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DEPARTMENT OF HEALm AND HUMAN SERVICES 
FOOD AND DRUG ADM:rNISTRi\.TIO)ll 

OIS'iRICT .COAE S "NO FHOI-lE NUM2Eii 

60 Eighth 
Atlanta, GA 30309 

01/09/2009 - 02/0S/200S*

(b)(4)

(404) 253-1161 Fax: (404) 2S3-i202 1036857 
. Industry Inf~rmation: www.fda.gov/oc/industry 

Peanut ~C~ oration af America 14075 Magn~lia St 

Elakely, GA 39823-1881 Pa;nut Roaster/Peanut Butter ~nd Paste
 
! Manufacturer
 

This documenllisls observations made by.the FDA rc:pn::sentarlve(!i) during the inspection ofyour facility. ThlllY are inspecLions! 
obsernnjons, lind do nO[ represent 0 final Agency dacrnlination regarding your compliance. If you have an objection regarding an 
obsef"l:lltion, or have implemented, or plsn to 

(b)(4)

implement, corrective nction in response to an obseniation, you nlay discuss tbe objection or 
action with the FDA .repl'csClltlitivc(s) during the inspection or submit tllis information to FDA at the address abo,·c. If YO~l have any 
questions, please conTact FDA at the phone number and address above. 

DURING A.N INSPECTION OF YOUR FIRM WE OBSERVED: 

StreetNE 

(b)(4)

OBSERVATION 1 

Failure to manufactW"e foods under conditions 311d controls necessary to minimize the potential for growth of microorganisms 
and contamination. 

Specifically, the firm's private laboratory microbiological testing found the following: 

Salmonella Typhimuriurn: Peanut paste':lflder 

(b)(4)

(b)(4)

lot # 8278 W9,sfo~l!dc..()n~a!llinated with ~ahnQIleIlllJYPtJi~J)rium by priya~e. 
·.•....."rat'ry t~tin£conducted by the thm. After the 

(b)(4)

firm retested the product and received 8. negative status, the firm~ 
lb. ofthe product in interstate commerce. AdditionallY, this peanlit paste was manufactured on 9/26/08 ftom_ 

lb. totes ofroa!lted peanuts received on 9/25/08. The lots of roasted ~anuts received on 9/25108 were als_ed.roduce 
· the fonowing produ.cts tha.t were als(J shipped in interstate commerce:.totes were used to manufacture peanut 

butter under lot # &276: onet6te was used to manufacture peanut buner fa under lot # 8277 and_ 
· _under lot # 8277. . . , 

Creamy Stabilized Peanut utter manufllcture 0 /.1/08 (producing both lots #8220 and #8224), tested positivefor 
Salmonella b eceived the PCA~mIe for these lots 011 8/12/08 and is·sued a report 
of positive resu ts on . e ISO ate rom t Ie was sent to was confirmed as Salmonella .ISiiiii!R1n

Anatum. The firm then had thi:> lot retest'1:d at both and ,ith both labs finding ne ative
 
fet'ults. However, PCA had already shipped into interstate commerce t e fo~ment ofiiilbS.
 
(invoice #(107013) creamy stabilized peanut buner under lot #8220 went t~
 

Lot #8268, Peanut Meal and Medium Ch~pped Peanuts, manufactured on 9/24/08, tested positive for Salmonella by_
eceived this PCA sample on 9/25/08 and issued a repon of the positive results on lO/6/08. This sample 

was confirmed by as Salmonella Anatum. However, peA had already shipped into interstate commerce the 
following )O(S be ore ab results were known: On 9/24/08 a shipment o~bs. (invoice #302583) ofpeanut Ineal under 

AMENDED 
!!Ml'lOYEE(S) sION'TURe DAl~ ISSUEDVrJanet B Gray, Inuestiga~or 

Dar=y E. Brlllh~rt, Microbiologist
 
Sandra 1. G~ul, rnv~stigato( ~ ~ I
SEE REVERSE 
Robert P. Neligan, Investigator ~ J /'\J 02/05/2009OF THIS FAGE Lesley K. Satterwhite, Microbiologist
 
