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DEPARTMENT OF BEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

QISTRICT ADURESS AND PHONE NUMEER DATES) OF INSPECTION

60 Eighth. Street NE : ‘ 101/09/2009 - 02/05/2005*
Atlanta, GA 30303 . FE RUMBER

(404) 253-1161 Fax:(404) 253-1202 . 1036857
L_I_ndustry Information: www.fda.gov/oc/industry

NAME AND TVILE OF WNORDIAL 10 IR0 B

EPQRT SSVED | ]
6 Sammy LU Lightssy, PIant Operstions Manager

[ FIRN. NANE, STREET ADDRESS
Peanut Ccrporation Of America 14075 Magnolia 3t
CITY, STATR, 2)F CAOE, COUNTRY , TPE ESTABLISHMENT INSPECTED
Elakely, GA 32823-1881 Peanut Roaster/Peanut Butter and raste
Manufacturer

Thig document lists observations made by the FDA representative(s) dunng the inspection of your facility, They are inspeclional
observations, and do not represent a final Agency determination regarding your compiiance. If vou have an objection regarding an
observation, or have implemented, or plan ioc implement, corrective action in response 1o an observation, You may discuss the objection or
action with the FDA representative(s) during the ingpection or submit this information to FDA at the address above. If you bave any
questions, please confact FDA at the phone number and address above.

1 the following products that were also shipped in interstate commerce:

, (b)( ) nder lot # 8277,

DURING AN INSPECTION OF YOUR FIRM WE OBSERVED:

OBSERVATION 1

Failure to manufacture foods under conditions and controls necessary to minimize the potential for growth of microcrganisms
and contamination.

Specifically, the ﬁrrn's private Iaboratory microbiological testing found the fo]]owing:

_ Saimonella Typhimurium: Peanut paste v under lot # 8278 was found contaminated with Salmonelia Typhimurium by pnvate

7y testing conducted by the firm, After the firm retested the product and received 2 negative status, the firm shioped
Ib. of the product in interstate commerce. Additionally, this peamit paste was manufactured op 9/26/08 ﬁomm
Ib. totes of roasted peanuts received on 9/25/08. The lots of roasted peanuts received on 9/25/08 were als > produce
Rltates were used to manufacture eanut
nder lot # 8277 and(§)]E))]

butter under lot # 8276; one tote was used to manufacture peanut butter fo

Creamy Stabilized Peanut Butter magufacs op 8/11/08 (producing both I0ts #8220 and #8224), tested positive for
eceived the PCA gay ot these Jots on 8/12/08 and issued a report

of positive results on 3 d was confirmed as Salmonella

‘ sample was gent to

Anatum, The firm then had thns lot retested at both m‘and uith both labs finding negative

results. However, PCA had already shipped into interstate commerce the following: An 8/15/08 shipment of Ibs.

(invoice #0107013) creamy stabilized pearut butter under Iot #8220 went tm

Lot #8268, Peanut Meal and Medium Ch0pped Peanuts, manufactured on 9/24/08, tested positive for Salmonelia by, b) (4
(b)(4) eceived this PCA sample on 9/25/08 and issued a report of the positive results on 10/6/08. This sample

was confirmed byJ()[GYMM s Saimonrella Anatum. However, PCA had already shipped inte interstate commerce the
following lots before lab results were known: Cn 9/24/08 a shipment of(Q8)bs. (invoice #302583) of peanut meal under

AMENDED
EMFLOYEE(S) SIGNATURE / DATE 188UED
Janet B Gray, Investigator -‘/v
Darzy E. Brillhart, Microbiologist
SEE REVERSE Sandra I. Gaul, Investigater : )
OF THIS PAgE Robert P. Neligan, Investigator y P 02/05/2009
Lesley K. satterwhite, Microkiclogist
Theresa L. stewart, Investigator
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

D‘YS';'RICT ADDﬂEES AMND PHONE ':lUMERR - GATE(S) OF INSPECTION

60 Eighth Street NE 01/09/2009 - 02/05/200%9*
Atlanta, GA 30309 FEINUMBER

{4G4) 253-1161 Fax:(404) 253-1202 1036857

¥ Industry Information: www.fda.gov/cc/industry
MNAME ANC MLE OF INDIVIDUAL TO WHOM REPORY ISSUED

