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PROCESS FLOW DIAGRAM OF SKIMMED MILK POWDER
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| ; . Skimmed milk transfer to
i | Evaporator Balance Tank .

v s

| 5 Evaporation of Skimmed milk through DS! Tty ol a2
% TEMP. 100 - 110°C ' o

:

Calandria 1~ 5, Temp 50-55°C
Vacuum — 680 mm

f Obtained skimmed niilk Concentrate
t {Total solids % 45-50) J

4
l Skimmed Milk concentrate filtered ‘] :

-

through Nylon Filter (150 Mesh)

'

Storage of Concentrate in Vat 1 & 2 !
Temp - 50-55°C, Holding time 1 hour | .
: J

.

tNozzle Spraying Drying) I
Concentrate flow upward to nozzle through the HPF fa N
(Inlet Temp of dryer 180-185°C & Outlet 80-85°C) ',(,“ '

: Ftuid&ed Bed Dryer (FBD) j
Cold AIR {Heating 90-95°C & Cooling 30-35°C) |

A [_1 PRP-0Z |

Powder passing through Sifter "
(_25 # Sieve and magnet 10,500 gauss)

ks

Online Metal Detector
{Limit: Fe >0.8 mm, Non Fe >1.2
mm & 5.5 > 1,50 mm)

S| -
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PROCESS FLOW DIAGRAM OF SKIMMED MiLK POV\;DER_

=
Preparation of
packing material
A
l - S e .Jf Packing ‘]
Packing material " kept - -
in UV light for 02 hours i .
before packing_ 3 [ Storage (FGS) ]
< Dispatch >
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o
SER, ._.%ﬂ. ﬂ'ﬂ 6.‘,{_2]_!, S - o

FSTL Head Quality

N e TR e A LD



[MASTER COPY| . .
CAL DB CALPRO SPECIALITIES PVT LTD  Document No. CSPLK/®F 2.5 1.5 F02
KOSt KALAN, MATHURA | Issuc Date/No. : 01.06.2024/05

| Page No. Page 1 of 2 i

PROCESS FLOW DIAGRAM OF GHEE

Raw Milk Reception
in Tankers (<5°C)

[Weighment of raw m’ilk']_

A
T inspection & testing of
raw milk

Raw Milk unloading through online
Duplex Filters (attached with 80 Mesh nylon filter: |

upto <5°C

.

[ Raw Milk storage in Insulated tanks 1 & 2, <5°C ]

L Chilfing of raw milk

5 r
~ Raw milk transfer ]
to Balance tank of

s Pasteurizer S 5
, r i
'Creamﬁlq___' Separation
J s {at 55°C) ]
. 4
Pasteurization of skim milk

(78 + 2 °C for 15 seconds) |
Outlet temperature of Milk 5°C |

I QOperational limit 76 -80 °C
k. b | Aute diversion set point <76°C
: : FDV (Fiow Diversion Valve} J 3 o _‘ y =
£ ' ! 3 . ; ! i o
g Pasteurized skim milk stored in Insulated Incase Pasteurizat aits mitk BUG‘JW
tanks Nog. 1 to9at < 5 Cfor back to the balance tank of pasteurizer
manufacturing of Casein/SMP/WMP through flow diversior « |
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PROCESS FLOW DIAGRAM OF GHEE

