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Registration of non conformities and corrective measures

Date Product Non Conformity Corrective Measure
9.7.2018 Semi-hard Storage temperature of milk in Milk is pasteurized before further
cheese tank was too high (14°C). processing.
Cooling equipment is checked.
9.7.2018 Semi-hard Starter culture had yeasty smell. | Starter culture was disposed and
cheese replaced by direct starter.
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