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FOOD AND DRUC ADMINISTRATION
 

FOOD GMP INSPECTION REPORT 
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EST il.SLlSHMENT NAIlfE AND ADDRESS (1I!d"J,' LIP co tic)1. 

HUNT WESSON INC. 
101 South Seabrook Dr. P.O.Box 585 

Sylvester, GA 31791 
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NAME AND TITLE OF RESPONSIBLE PLANT OFFICIAL
J~' 
~. Mike Matis Q.C. Manager 

NAME AND TITLE OF RESPONSIBLE CORPORATE OFFICIAL7. 

Lavon Ackley Plant Manager 

INSTRUCTIONS: 

2. Dil.TE INSPECTED 

5-6-98 

3, PRODUCTlSI1NSPECTED 

Peanut Butter 

4. STATE LIcENSE OR PERMIT NO. 

29646 

6. TELEPHONE NO. (Include Are<! Code) 

912-776-8811 
8. TELEPHONE NO. (Include Area Code) 

912-776-8811 

" Answer the following questions by checking the appropriate box. Explain "No, answers on continuation 
sheet(s\. Precede each explanation with the item number. Use "N/A" where questions Not Applicable. 
The sections herein are based on and follow the format of FDA's Part 128 regulations - "Human Foods; 
Current Good Manufacturing Practice (Sanitation) :n Manufacture, Processing, Packing, or' Holding (GMP)". 
The form is c2signed to be used in conjunction wittl these regulations and Chapter 6 of the State Inspectors 
Manual whic:b furnishes details on points to ,cover if I the various industries. 

! 

INSPECTION CRITERIA 

NO. PLANT A~D GROUNDS (Sec. 128.3) YES 

1. Are premises free of harborages and/or breeding places for rodents, insects and other pests 

2. Is adequate drainage provided ,fa avoid contamination :)f facilities and products 
"

'f.... 
-~3.' "Is suffiCient spaC2provided for placement c)(equipmen':. sto~ag~of mat-erials an'd- f~'r production operations }. 

4. Are floors, walls and ceilings constructed of easily cleanable materials and kept clean and in good repair i-
S. Are' food and food contact surfaces protected from contamination from pipes, etc., over wor.king areas 

Are food processing areas effectively separated from 01:her operations which may cause contamination of 
+

6. food being processed 1
Are food produas and processing areas protected against contamination from breakage of light bulbs and 

7. ather glass fixtuses f
8. 15 air quality and. ventilation adequate to prevent contamination by dust, and/or other airborne substances +
9. Are doors, winmws and other openings protected to eliminate entry by insects, rodents and other pests .J, 

EQUIPMENT AND UTENSILS (Sec. 128.4) 

Are all utensils OI'1d equipment constructed of adequately cleanable materials and suitable for their intended 
10. uses ~

Is the equipm~ designed and used in a manner that precludes contamination. with lUbricants, Contaml
11. nated water, mere I fragments, etc. 'L
12. 15 the equipmellt installed and maintained so as to facilitate the cleaning of equipment and adjacent areas 

,~ 

NO 
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INSPECTION CRITERIA 

SANITARY FACI L1TIES AND CONTROLS (Sec. 128.5l YES NONO_ 

Is the waler supply adequate in quantity and quality for ito; intended uses '113. 

Are the water temperatures and pressures maintained at suitable levels for its intended use14. L 
Is the sewage disposal system adequate I15. j.. 

Is the plumbing adequately sized. designed, installed and milintained in a manner to prevent contamination16. y... 
. 

Are adequate toilet rooms'pTovided; equipped and maintained clean and in good repair17. 1" 
Are adequate handwashing and/or sanitizing facilities provided where appropriate18. t-
Is all refuse properly stored and protected where necessary from insects, rodents and other pests and'!;"9. 
disposed of in an adequate manner +--

SANITARY OPERATIONS (Sec. 128.6) 

Is the facility kept clean and in good physical repair20. f 
Is cleaning of facilities and equipment conducted in such a manner as to avoid contamination of food

2l. -J-,products 

Are detergents, sanitizers. hazardous materials and other supplies used in a safe and effective manner1.2. 6L 
Are cleaning compounds and hazilrdous materials kept in original containers, stored separate from raw 

