DAIRY AUSTRALIA – STANDARD OPERATING PROCEDURE TEMPLATE
	ROTARY DAIRY MILKING
Safe and consistent rotary milking practices to protect people, cows and milk quality.
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📝 Template Note: This Standard Operating Procedure (SOP) is provided as a template only. It must be reviewed and adapted to reflect your farm business. Every dairy is different. Include photos of your own dairy and equipment in this SOP to clearly show your farm-specific procedures.
PURPOSE AND SCOPE
	Purpose
To ensure cows are milked safely, calmly and consistently while maintaining good udder health, milk quality and dairy hygiene.
	Scope
This SOP applies to all employees involved in starting the rotary dairy, cups-on, cups-off, cow movement and end-of-milking procedures.


BEFORE YOU START
	PPE
Wear non-slip waterproof boots, a dairy apron and clean disposable milking gloves. Wear eye protection when handling teat disinfectants, cleaning chemicals or where there is a risk of chemical splash.
	EQUIPMENT
Ensure the milking plant, rotary platform, clusters, automatic cup removers, teat spray system, drafting system and other equipment are operating correctly. Keep hoses and equipment clear of walkways to minimise slip and trip hazards.
	PREPARATION
Only trained and authorised employees should operate the rotary dairy and milking plant. Before milking, check the work area is clean and safe, confirm the emergency stop locations, ensure the correct milk line and vat settings are selected, and prepare the plant according to the farm-specific start-up procedure.
	TIP
Keep cows calm and maintain a consistent routine. Quiet stock handling and good communication between cups-on, cups-off and cow-flow operators make milking safer and more efficient.



	!
	WARNING: Rotary dairies contain moving machinery and create crush and kick hazards. Never place yourself between a cow and fixed equipment, reach through moving parts or enter an area where you could become trapped. Know the location of emergency stops and use them immediately if a person or animal is at risk.


PROCEDURE
	STEP
	WHAT TO DO
	SAFETY / QUALITY / ENVIRONMENT

	1
	Prepare the dairy
Check the platform and work areas are clean and free from hazards. Hang hoses clear of walkways and remove unnecessary equipment from the platform.
	Keep floors as clean as practical to reduce slips and trips. Keep water away from electrical equipment and ensure hands are dry before operating electrical switches.


	2
	Prepare the milking plant
Fit clean filters, prepare clusters and complete the farm-specific milking plant start-up procedure. Check the milk line, plate cooler and vat settings are correctly configured for milking.
	Follow the manufacturer's and farm-specific instructions. Do not rely on generic button sequences, as controls differ between dairies.

	3
	Start the rotary
Start the milking plant and rotary platform according to the farm procedure. Check that vacuum, automatic cup removers, drafting, feed and other required systems are operating correctly.
	Set the platform speed so employees can complete their tasks safely and comfortably without rushing.

	4
	Bring cows onto the platform
Open the entry gate and allow cows to enter calmly. Maintain steady cow flow and communicate with the person responsible for moving cows from the yard.
	Avoid standing directly in front of cows or entering crush zones. Never position yourself where a reversing or turning cow could trap you against fixed equipment.

	5
	Check teats and udders
Observe udders and teats as cows enter the cups-on area. Check for swelling, heat, injury, abnormal milk or other signs of clinical mastitis according to the farm's mastitis detection procedure.
	Identify and manage suspect cows promptly according to farm protocol. Avoid unnecessary contact with potentially contaminated milk.

	6
	Identify treated or excluded cows
Check identification, treatment records and system alerts before attaching cups. Mark, record and draft treated, sick or suspect cows according to the farm's identification protocol.
	Milk from treated or otherwise excluded cows must not enter the vat. Follow the farm's milk withholding and residue-prevention procedure.

	7
	Prepare teats
Ensure teats are visibly clean and dry before attaching cups. Remove loose dirt using the farm's approved teat preparation procedure. Where washing is necessary, dry teats thoroughly using a clean single-use towel for each cow.
	Wet or contaminated teats can increase mastitis and milk-quality risks. Follow the farm's approved milking routine.

	8
	Attach cups
Attach the cluster promptly and correctly, ensuring cups sit squarely on the teats. Correct cup slip, squawking or poor alignment as soon as possible.
	Avoid excessive reaching and never place your head or upper body beneath protective rails or in a position where you could be kicked or crushed.

	9
	Monitor milking
Observe cows, clusters and equipment throughout milking. Check cows that complete another rotation or appear not to have milked normally.
	Do not manually override automatic cup removal unless required by the farm procedure. Report repeated equipment problems.

