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DHEC 1766  (6/2014)   SOUTH CAROLINA DEPARTMENT OF HEALTH AND ENVIRONMENTAL CONTROL

Plant Name:

Address:

Permit Number: Date:

Types of Products Being Manufactured:

To Whom it May Concern:
Based on an inspection this day, the items marked below identify the violations in operations or facilities which must be corrected by 

Correct cleaning and procedure violations immediately.

Frozen Dessert Plant Inspection Form
Bureau of Environmental Health Services

FLOORS:
Smooth; impervious; no pools; good repair; trapped drains (a) 
WALLS AND CEILINGS:
Smooth; washable; light-colored; good repair (a) 
DOORS AND WINDOWS:
All outer openings effectively protected against entry of insects and

 rodents (a) 
Outer doors self-closing; screen doors open outward (b) 
LIGHTING AND VENTILATION:

(a) 

pressure systems (b) 
SEPARATE ROOMS:

(a) 
(b) 

TOILET FACILITIES:
(a) 

No direct opening to processing rooms; self-closing doors (b) 
Clean; well lighted and ventilated; proper facilities (c) 
Complies with local regulation (d) 
WATER SUPPLY:
Constructed and operated in accordance with regulation (a) 
No direct or indirect connection between safe and unsafe water (b) 
Complies with bacteriological standards (c) 
HAND-WASHING FACILITIES:

facilities not used (a) 
PLANT CLEANLINESS:
Neat; clean; no evidence of insects or rodents; trash properly handled (a) 

(b) 
SANITARY PIPING:
Smooth; impervious, corrosion-resistant, non-toxic, easily cleanable
materials; good repair; accessible for inspection (a) 

(b) 

by regulation (c) 
CONSTRUCTION AND REPAIR OR CONTAINERS/EQUIPMENT:
Smooth, impervious, corrosion-resistant, non-toxic, easily cleanable

 materials (a) 
Good repair; accessible for inspection (b) 
CLEANING AND SANITIZING OF CONTAINERS/EQUIPMENT:

(a) 

 complete (b) 

 surfaces (c) 
(d) 

Multi-use plastic containers in compliance (e) 
STORAGE OF CLEANED CONTAINERS AND EQUIPMENT:
Stored to assure drainage and protected from contamination (a) 
STORAGE OF SINGLE-SERVICE ARTICLES:
Received, stored and handled in a sanitary manner (a) 
PROTECTION FROM CONTAMINATION:
Operations conducted and located so as to preclude contamination of 

utensils (a) 
(b) 

Air and steam used to process products in compliance with 
 regulation (c) 

Approved pesticides and other poisonous or toxic materials safely
stored and properly used (d) 
PASTEURIZATION-BATCH:

 (1) INDICATING AND RECORDING THERMOMETERS:
(a) 

 (2) TIME AND TEMPERATURE CONTROLS:

 submerged (a) 

bulb submerged (b) 

Recording thermometer reads no higher than indicating 
 thermometer (c) 

vat, plus  emptying time, if cooling is begun after opening outlet (d) 
No product added after holding begun (e) 

(f) 
Approved airspace thermometer; bulb not less than 1 inch above 
product level (g) 
Inlet and outlet valves and connections in compliance with 

 regulation (h) 
PASTEURIZATION-HIGH TEMPERATURE:

 (1) INDICATING AND RECORDING THERMOMETERS:
(a) 

 (2) TIME AND TEMPERATURE CONTROLS:
(a) 
(b) 
(c) 
(d) 

 (3) ADULTERATION CONTROLS:
Satisfactory means to prevent adulteration with added water (a) 

REGENERATIVE HEATING:

greater pressure than raw product in regenerator at all times (a) 

(b) 
(c) 

TEMPERATURE RECORDING CHARTS:

(a) 

(b) 
(c) 

COOLING OF MILK:

 processed (a) 

(b) 
Approved thermometer properly located in all refrigeration rooms 
and storage tanks (c) 
Recirculated cooling water from safe source and properly protected;
complies with bacteriological standards (d) 
PACKAGING:
Performed in a sanitary manner by approved mechanical 

(a) 
Approved shielding provided (b) 
Product contact surfaces properly covered (c) 
INGREDIENTS:
Raw milk and milk products from Grade A domestic sources, or
otherwise approved by the Department (a) 
All ingredients clean, wholesome, have a normal appearance, 

(b) 
(c) 

PERSONNEL CLEANLINESS:
Hands washed clean before performing plant functions; rewashed 
when contaminated (a) 
Clean outer garments and hair covering worn (b) 
No use of tobacco in processing areas (c) 
VEHICLES:

 ingredients (a) 
No contaminating substances transported (b) 

(c) 
SURROUNDINGS:
No substantial presence of rodents or insects may be allowed anywhere 
on the premises (a) 
Neat and clean; free of pooled water, harborages, and breeding 

 areas (b) 
Approved pesticides, used properly (c) 

Facility Owner/Manager:

Health Authority: Phone:




