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PEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND PRUG ADMINISTRATION

[+ i R D PHONE NUMBER DATE(B) QF ‘Wﬁiﬁ

60 Eighth Stxeet NE i 01/09/200% - 01/27/2009*
Atlanta, GA 303 FETNUMBER

(404) 253-1161 E‘ax (404) 253-1202 1036857

Industry Infoxmation: www.fda.gov/oc/industry

NAME AND TITLE OF | REPORT WYUED

70: Sammy L. Lightsey, Plant Operations Manager

ATE STREET AGDRESS

Blakely, GA 39823-1881 Peanut Roaster/Peanut Butter and Paste

Manufacturer -

This document lists observations made by the FDA representative(s) during the inspection of your factlity. They are inspectional
observations, and do not represent a final Agency determination regarding your compliance. If you bave an objection regarding an
observation, or have jraplemented, or plan to implemeat, corrective action in response to an observation, you may discuss the objection or
action with the FDA reptesentative(s) during the inspection or submit this information to FDA at the address above. If you have any
questions, please contact FDA, at the phoné number and address above.

DURING AN INSPECTION OF YOUR FIRM W OBSERVED:

OBSERVATION 1

Fajlure to manufacture foods under conditions and controls necessary to minimize the potential for gmwth of microorganisms
and contamination,

Specifically, the firm's own intetnal microbiological testing found the following:
Salmonella Typhirmurium: Peanut paste under lot # 8278 was found contaminated with Salmonella Typhimfnium by private

laboratory testing conducted by the firm. After the firm rotested the produsct and received & negative status, the firn shipped
b. of the product in interstate commerce. Additionally, this peanut paste was manufactured on 9/26/08 from JOIG)

Ib. totes of roasted peanuts received on 9/25/08. The lots of roasted peanuts received on 9/25/08 were duce
the following products that were also-shipped in interstate commerce: tes were used to manufac

der lot # 8276; ope tote was used to manufacture peanut butter or (b)(4) mder Jot # 8277 an
‘mu:\der lot#-8277: '

Salmonella Avatum: Peanuf Butter manufactured on 8/11/08 uader Jot # 8220 and # 8224 tested positive for Salmonella
Anatum by a private ]aboratory After the firm retested the product and received a negative status, the product was Shlpped n
interstate commerce

‘Salmonella Avatum: Peanut Meal and Medium Chopped Granules manufactured on September 24, 2008 under lot # 8268
tested positive for Salmonella Anatum by a private laboratory. After the firm retested the praduct and received a negative
status, the product was shipped in interstate commexrce.

Salmonella (no strain identified): Medium Chopped Grapules manufactured on Jupe 16, 2008 under lot # 8168 tested positive
for Salmonella by a private laboratory. Afier the fiom retested the product and received a negative status, the product was
shipped in interstate commerce.

Salmonella (no strain identified): Sxmall Chopped Granules manufactured on June 9, 2008 under lot # 8161 tested positive for
Salmopella by a private Jaboratoty, After the firm retested the product and received a negative status, the product was shipped
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"in interstate commerce.

Salmonella (no strain identified): Peanut Paste manufactured on Ianuary 25, 2008 under Iot # 8028 tested positive for
Salmonella by a private laboratory. After the ﬁrm retested the product and received & negative status, the product was shipped
in interstate commerce.

Salmonella (no strain 1denuﬁed) Medium Chopped Grapules manufactured on January 24, 2008 upder lot # 8024 tested
positive for Salmonella by a private laboratory. After the firm retested the product and rccewcd & negative stams, the product
was shipped in nterstate commerce.

Salmonella (no strain identified): Small Peanut Granules manufactured in July of 2007 undex ot # 7206 tested positive for
Salmonella by a private laboratory. After the firm retested the product and received a neganve statns, the product was shlpped
[ in interstate commerce.

Salmonella (no strain {denﬁﬁed): Suall Peanut Granules maoufactured in July of 2007 under lot # 7192A tested positive for
Salmonella by a private laboratory. After the firm retested the product and received a negative status, the product was shipped
in interstate commerce.

