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MILK PLANT INSPECTION REPORT _

; — “INSPECTING AGENCY
Department of Health and Human Services A g FDA :
Public Health Service R(Inelqdesslti)rty Mltk/_lgondfensslng 'Plants, ; Az
E . B . eceiving Stations, Transfer Stations, an
) , cod and Drug Administration Milk Tank Truck Cleaning Facilities)
NAME AND LOCATION OF PLANT Pounds Sold Daily Milk ) 4
Plainview Milk Products Co-op (Cream) Other Milk Products _ GG
| 130 -2 Street S.W. If’tal-t 7 6C
Plainview, MN 55964 ermit No._27-536-

Inspection of your plant today showed violations existing in the items checked below. You are further noified that this inspection report serves as notification of the mtent

to-suspend your permit if the violations noted are not in compliance at the time of the next inspection. (See secttons 3_ and 5 of the Grade “A” Pasteurized Milk Ordinance.)

1. FLOORS:

Aseptic system sterilized o ()
13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENT:

(2) TIME AND TEMPERATURE CONTROLS:

Smooth; impérvious; no paols; good repair; rapped drains.......... @0 Flow-diversion device complies with Ordinance
2. WALLS AND CEILINGS: Stored to assure drainage and protected from contamination ... (a) a requirements -..... @O
Smooth; washable; light-colored; good repair ..(a) O] 14. STORAGE OF SINGLE-SERVICE ARTICLES: Recorder contralier complies with Ordinance
3. DOORS AND WINDOWS: ’ Received, stored and handled in a sanitary manner; requirements . Od
All outer openings effectively protected against entry of ) - papérboard containers not reused except as permitted Holding tube complies with Ordinance requirements ...........c....(€} (O |
flies and radents (@O bythe Ordinance..... (@O | Flow promoting devices comply with Ordinance i
Outer doors self-closing; screen doors open Qutward..........c.cv... {b) O | 15a. PROTECTION FROM CONTAMINATION: requireménts @O .
| 4 LIGHTING AND VENTILATION: . Operations conducted and located so as to preciude R 1- (3) ADULTERATION CONTROLS: . .
Adequate in all rooms {a) | contamination of milk, milk products, ingredients, ¥ 7 -1 Satisfactory means fo prevent adulteration with added ’
Well ventilated to preclude odors and condensation; containers, equipment, and UeNSilS .............coocrnvrvrosnmncerenns (a0 water @0
filtered air with pressure systems () O Airand steam used to process products in compliance - 16d. REGENERATIVE HEATING: — o
5. SEPARATE ROOMS: . with Ordinance........ (b) O | Pasteunzed or aseptic product in regenerator automati-
Separate rooms as required; adequate size.... ..(a) O | Approved pesticides, safely used. ()0 | cally under greater pressure than raw product in *
No direct opening to bam or living quarters ..y | 15b. CROSS CONNECTIONS: ; regenerator at all times . X
Storage tanks properly vented ()| No direct connections between pasteurized and raw milk or milk ~ Accurate pressure gauges installed as required; booster
6. TOILET FACILITIES: products @0 pump properly identified and installed
Caaanlies with local ordinances (a) OO Overflow, spilled and leaked products or ingredients Regenerator pressures meet Ordinance Requirements o0
ot opening to processing rooms; self-closing discarded ()3 | 16e. RECORDING CHARTS:
(b) | No direct connections between milk or milk products and Bach pasteurizer charts comply with applicable Ordinance
; well-lighted and ventilated; proper facilities ...........c...... )0 cleaning andlor sanitizing SOEONS ......ccccoccccrccvvvverrrrnenrnrnnnne (€) B Requirements (a0
Sewage and other liquid wastes disposed of in sanitary 16a. PASTEURIZATION-BATCH: HTST & HHST pasteurizer charts comply with applicable
manner (d) O] (1) INDICATING AND RECORDING THERMOMETERS:  ~ ~ Ordinance Requirements 3
7. WATER SUPPLY: ~ | Comply with Ordinance SpeCificalions. ........c....cu.reeereresvcrssns (a) O | Aseptic charts comply with applicable Ordinance
Constructed and operated in accordance with Ordinance .......... (a) LJ| (2) TIME AND TEMPERATURE CONTROLS : Requirements 0
No direct or indirect connection between safe and unsafe Adequate agitation throughout holding; agitator - 17. COOLING OF MILK: .
water vy 3 sufficiently submerged (80 | Raw milk maintained at 45° F or less untit processed ...
Condensing water and vacuum water in compliance with Each pasteurizer equipped with indicating and recording Pasteurized milk and milk products, except those to be )
Ordinance requirements ©d thermometer; bulb submerged.. )0 cuitured, cooled immediately to 45° F or less in approved -
Complies with bacteriological Standards .............ccoucuccviveereene ..(d) | Recording thermometer reads no higher than indicating equipment; alf milk and milk products stored there ’
8. HAND-WASHING FACILITIES: thermometer(c) O until delivered 0 &
Located and equipped as required; clean-and in good Product held minimum pasteunzatwn temperature ‘| Approved thermometer properly located in all refrigération
repair; improper facilities not used (@ 01 continuously for 30 minutes, plus filling time if product raoms and storage tanks........ ©d
9. MILK PLANT CLEANLINESS: preheated before entering vat, plus emptying time, if ) Recirculated cooling water from safe-source and properly
Neat; clean; no-evidence of insects or rodents; trash cooling is begun after opening outlet @0 protected; complies with bacteriological standards................ @ad
properly handled 2 (a) 3| No product added after holding begun... .(e)O | 18.BOTTLING AND PACKAGING:
No unnecessary equipment by | Airspace above product maintained at not less than 5. Performed-in a plant where confents finally pasteurized............ (a0
10. SANITARY PIPING: higher than minimum required pasteurization =~~~ ‘Performed in a sanitary manner by approved mechanical :
Smooth; impervious, corrosion- re5|stant non-toxic, easily temperature during holding........ ma- equipment (5 3
cleanable materials; good repair; accessible for Approved airspace thermometer; bulb not less than 1 inch above Aseptic filling in compliance @0
inspection (8O productievel (@O | 18.CAPPING:
Mechanically cleaned lines meet Ordinance Specs............wn (b) O Inlet and outlet vaives and connections in compliance with Capping and/or closing performed in sanitary manner by
rized products conducted in sanltary piping, except . Ordinance O | approvéd mechanical Equipment
rmitted by Ordinance (¢} 16b. PASTEURIZATION-HIGH TEMPERATURE . Imperfectly capped/closed products properly handled )y
NSTRUCTION AND REPAIR OF CONTAINERS AND {1) INDICATING AND RECORDING THERMOMETERS: - Caps and/or closures comply with Ordinance ....... © Q0
EQUIPMENT: Comply. with Ordinance Specifications ... (a) O | 20. PERSONNEL CLEANLINESS:
Smooth, impervious, corrosion-resistant, non-toxic, easily (2) TIME AND TEMPERATURE CONTROLS: Hands washed clean before performing plant functions;
cleanable matenals; good repair; accessible for Inspection......(a) (1| Flow-diversion device complies with Ordinance rewashed when contaminated
Self-draining; strainers of approved design.... requirements (a) O | Clean outer garments and hair covering worn...
Approved single-service articles; not reused.. Recorder controller complies with Ordmance No use of tobacco in processing areas
12. CLEANING AND SANITIZING OF CONT. requirements........... (b3 | 21.VEHICLES:
EQUIPMENT: Holding tube complies with Ordinance requirements ................. (c)O | Vehicles clean; constructed to protect milk
Containers, utensils, and equipment effectively cleaned .......... ...(a) O Flow promoting devices comply w1th Ordinance No contaminating substances transported
Mechanical cleaning requirements of Ordinance in .- requirements........... .(d) [0 | 22. SURROUNDINGS:
Compliance; recards complete ... (3) ADULTERATION CONTROLS Satisfactory meansto * - Neat and clean; free of pooled water, harborages, and
Approved sanitization process applied prio " " prevent adulteration with added water...........cocoveconrevcvvrernennns (@ . breedingareas (@O
product-contact surfaces (c)[O| 16c. ASEPTIC PROCESSING: Tank unloading areas properly constructed..... . .......coueeceeueernen O
Required efficiency tests in compliance {0y 3| (1) INDICATING AND RECORDING THERMOMETERS Approved pesticides, used properly (©d
Multi-use plastic containers in ComPHaNCe ..........cwwsvmvrcse (e) | Comply W|th Ordinance Specmcattons ........................................ @0Od .
REMARKS
Accompanied by Joseph Dittrich, Ratmg Ofﬁcer Sarah Mell gren, Inspector Donnie Schrelber Plant Manager; Brian Bollard, Plant
Supervisor.
- (OVER)
DATE SANITARIAN
9/23/2008 Frederick J Tillman )

