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Company History 

u  Founded in 1855 (Oldest Specialty Chemical Company in N. America) 

u  Headquartered in Chambersburg, PA 

u  (5) Manufacturing Plants plus (7) Distribution Facilities in N. America (2nd largest) 

u  (2) Equipment Fabrication Facilities in N. America 

u  Manufacture sanitation equipment, automated washers such as pallet, box, combo plus COP 
tanks and Sanitary CIP Skids. 

u  Global Capabilities: 

u  Manufacturing and Distribution Facility in the UK 

u  Sales and Distribution Centers in Brazil, China and the Caribbean 



Company History 

u  Founded in 1913. Headquartered in Baton Rouge, LA 

u  Products: Whole Milk, 2% Milk, Cream, Skim Milk, Buttermilk, Chocolate and 
Strawberry Flavored Milk plus a Variety of Flavored Drinks 

u  Own and Operate a 1500 Acre Dairy Farm with over 1,300 Cows 

u  Kleinpeter Herd consists of Jersey, Guernsey and Holstein Cows 

u  Long-standing reputation for Quality and Freshness 

u  American Humane Certified 

u  Department of Environmental Quality Award 

u  SQF Certification – 2014! 



Case Study: Kleinpeter Farms Dairy – Baton Rouge, LA 
 
(Statements compiled from the following article) 

Soured – Mounting Quality Problems put Kleinpeter in Difficult Position 
 

 
May 26, 2014   © Copyright, Louisiana Business Inc., 2014  
 
Few companies in Baton Rouge engender as much customer loyalty as Kleinpeter Farms Dairy. 
The 101-year-old operation is a family-owned business and a local institution, one of just four 
remaining dairies in the state and the only one still locally owned.  
 
So beloved is the Kleinpeter brand, customers are willing to pay a 25% premium (actually 40% 
over the US average), for Kleinpeter products—which they genuinely believe taste better.  
 
But over the past year, problems with Kleinpeter’s quality—the taste and shelf life of its 
signature milk products—have surfaced. Although no one, including the Louisiana Department 
of Health and Hospitals, is suggesting Kleinpeter products pose any health issues, the 
company’s image and carefully cultivated customer relations may be on the line.  
 



Soured (continued) 
 
Complaints about Kleinpeter milk started early this year and have gradually been building….. 
 
Beginning in early January 2014, the following are posts from the Kleinpeter Facebook page: 
 
“Just dumped ANOTHER bad gallon of Kleinpeter milk down the drain.”  
 
In late February….“I just dumped one gallon of milk out then opened the other gallon I had, 
and it was also spoiled.”  
 
In mid April: “Poured another half gallon of Kleinpeter Chocolate Milk down the drain, two 
weeks before it's expiration date. We love Kleinpeter milk but, it's getting hard to pour money 
down the drain.” 
 
By early May, there were dozens of posts, such as this one: “We too, as I see many have 
reported are having milk go bad well before the expiration date.” 
 
Grocers are accustomed to dealing with returns of spoiled milk of all brands, but they say the 
Kleinpeter returns in particular have been excessive over the last several months. One 
Associated Grocers supermarket manager says he gets three gallons of Kleinpeter milk back 
per day on average—so many, he no longer requires customers to bring in a receipt.  



A Growing List of Problems 

u  Wide-spread, Pre-mature Spoilage  

u  Reports of Strange Tasting Milk  

u  Complaints Directly to Louisiana DHH 

u  Loss of Customer Base (Approximately 25%) 

u  Voluntary Recalls 

u  Loss of Prestigious Contracts (The Diocese of Baton Rouge – Catholic School System) 



Milk Quality Control Testing 

WHAT IS MILK QUALITY CONTROL? 

u  Milk quality control is the use of approved tests to ensure the 
application of approved practices, standards and regulations 
concerning the milk and milk products. These tests are designed to 
ensure that milk products meet accepted standards for CHEMICAL 
COMPOSITION AND PURITY AS WELL AS LEVELS OF DIFFERENT MICRO-
ORGANISMS. 