Salmonella (no strain identified): Medium Peanut Gragules manufactured in July of 2007 under lot # 7190B
.tested positive for Salmonella by a private laboratory. After the fitm refested the product and recelvcd a ncgauve status; the

7 'product was shipped in interstate commerce. - -

Salmonella (vo strain identified): Oil-Roasted Salted Peanuts (b)(4) _Aajangqmred in July 0£2007 under lot #7190 —-
-B19-JR tested positive for Sdlnionella by a private laboratory. After the fitm retested the product and received a negative
status, the product was shipped in interstate commerce.

Salmonciia (ﬁo strain identified): Stpall Peanut Granules manufactured in Junie of 2007 under ot # 7157 tested positive for
Salmonella by a private laboratory. After the firm retested the product and received a negative status, the product was shipped
in interstate commerce,

OBSERVATION 2

Faiture to maintain equipment, containers and utensils used to convey, hold, and store food in a manner that protects against
contamination.

Specifically, the peaput paste line was not cleaned after the Salmonella Typhimurium was isolated fiom the poanut paste
manufactured on September 26, 2008 (lot # §278). inued to manufacture peanut paste in this system from
9/26/08 to the beginning of this inspection on 1@/09%0& of peanut paste have been manufactured on this line
between 9/26/08 and 1/9/09. .
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There are no records o document the cleaning of the peanut paste line after Salmonelle was detected in peanut paste
manufactured on January 25, 2008 (lot # 8028). The firm continued to manufacture peanut paste in this system.

OBSERVATION 3
Failure to perform mechanical mannfecturing steps so as to protect food against contamnination.

Specifically, this firm recognizes the roasting step as the control point for eliminating microbiological contamination in raw
materials. However, this firm has not established the effectiveness of the temperature, volume, or belt speed specific to this
roastex to assure it is adequate as a kill step for pathogenic bacteria. Additionally, the firox's records of the roaster's g
temperature are inadequate in that dates have been left off of several circular recording charts. For example in August 2008
three days of recording charts were not dated; in Septerber 2008 two recording charts were not dated; in October 2008 six
charts were not dated; in Noverober 2008 24 days of recording charts wete not dated; and in Decembet 2008 and Jaguary
2009 no mmperamre recording charts were dated,

OBSERVATION 4
Failure to store finished food under conditions that would protect against mictobial contamination.

Specifically, on 1/9/09@2000 1b, totes of raw peanuts wete obsexved to be-stored directly next to 2000 1b; tates of fitished,
“Toasted peanuts in the fitm's production/packaging room. The totes of finished product included the following: Honey
Roasted Peanuts under Jot # 8339; Dry Roagted Peanuts under lot # 9002; Peannt Meal under 1ot # 900S; and Dark Roasted
Peanuts (paste line) under lot # 9009, Th tes of raw peantits wexe all under lot # 40147. On 1/26/09, an additional 2000
Tb. tote of raw peamuts under lot # 16195-08 was observed to be stored in the production/packaging room along with the same
lots of finished goods listed above, It was visually difficult to discern which of theze totes were finished products and which
were raw products.

The above totes of finished product were stored within 15 feet of a floor crack where an environmenta) swab was collected
on 1/10/09 and found positive for Sahmonella Senftenberg,

Also, one environmental swab collected on 1/10/09 from the finished product cooler floor (beside the south wall) wes found
positive for Salmonellz Mbandaka. The swab location was within 3 feet of pallets of finished product.

Mold was observed growmg on the ceiling and walls in the firm's cooler used for finished produci storage. In addition, water
stains were observed running down from the cooling unit fans in the cooler. On 1/10/09, pallets of finished product were
stored directly beneath this unit.
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OBSERVATION §
The plant is not constructed in such a rianner as to allow ceilings to be kept in good repair.

