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DEPARTMENT OF HEALTH AND HUMAN SERV(CES
FOOD AND DRUG ADMINISTRATION

(LT R G FHONE NUMBER DATE(E) OF INSPECTON

60 Eighth Street NE i 01/09/2002 - 01/27/2009*
Atlanta,- GA 30309 FETNUMBER

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

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

NAME AND TITLE OF il REPORT IBSUED

TO: Sammy L. Lightsey, Plant Operations Manager

FIRM NAME STRI

Peanut Corgoratlon Of America ) 14075 Magnolia St
| CRY,8TAIE, 2P EFTABLISHMENT

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

Manufacturer -

This docurnent lists observations made by the FDA repregentative(s) during the inspection of your facility. They are inspectional
observations, and do not represent a final Agency determination regarding your cornpliance. If you bave an objection regarding an
observation, or have jmaplemented, or plan to 1mplement, corrective action in response to an observation, you may discuss the objection or
action with the FDA representative(s) during the inspection or submit this information to FDA at the address above. If you have any
questions, please contact FDA at the phoné number and address above.

DURING AN INSPECTION OF YOUR FIRM W§ OBSERVED:

OBSERVATION 1

Fajlure to manufacture foods under conditions and controls necessary to minimize the potential for gmwth of microorganisms
and contamination.

Specifically, the firm's own internal microbiologipal testing found the following:

Salmonella Typhimurium: Peanut paste under lot # 8278 was found contaminated with Salmonella Typhimfrium by private
laboratory testing conducted by the firm. After the firm rotested the product and received a negative status, the ficm shipped
b. of the product in interstate commerce. Additionally, this peanut paste was mapufactured .on 9/26/08 from J{QIC)
Ib. totes of roasted peanuts received on 9/25/08. The lots of roasted peaputs received on 9/25/08 were duce
the following products that were algo-shipped in interstate commerce; mlotes were uged to manufacmrwD
butter under lot # 8276; one tote was used 10 manufacture peanut butter (b)(4) mder Jot # 8277
ex-lot #-8277: J

Salmonella Avatum: Peanut Butter manufactured on 8/11/08 under lot # 8220 and # 8224 tested positive for Salmonella
Anatum by a private labomtory After the firm retested the product and received a negative status, the product was shxpped in
interstate comumerce.

‘Salmionella Apatum: Peanut Meal and Mediutm Chopped Granules manufactured on September 24, 2008 under lot # 8268
tested positive for Salmonella Anatum by & private laboratory. After the firm retested the product and received a negative
status, the product was shipped in interstate commerce.

Salmonella (no strain identified): Medjum Chopped Granules manufactured on June 16, 2008 under lot # 8168 tested positive
for Salmonella by a private laboratory. Afler the firm retested the product and received a negative status, the product was
shipped in interstate cornmerce.

Salmonella (no strain identified): Small Chopped Granules manufactured on June 9, 2008 under lot # 8161 tested positive for
Salmonella by a private laboratory. After the fitm retested the product and received a negative status, the product was shipped
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Janet B Gray, Investigator

‘Darcy E. Brillhart, Microbiologist

’ sandra I. Gaul, Investigator ’
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DEPARTMENT OF HEALTH AND HUMAN SERV[CES

FOOD AND DRUG ADMINISTRATION,_

[ GETRIGT ADORERE AND PHONE WVBER [ IRTERT &7 WEPECTON

'60 Eighth Street NE 81/09/2009 - 01/27/2009*
Atlanta, GA 30309 ) FEI NUMBER

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

Industr§ Information: www.fda.gov/oc/industry
NAME AND TITLE OF 1

70: Sammy L. Lightsey, Plant Operatlons Manager

STREET ADDRESS

‘peanut Corporation Of America 14075 Magnolia St

CITY, GTATE, ZIP COOE, COUNTRY ﬂmmm

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

"in interstate commerce.

Salmonella (no strain identified): Peanut Paste manufactured on Iammy 25, 2008 under Iot # 8028 tested positive for
Salmonella by a private laboratory. After the ﬁrm retested the product and received & pegative status, the product was shipped
in interstate cormumexce.

Salmonella (no strain 1denuﬁcd) Medium Chopped Granules manufactured on January 24, 2008 under lot # 8024 tested
positive for Salmonella by a private laboratory. After the firm retested the product and rccexvcd 8 negative status, the product
was shipped in interstate commerce.

Salmonella (no strain identified): Small Peaput Granules manufactured in July of 2007 under fot # 7206 tested positive for
Salmonella by a private laboratory. After the firm retested the product and received a neganve status, the product was shlpped
[ in interstate commerce.

Salmonella (no strain fdenﬁﬁed): Sroall Peanut Granules manufactured in July of 2007 under ot # 7192A tested 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.

