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1. SCOPE MIL-STO-1482C
16 September 1985

1.1 l!!C@2?. This standard establishes the general sanitary requirements
for butter and related products plants.

1.2 Aoolication. This standard is applicable to all types of plants supplying
butter and related products destined for Prmed Forces procurement. Compliance
with this standard is mandatory for the 1isting of plants in the Oirectory of
Sanitarily Approved Food Establistunents for Armed Forces Procurement as pro-
vided in AR 40-657/MAvsuPINsT 4355.4 /AFR 161-32/flcoP1011O.31 .

‘“3 -
This standard is primarily intended to insure clean, whole-

some tooo proauc s that are free from chemical, microbiological, and physical
contaminants and to prevent the transmission of foodborne disease to members
of the Armed Forces.

1.4 ~. This standard wil1 not be used to determine the capability
of an establ ishment to produce or furnish products or services which are in
ccnnpliance with specifications or other purchase descriptions.

2. REFERENCED DOCUMENTS

2.1 Issues of documents. The following documents of the issue in effect on
date of invitation for bids or request for proposal, form a part of this
standard to the extent specified herein.

LAWS ANO REGULAT IONS

Environmental Protection Aqency (EPA)

Code of Federal Regulations (CFR) Title 40, Protection of the Environment

(Application for copies should be addressed to Superintendent of Public
Documents, US Government Printing Office, Washington, DC 20402)

US Department of Aqricul ture (USOA)

Cooe of Federal Regulations (CFR), Title 7, Agriculture, and Regulations
Promulgated Thereunder

List of Proprietary Substances and Nonfood Compounds Authorized for use
under USDA Inspection and Grading Programs

(Application for copies should be addressed to Superintendent of Public
Documents, US Government Printing Office, Washington, OC 20402)

General Specifications for Oairy Plants Approved for USOA Insp~tion and
Grading Service

(Application for copies should be addressed to the Dairy Division, Ai!S
USOA, Washington, DC 20250)

Uniform Methods and Rules-- 6rucellosis Eradication, Public 91-1
Uniform Methods and Rules--Bovine Tuberculosis Eraciication

(Application for copies should be ,addressed to the Veterinary Services,
Animal and Plant Health InspectIon Service, US Department of Agrlcul ture,
Federal Center Building,Hyattsville, hiO 20782)

1
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US “Department of Health ahd ‘Human”Services” (HHS)

Code of Federal Regulations (CFR), Title 21, .Food and Drug, and Regulati,ons
Promulgated Thereunder

Grade “A” Pasteurized Milk Ordinance - 1978 Recormnendations of the United
States Pub]ic Health Service,Food and Drug Administration Publication 229

(Application for copies should be addressed to the Superintendent of Public
Documents, US Government Printing Office, Washington, OC 20402 )’

2.2 Other publications. The following documents form a part of this standard
to the extent specified herein. Unless otherwise indicated, the issue in effect
on date of invitation for bids or request for proposal shal1 apply:

American Public Health Association (APHA)

Standard Methods for the Examination of Dairy Products

(ADD1ication for copies should be addressed to the American Public Health
Association, Inc.; 1015 15th St., N.W., Washington, DC 20005. )

Association of Official ‘Analytical Chemists” (AOAC)

Official Methods of Analysis of the Association of Official Analytical
Chemists

(Application for copies should be addressed to the AOAC, 1111 North 19th
Suite 210, Arlington, VA 22209. )

11laminating Engineering Society (IES)

IES Lighting Handbook

(Application for copies should be addressed to 111uminating Engineering
Society, 40 United Engineering Center, 345 East 47th Street, New York,
10017. )

St.,

NY

International Association of Milk, Food; and Environmental Sanitarians, Inc.

3-A Sanitary Standards

(Application for copies of particular standards pertaining to dairy equip-
ment should be addressed to the Journal of Food Protection, P.O. Box 701,
Ames, IA 50010. )

National Sanitation Foundation (NSF)

NSF Standard 37 for Air Curtains

NSF Standard C-6 for Continuous Cloth Towel

(Application for copies should be addressed
Foundation, P.O. Box 1468, Ann Arbor, MI

Oispensers

to the Nationa”
48106. )

Sanitation ●
.
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(Technical Society and technical association specifications and standards
are general lY available for reference from 1ibraries. They are also
distributed among technical groups and using federal agencies. )

3. DEFINITIONS

3.1 General.

Methods which are needed to accomp} ish the intended purpose
~~’~~ep$$%’?%”accepted public health practices.

3.1.2 Adulterated. Adulterated shall mean the condition of a food (a) if it
bears or contains any poisonous or deleterious substance in a quantity which
may render it injurious to health; (b) if it bears or contains added poisonous
or deleterious substance for which no safe tolerance has been official ly estab-
lished, or in excess of such tolerance if one has been established; (c) if it
consists in whole or part of any filthy, putrid, or decomposes substance, or
if it is otherwise unfit for human consumption; (d) if it has been processed,
prepared, packed,or held under insanitary conditions, whereby it may have
become contaminated with filth, or whereby it may have been rendered injurious
to health; (e) if it is in whole or in part the product of a diseased animal,
or an animal which has died otherwise than by slaughter; or (f) if its container
is composed in whole, or in part, of any poisonous or deleterious substance
which may render the contents injurious to health.

3.1.3 Clean-In-Place (C I P) pipelines. C- I-P pipelines are rigid pipelines
which have welded Joints or have sanltary cleaned-in-place connections or joints
of such design as to form a substantially smooth, flush interior surface.

3.1.4 Contamination. Contamination shal1 be the act or process of exposing
the product to an adu~terant or unwholesome material .

3.1.5 Culinary steam. Culinary steam is steam that is used with product.

3.1.6 Food. Any raw, cooked, or processed edible substance, ice, beverage,
or ingre=t used or intended for use or for sale in whole or in part for
human consumption.

3.1.7 Pasteurization (pasteurized). “Pasteurized” when used to describe a
dairy product means that every particle of product shal1 have been heated in
DrOt112rl Y operated equiDment to one of the temperatures sDecified in the table
of this-paragraph aridheld continuously at or”above
least the specified time (or other time/temperature

that”temperature for at
relationship which has been

@ 3
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demonstrated to be equivalent thereto in microbial destruction):

Temperature

145°F
161OF
191°F
194°F
201°F
204°F
212°F

(62.8°C)1’~’
(71.?OcIIL1
(88.3°C)
(90.0°c)
(93.9’JC)
(95.6°C)
(1OO.OOC)

Time

30 mi,nutes
15 minutes
1.0 second
0.5 second
0.1 second
0.05 second
0.01 second

l/If the dairy ingredient has a fat content of 10 percent or more, or if it
– cgntains added sweeteners, the specified temperature shal1 be increased by

5 F (2.7°C).

~/In accordance with CFR, Ti$le 7, cream for butter manufacture shal1 be
pasteuLi zed at 165°F (73.9 C ) with a 30-minute hold period, or pasteurized
at 185 F (85.0°C) for not less than 15 seconds, or by an approved method
giving equivalent results.

3.1.8 ,~. The building or buildings or parts thereof, used for or in
connection with the manufacturing, processing, packaging, labeling, or holding
of human food.

3“’”’P’
Processing is al1 steps in the manufacture or preparation

of a pro uct Into lts final form.

3.1.10 Production area. The room or area in which processing occurs.

3.1.11 Product area. The production area and al1 other areas where the product,
ingredients, and packaging materials are handled or stored.

3.1.12 Product zone (food contact surface). The surface of anY equipment,
utensils, or other material that contacts he product or ingredients during
processing.

3.1.13 Sanitize (sanitization). An adequate treatment of product zones by a
process that is effective in destroying vegetative cells of pathogenic bacteria
and in substantial ly reducing other microorganisms. Such treatment shal1 not
adversely affect the product and shal1 be safe for the consumer.

3.1.14 Wholesome. That character stic possessed by a food product that is
conducive to good health and wel1 being in the consumer.

3.2 Oairy products terms.

●

3.2.1 8utter. The food product, usual1y known as butter and which is made
exclusively from milk or cream or both, with or without common salt, with or
without additional coloring matter; and containing not less than 80 percent by
weight of milkfat, al1 tolerances having been allowed for.

4
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Whipped butter. 8utter which has been stirred or whipped to incorporate
air or inert gas, until its volume has been increased by up to a ranqe of from
3.2.1.

50 to 100 percent. It contains not less than 80 percen~ fat by weig~t.

