALSE 

___F___ 1. The bulk Truck must be cleaned and sanitized after every load 

___T___ 2. Excessive agitation and incorporation of air can cause a rancid flavor in milk 

___T___ 3. The hauler’s dial thermometer needs to be checked for accuracy initially and at least 
once every six months thereafter with the results recorded on the back of the license 
or on the thermometer case. 

___F___ 4. Relief and/or part time haulers are not required to have a license. 

___F___ 5. The bulk hauler is not responsible for the sanitary condition of his/her truck or pump if 
it is cleaned and sanitized by a plant employee. 

___T___ 6. Milk samples must be between 32° F – 45° F upon delivery to the plant. 

___T___ 7. A temperature control sample along with the routine quality sample must be taken at 
the first stop. 

___F___ 8. To sample 2 milk tanks on a farm, use one sample container and fill it with 1/2 from 
each tank. 

___T___ 9. Agitate milk in tank 5 to 10 minutes depending on size of tank before taking the sample 

___F___ 10. Taste any questionable mile before pick up. 

___T___ 11. Haulers can smoke in the milk house after the sample has been taken.  

___F___ 12. Hold the sample container over the bulk tank when taking the sample.  

___F___ 13. If the first antibiotic screening test from a bulk truck is positive, you can resample and 
retest to get a negative result 

___T___ 14. The milk must be measured and sampled before the tank valve is opened.   

___F___ 15. The milk sample should be taken to the sample case as soon as the tank is rinsed. 

___T___ 16. Haulers need to be evaluated on a farm at least once every 2 years by a state inspector. 

___T___ 17. Haulers are required to wear clean clothing while picking up milk. 

___T___ 18. Re-warming of previously cooled milk can cause raw milk to taste rancid and increase 
bacteria counts.   

___F___ 19. Haulers are required to carry at least one extra sample container in their pocket at all 
times in case of accidental contamination.  

___F___ 20. A wash tag is required on all bulk trucks.   
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TRUE/FALSE 
21. Chlorine sanitizing solution is required to be __________ ppm chlorine or its equivalent.  

22. The sample container should not be filled any more than __________full.  

23. When sanitizing the test thermometer, a __________ second contact time is needed.  

24. Sample dippers need to be rinsed at least __________ times in the milk before a sample is taken. 

25. Tank thermometer accuracy should be checked ___________ (how often?) with the haulers dial 
thermometer and recorded in the milk house.   

Besides the measuring stick reading and the converted weight of milk (lbs.), what needs to be recorded 
on each hauler weight ticket? 

26.  DATE 27. BTU & TEMP 28. HAULER’S INITIALS 

29. TIME SAMPLE # 30. FARM NAME OR #   

 

The temperature control sample needs to be properly labeled with the words (initials) of the 
“Temperature Control” or “Pilot Sample” and: 

31. DATE 32. FARM NAME 33. TIME 

34. TEMP 35. HAULER’S ID   

 

36.  The Appendix N screening test is used to test for what substance in milk? 

A. Added Water  
B. Pesticide residues 
C. Antibiotic residues 
D. Excessive sanitizer 
E. Bacteria 

37.  The measurement of milk in the farm bulk tank is not affected by: 

A. An incorrectly calibrated tank. 
B. Warping of the bulk tank interior. 
C. Incorrect calibration chart of the type of tank 
D. Bulk tank is not level 
E. Butterfat content of milk 
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38.  Must bulk tank measuring sticks are calibrated to 1/10 Millimeter or: 

A. 1/32 of an inch 
B. 1/16 of an inch 
C. 1/40 of an inch 
D. 1/8 of an inch 
E. None of the above 

39.  If the milk is not properly agitated before taking a sample, the following problems can occur:  

A. Erratic butterfat tests. 
B. Variation in Somatic Cell counts 
C. Variation in bacteria counts 
D. B and C 
E. A, B and C  

40.  A bulk hauler’s ability to smell off-odors in milk cannot be affected by: 

A. Milk house odors 
B. Smoking or chewing tobacco 
C. Use of highly scented after shave or cologne 
D. Opening of the entire lid instead of the smallest port hole 
E. Checking for odor through the smallest port hole prior to agitating 

41.  When checking milk for appearance, any of the following defects would be sufficient reason to 
reject the tank of milk except: 

A. Bloody Milk 
B. Flaky Milk 
C. Extraneous Matter 
D. Bluish White Milk 
E. Stringy Milk 

42.  The freezing point of milk is determined to test milk for: 

A. Antibiotics 
B. Added Water 
C. Mastitis 
D. Sediment 
E. None of the above 

43.  If when checking the temperature of the milk in the bulk tank on every other day pickup, the hauler 
finds that the milk temperature is 55°F, he/she should:  

