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Flrm Name. Pla1nv1ew Mllk Products .
Busmess Locatlon Addl'eSS‘ 130 2™ St. SW Plamvnew, MN 55964

K FDA/MDA SUMMARY OF THE CONTRACT INSPECTION & DISCUSSION WITH MANAGEMENT ’ (’AG

FEI No 2117605 _ : : Date of Inspection: 4-20- 09 S Gﬁ
‘AssngnIDNo 1010163 - - Inspector Name Sarah @

Mellgrén = -, ‘ . R S B ) : ST

“ Mailing Address’ Ifleferent L ' R R
County Wabasha oo oo ‘ o BuSiness Phone: 507-534-3872 . N /‘*’(O. '
Business E-Mail Address: dmoe@pla1nv1ewnnlk com e S . ’a\ ?’.
Business Fax: 507-534-3992 B e T %):P'
SUMMARY _OF]FINDINGS: .

Thls ﬁrm is a Manufacturer that makes varlous dalry products

lPac Code(s) Product;,Code |- Product Descrlptlon o Hours
- 2035001 09EFO16 - | Dried Milk, Nonfat, Paper, Pasteurlzed . L4
. 035001 . | 09AFO01 Butter  f, per D stewriaed 2
RN \ 033001 -~ '09CY001“ . Butterimlk //Q mc, 9,,7 ﬂ ;y/ﬂ74,,,ﬁ¢/ﬁ,,re4 2

v ;'Summary of the previous MDA/FDA contract 1nspectlon and/or FDA 1nspectlon :
" The previous FDA/MDA contract 1nspectlon was on'6-12-08. . The follow1ng minor obJectlonable
- conditions were found. 1.>Several. areas of walls and ceiling. need pamt 2.'Floor.repair needed in

. several areas. 3. Some nonproduct contact areas need addltlonal cleanlng 4, Several gaskets’ were B
. founid that need to be replaced. e :

<. Summary of the current inspection: - :
. N[DA/FDA mspectlon was conducted on 4/20/09 Objectional condltlons found were: 1. Floor repalr
needed in-a few areas near the instantizer and evaporators 2. Cleamng of non-product contact areas .
needed excess powder and peeling paint. 3. Léak detect valve on old evaporator needs to'be 1nstalled

correctly, piping not correct as is. 4. Repairs needed i in the men $ locker Toom, floor and vanlty 5
- Some minor equlpment constructlon areas need attentlon '

,a.f.

_Reglstratlon status w1th the FDA under the Bloterrorlsm Act yes

Informatlon on FDA “Food Security Preventatlve Measures Guldance Informatlon” was prov1ded
~ on 4-20 09, “Alert” information for food security-was provided'and. discussed ‘with this firm on4-20-. . . .

.09, and information on “Guldance for Industry Control of Llsterla monocytogenes in RTE Foods” was . _
'prov1ded on 4- 20- 09 - S : ST s R I

' _Refusals No refusal Q) (5) | .

Firm Class1ficatlon by. Superv1sor Voluntary Actlon Indlcated
' CC MIN-DO ;

- PERSONS INTERVIE WED AND INDI VIDUAL RESPONSIBILITY

_My 1dent1ﬁcat10n was dlsplayed and the reason for this 1nspect10n was dlscussed w1th Donny Schreiber
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fIRM INF ORMA TION AND FIRM HISTORY N
Th1s f1rm isa MN- based corporat1on estabhshed 1n 1899 and 1ncorporated in: MN
.1 Officersare as follows: - _ S : g e S B
.~ President Emnie Norton -~ . -~ . ' R
- Vice President Mike Chamberlain ' . \
.. Secretary Art Hoffman "
’“Treasurer Art Hoffman

o Th1s ﬁrm is not a Corporat1on but is a sole propnetorshrp or partnersh1p and the owner(s) are NA
The seasons ‘and hours of operat1on of this firm are: Cont1nuous '

< g

- INDI VIDUALS RESPONSIBLE F OR SPECIFIC AREAS ARE AS F OLLOWS

e San1tatron Neil Grummons

Forrnulat1on Accordlng to Customer Spec1ﬁcatlons
Label1ng Donny Schreiber

‘Quality Coritrol: Neil Grummons

Capltal Improvements Dallas Moe

MOS T RESPONSIBLE PERSON (POIN T OF CON TACT PERSON ) for thts fjrm at thts Stte

Name Dallas Moe
. Title Manager~

: " -‘r_a Telephone Number 507- 534 3872 -

FaXxNumber 507-534-3992
Ema1l address dmoe@ pla1nv1ewm11k com

INTERSTATE COMMERCE

Th1s ﬁrm produces cream and sells it to
This firm purchasés non-fat dry milk from(GNC)
This firm purchases lactose from» (4)
The percent of salés that are interstate arcilli%
' The percent of sales that are wholesale are §ii%
~ This firm employs' employees at this site: .
This. firm operates under the following ALIAS NAMES or DBA Names None
GROSS SALES of this ﬁrm are- v