3.2.2 m. Cream is the sweet, fatty 1iquid separated from milk, with or
without the addition of milk or skim milk containing not less than 18 percent
milkfat.

3.2.2.1 Frozen cream. Sweet cream which has been pasteurized and frozen. It
contains approximately 40 percent mil kfat.

3.2.2.2 Plastic cream. Sweet cream which
approximately 80 percent mil kfat.

3.2.3 ~. The whole lacteal secretion,
obtained by the ccmplete milking of one or
approved herds.

3.3 Related products.

has been pasteurized and contains

practical ly free from colostrum,
more healthy cows located in

3.3.1 Afihydrous milkfat. Anhydrous milkfat is the food product resulting from
the removal of practically al1 of the moisture and solids-not-fat from pasteurized
cream. It contains not less than 99.8 percent fat, and not more than 0.15 percent
nuisture.

3.3.2 6utteroil. The food product resulting from the removal of practica 11y
al1 of the moisture and solids-not-fat from butter. 8utteroil contains not less
than 99.6 percent fat and not more than 0.3 percent moisture; and not more than
0.1 percent other butter constituents, of which the salt is not more than 0.05
percent.

4. GENERAL REQUIREMENTS

4.1 Sanitarv compliance ratinq (SCR). Establishments that attain an SCR
of 90 or more shall be recofmnended for 1isting in the Oirectory of Sani ti~ly
Approved Food Establishments for Armed Forces Procurement, provided no critical
defects, determined in accordance with 4.2.1, are recorded. When a critical
defect is recorded, an SCR shall not be computed and the plant shall not be
recotmnended for 1isting or retention in the Directory of Sanitarily Approved
Food Establishments for Armed Forces Procurement.

4.2. Plant sanitary compliance checklist. The sanitary requirements are set
forth in this military standard and itemized as sanitation defects in column 1
of the checklist (see Appendix). The individual defects are given assigned
points in column 2 of the checklist, with some being designated as critical.

4.2.1 Recording of defects. The inspector designates as critical or numer-
ically rates th e observed Sanitation defects. The numerical rating shal1 be
within the numerical range of the assigned defects points in column 2 and
recorded in column 3. Any defect entry and related defect points that are
not appl icable to the plant shal1 be deleted by 1ining out the nonapplicable
defect and assigned defects point. Nonapplicable defect points shall not be
included when totaling column 2. In instances where the inspector considers
a defect to be of such magnitude as to constitute a serious health hazard,
the numerical rating shall be deleted in column 2 and the word ‘critical‘ shall
be recorded in column 2 and 3. Defects which are designated as critical in
the checklist may not be downgraded or assigned defect points. Numerical and
critical defects shall be explained in the remarks section in sufficient detail
so as to clearly describe the condition which resulted in the disrating.

5
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Deficiencies not listed on the checklist that are observed ard considered by
the inspector to be of sufficient importance to affect the SCR will likewise
be explainsd in this section.

4.2.2 Cc+npKation of the sanitary ccmpliance rati (sCR). If a critical
defect is recorded, an SCR shall KsJtbe cwt~ o f no critical defects
are fcmd, columns 2 and 3 are totaled aml the SCR shall be corputed using
the follming formula:

Net total of column 2 - Net total of column 3 ~ ~00 = ~CR
Net total of column 2

‘he SCR assigned will be rounded to the nearest whole percent.

4.2.3 Checklist reproduction. DD Form 2362 (Butter (and Related Prcducts ) Plant
Sanitary @npl”lance Checklist ) will be lccally reproduced on 8 %.”x 11” paper.
A copy for local reproduction purposes is located at the back of this MIL STD.

5. DETAIIXD RE.QJIRFMENIS

5..1 Prenises. ‘he premises shall present a clean ard orderly appearance.
They shall be well drained, free of environnental conditions and/or msterials
that are a nuisance or a ha=rd to sanitation. The area shall be free of
weeds, debris, ard unused equipment ad materials. The area shall be free
of waste msterials that are stored or handled in such a manner as to txsa
potential health hazard. The presence of any harborage, attractant, ard/or
breeding area for insects, rtdents, or birds shall not be permitted. If the
plant grounds are bordered by grourds not under the plant operator’s control,
care rrustb exercised in the plant by inspection, extermimtion, or other
means to effect exclusion of pests, dirt, and other filth that my be a
source of focalcontamination. The approaches to receiving and shipping docks
shall be kept clean and maintained to minimize dust.

5.2 Raw mterials. All raw mterials mst be obtain+ from approved sources
as reqmred by~ 40-657/NAVSUPINST 4355.4 /AFR 161-3z/McoP 10110.31 . FOCd
which shows evidence of adulteration, contamination, insect infestation,or
any condition that frcm a public health or aesthetic sta+oint renders the
product unfit for human consumption, shall not be accepted by the plant. All
raw mterials mst met USDA, USPHS, aml CFR requirements ard specifications.

5.2.1 Raw miLk/cream. The raw milk/cream used in the plants shall ccmply
with all the quality requirements specified in the General Specifications for
Dairy Plants Approvsd for USDA Inspection and Grading Service. All milk
for pasteurization shall be fran approved herds which meet the requirements
of the HHS Grade A Pasteurized Milk Ordinance, USDA uniform Methods and Rules—
Bmcellosis Eradication, ard USDA Uniform Pkthcds and P.ules--6cvineTikerculosis
Eradication. The milk/cream shall be practically free from colostmm, fresh,
wholesome, and nmmsl in appearance and colorand shall be subject to inspection
by the procuring agency or authorized representative. The raw rnilk/cresm
supply shall ccmply with the minim bacterial aml sedimnt requirements set
forth in the General Specifications for Daity Plants Approved for USDA Inspection
and Grading Service.

5.2.2 Single-servicearticles and packagirg materials. Single-semice articles
ard packaging materials shall bek ree ot contamination and mintained in sanitary
boxes, cartons, tubes, or otherwise protected and handled in a sanitaq manner.

6

Downloaded from http://www.everyspec.com



MIL-STD-1482C
16 September 1985

5.3 Construction of building. The building shal1 be large enough to accomD-
date the operation without hampering sanitary practices. Floors, walls, and
ceilings shal1 be constructed of materials that can readily be kept clean,
sanitary, and in good repair. An unnecessary clutter of wiring, pipes, hangers,
ducts, etc., shall be avoided. Pipe openings, vents, etc. , through wal 1s shal1
be sealed or otherwise protected to prohibit entrance of vermin. Ceilings shalI
be free of peeling paint (painted ceilings shall be avoided) and condensates.
The exterior openings, including doo”rs,windows, conveyor openings, pipe open-
ings and vents, shall be clean, in good repair. Where practicable, exterior
openings shal1 be equipped with screens or other effective means (for example,
air curtains, overlapping plastic strips) to prevent the entrance.of insects,
birds, and/or other animals. When the screening of opening is impracticablee,
such as in receiving areas, flyiizg insect entry may be control led by properly
positioned air curtains or overlapping plastic strips large enough to cover
the total door opening. Air curtains shal1 comply with the National Sanitation
Standard No. 37 for Air Curtians for Entranceways in Food Establishments.
Screen doors shal1 open outward and be self-closing. Rooms in the processing
areas shal1 not open directly into any barns or stables, 1iving quarters, tOiletS,
garages, or heavy maintenance shops.

5.3.1 Printing and packaging room. Separate rooms equipped with automatic
fil1ing and packaging equipment shal1 be provided.

5.3.2 Receiving facilities. Facilities used for bulk unloading from tankers
shal1 be constructed of smooth concrete or eaually impervious material, with

:.

; @

“ @

\

the floor properly sloped to drain, and equipped ~ith” trapped drains of
sufficient size. Enclosed or covered facilities (as climatic conditions
require) shall be available for washing and sanitizing of transport tanks,
piping, and accessories, at central locations or at alI P1ants that receive
or ship milk or milk products in transport tanks. Tank manholes shal1 be
protected against contamination from dust, insects, rodents, birds, and fall-
ing debris. Facilities shal1 be provided for adequate washing and sanitizing
of tanks, bins, piping, pumps, and other items of equipment used in bulk
receiving operations. Enclosed bulk milk receiving rooms, when present, shal’
be separated from the processing rooms by a wall. Rooms for receiving can mi”
shal1 be seoarated from the Processin9 rooms by a partition or by suitable
arrangement” of equipment. Al1 pipe passes, doors,”or window entrances to the
plant proper shal1 be protected by screening; quick-acting, self-closing doors;
air curtains; or otherwise approved rodent and insect-proof closures.

