
(b) (4) (b) (4)

(b) (4)

 
 

 

 

 
  

   

  
  

 
  

 
 

 

  

 
 
 

    

 
  

  
  

 
 
 

 
 
 

 
  

 
    

  
 

 
   

   
 

   
 

     
  

   

 
    

 
 

    

  
 
 
 

(b) (4)

(b) (4)(b) (4)

DEPARTMENT OF HEALTH AND HUMAN SERVICES 
FOOD AND DRUG ADMINISTRATION 

DISTRICT ADDRESS AND PHONE NUMBER 

300 River Place, Suite 5900 
Detroit, MI 48207 
(313) 393-8100 Fax:(313) 393-8139 
Industry Information: www.fda.gov/oc/industry 

DATE(S) OF INSPECTION 

04/21/2009 - 04/22/2009 
FEI NUMBER 

1832620 

NAME AND TITLE OF INDIVIDUAL TO WHOM REPORT ISSUED 

TO: Vincent J. Riggio, Vice President 
FIRM NAME 

Aunt Mid's Produce Company 

STREET ADDRESS 

7939 Lafayette Blvd 
CITY, STATE, ZIP CODE, COUNTRY 

Detroit, MI 48209-1987 

TYPE ESTABLISHMENT INSPECTED 

Ready-to-Eat Produce Manufacturer 

This document lists observations made by the FDA representative(s) during the inspection of your facility. They are inspectional 
observations, and do not represent a final Agency determination regarding your compliance. If you have an objection regarding an 
observation, or have implemented, or plan to implement, corrective action in response to an observation, you may discuss the objection or 
action with the FDA representative(s) during the inspection or submit this information to FDA at the address above. If you have any 
questions, please contact FDA at the phone number and address above. 

AMENDED 

DURING AN INSPECTION OF YOUR FIRM WE OBSERVED: 

OBSERVATION 1 

Failure to take effective measures to protect food transported by conveyor from contamination. 

Specifically, on 4/21/09, the following conditions were observed during the conveyance of freshly (1/4 inch) shredded ready-
to-eat iceberg lettuce, lot with a use by date of 05/05/09, between the  acid wash and the weighing/filling 
operation: 

A. An employee was observed to spray water from a hose onto the floor surrounding the trench drain below the 
wash tank and the start of the incline conveyor leading to the dryers. Water was deflected from floor and wash tank supports 
directly onto the food contact surface of the conveyor.  In addition, the plastic paddles used to hold shredded lettuce were 
observed to be within two inches of contact with the floor and unprotected from deflected spray. 

B. Not less than 100 droplets of clear fluid appearing to be condensate were suspended from the ceiling less than 2 feet 
directly above the top of the incline conveyor, just prior to where shredded ready-to-eat lettuce enters the dryers.  An 
employee used a squeegee to remove these droplets.  In doing so, at least two droplets were allowed to fall directly onto the 
conveyed ready-to-eat product below. 

C. One droplet of clear fluid appearing to be condensate was observed to be suspended from the ceiling less than 1 foot above 
the conveyor leading to the scale where ready-to-eat 1/4-inch shredded lettuce was being weighed. 

D. One droplet of clear fluid appearing to be condensate was observed to be suspended from the ceiling less than 3 feet above 
the  scale leading to the packaging machine where ready-to-eat 1/4-inch shredded lettuce was being weighed. 
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 EMPLOYEE(S) SIGNATURE 

Lisa J. Renick, Investigator 
Carla V. Jordan, Investigator 

DATE ISSUED 

04/22/2009 
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