Theresa,L. Stewart, Investigator
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On 9/25/08 a shipment o.bs. (invoic~ #1057536) medium chopped 
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6/13108 a shi ment 0 
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(b)(4)

DEPARTMENT OF HEALrn AND HUMAN SERVICES
 
FOOD AND DRUG ADMlNISTRADON
 

60 Eighth Street NE 01/09/2009 - 02/05/2009~ 
FEINUMB=R.Atlanta, GA 30309 

(404\ 253-1161 Fax: (404) 253-1202 1036857 
Industry Information: www.fda.gov/~ciiodustry 
'JAM« AND D INDiVIDUAL TO WHOM ~EP ISSUED 

.·IO·~··-·--··-S-;g:nUfC·· '-.'r; ~ L i "ii:r:n:-s'e··~-;--P"I-anE--Op·e·r~a·fI "O'ns U M

(b)(4)

ana-g'e"f···-"-·· ,.', _ ,~ .. ,,---, - "" .. __.- '" ..-"--..--~- ..---..-" .._ _, ....•.__._..4 .~-_._,-

FIRM NOME SOREET ~C:lIlE$S 

Peanut Corporation of America 14075 Magnolia st 
CITY. s,~71£. ZII' CODE. COUNlllV TV"E E$TAll\.I&4M~N1' '15 ECTF-O 

Elakely, GA 39623-1881 Fean':t Roas.tar1Peanu t Butter and Paste
 
!Manu:r:a.cturer
 

-~--------------

Lot #8168, Medium Chopped Peanuts and Peanut Meal. manufactured on 6116/08 tested positive for Salmonella by_ . 
eceived the P~rthis lot on 6/17/08 and issued a report with the positive results 

. on 6/23/08. The firm resubmitted a sample t~n6/21/08 with a report issued on 6123/08 as negative. This firm 
had shipped-.!tte following 

(b)(4)

product into interstate commerce prior to receiving the sam Ie results on 6/23/08: A shipment on 
6!l8/08 o~bs. (invoice #662837) of peanut meal under 1m #8169 went to On 6/20/08 thiB 
firm shipped approximately"bs. (invoice #611 08) ofp~nut meal under lot #&169 to 

Lot #8161 A, Small Chopped Peanuts, manufactured on 6/9/08, testing positive for Salmonella by 

(b)(4)

-"eceived the ~s lot on 6/10/08 and issued a report with the positive results on 6/16/08. This firm 
~ a sample to on 6/18/08 which was found to be negative per a report issued 6/21/08. PCA had 
already shipped product fi·om lot# 8161A in interstate commerce before the positive results were known on 6/16/08. On 
6/1 0/08 a shi ment of a rox.i atel lb invoice #MRB6408) of small chopped peanuts under lot #8 ·16] went to 

tbs. (invoice #11114-3) ohmall chopped 

Lot #8028, Pennl,lt Paste, manufactured on 1/25/08 tested positive for Salmonetla b received the 
peA Sfl.mple for this lot on 1/26/08. However. also on 1/26/08 PCA shipped lbs. (invoice #4503605302) of peanut 
paste under lot #8028 t 

Salmonella (no strain identified): Medium Chopped Granules manufactured all January 24, 2008 under lot # 8024 tested 
positive for Salmonella by a private laboratory. After the firm retested the product a.od received a negative status, the product 
was shipped in interstate commerce. 

ed Peanut Granules, manufactured on or around 7/26/07, tested positive for Salmonella by_ 
received the peA sample on 7/26/07 and issued a report ofthe. positive results on 7/30/07. 

approximately. lbs. (invoice #736434-001) of small chopped peanuts under lot #7206 to. 
n 7/27/07 before the lab results were obtained. 

ot #7192 Small Chopped Peanuts, manufactured on 7111/07, tested positive for Salmonella b_
eceived the PCA sample for this lot on 7fl2107 and issued a re oTt ofthe ositive Salmonella results onMl. .wo more samples ofrhis lot were submitted to both_nd The~ollow-up
 

sample ofthh lot submitted on 7/18/07 was classified negative on 7119/07. ih follow-up samp1~lot .
 

