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PROVISIONAL INSTITUTION OF SELF GOVERNMENT
INSTITUCIONET E PËRKOHSHME TË VETQEVERISË

PRIVREMENE INSTITUCIJE SAMOUPRAVLJANJA

GOVERNMENT OF KOSOVO/QEVERIA E KOSOVËS/VLADA KOSOVA

MINISTRY OF AGRICULTURE, FORESTRY AND RURAL DEVELOPMENT

MINISTRIA E BUJQËSISË, PYLLTARISË DHE ZHVILLIMIT RURAL

MINISTARSTVO POLJOPRIVREDE, SUMARSTVA I RURALNOG RAZVOJA

Minister of the Ministry for Agriculture Forestry and Rural Development taking into account the UNMIK Regulation No.2001/9, 13 September 2001 on the Executive Branch of Constitutional Framework for Provisional Institutions of Self – Government in Kosovo, article 1.3 point (d) article from the paragraph 1.3, point (d) and the article 20 paragraph 20.1 point (a) of the Kosovo Livestock Law No. 2004/33, 08 September 2004,  

Approves the following:  
ADMINISTRATIVE INSTRUCTION MA – No. 20/2006 
QUALITY STANDARDS AND GRADE OF FRESH MILK
Article 1
Purpose

With this Administrative Instructions is defined the parameters of quality fresh milk, quality verification way, grading of fresh milk under the quality and taking of samples for the analyses.  
Article 2

Fresh milk under this Administrative Instruction is a natural secretion of milk glandule taken by one or more regular milking and without stopped of milking health animal, well - fed 30 days prior the procreation and 8 days after the procreation to who nothing is taken and concentrated.  

Article 3

Fresh milk is graded under type of the milking animal in the following: 

a) cow fresh milk

b) sheep fresh milk and 
c) goat fresh milk. 
Article 4

14. Fresh milk is also graded under the quality in four categories: 

a) E  - Extra Class,

b) I Class

c) II Class

d) III Class

4.2 Under categories qualities parameters of milk are regulated with a special decision by ministry.
Article 5

Price of fresh milk is defined based on the agreement of producers and processors under the modification of the correction factor defined with a Decision which will be issued by Ministry. 

Article 6

Fresh milk must have a view, color, taste and specific aroma under the type of milking animal. 
Article 7

It is collected a milk to who is certified the content under the analytic methods. 

Article 8

After milking, fresh milk must be cold in temperature of 6ºC.

Article 9

The evidence of the assessment to freshness and quality will be issued only by the authorized laboratories.

Article 10

Fresh milk which is put in the circulation must meet the following conditions: 

I Cow milk:

1. Taken by the cows 30 days prior the procreation and at least 8 days after the procreation 

2. Being  with the similar color from the white to the pale yellow,

3. Having the aroma and specified taste of milk,

4. Having  the specified weight in the temperature of 15ºC not lower than 1.028 g/cm3 and not bigger than 1.032g /cm3,

5. Point of the freezing must be lower than -0.517ºC,

6. Contenting  less than 3.2% milk fat,

7. Contenting less than 3.0 % protein,

8. Contenting  less than 8.5 dry matter without milk fat,

9. Rate of the acidic to be from 6.5 – 7.8 determined rate under the method of the Sokslet – Henkel (ºSH).

10. The value of the pH is to be 6.5 – 6.7.

II. Sheep milk:

1. Being with the same color from the white color to the white and yellow one,

2. Having the aroma and specific taste of milk,

3. Having a specific weight in the temperature of 15ºC not lower than 1.034 g/cm3 and not bigger than 1.040 g/cm3,

4. Point of the freezing mustn’t be lower than -0.56ºC,

5. Contenting not less than 4% fat milk,

6. Contenting not less than 3.8% protein milk,

7. Contenting at least 9.5% dry matter without fat milk, 

8. Rate of the acidity not to be higher than 12 determined rate under the Soksklet – Henkel’s method (º SH).

9. The value of the pH is to be 6.5 – 6.7.
III Goat milk:

1. Being with the same color from the white color to the white into yellow one,

2. Having the aroma and specific taste of milk,

3. Having a specific weight in the temperature of 15ºC not lower than 1.024g/cm3 and not bigger than 1.040g/cm3,

4. Point of the freezing mustn’t be lower than -0.54ºC 

5. Contenting at least 2.8 % milk fat,

6. Contenting at least 2.5% milk protein,

7. Contenting at least 7.5% dry matter without milk fat,

8. Rate of the acidity not to be higher than 8 determined rate under the Soksklet – Henkel’s method (º SH).

9. The value of the pH is to be 6.5 – 6.7.   

Article 11

Fresh milk with the destination of processing industry mustn’t keep mechanical residues or their traces.

Article 12
Fresh milk mustn’t content the added water.  

Article 13

Taken of samples of the fresh milk for the analyzes 
Taken pf samples for the assessment of the milk fresh quality will be done by the officers of Kosovo Veterinary and Food Agency.  