5.4 Lightinq. Each room shal1 have sufficient natural or artif ical 1ighting
for the purpose for which it is to be used. Lighting intensities shall con-
form to the intensities established in the 1atest edition of the IES Lighting
Handbook. Lights in the product areas shal1 be equipped with protective
shields or shal1 be of such construction that they wil 1 not shatter if broken.

5.5 Ventilation and humidity. Humidity shal1 be regulated in conjunction
with vent1Iat~on or a?r muvement to control condensation, objectionablee
odors, and mold growth on ceilings and wal1s in all areas. Air for ventila-
tion shal1 be adequately filtered as appropriate to prevent contamination.
Ventilation systems shal1 be kept clean and maintained in good repair.

7
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5.5.1 Packaging and printing rooms. Rooms used for packaging print or bulk
butter and related products should provide an atmosphere relatively free from
mold (not more than 15 colonies per plate during a 15-mi,nuteexposure), dust,
or other airborne contamination. ●
5.6 Water supply. The water supply shal1 be readily accessible, of a suffi-
cient quantity, and have an acceptable sanitary quality, as established in
the National Interim Primary Drinking Water Regulations or individual military
service regulations. The water heater shal1 be of such capacity so as to be
able to furnish an undiminished supply of hot water for a complete food plant
cleaning procedure at al1 times throughout a working day. There shal1 be
mixing valves at all scullery sinks and hose connections. There shal1 be no
cross-connection between potable and nonpotabl e 1ines. There shal1 be protec-
tion against possible back-siphonage. There shal1 be effective protection
of wel1s from contamination by surface drainage or floods. Bacteriological
examination and water test results shal1 be mai ntained at the plant to show
that the water supply has been approved by Federal , state, or local health
authorities within the past six months .*Within CONUS, Hawaii, and Alaska, a
water supply approved by a Federal, state, or local health authority wil1 be
considered potable, and certification of potability will normally not be re-
quired. Nonpotabl e water outlets, if present, shal1 be located and identified
by color code and labeled nonpotable so as to preclude the use of nonpotabl e
water for other than the purposes designated. The color code used shal1 be
reaai Iy identifiable, prominently displayed, and clearly understood by plant
personnel .**

*If Federal , state, or local health authorities do not have such evidence
of water potabil ity, applicable mil itary regulations governing potable
water supplies wil1 be followed to approve the water supply (ies).

**The use of nonpotable water is permitted for the flushing of urinals and
commodes, for boilers, and for such other similar uses provided it does
not directly, nor indirectly, contact the ingredients, product, packaging
material S, general product area, or personnel handling the product.

5.6.1 Steam. Steam shall be supplied in sufficient volume and pressure for
satisfactory operation of each applicable piece of equipmell~. Culinary steam
used in direct contact with milk or dairy products shal1 be free from harmful
substances or extraneous materials and only those boiler water additives which
meet the requirements of 21 cFR 121.1088 shal1 be used or a secondary steam
generator shall be used in which soft water is converted to steam and no
boiler compounds are used. Steam traps, streamers, and condensate traps
shal1 be used wherever applicable to insure a satisfactory and safe steam
supply.

5.7 Ice (if used). Ice shal1 be made from a supply of potable water
which meets the requirements of 5.6. It shal1 be manufactured, handled,
stored, and used in a sanitary manner.

5.8 Disposal of wastes. Liquid wastes shal1 be conveyed to a public sewer
through 1nclosed piping #or shall be disposed of in another sanitary sewage
system approved by local/state health authorities. Floor drains shal1 be
functional and properly trapped. Dry and product waste shal1 be placed in
suitable covered receptacles conveniently located throughout the plant and
premises. Al1 waste shal1 be CO1lected and disposed of at frequent intervals
in a sanitary manner to prevent insect and rodent attraction and development
of objectionable odors.

8
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5.9 Toilet, dressing room, and handwashing facilities. A sufficient number
of sanitary tollets or prlvl.es shai I Iseprovlaeo. wr oyee toilet facilities
required:

Persons of same sex

1-15 inclusive

16-35 inclusive

36-55 inclusive

56-80 inclusive

For each additional

in excess of 80

Toi1et bowls required

1

2

●3

*4

30 persons ●1

●Urinals may be substituted for toilet bowls but only to the
extent of one-third of the total number of bowls stated.

Toilet rooms shal1 be conveniently located, constructed of materials” which
can be easily and satisfactorily cleaned, adequately 1ighted, and separately
vented to the outside. They shall be constructed so that they do not open
directly into rooms or areas where components or products are processed or
storea. The doors shall be tight-fitting and self-closing. A sign dirwting
employees to wash their hands before returning to work shal1 be conspicuously .
posted in all toilet rooms. Handwashing signs shall be multilingual, as
appropriate. Handwashing facilities, with running water at a suitable tempera-
ture for handwashing, soap (1iquid or powder), soap dispenser, and sanitary
single-service towels,or clean individual sections of continuous cloth toweling,
or hot air blower-type hand dryers wil1 be conveniently located in the toilet
rooms and throughout the processing areas. Continuous cloth towel dispensers
shal1 comply with the National Sanitation Standard No. C-6 for Continous
Cloth Towel Dispensers. Toilets, dressing rooms, and handwashing facilities
will be maintained in a clean, orderly manner. There shal1 be a sanitary waste
receptacle in each toilet room. Toilets/dressing rooms shal1 not be used for
storage of cleaning equipment. Privies shal1 be separate from the processing
building, and of a sanitary type, location, and construction. Each emPloYee shall
be furnished a locker or other suitable faci1ity, and lockers and dressing
rooms shal1 be kept clean and orderly.

5.10 Construction and repair of equipment and utensils. Equipment and utensils
shal1 be designed, construct ed, and used so as to preclude the adulteration
of food with toxic lubricants, fuel, metal fragments, contaminated water,
and any other contaminants. Lubricants used on contact surfaces of moving
parts to pumps, product handling and processing equipment shal1 be edible
and nontoxic and shal1 be used sparingly. The only lubricants authorized for
use are those 1isted in the USISApublication, “List of Proprietary Substances
and Nonfood Compounds Authorized for Use Under USOA Inspection and Grading
Programs. ”
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5.10.1 Equipment and utensils. Al1 equipment and utensils shal1 be designed
and shal1 be of such material and workmanship so as to be smooth, easi,lyclean-
able, and durable. The food contact surfaces of such.equipment and utensils
shall, in addition, be easily accessibl e for cleaning, nontoxic, corrosion-
resistant , and consist of nonabsorbent material . Food contact surfaces and
solder shall be corrosive-resistant and shal1 not contain antimony, bismuth,
cadmium, lead, zinc, and/or other toxic materials. Solder on the food contact
surface shal1 be hard solder of such formulation so as to be nontoxic under
use conditions. Equipment shal1 be so located as to provide adequate space
for cleaning, maintenance, and inspection. Al1 parts or interior surfaces of
equipment, pipes, (except certain piping cleaned-in-place), or fittings, includ-
ing valves and connections shal1 be accessible for inspection.

5.10.2 Equipment and utensils for processing of milk and manufactured dairy
Equipment that is in comp iance wit 3- Sanitary S an ards for

%~ipment shall be considered ~cceptable? ~nmetallic ~r~, other than
glass, having product contact surfaces shal1 comply with 3-A Sanitary Standards
for Plastic or Rubber and Rubber-Like Materials. C-I-P systems shal1 comply
with 3-A Accepted Practices for Permanently Installed Sanitary Product-Pipelines
and Clcaning Systems. In addition for certain other equipment, the fol lowing
requirements shal1 be met:

5.10.2.1 Brine tanks. Brine tanks used for the treating of parchment 1iners
shal1 be constructed of noncorrosive material and have an adequate and safe
means of heating the salt solution for the treating of the 1iners. The tanks
should also be provided with a satisfactory drainage outlet.

5.10.2.2 Bulk butter trucks, boats, texturizers, and packers. Bulk butter
trucks, boats, texturizers, and packers shal I be constructed of aluminum,
stainless steel, or equal1y corrosion resistant metal free from cracks and
seams, and have a surface that is relatively smooth and easily cleanable.

5.10.2.3 Butter, frozen or P1astic cream melting machines. Shavers, shredders,
or melting machines used tor rapid melt1ng ot butter and frozen or plastic
cream shal1 be stainless steel, or equal ly corrosion resistant metal , free
of cracks and of sanitary construction, and readily cleanable.

