Checklist for Cheese Production Line

	1. General
	

	
1.1 The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste

Leaking steam

Foul odors
	

	1.2 Make sure the all units of the production line are operated 


	

	1.3 Type of operation
	

	1.4  Amount of raw material processed per day and per shift


	

	1.5 Amount of cheese whey produced per

 day and per shift


	

	Note : For each 4 kg of milk 3 kg of cheese whey are produced

	2. Status of the Work Environment
	

	2.1 Do you smell foul odor ?

if yes

Is there a ventilation system in place

If yes

Is the ventilation system operating


	

	2.2 Are there steam leaks ?


	

	2.3 Does the facility have humidity

 and temperature (heat stress) records, in the work environment?


	

	Note : If suspicious, measure humidity and temperature records

 

	3. Status of Effluents (wastewater)
	

	3.1 Are there any storage facilities for reject milk ?

If yes

Slow release into the sewer is expected. Take the effluent sample whenever release is performed 

If no

Is it dumped into the sewer ?

If reject milk is returned to procurer or a third party is paid for disposal, are there any receipts or contracts of transaction ? 

Is the cheese whey dumped into the sewer ?

If yes

Shock load on the sewer is expected. Take the effluent sample when dumping take place


	

	3.2 Check the filling and packaging machine during operation

Is there a containment measure for milk losses ?

Does management record the percentage loss ?

If yes

What is the percentage ?

	

	
3.3 Is there a CIP system for equipment washing and sterilizing ?


	

	3.4 When during the shift is equipment & floor washing performed ?
	

	3.5 When during the shift, is the CIP discharged to sewer ?


	

	
3.6 How much rinse water is used for equipment and floor washing ?


	


	
	Check list for Milk Production Line

	1. General
	

	
1.1The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste
Leaking steam

Foul odors


	

	1.2 Make sure the all units of the production line are operated 


	

	1.3 Type of operation
	

	1.4 Amount of raw material processed per day and per shift


	

	1.5 What type of milk produced


	

	1.6 What happens to the rejected milk


	

	2. Status of the Work Environment
	

	2.1 Do you smell foul odor ?

if yes

Is there a ventilation system in place

If yes

Is the ventilation system operating


	

	2.2 Does the facility have noise at the filling

 machine

If Yes

Check the exposure time


	

	2.3 Does the facility have temperature and/or humidity (heat stress) at pasteurization and sterilization unit

	

	Note : If suspicious perform your own

	3. Status of Effluents (Wastewater)
	

	3.1 Are there any storage facilities for reject milk 

if no

Is it dumped into the sewer ?

If reject milk is returned to procurer or a third party is paid for disposal, are there any receipts or contracts of transaction ?


	

	3.2 Check the filling and packaging machine during operation

Is there a containment measure for milk losses ?

Does management record the percentage loss ?

If yes

What is the percentage ?


	

	
3.3 Is there a CIP system for equipment washing and sterilizing ?


	

	3.4 When during the shift is equipment & floor washing performed ?


	

	3.5 When during the shift, is the CIP discharged to sewer ?


	

	
3.6 How much rinse water is used for equipment and floor washing ?
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