C URRENT INSPECTION RES ULTS FROM THIS INSPECTION

) Prov1de a descnpuon of the firm’s process for the product belng 1nspected 1nclude a‘flow chart. See o
attachment. y S -

Prov1de a complete breakdown of the firm’s coding system for food products See attachment
I this firm required to have HACCP plan and/or a HACCP trainéd-individual?- NO

‘Does this firm have a HACCP Plan? YES
;CCP’s for the HACCP plan‘are as follows: See attachment ]
e HACCP plan momtormg records were reviewed for the follow1ng CCP’s: pasteunzauon charts

: In accordance w1th the:BT Act, does this firm have a recall procedure in place‘7 YES
If yes, when was the last mock recall conducted? 5-2-08 -

NLEA S TA TUS AND LABEL RE VIE W

| Page 2 of4
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Thrs firm’s labels that were exarmned appear to be in comphance w1th the NLEA Bu tter label is in

complrance
Are this ﬁrm $ labels exempt from NLEA? nol

'Were any label v1olatrons noted during the 1nspectron and if S0, what were they No

»OA S YSTEM E VALUATION should include but L)e not be hmzted fo the review of the follow ng.:

Does this ﬁrm requrre certrﬁcates of purity from supplrers’? YES
Does this firm conduct i in line testm g such as swabs? YES

Water source for this ﬁrm Private Well » : :
List the date of the last well water sample if water source(s) i isa private well or non- commumty well. 3-11-09

o

Does the firm have a boiler. that produces steam that yvill contact food? YES
If yes, are the boiler water additives approved x‘for food contact per CFR 173.310? YES

EMPLOYEE HEALTH:

How.does firm ensure that any food employee drsplaymg symptoms oris. dragnosed with a food borne

“illness, or has open lesions, is excluded from working with exposed food or clean equ1pment and utensﬂs"
,Employees do not work if they are ill. '

. What training is prov1ded to personnel to ensure that employees are instructed to report such-health

conditions to their supervisors? GMP and food-safety training, at least annually

IMPORTED FOODS ADDENDUM -
_- The Imported Foods Addendum was completed and is attached.

- FQooD ADDITI VES AND COLORINGS

The use of food addrtrves and colorings were r‘eviewed the followin’g results None used

DISCUSSION WITH MANAGEMENT '

The results of this inspection were discussed vylth Donny Schreiber and Dallas Moe Minor obJectronal
condtions noted::1. Empty bags need to be co{vered 2. The socks; gaskets, inspection plugs and leaking

- -agitator seal that need replacmg, will be corrected immediately: The areas of the plant that need floor repair
will be addressed as per routine maintanance schedule. The areas of plant that need cleaning will be

addressed during weekly and monthly schedulled cleaning. The old evaporator has not been-run since -

installing the new divert valves and the leak detect valve will-be installed correctly before runmng product |

through this unit. Toilet room repairs and othér maintenance items will be scheduled for repair. "Please refer
to the attached MDA plant nspection report fo}r detail on the violations. _All violations found will be
_ corrected as per schedule lrsted and/or before the néxt regular quarterly mspectron of the facility.

will be made 1mmed1ately or as'soon as pos‘srble

' ‘Thls mspectlon 1dent1ﬁed only minor obJectlonal conditions and all reialrs, cleaning, and correctlons .

i...‘

AT-TACHMENTS: MDA Inspection Report, Flow Chart CCP's and Codlng System

Page 3of 4

If the firm conducts finished product testlng, what do they test for? [(XE)) . -
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FDA Contract Information 200‘8 '

FDA 2005 Inspectlon/Investlgatlon Manual:http://wwwfda. gov/ora/mspect ref/10m/Contents/ch5 TOC html -
Nutritional Labeling Information: http://www.fda.gov/ora/inspect_ref/igs/nleatxt-html -
FDA Labeling Exemption Form/Instructions: http://vm,cfsan.fda.gov/~dms/sbelform.html -
“Food Facility Reglstratlon/Instructlons http://www.cfsan fda.gov/~ furls/ovffreg htmi