A. Make a note of the temperature on the sample and pick up the milk. 
B. See if the patron has finished milking within the last two hours.  
C. Reject the milk. 
D. Find the patron, tell him you will be back to pick his milk up if he can get it cooled down. 
E. None of the above.  
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44.  A wash tag must contain all the following information except: 

A. Date and time 
B. Place washed 
C. Hauler’s initials 
D. “Wash” and initials of person doing the washing 
E. “Sanitize” and initials of person doing the sanitizing 

45.  The sediment test is used to detect: 

A. Mastitis 
B. Antibiotics 
C. Bacteria 
D. Foreign matter in milk 
E. All the above 

46.  If the bulk tank agitator is running when the hauler enters the milk house, he/she should sample 
the milk: 

A. Right away. 
B. After an additional 2 or 4 minutes depending on the tank size. 
C. After an additional 3 or 7 minutes depending on the tank size.  
D. After an additional 5 or 10 minutes depending on the tank size.  
E. None of the above. 

47.  If the milk line on the measuring stick falls exactly between 2 numbers, always: 

A. Read the odd number 
B. Read the even number 
C. Take the number of pounds between the 2 readings, divide in half, and add the lower 

reading 
D. Read the lower number 
E. Read the higher number 

48.  Milk should not be picked up until how long after the last cow has been milked to allow the air to 
settle out? 

A. 10 minutes 
B. 20 minutes 
C. 30 minutes 
D. 1 hour 
E. 2 hours 

49.  Milk containing antibiotics can cause: 

A. Raw milk to spoil prematurely 
B. An off flavor in milk 
C. A lower freezing point 
D. Violent allergic reactions in some people 
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50.  The hauler should check all milk for the following before pumping the milk except: 

A. Odor 
B. Appearance 
C. Temperature 
D. Added water 
E. Foreign Material 

51.  The “BTU” or Bulk Tank Unit number on the hauler’s weight ticket is the: 

A. Producer’s patron number 
B. Assigned Interstate Milk Shippers (IMS) plant code for the group of farms in a milk shed 
C. Bulk tank serial number 
D. Same BTU number that is listed on the farm inspection sheet 
E. B and D 

52.  If a hauler forgets to take a sample from a farm bulk tank, he/she should: 

A. Take 2 samples from the next tank 
B. Make a note of it on the farm slip and notify a supervisor at the plant 
C. Not mention it to anyone, it’s not important 
D. Try to take a sample from the truck tank if possible 
E. Use the temperature control sample in place of the farm sample 

53.  Changes in butterfat content in milk can be caused by: 

A. Improper agitation of milk 
B. Cow breed, feed, stage of lactation 
C. Improper measuring of milk 
D. Variations in milk temperature 
E. A and B 

54.  The hauler’s test thermometer needs to be checked every 6 months and be accurate within how 
many degrees? 

A. 1°F 
B. 2°F 
C. 3°F 
D. 4°F 
E. 5°F 

55.  The bulk hauler’s job is important because: 

A. The hauler is handling a food product. 
B. The hauler’s sampling procedure can determine the value of the milk in a farm tank. 
C. The hauler has control over the milk samples until he delivers them.  
D. The hauler is responsible for keeping his bulk truck tank clean and sanitized. 
E. All the above.  

 

 

 



MILK HAULER’S TEST (ANSWER SHEET) 

6 | P a g e  
 

1349 

1333 

1321 

1302 

1285 

1266 

1247 

1236 

1220

 
1349  

1204 

 

 

Measuring Stick Conversion 
Fill in the spaces next to the scale with the appropriate lbs 

 from the chart. 

(10 points)  
 

1/32 in. 34 in. 35 in. 
 (lbs) (lbs) 
0 1194 1276 
1 1196 1278 
2 1199 1280 
3 1202 1282 
4 1204 1285 
5 1206 1288 
6 1208 1290 
7 1211 1292 
8 1215 1295 
9 1217 1297 
10 1220 1300 
11 1223 1302 
12 1226 1304 
13 1228 1306 
14 1231 1309 
15 1234 1311 
16 1236 1314 
17 1239 1316 
18 1242 1319 
19 1244 1321 
20 1247 1323 
21 1250 1325 
22 1252 1328 
23 1254 1330 
24 1256 1333 
25 1258 1336 
26 1261 1338 
27 1263 1340 
28 1266 1343 
29 1268 1345 
30 1271 1347 
31 1274 1349 

 


