- SUMMARY OF THE CONTRACT INSPECTION . :
% &DISCUSSION WITH MANAGEMENT

) . T~ \ I

Plainview Milk P-r_odu'ct,s‘, 130 2™ St SW, Plainview, MN 55964 . 6:12-08

Inspectron of this. ﬁrm ‘FEI # 907548 was assigned under the current FDA MDA Contract for food safety and/or
" SEAFOOD HACCP and the 1nspect1on was conducted by Minnesota Department of Agrlculture Inspector
: Sarah Mellgren b

W

g ”&R‘so}vs JINTERVIEWED AND INDIVIDUAL RESPONSIBILITY: "
‘ y identification was displayed and the reason for this 1nspect10n was discussed w1th
Dallas Moe, General Manager

' FIRM INF ORMA TION AND FIRM HISTORY:
, Thrs ﬁrm is 2 Minnésota based corporation established in Unknown. Ofﬁcers are as follows
. President Lynn Jostock :
- Vice President Mark Chamberlain
.-'Secretary Art Hoffman
] Treasurer Art Hoffman

INDI VIDUALS RESPONSIBLE F OR SPECIFIC AREAS ARE AS F OLLOWS
Sanitation: Donny Schreiber:
.. Formulation: Darrell Hanson - . o
' Labeling: Donny Schreiber . o . I T
"’ Quality Control: Neil Grummons '
v Cap1tal Improvements Dallas Moe

MOST RESPONSIBLE PERSON (POINT OF CONTA CT PERSON) for this firm at this site:
ame Dallas Moe - -
‘lephone Number 507- 534-3872
ax Number 507-534-3992 -
Emall address dmoe@plamvnewmllk com

Thls ﬁrm isa Dalry Plant and they produce Nonfat Dry Mllk and other dry dalry mgredlents.. :

" INTERSTATE COMMERCE
This firm produces Nonfat dry milk and sells it to (DXG)
This. firm' purchases Lactose from((QX€))

~Th1$ firm purchases Nonfat Dry Milk from (b) (4)

The percent of sales that are mterstate are W%
The. percent of sale hat are wholesale are %
This firm employs - employees at this site.
" This firm operates under’the followmg ALIAS NAMES or DBA Names. None

- 'GROSS SALES of this firm aré per year
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| INSPECTION HISTORY

The last MDA FDA contract 1nspect1on was conducted on 4-18- 06 and the followmg obJectlonable condltions were |
noted:

Chlppmg paint, mmor rodent actnvnty, creamer chart was blotted with red mk

. _;~

v 'Th1s ﬁrm is reglstered W1th the FDA Yes - -

This ﬁrm was prov1ded a current copy of the “Gu1dance for Industry Food Producers Processors and .
« Transporters Food Security Preventive Measures” on 6 12-08

“Alert” information for food secur1ty ‘was prov1ded to and d1scussed w1th this ﬂrm on 6- 12 08

CURRENTINSPECTIONRESULTS FROM THIS INSPECTION

_QSt the product(s) covered on this mspection: ;
" Dried milk, Condensed Nonfat milk, and'butter '-

Provide a descrlptlon of the f' irm’s process for the product being 1nspected 1nclude a flow chart.
See attachment - :

Prov1de a complete breakdown of. the firm’s codmg system for food products
See attachment :

. Is this firm required to have.HACCI; plan -and/or a HACCP trained _individual? N_oz
Does thls f irm have a HACCP’? Yes | | |
CCP’s for the HACCP plan are Pasteurlzatlon and coolmg
HACCP plan monltormg records were rev1ewed for the followmg CCP s.

' Does this ﬁrm have a recall procedure in place" Yes

‘es when was the last mock recall conducted 2 2- 08
NLEA STA TUS AND LABEL RE VIE W

\ﬁ»

This firm s labels that were exammed appear to be in compllance w1th the NLEA Yes, No consumer packages at
thls faclllty ‘ )

Non-NLEA label review.was conducted and no label v1olatlons were-noted. Yes, all labels were correct. :
Non-NLEA label rev1ew was conducted and 'the following products appeared to have the fOllOng label problems
None L S

0A SYST EM E VAL UA T ION should mclude but be not be ltmtted to the revtew of the Lllowmg

. E‘,

&

Does this ﬁrm require certlf cates of purity from suppliers? Yes _
Does this firm c0nduct in lme testmg such as swabs or.environmentals? Yes

The water source for thlS ﬁrm is 01ty water : S :
The water source for this ﬁrm 1s a private well and the last water test-on ‘file'was conducted on Yes, 3 5 08'<1.1

Page2of3 .-




Does the ﬁrm have a boiler that produces steam? Yes
If yes; the firm has a boiler that produces steam, does the steam contact food‘7 Yes
If yes are the boiler water additives- -approved for food contact per CFR 173.310? Yes

| REFUSALS

No refusals were encountered from the firm.
. The following refusals were encountered at the firm: None

IMPbRTED FOODS ADDEND UM:

The Imported Foods Addendum was completed and is attached and-no deficiencies were noted Yes
- The Imported Foods Addendum was completed and is attached and the. followmg deﬁc1enc1es were noted: None

OD ADDI II VES AND COL ORIN GS:
‘ Food add1t1ves and co]or1ngs used by this firm were reviewed and no unapproved or mlsused food addltlves or banned
> food colors were found or found in use by this firm. : ‘ '
Food add1t1ves and eolormgs used were reviewed and the followmg violations were noted None

The issue of food additives and colorings was riot appl1cable beeause th1s isa warehouse and there is no processmg,

repackaging, or re-labelmg conducted.