AMENDED 
~""PLOVEI:[s) sIIlIIIATUl(e . (r-. 04T~ lSSueo 

Jane~ B Gray, rnve5tigat~r ~ .
 
Darcy E. Brillhart, Micr.obiologist .
 
3andra I. Gaul. rnve5~igator . ~ ~ _ ;f
SEE REVERSe 
Robert P. Nel.:l.gan. ImleST:igat,oI /<..'/ /U 02/05/2009OF THIS PAGE 
Le~l~y K. 5&CCerwh~~e, ~crobiolDgi9t
 

Theresa L. Stewart, Investig~tor
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DEPARTMENT OF HEALTIt A.ND Hl.JM.A.N SERVICES 
fOOD AND DRUG ADMINISTRATION 

(b)(4)

(4041 253-1161 Fax: (404) 253-1202 
Industry Information: w~w.fda.gov/oc/industry 
NAME ANO Tm.E OF 1~IVIOUAl TO_OM ~POFlT195\IED 

..·Sartifu:y1-:..·L~ilitseY_;_"'Prant-o-eiatI·o·iis-~rana·g-er·---··-···· 

01/09/2009 - 02/05/2009*60 Eighth StreetNE
 
A~lanta, GA 30309
 

(b)(4)

1036857 

.. oM . ._•.__ .._. •••._ •. R.··· 

·TO'r· 

Peanut corporation of ~~erica 14075 Magnolia St 
'Y!'E EST~.IlLlSHMEtiT l!'I . ECITY. sr...1E. ~I. CODE, CQVW'R\'
 IPeanut Roaster/Peanut Butter and Paste
Blakely, GA 39823-1881
 
Manufacturer
 

(b)(4)

submitted on 7118/07 was cla.ssified as positive for Sahnonella. 
Records show that peA sbi ed product tram this l.ot prior to receiving the analytical results on 7/18/07. 

. shipment of appro)cimatel lbs. (invoice #LALIT70507) of small chopped peanuts under lot #7192 went 

(b)(4)

On 7/111'7
to 

ment o~bs. (invoice #73;2153-001) of small choppe peanuts 
under lot 

(b)(4)

#7192 went to 

(b)(4)

Also on 7/12/07 a. shi 

(b)(4)

Lot #7190B Medium Chopped Peanuts, ma.nufactured Oli 7/9/07, tested pOf/hive for Salmonella by•••• 
received two peA samples for lot #719013 on 7/10/07 and 7/12107. Both samples were positive with the lab 

reports issued on 7/16/07 and 7/18/07 respective'.The following shipments were released into interstate commerce before 
the flnaJ lab results were obtained: On 7/11/07 II ment of medium chopped peanuts (invoice #100986) under lot .b'ii~hi
#7190 went to On 7/1 a Ib shipment of medium chopped peanuts (invoice #18049·30) 
under lot #7190 went to On 7 13/07 a sbipment 0 lbs of medium cho ed peanuts 
(invoice #31810) under lot #7190 went to and on 7/l3/07 e. Ib shipment of 

61' ot went to Additionally, ~ 
firm

(b)(4)

medium chopped peanuts (invoice #759) un
m.ade the following shipments on 01' after the positive Salmonella res lOa shipment of_ 

Ibs. of mediutl1 chopped peanuts invoice #2 J479) 

(b)(4)

under lot #7190 went to and 0.0 7/24/07 a 
shi tnent of a. )rox;matel bs, ofmedi\1m.~lJ()pped peanuts (invoi<;.e #10~7?:-~) under lot #7190 went to 

(b)(4)

