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STANDARD OPERATING PROCEDURE

FOR

THE SUBMISSION OF DAIRY, IMITATION DAIRY 

AND PROCESSED PRODUCT SAMPLES TO ANALYTICAL SERVICES FOR QUALITY CONTROL TESTING AND EVALUATION OF TEST RESULTS
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1.
OBJECTIVE


To have imported and locally produced Dairy, Imitation Dairy and Processed Products analysed for compositional requirements as prescribed in the regulations promulgated in terms of the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990).

2.
SCOPE

This Standard Operating Procedure makes provision for the procedure of submitting Dairy, Imitation Dairy and Processed Products to analytical services. Procedures to include: sampling, handling, analysis, distribution and evaluation of results.

3.
DEFINITIONS

Where used in this standard operating procedure – 


“ APIS” means the Directorate Agricultural Product Inspection Services; 
“A & PP Division” means the division Animal and Processed Products in the Subdirectorate Quality Control; 

“Analytical Services” means the laboratory in the subdirectorate, National Analytical Services, division Analytical Services North situated in Pretoria; 

“Dairy and Imitation Dairy Products“ means products as set out in the regulations published in Government Notice No. R. 2581 of 20 November 1987 as amended; 

"Executive Officer" means the officer designated under section 2(1) of the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990);

"Inspector" means the Executive Officer or an officer under his or her control;  

“Processed Products” means vinegar, honey, fruit juice, fruit nectar, fruit drink, mayonnaise, salad dressing, fat spreads and dried fruit ;  

“sampling" means the procedure used to draw a sample; and

“the Act” means the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990).

4.
REFERENCE TO REGULATORY REQUIREMENTS 


A list of the applicable regulations published in terms of the Act is included as 
Annexure A.  
5. ROLE-PLAYERS, ROLES AND RESPONSIBILITIES

5.1 APIS
5.1.1 Taking at random a representative sample from the retail or at the manufacturer, packer or importer concerned.


5.1.2 Marking of the samples with the internal number for reference purposes.

5.1.3 Completing a memorandum (Annexure B) with the sample details and submit it together with the samples to Analytical Services to the following responsible persons: 
5.1.3.1 Nolene du Toit – Dairy, imitation dairy, mayonnaise, salad dressings and fat spread samples (Tel 012 319 6089; Agriculture Place, room W-GF-02)

5.1.3.2 Tersia de Beer – Vinegar, Honey, fruit juice and nectar samples (Tel 012 319 6087; Agriculture Place, room W-GF-02) 
5.1.3.3 Mavis Louw – Dried fruit samples (Tel 012 319 6084; Agriculture Place, room W-GF-03)

5.1.4 Where samples need to be send to outside laboratories for analysis specific arrangements must be done in writing in advance and agreed by Analytical Services before sending such samples to outside laboratories.

5.1.5
Evaluating the final results, in accordance with specific regulation requirements and forwarding it to the manufacturer, packer, retailer or importer.

5.1.6 Taking the necessary actions when the product does not comply with the relevant legislation.

5.1.7 Taking of further samples if and when required.

5.2.
Analytical Services

5.2.1 Samples are received, analysed and reported by the laboratory as prescribed by the Quality Assurance System of Analytical Services that is in compliance with the ISO/IEC 17025 standard General requirements for the competence of testing and calibration laboratories. 


5.2.2 Forwarding a copy of the analysis report directly to the inspector
5.2.3 Forwarding a copy of the analysis report together with a copy of the memorandum to the responsible person in the A & PP division (Annexure C) 

5.2.4 At least annually review test profile.

5.2.5 Liaise internationally with regard to analytical methodology.

5.2.6 Introduce and evaluate new and existing test methods in cooperation with the officials of the A & PP Division.
5.3.
Animal and Processed Products Division

5.3.1 Receiving the analysis report and evaluating the results (for internal use only).

5.3.2. Updating of database and/or filing it on the appropriate analysis file.
5.3.3 Evaluate results to detect problems in the market or with specific manufacturers or packers, where applicable.

