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FEI No': 2117605 " , 'I;>ate ~f In'spection: 4-~0-09 
'AsslgpID No: ,1010163' •Inspector Nam~: Sarah, 

;... .-' '. ,- . ~ - . ". . . ~.Mellgren '. ,: ' ",
 
1\1ailillgAddres~Itnifferent: ,: S-~I' ,
 
County': Wabasha " Business Phone: 507-5:34-3872 ~~,
 
~usiness E:.Maii Address: dmoe@plainviewmilk.com' "c~'" o~;, 
Business Fax: 507-~34:'3992.": ""p, 
-su".MIIli-M-'-:A-R·Y·O"P",F-ifv.-D-I-NIllliO-S.- ...~....----IIIIIIiIII-IIIIIIiIII............"'~~"-'. .... 

, ......
Thi~ firm is, a Manufacturer thatmakes 'various,dairy products. , 
. 'c:: ~ .' . '.'" . , 'C,- • .~' ~ 

" , 

Pac'Code(s) , ProductCode ' Product Description, Hours
 
,03S001 09EF016, Dried Milk, Nonfat, Paper, Pasteurized 4 . ,
 . ....2';03S001 09AFOOI Butter ,.lJh.~¢r '~5'f-e'wr1~ 

, 

.03S001 09CY001' Butt~nmlk/f?(r5ticJ~l/n ';-I;1J/6l//lr'ffdIJ,.fid 2 
t . , :; ", ,: :< " . 

, .~Su~iliary ofthe~reviousMDA1FpA'c6~tratt in~pect~on andJorIWA inspection: , .
 
'The"previous FDAJl\iIDA contractiJlspeetion was on 6.12-0S:: The fe:.llowing minorobjectiomible ",
 
',coIJ.(iltions were fouI!d. l.~Severai'are~s, o,f walls andceiling.ri~ed~pai!le2.;Floorrepair neede~ in
 
st:v,e!"al areaS. 3.SoI!J.e nonproduct contact areas need,additional cleaning. _4; Several gaskets were 
foup-d that need to bereplaced. .' 'r 

'<.; Summary of the'current inspection: . ',' . c" - " , 

, ,MD,A1FDA ij,lspection was co'hduded on 4/20/09,. Objectional cond!!lons found were: 1. FI.oor repair 
needed iri,a few areas near'the instantizer and evaporators. 2. Cleaning-of non-product contact areas 
need~(i, exce~spowder a~d peeling paint. '3. L~~k detect valve on 01(1' evaporator needs to; b~ :installed 
correctly,;pJping not correc~as is. 4. ~epair:sn~~ded:in.thep:ien'S lQcke(room, floorand~aniJY; ?~_.", 

, , Some minor equipment 'construction areas need attention; - , ",. " " " . ,> 
~~ ... ' 

Registration status with the FDA under the Bioterrorism Act:yes 

• Infor~ation'on FDA "Food Security Preventative'Measures GujdanceInformation~' was provided
 
"on 4::20-09; "Alert;' iIiforma'tion for food security was providedianddiscu;ssed \~ith this firm,~~ 4~20-
_09;~ahd information on"Guidance for Iridustry Control of Liste,iia monocytogenes in RTE Foods" w"as,
 
.pr~vided on 4·20·09 ' '. ' . ", \ ;.. ' 

Refusals: No refusal 

Firm Classification by, Supervisor: Voluntary Action~ndicated 
'CC:'MIN"DO " ' , .' ..( 

'~ ~ . ~.... . 

PERSONS INTERVIEWED AND INDIVIDUAL RESPONSIBILITY: 

My·identification was displayed and the reason for thisinspection was~isc,ussed with Donny Schreiber 
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,. ,,:FIRM INFORMATIONAND FIRM HISTORY:" ..,	 
~ 

.• ' "This finn is, aMI'f' based corporation' established in ,1899 ~hd inco~orated in:.MN'·· ;.,. ..
 

" " Officers, are as follows: _ '," ,," .. ,',' , 
<
 

President:EtnieNorton ,,' " '. .
 