Why Have Milk Quality Control? 
The reasons are: 

u  1) To the Milk Producer. 
u  The milk producer expects a fair price in accordance with the quality of milk they produce. 

u  2) The Milk Processor. 
u  The milk processor who pays the producer must assure that the milk received for processing is of 

normal composition and is suitable for processing into his/her various dairy products. 

 
u  3) The Consumer. 

u  The consumer expects to pay a fair price for milk and milk products of acceptable to excellent 
quality. (In Kleinpeter’s case, consumers pay a premium for historical quality.) 

u  4) The Public and Governmental Agencies. 
u  These have to ensure that the health and nutritional status of the people is protected from 

consumption of contaminated and sub-standard foodstuffs and that prices paid are fair                 to 
the milk producers, the milk processor and the final consumer. 



Types of Milk Quality Control Testing: 

u  Moseley: Shelf life test. The purpose of this test is to check for levels of psychrophilic bacteria. 
Psychrophilic bacteria grow at a relatively rapid rate at or below 45° F. (7.2° C.) and are 
capable of forming visible colonies on plates incubated for ten days at 7 ± 0.5 C. Since 
psychrophiles grow at refrigeration temperatures, they are primarily responsible for limiting 
the keeping quality of milk and many dairy products in which they may produce a wide variety 
of spoilage defects. 

u  California Mastitis (CMT): A rapid, accurate, animal-side test to help determine somatic cell 
counts (SCC). White blood cells known as leukocytes constitute the majority of somatic cells in 
question. The number of somatic cells increases in response to pathogenic bacteria like 
Staphylococcus aureus, a cause of mastitis. The SCC is quantified as cells per ml. Generally, 
values of less than 100,000 cells/ml have no effect on milk quality. 

u  Aerobic Plate Count (APC): Intended to indicate the level of microorganism in a product. May 
also be used to verify sanitation procedures. 

u  Standard Plate Count (SPC):  This method consists of growing the bacteria in a nutrient culture 
petri-dish and counting colonies which develop. It can be used for all types of dairy products 
and is generally used in the examination of Grade A raw and pasteurized milk. (Used to 
determine the general quality of the milk supply.)  



Quality Control Testing (continued) 

u  Coliform: Coliform tests are conducted following pasteurization primarily to detect 
bacterial recontamination of the milk. Retail milk products must have a coliform count less 
than 10/ml or gram. Can also be used to measure the quality of the practices used during 
the plant processing of retail dairy products. Coliforms detected from pasteurized products 
can often suggest improper pasteurization or post pasteurization contamination. 

u  Phosphatase: Used to determine that dairy products have been pasteurized properly by 
examining the products for alkaline phosphatase enzyme, which is normally destroyed 
during the pasteurization process.  



When Things Went Wrong….. 
u  In the Spring of 2014, shortly following the company’s 101st Anniversary, Kleinpeter 

began to receive reports from local retailers and customers about pre-mature 
spoilage of their whole and 2% milk products.  

u  Note: January & February test averages were within Kleinpeter quality specifications. Started to see spikes in early March. 
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Trend of Bad Results….. 
u  By June, quality had gone from questionable to off-the-charts. Virtually every 

dairy product was experiencing pre-mature spoilage and the counts were 20 
to 40x over acceptable standards. 
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Initial Investigation & Findings  

u  Worn-out Plant Equipment (Valves, Seals, etc.) 

u  Roll-on Piping Connections (Must be Sanitary Clamp Design) 

u  Poor Maintenance (No MSS) 

u  Cracked, Missing Tile Grout. Niches promote Bacteria Harborage. 

u  Antiquated Equipment (No Separation of Raw and Pasteurize Cleaning Process) 

u  Critical Sanitation Violations. Lack of Cleaning/Sanitizing. 

u  Bio-films on Processing and Packaging Equipment (Un-sanitary equipment and utensils 
lead to gram-positive thermoduric organisms) 

u  Thermoduric bacteria affect the microbiological quality of pasteurized milk 

Following numerous attempts to meet with Kleinpeter Farms Dairy, we were 
granted access to conduct an audit and chemical survey of the facility in June 
2014. A partial list of our findings include: 



Initial Findings - continued 

Plugged Air Blows Leaking Agitator 

Roll-on Connections 

Worn-out Gaskets Buildup/Biofilm Inside Ports 



ENZYFOAM & BIOREM CD20 Treatment 

u  We conducted (2) treatments of entire 
facility using (25) ounces of ENZYFOAM and 
(5) ounces of BIOREM CD20 in a (20) gallon 
portable foamer. This was followed by (2) 
additional applications of Enzyfoam @ 1% 
dilution ratio. 

u  Weekly ENZYFOAM applications are now 
performed on all environmental areas (walls, 
floors, receiving tanks). 

u  Daily ENZYFOAM application on processing 
equipment (conveyors, fillers, pasteurize 
tanks) 

u  A monthly ENZYFOAM/BIOREM CD20 
procedure is conducted of entire facility to 
prevent biofilm from re-occurring. 



