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GOVERNMENT NOTICES.

GOEWERMENTSKENNISGEWINGS.

DEPARTMENT }OF AGRICULTURAL ECONOMICS
AND MARKETING.

No. R. 2061.1 [11 December 1964.

REGULATIONS RELATING TO THE STRUCTURE,
SANITATION, DRAINAGE, VENTILATION,
LIGHTING AND EQUIPMENT OF, THE
ACCOMMODATION 1IN, AND THE EQUIP-
MENT, INSTRUMENTS, APPLIANCES AND
UTENSILS TO BE USED ON PREMISES
REGISTERED IN TERMS OF THE DAIRY
INDUSTRY ACT, 1961.

The State President has, under the powers vested in him
by section twenty-nine of the Dairy Industry Act, 1961
(Act No. 30 of 1961), made the regulations set out in the
Schedule hereto relating to the requirements in regard to
the structure, sanitation, drainage, ventilation, lighting and
equpiment of, and accommodation to be provided in,
premises registered or required to be registered and the
equipment, instruments, appliances and utensils to be used
on such premises, in substitution for the regulations
contained in Government Notice No. 899 of 29th May,
1931, as amended by Government Notices numbered 741
of 10th June, 1932, 868 of 29th June, 1934, 92 of 16th
January, 1942, and 1307 of 20th July, 1956.

SCHEDULE.

L. (1) (@) The premises registered, or required to be
registered, shall be kept in a clean and orderly condition,
free from strong or foul odours, and dust shall be
eliminated or reduced to a minimum in driveways and the
arca immediately surrounding the factory.

(b) The surroundings outside the buildings on such
premises shall be kept free from refuse, rubbish, obsolete
equipment and waste materials and shall be maintained
in such a condition as to prevent harbourage of rodents,
insects and other vermin.

(c) A suitable drainage system shall be provided to
allow rapid drainage of all rain water from all buildings
on the premises and surface water shall be disposed of
in such a manner as to prevent a nuisance.

(d) Adequate steps shall be taken to prevent the breed-
ing of flies on the premises and to protect dairy produce
against contamination by flies. Where the Secretary of the
Department, or a senior officer of the Department
outhorised by him thereto, considers it to be necessary,
fly-proof screening shall be fitted to outside doors,
windows and other openings of all rooms where dairy
produce is processed, handled or stored.
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DEPARTEMENT VAN LANDBOU-EKONOMIE
EN -BEMARKING.

No. R. 2061.] [11 Desember 1964,

REGULASIES MET BETREKKING TOT DIE
STRUKTUUR, SANITASIE, DREINERING,
VENTILASIE, BELIGTING EN TOERUSTING
VAN, DIE AKKOMMODASIE IN, EN DIE TOE-
RUSTING, INSTRUMENTE, TOESTELLE EN
GEREEDSKAP VIR GEBRUIK OP, PERSELE
WAT KRAGTENS DIE WET OP DIE SUIWEL-
NYWERHEID, 1961, GEREGISTREER 15,

Die Staatspresident het, kragters die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 (Wet No.o 30 van 1961), die
regulasies in die Bylae hierby uilcengesit, gemaak met
betrekking tot die vereistes ten opsizte van die struktuur,
sanitasie, dreinering, ventilasie, beligting en toerusting
van, en akkommodasie wat verskal moet word in, 'n
perseel wat geregistreer is of geregisiseer moet wees en
die toerusting, instrumente, toestelle en gereedskap wat
op so 'n perseel gebruik moet word. ter vervanging van
die regulasies vervat in Goewermecutskennisgewing No.
899 van 29 Mei 1931, soos deur Goewermentskennis-
gewings genommer 741 van 10 Junie 1932, 368 van 29
Junie 1934, 92 vag 16 Januarie 1942 en 1307 van 20
Julie 1956 gewysig.

BYLAE.

L (1) (@ Die perscel geregistroer, of wat geregistreer
moet wees, moet in 'n skoon en ordelike toestand en vry
van sterk of onwelriekende reuke gehou word, en stowwe-
righeid van paaie en in die onmiddellike omgewing van
die fabriek moet voorkom of tot 'n minimum beperk
word.

(bY Die omgewing buitekant die geboue op die perseel
moet vry gehou word van vuilis, rommel, verouderde
toerusting en afvalmateriaal en in so '» toestand onder-
hou word dat skuilplek nie gebied word aan knaagdiere,
insekte en ander ongediertes nie. . ) - ;

{c) 'n Geskikte dreineringstelsel wat sal verseker dat
alle reénwater vinnig vanaf alle geboue op -die perseel
dreineer, moet voorsien word, en oppervlakte. water moet
op so 'n wyse ontslae van geraak word om te voorkom
dat dit 'n ergernis is.

(d) Toereikende stappe moet gedoen word om die uwit-
broei van vlieg€ op die perseel te voorkom en om suiwel-
produkte teen besoedeling deur vlieg te beskerm, Waar
die Sekretaris van die Departement, of 'n senior beampte
van die Departement deur hom daartoe gemagtig, dit
nodig ag, moet viiegdigte skerms aangebring word aan
buitedeure, vensters en ander openings van alle kamers
waarin suiwelprodukte verwerk, gehanteer of opgeberg
word,

1—973
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(2) The walls, partitions and pillars of rooms in which
dairy produce is processed, handled or stored shall be
finished in a suwitable; light colour with smooth comcrete;
tiles, cement plaster or other easily cleaned material which:
is substantially impervious to moisture; it shall be wash-
able to' a mimimum height of six feet above floor-level,
shall be kept clean and shall be refinished as- often as
necessary.

(3) The floors of areas or rooms in which dairy produce
is processed, handled or stored, or in which cans are
washed, shall be constructed of concrete, or of tiles bedded
in and pointed with impervious maferial, or of other
equally impervious and easily cleaned material, and shall
be smooth, with a coved {inish where they meet walls and
pillars, and be graded so that washings drain easily and
rapidly away to suitably placed surface drains or stench
traps; all internal drainage shall be conveyed to the out-
side via stench traps, and any connection with a sewerage
system shall be approved by the local authority concerned.

(4) The root shall be weather-proof and, where no
ceilings are provided in rooms where dairy produce, or any
article or ingredient used in the manufacture thereof,
exposed during processing or storage, the roof shall bc
dustproof. Ceilings, where provided shall be of suitable
material, dustproof; and have a smooth, durable finish,
and should preferably follow the contour of the roof.

(5) The finish of walls, floors and ceilings of cold-
storage rooms-and cheese curing rooms shall be smooth
and impervious to moisture.

(6) Ventilation and lighting of the premises shall be
in accordance with the requirements of the Factories,
Machinery and Building Work Act, 1941 (Act No., 22
of 1941}

(7) No internal combustion engine shall be situated in
any room in which dairy produce is processed, handled or
stored, or where whey is scparated.

(8) An adequate number of wash basins, supplied with
hot and cold running water and at all times provided with
soap and clean towels shall, in addition to those to be
fitted in change-rooms, be located at entramce points
wherever dairy produce is processed or handled, and at
such other peints as may be essential to the cleanliness
of all personnel handling sueh daity produce.

(9) An adequate supply of suitable water, which shall
comply with the requirements for class B water (S.A.B.S.
241—“Water for domestic supplies”, as may be
amended), shall be laid on to the buildings, with adeguate
facilities for its proper distribution throughout the factory
concerned and for its protection against contamination and
pollution.  Bacteriological examination should be made
of the water supply at least twice a year to eusure its
comphance with the said requirements and its suitability
for use in the treatment or manufacturing of dalt}
produce. Cooling water which is re¢ c1rcu1atcd shall be
maintained in a wholesome condition.

{10) (a) Change-rooms and sanitary facilities shail be
provided as required by the regulations in terms of the
iactom,s Machinery and Bmldmo Work Act, 1941 (Act
No. 22 of 1941).

{b) Such sanitary facilities shall be conveniently located,
but no door, window or other opening thereof whatsoever
shall open directly into any sleeping (uarters or any room
in which dairy produce is processed, handled or stored.
nor shall it be within ten feet from any door, window or
sther opening of any such room.

ssly pi’lcc,d
’nrh(} yie

‘c) A durable, legible sign shall be consp
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| met die versiztes van dis Wet op Fabricke, |

2) Die mure, afskortings en pilare van kamers waarin
smwelprodukte verwerk, gehanteer of opgeberg word,
moet in 'n.geskikte ligte kleur-afgewerk word met gladde
beton, tecls sementpleister of ander materiaal wat maklik
skoongemaak kan word en wat wesenlik bestand is teen
vogtigheid; dit moet wasbaar wees tot’n mininrum hoogte
van ses voet bokant die vlseropperviakte, moet skoon
gehou en so dikwels as nodig herafgewerk word.

(3) Dic vloere van ruimtes of verirekke waarin suiwel-
produkte verwerk, gehanteer of opgeberg word, of waarin
kanne gewas word, moet bestaan uit. beton, of uit tesls
gelé in en gevosg met ondeurdringbare materiaal of uit
ander ewe ondeurdrinbare materiaal wat net so maklik
skoongemaak kan word, en dit moet giad wees, rond
afgewerk waar dit by mure of pilare aansiuit, met so

n helling ‘dat  alvalwater maklik en vinnig sal
afdreineer na geskik geplaasde drumeunszskanak of
:tauksperd»m ]h binnemuurse dremermg moét via

tanksperders na buite gevoer word, en enige aansluiting
by n ricolstelsel moet deur die betrokke plaaslike ower-
heid goedgekeur word.

(4) Die dak moet weerbestand wees en waar geen
p]atorme voorsien is nie in vertrekke waar sulwg,lprodukiei
of enige artikel of bestanddeel wat gebruik word vir die
vervaardiging daarvan, blootgestel word gedurende bewer-
king of opberging, moet die dak stofdig wees. Plafonne,
waar voorsien, moet uit geskikte materiaal bestaan, stof-
dig, glad en duursaam afgewerk wees, en behoort
verkisslik die kontoer van die dak te volg.

(5) Die afwerking van mure, vioeré en plafonne van
koelkamers en kaasrypingskamers moet glad wees en
bestand teen vogtigheid.

(6) Ventilasie en beligting van die perseel moet voldoen
aan die vereistes van die Wet op Fabricke. Masjinerie
en Bouwerk, 1941 (Wet No. 22 van 1941).

(7) Geen binnebrand-motor mag in  enige vertrek
geplaas wees nie waar suiwelprodukte bewerk, gehanteer
of opgeberg word of waar wei afgeskei word.

(8) 'n Genoegsame aantal wasbakke voorsien van
warm- en koue lopunda water, en ten alle tye voorsien van

scep en skoon handdoeke moet, benewens dié wat in
kleedkamers: aangebring moet word, geplaas word by
ingange waar ook al suiwelprodukte verwerk of gehanteer
word en by sodanige ander plekke as wat noodsaaklik
mag wees vir die sindelikheid van alle personeel wat die
suiwelprodukte hanteer, ,

(93 'n Genoegsame toevoer van geskikte water wat moet
voldoen aan die vereistes van klas B water (5.A.B.S, 241
. Water vir huishoudelike verbruik ”, soos gewysig mag
word) moet na die geboue aangelé weés met tocreikende
fasiliteite vir die behoorlike verspreiding daarvan dwars-
deur die betrokke fabriek en vir die beskerming daarvan
teen besmetting en besoedeling. Bakteriologiese onder-
soek van die watertoevoer behoort minstens twee maal per
jaar uitgevoer te word om te verseker dat dit aan die
gencemde vereistes voldoen en dat dit vir gebruik in die
behandeling of vervaardiging van suiwelprodukte geskik
is.  Verkoelingswater wat hergebruik word, moet in 'n
rein toestand gehou word.

{10) (a) Kleedkamers en sanitére-geriewe moet inge-
volge die regulasics kragtens dic Wet op Fabrieke, Masiji-
neric en Bouwerk, 1941 (Wet No. 22 van 1941}, voorsien
word.

(b) Die sanitére-geriewe moet gerieflik geled wees, maar
geen deur. venster of ander opening daarvan hoegenaamd\
mag direkte verbinding h& met enige slaapvertrck of enige
kamer waarin smmelmodumc verwerk, gehanteer of op-
geberg word nie, ook mag dit nie binne tien voet vanaf
enige deur, venster of ander opening van enige sodanige
ka mer wees nie.

(¢ "n Duursame, leesbare kennisgewing wat  werk-
REMErs oe\?ed om hul hande te v»as voordat huile na hul
werk terugkesr, moet naby die uitgang van sodanig

sanitére- Ws, we in ‘n opvalisndz pl‘,k seplaas word.

(113 Waar werknemers op die persecl bly vir maaltye
smers voorsien word in corcenstemming
Masiinerie en

‘Bou werk, 1941,
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(12} (a) Factory effluent shall be disposed of to the
sewers of a local authority, or conveyed from the factory
in drains, properly constructed of impervious material,
for a dstance of at least 50 yards from the nearest point
of the factory building and disposed of or treated in such
a manner that is shall not be or cause a nuisance, that no
offensive smell arises therefrom and that no swampy land
is created thereby.

{#) Buttermilk and whey shall not be kept or stored in
any tank or similar container unless such tank or con-
tained is water-tight and capable of being satisfactorily
cleaned and completely drained to the factory’s main or
other satisfactory drainage system. Such tank or con-
tainer shall be cleaned out daily.

(¢} Where buttermilk or whey is accumulated in a tank
or container for removal from the premises, the area
under, and for a sufficient distance around such tank and
. the area where the receiving vehicle has to stand, shall
have a suitable concrete surface properly graded to con-
nect with a drain leading to the factory’s main drainage
system, or any other satisfactery drainage system.

(13} There shall be, subject to the requirements of the
Factories, Machinery and Building Work Act, 1941, a
boiler-room containing one or more boilers of sufficient
total capacity to provide steam for all the needs of
treating, manufacturing and cleaning: Provided that
where, in the opinion of the Secretary of the -Department,
or a ssnior officer of the Department authorised by him
thereto, the circumstances do not require the installation
of a beiler, this requirement shall not apply.

(14) Adequate storage accommodation shall be provided
for all stores used or to be used in connection with the
function for which the premises are registered or are to
be registered, and activities incidental thereto, and such
accommodation shall be kept clean, drv. orderly and free
from insects. rodents, mould and other sources of con-
tamination,

(15) All buildings on the premises shall be maintained
in good repair to prevent the entrance-or harbourage of
insects, and in a hygienic state of cleanliness to the satis-
faction of an inspector.

{16) All portions of such buaildings in which dairy
produce is processed, handled or stored shall be protected
against the entrance of rodants. and any such protection
shall be maintained in accordance with the requirements
laid down in Government Notice No. 1380 of 1930, and
any amendments thereof. :

(17) The distance between the nearest point of the
factory buildings and the nearest pigsty. stable or manure
hzap shall be in accordance with the reguirements of the
local authority concerned but in any case not less than
one hundred and fifty fect: Providad that where a cheese
factory is situated on 2 farm there may be a milking shed
within the proscribed distance if the conditions in and
around such shed are entirely to the satisfaction of an
inepector.

2. (1) Contact surfaces of all equipment, excluding
wooden churns and butter-handling equipment constructed
of wood, but including pumps, piping. fitings and con-
nections in which milk, crcam, cheese, skim-milk, whey
prior to separation, and buttermik and whey intended
for human consumption or conversion into buttermilk
powder or whey powder is conveyed, processed. handled
or stercd, shall be emoeoth and consist of material which
will not adversely affect the prodact, such as stainless steet
or other non-corrodible metal. or 2 plastic material which
has ‘been approved by the Scuth African Bureau of
Standards for use in connection with foodstulfs. All such
contact surfaces shall bz kept in good repair and hygienic
condition and shall bz thoroughly and sffectively cleansed
immediately after use, for which purpose suitable facili-
ties shall be provided.

(12} (@) Fabrieksafvioel moet verwyder word deur dit
in ricle van n plaaslike owerheid te laat loop, of dit moet
vir minstens 50 tree vanaf die naaste punt van die fabrick
in afleivore, behoorlik gemaak van ondeurdringbare
materiaal, weggevoer word, alwaar dit ontslae van geraak
of behandel moet word op so 'n wyse dat dit geen ergenis
is of vercorsask nie, dat geen aansteotlike reuk daardeur
afgegee word nie en dat geen moerasland daardeur
ontstaan nie.

(b} Karringmelk of wei mag nie in enige tenk of soort-
gelyke houer gehou of gestoor word nie, tensy so 'n tenk

f houer waterdig is, en dit sodanig is dat dit behoorlik
skoongemaak en geheel-en-al gedreineer kan word in die
fabriek se hoof dreineringstelssl of aader bevredigende
dreineringstelsel.  So ’'n tenk of houer moet daagliks
skoongemaak word. )

(¢) Waar karringmelk of wei in 'n tenk of houer opge-
gaar word om van die perseel verwyder te word, moet die
ruimte onder, en vir ‘n genoegsame afstand om die tenk,
en waar die ontvangsvoertuig moet staan, ’n geskikte
beton oppervlakte hé met 'n behoorlike helling wat uit-
loop in die hoof dreineringstelsel van die fabriek, of enige

! ander bevredigende dreineringstelsel.

{13) Daar moet, onderhewig aan die vereistes van die
Wet op Fabricke, Masjinerie en Bouwerk, 1941, 'n stoom-
ketelkamer wees met een of meer steomketels van vol-
doende kapasiteit om al die nodige stoom te voorsien vir
behandelings-, vervaardigings- en skoonmaakdoeleindes:
Met dien verstande dat waar, na die mening van die
Sekretaris van die Departement, of 'n senior beampte van
die Departement deur hom daartoe gemagtig, omstandig-
hede die oprigting van 'n stoomkete! onnodig maak, hier-
die vereiste nte van toepassing is nie.

(143 Voldoende opbergingsakkommodasie vir alle beno-
digdhede wat gebruik word of gebruik sal word in verband
met die funksies waarvoor die perseel geregistresr is of
geregistreer moet word en bedrywighede wat daarmee in
verband staan, moet voorsien word, en die akkommodasie
moet skoon, droog, ordelik en vry van insekte, knaag-
diere, muf en ander vorms van besmetting gehou word.

(15) Alle geboue op die perseel moet in 'n goeie toe-
stand gehou word om te voorkom dat toegang vir en
skuiling aan insekte gebied word, en moet in 'n higitniese
toestand van sindelikheid gehou word tot die bevrediging
van ‘n inspekteur. . )

(16Y Alle gedeeltes van die geboue waarin suiwel-
produkte verwerk, gehanteer of opgeberg word, moet
beskerm word teen die ingang van knaagdiere. en emige
sodanige beskerming moet in stand gechou word in oor-
censtemning met die vereistes neergelé in Goewsrments-
kennisgewing No. 1380 van 1930, en enige wysigings
daarvan,

(17} Die afstand vanaf die naaste punt van die fabrieks-
geboue tot die naaste varkhok, stal of mishoop moet in
ooreenstemming wees met die vereisics van die betrokke
plaaslike owerheid, maar mag in ieder geval nie minder
as een honderd-en-vyftig voet wees nie: Met dien verstande
dat waar 'n kaasfabriek op ’n plaas geled is. 'n melkstal
binne die voorgeskrewe afstand toelaatbaar is indien die
toestands in en om die stal vir 'n inspekteur heeltemal
bevredigend is.

2. (1) Kontak oppervlaktes van alle toerusting, uitslui-
tende karrings en ander botterbereidingstoerusting van
hout gemaak, maar insluitende pompe. pype. toebehoor-
sels en verbindings waarin melk, room, botter, kaas, afge-
roomde melk, wei voor afskeiding. en karringmelk en wei
vir menslike gebruik bestem of vir omset in karringmelk-
of weipoeier, vervoer, verwerk, gehanteer of opgeberg
word, moet glad wees en bestaan uit materiaal wat die
produk nie nadelig sal affekteer nie. s00s \jlekvrye s§aal
of ander nie-korrodeerbare metaal of 'n plastiese materiaal

-wat deur die Suid-Afrikaanse Buro van Standaarde goed-

gekeur is vir gebruik in verband met voedingsmiddels.
Alle sodanige kontak opperviaktes moet in ’n goeie
toestand van onderhoud en sindelikheid gehou word, en
moet onmiddellik na gebruik behoorlik en bevre(ygepd
skoongemaak word, vir welke doel geskikte fasiliteite
beskikbaar gestel moet word.
3
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(2) All equipment shall be so installed as to be easily
accessible for cleaning and shall be so constructed of
such material that it can be efficiently cleaned to the
satisfaction of an inspector.

(3) Utensils and portable equipment used in processing
operations shall be stoved above floor level in a self-
draining position on racks constructed ‘of impervious,
corrosion-resistant material.,

(4 (@) All cans in which milk, cream or skim-milk
is received shall, immediately after being emptied. be
thoroughly and efficiently cleaned, steamed and dried
before being returned to producers.

{#) Can-washing - machines shall be maintained in a
clean and satisfactory operating condition.

{¢) Where producers’ cans are stored, they shall be
stored under cover and on a floor of concrete or other
hard material. )

CREAMERY.

3. The premises of a creamery shall comply with the
requirements of regulations 1 and 2 and with the following
further-requirements:

(a) There shall be provided as minimum accommoda-
tion which shall be so designed and constructed
as to provide sufficient space for each respective
operation or function to be carried out in a clean
and orderly manner and under conditions which
will not be detrimental to dairy produce—

(i) an area for the reception, weighing. grading,
sampling and tipping of cream, which area
shall be enclosed within the main outer walls
of the building but need not be separated by
wall or partition from the cream treating and
butter manufacturing portion of the factory;

(ii) an area for the washing, steaming and drying
of cans, which area shall, if not enclosed
within the main outer walls of the building,
be protected from the weather;

(i1} a room which shall be used solely for the
safe-keeping of cream samples, the testing of
dairy produce and the storage of apparatus
and materials incidential thereto, which room
shall be so lighted and the windows thereof
so placed that tests can be read against direct
light;

(iv) an area or areas where cream shall be treated
and butter shall be manufactured and packed;

(v} a cold storags room or rooms equipped with
facilitiecs for proper temperature counditions
consistent with the most desirable commercial
practices for ihe storage of butter, and a least
of sufficient capacity to accommodate, in
addition to current manufactures, five weeks’
reguirements of graded butter;

k)
A .

(vil} 2 room for the drying of buttermilk, if this
operation is undertaken, and a farther suitable
rodent-proof room for the storage of butter-
milk powder.

(by It shall be eguipped with all the necessary
appliances, equipment and facilities for—
(i) the weighing. sampling and testing of cream;

(i) the washing, steaming and drying of cream-
cans;

(iiiy the neutralisation of cream and its heat-treat-
ment according to a recognised time-tempera-
ture process;

(iv) the purification of stcam where the heat-
treatment of cream is done by direct steam
injection;

(v} the manufacture and packing of butter;

(vi} the proper control of the temperature of the
produce at each stage of the manufacturing
process; and i

(vii) the disposal of buttermilk from the churn.

(2) Alle toerusting moet so geinstalleer wees dat dit
maklik bereikbaar is vir skoonmaakdoeleindes en moet
van so 'n konstruksie en materiaal wees dat dit doel-
treffend gereinig kan word tot bevrediging van ’n inspek-
eur.

3) Gereedskap en beweegbare toerusting wat vir ver-
werkingsprosesse gebraik word, moet bo vloeroppervlakte
in ' selfdreinerende posisie op rakke van ondeurdring-
bare en nie-korrodeerbare materiaal, gestoor word.

4) (@) Alle kanne waarin melk. room of afgeroomde-
melk ontvang word, moet, onmiddellik nadat dit leeg-
gemaak is deeglik en doelireffend skoongemask, gestoom
en drooggemaak word alvorens dit aan produsente terug-
gestunr word,

(b Masjienz vir die was van kanne moet in “n skoon
en bevredigende werkende toestand gehou word.

{c) Waar produsente se kanue gestoor word, moet dit
onder dai en op 'n vioer van beton of ander harde
materiaal geskied.

BOTTERFABRIEK.

3. Die perseel van ’'n botterfabrick moset voldoen aan
die vereistes van regulasies 1 en 2 en aan die volgende
bykomende vercistes:

(2) As minimum akkommodasie, wat so beplan en
ingerig is dat daar voldoende ruimte is om elke
afsonderlike proses of funksie op "n sindelike en
ordelike wyse uit te voer onder toestande wat nie
nadelig vir suiwelprodukte sal wees nie, moet
daar voorsiening wees, vir—

(&} 'n ruimte vir die ontvangs, weeg, gradering en
bemonstering van room en die leegmaak van
roomkanpe en so n ruimte moet binne die
hoof buitemure van die gebou ingesluit wees
maar hoef nie deur n muur of afskorting
afgesluit te wees nie van die gedeelte van die
fabriek waar room behandel of botter ver-
vaardig word; : .

