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CERTIFIED MA1l.

March 12, 1997

Sap Trinh, Owner
l;ay Wong Tofu Co,
4128 Franklin E31vd,

Sacramento, CA 95820

[)car Ms ‘1’rinh

Public Health Scrvhx D/Z5
Foodand Drug Adrninistrution

SanFranciscoDistric[

1431 Harbor Bay Parkwuy
Alameda, California 94502
Telephone (5 10) 337-67o()

/\n inspection of’ your tofu manufacturing facility on January 27, 28, 31, and Febmary 5, 1997, by
I;f)od ;ind [)rug Administration Investigator Lorna F. Jones revealed significant insanitary
cx-)n(ii[ ions wt; ich may c;iusc your products to be adulterated under the Food, Drug, and Cosmetic

Act ([he Act). Among the conditions noted during the inspection were:

● 1,ivc ct~ckroac!:c s were observed on stored tofu in the production room and in the storage
roonl

● hlold and !t)ud residues were observed on walls and cq~lipnwnt, and mold was observed

(~n(hc ceiling above the tofu production area.

● “I”}ICd(~c}rwaysIca(!ing from the outside ofthc production area remained open during the

n]anufacturing process.

● ]’ow(:r steering Iluid and bearing grease were stored next to bags of raw soy beans.

● ‘l-llcrc W;ISno backflo~v prcvcntcr on the hose in the processing room, which could lead to

ct~i]t;~l~~itliltiorl(J!.y(~urpotable water system,
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● Employees who handled ready-to-eat tofu did not wash or sanitize their hands following
operations in which their hands may have become contaminated. For example, an
employtx who was slicing the tofu held the telephone, and then she returned to slicing the
tofu without washing and sanitizing her hands.

● Plastic totes, buckets and other equipment used in the manufacturing oftofh are not
sanilizcd

A food is adulterated within the meaning of Section 402(a)(3) of the Act if it consists in whole or
in par-t of any [Ilthy substance or is otherwise unfit for food. A food is adulterated within the
meaning of Section 402(a)(4) of the Act if it has been prepared, packed, or held under insanitary
conditions whereby it may have become contaminated.

At the conclusion of the inspection, the insanitary conditions were listed on Form FDA 483
(Inspectic)nal C)bscrvations) and discussed with you. A copy of this is enclosed for your ready
rcfcrcncc. “[’his list is not meant to be an all-inclusive list of violations. It is your responsibility to

ensure that iill rcquir-emcnts of the Act and regulations promulgated thereunder are being met.
I;ailurc [0 act]icvc prompt corrective action may result in enforcement action without firther

no[icc, including seizure and/or injunction

● l)lcaw advise us in writing within fifleen ( 15) working days O( receipt of this letter about the.

n)casllrcs yOLI haw taken to preclude adulteration of foods. Your response should be dircctcd to
MI” Cl];irlcs [1 1lofl’rnan, Compli:mcc Of?iccr.

Sincerely,

Pfitricia C, Ziobro ‘‘
District Director

(Ullulosllr(.!)