The Bioterrorism Act of 2002: http://www.fda.gov/oc/bioterrorism/bioact.html -

Food Defense and Terronsm—ALERT The Basics: http://www. cfsan fda.gov/~dms/alert. html
Control of Listeria monocytogenes in Refrigerated of Frozen Ready-To Eat Foods:
http /Iwww.cfsan.fda. ,<_Lv/~dms/1mrtegu1 html

Code Builder: http: Jiwww .accessdata, fda.gov/scripts/ora/pcb/pch. cfm
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OF AGRICULTU RE
DARY AND FOOD INSPECTION

MILK PLANT INSPECTION REPORT
{inéludes Dry MllkICondensmg Plants,
Receiving Stations] Transfer Stations, and
Milk Tank Truck Cleaning Facﬂmes)

[ INSPECTING AGENGY- :
Minnesota Department.of Agriculture

Dairy & Food Inspection’ Dwusnon
625 Robert Street N.
St. Paul, MN 55155

NAME AND LOCATION OF PLANT

Plainview Milk Products 130 2" St. SW Plainview, MN 55964

POUNDS SOLD DAILY

651-201-6027
Milk '

Other Milk Products

Total

27-556-C

Permit No. Grade A Cream

Inspection of your plant foday showed viclations existing in the ftems checked below. You are further nofified that this inspection report serves as nolification of the intent
10 suspend your permit if the wo\ahons noted are notin comphance at the time of the next inspection. (Refer to Sections 3 and 5 of the Grade "A” Pasteurized Milk Ordinance.)

| 1. FLOORS:
| Smooth; impervious; rio pools; good repalr 1rapped drains.......... () .
2. WALLS AND CEILINGS:
Smooth; washable; light-colored; good repau ............................. - (@)
3. DOORS AND WINDOWS: :
Al oiter openings effeciively. protected against en\ry o

flies and rodents...... (203
Outer doors self-closing; screen doors open outward ................... 0O
4. LIGHTING AND VENTILATION:

@03

Adequate light in all rooms ... "
Well ventilated lo preclude odors and condensation; -
filtered air with pressure’ syst (YIm]
5. SEPARATE ROOMS:
Separate rooms as required; adequate size... ax
No direct opening to bam or living quarters .0y O
Storage tanks properly vented.......... ©Qd
6. TOILET FACWLITIES: .
-Complies with local Ordinances |
No direct opening to-processing rooms; sell- dosnng doors..........(0) (1
. Clean; well-lighted and venfilaled; propef facilities ...............c... (0 B3
Sewage and other liquid wastes disposed of in sanitary
mannes
7. WATER SUPPLY: - N
- Constructed and operated in accordance with Otdinance .......... (ad
No direct or indirect connection between sate and unsafe water .(b) OJ
Condensing water and vacuum water in compliance with L
Ordinance requirements . (|
Reclaim water complies with Ordindnce.... () O
1 Gomplies with bacteriological standards... )0
8. HANDWASHING FACILITIES:
Located and equipped as required; clean and in good

repair; improper facilities not used {a) 1
9. MILK PLANT CLEANLINESS: -
. Neat; clean; no evidence of insects or rodents; trash
properly handled : (a)
No unnecessary equipmeit (W]
No excessive product dust (c) al-

10. SANITARY PIPING: -

Smooth; impervious, corrosmn-resnstam non- -loxic, easily cleanable

_ matenials; good repair; accessible for inspection (a) a

CIP cleaned lines mee! Ordinance specifications 'O
Pasteurized products conducted in sanitary piping.: excepl

1 as permitted by Ordinance.......:.

11. CONSTRUCTION' AND REPAIR OF CONTAINERS AND

.EQUIPMENT: -~

Smooih, impervious, corrosnorrresus\am non-toxic, easxly

cleanable materials; good repair, accessible for inspection ......{a) &

Seli-draining; strainers and sifters of approved design.............. 3

Approved single-service articles; NOt rBUSED .......c..oscersrmsnrerns ©d

12 CLEANING AND SANmZING OF CONTAINERS AND
EQUIPMENT:

Containers, utensils, and equipment eﬁectnvely cleaned —C Y
CIP cleaning requirements of Ordinance in compliance; records
complets; milk tank trucks cleaned at permitted localion ........ 0y

" Approved sanilization process applied pnor fouse of

product-contact surfaces 0
Required. efficiency tests in compfiance . @O
Multi-use plastic containers in comphance ............ iessssnaesenensanas e e

@0

{2) TIME AND TEMPERATURE CONTROLS: 2
“Flow-diversion device complies with Ordinance fequlremems (a) o-

13. STORAGE OF CLEANED CONTAINERS AND EQUIPMENT:

Stored 1o assure drainage and protected from contamination ...{a} [J

14. STORAGE OF SINGLE-SERVICE ARTICLES:

Received, stored and handled in a sanitary manner; paperboard
containers nol reused, except as permitied by the Ordinance (a) O

