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“ - - MINNESOTA_ DEPARTMENT OF AGRICULTURE | * AG.00216.03
i ‘Dairy and Livestock Division : | -
90 West Plato Blvd. TYPE OF PLANT
: : . St. Paul, MN 55107 ,
' . ' MILK PLANT INSPECTION REPORT GRADE . f ’>

(Includmg Recervmg Statlons, Transfer Stations,? and-Bulk Tank Cleaning Facrlrtres3) ' - P
PERMIT NO ,;755- (-

P]a\\/\\j!&,.) N\A“A PY(\(LOA)(’?L\

NAME LBS. SOLD DAILY ' L
oS .
I ?)b g“ &‘}' SUQ %\/\\ﬂf?i—-) MM ?&q (n"'/ *IF NEW PLEASE CHECK HERE: |:|
LOCATION .

Sir‘/Madam |nspection of your p!ant today showed violations existing in the items checked below. You are further notified that this inspection sheet serves as notification of the intent to -
suspend your pérmit if the violations néted are not in compliance at the time of the next inspection. (See Sections 3 and 5 of the Grade A Pasteurized Milk Ordinance — 1978 Recommen-
dations of the U.S. Public Health Service/Food and Drug Administration.)

[FIOOYS ' . . x Required efficiency tests in compliance. . . ... ... e {2} Time and Temperature controls:
Smooth impervious; no pools; good repair; trapped drains .{a) Multi-use plastic containers in compliance Flow diversion device complies with Ordinance requirements .{a) ___
2. Walls and Ceilings: Asepticsystemsterilized. . . ............ ... .. ... B Recorder controller complies with Ordinance requirements (b} __
Smooth; washable; light-colored good repalr ........... {a} 13. Storage of Cleaned Containers and Equipment: Holding tube complies with Ordinance requirements. . . . .. e
3. 'Doors and Windows: Stored to assure drainage and protected from contamination .{a} ____ Flow promoting devices comply with Ordinance
All outer openings effectively pro(ec(ed against entry of X 14. Storage of Single-Service Articles: TEQUITEMENES, . o o . v o e i n i aan e [ | —
flies and rodents .. (a) Received, stored and handled in a sanitary manner; {3) Adulteration Contrals: :
Outer doors self-closing; screen doors open outward .. ... {b} ___ paperboard containers not reused except as permitted Satisfactory means to prevent adulteration with added water .(a) _
4. |Lighting and Ventilation: bythe Ordinance .. .. ..o v fa) 16d. Regenerative Heating:
Adgquale lightinallrooms . .. .................... 15. Protection from Contamination: . Pasteurized or aseptic product in regenerator automatically
Well ventilated to preclude odors and condensatiof Operations conducted and located so as to preclude under greater pressure than raw product in regenerator
aif with pressure syStems . .. . ................. .. contamination of milk, milk pioducts, ingredients, atalltimes ............. ... ... . i fah -
5. Separate Rooms: X containers, equipment, andutensils . . . ............. (a} x, Accurate pressure gages installed as required; booster
Separate rooms.as required; adequatesize ............ Overflow, spilled and leaked products or pump properly identified and installed. ... . .......:... by
irac 1 ingredientsdiscarded . . . .. ......... .. ... ... SAb) Regenerator pressures meet Ordinance requnremenls ..... c)
Air and steam used to process products in compliance 16e. Temperature Recording Charts: -
withOrdinance . . ...... ... .. .o, [{=) Batch pasteurizer charts comply with applicablte Ordrnance L
[ Approved pesticides, safelyused., ... ............... ) FEQUITEMENTS. . . . . .ttt @) ——
Nodirect opening to processing rooms; self-closing doors . .{b) ___ 16a. Pasteurization: Batch:. . HTST pasteurizer charts comply with apphcable '
Clegn; well-lighted and ventilated; proper facilities . . . . .., ) {1) Indicating and Recording Thermometers: Ordinancereduirements . . . . ...........chveurunn. {b)
Sewage and other liquid wastes disposed of in sanitary Comply with Ordinance specifications ., .. ........... fa) Aseptic charts comply with applicable
ManNNEr . ... . ..cuiiiinnnnnnn. e oy {2} Time and Temperature Controls: Ordinance requirements . . ........... N c) .
7. Water Supply: Adequate agitation throughout holding; agitator 17. Cooling of Mitk: . ~
Constructed and operated in accordance with Ordinance. . {a) ___ - sufficientty submerged .. .. ... oL o [£:] — Raw milk maintained at 45°F. or less until processed. . . . . . fa) -
No direct or indirect connection between safe and Each pasteurizer equrpped with indicating and recording : Pasteurized milk and mitk products, except those to be .
unsafewater. . ......... .. ... PRI [{] R— thermometer; bilbs submerged. .. ........... ... .. b) cultured, cooled immediately to 45°F. or less in approved
Condensing water and vacuum water in compliance with Recordmg thermometer reads no higher than . . equipment; all milk and milk producls stored thereat until
Ordinancerequirements . ., . .. ...........c..on.. ) indicating thermometer. . . .......... ... ........ ¢} ©odelivered L. by
Complies with bacteriological standards .............. dy Product held minimum pasteurization temperature Approved thermometer properly located in all
8. Hand-washing Facilitles: continuously for 30 minutes, plus filling time if product refrigeration rooms and storage tanks. .. ....... ..., )
Locgted and equipped as required; clean and in good repair; preheated before entering the vat, plus emptying time i Recirculated cooling water from safe source and properly
improper fecilitiesnotused . . .. ........... . 0., {a) cooling is begun after openingoutlet. .. .. ..... ..., .. dy protected; complies with baclerlologlcal s(andards ...... [ | J—
9. Milk Plant Cleanliness: No product added after holdingbegun. . . ............. [ J— 18. Bottling and Packaging:
Neat; clean; no evidence of insects or rodents; trash % Airspace above product maintained at not less than : Performed in plant where contents hnally pasteurized . . . . . {a)
properlyhandled . . ... ..... ... ... e {a) 5.0°F. higher than minimum required pasteurization Performed in sanitary manner by approved mechanrca!
No unnecessary equipment. . . . ... ... .ovtun ... [{1 temperatureduringholding . . ........... ... ... .. [{ ) R BQUIPMENT . o o ittt e e s by
10. Sanitary Piping: Approved airspace thermometer, bulb not less than Aseptic Filling in comptiance . . . . . BN {c)
Smooth; impervious, corrosion-resistant, non-toxic, Vinch aboveproductlevel. . ..................... Ag) — 19. Capping:
easily cleanable materiats; good repair; accessible Inlet and outlet valves and connections in compliance Capping and/or closing performed in sannary manner-
forinspection . . ... ...t (a) ____ withOrdinance . ... ........ .. irrrennnnn. th)y by approved mechanical equipment . . ... ... ... ... .. (a)
Clean-in place lines meet Ordinance specifications . . . ... . [{< J— 16b. P ization-High Temp . Imperfectly capped/closed products properly handled ..... by ___
Pasteurized products conducted in sanllary piping, except Short-Time Continuous Flow Caps and/or closures comply wrlh Ordinance: .. ........ {c) —
aspermittedbyOrdinance .. .................... fc) (1) Indicating and Recording Thermometers 20. Personnat Cleanfiness: . -
nstruction and Rapair of Containers and Equipment: Comply with Ordinance specifications . .............. fa) Hands washed clean before performrng plant funclrons, X
impervious, corrosion-resistant, non-toxic, . {2} Timeand Temperature controls: rewashed when contaminated. . . .. ............... fay ___ -
w" tleanable materials; good repair; accessible x Flow diversion device complies with Ordinance requirements".{a) ___. Clean outer garments and head coveringworn. . .. ... ... [} J—
SPECHON . ..t v vttt e e fayl__ Recorder controller complies with Ordinance requirements .{b) ____ ‘No use of tobacco in processrng areas. ... .......... o) —
Self-dramrng strainers of approved design SN () N Holding tube complies with Ordinance requirements., ... .. .[c). | . 21. Vehicles:
Approved single-service articles, not reused code) Flow promating devices comply wnh Ordlnance Vehicles clean, constructed toprotectmilk . ... ..l fa
12. Cleaning and itizing of Contai and Equipment; ) requirements. s No contaminating substances lranﬁponed ............. bl
Containers, utensils, and equipment effectively cleaned . . {a) ___ {3) Adulteration Controls: . - 22. Surroundings: .
Mechanical cleaning requirements of Qrdinance in Satisfactory means to prevent adulteration with added water (a) . Neat and clean, free of pooled walen harborages, and
compliancs, recordscomplete. . . ... ... ... L. (-] I— 16c. Aseptic Processing: breedingareas. . . ... voda)
Approved sanitization process applied prior to use of . -{1) Indicating and Recording Thermometers: Tank unloading aréas properly canstructed . ... ........ b) ___
productcontact surfaces . .. ... et fc) Comply with Ordinance specifications .. . ............ fa) Approved pesticides, usedproperly . . ... .. ... ... fcd
REMARKS Lo ' [ +L 1) . o S
| &ef atfewlsel 8 o exjplin &xien ag wiolachend .
DATE
Y4180,
1 A recervrng station shall complv with ltems 1 to 15, inclusive, and 17, 20, and 22, Separatlon requnements of Item g4 >
2.. Atransferstation shall comply with{tems 1,4,6,.7,8,9,10, 11, 12,13, 14,15, 20,-22,'and asclrmanc and operating conditions require, appllcable provcsrons of! Ilems 2and 3.1n every case overhead protection shall be
required.
3. Facilities for the cleaning and sanitizing of bulk transport tanks shall comply with the same requnremenls tor transter stations. -
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- STATE OF MINNESOTA Toed
_Report Department of Agnculture
-Page 1 ‘ Dalry and Food Inspection Division
A ' 90 West Plato Blvd. s St.-Paul, Minnesota 55107
o ' (651) 296- 2627