5.10.2.4 Can washers. Can washers shall have sufficient capacity and abi1ity
to discharge a clean dry can and cover and shall be kept properly timed in
accordance with the instructions of the manufacturer. They should be equipped
with proper temperature controls on the wash and rinse tanks and have the fol lowing
additional devices: prerinse jet, wash tank solution feeder, can sanitizing
attachment, forced air vapor exhaust, and removable air filter on the drying
chamber. The water and steam lines supplying the washer shal1 maintain a
reasonably uniform pressure and if necessary be equipped with pressure regula-
tina valves. The steam oressure to the can washer should be not less than
80 “~ounds and the temper~ture of the was
automatically control 1ed and not exceed

aud fin~l rinse solution should be
75 F (79 C).
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5.10.2.5 Coil or dome tyge batch Dasteuri zers. Coil or dome type batch pas-
teurizers shall be stainless steel lined and if the coil is not stainless steel
or other equally noncorrosive metal it shal1 be properly tinned over the entire
surface. Sanitary seal assemblies at the shaft ends of coil vats shall be of
the removable type, except that existing equipment not provided with this type
gland will be acceptable if the packing glands are maintained and operated
without adverse eff=ts. New or replacement units should be providea with re-
movable packing glands. Dame-type pasteurizer agitators shal1 be stainless
steel except that any nonmetal 1ic parts shal1 comply with 3-A Sanitary
Standards for Plastic or Rubber and Rubber-Like Materials, as agplicab~e.
Each pasteurizer used for heating product at a temperature af 5 F (2.7 C ) ar
more abave the minimum pasteurization temperature need not have the air-space
heater. 1$ shallobe equipped with an air-space thermometer to insure a tempera:t?

at least 5 F (2.7 C) abave that required far pasteurization of the praduct.
shal1 be adequate means of cantrol 1ing the temperature of the heating medium.
Batch pasteurizers shal1 have temperature indicating and recardi ng devices.

5.10.2.6 Continuous churns. Al1 praduct-contact surfaces shal1 be noncorrosive
material . All nometall ic praduct-cantact surfaces shal1 comply with 3-A
Sanitary Standards for Plastic, Rubber, and Rubber-Like Material S, and shal1
be readily accessible for cleaning and inspection.

5.10.2.7 Conventional churns. Churns shal1 be constructed of aluminum,
stainless steel, ar equally corrosian resistant metal free from cracks, seams,
and must have a surface that is relatively smoath and easily cleanable. Al1
gasket material shall be fat resistant, nontaxic, and reasonably durable. Seals
araund the doors shal1 be tight.

Canveyars shal1 be constructed of material that can be
~i&~8rea%’&?%~y shall be maintained in goad repair.

5.10 .2.9 Evaporators and vacuum pans. Al1 equipment used in the removal of
moisture fram ml Ik ar milk praducts tor the purpose of concentrating the solids
must conform to the 3-A Sanitary Standards for Milk and Milk Products Evaporators
and Vacuum Pans.

5.10.2.10 Indicating thermometers.

5.10.2 .10.1 Air space indicating thermometers. Airospace indicating thermo-
meters, where applicable. which are accurate within 1 F (.6°C), plus or minus,
for the proper temperature range shal1 alsa be installed above the surface
of the products pasteurized in vats, to make certain that the temperature:of
the faam and/or air above the products pasteurized also received the required
minimum temperature treatment.

5.10.2 .10.2 Long stem indicating t~ermomgters. Lang stem indicating thermo-
meters which are accurate wlthln 0.5-F ,mplus or minus, for the applic-
able temperature range, shal1 be provid~ for checking the temperature of
pasteurization and cooling af praducts in vats and checking the accuracy of
recording thermometers.
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5.10.2 .10.3 Short stem indicating t~ermometers. Short stem indicating thermo-
meters, which are accurate within 0.5°F (.3VC), plus or minus, for the applic -
able temperature range, shall be installed in the proper stationary position
in all pasteurizers. Storage tanks where temperatu~e readjngs are required
shall have thermometers which are accurate within 2 F (1.1 C), PIUS or minus-

5.10.2.11 Internal return tubular heat exchangers. Internal return tubular
heat exchangers shal I comply with th Sanitary Standards for Tubular Heat
Exchangers for Mi1k and Milk Product:.

5.10.2.12 Milk cans. Cans used in transporting milk or cream from dairy
farm to plant shalI be of such construction (preferably seamless with umbrella
lids) as to be easily cleaned, and shall be inspected, repaired, and replaced
as necessary to exclude substantially the use of cans and lids with open seams,
cracks, rust, milkstone, or any insanitary condition.

5.10.2.13 Plate type heat exchangers. Plate type heat exchangers shal1 comply
with the 3-A Sanitary Standards for mate Type Heat Exchangers for Mi1k and Milk
Products. Al1 gaskets shall be tight and kept in good operating order. Plates
shal1 be opened for insp~tion by the operator at sufficiently frequent intervals
to determine if the equipment is clean and in satisfactory condition. A cleaning
regimen shal1 be posted to insure proper cleaning procedures between inspection
periods.

5.10.2.14 Printing equipment. Al1 printing equipment shal1 be designed so as
to adequately protect the pro~uct and be readily demountabl e for cleaning of
product contact surfaces. Al1 product contact surfaces shal1 be aluminum;
stainless steel ; or equally corrosion resistant metal; or plastic, rubber and
rubber 1ike material which comply with 3-A Sanitary Standards.

5.10.2.15 Product storage tanks or vats. Storage tanks or vats shal1 be fully
enclosed or tightly covered and well insulated. The entire interior surface,
agitator, and al1 parts shal1 be accessibl e for thorough clcaning and
inspection. Any opening at the top of the tank or vat, including the entrance
of the shaft, shal1 be suitably protected against the entrance of dust, moisture,
insects, oil or grease. The sight glasses, if used, shall be sound, clear, and
in good repair. Vats which have hinged covers shall be easily cleaned and
shal1 be so designed that moisture, or dust on the surface, can not enter the
vat when the covers are raised. If the storage tanks or vats are equipped with
air agitation, the system shal1 be of an approved type and properly installed
in accordance with the 3-A Sanitary Standards for Accepted Practices for
Supplying Air Under Pressure. Storage tanks or vats intended to hold product
for longer than approximately 8 hours shal1 be equipped with adequate refrigera-
tion and/or have adequate insulation. New or replacement storage tanks or vats
shal1 comply with the appropriate 3-A Sanitary Standards for Storage Tanks for
Milk and Milk Products or 3-A Sanitary Standards for Silo-Type Storage Tanks
for Milk and Milk Products and shal1 be equipped with thermometers in good
operating order.
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Al1 pumps used for milk and dairy products shal1 be of the -
sanitary typ%”shall be constructed to meet 3-A Sanitary Standards. Unless

pumps are specifically designed for effective cleaning-in-place, they shal1 be
disassembled and thoroughly cleaned after use.

5.10.2.1~ Regordi ng thermometers. Recordi n thermometers that are accurate
within 1 F (.6-C) 7plus or minus, for the app lcable temperature range, shal1
be used on each h~at treating, pasteurizing, or thermal processing unit to
record t&e heatang prOCeSS. Additional use of recording thernmmeters accurate
within 2 F (1.1 C), plus or minus, may be required where a record of temperature
or time of cooling and holding is of significant importance. Recorder charts
shal1 be marked to show date and plant identification, reading of the indicating
thermometer at a particular referenced reading point on the recording chart,
amount, and name of product, product temperature at which the “cut-in” and
“cut-out” function, record of the period in which flow diversion valve is in
forward-f low position, signature or initials of operator.

‘“’0”2”’8 -“
Al1 product contact surfaces of separators shal1 be

free from rust an pits and insofar as practicable, shall be of stainless
steel or other equallY noncorrosive metals.

5.10.2.19 Short-time pasteurizing systems. When pasteurization is ‘intenaed
or required, the HTST or UHT system shal1 be equipped with an approved timing
pump or device, or recorder-controller, automatic flow diversion valve and
holding tube or its equivalent. If not a part of the existing equipment, the
above listed items shall be installed on all such equipment used for pasteuriza-
tion, to assure complete pasteurization. The entire facility shal1 comply with
the 3-A Accepted Practices for the Sanitary Construction, Installation, Testing
and Operation of High- Temperature, Short-Time Pasteurizers. After the unit has
been tested according to the 3-A Accepted Practices, the timing pump or device
and the recorder/control ler shal1 be sealed at the correct setting to assure
pasteurization. The system should be rechecked semiannually to assure continued
compliance with the 3-A Accepted Practices. Sealing and rechecking of the unit
shall be performed by the control authority having jurisdiction. When direct
steam pasteurizers are used, the steam, prior to entering the product, shal1
be conducted through a steam strainer and a steam purifier equipped with a
steam trap. Only steam meeting the requirements for CU1 inary steam as specified
by the 3-A Accepted Practices for a Method of Producing Steam of CU1inary Quality
shall be used.