152, PROTECTION FROM CONTAMINATION:

Operations conducted and located so as to prechide contamination
of milk, mik products, ingfedients conlainers, equ'lpment,

and utensils @0
Air and steam used'to process products in compliance

with Ordinance =000
Appraved pesticides, safely used 3

15h, CROSS CONNECTIONS:
No direc! connections between pasteunzed and raw milk or milk

products......: ! a0
Overflow, spilled and leaked products or ingredients

discarded ®)-0
No direct connections between milk or milk products and

cleaning ant/or sanitizing SONIONS ........ccovvvvssenrere eveesenene © 0

162, PASTEURIZATION-BATCH:

(1) INDICATING AND RECORDING THERMOMETERS: ..
Comply with Ordinance specifications....... . 2uivmrsssseresmsmsanns (@3
(2) TIME AND TEMPERATURE CONTROLS : .
Adequate agitation throughoul holdlng aghator

sufficiently submerged.: : @0
Each pasteurizer equnpped with indicating and recording ?

thermometer; bulb submerged . . )0
Recording thermometer reads no higher than indicating * "~ *

thermometer............... 00

Product held minimum pasteuirization temperature
conlinuously for 30 minutes, plus filling time if product
preheated before entering vat, plus emptymg fime, if ~
cooling is begun after opening outlet....

No-product added after holding begun.

" Airspace above product maintained.at notless than 5°F (3 C)

~higher than.minimurh required pasteurization B
temperature during holding ....... na
Approved airspace thermometer; bulb not less than 1 inch ’
{25 mm) above praduct fevel. {0y 0
Intet and outlet valves and conneclions in compliance with
Ordinance ..........5% .

16b. PASTEURIZATION-HIGH TEMPERATURE: |
(1) INDICATING AND RECORDING THERMOMETERS
Comply with Ordinance specifications.....

Recorder conitroller complies with Ordinance requirements
Holding tube complies with Ordinarice requirements . i
Flow promoung devices comply with Qrdinance requirements .. (d) O
Product held minimum pasteurization time and temperature .....() a
(3) ADULTERATION CONTROLS: Satisfactory means to

* preven! adulteralion with a0ded Walef .......... EORRON ;) 08 B
"16¢. ASEPTIC PROCESSING SYSTEMS: .

(1) INDICATING AND RECORDING THERMOMETERS:
Comply with Ordinance specifications....

{2) TIME AND TEMPERATURE CONTROLS:

Flow-diversion device complies wnh Ordinance requlremenls (a) a

Recorder controller comphes wilh Ordinance requnremen(s ...... (Y ||

Holding tube complies with Ordinance requirenients ... ey
Flow promoting devices comply with Ordinance requiremen (d) O
(3) ADULTERATION CONTROLS: ah
Satistaclory means to prevent adulteration wn.h added water....(a) 3

16d. REGENERATIVE HEATING:

Pasteurized or aseptic productin regenerator automatically under
greater pressure than raw product in regenera(or

Catall fimes ......

Accurate pressure gauges installed as required; booster
_pump properly identified, when required, and installed.

Regenerator pressures:meet Ordinance requirements....

16e. RECORDING CHARTS:

Balch pasteurizer charls comply wilh applicable Ordinance

@0

1~ requirements (& O:
HTST and HHST pasteurizer charls comply with applicable
. Oidinance requirements o0 |-
Aseplic charts comply with apphcable Ordinance o
requirements .., ©d
17. COOLING OF MILK AND MILK PRODUCTS !
Raw milk maintained at 45°F {7°Cj or less until processed or
as provided for in the OrdiNaNCe .........smereecesicecceronsorconssinns a)d

Pasteurized milk and mifk products, except those to be cullured,
or as provided for in the Ordinance, cooled imimediately to 45°F

{7°C) or less in approved equipment; all milk and milk products
slored thereat untit delivered ....... (||
-Approved thermometer properly localed in all relrigeration
- rooms and storage tanks as required............. I, {0
Recircutated cooling water Irom a safe source and properly
- protected; complies with bacléﬁological standards................. @d
18. BOTTLING, PACKAGING AND CONTAINER FILLING:
Performed in a plant where contents finally pasleurized, .
except for dry mitk ang whey produCts.............ccovrervsenens @3
Peslormed in a sanitary manner by approved mechanvcal
equipment 0y d
Aseplic liling in compliarice ©d