| DATE 4/18/06 |
t FIRM NAME: Piainview Milk Products Cooperative

" ADDRESS: 130 2“° St. SW Plainview, MN 55964
Mngr/Owner: Dalles Moe . COUNTY: Wabasha

License 'Veriﬁed' yes

TYPE OF ESTABLISHMENT INSPECTED:
Manufacturing Grade Facility

COMMENTS AND ORDERS:

On th|s date Mr. Greg Plttman and | mspected the Manufactunng Grade Facility at the above
named plant location.

.g Al devuatlons were noted on the Milk Plant Inspectlon Report and are further discussed i |n
the following text. ”

All deviations and subsequent text were dlscussed with the undersigned pIant
o representatwe

1A. Floors
1. Repair floor under skim tank in old evaporator room. A number of holes in the
concrete in this area of plant.

2A. Wall and Ceilings |
. 1. Paint the un-painted area in the bagging room in #1 instant area (behind sifter) -
2. Repair ceiling above overhead door in bagging room of #1 instantizer
3. Repair cracks in wallé in liquefier room '

3A. Doors and Windows

1. Torn screen on cooling unit level of dryer

f 9A. Milk Plant Cleanliness
1. There was a noticeable amount of painf peeling on the railings and beams in the dryer
room. Continue scraping and cleaning up the peeling paint.
2. There was a noticeable amount of excess powder on the top of equipment on various
| ' levels of the dryer.
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11A. Construction of Equi'pmént N

1. Remove the block of wood under the stand support in dryer area.

15A. Protection from Contamination ‘
1. A pallet of bags for High Heat NFDM were not properly covered in warehouse.
2. Close overhead door on bagging room when bagging.

~ 15C. Protection from Contamination

1. A pre-filter or scab filter is needed for dryer air intake — not present during inspectidn.

Remarks:

3 1. The well looked ok and all boiler chemicals checked out ok. SL-3510, SA-4095, SC-
| . . 1453, SC-1888, SO-2155.

Once again thank you for your complete and continued cooperation it is greatly
appreciated. '

COPY OF THIS REPORT RECEIVED BY AND EXPLAINED TO:

: .Sarah J. Sexton
::a«. SIGNATURE, TITLE INSPECTOR,
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N MINNESOTA DEPARTMENT OF AGRICULTURE
o - . Dairy and Livestock Divis!on

90 West Plato Blvd.
St. Paul, MN 55107

MILK PLANT INSPECTION REPORT )
and Bulk Tank Cleaning Facilities?)

(lncludmg Recewmg Stations," Transfer Stations,?:

' NAME

120 a”d &G Sw PLOLM\)\CL)J MmN SC90 ¢

LOCAT(ON

GRADE A

PERMIT NO.

27-€SG-RB

LBS. SOLD DALY

*|F NEW PLEASE CHECK HERE: D

Sir/Madam ‘Inspection-of your plant today showed violations existing in the items checked below. You are further notified that this inspection sheet serves as notification of the intent to
suspend your permit if the violations noted are not in compliance at the time of the next inspection. {See Sections 3 and 5 of the Grade A Pasteurized Mitk Ordinance - 1978 Recommen-

. dations of the U.S. Public Health Service/Food and Drug Administration.)

1. 'Floors: .
Smdoth; imparvious; no pools; good repair; trapped drains
2. Walls and Cellings:
Smooth; washabla; ||gh(-colored goodrepair. . .........
3. Doors and Windows:
Al outer openings effectively protected against entry of
fliassandrodents . '............. . ... .
Outer doors self-closing; screen doors-open outward
4. Lighting and Ventilation:
Adequate lightinallrooms .................. ... .
Well ventilated to preclude odors and condensation: tiltered
alnwuth PreSSUr@ SYSIEMS . . . oo vt vt e v v v ien s o e e n s
5. Separata Rooms:
Separate rooms as required; adequate size
igect opening to barn or living quarters
tanksproperlyvented. . . ........... .. .....
t Facilitias:
weflies with'localordinances . . ... ... ... . ..., ..
No dlrect opening to processing rooms; self-closing doors . .
Clean well-lighted and ventilated; proper facilities . . . . . ..
Sewage and ather liquid wastes disposed of in sanitary
MANNEI .\ vt i e
7. Water Supply:

Constructed and operated in accordance with Ordinance. . . (8

No direct or indirect connection between safe and
UNSBIE WATET. . . .\ e s et e
Condensing water and vacuum water in compliance with
Ordinanca requirements . . . .. ...................
Complies with bacteriological standards . . . . ..........
8. Hand-washing Facilities:
Located and equipped as required; clean and in good repair;
improper facilitiesnotused ... ... ... .. ... ..
9. Milk Plant Claanliness:
Neat; clean; no evidence of insects or rodents; trash
properlybhandled .. ... .. ... ... ..
Nounnecessary €qUIPMENt. ..o v cun v
10. Sankary Piping: ’
Smooth; impervious, corrosion-resistant, non-toxic,
eaéiiy cleanable materials; good repair; accessible
forinspection . . ... ... ... e
Clean-in place linas meet Ordinance specifications . . . . . . :
Pasteurized products conducted in sanitary piping, except
as permitted by Ordinance
struction and Repale of Containers and Equipment:
impervious, corrosion-resistant, non-toxic,
leanable materials; good repalr accessible
forinspection @ ... ... ... e
Sel!-!dralmng, strainers of approved design
Approved single-service articles, not reused
12. §CIeanIng and Sanltizing of Contalners and Equipment:
Con$ainers. utensils, and equipment effectively cleaned . . .
Mechanical cleaning requirements of Ordinance in
compliance records complete. . ..................
Approved sanitization process applied prior touse of
pvoduct contactsurfaces . .. ..... ... .. ..........

da)

|

Required efficiency tests in compliance. ... .. .........