5.10.2.20 Starter vats. Bulk starter vats shali be of stainless steel or
equal ly corrosion resistant metal and should be constructed accoroing to appli-
cable 3-A Sanitary Standards. The vats shall be equipped with tight fitting
1ids, have effective temperature controls, and be in good repair.

5.10.2.21 Surface coolers. Surface coolers shall be equipped with hinged or
removable covers tor tne protection of the product. The edges of the fins
shal1 be so designed as to divert condensate on nonproduct contact surfaces
away from product contact surfaces. Al1 gaskets or swivel connections shal1
be 1eak proof.
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5.10.2.22 Yacuu~i zirig”equipment. The vacuum chamber, as used for flaver
control, sham be made of stainless steel or other equally corrosion resistant
metal . The unit shal1 be constructed to facil i.tateclcaning and al1 product
contact surfaces shal1 be accessible for inspection. Vacuum chambers located
on the pasteurized side of the unit shal1 be isolated by means of a vacuum
breaker and a positive activated check valve on the product inlet side and a
vacuum breaker and a positive activated check valve on the discharge side.
If direct steam is used for heating, the vacuum chamber shal1 also be equipped
with a ratio controller to regulate the composition when applicable to the
finished product. Only steam which meets the requirements for CU1inary steam
shall be used. The incoming steam supply shal1 be regulated by an automatic
solenoid valve which will cut off the steam supply in the event the flow diver-
sion valve of the pasteurizer is not in the forward flow position. Condensers
when used shal1 be equipped with a water level control and an automatic safety
shut-off valve.

5.10.2.23 Weigh cans’ and ‘receiving “tanks. Weigh cans and receiving tanks
shall comply with the 3-A Sanitary Standards for Weigh Cans and Receiving Tanks
for Raw Milk. They shall be easily accessible for cleaning both inside and outside
and shal1 be elevated above the floor and protected sufficiently with the
necessary covers or baffles to prevent contamination from splash, condensate,
and drippage. Where naessary to provide easy access for clcaning of floors
and adjacent wal1 areas, the receiving tank shal1 be equipped with wheels or
casters to allow easy removal .

5.11 Clcaning and sanitizing treatment. The methods used for clcaning and
sanitizing shal I be such that he product shal1 not be contaminated or adulter-
ated. Al1 products shal1 be moved sufficiently far away or otherwise protected
prior to the start of cleaning to avoid contamination or adulteration by spashing.
All multiple-service containers , equipment, and utensils used in handling,
processing, storing, or transporting of exposed product shal1 be disassembled
as applicable, cleaned thoroughly, and sanitized after use. Chemicals used in
cleaning and sanitizing treatments shal1 be properly labeled and stored. Clean-
ing and sanitizing chemicals shal1 be used IAW the manufacturer’s recommendation.
The only chemical compounds authorized for use are those 1isted in USLIApub] ica-
tion, “Proprietary Substances and Nonfood Compounds Authorized for Use Under
USOA Inspection and Grading Programs. ” When chemical sanitizers are used, a
test kit or other device that accurately measures the correct concentration
of the solution shal1 be provided and u~ed. If water is to be used as the
sanitizer, it must be not less than 170 F (77°C) Al1 rooms and areas used to
receive, process, or store components or the fin~shed product shal1 be maintained
in a clean, sanitary manner so as.to preclude the possibility of microbiological,
chemical, or physical contamination. Steel wool or metal sponges shal1 not
be used in the cleaning of any dairy equipment or utensils. Sanitary seal
assembl ies shal1 be removable on al1 agitators, pumps, and vats and shal1 be
insp~ted at regular intervals and kept clean. Utensil s antiportable equip-
ment used in processing and manufacturing operations shal1 be stored above
the floor in clean, dry locations and in self-draining position on racks
constructed of impervious corrosion-resistant material .

14

Downloaded from http://www.everyspec.com



@b

MIL-STD-1482C
16 September 19ffl

5.11., 8u;,dinq. All windows, glass, partitions, and skylights should be
washed as o ten as necessary to keep them clean. Cracked or broken glass shal1
be replaced promptly. The walls, ceilings, and doors should be washed period-
icallY and kept free from soil and unsightly conditions. The shelves and
ledges should be wiped or vacuumed as often as necessary to keep them free
from dust and debris. The material picked up by the vacuum cleaners shal1 be
disposed of in sealed containers which wil 1 prevent contamination or inseCt
infestation from the waste material . Processing rooms shal1 be kept free from
equipment and materials not regularly used.

5.11.2 C-I-P or mechanical cleaning systems. C-I-P or mechanical cleaning
systems shal I be used only on equipment and pipeline systems which have been
designed, engineered, and installed for that PurPose. When such cleanin9
is used, careful attention shal1 be given to the proper procedures to assure
satisfactory cleaning. All C- I-P installations and cleaning procedures shall
be in accordance with 3-A Suggested Method for [nstallation and Cleaning of
Cleaned-In-Place Sanitary Milk Pipelines for Milk and Milk Products Plants.
8ecause of the possibilities of corrosion. the recommendations of the cleaning
compound manufacturer should be followed with respect to time, temperature,
and concentration of specific acid or alkaline solutions and bactericide.
such cl~aning op~ration should be preceded by a thorough rinse at approximately
110-115 F (43-46 C) continuously discarding the water. Following the circulation
of the cleaning solution, the equipment and 1ines shal1 be thoroughly rinsed
with lukewarm water and checks should be made for effectiveness of cleaning.
All caps, plugs, special fittings, valve seats, cross ends, pumps, and tee
ends shal1 be opened or remved and brushed clean. Al1 nonpasteurized product
contact surfaces should be sanitized. Inueediatelyprior to starting the product
flow, the pasteurized product contact surfaces shal1 be given sanitizing
treatment.

5.11.3 Can washers. Can washers shal1 be maintained in a clean and satisfactory
operating condition and kept free from accumulation of scale or debris which
will adversely affect the efficiency of the washer. Only washing compounds
which are ccdnpatible with the water for effective cleaning, should be used.
The can washer shal1 be checked regularly during the run for proper operation.
At the end of the day, the wash and rinse tanks shal1 be drained and cleaned,
jets and strainers cleaned, air filters checked and changed or cleaned if needed.
and checks should be nnde for proper adjustment and condition of mechanical
parts.

5.11.4 Milk cans. Milk cans and lids shall be cleaned, sanitized, and dried
before returning to producers.

5.11.5 Milk Transport Tanks. A covered or enclosed wash dock and clcaning
and sanitizing facilities shal1 be available to al1 plants that receive or
ship milk in tanks. Milk transport tanks, sanitary piping, fittings, and
pumps shall be cleaned and sanitized at least once each day after use provided
that, if they are not to be used imnediateiy after emptying a load of milk,
they shall be washed promptly after use and given sanitizing treatment immediate-
ly before use. After being washed ano sanitized, each tank should be identified
by a tag attached to the outlet valve, bearing the following information:
plant and specific location where cleaned, date, and time of day of washing
and sanitizing, and the name of person who washed and name of person who sani-
tized the tank. The tag shal1 not be removed until the tank is again washed
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and sanitized.

5.12 Methods.
●

Methods used in the processing, handling, and storage shal1
be cond~n a sanitary manner so as to prevent contamination or adultera-
tions, and not contribute to deterioration of the product from a public health
standpoint.

5.12.1 Lined bulk butter containers. The 1ined bulk butter containers shal1
be protected from posslble contamination prior to filling. Use of parchment
1iners may be accomplished by alternately inverting one container over the
other or stacking the lined boxes on their sides in a rack, until ready for
use. When using polyethylene liners, the boxes should be lined immediately
prior to use.

5.12.2 Parchment 1iners. Parchment 1iners for bulk butter packages shal1
be completely inmersed In a boiling salt solution in a suitable container
constructed of stainless steel or other equally noncorrosive material . The
liners shall be maintained in the solution for not less than 30 minutes. The
liners shall be effectively treated with a solution consisting of at least
15 pounds of salt for every 85 pounds of water, and shall be strengthened to
keep the solution full strength and in good condition.

