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Agriculture – South Dakota’s #1 Industry 

Raw Milk Producers Guidance Document 
 
The South Dakota Department of Agriculture (SDDA) has developed this document to provide a general list of 
requirements for raw milk producers selling their product directly to consumers.  This list is not all-inclusive.  
Grade A permitted facilities are subject to the requirements outlined in the Pasteurized Milk Ordinance (PMO).  
All producers wishing to sell raw milk must meet the following criteria: 
 
Permits (Producers are advised to work with SDDA inspectors prior to applying for a permit.) 
All dairy farms must purchase a permit, which includes the cost of an annual or semi-annual inspection. 

Grade "A" permit: $100 paid to SDDA semi-annually (due January 1 and July 1).  
Grade "B" permit: $50 paid to SDDA semi-annually (due January 1 and July 1). 

 
Storage
All milk must be stored in an approved food grade container (glass, stainless steel, etc.). 
 
Cooling 
Within two hours after milking, the milk must be cooled down to at least 45 degrees Fahrenheit.  All containers 
in which milk is stored must be kept at that temperature or lower until it is in the hands of the consumer. 

 
Milk Sampling 
All producers are responsible for submitting monthly milk samples, tested for Somatic Cell Count (SCC), 
Standard Plate Count (SPC), and Antibiotic Residue, to SDDA.  These samples must be collected by a 
licensed sampler and can be tested at the State Dairy Lab at South Dakota State University, or any other Food 
and Drug Administration (FDA)-approved lab.  Producers wishing to sample their own products must acquire a 
Sampling and Grading License, which costs $50 annually and requires passage of a written test and an on-site 
inspection.  Producers not wishing to become licensed samplers may utilize any licensed sampler to sample 
their product.  All shipping and analytical costs will be paid by the producer. 
 
Water Samples 
Before receiving a permit, all dairy facilities using a private well must submit a water sample to an 
Environmental Protection Agency (EPA) or FDA-approved lab to check for contaminants (cost for analysis is 
approximately $15).  Like milk sampling, all water samples must be collected by a licensed sampler.  Additional 
water samples/testing may be required.  All costs related to water sampling will be paid by the producer. 
 
Facilities 
Milking facilities must meet minimum construction and sanitation requirements, including, but not limited to, an 
enclosed building with a separate milking area and milk room, concrete floors, good lighting and ventilation, 
approved equipment, properly maintained livestock facilities, hot water under pressure, and clean animals.  
The milk room must be clean and the handling and bottling of milk must be done in a sanitary manner. 
 
Re-inspection Fee 
Any permitted farm that fails the normal on-farm inspection or the quality standards testing of the milk will be 
subject to a $200 re-inspection fee. 
 
Centers for Disease Control and Prevention (CDC) Warning: Raw milk and raw milk products (such as 
cheeses and yogurts made with raw milk) can be contaminated with bacteria that can cause serious illness, 
hospitalization, or death. 
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