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  Department of Health a nd Human Services

Pub lic Health Service 

Food and Drug Admi nistration

MILK PLANT INSPECTION REPORT
(Includes Dry Milk/Condensing Pl<!nls, 

Receiving Stations , Transfer Stations, a nd 
Milk Tank Truck Cleaning Facilities) 

INSPECTING AGENCY 

NAME AND LOCATION OF PLANT POUNDS SOLD DAJLY Milk

Other Milk Products 

Totat

Permi!No.

Inspection ofyour plant today showed viola t ions existing in the itf!ms checked below. You are further notified that this inspection report serves as notifrcation 
of the intent to suspend your permit if the violations noted are not in compliance at the time of the next inspection. (Refer to Sections 3 and 5 of the Grade 
A•Pasteurized Milk Ordinance.) 

1. FLOORS: 

smooth; impetvious; no po<>IS; good repair, 1tappeddrains .. (a) 

2. WALLS AND CEJUNGS: 

Smooth; washable; lighl-<:elored; good repair ....... (a) 


3. DOORS AND WINDOWS: 

All outer openings e11'ectively prolr:cted against ently or nres 

ano rodorrts ........... . . ............(a)  

Outer cJoo<S self-closing; screen doors open outward . .. .....(b)  


4. LIGHTI.NG AND \IENT1LA110N: 


Adequate light In aR rooms . ....•..•.. ······ ······-······· ··· ... (a) 

WeB ventilate<! to preclude odors and condensation; filere<l 
air with pressure systems ...•....•..•... ........ ...•.••..•.••.....••..•.....•.(b) 

5. SEPARATE ROOMS: 


Separate rootrl$ as reqUre<t ac:lequate size .. . .. ............ (a) 


No direct opelllng 10 bam or living quaners ... ......... (D) 


Storage tani<S properly vented . . (C) 
8. TOILET FACIUTIES: 

Complies with lOCal Ordinances ......... .... . (a) 

No direct opening to processing rooms; self-closing 

doors ......_ ...... ................. ................................. .................. . (D) 


Clean; well-lighte<l ano ventlated; proper laci:ities..... ........ (c) 

Sewage ano other liquid wastes dispooed of in sanitary 
manne< ........ ................................... ... (d) 
7. WATER SUPPLY: 

Consbucte<land operated in accordance with Ordinance ....(a) 

No dk'ect or \ndireet.eonneerton be~n safe end u""* 
water .... (b) 
C01ldeMing water and \1!CIJ\Jm w.11er in compliance with 
Ordinance raquirements .................................................(c) 
Reclaim water compiles with Ordinance. .. ..... _ .. (d) 

Complies with bacteriological standards ............................. (e) 

8. HANDWASHING FACIUTIES: 
Located and equippe<los required; clean and in good repelr, 
imp<oper facUlties notused .................................................. (a) 

!1. MILK PLAKT CLEANUNESS: 

~~e<)~; .ll<>.. ":"'l<!~.~.~~.~-~r_f()(j_"."f>>;.~.~.~.~".".'7a) 
No unnecessary equipment ................................................. (b) 

No excessNe product dust ................................... ............... (c) 


10. SANITARY PIPING: 


Smooth; Impervious, cerrosio~resfslant, nor>-toxie, easily clean

a~ mate-riars; gcx>d repair; accessfbte tor ;nspect;on ·······- {a) 
Metllanicalty cleaned fines meet Ordinance specifications ..(b) -
Pasleurlzed products conducted in sanitary piping, exrept as 
perm!11ed by Ordirlance .................................. ......... ...... ... .. (c) 

11. CONSTRUCTION ANO REPAIR OF CONTAINERS 
ANO EQUIPMENT: 

Smooth. Impervious, COITosiorHesfslant, no<>-toxic. easily

cfeanabCe matertals; good repatr, accesslt:*! tof' 
lns~n ..... . .. .. ....... .. .... .. .......... .. ....... ... .... ..... . ........ (a) _ 


SeK-dntinlng; S1Talners ano siftors ot approved deSign ..... . (D) 

Approved sing:e-se!Vice articles; oot reuse<! ..................... (c) 


12. CLEANING AND SANITIZING OF CONTAINERS ANO 
EQUIPMEHT: 
Containers, utensls. and equipment e1fecllvely deaned ...... (a) 

Mechanical c leaning.requirements of Ordinance in compllance; 

recoras complete; mrll< tan~ trucl<s cleaned at permitted 

k>catlon .... .... .............................. ....... .......... (b) 

Aj)proved sanltiZaUon process applied priorto use of pro~ 
contact surfaces .................... ....................... ............. .......... (c) _ 


Required efficiency tes1s in compliance .. .... ............ . (d) _ 


Multi-<Jse ptasUc containers in compliance .......... (e) 


Aseptic sySiem &erlite<l ................ (!) 