Vice Presid~iit MikeChainberlain
 
, Secretary Art Hoffman' .
 
'Treasurer'Art-Hoffman
 

"	 This,firmis ~ofaCorporation but is a sole propri~torship or partnership and the owner(s) are:NA
 
.~I1~~easons'and~o~rs of oper(ition ofthis finn are: Continuous ' '~", ," " ,...'
 

. , 

, .	 J,NDIVIDUALS RESPONSIBLE FOR SPECIFICAREASAREAS FOLLOWS: 

"~ Sani~ation: Neil Gr4mmons' 
. Formulation:Accoiding t() Customer Specifications
 
Lab~lini: Donny Schreiber ' ,
 
QualitY,Control': Neil Grummons 

'
 

C~pitalImptovements:DallasMoe 
"
 

~~ 

~	 .,),'-',:. ",.' " ,.,!/ ,,' , 

,,',	 ..MOST RESPONSIBLE PERSON (POINT OF CONTACTPERSON), (or.this firm at this site.~, 
. . ,	 . ~ ..-\, . . 

~ ... ~~	 '~;~.;' .. ~ 

..' Name Dallas Moe ' 
..,Title-'Jy1anager- ~ 

... <"~Telephone Number,507-534-3872 ' , ~ 

" , "Fax:~umber 507-5,34-3992. '
 
. Email addressdmoe@plainviewmilk.com
 

- .-.... "'!"" 

INTERSTATE COMMERCE:' 

Thidimiproduces cream andsells it to
 
This, finn purcha~es non~fat dry milk from
 
Thisfinn purchases lactose from
 
The percent of sales that are intet~tate are.%
 

, The.. perc~nt of saks that are wholesale are.% '
 
This finn employs. employees at thissite;. ' ,
 
This,firm operates under the following ALIAS NAMES 'Or DBA Names, NOne
 

, ·~GRbss.SALES ofthisfiim are'	 . ' 
~. -	 .~ 

CURRENT INSPECTION RESULTS FROM THI8INSPECTION~" ,

:....	 4'.•, Provide a description ofthe finn's process fer the productbeing inspected, include a'flow 'chart.Seec 

attachment. ' "',. .' :: ' 
,.	 ., ~ . 

Provid~ a complete breakdown of the finn's coding system for food products. See attachment.
 
Isthisfirin required to ha\i.eHACCP plan a~d/oraHAC~P trained individual? NO ' '
 
'Does.thisfinn have a HACCP Plan? YES ,
 
.CCP'sJor the HACCP plan:are as follows: See attachment .
 
HAtCP plannionitoring repords were reviewed for the following CCP's:pasteurization charts

'. ..~~ 

In accordance with'theBT Act,does this finn have a recall procedure -in place? YES
 
If yes, when was the last mock recall conducted? 5-2~08 ' '
 

NLEA STATUS AND LABEL REVIE·w 
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.~' ~ This -fimi's labels that were examined appear to be in com~liance with th~ NLEA. ·Bu.tter label is in' 
compliance I' . '.
Are this firm's labels exempt from NLEA? no.l, " 

Were; any label violations noted during the ins~ection and if so, wha; were they No 

QA S;YSTEM EVALUATioN should include but ~enot be limited to the review ofthe following: ' ." 

D~~~ this fi~ req~ire certificates of p~rity frob suppliers? YES - _ 
Doe.s this firm conduct in line testing such a~ srlvabS? YES 

Water source for this firm: Private Well 
List the date of the last well water sample if w ter source(s) is a private well or non-community well. 3-11-09 

If the firm conducts finished product testing, Jhat do they test for? . ' 

Does the firm have a boiler that produces steam that will contact food? YES '
 
If yes, are the boiier water additives approved for foodcontactper CPR 173.310?YES
 

, I' 

EMPLOYEE HEALTH: 
. . 