(ii) ’n.ruimte vir die was, stoom en droogmaak
van kanne, en so ’n ruimte moet téen die weer
beskut wees indien dit nie binne die hoof
buitemure van die gebou ingesluit is nie;

(iii) 'n vertrek wat uitsluitlik gebruik moet word
vir die veilige bewaring van roommonsters, vir
die toets van saiwelprodukie en vir die stoor
van apparaat en materiaal daarby betrokke, en
so 'n vertrek moet so belig wees en die
vensters so daarin geplaas wees dat toetse teen
direkte lig gelees kan word;

(iv) 'n ruimte of ruimtes waarin rocm behandel en
botter vervaardig en verpak moet word;

(v 'n koeclkamer of koelkamers uitgerus met
fasiliteite vir behoorlike temperatuurtoestande
in ooreenstemming met die wenslikste kom-
mersigle prakiyke vir opberging van botter en
minstens so groot dat behalwe die lopende
preduksie, vyf weke se benodigdhede wvan
gegradeerde botier daarin opgebers kan word;

{(vi) "n enjin- en masijienkamer; en

(xii} n vertrek vir die droogmask van karrine-
melk, indien hierdie proses onderncem word,
en 'n verdere geskikte kamer wat beskerm is
teen die ingang van Kknasgdiere, vir die
opberging van karringmelkpoeier.

(b} Dit moet met al dic nodige toestelle, toerusting en
Loaild e

tasiliteite toegerus wees vir-—

(i} die weeg. bemonstering en toets van room;

(ii) die was, stcom en drocgmazk van room-
kanne; )

(iii) die neutralisering vanm room en die  hitte-

chandeling daarvan in ooreenstemiming met
‘n erkende tyd-temperatuurproses;

(iv) die suiwering van stoom waar die hitte-
behandeling van room deur middel van direkte
inspuiting van stoom uitgevoer word:

(v) die vervaardiging en verpakking van botter;

(vi) die behoorlike kontrolering van die tempera-~
tuur van die produkte in elke stadium van
die vervaardigingsproses; en ‘

(vil) die verwydering van karringmelk vanaf die
karring.
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CresaMm Deror. ‘ - RooapEPOT.

4. The premises of a cream depot shall comply with 4. Die perseel van 'n roomdepot moet voldoen aan die
the requirements of regulations 1 and 2 and with the | vereistes van regulasics 1 en 2 en aan die volgende
following further requirements:— bykomende vereistes: — s

(@) There shall be provided as minimum accommoda- () As minimum akkommodasie, wat so beplan en

tion, which shall be so designed and constructed
~as to provide sufficient space for each respective
operation or function to be carried out in a clean
and orderly manner and under conditions which
will not be detrimental to dairy produce-—

(i) a rocom for the reception, weighing, sampling.
grading, tipping and cooling of cream,;

(iiy a rocom which -shall be used solely for the
proper and safe-keeping of cream samples, the
testing of such samples and the storage of
apparatus and materials incidental thereto,
which room shall be'so lighted and the windows
thereof so placed that tests can be read against
direct light;

(iii) an area for the washing, steaming and drying
of cream-cans, which area shall, if not enclosed
within the main outer walls of the building,
be protected from the weather; and

(iv) an engine and machinery room if, in the
opinion of an inspector, it is- necessary.

() It shali be equipped with all the necessary

appliances, equipment and facilities for——
(i) the weighing, sampling and testing of cream;

(iiy the washing, steaming and drying of cream-
cans; and

(iii} the cooling of cream to, and storage thereof
at, a suitable temperature prior to its despatch
10 a creamery.

CuersE FACTORY.

ingerig is dat daar voldoende ruimte is om elke
afsonderlike proses of funksic op 'n sindelike en
ordelike wyse uit te voer onder toestande wat nie
nadelig vir suiwelprodukte sal wees nie, moet daar
voorsiening wees vir— :

(1) m vertrek vir die outvangs, weeg, bemons.te-
ring, en gradering van room, die leegmaak
van roomkannc en die verkoeling van room;

(i) 'n vertrek wat uitsluitlik gebruik moet word
vir die veilige bewaring van roommonsters,
die toets daarvan en die stoor van _apparaat
en materiaal daarby betrokke, en so *n vertrek
moet so belig wees en die vensters so daarin
geplaas wees dat toetse teen direkte lig gelees

‘ kan word;

(iii) 'n roimte vir die was, stoom ¢n droogmaak van
roomkanne, en so ‘n ruimte moet teen die weer
beskut wees indien dit nie binne die hoof buite-
mure van die gebou ingesluit is nie; en

(iv) 'n enjin- en masjienkamer as dit volgens die

. opinie van ’'n inspekteur nodig is.

(b) Dit ‘moet met al die nodige toestelle, toerusting en
fasiliteite toegerus wees vir—

(i) die weeg, bemonstering en toets van room;

(i) die was, stoom en droogmaak van roomkanne;
en

(iiiy die verkoeling van room na, en opberging
daarvan by, ’n geskikte temperatuur voor
afsending na 'n botterfabrick.

K AASFABRIEK.

5. The premises of a cheese factory shall comply with | 9 Die perseel van ‘n kaasfabrick moet voldoen aan
the requirements of regulations 1 and 2 and with the | di¢ vereistes van regulasies 1 en 2 en aan die volgende
following further requirements:— bykomende vereistes:—

(a) There shall be provided as minimum accommoda- (@) As minimum akkommodasie, wal so beplan en

tion which shall be so designed and constructed as
to provide sufficient space for each respective opera-
tion or function to be carried out in a clean and
orderly manner and under conditions which will
not be detrimental to dairy produce—

(i) an area for the reception, weighing, grading,
sampling and tipping of milk, which area, if
enclosed within the main outer walls of the
building, need not be separated by wall or
partition from the milk treating and cheese
manufacturing portion of the factory but if not
so enclosed, shall be adequately protected from
the weather;

(ii) an area for the washing, steaming and drying
of milk cans, which area shall, if not enclosed
within the main outer walls of the buﬂdmg,
be protected from the weather:

(iii) a room which shall be used solely for the
proper and safe-keeping of milk samples. the
testing of milk or products derived therefrom
and the storage of appartus and materials
incidental thereto, which room shall be so
lighted and the windows thereof so placed that
tests can be read against direct light: Pro-
vided that where no milk is purchased from
another person the requirements hereof shall
not apply;

(iv) an area or areas enclosed within the main outer
walls of the building for the treatment of milk,
the manufacturing of cheese and the packaging
of rindless cheese;

(v) a room for the handling and propagation of
cheese cultures, which room shall have no
direct communication with any area where an
activity is carried out which is likely to be
detrimental to such cultures,

ingerig is dat daar voldoende ruimte is om elke
afsonderlike proses of funksie op 'n sindelike en
ordelike wyse uit te voer onder toestande wat nie
nadelig vir suiwelprodukte sal wees nie, moet daar
voorsiening wees vir— :

(i) 'n ruimte vir die ontvangs, weeg, gradering en
bemonstering van melk en die leegmaak van
melkkanne, en waar so 'n ruimte binne die
hoof buitemure van die gebou ingesluit is, hoef
dit nie deur 'n muur of afskorting afgesiuit te
wees nie van die gedeelte van die fabrick waar
melk behandel of kaas vervaardig word maar,
waar 80 'n ruimte nie so ingesluit is nie, moet
dit voldoende teen die weer beskut wees;

(i} ’n ruimie vir die was, stoom en droogmaak van
melkkanne, en so *n ruimte moet teen die weer
beskut wees indien dit nie binne die hoof
buitemure van die gebou, ingesluit is nie;

(iii) ’n kamer wat uitsluitlik gebruik moet word vir
die behoorlike en wveilige bewaring van melk
monsters, dic toets van melk of melkprodukte
en die stoor van apparaat cn materiaal daarby
betrokke, en so 'n vertrek moet so belig wees
en die vensters so daarin geplaas wees dat
toetse teen dirckte lig gelees kan word: Met
dien verstande dat waar geen melk van ’n
ander persoon gekcop word nie, die bepalings
hiervan nie geld nie;

(iv) 'n ruimte of ruimtes ingesluit binne die hoof
buitemure van die gebou vir die behandeling
van melk, die vervaardiging van kaas en die

. verpakking van korslose kaas;

(v} 'n vertrek vir die hantering en voortplanting
van kaas suursels, en so 'n vertrek mag geen
direkte verbinding hé nmet enige ruimte waar 'n
werksaamheid plaasvind wat moontlik vir die
suursels nadelig kan wees;

3
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(vi) a room, effectively -partitioned from and
having no direct access to the manufacturing’
area, for the storage and scparation of whey,,

if whey is separated;

(vil) a curing room or rooms which shall be so

situated and counstructed as to ‘maintain a
proper temperature and be capable of being

thoroughly cleansed and adeguately ventilated.
when necessary, which shall be -effectively:
lighted, and the size and capacity of which,

shall be such as to. satisfactorily accommodate
all .the .cheese to be stored in the factory
conecerned;

(viil) a -room for the waxing of cheese:

waxing 1s ‘to be carried out in the curmg
room or in the dispatching room;

(ix) a room for the packing and dispatch of cheese;:

and

(x) an engine and machinery room if, in the’

opinion of an inspector, it is necessary

Provided "that the requirements under sub-para-
~graphs’ (v) and (ix) need not be -applicable to a
factory- where no Cheddar c¢heese or Gouda:

cheese - is manufactured.
(b It shall be equipped with

cans;
(i1) the weighing, sampling, testing and grading
of mitk;

(iil) the satisfactory storage of composxte milk .

samples;

(iv) any heat-treatment . process to which the milk

may be subjected;
(v) the manufacture of the types of cheese pro-
-duced;
(vi) the packaging - of cheese in
packages where such is done;
(vii) the hygienic disposal of whey from the cheese
vats to where such whey is to be separated:
(viii) the brine-salting of cheecse where such salting
is part of the manufacturing process; .
(ix) the storage and curing of cheese;
(x). the storage of whey for separation, the sepera-
tion thereof and the storage of whey cream at
a suitable temperature, if whey is separated;
and
(xi) the waxing of cheese where such is done.

consumer-

Process CHEESE FACTORY.

6, (1) The premises of a process cheese factory shall
comply with the requirements of regulations 1 ard 2, and
in addition shall have sufficient suxtable accommodation
and be equipped with all the necessary appliances and
utensils for the manufacture of process cheese.

(2) There shall also be adequate, suitatle accommoda-
tion for the storage of chesse and process cheese in rodent-
proof store rooms.

MiLx Deror,

7. The premises of a milk depot shall comply with the
requirements of regulations 1 and 2, and with the follow-
ing further requirements : —

{a) There shall be provided as minimum accommoda-
tion, which shall be so designed and constructed
as to provide sufficient space for each respective
operation or function to be carried out in a clean
and ordetly manmner and under corditions unlikely
to be detrimental to dairv produce—-

(i) an area for the reception, weighing, grading,
sampling and tipping of milk, whxch area, if
enclosed within the main outer walls of the
building, need not be separated by wall or
partition from the milk cooling portion of the
depot, but, if not so enclosed, shall be
adequately protected from the weather;

Prowded
that such a room shall not be required where.

all the necessary
appliances, equipment and facilities required for—

(i) the washing, stcaming and drying of milk.

(vi) 'n vertrek vir dte opbergmg en afskeldmg van
wei, wat doeltréffend afgeskort is van, en geen
direkte toegang verleen tot die ruimte waar die
vervaardiging -plaasvind nie, indien wet
afgeskei word;

n rypinvskamer of -kamers wat so gele€ en.
gebou is om 'n behoorlike temyperatuur te hand-
haaf, wat behoorlik skoongemaak en geventileer
Jean word wanneer nodig, wat behoorlike belig-
ting het, en wat van voldoende grootte en
kapasiteit is om al die kaas wat in die fabriek
opgeberg moet word daarin op te berg;

n vertrek vir die bewaksing van kaas: Met
.dien verstande dat so ’n vertrek nie vereis word
nie waar bewaksing uitgevoer sal word in die
‘Iypings- of -dafsendingskamer;

(ix) 'n kamer vir die verpakking-en afsending van

‘kaas; en

(x) 'n -enjin- en masjienkamer as dit volgens die
opinie van 'n inspekteur nodig is:

Met dien verstande dat die vereistes onder paragra-

we (v) en (ix) nie:hoef te geld ten opsigte van

n - fabriek waar :geen Cheddaskaas of Goudakaas

vervaardig word-nie.

(b) Dit meet met al die nodige toestelle, toerusting en
fasiliteite toegerus wees vir-—

(i) -die was, stoom en. dreogmaak van melkkanne;

(i) die weeg, hemonstering, toets en gradering van
melk;

(iit) die behoorlike opberging van saamgestelde
melkmonsters;

(iv) enige hitte behandelingsproses waaraan die
melk onderwerp mag word;

(v) die vervaardiging van die soort of soorte kaas
wat geproduseer word;

(vi) die verpakking van kaas in verbruikersverpak-
kings waar dit gedoen word;

(vii) die higi€nicse verwydeting van wei vandf kaas-
vate nadie plek waar die wei afgeskei moet
word;

(viii) die pekelsouting van kaas, waar dit 'n deel van
die vervaardigingsprases 1is;

(ix) die opberging en ryping van kaas;

(x) die opberging van wei vir afskeiding, die afskei-
ding daarvan en die opberging van weiroom
teen 'n geskikte temperatuur, indien wei.
afgeskei word; en

(xi) die bewaksing van kaas waar dit gedoen word.

(vii) ’

(viii)

PROSESKAASFABRIEK.

6. {1) Die perseel van "n proseskaasfabriek moet voldoen
aan die vereistes van regulasies 1 en 2 en moet voldoende
addisionele geskikte akkommodasie hé en toegerus wees
met al die nodige toestelle en gereedskap vir die vervaardi-
ging van proseskaas.

(2) Daar moct ook voldoende geskikte akkommodasie
wees vir die opberging van kaas en proseskaas in stoor-
kamers wat beskerm 1s teen die ingang van knaagdiere.

MELKDEPOT.

7. Die perseel van 'n melkdepot moet voldoen aan dic
vereistes van regulasies 1 en 2 en aan die volgende byko-
mende vereistes:—

(@) As minimum akkommodasic wat so beplan en
ingerig is dat daar voldoende rm“ntt: is om elke
afsonderlike proses of funksie op 'n sindelike en
ordelike wyse uit te voer onder tosstande wat nie
nadelig vir suiwelprodukte sal wees me, moet daar
voorsiening wees vir—

(1) 'n ruimte vir die ontvangs, wesg, gradering en
bemonstering van melk en die lecgmaak van
melkkanne, en waar s¢ 'n ruimte binne die hoof
buitemure van die gebou ingesluit is, hoef dit
nie deur 'n muur of afskorting afgesluit te
wees van dic melkverkoelingsgedeelte van die
depot nie maar, waar so 'n ruimte nie so inge-
sluit is nie, moet dit voldoende teen dic weer
beskut wees; .
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(i1} an area for the washing, steaming and drying
of milk cans, which area shall, if not enclosed
within the main outer walls of the building, be
protected from' the weather;

(ili} a room, or a suitably enclosed space, which
shall be used solely for the proper and safe-
keeping of milk samples, the testing of such
samples and the storage of apparatus and
materials incidental thereto, which room or
space shall be so lighted and the windows
thereof so placed that tests can be read against
direct light;

(iv) an area enclosed within the main outer walls
of the building for the cooling of milk; and

{v) an engine and machinery room.

(b) It shall be equippad with all the necessary appliances,

equipment and facilities for—

(i) the weighing, samphn grading and testing
of milk;

(1) the washing. steaming and drying of milk
cans;

(iii) the satisfactory storage of composite milk
samples; and

(ivy the cooling of milk to, and storage at, a suit-
able temperature prior to its despatch to a
factory.

CoNDENSED MILK Factory anp MiLk Powper FacTorIiES.

8 The premises of a condensed milk factory, a milk
powder factory and a skim-milk powder factory shall
comply with the requirements of regulations 1 and 2, and
with the following further rcquirements: —-

(@) There shall be provided as minimum accommoda-
tion, which shall be so designed and constructed
as to provide sufficient space for each respective
operation or function to be carried out in a clean
and orderly manner and under conditions which will
not be detrimental to dairy produce—

(i) an area for the reception, weighing, grading,
sampling and tipping of milk, which area,
if enclosed within the main outer walls of the
building, need not be separated by wall or
partition from the milk treating and manu-
facturing portion of the factory, but if not. so
enclosed, shall be adequately protected from
the weather;

(ii) an area for the. washing, steaming and drying
of milk cans, which area shall, if not enclosed
within the main outer walls of the building.
be adequately protected from the weather;

(ii) a room which shall be used solely for the
proper and safe-keeping of milk samples, the
testing of milk or products derived therefrom,
and the storage of apparatus and materials
incidental thereto, which room shall be so
lighted and the windows thereof so placed
that tests can be read against direct light;

(iv) an arca or arcas enclosed within the main outer
walls of the building for the treatment of milk
and the manufacture and packaging of the
final product;

(v) 2 room, or rooms, for the proper storage of the
manufactured pm"*"ct and
(vi) an engine and machinery room.

o

(b) 1t shall be equivped with all the necessary
applancss, equipment and facilitics required for—
(i) the washing, steaming and drying of milk cans;

(1) the weighing, sampling, testing and grading
of milk;

i1} the satisfactory storage of composite milk
samples;

(iv) the cooling of milk or skim-milk to, and
storage at, a suitable temperature prior to the
manufacturing process;

(v) any heat-treatment process to which the milk
may be subjected;

(il) ’n ruimte vir die was, stoom en droogmaak van

melkkanne, welke ruimte teen die weer beskut
- moet wees indien dit nie ingesluit is binne die
hoof buitemure van die gebou nie;

(iii) 'n vertrek of geskikte toegemaakte ruimte wat
uitsluitlik gebruik moet word vir die behoor-
like en veilige bewaring van melkmonsters, die
toets daarvan en die stoor van apparaat en
materiaal wat daarby betrokke is, en so n
verirek of ruimte moet so belig wees en die
vensters so daarin geplaas wees dat toetse teen
direkte lig gelees kan word;

(iv) 'n ruimte ingesluit binne die hoof buitemure
van die gebou vir die verkoeling van melk; en

(v) ’n enjin- en masjienkamer,

(b) Dit moet toegerus wees met al die nodige toestelle,
toerusting en fasiliteite vir—
(i) die weeg, bemonstering, gradering en tocts van
© melk;

{ii) die was, stoom en droogmaak van melkkanne;

(iii} die behoorlike opberging van saamgestelde
melkmonsterseen

(iv) die verkoeling van melk na, en die opberging
daarvan teen, ‘n geskikte temperatuur voor
afsending na ’n fabriek.

GEKCONDENSEERDEMELKFABRIEK EN MELKPOEIERFABRIEKE.
8. Die persele van ’n gekondenscerdemelkfabriek, ’n

melkpoeierfabrick en 'n  afgeroomdemelkpoeierfabriek
moet voldoen aan die vereistes van regulasies 1 en 2 en

aan die volgende bykomende vereistes: —

(a} As minimum akkommodasie, wat so beplan ¢n
ingerig is dat daar voldoende ruimte is om elke
afsonderlike proses of funksie op ’n sindelike en
ordelike wyse uit te voer onder toestande wat nie
nadelig vir suiwelprodukte sal wees nie, moet daar
voorsiening wees vir—

(i)-’n rwimte vir die ontvangs, weeg, gradering’, en
bemonstering van melk en die leegmaak van
melkkanne, en waar so 'n ruimte binne die
hoof buitemure van die gebou ingesluit is,
hoef dit nie deur "n muur of afskorting afge
sluit te wees nie van. die gedeelte van. die
fabrick. waar - melkbehandeling en vervaar-
diging plaasvind, maar waar so 'n ruimte nie
so ingesluit is nie, moet dit voldoende teen
die weer beskut wees;

(iiy *n ruimte vir die was, stoom en droogmaak
van melkkanne, en so n ruimte moet vol-
doende teen die weer beskut wees indien dit
nie binne die hoof buitemure van die gebou
ingesluit is nie;

{i1)) 'n vertrek wat uitsluitlik gebruik word vir die
behoorlike en veilige bewaring van melk-
monsters, die toets van melk of melkprodukte,
en die stoor van apparaat en materiaal wat
daarby betrokke is, en so 'n vertrek moet so
belig wees en die vensters so daarin geplaas
wees dat toetse teen direkte lig gelees kan
word;

{iv) 'n ruimte of ruimtes ingesluit binne die hoof

aitemure van die gebou vir die behandeling
van melk en die vervaardiging en verpakking
van die eindproduk;

(v} 'n vertrek of wverirekke vir die bchoorlike
opberging van die vervaardigde produk; en

{vi) 'n enjin- en masjienkamer,

(b) Dit moet met al die nodige tocstelle, toerusting en
fasiliteite toegerus wees vir-—

(i) die was, stoom en droogmaak van. meikkanne;

(ii) die wecez, bemonstering, toets en gradering
van melk; )

(iii) die bevredigende opberging van saamgestelde
melkmonsters;

(iv) die verkoeling van melk of afgeroomdemelk
na, en opberging daarvan by, 'n geskikte
temperatuut voor die vervaardigingsproses;.

(v) enige hittebehandelingsproses waaraan die melk
onderwerp mag word;
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(vi) the manufacture and packaging of the final
product; and

(vii) the cooling of cream to, and storage at, a suit-
able temperature prior to its despatch,

MARGARINE FACTORY.

9. The premises of a margarine factory shall comply
with the requirements of regulations 1 and 2. shall have
in addition sufficient suitable accommodation and be
equipped with all the necessary appliances for the manu-
facture and packaging of margarine.

Duar-pURPOSE FACTORY.

10. Where any individual premises are registered for
use for more than one of the purposes specified in sub-
section (1) of section three of the Dairy Industry Act,
1961, and where certasin of the accommodation and
facilities required in terms of these reguiations are the
same for each of the various purposes in respect of which
registration has been granted, such accommodaiion and/
or facilities may, where practically possible, be wused |
jointly, provided that by such joint use the operations of !
one activity are not interferred with or encroached upon
by those of another. and the quality of any dairy produce
is not adversely affected.

UBMISSION OF PLANS.

11. (1) Any person intending to build, or to make
substantial structural alterations to, premises which are
required to be registered in terms of the said Dairy
Industry Act, 1961, shali, after a descriptive plan of the
proposed site and building, or of such alterations, as the
case may be, has been approved in terms of the Factoriss,
Machinery and Building Work Act, 1941, and by the
local authority concerned, submit two copies of such plan
bearing the approval stamp of the Inspector of Factories
to the Senior Dairy Iuspector concernad for approval by
the Secretary of the Department, or a senior officer of the
Department authoriscd by him thereto: Provided that two
copies of a plan relating to the premises of a milk or
cream depot shall be submitted direct to the said Senior
Dairy Inspector after the approval of the local authority
concerned has been obtained.

(2) Each pescriptive plan shall indicate the following
additional information:—

(@) On the site plan, the method to be adopted for
the disposal of effluent; and

(b) on the building plan, details as to floor grading
and drainage and, in the case of a creamery or
cheese factory, the method to be used for the con-
veyance of buttermilk or whey from churns or
cheesemaking vats, as the case may be.

(3) The erection of the building, or the making of such
alterations, shall not be commenced before notification
has been received in writing that the Secretary of the
Department or a senior officer of the Department
authorised by him thereto, has approved of the said
descriptive plan, and the person erecting any such building,
or making any such alterations thereto, or any other
person, shall not depart materially from the descriptive
plan so approved, either before or during the erection
or alteration of the building or at any later date, without
previous written notice that such Secretary or officer has
consented thereto,

GENERAL.

12. Any premises which at the date of promulgation of
these regulations are registered and which do not comply
with the provisions of these regulations shall so coimnply
within twelve calendar months of such date.

8

(vi) die vervaardiging en verpakking van die eind-
produk; en \ : o :

(vii) die verkoeling van room mna, en opberging
daarvan by, 'n geskikte temperatuur voor ver-
sending. ‘

MARGARIENFABRIEK.

9. Die perseel van ’n margarienfabrick moet voldoen
aan die vereistes van regulasies 1 en 2 en moet voldoende
addisionele geskikte akkommodasie hé en met al die
nodige toestelle vir die vervaardiging en verpakking van
margaricn toegerus wees.

DUPBELDOPLFABRIEK.

10. Waar enige individuele perscel geregistreer is vir
gebroik vir mecr as een van die docleindes in subartikel
(1) van artikel drie van die Wet op die Suiwelnywerheid,
1951, gespesifiseer, en waar sekere van die akkommeodasie
en fasiliteite, kragtens hierdie regulasies vereis, dieselfde is
vir elk van die verskillende doeleindes ten opsigte waar-
van registrasie toegestaan is, mag sodanige akkommodasie
enfof fasiliteite, waar praktics moontlik, gesamentlik
gebruik word, mits dic werksaamheds van een aktiwiteit

: nie devr sodanige pesamentlike gebruik inmeng met of

inbreuk maak op die werksaamhede wvan ‘n  ander

aktiwiteit. nie. en die gehalte van die suiwelprodukte nie
benadeel word nic.
INDIENING VAN BOUPLANNE,
11. (1) Enige persoon wat van voorneme is om 'n

persee! wat ingcvolge diz genoemde Wet op die Suiwel-
nywerkeid, 1951, geregistreer moet wees, te bou of om
aansienlike sirukiuyurveranderings daaraan aan te bring,
moet, nadat ‘n beskrywende plan vaa die voorgestelde
bouterrein en u, of van die veranderings, na gelang
van die geval, goedgekeur is kragtens die Wet op Fabricke,
Mas;inerie en Bouwerk, 1841, on denr die betrokke plaas-
lige owserheid, twee afskrifte van sodanige plan wat met
die goedkeuringstempel van die fabrieksinspekieur gestém-
pel i3, aan dic betrokke Senior Suiwelinspekteur vir goed-
keuring deur die Sekretaris- van die Departement. of 'n
enior beampte van dis Departement deur hom daartoe
emagtig. voorlé: Met dien verstande dat twee kopieé van
n plan wat betrekking het op ’n perseel van 'n melk- of
roomdepot direk aan die senior Suiwelinspekteur voorgelé
moet word nadatl dic goedkeuring van die plaaslike ower-
heid verkry is.

