DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

REPORT OF CERTIFICATION
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(Fabrication of Single-Service Containers and/or
Closures for Milk and/or Milk Products)
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7.a. RATING/CERTIFICATION

7.b. DATE OF PLANT
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7.d. EXPIRATION DATE *

MONTH DAY

YEAR

67 68 69 70

71 72

7.c. SANITATION

COMF@%CE RATING

016 1919

d

20

A4

PRODUCT CODE (60)
Containers

I

~

A] R COMIRNES

Closures
Other products

Containers and closures
Containers and other

products

Closures and other

products

. Containers, closures and

other products

—

S0 e No R

MATERIAL CODE (62)

Metal

Paper (Includes laminates)
Plastic

Metal and paper

Metal and plastic

Paper and plastic

Metal, paper and plastic
Glass

Rubber

Paper, metal, plastic and glass
Ceramic

*EXPIRATION DATE

Certification of single-service manufacturing plants may be valid for a period not to exceed
one (1) or two (2) years from the earliest certification date. The expiration date is one (1) or
two (2) years from the earliest certification date. NOTE: Certifications conducted by SSCs

8. SRO OR 55C

9.a. LISTING TYPE

X

shall only be valid for a period not to exceed one (1) year from the earliest certification date. D NO D FULL PARTIAL
LABORATORY CONTROL i
10. NAME AND ADDRESS (OR CODE) OF APPROVED LABORATORY
37
Microbac 05-1%-13 -00)
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12. PERMISSION TO PUBLISH

Permission is hereby granted to release and publish the above stated certification for use by Regulatory/Rating
Agencies and prospective purchasers.

It is understood and agreed by the undersigned that the official Rating Agency or SSC, as applicable, may
review and appraise the single-service fabricating plant at any time during the period of time the above
certification is in effect. It is further understood that failure to maintain the above certification will subject this
plant to withdrawal from the IMS Listing. We will notify the Rating Agency or SSC, as applicable, of any
significant changes made in the operation of this plant.

12.a. NAME OF PLAN

¥ el /ﬁ(ﬁmmr i,

2ELEASE

T

12.c. TITLE

1€
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16. DATE TRANSMITTED

17. SIGNATURE (FDA Regional Milk Specialist}
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FOOD AND DRUG ADMINISTRATION

DEPARTMENT OF HEALTH AND HUMAN SERVICES

INSPECTION REPORT

for Milk and/or Mitk Products)

MANUFACTURING PLANT

(Single-Service Containers and/or Closures

INSPECTING AGENCY/TPC/
CERTIFICATION AGENCY/ISSC
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NAME AND LOCATIOI‘;IF PLANT

/A):u’:nr Ererton) Q)(fﬂgr\)%/-ﬁw X

3370 5. Butler Ave
C}w;agc)

(2:{31115 I

1. FLOGRS

Smocth; impervicus: in geog 18
Joints between walls and fioors tight; impervious ..
Floor drains property trapped: sloped to drain .

2. WALLS AND CEILINGS
In fabricatior: areas—smooth; cieanable; light-colored
In fabrication and storage areas—osod repair
Openings ir walls and ceilings effectivsly sealed .

3. DOORS AND WINDOWS

Al ou'side openings protected against entrance of insects,
odents, dust, and aitborne contamination ,

Quter dnors tight, sell-closing

4, LIGHTING &ND VENTILATION

Adequate light in ail roems
Ventilation sufficient ..
Pressure ventilation s/stems properly fl|t€‘|a[f..

5. SEPARATE ROOMS

Fabiication areas sapatate froin aen-fabrication areas
when reguired

Regzinding plastic and paper trim shredding. packaging
and baling conducted in separate morns) from
fabrication areas or as Appendix J permits ...

6. TGILET FACILITiES-SEWAGE BiSPGSAL

Dispesal of sewaye; other waste; in pubiic sewage system
ar in compiiance with Local and State Regulations ...........

All murnhlng compllas with Local and State plumbing

r“'

Solid. tight-fitting. self-closing douIs ovvieiie
Toilet rooms and fixtures clsan; in good 1epair ,
Adequate light and ventilaticr; ducts vented to the sutside
Propsr handwasking {acilities .....
Open windows effectively screened
Ermployee handwashing signs posiad
Eating/oad storage prohibited

7. WATER SUPPLY
th bacteriolagical and constriction

Safe; complies w
requirements
Ro direct or indirect connection betwesn safe and
unsafe watsr ...
Sampied and examined as requited ........
Recirculated coaling watet used in water haths complies with
bacteriological standards, tested semi-annualiy
Testing records maintained as raquired |,

2 HANDWASHING FACILITIES
Hot and ¢old and/or warm running water, soap, individual

toweis or air dryers convenient fc fabrication areas;

covered trash containers when reguired; hand sanitizers

used as APPRNGIX J PEIMILS 1..ivuiivcasuesisuiisnaicnsnonnssisinmsess )
Handwashing fagilities clean ...

