HACCP FLOW DIAGRAM | UHT AND TETRA PAK ASEPTIC PACKAGING 05.01.10.001A
PRODUCT: PURE MAPLE WATER Page 1 de 1

Product Blending
HACCP Plan

¥
4.1, Fillration CCP 4.1P: Filter integrity wverification
. L _
_— 4.2 Sterilization of UHT CCP 4.2B: Parameters of UHT equipment
—_— equipment sterilization
i e 4,3 Product sterlizalion CCP 4.2B: Parameters of product
and homagenization o sterilization
CCP 4.68: Hydrogen plm:id‘. ) ) ¥ ) l: Recycling on ling (some 1L products) :]x "\
EATAGA [REUES ] Do o ivati on p 44 Sterilization of aseptic. | CCP 4.4B: Parameters of aseplic tank
I 7 tank gterilization
[ Hysogen v [
F, peronide 35% .
3 4.5 Asaphic tank 1 CCP 4.5B8: Maintaining aseptic sterility
4.6 Packaging material ! T
starilization (hydrogan | »
peroxide bath) ¥
. - 4.7 Sterilizaton of Tefra | CCP 4.7B: Parameters of Tetra Pak
i TR Air ! | ] Pak packaging machine . packaging equipment sterilization
£ matarial P £ 4 E Tetra Pak aseptic
| L automatic filling and CCP 4.BB: Maintaining filler sterility 7
MNatrogen . Packaging -
: ¥ *++ product is heated to 140°C (core
49 Cading temperature) for four seconds then it is
flashed cooled to 80-82°C and final cool
v down to 20-28 °C.
4,10 Varification of
; CCP 49B: Package integri
package integrty L kg ty

¥
411 Accumulaticn
conveyer
[if applicabie)
hJ
4.12 Cap or straw adding
(if applicakbis)

¥
4,13 Multipak and handle
adding
(il applicakble )
¥
4.14 Case packing and
coding

b
4_15 Palletizing and pallat
WIBpRing

¥
4,18 Storage

k4
Shipping




