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To all members

“Arlagarden Quality Assurance Programinéin the following referred to as Ar | agar den
establishesa number ofrequirementsapplicable taall farms thatsupply milk to Arla Foods.

Arlagarden is updatedegularly, partly to meet therequirementsand wishesfrom ArlaFoods
customers and consumernut alsoin orderto take into accounthosechanges in theonditions
and possibilitiesrelevantto the membesrs.

Arlagardenis applicableto suppliersin Denmark Sweden Germany Luxembourg Belgium
Holland Austriaandthe United Kingdom

Arlagarderversion6.0is in forcefrom 1" January2019. The latestand only validversion of this
documentcan be foundbnAr | a Webstdes.s ’

Arla Foods Quality Policy for farms

Thepurpose of Arlagarden is to implement ArlaoFd s ° ¢ u aon datryfarmg. @ hisi gaality
policy is basedn the following four cornerstones:

Milk composition
We strive toensure that the milk has a composititimat guarantee that the
finished producimeetst h e ¢ o nneedsvaad wiskses.

1. The milk must have a natural composition of fats, proteins, minerals and
other essential nutrients

2. The milk must have a good and fresh taste.

Food safety

We strive to offer consumers safe dairy products, which originate on the
farm.

1. The milk mushot containundesirablesubstances.

2. We mustensureagood hygienen orderto avoid the risk of

contamination and/or sickness

Animal welfare

We strive to meet theanimals b a s blagicap dng Ihavioural needs,
which willensuretheir health and welfare.

1. The animalsnust be healthy.

2. The animalsmust be kept and looked after insalitableenvironment

Environmental considerations

We strive to ensure that farming activitiese environmentally friendly and
respect nature

1. Farms must safeguarthe surrounding environmerdnd the cultural
landscaps.

2. Farms must optimise theexploitationof nutrients and use only a
minimum amount of chemical®ased on risk assessmagrinciples.

Version6.0 / January 2019 4



Arlagarden is part of our business strategy and marketing plan

Arlagarden is an important part of Arla Fooldssinessstrategy. Through ArlagardeArla Foods
guarantees thathe milk, likeanyother raw material,is produced in a responsible manner and is
of high qualityto meetmoderndemands. Thereforgt is crucialthat Arlagarderis continuously
developed and that allmembersdo their utmost to live up tat, sothat it remains arobustand
competitive quality programme.

Ar | a F o o d slésignhe fstureadairy, wisich wilbbring health and inspiration to the world,

in a natural way. Our mission is to ensure the highest possible value for our farmers' milk and
create opportunities for their wth. Arlagarden makes an important contribution to the
realisat i on of vigion hna migsmm d s’

Arlagarden also plays an important role in Arla Foods' Code of Condsmtkmbwn as "Our
Responsibility.

Arla Foodsmarketingstrategyis built aound the concept "Closer to Naturelhd this involves
milk production in different ways<Conformancavith Arlagarden ensureherefore the credibility
of Arl a Footthtedy mar ket i ng

Arlagarden is also udas a tooko inform customers and consumerba@ut howdairy
productiontakes plac®n the farm Arlagarderis thereforea mean of communicatiowith
consumergegardingfarm visits in-store activitiesadvertising etc.

Arlagarden is a registered trademark owned by Arla Foods amba.

Arlagarden isvailable aA r | a  Websitedvanviv.arla.comandwww.arlafoods.co.uk

Content of Arlagarden
Arlagarden isystematicallydivided into differentsubjects and containsn overdl description of

1 The most significarmegulatory requirements applicable &l members as food
producers

1 The aditional requirements that the dairy industry and the elected leadership of Arla
Foods have adopted

1 The ecommendations that Arla Foods enrages to follow.

Each topiccontainsa review ofapplicablerequirements which arecomplementedwith a brief
instructionfor their implementation Theserequirementsare written in bold andare
supplemented with the following indicatiomlepending on thie type:

1 Legakequirements fed).
1 Requirementsfrom the dairy industryor from Arla Foodsb{ue).
1 Recommendatioafrom Arla Foodsgfeen).

All requirementsdescribedin Arlagardensustainthe cornerstones of Arla Foodsuglity Policy
andor allowsArla Fadsto collectthe milkat the lowest possible cost

In addition to this gality assurance programme, a numbersafpplementarydocumentsare also
available (Seea more detailed description i&ection81).

Version6.0 / January 2019 5


http://www.arla.com/
http://www.arlafoods.co.uk/

Arlagarden does natoverall legislativeelemerts applicable to dairy farmssuch as the wholef
the BU Food Hygiene @ulations.Therefore,dairy farmers must also be familiarized wither
important documents such d$ndustry Code for Sethonitoringin DairyFarm$ (éBranchekode
for Egenkontrol maelkeleverende besaetninggr'Industry Coddor Selfmonitoring Regarding

Animal Welfare" (@ . N} Yy OKS1 2RS

~

F2NJ S3Syang \GlitaRce onY@®IR R & N.

Manufacturing Practices in Primary réduction” 6 & +dhiBg @&n god produktionspraksis i
LINR Y n NLINR RTrsé douyhéhiéantain rulesand guidince aboutfood hygiene, pest
control, training requirementsgtc., whicharealsosubject to control by thé.ocal Authorities

After eachsectionor chapterthere is a lisof the documengtion that isneededin orderto verify

conformancewith theserequirements.

Record keeping

Record keeping iequired whenLocal AuthoritiesconsultantsoAr | a Foods’ tccust or

follow up onArlagarden

Records mustbe kept for three years, unless otherwise specified within the paragraph
explanatorytext (see als@ection92). These documenticlude invoices andelivery notesand
must bemadeavailableduringan Arlagarderaudit, if requested.

A number of informéive documents and checklistan beavailable byMember Serviceapon

request

Example ofecord keeping requirements

Requirement Paragraph Where are records kept?
FeedinvoicesHelivery notes YES ﬁ; Record folder
Feedcomposition YES 113 Ly M KS esttzo
labelst
GM crops log YES 114 We do not grow GM crops

There must always beecordsavailableif “YESis written underthe "Requiremerit field. Trese
records are checked by the auditor duringAragarderaudit.

When the "Requirement" fields left blank it is optionalfor the auditeeto provide records to

supportconformance

Information and contact

Furtherinformation éout Arlagardencan be obtained afrla Farmersvww.farmers.arla.com
(in Danishpr by contacting Member Services on telephone {#@l5) 7643 4545.
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Member’s responsibilities
It is the member’s responsibility to comply with the applicable law at all times.
The dairy farmer is responsible for the milk that is delivered to Arla Foods.

All new dairy farms must be registered by the Danish Authorities (the CHR-register) before the

milk can be collected.
(Arla Foods requirement)

All dairy farmsmust be approvedh relation totheir conformancewith Arlagarden befor¢he first
collectioncan take placeThis also applies after a temporargase omilk collection

Member Services must be notified at least 14 days before the desired start or resumption of
milk collection. Moreover, significant changes in the milking times (e.g. from two milking/day
to three milking/day), must also be notified to Member Services one month before the planned

change.
(Arla Foods requirement

Modifications concerning milk collection conditions must be notified to Arla Foods.
(Arla Foods requirement

Major changes to buildings, installations agugoment involving milking and milk storageust
be notified toArla Foodslt is recommended thaMember Servicess informedalreadyat the
planning stage, in order to avordisguidedinvestmentsor additional cost@s a consequence of
Arl a Foods’ requi rtembéangoserlodkedd r ec ommend a

It is the member’s responsibility to make sure that the access road, milk collection area,
farmyard and milk storage room meet those requirements regarding milk hauliers’ good

working environment conditions.
(TheDanishWorking Environment Act Arbejdsmiljgloved )

It is the member’s responsibility to contact the Local Authorities as well as Member Services in
the event of any food safety or animal health risks, for instance if receiving feed in bad condition

or animals with contagious diseases.
(Food Hgiene Regulations)

Wishing for a fruitful cooperation.
Arla Foods
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1. Feed and water

We strive toachievea milk compositiorthat ensures that the finisproduct meesthe needs and
wishes of theconsumersFeedand waterof high qualityare essential fothealthy and productive
cows which produce milk of high quality.

11 Feed growing and purchasing

111 Livestock may only be given feed that complies with the relevant legal requirements.
(TheDanishAnimal Feedcto @2 RSNER ()2 Ff 2 Sy £ 0

This requirement applies to botome-grownand purchased feed~eed mustot contain,
for instance meat, bone or fish meal. If thieed is directly importd by thefarmer, this
must be registeredby The Danish AgriFish Agerféyb I (i dzZN® NK @S NP & (1 &8 NBf & S

Only feed from approved or registered establishmentay be purchasedSilage agents
must also be approved.

Delivery notes and invoices must bequested for each purchased batch. Delivery notes
must be kept as long as thmtch is in use. Invoices are to be kept for 5 years Gastion
92).

112 All purchased feed must be of good quality.
(Food Hgiene Regulations)

The purposs of this requirementare, among othes, to ensure agood hygienic quality as
well as toavoidthe presence ofindesiablesubstances ithe feed. Undesiablesubstances
are, forexample toxins derived from fugalgrowth as a result ofvrong storage contions,
or dioxins, which may be present in feed duetmtamination duringrroduction processs.
This requirement also applies to, frstance by-products from the food industry, coarse
fodder from feed suppling companies orgrains from other farms or agricultural
establishments

It is recommended thafeed supplies are requested tomake sure thatheir feeds are
produced in acordance with Arlagarden (sé&hapter4 for requirementsapplicable tathe
use ofresidual products).

The Danish Agricultural Advisory Servid@HGES has issued the doenent "Agreement
for the purchase of feed'¢ ! Tl I £ S 2 Y ) whidh can Be uFedl RSaNsupport
documentwhen showingconformancewith this requirement(see Section 91).

113 All feed must be purchased from approved suppliers, who openly indicate all

components contained in their feed.
(TheDanishAnimal Feedict 6 FBoderstoflovea ,dndustry requirementArla Foodsequiremeny

Purchased feed includdeed raw materials, compound feed (feed supplements), mineral
feed and milk replacer A full list of approved feeduppliersin Denmarkis available from
The Danish AgriFish Ager{cfMaturErhvervstyrelsén)
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Feed may only be purchased frasompanies and agricultural establishments that have
signed a voluntary agreement with the feed industry and SEGES (Cattle division)
confirming that it is free from aflatoxins and animal fat. A list of companies that have
signed the agreement is availaldewww.landbrugsinfo.dk

Grains are excluded from this requiremeartd maytherefore bepurchased directly from
other farmsor agricultural establishmest

Allfeed must belabelledin Danish, with a descrifan ofthe raw materialghat this
contains (h decreasingercentageorder) and can be displayesh the packagingr as a
separate document. This is emsurethat the feedisused properly.

114 The cultivation of genetically modified (GM) crops must comply with all applicable legal
requirements.
(Food Hygiene Regulations)

In order to be able to grow GM crops, approval must kentgd by theLocal Authorities

GM crops musbe securely stored and kept separdtem other crops|f GM crops are
grown, this must be reported to The Danish AgriFish AgémtaturErhvervstyrelsén)

Record keeping requiremengectionll:

Requirement | Paragraph Where are records kept?
Feed invoiceslelivery notes YES ﬂ;
. . 111
Listof feeds beingused 112
Feed composition YES 113
GM crops log YES 114

12 Feeding

121 Animals must be provided with adequate quantities of feed and water of good quality.
(TheDanishAnimal Protectio Acto Myreveernsloven,-oodHygiene Regulationgrla Foods requirement)

The £ed given tahe livestockmustensurean adequate and balanced nutritional intake.

Feedand watermust be fresh and of good quigl. If water for animal consumption is
derived from private water supply, an analysisst be carried out every 5 yearsassure
that it hasdrinking water quality

Animals must be fed according to thepecificneeds andthe feeding must bgerformed
in ahygienicmanner.

All animalsover 14 daysof agemust have free access to fresh drinking wadeall times
andin abundantquantities.Calvedess thanl4 daysof agemust have feed and water ad
libitum (see alsd Danish Recommendatiohsad § I Y & 1 ! Yy)dsSued bighe PamiShNE
Agricultural Advisory ServicéSEGEY).
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The tlorination ofthe drinking waterthat is given to the livestocks permitted provided
that the concentraton of chlorates does not exceedhe one in nunicipal water andhat
this practiceis included in the farm HAC®RBsed management system

122 Dairy cows must not be given feed that may have a negative impact on the quality of the
milk.
(Arla Foods requirememyrla Foods recommendation)

The use of ded that may negativelyaffect the taste and quality ofhe milk must be
minimised or avoidedExample®f such feed are orange pulp fodder kale, cabbage and
onions. It is recommended that feed with a high concentration of spasedso avoided, as
this may increase the risk of presence of spores in milk.

Insecticidetreated graingmaynot be used as feed.

Whenusing crop protectiorchemicds on cropsintended tobe usedasfeed, the interval
between application and harvestust comply with legal requirements. (See also Chapter

4).
Record keeping requiremengectionl2:
Requirement Paragraph Where are records kept?
Water analysigprivate well) YES 121
Feedngplan 121
Feedanalysis 121

13 Conservation/drying and storage

131 All feed must be conserved/dried, stored and handled in such a way that their quality
properties are not compromised.
(FoodHygiene Regulationgrla Foods requirement)

Feedsmust not be contaminated with soil, manure @ny other undesirablematerials
Secial attentionmust be paidwhen usng moist feed, e.g. byproducts from the food
industry.

