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MSC 1918
Raleigh, NC 27699-1918

En Vlronmental SCIenCGS http://slph.ncpublichealth.com

Phone: 919-733-7308

Microbiology Fax: 919-715-8611
RAW MILK, PASTEURIZED DAIRY PRODUCTS AND CONTAINERS FINAL REPORT
Sample Collection: Sample Receipt:
Date: 01/28/2020 Time: 10:30 Collector: Ginger Rogers Date: 01/28/2020 Time: 12:25
Temperature Controls: Raw: 37 °F Processed: 37 °F Size: 150z. Temperature: Raw: 25°C Processed: 2.5°C
Processor/Distributor: Alamance Foods Received by: Tyler Best
ID#  37-5586
Environmental Microbiology Sample Group: ES200128-0134
SAMPLE INFORMATION RAW AND PROCESSED DAIRY PRODUCTS CONTAINERS
Lab Code Size Description Residual Inhibitor Petrifilm Coliform Petrifilm Aerobic DMSCC PRBC PRCC
No Date Phos Count Count
163 07/25/20 6.5 oz. 16.5% Dutch Farms Not Found Not Found <1 HSCClg <250 PAC/g
164 07/19/20 15 oz. 19.5% Classic Cream Not Found Not Found <1 HSCC/g <250 PAC/g
165 07/18/20 7 oz. 21.5% Natural By Nature Not Found Not Found <1 HSCClg 250 PAC/g
166 07/19/20 15 oz. non-dairy cornerstone Not Found Not Found <1 HSCC/g <250 PAC/g
167 07/18/20 7 oz. 23.5% organic Natural by Nature Not Found Not Found <1 HSCC/g <250 PAC/g
168 07/20/20 7 oz. Hershey Not Found Not Found <1 HSCCI/g <250 PAC/g
169 4 oz. Raw Cream tk#2 Not Found <250 ePAC/g
Comment:
Date Reported: 01/31/2020 Reported By: KPLEMMONS
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