Lot # 7190 BJ9-JR Oil~Roasted SaJted Jumbo.Peanuts_ manufactured on 7/9/07 tested pl)sitive for Salmoneila 
by ceived the peA sample i I t on 7/10/07 and issued a report oftbe positive 
.TeSll son n su mrtted a second sample t of the same 1C)t (#7190 BI9-JR) and' 
received a negative statusfor Salmonella on 7/16/07. The following s.ments were released by peA into interstate 
<;ommerc:e before fin.alillb results were known: A 7/10/01 shi ment 0 Ibs, (invoice #12131) oil roasted salted jumbo 
peanuts under lot #7190 went to A 7/12/07 5hi ment 0 Ibs. (invoice #213157) oll roasted 
salted jumbo peanuts under lot #7 went to 

lbS. (invoice #213J 58) oil roasted salted 'umbo peanuts under lot #7190 went to 
A 7/12/07 shi ment ofa roxiroatel 

• 07 . ,'. Ibs. (invoice #1J463) oil roasted salted jumbo peanuts UDder lot #7190 
~mt .
 

AMENDED 
. fMPLO (E) SlaNATURt: 

Janet 6 G~ay, Inves~i9~tor ~~ 

SEE REVERSE 
OF THIS PAGE 

Darcy E. Brillhart, MicrObio~~ist 
8andra r, Gaul, Investigator ~7'> ~ / 
Robert p, Neligan, InveS;;'lqa!::or /k:::. r/ V 
Lesley K. Satterwhite, Microbiologist 

. 02/05/2009 

Theresa L, Stewart, Investigator 
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DEPARTMENT OF HEALm .4.NDHUMAN SER\-lCES
 
FOOD N'lD DRUG ADMIJI.'ISTRATION
 

;)1S'i"RICT Atl~RESS liND PHON~ NUM8Ell 

60 Eighth Street NE 01/09/2009 - 02/05/2009*
 
Atlanta, GA 30309
 
(404) 253-1161 Fax: (404) 253-1202 1036857
 
Indu8try InforlM.tion: WWH. fda. gov/oel indusr.ry
 
HAM~ AND llTl.~ OF INDfVlDU4L TO Wl<QM R!lPOQ'l' ,s,<;l.lEO 

'''TO':"'Sarnniv-r;-:-Ligfin-eSr-;-"Frajlf'hbpe'fa-tTonT'Hari"ag-e-r-"-"-'- - -..------..- -- -- -- '--''''- _..J. _ ••••••••__ ' 

FIRM IIIAM~ I STR~ET A::JDRESa 

Peanut COTporaticn Of P~erica 14075 Magnolia St 
CITY. STATE. ZIt" CODE, COUNTRY I T""E': F.$TAiJlI5f'M!;NT INSPECTED 

Bl~kely, GA 39823-1881 I :,ean~t Reastar/Peanut Butter ~nd Paste1--_____ _ '~cturer 

(b)(4)

OBSERVATION 2 

Fa.iJure to maintain equipment,. cont.ainers and utensils used to convey, hold, and store food ill a manner that protects against 
contamination. 

Specifically, the peanut paste line was not cleaned after the Salmonella Typhimurium was isolated from the peanut paste 
manufactured on September 26, 2008 (lot # 8278). The firm continued to manufacture peanut paste in this system from 
9/26/08 to the beginning of this inspection on 1/9/09. _otSof peanut paste have been manufactured on this line 
between 9/26/08 and l/9/09. 

There are no records to document the cleaning of the peanut paste line after Salmonella was detected in peanut paste 
manufac.tured on January 25,2008 (lot # 8028}. The timl cO!1tinued to manufacture peanut paste in this system, 

AMENDED 
EMPlOVee(S)·SIGtoiArURE OATCI86U~Df!:f:' 
Jan~~ a Gray, ~nv~~~ig~tor
 

Darcy E. Brillhar~, Microbio.ogist
 
Sandra I. Gaul, Inve~tiga~or ~~ _ /
see REveRSE ' 
RDPer~ P. ~elig~n. Investigatox ~ ~~\J 02/0512 0(19OF THIS PAGE 
L~$ley K. sa~~er~mite, Microbiologist
 