_Dry mitk and whey producls packaged in new containers; .
stored and transported.in a Sanitary-Mannes............cc..ves @y 3
_19. CAPPING, CONTAINER CLOSURE AND SEALING:
-Capping andlor closing/sealing performed in a sanitary mannet
1 - byapproved mechanical equipment .
Imperiectly capped/closed products properly handled ..
_Caps and/or closures comply wilh Ordinance
.20. PERSONNEL CLEANLINESS:
Hands thoroughty washed before performing piant functions;
rewashed when contaminaled
--Clean outer garments and hair covering wom..
No use of tobacco in processing areas
Clean boot covers, caps and coveralls worn when
entering dryer
21.VEHICLES:
Vehicles ctean; constructed to protect milk..
No contaminating substances fransported ..
22. SURROUNDINGS:
Neat and clean, free of pooled water, harborages and
‘breeding areas
Tank unloading areas propedy construcied.
Approved pesticides, used properly....

“‘Aseptic system sterilized nOd

REMARKS ‘
See attached report

: P
DATE: POC SIGNATURE: SIGNATURE:
4/20/2009
B PO|NT OF CONTACT printy. Dallas Moe ) . SANITARIAN ®anT): Sarah Mel]gren
1. A receiving station shall comply with ltems 1 to 15, inclusive, and 17, 20, and 22. Separatlon requirements of ltem 5 do not-apply:*
2. A transier station shall comply with ltems 1, 4,6, 7, 8,9, 10, 11, 12, 13, 14, 15, 20, 22 and as climatic and operalmg condmons require, apphcable

provisions of ltems 2 and 3. In"every case,

overhoad protection shall be requnred
3. ’Facﬂmes for the cleaning and sanitizing of milk tank trucks shall com

ply with the same requirements for transter stations.

. FORM FDA 2359 (10/08)

Tiva
oo %

PSC Graphics: (1) 443.1090 EF
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¢ of AGRICULTURE
’ :DNRY AND FOQD |N\SPECT|ON

MINNESOTA DEPARTMENT

(Includes Dry Milk/Condensing Plants, -
Receiving Stations, Transfer Stations, and
Mitk Tank Truck Cleaning Fagilities)

- MILK PLANT INSPECTION REPORT

INSPECTING AGENCY.
-Minnesota Department of Agrlcuiture

1 Dairy & Food Inspection Dnv1snon

625 Robert Street N.-
St. Paul, MN 55155 .

NAME AND LOCATION OF PLANT

Plainview Milk Products 130 2’"’ St. SW Plainview MN 55964

| POUNDS SOLD DAILY

651 -201 -6027
Milk - !
Other Mitk Products
Total
Permit No.

27-556 Grade ADMO_

Inspection of your plant today showed violations existing .in the ltems checked below. You are further notified that this inspection report serves as notificalion of Ihe intent
to suspend your permit if the violations noted.are not in compliance at the lime of the next inspaction. (Referto Sechons 3 and 5 of the' Grade “A” Pasteurized Milk Ordinance.)

1. FLOORS:

-Smooth; impervious; no pools good repair; trapped drains.......... {a) B
2, WALLS AND CEILINGS: ..

1 Smooth; washable; light-colored; O0d FEPaIF ........c.oecveveveeirevereenee {a) .
3. DOORS AND WINDOWS: :

Al outer openings efleclively protected against eniry of :

flies and rodents . fay 3

Quter doors seli-closing; screen doors open ou1ward........‘.....' ..... w0
4, LIGHTING AND VENTILATION:

Adequate light in all rooms @0
Well ventilated 1o preclutde-odors and condensation; "
fiitered air with pressure syslems........ 0

5. SEPARATE ROOMS:

| Separate rooms as required; adequate size.
| No direct opening to barn or living quarters...
Storage tanks properly vented
6. TOILET FACILITIES:
Complies with local Ordinances
No direct opening to processing rooms; self-closing doors..

Ciean; well-lighted and ventilaled; proper facilities R
Sewage and other liquid wastes disposed of in sanitary
manner . @3
| 7. WATER SUPPLY: .
Constructed and operaled in accardance with Ordinance ............ (@3

No direct or indirect connection between safe and unsafe water .(b) [J°

Condansing water and vacuum waterin compliance with
Ordinance requirements ©d

Reclaim water complies with Ordinance :

Complies wilh DACerioIOGICA) SIANGATS .rrrervrvrseresesens e 3

8. HANDWASHING FACILITIES:

Located and equipped as required; clean and:in good

1 repair; improper faciilies ot used @0
9. MILK PLANT CLEANLINESS:
Neat: clean; no evidence of insects or rodents; trash
properly handled @R
| No wnr 5 ynmnnmpm (o) D
1 No excessive product dust )0

