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Section 785.745  Cheese Vats 

a)	The vats used for making cheese shall be of metal construction with adequate jacket capacity for uniform heating in accordance with 3-A Sanitary Standards.  The inner liner shall be minimum 16-gage stainless steel or other equally corrosion-resistant metal, properly pitched from side to center and from rear to front for adequate drainage.  The liner shall be smooth, free from excessive dents or creases and shall extend over the edge of the outer jacket.  The outer jacket, when metal, shall be constructed of stainless steel or other metal which can be kept clean and sanitary.  The junction of the liner and outer jackets shall be constructed so as to prevent milk or cheese from entering the inner jacket. 

b)	The vat shall be equipped with a suitable sanitary outlet valve. Effective valves shall be provided and properly maintained to control the application of heat to the vat. 

(Source:  Adopted at 11 Ill. Reg. 2356, effective February 1, 1987)