Multi-use plastic containers in comptiance

Aseptic systemsterilized. . . ... ... . oL

13. Storaga of Cleaned Containers and Equipment:

Stored to assure drainaga and protected from contamination

14. Storege of Single-Service Articles:

Received, stored and handled in a sanitary manner;
paperboard containers not reused except as permitted
bytheOrdinance . .. . .......... ... .c.cviven... fal

15. Protection from Contamination:

Operations conducted and located so as to praclude
contamination of milk, milk products, ingredients,

fa)

containers, equipment, andutensils . . ... .. ... ... .. (a)
Overflow, spilled and leaked products or

ingredientsdiscarded . . . ..., ... ... Lo [ J—
Air and steam used to process products in compliance

withOrdinance . . ......... ... ... . [ J—
Approved pesticides, safelyused. ... ............... [ ] —

16a. Pasteurization: Batch:
{1) Indicating and Recording Thermometers:

Comply with Ordinance specifications ... ............ @ ___
{2) Time and Temperature Contrals:
Adequate agitation throughout holding: agitator

sufficiently submerged . . . ... ... ... ... L L. {1 J—
Each pasteurizer equipped with indicating and recording

thermometer; bulbs submerged . . .. ............ ... by > _
Recording thermometer raads no higher than

indicating thermometer. .. . ... .................. e} —
Product held minimum pasteurization temperature

continuously for 30 minutes, plus filling time if product

preheated before entering the vat, plus emptying time if

cooling is begun after openingoutiet. . ... .. ... ...... )
No product added after holdingbegun. .. ... .......... el
Airspace above product maintained at'not less than

6.0°F. higher than minimum required pasteurization

temperatureduringholding ... ... .. ..o oo [ 1) J—
Approved airspace thermometer, buib not less than

linch above productlevel. . . .. .................. [{+} p—

Inlet and outlet valves and connections in comptianca
with Ordinance . . .
16b. Pasteurization-High Tamparature,
Short-Time Continuous Flow
(1) Indicating and Recording Thermometers
Comply with Ordinance specifications-
{2) Time and Temperature contrals:
Flow diversion device complies with Ordinance requirements .{a)
Recorder controller complies with Ordinance requirements .{b)
Holding tube complies with Ordinance requirements.. . . . .. {c)

. .Flow promaoting devices complv with Ordinance

TEQUITEMENTS. . o % vt it i e e e e e s PN {d)
(3) Adulteration Controls:
Satisfactorv'means to prevent adulteration with added water .{a}
16¢. Aseptic Processing: -
{1} Indicating.and Recording Thermometers:
Comply with Ordinance specifications

(2} Time and Temperature controls:
Flow diversion device complies with Ordinance requirements .{a) ___
Recorder controllar compies with Ordinance requirements .{b) ___

Holding tube compties with Ordinance requirements. . . .. .{c) ____
Flow promoting devices comply with Ordinance
requirements. . .. ... e dy

{3} Adulteration Controls:
Satisfactory means to prevent adulteration with added water .la) _._
16d. ' Ragenerative Haating:
Pasteurized or aseptic product.in regenerator aulomaucally
under greater pressure than raw product in regenerator

atalltimes . ... ..t e @)
Accurate pressure gages instatled as required; booster

pump properly identified and installed. . . ............ by
Regenerator pressures meet Ordinance requirements . . . . . ) —

16a. Temperature Recording Charts:

Batch pasteurizer charts comply with appl«cable Ordmance .
rEQUITBMENTS. . . . . oo v vttt {a)

HTST pasteurizer charts comply with apphcable

Ordinance requirements . . . .............c.o... .. b -
Aseptic charts comply with applicable .
Ordinancerequirements . . .. ...... ... oounun.o.. [{) R
17. Cooling of Milk:
Raw milk maintained at 45°F. or less until processed. . . . . . @) —

Pasteurized milk and milk products, except those to be
cultured, cooled immediately to 45°F. or less in approved
equipment; all mitk and milk products stored thereat until

defivered . .. ... .. .. by
Approved thermometer properly located in all

refrigeration rooms and storagetanks. . . ............ fc)
Recirculated cooling water from safe source and properly

pratected; complies with bacteriological standards. . . . . . d
18. Bottling and Packaging:
Performed in plant where contents finally pasteurized . . . . . fa)
Performed in sanitary manner by approved mechanicat

BQUIPMENT . . .\ i 1+ p—
Aseptic Fillingincompliance . . .................... cy
19. Capping: .
Capping and/or clasing performed in sanitary manner

by approved mechanicatequipment . . . ..... . ... . ... (a)
Imperfectly capped/closed products properly handled. . . . . [{-) J—
Caps and/or closures comply with Ordinance. . . .. . . RN QP

"20. Personnel Cleanfiness: :

Hands washed clean before performlng planl 1unctlons, .-

rewashed when contaminated . . . ... ............ e
Clean outer garments and head covenng worn. ... L. ... by ___.
No use of tobacco in processingareas. . .. ............ feb .
21. Vehicles: C :
Vehicles clean, constructed to protect milk, ............ {a)
No contaminating substances transported. . . .. .. ...... by —

22. Surroundings:

Neat and clean, free of pooled water; harborages, and .
breedingareas. . .. ... ... .. i

Tank unloading areas properly constructed .

Approved pesticides, used properly. .. .. ... ..o L

REMARKS

S o ollocltcl cheet for PRplanation of viojation s

DATE:

4/ 8-0C

SANITARIAN:

-

LA receiving station shall comply with Items 1 to 15, inclusive, and 17, 20, and 22. Separation requirements of- ltem 5 dorot apply.

2. Atransfer station shallcomply with ltems 1, 4, 6 7,8,9,10,11, 12,13, 14,15, 20, 22, and as climatic and operating conditionsrequire, apphcable prowsmns of ltems 2 and 3. Inevery case overhead protection shall be

required.

3. Facilities for the cleaning and sanitizing of bulk transport tanks shall comply with the same requirements for transfer stations.

’ - AG-00216-03
TYPE OF PLANT 8[‘9’74!4 o

“
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STATE OF MINNESOTA

Report Department of Agriculture
Page 1 Dairy and Food Inspection Division
90 West Plato BIvd. ¢ St: Paul, Minnesota 55107
, (851) 296-2627
DATE 4/18/06

FIRM NAME: Plainview Milk Products
Mngr/Owner: Mr. Dallas Moe

License Verified: yes

ADDRESS: 130 2" St. S.W. Plainview,
Minnesota, 55964
COUNTY: Wabasha

TYPE OF-ESfABLISHMENT INSPECTED:
Grade A Blending
COMMENTS AND ORDERS:
On this date Mr. Greg Pittman and | inspected the Grade A blending room and its facilities
at the above named plant location. |
All deviations were noted on the Milk Plaht Iinspection Report and are further discusséd in
the following text. -

All devuatlons and subsequent text were discussed with the underS|gned plant
representatwe.