1. A receiving station shall corhply_with Items 1 to 15, inclusive, and 17, 20, and 22. Separation requirements of item 5 do not apply.

2. A transfer station shall comply with Items 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 shaII be required.

3. Facilities for the cleaning and sanitizing of milk tank trucks shall comply W|th the same requirements for transfer stattons

NOTE -

Item numbers correspond to required sanitation items for Grade "A” pasteurized milk in the Grade "A” Pasteunzed Milk Ordinance.

FORM FDA 2359 (10/06)

PSC Graphies: (301) 443-1090 EF




Plainview (Cfeain) 9/23/08 - .

VIOLATIONS

kS

15b(c): Operator of mﬂk separation operation (to prov1de cream for cream: HTST) was .
found to have consiected CIP system to milk sﬂo while milk still in silo and
- production still in active operation. '

16d(a): Booster pump of cream HTST has a “plug in” wi’»r'i-'r‘-rg-'conhectiont
17b: Silos #11 and #12 used for.pasteurized cream st-orefge' are noted to exceed 45°F

(often above lPF) for extended periods of titne aftet receiving newly pasteurized
cream inputs from the pasteurizer. As examples-of times noted over 45°F:

DATE

Silo #12

Silo #11
9-19-08. - | QIR hours
9-18-08 . . : ' | Sihours
9-15-08 B hours i
9-13-08 ’ | {Mhours
9-10-08 3 | ihours
9-5-08. Wrours hours
9-2-08 , hours
9-1-08 W rours ‘
8-30-08 , hours
8-29-08 Whours
8-28-08 BRhours “
8-16-08 | [l hours ‘
8-12-08 : Bhours

@&

]

In addltlon to the above violations, the follovvmg deﬂc1enc1es were noted and need
correction:

7b: . Operator of cream HTST submerged potable water hose in balance tank at end of ‘
. cream pasteurization cycle:

1la:- Bad gasket in sight glass of cream HTST leak- detect valve line — product residue
on out51de of line ﬁom leakage.