Feedstorage areas and equipment mus¢ kept clearand in good conditionThere must

also be apropriateconditionsfor the access tsilosandother storageareas.All feedsand

feed supplements must be safely stored and kept separate from crop protection agents and
other chemicals Feed storage areas mubt inaccessibleto livestock vermin or wild
animalsand must notcome into contact witifeed intended for other species, which may
contain, for instance animal fat If necessary, pestontrol programmes and/oma better
maintenanceof the storage areamust beestablishedn order to avoidpestinfestatiors.

(Seeparagraph(367)).

10
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2. Livestock

We strive to producehealthy milkfrom healthy animalsAnimal poduction must therefore take
place insucha way thatboth animal health and welfarare enhancedDaily supervision and
care must be ensured from birth to slaught®ieterinary medicinal produci@reto be used only
for the treatment oflivestockand always under veterinary supervision.

21 Animal welfare

210

211

212

213

All stabled animals must be supervised daily, while grazing livestock must be checked

regularly. All animals must be handled with care.
(TheDanishAnimal Protection Aah Byreveernsloven,Council Directive 2B/119/ECon the protection of
calves Arla Foodsequiremenj

Animalsmust befed, watered andooked afterin such a way thaheir needsare fully
met. All calves and youstersthat are not fedwith automatic feeding systems or ad
libitum must be able to eatbgetherandrestat will. Animals that aresickor do not thrive
must be treatedaccordingly

Newborn calvesnust betaken care ofs wellas givercolostrumat the right times and in
sufficient amounts.

Calves must be able feeely see and touch other calves. This requirement will be audited
according to the national guidelines.

Deleted.

Calves must be anaesthetised before dehorning.
(TheDanishAnimal Protection Aad %1& NS @n Njjat 23Sy ¢ 0

The cehorningmaybe performedby farm staff oncea veterinarian hasanaesthetizedhe
animal Calf IBnos mustbe recorded in theletention sheef veterinarymediciral
productsrecord.

Animals must be kept clean, well-groomed and with hoofs in good condition.
(FoodHygiene Regulations)

Animalsmust, for instance, not show faecabntaminationon legs or udders.

Livestock must bprovided with regular hair and hodfimming and musbe kept free
from external parasites.

Cowsmust show aradequate body conditioraccordingo their stagein the lactation

stage Weight and body conditiom calves and yourgiers must behe appropriatefor
their age and size.

11
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214 Itis recommended to allow livestock to graze on pastures, when this is beneficial to their
health and well-being.
(Arla Foods recommendation)

It is recommended that livestock is allowed to come out and grazpastures. Grazing
animak are easily noticeabléo consumers anautsides, having therefore a very positive
influence onthe farmers and Arla Foods' image.

However, aimal welfareisfirst and foremost Grazings no longebeneficial toanimalsif,
for instance, the passageways fhe livestoclget muddy in rainy periods, which meguse
health problems.

Record keeping requiremengection21:

Requirement Paragraph Where are records kept?
Veterinary medicinal producteoords YES 212
Detentionsheets YES 212

22 Healthy animals

221 Farmers should participate in performance schemes or similar control schemes.
(Arla Foods recommendation)

222 Farmers should participate in an ongoing assessment of animal health and welfare, in

collaboration with veterinarians and other relevant advisors.
(Arla Foods recommendation)

223 When animals suffering from pathological conditions are identified, measures must be

taken in order to improve the general health of the whole herd.
(Arla Foods requirement)

Animals suffering from pathological conditiomsist beexamined andreated when
necessary. In those cases where an acute treatmenhe@fnémal or group of animals is
not enough to solve a specific healthuss an actionplan of preventive measures must
also be developg@and implemented in ordr to decreasats incidence and severity

224 It is recommended that breeding programmes have a holistic approach, where animal

robustness, health and productive capacity are all taken into consideration.
(Arla Foods recommendation)

225 Animals with known genetic defects that may have a negative impact on them or on the
quality of the milk must not be included in breeding programmes. Breeding strategies
must not involve genetic engineering, cloning or any other equivalent technology. It is

recommended to breed animals that are genetically polled.
(Industry requirement, Arla Foods requiremekita Foods recommendatipn

12
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226 All live animals intended to be moved to a different location must be fit for transport.
Livestock intended to be slaughtered can only be sent to approved slaughterhouses.
Euthanasia or emergency slaughter of animals must only be performed by trained
individuals.

(Regulation on the Protection of Animals During Transport, Food Hygiene Regulations (EC) No. 852/2004 and
ypokHnnan: GKS 5FyAakK {fldAKISNI YR 9dziKFylFaixl 27F 1y

Record keeping requiremengection22:

Requirement | Paragraph Where are records kept?
Reference to contract cigreement
) : . 222
with animalhealthadvisor
Inseminationrecordsor registration 224
block 225

23 Veterinary medicinal products

231 All veterinary medicinal products intended for livestock as well as any related equipment

must be stored safely.

(Order No1532 of 13 December 2016n use of/eterinary medicinal products amdficial controlsandfood
businesseselfmonitoring of residue leveldpBekendgarelse nr. 1352 af 29.o0member2017om dyreejeres
anvendelse af leegemidler til dyr samt offentlig kontrol og fadevarevirksomheders egermkargo
restkoncentrationed)), Arla Foods requirement)

Veterinary medicinal productsiustbe stored safelyat all times, sdhe risk oftheir
misuseor of contamination of feedr milkfrom theseisavoided

Ideally, nedicinesshouldbe keptin aplacewhere no milk is storedndwhere no milk or
animals are hadled. However,in casethey are thesemust be kept in a locked banet.

232 Livestock may only be treated with approved and registered veterinary medicinal

products, or with homeopathic and herbal products, of which the content is known.

(Order No. 1532 df2" December 2016n use of veterinary medial products and official controls and

food businesses setionitoring of residue levels,Bekendgarelse nr. 1352 af 29. novemi&¥17om
dyreejeres anvendelse af leegemidler til dyr samt offentlig kontrol og fadevarevirksomheders egénkontro
med restkonentrationel))

Medidnal treatments of livestockmayonly be carried out in those circumstances and by
those personslescribed in the relevant legislation

All treatments must followthose instructions described by the faneterinarianas well as
comply with the applicabldegislative requirements iterms of use and register.
Registration records must be available for at least 5 years.

The gproval and registration ahedicinal productsntended for veterinary usare
carried out by theLocal Authoriies Forproductswithout veterinarian prescription€.g.
herbalproducts),suppliess mustprovethat these areapproved and registered, for
instanceby providingthe packagdeaflet or a copy othe marketing authorisation

13
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233 Milk from cows under medicine treatment must not be supplied to the dairy. All treated
cows (included antibiotic treated dry cows) must be clearly identified and milked last or

by using special milking equipment, and their milk must be stored separately.
(FoodHygiene RegulationgheDanishMedicines Acbt Lléeeegemiddelloven,Arla Foodsaquirement Arla
Foodsrecommendatioh

Milk from cows that have been treatealith veterinary medicinal product®r which a
withdrawal periodhas been establishedyustnot be delivered to the dairyntil this
period has expired.

Medianal treatments andwithdrawal period must be monitored andwvhennecessary
adjusted in order to avoid the risk oésidues inmilk. Withdrawal period shouldbe
extended for instance, whenhe treated cow producgless milk than usual.

Those animalthat need tobe milked separately must belearlyidentified, both in
conventional milking systems andestablishments with AMS. Animglacluding dry
cows)under antibiotic treatment must be marked with two ré@ndson ther ankles
before the first treatmentln establishments with AM$esebandscanbe attached to
the tail.

All livestock under treatment must be clearly identifigutdughout the wholewithdrawal
period. Incomputerizedmilkingsystemstreated cowsmust be registeredbeforethe
treatment begins

Awritten proceduredescribinghow all treated animalsare identified, registeredhandled
andmilkedmust be in place. Teproceduremaybe elaboratedtaking as a referencéne
document “ S@%kker nmalkding jwhiah tan be&lownloaded fromthe Arla
Farmerspr by seeking advice from tHganish Agricultural Advisory ServicEEGES)AI
staff involved in the milking routines must be familiarised with these procedures.

Whenmilking treated animalsit is recommended taseequipment(bucket milkers,
milking clusters and pulsators) thiatintended only for thigourpose By doing so, it is
ensured thatthis milk is kept separate from thmilk delivered to the dairgt all times
Thevacuum supply to the bucketilker must beconnected to the pulsator lineever to
the milk line All equipment must béhoroughlycleaned after use.

Individualidentificationis optionalin those establishments wherthe animals that are
under medicinal treatmenare keptin an isolated building anchilked withseparate
milking equipment Themilk from these animals must also b®red in a sparatebulk
tank (not intended to be delivered to the dalry

Milk suspected to contaiantibiotic residuesnustnot be delivered to the day. If in
doubt, this can be tested eitlr at the dairy or on the farmgs described in the pamphlet
"Quick test for antibiotic residueg"Hurtig test for antibiotika ,)ssued by théanish
Agricultural SKEGBS) sory Service (°

234 Deleted.

14
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235 Antibiotics must not be used for preventive purposes, but only to cure or alleviate

diseases.
(TheDanishMedicines Aco[an ASYA RRSt f 2 Sy ¢

Only veterinarians may diagnose and treat livestock with antibiotics.
These treatments must bgerformed following their instructions.

236 Antibiotic treatments of dry cows must be focused on each particular cow.
(TheDanishMedicines Acbt Lléieegemiddelloveh,Arla Foods requirement)

Dry cowsnustonly be treated with antibiatswhen the veterinarian haslentified a need
for it. All such teatments must be recorded.

237 Animals must not be given hormones with the purpose of boosting growth or milk yield.
(TheDanishMedicines Acb Lléieegemidelloverg )0

238 Livestock is only treated with hormones that are approved and registered as veterinary
medicinal products for the treatment of diagnosed pathological conditions in specific

individuals.
(The Danish MedicigeActo lieegemiddelloven)o

239 Hormonal synchronization of the oestrus may never be practiced in lactating animals.
(Arla Foods requirement)

Oestrus synchronization consists of two injections given to a group of animals 9 to 11 days
apart. This requiremnt does not prohibit ordinary reproduction contrpkactices(heat
induction is allowed on individual animals).

Record keeping requiremengection23:
Requirement | Paragraph Where are records kept?
232
233
235
Animal medicine records YES 236
237
238
239

“ &e milking YES 233
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3. Dairy farm

Farms mustgivea good impression to visitorgy farm it isunderstoodall production buildings
as well aghe land associatedo them.

31 General

311

312

313

Dairy farms must give a good impression to visitors.
(Arla Foods requirement)

Farms mustinspireconfidence andjivethe impression thathey aresafeplacesto
produce food. The farmyard and the road leading to the fanostbe easilyaccessible
andkeptin good conditim. Waste such as packaging, old plastic andtal scrapmust be
assembledand disposed ofegularly

All buildingsmust either bekept ingoodcondition orremoved.

Waste must be disposed of in accordance with Local Authorities’ instructions. However,

other collection systems may also be used.
(TheDanishEnvironment Protection AdtaiA f 2 DD S a | @ [FaocBHydiedeiRegulat®nsE 0

Hazardous wastmust be handled and stored such a wayhat animals staffor visitors
do not getinjured or the milkis contaminated. Examples of hazardous wastewasteoil,
oil filters, solvents and medicah products

Hazardous wastenust be handled and disposedinfaccordancevith instructionsfrom
the authorities

Appropriate facilities and resources must be in place in order to be able to milk the

cows in the event of a power outage.
(Arla FoodseaquirementArla Foods recommendation)

In order to safeguard animal welfare, it is imperative that the cows can also be milked in
the event of a power outage (see also paragraph (p13)

All farms must have either emergency power supply (generator) nrstvtorthy written
plan for how the situation will be handled in case of power failure.

This can be achieved by complying with at least one the following:

1. There is a socket for an emergency power supply and an agreement is in place for the
loan/lease of gower supply system that can lmennected within 6 hours of the
power failure.

2. The herd has no more than 15 cows (according to the official register), which can be
milked by hand.

3. There is a tractor/engindriven vacuum pump, fitted with the necessary gouent to
run the milking system.

4. There is a documented plan for effective management of the milking operation in the
event of a power outage.
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An emergency power supply system should be established when constructing new
buildings. Automatic feeding systersbould also be connected to this in those situations
where a power outage makes the feeding impracticable.

It is recommended that generators are checked regularly.

32 Milk handling and storage

Facilities where milk is handleat storedmust comply with regulationfor handlingand
storage of foodstuffsThese facilities includde room (traditionally called the milk storage
room) with the outlet from the storage tank, whereas the storage tank is placed partly or
totally insice ortotally outside, but with all accesses from inside

321 The milk storage room must be kept in a good hygienic condition as well as clean, tidy and

free from domestic animals, rodents and flies.
(FoodHygiene Regulations)

There must bedirect access to the milk storage roowithout having towalk through the
cowshed

Besidedeingkeptin agood hygienic conton, clean, tidy andvith aclean smellthe milk
storageroom mustbe well ventilated angbrotected against pest#Animalsare not allowed
here at any time.

Windows and doorare tobe kept closed oscreened There mustbe no direct access to
the toilet from the milk storage room.

