PageZ. Determination of Plant Status.
(Form DA - 151 - 13)

Show All Required Information in the Heading.

A. DMCC Log Averages.

Fill in the last three DMCC averages, if known.

B. Plant Status History.

List the status and date of the three previous plant surveys. If this information is not available
from the previous report or the National Field Office, leave one or more of the boxes blank.
Showing the products or operations which were approved is not necessary if the current survey
covers the same products and operations.

C. Laboratory Results.

If salmonella surveillance samples or alternate fats are sampled in conjunction with the survey,
fill in the DMS number(s) and leave the rest of this section blank. The National Field Office will
report the lab results.

D. Status Recommendation Worksheet.

Use this section to list the codes that cover the processes and equipment included in the
survey. Obtain the sum of the deficiencies in each category for each code and list the total on
the worksheet under the appropriate deficiency column. Status for each code shall be
determined individually (see Exhibit Z1).

1. List All the Codes on the Status Recommendation Worksheet.

Similar codes can be listed on the same line. For example, the code for American cheese and
skim milk cheese for manufacture might be listed on the same line, if the equipment is the
same, because the deficiencies in the cheese room will affect both codes.

Plants with multiple systems, requiring multiple Pages (see Section I1.B), will have the same
code listed more than once. In these instances, the systems shall be clearly identified (see
example Z4).
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Do not list codes that were not included in the current survey (if performing a partial survey),
unless the cursory survey reveals conditions that cause a change in status.

2. Determine the Number of Deficiencies for Each Code.

After you have decided which Pages are required, obtain a total for each category on those
Pages. List this total in the appropriate column. Status for each code is determined
independently. Forexample in a cheese plant, the deficiencies in the cheese room are included
in the cheese codes, but not the whey codes or the whey cream code.

E. Reference Table.

To the right of the Status Recommendation Worksheet is a box showing the highest status that
should be recommended based on the total deficiencies in each category (see Exhibit Z2).
Note that some areas are blank. This is because status has been determined by deficiencies
in other categories.

The reference box should serve as a general guide when assigning status. This table lists the
highest status that can be assigned considering the number of deficiencies noted in each
category. The numbers in the parenthesis should be used when assigning status to the raw
milk and cream codes (except whey cream, which requires Page W). This table is used with
each code the plant requests (except as noted in Item D.1 above).

F. Deciding on a Status Recommendation.

Show your recommendation for status based on your judgement of survey observations and the
allowable number of deficiencies in the Reference Table. Directly after the applicable status
in the Status of Plant - This Survey table, list the codes for the products or processes for which
the plant is being approved (see Exhibit Z3). If a code is to be added or deleted from the plant
record, provide a special notation in the remarks section. Do not show a status for uninspected
operations in a multi-product plant (i.e., after a partial survey, only list the codes included in the
current survey on page Z).

Remember, the objective of this system is to have the Inspector document the deficiencies that
led to the status recommendation. If the numbers in the Reference Table indicate that a higher
status should be assigned than conditions within the plant seem to warrant, contact the National
Field Office.

When the PROBATIONARY 10-DAYS status is assigned, or the APPROVED 3-MONTHS status is
assigned on consecutive surveys, provide a short explanation in the remarks section.

1. Status for the Raw Receiving Area and Sweet Cream Codes.
The number of deficiencies in the parenthesis (in the Reference Table on Page Z) is used to
determine the maximum status for the M1 and M2 codes. Therefore, a FuLL STATUS milk

receiving plant must have 4 or less category D deficiencies. A completed Page A is required
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at all plants that receive and process raw milk whether the plant requests status for raw milk or
not. Page B, Page C, Page D, or Page W can be used to assign the cream code.

2. Status for Other Codes.

The processes, facilities, and equipment of plants producing the same products will sometimes
differ greatly, therefore, the Inspector will need to use good judgment when making the status
recommendation.

Follow the guidance presented in the Reference Table. Generally, these numbers will be used
to decide the status to assign, but the plant’'s response to previous survey recommendations
should also be taken into account. For example, if a plant has made few or no improvements,
a status lower than indicated in the table can be assigned. In some instances it is appropriate
to assign a lower status to a code because of deficiencies in other departments. If only the milk
and cream codes in a multi-product plant qualify for the APPROVED 6-MONTHS or FULL Status,
these codes should be assigned the same status as the other codes.