10. SANITARY PIPING:
Smooth; impervious, comosion-resistant, non-loxic, easily cleanable
malerials; good repair, accessible for inspection....
CIP cleankd fines meet Ordinante specifications ..
Pasteurized products conducted in sariltary piping, excep! -
as permitted by Ordinance © O
11. CONSTRUCTION AND REPAIR OF CONTAINERS AND
EQUIPMENT:
Smooth, impenvious, corrosion- resmtam non-toxic, easily
cleanable materials; good repair; accessible for Inspection ......(a) ]
1 sell-draining; sirdiners and sifiers of approved design .
| Approved single-service articies; not reused....
12. CLEANING AND SANITIZING OF coNTAINERs AND
EQUIPMENT:
| ‘Containers, utensils, and equipment effectively cleaned ............. )X
CIP cleaning requirements of Ordinance in compliance; records

comptete: milk tank trucks cleaned al pemiitted location .. .0y
- Approved sanitization process applled prior to use of
product-comact SUMACES ... () (]

Required efficiency tesls in comphance
Multi-use plastic contairiers in compliancs ..
Aseptic system sterilized

00

13, STORAGE OF CLEANED CONTAINERS AND EQUIPMENT >
Stored o assure drainage and protected from coma}mmahon ...(a) o
" 14, STORAGE OF SINGLE-SERVICE ARTICLES:
Received, stored and handled in a sanitary manner; paperboard .
containers no! reused, except as permitted by the Ordinance {a) O
15a. PROTECTION FROM CONTAMINATION:
Operations conducted and located so as to preclude contamination
of milk, milk products, ingredients, conlainers, equipment,

and utensils @&
Air.and steam.used to process producls in comphance -

with Ordinance ®0
Appfoved pesticides, safely used ©0O

15b. CROSS CONNECTIONS:
No direct connections between pasteutized and-raw mifk or milk

products ... @03
Overflow, spilied and leaked:products or ingredients i X
discarded .... L0/ 0

No direct connections between milk or mifk products and
ctleaning andlor SANMZING SOLONS ...v.vvvrvvevsemnircssesieisasnnnrens (53}
16a. PASTEURIZATION-BATCH: . .
(1) INDICATING AND RECORDING THERMOMETERS: ’
Comply with Ordinance specifications @03
{2) TIME AND TEMPERATURE CONTROLS :
Adequate agitalion throughout holding; agnator .
sufficiently‘submerged ad
Eéch pasteurizer aquxpped with indicating and recordmg
* thermomele; bulb submerged. oy O3
Recording thermometer.reads no hlgher than indicating ’
UNEINOMEEN.........coveecvecenees e veiescesersseeachecisenens S © 3

1 Product held minimum pas\eunzahon femperature

~ continuously for 30 minutes, plus filling time if product
_preheated before entering vat, plus emptying lnme il
coaling is begun after opening oullet .

No product added after holding begun... .

Airspace above product maintained at not less than 5°F (3° C)
higher than minimum required pasteurization

lemperature during holding na
Approved airspace thermomeler; bulb not less than 1 inch

{25 mm) above product level (90O
Inlet and outlet valves and conneclions in comphance with

Ordinance . ma
16b. PASTEURIZATION-HIGH TEMPERATURE:
{1) INDICATING AND RECORDING THERMOMETERS: :
Comply with Ordinance SPECHICANIONS. ... .ueweewusssssrmmssssseannes (@) I:I .

(2) TIME AND TEMPERATURE-CONTROLS:

Flow-diversion device complies with Ordinance requirements...(a) E )

Recorder controller complies with Ordinance réquirements....... (o) ]
Holding tube complies with Ordinance requIrements ............... ey

* Flow promotirig devices comply with Ordinance reguirements ..(d) a

Product held minimum pasteurization time and temperature ..... () O
{3) ADULTERATION CONTROLS: Satisfactory means 1o
prevent adutteration with addéd water
16¢. ASEPTIC PROCESSING SYSTEMS:
{#) INDICATING AND RECORDING THEHMOMETERS
Comply with Ordinance specification
(2) TIME AND TEMPERATURE CONTROLS:
Flow-diversion device compties with Ordinance requirements.. (@

@0

@0

Hecorder conlroller complies with-Ordinance requirements ...... (b) [(J'
Holding tube cornplies with Otdinance requirements ) 3
Flow promoting devices comply with Ordinance fequirements... (d) a
{3) ADULTERATION CONTROLS:

Salisfactory means to prevent adulteration wﬂh added water. ... {a) a
Pasteurized or aseplic product in regeneralor aulomatically under