12b: SllO CIP clarts noted to overlap on 9- 23 -08; 9- 19 08 and 9-17- 08 Some charts
_ lack opérator initials.

16b(1)(a):.  Indicating thermometer of cream HTST on last State equipment test had a
measured response time of 4.8 seconds (over 4 seconds is out-of-spec). It was .
noted during Check-Rating equipment tests that it appeated to respond less
qulckly that recorder-controller to temperature changes



“WILK PLANT INSPECTION REPORT |

INSPECTING AGENCY .-
Departmen;m;lH e;“g;: %zlr:r'g:n Servrces (Includes Dry Milk/Condensing Plants, \ 'FDA *~
Food u éCD e Administration Receiving Staticns, Transfer Stations, and
oodand Lrug ~_ Milk Tank Truck Cleaning Facilities) , _
NAME AND LOCATION OF PLANT Pounds Sold Daily Milk "

Plainview Milk Products Co-op (Evaporator)
130 — 2™ Street S.W.

' Plainview, MN 55964

Total

Other Milk Products (b) 4) IR '

PermitNo. 27-356.E

Inspection of your plant today showed violations existing in the items checked below. You are further notlﬂed that this mspectron report serves as notrﬁcatron of the intent
to suspend your permit rf the violations noted are not in compliance at the time of the next inspection. (Seé sections 3 and 5 of the Grade "A” Pasteurized Milk Ordinance.)

. Complies with bacteriological Standards ...

1. FLOORS: .
Smooth; imparvious; no pools; good repair, trapped drarns .......... (a0
2. WALLS AND CEILINGS:

Smooth; washable; light-colored; good fepair ...........ococrvne @
3. DOORS AND WINDOWS: -

All outer openings effectively protectad agamst entryof |

flies and rodents...... vennnrene{@) [
Outer doors self-closing; screen doors open outward...........cc...... (.|
4. LIGHTING AND VENTILATION: ’
AQEUALE IR A FOOMS ..o e e s @0
Well ventilated to preciude odors and condensation;

filtered air with pressure systems ... (Y|

5. SEPARATE ROOMS:

Separate rooms as required, adequate srze

No direct opening to bam or living quarters...

Storage tanks property Vented ...

8. TOILET FACILITIES:

Complies with local ordinances.. -
ct opéning to processrng rooms self cIosmg

; well-lighted and ventilated; proper facilifies ............cc.....

Sewage and other liquid wastes disposed of in sanitary

manner’
7. WATER SUPPLY: B .
Constructed and operated in accordance with Ordinance ........... @0
No direct of Indirect connection between safe and unsafe

water
Condensing water and vacuum water in compliance with

Ordinance requirements

@0
8. HAND-WASHING FACILITIES:
Located and equipped as required; clean and in good

repalr; improper facilities not used.... (a0
9.-MILK PLANT CLEANLINESS:
Neat;clean; no evidence of insects or rodents; trash
. properly handled @0

No UNNECESSATY EQUIPMEBNE ..ooviesiivcreeveriesiisiraiirecsmmisreisiciesns () O
10. SANITARY PIPING:
Smooth; impervious, corrosion-resistant, non-toxic, easily

cleanable materials; good repair; accessible for

inspection < —r N
Mechanically cleaned Jines meet Ordinance specs.............o....... (b) [1

fized products conducted in sanitary piping, except
rMitted DY ONINANGE. ..v.vrvocesrsissrerssssrsresesressissnsrnsssseress y O

NSTRUCTION AND REPAIR OF CONTAINERS AND
QUIPMENT:

+Smooth; impervious, corrosion-resistant, non- toxrc easily
cleanable materials; good repair; accessible for Inspection ......(a) O

Self-draining; strainers of approved design...... o

Approved single-sérvice articles; not reused....

12. CLEANING AND SANITIZING OF CONTAINERS/
EQUIPMENT:

Containers, utensils, and equipment effectively cleared ..

Mechanical cleaning requirements.of Ordinance in
Compliance; records complete

Flow promoting devices comply with Ordinance

Aseptic system SEEMIIZED ..ot s nrerereen s
13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENT
Stored to assure drainage and protected from contamination ... (a) D
14. STORAGE OF SINGLE-SERVICE ARTICLES:
Received, stored and handled in & sanitary manner;
paperboard-containers not reused except as permitted
by the Ordinance.....
15a. PROTECTION FROM CONTAMINATION:
Operations conducted and located so as to preclude -
contamination of milk, milk products, ingredients,
containers, equipment, and utensils ...
Air and steam used to process producis m compliance
with Ordinance........... .
Approved pesticides, safely-used.
15b. CROSS CONNECTIONS:

(@0

"No direct connections between pasteurized and raw milk or milk

PIOTUCES .vvvve v vsns b stcesseesssssseessesssmsssseneeesss s snsens (a0
Overflow, spllled and leaked products or ingredients )

discarded O3
No direct connections bétween milk or milk products and

cleaning and/or sanitizing solufions ... . {c)

16a, PASTEURIZATION-BATCH:
(1) INDICATING AND RECORDING THERMOMETERS:
Comply with Ordinance Specifications
(2) TIME AND TEMPERATURE CONTROLS :
Adequate agitation throughout holding; agrtator

SUMICIENHY SUDMBIGET...vrvrs.vvvorsssrerssiiesssnsmrmsssssssssssssssssenses (a0
Each pasteurizer equipped with indicating and recording

thermometer; bulb submerged {b) m]
Recording thermometer reads no higher than indiéating
thermormeter(c) ... |

Product held mmrmum pasteunzauon temperature :
continuously for 30 minutes; plus filling time if pro_duct
preheated before entering vat, plus emptying time, if
cooling is begun after opening outlet...
No product 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 thermameter; bulb not less than 1inch above
PrOAUCHIVE ..o @O
Inlet and outlet valves and connecnons in compliance with
Ordinance
16b. PASTEURIZATION-HIGH TEMPERATURE:
(1) INDICATING AND RECORDING THERMOMETERS:
Comply with Ordinance SPecifications ...................cevmmmmirrrins (&
{2) TIME AND TEMPERATURE CONTROLS:
Flow-diversion device complies with Ordinance
FEQUIrEMENES........umivverrinr
Recorder controller complies with Ordinance
TEQUIFBMENIS.......oovotrscccnnensnsassenransissss s ;
Holding tube complies with Ordinance requirements ......

requirements.........
{3) ADULTERATION CONTROLS: Satusfactory means o

(2) TIME AND TEMPERATURE CONTROLS:

Flow-diversion devrce comphes with Ordinance
TEQUITEIMBIS ... s ermssssse s sssaas st ersnenns

Recorder conlroller complies wnh Ordlnance
requirements ;. ........... '

Holding tube complies with Ordrnance requirements..,

Flow promoting devices comply with. Ordinance
requirements ........

-(3) ADULTERATION CONTROLS: -

Sahsfaciory means to prevent adulteration with added
‘water

16d. REGENERATNE HEATING:

"Pasteurized or aseplic product in regenerator automati-
cally under greater pressure than raw productin * .
regenerator at-all times ...
Accurate pressure gauges insta
pump properly identified and instafled....

Regenerator pressures meet Ordmance Requrrements
16e. RECORDING CHARTS:

Batch pasteurizer charts comply wr(h applrcable Ordrnance
..Requirements..

HTST & HHST pasteurizer charts comply with apphcable
Ordinance Requirements

Aseptic charts comply with apphcable Ordrnance
Requirements...............

" 17. COOLING OF MiLK:
Raw milk maintained at 45° F or léss until processed ..............
Pasteurized milk and milk products, except those to be -
cultured, cooled immediately to 45° F or less in approved
equipment; all miftk and milk products stored there
until delivered
Approved thermometer properly located in all refrigeration
rooms and storage tanks

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

18. BOTTLING AND PACKAGING: 33

Performed in a plant where contents finally pasteurized %%.......

Performed in a sanitary manner by approved mechamcal
equipment....

Aseptic filling in compllance

19. CAPPING: -

Capping and/or closing performed in sanitary manner by
approved mechanical Equipment ... -
Imperfectly capped/closed products propeny handled

Caps and/or closures comply with Ordinance

20. PERSONNEL CLEANLINESS:

Hands washed clean before performing plant funcnons

¥ rewashed when-contaminated

" Clean outer garments and hair covering wom....

No use of tobacco in processmg areas

21. VEHICLES:

Vehicles clean; constructed to protect milk.....
No contaminating substances transported..

22. SURROUNDINGS:

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

Approved sanitization process applied prior to use of prevent adulteration with added L 1 (@O breeding areas ..
product-contact surfaces ........ 16¢c. ASEPTIC PROCESSING: Tank unloading areas properly constricted
Required efficiency tests in compliance.... (1) INDICATING AND RECORDING THERMOMETERS: Approved pesticides, used properly
Multi-use plastic containers in compliance ... Comply with Ordinance Specifications................c.oevccsrnrrivs (a0
REMARKS -
Accompanied by Joseph Dittrich, Rating Officer; Sarah Mellgren, Inspector; Donme Schreiber, Plant Manager; Brian Bollard, Plant
Supervisor. '
(OVER)
DATE . SANITARIAN
'9/23/2008 Frederick J Tiliman

provisions of Items 2 and 3. in every case, overhead protection shaII be required.
3. Facrlrtles for the cleaning and sanitizing of milk tank trucks shall comply with the same requrrements for transfer stations. *

1. A receiving station shall comply with ltems 1 to 15, inclusive, and 17, 20, and 22. Separation requrrements of item 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 o

peratrng conditions require, apblicable

NOTE - ltem numbers correspond to required sanitation items for Grade “A” pasteurized milk in the Grade "A” Pasteurized Milk Ordinance.