Enzyfoam/Biorem Application 

Application begins at lowest point, underneath 
equipment and slowly moves up and around 
equipment ensuring complete coverage 

Foam is allowed to stand for 10-15 minutes 

Weekly Enzyfoam Application 



Before and After Enzyme Treatment                         
 Tygon Hose from HTST Balance Tank – Mold & Biofilm Inside 

Finished Product Tank Inspection Port – Mold/Buildup on Inner Lip 

Before 

After Before   



Finished Product Tank Level Sensor – Buildup & Biofilm 

Finished Product Tank Level Sensor Well – Buildup & Biofilm 

Before 

Before 

After 

After 



Cap Chute – Milk Film Underside - Pint Bottle Conveyor – Heavy Buildup & Biofilm 

Capper Turret  

Before   After 

Before After 



Quart/Pint Paper Carton Machine – Heavy Biofilm, Milk Stone Scale 

Tile Wall in Pasteurize Filler Room – Heavy Black Mold 

Before After 

Before After 



Process & Sanitation Issues = Leaks, Unsanitary during Production 

Process & Sanitation Improvements =  Clean Area during Production 



Following                          Treatment….. 
u  Following Realzyme Treatments in August, we immediately saw lower SPC and 

Coliform counts as well as improved shelf life.  
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Continuous Trend Improvement….Disaster Avoided!  
u  In January, the best results in Kleinpeter’s history were achieved! 
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Process Improvements @  

Installed (2) COP Tanks. One in Raw Side and 
one in Pasteurize Side. Installed (2) Single Use CIP Systems. One on Raw 

and one on Pasteurize. 

New Chart Recorders 

New Secure Chemical Delivery System 



Life Today @  

Raw Milk Storage Tank 

Buttermilk Tank 

Milk Hauler Cleaned with Enzyfoam 

Pasteurized Milk Tank 

Milk Processing Area 

Shiny Tile Walls 



      SQF Certified! 

u  Soon after we completed our transition, Wal-Mart notified Kleinpeter that in order for 
them to keep Kleinpeter products in their local stores, they would have to become SQF 
(Safe Quality Foods) Certified. 
u  SQF is recognized by retailers and foodservice providers around the world who require rigorous, credible 

food safety management. 

u  We were notified that the SQF Audit would take place the week of 27 October 2014. 
This meant we had approximately (60) days to not only help them solve their quality 
issues, but build and install the (2) new COP Tanks and CIP Skids. 

u  Pulling resources from every AFCO division, we worked around the clock. First task was 
getting the plant to a sanitary condition. As we have seen, this heavily depended on  the 
use of Realzyme Technology. Next we had to get Raw and Pasteurize separated with the 
new COP’s and CIPs’. 

u  COP Tanks were installed at the end of September followed by the CIP Skids the week of 
October 20th. 

u  Once again, using Realzyme Technology proved invaluable and the plant was awarded 
SQF Certification on 30 October 2014! 



Summary 

u  Throughout this process, it became evident that what Kleinpeter was 
experiencing was not all that uncommon. It was a classic case where, when 
things are going well and profits are high, routine items begin to be over-
looked. 

u  First, production schedules run long in an attempt to produce as much product 
as possible because that’s where the money is. 

u  This is followed by shortened sanitation cycles where corners get cut or CIP 
times reduced. All so that production can get started again ASAP. 

u  Then routine maintenance programs get spread out. Spare parts inventories 
become extinct and before you know it, small things like gaskets, filters, etc. 
end up as bacteria harborage areas. 

u  Then it’s too late, you wake up to a disaster waiting to happen. 

u  Fortunately in the case of Kleinpeter, we had Realzyme Technology to help us 
“avoid disaster” and save the last locally owned dairy in Louisiana. 