3.  Special Considerations for Plants With Multiple Systems.

When surveying plants with multiple systems that require multiple Pages (see Section |11.B) the
first step is to list the total deficiencies for each system separately on the Status
Recommendation Worksheet (see Exhibit Z4). Next, determine the status for each system as
outlined above. Then, list the lowest status for that code on the appropriate line in the Status
of Plant - This Survey Table (see Exhibit Z5).

Exhibits
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Exhibit Z1

Status Recommendation Worksheet from Page Z. In this example, the worksheet has been
filled out with codes and the total number of deficiencies for each code.

STATUS RECOMMENDATION WORKSHEET

TOTAL FOR EACH
CODES CATEGORY
THIS SURVEY

A B C D E
W1 1 0 3
M2 4 1
C3, C6, C45 6 10 | 2
M3 1 0 2 1
W15, W20 6 15 | 0
W16 W21 7 12 | 2
w3 8 | 14 1
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Exhibit Z2

Reference Table from Page Z.

DA INSTRUCTION NO. 918-PS

REFERENCE TABLE

HIGHEST STATUS
RECOMMENDATION

TOTAL DEFICIENCIES IN EACH CATEGORY

D

FULL STATUS

8(4)

APPROVED 6-MONTHS

ALL OTHER PLANTS

APPROVED 3-MONTHS 7(3)
3 15
1
2(1)
INELIGIBLE
8(4)
5 20

{ ) INDICATES NUMBER OF DEFICIENCIES ALLOWED FOR CODES
FOR RAW RECEIVING FACILITIES AND SWEET CREAM
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Exhibit Z3

Status of Plant from Page Z. In this example, the codes have been assigned status based on
the deficiencies in Exhibit Z1.

STATUS OF PLANT - THIS SURVEY (/ndicafe Codes)
FULL STATUS
APPROVED 6-MONTHS C3, Cé, C45, M I ) MZ
APPROVED 3-MONTHS M3, WIS, Wlé, WZO, W2 |
PROBATIONARY 10-DAYS
INELIGIBLE W3
NO STATUS ASSIGNED

REMARKS:

DA-151-13 (08-97)

In this example the M1, M2, C3, C6, and C45 codes receive the APPROVED 6-MONTHS status
because there are no category A or B deficiencies and less than the number of category C
deficiencies that requires status to be lowered to APPROVED 3-MONTHS.

The M3 code receives the APPROVED 3-MONTHS status because of one category B deficiency.
The W15 and W20 codes receive the APPROVED 3-MONTHS status because of an excessive
number of category C and D deficiencies (3 or more C's and 15 or more D’s required the

APPROVED 3-MONTHS status to be assigned).

The W16 and W21 codes receive the APPROVED 3-MONTHS status because of an excessive
number of category C deficiencies (less than 7 are required to assign the APPROVED 6-MONTHS
status).

The W3 code is made INELIGIBLE because of 8 category C deficiencies.
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Exhibit Z4

Status Recommendation worksheet from Page Z. In this example, the worksheet has been
filled out with the total number of deficiencies for two process cheese lines.

STATUS RECOMMENDATION WORKSHEET

TOTAL FOR EACH

CODES CATEGORY
THIS SURVEY
A B C D E
P 9 Loaf 1 2 4
P 9 Slice 3 2
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Exhibit Z5

Status of Plant from Page Z. In this example, status has been assigned based on the
deficiencies in Exhibit Z4.

STATUS OF PLANT - THIS SURVEY (/ndicafe Codes)

FULL STATUS

APPROVED 6-MONTHS

APPROVED 3-MONTHS P9

PROBATIONARY 10-DAYS

INELIGIBLE

NO STATUS ASSIGNED

REMARKS:

DA-151-13 (08-97)

The P9 code is assigned the lower APPROVED 3-MONTHS status because of the one category
B deficiency noted on the loaf line (see Exhibit Z4).
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Appendix A

The following tableis provided to assist with status assignmentsforall codes except M1 and M2.

CATEGORY
STATUS ASSIGNMENT
A B C D E
%
APPROVED 6-MONTHS All Other Plants
1
APPROVED 3-MONTHS 7 Less than 20
3-6 15 or greater
1
INELIGIBLE 2
8 Any number
5-7 20 or greater

The following table may help with status assignments for the M1 and M2 codes.