6C. Toilet Facilities - ‘ o oL

1. Repair ceiling tiles in both men’s and women'’s restrooms.

7A. Water Supply -

1. Backflow preventer in boiler room needs to be checked.

7B. Water Supply |
1. Potable water lines in need of proper backﬂow prevention.or disconnection in the
following areas:
1) impinger balance tank
2) cooling water tower | _
3) homogenizer for cone dryer (backflow préventer and check valve)
4) hot water set for small evaporator pasteurizer
- 6) flush line at skim tank needs backflow preventer' and check valve
6) water add line on agglomerator and water line with chemical add (unless only a 1
gallon jug of chemical — dunng mspectlon lgallons was being used.
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" 9A. Milk Plant Cleanliness
1. Trash cans in the break room and adjacent hallway need covers

| 11A. Construction and Repair of Containers and Equipmeht _
5 \ ' 1. Bag dump cover had glue on it (where gasket had been).

Remayrks:‘ : _ : . : R
1. All boiler chemicals checked out ok. SL-3510, SA-4095, SC-1453, SC-1888, S0-2155

Overall _the blgnding'areas looked very good. Once again thank you for your complete and .
continued cooperation it is greatly appreciated. |

‘ COPY OF THIS REPORT RECEIVED BY AND EXPLAINED TO:

- : : Sarah J. Sexton
SIGNATURE, TITLE INSPECTOR,
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MINNESOTA DEPARTMENT OF AGRICULTURE

NV Dairy and Livestock Division
: 90 West Plato Bivd.

St. Paul, MN 55107

MILK PLANT INSPECTION REPORT

(Includmg Receiving Statnons, Transfer Stations,? and Bulk Tank Cleaning Facn mes’)

Qlamwa» Nl pwd,ud_g

NAME

. tzo 9‘"”{& S P&umun@w s S'S‘ic:‘;‘

LOCATION

‘ AG-00216-03
TYPE OF PLANT l’U“POY 47‘70-}

lGRADE /() : ﬁ -
reruino, D7-SSC ~L£ .

LBS. SOLD DAILY

*IF NEW PLEASE CHECK HERE: D

Slr/Medam Inspectibn of your ;;Iant today showed violations existing in the items checked below. You are further notified that this inspection sheet seérves as nbtification’ of the intent to
suspend your permit if the violationg'noted are not in compliance at the time of the next inspection. (See Sections 3 and 6 of the Grade A Pasteurized Milk Ordinance — 1978 Recommen<
dations of the U.S. Public Health Servnce/Food and Drug Administration.) .

1. F:oors o0 ) X
Smoath; impervious; no pools; goad repair; trapped drains .{a),

2. Walls and Ceilings: 2 (
Smooth; washable; light-colored goodrepair . . ... ...... {a)

3. Doors and Windows: :

All outer apenings effectively protected against entry of

flies and rodents P [ —
Quter doors self-closing: screen doors open outward . . . . . by
4. Lighting and Ventilation:
Adequatelightinallrooms .. ... .......c.e0uin... {al
Well ventilated to preclude odors and condensation; filtered

air withpressuresystems . ... ................... 1) R—
6. Saparate Rooms:
Separate rooms as required; adequatesize . ........... fa) ___

ct opening to barn or living quarters . . .......... {b) ___
tanks properly vented . . . ........ .. e ic}
Facilities: .
les with local ordinances . ... ................ (a) ___
No difect opening to processing rooms; self-closing doors . .(b}
Clean well-lighted and ventilated; proper facilities . . . . . ... .{c)
Sewage and other liquid wastes disposed of in sanitary

7. Water Supply:
Constructed and,operated in accordance with Ordinance. . .
No direct or indirect connecnon between safe and

unsafewater. .. ... .0l e (b}
Condensing water and vacuum water in compliance with

Ordinancerequirements . . ... .. ......ccovuueen... (- p—
Complies with bacteriological standards . . .. .......... [{- | I

8. Hand-washing Facilities:
Located and equipped as required; clean and in good repair;

impropér facilities not used
9. Milk Plant Cleanliness:
Neat; clean; no evidence of insects or rodents; trash :
propedyhandled . ......... . ..... ... ... ... .... fa) .
Nounnecessaryequipment. . .. ... ................ b)
10. Sanltary Piping:
Smooth; impervious, corrosion-resistant, non-toxic,
easily cleanable materials; good repair; accessible
fOrinSPection . . ... ... e (a)
Clean-in place lines meet Ordinance specifications . . . . . . . b} ___

Pasteurized products conducted in sanitary piping, except
as permitted by Ordinance .. ..
struction end Repair of Containers and Equipment;
mpervious, corrosion-resistant, non-toxic,
leanable materials; good repair; accessible
forinspection .. ... ... {al
Self-draining, strainers of approveddesign .. .......... (b)
Approved single-service articles, not reused . . .
12. Cleaning and Sanitizing of Contalners and Eqmpment
Contamers, utensils, and equipment effectively cleaned . . .{a)
Mechanlcal cleanlng requirements of Ordinance in

a—

compliance, records complete . . . . . e e e by
. Apprqved sanitization process applied prior to use of
product-contactsurfaces . .. .............. e {c)

" No product added after holdingbegun. . ... ... ........ {e}

Required efficiency tests in compliance. . . ... ......:...(d)
Multi-use plastic containersincompliance . . . .. ........ {e) -
Aseptic systemsterilized. . .. ....... ... ... L, iy

13. ‘Storage of Cleaned Containars and Equipment:
Stored to assure drainage and protected from contamination .{a) ____
14. Storage of Single-Service Articles:
Received, stored and handled in a sanitary manner;

paperboard containers not reused except as permitted

by the Ordinance . .. ... ... ...ty (5] R—
15. Protaction from Contamination:
Operations conducted and located so as to preclude

contamination of milk, milk products, ingredients,

containers, equipment, and.utensils . . . .. ........... (@
Overflow, spilled and leaked products or

ingredientsdiscarded . . .. ...... ... .. . i b} ____
Air and stearm used to process products in compliance

withOrdinance . .......... ... ... ... ...t fe)
Approved pesticides, safelyused . . . ... ............. dy

16e. Pasteurization: Betch:

(1} Indicating and Recording Thermometers:

Comply with Ordinence specifications ... ............. [£: ) R—
{2) Time and Temperature Controls:

Adequate agitation throughout holding; agitatov

sufficientty submerged. . ... . .. fa)
Each pasteurizer equipped with mdncatlng and recording

thermometer; bulbssubmerged. ... . .% . ... .. L. b)
Recording thermometer reads no higher than .

indicatingthermometer. . . .. .................... {c}y

Product held minimum pasteurization temperature
continuousty for 30 minutes, plus filling time if product
preheated before entenng the vat, plus emptying nme if
cooling is begun after openingoutlet. ... ... ...... ... (- 1 J—

Airspace above product maintained at not less than

5.0°F. higher than minimum required pasteurization

temperature duringholding . ... . L. Ll ] p—
Approved airspace tharmometer, bulb not fess than

Vinchaboveproductlevel. ........ ... ........... g
Inlet and outlet valves and connections in compliance

withOrdinance . . .. ... it h}
16b. Pasteurization-High Temperature.

Short-Time Continuous-Flow .

{1) indicating and Recording Thermometers
Comply with Ordinance specifications : .............. [£:] —
{2) Time and Temperature controls:
Flow diversion device compiies with Ordinance requirements .{a})
Recorder controller complies with Ordinance requirements. .(b) ___

Holding tube complies with Ordinance requirements. ;. . . .{c) ___
Flow promoting devices comply with Ordinance
reQUIreMENTS. . . ..l v v v ettt e N dy

(3) Adulteration Controls:

Satisfactory means to prevent adulteration with added water .(a} ____
16c. Asaptic Procassing:

(1) Indicating and Recording Thermometers: .

