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Description automatically generated]Standard Sanitary Operating Procedures (SSOP)
Shady Paddock Farm
Paige TX 78659
shadypaddock@gmail.com

SSOPs are written protocols that are specified in a food safety plan that define the procedures to be followed to achieve a specific goal or process. An SSOP may define temperatures, type of cleaning chemical, various steps or other practices to be used, and in what order to achieve a clean bottle or bottle cap.

Preparing the milking equipment and parlor for milk processing:
Wash hands upon entering parlor.
Udder Prep Supplies
1)-Place shallow white tub into sink and fill ¾ full with hot water tap only. Add small amount (~1/2 tsp) of dawn dish soap as it fills. 
2)-Remove 1 white microfiber cloth per goat and 1 mini microfiber cloth from sealed tub beneath milking machine. Place white cloths in tub with soapy water and then place tub beneath milking table with mini cloth next to it.
3)-Fill clear medicine cup located on sink edge to within ¼ inch of rim with iodine teat dip located to the right of the sink. Place the medicine cup next to the mini cloth on milk table shelf.
4)-Place small stainless milk bucket (for hand expressing after machine) and small clear bowl (for milk strips) next to the wash tub on the milking table shelf.
Machine Assembly
1)-Assemble gallon collection jar lid, being sure to place a milk filter in before securing the blue cap. Place gallon collection jar into the milk machine jar holder and attach the milk tubing being sure that inflations do not touch the floor. The large hose with blue line attaches to blue cap on jar and the small tube with black line attaches to the vacuum regulator inlet located on front of machine and is also black. 
2)-Place small screened filter with gasket up, into the supply valve manifold and then screw on the supply hose. Attach the other end of the supply hose to the white gallon jar cap.
3)-Screw the mason jar into the outlet located on the left side of the front cubby of the machine. 
4)-Attach clean air filter housing and tubing.
5)-Turn machine on and check the pressure which should read at least 11, but no more than 12. Adjust if necessary. 
Prepare Ice Bath
1)-Fill the ice chest with ice from the freezer.
2)-Add cool water up to ½ the chest depth. 
3)-Seal chest lid.
Prepare Food for Goats on Milk Table
1)-Open the feed can lid and place the feeder bowl into the holder on milk table.
2)-Fill bottom of bowl with milker feed mix.
3)-Fill feeder cup with feed mix and place on windowsill. Replace feed mix as it is eaten during milking, up to 1.5 pounds per goat. 
4)-Replace lid securely. 

Securing Goats for Milking
1)-Exit parlor and go to the dairy doe barn.
2)-Open each stall of goats to be milked. *Grease board on individual stall door will be labeled with any goats that must be milked by hand and last (those not in milk line)
3)-Herd goats out the raised goat door into the parlor holding pen, then lower the door. 
4)-Return to parlor.
5)-Wash and dry hands
6)-Spray sink with bleach disinfecting cleaner located beneath sink and scrub with scrub brush labeled CLEAN. Rinse thoroughly with hot water.

Milk collection procedure
1)-Open the goat door leading into the parlor and let one doe in. She will run up onto the milking table.
2)-Close head gate.
3)-Pull folded chux pad hanging over the guard rail into position under the goat, just in front of her back legs. This will catch any moisture, iodine, or spilled milk.
4)-Remove one white cloth from wash tub and squeeze all excess water out.
5)-Observe udder and teats for any color change, abrasions, scabs, etc. that need further investigation.
6)-Use one corner to gently massage and clean lower portion of one side of udder. 
7)-Rotate to clean corner and cleanse teat only of that side of udder with a twisting downward motion. Repeat on other udder/teat with corners 3 and 4.
8)-Drop cloth into red dirty collection bucket. Never put used cloth back into soapy water.
9)-Strip 2-3 long strips from each teat into small clear bowl and observe for any milk flakes/clumps.
10)-Dip entire teat up to udder base with iodine and let sit for 30 seconds.
11)-Gently but thoroughly dry iodine from each teat with dry microfiber mini cloth.
12)-Turn on milk machine power and attach inflations to goat.
13)-Once milk flow slows, give udder a little massage to release last of the milk. 
14)-Break suction of inflations as soon as milk flow slows again, inspect for any visual contamination, and hang them on the hook at end of guardrail, keeping inflation tops/openings free of any contact. Turn machine off.
15)-Hand express remaining milk into small stainless bucket.
16)-Spray each teat tip with Fight Bac by holding nozzle about ½ inch under teat and releasing a fast spray. Should be dripping with blue liquid.
17)-Release head gate and escort goat out front door of parlor.