13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENT: 
Stored10 assure d!aina.ge and protected from 

contaminatiOn ........... ................................... ..................... . (a) 

14. STORAGE OF SINGLE-SERVICE ARTICLES: 
Reeewed, slore<l and hanoled in a sanitary manner; 
peperboard comainers not reused, <>xcept as permitted l:!f 1he 

Ordinance .. .................................................. .. ...................... (a) 

15a. PROTECTION FROM CONTAMINATION: 

Operations oonducted and located so as to preclude 


:U"J:=~r;,g=11':1~~~ i~~r~~~:..~~;"::~(a)
Air a.nd steam t.eed process 

X.. 
(D products in oomptjanoe with 

Orclinanee ,_.. ...... .... .. .... .... .. ....... ....................... (b) __ 

Approved pesticide$, safely used ...................................... (c) 

15D. CROSS CONNECTIONS: 

No direct comections between pestelirtzed a no raw m•~ or 

milk products . ...... ..................... ....................................._.. .. (a) 


Overflow. spilled and Ieake<! produdsor ingredients 
discarded .......... ... ............................. (b) 

No direct comections between mdk or mill< producls and 
cleaning and/or sanltl2ing solutions ·-- .............................. (c) 

16a. PASTEURIZATION.eATCH: 

!J.l~N~~~~z:~~~.:~.~~~~~~~·...<•> 
(2) TIM E AND TEM PERA lURE CONTROlS: Adequate 
agitation1hr~houtholding; agitator sufficiently 
SUbme'lJOd ......... .......... ...... -....... . (a) 
Each pa•teurizer equipped with inoicotiog ond rKOfding 
thermometer; bulb submorgecJ ........ (b) 

Recording lllermomete~ reads no higher than indicating 
thermomemr ......... ....................... ................ .. .. .................... (c) 

PrOduct held mirlmum pastauri:r:ation temperature 
continiJOUSiy for 30 minutes, plus nlling time WprOduct 

r:=.w~r\':rfo~~="~~:.~~~~-~.~~~.~·..~-~-~,0) 
No pmd..:t added after hOking begun ............................... (e) 


AJrtpae& abOVe j>!'Oduct maintained at not less than s•F (3"C) 
to;gher than minimum required pasleurizal10n temperature 
dllring holding ..... ......................... .. .. ....... (f) 

~~jd.g:,~~~=~'!'ft~~ ~~-""t~~ tll<l~.~i".~. (g) 

Inlet and out!etvaNes and connections in compliance with 
Ordlnanoe .................................................................... (h) 


16b. PASTEURIZATION-1-iiGH TEMPERAnJRE: 

(I) INDICATING AND RECORDING THERMOMETERS: 
Comptywith OrdlnanC$ speclications .................... .. ......... . (a) 

(2) TIME AND TEMPERATURf CONTROLS: FICM"dlversion 
devloo complies with Ordinance roquirements .................... . a) 

Recorder controtlercomplies witt! OrdiBailCe 
requirements .. .......... ........ - ............ ........................ . (b) 


Hokllng tube complies wilh Ordinance requirements .. .. ..(c ) 

Flow promonng devtces compty With Ofdtnance 

requirements ................................................................... (d) 


ProduCt hel(! minimum pasteurization time ano 

temperature ..................... .. - .._............ _.......................... (e) 


(3) ADULTERATION CONlROLS: 5atisfae10ry means to 
prevent adu1torationwith acJcJe<l water.................. ..- .......... (a) 

16c:. ASEPTIC PROCESSlNG SYSTEMS: 

~~N~~~~~Z:=~fli.~~~.?.~~.e.~~'.. (o) 

(2) TIM E A ND TEMPERATURE CONTROLS: FICM"dMorsion 
device complies w1111 Ordinance requiremei1!S .............. .... . (a) 

Recorder oontrollet complieS with Q-din.anc:e 
requirements ...........- ................... .................................... (b) 
Holdingtube compiles with Ordinance requiremercts ......... (c) 

Aow promoting devices compty with Or<inar~ee 
requir..,.., ..... .. ......................................... (d) 

(3) ADULTERATION COKTROLS: 


Satistactory means to prevent adulteration with added 

water.................. ....................................... ...... (a) 


16d. REGENERATI\IE HEATING: 


Pasteurize<! or aseptic procJuct in regenerator al.l.Ornatic;ll!y 

undir grea'Citr Pf$$$tH'e than raw prodc.d in regenerator at all 

times............................... ................. .. .. .... .......... (a) 
Accurate pressure~ Installed as required. booster 

