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Common Problems and Systematic Management Strategies in
Cleaning and Disinfection Management of Milking Equipment in
Large—scale Dairy Farms

HAN Qin, YANG Liji’, GUO Dong, HUA Xiukuan, HU Jiajia
Bright Farming Co., Ltd., Shanghai 200436

Abstract: Standardized cleaning and disinfection management of milking equipment in large-scale dairy farms is
a crucial link in ensuring dairy product safety, controlling the spread of herd diseases, and extending equipment
service life. Common issues in the current cleaning and disinfection processes—such as improper water temperature
control, deviations in cleaning procedures, flaws in disinfection protocols, and inadequate monitoring systems—
significantly compromise the hygiene quality of raw milk and operational efficiency.This paper systematically
proposed management strategies including equipment upgrades, process standardization, hierarchical
disinfection, and intelligent monitoring. Specific measures involve the introduction of frequency conversion
constant-temperature equipment to accurately maintain alkaline washing water at 80 ~ 85 °C, the deployment of

instant heating modules for pre-rinsing at 35 ~45 °C, the application of automated PLC control systems to strictly

enforce multi-stage cleaning procedures, and the establishment of a three-tier differentiated disinfection mechanism

T#166T71

159

2025/11 NO.287 HEZL



RERE
Quality Control

[10] s N RIURE E R DA WA E R NS GB 2760-2014  [12] A N RILFIE RO AATR. NY/T 800-2021 A fEFL A p= Al

A E FbRE B SRR HbRELS]. FR A TGS
(111 A ANREFE R ARFR, FRE T EEER RS, R (03] ER WA ERL SR I SEE0 2 b 4 B 52 B 0. HrElL
TSI, GB 2763-2021 & Zc 4 E RARME &5 Sk, 2019, 47 (8) @ 56-58.

A 2l R R (S

Theoretical and Practical Research on Intermediate Verification of
Dairy Testing Instruments and Equipment

WANG Qing, SUN Yurong* , LIJing, ZHANG Wenxia, WANG Bin
Mengniu Dairy ( Hengshui ) Co., Ltd., Hengshui Hebei 053000

Abstract: Intermediate verification, as a key link in the quality management of instruments and equipment, is
an important means to ensure the accuracy and reliability of test results. Focusing on the particularity of instruments
and equipment in the dairy testing field, this paper explored in depth the importance, implementation methods,
and key points of intermediate verification. By elaborating on the core role of intermediate verification in ensuring
the accuracy of data such as dairy nutritional component detection, pollutant screening, and microbial limit
determination, analyzing its differences and connections with calibration and verification, and combining
practical cases of commonly used instruments in dairy testing laboratories ( such as high-performance liquid
chromatographs, gas chromatographs, microbial incubators, etc.) , this paper summarized the targeted
implementation process and common problem solutions of intermediate verification. The aim was to provide
theoretical and practical guidance for the scientific and standardized implementation of intermediate verification of
instruments and equipment in the dairy industry, and help laboratories improve their quality management level and
dairy quality and safety control capabilities.

Keywords: instruments and equipment; intermediate verification; calibration; verification; quality

management; dairy testing; quality and safety
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(teat dipping, equipment surfaces, personnel passages ) , integrated with IoT sensors for real-time monitoring
of key parameters. Practical results demonstrate that these measures can significantly reduce total bacterial count by
91.3%, decrease equipment wear by 32%, and increase cleaning compliance rate to 98%, effectively controlling
the risk of mastitis and providing reliable technical and managerial support for reducing operational costs and
improving milk quality.

Keywords: large-scale dairy farms; milking equipment; cleaning and disinfection; common problems;

intelligent management
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