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U.S. Department of Health and Human Services
Food and Drug Administration

STATUS OF MILK PLANTS
(INCLUDING RECEIVING STATIONS and TRANSFER STATIONS)

Milk Plant

Date of Rating Sanitation Compliance Rating1

ITEMS OF SANITATION

NAME OF PLANT/
MILK PRODUCT REMARKS

Containers and
Equipment

Pasteurization
P
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s 
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ed
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ly
(1

00
# 
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ts
)3

WEIGHT

1 2 3 4a 4b 5 7 8 9 106 11 12ab 12c-f 13 14 15a 15b 16abc
(1) (2)

TOTALS

16d16b-c 16e 17 18 19 20 21 22

1 1 2 1 1 3 4 2 3 33 3 5 5 3 2 3 5 4 15 103 4 5 5

FORM FDA 2359L (6/04) (PREVIOUS EDITIONS ARE OBSOLETE)

ITEM

Footnotes:

1 Sanitation Compliance Rating = 100 –
Total Pounds Processed Daily (100# Units) 3 X Total Debits 2

Total Pounds Processed Daily (100# Units) 3

2 Total Debits for each pasteurization plant is the sum of the weights of the items violated. (NOTE: Any item or
subitem violated, indicate by placing the debit value (weight) of that Item or an “X” under that item.)

3 Total Pounds Processed Daily are calculated in 100# Units.

*Used only when not in compliance. Prorate by product.

PSC Media Arts (301) 443-1090 EF

Bottling
Capping


	Save Data: 
	Text1: 
	0: 
	1: 
	0: 
	1: 

	0: 


	Text2: 
	0: 
	1: 
	3: 
	1: 
	0: 

	2: 

	Text3: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 

	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	3: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	4: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	5: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	3: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 
	0: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	3: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	4: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	5: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	6: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	7: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	8: 
	0: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	1: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 


	2: 
	0: 
	0: 
	1: 

	1: 
	2: 
	3: 
	4: 
	5: 
	6: 
	7: 
	8: 
	9: 
	10: 
	11: 
	12: 
	13: 
	14: 
	15: 
	0: 




