How does firm ensure that any food employee displaying symptoms or is diagnosed with a food borne 
, illness, or has open lesion's, is exCluded from working with exposed food or clean equipment and utensils?, 
Employees do not work if they are ill. . 

Whin training is provided to per~onnel to eI\sure that employees are instructed to report such health 
, - . -, • , __ I '" ' . 

conditions to their supervisors? GMP and food-safety training, at least atmually 

'lMPORTEDFOODS ADDENDUM 
T~eJmp9rted;FoodsAddendumwas completed and is attached. 

FOOD ADDITIVES AND COLORINGS: 
The use of food additives and colorings were Feviewed the following results None used
 
, - , ' I . 

DIscussioN WITH MANAGEMENT: - ' 
The r~sults ofthi,s inspection ,were discussed 'Yith Donny Schreiber and Dal.las Mo~. Minor objectio~al 

condtlOns noted::!. Empty bags need to be co~ered, 2. The socks; gask~ts, mspectlQn plugs and leakmg 
a~i~ator seal"thatneed r~plac~ng, w~ll be corr9eted immediately. The areas oftheplant th~t nee~ floor repair 
wIll be addressed a~ per rOutme mamtanance ~chedule. , The areas of pla,nt that need cleamng wIll be 
adqressedduring weekly and monthly schedu]ed cleaning. The old evaporator has not been·run since', ' 
installing the new divert valves and the leak d~tect'valve will be installed correCtly'before running product 
through this .unit. Toilet room repairs and oth~r mclintenance items wiIl~e' scheduled for repair.Pleas~ refer 
to theattachedMDAplan,t nspectionreport:fo~detail on the violations. ,All violations found will be . 
corrected as per schedule listed and/or before the next regular quarterlyinspectiotfof the facility. ,', . 

'This i~spec'tion'identified only minor objecliOnal co~ditions and' ~nrep~irs, cleaning, and co~r~ciio~s, , . /', ,I " ,
will be made immediately or as soon as possible. , ' 

AtTACHME;T;: MDA Inspection ReportJ Flow Chart, CCP's andC~~ing System 
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FDA Contract Information 2008 

> 

FDA 2005 InspectionlInvestigation Manual:http://w~wJda.goY/ora/inspect ief/iom/Contents/ch5 TOC.html'
 
Nutritional Labelihglnformiltion: http://wwwJda.gov/ora/inspect ref/igslii1eatxthtml . '
 
FDALabeling Exemption ForinlInstructions: http://vm.cfsan.fda.gov/-dms/sbelform.html
 

"Food Facility RegistratfonlInsiructions: http://www.CfsanJda.gov/-furls/ovffreg.htIIlI· 
The Biotertorism Act'of 2002: http://www.fda.gov/oclbioterrorismlbioacUitml', 

. .... 
Food Defense and Terroristn"'"ALERT: The BasiCs: http://www~cfsanJda.gov/-dms/alerthtml 

~
 

Control of Listeria monocytogenes in Refrigerated of Frozen Ready~To-Eat Foods:
 
http://www.cfsanJda.gov/-dmsllmrtegui.html "
 
Code Buiid.er: http://www.accessdata.fda.gov/scripts/ora/pcb/pch.cf~- '
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.,., ... . INSPECTING AGENCY: 
MILK PLANT INSPECTION REPORT 

Mi~nesota Departmeritof Agriculture '"'. . ..). 'Mi~4NESOrA DEPARTMENT (InCludes DrY Milk/Condensing Plants, . Dairy & Food Inspection Division .. , ."""::,'"" .. ,... ' OF AGRiCULTURE ' Receiving Stations;' Transfer Stations; and ~ 
625 Robert Street N.DAlilY}cND fOOD INSPECTION Milk Tank Truck Cleaning Facilities) . , SI. Paul, MN 55155 

Plain,view Milk P~oducts 130 2nd St.SW Plainview, MN 55964 

NAME AND LOCATION OFPLANT POUNDS SOLD DAILY Milk 
Othe=-r"M"'ilk;:O::P-:-:ro:-:d7"u-c7"ts--:-----

Total 
27·556·C 

Inspection of your plantto.day showed violations existing in the Items checked below. You a.f . . '. .:ermit No. Grade A .Cream . - . 

