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WAC 16-102-001 Promulgation. (This promulgation
relates only to WAC 16-102-010, 16-102-020 and 16-102-
030.)

I, Donald W. Moos, director of agriculture of the state of
Washington, after public notice and hearing held at Olympia,
Washington on February 26, 1970 by virtue of authority
vested in me under chapters 34.04 and 15.32 RCW, do
hereby promulgate the following regulations governing but-
terfat testing of milk by use of transmitted light.

[Order 1133, § 16-102-001, filed 3/16/70.]

WAC 16-102-010 Sampling, preserving, and storing
samples. Sampling, preserving and storage of samples shall
be the same as for Babcock testing with the following excep-
tions.

(1) Proportionate portions from each shipment of milk
shall be added to the composite sample so that the completed
composite sample will contain not less than 5 ounces.

(2) When each shipment of milk is tested on a fresh
basis, there shall be at least 5 ounces of milk taken for sam-
ple.

(3) Potassium dichromate shall be used for composite
samples. Other preservatives may only be used if approved
by the director of agriculture specifically for this method of
testing.

[Order 1133, § 16-102-010, filed 3/16/70.]

WAC 16-102-020 Calibration, operation, mainte-
nance and cleaning of instrument. The instrument shall be
operated, maintained and cleaned in the manner specified by
the manufacturer of the instrument, and each manufacturer of
instruments for use in this method of testing milk for butterfat
shall satisfy the director of agriculture that their instructions
are complete and by following them an accurate test for but-
terfat will result. Except as provided below, instrument cali-
brations and operation shall be conducted only by technicians
licensed by the department of agriculture specifically for this
method using procedures for calibration and procedure
checks, as recommended in the official first action approval
published in Vol. 52, No. 2, 1969 of the Journal of the Asso-
ciation of Official Analytical Chemists or in the latest edition
of the Official Methods of Analysis of the Association of
Official Analytical Chemists.

(1) Samples used for calibration shall be prepared in the
same manner as samples upon which producer payments are
to be based. If composite samples are to be tested, the sam-
ples shall be preserved and stored in the same manner as the
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regular composites. If fresh samples are the basis for pay-
ment, then the samples shall be from fresh milk.

(2) Samples used for calibration shall include samples in
(3%-4%) (4%-5%) (5%-6%) ranges.

(3) Temper all milk samples, whether fresh or composite
to 98°-100°F. in thermostatically controlled water bath which
is provided with an accurate thermometer: Provided, That a
lower temperature which is proven to give accurate tests to
the satisfaction of the director of agriculture may be used.

(4) When any sample differs in butterfat content by
greater than 2.0 percentage points from the sample preceding
it through the instrument, there shall be an immediate retest
and the second test shall be the one recorded.

(5) Any dairy technician operating this instrument shall
hold a license specifically for this method and shall also hold
a Babcock testing license with the department of agriculture.

[Order 1133, § 16-102-020, filed 3/16/70.]

WAC 16-102-030 Permanent records. (1) A bound
record book shall be provided for all permanent records.

(2) All calibration results and check tests for initial cali-
bration or subsequent calibration shall be recorded in perma-
nent record book.

(3) All tests for checking accuracy of calibration shall be
recorded in permanent record book.

[Order 1133, § 16-102-030, filed 3/16/70.]
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