CATEGORY

STATUS ASSIGNMENT

A B C D E

_ . """ -——-
FuLL 4 or Less

APPROVED 6-MONTHS All Other Plants
APPROVED 3-MONTHS 3 Any Number

1

INELIGIBLE
l*
4 Any number

* Except as noted in Item A5— Condition of Producer Cans, which permits the assignment of
the APPROVED 3-MONTHS STATUS with one category B deficiency .
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3-A Sanitary Standards .. ... .. e 3, A-16
Aluminum ... ... A-4, B-19, B-22, B-27, B-28, B-33, C-13, C-29, D-19, D-25, D-33, D-42, D-43, D-46
ANLIMYCOLICS . . . oo e C-37
BeariNgS . . .. C-13, C-33, D-15, D-21, D-43
Blender . ... G-7
DM . e C-16, C-17
Mill D-46
Blackiron .. ... A-5, A-8, A-70, A-71, B-29, C-13, C-27, C-28, D-12, D-19-21, D-42-44, E-3, E-7, H-5,
M-6
Block-and-bleed SysStems . . ... .. A-12, A-57
Brass .. A-70, B-33, B-34, D-12, E-3, E-6, E-7
Bulk Cheese Markings . . ... C-36
Butter Packaging Machine
Benhil . .. B-34
MOIPAC . . . .o B-33
Butteroil
S OrAgE . ..t B-17
CadmIiUM . ot e e D-43
CaSt IO & ottt e K-7
CheEeSE MItES . . i e e e e e 3, A-63, A-64, A-68
Churn
Cream filter . ..o B-18
Churn NUMIDET . . . B-30
CIP S S IM(S) . . ittt e A-44
Block-and-bleed . . . ... A-49
Covers for solution tanKS . . . . ..ottt e A-51
Recording thermometer . . ... ... e A-50
Strainer or filter . ... . e e A-51
Cleaning Facilities
ClIP A-26
COPtaNK . ..o A-26
Condensate ...........covviinnnnnn A-8, A-9, B-41, C-1, D-5, D-42, D-43, E-8, H-5, H-8-9, K-13
Condensation . .................. 34, 35, A-7, A-17, A-53, B-41, C-26, D-10, D-25, E-13, H-3, K-9
Constant Level Tank . ... . B-5, B-7, M-5
COPPEr et A-70, C-19, C-24, C-29, E-3, E-4, E-7, M-6
CroSS CONNECHONS . . . .ttt e e e e e e e e A-49
Culinary steam .. A-71, A-73, B-9, B-11, B-16, B-29, C-17, C-20, D-5, E-2, H-5, K-3, K-10, M-6, W-14
BUtter remelt . . . B-13
NOtrequUIred . . .. .o A-60, E-7
CUISOY SUINV Y S L ittt e e e e e e 8
DEfOAMEIS . . o Cc-21
Index - 1
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Dermestid INSECES . . . . .ot A-68
DireCt Set Starter . . ... C-8
Dry Products Changeover .. ... . e e D-17
Enzyme Modified Cheese ... ... . C-14
FIberglass . . ... A-45, A-71, C-23,E-4
Filtered air . . . ... C-8, C-12, C-26, C-28, D-29, G-5, N-2, N-3
eSS o A-68
Grade A o e e e A-47
Grandfathered EQUIPMENt . . ... .. e A-17
Hand Washing Facilities ................................. A-22, A-54, B-22, C-21, G-15, N-9
HOOP WasSher ... e e Cc-27
HOUSEKEEPING . . oo e e e A-20, A-52, A-61
Clear space around the perimeter . ............... ... . ....... B-42, D-39, E-13, K-2, K-4
HTST
Broken Seal . ... ... B-4
Chart S . e e B-7
Dual controller-recorder . . ... ... e e B-5
Holding tUbe . . . B-7
REgENEIAIOr . . . e B-7
Sealed ... B-3
Taylor flow diversion valve . . .. ... . B-6
TIMING PUMID ..o B-8
VaCUUM DrEaKET . . o o B-7
Hydraulic CYlINders . . ..o K-7
Indicating Thermometers ......... A-39, A-42, B-7, B-10, B-13, C-10, C-36, E-1, K-11, M-2-5, W-14
IN—OUL STOTAgE . . . ottt e e M-3, M-5, W-3-5
Lighting & Ventilation
Category A defiCienCy . ... .ot A-8
Category B deficienCy . ... ... e A-8
Category C defiCiency . ......... . A-9
Category D defiCienCy . ... e A-9
Fluorescent tubes . ... ... e e A-7
Incandescent bulbs . .. ... A-7
Mercury or SOIUM VAP0 . . . . A-7
MOl A-7
Maximum age of MilK . .. ... A-41
Membranes
Pasteurization reqUIremMentS . .. ... ... M-1
Recirculation liNe . .. ... e M-4
Mold ... 35, A-7, A-17, B-18, B-27, B-41, C-26, C-39, C-40, D-10, E-13, H-3, K-2, K-4, K-6, K-13, N-6
NaLAMYCIN . . . C-37
Nondairy Equipment . . ........... . . . C-13, C-38, G-6, K-13, N-5
Nondairy Products .............. A-11, C-13, C-14, D-4, G-6, G-13, H-4, H-5, K-4, K-13, N-5, W-6
PaSteUNZatioN . . . . . e e B-2
Added sugar or solids . . ... .. C-2
Anhydrous milkfat . ... ... .. B-15
Blended products . . ... e e e D-4
BUtter MilK . . L e e D-3
Cheese COOKEY . . . e D-5
Cheese Milk . ... C-2
GBS . . o C-2
Index - 2

