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	1.
The Farm
You have a farm, where begins the way of milk. Of its quality depends largely the quality of the final product. This product comes to the table and is consumed by many users. You are approved to the highest standards. Every day samples are taken and tested. Monthly samples are tested in independent accredited laboratory in terms of hygiene and quality. This requires strict control of animal feed, marking ear tag, dispense vaccines and animal welfare. You have a modern milking parlors and well-trained staff. You are solely responsible for the implementation of good hygienic practices in milking animals and no risk to contaminate the milk by the environment. The milk, from the milking room, goes in a refrigeration tank where it is stored at temperatures up to 6 ° C, which is a guarantee to stop the reproduction of microorganisms. Then, the milk is transferred from the refrigeration tank in refrigeration truck and is transported to the dairy. During transport tank keeps the milk chilled for which you are responsible.
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	2.
Production
You work in the dairy. You have the responsibility to ensure the supply of raw materials - the first and most important condition for raw milk is its temperature storage and transportation. It should be below 10 ° C because it limits the growth of microorganisms in raw milk and helps preserve its quality by investing in production.

 When the milk arrives, you make analyzes of: temperature, physical and chemical indicators, acidity. Check for the presence of antibiotics, using the longest and most sensitive test, which lasts 3 hours. After all quality tests show that the milk meets the necessary requirements, it is unloaded from the tanks and transferred for storage in refrigerated tanks, where the temperature is maintained at 4 ° C.

 Then pasteurization is done. The purpose of pasteurization is to clear the milk from a microbiological point of view and to provide a product that does not contain bacteria. In classic pasteurization minimum temperature is 72 degrees for 15 seconds.

 Ready chilled products are shipped and stored in refrigerated warehouses where they maintain a temperature of 2-6 ° C. This is part of the cold chain, which ensures quality and safety of fresh dairy products from the farm to the fridge to the user. 

The storage of products at low temperature ensures that they will long preserve their taste and nutritional value, without using preservatives.
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	3.
Laboratory for analysis and admission of raw milk

The production laboratory is another important part of the way milk because it controlled quality standards in production - both raw materials and the finished product. In the microbiology laboratory alongside with hygienic control is performed also monitoring of lactic acid bacteria.  From each batch are required samples which are kept until the end of shelf life, when they are studied microbiologically and physic-chemically. The entire process is controlled in the physical-chemical laboratory .An organoleptic evaluation of products is performed - that is evaluation of the taste and density. The package is also evaluated, the correct placement of the date, and other parameters in order to realize finished products on the market.

Daily tastings are carried out. For each product there is a very clear criteria to be observed and these criteria have been drawn up based on consumer surveys in the development of each product.

 If a product does not meet the set parameters, it is blocked in the warehouse and must be rejected. It is not allowed the delivery of products that compromise on quality.
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	4. Cold chain from the warehouse to the store

The cold chain of the finished product starts from warehouses and continued in transporting products to the stores. From the cold storage products are loaded onto refrigerated trucks and during the transport is maintained a temperature of 2-6 ° C.

Traders are also obliged to observe the cold chain - for storage in their warehouse, as well as exposure to cold shelves and windows. Drivers and distributors help to comply with this part of the cold chain by applying certain rules when loading and unloading
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	5.Shop
Traders are the last part of the cold chain. The products are labeled for storage at 2 to 6 ° C and you are required to follow these recommendations for the storage of products in shop windows and shelves.

Failure of the cold chain leads to changes in product's quality and you strictly follow consumerist line. You must mark each item with information about the producer, shelf life, nutritional value, packaging and price. You carry a risk of rupture or rupture of the package, illegible or misleading label, damages done from customers. Any claim filed by customers is processed by you to find the reason for any changes in the quality of the product. It boils down to the producer and dairy.