FIRM NAME 1 ZTREET ABDRESS
Peanut Corporation Of America 14075 Magnolia St
TITY. S<ATE, ZIP CODE, COUNTRY TVOE GoT A IGHIAENTY SR 16D
Blakaly, GA 39823-1881 ' Feanut Roastazr/Peanut Butter and Paste
. ) Manufactursr
1 lot#8268 ¢ (b)(4) On 9/25/08 a shipment of{A@Ibs. (invoice #1057536) medium chopped

(b)(4)

Lot #8168, Medium Chaopped Peanuts and Peanut Meal, manufactured on 6/16/08 tested positive for Saimonella o (D)(4) §
eceived the PCA sample for this lot on 6/17/08 and issued a report with the positive results
“on 6/23/08. The firm resubmitted a sample tc.m.m 6/21/08 with a report issued on 6/23/08 as negative. This firm

had shipped the following product into interstate commerce prior to receiving the sample results on 6/23/08: A shipment on
6/18/08 of [QI@bs. (invoice #662837) of peanut meal under lot #8169 went to (b)(4) On 6/20/08 this
firm shipped approximately[(I&bs. (invoice #61108) of peanut meal under lot #8169 to (b) (4)

Lot #8161 A, Small Chopped Peanuts, mannfactured on 6/9/08, resting positive for Salmonella by (b)(4)
Meceived the PCA sample for this lot on 6/10/08 and issued a report with the positive results on 6/16/08. This firm
resubmitted a sample 10 n 6/18/08 which was found to be negative per a report issued 6/21/08. PCA had
already shipped product from lot# 8161A in interstate commerce before the positive results were known on 6/16/08. On
6/10/08 a shipment of approxims
(b)(4)

granules una

[OIBibs (invoice #MRBG6408) of small chopped peanuts under lot #8161 went to
OIBbs. (invoice #11114-3) of small chopped

peanuts und

_ ) (4) | recejved the

Lot #3028, Peanut Paste, manufactured on 1/25/08 tested positive for Salmonella b
bs. (invoice #4503605302) of peanut

PCA sample for this lot on 1/26/08_However. also op 1/26/08 PCA shipped [()IE)]

Salmanella (no strain idemified): Medium Chopped Granules manufactured on January 24, 2008 under lot # 8024 rested ‘
positive for Salmonella by a private laboratory. After the firm retested the product and received a negative status, the product
was shipped in interstate commerce. ' '

1 Lot #7206, Smal anut Granules, manufactured on or around 7/26/07, tested positive for Salmonelia by, (b) (4)
eceived the PCA sample on 7/26/07 and issued a repost of the positive results on 7/30/07.
; ad aiready smipped approximately{@I8 lbs. (invoice #736434-001) of small chopped peanuts under lot #7206 to [RIZ
-mﬁn 7/27/07 before the lab results were obtained. :
11 Chopped Peanuts, manufactured on 7/11/07, tested positive for Salionella by (b) (4)

F #7192A S
Weceivw the PCA. sample for this lot on 7/12/07 and issued a report of the positive Salmonella results on
. Twq more samples of this lot were submitted to both[QIOIEd (b)(4) The mollqw-up

sample of this ot submitted on 7/18/07 was classified negative on 7/19/07. Thell(QIGR{ollow-up sample of this lot

" AMENDED

EMPLOYEE) SIGNATURE ' - , DATG [S5UR0
Janet B &ray, Investigator 7 o
Darcy E. Brillhart, Microbiologist ' .

3andra I. Gaul, Investigstor '2 >

Robert P. Meligan. Investigator / ‘ 02/05/2009
Leslay K. Satterwhite, Microbiclogist

Theresa L. Stewart, Investigzator ‘

| SEE REVERSE
OF THIS PAGE
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

FETRICT ADDREDS ANG FROME HUNBER TATE(S) OF INSPECTION « :
60 Eighth Street NE 01/09/2009 -~ 02/05/2009*
F& NUMGER

Atlanta, GA 30309 )
(404) 253-1161 Fax:(404) 253~1202 1036857

industry information: wwwW.fda.gov/oc/industry

NAME AND TITLE OF IRDIVIGUAL TOWHOM REPORT IB9UED

T USERRY Lo LiGHAESaey, Plant Operations Manager

FIRM NAME RiREET ADDRESS
Peanut Corpoxation Of Pmerica 14075 Magnolia St
ATy, STATE. Z1F CODE, COUNTRY T YPE ESTABLIGAMENT MEDECTED

