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Milk Plant Start-up Issues
And Good Intentions



Inspection & Sampling
§ 21. Interference with department 
employees in performance of duties; 
bribery. No person shall attempt, by means 
of any threat or violence, to deter or 
prevent an inspector, agent or other 
employee of the department from 
performing any duty imposed by law upon 
him or upon the department; nor shall any 
person give or offer a bribe or any valuable 
consideration to any inspector, agent or 
other employee of the department to 
influence him in respect to any official act 
or duty



§ 20. Access to place of business. The 
commissioner, each deputy commissioner 
and the directors, counsel, experts, 
chemists, agents and other officers and 
employees of the department shall have 
full access to all places of business, 
factories, farms, buildings, carriages, cars 
and vessels used in the production, 
manufacture, storage, sale or 
transportation within the state of any dairy 
products or any imitation thereof, or of any 
article or product with respect of which any 
authority is conferred by this chapter on the 
department. They may examine and open 
any package or container of any kind 
containing or believed to contain any article 
or product, which may be manufactured, 
sold or exposed for sale in violation of the 
provisions of this chapter, or of the rules of 
the department, and may inspect the 
contents therein, and take therefrom 
samples for analysis.



Welded Steam Line





HTST Balance  Tank 



CIP Spray Ball  In Raw Milk Balance Tank
CIP LINE IS
Pasteurized Milk Recirculation Line

Submerged below flood level of tank





CIP Connection in Vat  Pasteurizer
CIP Connection Submerged Below Maximum Product Level

Does Not Provide Adequate Agitation of Raw 
Product being Pasteurized



New Yogurt  Shipping Box
Folding Lid Covers-

If is too large or stacked incorrectly
Can Compromise Lids of Yogurt in Center of Box









Compressed Air, Tank, & 
Hoses

Cheese Press

• High Moisture Cheese

• Cheese Whey

• Held Under Air Pressure

• Extended Period of Time

Compressor Air Supply

• Air From Undrained Tank

• Leaking Air Cylinders

• Contaminates Cheese

• Short Shelf Life Cheese



Use proper Temperature  lubricant  
High Melting Point Lube can be Very Hard

To Remove and
Clean Equipment















Trench Drain





Photo 11: Floor Drain adjacent to Homogenizer January 2, 2008,

David Nabreski, photographer



Product Process Water

Treatment
&

Contamination



Filtration



Peroxide





Water Softener



Contaminated Salt Bags



Radiant Heat

Moisture
Control

Heated Floors









Solar Panel Heat Exchanger



Used Cheese Vat



Small Bottle Filler





Very Small Vat Pasteurizer







Heating Elements



Air Space Heater



Filtered Air

• This is Not a Paint Stripper



Pasteurizer Agitator Coupling



Agitator sets in a well on the Bottom of Vat
The agitator motor Must be removed

to get the agitator out





Commercial Dish Washer



SUNY Morrisville





Jim McFadden’s Office









Vat Pasteurizer Workshop

• October 12th,  2010

• Cornell Stocking Hall

One Day Only



Vat Pasteurizer Workshop



Cheese Making Workshop

• October 13th, 2010

• Cornell Stocking Hall

Two Days



Cornell Stocking Hall



Cheese Making











c



Cheese Grading Workshop

• October 14th, 2010

• Cornell Stocking Hall

• PDL or Pilot Plant



HTST Workshop

April 27th to 29th, 2010

Cornell Stocking  Hall



HTST Workshop



Milk Flavor Tasting



STLR & Flow Work Station





Timing of HTST Hold Tube



Salt test & Hold Tube



Air Bubble in Holding Tube



http://www.agmkt.state.ny.us/
Department Home Page



http://www.agmkt.state.ny.us/DI/DIHome.
htmlgmkt.state.ny.us/



http://www.agmkt.state.ny.us/DI/DI
Business.html
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