Theresa L. Stewart, Inveg~igator
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(b)(4)

OF HEALTH AND HUMAN SERVICESDEP.J\RTM:E~ 
FOOD AND DRUG ADMlN'ISTRATlO~ 

DiSTRICT ADD..~Eaa At.ID ~HQNE NWSER 

50 Eighth Street NE.	 01/09/2009 - 02/05/2009* 
Atlanta, GA 30309 
(404) 253-1161 Fax: (404) 253-1202 1036857
 
Industry Inf~rmaticn: www.fda.gov/oc/industry
 

(b)(4)

NAME 4ND nn.EO. 1I\IOIliiOUAL TOW~OM ~F.PORT I~SlJ"O 

............... ··,· ..·,·,··TO..;,.. ·--·S·aroroy-·:r:;-:· tIgnXs ey~'·PTan.-f· ..Op-e·rarr6Tis .. Manag-e'r ..'--:..·······.... ..--. '. , - __ . 
FIRM NAME;	 I STREET AC~"'Esa 

Pe~nut Corporation Of America	 14075 Magnolia St 
OIlY, STAlE, ~IP 00010. cOUl'Jmy	 (""OF. e8TAallS"''''E~INBPECTEO 

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

OBSERVATION 3 

.Failure to perform mechanical manufacturing steps 50 as to protect food against contamination, 

Specifically, this tirm recognizes the roasting step as the control point for eliminating microbio.logical contamination in raw 
materials. However, this firm has not established the effectiveness of the temperature, volume, or belt 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 
T.emperature are inadequate in that dates have been left offof 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 200824 days of recording chans were not dated; and in December 2008 and January 
2009 no temperature recording charts were dated. 

OBSERVATION 4 

Failure to store finished food u!1der conditions that would prot.ect against ~icrobial contamination. 

Specifically, on J/9109_lb. (otes of raw peanuts were observed to be stored,directly.next t_b, totes offinished•. 
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 lot #. 9005; and Dark Roasted 
Peanuts (paste line) under lot # 9009. Th.otes of raw peanuts were all under lot # 40147. On 1/26/09, an additional 
lb. 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 t.otes were finished products and which 
were raw products. . 

The above totes of finished product were stored within 15 feet ofa floor crack where an environmental swab was collected 
on 1110/09 and found positive for Sahnonella Senftenberg. 

Also, one environmental swab collected on 1110/09 from the finished product cooler floor (beside the south wall) was found 
positive for Salmo11e1la Mbandaka. The swab location was within 3 feet of pallets of finished product. 

Mold was observed growing on the ceiling and walls in the firm's cooler used for finished product storage. In addition, water 
stains were observed running down from the cooling unit fang in the cooler. On 1/10/09, pallets vffinished product were 
stored directly beneath this unit. 

AMENDEDI EMPlOYlEE(5J SIGNATURE	 DAn; ISSuED 

I Janet B Gray, Inves~igacor 

Darcy E. Brillharc. MlcIobiclogist 
SEe REVERSE S~ndra 1. Ga-..l, !nve~tigator ~~A1 / 

OF THIS PA'"'E Robert P. Neligan. Inve9t.J.ga~or X - p7V	 02/85/2009 
I \,;II	 Lesll'y K. .s~tt",rwhi.te, Microbiologist.
 

Theresa L. stewart. InvGstigator
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DEPARTMENT OF J:lltALm AND H~ SERVICES 
FOOD P,ND DRUG .ADMINISIRAnON 

, 01~TQJ.:7 Jo,~CRES~ ~N<; FH.:>NE N>/WAlElQ OI<T«I$) OF INS"~C710'" 

01/09/2009 - 02105/2009*60 Eighth Street NE 
~!O1 NUMSERAtlant.a, GA 30309 

(4 C'41 253-1161 Fax: (404) 253-1202 1036857 
Indu.strYlnfo:rmation; IO/WI". fda. gov'/ vel industry 
N.lME .INtl11TI.E OF INOIVINIAL rOWHOM REQORT ISSUED 

~.. _._.._.__._."._._...._........._..-._...._- ... _._ ......._._.. -."•.•..•_..- ..
 .'-1'lJ:'--''Saromv' L ~' "'r;Ygnrsey;-t'rant- "opei'atIo'n-s'''Miinagei' ..-... ·.· .... ·, , ' ..