Comply with Ordinance specificetions .. ............. {a) . N

{2) Time and Temperature controls:
Flow diversion device complies with Ordinance requirements Jda) —
Recaorder controller complies with Ordinance requirements .(b) ___

Halding tube compties with Ordinance requirements. . . . . . fc}
Flow promoting devices comply with Ordmance ’
CEQUINEMENTS. . . . . v v et e e et e i e {d)

{3) Adulteration Controls:
Satisfactory means to prevent adulteration with added water [} J—
16d. "Regenerative Heating:
Pasteurized or aseptic product in regenerator automatically
under greater pressure than raw product in regénerator

atalltimes . ... .. i fa)
Accurate pressure gages |r|stalled as required; booster

pump-properly identified andinstafled . . .. ... ........ [ R—
Regenerator pressures meet Ordinance requirements . . . . . [{) J—

16e. Temperature Recording Charts: -
Batch pasteurizer charts complv with appllcable Ovdlnance

FEQUIFBMENTS. . o o o vt i it e s s e fa)

HTST pasteurizer charts comp|y with applicable . Z
Ordinancerequirements . . ... ...............c.cu.. (b}

Aseptic charts comply with applicabie T,
Ordinance requirements . . ... ............. L c)

17. Cooling of Milk: 3

Raw milk maintained at 45°F. or less until processed. . . . . . fa)

Pasteurized milk and milk products, except those 1o be
cuitured, cooled immediately to 45°F. or less in approved
equipment; all milk and mnlk products stored thereat untit

. delivered . ... . e e e e e e e e e e b
Approved tharmometer properly located in afl
refiigeration rooms and storagetanks. .. .. .. ........ [ £ —
Recirculated cooling water from safe source and properly .
protected; complies with bactenologlcal standards. . .. .. [1:] ——

18. ‘Bottling and Packaging:

‘Performed in plant where contents finally pasteunzed ..... (al ____

Performed in sanitary manner by approved mechanical

EGUIPIMENT L . Lttt e e PN
Aseptic Filling in compliance
19, Capping:

.. Capping and/or closing performed in sanitary manner

- by approved mechanical equipment . . .. ............ fal . .
tmperfectly capped/closed products properly handled. . . . . {b) . =
Caps and/or closures comply with Ordinance. . . ... ... .{¢)

20. Personnel Cleanfiness:
Hands washed clean before pev'ormlng plant luncnons, -

rewashed when contaminated. . .................. [£:] J—
Clean outer garments and head covering worn ... PSRN ) R
No use of tobacco in processingareas. . ... ............ {c)
21. Vehicles: :

Vehicles clean, constructed to protectmitk . ... ........ fa) ___
No contaminating-substances tranﬁpcmed ............. (] p—

22. Surroundings:

Neat and clean, free of pooied water, harborages and
breedmg BIBBS. o o it e B

Tank unloading areas properly constructed. . .

Approved pesticides, usedproperly . . ... .. .. ... ..

iZ‘RENTARl\(Sggee a#nof'-lf/ Sl;eevL .Q, fX‘lp[on é\-hon oﬁ visletrens

" DATE:

i 4'/ 8'0(p

SANITARIAN: /d/ W 22 :

A lecelvlng station shell comply with ltems 1to 15, inclusive, and 17, 20, and 22. Separation requirements of item 5 do rot apply. . '

2. A transfer station shall comply with tems 1,4, 6, 7,8,9,.10,11,.12,-13, 14,18, 20, 22, and as climatic and operating conditions require, applrcabla provisions of ltems 2 and 3. ln every case overhead protection shall be

required. " -

3. Facilities for the cleaning and sanitizing of bulk transport tanks shall comply with the same requirements for transfer stations.
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STATE OF MINNESOTA 7
Report Department of Agriculture
Page 1 Dairy and Food Inspection Division
90 West Plato Blvd. e St: Paul, Minnesota 55107 .
. (651) 298-2627 o
. DATE 4/18/06

FIRM NAME: Plainview Milk Products o
ainview Nilk Produc ADDRESS: 130 2" St. S.W. Plainview,

Minnesota, 55964
COUNTY: Wabasha

Mngr/Owner: Mr. Dallas Moe

License Verified: yes

TYPE OF ESTABLISHMENT INSPECTED:
Grade A Evaporating

COMMENTS AND ORDERS:

On this date Mr. Greg Pittman and | inspected the Grade A evaporating (condensed skim)
and its facilities at the above named plant location.

| . All deviations were noted on the Milk Plant Inspection Report and are further discussed in
the following text.

All deviations and subsequent text were discussed with the undersigned plant
representative.

1A. Floors
1. Repair the floor by the evaporator HTST, near the balance tank

2A. Walls and Ceilings

1. Touch-up paint along beam above and to the left of flow diversion devices.
9“. 2. Re-seal between beam and block wall-visible when walking down the steps. Also -
clean the beam and wall in that area.

6C. Toilet Facilities

1. Repair 'cei|ing tiles in both men’s and women'’s restrooms.

7A. Water Supply
1. Backflow preventer in boiler room needs to be checked.

7B. Water Supply
1. Potable water lines in need of proper backflow prevention or disconnection in the
following areas:
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- 1) impinger balance tank

< ot
[F T
Fﬁ‘ L2

2) cooling water tower

3) homogenizer for cone dryer (backflow preventer and check vaIVe) :

| 4) hot water set for small evaporator pasteurizer
5) flush line at skim tank needs backflow preventer and check valve ,

| 6) water a'dd_\line on agglomerator and water line with chemical add (unless only a 1
gallon jug of chemical — during inspection gaIIons was being used.

9A. Milk Plant Cleanliness
1. Trash cans in the break room and adjacent hallway need-covers.

16eb. Temperature Recording Charts

1. Indicating thermometer checks need to be done. Many of the 2" charts were missing
an indicating check and a few of the 1?' charts were missing and ihdicating check.

Remarks: _ |
1. All boiler chemicals checked out ok. SL-3510, SA-4095, SC-1453, SC-1888, SO-2155

Overall the evaporating area looked pretty good énd charts were looking much improved.

~ Once again thank you for your complete and continued cooperation it is greatly appreciated.

) COPY OF THIS REPORT RECEIVED BY AND EXPLAINED TO:

Sarah J. Sexton
SIGNATURE, TITLE INSPECTOR,
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MINNESOTA DEPARTMENT OF AGRICULTURE
. Dairy and Livestock Division

90 West Plato Blvd.

St. Paul, MN 55107

"MILK PLANT INSPECTION REPORT

kS

(Includmg Receiving Stations,’ Transfer Stations,? and Bulk Tank Cleaning Facilities?)

*. NAME

130 277 & G Plainwes N SS7

n
\

TYPE OF PLANT OYZJLM

Ad-OOZ 16-03 -

GRADE 24

PERMIT NO.Z%S\S\.G’, -

LBS. SOLD DAILY __

*IF NEW" PLEASE CHECK HERE: l:’

Slr/Madam Inspection of your plant today showed violations existing in the items checked below. You are further notified that this mspecnon sheet serves-as notification of the intent to
suspend your permit if the violations noted are not in compliance at the time of the next inspection. (See Sections 3 and 5 of the Grade A Pasteurized Milk Ordunance — 1978 Recommen-

datlons of the U.S. Pubhc Health Service/Food and Drug Administration.)

