VERMONT AGENCY OF AGRICULTURE, FOOD AND MARKETS, MONTPELIER, VERMONT

MILK PLANT INSPECTION REPORT

YES

NO

APPROVED () ()

NAME — — — — e ADDRESS — —
DATE — _ _ _  _ _ — _ _ _INSPECTOR — — — — — — . SIGNED — — — — — — —
1. FLOONS: (1) Approvoa sanilization process applied prior to use of 18¢. A
Smooth; impervious; no pools; good repair; trapped S) (1) INDICATING AND RECORDING THERMOMETERS: (4)
drain [(:) J— Roqulfed efficiency tests in corrpﬁlmoo Comply with Ordi specificati @) ... .
2. WALLS AND CEILINGS: (1) Mutti-use plastio In comp (2) TIME AND TEMPERATURE CONTROLS: (18)

hable; light-colored; good repair .. Aseptio systemn sterllized ..........ccoecevcnerercensionns Flow diversion device complies with Ordinance
® DOORB AND MNDOWS (@) 13. STORAGE OF CLEANED CONTAINERS AND EQUIPHENT' (3) | requirement [ () J—
All outer openings effectively protected against entry Slorod to aseure drainage and protected from Record trolk plies with Ordi
of flies Aand rodents ........ccrinvecrsencarssnsssssasasossenseseessoses (B) covvasane | COMMBMINEUON coruvuecrerissencassssraimaresssecssssssasesnsensassenanseses {B) sessnene requirements ) J——
Outer doors self-closing; screen doors open outward .. 14. STORAGE OF SINGLE-SERVICE ARTICLES: (2) Holding tube conpliu with Ordlnnncn nqulnmonh [ () [
4. LIGHTING AND VENTILATION: Recelved, stored and handled In a sanitary manner; Flow promoting devi ply with Ord
Adequate in all rooms (1) [ Jpom— paporboard containers not reused except as permitted requirements (D) erenene
Waell ventilated to preciude odors and condensati by the OrdinBNCe .......ccceinmercrnsnecssncnsnsscsssnmnssosassass (B)  aossene (3) ADULTERATION CONTROLS: (3)
fikered air with p ot (1) ®) ... 15a PROTECTION FROM CONTAIINATION 3) Satisfaatoty means to prevent adulteration with added
5. SEPARATE ROOMS: (3) Op d and located so as to preclude ¥ [( ) J—
Separate rooms as requi dequate size (@) ... oonlnmlmlﬂon of milk, mik products, ingredients, 10d REGENERATIVE HEA'HNG (10)
No direct opening to bam or Ilvlng quarters .. - {b) containers, equipment and utensils [\ J— Pnslourlzod or aseptic p In reg t
Storage tanks properly vented Overllow, spilled and leaked products or ingredients lcally under greater p than raw produdt In
8. TOILET FACILITIES: (3) discarded | WY ) R mgsneuior at all times @) ... -
Complies with local ordinances ......... Air and steam used to process products in Instalied as required; booster
No direat opening to prooessing roon- uN-ciollng M with Ordi pump pvoporiy identified lhd Instalfled.........cccourrseecscsies (B) cecsnees

doors
Clean; well-lighted and ventllated; proper facilities ......
Sewage and other liquid wastes disposed of in sanitary

manner (¢ Jroe—
7. WATER SUPPLY: (4)
Constructed and operated in accordance with
Ordi [V Jp—
No direct or indirect connaction between safe and

fe water |+ [T

Condensing water and vacuum water in compliance
with Ordinance requirements ... 5
Complies with bacteriological sf
8. HAND-WASHING FACILITIES:(2)
Located and equipped as required; clean and in good
repair; improper facilities not used . s WY /- | IR
9. MILK PLANT CLEANLINESS: (3)
Neat; clean; no evidence of insects or rodents; trash
properly handled [(-) J—
NO UNNBCOBBATY BQUIPIMBNE ...ccucuseenmressesessasssassnsassasasenss [} [
10. SANITARY PIPING: (3)
Smooth; impervious, corrosion-resistant, non-toxic, easily
cl-an-bb materials; good repalr, accessibie for ”

al

Cloan—h—placo Imu meet Ordinance specifications .... (b) ...
ducted in sanitary piping

oxcap& as rmmod by Ordi

", CONSTHUCT!ON AND REPAIR OF CONTAINERS AND

EQUIPMENT: (3)

Smooth, impervious, corrosion-resistant, non-toxio, sasily

cleanable materials; gcod repalr, acosssible for

l' oti

Self-dralnlng, strainers of approved design ...