FIR~I~AME lSTIlE"T .IDDRESS 

Peanut Corpora.tien Cf America 140,5 Mag~c1i& St 
C'rY. STATe. ZIO COD!>, ('OlJ~IlV 

Blakely, GA 39823-1881 
I ""'''e F,~ABL1<lI1MEN'T l~IBF~O

IPeanut Roaster /Feanut Butter .and Paste 
Manufacturer, ._----,-' 

OBSERVATION 5 

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

Specifically, on 1/10/09 there w.ere open gaps observed as large as 112" x 2 112 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 openi,ng:l were located ill the production/packaging rOom. Totes offlnished, roasted product and a roasted nut 
packaging line are located directly underneath these area.s. 

OBSERVATION 6 

Thedesign of equipment and utensils fails to preclude the adulteration oHoad with contaminants. 
~.. .. .... ... . H' ... .. , .. , 

Specifically, a felt material is presem on the tinal roller 21 the roaster's di.scharge. This ma.terial cannot be adequately cleaned 
or sanitized. 

Also, the rework kettle in the peanut buner r00111 had openings (2" x 3") at the top exposing the peanut butter to open 
conditions. 

OBSERVATION 7 

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

" 

Specifically. the firm is not equipped with a ventilation system to prevent cross~contamjnation 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 staging area), ensuring that contaminated a.ir does notesca~)e to other pam of the 
facility. 

The raw peanuT. receipt/staging area, peanut paste tanker line. peanut roasters, and the peanut granule line are housed in the 
same open room with no segregation. In addition, me honey roasted peanuts,' considered to be finishedproduci, are filled into 

AMENDED 
EMPLOY51ilClll SIGN~TURE ~ OATE ISSUEO 

Janet. B Gray, Invest.iga'tor fE-'
 
Darcy E. Bril).hart, Microbia gist. 
Sandre. 1. Gaul, InvestigatorSEE REVERSE ~p/\J'Robert. P. Ne:liqan" "n-y-e.stigetor 02/05/200.9OF THIS PAGE Lesley Y.. sat:t:erwh~t:e( MicJ:obiologist: 
Th~l:~sa L. St;ewart., Investigator 
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DEPARTMENt OF HEALTH AND HUMAN SERVICES 
FOOD AND DRUG ADMINISTRATION 

DISTRICT ~ODRe6S 4NO PHONE HUMSER 04T,,(8) OF INSPECTION 

60 Eighth Street NE 01/09/2003 - 02/05/2009* 
Atlanta, GA 30309 ~EIN\JMileR 

(404) 253-1161 Fax: (404) 253-1202 1036857 
Ind'Jstry Information: www. fda. gcv/oc/ industry 

.. 0............ . N.~.~...•~[) !'.~L~ ~F IN.~'~I.~U~.L.T~ ..~.~~.~.~.~.?~.~:.I.~~~E~ .•...•..•..__•.• ••.. .•.••........... _.....•......... _•... _.,. .• . 

TO: Sammy L. Lightsey,· Plant Operations Manager 

Peanut Corporation Of America 14075 Magnolia St 
c7fv: slA'rE, zip G~, COUN~Y ""Pi; ~aot.6LISHMSNTINSP£CTI:D 

Blakely, GA 39823-1881 
I~eanut Roaster/Peanut Butter and Paste 

Manuf a.ctu J.:"er 

boxes utilizing a hopper in the "kitchen area", this location is wh'ere the raw peanuts enter the roaster, again no segregation. 
Raw peanuts are filled into boxes utilizing a hopper located in the ProduetionlPackaging room. this hopper is i'ositioned 
abovethe packaging line for the small party pa.cks of roasted peanuts, There is nO segregation of raw and finished product in 
this area. 