5.3.4 Should the need arise, request APIS to obtain further samples and Analytical Services to repeat analysis. 

5.3.5 Updating regulations to keep in line with international standards.

6. SAMPLING SIZE
The minimum size required for laboratory samples is as follows:

	Product 
	Minimum size of sample

	Butter oil
	50g

	Butter; Modified butter
	100g

	Buttermilk; Cultured milk
	50g

	Cheese powder
	50g

	Cheese spread
	50g

	Cheese; Process cheese
	50g

	Condensed milk
	50g

	Cream cheese; Cottage cheese
	50g

	Cream; Imitation cream
	50g

	Dairy liquid blend; Cultured liquid blend
	50ml

	Dried Fruit
	500g

	Fat spreads
	100g

	Fruit Juice 
	500ml

	Fruit Nectar
	500ml

	Honey
	500g

	Mayonnaise
	20g

	Milk powder;  Buttermilk powder; 

Whey powder ; Dairy powder blend,
	50g

	Milk; Reconstituted milk; Imitation milk/Blend
	50ml

	Salad dressings
	20g

	Vinegar
	500ml

	Yoghurt
	50g


7. HANDLING AND DISPATCHING OF SAMPLES

7.1 
Samples should be dis​patched in the original, unopened container/packaging

7.2
In the case of products normally kept under refrigeration, the cold chain should 
be maintained.


7.3
Samples must reach the laboratory in the same condition as when it was   
sampled.

7.4
Samples shall be submitted and analyzed before the expiry/best before date 
indicated on the container/packaging.
8. DATE
24 July 2007

Annexure A

LIST OF REGULATIONS

	PRODUCT
	REGULATION
	AMENDMENT OF

REGULATIONS

	Dairy products and imitation dairy products
	R.2581  - 20/11/87
	R.1059  - 03/06/88

R.2141  - 06/10/89

R.1465  - 26/08/94

	Fat spreads
	R. 560  - 16/03/90
	R. 627 - 28/03/91

R.1193 - 19/07/96

R.1095 – 17/09/99

	Vinegar
	R.1393   - 15/09/95
	-

	Dried fruit
	Dispensation dated

14 August 1998
	-

	Honey
	R. 835   – 25/08/00
	-

	Fruit juice and drinks
	R. 286   - 07/11/80
	R. 641 - 30/03/84

R.1801 – 17/11/95

	Mayonnaise and

Salad dressing
	R. 636   – 30/06/00
	-




See http://www.nda.agric.za/docs/plantquality/default.htm for the legislation and dispensations.
Annexure B
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MEMORANDUM
	TO:   Responsible officer:

Analytical Services

Attention: 
	FROM:
 



	
	Telephone:        
 

	
	Fax:  

	
	Enquiries: 

	Your ref: 
	Ref: 

	Dated: 
	Date: 


SAMPLES FOR ANALYSIS

	Details of product
	Container Size
	Manufacturer
	Internal Code

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Test to be done: ____________________________________________________________________________

Special instructions: ____________________________________________________________________________

Condition of samples received:

______________________________________________________________________

______________________________________________________________________

Received by:
Analytical Services:_________________
Date: _______________ Time: _______

A & PP Division: _________________
Date: _______________ Time: _______

Annexure C
DAIRY AND IMITATION DAIRY PRODUCTS AND PROCESSED PRODUCTS DIVISION

David Malan 



319 6049 

Milk

Reconstituted milk

Cream

Imitation cream

Buttermilk

Cultured milk

Blend/imitation milk

Yoghurt

Cream cheese

Cottage cheese

Condensed milk

Milk powder

Buttermilk powder

Whey powder

Butter oil

Cheese powder

Dairy powder blend,

Dairy liquid blend

Cultured liquid blend

Cheese

Process cheese

Cheese spread

Butter 

Modified butter
Niel Erasmus



319 6027

Vinegar

Dried fruit

Honey 

Fat spreads

Madeleine Heyns



319 6388

Mayonnaise

Salad dressings

Theo van Rensburg


319 6020

Fruit juice 

Fruit nectar