	10
	Monitor cows at cups-off
Observe cows as clusters are removed. Check for abnormal udders, incomplete milking or cows requiring further inspection. Draft or recirculate cows according to farm procedure where necessary.
	Remain close to the emergency stop and watch for cows reversing or behaving unexpectedly.

	11
	Apply teat disinfectant
Apply post-milking teat disinfectant to all four teats using the farm's approved spray or dipping system. Ensure the full teat surface is adequately covered.
	Correct coverage is important for mastitis prevention. Wear appropriate PPE and follow product label instructions.

	12
	Manage cow exit and drafting
Ensure cows leave the platform calmly and are drafted to the correct herd or pen. Check gates are correctly positioned before subsequent groups exit.
	Prevent different herds, treated cows or hospital cows from mixing unintentionally.

	13
	Finish milking
been milked, complete the farm-specific milk recovery/purge procedure and prepare the plant for washing. Disconnect or redirect milk lines as required by the farm system.
	Confirm all saleable milk has been transferred correctly before commencing the wash cycle.

	14
	Prepare the plant for washing
Attach clusters to jetters, fit the required filter and prepare the wash system according to the farm procedure.
	Check clusters and jetters are clean, correctly positioned and securely attached before starting the wash.

	15
	Run the wash cycle
Run the approved cleaning cycle using the correct water volumes, temperatures and dairy chemicals specified by the farm's cleaning program, equipment manufacturer and chemical supplier.
	Follow chemical labels and SDS instructions. Never mix incompatible chemicals or alter concentrations unless instructed by the manufacturer or supplier.

	16
	Check cleaning performance
During the wash cycle, check that all clusters and milk-contact surfaces are receiving adequate cleaning solution and that the system is operating normally.
	Poor plant cleaning can lead to bacterial contamination and reduced milk quality.

	17
	Clean the dairy
Wash down the platform and work areas, remove manure and milk residue, and return hoses and equipment to their designated locations.
	Avoid spraying electrical equipment. Keep floors and walkways clear to minimise slips and trips.

	18
	Final check
Inspect the dairy and milking equipment before leaving. Report faults, damaged equipment, mastitis concerns or other issues identified during milking.
	Leave the dairy clean, safe and ready for the next milking.


NEVER
· Enter a crush zone or place yourself between a cow and fixed equipment.
· Put your head or body beneath protective rails while attaching cups.
· Run on wet dairy floors.
· Operate electrical switches with wet hands.
· Attach cups to a cow identified as treated, dry or excluded from the vat.
· Allow milk from treated cows to enter the bulk milk vat.
· Attach cups to visibly dirty or wet teats.
· Reach into or interfere with moving rotary equipment.
· Bypass guards or safety devices.
· Mix dairy cleaning chemicals unless specifically permitted by the product instructions.
· Start a plant wash until the milking system has been correctly prepared.
· Ignore damaged equipment, unusual plant operation or malfunctioning emergency stops.
SPILLS, EXPOSURE AND EMERGENCIES
	!
	EMERGENCY: If a person or cow is at immediate risk, activate the emergency stop and stop the rotary platform immediately. Do not restart the platform until the hazard has been removed and it is safe to do so. If a worker is injured, provide first aid and contact emergency services where required. Report equipment faults, injuries, near misses and animal incidents to the farm manager.


DISPOSAL AND ENVIRONMENTAL PROTECTION
	Hygiene

	Maintain clean hands, gloves, equipment and work areas throughout milking. Change contaminated or damaged gloves as required and minimise contact with milk from suspect mastitis cows.

	Cleaning 
	Use teat disinfectants and dairy cleaning chemicals according to their labels and the farm's approved procedures. Milking equipment must be thoroughly cleaned after milking and allowed to drain correctly to minimise bacterial and chemical residue risks.

	Safety 
	Treated cows must be clearly identified and managed according to the farm's treatment and withholding procedures. Keep treatment records current and ensure all milking staff understand the farm's identification system.


FARM-SPECIFIC DETAILS
	!
	IMPORTANT: Complete these details before this SOP is issued to workers.

	Milking plant start-up instructions
	

	Platform operating speed
	

	Emergency stop locations
	

	Treated cow identification system
	

	Mastitis cow identification/drafting procedure
	

	Milk exclusion/withholding procedure
	

	Plant wash program
	

	Cleaning chemicals used
	

	Required wash temperatures
	

	Feed system instructions
	

	Emergency contact / farm manager
	


Disclaimer
Dairy Australia provides this template as general guidance only. Farm businesses are responsible for reviewing, customising and implementing this SOP to suit their own workplace, equipment, hazards and legal obligations. Users should ensure this SOP reflects current legislation, manufacturer instructions, product labels and Safety Data Sheets (SDS) relevant to their business.
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