DISCUSSION WITH MANAGEMENT:

The results of this i'nspection were discussed with Donny Schreiber - ‘

-

1 pomted out the fol]owmg obJect1onable conditions: : :
This inspection was assigned as an FDA/MDA contract inspection for FY’08 I was accompamed by Mr.

~ Donny Schrelber, Plant Manager at thiis facility. My credentials were. presented to Mr. Schreiber. The

current mspectlon focused on plant GMP’s. The following defic icienicies or minor ob]ectlonable "

.. conditions were found today. 1. Several areas ‘of the plant needed: repalr to the walls and cellmg 2.

o . Several areas of the floor need some repair.. 3.-Several areas of the plant needed additional cleanmg to

: ~ non-product contact areas. 4. Some minor equnpment constructions items for-gaskets etc that needed -

o repalr or replacement Please see attachéd state report for details of inspection. The mspectlon results
o v'were discussed with Mr. Schreiber and he. promlsed immediate corrective action. :

There were no repeat _condition’s» found.

ATTH’CHMENTS- :

Copy of State Inspectlon Report
Imported Foods Addendum
Product Flow Chart . ~
Product Coding System
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STATE OF MINNESOTA" L

Report Department of Agrlculture

Page'1 Dairy and Food Inspectlon Division -
I /625 Robert St. N. o St. ‘Paul, Minnesota 55155
(651) 201-6027
DATE 6/1 2/08 .

L FI | '
RM NAME PIamvnew Milk Products Cooperatrve ADDRESS 1 30 2 st SW Plamwew, N 5596 4

' Mngr/Owner DaIIas Moe COUNTY: wabasha

Llcense Verlﬁed yes .

»TYPE -OF‘ESTAB_L_ISHMENT INSPECTED:
Manufacturing Grade Facility

‘ COMMENTS AND ORDERS:

On this date I |nspected the Manufacturlng Grade Facmty at the-above named plant Iocatlon
Al devnatlons were noted on the Milk Plant Inspectron Report and are further discussed in

the following text." ' t |
All devuatlons and subsequent text were d|scussed wrth the under3|gned plant

representatlve

1A Floors _ _
1. Repalr ﬂoor in-the old evaporator room and in the downstalrs |nstant|zer room.

. 2AWall and Celllngs

| . " the wall.
: 2. Peeling paint on wall in old instantizer room.
23. Palnt the rustrng framework in old instantizer room
' 4. Peellng pa|nt on decklng, railing and steps in areas of the dryer.

e

3A Doors and Wlndows S
1. Torn screens on coollng un|t level of dryer
2. Wlndow gIass m|ss|ng on window above the old evaporator
R ‘3. Create a better seal around screen door in downstairs mechanical room next to the_

caustic tanks.

SF

1. Repalr the wall by the oId evaporator dlvert vaIve more caulklng needed in seam'in . ;-




9A M|Ik Plant Cleanllness - - : ‘
1 Clean the powder from the exterior of ra|I|ngs steps and Ilght fi xtures by the oId box
fdryer o : o -;f‘-f- S o
o ,"2 CIean the steel fram‘rng around the cyclone and the exterror of the cyclone above the
sifter and to the left of the new, secondary baghouse
3. Clean the ﬂoor around the sweetwater tank downstarrs
14 CIean the floor and wall in the t0|Iet foom in the warehouse
Too CIean the waII in the dryer area; steel wall’ was dirty. .

6. Clean\ up standmg water on upper decklng of old evaporator Drain line was pIugged

A . 11A Constructlon of Equ1pment o
' ‘ 1 Replace rubber vaIve used in condensed skrrn product I|ne Rubber parts of valve

3 were startlng to tear

‘15A Protectlon from Contamlnatlon ,
" 1 Bags of product shouId not be stored in. downstarrs mechanrcal room. B
2 All bags of product need| proper labels. There was a paIIet of a bIended product in :
the warehouse that did not have Iabels '

. Remarks: : ' L Cos e
< Once again thank you for your: complete and contlnued cooperat|on it is greatly

_ apprecrated

7
o o
i
Y
. .
.

~

' COPY OF THIS REPORT RECEIVED BY AND EXPLAINEDTO: - ém/

f ki LD - o ; “Sarah J: Meligré:
SIGNATURE’,‘TITLE ‘ o INSPECTOR






