
The Milk and Dairy Food Safety Branch protects California consumers by ensuring that milk, products of milk, and 
nondairy alternative products are safe, wholesome and properly labeled. That means food safety inspections from farm 
to table including, but not limited to, dairy farms, bulk milk tanker trucks and milk processing plants throughout the state. 
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FISCAL YEAR 20-21 SUMMARY 

•1,300 Truck Inspections 

•900 Driver Evaluations 

BULK MILK TANKER TRUCKS •1,205 Food Safety Inspections 

•4,114 Samples Collected and Tested 

DAIRY FARMS 
•1,472 Labels Reviewed 

•3,602 Food Safety Inspections •3,242 Certicates to 35 Countries 
•1,713 Pasteurizer Equipment Checks 

•8,741 Samples Collected and Tested LABEL REVIEWS & 
EXPORT CERTIFICATES PROCESSING PLANTS 
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