5]

]

(2) Elke beskrywends plan moet die volgende by-
komende inligting aandui:—
{a) Op die plan van die bouterrein, die metode wat

aangewend sal word om fabrieksafvloel te ver-
wyder; en .

{h) op die boupian. besonderhede betreffende die val
en dreinering van vloere en, in die geval van 'n
botterfabriek of ’n kaasfabrick, die metode wat
gebruik sal word om karringmelk of wei te ver-
voer vanal karrings of kaasvate, na gelang van die
geval.

(3} Daar mcet nie 'n aanvang met die oprigting van die
gebou. of die aanbring van.die veranderings, gemaak word
nie alvorens skriftelike kennis ontvang is dat die Sekretaris
van die Departement, of 'n senior beampte van die Depar-
tement wat deur hom daartoe gemagtig is, die beskrywende
plan goedgekeur het en die persoon wat sodanige gebou
oprig. of sodanige veranderings daaraan aanbring of
cnige ander persoon, mag nie voor of gedurende die
oprigting of verandering van die gebou, of op enige latere
tydstip, noemenswaardig van die beskrywende plan wat
aldus goedgekeur is, afwyk unie sonder voorafgaande skrif-
teiike kennisgewing dat bedcelde Sekretaris of beampte
daartoe tocpestem het,

ALGEMEEN.

12. Enige perseel wat op die datum van afkondiging
van hierdie regulasies geregistreer is en wat nie aan die
voorskrifte van hierdie regulasies voldoen nie, moet binne
twaalf kalendermaande vanaf sodanige datum daaraan
voldoen. ‘




Reproduced by Sabinet Online in terms of Government Printer’s Copyright Authority No. 10505 dated 02 February 1998

BUITENGEWONE STAATSKOERANT, 11 DESEMBER 1964 9

No. R. 2062.] [11 December 1964.

REGULATIONS PROVIDING FOR THE MANNER
OF REGISTRATION, AND RENEWAL OF
REGISTRATION, OF PREMISES UNDER THE
DAIRY INDUSTRY ACT, 1961.

The State President has, under the powers vested in him
by section twenty-nine of the Dairy Industry Act, 1961
{Act No. 30 of 1961), made the regulations set out in the
Schedule hereto relating to the manner in which premises
shall be registered in terms of the said Act in substitution
for Government Notices Nos. 1629 of 12th December,
1918, and 1900 of 12th November, 1924.

SCHEDULE.

- REGISTRATION OF PREMISES NOT REGISTERED.

1. (1) Any person who desires to register premises for use
for any of the purposes specified in sub-section (1) of
section -three of the Dairy Industry Act, 1961, shall make
application to the Department’s Division of Commodity
Services on the form as set out in the Annexure hereto
and shall submit together with such application an
amount of ten cents in the form of a revenue stamp.

(2) Such person shall give notice, in writing, to the
Division of Commodity Services of the Department when
the erection .and equipping of the premises concerned
have been completed,

(3) (@) Such premises shall be inspected by an inspector
before such application is considered, and such inspector
shall draw up a report indicating whether the premises
have been erected in accordance with the plans which
have been approved, as prescribed, by the Secretary of the
Department or a senior officer of the Department
authorised by him thereto, and whether such premises
are equipped as prescribed for the purpose concerned.

(b) If such inspector is of opinion that the premises
have not been erected in accordance with such approved
plans or that the premises are not equipped as prescribed,
he shall state such deviations or shortcomings found by
him to be present, in his report.

_ (4) The chief of thé Division referred to in sub-

regulation (2) shall submit to the Department for the
information of the Minister such documents, reports and
other information as the Minister considers necessary to
determine whether the requirements of the said Dairy
Industry Act and of the Factories, Machinery and Building
Work Act, 1941 (Act No. 22 of 1941), have been complied
with in respect of the premises concerned.

(5) The certificate of registration to be issued in terms
of section four of the said Dairy Industry Act shall be in
a form approved by the Department and shall bear a ten
cent revenue stamp duly cancelled.

RENEWAL OF REGISTRATION OF PREMISES,

2. (1) Every application for renewal of the registration
of premises shall be submitted to the Division referred to
in sub-regulation (2) of regulation 1, on the form referred
to in sub-regulation (1) of that regulation within the
period of thirty days immediately preceding the 30th June
of each year, accompanied by an amount of ten cents in
the form of a revenue stamp.

(2) The chief of the Division referred to in sub-
regulation {2) of regulation 1 shall submit to the Depart-
ment for the information of the Minister such documents,
reports and other information as the Minister considers
necessary to determine whether the requirements of the
said Dairy Industry Act have been complied with in
respect of the premises concerned.

GENERAL.

3. Production of an unexpired certificate of registration
shall be regarded as prima facie evidence that the premises
referred to therein are duly and legally registered with the
Department. : : ‘

No. R. 2062.] [11 Desember 1964.

REGULASIES MET BETREKKING TOT DIE
METODE VIR REGISTRASIE EN HERNUWING
VAN REGISTRASIE VAN °'N PERSEEL
KRAGTENS DIE WET OP DIE SUIWELNYWER-
HEID, 1561,

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uiteengesit, gemaak met
betrekking tot die wyse waarop 'n perseel geregistreer moet
word kragtens genoemde Wet ter vervanging van
Goewermeniskennisgewings Nos, 1629 van 12 Desember
1918 en 1900 van 12 November 1924,

BYLAE.

REGISTRASIE VAN 'N PERSEEL WAT NIE GEREGISTREER IS NIE.

1. (1) 'n Persoon wat ’'n perseel wil registreer om
gebruik te word vir enigeen van die doeleindes gespesifi-
seer in subartikel (1) van artikel drie van die Wet op die
Suiwelnywerheid, 1961, moet aansock doen by die
Departement op die vorm soos in die Aanhangsel hiervan
niteengesit, en moet by die aansoek 'n bedrag van tien
sent in die vorm van ’n inkomstese&l insluit,

(2) Sodanige persoon moet die Hoof van die Afdeling
Kommoditeitsdienste van die Departement skriftelik
kennis gee sodra die oprigting en toerusting van die
betrokke perseel voltooi Is. '

(3) (@) Die perseel moet deur 'n inspekteur geinspekteur
word voordat die aansoek oorweeg word en daardie
inspekteur moet *n verslag opstel wat aandui of die perseel
opgerig is in ooreenstemming met die planne wat deur dic
Sekretaris van die Departement of 'n senior beampte van
die Departement deur hom daartoe gemagtig, goedgekeur
is volgens voorskrif, en of die perseel toegerus is s00s vir
die betrokke doel voorgeskryf.

(b) Indien die inspekteur van mening is dat die perseel
nie opgerig is volgens die goedgekeurde planne nie of dat
die perseel nie toegerus is soos voorgeskryf nie, moet hy
daardie afwykings en tekertkomings wat hy gevind -het
in sy verslag vermeld.

(4) Die hoof van dic Afdeling gemeld in subregulasie
(2) moet sodanige dokumente, verslac en ander gegewens
vir die Minister se inligting aan die Departement voorlé
as wat die Minister mag nodig ag omi te bepaal of die
voorskrifte van die genoemde Wet op die Suiwelnywerheid
en van die Wet op Fabricke, Masjinerie en Bouwark, 1941
{Wet No. 22 van 1941), ten opsigte van die betrokke

perseel nagekom is.

(5) Die sertifikaat van registrasie wat ingevolge artikel
vier van die genoemde Wet op die Suiwelnywerheid
nitgereik moet word, moet in 'n vorm wees wat deur die
Departement goedgekeur is en moet 'n behoorlik gerojeerde
tien sent inkomsteseél op hé.

HERNUWING VAN REGISTRASIE VAN 'N PERSFKEL.

2. (@) Elke aansoek om hernuwing van registrasie van ‘n
perseel moet ingedien word binne die tydperk van dertig
dae wat 30 Junie van elke jaar onmiddellik voorafgaan
by die Hoof van die Afdeling gemeld in subregulasie (2)
van regulasie 1 op die vorm waarna verwys word in sub-
regulasie (1) van daardie regulasie, saam met 'n bedrag
van tien sent in die vorm van ‘n inkomstescgl,

(b) Die Hoof van die Afdeling genoem in subregulasie
(2) van regulasie 1 moet sodanige dokumente, verslae en
ander gegewens vir die Minister se inligting aan die
Departement voorlé as wat die Minister mag nodig ag om
te bepaal of die voorskrifte van dic Wet op die Suiwel-
nywerheid, 1961, ten opsigte van die betrokke perseel
nagekom is,

ALGEMEEN,

3. Vertoning van ’n sertifikaat van registrasie wat nog
nie verval het nie word beskou as prima facie bewys dat
die persecl waarna daarin verwys word behoorlik en
wettiglik by die Departement geregistreer is.

9
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ANNEXURE—AANHANGSEL.

REPUBLIC OF SOUTH AFRICA.—REPUBLIEK VAN SUID-AFRIKA!

DAIRY INDUSTRY ACT; 1962.—WET OP DIE SUIWELNYWERHEID, 1961,
To the Secretary,
Aan di¢ Sekretaris,
Departmeént of Agricaltural Economics and Marketing,
Departement van Landbou-Ekonomie en -bemarking,
Pretoria.

Application is hereby made for the registration/renewal of registration (*) of premises situated on (1)
Aansoek word hiermee gedoen om regisirasie/hernuwing van registrasie (*) van die perseel geleé op (1)

in the City/Town/District (*).
in die stadldorpidistrik  (*)

=~

of
van
asa (D)
as 'n (1)

in accordance with the above Act.
kragtens bogemelde Wet

Owner of factory building
Eienaar van fabrieksgebou
Occupier of premises (§)..
Okkupeerder van per seel §)

Address to which Certificaté is to be posted
Adrés waarheen Sertifikaat gepos moet word

Dated at
Gedateer op-

in the Province of
in die Provinsie

Factory No
Fabrieksro.

this .. 19

day of
hierdie

dag van

(Signdture.—Handtekening.)

*) Deletc whichever is not applicable/Skrap wat nie van toepassing is nie.
(1) Erf or stand or number or name of farmy/Erf of standplaas of nommer of naam van plaas.
(3) Registration required/Registrasie verlang.

(§) Name of person or business registered with the Dairy Industry Control Board/Naam van persoon of besigheid wat by die Raad van Toesig
op di¢ Suiweliywerheid gerégistreer is.

No. R. 2063] [11 December 1964,

REGULATIONS PRESCRIBING THE FORM OF AN
INSPECTOR’S ORDER OR PROHIBITION
UNDER THE DAIRY INDUSTRY ACT, 196.

The State President has, under the powers vested in
him by section rwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
the Schedule hereto prescribing the form of an order made
or prohibition imposed by an inspector.

SCHEDULE.

1. The form of an order made or prohibition imposed
by an inspector referréd to in sub-section (3) of section
eleven of the Dairy Industry Act, 1961, shall be as set
out hereunder; —

No, R. 2063.] [11 Desember 1964,

REGULASIES WAT DIE VORM VAN °N INSPEK-
TEUR SE BEVEL OF VERBOD ONDER DIE
WET OP DIE SUIWELNYWERHEID, 1961,
VOORSKRYF.

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in dic Bylae hierby uitesngesit, gemaak wat die
vorm van ‘n bevel of verbod deur ’n inspekfeur voorskryf.

BYLAE.

1. Die vorm van 'n bevel of verbod deur ’n inspekteur,
waarna in subartikel (3) van artikel ¢If van die Wet op
die Suiwelnywerheid, 1961 verwys word, moet weges $008
i hieronder uitesngesit : —

i
i
:

REPUBLIC OF SOUTH AFRICA —REPUBLIEK VAN SUID-AFRIKA,

DEPARTMENT OF AGRICULTURAL ECONOMICS AND MARKETING. :
DEPARTEMENT VAN LANDBOU-EKONOMIE EN -BEMARKING.

DAIRY INDUSTRY ACT, 1961.—WET OP DIE SUIWELNYWERHEID,

To
Aan

1561,

ORDER MAI“E AND/OR PROHIRITION TMPOSED BY AN INSPECTOR.
BEVEL UITGERFEIK ENJOF VERBOD OPGELE DEUR N INSPEKTEUR.

You are hereby oraered/p*’ohzbned from*

U word hiermee beveeliverbied om®

Van u word hiermee vercis om uitvoe
of the date hereof,
vangf die Jatum hiervan,

(2N

Dated at

You are hereby required to give effect to0 fhe tﬂrfne of i‘“ns O*ier ]’)1 um omon Wlth n

LR

-

Inspector-—Taspekteur.
day of

Gedateer iz Hierdie

dag van

* Delets whichever is not epplicable/Skran wat nie v

10

Qi toepassing s nie,
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‘No. R. 2064.] [11 December 1964.

REGULATIONS PRESCRIBING THE PATTERNS OF
AND STANDARDS FOR GLASSWARE AND
APPLIANCES USED IN CONNECTION WITH
THE TESTING OF MILK AND CREAM FOR
BUTTERFAT CONTENT AND THE MANNER
IN WHICH SUCH GLASSWARE AND APPLI-
ANCES 5HALL BE BRANDED,

The State President has, under the powers vested in him
by section swenry-nine of the Dairy Industry Act, 1961
{Act No. 30 of 1961), made the regulations as set cut in
the Schedule hereto relating to the patterns of and
standards Tor glassware and appliances used in connection
with the testing of milk and cream for butterfat content
and the manner i which such glassware and appliances
shall be branded, iu substitution for the regulations con-
tained in Govermment Motices Nos. 1415 of 9th August,
1929, and 33 of 2nd January, 1953,

SCHEDULE.

1. The following glassware shall be subject to examina-
‘tion and testing for compliance with the requirements
prescribed in these regulations: — .

{a) G¢rber test bottle or butyrometer;

(5) milk pipette for use in the Gerber test;

(c) automatic measure for measuring milk for the

-Gerber test; and
(d) cream test bottle for the Babcock test.

2. (1) {a) The fees payable for examination and testing
in terms of these regulations shall be as follows: —

(i) 10 cents per article of the glassware specified in
items (a), (b) and (d) of regulation 1

(ii) 10 cents per measuring unit specified in item (c)

thereof,

(&) Such fees shall be payable whether the articles
concerned are fourkl to be correct or incorrect.

(2) The cost of conveying glassware to and from the
office where such glassware is required to be examined
and tested, as approved by the Minister in terms of the
Bairy Industry Act, 1961, shall in all cases be borne by

the person submitting such glassware for examination

and testing.

(3} Any breakages of such glassware in transit to or
from the place of examination shall be the responsibility
of the person submitting such glassware.

3. The stamp of assize, referred-to in the Weights and
Measures Act, 1958 (Act No. 13 of 1958), shall be

incffaceably marked on all such glassware found to |

comply with the requirements prescribed in these regula-
tions.

4. Every Gerber test bottle or butyrometer used in the
determination of the fat conient of mitk shall meet the
following reguirements:—

(@) Material —The butyrometer shall be made from

clear glass, shall be as fres as possible from striae

- shock, and shall be satisfactorily annealed.
(b) Dimensions.—The butyrometer shali conform to the
following dimensions:—
Overall length: 190-+35 millimetres.
Internal diameter of neck: 11-5+0-5 muilli-
metres.
Length of neck: 14-0+1-0 millimetres.
External diameter of body: 23-5+1-5 milli-
metres.
Length of flat twbe: 875425 millimetres.

(c) Neck.—The neck of the butyrometer may be piain
or have “rings” or “sirew threads”.  The
internal diameter of the plain neck shall be
sufficiently uniform te ensure that the stopper will
be securely retained during normal use.

() Body—The capacity of that portion of the
‘butvrometer between the zero graduation mark and
}he rim of the neck shall be 22-7 4+ 0-2 milli-
itres.

No. R. 2064.] [11 Desenmber 1964,

REGULASIES WAT DIE PATROON VAN EN
STANDAARDE VIR GLASWARE EN TOE-
STELLE WAT IN VERBAND MET DIE TOETS
VAN MELK EN ROOM VIR BOTTERVET-
INHOUD GEBRUIK WORD, VOORSKRYF EN
DIE WYSE WAAROP SODANIGE GLASWARE
EN TOESTELLE GEMEEX MCET WORD.

Die Staatspresident het, kragtens dic beve
verleen by artikel rege-en-twintiv van di
Suiwelnywerbkeid, 1961 (Wet No. 30 van i961), die
regulasies in die Bylae hierby uiteengesit, ¢ k met
betrekking tot-die patroon van en standzarde vir glasware
cn toesteile wat in verband met die toets van

melk en
room vir pottervetinhoud gebruik word en die wyse
waarop sodanige glasware en toestelle gemerk moet word,
er vervangilig van die regulasics vervat in Goewerments-
kennisgewings Nos, 1415 van 9 Augustus 1929 en 33 van
2 Januarie 1953.

BYLAE.

1. Die volgende glasware is onderhewig aan ondersoek
en toets vir voldoening aan . die vereistes voorgeskryf in
hierdie regulasies: —

(a) Gerber toetsbottel of butyrometer;

(by melkpipet wat met die Gerbertoets gebruik word;

{¢) outomatiese afmeter om melk vir die Gerbertoets

af te meet; en

(Y roomtoetsbottel vir die Babcocktoets.

2. (1) (@) Die gelde betaalbaar vir ondersoek en toets
ingevolge hierdie regulasies is soos volg:1—

(i) 10 sent per artikel van die glasware in items (a), (b)
en (d) van regulasie 1 gespesifiseer;

(i) 10 sent per afmeetcenheid in item {¢) daarvan

gespesifiseer.

() Sodanige gelde is betaalhaar ongeag of die betrokke
artikels korrek bevind word of nie.

(2) Die koste verbonde aan die vervoer van glasware
na en vanaf die kantoor waar sodanige glasware ondersoek
en getoets moet word, soos deur die Minister kragtens die
Wet op die Suiwelnywerheid, 1961 goedgekeur, moet in
alle gevalle gedra word deur die persoon wat sodanige
glasware vir ondersoek en toets voork.

(3) Enige breckskade aan scdanige glasware gedurende
vervoer na of vanaf die plek van ondersock is die
verantwoordelikheid van die  persoon wat sodanige
giasware voorle.

3. Die vkstempel, bedoel in die Wet op Mate en
Gewigte, 1958 (Wet No. 13 van 1958}, moet oauitwisbaar
aangebring word op al die glasware wat bevind word
om te voldoen aan die verzistes soos in hierdie regulasies
voorgeskryl. ;

4. Elke Gerber toetsbottel of buiyrometer wat vir die

. bepaling van die vetinhoud van melk gebruik word, moet
gla ' . aan die voigende vereistes voldoen:—
and similar defects, shall be resistant to thermal |

(«; Materiaal-—-Die butyrometer moet gemaak wees
van helder glas, so vry as mcontlik van crepe of
dergelike gebreke, bestand teen termiese skok en
moet bevredigend uitgegloei wees,

(b) Aimetings.—PDie butyrométer moct aan die volgende
afmetings voldoen:—

Totalz lengte: 190-+5 millimeters.

Interne deursnee van nek: 115+ 05 millimeters.

Lengte van nek: 14-0+1-0 millimeters.

Eksterns dearspee van buik: 23-5+1-5 milli-
meters.

Lengte van plat buis: 87-5+2-5 millimeters.

(¢) Nek—TDie nek van die butyrometer kan glad wees,
of “ringe” of “skroefdrade™ bevat. Die interne
deursnee van ‘n gladde nek moet uniform genoeg
wees om te verseker dat die prop styf vassit gedu-
rende normale gebruik.

() Buik.—Die kapasiteit van die deel van die butyro-
meter tussen die nul gradueermerk en die rand van
die nek moet 22-7+0-2 milliliters wees.

11
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(&) Graduated Tube.—The graduated tube shall be of
the flat type and shall be made of clear glass. A
graduated scale conforming to the requirements of
paragraph (g} shall be permanently but not too
deeply etched thereon.

(fy Bulb.—The capacity of the bulb up to the nearest
graduation mark shall be at least 1-5 millilitres.
The inside of the bulb shall be so shaped that fat
can flow freely from the bulb to the graduated
tube when the butyrometer is inverted. The bulb
shall have a small patch of matt surface on which
tempoiary markings can be placed.

() Graduation,

(i) Basis of graduation—The basis of graduation
shall be such that 0+ 125 millilitres corresponds
to 1 per cent of butterfat, taking 10-77
millilitres of milk for the test.

(i) Range and sub-division of graduated sccle —
The total range of the graduated scale shall
represent 5, 6, 7 or 8 per cent of butterfat,
Such scale shall be so subdivided inte intervals
that the distance between any two adjoining
graduation marks corresponds to 0-1 per cent
of butterfat. The distance between two main
graduation marks, representing one whole per
cent of butterfat, shall be not less than 9-5
millimetres.

(iii) Position—The graduated tube shall remain
uniform in cross-section for at least 3 milli-
metres beyond each end of the graduated scale.

(iv) Graduation Marks—The graduation marks
shall be fine, permanent lines of uniform
thickness, ciearly but not too deeply etchad at
right angles to the long axis of the tube, and
without evident irregularity in their spacing.
The thickness of the lines shall be not more
than 0-1 millimetre, and they shall be coloured,
preferably red or black. The numbered
graduation marks corresponding to whole
percentages shall extend completely across the
front face of the tube and each shall be at
feast 8 millimetres long. The graduation marks
corresponding to half percentages shall ecach
be at least 5 millitietres long and those
correspending to one-tenth percentages shall
each be at least 3 millimetres long,

(v) Numbering—The zero mark and the gradua-
tion marks corresponding to whole percentages
shall be numbered accordingly, the graduation
mark nearest to the body being numbered O.
When the butyrometer is held vertically with
the neck downwards and the graduated scale
towards the observer each number shall be
right side up, immediately above the gradua-
tion mark to which it relates, and slightly to
the right of the ends of the shortest graduation
marks. The numbers siall not encroach upen
the graduation marks.

(vi) Tolerarce~The maximam error allowed at
any peint on the graduated zcale and also the
maximum  difference allowad  between  the
grrors al any fwo points on such scale shail
be one-third of one true sczle division.

(M Testing of Graduation of Butyrometer—The
butyrometer, after having been cleaned and dried,
is clamped vertically with the bulb pointing down-
wairds, Clean mercury is run into the butyrometer,
without trapping air bubbles, until the top of the
mercury meniscus is in a horizontal plane passing
through the bottom edge of the lowest graduvation
mark. Before making the final adjustment to the
mark, the butyrometer is gently tapped in order to
obtain a well-formed meniscus. Mercury is then
delivered into the butyrometer from a certified
mercury pipette, the butyrometer is again tapped

2

(&) Gegradueerde buis—Die gegraducerde buis moet
van die plat tipe wees en moet van helder glas
gemaak wees. ’n Gegradueerde skaal wat aan die
vereistes van paragraaf (g) voldoen, moet per-
manent, maar nie te diep nie, daarop geéts wees.

{f) Bol—Die kapasiteit van die bol tot by die naaste
gradueermerk moet minstens 1:5 milliliters wees.
Die binnekant van diec bol moet so gevorm wees
dat vet vryelik vanaf die bol na die gegradueerde
buis kan viloei as die butyrometer omgekeer word.
Op die bol moet 'n klein dowwe kol wees waarop
tydelike merke aangebring kan word.

{(g) Graduering.

() Basis  van  graduering—Die basis van
graduering moet so wees dat 0-125 milliliter
ooreenstem met 1 persent bottervet waar
10-77 milliliters melk vir die toets gebruik
word.

(i) Omvang en onderverdeling van gegradueerde
skaal—Die totale omvang van die gegra-
dueerde skaal moet 5, 6, 7 of 8 persent
bottervet verteenwoordig. Die skaal moet so
onderverdeel word dat die afstand tussen enige
twee aangrensende gegradueermerke ooreen-
stem met 0-1 persent bottervet, Die afstand
tussen twee hoofgradueermerke wat een hele
persent bottervet verteenwoordig mag nie
minder as 95 millimeters wees nie.

(iii) Posisie—Die deursnee van die gegradueerde
buis moet konstant bly vir ten minste 3 miili-
meters bo en onder die gegradueerde skaal.