Floors o )
Smoo(h impervious; no pools; good repair; trepped drains
2, Walls and Ceilings:

L : 1 —

Smooth washable; light-colored good repalr ........... {a) ,X

3. Doors and Windows:
All quter openings etfectively protected against entry of
fliesandrodents ........... ... ... .. ...,
Quter doors self-closing; screen doors open outward
4, Lighting and Ventilation: ’
Adequete light in all rooms
Well ventitated to preclude odors and condensation; filtered
air, with pressuresystems ............ ...l
- 5. Smarata Rooms: : :
Separate rooms as requlred; adequate size
2ot opening to barn or living quarters .
tanks praperly ven(ed .....................
t Facllitlas:
plies withlocal ordinancas . ... .... ... e
No duect opening to processing rooms; self-closing doors .
Clean well-lighted and ventilated; proper facilities . . . . ...
Sewage and other liquid wastes disposed of in sanitary
MBONEE ..ol ie it e et
7. Water Supply:
Coqstructed and operated in accordance with Ordinance. . .
No direct or indirect connection between safe and
unsale WELBT. L. i e e
Condensmg water and vacuum water in compliance with
Ordinance requireMents . . . . ... ov vt vr it ine e on s
Complies with bacteriological standards .. . . . . . TP
8. Hand-washing Facilities:
{.ocated and equipped as requxred clean and in good rapair;
improper facilities notused .. . . . e .
9. ‘Milk Plant Cleanliness:
Nedt; clean: no evidence of insects or rodents; trash
properlyhandled . .. ... .. ... ... iy
NO UNNECesSary equipment. . . .. ... .ov v et vuiun on e
10. Sanltary Piping:
Smooth; impervious, corrosion-resistant, non-toxic,
easily cleanable materials; good repair; accessible
. forinspection
Clean-in place lines meet Ordinance spedifications .. . . . ..
Pasteurized products conducted in sanitary piping, except |
ermittedby Ordinance . ....... ... ... ... ...
nstruction end Repair of Containers and Equipment:
, impervious, Corfosion-resistant, non-toxic,
N ¥ cleanable materials; good repair; accessible
< foringpection ... ...
. Self-draining, strainers of approved design ..
-:, Approved single-service articles, not reused
* 12. Cleening and Sanitizing of Contsiners and Equipment:
- Cohtainers, utensils, and equlpment effectively cleaned ... .
Mechamca( cleaning requirements of Ordinance in -
. pliance, records’ plete. . .............. e
~ Approved sanitization process applied prior to use of
product-contact surfaces . .. ... ...t ..

(b)

(C)Z

Required efficiency testsincompliance. . . . ........... {d)
Multi-use plastic containers in compliance. . ... ...... .., (-] p—
Aseptic systemsterilized . . . ... ... ... SN |

13. Storage of Cleaned Containers and Equipment:
Stored to assure drainage and protected from contamination .(a) ____
14. Storage of Singla-Sarvica Articles;
Received, stored and handled in a sanitary mannar;
paperboard containers not reysed excepi as permitted
bytheOrdinance............ ... ..o i, ta)
15. Protection from Contamination:
Operations conducted and located so as to preclude
contamination af milk, milk products, ingredients,

containers, equipment, andutensils . . .. ......... ... fal
Overfiow, spilled and leaked products or

ingredientsdiscarded . . .. ........ ... ... by
Air and steam used to process products in compliance

withOrdinance .. .. ... ... .. i s e
Approved pesticides, safefyused. . : ... ........ .. ... d) —_

16a. Pasteurization: Batch: i
{1) Indicating and Recording Thermometers:

Comply with Ordinance specifications . . ............. fa) ___
{2) Time and Temperature Controls:
Adequate agitation throughout holdmg, agitator
sufficiently submerged. . . ... .. ... ... L 8)
Each pasteurizer equipped with indicating and recordxng R
thermometer: bulbssubmerged . . ... .........:.... by
Recording thermometer reads no higher than
indicating thermometer. . .. ...... .. ............. [ p—

Product held minimum pasteurization temperature
continuously for 30 minutes, plus filling time if product
preheated before entering the vat, plus emptying time if
cooling is begun after opening outlet:

‘INo praduct added after holding begun.

Airspace above product maintained at not less than
5.0°F. higher than minimum required pasteurization
temperature during holding )

Approved airspace thermorneter, bulb not less than
linchaboveproductlevel. .. ........... ... ...... 9) —

Inlet and outlet valves and connections in comphance
withOrdinance . ..........ooiiyiene e hy

16b. Pasteurzation-High Temperature.’ .

-Short-Time Continuous Flow

(1) Indicating-and Recording Thermometers .

Comply with Ordinance specifications

(2} Time and Temperature controls:”

Flow diversion device complies with Ordinance requirements .(a} .

Recorder controller complies with Ordinance requirements .(b) ___

"Holding tube complies-with Ordinance requirements.. . . . . . {€) —

Flow promoting devices comply with Ordnnance

TRRQUIFEMENTS. . . . .. e e s [ | —

(3) Adulteration Comrols
Satisfactory means to prevent adulteration with added water .{a) ___
16c. Aseptic Processing: .

{1} Indicating and Recording Thermometers:

Comply with Ordinance specifications

{2} Time and Termperature controls:

Flow diversion device complies with Ordinance requirements ..

Recorder controlier complies with Ordinance requirements

Holding tube compties with Ordinance requirements. . . . ..

Flow pramoting devices camply with Ordinance
TEQUITEMENTS. & . v v vt v s i e e it s ciae s ane s e e

{3) Aduiteration Controls:

Satisfactory means to prevent adulteration w:th added water .

16d. Regenerative Haating:

Pasteurized or aseptic product in regenerator aulomancally
under greater pressure than raw product in regenerator
atalltimes . ......... .0 e e,

Accurate pressure gages installed as requlred booster

* pump properly identified and installed. . . ... ... .....

Regenerator pressures meet Ordinance requirernents . . . . .

16e. Temperature Racording Charts:

Batchpasteurizer charts comply with applicable Ordinance
(@QUITGMENTS. . . . ..ot i

HTST pasteurizer charts complv with appllcable
Ordinance reqUIreMEntS . . . . .. .ovvien Sunin .

Aseptic charts comply with applicable
‘Qrdinance requiremMents . . .. ... ... in i e

17. Cooling of Milk:

Raw milk maintained at 45°F. or less until orocessed ......

Pasteurized milk and milk products, except those to be
cultured, cooled immediately to 45°F. or less in approved
equipment; ali milk and milk products stored thereat untit
delivered

Approved thermometer properly located in'all-
refrigeration rooms and storagetanks. .. ... .........

Recirculated cooling water from safe source and properly
‘protected; complies with bacteriological standards. . . . . .

18. Bottling and Packaging:

Perfarmed in-plant where contents finally pasteunzed .....

Performed in sanitary manner by approved mechanical
equipment

Aseptic Fillingincomplience . ... ... e

19. Capping:

" Capping and/or closing performed in sanitary manner )

by approved mechanical equipment . . . .. e
Impertectly capped/closed products properly handled . . . . .
Caps and/or closures comply with Ordmance ...........
20. Parsonnel Cleantiness:

Hands washed clean before performlng plant functlons,

rewashed when contaminated. . .. ... .. oL B
Clean outer garments and head coveringworn. . ... ... ..

.No use of tabacco in processingareas. . . .............