OBSERVATION 8 

De-IIjces and fi~"1ures are not designed and commucted toproteet against recontamination of clean, s~nitized hands. 

Specifically, the sink located in the peanut butter room is used interchangeably as a point for cleaning hands and utensils and 
for washin~ out mops. 

OBSERVATION 9 

. ·'Failure·toconduct cleaning andsanitiz;ing operations for uten5ilsandequipment in a manner that protects against 
contamination of food. 

Specifically, 011 1/12109 a build-up of product residue was observed on B~pers, and Sll.PPOlt beams on the peltnut 
paste tanker Hne. AJso, pieces of the yellow and black caution sign on th_llill 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 dilty with a heavy build-up of different ·powdery 
ingredients on aU exposed surfaces. This is an open area of the ceiJing locat.ed directly above the dry ingredient'hopper aJld 
ribbon mixer. 

On 119/09, a mesh-type conveyor wet> 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 'Nitha slimy, black-brown residue. Additionally, the bottom. sections- ofthe 
wash room walls had areas of mold. 

AMENDED 
EMPt.=CS] SlC31'1ATVRF. DATCISSUfOrtt:­
J~net a Gray, Investigator 
Darcy ~. B!ll1h~!t, Microbic ogis~ 

Sandra :i:. Gaul. Investi.gater -;:::?0 ~ /SEE REVERSE 
Robert l? lIJ~ligant In"e~tigllt.or ~ I rv 02/05/2009. OF THIS PAGE' Lesley K. 5acterwhite,'I~crobiologist
 

Theresa L. Stewart, Investigator
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DEPARTMENT OFHEALTII AND HUMAN SERVrCES 
fOOD AND DRUG AOMINISTRATION 

QISTltICT AODREEB ANO PHONE Nu",a€ll OATE(6; OF "'Sl'\lC'ION 

01/09/2009 - 02/05/2009·60 Eighth Street NE 
FEl NUM8E~Atlanta, GA 30309 
1036857
 

Industry Information: v~.fda.gov/oc/industry
 

(40.04) 25~-1l61. Fax: (404) 253-1202 

N.AMI; ANO illUi ~ 1:.:oIVlClJAL TO W'lOM REP();lT 'SS:J~C 

.. "lo";··"""-·S·ammy· "i~"iTqht6ey'~-" -pIii'n-t-"-Ope'raETo"ns .Ma·nagEii"·"-····· . 
sTReET ADORe-as 

Peanut CurpQ~ati~n Of ~,a~ica 14075 Magnolia St. 
CIN, S11-n;;. ZIP COOl< =.otJNTRV T"/~E ESYABlISI1T-1em INSPECTED 

Blakely, GA 39823-1881 Peanut Roaster/Peanut Butt.er and paste 
Manufacturer 

OBSERVATlON 10 

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

Specifically, on 1/9/09 a live roach and several dead rouches were observed in the firm's wash room. This wash room is 
adjacent to the production/packaging area. 

Also. the .bumper pads U!led for sealing the trailers against the bay doors were inadequate in that openings of6 inches or more 
were ob!lerved along the sides and tops ofthe 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. 

tI DATES OF INSPECfJON:
 
Ol/09/2009(Fri), 0111212009(Mon), OllI312009(T\lc), O]IJ4/2009(Wed), Oll1512009(Thu), Ol/1612009(Fl"i), Ol/1912009(Mon),
 
o1120/2009(TuC), 01l21/2009(Wed), Ol/22/2009(11ru), OI123/2009(Fri), OI126/2009(Mon), 0112712009(Tuc), 0210512009(TIJu)
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Janet. B Gray, Investiql/.tor. . ~ W7/~'"
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Sandra I. Gaul, Investigator ~~ ~~
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