FORM FDA 2358 (10/06)

PSC Graphics: (301) 443-1090 EF
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ST lenvréw (Evaporator) 9/23/08 r §
. . 2t ".__ .; 1]
IR VIOLATIONS .
) -12¢:  Review.of: dryer charts revealed plant is not properly san1t1zrng system pnor to R \
start-up by reaching. exhaust temper ature of 180°F for-20 minutes. “Times' noted -
' over 180 °F were from (b) (4) 1nutes
. 15a(a) Dryer exhaust does not have a cover to close when dryer is not in operatlon i s
: . E Dryer was “down during inspection and exhaust was vmde open v
B o : : 1
15b(c) Operator of rmlk separation operation (to provrde sklm m11k for evaporator feed) - . 7
was found to have connected CIP system to mllk silo whlle milk stﬂl in s1lo and b
product10n= still in active operatlon . - oo
| - . N e L:‘A;';'_
IR kIn addltron to the above violations, the followmg deﬁc1enc1es were noted and need S o
' L correc‘uon : ’ ] '
- i ' . . ) ) H ol 1 . " - . . .
3b: Screen doors in Grade “A” powder warehouse, mamtenance area and other G e
) locations noted to open ¢ 1n ’ RS L
- S E | : R
- 9a: Mezzanme ﬂoor of sifter in dryer baggmg room- needs cleanmg _ S ;
5 il ’ s ; N i 4 - ot o Lo
. e llar “Q” rlng of evaporator HTST dlvert valve leakmg product burned onto the S
¢ ol ‘ exterlor of the valve. : RS '

. of apphcatlon

v e

a7

Water connection to dryer 1ngh pressure pump (Homoglmzer) made with rusty f TR
iron water pipe and brass valves and does not have a samtary check valve at point T . 4 -
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Department of Health and Human Services
: Public Health Service
Food and Drug Administration

MILK PLANT INSPECTION REPORT
(Includes Dry Milk/Condensing Plants,
Receiving Stations, Transfer Stations, and
Milk Tank Truck Cleaning Facilities)

INSPECTING AGENCY
FDA

NAME AND LOCATION OF PLANT

' Pla1nv1ew Milk Products Co-op (Instantizing)

130 — 2™ Street S.W.
Plamv1ew MN 55964

Pounds Sold Daily

Milk

Total

Other Milk Products (D) ' _

Pemit No.

27-556

{ Inspection of your plant today ‘showed violations existing'in the items: checked below. You are further notified that this inspection Tepart 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 Ordrnance)

.

| Well ventilated to preclude odors and condensation;

g

.| Sewage and other liquid wastes disposed of in sanitary

1.FLOORS: ; :
Smooth; impervious; no pools; good repair; trapped drains.......... (@0
2. WALLS AND CEILINGS:

Smooth; washable; light-colored; good repar ............ccccrennn... (@) O
3. DOORS AND WINDOWS: ‘
All outer openings effectively protected against entry of

flies and rodents @03
Quter doors self-closing; screen doors open outward... (Hm!
4. LIGHTING AND VENTILATION:
Adequate in all rooms @0

filtered air with pressure systems .
5. SEPARATE ROOMS:
Separate rooms as required; adequate size....
No direct opening to barn or living quarters.
Storage tanks properly vented
6. TOILET FACILITIES:
ies with local ordinances

n; well-lighted and ventilated; proper facilities ...............c..... (©Od

manner @.0O
7. WATER SUPPLY: '
Constructed and operated in accordance with Ordinance............ @0
No direct or indirect connection between safe and unsafe

water ()3
.Condensing water and vacuum water in compliance with )

Ordinance requirements ©d

Complies with bacteriological Standards ..........oecewevvoveivercrcerernnes @
8. HAND-WASHING FACILITIES:
Located and equipped as required; clean and in good -

repair; improper facilities not.used. ......cco.vieriierivirinnisrecrenn, (ad
9. MILK PLANT CLEANLINESS:
Neat; clean; no evidence of insects or rodents; trash

propery handled ...... (a0
No unnecessary equipment 0O
10. SANITARY PIPING: ‘
Smooth; impervious, corrosion-resistant, non-toxic, easily
cleanable materials; good repair; accessible for
inspection ........« (@0
anically cleaned lines meet Ordinance Specs.............oo..... (9w
ized products conducted in sanitary piping, except
rmitted by Ordinance

~11,5ONSTRUCTION AND REPAIR OF CONTAINERS AND’
1EQUIPMENT:
Smooth, impervious, corrosion-resistant, non-toxic, easily
cleanable materials; good repair; accessible for Inspection ... (a)
Self—drammg,'stramers of approved design....
Approved single-service articles; not reused.....
12, CLEANING AND SANITIZING OF CONTAI
EQUIPMENT:
Containers, uterisils, and equipment effectively cleaned .............. (a0
Mechanical cleaning requirements of Ordinance in
Compliance; records complete....
Approved sanitization process applied prior to use of
product-contact surfaces
Required efficiency tests in compliance.....
Mutti-use plastic containers in compliance

Aseptic system sterilized ()
13. STORAGE OF CLEANED CONTAINERS AND EQUlPMENT

Stored to assure drainage and protected from contamination ... (a) (J
14. STORAGE OF SINGLE-SERVICE ARTICLES:
Received, stored and handled in a sanitary manner; )

paperboard containers not reused except as permitted

by the Ordinance @0

15a. PROTECTION FROM CONTAMINATION:
Operations conducted and located so as+o preclude
contamination of milk, milk products, ingredients,
containers, equipment, and WENSHS .....c..c...corvesrvervvesinrre, @0
Air and steam used to process products in compliance -
- with Ordinance.... & .
Approved pesticides, Safely USed...........c.ciremrorcmmninisinians ©a
15b. CROSS CONNECTIONS:
No direct connections between pasteunzed and raw milk or milk

products @0
Overflow, spilled and leaked products or ingredients
discarded vy d
No direct connections between milk or milk products and
cleaning and/or sanitizing SOILONS .....ccc.evvsrvescvcervreseirisnes ©0d
16a. PASTEURIZATION-BATCH: .
(1) INDICATING AND RECORDING THERMOMETERS:
Comply with Ordinance Specifications.... SO - B |
(2) TIME AND TEMPERATURE _CONTROLS
Adequate agitation throughout holding; agitator )
sufficiently submerge.......... (@0
Each pasteurizer equipped with indicating and recording
Ahermometer; bulb submerged ()=
Recording thermometer reads no higher than indicating
thermometer(c) e

Product held minimum pasteurization temperature
continuously for 30 minutes, plus ﬂllmg time if product
preheated before entering vat, plus emptying time, if
cooling is begun after opening outlet .
No product added after holding begun..
Airspace above product maintained at not less than 5.
higher than minimum required pastéurization
temperature during holding ...........cccccormermmesesiinniermeriererer G|
Approved airspace thermometer bulb not less than 1 inch above

product level ...... @O
Inlet and outlet valves and connections in comipliance with )

Ordinance.......... m O
16b. PASTEURIZATION-HIGH TEMPERATURE:
(1) INDICATING AND RECORDING THERMOMETERS
Comply with Ordinance specifications ........c.c.cvressrrerees S\
(2) TIME AND TEMPERATURE CONTROLS:
Flow-diversion device complles with Ordmance

requirements (&0
Recorder controller complies with Ordinance

requirements...... m0Od

Holding tube complies with Ordinance requirements ................. ©d
Flow promoting devices comply with Ordrnance )
requwements
(3) ADULTERATION CONTROLS: Satisfactory means to
prevent adulteration with added water ... lecmnncinnne @03
16¢c. ASEPTIC PROCESSING:
(1) INDICATING AND RECORDING THERMOMETERS

Comply with Ordinance Specificaions..............e..c.coeves SO (@0 -

| Aseptic filling in compliance

(2) TIME AND TEMPERATURE CONTROLS:
Flow-diversion device complies with Ordinance

requifements

requirements

(@0

requirements

water...

Recorder controlier complies with Ordinance
©® a3
Holdmg tube complies with Ordinance requrrements o)y 0
Flow promoting devices comply wrth Ordinance ) -
00
(3) ADULTERATION CONTROLS: )
Satisfactory means to prevent adulteration with added - 0
(3)
16d. REGENERATIVE HEATING:
Pasteurized or aseptic product in regenerator automati- .
cally under greater pressure than raw producl in- o "
regenerator at all times @0

Accurate pressure gauges installed as requited; booster
pump properly identified and instalied... .

Regenerator pressures meet Ordinanc
‘16e. RECORDING CHARTS:

Batch pasteurizer charts comply with applicable Ordrnanoe

Requirements

e Requrrements

HTST & HHST pasteurizer charts comply wrth applrcable

- Ordinance Requirements....

Aseptic charts comply with applicable Ordmance

. Requirements

17. COOLING OF MiLK:

Raw milk maintained at 45° F or less unti prooessed

Pasteurized milk and milk products, except those to be
cultured, cooled immediately to 46° £ or less in approved
equipment; all milk and milk products stored there ¢

until delivered

equipment

]m]
Approved thermometer properly Iocated in all refrigeration )
rooms and storage tanks ©a
Recirculated cooling water from safe source and properly
protected; complies with bacteriological standards................. (d) OJ
18. BOTTLING AND PACKAGING: )
Performed in a plant where contents finally pasteurized.... @0
‘Performed in a sanitary manner by approved mechanrcal
® 03
()0

19. CAPPING:

Capping andlor closing performed in sanitary manner by ~

approved mechanical Equipment

Imperfectly capped/closed products properly handled
- Caps and/or closures-comply with Ordinance ...

20. PERSONNEL CLEANLINESS:

Hands washed clean before performing plant functions;

rewashed when contaminated

Clean outer garments and hair covering wom...

No use of tobacco in processing areas
21. VEHICLES:

Vehicles clean; constructed to protect milk....
No contaminating substances transported

22. SURROUNDINGS:

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

breeding areas ~@0
Tank unloading areas propery CONSUCtEd. .......cvrverevrrnnn Y3
Approved pesticides, used properly ©>d

REMARKS

Accompanied by Joseph Dittrich, Ratmg Officer; Sarah Mellgren, Inspector; Donme Schrelber Plant Manager; Brian Bollard Plant

Supervisor.