	Saving, Retrieving, or Emailing your data can only be done with the Adobe Acrobat/Designer, Adobe Approval, or the Adobe Reader Extensions Server, and not with the free Adobe Reader: 
	Reset Form: 
	milk plant: 
	date of rating: 
	sanitation: 
	bacterial count: 
	coliform count: 
	total debits_a: 
	pounds processed_a: 
	remarks_a: 
	total debits_b: 
	pounds processed_b: 
	name of plant_1: 
	weight_1: 
	floors_1: 
	walls and ceiling_1: 
	doors and windows_1: 
	lighting_1: 
	ventilation_1: 
	separate rooms_1: 
	toilet/sewage_1: 
	water supply_1: 
	hand washing_1: 
	milk plant cleanliness_1: 
	sanitary piping_1: 
	construction and repair_1: 
	cleaning_1: 
	sanitization_1: 
	storage of clean equipment_1: 
	storage of single-service articles_1: 
	protection from contamination_15a_1: 
	protection from contamination_15b_1: 
	indicating and recording thermometers_1: 
	time and temperature controls_1: 
	adulteration controls_1: 
	regeneration_1: 
	temperature recording charts_1: 
	cooling_1: 
	Bottling and packaging capping_1: 
	capping_1: 
	personnel cleanliness_1: 
	vehicles_1: 
	surroundings_1: 
	bacterial count_1: 
	coliform count_1: 
	total debits_1: 
	pounds processed_1: 
	remarks_1: 
	name of plant_2: 
	weight_2: 
	floors_2: 
	walls and ceiling_2: 
	doors and windows_2: 
	lighting_2: 
	ventilation_2: 
	separate rooms_2: 
	toilet/sewage_2: 
	water supply_2: 
	hand washing_2: 
	milk plant cleanliness_2: 
	sanitary piping_2: 
	construction and repair_2: 
	cleaning_2: 
	sanitization_2: 
	storage of clean equipment_2: 
	storage of single-service articles_2: 
	protection from contamination_15a_2: 
	protection from contamination_15b_2: 
	indicating and recording thermometers_2: 
	time and temperature controls_2: 
	adulteration controls_2: 
	regeneration_2: 
	temperature recording charts_2: 
	cooling_2: 
	Bottling and packaging capping_2: 
	capping_2: 
	personnel cleanliness_2: 
	vehicles_2: 
	surroundings_2: 
	bacterial count_2: 
	coliform count_2: 
	total debits_2: 
	pounds processed_2: 
	remarks_2: 
	name of plant_3: 
	weight_3: 
	floors_3: 
	walls and ceiling_3: 
	doors and windows_3: 
	lighting_3: 
	ventilation_3: 
	separate rooms_3: 
	toilet/sewage_3: 
	water supply_3: 
	hand washing_3: 
	milk plant cleanliness_3: 
	sanitary piping_3: 
	construction and repair_3: 
	cleaning_3: 
	sanitization_3: 
	storage of clean equipment_3: 
	storage of single-service articles_3: 
	protection from contamination_15a_3: 
	protection from contamination_15b_3: 
	indicating and recording thermometers_3: 
	time and temperature controls_3: 
	adulteration controls_3: 
	regeneration_3: 
	temperature recording charts_3: 
	cooling_3: 
	Bottling and packaging capping_3: 
	capping_3: 
	personnel cleanliness_3: 
	vehicles_3: 
	surroundings_3: 
	bacterial count_3: 
	coliform count_3: 
	total debits_3: 
	pounds processed_3: 
	remarks_3: 
	name of plant_4: 
	weight_4: 
	floors_4: 
	walls and ceiling_4: 
	doors and windows_4: 
	lighting_4: 
	ventilation_4: 
	separate rooms_4: 
	toilet/sewage_4: 
	water supply_4: 
	hand washing_4: 
	milk plant cleanliness_4: 
	sanitary piping_4: 
	construction and repair_4: 
	cleaning_4: 
	sanitization_4: 
	storage of clean equipment_4: 
	storage of single-service articles_4: 
	protection from contamination_15a_4: 
	protection from contamination_15b_4: 
	indicating and recording thermometers_4: 
	time and temperature controls_4: 
	adulteration controls_4: 
	regeneration_4: 
	temperature recording charts_4: 
	cooling_4: 
	Bottling and packaging capping_4: 
	capping_4: 
	personnel cleanliness_4: 
	vehicles_4: 
	surroundings_4: 
	bacterial count_4: 
	coliform count_4: 
	total debits_4: 
	pounds processed_4: 
	remarks_4: 
	name of plant_5: 
	weight_5: 
	floors_5: 
	walls and ceiling_5: 
	doors and windows_5: 
	lighting_5: 
	ventilation_5: 
	separate rooms_5: 
	toilet/sewage_5: 
	water supply_5: 
	hand washing_5: 
	milk plant cleanliness_5: 
	sanitary piping_5: 
	construction and repair_5: 
	cleaning_5: 
	sanitization_5: 
	storage of clean equipment_5: 
	storage of single-service articles_5: 
	protection from contamination_15a_5: 
	protection from contamination_15b_5: 
	indicating and recording thermometers_5: 
	time and temperature controls_5: 
	adulteration controls_5: 
	regeneration_5: 
	temperature recording charts_5: 
	cooling_5: 
	Bottling and packaging capping_5: 
	capping_5: 
	personnel cleanliness_5: 
	vehicles_5: 
	surroundings_5: 
	bacterial count_5: 
	coliform count_5: 
	total debits_5: 
	pounds processed_5: 
	remarks_5: 
	name of plant_6: 
	weight_6: 
	floors_6: 
	walls and ceiling_6: 
	doors and windows_6: 
	lighting_6: 
	ventilation_6: 