5.12.3 Pasteurization. The milk or cream shal1 be pasteurized at the plant
where the mllk or cream is processed into the finished product by one of the
methods described in paragraph 3.1.7 or other time/temperature relationship
which has been denwnstrated to be equivalent thereto in microbial destruction. ●
5.12.3.1 Cream for butter Imakinq. The cream fog butteromaking shal1 be
Pasteurized at a tem~erature ot not less than 165 F (73.9 C) and held continu-
ously in a vat at such temperature for not less than “30 minu~es; 0$ pasteurized
by HTST method at a minimum temperature of not 1ess than 185 F (85 C) for not
less than 15 seconds, or it shal1 be pasteurized by any other equivalent temp-
erature and holding time which wil1 assure adequate pasteuri zation. Additional
heat treatment above the minimum pasteurization requirement is advisable to
insure keeping -quality characteristics. Adequate pasteurization control s~al1
be ~sed and the diversion value shall be set”to divert at no less than 185 F
(85 c), with a 15 second holding time or its equivalent in time and temperature
to assure pasteurization. If the vat or holding method of pasteurization is
used, vat covers shal1 be clos~d prior to holding period to assure temperature
of air space reaching 5 F (-15 C) higher than the minimum temperature during
the holding time. Covers shall also be kept closed during the holding and
cool ing period.

5.12.3.2 Cream for plastic or frozen cream. The pasteurization of cream
for PIastic or trozen cream shal 1 be accompl ished in the same manner as in
paragraph 5.12.1 .J, except that the temperature for the vat method shal1 be
notoless th~n 170 F (76.7 C) for not less than 30 minutes, or not less than
190 F (87.8 C) for not less than 15 seconds, or by any other temperature and
holding time which wil1 assure adequate pasteurization and comparable keeping-
quality characteristics.

●
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5.12.4 Printing and packaginq. Printing and packaging of consumer size
containers of butter shall be conducted under sanitary conditions. The outside
cartons must be removed from bulk butter in a room outside of the printing
operation, but the parchment removal and cutting of the butter may be done
in the print room.

5.13 Public health controls. When applicable, means shal1 be provided to
assure adequate publlC health control of the raw materials and finished product.
The means shal1 include physical, chemical, and microbiological examinations
and/or tests necessary to establish that product has not been adulterated or
contaminated. Evidence that al1 necessary examinations and/or tests have been
performed and records of such examinations and/or tests shal1 be on file and
made available to the military inspector.

5.13.1 Official test methods.

5.13.1.i Chemical. Chemical analysis shal1 be made in accordance with methods
described l~atest edition of Official “Methods of Analysis of the Associa-

0fmmGFH- entative Methods of the
er methods giving equivalent resuits.

However, in the case of dispute, the official method will prevail .

5.13.1.2 Microbiolo ital.
~

Microbiological determinations shal1 be made in
accordance wlt t e me o s described or suggested in the latest edition of
Standard Methods for the Examination of Oairy Products.

5.14 Cooling and refrigeration. Cooler rooms shal1 be free from objectionable
odors and from mold. They also shal1 be maintained in a sanitary condition.
The coolers and freezers shall be capable of obtaining and maintaining tempera-
ture and humidity necessary for the preservation of the foods being stored or
processed.

5.14.1 Storage of butter to be held nmre than 30 days. Butter intended to
be held more than 30 days shall be placed in a freezer room as soon as possible
after packaging. If not frozen before being placed in the freezer, the packages
shal1 be spaced in such a manner as to permit rapid freezing and repiled, if
necessary, at a later time.

5.14.2 Storage of finished product in cQolers. Al 1 products shal1 be kept
under refrigeration at temperatures of 40-F (4.4°C) or lower after packaging
and unti1 ready for distribution or shipment. The product(s) shal1 not be
placed directly on the floor or exposed to foreign odors or conditions such
as drippage due to condensation which might cause package or product damage.

5.14.3 ct in f~eezer storage. The room shall be
maintained at a temperature ot (-. M-L) or Iower.

5.14.4 Storage of finished product in sharp freezers. Plastic cream or
frozen cream intended for storage shalI be placed in quick freezer rooms
irmnediately after packaging for rapid and complete freezing within 24 hours.
The packages shal1 be piled or spaced in such a manner that air can freely
circul~te between and around packages. The rooms shal1 be maintained at -lO°F
(-23.3 C) or lower and shal1 be equipped to @ovide sufficient high velocity
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air circulation for rapid freezing. After the products have been completely
frozen, they may be transported to a freezer storage room for continued
storage.

5.15 Storinq and storaqe faci 1ities. Storage facilities shal1 be provided
for storing raw materials, packing and packaging materials, and finished
products. They shal1 be clean, sanitary, and in good repair. Storing
methods which minimize deterioration and prevent contamination shall be used.
Shelves, cabinets, and dunnage or pallets shal1 be used where necessary to
protect materials from contamination. Insecticides, rodenticides, cleaning
compounds and other nonfood products shal1 be properly labeled and segregated,
stored in a separate room or cabinet away from milk, dairy products, ingredients,
or packaging supplies.

5.16 Control of insects, birds, and animals. Insects, birds, and/or other
animals shal1 be excluded from the plant. Effective measures for the control
of insects, birds, and other animals shall be maintained at all times. Opera-
tions or procedures which produce rodent harborages or insect breeding areas
are prohibited. Insecticides and rodenticides, if used, shall be only those
which appear in the USOA publication, “List of Proprietary Substances and
Nonfood Compounds Authorized for Use Under USDA Inspection and Grading Programs. ”
These products shall be used 1AM labeled directions and shal1 be handled and
stored in a safe manner.

5.17 Vehicles and transtzortation facilities. Vehicles and transportation
facilities shal1 be constructed and operated to protect contents from contam-
ination and deterioration. They shall he kept clean and in good repair.

5.18 a“~. r

5.18.1 Cleanliness. Al1 employees shal1 wash their hands before beginning
work and upon returning to work after using toilet facilities, eating, smoking,
or otherwise soiling their hands. They shal1 keep their hands clean and follow
good hygienic practices while on duty. Eating, expectorating, or use of tobacco
in any form shal1 be prohibited in each room and compartment where any food
products or supplies are prepared, stored, or otherwi se handled. With the excep-
tion of plain wedding bands or emergency medical bracelets, employees shal1
not wear any jewelry or fingernail polish while working in the plant. Al1
persons engaged in receiving testing, processing, manufacturing, packaging
or handling food products shall wear clean, white, or 1ight colored washable
or disposable outer garments. Hair nets, caps, beard nets, or other effective
hair restraints to effectively cover hair shall be worn so as to prevent contam-
ination of food and food contact surfaces. Employees’ personal effects shal1
not be stored in production areas.

5.18.2 Health. No person afflicted wi,th,or a carrier of, a comnunicabl e
disease s-e permitted in any room or compartment where products are pre-
pared, manufactured, or otherwise handled. No person who has a discharging or
infected wound, sore, or lesion on hands, arms, or other exposed portion of the
body shal1 work in any processing rooms or in any capacity resulting in contact
with the processing or handling of products, containers, or equipment. Where
health authorities require health certificates, they shall be kept on file

18
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at the plant office. Plant personnel shall receive appropriate training in

@
proper food handling techniques, disease control , and food protection principles
and will be cognizant of the damage of poor personal hygiene and insanitary
practices.

Custodians: Preparing activity:

Army - GL Army - GL
Navy - 5A
Air Force - 5G Project No.: 8810-0436

Review activities:

Army - MD
Navy - MS, 5A
Air Force - 50

Copies of this standard for mi1itary use may be requisitioned on DD Form 1425
(Specification and Standard Requisition) and submitted to Commanding Officer

f!

Naval Publications and Form Center, 5801 Tabor Avenue, Philadelphia, PA 19120.
The title and identifying symbol should be stipulated when requesting copies
of mil itary standard. I

)
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6uTTER (AND REUiTED PRoDUCTS) PWNT 1.OATFOFINSPECTION
(Ym.wc)cl)

SANITARY COMPLIANCE CHECKLIST
(Th,sappendix ,$.. ,mm.gral parcof MIL.STD Iaazcmd !tsaopl,cawm $$mandamry j

2. PLANT INSPECTED

a. NAME b ADDRESS

3, PLANT OWNER

a. NAME OF COMPANY OR INDIVIDUAL i b. TELEPHONE NUMBER

b. ACCOMPANYING INDIVIDUAL

a. NAME b. TITLE

I
1

I ASSIGNED I INSPECTOR’S I

SanitatiOn DEFECTS
DEFECT ~gl;:
POINTS

(1) (2) (3)

5, PREMISES

a. Nor deaned or well organized

. .