(iv) Gradueermerke~Die gradueermerke van die
skaal moet fyn, permanente lyne wees van
egale breedte, duidelik maar nic te diep gegts
en reghoekizg met die langas van die steel,
sonder blykbare onreélmatighede in die spa-
si€ring. Die lyne mag nie meer as 0-1 milli-
meter breed wees nie en moet gekleur wees,
verkieslik rooi of swart. Die genommerde
graduermerke wat met hele persentasies oor-
censtern moet elk minstens 8§ millimeters lank
wees en dwarsoor die voorkant van die steel
strek. Die gradueermerke wat met halwe per-
sentasies ooreenstem moet elk minstens 5 milli-
meters lank wees en die gradueermerke wat met
een-tiende persentasies ooreenstem moet elk
ten minste 3 millimeters lank wees.

(v) Aanbring van nonimers—Die nulmerk en elke
gradueermerk wat met 'n hele persentasic oor-
censtem moet dienocoreenkomstig genommer
wees met die gradueermerk naaste aan die
buik as O.- Wanneer die butyrometer ver-
tikaal gehou word met die nek na onder en
die gegraduecerde skaal na die waarnemer,
moet elke nommer met die regte kant bo
onmiddellik bokant die gradueermerk waarop
dit betrekking het en effens na regs van die
kortste gradueermerke wees. Die nommers
mag nie inbrenk maak op die graducermerke
nie,

(viy Speling—Die maksimum fout wat toegelaat
word by enige punt op die gegradueerde skaal
en die maksimum verskil wat toegelaat word
tussen dic foute by enige twee punte op die
skaal is een-derde van een juiste tussenraimte
op die skaal.

(h) Toets ven graduering van butyrometer—~Nadat die
butyrometer eers skoon en droog gemaak is, word
dit met die bol na onder in ’n vertikale houding
vasgeklem. Skoon kwik word in die butyrometer
gevoeg, sonder om lugblasies vas te keer, totdat die
top van die kwik meniscus en die onderste deel
van die laagste gradueermerk in dieselfde- horison-
tale vlak te staan kom. Voordat die finale reg-
stelling gemaak word, moet die butyrometer saggies
getik word om 'n goed-gevormde meniscus te verkry.
Kwik word nou by die butyrometer gevoeg uit *n
gesertifiseerde kwikpipet, dic butyrometer weer
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and the position of the top of the mercury meniscus
relative to the scale is noted. Any deviation from
the reading according to the capacity of the
mercury pipette, represents the error on the scale.
Successive volumes of mercury are transferred from

the mercury pipette to the butyrometer and the }

scale reading after each delivery is noted. At least
three points on the scale shall be tested, and the
test shall, as near as possible, cover the entire range
of the graduated scale. The certified mercury
pipette used for the testing of butyrometers shall
be accurate to within 0-0003 millilitre per delivery.
(D) Marking.—The following information shall be
permanently and legibly marked on the body of
each butyrometer for the testing of milk:-—
(@) “10-77 mi ”, which represents the quantity of
milk to be used; and
() the manufacturer’s name or registered trade
mark.

5. Every measuring pipette for milk used in the
determination of the fat content of milk shall meet the
following requirements:—

. (@) Material —The pipette shall be made from clear
glass, shall be as free as possible from striae and
similar defects, and be satisfactorily annealed,

(b) Dimensions—The pipette shall conform to the
following dimensions : —
Total length: 380+ 10 millimetres:;
length of suction tube: 180+ 10 millimetres;
distance between graduation mark and bulb:
at least 25 millimetres;

internal diameter of suction tube: 4-5+0-5
millimetres;

length of bulb: 60+ 10 millimetres;

external diameter of suction tube: 15541

millimetres;

length of delivery tube: 140410 millimetres;

length of reinforced section of delivery tube:
20+ 0- 5 millimetres;

external diameter of delivery tube: 6-5+0-5
millimetres;

the thickness of the glass, with the exceptxon of
the reinforced portion, shall be between 1:0 and
15 millimetres.

(¢) Suction Tube—~—The suction tube shall be cylindrical.
The graduation mark shall be finely etched, of
uniform width of from 0-10 to 0-20 millimetres,
durable and carried completely around the suction
tube. The graduation mark shall be in a plane
at right-angles to the axis of the pipette. The end
of the suction tube shall be fire-polished and shall
be in a plane at right-angles to the axis of the
pipette.

{(d) Bulb.—The bulb shall be cylindrical and evenly
drawn out in both directions. The joints shall
have no irregularities which may hinder the free
flow of liquid.

(¢) Delivery End—The delivery end of the pipette
shall be reinforced over a length of 20+2 milli-
metres and the tip ground to an angle of 45° with
the axis of the pipette. .

(h Capaciry—The capacity of the milk pipette shall
be 10:77 millimetres at 20°C, delivering 10-7395
+0-0250 grams water at 20°C and 760 millimetres
mercury. reading with the bottom of the meniscus
on the graduation mark in the horizontal plane.

(g) Delivery Ti
accordance with the method of test referred to in
paragraph (h), the time of outflow shall be 6+1
seconds.

(hy Method of Test—Water is sucked into the pipette
to above the graduation mark and the suction tube
closed with the forefinger. The pipette is then
removed from the water and the outside of the
delivery tube quickly wiped down with a piece
of filter paper. 'The boftom edge of the meniscus
is adjusted onto the graduation mark while the

getik en die posisie wat die top van die kwik
meniscus op die skaal inneem word aangeteken.
Enige afwyking in die lesing volgens die kapasiteit
van die kwikpipet verteenwoordig die fout op die
skaal. Opeenvolgende volumes van kwik word uit
die kwikpipet by die butyrometer gevoeg en die
lesing op die skaal word na elke aflewering aan-
geteken, Ten minste drlie punte op die skaal moet
setoets word en die toets moet so na as moontlik
die hele omvang van die gegradueerde skaal dek.
Die gesertifiseerde kw;kpmet wat vir dic toets van
butymmeter;, gebruik word, moet noukeurig wees
tot 0-0003 milliliter per aflewering.

(i) Merke.—Die volgende inligting moet permanent en
leesbaar op die buik van elke butyrometer vir die
toets van melk aangebring word: —

(@) “10-77 ml” wat die hoeveelheid melk wat
gebruik moet word, voorstel: en

(b) die fabrikant se naam of geregistreerde handels-
merk,

5. Elke pipet vir dic uitmeet van melk vir die bepaling
van die bottervetinhoud van melk moet aan die volgende
veereistes voldoen 1 —

(a) Materigal —Die pipet moet van helder glas gemaak
wees so vry as moonilik van strepe en dergelike
gebreke, en moet bevredigend uitgegloei wees.

(b) Afmetings—Die pipet moet aan die volgende
afmetings voldoen: —

Totale lengte: 380+ 10 millimeters;

lengte van suigbuis: 180+ 10 millimeters;

afstand tussen streep en bol: ten minste 25
millimeters;

interme deursnee van suigbuis: 4-5+0-5 milli-
meters;

lengte van buik: 604+ 10 millimeters;

eksterne deursnec van suigbuis: 15-5+1 milli-
meters;

Iengte van afleweringsbuis: 140+ 10 millimeters;

lengte van versterkte deel van afleweringsbuis:
20+ 05 millimeters; .

eksterne deursnee van afleweringsbuis: 6-5+
0-5 millimeters:

die dikte van die glas, met uitsondering van die
versterkte deel, moet tussen 1-0 en 1-5 millimeters
wees.

(&) Suighuis—Die suigbuis moet silindries wees. Die
gradueermerk moet fyn gedts, van egalige breedte
van 0-10 tot 0-20 millimeter, duursaam en vol-
kome rondom die suigbuis strek. Die gradueermerk
moet reghoekig met die as van die pipet aangebring

. word. Die end van die suigbuis moet glad gesmelt
wees en moet in 'n reghoekige vlak met die as van -
die pipet wees.

(d) Buik.—Die buik moet silindries wees en eweredig
uitgetrek aan albei ente. Die lasplekke moet nie
ongelykhede hé wat die vrye vloei van ’n vloeistof
kan verhinder nie.

(e) Afleweringsend —Die afleweringsend van die pipet
moet oor 'n lengte van 20+2 millimeters versterk
wees en die punt op ’n hoek van 457 met die as
van die pipet geslyp wees.

() Kapasiteit.—Die kapasiteit van die melkpipet moet
10-77 milliliters by 20°C. wees en moet 10-7395 +
0-0250 gram water by 20°C. en 760 millimeters
kwik lewer, gelees met die onderviak van die
meniscus op die streep in die horisontale vilak.

(g) Afleweringsduwr —Wanneer die pipet in ooresnstem-
ming met die toetsmetode in paragraaf (/) genoem,
leeggemaak word, moet die duur van die uitvlioei
6+ 1 sckonde wees.

(h) Toetsmetode—Water word in die pipet tot bokant
die deelstreep gesuig en die suigbuis met die wys-
vinger toegemaak. Die pipet word dan uit die water
gehaal en die buitekant van die afleweringsbuis
vinnig met 'n stuk filtreerpapier afgevee. Die onder-
kant van dic meniscus word op die strecp gestel

13
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pipette is held perpendicular, with the tip in con-
tact with ‘the inner surface of the flask, which is
held at an angle of 45° to the axis of the pipette.
The tip of the pipette mast be clear of the liquid
in the flask.

The contents of the pipette are then allowed to
flow out freely against ihe vertical side of the
receiving vessel, against which the pipetic is held
at an angie of 45°.

From the time delivery is compieted, there shall
be a delay of three seconds
‘withdrawn with a careful stroking movencnt of
the tip against the side of the receiving vessel. The
small guantity of water remaining in the tip shall
not be disiodged.

€3] Mam’c;m——The bulb of the pipetie shall be marked
*Milk” “Meik Vo~ 10 77T ml”,
with the maﬂufac‘wrel’s
mark.

red

naime or registe trade

6. Each individual anit of any automatic miltk measure

used to measure milk for the Gerber test shall have a

capacify of 10-77 millimetres and deliver 10-7395 =+

0-0250 gm. water at 20°C and 760 mm. mercury in three !

successive deliveries.

7. Every Babeock test bottle used in the determination

of the fat countent of cream shall meet the following

requirements : ——

(a) Material —The bottle shall be made from clear
glass as free as possible from striae and similar
defects, and shall be resistant to thermal shock.

(b) Dimensions.
(iy The bottle shall conform to the following
dimensions: —
Overall height: 155 + 5 millimetres;
external diameter of bulb-—
cylindrical: 36 +2 millimetres;
conical: 31-33 millimetres;

at base with a maximum diameter of 35 to 37

millimetres.

(i) The weight of any bottle of one brand shall not
vary by more than 15 per cent from the average
weight of the bottles of that brand.

(ifi) The thickness of the glass shall be such as o
ensure robustness for the specific purpose for
which tire botile iz to be used.

(¢} Neok~—The neck shall be vertical w *:u the bottle
iz standing.on a level surface. It shall be cylindrical
and of uniform internal dlamever over ¢ *" full length

of the graduated scale and for a dhtgnce of at 1z

5 mullimetres below the zero and above the 30 per

cent graduation marks.

be flared t¢ an external diameter of at least 10

millimetres. A graduated

nqazmmenls of p a:‘gﬂmﬁh {e) shall be pe
tched on she neck,

tﬂ >

_\,,Aauuﬂti)

{d) Buib —The aapa,clty of the bulb

together with that
Cnmun of tl e 1;::»« op fo

"{‘ Z@I\J Gr%u fon
17

mah water df z.3 ( Iun, m’!a may
cylindrical or conical. If conical, the smalles

mcter shall be at base, The bo shal mand
fmm on iis base without rociking. For the appli-
cation of temporary markings, there shail be a small
patch of mait serface of af least one s quare centi-
metre on the external surface of the bulb.

the

(ey Graduation.

() Basis of Graduation—With 18 grams of cream
taken for the Babcock test, the basis of gra
tion shall be that 0-2 miliiitre correspends to
one per ceng of butterfat.

14

before the pipette is |

“20°C " and |

The top of the neck shall |

scale conforming to the |

mark |

be eizher ;

w

onderwyl die pipet regop gehou word met die punt
in kontak met die bione oppervlak van die fles wat
op 'n hoek van 45° met die as van die pipet gehou
word. Die punt van die pipet moet bokant die
vlozistof in die fles wees.

Die inhoud van die pipet word dan toegelaat om
vryelik uit te vioei teen die vertikale kant van die
ontvangsfles, waarteen die pipet op 'n hoek van 45°
gchou word., Vanaf die tvd wanneer aflewering vol-
tool is, moet daar drie sekondes gewag word alvo-
rens die pipet, met “n versigtige strykbeweging van
die punt teen dic kant van die ontvangsfles, verwy-
der word. Die klein hoeveelheid water wat in die
punt agterbly, mag nie verwyder word nie.

) Merk.—~~D1 buik van dis p'r:et moet gemerk wees
met, ., Mtk ” of | Mtk ™, ,,10-77 m' "L 20°C”
en dic Iabnl\ani se naam of geregistreerde handels-
merk.,

6. Elke  individuele eenhei

van enige outomatiese

afmeter van melk wat gebruitk word om melk vir die
Gerberioets af te meet moet 'n kapasiteit van 10-77 milli-
liters hé en 10-73
mm. kwik in drie agiereenvolgende aflewerings lewer,

95 +0-0250 grm. water by 20°C. en 760

Elke Babcock toetsbotiel wat gebruik word om die
trmoud van room te bepaal, moet aan die volgende ver-
stes voldoen :—

(a) Materiaal—Die bott\l moet gemaak wees van helder
glas so vry as moontlik van strepe en dergelike
gebreke en bestand wees teen termiese skok.

(b) Afmetings.
(i) Die bottel moet aan die volgende afmetings
voldoen :—-

Totale hoogte: 155 +35 millimeters;

gksterne deursnee van buik—
silindries: 36 +2 millimeters;
konies: 31-33 millimeters;

by die basis met 'n maksimum deursnes van 35
tot 37 millimeters.

(i) Die gewig van enige bottel van een handelsmerk
moet nie met meer as 15 persent van die gemid-

deide gewig van die bottels van dieselfde
handcismerk afwyk nie.

(iify Die gias moet dik » 10 eg wees om 1@ erseker
dat die bottel stcrk noeg is vir die spesificke

doel waarvoor dit asbrmk sal word.

{¢) Nek-—Wanneer die bottel op 'n waterpas opper-
viakte staan, moet die nek W‘rukaal wees. Dit moet
silindries en van egalige interne deursne
die vol lengte van die Gepradueerds g
vir 'n afstand van minsiens 3
die nui en bokant die

e WEEs 00T
kaal en ook
5 miilimeters onderkant
30 persent graducermerke,

Die boonste
eksterne deurap
Gegradueerdz s
ﬂrdaf (23 %Oluoei . m

20°C. gemeet, moet
Me met daardie dee
asermerk, nie minder
uik kan of silindries
moet die klginste
botlel moet stew 1g
op sy Da sis w?an 5 eg. Deaar moet ‘n
kiein dowwe kol, minsions ecen vierkante sentimeter
groot, aan die eksterne opperviakie van die buik
wees vir die aanbring van tydelike merke

FEL0 S R

Graduering.

(i} Basis van graduering —Wanneer 18 gram room
vir die Babcock tosts gebruik word moet die
basis van graduering so wees dat eon persent
bottervet ge]ym aan aan 0-2 milliliter,

(e} &
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(ii) Range and Sub-divisicn of Scale—The total
range of the graduated scale shall be 30 cent
and such scaie ghall be divided imto 60 intervals,
¢ach corresponding to 0-3 per cent of butter-
fat,

(iil) Length of Scale.—The total length of such scale
from the zero to the 30 per cent mark shall be
not less than 60 millimetres. ,

(iv) Graduation Marks—The graduation marks
shall be fine, permanent lines of uniform thick-
ness. clearly but not tao deeply etched at right-
angles to the long axis of the bettle, and with-
out evident irregularity in their spacing. The
thickness of the lines shall be not more than
-1 millimetres, and they shall be coloured.
preferably black. The zero mark and graduation
marks corresponding to 35, 10, 15,26, 25 and 30
per cent shall each extend completely around
the neck of the bottle. The gradvation marks
corresponding to half percentages shall each
be not less than 4 or more than 6 millimetres
long, and those corresponding to whole percent-

ages shall, with the exception of the marks.

corresponding to 5, 10, 15, 20, 25. and 30 per
cent, project 2 millimetres to the left and 2
millimetres to the right heyond the shortest
graduation marks. When the test bottle stands
vertically, the centre point of each of the
shorter graduation marks shall be in the same
vertica) plane.

(v) Numbering—The zero mark and the gradua-
tion marks corresponding to 5, 10, 15, 20, 25
and 30 per cent shall be numbered accerdingly,
the mark nearest the bulb being numbered O.
When the test bottle stands vertically with the
gradvated scale towards the observer, each
number shall be right side up, immediately
above the graduation mark to which it refers
and slightly to the left of the graduation marks
corresponding to the unnumbered, whaole per-
centages. No number shall encroach upon any
graduation mark.

(vi) Tolerance—The maximum error allowed at
any point on the graduvated scale and also the
maximum difference allowed between the errors
at any two points on such scale shall be one-
half of one true scale division.

{f)y Testing of Graduation—The accuracy of the gradua-
tion of such botile shal} be checked at not less than
three points on its scaie by the foilowing method:
The bottle is filled withh water to an early gradua-
tion mark on the scale, great care being taken not
to wet the neck above the surface of the liguid.
More than two graduations are then tested for
accuracy by the insertion of appropriate displace-
ment plupgers. The volume of each pluager shall
represent an intergral number of scale divisions and
shall be correct to within G-005 millilitre,

(g) The following information shall be permanently and
legibly marked on each bottle: “18 gm” or
“18 g7 and the manufacturer’s name or registered

trade mark.

8. The cream weighing balance or device and the 9 and
18 gram weights used in the Babcock test for the deter-
mination of the butterfat content of cream shall be assized
and re-assized as required in terms of the Weights and
Measures Act. 1958 (Act No. 13 of 1938) and shall bear
the current assize stamp,

9. The 10 millilitre sulphuric acid pipette which may be
used in the Gerber test shall have two safety bulbs between
the suction end and the graduation mark. It shall be made
of clear glass as free as possible from strise and similar
defects and shall be satisfactorily annealed.

(i1) Omvasig en onderverdeling van skaal — Die
totale omvang van die gegradueerde skaal
moet 30 persent wess en die skaal most
verdeel wees in 60 tussenrnimtes waarvan elk
ooreenstem met 0-5 persent bottervet.

(iii} Lengte van skaal.—Die totale lengte van dic
skaal vanaf die nul- tot by die 30 persent
merk moet nie minder as 60 millimeters
wees nie.

(iv} Gradueermerke—Dic gradueermerke moet
fyn, permanente lvne van egalige brecdte
wees, duidelik maar nie te diep gefts nie,
reghoekig teencor die langas van die bottel
en sonder biykbare onreélmatizhede in die
spasitring. Die lyne moet nie meer as 0-1
millimeter breed wees nie en moet gekleurd
wees, verkieslik swart.  Die nulinerk en
gradueermerke wat ooresnkem met 5, 10, 135,
20, 25 en 30 persent moet clkeen volkome
rondom die nek van die bottel strek. Die
graducermerke wat met half-persentasies oor-
genkom moet elk nie minder as 4 of meer as 6
millimeters lank wees nie, en dié wat met heel
persentasies ooreenkom, met uitsosdering van
die merke wat ooreenkom met 5, 10, 15, 20,
25 en 30 persent, moet 2 millimeters na links
en 2 millimeters na regs by die kortste
gradueermerke  verbysteek.  Wanneer die
ioetsbottel regop staan, moet die middelpunt
van elk van die korter graducermerke in
dieselfde vertikaleviak &, '

(v) Aanbring van nommers—Die nulmerk en die
gradueermerke wat met 5, 10, 15, 20, 25 en
3G persent ooreenstem, moet dienooreen-
komstig genommer wees met die deelstreep
naaste aan die buik as O. Wannesr die toets-
boitel vertikaal staan met die gegraducerde
skaal na die waarnemer, moet elke nommer
met die regte kant bo onmiddzllik bokant dje
gradueermerk waarop dit betrekking het en
effens na links van die graducermerke wat met
die ongenommerde heel persentasies oorcen-
stem, wees. Geen nommers mag inbreuk
maak op enige graduecrmerk nie.

{vi} Speling—Die maksimum fout wat toegelaat
word by enige punt op die gegraducerde skaal
en die maksimum verskil wat toegelaat word
tussen die foute by enige twee punte op die
skazl is een helfte van ecn juisie tussenruimte
op die skaal.

(Y Toets van graduering—Die noukeurigheid van die
graduering van die bottel moet op ninstens drie
punte op die skaal gekontroleer word volgens die
volgende metede: Die Dbottel word versigtig
voleemaak met water tot by een van die ondersts
graduecerimerke op die skaal sodat die nek bo die
vioeistofoppervlakte nie nat gemaak word nie.
Meer as twee graduerings word nou vir noukeurig-
heid getoets deur die toevoeging van dompelaars
wat geskikte heeveelhede water verglaas. Iie
volume van elke dompelaar moet *n integrale aantal
tussenruimizss op die skaal verteenwocrdig en moet
noukeurig wees tot 0-005 fuliiiter.

{2} Die volgende inligting moet permanent en leesbaar
op cike bottel aangebring word: ,, 18 gmm.” of
. 18 ¢ en die naam of geregistreerde handelsmerk
van cie fabrikant.

8. Die roomweegskaal of toestel en die 9 en 18 gram
gewigte wat met die Babcocktoets vir die bepaling van
die bottervetinhoud van room gebruik word, moet gevk en
her-yk word socos kragtens die Wet op Mate en Gewigte,
1958 (Wet No. 13 van 1958), vereis en moet dic geldende
ykstempel dra.

9. Die 10 milliliter swaelsuurpipet wat vir die Gerber-
toets gebrutk mag word meet veiligheidsbolle hé tussen die
suigent en die sireep. Dit meet gemaak wees van helder
glas so vry as moontlik van strepe en dergelike gebreke
en moet bevredigend uitgegloei wees,

15
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No. R, 2065.] [11 December 1964. -

REGULATIONS FOR THE WEIGHING, SAMPLING
AND TESTING OF MILK AND THE ISSUE OF
CERTIFICATES OF PROFICIENCY IN MILK
TESTING.

The State President has, under the powers vested in
him by section swenry-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
in the Schedule hereto, relating to the manner in which
milk shall be weighed, sampled and tested for its butterfat
content, and the manner in which certificates of proficiency
in milk testing shall be issued.

Government Notices Nos. 801 of 30th April, 1954,
1842 of 29th November, 1957, and 1566 of 24th October,
1958, are hereby repealed.

SCHEDULE,

CERTIFICATE OF Proricisncy N Mick TEsSTING.

1. The certificate of proficiency in the testing of milk
referred to in sub-secticn (1) of section eighieen of the
Dairy Industry Act, 1961, shall be issued to a person only
after he has passed a theoretical and practical examina-
tion in the testing of milk for its butterfat content and
has shown himself to be fully conversant with these
regulations.

2. Application to be examined shall be made on the
form approved by the Department to a senior inspector
who shall arrange for the applicant’s examination at a
time and place convenient to both the applicant and the
said inspector.

3. Such examination shall be conducted by a senior
inspector who shall recommend the issue of an appro-
priate certificate of proficiency to the applicant concerned
if, after such examination, he is satisfied that the appli-
cant has sufficient theoretical and practical knowledge of
the testing of milk for its butterfat content and that he is
fully conversant with these regulations.

WEIGHING AND GENERAL,

4. The owner of premises which are registered who
purchases milk for processing or manufacturing purposes
on the basis of its compositional quality shall cause—

(@) the total quantity of each delivery of each supplier’s
milk to be weighed and recorded and where the
total weight includes a fraction of a pound, the
weight may be recorded to the next léwer full
pound; :

(&) a representative sample to be taken from the total
quantity of each delivery from each supplier for
the purpose of determining its butterfat content;

(¢) such sample to be tested on the day on which it is
taken, or he shall, subject to the provisions of
regulation 13, cause it, together with other such
samples of milk from the same supplier, to be
accumulated over a period in the form of a com-
posite sample;

(d) a receipt to be issued in respect of each delivery of
milk from each supplier, and such receipt to reflect
the date of receipt, the name or identification
number of the supplier, and the weight of milk
received; and : )

(e) all samples to be tested for butterfat content by
means of the Gerber method, as prescribed in
regulations 16 to 19.

SAMPLING AND COMPOSITE SAMPLES,

5. The representative sample referred to in paragraph
(b) of regulation 4 shall be taken immediately after the
contents of the weighing tank have been thoroughly
mixed by stirring with a suitable plunger or a mechani-
cally operated agitator,

16
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REGULASIES MET BETREKKING TOT DIE WEEG,
BEMONSTERING EN TOETS VAN MELK EN
DIE UITREIKING VAN SERTIFIKATE VAN
BEKWAAMHEID IN DIE TOETS VAN MELK.

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-rwintig van dic Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die regula-
sies in die Bylae hierby uiteengesit, gemaak met betrek-
king tot die wyse waarop melk geweeg, bemonster en vir
bottervetinhoud getoets moet word en die wyse waarop
sertifikate van bekwaamheid in die toets van melk uit-
gereik moet word.

Goewermentskennisgewings Nos. 801 van 30 April 1954,
1842 van 29 November 1957 en 1566 van 24 Oktober
1958 word hiermee herroep.

