
Milk hygiene and antibiotic residues
Guidance for milk producers on hygiene standards and testing milk for antibiotic residues.

Food hygiene legislation sets out the duty of food businesses to produce food safely.

Milk producer guidance

Our guidance for milk producers helps milk producers achieve the standards of hygiene required 
by the legislation, as it applies to milk production holdings.

It includes:

information on your legal obligations
guidance on best practices
a Dairy Diary to help you document and maintain effective records

View Milk Producer Guide as PDF (3.27 MB)

IMPORTANT

EU references in FSA guidance documents 

The FSA is updating all EU references, to accurately reflect the law now in force, in all 

new or amended guidance published since the Transition Period ended at the end of 

2020.  In some circumstance it may not always be practicable for us to have all EU 

references updated at the point we publish new or amended guidance.

Other than in Northern Ireland, any references to EU Regulations in this guidance 

should be read as meaning retained EU law. You can access retained EU law via HM 

Government?EU Exit Web Archive. This should be read alongside any EU Exit 

legislation that was made to ensure retained EU law operates correctly in a UK 

context. EU Exit legislation is on?legislation.gov.uk.  In Northern Ireland, EU law will 

continue to apply in respect to the majority of food and feed hygiene and safety law, as 

listed in the Northern Ireland Protocol, and retained EU law will not apply to Northern 

Ireland in these circumstances.

https://www.food.gov.uk/business-guidance/milk-hygiene-and-antibiotic-residues
https://www.food.gov.uk/business-guidance/milk-hygiene-and-antibiotic-residues
https://www.food.gov.uk/sites/default/files/media/document/milk-producer-guide-v4.pdf
https://www.food.gov.uk/sites/default/files/media/document/milk-producer-guide-v4.pdf
https://www.food.gov.uk/sites/default/files/media/document/milk-producer-guide-v4.pdf
https://webarchive.nationalarchives.gov.uk/eu-exit/
https://legislation.gov.uk/
https://www.gov.uk/government/publications/new-protocol-on-irelandnorthern-ireland-and-political-declaration


Testing milk for antibiotic residues

Milk producers must ensure that milk from animals under antibiotic treatment or in the withdrawal 
period does not enter the food chain.

Food businesses must test milk for antibiotics at various points in the supply chain, including on 
farm. If milk is found to contain antibiotic residues in excess of maximum residue limit (MRL), 
food businesses must initiate procedures to ensure that raw milk is not placed on the market.

Our guidance on testing of milk for antibiotic residues explains:

legal requirements
what an antibiotic screen test failure means and actions to be taken
who should be notified in the event of a test failure

View Information and guidance on testing of milk for antibiotic residues as PDF (151.07 KB)

 

https://www.food.gov.uk/sites/default/files/media/document/testmilkantibioticres.pdf
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