16d. REGENERATIVE HEATING:
greater pressure than raw product in regeneralor
@0

at all times
Accurate pressure gauges inslalled as required; booster
.pump properly idenlified, when fequired, and ins(alied...
Regenerator pressures meet Ordinance requirements .
16e. RECORDING CHARTS: .
Baich pasleunzer charls comply with appficable Ordmance

requirements ........ @0
HTST and HHST pasteurizer chaﬂs comply with appllcable
Ordinance requirements ... (Y.]
| Aseptic charts comply with applicab\e Ordinance
requirements e 0)d

17. COOLING OF MILK AND MILK PRODUCTS:
Raw milk maintained al 45°F (7°C) of tess until processed of
* as provided {0 in the OFGINANEE ..........c..oerrrerercreeerersnne @y d
Pasteurized milk and milk products, excepl those 10 be cultured,
-or as provided for in the Ordinance, cooled immediately to 45°F
(7°C) or less in approved equipment; all milk and milk products

stored-thereat unii) delivered oy 03
Approved thermometer properly located in all relrigeration |
rooms.and slorage tanks as reQUIred...........c..e...eer e ©a

Recirculated cooling water from a safe source and propery .
-protecied: complies with bacteriological standards................ @0

18. BOTTLING, PACKAGING AND CONTAINER FILLING:
Performed in a plant where contents finally pasleurized,

~-excepl for dry milk and whey products.... (ayd -
_Performed in a sanitary manner by approved mechanical
equipment...... () O
Aseptic filling in compliance e d

Dry milk and whey products packaged in new confainers;
stored and {ranspored in a sanitary manfer................ (Rl |
19. CAPPING, CONTAINER CLOSURE AND SEALING:
Capping and/or closing/sealing performed in a sanitary manner
by approved mechanical equipment .
Imperfectly cappedictosed products properly handied
Caps and/or closures comply with-Ordinance
20, PERSONNEL GLEAMLINESS:
Hands thoroughly washed before periorming plam Iunﬂ»ons
rewashed when contaminated
Clean outer ganmients and hair covering wom
No usé of tobaceo in processing areas
Clean boot covers, caps and coveralls worn when
entering dryer
21, VEHICLES:
Vehicles clean; constructed to protect milk....
No contaminating substances transporied ...
22, SURROUNDINGS:

~ Neat and clean; [ree of pooled water, harborages, and .

breeding areas

"Tank unioading areas properdy CONSIMUCIE..........covwrererraneenn by d

Approved pesticides, used properly

REMARKS
See attachment

DATE:
4/20/2009

POC SIGNATURE:

POINT OF CONTACT prinTy: Dallas Moe

SANITARIAN panm: Sarah Mellgren

1. A recéiving station shall comply with tems 1 1o 15, inclusive, and 17, 20, and 22. Separation requirements of ltem 5 do n6t apply.

2 Atransler station shall-comply with Items 1, 4,6, 7.8, 9,10, 11,12, 13, 14, 15, 20, 22 and as climatic and operating condilions require, applicable
| provisions of ltems 2 and 3. In every case, overhead protecnon shalt be requnred

3. Facilities for the cleaning and sanitizing of milk tank tnic

ks shall comply with the same requlrements for transter stations.

NOTE - ltem numbers correspond 1o required sanitation ltems for Grade "A™

FORM FDA 2359 (1 0/08_')

N

pasteurized milk in the Grade “A” Pasteurized Milk Ordinance. ) -

PSC Graphici: (301 4a3-1000 EF )

N
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1-M|NNESOTA DEPARTMENT

il T .‘l"',l

Inspectlon Report

e ) “oF AGRICULTURE -
N Page 1 of1 we | - | DAIRY AND FOOD INSPECTION .
I o ‘ - ‘ I (551)201 -6027
ff:DATE 4/20/09 S . B ' ,
‘:FIRM NAME Plamvnew Milk Products : MANAGER/OWNER Dallas Moe

o -ADDRESS 1303 St SW Pla1nv1ew MN 55964 COUNTY Wabasha
+TYPE OF ESTABLISHMENT INSPECTED Cream '. Llcense Verlfled y_ L R
_COMMENTSANDORDERS - L R
AU Walls < | ' REER

1. Clean and palnt_-ceiling 1n seperator room. Black mold on-ceiling.

’SA SeparateRooms L o . | - ( e

1. Louver is rmssmg on the exhaust fan in the seperator room

6C: T01let Facﬂmes

1. Repa1r the ﬂoor and vanlty in the men's lockerroom bv the unnals.

9A:] MllkPlantCleanhness I LT e T

"l Clean tops of plplng and control boxes in the seperator room

~ 11A: Constriiction of Equipment -

" 1. Repair 'leakjn}z' agitator seal on'Silo 11 agitator. .