Milk Packaging
1)-Wash and Dry Hands
2)-Place a new/clean chux pad onto the counter to the right of the sink.
3)-Collect bags for packaging. Pet Milk bags are white and Herd Share bags are clear and each are appropriately labeled.
4)-Write collection date on the label. For Herd Shares, write member’s name on label.
5)-Fill each bag to ½ gallon capacity.
6)-Seal tightly with tamper proof lid.
7)-Place bags into ice bath making sure water does not contact pour spot.
8)-Set timer for 1 hour with goal of milk reaching at least 40 degrees in this timeframe. Once per week a spot check is performed to ensure that the milk is reaching desired temp within 1 hour.
9)-When timer rings, remove bags from ice bath and place in parlor fridge for Herd Share or freezer for Pet Milk.
10)-Observe & record refrigerator temp when opening the door. This should never be above 40 degrees.


Milk Collection Clean Up
*Daily
1)-Place the small white tub into sink and turn on HOT only water to fill. Add ½-1 Tbsp. Liquid Dairy Soap to the tub while it is filling. 
2)-Remove milk filter from milk collection jar and inspect, then discard.
3)-Rinse inside gallon collection jar with cool water then reattach to machine hoses.
4)-Turn on machine and rinse outer inflations, then inside inflations/hoses with cool water by suctioning water through the lines.
5)-Submerge inflations in hot soapy water and scrub outside as well as inside the inflations with large and small brushes. 
6)-Suction hot soapy water through inflations up to about 3/4 gallon mark.
7)-Thoroughly rinse outer inflations and inner inflations/tubing with hot water only.
8)-Shake excess rinse water from inflations, disconnect hoses from machine and attach milk collection hose to the warm air discharge on right side of machine to assist with drying.
9)-Hang tubing on wall hook to dry, with inflations supported by dry rack.
10)-Empty gallon collection jar in sink, disassemble all lid parts, then scrub jar and all parts thoroughly, rinse with hot water, and place on dry rack to dry. Clean and rinse funnel and collection bucket in same way.
11)-Disconnect milk tubing from warm air ensuring the end is not touching anything, then turn machine off.
12)-Disconnect and clean overflow jar in same manner as collection jar.
13)-Disconnect vacuum pump hose and unscrew clean air filter housing to allow sufficient air dry of filter.
14)-Collect strip cup and iodine dip cup and clean in soapy water, then rinse, and place to air dry.
15)-Rinse brushes of all soap, shake out, and place to air dry.
16)-Empty and rinse udder cleaning tub, washing tub, and Clorox tub and place upside down to dry.
*Every Saturday OR Sunday
1)-Measure 1 Tbsp. Plain Clorox Bleach into the large white tub and fill it to the 2 gallon designated mark with warm water. Check the ppm level of solution for desired range of 50-200 ppm. If not in range, make adjustments and retest until correct range is achieved.

2)-Follow DAILY steps 1, 2, 3, & 4.
3)-Remove milk line assembly and jar lids from collection jar.
4)-Disassemble milk lines, inflations, claws, lids
5) Thoroughly scrub all parts in hot soapy water, including funnel and stainless bucket.
6)-Rinse all parts in hot running water
7)-Rinse all parts in Clorox solution
8)-Place all parts on dry rack to air dry
9)-Milk collection jar and overflow jar go to main house for dishwasher clean and clean jars are returned the next morning for use
10)-Follow DAILY steps 13, 14, 15, & 16.
 

Parlor Clean Up
1)-Hang used udder cloths neatly along edge of red discard bucket to dry. These will be collected and washed/dried before next use.
2)-Throw away soiled chux pad and place pad used for milk packaging today on guard rail, for use tomorrow.
3)-Place feed bowl and feed scooper into feed bin with lid sealed.
4)-Wipe down the milk table and windowsill.
5)-Sweep off stairs and parlor floor being sure to remove any grain/alfalfa that has fallen on the floor.
6)-Use clean paper towels and disinfectant to clean parlor counter tops and to dry any areas around sink.
7)-Mop parlor floor and wipe down walls and all flat surfaces as needed to keep parlor free of any dust and/or debris collection.
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