Blakely, GA 39823~1861 ) I}?eanut Roastelr/Peanut Butter and Paste
| Manufacturer

ilii #7190'BI H,.edium Chopped Peanuts, manufactured on 7/9/07, tested positive for Salmoneila by (b)(4)

. The following shipments were released into interstate commerce before
the final lab resuits were obtained: On 7/11/07 amb. shipment of medium chopped peanuts (invoice #100986) under Jot
#7190 went to| (b)(4) On 7/12/07 & m‘b shipment of mediyg) chopped peanuts (invoice #18049-30)
under lot #7150 went to b)(4 On 7/13/07 a shipment oAlIC@bs of medium chopped peanuts
(invoice #31810) under lot #7190 went to 4) on 7, [OIQ1, shipment of
medium chopped peanuts (invoice #759) under Iot # Additionally, the

| firm made the following shipments on or afier the positive Salmonella res a shipment of

submitted on 7/18/07 was classified as positive for Salmonella. ‘ :
Records show that PCA shipped product from this lot prior to receiving the enalytical results on 7/18/07. On 7/ w

shipment of approximately{(Q[@libs. (invoice #LALIT70507) of small chopped peanuts under lot #7192 went to
(QID) o, o 7/12/07 2 shipment o bs. (invoice #732153-001) of small chopped peanuts

under Jot #7192 wept to ;('b) (4)

received two PCA samples for lot #7190B on 7/10/07 and 7/12/07. Both samples were positive with the lab
reports issued on 7/16/07 and 7/18/07 respectivel

Jbs. of medium chopped peanuts (invoice #21479) under lot #7190 went to and on 7/24/07 a
vroximately [@I@bs. of medium chopped peanuts (invoice #10872-2) under lot #7190 went tof QIO

o)
(b)(4)

Lot # 7190 B19-JR. Oil-Roasted Salted Jumbo, PeanutsiR()IC)I manufactured on 7/9/07 tested positive for Salmonella
bymceived the PCA samggﬂwwm and issued 2 report of the positive
Tesulis on 7/1.6/07. On submutted a second sample to of the same lot (#7190 B19-JR) and
received a negatjve status.for Salmonella on 7/16/07. The following s ts were released by PCA into interstate
commerce before final lab resultg were known: A 7/10/07 shipment omlbs. (invoice #12131) oil roasted salted jumbo

A 7/12/07

(b)(4) 5

peanuts under lot #7190 went to hipment of{@I@Nbs. (invoice #213157) oil roasted -
alted jumbo peanuts under lot #7190 went to A 7/12/07 ne 1mat
Ibs. (invojce #213158) oil roasted salted jumbo peanuts under lot #7190 went to (b)(4)

nt of approx
(b)(4) (invoice #11463) oil roasted salted jumbo peanuts upder lot #7190

4

= oo

ho?ped Peanut'G}anules, manufactured on 6/7/07, tested positive for Salmonella bm
eceived the PCA sample on 6/7/07 and issued a report of the positive results on 6/13/07. However,
bad alrea i snipped [QI@)ibs (invoice # 721676-001) of small chopped peanuts under lot #7157 to (b)(4)

011 6/7/07 before the lab resuits were obtained,

AMENDED

l- EMPLO;EE(S) SIGNATURE DATE 188UEQ

ganet 3 Gray, Investigator
Darcy E. Brillhart, Microbioclogist

SEE REVERSE 8andra I. Gaul, Investigator PP/L/ . 4
Robert P. Neligan. Investigator 02/05/2009

OF THIS PAGE Lesley K. Satterwhite, Microbiologlgt ) ' ' /
- Theresa L. Stewart, Investigator ’
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~ DEPARTMENT OF HEALTH AND HUMAN SERVICES

: FQOD AND DRUG ADMINISTRATION
r_aa‘smm FOORESS ARG FHONE NUMGRR ' OATa(E) OF WGPECTION :
60 Eighth Street NE : - 01/08/2009 - 02/05/20009*
Atlanta, GA 30309 . P NONEER
(404) 253-1161 Fax: (404} 253-1202 1036857
Industry Informstion: www.Ida.gov/oc/industry ot