(OVER)
DATE SANITARIAN
9/23/2008 Frederick J Tillman

. A receiving station shall comply with Items 1 to 15, inclusive, and 17, 20, and 22. Separation requirements of item 5 do not apply.

2. A transfer station shall comply with Items 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 reqqirements 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)

PSC Graphics: (301) 443-1090 EF
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MILK PLANT INSPECTION REPORT

— INSPECTING AGENGY
. ) _ C .
DePanmenéﬁb:::e;EZf}? cé:rz;irz:n §ervrces (Includes Dry Milk/Condensing Plants, FDA
, i  trai Receiving Stations, Transfer Stations, and
_Food and Drug Administration Milk Tank Truck Cleaning Facilities) -
NAME AND LOCATION OF PLANT Pounds Sold Daily Mitk
Plainview Milk Products Co-op (Dry Blending) ; ?trtrelr Milk Products -
130 ~ 2™ Street S.W. otal
“Plainview, MN 55964 Permit No. _27-556B

Inspection of your plant today showed violations existing in the items checked below. You are further notified that this inspection report serves as notrﬁcatlon of the intent

to suspend your permit if the violations noted are not in comphance at the time of the next mspectron {See sections 3 .and 5 of the Grade “A’ Pasteurized Milk Ordinance.)

Storage tanks properly vented

6. TOILET FACILITIES:

Complres with Iocal ordrnanops .........

manner

ewage and other liquid wastes drsposed ofin sar\\lary

7, WATER SUPPLY:

Constructed and operated in accordance with Ordinancs............. (a3
No-direct or indirect connection between safe and unsafe

WLET...oo e e m]
Condensing water and vacuum water in compliance with

Ordinance requirements .... : 3
Complies with bacteriological Standards.....,.......,.......,...............,.(d) a
8. HAND-WASHING FACILITIES:
Located and equipped as required; clean and in good

repair; improper faciiities not used.... [T - ] B |
9. MILK PLANT CLEANLINESS:
Neat; clean; no evidence of insects ‘or rodents; trash

properly handled .............. (8

No unnecessary equipment ....
10. SANITARY PIPING:

®0

Smooth; impervious, corrosion-resistant, non-toxic, easrly

. ~cleanable materals; good repair; accessible for

inspaction (@O
Mechanrcally cleanad lines meet Ordinance SPecs.........lnve..... {6} 3
isyrized products conducted in sanitary piping, excepr
] “rmmed by Ordinance 0
STRUCTION AND REPAIR OF CONTAlNERs AND
| B EQUIPMENT: .

’Smoo’n impervious, corrosion-fesistant, non-toxic, easily
cleanable materiats; good repair; accessible for Inspection..... (a)g
..(b

No direct connections between pasteurized and raw milk or milk

PrOduStS ..o (@0
Qverflow, spilled and leaked products of ingredients

discarded 3
No direct connections between milk or milk products and

cleaning and/or sanlfizing SOIULONS ............cnvcervneiesrsssssscares © 0

18a. PASTEURIZATION-BATCH:
(1) INDICATING AND RECORDING THERMOMETERS:

Comply with Ordinance SpecifiCalions .c.........cwereesecsrevsmscernes @0

{2) TIME AND TEMPERATURE CONTROLS :
Adequate agitation throughout holding; agttator

sufficiently-submerged. (@l
Each pasteurizer equipped with |ndrcahng and recording ’

thermometer; bulb submerged )3
Recording thermometer reads no hrgher than indicating

thermometer(c)

| Product held minimum pasteurization temperature

continuously for 30 minutes, plus filing time if product
preheated before entering vat, plus emptying time, if
cooling is begun after opening outlet...
No product added after holding begun....
Airspace above product maintained at fot less than 5.0°- F *

-higher than minimum required pasteunzatron "
temperature during holding s ma
Approvad airspacé thermometer; bulb not less than 1 inch above
Product [eVel .cvvienn em|
Inlet and outlet vaives and connechons in compliance with’
Ordinance........ U | §

16b. PASTEURIZATION-HIGH TEMPERATURE:

{1} INDICATING AND RECORDING THERMOMETERS:

Comply with Ordinance SPecifications ..................ercnrer @0Od
(2) TIME AND TEMPERATURE CONTROLS:

Flow-diversion device complies with Ordinance

-19. CAPPING:

 Imperfectly cappediclosed products properly handled

Accurate pressure gauges installed as required; booster
pump properly idenfified and installed......
Regenerator pressures meet Ordinance Requi
16e. RECORDING CHARTS: :
Batch pasteurizer charis comply with applicable Ordinance