BYLAE.

SERTIFIKAAT VAN BEKWAAMHEID IN DIE TOETS VAN MELK.

1. Die sertifikaat van bekwaamheid in die toets van
melk waarna in subartikel (1) van artikel agrien van die
Wet op die Suiwelnywerheid, 1961, verwys word, moet
alleenlik aan ’n persoon uitgereik word nadat hy in ’n
teorctiese en praktiese eksamen in die tosts van melk vir
bottervetinhoud geslaag het en bewys gelewer het dat hy
ten volle vertroud is met hierdie regulasies.

2. Aansock om die cksamen af te 18, moet op die vorm
wat deur die Departement goedgekeur is, gerig word aan
n seaior inspekteur wat moet reél dat die applikant die
eksamen aflé op ’'n tyd en plek wat vir beide die applikant
en die inspekteur gele? is.

3. Die eksamen moet deur 'n senior inspekteur afgeneem
word en hy moet, indien hy na die eksamen tevrede is dat
die applikant voldoende teoretiese en praktiese kennis
het van die toets van melk vir bottervetinhoud en dat hy
ten volle vertroud is met hierdie regulasies, die uitreiking
aan die applikant van ’n toepaslike sertifikaat van
bekwaamheid aanbeveel.

WEEG EN ALGEMFEEN,

4. Die eienaar van 'n persecl wat geregistreer is wat
melk aankoop volgens die samestellingsgehalte daarvan
vir behandelings- of vervaardigingsdoeleindes moet sorg
dat-— .

(a) die totale hoeveelheid van elke aflewering van elke
verskaffer se melk geweeg en aangeteken word en
waar die totale gewig ’n gedeeclte van ’n pond
insluit, mag die gewig tot die naaste laer volle pond
aangeteken word;

(b) 'n verteenwoordigende monster van die tofale hoe-
veelheid van elke aflewering van elke verskaffer
geneem word vir die doel van die bepaling van die
bottervetinhoud;

(¢) daardie monster getoets word op die dag waarop
dit geneem word, of hy most sorg dat, behoudens
die bepalings van regulasie 13, dit tesame met
ander sodanige monsters van melk van dieselfde
verskaffer, oor ’n tydperk versamel word in die
vorm van ’n saamgestelde monster;

(d) 'n kwitansie uitgereik word ten opsigte van elke
aflewering van melk van elke verskaffer en die
kwitansie moet die ontvangsdatum, die naam of
identifikasienommer van die verskaffer en die gewig
melk ontvang, aantoon; en

(e) alle monsters getoets word vir bottervetinhoud
volgens die Gerbermetode soos in regulasics 16 tot
19 voorgeskryf. '

BEMONSTERING EN SAAMGESTELDE MONSTERS,

5. Die verteenwoordigende monsfer waarna in para-
graaf (b) van regulasie 4 verwys word, moet geneem word
onmiddellik nadat die inhoad van die weegtenk deeglik
gemeng is deur dit te rosr met 'n geskikte roerder of
meganiesaangedrewe roertoestel. '
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6. The quantity of each daily sample forming part of
the same composite sample shall be in the same propor-
tion to the bulk of milk each sample represents: Provided
that where daily samples are taken by means of the same
dipper, or dippers of the same capacity, from approxi-
mately equal quantities of milk, such sampling shall be
deemed to conform to this requirement.

7. The composite sample of a supplier’s milk shall be
accumulated in a sample bottle which shall be—

(a) reserved solely for samples of that supplier’s milk;

() provided with a close-fitting, air-tight, non-absorbent
stopper, and the bottle itself, or the stopper if
firmly attached to the bottle, shall be marked in
such a manner with the name or identification
number of the supplier that such is clearly legible
at all times; and

{¢) clean and dry when the first daily sample of any
sampling period is introduced.

8. The composite sample shall be preserved by the
addition of either potassium - bichromate or mercuric
chloride in dry powder or tablet form in sufficient quantity
to preserve such sample adequately over the required
period, but not in such quantity that the accuracy of the
butterffat test may be inpaired: Provided that where
mercuric chloride is used, it shall be mixed with sufficient
red, blue or green dyestuff to give the sample a very
definite colour.

9. Upon introducing each daily sample into the sample
bottle, the contents of the bottle shall be mixed without
vigorous agitation but by swinging the base of the bottle
in a circle while grasping the bottle by its neck.

10. The composite sample shall be stored tightly-
stoppered in safe custody away from strong light and at
"a temperature not above 60°F nor below freezing point.
The sample shali be removed from storage only for the
minimum time required for sampling or testing purposes.

11. Except for the purposs of determining its butterfat
content at the end of the sampling period, no portion
of the composite sample shall be removed, nor shall
any substance other than the permitted preservative and
the daily sample be added thereto, nor shall it be tampered
with in any way.

12. I a milk sample is jdentified by means of an
identification number, a register shall be kept which shall
show such indentification number against the name of
the supplier represented thereby.

13. The period over which a composite sample is
accumulated shall be not longer than eleven days, and
at the end of that period the said composite sample shall
be tested within two working days to determine its butter-
fat content. Thereafter, the remaining portion of such
composite sample shall be kept in the same bottle and
stored as required by regulation 10 for a period of seven
clear working days following the last day of the sampling
period.

14. At the end of the sampling period, a composite
sample shall consist of not less than 70 millimetres of milk.

15. A composite sample shall be available at all reason-
able times for examination or testing by an officer of the
Department, -

PREPARATION OF SAMPLE EOR TESTING.

16. A milk sample shall be prepared for testing as
follows : — '

(@ A sample tested on the day on which it is taken
shall be brought to a temperature of 65° to 72°F
(2042°C);

(b) a composite sample accumulated over two or more
days, or any sample showing marked separation
of cream, shall be warmed in a water-bath with

6. Die hoeveelheid van elke daaglikse monster wat deel
vorm van diesclfde saamgestelde monster moet in dieselfde
verhouding wees tot die massa melk wat elke monster
verteenwoordig: Met dien verstande dat waar daaglikse
mounsters deur middel van dieselfde skeppertjie, of skep-
pertjies van dieselfde kapasiteit, nit ongeveer gelyke hoe-
veelhede melk geneem word, so 'n bemounstering geag word
aan hierdie vereiste te voldoen.

7. Die saamgestelde monster van 'n verskaffer se melk
moet versamel word in 'n monsterbottel wat—

{a) gereserveer moeet word alleenlik vir monsters van
daardie verskaflers se melk;

(b) voorsien moet word van ’'n digsluitende, lugdigte,
nie-absorberende prop, en di¢ bottel self, of die
prop mits dit stewig aan dic bottel vasgeheg is,
moet op so 'n wyse gemerk word met dic naam of
identifikasienommer van die verskaffer dat dit te
alle tye duidelik leeshaar is; en

(c) skoon en droog moet wees wannger die cerste
daaglikse monster daarin gepiaas word.

8. Die saamgestelde monster moet bewaar word deur
die byvoeging van of kaliumbikromaat of kwikkloried in
drog, poeier- of tabletvorm in genoegsame hoeveelheid om
die monster bevredigend cor die vereiste tydperk te
bewaar maar nie in so ’'n hosveelheid dat die noukeurig-
heid van die bottervettoets benadeel mag word nie: Met
dien verstande dat waar kwikkloried gebruik word, moet
dit met genoeg rooi, blou of groen kleursiof gemeng wees
om die monster 'n baie definitiewe kleur te gee.

9. Wanneer elke daaglikse monster in die monster-
bottel geplaas word, moet die inhoud van die bottel
gemeng word sonder om dit hewig te skud maar deur die
bottel aan die nek te houw en die bodem daarvan in 'n
sirkel te beweeg.

10. Die saamgestelde monster moet onder veilige
bewaring, met die prop dig gesluit, teen sterk lig beskerm,
en by 'n temperatuur van nie hodr as 60° F. en nie laer as
vriespunt nie, opgeberg word. .Die monster moet alleen-
lik vir die minimum tydperk wat vir bemonstering- of
toetsdoeleindes noodsaaklik is, uit die stoorplek verwyder
word.

11. Behalwe vir die doel om die bottervetinhoud aan
die einde van die bemonsteringtydperk te bepaal, mag
geen gedeelte van die saamgestelde monster verwyder
word nie, ook mag niks behalwe die toclaatbare
bewaringsmiddel en die daaglikse monster daarby gevoeg
word nie, en ook mag daarmee nic op enige wyse
gepeuter word nie,

12. Indien ’'n melkmonster dewr middel van ’n identifi-
kasienommer geidentifiseer word, moet 'n register gehou
word waarin sodange identifikasienommer aangetoon
moet word teenoor die naam van die verskaffer wat dit
verteenwoordig,

13. Die tydperk waaroor ’'n saamgestelde monster
versamel word, mag nie langer as elf dae wees nie, en
aan die cinde van daardie tydperk moet die betrokke
saamgestelde monster binne twee werksdae getoets word
om die bottervetinhoud daarvan te bepaal. Daarna moet
die oorblywende gedeelte van sodanige saamgestelde
monster in dieselfde bottel gehou en vir ’n tydperk van
sewe volle werksdae wat op die laaste dag van die
bemonsteringtydperk volg, opgeberg word soos vereis
deur regulasie 10, :

14. Teen dic einde van die bemonsteringtydperk moet
n saamgestelde monster uit nie minder as 70 milliliters
melk bestaan nie.

15. 'n Saamgestelde monster moet te alle redelike tye
beskikbaar wees om deur 'n beampte van die Departement
ondersoek of getoets te word.

VOORBEREIDING VAN MONSTER VIR DIE TOETS.

16. 'n Meclkmonster moet vir die toets daarvan soos
volg voorberei word ; —

(@) 'n Monster wat getoets word die dag waarop dit
geneem is, moet na 'n temperatuur van 65° tot
72° F. (2042° C)) gebring word;

(#) ’n saamgestelde monster wat oor twee of meer dac
versamel is, of enige monster waarvan die room
merkbaar geskei het, moet onderwyl dit met

17
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intermittent gentle mixing until it has reached a
temperature of 100°-104°F (40°C). Thereafter it
shall be gently bur thoroughly mixed and then
rapidly cooled, with intermittent gentle mixing, to
a temperature of 65°-72°F 20+2°C);

(¢) immediately prior to pipetting out the portion to be
tested, the sample shall be effectively mixed until
homogeneous, either by gently inverting the tightiv-
closed sample boitle several times, or by pouring
the sample several times from one container to
another;

(¢ the sample shall not at any stage be so vigorously
shaken as to cause churning or undue frothing.

APPARATUS AND REAGENTS FOR TESTING.

. 17. The following apparatus is mnecessary for testing

milk by the Gerber method:—

(@) Water-bath for sample bottles;

(hy assized Gerber butyrometers with suitable stoppers
-and, where necessary, a stopper key;

{¢} acid pipette, 10 millilitre capacity, fitted with safety
bulbs, or 10 millilitre automatic measures;

(d) assized milk pipette, 10-77 millilitre capacity, or
10-77 millilitre assized automatic measure;

(¢) amyl alcohol pipette, 1 millilitre capacity, fitted
with safety bulb. or 1 millilitre automatic measure;

{f) water-bath for butyrometers;

(g) centrifuge, working speed 1100+100 revolutions
per minute; and

(k) rack or stand, fitied with protective cover for
shaking butyrometers.

18. The following reagents are required for such

method: —

(@) Sulphuric acid with a specific gravity of
1-820+0-003 at 20° C./20° C. (90-91 per cent by
weight of H,50,); commercial grade sulphuric
acid which complies with these requirements and

is substantially free of sediment is also suitable;

(b) amyl alcohol which shall—

(i) be clear and substantially colourless;

(ii) have a specific gravity of 0-813+0-002 at
207 C.120° Co;

(iii) be free from fat-like substances and contain
no more than traces of water and acid;

(iv) show no trace of fat-like substance on the
surface of the mixture in the butyrometer
when used in the Gerber test carried out as
prescribed but using water in place of milk
and centrifuging for ten minuies; and

(v) when used to test a sample of milk in

triplicate by the Gerber method, vield an

average fat valve which shali not differ from
the average value arrived at from triplicate
determinations carried out on the same milk
sample in the same butyrometers and by the
same method but using either amvl aleohol of
known purity or pure iso-buiyl carbinol.

MsTiop orf GErRer TEST.

19. The following procedure shall be followed when
testing milk by the Gerber msthod -

(a) By means of the acid pipette or automatic measure,
10 millilitres of sulphuric acid, as specified, are
transferred to a Gerber butyrometer;

(b) by means of the milk pipette or automatic measure,
10-77 millilitres -of the milk sample, prepared as
prescribed, are ftransferred to the butyrometer;
when using the pipette, the volume is read to the
bottom of the meniscus and delivery is effected by
‘holding the pipette at an angle of -approximately
45°, with the delivery tip against the inside of the

18

tussenposes stadig gemeng word, in 'n waterbad
verwarmn  word totdat dit ’n temperatuur van
100°-104° F. (40° C.) bereik het. Daarna moet
dit stadig maar deeglik gemeng word en dan vinnig
na ‘n temperatuur van 65°-72°F. (20+2°C)
afgekoel word onderwyl dit met tussenposes stadig
zemeng word;
~umiddellik voordat die gedeelte wat getoets gaan
word met "n pipet verwyder word, moet die monster
effektief gemeng word totdat dit homogeen is, of
deur die digtoegemaakte monsterbottel verskeie
kere liggies om te keer, Of deur die monster ver-
skeie kere van een houer na ’n ander oor te gooi;
{(d) dic monster moet in geen stadium so hewig geskud
word nie dat buitensporige skuim gevorm word of
uitkarring van die vet plaasvind.

APPARAAT EN REAGENSE VIR DIf TOETS.
17. Bie volgende apparaat is nodig vir die itocets van

melk volgens die Gerbermetode: -

(@) Waterbad vir monsterbottels;
(b} geykte Gerder butvrometers met
en, waar nodig, 'n propsteutel;

(¢) suurpipet, kapasiteit 10 mulliliter, met veiligheids-
bolle, of 10 milliliter outomatiese afmeter;

geykte melkpipet, kapasiteit 10-77 milliliter, of
106+ 77 milliliter geykte outomatiese afmeter;

(e) amielalkoholpipet, kapasiteit 1 milliliter. met veilig-
heidsbol, of 1 milliliter outomatiese afmeter;

{f) waterbad vir butyrometers;

(g} sentrifuge, werksnelheid 1100-£100 omwentelinge
per minuut; en

(h) rak of houer. met 'n beskermende deksel vir skud
van butyrometers.

18. Die volgende reagense is nodig vir die metode: —

{@) Swaelsuur met “n soortlike gewig van 1-8200+0-003
op 20° C.7207 C. (90-91 persent per gewig van
H,S0,); kommersiéle graad swaelsuur wat aan hier-
die vereistes voldoen en wat wesenlik vry is van
afsaksel is ook geskik;

() amieclalkohol wat—

(i) helder en wesenlik kleurloos moet wees;

(i) 'n soortlike gewig moet hé van 0-813+0-002

op 20° C./20° C.;

(ili) vry moet wees van vetterige bestandele en nie
mear dan spore van water en suur mag bevat
nie:

(iv) geen spoor van vetterige bestanddele op die
oppervlakte van die mengsel in die butvro-
meter mag toon nie wanneer dit gebruik word
in die Gerbertoets, uitgevoer soos voorgeskryf
behaiwe dat water in plaas van meik gebruk
word en sentrifugering vir tien minute geskied;
1l

(v} wanneer dit gebruik word om 'm melkmonster
in triplikaat volgens die Gerbermetode te toets,
n gemiddelde vetwaarde moet lewer wat nie
mag verskil van die gemiddelde waards ver-
kry met tripiikaat bepalings uitgevoer op die-
selfde waslimonster in diesslide bulyrcmeters
en voigens dieselfde metode behalwe dat of
ameilalkohol van bekende guiwerkeid of suiwer
igchutielkarbinol gebruik wosd.

geskikte proppe

(d)

S

Nt

MreTopeE vaN GEBERTOETS.
19. Die volgende voorskrifte moet gevolg word by die

i toets van melk volgens die Gerbermetode: —

(a) Deur middel van die suurpipet of outomatiese
afmeter word 10 milliliters  swaelsuur, soos
gespesifiseer, na 'n Gerber-butyrometer oorgeplaas;

{b) deur middel van die melkpipet of outomatiese
afmeter word 1077 milliliters van die melk-
monster, voorberei soos voorgeskryf, na die butyro-
meter oorgeplads; as die pipet gebruik word moet
die volume aan die onderste vlak van die meniscus
‘geless word en aflewering bewerkstellig deur die
pipet teen 'n hoek van 45° met die afleweringspunt
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neck of the butyrometer, and releasing the milk
slowly so that it forms a separate layer and does
not mix with the sulphuric acid; when the outflow
of milk from the pipette has ceased there shall be
a delay of 3 seconds before removing the pipette,
and the quantity of milk remaining in the tip of the
pipette shall not be blown into the butyrometer;

{c} by means of the alcohol pipette or automalic
measure, 1 millilitre of amyl alcohol, as specified,
is added to the butyrometer;

(d) the butyrometer is then closed with a suitable
stopper and vigorously shaken umtil the curd is
dissoived and the contents are of uniform colour;

(e) the butyrometer is centrifuged either immediately
after mixing or after it has been immersed for
five minutes, stopper-end downwards, in the water-
bath at a temperature of 145 - 1537 F. (65+2°C);
centrifuging of the butyrometer is continued for
three minutes after working speed has been
attained:

(f) thereafter, the butyrometer is placed, stopper-end

Gownwards, for at least five minutes in the water-
bath maintained at a temperature of 146 - 153° F.

(65+2" C.) so that the top of the fat column in.

the butvrometer is below the water-level in the
bath; ,

(g} the reading 1s taken from the bottom of the fat
column to the bottom of the meniscus at the top
of the fat column. and thig reading gives the per-
centage by weight of butterfat in the milk;

{h) the test shall be rejected and repeated i the fat
column is cloudy or coloured pink, or if un-
dissolved matter is present in the fat column or at
the interface between the liquids:

{©} in nreasuring the fat column, the reading shall be
taken and reccrded to the nearest one-tenth of a
per cent.

TesT RESULTS.
20. The owner of presises which are registered shall

cause—

(ay the person who performs the work of testing to
record the resuit of cach milk test in ink or
indelible pencil against the name or identification
number of the suppiier or the milk to which such
test result relaies;

(b) the results of the testing of samples taken during
a peried referred to in paragraph (c) of regulation
4 to be recorded at least in duplicate in a book
kept solely for this purpose;

{c) the testing resulis relating to any one such period
only to be recorded on any one page of such book;

(d) cach page of the recorded results of a day’s testing
to be correctly cat“d and signed by the person who
verformed the work of testing:

(e} the test resu

bcm tc be available to an inspector,
who re

ll
glain Gne copy of such

(fy that no test resul It vecored in the test book referred
to in paragraph (5}, or in any extract made there-
from. be erased and that any such result which is

,&m Bg initialed by the person who performed
tae work of izsiing;

(¢} a supgiier, st his request, to be aoctified of the test
of the compositz sample of the milk supolied by
him; and

() the butterfat test of the composite sample of milk
received from a supplier over a period referred to
in paragraph {¢) of regulation 4 to be taken as
the average test for determining the price to be
paid for such milk, and such buiter-fat test to
appear, together with the said supplier’s identifica-
tion number, on the monthly statement rendered
to such supplier.

teen die hinnekant van die nek van die butyrometer
te hou en die melk stadig te laat vloei op so 'n
wyse dat dit 'n afsonderlike laag vorm en nie met
die swaelsuur meng nie; wanneer die vloei van
melk uit die pipet opgs,hou het, moet daar nog 3
sekondes verloop voordat die pipet verwyder word
en die hoeveelheid melk wat in die punt van die
pipet agterbly, mag nie in die butyrometer geblaas
word nie;

(¢) deur middel van die akoholmg‘et of outomatiese
afmeter word 1 milliliter amielalkohol, . soos
gespesifiseer, by die butyrometer gevoeg;

(d) dic butyrometer word. dan met ’n geskikte prop
toegemaalk en kragtig geskud totdat die wrongel
opgelos en die inhoud van egalige kleur is;

(e) die butyrometer word gesentrifugeer, of onmlddelhk
of nadat dit vir vyf minuie, met die prop na onder,
in die waterbad by 'n temperatuur van 146 - 153°
F. (65+2" C) gehou was: sentrifugering van die
butyrometer hou vir drie minute aan nadat die
werksnelheid bereik is;

(fy daarna word die butyrometer, met die prop na
onder. vir minstens vvf minute in die waterbad
wat by 'n temperatuur van 146 153° F, 65+
27 CJ) gehou word, geplaas. sodat die bopant vam
die vetkolom in die butyrometer onderkant die
wateroppervlakte is;

(g) die lesing word van die onderste viak van die vet-
kolom tot die onderpunt van die meniscus bo.
aan die vetkolom geneem, en hierdie lesing gee die
gewigspersentasic van bottervet in die. melk;

{h) die toets moet verwerp en herhaal word indien die
vetkolom troebel of pienk gekleur is, of onopgelosde
materiaal teenwoordiz is in die vetkolom. of in die
tussenvlak van die viloeistowwe;

(i) met dic aflees van die vetkolom moet die lesing tot
die naaste tiende van ’n persent gencem en aan-
geteken word,

UITSLAE VAN TOETSE.

20. Die eienaar van 'n. perseel wat gerepistreer is, moet

sorg dat—

(a) die resultaat van elke melktoets met ink of ink-
potlood opgeteken word deur die persoon wat die
toetswerk verrig teenoor die naam of identifikasie-
nommer van die verskaffer van die melk waarop
sodanige toetsresultaat betrekking het;

(b) die resultaat van die toets van monsters wat gedu-
rende 'n tydperk genoem in paragraaf {¢) van
regulasie 4 geneem is, - minstens in duplikaat
opgeteken word in ‘n boek wat alleenlik vir hier-
die doel gehou word;

{c) slegs dis toetsresultate wat op ’'n enkele tydperk
betrekking het op enige enkele bladsy van sodanige
bock a anéefd« en word,

() clke bladsy van die opgetekende resuliate van ’n
dag se toets korrek gedateer is en getcken is deur
die persoon wat die tosiswerk verrig het;

(e) ’ii@ octsresultaatboek beskikbaar gestel word aan
n i aspektenr wat ecen afskrif van sedanige opge-
tekends resultate most verwyder en hou;

(f} geen toectsresultaat, aangeteken in die toetsboek
waarna in paragraaf (n) verwys word, of in enige
uittreksel daarvan gemaak, uitgevee word nie en
dat enige sodanige resultaat wat verander word,
aepamtc,er is deur die persoon wat die toetswerk
verrig ket;

affer op sy versoek in kennis gestel word
van die toets van die saamgestelde monster van
die melk wat deur hom verskafl is; en

(h)y die bottervetioets van ‘n saamgestelde monster van
mell, ontvang van 'n verskaffer oor ‘n tydperk
genoom 1a paragraaf (¢} van regulasie 4, geneem
word as die gemiddelde tosts vir die bepaling van
die prys wat betaal moet word vir daardie melk,
en sodanige botterveticets moet tesame met die
verskaffer se identifikasienommer op die maande-
likse staat voorkom wat aan sodamm: verskaffer
verstrek word.

1%
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No. R. 2066.] [11 December 1964.

REGULATIONS FOR THE SAMPLING AND
TESTING OF CREAM AND THE ISSUE OF
CERTIFICATES OF PROFICIENCY IN CREAM
TESTING.

The State President has, under the powers vested m him
by section mwenty-nine of the Dairy Industry Act, 1961
(Act No, 30 of 1961), made the regulations set out in the
Schedule hereto relating to the manner in which cream
shall be sampled and tested for its butterfat content and
the manner in which certificates of proficiency in cream
testing shall be issued.

SCHEDULE.

CERTIFICATE OF PROFICIENCY IN CREAM TESTING,

1. The certificate of proficiency in the testing of cream
referred to in sub-section (1} of section eighteen of the
Dairy Industry Act, 1961, shall be issued to a person only
‘after he has passed a theoretical and practical examination
in the testing of cream for its butterfat content and has
shown himself to be fully conversant with these regula-
tions.

2. Application for examination shall be made on the
form approved by the Department to a senior inspector
who shall arrange for the applicant’s examination at a
time and place convenient to both the applicant and the
said inspector.

3. Such examination shall be conducted by a senior
inspector who shall recommend the issue of an appropriate
certificate of proficiency to the applicant concerned if,
after such examination, he is satisfied that the applicant
has sufficient theoretical and practical knowledge of the
testing of cream for its butterfat content and that he is
fully conversant with these regulations.

SAMPLING AND (GENERAL.