Salinonella (no strain identified): Medium Peanut Grayules manufactured in July of 2007 under lot # 7190B
.tested pogitive for Salmonella by a private laboratory. After the firm refested the pxodnct and recewed a ncganve status; the

'product was shipped in interstate commerce. . . - -

Salmonella (1o strain identified): Oil-Roasted Salted Peanuts [ ICIlmanutactured in July of 2007 undet lot #7190, —~--
B19-JRtested positive for Salmonella byaprivate laboratory. After the firm retested the product and received a negative
status, the product was shipped in interstate coramerce,

Salmoncliia (rio strain identified): Small Peanut Granules manufactured in June of 2007 under Jot # 7157 tested positive for
Salmonella by a private laboratory. After the firm retested the product and recejved a negative status, the product was shipped
in interstate cormmmerce,

OBSERVATION 2

Failure to roaintain equipment, containers and utensils used to convey, hold, and store food in 2 manner that protects against
contamination.

Specifically, the peanut paste line was not cleaned after the Salmonelia Typhimurium was isolated friom the peanut paste

manufactured on September 26, 2008 (lot # 8278). The continued to manufacture peanut paste in this system from
9/26/08 to the beginning of this inspection on 1/9/09 ots of peanut paste have been manufactured on this line
between 9/26/08 and 1/9/09. :

EMPLOYEE(R) IAFURE - “DATE ISGUED

Janet B Gray, Investigator %k
Darcy E. Brillhart, Microbiologist
SEE Sandra I. Gauv), Investigator .

OF TSEVEESE Robert P. Neligan, Investigator 7’»\/
Lesley K- Satterwhite, Microbiologist
Theresa L. Stewart, Investigator 47 .
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DEPARTMENT OF HEALTH AND HUMAN SERVICES

FOOD AND DRUG ADMINISTRATION
i'L-Ta*l'm_cf'AWﬁLEzl?ﬁuNl:)mcwaM.:maEgt DATE(S) OF (NGPECTION
60 Eighth Street NE 01/09/2009 ~ 01/27/2009*
Atlanta, GA 30309 FETGMEER
(404) 253-1161 Fax:(404) 253-1202 1036857

TOo: Sammy L. Lightsey, Plant Operatlons Manager

Industry Information: www. fda gov/oc/industry ]
NANME AND TITLE OF INDIVIDUAL TOWHOM T —‘

FIRM NAME STREET Al EES

Peanut Corporation Of America 14075 Magnolia St

| GITY, 8TATE, ZIP CODE, COUNTRY TYP2 .

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

Thete é.re no records to dooument the cleaning of the peanput paste line after Salmonelle was detected in peanut paste
manufaciured on Japuary 25, 2008 (lot # 8028). The firm continued to manufacture peaput paste in this system.

OBSERVATION 3
Failure to perform mechanical manufacturing steps so 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 bas 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 .
texoperature are inadequate in that dates have been left off of several circular recording charts. For example in August 2008
three days of recordmg charts were not dated; in Septernber 2008 two recording charts were not dated; in October 2008 six
charts were not dated; in November 200824 days of recording charts were not dated; and in Decembet 2008 and Japuary
2009 no tengamre recording charts were dated.

OBSERVATION 4
Failure to store finished food under conditions that would protect against mictobial contamination.

Specifically, on 1/9/09@2000 1b. totes of raw peanuts. wete observed to be-stored -directly next to 2000 1b. totes 'of finished, ™
“Toasted peanuts in the firm's production/packaging room. The totes of finished product inchided the following: Honey
Roasted Peanuts under lot # 8339; Dry Roasted Peanuts under lot # 9002; Peannt Mea) under lot # 9005; and Dark Roasted
Peanuts (paste line) under lot # 9009. Thifliffotes of raw peanuts were all under lot # 40147, On 1/26/09, an additional 2000
1b. tote of raw peannts 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 visnally 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 environmenta) 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 cooler floor (beside the south wall) was found
positive for Salmonella 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 produc{ storage. In addition, water
stains were observed running down from the cooling unit fans in the cooler. On 1/10/09, pallets of finished product were

stored directly beneath this unit.
EMPLG' NATURE

6“ . RESUED |
Janet B Gray, Investigatorw '
Darcy E. Brillhart, Microbjologist

SFE REVERSE | S4ndra I. Gaul, Investigator

Robert P. Neligan, Investigato : 01/27/2009
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DEPARTMENT OF HEALTH AND BUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

BETRICY ADDREES A PHONE KUNEER B

60 Eighth Street NE : 01/09/2009 - 01/27/2009*
Atlanta, GA 30309 [PETNOWEER

(404) 253-1161 Fax:(404) 253-1202 1036887

Industxy Information: www.fda.gov/oc/industry ‘

[ NAME ANG TTTLE OF INDIVIDUAL TO WHOM REFORT 1S5UE0
TO: Sammy L. Lightsey, Plant Operations Manager

LT STREET ADDRESE

Peanut Corporation Of America 14075 Magnolia St

[ G, SIATE, P GOOE, COUNTRY TYPE ESTABLISHMENT INGPECTED

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

OBSERVATION §

The plant is not constructed in such a manner as to 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 aix conditioner intakes located in
the roof of the firn. Water stains were also observed on the ceiling around the air conditioner intakes. Additionally, 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 finished, roasted product and a roasted nut
packaging line are located directly underneath these areas.

OBSERVATION €
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 at the roaster’s dmcharge This material cannot be adequately cleaned
or sanitized.