Smooth; imperVious; n'o pools; good repair; trappeddrains .........:(a) O. 13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENt: . R~corder controller complies with Ordinance requirements (b) 0
 
2. WALLS AND CEI~ING~: ' Slored to assure drainage and protected Irom contamination ... (a) 0 Holding tube complies with Ordinance requirenients ......: : (c) 0 
Smooth; washable; light-colored; good repair , (a) 181 14. S!ORAGE OF SINGLE-SERVICE ARTICLES: . Flow promoting devices comply with Ordinance requirements .. (d) 0 
3. DOORS AND WINDOWS: Recelv~, stored and handled in a sanitary maMer; paperboard (3) ADULTERATION CONTROLS; '.- '.' 
All oliter openings ellecllVely.protected against enlry 01 containers not reused, except as permitted by the Ordinance (a) 0 Satlslactory means to prevent adulteration with added walel .... (a)O 

flies and rodents :.., (a) 0 15a. PROTECTION FROM CONTAMINATION:. '. 16d. REGENERATIVE HEATING: " 
Outer doors self-closing; screen doors open outward (b) 0 Opera~ons conducted and located so as to preclude contamination Pasleunzed or aseptic product' in regenerator aulomalically under 
4. LIGHTING AND VENTILATION: ',' of milk, milk products, Ingredients, containers, equipment, greater pressure than raw product in regenerator 
Adequate light in all rooms , :: , (a) 0 .and utensils :~ , , : : (a) 0 at.all limes. : : :." (a)' 0 
Well venlilated 10 preclUde .odors and condensation; . Air and steam used to process products in compliance Accurate pressure gauges installed as required; booster .' 
. tillered airwilh pressure' systems : ,,(b) 0 with Ordinance " "	 , (b) o pump property identified, when required, and installed (b) 0 
5. SEPARATE ROOMS:	 Approved.peslicldes, safely used , , ; (crD Regenerator pressures meet Ordinance requirements (c) 0 
Separate rooms as required; adequate size (a) 181 15b. CROSS CONNECTIONS:. . 16e. RECORDING CHARTS:
 
No direct opening to ba'11 or living quarters (b) 0 No direct conneclions between past~urized and' raw milk or milk Balch pasteurizer charts comply with applicable Ordinance
 
Storage tanks property vented : : , , (c) 0 products .. : :"" r : : ; (a) 0 '. requirements ".......................................... .. (a) D
 
6. TOILET FACILmES:..'	 Overtlow, sPllled and leaked products or ingredients HTST and HHST pasteunzer charts comply with applicable 

,Complies with 10calOrdihances , ", ; (a) 0 dls.carded ::, ,.;.::.: : lb)0 Ordinance requiremenls (b) 0 
No direct opening to processing rooms; sell.dosing doors (b) 0 No dlfecl connectIons between milk or milk products and' Asepllc charls comply With applicable Ordinance 
Clean; well-lighted and ventilaled; properfaciliiies (c) 181 cleaning and/or sanilizing solulions (c) 0 reqUlfemenls ..: : : ,,; (C) 0 
Sewage and olher liquid wastes disposed 01 in sanitary 16a. PASTEURIZATION-BATCH: 17. COOLING. OF MILK AND MILK PRODUCTS: r 

manner : (d) 0 (1) INDICATING AND RECORDING THERMOMETERS: . Raw milk maintained at 4S'F (7'Q or less until processed or 
7. WATER SUPPLY: _ _. . . . Comply with Ordinance specilications ~.., " (a) 0 as proVided for in Ihe Ordinance : (a) 0 