23. fJ(Imaterials 

- /24. Are the processing areas maintained free of Insects, rodents and other pests ~ 

Are insecticides and rodenticides used and stored $0 as to prevent contamination of food25. X 
Are all utensils and equipment cleaned and sanitized at inte~als frequent enough to avoid contamination

26_ ><of food products 

Are single service articles stored, handled, dispensed, used and disposed of in a manner that prevents27. Xcontilmination 

Are utensils-and -portahle- equ ipmenr- stored-"soas' to p"rote-ct""tnem-lrom"splash; austand othe"rcontamj:-
28. ~ nation 

PROCESSES AND CONTROLS (Sec. 128.7) 

29. Is responsibility for overall plant sanitation specifically assigned to an individual 
X. 

Are raw materials and ingredients adequately inspected, processed as necessary and stored to assur~ that30. yonly clean, wholesome materials are used 

Is ice (where used) manufilctured from potable water and stored and l).andled in a san itary manner31. _. A/'f 
Is food processing conducted in a manner to prevent contamination and minimize harmful micrObiological

32. growth X 
Are chemical micrObiological or ex traneous material testing procedures used where necessary to identify33. 
sanitation failures or food contilmination bI 
Are packaging proc~sses and materials adequate to prevent cc>ntami nation34. 

~ 
35. Are on Iy approved food and/or color additives used 

~ 
Are products coded to enal)le positive lot identification, and are records maintained in excess of expected36. j(shel f-I ife 

37. Are weighing and measuring practices adequate to insure the declared quantity of contents Jl-. 
FORM FD 2966 (8-76/ PAGE 2 OF 5 



INSPECTION CRITERIA 

NO. PROCESSES AND CONTROLS (Sec. 128.7) YES NO 

38. Are labels of products covered during inspection in compliance (submit violative labels as exhibits) i
39. 

Are finished products stored and shipped under conditic:ns which will avoid contamination and deteriora

tion 

f-

DETAILS OF MANUFACTURING PROCEDURES AND CONTAqLS 

Provide brief description of manufacturing processes and controls for product(s) inspe<:ted. Where appro
priate, report·times. temperatures. and other critical processing steps. If microbiological or any other type 
of contamination is Suspe<:te.d_9.f encountered. fully d€'SC~ibe the relationship between the routes of con
tamination and the process. Use flow charts where appropriate. If more space is needed, use continuation 
sheet. 

."
 

, 
J 
! 

I, 

1 
2 
3 
4 
5 

i 6 
7 
8; 
9 

NO. 

40. 

41. 

42. 

43. 

Raw product (peanuts) enters into a holding tank (as bUlk 
and totes) and is piped or conveyed to the following stages:
Cleaning= air,size,color, and mass 
Roasting 
Post clean= filtered air 
Color sorting 
Coarse Grind 
Addition of flavorings· and other ingrediants
Fine Mill 
Fill Line 
Warehouse 

\ 

PE RSONNEL (Sec. 128.81 

Are personnel with sores. infections, etc., restricted from handling food products 

Do employees wear clean outer garments. use adequate hair restraints and remove excess jewelry when 
handling food 

Do employees thoroughly wash and sanitize hands as necessary 

Do employees refrain from eating, drinking and smokii1g and observe good food handling techniques in 
processing areas 

YES 

.~ 

NO 
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CORRECTI]NS AND SAMPLES 

If an', corrections were made during this inspection or r1ade as a result of a previous inspection (including volun· 

cary destructions, capiral improvemenrs, ere.), complete Form FD 2473, Industry Corrective Action Report. 

If any samples were collected, list sample numbers and briefly describe samples: 

DISCUSSION WITH MANAGEMENT 

Indicate individual with whom inspection was discussed. Identify official (name and title) having authority 
to authorize corrections. Record any recommendations/warnings given. and management's respon5e. 

. Findings were discussed with Lavon Ackley dpon 
completion of the inspection. Recommendations were made 
concerning insulation repair in non-critical areas. Mr. 
Ackley stated the repairs would be made immediately. 

I 
l 
J 

/. 
\ 
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CONTINUATION SHEET 

.. 

FOAM FD 
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