4. The owner of premises which are registered who
purchases cream for conversion into butter shall cause—

(a) the contents of -cach can of such cream to be
thoroughly mixed by stirring with an upward and
downward movement, and a representative sample
to be taken therefrom under the supervision of a
responsible person;

{#) each individual can or cream to be sampled and
tested separately:

(¢) cream samples to be placed in containers which do
not leak and which shall be held in trays with
partitions so marked and numbered as to ensure
that any given sample can be correctly identified;

() every precaution to be taken to ensure that no
extraneous substance is permitted fo enter any
cream sample;

{¢) a receipt to be issued in respect of each can of
cream purchased, which receipt shall reflect the
date of receipt, the name or identification mumber
of the supplier. the gross weight of the can and its
contents, the correct weight of the empty can as
required to be marked on such can in terms of
regulations nnder the Weights and Measures Act,
1958 (Act No. 13 of 1958), the net weight of the
cream purchased, and the percentage of butterfat
contained in such cream;

(f) a supplier’s cream to be tested in his presence when
such is requested: Provided that this shall not be
done more than once in any week; and

(g) all cream samples to be tested by the Babcock
method, as hereinafter prescribed.

20

No. R. 2066.] [11 Desember 1964.

REGULASIES VIR DIE BEMONSTERING EN
TOETS VAN ROOM EN DIE UITREIKING
VAN SERTIFIKATE VAN BEKWAAMHEID IN
DIE TOETS VAN ROOM.

Die Staatspresident het, kragtens die bevoegdbeid hom
verleen by artikel nege-en-zwintig van dic Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uitcengesit, gemaak met
betrekking tot die wyse waarop room bemonster en vir
bottervetinhoud getoets moet word en die wyse waarop
sertifikate van bekwaamheid in die toets van room uitgereik
moet word.

BYLAE.

SERTIFIKAAT VAN BEKWAAMHEID IN DIE TOETS VAN ROOM.-

1. Die sertifikaat van bekwaamheid in die toets van
room waarna in subartikel (1) van artikel agtien van die
Wet op die Suiwelnywerheid, 1961, verwys word, mag
alleenlik aan ’n persoon uitgereik word nadat hy ’'n
teoreticse en praktiese eksamen in die toets van room vir
bottervetinhoud geslaag het en bewys gelewer het dat hy
ten volle vertroud is met hierdic regulasies.

2. Aansoek om die eksamen af te 18, moet op die vorm
wat deur die Departement goedgekeur is, gerig word aan
’n senior inspekteur wat moet re€l dat die applikant die
cksamen aflé op ’n tyd en plek wat vir beide die applikant
en genoemde inspekteur geleé is.

- 3, Die cksamen moet deur 'n senior inspekteur afge-
neem word en hy moet, indien hy na die eksamen tevrede
is dat die applikant voldoendc teoretiese en praktiese
kennis het van die toets van room vir bottervetinhoud en
dat hy ten volle vertroud is met hierdie regulasies. die
uitreiking aan die applikant van ’'n toepaslike sertifikaat
van bekwaambheid aanbeveel.

BEMONSTERING EN ALGEMEEN.

4. Die eicnaar van 'n geregistreerde perseel wat room
aankoop om in botter verwerk te word moet sorg dat—

{@) die inhoud van elke kan van sodanige room decg-
lik gemeng word deur dit met op- en afwaartse
bewegings te roer en °‘n verteenwoordigende
monster daarvan geneem word onder toesig van
n verantwoordelike persoon;

(b) elke individuele kan room afsonderlik bemonster
en getoets word;

{¢) roommonsters geplaas word in houers wat nie lek
nie en wat in plat bakke met afskortings gehou
moet word wat gemerk en genommer is op 'n wyse
wat sal verseker dat enige spesificke monster korrek
geidentifiseer kan wozrd;

{d) alle voorsorg getref word om te verseker dat geen
vreemde materiaal toegang tot enige roommonster
kan verkry nie;

(¢} "n kwitansie unitgereik word ten opsigte van elke kan
room wat aangekoop is en so 'n kwitansie moet
aandui die ontvangsdatum, die naam of identi-
fikasienommer van die verskafler, die brutogewig
van die kan met inhoud, die juiste gewig van die
leé kan wat op sodanige kan gemerk moet wees
kragtens die regulasies ingevolge die Wet op Mate
en Gewigte, 1958 (Wet No. 13 van 1958), die
nettogewig van die room aangekoop en die per-
sentasie bottervet wat sodanige room bevat;

(f) wanneer daartoe versoek, 'n verskaffer se room in sy
teenwoordigheid getoets word: Met dien verstande
dat dit nie meer as eenmaal in enige week gedoen
mag word nieg; en

() alle roommonsters volgens die Babcockmetode soos
hierin voorgeskryf, getoets word.
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APPARATUS AND REAGENTS FOR TESTING,

5. The following apparatus is required for testing cream
by the Babcock method :—

(@) Water-bath and containers for cream samples;

(b) assized cream weighing balance and, where such

balance is of counterpoise type, assized 9 gram and

18 gram weights, each plainly marked to indicate

its weight; the accuracy of these weights shall from

time to time be verified against assized reference
weights by the tester concerned;

{c) assized 30 per cent 18 gram Babcock test-bottles
for testing cream, which bottles shall be clean and
outwardly dry before commencing the test; and

(d) a centrifuge capable of the required working speed

as under:
Minimum
Diagmeter in Inches, Revolutions
per Minute.
N 980
S 910
8. e i e . 800
20, e e b 760
P A N 695;

the diameter in this paragraph means the distance
from the bottom of the inside of one cup to the
bottom of the inside of the diametrically opposite
cup when the cups are in a horisontal position.

6. The following reagents are required for such
method : — ‘

{a) Sulphuric acid with a specific gravity of 1-820
+0-003 at 20° C./20° C. (90 to 91 per cent by
weight of H,50); commercial grade sulphuric
soid which complies with these requirements and
is substantially free of sediment is also suitable:
Provided that sulphuric acid having a higher
specific gravity may be used in the method pres-
cribed in sub-regulation (2) of regulatlon 7, and

(b) glymol, which shall be a mineral oil with a specific

gravity not exceeding 0-850 at 20° C./20" C. and

a viscosity of not more than four times that of
water at 15° C. and which shall be coloured red.

MeTtHODS OF TEST.

7. (1) Either the procedure prescribed in sub-regulation
{2) or the procedure prescribed in sub-regulation (3) shall
be followed when testing cream for butterfat content by
the Babcock method.

(2) () Warm the cream sample to between 100° and
1227 F. (38° ~50° C.) and mix thoroughly without causing
churning: oiling-off of the cream sample shall be avoided.

(b) Weigh 9 grams of the prepared sample into the test
bottle.

{¢) Add to the tesi-bottle sufficient sulphuric acid (7-12
millilitres) so that the mixture of cream and acid, on
shaking, assumes a cliocolate-brown colour,

(B Shake until all lumps have completely disappeared
and then add 5-10 millilitres of soft water at a tempera-
ture of 140° F. (60° C)) or above.

(e) Transfer the tasst-bottle without delay to the centri-
fuge, counterbaiance it and, after the proper working
spesd has been attained, ceatrifuge it for 5 minutes.

(H Now add hot water to the test-botile pntil the top
of the ligmid column approaches the top graduvation mark
of the graduated scale,

(g) Centrifuge the tesi-bottle for at least two minutes
at the proper workmg speed and at a temperature of
130° 140" F. (55° -60° C)),

{7) The test-bottle shall now be removed from the
centrifuge and the test read with the fat column at a
temperature of 130°—140°F. (55° - 60° CJ), which is
best achieved by transferring the test-bottle to a water-
bath maintained at the said temperature and immersing
the bottle therein to the level of the top of the fat column
for five minutes,

APPARAAT EN REAGENSE VIR TOETS.

5. Die volgende apparaat is nodig vir die toets van
room volgens die Babcock metode:—

{¢) Waterbad en houers vir roommonsters;
(b) geykte roomweegskaal en, waar sodanige weeg-
' skaal van die teenwig tipe is, geykie 9 gram en
18 gram gewigte, eclkeen duidelik gemerk om sy
gewig aan te dui; die akkuraatheid van hierdie
gewigte moet van tyd tot tyd deur die betrokke
toetser teen gevkte verwysingsgewigte bevestig
word;

{c) geykte 30 persent 18 gram Babcock-toetsbottels vir
die toets van room, welke botitels skoon en van
buite droog moet wees alvorens daar met die toets
begin word; en

(d) 'n sentrifuge wat in staat is om die vereiste werk-
snelheid, scos hieronder aangetoon, te behaal : —

Minimum

Deunrsnee in duirme. omwentelinge

per minuut,
2 e e 980
I 910
P 800
20 e e e 760
2 A N 695;

die deursnee in hierdie paragraaf beteken die
afstand van die bodem van die binnekant van een
koppie na die bodem van die binnekant van die
lynreg teenocorgestelde koppie wanneer die koppies
in 'n horisontale posisie is.

6. Die volgende reagense is nodig vir die metode:—

(o) Swaelsuur met ’n soortlike gewig van 1-820+0-003
by 20° C./20° C. (90 tot 91 persent per gewig van
HZSOQ kommersi€le graad swaelsuur wat aan
hierdie vereistes voldoen en wat wesenlik vry is
van afsaksel is ook geskik: Met dien verstande

- dat swaelsuur met 'n hofr soortlike gewig gebruik
-mag word in' die metode ‘soos omskryt in sub-
regulasm (2) van regilasie 7; en

(&) glymol, wat n. minerale-clie moet Wwees met n
soortlike gewig nie hoér nie as 0-850 by
20° C./20° C., 'n viskositeit van nie meer nie as
viermaal dié van water by 10° C., en wat rooi
gekleur moet wees.

Mrropes vaN TOBTSE.

7. (1) Of die prosedure wat in subregulasie (2) &f die
prosedure wat in subregulasie (3) voorgeskryf is, moet
gevolg word vir die toets van die bottervetinhoud van
room volgens dic Babcockmetode.

2) {&) Verwarm die roommonster tot by tussen 100°
en 1227 F. (38° - 50" C.) en meng deeglik sonder dat dit
uitkarring; sorz moct gedra word dat die roommonster
nie afolie nie.

(b Weeg uit 9 gram van die voorbereide monster in
die toetshottel.

{¢) Voeg by die tostsbottel genoeg swaelsuur, (7-12
milliliter) wat sal verseker dat die mengsel van room en
suur, wanneer geskud, ’n sjokolade-bruin kleur aanncem.

() Skud totdat alle klonte wvelkome wrdwyn het en
voeg dan 5-10 mililiter sagte water van 'n tcmperatuur
van 140° F. (60° C) of hotr, by.

(e) Plaas die toetsbottel sonder versumim oor na die
sentrifuge, balanseer dit en, na die behoorlike werk-
snelheid bereik is, sentrifugeer dit vir 5 minute.

() Voeg nou warmwater by die tostsbottel totdat die
bopunt van die vloeistofkolom naby die boonste gradueer
merk van die gegraducerde skaal kom.

{¢) Sentrifugeer die toztshottel vir mintens twee minute
teen die vereiste werksnelheid en by 'n temperatuur van
130° - 140° F. (557 - 60° C.).

(7 Die toetsbottel moet non van die senfrifuge
xerwyder en die lesing geneem word met die vetkolom by
‘n temperatuur van 130" - 140° F. (55° -60° C) wat
beste bereik kan word deur die toetsbottel oor te plaas na
n waterbad wat teen genoemde temperatuur gehou word,
en die bottel vir vyf minute daarin te hou sodat die water
se oppervlakte gelyk is met die bopunt van die vetkolom.

2
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{{) Immediately before the test is read, a few drops of
glymol shall be carefully run down the inside of the neck
of the bottle.

() The fat column shall then be measured with the aid
of dividers from the lower surface to the inierface
between the glymol and the fat

(k) The reading obtained from the graduated scale shall
be doubled. and the result recorded as the percentage
by weight of {at in the cream.

(3) @) Warm the cream sample to between 100° and

122° F, (38°-50" ) and mix thoronghly without causing |
churning; oliing-off of the cream sample shail be avoided. |

(0y Weigh 9 grams of the prepared sample into the
test-bottle.

(c) Add 9 miliilitres of water to the cream in the test-
bottle and thoraughly mix,

{(d) Now add 17-5 millilitres of sulphuric acid and shake
until all lumps have disappeared.

() Transfer the test-botile to the centrifuge, counter-

balance it and, after the proper speed has been attained, :

centrifuge it for 5 minutes.

(f) Now add hot water of a temperature of approxi- |

mately 140° F. (60° C) to bring the Hquid level to the
base of the neck of the bottle and centrifuge for 2
minutes at the required speed.

(8) Add hot water until the top of the liquid column
approaches the top graduation mark of the graduated
scale and centrifuge at the required speed for 1 minute.

(#1) Thereafter proceed as prescribed in paragraphs (k)
to (k) of sub-regulation (2) of this regulation.

8. In both methods prescrbied in sub-regulations (2)
and (3) of regulation 7. the fat column at the time of
reading the test shall be translucent, of golden-yellow to
amber colour, and free from visible, suspended particles.
If the fat column should be milky or show presence of
curd or of charred matter, or if either the upper or lower
surface of the far column is so indistinct as to render its
measurement uncertain, the test shall be rejected and
repeated.

Test RESULTS.

9. The owner of premtises which are registered shall
cause—

(@) the person who performs the work of testing to
enter all cream fest results in ink or indelible
pencil in a book kept for such purpose, and such
book shall be in a form and the test results shall be
recorded in a manner which is approved by an
inspector;

(b) each day’s test resulis to be correcily dated and to
bear the signature of the person who actually
performed the work of testing; and

(¢} that no test result recorded in the test book referred
to in paragraph (a), or in any extract made there-
from, be erased and that any such result which is
altered, be initialed by the personn who performed
the work of testing.

No. R. 2067.] [11 December 1964,

REGULATIONS FOR THE GRADING OF CREAM
AND THE ISSUE OF CERTIFICATES OF
PROFICIENCY IN CREAM GRADING,

The State President has. under the powers vested in
him by section twenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961} made the rezulations set out
in the Schedule hereto, velating to the manper in which
cream shall be graded for conversion into butter and the
manner in which certihicates of proficiency in cream
grading shall be issued.

22

(7} Onmiddellik voordat die toets gelees word, moet n
paar druppels glymol sorgvuldig langs die binnekant van
die nek van die bottel bygevoeg word.

() Dic vetkolom word dam met behulp van 'n passer
gemeet vanaf die ‘ondervlak tot by die tussenviak tussen
die glymol en die vet,

(k) Die lesing van die gegraduecerde skaal verkry, moet
verdubbel word en die resuitaat aangeteken word as die

| gewigspersentasie van vet in die room.
I (3) (@) Verwarm dieg roommonster tot by tussen 100°

en 1227 F. (38°-50° C.) en meng deeglik sonder dat dit uit-

karring; sorg moet gedra word dat die roominonster nie
afolie nic.
[ (b Weeg uit 9 gram van die voorbereide monster in die
toetsbottel.

{c)} Voeg 9 millifiter water by die room in die toetsbottel
en meng deeglik.

{d) Voeg dan 17-5 miliiliter swaelsuur by en skud totdat
alie klonte verdwyn het.

(e} Plaas die toctsbottel in die sentrifuge, balanseer dit
en. nadat die vereiste snelheid bereik is, sentrifugeer dit vir
| 5 minute.

(f) Yoeg nou warmwater by van 'n temperatuur van on-
geveer 140° F. (60° C) om die vlak van die vloeistof tot
onder die nek van die bottel te bring en sentrifugeer vir 2
minute teen die vereiste snelheid.

(2) Voeg warmwater by totdat die bovlak van die vioei-
stof kolom naby die boouste graduesrmerk van die gegra-
dueerde skaal kom en sentrifugeer vir 1 minuut teen die
vereiste snelheid.

(/1) Gaan dan verder soos voorgeskryf in subparagrawe
(A} tot (k) van subregulasie (2) van hierdie regulasie,

8. In beide metodes voorgeskryf in subregulasies (2) en
(3) van regulasic 7 moet die vetkolom by die lees van
die toets deurskynend, goudgeel tot amber van kleur wees
en vry wees van sigbare swewende deeltjies. As die vet-
kolom melkerig is of die teenwoordigheid van wrongel of
verkoolde materiaal toon, of waar die bo- of onderviak van
die vetkolom so onduidelik is dat die aflees daarvan on-
betroubaar is, moet die toets verwerp en herhaal word.

TOETSRESULTATE.

9. Die cienaar van 'n geregistreerde perseel moet sorg

dat—

{a) die persoon wat die toetswerk verrig alle toetsresul-
tate met ink of inkpotlood inskryt in 'n boek wat
vir daardie doel gehou word, en daardie boek moet
in 'n vorm wees en die toetsresultate moet op 'n
wyse aangeteken word wat deur ’n inspekteur goed-
gekeur is;

(b} elke dag se toetsresultate korrek gedateer en onder-
teken is deur dic persoon wat self die toetswerk uit-
gevoer het; en :

{c) geen toetsresultzat, aangeteken in die toetsboek
waarna in paragraaf (@) verwys word, of enige uit-
treksel daarvan, uifgevee word nie en dat énige
sodanige resultaat wat verander word, geparafeer
is deur die persoon wat die toetswerk uvitgevoer het.

o -

No. R, 2067.] ) [11 Desember 1964.

REGULASIES VIR DIE GRADERING VAN ROOM
EN UITREIKING VAN SERTIFIKATE VAN
BEKWAAMHEID IN DI GRADERING VAN
ROOM.

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, © 19561 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uiteengesit, semaak met
betrekking tot die wyse waarop.room gegradeer moet
word om in botter verwerk te word cn die wyse waarop
sertifikate van bekwaambheid in die gradeer van room uit-
| gereik moet word,




Reproduced by Sabinet Online in terms of Government Printer’s Copyright Authority No. 10505 dated 02 February 1998

BUITENGEWONE STAATSKOERANT, 1I DESEMBER 1964 23

SCHEDULE.

1. Whenever the owner of premises which are registered,
puchases cream for conversion into butter, he shall,
within three normal working hours of arrival of such
cream at such premises, cause it to be graded according
to its quality, to be determined organeleptically, into one
or other of the following grades: —

First grade, second grade or third grade.

2. If in the opinion of a person in possession of a
certificate of proficiency issued i terms of section eighteen
of the Dairy Industry Act, 1961, cream is unwholesome
and not fit to be classified into any one of the grades
mentioned in regulation 1, he shall classify it as * under
grade ” and he shall treat it in such a manner as to ensure
that it cannot be used as or converted into a foodstuff,
or he shall cause such to be done.

3. The grade into which cream has been graded shall
be stated on the recsipt which is required to be issued
in terms of regulations under the said Act in respect of
each can of cream received.

4. Such owner shall cause—

(@) first grade cream to be used for the manufacture
of choice or first grade butter;

(b) second grade cream to be used for the manufacture
of table or second grade buiter;

{c) third grade cream to be wsed for the manufacture
of household or third grade butter:

Provided that—

() first grade, second grade or third grade cream may
be manufactured into bulk-packed butter designated
respectively as “A Bulk” or *“ A Massaverpak ”
or “B Bulk ” or “ B Massaverpak ”, or “ C Bulk ™
or “C Massaverpak ”;

(i) when a creamery receives from a cream depot
cream which has deteriorated to a grade below
that in° which it was graded at such depot, it mdy
be manufactured into a lower grade of butter than
would have been the case had ne deterioration in
quality taken place;

(i) if, through circumstances beyond such owner’s
control, cream should deteriorate in guality before
it can be manufactured inte butter, such cream
may be manufactured into a lower grade of butter
than would have been the case had no such
deterioration taken place.

5. The certificate of proficiency in the grading of cream

referred to in sub-section (1) of section eighteen of the
Dairy Industry Act, 1961, shall be issued to a person
only after he has passed a theoretical examination and a
practical test in the grading of cream.

6. Application to be examined shall be made on the
form approved by the Department to a senior inspector,

who shall -arrange for the applicant’s examination at a

time and place convenient to both the applicant and the
said inspector.

7. Such examination shall be conducted by a senior
inspector who shall recommend the issue of an appropriate
certificate of proficiency to the applicant concerned if,
after such examination, he is satisfled that the applicant
has sufficient theoretical and practical knowledge of the
grading of cream.

No. R. 2068.] [11 December 1964,

REGULATIONS RELATING TO THE ISSUE OF A
CERTIFICATE OF PROFICIENCY IN CHEESE-
MAKING,

he State President has, under the powers vested in
him by section rwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
in the Schedule hercto relating to the manner of condue-
ting an examination for a certificate of proficiency in
cheesemaking. ' :

BYLAE.

1. Wanneer die eienaar van 'n perseel wat geregistreer
is, room aankoep om in better verwerk te word, moet hy
sorg dat dit binne dric normale werksure na aankoms
van sodanige room by die perseel, volgens gehalte, wat
organolepties bepaal moet word, in een of ander van die
volgende grade gegradeer word:—

Eerstegraad, tweedegraad of derdegraad.

2. Indien room, volgéns die oordeel van 'n persoon in
besit van 'n sertifikaat van bekwaamheid, uitgereik inge-
volge artikel agtien van die Wet op die Suiwelnywerheid,
1961, ongesond en nie geskik is om in enige van die grade
in regulasie 1 genoem, geklassifiseer te word nie, moet hy
dit as “ ondergraad ” klassifiseer en moet hy dit op soda-
nige wyse behandel wat sal verseker dat dit nie gebruik
kan word of verwerk kan word as "n voedsel nie, of moet
hy dit laat doen.

3. Die graad waarin room gegradeer is. moet aangedui
wosd op die kwitansie wat volgens vereistes van die
regulasies onder genoemde Wet uitgereik moet word ten
opsigte van elke kan room ontvang.

4. Sodanige eienaar moet sorg dat—

(@) eerstegraadroom vir die vervaardiging van keur- of
eerstegraadbotter gebruik word;

(b tweedegraadroom vir die vervaardiging van tafel- of
tweedegraadbotter gebruik weord;

{c) derdegraadbotter vir die vervaardiging van huis- of
* derdegraadbotter gebruik word:

Met dien verstande dat—

(i) eerstegraad-, tweedegraad- of derdegraadroom ver-
vaardig mag word in massaverpakte botter onder-
skeidelik aangedui as “ A Bulk” of “ A Massa-
verpak 7, “ B Bulk ” of “ B Massaverpak 7, of “C
Bulk ” of “ C Massaverpak ”;

(iiy wanneer ’'n botterfabriek room van 'n roomdepot
ontvang wat verswak het fot ’n graad laer as die
graad waarin dit by die depot gegradeer was, mag
dit in ’n laer graad van botter vervaardig word
as wat die geval sou gewees het indien geen ver-
swakking van gehalte plaasgevind het nie;

(iii) indien, deur omstandighede buite sodanige eienaar

© se beheer, die gehalte van room sou verswak voor-
dat dit in botter vervaardig kan word, mag so-
danige room in 'n laer graad van botter vervaardig
word as wat die geval sou gewees het indien geen
sodanige verswakking plaasgevind het nie.

5. Die sertifikaat van bekwaamheid in die gradering
van room waarna in subartikel (1) van artikel agtien van
die Wet op die Suiwelnywerheid, 1961, verwys word, moet
alleenhik aan 'n persoon witgereik word nadat hy in 'n
teorctiese eksamen en 'n praktiese toets in die gradering
van room geslaag het.

6. Aansoek om die eksamen af te 1€, moet op die vorm
wat deur die Departement goedgekeur is, gerig word aan
n senior inspekteur wat moet re€l dat die applikant die
eksamen aflé op "n tyd en plek wat vir beide die applikant
en die inspekteur gelet is.

7. Die eksamen moet deur 'n senior inspekteur afge-
neem word en hy moet, indien hy na die cksamen tevrede
is dat die applikant voldoende teorctiese en praktiese
kennis het van die gradering van room, die uitreiking aan
die applikant van "n toepaslike sertifikaat van. bekwaam-
heid aanbeveel.

No. R. 2068.] [11 Desember 1964.

REGULASIES MET BETREKKING TOT DIE UIT-
REIKING VAN °'N SERTIFIKAAT VAN
BEKWAAMHEID IN KAASBEREIDING.

Diec Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1951 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uitcengesit, gemaak met
betrekking tot die wyse waarop ‘n cksamen vir 'n sertifi-
kaat van bekwaamheid in kaasbereiding afgeneem moet
word,

23
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SCHEDULE.

1. A person who wishes to obtain the certificate of
proficiency in cheesemaking referred to in sub-section (2)
of section eighteen of the Dairy Industry Act, 1961, shall
make application to a semor inspector to be examined
in cheesemaking.

2. Such senior inspector shall arrange for the applicant
to be examined by two inspectors jointly at a cheese
factory at a time convenient to both the applicant and the
inspectors.

3. If, after such examination, both inspectors are satis-
fied that the applicant has a sufficient theoretical and
practical knowledge of the making of Cheddar cheese
and Gouda cheese, they shall recommend the issue to the
applicant of an appropriate certificate of proficiency.

No. R. 2069.] {11 December 1964.

REGULATIONS RELATING TO THE BRANDING
OF DAIRY PRODUCTS,

The State President has, under the powers vested in
him by section fwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
in the Schedule hereto relating to the manner in which
certain dairy produce shall be marked or branded.
Government Notices Nos. 950 of 22nd July, 1919, 210 of
1st February, 1922, 1878 of 17th October, 1930, 1927 of
24th October, 1930, 2175, 2176 and 2177 of 28th
November, 1930, 549 and 550 of 29th April, 1932, 1193
of 24th August, 1934, and 1322 of 16th August, 1940, are
hereby repealed.