.' Constructed and operated in acrordance with Ordinance (a) 0 (2) TIME AND TEMPERATURE CONTROLS : ~ Pasteurized milk and milk products: except those to be cultured, 
No direcl or indirecl connection between sale and unsafe water .(b) 0 Adequateagitationthroughoul holding'. agitator . or as provided lor in the Ordinance. cooled immediately to 4S'F 
Condensing water and vacuum water in compliance with, suffiCiently submerged.:..:. : ~ .-..: : (a) 0 (7'C) or less in approved equipment; all mitk and milk prodUCIS 

Ordinance requirements ::. (c) 0 Each pasteurizer equipped with indicating and record'tng ". stored lhereatunlil delivered (b) 0 
Reclaim water complies with Ordinance (d) 0 thermometer; bulb submerged : (b) 0 .Approved thermometer property iocaled in all relrigeralion
 
Complies with bacleriological slandards (e) 0 Recording thermometer reads no higher than indicaling < " " . rooms and storage tanks as required ,.(c) 0
 
8. HANDWASHING FACILmES: .' thermometer...-	 (c) 0 Recirculated cooling water Iroma sale source and properly . 
Located and equipped as required; ctean and in good '. Produ~ held minimum pasteur!zation temperature - , protected; complies With bacteriological standards (d) 0
 

repair; improper facilities notused ~ : (a) 0 continuously lor 30minutes, ,plus filling time if'product 18. BOTTLING, PACKAGING AND CONTAINER FILLING:
 
9. MILK PLANT CLEANLINESS: . prehe.ated belO1'e entering vat, plus emptying time, if . Pertormed In a plant where contents finally pasteurized, 

, Neal; clean; no evidenceof insectS or rodenls; trash cooling is begun alter opening oullet.. , (d).O excepl for dry milk and whey products :(a) 0 
proPerly handled ; (a) 181 .No product added after holding begun (e) 0 Pertormedin a sanitary manner by approved mechanical·
 

No unnecessary equipmeht : , (b) 0 Airspace above product maintained,at nolless than S'F (3'G) . eqUipment....; , , , (b) 0
 
No excessive product dust ; : (c) 0 • ,higher than minimum required p'asteurization ":;-' .~. AsepHc IItling in compllarice (c) 0
 
10. SANITARY PIPING:., . . ,'.' temperature dUring holding ; : \f} 0 ,Dry milk and whey products packaged in new containers;", .'
 
Smoolh;impervious, corrosion-resistant, non-toxic, easily cleanable Approved airspace thermometer; bulb not less than 1inch .' stored and transported.in asanitary·manner.: (d) 0
 
· materials; good repair; accessible for inspeCHon :., : (a) 0 (25 mm) above product tevel: : , :(g)0 19. CAPPING, CONTAINER CLOSURE AND SEALING: .•
 I 

CIP cleaned lines meel Ordinance specifications ' (br 0 Inlet and outlet va!ves and connections in compliance wilh Capping and/or clOSing/sealingpertormed in it sanitary manner
 
Pasteurized products COnducted ,in sanilafy piping,.except . . Ordinance ;~:- ,.:.(h) 0 . by approved mechantcal eqUipment (a) 0
 

as permitted by Ordinance :.: , :;..: (c) 0 16b. PASTEURIZATION·HIGH TEMPERATURE: ,. _. Imperfectly capped/closed products properly handled (b) 0
 
11. CONSTRUCTION AND REPAIR OF CONTAINERS AND (11 INDICATING AND RECORDING THERMOMETERS:. .Caps and/or closures comply With Ordinance (c) 0 
•. EQUIPMENT: . . . Comply with Ordinance specifications , : :. (a) 0 .20. PERSONNEL CLEANLINESS: .
 