February 18, 2004



DA INSTRUCTION NO. 918-PS

Condensed milk . ... ... D-2
Condensed milk for cheese . . ... ... e C-4,D-3
Condensed Whey . .. ... e D-4
Condensed whey 40% SolidS . ... ...t D-4
CrBaAIM L . e e e B-2, B-10
Creamfor buttermaking . ........... . B-10
Dual controller-reCorder . . ... ..o C-3
Evaporated milKk . . . ... E-2
FIUid milK .. B-2
Frozen cream . ... ... .. B-14
Grade Adry WheY . ... e C-7
HH ST . e e B-9
Plastic cream . ........ .. . . B-14
ProCESS ChEESE . . . K-11
Reconstituted NDM . . ... C-5
SKImMmMIlK ... D-2
Sugar for sweetened condensed milk .. ... ... E-4
Ultra-pasteurization . . .......... . . . . . B-9
Vatmethod . ... ... B-2
Whey 40% SOlIdS . . . ..o W-5
WheY Cream . ... C-6, W-16
PeroXide . . . C-14, D-5, M-7, W-6, W-7
PeSt CONtrOl . ..o e A-51, A-52
Category ASSIgNMENTS . . ... ot A-67
Cheese mites . . ... . A-63, C-36
Dermestid INSECES . . ... ..o e D-27, D-29, D-38
eSS A-1
Fly CONtrOl .o A-63
Knockdown type Spraying . . . ..ottt e A-62
Residual type insecticides . .......... ... . A-62
ROACh CONtrol . ..o A-63
ROdeNts . ... A-1
Useof baits ........ .. A-63
Plugged evaporator tubes . ... 33
Pneumatic cylinders . ... B-34, K-7, W-13
Potable Water .................... A-22, A-55, A-69, C-5, C-13, C-18, H-5, K-3, M-6, M-15, W-9
Backflow preventer . .. ... .. e A-57
TWO PIipe diameterS . . A-57
Process Water . ... ... A-55
Backflow preventer . ... ... A-57
TWO pipe diameters . . ... e A-57
Product Rinsings
ChlOriNe . . e e A-58
Potable Water MNSe . .. ... .. e e A-57
SaANItiZEr . . .. A-58
Pumps, Pipelines, & Valves
Airoperated Valve . ... ... e e A-15
Ball valves . ... ... . A-14
Block-and-bleed . . . . ... . A-12
Butterfly valves . ... A-14
BYPaSS PIPING . o oot e e e A-13
Index - 3
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CoOMPresSSION VAIVES . . . . oot A-14
Dairy metal . ... A-11
Dead ends . .. ..o A-13,D-1
Disc-type filter . ... E-3
FlexXible CONNECIONS . . ...ttt D-20
Flexible hose . . ... A-13
High pressure pUMD .. ..o e e e e e D-11
INSUIALION . . . e A-13
Koltek Shutter style valve . . . ... ... e A-15
PIUg VaIVES . . . A-14
Sand blasted surface . ... B-27
Shot peened surfaces . ... .. i e B-33, C-19
S ANAPIPES . . o oot e A-13
Star ValVeS . . . e D-20, G-15
VaCUUM DrEaKET . . . D-4
WaALEr SEAl . . . o e e A-10
WBAGE Wil . .t A-15
WWOVEN WITE . .t A-15
PV C A-9, C-24, C-27, C-29
RaNCid Flavor . . ... A-32
Raw Products Testing
Grade A quality program . ... A-27
Sedimentand other standards . .. ... ... . A-29
Recording Thermometers . . . ... A-26, A-39, A-40, A-43, A-44, A-49, A-50, B-26, C-10, D-8, D-9, E-2,
K-11, M-2-5, W-14
Regeneration . ... ... .. B-5
REWOTK . . A-54, K-14
BUI I . . e e B-37
ROAChES . .. A-68
ROOENt . A-51, A-66, A-67
Room Construction
Bulk milk reCeiving . . . ... oo A-23
Category AdeficienCies . ... ... e A-5
Category B defiCienCies . .......... . A-5
Category C defiCienCies . ... ..o e e e e A-6
Category D deficiencies . .. ... A-6
DOOIS . . e e e e A-55
DrainsS . .t B-39, B-40, D-28, G-1, G-5, G-10, H-3
Electrical panels . .. ... e e e e A-65
Enclosed stair wells . ... ... e e A-65
False Ceilings . . ... A-65
Floating floors . . ... A-5, A-6
Handrails .. ... A-65
Pipe SErviCE OPENINGS . . .ottt A-65
Receiving Stations . ... .. . e A-21
S CUMAINS . . .. A-4
TOIEt FOOMS . . o A-1, A-55
Ventilation dUCES . ... ..o e A-65
WNAOWS .. A-55
Sanitary Practices
Dry cleaned ... ... e e e A-53
Index - 4
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UnhygieniC PractiCes . . ... ..o e A-52
SANILIZEIS . . o A-26, A-52, A-53, E-1, E-6
S To] - | o 35, A-54, B-13, B-15, D-36, N-6, N-8

