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Foreword 
 
Development of the East African Standards has been necessitated by the need for harmonizing 
requirements governing quality of products and services in East Africa. It is envisaged that through 
harmonized standardization, trade barriers which are encountered when goods and services are 
exchanged within the Community will be removed.  
 
In order to meet the above objectives, the EAC Partner States have enacted an East African 
Standardization, Quality Assurance, Metrology and Test Act, 2006 (EAC SQMT Act, 2006) to make 
provisions for ensuring standardization, quality assurance, metrology and testing of products 
produced or originating in a third country and traded in the Community in order to facilitate industrial 
development and trade as well as helping to protect the health and safety of society and the 
environment in the Community. 
 
East African Standards are formulated in accordance with the procedures established by the East 
African Standards Committee. The East African Standards Committee is established under the 
provisions of Article 4 of the EAC SQMT Act, 2006. The Committee is composed of representatives of 
the National Standards Bodies in Partner States, together with the representatives from the private 
sectors and consumer organizations. Draft East African Standards are circulated to stakeholders 
through the National Standards Bodies in the Partner States. The comments received are discussed 
and incorporated before finalization of standards, in accordance with the procedures of the 
Community.  
 
Article 15(1) of the EAC SQMT Act, 2006 provides that “Within six months of the declaration of an 
East African Standard, the Partner States shall adopt, without deviation from the approved text of the 
standard, the East African Standard as a national standard and withdraw any existing national 
standard with similar scope and purpose”. 
 

East African Standards are subject to review, to keep pace with technological advances. Users of the 
East African Standards are therefore expected to ensure that they always have the latest versions of 
the standards they are implementing.  
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Introduction 
 
In the preparation of this East African Standard, the following sources were consulted extensively: 
 
ISO 5708:1983, Refrigerated bulk milk tanks 
 
Codex Alimentarius website: http://www.codexalimentarius.net/mrls/pestdes/jsp/pest_q-e.jsp 
 
USDA Foreign Agricultural Service website: http://www.mrldatabase.com 
 
USDA Agricultural Marketing Service website: http://www.ams.usda.gov/AMSv1.0/Standards 
 
USDA Plant Inspectorate Service website: http://www.aphis.usda.gov/import_export/plants 
 
European Union: http://ec.europa.eu/sanco_pesticides/public 
 
Assistance derived from these sources is hereby acknowledged. 
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Annex 

Summary of test report on a refrigerated bulk milk tank tested in 
accordance with ISO 5708 

Manufacturer : ...................................................................................................................................................... 

Trade name : ........................................................................................................................................................ 

Type and serial number : ......................................................................................................................................... 

Rated volume : .............................................................................................................................................. litres 

Maximum volume : ........................................................................................................................................ litres 

Tank for .................................................................................................................................................. milkings 

Direct/indirect cooling System : ................................................................................................................................ 

Atmospheric/vacuum tank : ..................................................................................................................................... 

Technicai data 

Condensing unit 

ManufacturerIs) or trade name(s) : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Type and serial number : .,........,............,........,...........................................,...................,.........................,.......... 

Capacity : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ................................ 

Position of condensing unit with regard to tank : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..~............................................ 

Type and Charge of refrigerant : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .... 

Vessel 

ManufacturerW or trade name(s) : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..“.................................~.......~~~..~...~....~....................~..... 

Model : ........................................................................................................................................................... 

Material inner vessel : ......................................................................................................................................... 

Material outer casing : ........................................................................................................................................ 

Dimensions : - maximum length outside : ..................................................................................................... mm 

- maximum width outside : ...................................................................................................... mm 

- maximum height, lids opened : ............................................................................................... mm 

- height of upper edge inner vessel : .......................................................................................... mm 

Agitator(s) 

Manufacturerls) or trade name(s) : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Number and type : ............................................................................................................................................. 

Number of blades per agitator : ............................................................................................................................. 
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Length of blades : ........................................................................................................................................ mm 

Speed .................................................................................................................................................... r/min 

Continuous/periodic agitation : .................................................. min every .................................................. hour 

Manufacturer’s name or trade name and type of : .......................................................................................................... 

- Expansion valve : ........................................................................................................................................ 

- Milk temperature controller : .......................................................................................................................... 

- Ice bank controller : ..................................................................................................................................... 

- Chilled water pump : .................................................................................................................................... 

Type and amount of intermediate coolant in litres (if applicable) : ...................................................................................... 

Cleaning by hand/automatic equipment : .................................................................................................................... 

Supply voltage : . . . V; frequency : . . . Hz; rated electrical input : . . . kVA 

Results 

Cooling times to 4 OC after filling with “milk” at 35 OC to rated volume : 

Test 
number 

1 

2 

3 

4 

5 

6 

Ambient 
temperature 

OC 

1 st 2nd 

h h 

“milkings” 

3rd 

h 

4th 

h 

1 st + 2 nd “milking” 
10 OC to 4 OC 

h 

Specific energy consumption : . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ...*.. Wh/I “milk” 

Freezing of milk ata filling of 10 % of rated volume . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . did not/did occur 

Rise in temperature of rated volume during insulation test for 12 h in ambient temperature of . . . . ..*......... OC was . . . . . . . . . . . . . . . . O C 

Maximum temperature in the milk during storage (hot Point) was above/below 9 OC. 

Agitation : 

- effective mixing of the milk was found with ............................................................................... % of rated volume 

- mixing capacity was unsatisfactory with ................................................................................... % of rated volume 

- further remarks on agitation : ......................................................................................................................... 

...................................................................................................................................................................... 

Results of cleaning tests (if applicable) : .................................................................................. satisfactory/unsatisfactory 

Additional remarks : ............................................................................................................................................... 
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