21. Vshicles:
Vehiicles clean, constructed (o protect mﬂk ............
No contamineting substances (ransponed. e

-22. Surroundings:

Neat.and clean, free of pooled water, harborages and
breedlng BrBAS. . . .t

Tank unloading areas properly constructed

Approved pesticides, used properly

(a}

{a)

UL R—

-:'BFMA""S Seo a”acuol Sheh or e,(pﬁ,;nwhu,\ «ﬂ viclahon s

. DATE:

SANITARIAN;
1., Areceiving station shall comply with Items 1 10 185, inclusive, and 17, 20, and 22. Separation requirements of Item 5 do ot apply. 7 ;

. 2. Atranster station shall comply withltems 1,4, 6,7,8,9, 10,11, 12, 13, 14, 15, 20, 22, and ss climatic and operating conditions require, apphcable pravisions of ltems 2and 3: In every case overhead protecnon shall be

required.

3. Facilities for the cleaning and sanitizing of bulk transport tanks shall cornplv with the same requirements for transfer stations.




STATE OF MINNESOTA ,
Department of Agriculture
Dairy and Food Inspection Division

: 90 West Plato Bivd. e St Paul, Minnesota 55107
1 . (651)296-2627
' DATE 4/18/06 -

Lo FIRM NAME: Plainview Miik Products

ADDRESS: 130 2"9 St. SW Plalnwew

Mngr/Owner Dallas Moe COUNTY: Wabasha

. License Verified: yes

TYPE OF ESTABLISHMENT INSPECTED: Cream

COMMENTS AND ORDERS: On this day Greg Pittman and | inspected the cream
process at Plainview Milk Products. The following wolatuons were discussed with a
' plant representative and are further described below

AR

‘ 2A. Walls and Ceilings

| 1. Repair ceiling panel above Silo 11

2. Re-seal or caulk around lower wall near Silo 11

3. Repair the ceiling in back corner (NW) of separator room-above water soﬂqner.

4. Peeling paint evident above Cream HTST and mold also visible on ceiling in same

area.

6C. Toilet Facilities
1. Repair ceiling tiles in both men’s and women'’s restrooms.
-®

7 7A. Water Supply |
1. Backflow preventer in boiler room needs to be checked.

7B. Water Supply ‘ ,
1. Potable water lines in need of proper backflow prevention or disconnection in the
following areas: | |
1) impinger balance tank
2) cooling water tower
3) homogenizer for cone dryer (backflow preventer and check vaive)
4) hot water set for small evaporator pasteurizér
5) flush line at skim tank needs backflow preventer and check valve
6) water add line on agglomerator and water line with chemical add (unless only a 1




--"gallon jug of chémical - _during inspection géllons was being (J_sed.

9A. Milk Plant Cleanliness

1. Trash cans in the break room and adjacent hallway need covers

11A. Constructlon and Repair of Equipment §
1 Remove plug valve prior to booster pump on HTST cream unit. It was noted that pIans
* arein plaoe to remove this valve.

17B Cooling of Milk
1 Creamin horlzontal tank #4. read 48F at time of inspection.

. . Remarks

‘1. Make sure 7 day silo charts are marked fill and empty.
2. Charts for Cream looked very good.

Thank you for you continued assistance and cooperation.

COPY OF THIS REPORT RECEIVED BY AND EXPLAINED TO:

1.,‘  SIGNATURE, TITLE INSPECTOR,




Nl . ’
s MINNESOTA DEPARTMENT OF AGRICULTURE , O Bt £G.00216.03
‘ Dairy and Livestock Division
- ’s’ao West Plato Blvd. : TYPE OF PLANT. IﬂLvL&/’ 2/ CE,
. St. Paul, MN 55107

L MILK PLANT INSPECTION REPORT GRADE P A _
(Includmg Receiving Stations,’ Transfer Stations,? and Bulk Tank Cleaning Facilities®) - S
PERMIT NO. 27‘&&.@

NAME . LBS. SOLD DAILY

- : *IF NEW PLEASE CHECK HERE: D
LOCATION - L

Slr(Madam Inspection of your plant today showed violations existing in the items checked below. You are further notified that this inspection sheet serves as notification of the intent to

suspend your permit if the violations noted are notin compliance at the time of the next inspection. (See Sections 3 and 5 of the Grade A Pasteurized Miik Ordinance — 1978 Recommen-
dations of the U.S. Public Health Service/Food and Drug Administration. )

1. Floors: Required efficiency testsin compliance, .. ............ dy (2) Time and Temperature controls:

N Smomh impervious; no poo|s good repair; trapped drains .{(a) l Multi-use plastic containers in compliance. . .. ..... de) Flow diversion device complies with Ordinance requirements .{a) ___
2. Walls and Cellings: Aseptic systemsterilized. . ... ... ... oo oLy [} R Recorder controlter complies with Ordinance requirements (b} ___
Smooth washabte; light-colored good repair . . ... ... .. {a) 13. Storaga of Claaned Contalners and Equipment: Holding tube complies with Ordinance requirements . . . . . . el
3. Doors and Windows: - Stored to assure drainage and protected from contamination .(a) ___ Flow promoting devices comply with Ordinance .

All outer openings effectively protected against entry of 14, Storage of Single-Service Articles: FEQUIFBMENTS. . . . ..o ittt it e i dy
fliesandrodents .. . ......... ... ... .iiaanin... [} — Received, stored and handled in a sanitary manner; {3) Adulteration Cantrols: .
Outer doors self-closing; screen doors open outward . . . .. by ___ paperboard containers not reused except as permitted Satistactory means to prevent adulteration with added water .{a) ___-
4. Lighting and Ventilation: bytheOrdinance .. .. ........ .. v, [:] R— 16d. Regenerative Heating:
Adequate lightinallrooms . ......... e @) 15. Protaction from Contamination: Pasteurized or aseptic product in regenerator gutomaticaily
Well ventilated to prectude odors and condensation:; filtered Operations conducted and located so as to preclude under greater pressure than raw product in regenerator
eir with pressuresystems . ... ................... contamination of milk, milk products, ingredients, atalltimes .. ... ... .. e fal —_
eparate Rooms: containers, equipment, andutensils'. . .. .. .......... [£:) R— Accurate pressure gages installed as required; booster
te rooms as required; adequate size Overflow, spilled and leaked products or pump propetly identified andinstalled. . .. ........... by
t opening to barn or living quarters . . ingredientsdiscarded . . ............... . ... ..., b) ___ Regenerator pressures meet Ordinance requirements . . . . . (¢} —
“¥¥e tanks properly vented . . ... ..., .. . Air and steam used to pracess products in compliance 16e. Temperature Recording Charts:
6. Toilet Facllities: withOrdinance . . ......... ... ... ... vt [{+] p— Batch pasteurizer charts comply with applicable Ordmance
Compliés withlocal ordinances .. .................. Approved pesticides, safelyused . . . .. ...... ... ..., [ | R— EQUIrEMENTS. . . . .ottt e i i s N fal ____
No d:rect opening to processing rooms; seff-closing doors . . (b) 16a. Pasteurization: Batch; . HTST pasteurizer charts comply with applicable
Clean well-lighted and ventilated; proper facilities . ... ... {c) {1) Indicating and Recording Thermometers: Ordinancerequirements . . .. ... ... vt oo viu ety [} p—
Sewage and other liquid wastes disposed of in sanitary Comply with Ordinance specifications . ... ........... a) Aseptic charts comply with applicable
manner ................................... [{ | p— (2} Time and Temperature Controts: Ordinance requirements . . . .. .............. ve.ole)
7." Water Supply: Adequate agitation throughout holding; agitator 17. Cooling of Milk: *
Constructed and operated in accordance with Ordinance. . .(a} sufficiently submerged . . . .. ... ... .. oL fa) __ Raw milk maintained at 45°F. or less until processed. . . . . . (a)
No direct or indirect connection between safe and Each pasteurizer equipped with indicating and recording Pasteurized milk and milk products, except those to be
UNSB B WALEI. . . .. ittt e e e (b) thermometer; bulbs submerged . . ... .............. [{] R— cultured, ‘cooled immediately 1o 45°F. or less in approved
Condensing water and vacuum water in compliance with Recording thermometer reads no higher than . : equipment; all milk and milk products-stored thereat until
Ordinance requirements . . .. ......... e de) iNdicating thermometer. . . ... .v v vvwurnvnonn . ) deliVEred . ... ovovein el
Complies with bacteriologica! standards . . . . .......... [0 | R— Product held minimum pasteurization temperature Approved thermometer properly located in all
' 8. Hand-washing Facilities: continyously for 30 minutes, ptus filling time if product refrigeration rooms and storagetanks. .. ... ......... ey ___
) Located and equipped as required; clean and in good repair; preheated before entering the vat, plus emptying time if Recirculated cooling water from safe source and properly
* improper facilitiesnotused .. .. ....... . ... ... ... fa) cooling is begun afteropeningoutlet. . . .. ........... [{ | protected; complies with bacteriologicat standards ...... [{:) p—