Article 14
Taken of samples will be done under pre selection of the case and even that one for any analyses from two samples for the determination of: 

1. The milk fat;

2. Milk protein;

3. Number and types of the micro - organisms in the milk;

4. Somatic cells in the milk;

5. Point of the freezing and

6. Antibiotic and other residues. 

Article 15

17.1 Taken of samples from the official person will be done with minutes of meeting in which ought to be evidenced: the owner, accurate time and date of taken sample, type of the analyze, quantity of the milk from which is taken the sample and quantity of sample,

17.2 Dishes for taking of sample must be cleaned and from the material that do not affect in the organoleptic, physical, chemical and microbiologic quality of the sample,

17.3 Sample must be closed and sealed,

17.4 Transport of the sample will be done with the adequate equipment that guarantees the storage of the characteristics of the sample.

Article 16
In the case of an identification of the residues and antibiotic the official accredited person for taken of samples may take the samples from the all equipments with regard to the store and cooling of milk in the point of collection milk to the identification of the polluted resource.

Article 17
Milk Qualities Analyzes
19.1 The referent methods for controlling of cooling milk quality are methods that will be used by the authorized laboratories.

19.2 The laboratory must present in written the technical instructions regarding the way of the realization of analyzing and use of equipments that will be used for the realization of the lab analyzes.

19.3 These methods will be accredited by the ministry.
Article 18
Analyzes for the identification of the residues are classified as super analyzes and such are not treaty matter in this Administrative Instruction.
Article 19
Control of quality for cooling milk will be done in the licensed labs equipped with measures equipments to whom is proofed the certificate for the metering accuracy. 

Article 20
The authorized laboratory is obliged at latest on 14 date of the following month to introduce in written the ministry, producer and processor for data with regard to the average of quality of fresh milk.

Article 21
Under the present administrative instruction, the referent laboratory is obliged to inform the veterinary service, producer and milk processor, if the control of the bacteria and somatic cells results that is bigger than in the description from decision on the grading of fresh milk

Article 22
The authorized lab is obliged to keep the evidence of taken of samples, conservation, methods and date of the realization of analyzes as well as results of analyzes. Result’s data must be stored till 2 years with the request of the party in contest may be taken decision to be stored longer.
Article 23

Decision on license of the authorized laboratory will be announce in the Kosovo Official Gazette.
Article 24
Collaboration relations of milk producers and processors are regulated with bilateral contract. 

Article 25
This Administrative Instruction will be come effective by the day of its approval.

Prishtina13.09.2006                       Deputy Minister of Ministry of Agriculture,

                                                                         Forestry and Rural Development                                                                                                 
                                                                                          Tomë Hajdaraj                                                                                                
                                                                                           _____________________
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Based on the article 4 point 2 of this Administrative Instruction MA – NO.20/2006 on Quality Standards and Grading of Fresh Milk, Ministry of Agriculture Forestry and Rural Development
Approves the following:  

DECISION  
On grading of fresh milk of the cow, sheep and goats for the calendar year 2006 and 2007 under the number of micro - organisms and somatic cells: 
	Type of the milk
	Grading 
	Microorganism 


	Somatic cells
	Correction

	Cow milk
	Extra
	≤ 100.000
	≤  400.000
	1.15

	
	Class I
	≤  200.000
	≤ 500.000
	1.00

	
	Class II
	≤  500.000
	≤ 600.000
	0.95

	
	Class III
	> 500.000
	> 600.000
	0.80

	
	
	
	
	

	Sheep and Goat milk 
	Extra class 
	≤ 1.500.000
	
	1.15

	
	Class  I
	≤ 2.000.000
	
	1.00

	
	Class II
	≤  3.000.000
	
	0.95

	
	Class  III
	> 3.00.000
	
	0.80


On grading of fresh milk of the cow, sheep and goats for the calendar year 2008 under the number of micro - organisms and somatic cells: 
	Type of the milk
	Grading 
	Microorganism 


	Somatic cells
	Correction

	Cow milk
	Extra
	≤  80.000
	≤ 300.000
	1.15

	
	Class I
	≤  100.000
	≤ 400.000
	1.00

	
	Class II
	≤  200.000
	≤ 500.000
	0.95

	
	Class III
	≤ 500.000
	≤ 600.000
	0.80

	
	
	
	
	

	Sheep and Goat milk 
	Extra class 
	≤ 1.300.000
	
	1.15

	
	Class  I
	≤ 1.500.000
	
	1.00

	
	Class II
	≤ 2.000.000
	
	0.95

	
	Class  III
	> 2.000.000
	
	0.80


For the grading of fresh milk of the cow, sheep and goats for the calendar year 2009 under the number of micro - organisms and somatic cells: 

	Type of the milk
	Categorization 
	Microorganism 


	Somatic cells
	Correction

	Cow milk
	Extra +
	≤  50.000
	≤ 200.000
	1.15

	
	Class I
	≤  80.000
	≤ 300.000
	1.00

	
	Class II
	≤  100.000
	≤ 400.000
	0.95

	
	
	
	
	

	Sheep and Goat milk
	Extra +
	≤  500.000
	
	1.15

	
	Extra class
	≤1.000.000
	
	1.00

	
	Class II
	≤1.500.000
	
	0.95


Prishtina 13.09.2006                          Deputy Minister of Ministry of  Agriculture,                                                                                                                          
                                                                         Forestry and Rural Development        

                                                                                          Tomë  Hajdaraj  
                                                                               __________________________                                                        
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