Equipment intendd for the milk feeding of calves may be present in the milk storage room,
as long as this is thoroughly cleaned after use and the room is kept in a tidy condition.

Member Servicesnust always be contactetiefore building orrebuilding of the milk
storage room

(See industry cods.

322 Walls, ceilings and floors must be easy to clean and disinfect in the milk handling and

storage facilities.
(Food Hygiene Regulations)

Walls ceilingsandfloors must bewhole, water-resistantand easy to clean. The floor must
be seltdraining and the drain must bi@ted with awater trap.

For more information, the documeriGuide for thesetting upof milk storage roord'

(¢ + S @irig SiMiretning af meelkeruéhmay be consulted

323 The milk storage room must be fitted with facilities that provide sufficient hot and cold
running water.
(FoodHygiene Regulation&rla Foods rguirement)

This appliesgo activities such apre-rinsingand waslng of the milking equipment andhe
bulk tank.
(See industry codes).
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324 All accesses to the milk storage room must be fitted with doors.
(Food Hygiene Regulations)

All access points to the milk storage rogntludingfrom the cowshedor the milkingarea,
must befitted with a door. Doors mugtreferablybe selfclosing andnust close tightly in
orderto prevent rodentsand other animalérom entering Doors must remain closedhen
not in use

(See industry cods.

325 Only products intended for the handling of milk may be stored in the milk storage room,

provided that these do not represent a risk of contamination.
(Food Hygiene Regulations)

The milk storage roonmust not be usedor the storage oproductsthat are not intended
for the handling of milkProducts that cannot be identified must be removed.

Detergentsand disinfectantsnust be storedsafely,sothat the milkdoes not get
contaminaed, for instanceshouldthese tip overOnly detergents and disinféants that
are inusemaybe dored in the milk storage roongs long as they do not impede or
difficult the cleaning of walls and floors. All containers musptmperlylabelled so tha
their content can beeasilyidentified at all times.

(See industry cods.

326 Chemical pesticides, such as those against flies, must not to be used in the milk storage

room.
(Arla Foods requirement)

Glue/mechanical traps or UV traps are a good alternative to chemical pesticides, provided
that they are placed in such a way that there is no risk of contamination of the milk.

33 Milk cooling tank (bulk tank)

331 Itis recommended that the bulk tank is fitted with an alarm, which in addition to the
alarm function it can also continuously record milk temperatures and cleaning

processes.
(Arla Foods recommendation)

A tank alarms a compugrizeddeviceinstalled n or near thebulk tank whichmonitors
and recordghe condition ofboth the milk and the tanktself, as well as any possible
incidentsthat may occurA tank alarms a fully automatic devigavhichunder normal
circumstances does not need to bperated and that can be integrated into the cooling
tank control unit.

The purpose of the tank alarm to visualizemonitorand document milk storage
conditions thus contributing tanaintaininga goodmilk quality.Monitoring
measurements can be used as recoofisonformance
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The tank alarnshows both acritical andan informativewarning Normally, citical
warnings cannot be reset before the milk is collected and it therefore provigelkaulier
with useful information about any possible abnormalities during the cooling/storage
process since the last collection.

Itis thef a r nresponssbility to takehe appropriateactionif the tank alarm goes off.

Contact Member Services for more information about requirements and purchasing of
tank alarms.

332 If the bulk tank is replaced, the new tank must be fitted with a tank alarm.
(Arla Foods requirement)

Bulk tanks that have been produced afiéfMarch 2007must be fitted with a tank alarm.
All tank alarms installed beforé'March 2007 are approved.

Tank alarms thahave beerinstalled after ¥ March 2007mustshow thefollowing critical
alarms:

! Poweroutagefor over30 minutes?!
! Nostirring forover60 minutes*
1 Milk temperatureabove 9 °C foat least3 hours !

1 For a onsecutiveperiod

The tank al arm must Alfewclhfnii lc atl h & preeecq U ii rcearma rotn
GuaodAd | i st of approved fGae&@lBy B Olsh pebvi aeirls-
abbg contacting Member Services.

333 Only approved refrigerants may be used in the bulk tank’s refrigeration system.
(TheDanishEnvironment ProtectivActoaiA f 2DDH Sa 1 efii St asSat 2dSyéo

Refrigerants R12 and R22 (HCF€harmful to the ozone layeand therefore their use is
not permitted (neither in new installations nor as recycled refrigerant or “tgg in
existing tanks).

The mostwidely usedrefrigerantsin milk cooling systems ai¢FC 134a and R4Q4ehich
are also very powerful greenhougass The trend ishereforetowards the use of
natural refrigerantssuch as propane. All refrigerants must be handteduch a way that
any potertial risk of release to the environmens avoided

Therefrigerantin use must be indicated on the tank or in ttemk log.
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334 The bulk tank’s cooling system with more than 5 tons CO2 equivalent refrigerant must
undergo a leakage test annually, within 12 months of last recorded check. This test must

be performed by an authorized refrigeration company.
(The Danish Food AG@GDR S O NJSt 2 O3Sy ¢

The kakage ofefrigerant may affect the performance of the cooling systesiwell as
harm the environment.

All bulkt a ndodirig system must undergo a leakage test according to the intervals
described in EU/517/2014.

In addition to the compulsorieakage test, it is recommended that the cooling system is
regularly servicedThe odcome of theleakage tesmust be recorded in the bulk taré&g
or service report.

335 When a bulk tank is scrapped, the refrigerant must be extracted by an authorized
refrigeration company.
(The Danish Environment Protection AGDR S @ N6t 2 Sy £ 0

Refrigerants must be drained ouof the bulk tankcooling systen before this is scrapped
or sold.This operation must bperformedby an authorized refrigeration company, which
must be able to document the type and amount of refrigerant handled.

336 Water supply, washing facilities and cleaning agents must ensure an efficient and
satisfactory cleaning of the bulk tank. It is recommended that cleaning agents are free

from chlorates.
(Food Hygiene RegulatiorArla Foodsequiremaent, Arla Foods recommendation)

In order to minimize bacterial growth, tHaulk tankmust be thoroughly cleaned every
time thisis emptied.

A prerinse of the cooling tank &5-38 °C followed byawashat higher temperatures(60-

80 °Cmeasured at theend of the wash for a minimum of 5 minutes, provides good results.
An adequatewater volumefflow and temperaturethroughoutall the cleaningprocessas
well asmaking use of thappropriatedetergensin their correct dosagenust alsobe taken
into consideration

In order toensurea sufftiently high watetemperaturethroughout the entire teaning
process, this must bef 85-90 °C at the inlet. The washing must be completed before the
temperature of the watedrops below 42C (measured at theutlet). This temperature
must therefore bemneasured regularly. It iikcommended to meage water

temperatures at inlet and outleat least once a month.

Cleaning agentand disinfectantsnust berinsedbefore thecoolingtank can befilled up
with new milk

5-step washes, wheracidic and alkalinagents alternate, is the most effective
removing milk residues and debri$f needed, i is recommended thathe cleaningis
followed by dsinfection in order todestroyany remaining bacteriar inhibit ther
growth.
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Products that are intended for the cleaning and disinfection of milking equipment and
surfaces must not contain quaternary ammonium compounds (QACS).

It isalsorecommendel to have awritten procedure in placedescribing how the cleaning
of the cooling tank must be carried oee supporting documents for suggestions about
washing procedures.

We recommend usingehning agents that are free of chides. The use of such products
reduces the environmentaimpact of farming activities and improves the working
environment

Jeaning agentshouldbe approved by th&wedistorganization Good Che mi c al
( Bra Kemratl ) .

Record keeping requiremengection33:

Requirement Paragraph Where are records kept?
Sign on tank oservice reportlog YES 333
334
Service reprt/log VES 335
Regular monitoring dfinal washing
water temperature(not below42°C) YES 336
Monthly monitoring of wasting
water temperature atinlet and 336
outlet
Description of wasing procedures 336
21
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34

341

342

343

Milking equipment

Milking pits and controfoomsin AMS arealsoplaces where fodstuffs are handled and
therefore equivalentequirementsasin milk storage rooraapply.

Milking equipment and bulk tanks must be made of materials that are resistant to

corrosion and are approved for food handling.
(The Danish Food AG@GDR S I NJSt 2 Sy ¢ 0

All suppliers of ntking systers must be able tgrovetheir compliancewith the
applicablelegislation.Allnew componentsto befitted in the milking systenafter
servicingor reparationmust bear the symbol‘food contact materidl (see Section 919r
show anequivalentsymbol or labellinglt is also accepted that thisasly stated inthe
delivery note

Thedemanded labellinglemonstrateshat spareparts do not contairphthalates, a
pladiciser used in plastics andibbers.Phthalatesare suspectedo act as endocrine
disruptors in animals and humans.

(See inlustry cods).

Milking equipment must be well maintained and in such condition that the risk of both

milk quality and animal welfare issues is reduced.
(FoodHygiene Regulation#rla Foods requirement)

Milking systers mustbe serviced regularlyThe eplacement ofiners hoses, brushes (in
someAMS)andall other related equipmentmust be carried ouais described ithe
providedinstructionmanual

The service of the milkinggystem can be performed by the farmes long as records are
kept. These records can e the form ofservice repors or logs.

By servicing the milking systgmeriodically issuedike for instancepoor vacuum
performance or abrasn ofrubber partscan be minimized, contributing therefore to
maintaining an acceptabledder health bacteridcell countandorganoleptic qualy.
(See industry cods.

The quality of the water that is used in milking and cleaning operations must comply
with the standards set up by the Local Authorities.

(Food Hygiene Regulations)

The waterused forthe cleaningof the milking systenmust be of potable quality. This

ensured by having a direct municipal watepply or, in the case of private wells, by
undertaking annual water analyses.

(See industry cods.
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344 Only disinfectants that are approved by the Local Authorities may be used.
(Food Hygiene Regulations)

All dsinfectantsthat are intended to be used in milk production operations must be
approved by thd_ocal Authorities
A link tothe full list of approved disinfectants can be found un&esrction91.

(See industry cod®.

345 Water supply, washing facilities and cleaning agents must ensure an efficient and
satisfactory cleaning of the milking system and related equipment. It is recommended

that cleaning agents are free from chlorates.
(Food Hygiene Regulatior&la FoodsequirementArla Foods recommendation)

Milking facilitiesmust be cleaneafter each milking. AMBiust be cleanedat leasttwice a
day, which also incluesfilter change It isrecommenakd, though, that the cleaning and
filter change arecarried outmore frequently.

The temperature of the ashing watemustneverdrop below 42°C alsotowards the end
of the washimg cycle. Thisemperature must be measured regularlyis recommended
that washingwater temperatues at both inlet and outlet areecordedat least once a
month. These records must be available upon requéSeeparagraph(336) for more
detailedinformation about wahing procedures).

It is recommended to have a written procedure in place, describing how the cleaning of
the milkingfacilitiesmust be carried out

Products that are intended for the cleaning and disinfection of milking equipment and
surfaces must notontain quaternary ammonium compounds (QACS).

We recommend using cleaning agents that are free of eltdsr The use of such products
reduces the environmentaimpact of farming activities and improves the working
environment

Cleaningagensyust be approved by the Swedish or ge
( Bra Kemratl ) .

(See industry cods.

346 Farms equipped with AMS must meet specific regulations in force.
(Industy requirement, Arla Foods requirement)

AMS stamls for Automatic Milking System&MSmust, asfor 15t January 2006:

1 Automatically identify abnormal milk from individual cows, with the same
accuracy as perisual inspection (prenilking)
1 Automaticallydiscardabnormal milk before or during milking.

(See industry cod®
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347 Milk pipes should be as short and insulated as possible in order to minimize the risk of

any potential milk quality issues.
(Arla Foods recommendation)

The use ofong milk pipesallows the formatiorof free fatty acids (FFAs), whiaaycause
undesirable changes in the tasté the milk This also reduces the flow through the pipe
and decreases thtemperature of thewashingwater, which may reduce the efficien@f
the cleaningand thereforeresultin an increasetbacterial growth inside the pipes.

It is recommended to insulate the midonduits, as fluctuations in ambient temperatsgre
maymake it difficult to maintain thedealtemperaturefor both milk and wakingliquids

Pipe angles and bends musie avoidedas far as practicable

Record keeping requiremengection34:

Requirement Paragraph Where are records kept?
Replaementof rubber parts and YES 342
control of vacuunperformance
Water analysigprivate well or 343
municipal supply YES
Invoices or delivery notes YES 344
Periodic verification that thénal
temperature of thewashingwateris YES 345
above 42 °C
Monthly checkof washing water 345
temperatures at itet and outlet.
Descmption of washing procedures 345

35 Milking

351 All milk delivered to the dairy must have a normal composition.
(Food Hygiene Regulations)

Milk with visibleabnormalitiesor from cowsin the beginning of thdactation mustnot be
deliveredto the dairy.Normal milk is produced by the cow approximattiyee days after
calving (fivamilkings, withtwo milkings a day). A milk production ofl® kg also increases
the risk of unsatisfactory smell and taste

The milk must bénspectedprior milking, either visually or in some other suitable nreer.
All requirementsapplicablein AMSmust be complied with.

