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MILK PLANT INSPECTION REPORT
{Includes Dry Milk/Condensing Plants,
Receiving Stations, Transfer Stations, and

Milk Tank Truck Cleaning Facilities)

INSPECTING AGENCY
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NAME AND LOCATION OF PLANT
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B (o /‘5&4 ﬁrmg/

POUNDS SOLD DAILY

Milk

Other Milk Products

Total
Permit No.

of the intent to susp enmy
"A" Pasteurized Milk Ordinance.)

Inspection of yodr p!ant today showed violations existing in the ittms checked below. You are further notified that this inspection repo
our permit if the violations noted are not in compliance at the time of the next inspection. (Refer to Sections 3 and S of the Grade

serves as notification

1. FLOORS:
Smooth; impervious; no pocls; good repair, rapped drains.. {aJ
2 WALLS AND CEILINGS:

Smooth; washable; hght-colored, good repair ... ...
3. DOORS AND WINDOWS:

All outer openings effectively protected against entry of flies
and rodents..

Carter doors self-closing, screen doors open outward ...
4. LIGHTING AND VENTILATION:
Adequate light in all rooms
Weill ventilated to predude odors and condensation, fitered

2lr with pressure systems ... S

5, SEPARATE ROOMS:
Sepatabe rooms as required; adequate size

)

8. HANDWASHING FACILITIES:

Located and equipped a5 m,-quusd clean and in goud repatr
1mpmperfacumes not usad (&)

9, MiLK PLANT CLE#NLINESS

Near uean no evigence of insects or Mems trash pmpe

No unnecessary equipment Vi .
Mo excessive product QUST. . ...
10. SAN!TAHY PIPING:

b= Y, impervious, comrosion non-toxic, eascig,' clean-
ablemaaanars good repair; accessible for inspection - {a)

Mechanically cleansad fnes meet Ordinance specifications (L)
Pasteurized products conducted in :ﬁnnzrjr piping, excepta(s) -

permitted by Oidinance
11, CONSTRUCTION AND REPJ\IR OF CONTAINERS
AND EQUIPMENT:

Smooth, rmper\rmﬁ -:ormsnon—ras:shnt, noetoxic, easiy
cleanable materials, goodrepall accessible for

inspection IR ' ]
sen-urainlng. stramers and sﬂms of apptwed gesign
Approved sngle-selvice amticles; not rewsed ... (€)
12. CLEANING AND SANITIZING OF CONTAINERS AND
EQUIPMENT:

Containers, utensds, and equis flectively ci L)
Mex | ch 0 requi of Ordinance incompiance;
records compla:e milk tank trucks cleared at pel'nm

location (B}

apprmed saamatlan mms appim pﬁorw uae ni p'rodw{'t—}

Requtred efficiency tests in compliance ..
Mult-use plastic containers in compl@ance
Aseptic system steriived ... .. .

No direct opening 1o bam or living quarers . ()]
Storage tanks poperly vented (]

B. TOILET FACILITIES: =+
Complies vith local Ordinances ... ... SR (a)

Mo uiroct crpemng 1 prcoessmg 100ms, seltclnslng

doors S 1]
Ciean; wel-ngmad and ventiated, propef faciiies. .. . ()
Smgeandomermutdmshwdmmdofmsammw (d}—-—
T Wﬁ.TER SUPPLY

Constructed and operated in accordance with Ordinance __(a)
::tmonmmctmmﬁm between sate and unsafe - _“
Condensing water and vacuumwmr in mmphance witn =
Ordirance (aguirements .. o (-
Rectaim water complies wm Dmlname ST, {d)
Compiies with bacteriological standards .. - (8)

13, STORAGE OF CLEANED CONTAINERS AND EQUIPMENT:
Stored 1o assure mmge and plmcbed from
contamination .. i
14. STORAGE OF sNGLE-EEchE ART!CLES
Recewed, stored and handied in a sanitary manner;
pen:mrd containers not reused, except as pem-mind byi?e)
2

@

153. F'ROTECTION FROM CONTAMiNATIﬂN

Operations conducted and located so as to preciude
contamination of milk, ml[ pmdtm mgfed ients, containers,
equipment, and {n}
Air and steam wsed o pmcm ptmuc‘ls mmmpﬂanmm
Ordina nee . )

Approved pes’ci:ldes sa@ehl used
16b. CROSS CONNECTIONS:

Mo direct connections between msteunzeu and raw milk or
milk products . - (8)

Ovsfﬂw splliad and leaked pmduclxm uweﬂaems

(b}

No dlred mmaﬂm bomn milk ar rm‘k pmdum and
cleaning andfor sanitizing solutions ... )
16a PASTEURIZATION-BATCH:
& INDICATING AND RECORDING mERMOMEI'ERS'

mply with Ordinance specifications ... == ()
(2) TIME AND TEMPERATURE CONTROLS: Adequate
agitation throughout holding, agitator sufficiently
submerged @)

@ and

mrmmm— bulbsuhnsrgaﬂ e .- (B)

ﬂecordangmewmmew reads mmghoru'van mdl:anng
thermometer .. 5 -

Product held mirimum pastsurization temperature
continuously for 30 minutes, plus filling tme if product
gemwu hefole emeri;ﬁ at plus empt\-mg tme if cooﬁn% o

eeeeee €]

Mo product added afler holding begun e}

Alrspace above product maintained at not less than 5°F {3"(:)
igher than minimurm mqured pas&eunzamn Mpe'amre
during holdfing )

?med airspace thermometer, bulb not kess than 1 inch
mm) above product fevel . -

inlet and outlet valves and connections in oomphanoe with
ACHRORATIO . s o i e S s i il {n)

16b. PASTEURIZATION-HIGH TEMPERATURE:

{1) INDICATING AND RECCRDING THERMOMETERS:
Comply with Ordinance spacifications ...........covvrevinns {

(2) TIME AND TEMPERATURE CONTROLS: Flowdiversion
device complies with Crdinance requirements
Recaorder controller complies with Ordinance
requirements
Hoiding tube comples with Ordinance requirements
Flow promuﬂng devices comply with Ordinance
requirements

F'roﬂim held meinimum pamuﬂzauor time ana ®
.................................. &

{3) ADULTERATION CONTROLS: Saﬁsfacm means to
prevent adutteration with added water, . - {a)

16¢. ASEPTIC PROCESSING SYSTEMS:
H INDICATING AND RECORDING THERMOMETERS:
mply with Crdinance specifications ...

o (8)

(2) TIME AND TEMPERATURE CONTROLS: Flow-diversion
device compilies with Ordinance requirements .. .. {a)

Recorder controlier mnplies with Ordinanoe
requirements ..

Holding tube eompues wﬁh Ordinance reguirements ..,
Flow promoting devices comply with Ordinance

{2) ADULTEM“DN CGNTRDLS

Sabdacbw means fo preveﬁt adufteration with adoed

water ., y - A

16d. REGENERA‘I:N‘E HEATIN.G

Pasteurized or aseptic product in regeremmr aucmatical
greater pressure than raw pmr.f rugenemmr at

Accurate ﬂm#
P prope:
Pmmueu

ug;esimtalled as leq.ﬂrad huostsr
required,

O
()

)

(a}

w:lﬂ
- (&)

Regenerator pressures meet Ordinance requirsments . ..
18¢. RECORDING CHARTS:

Baich pnsl'eurme-rcmr!s ccm'r[iy wma.ppﬁcaw Ordinance

&)

HTST and HTST pas’ceuﬂzer charts wmpay with awrcam

Qrdinance reguiremants
Aseptic charts. mmpty with awﬂmb&e Crdinance
requirsments
17. o0 LING OF MILK AHD MILK PRODUCTS
Raw milk maintained at 45°F (7“(2] of kess until prnr.msed
as provided for in the Ordinance
Pasteuﬁzeu milk and milk ptoduc‘ls except!mse 10 be
ultured, or as provided for in the Ordinance, cooled
immedahelgr to 45'F (7%C) or less in approved eqnment
milk and milk products stored thereat untif delivered ..
Approved thermometer properly located in all mfr-gsramn
rooms and storage tanks as required ..

b}

- (e}

or
-{a)

all
- ()

. Ae)

Recycutated cooting water from a safe source and properfy

protected: complies with bacteriological standards ..

(d)

18, BO‘!TL!NG_ PACKAGING AND CONTAINER FILLING:

a plant where contents finally pasteurized,
Gepthn‘ dryr mitk and whey products

Peformedina sarﬂaryr manrer by app!md machanical
egquipment... =

Agephc milng n wmphanue i
Dry milk and whey products packaged in new comainers
stored and transported in @ sanitary manner .
18. CAPPING, CONTAINER CLOSURE M{J SEALING:

Capping andior closing/sealing performed in a sannary
manner by approved mechanical equipment

imperfectly capped/closed products properly nandied
Caps andfor closures comply with Ordinance
20. PERSONNEL CLEANLINESS:

rewashed when comfaminaied

Hands thoroughly washed befare peﬂ'olrnlng plantfundmns
- la)

Clean outer garments and haif CoOvering worm ... ...

Mo use of tobacoo in processing areas .

Clnan bnnl:wmm, caps and coveralls worn when el
dryer ..

2. VEHICLES:

Vehicles ciean; constructed o profect mitk ...

He contamirating substances manspermed ...

22 SURROUNDINGS:

Weat and clean; free of pooled watei harborages, and
breeding areas

Tank unloading ansas propery comstructed ...
Approved pesticides, used propsfly . ..o

)
()]
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REMARKS

DATE Lf/ft’ﬁ?

—/) N
S, il

1. Aracdiving station shall comply with ltems 1 to 15, inclusite, and 17, 20, and 22. Separatiof requiremants of ltem 5 do not apply.

2. Atransfer station shall comply with ltems 1, 4,6.7, 8,9, 10, 11, 12, 13, 14, 15, 20, 22 and as climatic and operating conditions require, applicable
provisions of items 2 and 3. In every case, overhead protection shall be required.

3. Facilities for the cleaning and sanitizing of milk tank trucks shall comply with the same requirements for transfer stations.

NOTE: Item numbers correspond to required sanitation items for Grade "A" pasteurized milk in the Grade "A" Pasteurized Milk Ordinance.

FORM FDA 2359 (10/06)




State of Oklahoma
Department of Agriculture, Food, and Forestry

2800 N. Lincoln Blvd., P.O. Box 528804, Oklahoma City, OK 73152 (405) 521-3864
www.oda.state.ok.us

Brad Henry Terry L. Peach
Governor Secretary and Commissioner
April 23, 2009

Mr. Alvin Bailey
Blue Bell Creameries, Inc.
8201 E. Hwy. 51

Broken Arrow, OK 74014-2900

Dear Mr. Bailey:

The following items were noted during an inspection on April 16, 2009.

» min receiving — dirty.
» Ingredient hoppers on fillers not covered — open box of ingredients.

Your cooperation in correcting these items will be appreciated.

Sincerely,
Chris Stogsdill j

Dairy Services

Enclosure

The Land We Belong To Is Grand! - Contributing $7.1 Billion for Oklahoma’s Economy