	separate rooms_6: 
	toilet/sewage_6: 
	water supply_6: 
	hand washing_6: 
	milk plant cleanliness_6: 
	sanitary piping_6: 
	construction and repair_6: 
	cleaning_6: 
	sanitization_6: 
	storage of clean equipment_6: 
	storage of single-service articles_6: 
	protection from contamination_15a_6: 
	protection from contamination_15b_6: 
	indicating and recording thermometers_6: 
	time and temperature controls_6: 
	adulteration controls_6: 
	regeneration_6: 
	temperature recording charts_6: 
	cooling_6: 
	Bottling and packaging capping_6: 
	capping_6: 
	personnel cleanliness_6: 
	vehicles_6: 
	surroundings_6: 
	bacterial count_6: 
	coliform count_6: 
	total debits_6: 
	pounds processed_6: 
	remarks_6: 
	name of plant_7: 
	weight_7: 
	floors_7: 
	walls and ceiling_7: 
	doors and windows_7: 
	lighting_7: 
	ventilation_7: 
	separate rooms_7: 
	toilet/sewage_7: 
	water supply_7: 
	hand washing_7: 
	milk plant cleanliness_7: 
	sanitary piping_7: 
	construction and repair_7: 
	cleaning_7: 
	sanitization_7: 
	storage of clean equipment_7: 
	storage of single-service articles_7: 
	protection from contamination_15a_7: 
	protection from contamination_15b_7: 
	indicating and recording thermometers_7: 
	time and temperature controls_7: 
	adulteration controls_7: 
	regeneration_7: 
	temperature recording charts_7: 
	cooling_7: 
	Bottling and packaging capping_7: 
	capping_7: 
	personnel cleanliness_7: 
	vehicles_7: 
	surroundings_7: 
	bacterial count_7: 
	coliform count_7: 
	total debits_7: 
	pounds processed_7: 
	remarks_7: 
	name of plant_8: 
	weight_8: 
	floors_8: 
	walls and ceiling_8: 
	doors and windows_8: 
	lighting_8: 
	ventilation_8: 
	separate rooms_8: 
	toilet/sewage_8: 
	water supply_8: 
	hand washing_8: 
	milk plant cleanliness_8: 
	sanitary piping_8: 
	construction and repair_8: 
	cleaning_8: 
	sanitization_8: 
	storage of clean equipment_8: 
	storage of single-service articles_8: 
	protection from contamination_15a_8: 
	protection from contamination_15b_8: 
	indicating and recording thermometers_8: 
	time and temperature controls_8: 
	adulteration controls_8: 
	regeneration_8: 
	temperature recording charts_8: 
	cooling_8: 
	Bottling and packaging capping_8: 
	capping_8: 
	personnel cleanliness_8: 
	vehicles_8: 
	surroundings_8: 
	bacterial count_8: 
	coliform count_8: 
	total debits_8: 
	pounds processed_8: 
	remarks_8: 
	name of plant_9: 
	weight_9: 
	floors_9: 
	walls and ceiling_9: 
	doors and windows_9: 
	lighting_9: 
	ventilation_9: 
	separate rooms_9: 
	toilet/sewage_9: 
	water supply_9: 
	hand washing_9: 
	milk plant cleanliness_9: 
	sanitary piping_9: 
	construction and repair_9: 
	cleaning_9: 
	sanitization_9: 
	storage of clean equipment_9: 
	storage of single-service articles_9: 
	protection from contamination_15a_9: 
	protection from contamination_15b_9: 
	indicating and recording thermometers_9: 
	time and temperature controls_9: 
	adulteration controls_9: 
	regeneration_9: 
	temperature recording charts_9: 
	cooling_9: 
	Bottling and packaging capping_9: 
	capping_9: 
	personnel cleanliness_9: 
	vehicles_9: 
	surroundings_9: 
	bacterial count_9: 
	coliform count_9: 
	total debits_9: 
	pounds processed_9: 
	remarks_9: 
	name of plant_10: 
	weight_10: 
	floors_10: 
	walls and ceiling_10: 
	doors and windows_10: 
	lighting_10: 
	ventilation_10: 
	separate rooms_10: 
	toilet/sewage_10: 
	water supply_10: 
	hand washing_10: 
	milk plant cleanliness_10: 
	sanitary piping_10: 
	construction and repair_10: 
	cleaning_10: 
	sanitization_10: 
	storage of clean equipment_10: 
	storage of single-service articles_10: 
	protection from contamination_15a_10: 
	protection from contamination_15b_10: 
	indicating and recording thermometers_10: 
	time and temperature controls_10: 
	adulteration controls_10: 
	regeneration_10: 
	temperature recording charts_10: 
	cooling_10: 
	Bottling and packaging capping_10: 
	capping_10: 
	personnel cleanliness_10: 
	vehicles_10: 
	surroundings_10: 
	bacterial count_10: 
	coliform count_10: 
	total debits_10: 
	pounds processed_10: 
	remarks_10: 
	name of plant_11: 
	weight_11: 
	floors_11: 
	walls and ceiling_11: 
	doors and windows_11: 
	lighting_11: 
	ventilation_11: 
	separate rooms_11: 
	toilet/sewage_11: 
	water supply_11: 
	hand washing_11: 
	milk plant cleanliness_11: 
	sanitary piping_11: 
	construction and repair_11: 
	cleaning_11: 
	sanitization_11: 
	storage of clean equipment_11: 
	storage of single-service articles_11: 
	protection from contamination_15a_11: 
	protection from contamination_15b_11: 
	indicating and recording thermometers_11: 
	time and temperature controls_11: 
	adulteration controls_11: 