~~J:';o~~-~ ... ..: ~-n~~~r~:.~ . .... · - .... (b) 
Regenera1or pressures meet Ordinance requirements ....... (c) 

1k. RECORO ING CHARTS: 
Bai:h pasU:ori.rer charts comply with applicable ()n;jjno,..,. 
requirertleiQ . .......................................... (a) 
HTST a.nd HTST pasteurizer cha.rts comply with applicable 
Ordinance requirements .............. . .. .. ......... ...... - . .......... ...... (b) 
Aseptic d:larts OJmply with applicable Ordinance 

requirements ................................ ..... ............................... .. (c) 


17. COOUNG OF MILK ANO MIL K PRODUCTS: 


Raw milk mointained at 45'F (7'C) or less unfit processed or 

as provide<! lor in 1lle Ordinance........ ........................ ( a) 

Pasteurize<! milk and milk products, exce!:( ltlose to be 
cultured. or as provided for in the Ordinance. c:ooled 
Immediately t> 45•F (7"C) or less In approved equipnent; all 
m~kand milk prOducts srored !l'lel8at until del ivered ........ . (b) 

Approved tllennometer prope~y locatsd in all refrigeration 
rooms and storage tard<s as required ............................. (c) 

Rec~culatedCOOling water from a sate SQurce and property 
proleele<t, complies with becteriological st:ancJafl!S ........ .... (d) 

18. BOTTLING, PACKAGING AND CONTAINER FILLING: 

Performe<l in a plantwhere conlerrts finally pasteuriZed. 
exce¢for dry mif~ ano whey products .............................. (a) 

Performed in a sanitary manner by approved mechanlcal 
equipmem .................. .. . .................... ..... ................ - ........ (b) 

Aseptic filliog in rompliaooe ............................................... (c) 
Dry mill< and whey products pacl<aged In MWcontainers; 
stored and trnnsported in a sanitary manner . . .... ... (d) 

19. CAPPING, CONTAINER CLOSURE AND SEALING: 

CaJ>Png and/O< ciOSirgfseali~ pertormed In a sanitary 
manner by approved mechamcal equipment ...... ........... ... ( a) _ 

Imperfectly capped/c1ose<l prodUds properly handled . ..... (b) 

Caps and/or closures comply wrth Ordinance ... .. (c) 
20. PERSONNEL CLEANLINESS: 


Hands tnoroughly washed before performing plant runctlons, 

rewashed .men con1aminated .......................................... (a) 


Clean outergarments and h:lircoverlngwom ........ .. ....... {b) 


No use oft-ceo in processing areas .. .................... ...... (c) 


Clean boot covers, caps and coveralls \\ICICn ..men entering 
dryer ......... - .................. ..... .............. .............................. ... (d) 


21. \IEHICLES: 
Vehicles clean; constructe<llo pro1ect milk .... .. .. ...... (a) 


No <x>ntamlnallr1g subs!a~ trnnsported ....................... .. (b) 


22. SURROUNOINGS: 

Neat and clean; free of pooled water, harborages, and 

Dreedrng areas . ......... ......................................... .............. (a) 


Tan~ unloading areas propeny cons1ru:ted ......................(b) 


Approved pe$1>Codes. used property ............................ (c) 


REMARKS 

 

 _____________ 

________ 

__ ___ -m~.--,-;;;~-,__

(D) (4) I l

•





_..j} 

DATE '1//b /o 1 
1. A rocl:living station shall oomply with Items 1 to 15, inclusi-ie., and 17, 20, and 22. Separatio~ requirements of Item 5 do not apply. 
2. A transfer station shall oomply with Items 1. 4, 6, 7. 8, 9, 10. 11. 12, 13, 14, 15, 20, 22 and a s c limatic and operating conditions require. applicable 
provisi ons of Items 2 and 3. In every case, overhead protection shall be required . 
3. Facilities fo r the c leaning a nd sanitizing of milk tank trucks shall comply with the same requirements fo r 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 (1 0/06) 



State of Oklahoma 

Department of Agriculture, Food, and Forestry 

2800 N. Lincoln Blvd., P.O. Box 528804, Oklahoma City, OK 73152 

W\\<w.oda.state.ok.us 
(405) 521-3864 

Brad H enry 
Governor 

Terry L. Peach 
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 . 

)> 

)> 

in receiving- dirty. 
'"~-~'"'~"~"'-""""~""'~"""'oppers on fillers not covered - open box of ingredients. 

Your cooperation in correcting these items will be appreciated. 

Sincerely, 

~~ 

Chris Stogsdill -lf-
Dairy Services 

Enclosure 

The Land TtVc B elong To /ti Grand! - Con!11buting $7.1 B11lion for Oklalwma ~ Economy 