SESEOUEER S

FROM POINT A OF FLOW CHART OF MILK RECEPTION

v

[ Receiving of raw Cream Stored in

OPRP-02
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|
i

Cmm Balance Tank at <12°C i
Pasteurization of the cream, | e e
heating the cream up to 92 +2°C, ' -
Chill up to 6-7°C :
Storage of Pasteurized Cream In [ it
Cream Tank ) *
i
e Chilling |
Churning of cream by » St
Butter churn
l L Butter Milk Tak
[' Unloading of Butter in Trolley - J ‘ B
! Pasteurizatior & |
v Separation i’ TS v
[ Transfer to Melting Vat @ 70-75" ] = X '“;L ; 7 ' T
3 £ i2im ,
Storage in pre stratification tank L
. {Holding up to 30-60 minutes) OPRE-03 7 For BMF Production }
| : (s Pttty
[ Ghee Boiler (Temp 108- 110°C)
[ Filtration through 100# Nyion filter ]
’ Storage of ghee in settling Tank J
for 1-2 Hours
: Ghee Clarification/Filtration through £
100# Nylon fifter @ 70-75°C
[ Transfer of ghee in ghee filling tanks J
Fiitration *
through100# Ghee Packing @ 45- 47°C thourhg Packing
Nylon filter } Material
Ghee Storage in cold store at
18-22°C for granulation
Dispatch
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1. Receiving Cheese Whey A SC B
from approved Suppliers [ Added RO Water ]_ Ean e
through 80 mesh nylon 12 Decantation 1st  ° |
filter attached with online ; —y
magnet - 10,500 gauss ¢ J | 24. Storage (FGS)
! ! & Rk
2. Storage of Whey in Whey I
Silos {Capacity 70, 70 & 50 KL 13. Lactose Crystal Mass Dispatch
each) at <10°C J l
foPre-018 : l ! SR R
3. Clarification of Whey ey
with whey clarifier [ Added RO Water ]— b

v v
4. Pasteurization of Whey

(75£2°C) [ Added RO Water j_ 15. Decantation 2nd _{ Mmhp‘l“-“-l“(“r 'ﬁJ

J. : .[. ( Transfer in tanks ‘]
v v
pH Adjustment . e{s) i)
S Fener som it Wl:ey {5.20- 5.60) 16. Lactose Crystal Mass .
Ta.nks No. € Temp. <10 °C by 10% Solution of !
KOH

k. 17. Drying (Lactose Dryer) OPRP-03
6, Whey Feed to Nano Hot Air ‘| Primary Temp — 100-110 2
Filtration {Loop # 1 to 3) Secondary - $5-100 J

!

7. Retentate Feed to Ultra
Filteration Plant 18. Lactose Unmilled ar
crystals

I : ) 1
8. UF Permeate stored in y

tank (16-1 & 16-2 ) & 19. Milling of Unmilled Lacto. o
maintain temp. £10°C f

RP-02 i +

v v
9. Permeate feed to
Evaporator & maintair
DSI Temp. 83£2°C

|_20. Powder passing through
Sifter (60 # Sieve)/Intactnes:
of seive ‘J

; : ~ .
10 e L Pre!Jarailon of M 7] =4
Concentrate pa‘:kmg material J 21, Powder passing throug! PT:‘;_E
{T.5% 60 £2 & Temp. 52+ online magnet 10,500 gaus =
2°C
l Packing material kept l
\ 4 T in UV light for 2 ’
11. Crystallization of hours before packing |- o 2% Mta} Detactor m
Permeate concentgate i
N = |
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5 Raw Milk Reception
in Tankers {<5°C)
l Weighment of raw milk
o o : I inspection & testing of ]
5 - rawmilk
Raw Mifk unloading through online
Duplex Filters (attached with 80 Mesh nylon filter & nagent!
[oprP-0 m]
Chilling of raw milk S
upto $5°C <l

{ Raw Milk storage in Insulated tanks 1 & 2, £5°C J

L :
Raw milk transfer

to Balance tank of |”
Pasteurizer (g
v N N
4
Pasteurization of skim milk
$ {78 t 2 °C for 15 seconds)

OQutlet temperature of Miilk =5°C )

: l F-D;Jt:f:i:- ;:"|-‘1."|.'n-.: : .;;.. b ]
v 3 ALJTE c Vit mr'; set point <76°C
l ¥airation H FDV (Flow Diversidn Valve) ] N : Pl )
|

(at 55°C)

&
.
y JPests o LR | NS A S
i : ; Incase Pasteurization fails milk goes
Conton Pasteurized skim milk stored in back to the tialance tank of pasteurizer
: Insulated tanks Nos, 1to9at<5C through fibw diversion valve

-
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