The milk must be filtered beforbeing pumped into the bulk tankilk from cows with
symptoms of infectious diseases or poisoning may not be delivered either.
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352 Teats and surrounding areas must be thoroughly cleaned before milking.
(Food Hygiene Regulations)

Teats nust be wipeddown thoroughly before milkingin order to removeany possible
dirt, manure or spores By doing sahe risk ofbacterialcontaminationis minimised,
avoiding thereforeatoo highcell countand spore concentrations in milk.is also
important that teats are free from any residual teat cleaners before millkdkideast one
clean cloth must be &l per cowBrushesor similarmay alsde used irestablishments
with AMS.

353 Veterinary medicinal products, udder and hoof care products as well as disinfectants

must be used in such a way that the milk is not contaminated.
(Food Hygiene Regulatiorsla foods requirementrla Foods recommendation)

Livestock must not be given veterinary medicinal proddctsngthe milkingprocess
However, the use of oxytocimoth before andduringmilking is allowed.

All products for udder preparation must be approved and used according to the
manufactures instructions. The products used before milking must be wiped or washed off
before milkng.

Hoof washes and disinfectamsust beappliedbefore or after milking.

Udder and hoof care products, as well as products intended for the cleaning and
disinfection of milking equipment and surfaces must not contain quaternary ammonium

compounds (QAS].

Surfaces in rooms adjacent to areas where milk is handled may still be washed/disinfected
with these products, as long as special precautions are taken to avoid the contamination
of the milk.

All products that this requirement applies toust be appoved by thelocal Authorities
(see Section91 forfurther information about where to finé full list of approved

products.
Record keeping requiremengection35:
Requirement Paragraph Where are records kept?
Invoices or delivery notes YES 353

36 Cowsheds and other buildings

361 New buildings and major renovations of existing buildings for cattle must be in the form

of loose-housing systems.
(DanishLaw on Housing of Dairy Cattiédov om hold af malkekvaggod

According to the DanishLawonHous g of Dairy Cat Ltov@nhalchad t he
malkekveety ) , it is not al | -apsegstemstaftersidulyi2016. Tiepr e X p «
systems must not be used aftet July 2027
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362 Stalls must be kept clean and animals must be provided with soft and dry bedding.
(DanishLaw on Housing of Dairy Cattiédov om hold af malkekvaégCouncil Directive 2008/119/EC on the
protection of calvedndustry requirement, Arla Foods requirement)

By soft it is meant that the materi#the bedding is made of can adapt to the shape of the
animal to some extent. Beddings must also be of good hygienic quality.

Beddings must be kept dry and free from manure and feed leftovers.

All calves under founveeks of age must be provided with beddiso that the bed is soft.
CaVles over foumeeks of age should also be provided with bedding so that the bed is
Ssoft.

363 Cowsheds must be fitted with calving pens when constructing new buildings or

undertaking renovations.
(Arla Foods requirement)

Allnew or converted cowsheds must be fitted with an isolated areatferhousing of
calving animalsSick and calving animadseto be keptsegregated

364 Calves under six months of age must not be tied up.
(The Danish Amial Protection Act 518 NS @n Njjat 23Sy ¢ 0

365 Cowsheds and other buildings involved in milk production activities as well as grazing
fields and pathways must be kept in such condition as to ensure a satisfactory
performance of milking operations and an adequate hygiene and animal health and

welfare.
(Food Hygiene Regulation$ieTDanistAnimalProtection At ¢ Byrevaernsloveh)o

The risk of direct or indire¢tarmto animalsby the surrounding environmemhust be
minimised.Floors(includng stall floors) must be smooth and nshppery.Sheds must be
adequately ventilatecnd provide suitable climatic conditiorfer the livestock, which
includeswindows or other openings for daylight.

Cattle pathwayshat are inabad conditon maycausehoofinjuriesor other pathological
conditions.These may alsimcrease the risk of spores in milk from dirty udders.

366 The milk collection area must be kept clean and it must be located away from cattle

pathways in and out the cowshed.
(Arla Foods requirement)

The milk collection area is the area where the tank truck is statiovigte the milk is
being collectedas well as theoom needed for thehaulierto operate, whichincludesthe
area around the tank truck ahup to the milk storage rooni.hefloor by thecollection
areamust bemade of concrete, asphalt, washed gravel/shingle or similar and must be
keptclean and free from mud and manure.

The suctn hose must be kept cleam orderto avoidthe risk of diseasspreading
between farms.
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367 Measures must be in place to minimize the entrance of insects, rodents and other pests
into the milk storage room. If the presence of pests has been verified, pest control

measures must be taken.

(Food Hygiene Regulations, The Danish Environment Protectiondigibeskyttelsesloven)o

If poisons are used as a pest control methibds importantto make sureéhat they are handled
in such a &y that there is no risk of contamination of aninfie¢d or for animals or humasnto
be harmed.When pestcontrol measures arén place,these must be recorded. Records must

be kept for at least 5 years.

368 Poultry and pigs must be kept separately from housing/production facilities covered by

Arlagarden.
(Arla Foods requirement)

Record keeping requiremengection36:

Requirement

Paragraph Where are records kept?

Agreement for pestontrol services
(when necessary)

(YES)

367

37 Disease transmission control

371 All cattle must be tagged and registered.
(DanishLawon Diseasgand Infections in Animalé[¢2 @ 2Y &&3IR2YYS

Cattle must be tagged according to EU and national legislation.

23 AYTFS1iA2YyS

372 Members of the staff, especially those involved in milking and milk handling operations,
must maintain a high level of personal hygiene at all times, including wearing clean
clothes and washing hands as needed.

(Food Hygiene Regulations

Thepurpose of this regirement is toreduce the risk ofontamination of the milkrom the
milker, minimizingtherefore the risk oftransmissiorof diseasdo humans or animals.

There must be facilities for washing haradsilablein or in the immedig vicinity of themilk
storage roomas well as in the area whetke cows are milked

373 Persons who may pose a risk of disease transmission to humans or animals (either

directly or via the milk) must avoid taking part in milking or milk handling activities.
(Food Hygiene Regulatiorla Foodsequirement)

In order to prevent disease transmission, it is recommended that the milker wears coating
gloves (e.qg. thin disposable glovd§}he milker has woundm his or her handghe use of
disposable glovels compulsorylt is also important to bear in mind th#tosepersons

who come from or have been travelling to certain countries may pése a risk of
transmission to other people or animals.

374 A 48-hour quarantine period must be respected between visiting farms located in
different countries. This applies to both visitors and farm staff.

(Arla Foods recommendation)

Clothing and footweashouldbe washed and disinféed after visitng farms &road.

Version6.0 / January 2019

27



375 Special protective clothing (including Wellington boots) should be available at the farm

in the event of any business-related visits.
(Arla Foods recommendation)

It is recommended tat a sufficient amount o€leanprotective clothingand bootsis
availablefor businesgelated visits

Visits by kindergartens argthools, open house events, etc. pas®werrisk thanthose
visitorswho haverecentlybeen in contact with clovehoofedanimals

376 When constructing new buildings or undertaking renovations, the cowshed should be
fitted with an entrance without relation to the milk storage room. This entrance should

be fitted with washing and disinfection facilities.
(Arla Foods requirement)

377 Hauliers should avoid entering the cowshed when picking up livestock from the farm.
(Arla Foods recommendation)

In order to reduce the risk of dissa transmission, hamrs shouldavoid entering the
cowshedwhen picking up livestockf this cannot be avoided, protective clothisigould
be wornandWellingtonbootsshould bewashed between farms.

378 When constructing new buildings or undertaking renovations, livestock

collection/delivery areas should be established.
(Arla Foods requirement)

DesignatediVestock collectiofdeliveryareas (such as, for instanaigsignatedstalls or
boxe9 mustensure that the hauliedoes not come ito contact with the rest of the
livestock Guiding referencesan be found undegection91.

379 The dairy farm must participate in existing national disease eradication schemes.
(DanishLaw on Housing of Dairy Cattiédov om hold af d¢ ,iArla Foods recommendation)

Denmark $ officially freeof leucosis tuberculosis, brucellosis, foot and mouth disease,
infectious bovine rhinotracheitis (IBR)fectious pustular vulvovaginit{P\j as well as
bovine viral diarrhea (BVD).

If infection with Mycobacterium paratuberculosis (MAP) is suspectad recommended
to register the farm in théanish Agricultural Advisory Servic@SEGESdisease
eradication programme.

It is recommended thatairy farms withsalmonelldevel 2follow aneradication
programme forSalmonella Dblin.

3710 When livestock is imported, recommendations from the Danish Agricultural Advisory

Service ((ISEGE$ must be followed.
(Arla Foods recommendation)

Imported animals from outside EEC are inspected abthreler to EEC. Inside the EEC
there is no inspection at borders between member countries. The inspection is carried out
at arrival to the final destination
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3711 Legal requirements regarding import of semen and embryos must be complied with.
(DanishLaw onHousing of Dairy Catti@[a2 @ 2Y K3t R | F R&@NEDO

Handling of embryomayonly be carried out bgither authorisedveterinarians or
inseminabrs trained by theseand they must provide evidence of their activities if
requested by the Local Authorities.

In order to avoid disease transmission, imported semen must not be sold to or distributed
among livestock owner®rivate import of ssmmenmayonly occur fromEU approved

bovine semen collection centres and omisovided thatthe importerisregisteredbythe

Local Authorities

3712 Fallen and euthanized livestock must be kept covered or screened off until the time of

collection for further destruction.
(Food Hygiene RegulatiorArla Foodsequirement)

Dead animalshat are kept uncoeredandexposed, for instance by a public road may
cause an unpleasant impression on outsiderd ereate thereforea bad inagefor Arla
Foods

Both fallen stockandcollection vehiclesepresent a significant risk disease
transmissionCollection areashould thereforebe placed awajrom the rest of the
livestock, areadesignatedor the handling of animal feed, milk storage rosand milk
collection area. For further information see references Sectia 91.

3713 Deleted.

Record keeping requiremengection37:
Requirement Paragraph Where are records kept?

Livestock register database or

livestock register log YES 37l

38 Staff

381 Members of the staff must be well instructed in the different activities and tasks that they
are involved in. They must also be fully aware of any possible risks to human or animal

health, or of contamination of the raw milk.
(Food Hygiene Regulations)

Some of the maimreasthat the staff mustbe instructedin are:

Animal health and welfare.
Feedand milk lygiene.

Use ofveterinary medicinal products
Wastemanagement.

Use of chemicals

= =2 =4 4 A

All instructions must be written in a language tmaémbers otthe staff are able to
understand.
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4. Environment

We endeavour tanake useof he dai r y resourcedn the bes possibla wayso
that the exploitation ofnutrientsin the farmproductioncycleis alwaysoptimized We know the
origin of the means of production used on the soil, and we use insecticides and pestigides
responsible manner.

41

42

43

44

45

Farming activities should take into consideration the biodiversity and habitats that

these may affect.
(Arla Foods recommendation)

The use of nitrogen (N) must be documented.
(The Danish Environment Protection 8atA f 2DH Sal )i St aSat 20Sy£0

Fertilizerinvoicesare used to record thesage of nitrogen (N)n thefarm.

The use of phosphorus (P) and potassium (K) should be documented.
(Arla Foods recommendation)

It isrecommendkd that thesenutrients areexploitedoptimally within the farmproduction
cycle The elaboration of a fertilizing schedueeatly facilitates the appropriate use of
thesenutrients.

The balance between nitrogen (N) and phosphorus (P) should be maintained.
(Arla Foods recommendation)

It is ecommenadto make surehat thesenutrientsremainin the farmproductioncycle.
This can be achieved by the elaboratidradertilization schedule

Sewage sludge must not be spread on fields that are used in farm production activities.
(Industry requirement, Arla Foods requirement)

It is notpermitted to fertilize fields with sewagewige from municipal sewage treatment
plants or private domestic sewage treatment plants, as this may pose a risk of
introduction of unwanted substancesto the farm production cycle

Arla Foods has approved tdecument'Policy on the use of sludgsmdwaste products
on fields"( Politik for anvendelse af slaog restproduktepa market {see reference in
Section91).
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47

Brief definitions

Sewage sludge

Organic fertilizeroriginatedfrom humanactivities Sewage sludge derives framunicpal
sewage plantswherethe sludge isubjected to mechanical, biological or chealitreatment

Catering waste

According tahe by-product regulatiors, cateringwaste isall waste food originatd inrestau-
rants,cateringfacilitiesand kitchens, including centriitchens and organic household wastg
Catering wastean be used in biogas plants or processed into fertilizers and soil improver

Animal by-products and derivative products

Traceable and rislassessegroductsderived from the whole orparts ofan animal or from
animal products that are not intended for consumption.

Other residual products and by-products

Traceable and risassessegroductsderived from foodstuffs or feedstuff companiesnd
which are not intended for consumption.

Special rules must be followed with regards to slurry and spreading of composted

waste, etc.
(The Danish Environment Protection 8atA f 2DH Sal1 )it St aSat 20Sy£0

Ar | a Boarda Rpresentativehasapproved the "Policy on the use of sludayed
waste productsn  f i (ePblitikdot anvendelse af slaoy restproduktepa market .)

The spreading on fields eEwage sludgéom municipal sewage treatment plants or
private domestic sewage treatment plarissbanned However, hasingout periodhas
been established following an agreement with the AssociabioBiogas Plantallowing
farms that have been affiliated to biogas plants from befot@ttober 200de
temporarily subject to especial requirements

For matters such as waste productsby-products transitional schemes etc, refer to
indudry policies (see referensan Section91).