Remarks

1. Install a w1ndow in the elecmcal control box_for the t1m1 ng pu mp.. Th1s w111 enable the box to be properly
' sealed: and stlll a]low employees_ to view the digital readout ’

" DATE: 4/20/09 .

© COPY OF THIS REPORT RECElVED BY AND EXPLAINED TO: ,‘ e ZK/V‘/

SIGNATURE, TITLE Dallas Moe . ~ _INSPECTOR: arah Mellgren

625 Robert Street North St. Paul, MN 55155 2538 - 651 ~-201- 6000 1 800- 967 2474

AT Equal Opportunlty Employer and Provnder 3 “TDD: 1 800 627 3529 y . )
LI o : .
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A 'MlNNESOTA DEPARTMENT"

OF AGRICULTURE -

DAIRY AND FOOD INSPECTION
(651 )201 -6027

e X z
-q\. L

Inspectlon Report
Page 1 of 2

DATE 4/20/09

FIRM NAME Plamvrew Mrlk Products MANAGERIOWNER Dallas Moe
ADDRESS 130 2“d St SW Plamvrew MN 55964 COUNTY Wabasha -
TYPE OF ESTABLISHNIENT INSPECTED DMO ' Llcense Verified: y__ -

COMMENTS AND ORDERS
1A: Floors o =

1 Patch the pltted ﬂoor in the downstalrs 1nstantlzer room.

-

2 Floor repalr and groutlng needed on the floor between the new evaporator room. and the box d Jer

\

| . 6C Torlet Fac111t1es

D Al RepaJr the ﬂoor and vamty in the men's lockerroorn hear the urinals.

'S

9A Mllk Plant Cleanllness

»

COHtanC to scrape peehng pamt from beams$ and ra111ngs around dryer and 1nstantxzer

Clean dried on powder from fan motor on. 1nstantlzer and also from beams : o T

) Clean and orgamze electrlcal control room/parts room ad1acent to old evaporator

,Sweep down powder from top of der and control boxes in between wet washes

Clean decknm by cyclone above dryer bagger.’ Peelmgpamt and powder noted here and by box dryer

Clean exhaust fan in room at the top of the new evaporator ’

Qo .u‘..e.wsv:—

Clean exterlor of holdmg,tube and dlvert lines on new_ evaporator. Leaked ‘product"om)_ipirg;

llA Constructlon and Repalr of Equ1pment

l. Replace the socks on top of the bagger and 51fter in the blend1n,q area, Socks had holes

2 Replace the torn gaskets on the piping in heater room downstarrs on mstantlzer

3 ‘Replace the old. and cracked 1nspect10rmlugs on srght glasses on drver. -

12A Cleanln,q of Equlpment ' o '

l Remove and clean exhaust prpe on blendlng bag dump hopper

'15A Protection from Contammanon T ‘ . v o |

l Cover pallets of empty bags in the warehouse areas

g

-

L o A 625 Robert Street North -.St. Paul MN 55155 2538 . 651}"201 6000 1 800- 967 2474
T s An Equal Opportunlt‘y Employer and Provuder . TDD 1 800 627 3529

.\; '~‘s

#
R



?,op AGRICULTURE

DAIRY AND FOOD |NSPECTION
(651)201-6027 - :

Page 2 of 2

16b(2)a Tlme and Te mperature Controls

‘H 1. Leak detect valve oh old euorator HTST is not mstalled DJCTIV Please 1nstall correctlv prior to runnm0
L product on th1s unlt . ‘
SR .
\ ,Rema‘r‘ks ’ ' _ : - __ )
y 1. Allmgs of ammal feed must be labeled Place label on bags DI'lOI‘ to ﬁlhng
2. Fill hand san1t1zer 1n blendmjz bag dump area.
_ 3. Remove tape from Y spout in blendmg area, .
4. Ce111 ng in hallw J by drver bagger needs repair in one area. »
5. Ca J) tubes of _petro qul and CIP lube.
‘Thank you for your assistance and continued cooperation. © | T £ Sy
: DATE 420009 . - o o | S
. COPY OF THIS REPORT RECElVED BY AND EXPLAINED TO: N ’ ’ ' T Ea
. . SIGNATURE, TITLE Dallas Moe .
, \
S
a0
625 Robert Street North - St. Paul, MN'5§155 2538 - 651-201-6000" 1- 800 -967-2474 . e

“An Equal Opportumty Emp\oyer and Prowder TDD: 1- 800 627 -3529 : .. T