Smooth, impervious, corrosion-resistanl, non-toxic, easily '(2) TIME AND TEMPERATURE CONTROLS: . :. Hands thoroughly washed belore pertorming plant functions;
 

,	 cleanable materials; good repair, accessible lor inspection (a) 181 .Row-diversion device complies with Ordinance requiremenls....{a) 0 '. rewashed When contaminated : (a) 0
 
Sell-draining; strainers and sifters of approved design : (b)0 Recorder controllercomplies with 9rdinancerequirernents.; (bLO ·Clean outer garments and half covenng wom ,..: ..· (b) 0
 
Approved single.service ariicles; not reused : (c) 0 Holding tUbe. compll~ With Ordinance requirements .'.: :. (c) 0 No use of tobacco In processlngareas : (c) 0
 
12. CLEANING AND SANITIZING OF CONTAINERS AND Flow promoting. deVIces comply with Ordinance requirements .. (d) 0 Clean boot covers, caps and coveralls worn When
 

EQUIPMENT: . . Product held minimum pasteurization time and temperature (e) 0 entenng dryer ; (d) 0
 
u 

Conlainers, utensils. and equipment ellectively cleaned (a) 0 (3) ADUL~ERATIO.N CONT,ROLS:Satisfactor-y means to.. ~1. VEHICLE~: . .' . 
CtP cleaning reqUlfements of Ordinance In compliance; records '. prevent adulleratlon With added water ' : " (a) 0 . ehlcles clean: construcled to protect milk (a) 0
 

complete; milk tank truckS cleaned at permitted localion· (b) 0 160. ASEPTIC PROCESSING SYSTEMS: . No conlamlnatlng substances Iransported (b) 0
 , 
· Approved sanilization process applied prior to use of (1) INDICATING AND RECORDING THERMOMETERS: 22. SURROUNDINGS: 

product-contact surfaces ::.: : , (c) 0 Comply with Ordinance specifications , (a) 0 N~at and clean: free 01 pooled water, harborages, and 
Renuired efficie""" tests in compliance . (d) 0 (2) TIME AND TEMPERATURE CONTROLS' " reeding areas :.............. . (al 0 
. ". . . '_'.. . . ; ,..............	 '. Tankuntoadin9 areas property constructed 0
 

Mulh.use plastic containers In complIance (e) 0 Row-diversIon devIce compiles With Ordinance requirements (a) 0 Ad" (b)
Aseplicsyslem sterilized : ; (f) 0 . • pprove pestiCides, use.d property (c) 0 

REMARKS 

· ~ee ait~ched report 

SlGNATURE:JI;'\I" J/ -/l /1 ,p{},
.~_ .rv~ A 

SANITARIAN (PRINT): Sarah Melh~re~' 
POC SIGNATURE: DATE: 

4/20/2009 POINT OF CONTACT (PRINT): Dallas Moe 
1. A receiving st~lion shall comPlY ~ith Items 1 to 15, inclusive, and 17,20, and 22. Separation requirements of Item 5 do nolapply..
2. A transfer station shall comply~wllh lIems .1, 4, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 20, 22 and as climatic and operating conditions require applicable
 
< provisions of Ilems 2 and 3. In every case, overhead proteclion shall be required. . . .' • . . "
 
3. Facilities lor the cleaning and sanitizing 01 milk lank trucks shall comply with the same requirements lor transfer stations. 

PSC t.r:lphics: {,WI I 4.[\. 1090 EF • 
FORM FDA;2359 (1 0/08) 

;.'....0; 
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INSPECTING AGENCY:
MILK PLANT INSPECTION REPORT ,.. Minnesota Department of AgricultureMINNESOTA DEPARTMENT (InCludes Dry Milk/Condensing Plants, . Dairy & Food .Inspection Division' .OF AGRICULTURE Receiving Stations,Transfer Stations and 

'625 Robert Street N.· . 'OAIRY IINO f900 INSPECnON Milk Tank Truc.k Cleaning FaCilitie~) SI. Paul, MN 55155 651-201-6027 
NAME AND toCAnON OF PLANT POUNDS SOLD DAILY Milk • 

Plainview Milk Products 130 2nd St. SW Plainview MN 55964 Othe'-:-r'M;:;i1;;':"k-;::P:ro:-Cd""u-ct:-s'--·-~----

Total 

Inspection of your plant today showed violations existing in the .Items checked below Yo' .." ,,~ermitNo. 27-556 Grade A DMO' . 
to suspend your permit if the violations noted.are not .in compliance at the time of the next insp~ctio~ ~~f:~~h~r ~.otlfle~ ,th:~ t~lsh In~ectlon .report serves as notificalionof Ihe inteni 
1. FLOORS: . . . .' . e Ions an 0 t e .rade"A Pasleunzed Milk Ordinance.) 