3, PLANT CLEANLINESS
Floors, walls, ceilings, overhead beams, fixtures, pipes
and dugts clean in rooms as required ...
Plant free of evidence of insects, todents and
fachines and appurtenances ciean

10, LOCKERS AND LUNCHROOMS
Sepa{ate fram plant operation: seil-closing doofs
eating/storage of fos arohibited in fabrication and
storage areas
tocker and lunchrooms clzan ........
Giganable Lrash containers provided: properly labeied:
covered
Handwashing facilities convenigri .
Employes handwashing sians postad

11 DISPOSAL DF WASTES
Stored in covered, impervious, leak-proof containers;

does not appiy te production scrap ...
Waste containers prepsily identified ..
Storage of garbage/rubbish meets requirements ,

12, PERSONNEL - PRACTICES

Hands washed as required
Clean outer garments: Rair festraints ..o (D)

Ng person affecied by disease in a communicable form: while
a carrier af such disease; or with inadeguately proiscted

wounds or lesions shall waork in the fabsicalion areas .. (0}
Tobacco use in authorized areas oriy ... .(d)
Insecured jewelry not permitted in fabi almn arsas . (&)
13. PROTECTION FROM COMTAMINATION
Praduct contast surfaces prote“ted all materials in
process propariy protected ... ‘i il (@)
Aii under pressure dilected at malerials or product

contact surfaces in compliance ... " ’ W (0}
Air directed al materials or moducr contact stirfaces

by fans or bIOWers in COMPANICE .....vcvvuwemvensiemiici s (6)
Pesticides approved; EPA registered ... L Ady
Pesticides used in accordance with dir

precludes cantamination of containers/Ciosures ........owiew (8

Single-sarvice articles in process protectad from
contamination

Equipment cieaned afte: use of non-focd-grade materials
Cross contaminatior: with non-food-giade material
prevented
No overcrowding of equipment and ooeratlom il 1)
Toxic shemicals separated from raw materials and
finished products "
Food containers manufactured by faciity not used for
siorage of miscailansous items or chemicals .........

14, STORAGE OF MATERIALS AND FINISHED PRODUCT

Away from ai all; sojied outer turns or edges discarded ... (a)
Stored in clean, dry place. protected from splash, insects,

and dust {b)
Containers and closures stored in griginal cartons and

sealed untii used; partially used cartons resealed during

storage {c}

Containets for storage of resin, raw and reuse matetials
are coversd, clean, impervious and properly identified .

In-prosess storage bins that touch the product contact
surface consliuciad of cleanable. nonabsarhent
MALBITEL CIBAT Lisiisivinriveevsrmisrssrerssis s reesssassessssssesssrssesessensie (&}

15, FABRICATING EQUIPMEKT

Contact surfaces clean; mili plant equipment utilized for
preforming containers clean and sanitized prior to
operation :

(@)

Makeshift devices not used; fasteners, guidss. hangers,
suprioris and baftles properiy constructsd;
good rspair ..., O )]

Take-off tables and other container centact surfaces
properly construsted; clsan: in good repair .,

Grinders, shieddsrs and simila! equipment properiy
instalied: protected from: contamination .....

Resin storage siios. other containars, coisk
protect resin from contamination; air vents filts
air tudes geod repair and properly protected ...,

18. MATERIALS FUR CONSTRUCTION OF CONTAINERS
AND/OR CLOSURES

Materials from appraved souice ...

Food-grade lubrigants used on cantact surfaces: stored to
prevent closs contamination; slo.'age clean and
ventilated .

Containers. closures or materiais on floor not used ..

17, WAXES, ADHESIVES, SEALANTS, COATINGS AND INKS

Handled and stored tc prevent cross contamination with
noa-focd-grade materials: storage areas clean and

ventilated ... {a}
Unused materiais covered, labaied and propsily stored ........... {b)
Kontoxic: imparts no flavar ar adst: nen-contami

complies with 21 CFR Parts 174-178 , {£)
Transfer containers clean: covered, properiy ider ST ()}
Waxing. when used, performed as requiied; wax kept at

PROPET tBMPBIAIUIE 1.vsvcvocsivsisessiiesiansers s itrnss s hbasss b ssrens (e}

18, HANDLING OF CONTAINERS, CLOSURES AND EQUIPMENT

Handling of container and closure surtaces minimizad ............ {2}
Hands sanitized frequently or ¢isan, singie-use gloves

WOEN; Sanitizing dispensers CONVENIEnt ... ... versvnisenyens, (D)
19, WRAPPING AND SHIPFFING
Single-service articies properly containerized prior is

shioping . - {a}
Packaged contents protected from ca ]
Transpartation vehicles clean; in good repair; not

used for unapproved uses {)

aperboard containsrs, wrappers and dividers not

reused . {d)

Packaging materials in COMPIANCE +.evesvvressecsssissisrerssuemeiarse (8)

20, IDENTIFICATION AND RECORDS
Plant identification on suter wrapping as requirad .,
Giass containers properly iabeled ... ... imicenes
Reqguired bacteriaiogical tests on file; maintaines as

required; and in COMPANCE L. iiie it oo

Required bacterioiogical and chemical test records for
all component parts usad in finat assembled produsd

an file )]
Information on file from suppiiers of raw matsrials, waxes,
adhesives, seaiants, coatings and inks indicaiing
compliance (e
Informalion or file from suppliers of packaging materials
indicating compliance ; {f)
21, SURROUNDINGS
Surroundings neat and clean and fres of breeding areas,
canditions attracting or harkoring flies, insects or
rodants A (a)
Driveways graded; no standing water ,.........c..o... iorerciomin )

REMSKS (Ifaddmo al space Is requjred, pleas

ace information’
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NOTE: This Form has been developed for use with Appe_rl}}&o‘f the d@d{"A Pasteurized Milk Ordinance.
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DEPARTMENT OF HEALTH AND HUMAN SERVICES

Food and Drug Administration

STATUS OF MANUFACTURING PLANTS

(SINGLE-SERVICE CONTAINERS AND/OR CLOSURES FOR MILK AND/OR MILK PRODUCTS)
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TOTALS
Footnotes: ! Sanitation Compliance Rating = 100 — Total Debits 2 Total Debits for each manufacturing plant are the sum of the weights of the

ltems violated. (NOTE: Any ltem or sub-item violated, indicate by placing

the debit value (weight) of that Item or an “X" under that Item.)

* Use only when not in compliance.
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