SCHEDULE.

1. Every package containing farm butter shall bear on

the outside thereof in clearly legible printed letters the
words * farm butter ” or “ plaasbotter * and the name and
address of the producer of such butter.

2. Every package containing process cheese shalt be
branded on the outside thereof in clearly legible printed
letters with—

(a) the words “ process cheese ™ or “ proseskaas ”; and
(b) the name and address of the producer of “such
process cheese.

3. Every package especially pacde for the retail frade
and containing cheddar or gouda cheese manufactured on
premises registered or required to be registered in terms
of the Dairy Industry Act, 1961, shall be branded on the
outside thereof in clearly legible printed letters with—

(a) the designation “ Cheddar ”, “ Matore Cheddar ” or
“ Bele& Cheddar”, or * Gouda ”, as the case may
be; .

(b ) the official grade of the cheese as determined in
terms of the regulations relating to the grading of
cheese, promulgated under the Marketing Act,

1937,
{¢) the name and business address of the packer of such
cheese; and

{(d} the weight of the cheese when packed.

4. Every package containing cheese other than Cheddar
or Gouda, whether produced in a farm cheese factory or
on registered premises shall bear on the outside thereof
in clearly legible printed letters—

(ay the name of the type or variety of cheese; and
(b} the name and address of the producer of such
cheese.
5. Every package containing milk powder or skim milk
powder shall be branded on the outside thercof in clearly
legible printed letters with—

(@) the words “roller dried ™ or * rollergedroog”, or
“spraydried” or “spreigedroog” or *spuitge-
droog ”, according to whether the powder was
produced by means of the roller or spray process;

£13
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BYLAE.

1. ’n Persoon wat die sertifikaat van bekwaamheid in
kaasbereiding waarna in subartikel (2) van artikel agtien
van die Wet op die Suiwelnywerheid, 1961, verwys word,
wil bekom, moet aansoek doen by ’n senior inspekteur om
n eksamen in kaasbereiding af te 18, )

2. Sodanige senior inspekteur moet reél dat die appli-
kant voor twee inspekteurs gesamentlik die eksamen aflé
by ’n kaasfabriek op ’n tyd wat vir sowel die applikant
as die inspekteurs gele€ is. (

3. Indien albei sodanige inspekteurs, na sodanige
eksamen, tevrede is dat die applikant voldoende teoretiese
en praktiese kennis van die maak van Chedderkaas en
Goudakaas het, moet hulle die uitreiking aan die appli-
kant van 'n toepaslike sertifikaat van bekwaamheid aan-
beveel.

No. R. 2069.] [11 Desember 1964.

REGULASIES MET BETREKKINK TOT DIE MERK
VAN SUIWELPRODUKTE.

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op Suiwel-
nywerheid, 1961 (Wet No. 30 van 1961), die regulasies in
die Bylae hicrby uiteengesit, gecmaak met betrekkmg tot
die wyse waarop sekere suiwelprodukte gemerk of gestem-
pel moet word. Goewermentskennisgewings Nos. 950 van
22 Julie 1919, 210 van 1 Februarie 1922, 1878 van 17
Oktober 1930, 1927 van 24 Oktober 1930, 2175, 2176 en
2177 van 28 November 1930, 549 en 550 van 29 April
1932, 1193 van 24 Augustus 1934 en 1322 van 16 Augus-
tus 1940, word hierby herroep.

BYLAE.

1. Elke verpakking wat plaasbotter bevat, moet aan die
buitekant daarvan die woorde ,, farm butter ” of |, plaas-
botter ” en die naam en adres van die produsent van so-
danige botter in duidelik leesbare drukletters bevat.

2. Elke verpakking wat proseskaas bevat, moet aan die
buitekant daarvan in duidelik leesbare drukletters gemerk
wees met—

(@) die woorde ,, process cheese ” of , proseskaas ”; en
(b} die naam en adres van die produsent van sodanige
prosecskaas.

3. Elke verpakking wat spesiaal vir die kleinhandel ver-
pak is wat cheddar- of goudakaas bevat wat vervaardig
is op ’'n perseel wat geregistreer is of geregistreer moet
wees kragtens die Wet op die Suiwelnywerheid, 1961,
moet aan die buitekant daarvan in duidelik leesbare druk-
letters gemerk wees met—

(4) die benaming ,.Cheddar”, ., Mature Cheddar” of
. Beleg Cheddar ” ;of Gouda ”, na gelang van die
geval;

(b) die amptelike graad van die kaas soos bepaal inge-
volge die regulasies met betrekking tot die
gradermg van kaas, uitgevaardig onder die Bemar-
kingswet, 1937,

(¢) die naam en besigheidsadres van die verpakker van
sodanige kaas; en

{d) die gewig van die kaas wanneer verpak.

4. Elke verpakking wat kaas ander dan Cheddar of
Gouda bevat, hetsy in 'n plaaskaasfabriek of op 'n geregi-
streerde perseel geproduseer, moet aan die buitekant
daarvan in duidelike leesbare druxleeters gemerk wees
met—

{@) die naam van die tipe of variéteit kaas; en
(b) die naam en adres van die produsent van sedanige
kaas.

5. Elke verpakking wat melkpoeier of afgeroomdemelk-
poeier bevat moet aan die buitekant daarvan in duidelik
leesbare drukletters gemerk wees met—

(a) die woorde ., roller dried ” of ,, rollergedroog ”, of
» spraydried ” of ,, spreigedroog™ of |, spuitge-
droog ”, na gelang of die poeier geproduscer is deur
middel van die roller- of die spuitproses;
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(b) in the case of—

®

powder obtained from milk, the words “ milk
powder ” or “melkpoeier ”, or *full cream

~milk powder” or “volroommelkpoeier ”, or

€

(iii)

“whole milk powder” or “ volmelkpoeier ”,
or “dried milk ” or “drogmelk ”, or *“dried
full cream milk ” or * drogvolroom melk ”, or
“dried whole milk ” or “dro€¢ volmelk ”;

powder obtained from partially-skimmed milk,
the words “ partly skimmed milk powder ™ or
“ gedeeltelik  afgeroomdemelkpoeier ”,  or
“ partly skimmed dried milk ” or “ gedeeltelik
afgeroomde drofmelk > and a figure indicating
the minimum fat content of the powder
concerned immediately preceded by the words
“containing not less than ” or “bevat nie
minder as 7 and followed by the words “ per
cent milk fat™ or “ persent melkvet™;

powder obtained from skim milk, the words
“skimmad milk powder ” or * afgeroomds-
melkpoeier ¥, or “dried skim milk ” or drog
afgercomdemelk 7, or “ ron-fat dried mitk ” or
“vetvrye drofmelk ”; and

{c) the name and address of the producer of such
powder.

6. Fvery package containing condensed milk shall be

branded on the
letters with——

outside thereof in clearly legible printed

(@) the name aund address of the producer of such
condensed milk; and

(») in the case of—

®

(i1

(iii)

(v}

sweetened  condensed  milk, the words
“sweetened condensed milk” or “ versoete

gekondensesrde melk 7, or swectened
condensed - whole miltk”  or  “versoete
gelondenseerde  volmelk 7, or * swestened

full-cream  condensed milk ™ * yersoete

volroom gekondenseerde melk )

sweetened condensed skim milk, the words
“sweetened condensed skimmed milk” or
“ versoete gekondenseerde afgeroomde melk ”,
or “skimmed sweetened corndensed milk ” or
“afgeroomde versocte gekondenseerde melk 7,

or

unsweetened condensed milk, the words
“unsweetened condensed whole milk” or
“onversoete gekondenseerde volmelk ”, or

“ unsweetened full-cream condensed milk ™ or
“onversoete volroom gekondenseerde melk”, or
“evaporated milk ” or “ ingedampte melk 7, or
“evaporated whole milk” or *ingedampte
volmelk 7, or “evaporated full-cream milk ™
or “ingedampte volroommelk ”; and
unsweetened condensed skim milk, the words
“unsweetened condensed skimmed milk ” or
“onversoete  gekondenseerde  afgeroomde
melk 7, or “evaporated skim milk™ or
“ingedampte afgeroomde melk ”:

Provided that in the Afrikaans versicns the word

“kondensmelk ”

may be used instead of

“ gekondenseerde melk ” and the word “sost” or
“ soetgemaakte ” instead of “ versoete ™,

7. Every package containing buttermilk powder shall be
branded on the outside thereof in clearly legible printed
letters with— '

(a) the name and address of the producer of such
powder;

(b) the words “buttermilk powder ™ or “ karringmelk-
poeier ’; and

{¢) in letters not smaller than one-half inch square, the
words “ for human consumption ” or * vir menslike
verbruik-”, or “for stock feed” or “vir diere-
voeding ”, as the case may be.

(&) in die geval van—

®

(i)

Gii)

poeier van melk verkry, die woorde ,, milk
powder” of ,, melkpoeier 7, of ,, full cream
milk powder” of ., volroommelkpoeier ”, of
» whole milk powder ” of ., volmelkpoeier », of
. dried milk ™ of ., droémelk ”, of ., dried full
cream milk” of ., droévolroommelk ”, of
.. dried whole milk ” of ., droévolmelk ”;
poeier van gedeeltelik afgeroomde melk verkry,
die woorde ,, partly skimmed milk powder ” of
. gedeeltelik  afgeroomdemelkpoeier ”,  of
. partly skimmed dried milk > of * gedeeltelik
afgeroomde droémelk ”, en 'n syfer wat die
minimum vetinhoud van die betrokke poeier
aandui onmiddellik voorafgegaan deur die
woorde ,, containing not less than ™ of ., bevat
nie minder as” en gevolg deur die woorde
. per cent milk fat ” of ., persent melkvet ”;
poeier van afeeroomde melk verkry, die woorde
. skimmed milk powder” of .. afgeroomde-
melicpoeier , of ., dried skim milk ” of |, droé-
afgeroomde melk 7, of ,, non-fat dried milk ”
of ,, vetvrye droémelk 7; en

(¢) die naam en adres van die produsent van sodanige
poeier.

6. Elke verpakking wat gekondenseerde melk bevat, moet
aan die buitekant daarvan in duidelik leesbare drukletters
gemerk wees met —

{a) die naam en adres van die produsent van socdanige

gekondenseerde melk; ea

(b} in die geval van—

(i) versoste gekondenseerde melk, die woorde

(i)

(iii)

.. sweetened condensed mitk 7, of ., versoete
gekondensecerde melk 7, of ., sweetened con-
densed whole mik ” of ., versoete gekonden-
seerde volmelk 7, of ., sweetened full-cream
condensed milk ” of |, versoete volroom gekon-
denscerde melk ”;

versoete gekondenseerde afgeroomde melk, die
woorde ., sweetened condensed skimmed milk ”
of ., versoete gekondenseerde afgeroomde
melk ”, of ., skimmed sweetened condensed
milk ” of ,.afgeroomde versoete gekonden-
cerde melk”, = .

onversoete gekondenseerde melk, die woorde
.. unsweetened condensed whole milk ™ of on-
versocte gekondenseerde volmelk ”, of ., un-
sweetened full-cream condensed milk ™ of
. onversoete volroom gekondenseerde melk ™,
of ,, evaporated milk ™ of ,, ingedampte melk ”,
of ,, evaporated whole milk ” of ,, indedampte
volmelk ”, of ..evaporated full-cream milk ”
of ., ingedampte volroommelk ” en

(iv) onversoete gekondenseerde afgeroomde melk,

die woorde ,, unswetened condensed skimmed
milk 7 of ,, onversocte gekondenseerde afge-
roomde melk ”, of ,, evaporated skim milk ™ of
»» ingedampte afgeroomde melk 7:

Met dien verstande dat in die Afrikaanse vertalings
die woord ,, kondensmelk ” gebruik mag word in
plaas van ., gekondenseerde melk ” en die woord

. soet” of ,, soetgemaakte

» in plaas van ,, ver-

soete 7,

7. Elke verpakking wat karringmelkpoeier bevat, moet
aan die buitekant daarvan in duidelik leesbare drukletters
gemerk wees met—

(@) diec naam en adres van dic produsent van sodanige

poeier;

(b) die woorde ., buttermilk powder” of ., karring-
melkpoeier ”; en ’

{¢) in letters wat nie kleiner moet wees as een vierkante
halfduim nie, die woorde ,,for human consump-
tion” of ,,vir menslike verbruik ” of . for stock
feed 7', of ,, vir dierevoeding ”, na gelang van die
geval,
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No. R. 2070.] {11 Pecember 1964.

REGULATIONS RELATING TO THE TAKING OF
SAMPLES OF DAIRY PRODUCE FOR THE
PURPOSE OF ANALYSIS OR EXAMINATION
UNDER THE DAIRY INDUSTRY ACT, 1961.

The State President has. under the powers vested in
him by section twenry-nine of the Dairy Industry Act,
196t (Act No. 30 of 1961), made the regulations set out
in the Schedule hereto relating to the taking of samples
for the purpese of analysis or examination under this Act,
in substitution for the regulatiens contained in Govern-
ment Notice No. 835 of 21st May, 1924,

SCHEDULE.

1. An inspector taking a sample of dairy produce in
terms of section eleven of the Dairy Indusiry Act. 1961,
shall notify the person having apparent custody of such
produce at the time of his intention to submit such
sample for analysis or examination under the said Act.

2. (1) In the case of dairy produce contained in a
package for the retail trade, an inspector shall, subject
to the previsions of sub-regulations (2) and (3), divide the
sample into three approximately equal parts of not less
‘than 2 ownces each and place each part in a clean, dry
container capable of air-tight closure. All three centainers
shall be securely closed, scaled and labeled, and the
imspector shall tender to the person referred to in regula-
tion 1 any of the said containers. The remaining two
centainers shall be transmitted by the inspector to an
analyst appointed in terms of section ten of the said
Dairy Industry Act. Such analyst shall, after having
removed from one such coentainer as much of the sample
as he may require for analysis or examination, seal up the
remainder and retain it, together with the remaining
third container, until any prosecution which may be
mstituted in connection with the sample has been con-
cluded or an appeal, if any, in connection therewith has
been heard.

(2) Where the contents of one package of such produce,
ar the centents of one package when divided as prescribed
in sub-regelation (1), will provide a sample of less than
2 ounces, which is too small for purpeses of analysis,
the inspector shall take as a sample as many whole

packages as he may deem necessary and place an equal

number of such packages into each of three clean, dry
containers capable of air-tight closure. The said con-

tainers shall be further dealt with as precribed in sub-

regulation (1)

(3) Where dairy produce in semi-solid or fluid form
is contained in a hermetically sealed package, an inspector
shall take as a sample three such packages, all of which
shall bear the same manufacturer’s
ings. Such packages shall represent the three parts of the
sample concerned and each shall be labelled and further
dealt with as prescribed in sub-regulation (1).

3. Tn the case of butter packed in bulk, an inspector
shall, by means of a butter trier of sufficient length. to
pass diagonally to the base of the carton or box con-
cerned, take three coves of butter. Each core shall be
obtained by inserting the trier from a top corner diago-
nally though the centre of the block of butter to the
bottorn., A plug of about one inch of such core shall be
replaced in the hole from which the core was removed,
and the remainder of the core shall be transferred to a
glean, dry sample centainer capable of air-tight closure.
The trier shall be clean and dry befere each drawing and,
wisile transferring the butter from trier to sample con-
taingr, any moisture adhering to the outside of the trier

shall pot be included. The three sample containers con- -

cerned shall be further dealt with as prescribed in sub-
regulation (1) of regulation 2,
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identification mark--

No. R. 2070.] [11. Desember 1964.

REGULASIES MET BETREKKING TOT DIE NEEM
VAN MONSTERS VAN SUIWELPRODUKTE
VIR DIE DOELEINDES VAN ONTLEDING OF
ONDERSOEK KRAGTENS DIE WET OP DIE
SUIWELNYWERHEID, 1961.

Die Staatspresident het, kragtens dic bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby vervat, gemaak met betrek-
king tot die neem van monsters vir die doeleindes van
ontleding of ondersoek kragtens hierdie Wet ter ver-
vanging van die regulasies vervat in Goewermentskennis-
gewing No. 855 van 21 Mei 1924,

BYLAE.
4

1. ’n Inspekteur wat 'n monster van 'n suiwelproduk
neem kragtens artikel elf van die Wet op die Suiwel-
nywerheid, 1961, moet aan dic persoon wat op daardie
tydstip blykbaar in beheer van sedanige suiwelproduk is,
bekend maak dat hy van woorneme is om sodanige
monster kragtens genoemde Wet te laat ontleed of onder-
soek.

2. (1) In die geval waar 'n suiwelproduk bevat is in
n verpakking vir die kleinhandel, moet 'n inspekteur,
onderhewig aan die voorskrifte van subregulasies (2) en
(3). die monster in drie naasteby gelyke dele van nie
minder nie as 2 onse elk verdeel, en elke deel in 'n skoon,
droZ houer wat lugdig toegemaak kan word, plaas, Al
drie houers moet stewig toegemaak, verscél en gedtiket-
teer word en die inspekteur moet enigeen van genoemde
houers aan die persoon in regulasic T genoem, aanbied.
Die oorblywende twee houers moet deur die inspekteur
na 'n ontleder wat kragtens artikel #ien van genoemde
Wet op die Suiwelnywerheid aangestel is, gestuur word.
Die ontleder moet, nadat hy soveel van die monster van
die een van daardie houers verwyder Het as wat hy vir
ontleding of ondersoek mag benodig, die oorblywende
gedeelte verse?l en hou, saam miet die oorblywende derde
houer, tot tyd en wyl enige vervolging wat in verband
met die monster ingestel mag word, afgehandel is of n
appel, indien enige, m verband daammee verhoor is.

(2) Waar die inhoud warr een verpakking van sodanige
produk, of die inhoud van “n verpakking wanncer ver-
deel sovs in subregulasie (1) voorgeskryf, 'n monster sal
voersien van munder as 2 omse, wat vir ontledingsdoel-
eindes te klein is, moet 'n imspekteur so veel heel ver-
pakkings neem as ’n monster as wat hy mag nodig ag en
‘n gelyke aanmtal van sodamige verpakkings plaas in elk-
gen van dric skoon, dro8 houers wat lupdig tocgemaak
kan word. Met genoemde hoeuers moet verder gehandel
word s00s in subregulasie (1) voorgeskryt.

(3) Waar 'n suiwelproduk i halfvieeibare of vloeibare
vorm in 'n lugdigverse€lde verpakking bevat is, moet 'n
inspekteur drie sodange verpakkings, waarvan almal met
dieselfde fabrikant se identifiseringsmerke gemerk is, as
n monster neem. Sodanige verpakkings verteenwoordig
die drie dele van die betrokke monster en elkeen moet
gedtiketteer en verder mee gehandel word soos in sub-
regulasie (1) veorgeskryf. '

3. In die geval van massaverpakte botter moet ‘n
inspekteur. dewr middel van 'n botterboor wat lank
genoeg Is om tot o2 die bodem van die betrokke karton-
houer of kis diagonaal deur te gaan. drie boorsels botter
nearn.  Elke boorsel moet verkry ward deur die botter-
boor vanaf 'n boouste hosk diagonaal deur die middel van
die massa botter iot op die bodem te steek. ’n Prop van
ongeveer cen duim van die boorsel moet teruggeplaas
word in die gat waaruit die boorsel geneem is en die
oorblywende deel moet in ‘n skoon, drog monsterhouer
wat lugdig tosgemaak kan word, geplaas word. Die
botterboor moet skoon en droog wess voordat elke boorsel
getrek word en met die oorplasing van die botter vanaf
die botterboor na dic monsterhouer moet geen vog. wat
aan die buitckant van die botterboor mag vaskleef, saam
met die better ingesluit word nie. Met die betrokke drie
moasterhouers moet verder gehandel word soos in sub-
regulasie (1} van regulasie 2. woorgeskeyf.
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4. In the case of a dairy product in powdered form
packed in bulk, an inspector shall obtain a sample by
means of a suitable clean, dry borer-tube. The tube shall
be passed steadily through the powder at an even rate of
penetration until it reaches the bottom of the package.
It shall then be withdrawn and its contents discharged
immediately into a clean, dry container capable of air-
tight closure. The powder shall not be touched by hand.
Three samples shall thus be taken and each discharged
into a separate sample container. The three containers
shall be further dealt with as prescribed in sub-regulation
(1) of regulation 2.

5. (1) In the case of cheese not contained in packages
for the retail trade, an mspector shall employ one of the
following techniques, depending upon the shape, weight,
type and maturity of the cheese:—

(a) Sampling by cutting a sector; or
(b) sampling by means of a trier,

[Although method (a) is preferable, method (b)
is acceptable, especially where hard cheese of large
size is concerned.]

(2) (@) Sampling by Cutting a Sector—Using a knife
with a pointed blade, four cuts radiating from the centre
of the cheese shall be made to give three sectors of
approximately equal size. The size of each sector shall
be such that, after removal of the imedible or horny surface
layer, the remaining edible portion shall weight not less
than two ounces. :

{h) Sampling by BMeans of a Trier.—Depending on the

shape, type and weight of the cheese, the trier shall |

be inserted either—

(i) into the top face obliquely towards the centre of
the cheese from a point about one-third of its
diameter from the edge, or

(i) horizontally into the vertical face of the cheese,
midway between the two plane faces, towards the
centre of the cheese. ’

As many cores shall be taken from a cheese as are
required to make up three approximately equal samples
each weighing not less than two ounces.

(3) Immediately after sampling, each sample obtained
as prescribed in sub-regulation (2) shall be placed in a
clean, dry container capable of air-tight closure. Such
samples may be cut into pisces for iasertion into
containers but they shall not be compressed. They may
also he wrapped in plastic film before being placed in the
containers, The three containers shall be further dealt
with as prescribed in sub-regulation (!) of reguiation 2,

6. The label which in terms of these regulations is
required to be attached o each coniaiger, shall reflec
the foliowing ipformation:—

{&) The nature of the dairy product sampled;

(b} the name and address of the manufacturer thereof;

{£} eny code markings that may appear thercon relating

to the date of manufacture of such product:

{d) the name of the inspector taking the sample and

such inspector’s signature; and

{e) the date of sampling

7. Where a sample of milk or cream is obtained under

thess regulations, an iaspecter may add a preservative to
each portion of such sample, in which case the kind of
preservative used shall be stated on the label referred to
in reguiation 6.

8. The certificate of examination referred to in sub-
section (1) of section rwenty-seven of the Dalry Industry
Act, 1961, shall be furnished in the form as set out in the
Annexure to these regulations.

4. In die geval van 'n suiwelproduk in poelervorm wat
in massa verpak is, moet 'n inspekteur ‘n monster deur
middel van n geskikte skoon, drod boorbuis verkry, Die
boorbuis moet gelykmatig en teen 'n eweredige spoed
deur die poeier ingesteck word totdat dit die bodem van
die verpakking raak. Dit moet dan teruggetrek en die
inhoud daarvan onmiddellik oorgeplaas word in "o skooa,
dro? houer wat lugdig toegemaak kan word. Die posiet
meet nie met die hand aangeraak word nie.  Driz
monsters moet aldas geneem word en elkeen moet in "n
afsonderlike monsterhover geplaas word. Met die drie
houers moet verder gehandel word soos in subregulasie
(1) van regulasie 2 voorgeskryf.

5. (1) In die geval van kaas wat nie in kleinhandel-
verpakkings bevat is nie moet ‘n inspekteur een van die
volgende tegnieke aanwend, afhangende van die vorm,
gewig, tipe en rypheid van die kaas:—

{a) Bemounstering deur 'n sektor uit te sny; of

{h) bemonstering deur gebruikimaking van 'n kaasboor.

[Alhoewel metode (¢) verkieslik is, 1s metode
(5} aanneemlik veral waar dit betrekking het op
groot harde kase.]

(2) (@) Bemonstering deur 'n sektor uit te sny.—Deur
middel van 'n mes met ‘o skerp punt word vier saye
gemaak wat by die middelpunt van die kaas bymekaar-
kom om sodoende drie sektors van ongeveer gelyke
grootte te gee. Elke sektor meet van se ’n grootie wees
dat, nadat die oneetbare of horingagtige bolaag verwyder
is, die corblywende eetbarg deel nie minder dan twee onse
weeg nie.

(h) Bemonstering dewr middel van ’'n kaasboor—Na
gelang van die vorm, tipe en gewig van die kaas moet
die kaasboor of—

(i) in die bovlak op 'n punt omtrent een-derde van die
kant op die middellyn, skuins na die middel van
die kaas ingesteek word, Of

(ii) horisontaal in die vertikale syvlak vanaf ’n punt
halfpad tussen die twee gelvke viakke na die
middel van die kaas, ingesteek word.

Soveel boorsels van 'n kaas moet geneem word as wat
nodig is om drie ongeveer gelyke monsters te verkry, eik-
een waarvan nie minder dan twee onse moet weeg nie. |

(3) Onmiddellik na bemonstering moet elke monster
verkry soos voorgeskryf in subregulasic (2) in 'n skoon,
dro# houer wat lugdig toegemaak kan word, geplaas word,
Sodanige monsters mag in stukkies gesny word om In
dic houers geplaas te word maar mag nie saamgedruk
word nie. Hulle mag ook in plastiesefilm toegedraai word
voordat hulle in die houers geplaas word.