SIGNATU% _P. MII/hA" ~ 
-....:;J 1.

SANITARIAN \pRINT}: Sarah Mell1!:ren 

DATE: POC SIGNATURE:

4/20/2009 POINT OF CONTACT (PRINl): Dallas Moe 
1, A receiving station shall comply with Items 1 to 15, inclusive, and 17,20, and 22. Separation requirements of Item 5 do neit apply, 
2, A transter station shall'comply with Items " 4, ~, 7, 8, 9, 10, 11, 12, 13, 14, 15, 20, 22 and as climatic and operating conditions require applicable 

provisions of Hems 2 and 3, In every case, overhead protection shall be required, ' 
3, Facilities tor the cleaning and sanitizing otmilk tank tnicks shaH comply with the same requirementfdor transfer stations, 
NOTE _ Item numbers correspond tei required sanitation Items for Grade "A" pasteurized milk in the Grade "A" Pasteurized Milk Ordinance. 

.. PSCGmphici,;:()OI144:\-I09O EF 
FORM FDA 2359 (1 O/OS) 
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,MINNESOTA DEPARTMENTInspe~tiQ_~.Report 
....,. _. . _-.. . c, _}_ . .,. 

. . ; . . . "OF AGRICULTURE ' >:',,' 
Pcige1'off . .~,. D~IRYAND FOOD INSPECTION. 

..... 
; . 

I, (651 )201-6027,', 

7'; -: DATE: 4/20109 ',. 

1. Clean arid p~ihfceiling l~ seperator room; 'Black mold on,ceiling. 

SA: Separate Rooms , , 

1: Louver is missing on the exhaust fan in the seperator room., 

6C: Toilet Facilities 

1.. Repair the floor 'and va~ity 'in the men's lockerrobmby the urinals. 

. 
/". .; . 

. . .9A: Milk Plant Cleanliness 
..:~ -, ," ~'" . -..- . 

'1. Clean tops of pipin'gand control boxes in the seperator room 
" 

HA: ConstrU~tion of Equipment' 

1,'Repair leakirigagiiator seal on Silo 11 agitator.. , 

Remarks: . 

1.. fustall a window in theeie~trical control box for the ti~ngpump.. This will enable the box to be properly 
seaJed;and'still allow employeesto view the digital readout.:. 

. . 
oATf::: 4/20/09 . . .. 
COpy 'OF.THISREPORTRECEIVED BYAND EXPLAINED TO: 

SIGNATURE, TITLE Dallas Moe' 

"'-.; . 

. , .,::" . ~ 

. 625 Robert Street North, St. Paul, MN .55155-2538 >;651-201-6000 ~ 1-800-967-2474 . . ~-J 

.- -'\-,,..' - ~ _ _ ........ "'t.~" 

" . Ari .Equal opportu~itYl:niploye~and provider';TDD:i~800~627~3529
 
'.... ~ i~ .' ~/-. '.: ,:,~..',~ .. ;~ .~ '"~. >.: 'J -,,'-" ~. ... ~- -~-~.,
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,DATE: 4/20/09 

FIRM.,NAME:Plainview Milk Products 
( -,. 

A~bRESS: 130 2nd StSWPlainview MN 55964
.~ . ~-. ~, 

TYPE OF ESTABU'SHMENT INSPECTED: DMO 
. "',,. . .	 : 

COMMENTS AND ORDERS: 
~.)l-t 

fA: Floots 

,.p1~~~\.~;, '; .... , , .; ,'. 
-'\	 'MJNNESOTADEPARTMEl\IT' 

:OF AGRICULTURE
'-. " .'	 . 

DAIRY AND FOOD INSPECTION 
(651)201 "6027 

MANAGER/OWNER: Dallas Moe 
.	 . - . . 