Specifically, on 1/10/09 thete were open gaps observed as large as 1/2" x 2 1/2 feet at the zjr conditioner intakes Jocated in
the roof of the firn. Water stains were also observed on the ceiling around the air conditioner intakes. Additionally, there
were water staing and streaks located on the edges of the skylights where rain water has been leaking into the firm, All of
these openings were located in the production/packaging room. Totes of finished, roasted product and a roasted nut
packaging line are located directly underneath these areas.

OBSERVATION &
The design of equipment and utensils fails to preclude the adulteration of food with contarinants.

Specifically, a felt matesial is present on the final roller at the roaster's dxscharge This material cannot be ad.equately cleaned
or ganitized,

“Also, the rework kettle in the peanut butter room bad opemngs Q"x 3") at the top exposing the peanut butter to open
conditions.

OBSERVATION 7

Proper precautions to protect food and food-contact surfaces from contamination with microoxganisms canpot be taken
because of deficiencies in plant construction and design.

Specifically, the firm is not equipped with a ventilation system to prevent cross-contamination by providing a negative room
pressure in the facility. A negative room pressure would direct air flow from the finished product areas into the negative
pressure room (raw peanut receipt and staging area), epsuring that contamjnated air does not escape to other parts of the
facility.

The raw peanut recejpt/staging area, peanut paste tapker line, peanut roasters, and the peannt granule line are housed in the
same open room with no segiegation. In addition, the honey roasted peanuts, considered to be finished product, are filled into
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boxes utilizing a hopper in the "kitchen area”, this location is where the raw peanuls enter the roaster, agein no segregation.

Raw peanuts are filled into boxes utilizing a hoppex located in the Production/Packaging room. This hopper is positioned

above the packaging line for the small party packs of roasted peapmts. There is 0o segregation of raw and finished product in
| this area. '

OBSERVATION 8
Devices and fixtures are not designed and constructed to protect against recontamination of clean, sanitized bands.

Specifically, the sink located in the peanut butter room is used interchangeably as a point for cleaning hands and utensﬂs apd
for washing out mops.

OBSERVATION 9

Faijlure to conduct clennmg and sanitizing operations for utensils and equipment in 2 manner that protects agamst
contamination of food.

Specifically, on 1/12/09 2 build-up of product residue was obsetved on grinders, hoppers, and support beams on the peanut
paste tanker line. Also, pieces of the yellow and black caution sign on thmﬂull were ﬂalcmg off into the catch pan for

product under the rmu
On 1/9/09, the dry ingredient staging arca above the peanut butter room was dirty with a heavy build-up of different powdery
ingredients on all exposed surfaces. This is ah open area of the ceiling located directly above the dry ingredient hopper and .
ribbon mixer,

RO - r——— . A e e
e —— T Ay o ——

On 1/9/09, a mwh—typc conveyor was observed tg be stored in the firm's equipment/utensil wash room, which was used as a
catch-all storage area for buckets, stainless steel pipes, removable purips, removable Y-spouts, and floor mats, The insides
and end rollers of this conveyor were covered with 2 slimty, black-brown residue. Additionally, the bottom sections of the
wash room walls had aress of mo}ld.

OBSERVATION 10
Effective measures are not being taken to protect against the contamination of food on the premises by pests. -

Specifically, on 1/9/09 a live roach and several dead roaches were observed in the firm's wash room. This wash room is
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Blakely, GA ~ 395823-1881 N Peanut Roastex/Peanut Butter and Paste

Manufacturexr

ad_]acent to the production/packaging area,

Also, the bumper pads used for sealing the trailers against the bay doors were inadequate in that openings of 6 inches or more
wete observed along the sides and tops of the trailers. These trailers, containing raw or roasted product in totes, can be left
backed up to the bay doors for 5-7 days allowing these openings to exist.

* DATES OF INSPECTION:

01709/2009(Fri), 01/10/2009(S21), 01/11/2009(Sun), 01/12/2009(Mon), 03/13/2009(Tue), 01/14/2009(Wed), 01/15/2009(Thu),
01/16/2009(Fri), 01720/2009(Tue), 01/23/2009(Fri), 01/2472009(Sat), 01/25/2009(Sun), 01/26/2009(Mon), 01/27/2009(Tue)
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