3

b. Not’.vell drained 3

. . $Urr”,, nd, no. .“, I,*. fr”m .,, !!..... or ,0.,,e, of Co”tami”.t,o” 5

1 1

.,.,, I 1
. . . or adulteration Cr,t,cal

ecelpt and at other times m needed for detwm (nation of ad.ltermm.,

s

6. RAWMATERIALS

a. Not from .Pproved source Crmcal

b, Show evidence of .nwutary condittc.ns or determrat,on 5

c, M,lk not from area meeting requireme”tsof HHSGrade A Paste. r,zed MI1k Ordinance, USDA
Umform Methods and R.les-Brucell.ams Erad,catlan, and USDA Umfcvm Methods and Rule..
Bovine T. berc.los,s Erad, cat,--

Cr,t,cal

d. Not free from comammatmn

e. Not ms~ected “w). ,.

contamination or i“festattcm

f. Doe, not meet mmtm. m bacterial a“d sediment req., rements

g. Not delivered, stored, or processed under s..,+ .- ~...i+c..c

h. 5ingle.sewice aRicles and packaging mate

7. CONSTRUCTION OF 8UlL01NG

a. Not Iarqeeno”tlh toa

b. Rooms not seParate w

c. Walls. floors, cetling, n .
a“d sanitary

d. unnecessary d.iier of wm.g, P,Pes, hzmq

e. Ealerior openings not clean and.,. good w

f. Exterior openings do not prevent the entra

g. Airc.rwns,if used, not m Complia”cewit

h. Screen door. not outward on..!.. and . .

i. Process

E,. lnad,q

k. Bulk u

0. LIGHTING

I Crttical I
-,, ,.. ,, . . . . . . Cr,tn,al

ermls ..1 protected I a I 1

>ccornmodate the operat!on .,wtho.t hampec, nq $ann.ry practices 4

./he” requ, red 4

not, maood rec..,, ., nc,t,onmru,tedraf mate,, als that cane,,,lybe kePt dean
a

Iw. ducts a

epa, r 4

mce of insects bard%,or animal% 4

ch NSF standard, 3

. . . ..- . . . . . . . ....=. . m self.ck.sing 3

%i”g area opens directly into living quarter,, garages, or heavy mainte.zmce shops 4

late wa$hinglsanitizing facdities Crmcal

mloadimg facilities mt properly constructed a

I I
.,,.,...

,i..,Ii”h, inn “ -1
1 1

.ipped with shmlds when req. i,ed 5
I

I b. Presence of mold onwall% or ceil......,,,.

, ..,,,,”,,, =,,.. .{ ,.., +....,.. ,. .,-.. ==,.

eb, 1----------- ----

c. Undtmmtshed WPPIY t

d. Mixing valves not ava

e Cross-connect,.. ems
f Potabd,ly Cert,f,cate r

DD Form 2362. MAR

.,
,f hot water not avatl able 5

,Iable at all Sculle,ysmk, aod hmeconnect, o”, 4

t, between Potable and n,mpotable water SUP.!” or sewage Cr<tical

,01 CUr,ent O,ava,l able 5

85
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BUTTER (AND REfATED PRODU~S) PIANT SANITARY COMPUANCE CHECKLIST
&&&o lN$;~r~~R3

SC.fiJTATIOMowccrs
(1) Pc;:rs Wl,lrs

!0.WATERsuPav(Colltimd
9.POrab!e w.ter wpofy found m ba rmncatable C,nt,cal

h Nonpmable water outlet! no: dent,fmd by Dtomtne.tti dmolayrd cobm code 5

u steam not s.pol,ed m wffmen: volume end DIesure where .Doltcatde s

I C.l,nwy steam not Icee of harm!ul wlmtance!. exlranec+n mazer,als 0, .o.apofoved boder water
add,twes Cr,tical

11. Ic[ (fflls@dl

● NO: made fcom potable water wh,ch meet! re.a.wement Crl:lcal

b Not man. fact.rti, handled. stored, or mod m ●UIM.ry manner s

12. s3t5p05AL or wAsTfs

. . LnluIcI wast- no! d,wmed of m. Iamtaty manner s

b.Flowdraim no: f.nctmnal w tmprotwfy trapped 3

,. Wa,%e mot collacmcf ,. w,:abfe. Fwope,fy coveted cmm,,ne” ●nd dt,pmed of ●: frequent ,ntmval,

andmr,. a san,twy manner 4

13. TOILET, ORESSING ROOM. AND HAMDWASH!NG FAS3tmES

. S. fficfent number of tmfen w prrwm not prowdod 5

b. lcnlet moms not con’mmentbf located or ccmm.cmd of mater,.!, that are not eauly cleaned a

c. Tot)et corm not ●dea.atefy laghted 2

d lmlet moms no: seoafatefy vemod to the oumdn s

e, 10IIM rcOm, Ope. d,,octly ,.10 PIOftU,.Q .,.3. s

f O.wf, not wlf.clou”g ●nd tqht.f,mnq 3

9 Afmence .31 ha ndwa,h,n.q ,,g n 3

h 4bteIM. of hot ●nd ‘old w.tm, wap d,wemer, or .pwoprtia:ehand.drying f.cd,ttm, <On.mwe.tfy

IocJted s

,. sa”,mly Waue ,,,eclta’lEi “O* D,elent 3

j. 10IIou.dtesun.g moms. and h.ndwadmq !.ctht,et no: mat.tamedm. dean,otdetty f.timn 4

k. lo,lelhfre!$mq mom wed fo, ,UIfage of dea”,nq nlu,c,me”l 3

I PftvIei no: WCW.1O from the pmmwng busldmg Crltncal

m Pttvm not of wnmty tyoe. fouwn. and wnstruc:,m 5

n Each enmloyee not furmihed. laker or othef lwtalde facull,ty s

14. CONSIRU~OM bN13 REPAIR OF tOUl?MEMT 4N0 UTFNSILS

a. Oesq n. wn,trucl,o.. ●.d .!0 of such eau,pnwnt ●nd “tend, does .01 Pfeclude .dulterauon of food Cf,tica!

b. Prod.ct<o.tam surfaces not of emrwmom matertt.1, no: smooth. not of cortomon.,eustam material 4

c Praduct< ontact wrfacei not of rmmo.ic m.tmal Crmcd

d. fiat clean or not m good fepatr s

e. Not Kmstru.ttd IO that ● !wf.cm ●re fead,fy Imltizabte 5

f. Eq”,pme.t not easily .cccmld* for cleaning. m.mtm.nm. .rd inqwc tie” 5

9. Ea.wmemw,th pmducl.umtacl surfacm dau no: meet 3-A san,tary sl.ndard% 5

h. Ctem.I. place $pZem dam not comply wuh 3.A samtmy standards s

,. Brine tanks do not moel mg.w.ments 3

1 Bulk bum, trucks. b.nu. Iest.nzen. ●nd Mckwtdo not met req.orements 3

k. Burm,. frozen or pla,z,c cream mel:,q machines do “01 mew requ,remenm 3

k Can wa~em do not meet teqwtements 5

m. Batch wstewmer$ do not meet reqwremena 5

. . Continuum ch.nmdo not meet rwunremenu s

o. Con.enuorwl .hurmdo not meet taq.wem*.u s

p.Convqor,do not meet ceo.,remenn 3

0. Evaporators ●nd vacuum pans do .01 meet 3.A sanitary standards s

r In.iwtmg thermometers do no: meet mu.srementi 4

s internal return tubular heat ●.chmgen do not meet 3.4 mnrlary standard% 5

t Mdi cm!%found,. 00.3. tqmr or m umamtmy co”dmm s

u %te lyPe heat e.cnangers do not meet ,w.,remems 4

. Prmmg .2.quIDMwIt doe$ .01 IIVWI rmutrenmnt$ 5

w Storage tanks 01 van ao not meet remmemetm 4

I . PUmpl do not meet ,eq”,,,ment, I“”-” 3 I I

I y Record,nfj lhemwnmter% do not meet re.lutf emems I a I I
00 Form 2362. MAR 85 21 P,qe : .,, -q.,
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MI L-STD-1482C

Burro (AND REUTED PROOUCT5) PLANT SANITARY COmplianCe CHEcKL15T
ASSIGNED INSP6CTOR,5

SANIFATIONDEFECT5 DEFECT DEFFCT
POINTS POINTS(1) (2) (3)

14.C0M5TRLlfl10NANDflEPAIROFEQlIlP&lEf4TANCIlJTEN51tS(Cont(n.ed) .,,

z.Separators do. ot meet req. vements 5

..% Short time paste. rlzers do not meet req. m?men% 5

bb. Starter ..1s do not meet req.trements 5

cc. surface coolers do not meet requirements 4

dd. V.c..m,ztng equiPme.t does not meet req., fements 4

ee. Ww.ght cans or recewmg tanks do”ot meet req. trements 5

15, CLEANING AND SANITIZING TREATMENT

a. Clearmng orsanltmng methods do not prevent product contamlnat,o” orad.lleratlon Cr#t#cal

b. AII prod. ctsnot moved away or protected pr,ortoeq.ipment or area clean, ng toavold contam,nat,on

o, ad.lte ratton Crmcal

c. All m.lt(serv, cecOnta, ners, eq. OPment, and .tenstls not cleaned andsan(t, zedaher use 5

d. Cleantn.g a“d santtlzlng chem,cals not properly labeled or stored 5

e. Unauthorized chem, cal compo. nds.sed for deani”g andsanitizin.g Crttical

f. water used .+sa Sanltlzef less than 1700F (770C) 5

g. Roorm and areas not rnamtamed in dean. m.ita,y rna”m?r 5

h. Steel wool or metal sponges used to dean da,ryeq.lpment Or.tenstl$ cr4tlc.31

i. Ouilding imeriors not washed or vwu. med when needed or kept free of .nstghtlycondit,.m 4

j. C.I.P deamng not conducted in accordance with requirements 5

k. M,lk cans and lids not cleaned, san,tized,.nd dr,ed be fore ret.rn!nglo producer 5

1. C.” washer not maintained t. a dean. mttsfamory operat(ng condmion 5

m. M,lk transport tank trucksnm provtdedwth a covered dock forcleanmg and sa. mzlng tanks. 3

n. Transport tanks ande.q., pment .01 cleaned, mmttzed. andtaggedda,ly 5

16. METHODS ,.. .

a. Methods perm,t contammatmnladulteration of product Cnt!cal
b, Methods permit deter! oratton of product 5

c L,ned bulk b.nercontatner snot handled mas to prevent contammat, on Cr,tlcal

d. Parchment liners for bulk butter not rmmersed in bo,fing sol.tnon fo, at least30 m,n.tes 5

e. Paste .rmatKm not accomplished in accordance wth ,eq. wements of standard Critical

f. M!lk or cream not Pasteurized m P1.nt’.vhere processed ml. finmhed product Crltlcal

g. O.nide canons being removed from bulk container m p,,nt,ng operat,on area 3

17. PUBLIC HEALTH CONTROLS 4

a. Whe” applicable, ex. m,n. tlom not performed toass. re adequate p. bltchealth control of the raw
material a“d finished products 5

b. Records of examlnat!on and tests of raw matermls .wd f,nished product! not ava,lab!e 5

c. Test methods not performed according to acceptable methods 4

10. COOLING AND REFRIGERATION

a. Cooler rooms not free from obiecttonable odors or from mold 5’

b. Cooler rooms not maintained ina$amtarycmd(tion 5

c. Product not stored at proper temperature or humidity 5

d. Product to besharo frozen .Othandled asrea., red 4

19. STORING AND STORAGE FACILITIES .,

. . Storage facilities not dean, sanitary, ortn good repa!r 3

b. Storing methods do not minimize deter! or.tm. or coma minat,on 5

c. Shelves, cabinets. or d.nnaqe not used where necessary to prevent contamination or deterioration 5

20. CONTROL OF INSEITS, BIRDS, AND ANIMALS

a. Presence of imects, birds. or animals in production area Crittcal

b. Presence of insects, birds, or animals in no”pmd.ction area 5

c. Effectwe measure for the control of resects, birds, and rodents not maintamed at all times 3

d Rodem harbocage% or resect breeding placw p,esent a

e unauthorized msecttc!des or rodentictdes used C,tt(cal
f !nsect,c#des or rodent, odes mm used by approved methods 5

q. Inwctmdesor rodent, c,des are handled or stored ,... unsafe manner 5

21. VEHICLE AND TRANSPORTATION FACILITIES

a. Not constructed or operated to Protect contents from contammauo. or deter mwatto. Critl<a!

b Not properly mamtcuned or not clean 3

00 Form 2362, MAR 85
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16 %-h. r lQl15

r

EIUITER(AND RELATED PROOUm5) PUNT SANITARY COMPUANCE cHEcKU5T
21.CLEANLINESS AND HEALTH OF V6RSONNEL I I

@
. [nmlo~emnot walhmg hands after contain maoon Crttlcal

b Fatlwe of employ e- to be hyqwntc.ally dean I a I

c. Pemonnel .01 proh8bmd from eattnq. smoh mg. chewing tobacco. or e.pec:orat,ng m product
hmdl,ng areas 1

d. Una.thofued )ewelry or Imgemad poh%hWOW! by ptid.t ●mol.ayeei 1

e Em Waye” not wear,nq garme.cwmatr reitramts wnzable for wod being performed s

I storage of employem. fmmonal ●ffect, m procewng moms J

g. Emofoyees .Ifected wvth or ●carnef of a commumcabte or ,nfect,ous dnsease not ●xcluded ftom
wodwt ●reas Crmd

h Plant mnpl.ayeei having ●n mfecttious wound. $ore, 0, Ievo” 0. hands. .rms, or other ewowd parts
of the body not excluded from contacting mgredm.ts. product. w VIWUC1 zone Crnttcal

t Pwscnbed medtcal esam,natmm of oenon.el not being made andmr records of wch .0: ava!lable 4

I Plant pem.amel not mstrucled m .Ccep:able h~t.? n,’ Ina’txes ●nd DroCW Wmtwy rules of !ood ha.dh.q C[ulcal

23. 1014sS

M.. SAN!TARV COMPLIANCE RATING
coMwTAnoNs

b. SANITARY COMPLIANCE RATING ASSIGNED c. NUMBER OF CSUTKAL DEFECTS

3 Form 2362. MAR 8S Page 40! b pages
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MI L-STD-1482C

r
lfi~.*mh. r lQRf

BUTTER (AND RELATED PRODUCTS)PLANT SANITARY COMPLIANCE CHECKLIST
OlnERUEGULATORVAGENclEsCOMCERNEOWITHSAMTATICIMOFTfIISE57A8LISMMENT(Record rh. ,ge.CY, date .ndresdts of fasr
impecc!m]

26. METHODOLOGY SKTION (Record narrative Information dexcribi.g the plant. premixes. equipment and procedures)

3 Form 2362, MAR 85 24 ‘age 5 of 6 Pdqe,
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8u7_rER (ANO REIATED PROOUmSl PIANT SANITAfSV COMpUANCE CHECKU5T

1. REMARSSiUECOMMINDAnONS

28, INSPECTOR

@b
● lvPED NAME b TITLE

c SIGNATURE d GRAOE ●. OATE SIGNED fYYMMDO

1 I t

00 Form2362.MAR 85 25 0,q,60:6”aq#
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F
STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

(SeeInstmctiom- ReverseSide)
CXYCUUENT NUMBER 2. 00 CUMF.NT TITLE MIL-STD-1482C- SanitaryStandardsfor Butter

(and Related Products) P~ll
NaMEOFSUOMl ~lNQOROANIZATlON d, TVPE OF ORGAN 1ZATION fM”h On,J

❑ “,.00.

❑ USER

A00RE69 (S fm,l, Clry, Slstm $?1?Code)

•1
MANUFACTURER

❑ oT14El!,,pdry,,

PROBLEM AREAS

. P.,wqxl Numaw Mdww,mq,

& m...lmneoa Wodq,

. RonOn/R*, iO”.l. fOI Ilncomllnnddon,

Rliuanxs

L NAME 06 SUBMITTER (Ld. rem. 4flI - OmIOn.I b, WORK TELEPHONE NUhlBER ,I”clndc ,4-
cad=) - O.tron.l

MAt LINO ADDRESS (SOW,. CIIY. Sum. ZIP Cd, - OD, iond 8. OATE OF SUBMISSION (Y YMMDD}

nn =.mM4Anfi ------------.-— ..----------

0

0

0
. ----
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