	regeneration_11: 
	temperature recording charts_11: 
	cooling_11: 
	Bottling and packaging capping_11: 
	capping_11: 
	personnel cleanliness_11: 
	vehicles_11: 
	surroundings_11: 
	bacterial count_11: 
	coliform count_11: 
	total debits_11: 
	pounds processed_11: 
	remarks_11: 
	name of plant_12: 
	weight_12: 
	floors_12: 
	walls and ceiling_12: 
	doors and windows_12: 
	lighting_12: 
	ventilation_12: 
	separate rooms_12: 
	toilet/sewage_12: 
	water supply_12: 
	hand washing_12: 
	milk plant cleanliness_12: 
	sanitary piping_12: 
	construction and repair_12: 
	cleaning_12: 
	sanitization_12: 
	storage of clean equipment_12: 
	storage of single-service articles_12: 
	protection from contamination_15a_12: 
	protection from contamination_15b_12: 
	indicating and recording thermometers_12: 
	time and temperature controls_12: 
	adulteration controls_12: 
	regeneration_12: 
	temperature recording charts_12: 
	cooling_12: 
	Bottling and packaging capping_12: 
	capping_12: 
	personnel cleanliness_12: 
	vehicles_12: 
	surroundings_12: 
	bacterial count_12: 
	coliform count_12: 
	total debits_12: 
	pounds processed_12: 
	remarks_12: 
	name of plant_13: 
	weight_13: 
	floors_13: 
	walls and ceiling_13: 
	doors and windows_13: 
	lighting_13: 
	ventilation_13: 
	separate rooms_13: 
	toilet/sewage_13: 
	water supply_13: 
	hand washing_13: 
	milk plant cleanliness_13: 
	sanitary piping_13: 
	construction and repair_13: 
	cleaning_13: 
	sanitization_13: 
	storage of clean equipment_13: 
	storage of single-service articles_13: 
	protection from contamination_15a_13: 
	protection from contamination_15b_13: 
	indicating and recording thermometers_13: 
	time and temperature controls_13: 
	adulteration controls_13: 
	regeneration_13: 
	temperature recording charts_13: 
	cooling_13: 
	Bottling and packaging capping_13: 
	capping_13: 
	personnel cleanliness_13: 
	vehicles_13: 
	surroundings_13: 
	bacterial count_13: 
	coliform count_13: 
	total debits_13: 
	pounds processed_13: 
	remarks_13: 
	name of plant_14: 
	weight_14: 
	floors_14: 
	walls and ceiling_14: 
	doors and windows_14: 
	lighting_14: 
	ventilation_14: 
	separate rooms_14: 
	toilet/sewage_14: 
	water supply_14: 
	hand washing_14: 
	milk plant cleanliness_14: 
	sanitary piping_14: 
	construction and repair_14: 
	cleaning_14: 
	sanitization_14: 
	storage of clean equipment_14: 
	storage of single-service articles_14: 
	protection from contamination_15a_14: 
	protection from contamination_15b_14: 
	indicating and recording thermometers_14: 
	time and temperature controls_14: 
	adulteration controls_14: 
	regeneration_14: 
	temperature recording charts_14: 
	cooling_14: 
	Bottling and packaging capping_14: 
	capping_14: 
	personnel cleanliness_14: 
	vehicles_14: 
	surroundings_14: 
	bacterial count_14: 
	coliform count_14: 
	total debits_14: 
	pounds processed_14: 
	remarks_14: 
	name of plant_15: 
	weight_15: 
	floors_15: 
	walls and ceiling_15: 
	doors and windows_15: 
	lighting_15: 
	ventilation_15: 
	separate rooms_15: 
	toilet/sewage_15: 
	water supply_15: 
	hand washing_15: 
	milk plant cleanliness_15: 
	sanitary piping_15: 
	construction and repair_15: 
	cleaning_15: 
	sanitization_15: 
	storage of clean equipment_15: 
	storage of single-service articles_15: 
	protection from contamination_15a_15: 
	protection from contamination_15b_15: 
	indicating and recording thermometers_15: 
	time and temperature controls_15: 
	adulteration controls_15: 
	regeneration_15: 
	temperature recording charts_15: 
	cooling_15: 
	Bottling and packaging capping_15: 
	capping_15: 
	personnel cleanliness_15: 
	vehicles_15: 
	surroundings_15: 
	bacterial count_15: 
	coliform count_15: 
	total debits_15: 
	pounds processed_15: 
	remarks_15: 
	weight_16: 0
	floors_16: 0
	walls and ceiling_16: 0
	doors and windows_16: 0
	lighting_16: 0
	ventilation_16: 0
	separate rooms_16: 0
	toilet/sewage_16: 0
	water supply_16: 0
	hand washing_16: 0
	milk plant cleanliness_16: 0
	sanitary piping_16: 0
	construction and repair_16: 0
	cleaning_16: 0
	sanitization_16: 0
	storage of clean equipment_16: 0
	storage of single-service articles_16: 0
	protection from contamination_15a_16: 0
	protection from contamination_15b_16: 0
	indicating and recording thermometers_16: 0
	time and temperature controls_16: 0
	adulteration controls_16: 0
	regeneration_16: 0
	temperature recording charts_16: 0
	cooling_16: 0
	Bottling and packaging capping_16: 0
	capping_16: 0
	personnel cleanliness_16: 0
	vehicles_16: 0
	surroundings_16: 0
	bacterial count_16: 0
	coliform count_16: 0
	total debits_16: 0
	pounds processed_16: 0
	remarks_16: 
	Print: 
	Email Form: 


