EGG PASTEURIZATION PROCESS FLOW

Egg mix enters
Pasteurizer at room
temperature

Eggs Received At
Room Temp

Eggs Sorting &
Weighing

Egg breaking starts

Eggs Sanitizing Eggs ready for
SIERELS) Breaking

Egg Melange gets
Pasteurized (@ 62’c-
65°c )

Filling at 0-4 Deg
Celcius (ph 7-8)

Product is stored in
Cold Rooms for
dispatch (Temp 2’c-
3’c




CIP OF PASTEURIZER

RINSE 150 Itr H20 (PH
7.5) FOR 15 min @ 75°c

3% VC 99 @75’C FOR 30
MIN

ADD BOOSTER (ACIDIC)
1% AND CONTINUE FOR
30 MIN

RINSE FOR 15 MIN @
75'C

ADD FORTE (SANITIZER)

100 ML IN 200 LTR
WATER AND KEEP IT
IDLE FOR 15 MIN

DRAIN AND FILL FRESH
WATER (PH 7.5)

ADD PASCAL (ACIDIC
)150 ML AND
CIRCULATE FOR 20 MIN

DRAIN AND FILL FRESH
WATER (PH 7.5)

DRAIN AND FILL FRESH
WATER (PH 7.5)

PH LEVEL OF THE
WATER IS 7

PROCESS COMPLETE
AND READY FOR NEXT
PRODUCTION CYCLE

THE CIP INCLUDES ALL
DIVERSEY PRODUCTS




HOT WATER RINSE
FOR 10 MIN

PROCESS
COMPLETE

CIP OF EGG BREAKER

USE SAFE FOAM
AND LEAVE IDLE
FOR 15 MIN

WIPE WITH CLEAN
CLOTH

RINSE WITH COLD
WATER

SPRAY ALCOSAN
(SANITIZER) AND
LEAVE IDLE FOR 10
MIN