Approved single-servics articles; not reused .. -

12. CLEANING AND SANITIZING OF CONTAINERS/

EQUIPMENT: (8)

Containers, utenshs, and equipment effectively cleaned(a) ..........
Mechanical cleaning roqu«ramontl of Ordinance in

compliance; records P () .

Pounds miik received dally.

Approved pesticides, safely Used ............cueeereremreencenens
16b. CRO88 CONNECTIONS: (5)
No direct ctions bety p
milk or milk product (@)
No direct onnnoctbnu bolweon mik and milk products
and cleaning and/or sanitizing solutions ..........ceeeeesenee )
16a. PASTEURIZATION-BATCH:
(1) INDICATING AND REOOHD‘NG THERMOMETERS: (4)

ly with Ordi pecificatk [ L Ju—
(2) TIME AND T‘ElPERATURE CONTROLS: (15)

ate agitation throughout holdi
luﬂu:zonlly lubmarqod (
Each pasteurizer equipped wnh Indicating and recording
thermometer; bub sub
Rooordlng thermometer reads no higher than indicating

ized and raw

Producl held minimum p ization temperat

cor ly for 30 mi ut . plus filling time # produat
preheated boioro entering vat, plus emptying time, if
oooling is begun after opening outlet ... 55
No product added aﬂor holdmg bogun
Ai above p

6.0°F. higher than
during

Approved airspace |hom\omoter. bu!b not less than

1 inch above product level ()

Inlet and cutlet valves and connections In compliance

with Ordinance (h)

16b. PASTEURIZATION-HIGH TEMPERATURE:

(1) INDICATING AND RECORDING THERMOMETERS: (4)

Comply with Ordinance specifications ..., e (@) ceueeee

(2) TIME AND TEMPERATURE CON‘I’HOLS (15)

Flow diversion device complies with Ordinance

haldi

R;oordar oontroller complies with Ordinance
requirements
Holding tube complies with Ordinance requirements .. (c]

Flow promoting devices comply with ordinance require-
ments [} J—
(3) ADULTERATION CONTROLS (3)
y means to p ration with added
water : [V J—,

Regenerator pressures meet Ordinance roqulrem-nh [ () J—
16e. TEMPERATURE RECORDING CHARTS: (4)

Batoh pulourlzer cham ocomply with applicable

Ordi (®) oo
HTST panleurizar charts comply with applicable

Ordinance requirements [(-) J—
Aseptic charts comply with applioable Ordl

requirements
17, COOLING OF MILK: (8)

[(-) J——

Raw milk maintained at 40°F. or less until processed (a) ........

Pasteurized milk and mik products, except those to
be cultured, cooled immediately to 40°F. or less in
approved equipment; all mitk and milk products stored
thereat until deli d

Approved thermometer properly located in all refrigera-

tion rooms and storage tanks ...........eccesemsemsesseronsecs. W () R
Reciroulated cooling water from safe source and
| protected; complies with bacteriological standards ...... [(C) Jp—

18. BOTTLING AND PACKAGING: (8)

Periormed in a plant where contents finally pasteurized (a) ....... i
Performed in a sanitary manner by approved mechanios!
equipment
Aseptic filling In compll
19. CAPPING: (8)

In sanRary

h (a)
Imperfectly oappodlclonod producu properly handled (b)
Caps and/or closures comply with Ordinanos .............. (0)
20. PERSONNEL CLEANLINESS: (1)
Hands washed clean beforo porforming plant functions;

rewashed when contar () —
| Clean outer garments and hair oovering wom............... (L) Je—.

No use of tobacco in p ing areas [} Jp—

21, VEHICLES: (1)

Vehicles olean; cted to protect mik ................ e (@) rvenene

No contaminating substances transporied ............ce.... [\ ) Jr—

22. SURROUNDINGS: (2) .

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

breeding areas (a)

Tank unloading areas properly constructed ............ {®) "

Approved pestickles, used Properly ..........cesesceenee (<) J—

REMARKS:




