PROCESSING MILK IN CREAM, SKIMMED MILK,CURD AND WHEY
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Raw milk ca. 100l

Separation

Cream Separator FJ 130

h * ‘. | J

Cream ca. 8-12|

—

Itg',s than
-92| 0,2% fat

30-42% fat

Skimmed milk ca. 88

86°F iWarming up to ca. 32-35°C
Kettle FJ 90

|

Pasteurization

- or direct
Mini Pasteurizer FJ 15

&

Keep on ca. 30°C for

Ripening ca. 2-3 days
P s Y ca. 20-24h

ca. 8°C

@

Churn butter

e

Warming up to ca. 64-80°Ci 158°F

Butterchurn FJ 32

-

Butter ca.3,2-4,8kg Buttermilk ca. 5,2-6,8l
Y @ |

—

% \ Start mixing

A3 1

Filling in jars, bottles,
cups 150ml

Filling machine SGF 2 ‘

Filling in jars, bottles,
cups 500-1000ml

~ Filling machine SGF 2

—

Curd ca. 18kg Whey ca. 70l
(not fat) (drinking)

Quantity of different products are approximate. 'J ‘\
Depending on milk, treatment, quality, etc. -
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