Coarse fodders grown in fields in which sewage sludge has been spread may not be

purchased.
(Industy requirement, Arla Foods requirement)

This requirement applies to crops that are harvestessh (turgid), such as beets, whole
crops (silages), grass and hhiyalso applies theat-treated foragessuch agorage
pellets

Suppliersof coarse foddemust certify that their crops have not been grown fields
where sewage sludge has been spreseeparagraph(45)). Thisalso applies t@oarse
fodder that has been purchasedroughseveral intermediaries.
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49

410

If sewage sludge has been spread on fields, no coarse fodder may be grown in these for

at least three years from the time of spreading.
(Industry requirement, Arla Foods requirement)

Even though industry policies state that this period must be at least 1 year, Arla Foods
requiresat least3 yearsdrom the time of spreading to thase of these fields for the
growing of coarséodder.

All chemicals must be used safely.
(The Danish Environmentzaw Miljglovere ,t-oodHygiene Regulations)

Chemicalsncludecleaning agentsdisinfectants teat sprays/dipscrop protection agents
andinsectpoisors.

Manufacturetsinstrudionsfor the use of chemicals must be followed at atéis so that
they do notpose arisk of contamination of feedr milk, or of harm tohumans or animals
Material safety data sheets (MSDSs) must be easily accessible in the event of an accident.

All aop pratection agents must be approved. They must alsaubed in those crops and
those dosgesindicatedby the manufacturerHowever, i is recommended to aim for a
low treatmentfrequency

Records must be kept at all times, even wiilea sprayings perfamed bya contractor.

All chemicals must be stored safely, out of the reach of children and animals, and away

from foodstuffs, beverages and fodder.
(The Danish Environmental Lawdiljglovere ,(Food Hygine Regulations)

Chemicalsnust be stored in such a way that they do not pose a risk of contamination of
feedor milk, or ofharm to humans or animal§hey must be sted in their original
containesor in clearlylabelledcontainers so thar identification cannot be mistaken.

Cropprotection agents must be kepinderlockedstorage The storageoom must be
well ventilated and the floor must be whole and witlo drainage.

Record keepingequirementsChapter4:

Requirement Paragraph Where are records kept?
Fertilizer invoices YES 42
48
Fertilization schedule YES 45
Invoices or delivery notes YES 47
Agreement for the purchase of feed 47
Safgty data Isegts. YES 49
Invoices or deliverpotes
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5. Contingency plans and compensations

Good animal welfareand milk qualitymust beensuredat all times.This also applies the event
that members of the stafuffer fromaccidents or diseases whenunexpeced accidens
occur.

In order to reduce the risk of accidents and their consequeyiteshighly reommended to
have adescrption ofthe operation procedures place at all timesAn easily accessibjghone
list canalsobe an important toolwhen seekagthe appropriateassistancen each situation

51 Contingency plans

511

512

It isrecommenckd to have a description ohie measures to be taken in the event of, at
least,the following incidents:

1 Inadequate coolingf milk paragraph(511)).

1 Residues of gterinary medicial products anther sources of contamination of
milk (paragraph(512)).

1 Poweroutage(paragraph(513)).

1 Contamination oinimalfeed or water (paragraph(514)).

1 Diseas outbreak in animals and humamsaragraph(515)).

It isalsorecommendedo developa contingencylanin case of fireor other natural
disasters, such as hurricanes or floods.

Templates are available for development of contingency plans

Inadequate cooling of milk.

Milk for which the coolinghain has beemterrupted maynot be suppliedo the dairy(see
collection requirements irSection63). In the unfortunate event this happenslember
Servicegan be contacted in order tdiscuss the destinatioaf the milk. The red STOP sign
must be displayed at all timeand the dscarded milk must belisposed of through the
slurry outlet.

(See industry cods.

Residues of veterinary medicinal products and other sources of contamination of milk.

Milk with residues of veterinary medicinal products or other undesirable substances may
not be supplied to the dairy. Member Services must always be contacted infcasgpion

of contamination from such substances. The red STOP sign must be always displayed (see
also paragraph (628)).

In doubtful cases, a milk sample can be analysed after agreement with Member Services.
Even when no antibiotics are detected, milkadjty is still the farmer’s responsibility if
delivered to the dairy.

Contaminated milk may not be delivered to the dairy. Discarded milk must be disposed
through the slurry outlet.
(See industry codes).
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513

514

515

52

521

Power outage.

Animals must have access tetkand water at all times antdmust be possible tonilk
themwhen necessary, also in the event of a power outa®gcording to legislation,
livestock owners must be able pyovide evidence on how they ensure tligse also

paragraph(313)).
Contamination of animal feed or water.

If contamination offeed or wateris suspectedit must not be given to the livestock.
Regarding aipollution instructions fromthe Local Authoritiesnustbe followed.

Adairyfeed advisomand/or veterinarianmay be contactedor further advice and
assistance.

Disease outbreak in animals and humans.

Certain diseases are transmissible frammalsto humans (zoonoses) anice versa.

In the event of a zoonosis outbreak,\&eterinarianmust be consulted and an action plan
describng the measures to be taken in ordernanimize the rislof diseaseransmission
among members of the staffiust be implemented

Similarmeasuresmust be takerin order to minimizethe risk ofdiseasdransmissiorto
animals or microbial contamination of milk frofiarm workers

Compensations
Compensations for milk that is not collected.

Arla Foods grants compensationthoseinstancesvhere the milk cannot be collected
due toreasons that are outside the a r m@mtrbland cannot be remedied kis.
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6. Milk collection

This chaptedescribes those requirements applicablenbilk collectionconditions and
proceduresas well agthe administrative arrangementassociated to them

61 Newly constructed buildings and extensive renovations

611 When undertaking any new construction or extensive renovation that may affect the
conditions in which the milk is collected (as described in Chapter 6), Arla Foods' long-

term goals become requirements, local conditions permitting.
(Arla Foods requirement)

In order to avoid unnecessary expenses when undertakavg constructions or major
renovationsont he f ar m, Atermgoals mnustdedine ih mimd@lready at the
planning stage Member Servicemust be informed about any intended new construction
or major renovation as soon @®ssible. (For more informatiosgethe document

“Layout of milk storage roons— Guidane '{ Ihdretning af maelkerumVejledning ) .

Arla Foods offers the possibility to reach an agreement forctiieectionof milk
regardlesf milking times, whiclalsoprovides for the grant of a premium. This
agreement can be achievefyr instance by nstalling abuffer tank (ContactMember
Servicesgor more informatior).

Arla Foods’ long-term goals are:

1 Milk hauliers must be able to collect tmeilk without having to reverse on the road
(see also paragraph 621).

1 Milk hauliers must be able to collethe milk regardlessf milking times (see also pard
graph 671).

1 Arla Foods must be able to make usdarfk trucks with a length of 16 faetres inall
farms (see also paragraph 621).

1 The tank outlet valve faces the door leading to the milk collection ésea also para-
graph 626).

When undertaking cowstksctpaffangmamnemrd
l ation to the mitkastersahgeul doibmeg fahn d eddi
tion farcgalriatBréeaBpihy est ock coll ection/ del i
must be foll owed.
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62 Access road, milk collection area and milk storage room

621 Both the access road leading to the farmyard and the milk collection area must be suitable
for a fully loaded tank truck. Hauliers must be able to collect the milk all year round
without compromising their health and safety, wasting time or jeopardizing the condition

of the vehicles.
(Arla Foods requirememyrla Foods recommendation)

In order tomake surehat the tank truckcanreach the milk collection areaithout any
risks orinconveniencs, there must be a clear width arteeightof at least 4metres. The
turning area must have a diameter of at least 23 metres in order to allb@raetreslong
tanktruck to easilyturn around

With the purpose of minimizgpthe transportation costs bigger vehicles are usduk T
hauliermust be able tdoth accessandleave the public road without having to reverse
In order to allowtank trucks with a length of 16,5 metres to collect the naitikurning area
of at least 26 ratres is recommendedirla Foods must notify the farmer at least 3
months beforestartingto make use othese long vehicles.

622 In wintertime, access roads, farmyards and milk collection areas must be free from snow

and gravelled as necessary.
(Arla Fodls requirement)

Milk hauliershave the responsibility to determine whher the accessoad is passable or
not. Ifthe farmer considerghat the access roadghaynot be passableor may betoo
dangerous for thénaulierto drive throughit, this must bereportedto the transport
department orhaulierassoonas possible.

623 If the entrance door to the milk storage room is located under an eaves overhang, this

must be fitted with a gutter.
(Arla Foods requirement)

Thisisa contributionto ensure an adequate workirgnvironmentfor the milk haulierto
be ableto operatequickly andoroperly.

624 The ceiling of the milk storage room must be high enough to ensure that the bulk tank
manhole cover can be opened, so both the milk and the inside of the tank can be easily

inspected.
(Arla Foods requirement)

The bulk tank manhole cover must be easy to opemmik haulierscancheck the mk
before this is colle&d. There musilsobe sufficient lighin the milk storage room and
the bulk tank musbe placed in such a wago the milkcan be easily inspected

In establishments where renovations have been undertakethe milk storage rom

after 15t January 2008, the distance between the bulk tank and the ceiling must be at least

0.6m
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Milk hauliersmust be able to easily and safely access the bulk tank manhole in order to
take milk samples and chetlke cleanlines®f the tankinternal surface Aladder or
staircasemust bepresentfor this purpose.

Special requirements apply for outdoor bulk tanks.

625 The bulk tank discharge valve must be easily reachable using a 6 metres long suction

hose.
(Arla Foods requirement)

The siction hose is appramately 6 metreslong. longersuctionhosesreducethe
pumping performance slowing dowrthe emptying of the tankand increasing the risk of
mechanicabtrainof the milk.

626 Milk hauliers must be able to easily connect the suction hose to the bulk tank. They

must also have access to hand washing facilities in the proximity of the tank.
(Arla Foods requiremenirla Foods recommendation)

Thehauliermust have clear access to thelk tankso he or she can operate quickly and
unhindered.Arla Foods requireat least0.9 metresof clearworkingspacearoundthe
dischargevalve, although it is recommendéhat this is1.2 metres or more.

Whenundertakingconstructon or renovaton worksin the milk storage roonit is
recommended thathese allowthe tank outlet valveo face the door leading to the milk
collection aea.

Hauliess must be able to wash their hands in the proximityte bulk tank

627 The light switch and a place for dialogue/communication must be placed in a suitable
location at the entrance from the collection area to the milk storage room. The lights

can alternatively be switched on with a movement sensor.
(The Danish Working Environment Ad¥rbejdsmiljgloved,Arla Foods requirement)

A suitable place for the dialoguemmunication between the farmer arttie haulier
must be located near the entrance to the milk storage room, where for instance
instructions regarding tank alarms or barcode labels for milk samples cavdiable

628 In those situations where the milk haulier is not supposed to collect the milk, the sign

“STOP — milk must not be collected” must be clearly displayed.
(Arla Foods requirement)

This requirement has the purpose to avoid the collection of defective milk.

The STOP signust be placed on the bulk tank and it nilee clearlynoticeableto the
haulier. This sign is to be used, for instaniéentibiotic residues in the milk auspected
after a cooling failure or followindetention due tohigh SCC/TB@h the milk or
unacceptable audit outcoméf in doubt, the STOP signust be displayedntil it has been
decided that the milk can be collectedl QP sigsare provided by Member Services upon
request.

Arla Foods recommena®ntactingthe transpot departmentor, when outside office
hours,to ringdirectlyto the haulier.
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63 Bulk tanks — milk refrigeration and storage

Definitions

Bulk tank (milk cooling tank)
An insulated tankwith agitator and cooling system. It can be either type "standing
or "lying".

Buffer tank

Amilk cooling tank that allows the storage of milk, while ensuring thatdollection
can take placeegardlesof milking times. Buffer tanks are placed between the mil
ing system and thenain bulk tank. They must be fitted with a cooling or-po®ling
system.

The buffer tank should be placed in such a way so that theduogk not need to be
actively pumped into théulk tank However, shouldhis be necessary, an approved
pumping systenmust be used and the process must be carriedaarefully, so that
the risk ofnegativealterations in the quality of the milis minimigd.

The use of buffer tanks must also allow the inspection of the milk before this is
pumped into the main bulk tank.

Outdoor bulk tank

A bulk tank that is approved to be placed outdoors (i.e. outteemilk storage
room) and with all pipe connectior{®cluding theoutlet pipe)leading intothe milk
storage room.

Extra tank
An additionalbulk tankthat islocated next to themaintank.

631 All bulk tanks must comply with the specifications described in the document “Technical
requirements for milk coolingtanks” (¢ ¢ S1{yAa1S (N} @ )Jiaft Yntl1S{ DZ
(Arla Foods requirement)

This document describes the technical requiremeayplicable taoulk tanks, regardless
of whether these are placed indoors or outdooitscan berequested fromMember
Service.

632 The refrigeration of the milk must begin within 45 minutes from the first milking after

the last collection.
(Arla Foods requirement)

This applies to all types bilk tanks, including buffer tanks.

In order to ensure gatisfactoryshelf life, itis important thatthe cooling dowrof the milk
startsas sooras possible. However, it is also importémimake surdhat there isenough
milk in the tankbefore thisprocessbeginsin order to avoidany pdential whipping ofair

into the milk (agitator) and/or that the first milkfreezes
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633 The milk must be cooled down to a maximum of 4 °C within 2 hours after the milking

operations have concluded and must be kept refrigerated until the moment of collection.
(FoodHygiene Regulationgndustry requirement, Arla Foods requirement)

Whenthe milk is collected right after milkinthis mustnot exceed 12Cin everyother-day
collectionsor 20 °Cin daily collections

If the milk isrefrigerated duringthe milking, this must be below 10Concethe milking
operationshave concludedA temperature of above 10 °C indicatdsat the refrigeration
systemmay beinadequate

In AMS the milk may exceed 4’Cfor a maximum ofwo consecutivehours between two
successiveollections

See Chapter 5 fanstructionson how to handle the milk in the event ofa failure in the
coolingsystem.

Tanktruck receiptsor similarmustbe kept forone week.

(See industry cods.

634 The milk must be stirred throughout the cooling down process, as well as from the last

milking until the time of collection.
(Arla Foods requirement)

The agitatormustbe active for at leastwo minutesafter everyfifteen minutesperiod, in
order to ensurethe best possibleoolingperformanceas wellas to make sure that milk
samplesare most representative Larger tanksnay require further agitation (contachée
supplierif in doubt).

635 If the bulk tank is fitted with a detachable inlet or pump pipe, it must be detached when

not in use.
(Arla Foods requirement)

If the inlet or pump pipeis permanentlyattached to thetank, the risk ofwashing water
coming into the tanknayincreaseandthe proper cleaning of th@ipe may be
compromised, both leading to damaged milk

636 The bulk tank must have a capacity of at least the maximum amount of milk expected to

be produced between two consecutive collections, usually every other day.
(Arla FoodsequirementArla Foods recommendation)

For suppliers with more than one truckload of milk per pick up pa@wéry other day the
required bulk tank capacity is limited to one truckload (DK: 35.000 L.).

In certain occasions, the milk can be collectdly, in which case smaller tanks are
accepted.

Sincethe collectionmay be delayedit is recommended thabulk tanks are able tostore
milk froman extramilking or an equivalent volum@& AMS

1Pickup Point: A physical logati, usually the farm, where the presence of a refrigerated milk tank allows the collection of milk
for transport. If there is more thaane tank on the farm it wikstill be the same pickupgint as long ashte tanker dos not have
to move to collecthe milk.
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637

64

641

642

643

644

The bulk tank must be fitted with an accurate temperature gauge, which can be read in

the milk storage room.
(Arla Foods requirement)

Milk hauliersmust check theaemperaure of themilk uponarrival pefore collection. If
the bulktank is fitted with an alarm and thghows that critial temperatures have been
registered the hauliermustfollow Arla Foodsnstructions,regardless ofvhat the
temperature atthe time of collectionis.

Record keeping requirements Sectio8:

Requirement | Paragraph | Where are records kept?

Tank truckeceipts YES 633

Freqguent selimonitoring of the

) : 633
refrigeration cycle

Buffer and extra tanks

Buffer and extra tanks must meet the specifications described in the document

“Technical requirements for milk coolingtanks” (¢ ¢ S1yAal1S (NI @ )iAf
(Arla Foods requirement)

This document describes the tauical requirementapplicable to buffeand extratanks
and can beequested from Member Services.

When making use of buffer tanks, the milk in the bulk tank may never be older than the

number of hours in the collection interval agreed with Arla Foods.
(Arla Foods requirement)

If the tank truck is delayedhe buffer tank is used fothe storage of milk produced &dr
the usual time of collection in ordeo avoid variations in the amount of milk delivered
per collection.

Those specifications required for bulk tanks are also applicable to extra tanks.
(Arla Foods requirement)

Whenmaking use of mextratank,the milk is collected from twaanks.When this is the
case,it must be possible to colleahilk from bothtankswithout having to move the tank
truck. Bulk tanls camot be interconnected.

An additional tanlkcan be used as buffer tank, bilte collectiononly occursfrom one. No
allowancedor collection regardlesef milking timeswill be graned if the buffertankis
alsoused asan extratank. Extratanks mayonly be usedafter agreement with Member
Services.

A sign must be displayed on the extra tank to indicate that this is approved for the

collection of milk.
(ArlaFoods requirement)

This sign informthe hauliersof whether they can collect the milk or nothese gns are
provided by Member Services on request.
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65 Collection weight and washing

651 The minimum collection weight is 50 kg.
(Arla Food requirement)

Arla Foodsas setup a minimum collectiorweight of 50 kgas smabr quantitiesincrea®
the risk of both measurement errors and qualsgues such as whipping of air (agitator)
and/or freezing.

Beforea temporarycease otollectiondue toinsufficientmilk, Member Servicemust
ensure thatthis is not a oneoff incidentand thatthe weightwill not reachat least 50 kg
within the followingfew days.

652 Significant variations in the weight of milk expected to be collected (as compared to the

previous collection) must be notified to the haulier.
(Arla Foods requirement)

The weight of milk to be collected determinesw the hauliershouldset up the
automatic samplingystem.A variation of £20% (as compared to the previous collection)
is consideredignificant.

653 Milk hauliers must be able to start the bulk tank automatic washing system, for which
instructions must be available.
(Arla Foods requirement)

The hauliermust be able testart the tank washingystem if desired andpending only a
few second®n thisoperation Instructions on how to dossmust be clearly visibl@ the
proximities of the tankArla Foods cannot be held responsible doydamage to thébulk
tank, relatedequipment orthe milk itself as a consequence of inappropriasmkwashing
operations.

66 Collection frequency and milk age

Every other day collection is the standard in Arla Foods. If the farmer needs everyday
collection it will be charged. There will be no charge if Arla Foods request every day
collection e.g. due to a speticontract or if the farmer produces more milk than one
truckload every other day.

661 Arla Foods has the right to collect milk from selected dairy farmers on a daily basis.
(Arla Foods requirement)

Specific market, trangpt or production conditionsnayrequire daily collections.

In the event that Arla Foods may wish to altiee collectionfrequency from daily to every
other day,the farmer has 4 months teeek for a suitableank capaity.

If Arla chooses to collect milk every day the farmer will not be charged.
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662 Arla Foods has the right to collect only part of the milk stored in the bulk tank at a time.
(Arla Foods requirement)

Thisrequirementapplies regardless of the milking system (conventionalAdd9.

In order to fillthe tanktruck completely andhusoptimize collectioroperations Arla
Foodshas the right to collect the milk with shorter intervals than agrdedily collections
performedin ewery-other-day collection agreementsre also consideredspartial.

Bulk tanls mustbe washedeverytime they areemptied.

663 When the milk is collected every other day, this must not be older than 48 hours.
(Arla Foods requirement)

In special circumsnces as for instance in case oheavytraffic, the milk maybe stored
in the bulk tank for up t&@2 hoursafter the first milking.

664 Dairy farmers may order extra collections over an extended period of time, subject to
availability of hauling resources and at the farmer’s own expense.

Dailycollections can help avoid theecessityfor the farmer topurcha® a largerbulk tank
However, these are subject to availability of hauling resources.

If the farmer needs everyday d¢ettion it will be charged. Farmers are entitled to one
annual extra collection, free of charge.

Dailycollectionsmust be requestedrom Member Services as faraavanceas possible
sothat the probability of havinghe necessary haulinggsourcesavalable within the
desired firstdaily collectionis higher.

665 Dairy farmers may order extra collections over a limited period of time, subject to
availability of hauling resources and at the farmer’s own expense.

Extra collections can be arrangedthe event of, for instance, replacementiwdlk tanks
or reparation of efrigeration systera

If the farmer needs everyday collection it will be charged
Farmers are entitleda oneannualextracollection free of charge
666 Deleted.

667 Deleted.
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67 Time of collection

671 Milk collection may take place at any time of the day.
(Arla Foods requirement)

One of Arla Foods' loAgrm goals ishat the collectionrcanbe doneregardlessf the
milking timesThis iscurrentlya requirementwhen undertakingrew constructios or
major renovationsat the farm geeparagraplts (611) and (674)).

672 Collections between 04:30 and 07:00, and between 15:00 and 18:00 can only take place
after agreement with the farmer.

The more individual agreementetween Arla Foods and the farmetsat are reached,
the better Arla Foods camptimisethe use of resarces minimising therefore the hauling
fees

In thosecircumstances where the farmer wishes to decordeen the milkshould or should
not be colleced, it is recommended the establishment of agreement on collection
regardlesf milking timesInformation about thikind of agreementsan be obtained
from Member Services

673 Milk must not be transferred into the cooling tank while this is being pumped into the

tank truck.
(Arla Foods requirement)

Milking operationsnustbe interruptedif the milk is being transferred into the bullartk
at the time of collectionThis is to ensure the representativenesghed milk samples.

't i s the farmer’ s r e sbholktankis grapdrly waghedtafter ma k e
this isemptied and before milking operations carontinue

674 A special agreement can be reached with Arla Foods in those cases where the milk can
be collected regardless of milking times.

This agreemengntitles the farmer to receive @ompensation fothe additional costs that
this practicemay incur.

A number of conifions must be met befor¢his agreement can beeached

1 Milk can be cbected anytime and without undue delay

1 Milk mustnot be transferred tahe bulk tankwhile this ispumped into the
tank truck.

1 The haulier must within one minute be able to stop themping of milk from
the milking equipment or the buffer tank by pressing a button, switching a
valve or by moving a hose. A clear instruction to the haulier must be in the milk
storage room.

Informationregarding the above can be provided Mgmber Sengesupon request

43
Version6.0 / January 2019



7. Milk composition and quality

Thedairy farmerisresponsible for the milkhat is delivered to Arla Foodshe haulier has the
right to reject the collection of the milk due to quality issues.

71 Sampling procedures

Sanples are takn from each load at the time of collection. Eurofins Steins Laboratories
arranges the dates for the analysis of quality parameters that are not measured every
collection.

All samples are kept refrigerated for at least three days in order to facilitayeather
follow-ups that may be considered necessary.

72 Analyses and intervals

Fats, proteins, somatsomatic cell count (SCC), concentration of urea and freezing point
are analysed every collection. Total bacterial count (TBC) mtifui@tics are analysed at a
lower frequency.

Premiums and deductions for somatic cell count (SCC) and total bacterial count (TBC) are
based on a geometric mean per calendar month.

(See how premiums and reductions are calculatethlnle Sction 73).

Exra analyses beyond the standard analyses can be performed, and these can also form a
basis for settlement.

Service analyses ordered by members do not affect the settlement.
Urea is analysed for information and does not affect the settlement
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73 Overview of parameters and quality payment

Parameter Frequency Basis for settlement/sanc- Limits Premium and de-
tions/information duction, % of raw
milk value
Fat and pro- | Each collection| Single analyses
tein
Somatic cell | Each collection| Geometric mean per month
count (scc) @ 0-200 +2%
1000 cells/ml
From +2 % to 0%,
201- 300 stepwise per 1000
cells
From 0% to- 5 %,
301-400 stepwise per 1000
cells
401- -10%
Total bacte- | 3-5times a Geometric mean per month
rial count month
(TBC) W 0-60 +2%
1000 bacte-
ria/ml (1BC)
61-120 +1
121-240 0
241-480 -5%
481- -10%
Antibiotics 5 times a Single analyses Detected, not de- | See below®
month tected %)
Smell, taste (See 8ction Single analyses Negative/Note®
and visibly 754
abnormal
milk
Freezing Each collection| Informative analyses Negative/Note®
point
Spores (See 8ction Informative analyses
761)
Urea Each collection| Informative analyses

@ Folow-up also on EU legislation on geometric mean (see Section 841).
@ The firsttime presence of antibiotics in milk leads to a rollin@

t he

cont ami

nat ed

supply. A

mont h’ s

d lent to £25% ad n
S e ¢ 0 nidd resutsciruardedection e

eq
wi t

equivalent to 150% of the contaminatesupply and a fine of 400 Eur third and subsequent occur-
rences results in a deduction equivalent to 200% of the contaméhatgply and a fine of 400 Euro.
) 1f deviant milk leads to milk being discarded, the farmer is responsible for the costs (see Section 79).
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74 Fat and protein

In general, one analysis for fat and protein is carried out per collectionTdeyresults of
theseanalysesre used as the basis for the calculation of the raw milk value.

75 Quality parameters
751 Somatic cell count (SCC).
Oneroutine analysigs undertakerper collection

Premiums and deductioreze calculated based on the geometric mean per calendar
month. The geometric mean will be calculated per calendar month from the available
results. If an analysis result is missing for a whole month, the result from the previous
month is used.

752 Total bacterial count (TBC).
3-5 ordinay analyses pemonth.

Premiums and deductions are calculated based on the geometric mean per calendar
month. The geometric mean will be calculated per calendar month from the available re-
sults. If an aalysis result is missing for a whole month, the result from the previous
month is used.

753 Antibiotics.

5 ordinary analyses per montin addition, samples from atknkers are analysed. If any of
these analyses show the presence of antibiotics, samples are taken from all loads that have
entered the tank. The outcome of these analyses are the basis for the settlement.

In the event that antibiotics are detected, alltav-up analysis is undertaken at the next
collection. The outcome of this analysis is the basis for the settlement.

If antibiotics are detected, the farmer receives a deduction penalty equivalent to 125% of
the contaminated supply. If antibiotics aretdeted again within a rolling 1-2nonth period,

the deduction penalty is equivalent to 150% bétcontaminated supply and 400 Edioe.

A third and subsequent positives for antbics within a rolling 12Znonth period results in

a deduction penalty equivant to 200% of the calmaminated supply and 400 Euro fine.

Every time a farmer has a positive result for antibiotics, the farmer will have a visit from the
advisory service.

If the farm's milk causes the discarding of a tanker load, the farmer must regmBula
Foodsfor the occurred costs ég ®ction 79.

When the concentration of antibiotics in milk exceeds the limits set by the European Union,
the Local Authorities must be notified (cross compliance). Eurofins Steins Laboratories is
responsible fothis procedure.
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754 Smell, taste and visibly abnormal milk.

755

76

761

762

763

764

The milk contained in every tank truck is checked for smell, taste and visibly abnormal milk
by the dairy. In the event that this check gives an unacceptable result, all samples are dou-
ble-andysed by Eurofins Steins Laboratories.

Farmers with problems regarding smell, taste and visibly abnormal milk are offered advisory
services paid by Arla Foods. If the problem continues to exist and the farmer does not take
necessary actions, advisory giges paid by the farmer may be charged.

If the farm's milk causes the discarding of a tanker load, the farmer must reimBulse
Foodsfor the occurred costs ¢ ®ction 79.

Freezing point.

Thefreezing point of the milks analysed every collection and is not a basis for settlement.
The normal freezing poirdf the milk varies from0.515 °C te 0.545 °C. A freezing point
outside this range indicates that the milk is likely to have an abnormal composition and can
therefore be used as an indicator of potential irregularities during the production process
or inappropriate milk handling practices, which should be investigatedadddessed.

If water added to the milk causes the discarding of a tanker load, the farmer must reimburse
Arla Fooddor the occurred costs € Sction 79).

Other analyses
Spores.

Theconcentration of spores is checked by screening. In regions with high values, analyses
of milk of single farms can be conducted. Advisory services are offered to farmers with
spores problems, paid by Arla Foods. If the problem continues to exist and the farmer does
not take necessary actions, advisory services paid by the farmer may be charged.

Urea.
Urea analyses are undertaken every collection.

Analyses in exceptional circumstances.

In those instances where there is a risk of contamination of the milk by foreign substances
or microorganisms, special analypi®grammes are put in place. In these circumstances,
Arla Foods may also decide to modify the current milk collection conditions.

Service analyses.

Additional milk qualityanalysesxan bearrangedthat are not a basis for settlement. They
must be ordered in due time before milk collection. Service analyses can be otuered
contacting Member Service€harges apply for these analysBdces are avidable by
contactingMember Service Service analysis resultgll be shownat the tank trucks
receipts.
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77 Reporting of analysis results

771 Arla Farmers.

Analysis esultscan be found BArla FarmersPlease contact Member Services if you have
any questions.

772 Tank truck receipts.

Analysigesults are also shown at the tank truck receipts, which are usually available on
the following collection.

78 Advisory services

A number of quality adsors are available in the event of milk quality issues on the farm.
Member Services cansa contact these if necessa®rla Foodpays for an annual advisory

visit, where SCC, TBC including smell, taste and visibly abnormal milk are analysed. Further
vie ts as well as testing of milking systems
own expense. Arla Foods pays for all advisory visits relatedtibiotics.

79 Responsibility for discarded milk

If the farm's milk causes the discarding of a tanlked, the farmer must reimburse Arla

Foodsfor the occurred costs. The claim for compensation applies to the milk in the tank
truck or and trailers, which are the not o
no payment will be made in case of disding caused by taste, smell, visible abnormal

milk or freezing point. If the discarding is caused by antibiotics the ordinary deduction

applies, which is explained #&ction 73. The farmer is also responsible to compensate
ArlaFoodsfor the additionalcosts occurred (such as cleaning, transport and more).
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8. Administration of Arlagarden

81 Farm auditing

The aministration of Arlagarden is based oanformanceauditsperformed atthe farm.
Theseauditsare conducted by qualifieduditors who make us ofthe Arlagarden Audit
Manual as a reference toolhis document contains detailed information baw to meet
those requirements described indtassurance programmandhas been issuetb ensure
a uniform assessment ebnformanceas wellasa standardized followp of non
conformance.

During the audit, observations are recorded on a checldistopy of tlis checklistis
enclosedn the letter sent to the farmeito confirm the agreed time for audit

Once the audit has been completeah) audit report is generated and a copy of this is
handed to the farmer. The audieport containsdetails about the farmas well as
potential nonconformance that may have been identified, deadlines for tteampletion
of the corrective actiongor these nonconformance andany necessary followingp. A
copy of this report must be kept at the farm, as this might be requestddture audits,
either by Arla Foods oby the Local Authorities

Arlagarden aditsinclude the control of those requirementiescribed inthe | ntg/u s
Code for 8lf-monitoring inDairyFa r m(sEgenkontrol meelkeleverende besaetninde)
in a secalledjoint control. Arla Foodsilsomakes every efforto coordinateArlagarden
audits with those performedby the Local Authoritiesso these have a minimum adverse
impact on thefarm and costs can be kept low.

Arla Foods performithe followingfour types ofaudits

Routineaudit (hereinaftercalledArlagarderaudit).
Startup audit.

Followup audit.

Reopeningudit.

= =4 =4 4

811 Arlagarden audit.
Each farm isuditedat least once within a-§ear period.

Arlagarderaudits are usually agreed with the farmer in advanadthough theymay also
be unannounced.

BesidesArlagarderaudits, other sources of information such as milk quality analysis

results,CHRregisteror The Cattle Databasmayalso be used during the followingp
process.
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812 Outcome of Arlagarden audits.

The possible outcomes of @&rlagardenaudit are: approved, temponadly approved or not
approved in réation to Arlagarden.

1 Approved:whenno nonconformance are identified.
1 Temporarily approvedvhennon-conformance are identified. Furthermore:

o If less than 6 minor nenonformance are identified, approval will be granted
upon submission of a writteconfirmation that the appropriate corrective
actions have been taken within the agreed deadlines specified in the audit
report.

o If one or more major norwonformances are identified or recurring difficulties in
complying with the quality programme havedsenoticed, the farmer may
exceptionally be temporarily approved with ongoing submission of
documentation. Such documentation must ensure a stable and lasting
improvement by means of cooperation with farm advisors. Arla Foods will then
assess whether theserrective actions are appropriate, taking into account the
auditor’s own approach.

o A followrup audit will be necessary in the following cases:

One or more major nowonformance have beendentified.

One or more of the norconformance identified havelso been recorded
in previous audits (afterslJanuary 206). This applies regardless of
whether these norconformancea have been rectified since.

More than 5 minor norconformance have beeridentified.

Written confirmation that the appropriate corative actions have been
taken within the agreed deadlindgs not beersubmitted.

Temporal approval with ongoing submission of documentation.

> 3>

> >

>

1 Not approvedwhenone or more of the following is the case:

o If one or more major noitonformancarelated toanimal welfare or food
safetyhave beendentified.

o If theassessment of the overall production conditions leadthtsuspicion of a
high or aute risk of norconformancewith Arlagarden.

o Ifthere have been identifiedny othermajor nonrconformancethat pose a risk
for Arla Foods and the collection of milk are identified.

In the event that darmisnot approved thisresults in @emporary ceasef milk collection.
It I's the farmer’s responsi bi lopeniyg atdib,fi c ont ¢
desired.

Somenon-conformance can also lead tpenalties (se&ection82).
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813 Start-up audit.

Before a new member castart supplyng milk toArla Foods, atart-up audit must be
performedat the farm Thenew member must contact Member Services at least 14 days
prior to the desired first collection daytartup audits are carried outunderthe same
principles asn Arlagarderaudits

Figure 812 shows schematically the possibleomesof both Arlagarderand sart-up
audits.
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Arlagarden audit / start-up audit
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Figure 812. Possible outcomesf Arlagarderaudits/ start-up audits.
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814 Follow-up audit.

Followup audits arenecessaryn thoseb5 situations describeth an Arlagarden audit

Followup audit and an Arlagarden audit as an endinthefprocess with ongoing

submission of documentation are performedt t he f ar mer ' s own expe
A follow-up audit maycoverthe entire ArlagardenQuality Assurance Programrife

seemed necessary, bittmay alsanly be focused in thassessent of those non

conformance that led toit.

Thepossibleoutcomes of dollow-up auditare: approved, temporarily approveat not
approved in relation to Arlagarden.

1 Approved:.whenno nonconformance are identified.
1 Temporarily approved:

0 Whenless than 6 minor nogonformance are identified,of which thecauses
have been addressed and eliminatégpproval will be grantedpon submis-
sion of a written confirmation that the appropriate corrective actions have
been taken within the agreed deadlisspecified in the audieport.

o If one or more major noitonformances are identified or recurring difficulties
in complying with he quality programme have been noticed, the farmer may
exceptionally be temporarily approved with ongoing submission of documen-
tation. Such documentation must ensure a stable and lasting improvement by
means of cooperation with farm advisors. Arla Foodsthven assess whether
these corrective actions are appropriate, taking into account the auditor’s own
approach. This period ends latest after 6 months, when the farmer will be ei-
ther approved or not approvedn an Arlagards audit performed at the
f ar m@wn éxpense.

1 Not approvedwhenone or more of the following is the case:

o

One or more major nowonformance are identified.

o One or more of the norwonformance identified have also been recorded in
previous audits (afterstJanuary 206). This applis regardless of whether
these nonconformance have been rectified since.

o Minor nonconformance have beeridentified, of which thecausesave not
beenaddressed aneéliminated through the appropriate corrective measures.

o Written confirmation that the apropriate corrective actions have been taken
within the agreed deadlinesasnot beensubmitted.

o One or more major norgonformance related to animal welfare or food safety
have beendentified.

0 The assessment of the overall production conditions leadkésuspicion of a
high oracute risk of norconformancewith Arlagarden.

0 There have been identifiedtloer major norconformance that pose a risk for

Arla Foods and the collection of milk

In the event that a dairy farm becomes not approved, this rasulta temporary cease of
mil k collection. It is the farmer’ s- respon
opening audit, if desired.
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Some norconformance can also lead tpenalties (se&ection82).

815 Reopening audit.

Reopening audits are carried out under the same principles as for folpauditsand are
performed at the farmer’s own expense.

Figure 814 shows schematically the possible outcomes of both feifpand reopening
audits.
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Follow-up / reopening audit
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Figure 814. Possible outcomes of followp/reopening audits
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82 Sanctions

All milk that issupplied to the dairynust be normal and unadulterated hismustalso
comply with all the relevant legaéquirements from the_ocal Authoritiesas well as with
the stardards setbyAr | a Board, shduthg thoserequirements set outri
ArlagardenQuality Assurance Pragmme Production condions atthe farm mustalso
ensureconformancewith theserequirements.

Arla Foods has the right to impose sanctions in those instances where #ieharilk or
the production conditionsat the farm do not meet thepplicablerequirements

Sanctionsare proportiond to the nature and severity of the neconformancethat have
been identified.

There aragwo types of sanction's
1 Fne.
1 Temporarycease omilk collection

821 Fine.

Certainnon-conformance may result in aimmediatefine, without neither warningnor
possibilityfor the implementationof an action plan Thesdinesare usuallyappliedwhen
the non-conformancehas already occurrednd cannot beeversed for instance but not
exclusivelywhen veterinary medicinal products have been used illegally.

822 Deleted.
823 Temporary cease of milk collection due to unacceptable audit outcome or audit refusal.

A temporarycease omilk collectionmay beappliedimmediately:

1 When the outcome of an Arlagarden follayp audit is unacceptabl@s
described above).

1 In those instances where the farmer refuses to be audited.

1 When there is evidence of the spreading of sewage sludge on fisktsin
farm production activities.

Thetemporarycease omilk collectionlastsfor aminimum of 4 daysas itisnecessary to

arrange a reopening audit artlis must be agreed with Member Servigagiimum2
workingdaysprior to the desired first collection daytisthef ar mer ' s responsi |
contact Arla Foods and request a reopening audit, if desired.

In order to resume the collection of milk, the outcome of the reopening audit must be
approved or temporarily approved.

! Theapplicationof sanctions does not deprive Arla Foods of the right to claim compensation pursuant to
the article of association 8 6, paragraph (5).
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824

825

826

827

828

Temporary cease of milk collection due to unacceptable milk quality.

Temporarycease ofmilk collectionoccurs when

1 TBC (as geometric meanktisl higher than 100,000 three months after the first
warning.

1 SCdgeometric man) is still higher than 40000 three months after the first
warning.

Temporary cease of milk collecticanalsooccurin the following circumstances

1 Repeated instances of milk being disposed of (tanktawakad r vy’ s si | o
1 Repeated instances of milk being rejected at the farm.
1 Repeated instances of cla3snilk being delivered to the dairy.

Temporarycease ofmilk collectionlasts at least 2 days/at leastcbllection.

In order forArla Foods to resume milk collectiantivities the farmer mustprovide
evidencethat allnon-conformance have beerrectified or that the circumstances thded
to thesenon-conformance have leen addressed aneliminatedthroughthe appropriate
correctiveactions.

Extraordinary sanctions after audits.

The administrative body of Arlagarden issues the necessary sanctions according to the
principles described above. Howeyéhe Board of Arla Foods may also impose special
penalties in particular cases.

Sanctions in case of audit refusal.

In those instances where the farmer refuses to be auditedarningof temporary cease
of milk collectionwill be handed followed by a notice, if an agreement can still not be
reached.

Sameprocedure applies in the case of refusal of compulsalyisoryvisits.

Sanctions in case of penalties from the Local Authorities.

Dairy farms arenonitored by theLocal Authoritiesin those instances wherthese have
reported non-conformancewith anylegal requirementt the farm, this also implieslack

of conformancewith Arlagardenwhichmay result in a pealty from Arla Foods.

Sanctions in case of poor or unacceptable milk quality.

Specific anctionsareapplied in the event of poor or unacceptable milk quality (see Chapter

7). These may be due towo high TBC/SC(see Sections73, 75 and 84pr because of
abnormal/unacceptable smell and/or tas(seeSections/3 and 75).
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83 Appeals

In the event of disagreements with decisions or sanctions in relation to Arlagastien
Foods offers the possibilitp appeal

Further information can beoughtfrom Member Services.

84 Follow-up on poor milk quality

Arla Fooddays great emphasis on the need to address the causes of poor gaatiyk
as well asninimize the risk othis reaching the dairylherefore deductions apply in the
event of poor or unacceptable quality, as described in Chapter 7.

841 Geometric mean.
(FoodHygiene Regulati)

TheEUHygiene Regulation 853/2004 states the maximum permssgjeometric mean for
TBC and SCC. The boarders for TBC in the EU Hygiene RegulationlateccalcCFUArla
Foods'’ settlement is based on | BC, but in th

First warnings given

1 When the geometric meafor TBGneasured over the latest 2 montlexceeds
100,000bacteridml (CFU)

1 When the geometric mean for S@@asured over the latest Bonthsexceeds
400,000cellgml.

Second warnings given

1 2months afte the first warningif the geometriomean is still over 10000/ml for
bacterial or400000'ml cells

If the limits are not met within 3 months after the first warning, it is prohibited to deliver
milk. The temporary cease of milk collection occurséfgeometric mean is still higher

than 100,000 for total bacteria count (CFU) and 400,000 for somatic cell count. The geo-
metric mean is calculated taking as a reference all routine analysis results and it influences
the settlement

85 Resumption of milk collection after a temporary cease
851 Unacceptable audit outcome or audit refusal.

The temporarycease of milk collectiolasts for a minimum of 4 days, as it is esgary to

arrange a reopening audit and this must be agreed with Member Services minimum 2
workingdays prior to the desired first coll ect
contact Arla Foods and request a reopening audit, if desired.

In orderto resume the collection of milk, the outcome of the reopening audit must be
approved or temporarily approved.
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852 Unacceptable milk quality.

The temporarycease omilk collectionlastsalways at least 2 day$/pickup Before A
Foodscanresumethe collection the farmer mustprovide evidencéehat either all non-
conformancea have beerrectified or that the causes of the nesonformance have been
addressedy means ohppropriatecorrective actions.

In order © be able to resuméhe collection aftera too high geometric mean fofBC a
representativesamplemust be taken from thdulk tank Theanalysianustshowthat the
TBQloes not exceed 10000bacterid ml.

Each load is analysédr SCC, therefore it is not necessary to take a representative sample
after a temporaryceasedue to a toohigh geometric mearinstead the firstroutine
analysisafter the temporary stop must show that tr@ncentrationof somatic cells in

milk is nothigher than400,00@ml.

A 60day control periodnust be established aftehe collection has beeneased due ta
too highgeometric meanDuringthis period all TBC resultsustbe under100,000
bacteridml and all SCC resultsust be unde#00,000cellg ml.

If unsatisfactory results are obtained, tiellection must be suspended agaln.this case,
milk cannot be collected for @ays and a new representative sample must be taken.

Thecontrol period may notexceed 60 days from the firsampling afte restarting the
collection. However, this periocan be interrupted if the geometric mean fadlgain
under100000'ml for TBC and00000'ml for SCC
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9. References and documentation requirements

This chaptecontains the references mentioned in previous chapté&cditionalinformation can
be made available byrla Foodsthe Local Authoritie®r other organizations.

Arla Foods Member Services
(¢ a SRt Soraafy SENJ
Senderhgj 14

8260 Viby J

Denmark

Tel. (+45Y6 43 45 45
www.arla.com
www.arlafoods.co.uk

Danish Agricultural Advisory
Service

("SEGE$

Agro Food Park 15

Skejby

8200 Arhus N

Denmark

Tel.(+45)87 40 50 00

www.seges.dk

Danish Veterinary and

Food Administration

(¢ CDRS @I NRaiGe
Stationsparken 3B3

2600 Glostrup

TIf. +45 72 27 69 00
Email:fvst@fvst.dk
www.fvst.dk

Danish Agriculture & Food
Council

([ FyYyRONYZA 3
Axeltorv 3

1609 Kgbenhavn V
Denmark

Tel. (+45) 33 39 40 00
www.If.dk

Cl

The Danish AgriFish Agency
(Landbrugs og Fiskeristyrelsen
Nyropsgade 30
1780Kgbenhavn V

Denmark

Tel. (+45) 33 95 80 00

Email: mail@naturerhverv.dk
www.naturerhverv.dk

Danish Dairy Board
(€ aS2SNART2ZNSY,
Agro Food Park3L
Skejby

8200 Arhus N
Denmark

Tel. (+45) 87 31 20 00
www.mejeri.dk

Danish Ministry of Justice —
Department of Civil Affairs
(6 Wdza GAGa-YAYAad
| AGAt aieNBt aSy
Gyldenlgvesgade 11, 2. sal
1600 Kgbenhavn K

Denmark

Tel. (+45) 33 32 52 22

Email :
civilstyrelsen@civilstyrelsen.dk
www.civilstyrelsen.dk

Danish Ministry of Justice - Le-
gal Information Division

€/ ADAf aG&NBE &S
WSGAAYTFTENNXYE GA2
Toldboden 2, 2. sal

8800 Viborg

TIf. 33 92 33 34

Email :civilstyrelsen@
civilstyrelsen.dk
www.retsinfo.dk
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91 References

Reference Contact
Housing design for cattle Danish Agricultural Advisory ServicBEGES“ Ho u s i
(recommendations) Design for CattteDani s h r e c o nikrhe/rRoyBtl

stalde til kveeg; Danske anbefa A y)3 S NE

“I'ndustry -Co(
monitoringin DairyF a r m
0 Branchekode for
Egenkontrol
meelkeleverende
0SandyAy3aSNE

Danish Agricultural Advisory Servit®@EGES

“ 1 n dypdidy for waste
produb.tNl"y K S
F2NJ NBaJLINR R

Danish Agriculture & Food Cour@l[ | Y R6 NXz3 ¥

Arla Farmers

www.farmer.arla.coome mber s’ access
and quality data a well as to other useful information
provided by Arla Foods.

Feedmanufacturers

- See also voluntary
agreements

The Danish AgriFish Ager{cfMaturErhvervstyrelsén)

List of approved feedhanufacturers is available from The
Danis AgriFish AgendyNaturErhvervstyrelsen)

Voluntary agreements

List of feedbusinesses adhered to the voluntary agreemer
regarding aflatoxin, animal fand antibiotican compound
feedsisavailable from e Dani$ Agricultural Advisory
Servic (SEGES

"Agreement for the
purchase of feed"§(! ¥ G |
2Y DD YT F2I

Danish Agricultural Advisory ServicBEGES, "Agreement
for the purchase of feed®(! ¥l €t S 2Y) | DD
(proposedstandard agreement)

Milking routines

The document "Milking and hygien&' a I £ log A y 3
K& 3 A S well as other publications from tBenish
Agricultural Advisory ServicéSEGESis available at the
Danish Agricultural Advisory ServicBEGESD

Synbol "Food contact

material’ Qli‘

Material approved for food contact

Teatdipping agents and
disinfectants

The Ist of approved agents is available from thanish
Veterinary and Food Administratiqwww.fvst.dK and from
the Swedish Dairy Associatian[ we | ,f | €
www.brakemrad.sg

“Pol i cy ostudge |
andwasteproductson
fields ¢ { 2 A G A1
anvendelse af slarng
restprodukterL,dn Y I NJ

Danish Agriculture & Food CourEil[ | Y R6 NXz3 ¥
or Member Services
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http://www.brakemrad.se/

Cleanlivestock

Danish Agricultural Advisory ServiéBEGES during their
udder health campaign in 2003 as well as Cattle Info

(@ Y @ Iy, FLe0DanishAgricultural Advisory Service
(SEGEY

“Safe mi{lARil b
YIEE1yAyIE

Danish Agricultural Advisory ServicBEGES

Disease transmission contry

"Hints & tips orthe prevention ofdisease transmission
(catdWweR”s (£Ay 1l {YAOL03,ST2NH
documentpublished by théDanish Agricultural Advisory
Servicg (SEGES

Tank alarm

Member Service

“Techni cal re
milk cooling tank ”

€¢SiTyAralsS 1 N
Ynt181D)Silt yjy

Member Service

Livestock collection/delivery
areas

Danish Agricultural Advisory Servi(@EGES for example
LBM news no. 1258Livestock collection/delivery areas

“Layout of milk storage
rooms—Guidancé

0 ladretning af meelkerum
Vejledning)

Danish Agricultural Advisory ServicBEGES

Storage and collection of
dead livestock

Daka bieindustries websitewww.daka.dl, where theres a
linktothemani sh Veterinary and
(¢ CDR S @ NI consdlidaioh dctSoy the storage of
dead livestock, which came into forc& dune 2011
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92 Documentation requirements

Document Explanation Saving time Frequency
Feed Applies to all feedrawfeed
invoices/delivery | materials, compound feeds, feed
notes supplementscorn,roughage and by
products fromthe food industry). > years Bvery purchase
Agreement for the] These documents must show the
purchase of feed | batch number
Feedcomposition Decliarations. must be written in
declaration Dz_inlshAplees tofee_:d supplements, 3 years Every purchase
mineral feed and milk replacers.
Water from pivate watersupplies
(1-9 user3 must be analysedly an
approved laboratoryWith a
frequency depending of the use of
the water:
Result of aalysis | For cleaning of milking system an(
of the water storage tank: every year
supgdy to the milk '
ig@g: droorrand - For watering of the livestock: every 3 years Everyyear
5 years
6 years Every 5 years
Records of Daily records ofeterinarymediciral 5 years
veterinary records that have beeunsed.This (in chronolog- Daily,after every
mediciral applies to all treatments, except ical order) treatment
products vitamins, serums or vaccines.
This document mustekcribe how
Written cows ae identified medicated and In the event of
procedures for milkedduring orafter a treatment 3 years procedusal
safe milking with veterinary medicinal products changes
that have a withdrawal periad
Approved The refrigerantin use must be When refrigerant
refrigerantsin indicated in the annual inspection 3 years is replaced
bulk tanks report or log.
Bulk tank leakage | Applicable to all bulk tanks.
test report 3 years Every yar
Control report or | These documents must show that
proof of scrapping| the draining andurther handling of
for bulk tanks that| the refrigerant have been carried oy 3 years When the bulk

are nolonger in
use or have been
scrapped

by an authorized refgeration
company.

tank is scrapped
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Document Explanation Saving time Frequency
Seltassessmentf | The final temperature of the washin
the final water in bulk tanksand milking
temperature of equipmentmust beat least 42 °C.
the washing water| These documents must show date,| 3 years Regularly
(bulk tankand temperature and signature.
milking
equipment)
Service of milking | Documentation from the service
system (control of| company or own records, ihe After servicing
vacuum) and service is carried out by farm staff | 3 years and/or replace-
replacement of These documents must show date ment of parts
rubber parts and signature.
Invoices or These productsnust be approved by
delivery notes for | the Danish Veterinary and Food 3 vears Everv purchase
disinfectantsand | Administration y yp
teat sprays/dips | (@ CDRS O NB.a i & NBf 2
Livestock register | Registration ofll livestockpresent
database or on the farm The database/loghust When changes
: . . 5 years
livestock register | be accuratéy and continuously occur
log updated.
GM crops log 3 years Every year
Delivery Suppliers must guarantee that their
notes/invoices or | crops have not been grown in fields
3 years Every purchase
agreement for the | where sewage sludge has been
purchase of feed | spreadin the last 3 years.
Delivery notes or | Chemicals include cleaning agents
invoices for disinfectants teat sprays/dipscrop
purchased protection agents and insect poisan| 3 years Every purchase
chemicals
Safety data sheety Chemicals include cleaning agents | As long as the
for chemicalsused | disinfectants teat sprag/dips crop | productisin | Everyproduct
on the farm protection agents and insect poisan| use
Tank truck These rgcelpts show the tempgratu 1 week Brery collectbn
receipts of the milkat the time of collection
Records of the use of nitrogen.
Documentation of proof that no
Fertilizer invoices | coarse fodder has been grown in | 3 years Yearly
fields where sewage sludge has be|
spread in the last 3 years.
o Documentation of proof thasewage
Fertilisation . .
schedule sludgeis not spread on fields that ar| 3 years Yearly

used in farm production activities
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Document

Explanation

Saving time

Frequency

Selfmonitoring in
AMSor
specifications

from AMS suppliel

Documentation for
sensitivityspecificity (milk
examination).

As long as the
product isin
use

Every purchase
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