NAHE AND TILE OF INDVIDUAL TO WHROM REPORT ISSUED

“TO T SERNY L. Light5ay, Plant Opetitishs Mikager

™~ FIRM NAME . STREET ADDRESE
Peanut Corporaticn Of America ' 14075 Magnclia St
CITY, STAYE. 2IF CODE, COUNTRY TVRE ESTAELISF.!MEMT MNSPECTED
Blakely, GA 39823-1881 Peanut Rcaster/Peanut Butter and Faste
Manufacturex :
OBSERVATION 2

Failure to maintain equipment, containers and utensils used 10 convey, hold, and store food in a manner that protects against
conlamination, :

Specifically, the peanut paste line was not cleaned after the Salmonella Typhimurium was isolated from the peanut paste

manufactured on Seprember 26, 2008 (lot # 8278). The firm continued to manufacture peanut paste in this system from

'§-9/26/08 1o the beginning of this inspection on 1/9/09. (b) (4) ots of peanut paste have been manufactured on this line
between 9/26/08 and 1/9/09.

There are no records to document the cleaning of the peanut paste line afier Salmonella was detected in peanut paste
manufactured on January 25, 2008 {lot # 8028), The firm continued to manufacture peanut paste in this system,

EMPLOYEE(S) SIGNATURE — DATE 186UED
Janet B Gray, investigator W\' ' -
Parcy E. Brillhart, Microblologist i

SEE REVERSE | Sandra I. Gaul, Investigator ?3/\/
OF THIS PAGE Robart P. Neligan, Investigatox /
lesley K. Satterwhite, Microblologist :
o Theresa L. Stewart, Investigator

02/05/2009

-
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

{ DIETRICT ADDRESE AND PHONE NUMEER . QATE(S) OF INSVECTION

50 Eighth Street NE, ' 01/09/2009 - 02/05/2009*%
Atlanta, G2 30309 FE: NUMBER

{404) 23533-1161 TFax:(404) 253-1202 1036837

Industry Informaticn: www.fda.gov/oc/industry

NAME AND TITLE OF INDIVIDUAL TO WHOM REPORT ISSUED

T Sammy L. Lightsey, Flant Operations’ Manager .

FIRM NAME BTREET ADORESS

Peannt Corporation Of America , 14075 Magnolia St

CITY, 8TATE, 2P S0DK, COLNTRY TVDE, ESTABLISRMENT INBFECTED

Blakely, GA 39823-1881 Peanut Roaster/Peanut Butter and Paste
Manufacturer

OBSERVATION 3
Failure 10 perform mechanical manufacturing steps 50 as to protect food against contamination.

Specifically, this firm recognizes the roasting step as the control point for eliminating microbiological contamination in raw
materials, However, this firm has not established the effectiveness of the temperature, volume, or beit speed specific to this
roaster to assure it is adequate as a kill step for pathogenic bacteria. Additionally, the firm's records of the roaster's
temperature are inadequate in that dates have been left off of several circular recording charts. For example, in August 2008
three days of recording charts were not dated; in September 2008 two recording charts were not dated; in October 2008 six
charts were not dated; in November 2008 24 days of recording charts were not dated; and in December 2008 and January

2009 no temperature recording charts were daied.

OBSERVATION 4
Failure 10 store finished food under conditions that would protect against microbial contamination.

Specifically, on 1/9/09 (b) (4) Ib. totes of raw peanuts were observed {o be stored disectly. next @I totes of finished,
roasted peanuts in the firm's production/packaging room. The totes of finished product included the following: Honey
Roasted Peanuts under lot # 8339; Dry Roasted Peanuts under lot # 9002; Peanut Meal under jot # 9005; and Dark Roasted
Peanuts (paste line) under lot # 9009. TheWotes of raw peanuts were all under lot # 40147. On 1/26/09, an additional

Ib. tote of raw peanuts under lot # 16195-08 was observed to be stored in the production/packaging room along with the same
lots of finished goods listed above, It was visually difficult to discern which of these totes were finished products and which
were raw products

The above totes of finished product were stored within 15 feet of a floor crack where an environmental swab was collected
on 1/10/09 and found positive for Salmonella Senftenberg.

Also one environmental swab collected on 1/10/09 from the finished product caoler floor (beside the south wall) was found
positive for Salmonella Mbandaka. The swab ]ocanon was within 3 feet of pallets of finished product,

Mold was observed growing on the ceiling and walis in the firm’s cooler used for finished product storage. In addition, water

| stains were observed running down fram the cooling unit fans in the cooler. On 1/10/09, pallets of finished product were
stored directly beneath this unit.