1. FLOORS: Aseptic system sterilized . M | (2) TIME AND TEMPERATURE CONTROLS:
Smooth; impervious; no pools; good repair; trapped drains..........{a) Cl 13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENT: Flow-diversion device complies with Ordinanc_e
2. WALLS AND CEILINGS: Stored to assure drainage and protected from contamination ... (a) (1 requirements ......... (203
Smooth; washable; fight-Colored; good repair ..............wn{@) 1| 14. STORAGE OF SINGLE-SERVICE ARTICLES: Recorder controller complies with Ordinance .
3.DOORS AND WINDOWS: + | Received, stored and handled in a sanitary manner; requirements ...... -.(0y 3
All outer openings effectively protected agarnsl entry of paperboard containers not reused excepr as permmed - Holding tube complies with Ordinance requirements...............4c}
FHES ANA FOBBNLS........oocceverevcs s sms s ssmmmsesse s sasecores (@) 0| DY the OPGINBNCE .vvovereunrsvvcesserivnnssssssssresssmsssssrssssssrssss s (a) 0 | Flow promoting devices-comply with Ordmance :
Quter doors sel-closing; screen daors open outward ............... (b) 3} 15a. PROTECTION FROM CONTAMlNATION TEQUITEMBNIS ...vvveee e @3
4, LIGHTING AND VENTILATION: . Operations conducted and located so as to prectude (3) ADULTERATION CONTROLS: .
Adequate in all rooms........ @0 contamination of milk, milk products, ingredients, Satisfactory means to prevent adulteration wrth added '
Well ventilated to preclude odors and condensation; containers, equipment, and WENSIS v...ve.vvcvvvsresversiissstsrmreeins (a0 | water.. L@
filtered alr with pressure'systems ........ (b) 3| Air and steam used 1o process products in compliance 16d. REGENERATIVE HEATING Ty
" | 5.SEPARATE ROOMS: with Ordinance Pasteurized or aseptic product in regenerator automat-
| Separate rooms as required; adequate size Approved pesticides, safely used cally under greater pressure than raw poduct in ‘
No direct opening to bam or living quarters 15h. CROSS CONNECTIONS: regenerator at all imes @O

Performed in a sanitary manner by-approved mechanical
equipment.........
Aseptic filling in comphance

Capping and/or closing performed in sanitary manner by -
approved mechanical Equipment ...

Caps andfor closures comply with Ordinance..........

20. PERSONNEL CLEANLINESS: )

Hands washed clean before performing plant functions;
rewashed when contaminated

REQUIRBMENLS .....cvocvcervsssirersssssrsssssssesssssssss v sses s i (& 03
HTST & HHST pasteurizer charts comply with apphcabie

Ordinance Requiremants SR y O
Aseptic charts comply with applicable Ordinance ~

Requirements . 03
17. COOLING OF MILK:
Raw mitk maintained at 45° F or less until processed ........:< (8) [}
Pasteurized ik and milk products, except those to be
* cultured, cooled immediately to 45° F or less in approved

equipment; all mitk and mifk productsstored there

untii detivered: (]
Approved ihermiometer properly located in all refngeranon

rooms and storage tanks ............. ©d
Recirculated cooling water from safe source and properly .

protected; complies with bacteriological standards................ @a
18. BOTTLING ‘AND PACKAGING: :
Performed in a plant where contents finally pasteurized........... @0’

Self-draining; strainers of approved design fequirementt (@00 | Clean outer garments and hair covering wom....
Approved sing'le-service articles; not reused... Recorder.controller complies with Ordinance No use of tobacco in processing areas...............
12. CLEANING AND SANITIZING OF CONTAINERSI TEQUILEMEILS......ccoveresvarrsvsumrsssosseessastssnssssssssnanes ()] | 21.VEHICLES:

EQUIPMENT: Holding tube complies with Ordinance requirements .... (¢)O | Vehicles clean; constructed to protect milk
Containers, utensils, and equipment effectively cleaned.............(a) 3] Flow promoting devices comply with Ordinance No contaminating substances transported.
Mechanical cleaning requirements of Ordinance in requirements.... (@) O | 22, SURROUNDINGS:

Compliance; records complete my3d)| (3) ADULTERATION CONTROLS Sansfactory means to Neat and clean; free of pooled water, harborages and e
Approved sanitization process applied- pnor fo use of N prevent aduileration with added water... wereonsmrerssennenn:(8) 1 breeding areas @0

product-coritact surfaces ... " «(c)[O| 16c. ASEPTICPROCESSING: - = Tank unioading areas properfy CONSITUGLED....orrrr (]
Required efficiency tests in complrance ..{d).[3| (1) INDICATING AND RECORDING THERMOMETERS: Approved pesticides, used properly © O
Multi-use plastic containers in COMPIANCE ........oeumvcrrsveen8) 3 Comply with Ortinance Spegifications.................cuw-wwn: (8) T
REMARKS .
Accompanied by Joseph Dittrich, Rating Officer; Sarah’ Mellgren, Inspector; Donme Schreiber, Plant Manager; Brian Bollard, Plant
Supervisor.

(OVER)

DATE SANITARIAN
9/23/2008 Frederick J Tillman

1. Areceiving station shall comply with ltems 1 to 15, inclusive, and 17, 20, and 22. Seperation requirements of item 5 do not apply.

2. Atransfer station shall comply with items 1, 4, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 20, 22 and as ¢limatic and operating conditions require, apphcable
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 shali comply with the ‘same requirements for transfer stations.

NOTE - Item riumbers correspond to required sanitation items for Grade “A” pasteurized milk in the Grade "A” Pasteurized Milk Ordinance.

FORM FDA 2359 (10/06)

PSC Graphics: (301)443-1000 EF




Plainview (Dry Blending) 9/23/08

9a:  Cleaning needed in dry blendmg areas including: overhead piping, floors, and
1n51de of dust collection system piping for bag dump area.
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