.9. Milk Plant Cleanliness: No product added after holding begun... . .. ........... [(- — 18. Bottling and Packaging:

Neat; clean; no evidence of insects or rodents; trash x Airspace above product maintained at not less than Performed in plant where contents finally pasteunzed ARt | I
properlyhandled ... ...... ... ... i {a) 5.0°F. higher than minimum'required pasteurization 1 Performed in sanitary manner by approved mechanical ’
No unnecessaryequipment. . . . ... coven oo b) __ temperature.duringholding . .. ........... ... ... .. [ {4 I equipment . ... ... e P {b) ___
10. Sanitary Piping: * Approved airspace thermometer, bulb not less than Aseptic Fillingincompliance .. ............... PN [ (<] J—

Smooth; impervious, corrosion-resistant, non-toxic, 1inchabove productlevel. . . ....:............. gl — 19. Capping: :
easily cleanable materlals good repair; accessible . Inlet and outlet valves and connections in compliance * Capping and/or closing performed in sanitary manner
fOrinsSpection . .....0 . . ettt e fa) —__ withOrdinance . .. ...... ... ..o i, thy by approved mechanicalequipment . . ... .. ......... fa)
Clean-in place lines meet Ordinance specifications . . . . ... [(+) R— 16b. Pasteurization-Migh Temperature. 1 Imperfectly capped/closed products properiy handled. . ... . () —
rized products conducted in sanitary piping, except Short-Time Continuous Flow - Caps and/or closures comply with Ordinance. . . ......: el
nitted by Ordinance .. ................. ... [13 — {1} Indicating and Recording Thermometers . 20: Personnel Cleanfiness: .
Qﬂ‘ nstruction and Repair of Containers and Equipment: Comply with Ordinance specifications. . . ... .. ........ {al Hands washed clean before performing plant functions;

th, impervious, corrosion-resistant, non-toxic, (2) Time and Temperature controls: rewashed whencontaminated. . . .. ...............

easily cleanable materials; good repair; accessible Flow diversion device compfies with Ordinance requirements .(a) ____ Clean outer garments and head covering worn. .

for inspection . ., ...... e {a) ¥ Recorder controller complies'with Ordinance requirements .(b} ___ No use of tobacco in processing areas. . .
Self‘—drammg strainers of approved design ........... (-] R— Hotding tube complies with Ordinance requirements.. . . . . . fe) - 21.. Vehicles: '
Approved single-service articles, notreused . ... ....... fc) — Flow promoting devices comp|v with Ordinance Vehicles clean, constructed toprotectmilk , . . .........
12.7 Cleaning and itizing of G iners and Equi : TEQUITEMENTS. . . .\ o o' e e et e e s [ ) — No contaminating substances tramponed .............
Containers, utensils, and equipment effectively cleaned . . .{a) ___ {3} Adulteration Controls: 22. Surroundings:
Mechanical cleaning requirements of Ordinance in Satisfactory means to prevent adulteration with added water .(a} __.. Neat and clean, free of pooled water, harborages, and

compliance, recordscomplete. . . ... ... ... ..., by ____ 16c. Aseptic Processing: breedingareas. . ... ........ . i
Approved sanitization process.applied prior to use of {1} Indicating and Recording Thermometers Tank unloading areas properly constructed

product -contactsurfaces ... ... ...l 1 Comply with Ordinance specifications . .............. fa)l Approved pesticides, usedproperly . . ...... .. e

: REMARKSSee a#agt»gol’ gm#_ _G)( exp MOI\ ‘ﬁ V“l.QL,Q\jj o S

DATE:

4.},./‘8,,0 c SANIMM

1. A receiving station shall comply with Items 1 to 15, inclusive, and 17, 20, and 22. Separation requirements of Item 5 do P((Bpply

2. A wansfer station shali comply withltems-1,4,6,7,B, 9, 10, 11, 12, 13, 14,15, 20, 22, and as climatic and operating conditions require, applicable provisions of items 2 and 3. ln every case overhead protection shall be
required.

3. Facilities for the cleaning and sanitizing of butk transport tanks shalt comply with the same requirements for transfer stations.
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License Verified: yes

STATE OF MINNESOTA
Department of Agriculture
Dairy and Food Inspection Division

90 West Plato Blvd. e St. Paul, Minnesota 55107
: (651) 296-2627

DATE 4/18/06
FIRM NAME; Plainview Milk Products

ADDRESS: 130 2",St. S.W. Plainview,
Mngr/Owner Mr. Dallas Moe '

Minnesota, 55964
COUNTY: Wabasha

TYPE OF ESTABLISHMENT INSPECTED:
Grade A Instantizing Plant.

COMMENTS AND ORDERS:

On this date Greg Pittman and | inspected the Instantizing Plant and its facilities at the
above named location. '

All deviations were noted on the Milk Plant Inspection Reports and are further discussed
in the following written text.

All deviations and subsequent text were discussed with the undersigned plant
representative.

1A. Floors

1. Patch the floor around the drain in the basement instantizer room.

2A. Walls and Ceilings
1. Touch-up the paint in the instantizer room-lower walls.
2 Seal up or caulk the gap visible between the deck floor and the frame in the
mstantlzmg room and the gap between the cement floor and steel supporting the
wetting chamber.

5A. Separate Rooms -

1. Grade A remix powder was being stored in the basement shop area.

6C. Toilet Facilities
1. Repair ceiling tiles in both men'’s and women's restrooms.

7A. Water Supply
1. Backflow preventer in boiler room needs to be checked.




< 7B.Water Sug'ply i |
- 1. Potable water lines in need of proper backfiow prevention or disconnection in the
following areas: '
1) impinger ba'lancevtank
2) cooling water tower | _
3) hdmogenizer for cohe dryer (backflow preventer and check valve)
 4) hot water set for small evaporator pasteurizer o
'5) flush line at skim tank needs backflow préventer_and check valve
" 6) water add line on agglomerator and water line with chemical add (unless only a 1
gallon jug of chemical — during inspection gallons was being used.

9A. Milk Plant Cleanliness | |
1. Trash cans in the break room and adjacent hallway need covers

11A. Construction and-Repair of Containers and Equipment
1. Replace gasket on bottom cone of wetting chamber

Remarks:
1. All boiler chemicals checked out ok. SL-3510, SA-4095. SC-1453, SC-1888, SO-2155

Both the insfant and blending areas looked good. Once again thank you for your complete

and continued cooperation it is greatly appreciated.

COPY OF THIS REPORT RECEIVED BY AND EXPLAINED TO:

_ Sarah J. Sexton
SIGNATURE, TITLE . INSPECTOR,