AMENDED

EMPLOYEE () SIGNATURE DATE ISSUEC

Janet B Gray, Inveatigator
Darcy E. Brillhart, Microbiclogisat

éEE REVERSE | 92ndra I. caul, Investigator /?W

Robart P, Neligan, Investigator
()
CF THIS PAGE Legley K. Satterwhite, Microblologist .

Theresa L. Stewart, Investigator

02/35/2003

e .
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

' OISTRICT ADCRESS ANT FHONE RUMBER R OAKTE(SY OF INRRECTION

0 Eighth Street NE ' 1 01/09/2009 - 02/05/2009%
-Atlanta, GA 30309 FEI NUMBER

(404) 253-1161 Fax:(404) 253~-1202 : 1036857

Industry Information: www.fda. gOﬂ/"C/lndUStr_y - '

NAME AND TITLE OF INOMOUAL TQWHOM RERORT ISSUED

1O Sammy L. Lightsey, Flant Operations Manager

FiRRY NAME STREST ADURESE

Peanut Corporaticn Cf America 14075 Magnclia S

G §TATg, 21D CODE, GOUNTRY TVOE R ABLIGHMENT NBPEL TE0

Rlakely, GA 33823-1831 Peanut Roaster/Psanut But‘.er and Paste
| Manufactursr :

OBSERVATION §

The plant is not conatructed in such a manner as 1o allow ceilings to be kept in good repair.

Specifically, on 1/10/09 there were open gaps observed as large as 1/2" x 2 1/2 feet at the air conditioner intakes located in
the roof of the firm. Water stains were also observed on the ceiling around the air conditioner intakes. Additionaily, there
were water stains and streaks located on the edges of the skylights where rain water has been leaking into the firm. All of
these openings were located in the production/packaging room. Totes of fi mshed roasted product and 2 roasted nut
packaging line are Jocated dxreclly underneath these areas. :

‘OBSERVATION 8

The design of equipment and utensils fails to-preclude the adulteration of food with contaminants.

Specifically, a felt material is present on the final roller 2t the roaster's discharpe. This material cannat be adequatsly cleaned
or sanitized.

Also, the rework kettle in the peanut butter room had openings (2" x 3") at the top exposmg the peanut butter to open
conditions,

OBSERVATION 7

Proper precautions to protect food and food-contact surfaces from contamination with microorganisms cannot be 1aken
because of deficiencies in plant construction and design.

Specifically, the firm is not equipped with a ventilation system to prevent cross-contamination by providing a negative room
pressure in the facility, A negative room pressure would direct air flow from the finished product areas into the negative
pressure room (raw peanut receipt and stagmg area), ensuring that contaminated air does not escape to other parts of the
facility.

The raw peanut receipt/staging area, peanut paste tanker line, peanut roasters, and the peanut granule line are }muqed in the
same open room with no segregatlon In addition, the honey roasted peanuts, considered to be finished product, are filled into

AMENDED

7 EMPLOYEE($) SIGNATURE I RATE IS3VED

Janet B Gray, Investigator ?/
Darcy E. Brillhart, Microbio ist

SEE REVERSE | Sandra I. Gaul, Investigator ZP/\J

)=l

R 2 & eli . U
OF THIS PAGE obert . Neligan, Investigator

Lesley K. Satterwhite, Microbiologist
Theresa L. stewart, Investigator

02/05/2009
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
. ’ i FOOD AND DRUG ADMINISTRAT{ON .
| CIETRICT ADDRESS AND PHONE HUMBER DATE(E) OF MSPECTION

60 Eighth Street NE ' 01/09/2003 ~ 02/05/2003* .
Atlanta, GA 30309 v PEINUMBER

(404) 253-1161 Fax: (404) 253-1202 1036857

Industry Information: www.fda.gcv/o¢/industry

N"ME ANW’FLE {)F mﬁw«uum. To WHOM REPORT [SSUED

10: Sammy 1. Lightsey,. Plant Operations Manager

FIRN NAME BTREET ADURESS

Peanut Corporation Of -America 14075 Magnolia St

CITY, BTATE, 2iP CCDE, COUNTRY TVPp EETABLIBHMENT INEPECTED

Blakely, GA 39823—1831 Peanut Roaster/Peanut Butter and Paste
| Manufacturer

boxes utilizing a hopper in the "kitchen area, this location is where the raw peanuts enter the roaster, again no segregation.
Raw peanuts are filled into boxes utilizing a hopper located in the Production/Packaging room. This hopper is positioned
above the packaging line for the small party packs of roasted peanuts There is no segregation of raw and finished product in
this area.