Met die drie houers miost verder gehandel word scos
in subregulasie (1) van regulasie 2 voorgeskryf.

6. Die etiket wat kragtens hierdie rcgulasies aan elke
houer gecheg moet word, moet die voigende inligting
versirek ; — :

(@ Die scort suiweiproduk wat bemonstet is;

() die naam en adres van die vervaardiger van sodanige

(¢) enige kodemerke wat daarop mag verskyn met

betrekking tot die datum van vervaardiging van
sodanige produk;

{d) die naam van die inspekteur wat dis monster neem

en sodanige inspekteur se handtekening: en

(¢) diz datym van bemonstering.

7. Waar 'n moaster van me'k of room kragtens hierdis
regulasies verkry word, mag 'n inspekteur 'n bewarings-
middel by elke deel van sodanige monster byvoeg, ia
welke geval die soott bewaringsmiddel wat gebruik word
op die etiket in regulasie 6 genoem, gemeld moet word.

8. Die sertifikaat van onderscek waarna in subartikel
(1) van ariikel sewe-en-twintig van die Wet op die Suiwel-
nywerheid, 1961, verwys word, moet *f;erstre‘k v:.ford in
die vorm soos vervat in dic Aanhangsel van hierdie regu-
lasies.
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ANNEXURE—~AANHANGSEL.
REPUBLIC OF SOUTH AFRICA.—REPUBLIEK VAN SUID-AFRIKA,

DAIRY INDUSTRY ACT, 1961.—WET O; DIE SUIWELNYWERHEID, 1961,
CERTIFICATE OF EXAM INATION.—EER TIFIKAAT VAN ONDERSOEK,

To(®
Aan

1 an analyst duly appointed under the Dairy Industry Act, 1961, hereby certify that onfihe

Ifk, *n ontleder, behoorlik aangestel kragtens die Wet op die Suiwelnywerheld, 1961, sertifiseer
day of. [ received from
hiermee dat op die dag van ek ontvang hei van

5

van .
which seal was intact.
welke verseéling ongeskonde gevind is.

The package bore a Iabel stating that the sample consisted of. - .
Op die pakkie was *r etiket waarop verkiaar is dat die monsrer bestaan uit
1 have analysed the said sample and declare that the result of my examinaticn is as follows

an intact package sealed with an official seal No......cmcmmmmnd 5}
*n ongeskonde patikie verseél mer *n amptelike seél no.

Ek het die gemelde monster ontleed en verklaar dat die resultaar van my ondersoek as volg s

I am of the opinion that the sample

Ek is van oordeel dat die monster

Place
Plek
Date.
Darum

Signed
Geteken

Analyst/ Ontleder.

(1 This certificate shall be furnished in duplicate and directed to the Chief, Division of Coramodity Services, Private Bag 258, Pretoria/
Hierdie sertifikaat moet in duplikaat uitgemaak word en gerig word aan die Hoof, Afdeling Kommoditeitsdienste, Privaatsak 258, Pretoria.

(") The seal used shall be described under * result of examination ™ if an official seal was not used,/ds "n amptelike seél nie gebruik is nie,
moet die seél wat gebruik is onder ** resuitaat van ondersoek *° beskryf word.

No. R. 2071} [11 December 1964.

REGULATIONS RELATING TO THE STANDARDS
OF COMPOSITION OF CERTAIN DAIRY
PRODUCTS.

The State President has, under the powers vested in
him by section rwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
in the Schedule hereto relating to the standards for the
composition of certain dairy produce.

Government Notices Nos. 1366 of 12th August, 1927,
2269 of 27th December, 1929, 1520 of 8th October, 1937,
and 756 of 2nd June, 1939, are hereby repealed.

SCHEDULE.

o

I. Creamery butter shall be the fatty product exclu-
sively derived from milk or the cream from milk, and
shall contain—

(@) not less than 80 per cent by weight of butterfat:

() not more than 16 per cent by weight of water;

(¢) not more than 2 per cent by weight of milk-solids-

not fat:

and it may. in addition, contain salt (sodium chloride) in
proportion not exceeding 2 per cent by weight, and
harmless, vegetable colouring matter..

2. Farm butter shall be the fatty product exclusively
derived from milk or the cream from milk and shall
contain—

(@) not less than 80 per cent by weight of butterfat;
(b) not more than 16 per cent by weight of water;
and it may, in addition, contain salt {sodium chloride) and

harmless vegetable colouring matter.

3. Skim-milk and any kind of condensed milk, cheese,
sterilised miik and milk powder shall comply with the
requirements prescribed in the regulations made under
the Food, Drugs and Disinfectants Act, 1929 (Act No. 13
of 1929),

4. Butterflat (anhydrous), also known as Butteroil
(anhydrous) and as Ghee, shall be the product exclusively
obtained from butter or cream as the result of the
removal of practically the entire water and solids-not-fat
content, and shall contain not less than 993 per cent by
weight of butterfat and not moré than 0-5 per cent by
weight of water,
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No. R, 2071] [11 Desember 1964,

REGULASIES MET BETREKKING TOT DIE SAME-
STELLINGSTANDAARDE VAN SEKERE
SUIWELPRODUKTE.

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 {(Wet No. 30 van 1961), die
regulasies in die Bylae hiervan uiteengesit, gemaak met
betrekking tot die samestellingstandaarde wvan sekere
suiwelprodukte.

Goewermentskennisgewings Nos. 1366 van 12 Augustus
1927, 2269 van 27 Desember 1929, 1520 van 8 Oktober
1937 en 756 van 2 Junie 1939 word hierby herroep.

BYLAE.

1. Fabrieksbotter moet die vetterige produk wees wat
pitslujtlik van melk, of die room van melk, verkry word
en moet bevat—

(@) nic minder as 80 persent per gewig bottervet nie;

(b) nie meer as 16 persent per gewig water nie;

{¢) nie meer as 2 persent per gewig vetvrye droéstof

nie;

en daarbenewens mag die sout {natriumkloried) in ver-
houding wat nie 2 persent per gewig te bowe gaan nie, en
skadelose, plantaardige kleurstof bevat.

2. Plaasbotter moet die vetterige produk wees wat uit-
stuitlik van melk of die room van melk verkry word en
moet bevat—

{a) nie minder as 80 persent per gewig bottervet nie;
(b) nie meer as 16 persent per gewig water nie;

en daarbenewens mag dit sout (natriwmkloried) en skade-
lose, plantaardige kleurstof bevat,

3. Afgeroomde melk en enige soort van gekondensecrde
melk, kaas, gesteriliscerde melk en melkpoeier moet vol-
doen aan die vereistes voorgeskryf in die regulasies
kragtens dic Wet op Voedingsmiddels, Medisyne en Ont-
smettingsmiddels, 1929 (Wet No. 13 van 1929), uitge-
vaardig,

4. Bottervet (watervry), ook bekend as Botterolie
(watervry} of as Ghee, moet die produk wees wat uit-
sluitlik van botter of room verkry word as gevolg van
die verwydering daaruit van nagenoeg die totale water-
en vetvrye-droéstofinhouod. Dit moet ni¢ minder as 99-3
persent per gewig bottervet en nie meer as 0°5 persent
per gewig water bevat nie.
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No. R. 2072] © [11 Desember 1964.
REGULASIES MET BETREKKING TOT DIE

REGULATIONS RELATING TO THE STANDARDS
OF RENNET AND THE CONDITIONS OF THE
SALE THEREOF. ‘

The State President has, under the powers vested in
him by section iwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out in
the Schedule hereto relating to the standards for rennet
and conditions for its sale in substitution for Government
Notice No. 1194 of 24th Aungust, 1934,

SCHEDULE,

All rennet preparations, whether in liquid, powder or
tablet form, sold for use in the manufacturing of cheese
shall be free from organisms liable to produce faults in
cheese and shall have affixed to the container thereof a
label giving the following particulars:—

(&) The manufacturer’s name and address or, if
imported, the name and address of the South
African agent;

(b) the date of manufacture; and

(c) the strength of such rennet expressed in terms of
the amount required to give, with mixed milk of
good quality and under conditions normal to the
manufacture of Cheddar and Gouda cheese, a
properly set coagulum ready for cutting within a
normal time,

No. R. 2073 [11 December 1964.

REGULATIONS RELATING TO THE REQUIRE-
MENTS WITH WHICH A FARM CHEESE
FACTORY SHALL COMPLY. :

The State President has. under the powers vested in
him be section rwenty-nine of th¢ Dairy Industry Act,
1961 (Act No. 30 of 1961), made the regulations set out
in the Schedule hereto relating to the requirements with
which a farm cheese factory shall comply,

SCHEDULE.

1. No premises shall be used as a farm cheese factory
unless it complies with the requirements prescribed in
these regulations. :

2. The following accommedation shall be provided:—

(@) A room which is suitable for the manufacture of

chesse and which shall be adequately lighted and
properly ventilated; and

(b} a suitable and satisfactorily equipped room for the

curing or ripening of cheese.

3. All buildings shall have—

(&) walls which are constructed of burnt brick, concrete
or stone and which, where not tiled, shall be
finished on the interior to a smooth surface and
paintzd with a light-coloured paint which is
washable to a height of six feet above floor level;

(b adequately graded and drained floors of comcrete
or any other impervious material;

(¢) dust-proof ceilings in ail rcoms where milk is

‘ handled or cheese is manufactured:

(d) an adequate supply of suitable water laid on to the ‘

cheesemaking room;
(¢} an adequate supply of hot water or steam laid on
to the cheesemaking room; and
{(fy in the cheesemaking room, a wash basin with hot
and cold water connected.
4. Every farm cheese factory shall be equiped with all
the necessary appliances and equipment for the
manufacture of the type or types of cheese produced, or
to be produced.

STANDAARDE VIR STREMSEL EN DIE VOOR-
WAARDES VIR DIE VERKOOP DAARVAN.

Die Staatspresident het. kragtens die -bevoegdheid hom
verleen by artikel nege-en-twintig van- die Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uiteengesit, gemaak met
betrekking tot die standaarde vir stremsel en voorwaardes
vir die verkoop daarvan ter vervanging van Goewerments-
kennisgewing No. 1194 van 24 Augustus 1934,

BYLAE.

Alle stremselpreparate, hetsy in vloeibare-, poeier- of
tabletvorm, wat vir gebruik in die vervaardiging van kaas
verkoop word, moet vry-wees van organismes wat gebreke

3

in kaas mag veroorsaak en die houer daarvan moet 'n
etiket dra wat die volgende besonderhede verstrek :—

{) Die naam en adres van die fabrikant of, indien
ingevoer, die naam en adres van die Suid-
Adrikaanse agent;

(b} die datum van vervaardiging; en

(¢) die sterkte van sodanige stremsel uitgedruk in terme
van die hoeveelheid benodig om met gemengds
melk van goeie gehalte en onder toestande normaai
vir die vervaardiging van Cheddar- en Goudakaas,
n behoorlike gestolde wrongel te gee, geskik om
binne 'n normale tyd gesny te word.

No. R. 2073.] [11 Desember 1964

REGULASIES MET BETREKKING TOT DIE "VER-
EISTES WAARAAN 'N PLAASKAASFABRIEK
MOET VOLDOEN, o ‘ ‘

Die Staatspresident het, kragtens die bevoegdheid ham
verleen by artikel nege-en-twintig van die Wet op die
Suiwelnywerheid, 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hierby uiteengesit, gemaak met
betrekking tot die vereistes waaraan ‘n plaaskaasfabriek
moet voldoen.

BYLAEL.

1. Geen persesl mag as 'n plaaskaasfabrick gebruik
word nie teasy dit aan die vereistes in hierdie regulasies
voorgeskryf, voldoen,

2, Die volgende akkommodasie moet voorsien word:—

(@) 'n Vertrek wat geskik is vir die vervaardiging va:
kaas en wat voldoende belig en behoorlik geventt-
leer moet wees; en )

(M) 'n geskikie en bevredigend toegeruste vertrek vir
die rypmaak van kaas.

3. Alle geboue moet—

(@) mure hé wat van baksteen, beton of klip gebou i3
en wat, indien nie geteZl nie, aan die binnekant
tot 'n gladde oppervlakte afgewerk en met ligge-
kleurde verf geverf wees wat vir minstens ses voet
bo vioeroppervlakte wasbaar is;

(b vioere k& van beton of ander ondeurdringbare
materiaal met 'n voldoende val en dreinering;

(¢) stofdigte plafonne hé in alle vertrekke waar mcelk
gehanteer of kaas vervaardig word;

(d) n voldoerde toevoer van geskikte water hé wat na
die kaasvervuardigingskamer aangelé is;

(¢y "n voldoende toevoer van warmwater of stoom hd
wat na die kaasvervaardigingskamer aangel@ is; en

(/) 'n waskom in dic kaasvervaardigingskamer hé met
warm- en Kouewater aangelé. 7

4. Flke plaaskaasfabrick moet toegerus wees met al
dic nodige teestelle en toerusting vir die vervaardiging
van die tipe of tipes kaas wat geproduseer word, of wat
‘geproduseer sal word.
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5. Adequate and suitable provisions shall be made for
the disposal of whey and waste water by cenveying it
from the cheese: factory in drains properly constructed of
impervious material.

6. All buildings where dairy produce is processed,
handled or stored shall be protacted against the entrance
of rodents, and any such prca oo shall be maintaine:
in accodance with the requirements aid
ment Notice No. 1380 of 19:30; and any
thereof.

7. Adequate %tepc coniro}
breeding of files in me vi y rese factory
where the Secretary of the Dvpar&mvnt Qr 4 senior ¢
of the Department authorized by him thareto, cons
it neccessary, fly-proaf screening shall be fitied to o
deors and windows of the chessernaking rosm.

amendments

™

G ({7}]; s em
Wi

il

npl meas

8. Shower or abluticn facilities for non-
Ingses of empicyess

and suitable sanitary facilities for all ¢
shall be provided.

No. R. 2080.] [1] December 1964,

REGULATIONS PROVIDING FOR THE MANNER
OF REGISTRATION, AND RENEWAL OF
REGISTRATION, OF PREMISES UNDER THE
DAIRY INDUSTRY ACT, 961,

The State -President has, under the powers vested in
him by section fwenty-nine of the Dairy Industry Act,
1961 (Act No. 30 of 1961),
in the Schedule hereto relating to the manner in which
premzses shall be registered -in terms of the said Act in
substition for Government Notices MNos. 1629 of 12th
December, 1918, and 1900 of 12th November, 1924

[ S ——

SCHEDULE.

REGISTRATION OF PREMISES MOT REGISTERED.
1. (1) Any person who desires to register premises for

down in Govern- |

sade the regulations set out

use for any.of the purposes specified in sub-section (1)

of section three of the Dairy Industry Act, 1961 shall
make application to the Department’s
Commodity Services on the form as set out in the
Annexure hereto and shall submit together with such
application an amoun: of ten cents in the form of a
revenue stamp.

Division of )
« Departement se  Afdeling

(2) Such person shall give -notice in writing to the |
Division of Commeodity Services of the Department when
the erection and equipping of the premises concerned !

have been complsted.

{3} {a) Such premises shall be tnspecied by an iu%pc\;tol

efore such application is ‘_onwdued and such inspector ;

. inspek

shall draw up a report indicating whether the premises
have been erected in accordance with the p}e-.ng i
have been approved, as prescribed, by the &
the Department or a senior officer of the
authorised by him thereto, and whether such premises are
equipped as presciibed for the purpose concerned.

(b} If such inspector is of opinion that the premises
have not been erected in accordance with such approved
plans or that the premises are not equipped as prescribed.
tre shall state such deviations or shortcomings feund by
him to be present, in his report.

(4) The chief of the Division referred,tc in sub-r

agi-

ecretary of
Department -

lation (2) shall submit to the Departiment Tor the informa-

tion of the Minister such documents, reporis

and other |

information as the Minister considers necessary to deter- |

mine whether the requirements of the said Dairy Industry

Act and of the Factories, Machinery and Building Work
| betrokke perszel nagekom is.

Act, 1941 (Act No. 22 of 1941), have been complied with
in respect of the premises concerned.

(5) The certificate- of registration to be issued in terms
of section four of the said Dairy Industry Act shall bz in
a form approved-by the Department and shall bear a ten
cent revenue stamp duly cancelled.
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| nemers,

5. Genoegsame en geskikte voorsiening moet gemaak
word vir dic verwyderlncr van wel en afvalwater deyr dit
vapaf die fabrick af te Tei in vore wat behoorlik c'ebou
is \an ondeurdringbare materiaal.

6. Alle geboue waarin suiwelprodukte verwerk, gehan-
cer of geberg word, moet beskerm word teen die ingang
van knaagdiere, en enige sodanige heskerming moet in
stand gehou word in ooreenstemuming met die vereistes
neergelé in Gozw ;rfrm&sz:eppm-re wing No. 1380 van 1930,
eil emge wysigings dam
Genoegsame

e mom gedoen word om die uit-
broq van vlie? in dis omgewing van die kaasfabrick te
kontroleer en, waar die Sekretaris van die Departement,
of ’n senior beampte van die Departement deur hom
daartoe gemagtig. dit nodig ag. moet vhegdigte skerms
aan buitedeure en wensters van dic kaasvervasrdigings-
kamer aangebring word.

8. Stortbad of reinigingsfasiliteite vir nie-Blank
en geskikte sanitére fasiliteite vir alle klasse
werknemers, moet voorsien word.

werk-
Vali

No. R, 20808 {11 Desember 1964.

REGULASIES MET BETREKKING TOT DIE
METODE VIR REGISTRASIE EN  HER-
NUWING VAN REGISTRASIE VAN °N PER-
EEL KRAGTENS DIE WET OGP DIE SUIWEL-
NYWERHEID, 1961,

Die Staatspresident het, kragtens die bevoegdheid hom
verleen by artikel nege-en-twintig van die Weti op die
Sulwelnywerheld 1961 (Wet No. 30 van 1961), die
regulasies in die Bylae hlerby wteengmlt gemaak met
betrekking tot die wyse waarop 'n nei%el geregistreer
moet word kragtens genoemde Wet ter vervanging van
Goswermentskennisgewings Nos. 1629 van 12 Desember
1918 en 1900 van 12 November 1924

BYLAE.

PERSEEL WAT NIE GERCGISTREER

IS NIE.

{1y 'n Persoon wat 'n perscel wil registteer om
ggbrmk te word vir enigeen van die doeleindes gespesifi-
seer in subartikel {1} van artikel drie van die Wet op die
Suiwelnywerheid, 1961, moet azansoek doen by die
Kommoditeitsdienste op die
vorm soos in die Aanhangsel hiervan Jitaengesiig en moet
by dic aansoek 'n bedrag van tien sent in die vorm van
‘n inkomstesedl insluit.

{2) Sodanige persoon moet die Afdeling Kommoditeits-
dienste van die Departement skriitelik kennis gee sodra
die oprigling en toerusting van die betrokke perseel
voltooi 1s. :

(3) {a) Dig perseel most deur
teer word voordat die aansoek oor
teur moet ‘n versiag opstel v nidui of die per-
op f;fw is in ocreenstemiging met die iw’n wat
Sekretaris van die Depariement ot n senior
t}mmct@ \dﬂ die Departement dear hom daartos gemagtig,
gozdgekenr is volgens voorskrif, en perseel 1ocgorus
15 8008 vir die betrokke doc! voor ryf.

(b indien die Inspekieur van maniig is dat die pvrseel
fie ongerig is \olgens die EOFG“C< urde planne nie of dat

1 nie toegerus is $008 3 orgeskryf nie. most ny
dad‘dlii afwykings en te};ortkomzwc wat by gevind het in
sy versiag \mrmeid

{4} Dic hoof va 'z dic Afdeling genoem in subr g ulasie
{2} moet sodanige dokumente, versize en ander gegewens
vir die Minisier se inligting aan die Departement \00116
as wat die Minister mag nodig az om te bepazl of die
voorskrifte van die genoemde Wit op die Sutwelnywer-
heid en van die Wet op Fabrieke. Masiinerie en Bou-
werk, 1941 (Wet No. 22 van 194}, ten opsigte van die

REGISTRASIE VAN N

'n inspekteur ce"mpek-
2z word en daardie

{5} Die sertifikaat van regisirasic wat mgevo‘ge artike
vier van die genoemde Wet.op die Syiwelnywer cid uit-
gereik moet word, moe tin n vorm wees wat deur die
Departement vocdue;cur is en moet 'n behoorlik gero-
jeerde tien sent inkomstesezl op hé.
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RENEWAL OF REGISTRATION OF PREMISES.

2. (1) Every application for renewal of the registration
of premises-shall be submitted to the Division, referred
to in sub-regulation (2) of regulation 1, on the form
referred to in sub-regulation (1) of that regulation within
the period of thirty days infmiediately preceeding the
30th June of each yedr, accompanied by an amicunt of
ten cents in the form of a revenue stamp.

(2} The Chief of the Division referred to in sub-regula-
tion {2) of regulation 1 shal submit to the Department
for the information of the Minister' such documents,
reports and other information as the Minister considers
necessary to determine whether the reguirements of the
said Dairy Industry Act have been complied with in
respect of the premises concerned,

GENERAL.

3. Production of an unexpired certificate of registration
shali be regarded as primg facie evidénce that the premises
referred to therein are duly and legally registered with the
Department,

HERNUWING VAN REGISTRASIE VAN 'N PERSEEL,

2. (1) Elke aansoek om hernuwing van registrasie van
'n perseel moet ingedien word binne die tydperk van
dertig dae wat 30 Junie van elke jaar onmiddellik vooraf-
gaan by die Afdeling genoem in subregulasie (2) van
regulasic 1 op die vorm waarna verwys word-in sub-
regulasie (1) van daardie regulasie; saam met 'n bedrag
van tien sent in die vorm van 'n-inkosmstesedl,

(2) Die hoof van die Afdeling genoem in subregulasie
(2) van regulasie 1 moet sodanigé dokumente, verslae en
ander gegewens vir die Minister se inligting aan die
Departement voorlé as wat die Minister mag nodig ag om
te bepaal of die voorskrifte van die Wet op die Suiwel-
nywerheid. 1961, ten opsigie van die betrokke perseel
nagekom is.

ALGEMEEN,

3. Vertoning van ’'n sertifikaat van registrasie wat nog
nie verval het nie word beskou as prima facie bewys dat
die perseel waarna daarin verwys word: behoorlik en
wettiglik by die Departément gefegistreer is. ~

ANNEXURE.—4ANHANGSEL,

REPUBLIC OF SOUTH AFRICA.—REPUBLIEK VAN SUID-AFRIKA.

DAIRY INDUSTRY ACT, 961.—WET. OF DIE SUIWELNYWERHEID, 1961, -

To the Division of Commodity Services,

Aan die Afdeling Kommoditeitsdienste, .
Department of Agricultural Economics and Marketing,
Departement van Landbou-ckonomie en -bemarking.

Application 1s hereby made for the registration/renewal of registration(*} of p'remises‘ sithatgzd‘on(?\
Aansoek word hiermee gedoen om registrasiejhernuwing van registrasie(Y) van die perseel geleé op(%)

in the city/town/district(t) of

) in die stadidorp/distrik(*) van
in the province of ;

in die provinsie
Factory No:

as a®)
as 'nf*)
in accordance with the above Act,
kragtens bogemelde Wet.

Owner of factory building

Fabrieksno.

Eiencar van fabrieksgebou
Occupier of premises(*)

Okkupeerder van perseel(*'y .
Address to which Certificate is to be posteéd

Adres waarheen Sertifikaat gepos moet word
Dated at

19

on

Gedateer te

op

(Sighature/Handtekening.)

(Y Delete whichever is not applicable/Skrap wat nie van toepassing is nie.
(%) Erf or stand or No. or name of farm/Erf of standplaas of nommer of naam van plaas.

(3) Registration requirved/ Registrasie verfang.

(¥ Name of person or business registered with the Dairy Industry Control Board/Naam van persoon of besigheid wat by die Raad van Toesig

op die Swiwelnywerkeid geregistreer is,

)uy Na’rionai Savings Cerfificafes

paarserfifikate
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Die .ﬁ/méaanse Woorcleéoeé
VOLUMES I, IL III and IV | DELE 1, ITI en IV

Copies of the First, Second, Third and Fourth}

Volumes of *‘ Die Afnkaanse Woordeboek > containing ||
the letters A, B, C; D, E, F; G, H and Irespeutnely,
are obtamable from the Govemment Printer at the:
following prices:—

Linen Leather
Bound. Bound.
VelumeIL........... R5S50 R7.50
Volume IN...,...... R7.00 R11.50
Volume IIT......... RG.00 R10.00
Volume 1V... R8.50 R13.50

Deel een, twee, drie en vier van die Afrikaanse
| Woordeboek bevattende die letters A, B, C; D, E, F; G
[ H en 1 respektiewelik, is van die Sta‘ltedrukker teen die
' volgende pryse verkrygbaar:—

Li%‘e?;ned. Leerband.
Peell.............. R5.50 R7.50
Deel II............ R7.00 R11.50
' DeelTL........... R6.00 R10.00
| Deel IV.ounn. ... R8.50 R13.50
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