COUNTy:'~aba~h~ 
~:.- . 

License Verified: yes 

.:
'.-,'	 1: Patch the pitted-floor in the downstairs instantizerroom. 

2., Floor repair an? grouting needed on the floor between the new evaporator room and the box dryer. 

6C: Toilet Facilities
 

~l. Repair the floor and'v'anity in the men's lockerroom hear the urinals.
 

9A:Milk Plant Cleanliness 
•	 I "._ 

1. Continue to scrapepeeling'paint from beams and railings around dryer and instantizer. 
- ~;.. ." "'1" ~ '..~. . ~ '.' -. , - . ' '.. ' • 

2. Clean dried on'powder from fan motor oninstantizer.and also from beams...
 

3.' Clean and organize electrical control room/parts room adjacent to old evaporator.
 

4. Sweepdown po~der fro~\op ~f dryer andco~hoi b:6xesinbetween wet washes.. 

5. :Ci"ean deckingby-cyc~one abo~e dryer bagger.' Peeliti!{paintandpowder notedhete and by box dryer: 

6. ctean: ~xhau~t fan in room at the top of the new evaporator:	 "' 

7. Cl~an exterio~~fholdin~tube and -dit~rtiines on new~vaponitor. Leaked product on piping: 

11 A~ Construction ~d Repair of Equipment 

1. R'ep'lace the ~ocks D'n top of th~'bagger and sifter in the blending area. Socks had holes. 

2,:" Replace the t6~ gasketson'thepiping' in heater r~om downstairs on instantizet. 

3.. Replace th~old and crack~d inspection plugs on sight'glasses on dryer.· ' 

12A: Cleaning-of Equipment 

1. Remove ~nd c1~ari exhaust pipe on blending bag dump hopper. 

. 15A:: Protection from Contamination . .' 

'1. Cover pallets :ofempty bags' in the warehouse areas, 
"'. 

.. '" ~'.:.~ 

.. ~:~ ':~~.r: ..:'.'. '. 

. .~. 

~	 . '.~ :- , ..'" ~ '., ~ ..:".' 

625 Robert Street North .St.Paul, t1N55155-2538 ·651;201-6000· 1-800-967-2474 
. . ".' ",~', ' " . ~ :t . '. . . . _ ~ '_._ _. '.,' ' 

"" . An Equal Opportunity' Employer and Provider .. roo: 1-800-627-3529 
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;~ '?:':;;,~>. ,His,pection R,eport ..... 
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,,' '...'. :.. .. ··h .-, 

,2	 
~	 t;, 

,,~·...
:
p~ge '?''Ot . , ' .;. .' 

 
~J " .")'., :,.,'< ""~r

D.AIRY AND FOODINSPECTibN' .... :::., 
" 

(651 )2()1-6021 '" 
'; ,," l6b(2)a: Time and'Temperature Controls 

,<.r:' 1. ~~. detect~~ve 'oil old evaporator HTSTis not installed pr~~er1Y; .Please install correctly prior to running' 
" 

\ 

.. : ' product on·this unit. . "	 , " . 
. ~ ~.' 

,,c . 

Remarks: ~

.' .l, 

1, All bags of animal feed must be labeled. Place label on bags prior to filling.. 

2. Fillharid'sanitizeriil:blending . 
".~

bag dump area.	
 " 

':~.'

3.	 R:emove tape from Ysp6~t in .blending area. . , 
. ...., .. ~ 

4. Ceiling inhalt~ay by dtyer'bagger needs repaIr in one area. 
. ',' 

5. C~p tubes ofpetro gel and CIP lube. 

ThaOk you for your assistance and continued coopenltion. ; 
, ,',. 

'- "':"-'i.'. - • '~ , 

.'	 DAT'E: 4/20/09
 
COPY,OF THIS REPORT RECEIVED,BY AND EXPLAINED TO:
 

r•• 

SIGNATURE:, TITLE , . 'Dallas Moe

:d·.·, 
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