“Also, the rework kettle in the peanut butter room had opemngs (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 taken
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 pegative room pressure would direct air flow from the finished product areas into the negative
pressure room (raw peanut receipt and staging area), epsuring that contaminated air does not escape to other parts of the
facility.

The raw peanut recFipﬂstagmg area, peanut paste tapker line, peatut roasters, and the peagut granule line are housed in the
sarme open room with no segregation. In addition, the honey roasted peanuts, considered to be finished product, are filled into

EMPLO' RE DATE ISSUED

Jangt B Gray, Invegmtigator
Darcy E. Brillhart, Microbiologist
 SEE REVERSE Sandra I. Gaul, Investigator

Robert P. Neligan, Investigatorfa/yA/ 01/27/2009
OF THIS PAGE | resiey k. satterwnits, Microbiologist

Therega L. Stewart, Investigator . P
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PEPARTMENT OF HEALTH AND HUMAN SERVICES
POOD AND DRUG ADMINISTRATION

DISTRKT AD Al [2 . DATE(S) OF INGPECTION

60 Eighth Street NE 01/08/2008 - 01/27/2008*
Atlanta, GA 30309 ’ FECNUMBER T
(404) 253-1161 Fax:(404) 253-1202 1036857 .

Industr¥ Information: www,fda. QOV/OC/lndUStJ
D T [[ IDUAL TO REPORT IBBUED

TO: Sammy L. Lightsey, Plant Qperat:.ons Mana%er

F1RM NAVE BTREET

Peanut Corporation Of America 14075 Magnolia St

CITY, BTATE, 21P CODE, COUNTRY TYPE ESTABL| NT INSPECTED

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

boxes utilizing a hopper in the “kitchen area”, thzs 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 swall 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 constructed to protect against recontamination of clean, sanitized bands.

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

OBSERVATION 9

Failure 10 conduct clenmng and sanitizing operations for utensils and equipment in 2 manner that protects agamst
contamination of food.

Specifically, on 1/12/09 2 build-up of product residue was obssrved on grinders, hoppers, and support beams on the peanut
paste tanker line, Also, pieces of the yellow and black caution sign on (hemxmll were ﬂa]gng off into the catch pan for

product under the mill. _
On 1/9/09, tbe dry ingredient staging area above the peanut buttex room was dirty with a heavy build-up of different powdery
ingredients on a]l exposed surfaces. This is an open area of the ceiling located directly above the dry ingredient hopper and .
Tibbon xoixer.

e e - " . = b e ——— ™
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On 1/9/09, 2 m&h—typc conveyor was observed to be stored in the firro's equipment/utensil wash room, which was used as a
catch-all storage area for buckets, stajnless steel pipes, removable purmps, removable Y-spouts, and floor mats, The insides
and epd roliers of this conveyor were covered with a slimy, black-brown residue. Additionally, the bottom sections of the
wagsh room walls had areas of mold.

OBSERVATION 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 roaches were observed in the firm's wash room. This wash roomw is

YEB{G) SIBNATLIRE CATE 1ISSUED
Janet B Gray, Invest;gat;n
Darcy E. Brillhart, Microbio 1ogxst
SEE REVERSE Sanara I. Gaul, Investigator

OF THIS PAGE Lesley K. Sattexwhite, Microbiologist
Theresa L. Stewart, Investiqato:oo\:“-?

Robert P. Neligan, Invest:.gato!:,r-\//'\f 01/27/2009
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION
TIBTRICT ADDRESS AND PHONE N

g
60 Eighth Street NE 01/09/2009 - 01/27/2009*
Atlanta, GA 30308 - . FRINUME
{404) 253-1161 Fax:(404) 253-1202 1036857
Industrg Information: www.fda.gov/oc/industry :
NAME e Wi L 70 PORT ISSUED
TO: . Sammy L. Lightsey,” Plant Operations Manager
PRV T R
Peanut Corporation Of Bmerica 14075 Magnolia St
| 'c‘n?.'!’.ﬁ'rs.fﬁﬁos.gvmv' TVPE ESTABLSHMENT OISPEGTED
Blakely, GA ~ 39823-1881 N Peanut Roastex/Peanut Butter and Paste
Manufacturer

o.d;acent to the production/packaging atea,

backed up to the bay doors for 5-7 days allowing these openings to exist.

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 trailets, containing taw or roasted product in totes, can be left

* DATES OF INSPECTION:

01/09/2009CFri), 01/10/2009(Saf), 01/ 1/2009(Skm), O1712/2009(Mon), 03/13/2009(Tue), 01/14/2009(Wed), 01/15/2009(Thu,
01/16/2009(Fri), 01/20/2009(Tug), 01/23/2009(Fri), 01/24/2009(Sat), 01/25/2009(Sun), 01/26/2009(Mon), 01/27/2009(Tue)
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Japet B Gray, Investigatvor M

Parcy ®. Brillhart, Microbiologist
SEE REVERSE Sandra 1. Gaul, Investigator

Robert P. Neligan, Investigator —“c':'_ﬂ f ~L
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