
Factory Sample Plan

Document Reference Factory Sample Plan LAB 007
Revision 1 27th July 2011
Owned by: Laboratory Supervisor
Authorised By: Technical Manager

1

Sample Point
Test /

Inspection
Frequency Standard

Method
Ref

Spec
Ref

Record / Log
Ref

Liquid Ingredient 1 Tank % AW Each Load F & R Max. 85% AP 001 LSP 001 LBR 001
% Fat " > 5% AP 002 LSP 001 LBR 001
% Acidity " 0.1 -0 .2 AP 003 LSP 001 LBR 001
Enterobacteriaceae " < 10/ml MP 001 LSP 001 LBR 001
TVC < 10,000cfu/g MP 002 LSP 001 LBR 001
Phosphatase " Pass AP 004 LSP 001 LBR 001
Smell " Fresh Normal AP 005 LSP 001 LBR 001
Taste " Fresh Normal AP 006 LSP 001 LBR 001
Temperature " < 7 ° C AP 007 LSP 001 LBR 001
Antibiotics Each Load F & R < 0.004 iu AP 008 LSP 001 LBR 001

Ingredient in
Storage

Silo Age Daily < 48 Hours LSP 001 LBR 001
% Acidity " 0.1 – 0.2 AP 003 LSP 001 LBR 001
Smell " Fresh Normal AP 005 LSP 001 LBR 001
Taste " Fresh Normal AP 006 LSP 001 LBR 001
Temperature " < 7 ° C AP 007 LSP 001 LBR 001

Ingredient 3 Tank % Fat Each Flow Box 10% +/- 1% AP 002 LSP 001 LBR 001
% Acidity " 0.10 - 0.20 AP 003 LSP 001 LBR 001
Temperature " < 7 ° C AP 007 LSP 001 LBR 001
Enterobacteriaceae " < 10/g MP 001 LSP 001 LBR 001
Phosphatase " Pass AP 004 LSP 001 LBR 001
Smell " Fresh Normal AP 005 LSP 001 LBR 001


