Order amending the Order on the hygiene of foodstuffs

Section 1
Order no. 497 of 23 March 2021 on food hygiene is amended as follows:
1. Section 15 is worded as follows:
"Section 15 Raw milk placed on the market from each primary producer must comply with the criteria for cell count and plate count laid down in the Hygiene Regulation for food of animal origin as set out in annex III, section IX, chapter I, part III, point 3.
(2) Where raw milk does not meet the criteria for cell count or plate count referred to in subsection 1, the primary producer must take the necessary measures to remedy the deficiencies and immediately inform the purchaser of the milk that the milk does not comply with the criteria for cell count or plate count. Until the criterion exceeded is met again, the milk may only be used for the production of cheeses with a minimum ripening period of 60 days and dairy products produced in connection with the manufacture of such cheeses.

(3). If raw milk does not meet the criteria for cell count or bacterial count specified in subsection 1 within three months of the first instance of non-compliance, the primary producer must cease marketing raw milk from the holding. The placing on the market may not be resumed until the milk meets the criteria referred to in subsection 1. Results from representative samples taken at the frequency routinely used before the criterion was exceeded must be available showing that the milk complies with the criteria. The primary producer must inform the Danish Veterinary and Food Administration whether the marketing of raw milk is interrupted and whether the marketing of raw milk is resumed under enhanced surveillance, see section 16.”

2. Section 16 is to be worded as follows:
"Section 16. Irrespective of section 15(3), the primary producer may, however, market raw cow’s milk for a period with more stringent supervision of the exceeded criterion in question after at least one representative individual sample has shown that the cell count in the bulk milk is no more than 400 000 cells/ml or that the bacterial count in the bulk milk is no more than 100 000 cfu/ml. Until the criterion exceeded is met again, the milk may only be used for the production of cheeses with a minimum ripening period of 60 days and dairy products produced in connection with the manufacture of such cheeses.
(2). However, if the milk is tested for cell count and plate count at each collection of raw cow’s milk, and this was also routine before the start of the enhanced surveillance period, the milk from which the individual representative sample referred to in subsection 1 is taken may be collected and used for the production of cheeses with a minimum ripening time of 60 days and dairy products produced in the manufacture of such cheeses.

(3) In the period with more stringent supervision of the exceeded criterion, the primary producer may only market raw cow’s milk after all ordinary individual samples taken for analysis of the criterion in question, in accordance with section 17(1), show that the cell count in the bulk milk is no more than 400 000 cells/ml or that the bacterial count in the bulk milk is no more than 100 000 cfu/ml. Where the enhanced monitoring reveals that the cell count or plate count is exceeded, no raw cow’s milk from the holding may be placed on the market.

(4) During the period with more stringent supervision, operations that collect or process raw cow’s milk must immediately inform the Danish Veterinary and Food Administration of results of analyses that entail the interruption or resumption of marketing.

(5) Primary producers in herds from which the raw milk is not collected or processed by an establishment in Denmark wanting to place raw milk on the market during a period of enhanced surveillance as referred to in subsection 1, must ensure that the individual samples referred to in subsections 1-2 are taken and analysed. The primary producer must ensure that the Danish Veterinary and Food Administration is immediately informed of analytical results leading to interruption or resumption of placing on the market.

(6) The period with more stringent supervision ends when the exceeded criterion for cell count or bacterial count is once again met (see section 15(1)).

(7) The period of enhanced surveillance must not exceed 60 days. If the criteria specified in section 15(1) are not met within 60 days with more stringent supervision, the primary producer must cease marketing raw milk from the holding. The placing on the market may only be resumed when the milk again meets the criteria for raw milk.”


3. Section 17 is to be worded as follows:

” Control of criteria for raw cow’s milk during the period of enhanced surveillance
Section 17 Establishments which collect or process raw cow’s milk received from primary producers under enhanced monitoring, see section 16, must ensure that representative, ordinary samples of raw cow’s milk are taken at least weekly and analysed at defined ordinary frequency, which at least complies with annex 2. The samples must be taken upon collection in a tanker or upon delivery to a food business.
(2) If the sample referred to in subsection 1 is taken and analysed by an establishment located in Denmark, no further samples of raw cow’s milk need be taken from the same tank on the given primary holding.
(3) The establishment must make all results of analyses available to the Danish Veterinary and Food Administration.

4. Section 38(4) is worded as follows:

"(4) Work animals specially trained to perform one or more useful tasks, such as pest control or organoleptic examination of food, may have access to food businesses when this is done in the context of the work of a professional actor. It is the responsibility of the food business operator to ensure that such access does not give rise to contamination of the food.”









5. Annex 2 is worded as follows: 

"Annex 2

Control of criteria for raw cow’s milk during the period of enhanced surveillance (see section 16)
The samples must be subjected to at least the following examinations:
	
	Determination of plate count at 30 °C
	Determination of cell count
	Determination of the content of antibiotic residues

	Frequency under more stringent supervision
	1 time for every week
	1 time for every week
	1 time for every four weeks



Upon detection of antibiotic residues in excess of the maximum residue limit for the substance in question, the examination is repeated in each of the subsequent four weeks.”


Section 2
(1) This order enters into force on 1 January 2022. 
(2) Order no. 497 of 23 March 2021 on food hygiene is repealed.
