DAIRY INDUSTRY ACT AMENDMENT ACT, 1974’

being

Dairy Industry Act Amendment Act, 1974, No. 113 of 1974 [Assented to Sth December, 1974]%.
An Act to amend the Dairy Industry Act, 1928-1973.

BE IT ENACTED by the Governor of the State of South Australia, with the
advice and consent of the Parliament thereof, as follows:

1. (1) This Act may be cited as the *‘Dairy Industry Act Amendment Act,
1974,

(2) The Dairy Industry Act, 1928-1973, is hereinafter referred to as ‘‘the
principal Act”.

(3) The principal Act, as amended by this Act, may be cited as the ‘‘Dairy
Industry Act, 1928-1974"".

2. This Act shall come into operation on a day to be fixed by
proclamation®,

3. Section 4 of the principal Act is amended—

(a) by inserting after the definition of ‘‘creamery’’ the following
definition:—

“‘dairy blend’’ means a product obtained by mixing milk fat
in the form of cream, edible vegetable oil or oils, salt
and water where the resultant mixture is a solid or
semi-solid emulsion and where the product—

(a) contains not less than 12 per centum and not
more than 20 per centum, by weight, of vege-
table oil or oils, in its total weight;

(b) contains not more than 16 per centum of water by
weight and not more than 4 per centum of salt
by weight in its total weight;

(¢) contains—

(i) vitamin A in an amount equivalent to not
less than 240 microgrammes of retinol
activity per 28 grammes of the product;

and
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(ii) vitamin D in an amount equivalent to not
less than 1.5 microgrammes of chole-
calciferol per 28 grammes of the
product;

and

(d) has a spreadability of not more than 75 Newtons
and not less than 45 Newtons at 5°C based on
the method of determining spreadability of
Kruisheer and den Herder,

notwithstanding that the product also contains skim
milk, antioxidants, mono-glycerides or diglycerides of
fat forming fatty acids, flavouring or harmless vege-
table colouring:;

(b) by inserting in the definition of ‘‘dairy produce’’ after the word and
symbol ‘‘butter,”’ the passage ‘‘dairy blend,’’;

(¢) by inserting in the definition of ‘‘factory’’ after the word and symbol
“‘butter,”’ the passage ‘‘dairy blend,”’;

(d) by inserting in the definition of ‘‘margarine’’ after the word ‘‘butter”’
the passage ‘‘or dairy blend’’;

(o) by striking out from the definition of ‘‘milk depot’’ the passage ‘‘fifty
gallons’” and inserting in lieu thereof the passage ‘228 litres’’;

and

(f) by striking out from the definition of ‘‘store’’ the word ‘‘ton”’ and
inserting in lieu thereof the word ‘‘tonne”.

4. Section 21 of the principal Act is amended by inserting in subsection (2)
after the word ‘‘butter”’ thrice occurring, the passage ‘‘or dairy blend’’ in each

case.

5. Section 22 of the principal Act is amended—

(a) by inserting in subsection (1) after the word ‘‘butter’’ the passage
“‘or dairy blend’’;

and

(b) by striking out from subsection (1) the passage ‘‘one hundred yards”’
and inserting in lieu thereof the passage ‘90 metres”’.

6. Section 28 of the principal Act is amended—

(a) by inserting in paragraph (15) after the word ‘‘butter’’, twice occur-
ring, the passage ‘‘or dairy blend’’ in each case;

and

(b) by inserting in paragraph (19) after the word ‘‘butter’’ first occurring
the passage “‘or dairy blend”’.



