INSPECTION REPORT IN RAW MILK PRODUCTION FARM
FARM'S PERSONAL DATA
LEGAL OR ADMINISTRATIVE OFFICE
Trade name

Legal representative

Address- postal code - Locality

Phone-Fax

e - mail

Fiscal data (Tax number and VAT number)

PRODUCTION ADDRESS (fill in only if different from previous)

Trade name

Technical responsible

Address- postal code - Locality

Phone-Fax

e - mail

Fiscal data (Tax number and VAT number)
Farm code (in national bovine register)

ACTIVITY DATA
Number of cows in milking:
Milk destination : 
□  standardization/collection center         □  thermic  treatment/transformation plant          □ broker

First buyer's name and office:

Frequency and time of milk collection:

Date and value of last milk test:

Plate count at 30 °C                        date ___/___/___   value:________________

Somatic cell count                           date  ___/___/___  value: _______________

Inhibitory substances                      date ___/___/___   value: _______________

Rolling geometric average last value:

Plate count at 30 °C                      date  ___/___/___  value: ________________

Somatic cell count                         date ___/___/___   value : ________________

REPRESENTATIVE FOR FARM DURING ON-SITE VISIT
Name                                     


 Title

AUTHORIZATION
Registration according to Regulation (EEC) No 852/04                                                         ( no        ( yes

Authorization for raw milk production destined to H.Q. fresh pasteurized milk                      ( no        ( yes
Authorization for raw milk production destined to direct human consumption                       ( no        ( yes
ANIMAL STATE OF HEALTH
Health state as regards tubercolosis




Not contaminated

Health state as regards brucellosis                                                                                        Not contaminated

Presence of symptoms of infectious diseases communicable to humans through milk         ( no        ( yes
General state of health                                                                                                        ( 1    ( 2   ( 3   ( 4

Presence of sign of disease that might result in the contamination of milk and, in particular, are not suffering from any infection of the genital tract with discharge, enteritis with diarrhoea and fever, or a recognizable inflammation of the udder                                                                                                      ( no        ( yes                                                                                                                         

Presence of udder wound likely to affect the milk                                                                 ( no        ( yes
Observance, where authorized, products or substances have been administered,

the withdrawal periods prescribed for these products or substances                                   ( no        ( yes
If goats are kept together with cows, such goats are tested for tuberculosis.                      ( no        ( yes                                                                              

Possibility of an effective isolation of animals that are infected, or suspected of being infected, with any of the communicable diseases, to avoid any adverse effect on other animals' milk.                     ( no        ( yes
___________________________________________________________________________________

REQUIREMENTS FOR PREMISES AND EQUIPMENT
Milking equipment, and premises where milk is stored, handled or cooled must be located and

constructed so as to limit the risk of contamination of milk                                               ( 1    ( 2   ( 3   ( 4
Premises for the storage of milk:

· are protected against vermin                                                                                      ( 1    ( 2   ( 3   ( 4
· have adequate separation from premises where animals are housed                       ( 1    ( 2   ( 3   ( 4
· have suitable refrigeration equipment.                                                                       ( 1    ( 2   ( 3   ( 4
Surfaces of equipment that are intended to come into contact with milk (utensils, containers,

tanks, etc. intended for milking, collection or transport):

· are easy to clean and to disinfect and are maintained in a sound condition              ( 1    ( 2   ( 3   ( 4
· after use, such surfaces must be cleaned and, where necessary, disinfected.         ( 1    ( 2   ( 3   ( 4
Containers and tanks used for the transport of raw milk must be cleaned and disinfected in an appropriate manner before re-use after each journey, or after each series of journeys when the period of time between unloading and the following loading is very short, but in all cases at least once a day.    ( 1    ( 2   ( 3   ( 4
HYGIENE DURING MILKING
Before milking starts, the teats, udder and adjacent parts are cleaned                             ( 1    ( 2   ( 3   ( 4
Milk from each animal is checked for organoleptic or physico-chemical abnormalities by the milker or a method achieving similar results and milk presenting such abnormalities is not used 
for human consumption                                                                                                      ( 1    ( 2   ( 3   ( 4
Milk from animals showing clinical signs of udder disease is not used for human

consumption                                                                                                                      ( no        ( yes
Animals undergoing medical treatment likely to transfer residues to the milk,

are identified




                      ( no        ( yes
The milk obtained from such animals before the end of the prescribed

withdrawal period is not used for human consumption;                                                    ( no        ( yes
Teat dips or sprays are used only if the competent authority has approved or registered them according 
with directive 98/8/ec of the european parliament and of the council of 16 -02 -1998 concerning the 
placing of biocidal products on the market                                           
                      ( no        ( yes
Immediately after milking, milk must be held in a clean place designed and equipped to avoid

contamination.                                                                                                                  ( 1    ( 2   ( 3   ( 4
Milk  must be cooled immediately to not more than 8 °C in the case of daily

collection, or not more than 6 °C if collection is not daily.                                                ( 1    ( 2   ( 3   ( 4
STAFF HYGIENE
Persons performing milking and/or handling raw milk must wear suitable clean clothes.    ( 1    ( 2   ( 3   ( 4
Persons performing milking must maintain a high degree of personal cleanliness.             ( 1    ( 2   ( 3   ( 4
Suitable facilities must be available near the place of milking to enable persons performing

milking and handling raw milk to wash their hands and arms.

                   ( 1    ( 2   ( 3   ( 4
PROCEDURES FOR MANAGEMENT OF GOOD PRODUCTION PRACTICE
Procedure for animals identification



                  ( 1    ( 2   ( 3   ( 4
Procedure for animal movement registration


                  ( 1    ( 2   ( 3   ( 4
Procedure for registration of medical treatment and additive use in feedstuff
                  ( 1    ( 2   ( 3   ( 4
Procedure  for registration of type and origin of feedstuff

                  ( 1    ( 2   ( 3   ( 4
Procedure for cleaning and disinfecting equipment intended for milking 
and cooling of raw milk




                  ( 1    ( 2   ( 3   ( 4
Procedure for training staff on health risks 


                  ( 1    ( 2   ( 3   ( 4
Procedure for documentary proof of destination and Traceability of milk
                  ( 1    ( 2   ( 3   ( 4
Procedure concerning carrying out the checks on raw milk according to ANNEX III, SECTION IX, chapter I, point III of Regulation  (EC) No 853/2004


                  ( 1    ( 2   ( 3   ( 4
Procedure concerning  bonded destination of milk, when  it doesn't meet microbiological 
 and somatic cell criteria




                 ( 1    ( 2   ( 3   ( 4
Legenda:            1 = totally failing – 2 = partly failing – 3 = partly conforming – 4 = totally conforming 

Note:

Prescriptions: 

Within:

Signatory comments:

Place:

Date:

|_|_|/|_|_|/|_|_|_|_|

Hour

|_|_|:|_|_|

COMPETENT AUTHORITY

Name :                    Surname:

Signature:

Legal representative  (or his delegate)

Name :                    Surname:

Signature:

___________________________________________________________________________________

1