OBSERVATION 8
Devices and fixtures are not designed and construcied to protect against recontamination of clean, sanitized hands.

Specificelly, the sink located in the peanut butter room is used mterchangeablv asa pomt for cleanmg hands and utensils and
for washing out mops.

OBSERVATION 9

}-Failure-to conduct cleaning and sanitizing operanons for utensils-and equipment in a manner that protects againgt
contamination of food,

Speciﬁcally on 1/ 12/09 a build-up of product residue was observed on grinders, hoppers, and support beams on the pesnut
paste tanker line. Also, pieces of the yellow and black cautlon sign on thmﬁl] were flaking off into the catch pan for
product under the mill.

‘On-1/9/09, the dry ingredient staging area above the peanut butter room was dirty with a heavy build-up of different powdery
mgredlents on al} exposed surfaces. This is an open area of the ceiling Jocated directly above the dry mgred:em hopper and
ribbon mixer.

On 1/9/09, a mesh-type conveyor was observed to be stored in the firm's equipment/utensil wash room, which was used as a

catch-all storage area for buckets, stainless. steel pipes, removable pumps, removable Y-spouts. and floor mats. The insides

and end rollers of this conveyor were covered with-a slimy, black-brown residue. Additionally, the bottom sections of the
wash room wails had areas of mold.

AMENDED

EMPLOVEE(S) SHONATURE / DATE I9SUED
——
Jdanet B Gray, Investigator

Darcy E. Brillhart, Microbiclogist

SEE REVERSE | Sandra 1. Gaul, Investigatoer w
‘ - 1= panE | Robert P. Neligan, Investigator

OF THIS PAGE Lesley K. Satterwhite, M:Lcroba.ologa.st :
Theresa L. Stewert, Investigator

02/05/2008
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DEPARTNIENT OF HEALTH ARD HUMAN SERVICES
FOOD AND DRUG AI)MIN!STRATION

-5 TRICT AODREEE ANG FRONE NUMBER - CATE(E) OF WSPECTION _
60 Eighth Street NE ‘ ' 01/09/2009% - 02/05/2008*
Atlanta, GA 30309 ' FETNLARER

(404} 253-1161. Fax:(404) 253-1202 1036857

Industry Information: www.fda. gov/oc/lndustry

NAME AND TITLE OF I?-DMDUAL TO V/+OM REPORT 138055

70 Sammy L. nghtsey, Plant Operations Manager

FIRM NAME ~ETREET ADOREES ]

Peanut Corporaticn Cf America 14075 Magnolia St.

CITY, STATE. ZIP CODR, COUNTRY TYRE ESTABLISHMENT INGFECTED

Blékely, GA 3%823-1881 o Peanut Roaster/reanut Butter and Paste
: ' Manufacturer :

OBSERVATION 10
‘Effective measures are not being taken to protect against the contamination of food on the premises by pests.

Speciﬁcaliy, on 1/5/09 a live roach and several dead roaches were observed in the firm's wash room. This wash room is
adjacent to the production/packaging area. :

Also. the bumper pads used for sealing the trailers against the bay doors were inadequate in that openings of 6 inches or more
were observed along the sides and tops of the trailers. These trailers, containing raw or roasted product in totes, can be left
backed up to the bay doors for. 5-7 days allowing these openings to exist, ~

* DATES OF INSPECTION:
01/09/2000(Fri), 01/12/2009(Mon), 01/13/2009(Tue), 01/14/2009(Wed), 01/15/2009(This), 01/1672009(F i), 61/19/2009(Mon),
01/20/2009(Tue), 01/21/2009(Wed), 01/22/2609(TIna), 01/23/2009(Fri), 01/26/2009(Mon), 01/27/2009(Tuc), 02/05/2009( Thu)

AMENDFD

EMPLOVEE(5) SGNATURE P BRETEE0ED
Janet B Gray, Invtst:.qator @'\ W§ %
ologist . '

Darcy E. Brillhart, Microbi

SEE REVERSE Sandza I. Gaul, Investigator g ]
— Rebert P. Naligan. Investigator E 02/05/2009
OF THIS PAGE | foneir o Nettoan investigater =< /%‘% _

Theresa L. Stewart, Im:estlgatcr
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