MarKiNgS . .. e e 36, A-54, B-38, D-30
Secondary Starter . ... ... C-8,C-9
Separator

SlUdge ..o B-2, C-1, C-19, W-2
SN WD . .o D-33
SIgNS e A-55
Sintered material . . ... .. ... D-31
Source Ingredients

CaSBIN .o e A-46

Grade A dairy productS . . ... ..o A-47
S =T B-1, C-33

BarmelS . . o C-26, K-15, N-6

VTS . ot e B-32, K-7
Steel WOl . . . A-26, K-12
Storage Tanks

Fiberglass liNing . . . ... e e A-45

Plastic INiNG . . .. ..o A-45
Storage Tanks - Horizontal

Alr agitation ... ... A-40

Directreading gauges . . ... v v e e A-44

Glass-liNed . . ... . A-45

Indicating thermometer . ... ... .. A-42

Mechanical agitator . ........... . . . . . . A-41

Vertical agitators . . ... i e e A-43
Storage Tanks - Sil0 . ... .o A-39

Alr agitation . .. .. A-40

BUCKIING . . ... A-41

Control area (AlCOVE) . . .. ...ttt A-42

Indicating thermometer . . ... ... A-39

Recording chart . ... ... e A-40

Recording thermometer . . ......... ... . . . . . . . A-39, A-40, A-43
Storage temperature

ACIH WY . . wW-4

BatCh tanks . . ... E-4

Bulk cheese Coolers .. ... . K-1, N-1

Canned MilK . ... E-8

Condensed ProducCt . . ... it e D-8, D-9

Condensed Whey . . ... D-8

Cooker/stretcher water . .. ... ... .. C-18

COW WAL . .ttt e A-72

Cream for butter making . .. ... . B-13

Evaporated or sweetened condensed milk . ...... ... . . E-13

Freezers . ... . B-41

Paraffin ... C-36

Raw MilK ... A-39, A-42

RINSINGS . . e A-56

Salty Whey . ... W-14

SWEEBL WY . .. e e e D-9
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WHheEY FHNSINGS . . .ot A-56
SUPEr SaKS . ..t D-32, D-33, D-38, G-10, H-1
Surge Tank

Condensed MilK . . ... e e D-11

CrBaAM B-18

Evaporated milK . ... ... .. E-6

MEMDDIANE SY S EMS . . . ottt e e e M-5

Sweetened condensed milk . .. ... ... e E-6
Survey Report

UP AITOW .ot e 37
Unwholesome ProdUCES . ... ..o e A-53
VaCUUMIZET o oo e e e e B-7
VAt PasSteUNIZEr . . . oo B-4

Alr Space heater ... ... B-11

Air space thermometer . .. ... .. e B-10

Chart . B-10

COVIS B-11

Indicating thermometer . ........... . . . . B-10

OUtlet ValVe . .. B-11

Recording thermometer ... ... . B-10
Water (Wash & Composition)

Butter MilK . . e B-21

Chlorination . . ... B-21

Il . e B-22

VAT . . L B-21
Whey Cream

Cooker/stretcher Water . . ... .. C-17

Pasteurization reqUIremMeNtS . .. .. ... W-16

Standardizing cheese milk . . ... ... . . C-6, W-16
W00 . . e e A-5, B-22, C-35
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