ALABAMA DEPARTMENT OF PUBLIC HEALTH
DAIRY FARM INSPECTION REPORT

Score
Name Owner or Manager Name
Address Zip Code
Water Daily Pounds/
Permit Number Area No. Mo. Day Year MR/Parlor Other Insp Time | Milking Plant
Pub. (1 Same [J AM Yes [ Lbs.
011 R
pi. [0 |[sep. I PM | No [

To The Proprietor or Manager: An official inspection of the above-named dairy has been made this day and you are respectfully notified of such violation(s)
of the Alabama State Board of Health Rules Governing the Production, Handling or Distribution of Milk, Milk Products and Frozen Desserts as indicated by a

cross (X) in the Inspection Report.

This report, if any items are marked, constitutes a written notice to comply with 420-3-16.09 of the aforesaid Rules.

*ITEMS REQUIRING IMMEDIATE ACTION

Received by: Name Sanitarian:
ITEM WT ITEM \WT | ITEM WT
1.* ABNORMAL MILK: 6.* CLEANLINESS: 15. DRUG AND CHEMICAL CONTROL
Cows secreting abnormal milk milked last or in Floors, walls, windows, tables, and similar non-product 4 Cleaners and sanitizers properly identified................... () —
separate equipment. (Y- 5 contact SUrfaces CleaN............cvuuevvevrrireeieinrineieiinas (@)..... Drug administration equipment properly handled
Abnormal milk properly handled and disposed of........... (b)....... No trash, unnecessary articles, animals or fowl............ (b)..... | and stored (0)....... 2
Proper care of abnormal milk handling equipment......... (C)....... | TOILET AND WATER SUPPLY * Drugs properly labeled (name and address) o
SOMATIC CELL COUNT EXCEEDS STANDARD 7.* TOILET and stored ()
Last DMSCC (d)....... 5 Provided, conveniently located Drugs properly labeled (directions for use, cautionary 7
MILKING BARN, STABLE, OR PARLOR Constructed and operated according to requirements 4 statements, active ingredients)..............cooeveeernereevinens ()
2. CONSTRUCTION ] of rules Drugs properly used and stored to preclude
Floors, gutters, and feed troughs of concrete or No evidence of human wastes about premises. contamination of milk () -
equally impervious materials, in good repair................... [C:) - 1 Toilet room in compliance with rules............cccccceevvnns | PERSONNEL
Walls and ceilings smooth, painted or finished —1 8.* WATER SUPPLY 2 | 16. HAND-WASHING FACILITIES:
adequately, in good repair, ceiling dust tight.................. [(0) 1 Constructed and operated according to requirements Handwashing facilities in milkhouse; convenient......... [C:)— 2
Separate stalls or pens for horses, calves, and bulls; — of rules.. or Soap and individual sanitary towels at
no overcrowding (o) 1_ Compliances with bacteriological standards . . handwashing facilities (b)
Adequate natural and/or artificial light; well distributed.. 1 No connection between safe and unsafe supplies; no 5 Wash and rinse vats not used as handwashing
Properly ventilated 1 | improper submerged inlets................cooovvvverrerresrreec. (O — facilities ©) _—
3. CLEANLINESS: | UTENSILS AND EQUIPMENT 17.  PERSONNEL CLEANLINESS:
Clean and free of litter. () — 3 | 9.* CONSTRUCTION Hands washed clean and dried before milking or 1
No swine, fowl or other animals..............cc..omeeeevereeeenenns (b)....... Smooth, nonabsorbent, corrosion-resistant, non-toxic performing milkhouse functions; rewashed
4. COWYARD: | materials; easily cleanable, seamless hooded pails...... (@) ..... 4 when contaminated () -
Graded to drain, no pooled water or wastes................. () — In good repair; accessible for inspection . Clean outer garments worn (b) —
Cowyard clean; cattle housing areas properly 3 Approved single-service articles; not reused. N
maintained Utensils and equipment of proper design ( COOLING
No swine or other animals Approved CIP milk pipeling System...........ccccveevvennrens ( ——1 18* COOLING
Manure stored inaccessible to cows.. 10.* CLEANING: 5 Milk cooled to 45°F, or less, within 2 hours after 5
MILKHOUSE OR ROOM Utensils and equipment Clean............cccveevecrnceniennee (@)..... - milking, maintained there at until delivered................. (Y-
5. CONSTRUCTION AND FACILITIES: 11.* SANITIZATION 5 Recirculated cooling water from safe source and
Floors All multi-use containers and equipment subjected properly protected, complies with bacteriological
Smooth, concrete or other impervious material; in 1 to approved sanitization Process.............oeereereecrenes (@)..... — standards. ()
good repair. @....... 12. STORAGE: PEST CONTROL |
Graded to drain (b)....... All multi-use containers and equipment properly stored.......... 2 |19, INSECT AND RODENT CONTROL —
Drains trapped () | |@ Fly breeding miminized by approved manure
Walls and Ceilings Stored to assure complete drainage, where applicable. (b)..... disposal method: 3
Approved material and finish..............cccuuereemnereeninenens () 1 Single-service articles properly stored...........ccooceereeeens (€) vonee | Manure packs properly maintained.
Good repair (windows, doors, and hose port included)... (b)....... | MILKING All milkhouse openings effectively screened or |
Lighting and Ventilation 13.* FLANKS, UDDERS AND TEATS: otherwise protected; doors tight and self-closing;
Adequate natural and/or artificial light; properly Milking done in barn or parior ... @)..... screen doors 0pen OUWArd.............c..rvveeveerrreceens 2
distributed 2 Brushing completed before milking begun................... b)..... Milkhouse free of insects and rodents.... |
Adequate ventilation Flanks, bellies, udders, and tails of cows clean at time 5 Approved pesticides; used properly.
Doors and windows closed during dusty weather.. of milking, clipped when required..............ccceeureerennnes (©) ... Equipment and utensils not exposed to pesticide 2
Vents and lightings fixtures properly installed | Teats treated with sanitizing solution and dried, just contamination (7 —
Miscellaneous Requirements Prior 10 MIKING .....vvueeceeireeeieeeeseere i (d)..... Surroundings neat and clean; free of harborages
Used for milkhouse operations only; sufficient size......... () Single service paper towels used on udders and teats . (e)...... and breeding areas (o) 2
No direct opening into living quarters or barn, except No wet hand milKing .......c.ooeeverereerereesesesens (f)..oee ) ) .
h ) — Feed storage not attraction for birds, rodents or insects (h).......
as permitted by rules. 14, PROTECTION FROM CONTAMINATION: N —
Liquid wastes properly disposed of 2 No overcrowding @ 20.* BACTERIA COUNT EXCEEDS STANDARD/DRUG 10
Proper hoseport where required.... Product and CIP circuits separated... 3 Last Count @ |
Accepted surface under hoseport.. Improperly handled milk discarded.........c.couvmcneenc (C) o | 7 | 75T T e (e
Suitable shelter for truck as required by rules................ (- Immediate removal of milk
Cleaning Facilities | Milk and equipment properly protected . RATING SCORE
Two—compar‘[ment wash and rinse vat of adequate size (a)....... 2 Sgnitized milk surfaces not expoged to contamination..)...... 100 less weight of items violated
Suitable water heating facilities..... (b)....... Air under pressure of proper quality
Water under pressure piped to milkhouse.. .. |

Remarks:

Note: Item numbers correspond to required sanitation items for Grade A raw milk for pasteurization in the Alabama State Board of Health Rules Governing the Production,
Processing, Handling or Distribution of Milk, Milk Products and Frozen Desserts.
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