
CIPCream

Cream Buffer Tanks

Cheese Milk Storage

WheyRaw Milk Reception

Cooler
Cream Cooler Cooler

Cream Pasteurizer Cheese Milk Pre-Heater

Acid Reception Lye Reception

CIP Feed

CIP Return

UHT Milk  & Cream

Continuous buttermaker Butter Packing

SeparatorCheese Fines

Finished Milk Tanks

UHT Cream / Flavoured cream

Butter

Cream Tanks

Mould Press

Tower Press

Pre-Press

Cheese Vat Brine System

Ripening &
Packaging

Control Panel Cream tempering

Whey Collecting TanksWhey

Buttermilk Pasteurizer

Buttermilk Storage

CreamConsumer Milk

Sterile Tank

Yogurt Powder

Mix Tanks

Milk & Buttemilk Tanks

Evaporation

Reverse Osmosis

Water

Option

Pre-Treated Whey

Permeate

Ultrafiltration

Retentate

Evaporator

Concentration

2nd Separation

Drying / Cooling

Refined Lactose

High Concentration

Water
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Cream Ripening Tanks

Whey Buffer Tanks

Buffer Tanks

Fermentation Tanks

Plain Base Heater

Thermiser

Heater

Stirred Filling Buffer TankUltra-Clean Buffer Tank

Yogurt 
ESL with / with out

 Fruit

Stirred Natural Yogurt
With / With out

Fruit 

Set-Type Natural Yogurt
With or with out

Fruit

Spray Drying
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Concentrate Tanks
Crystalization Tanks

Spray Dryer
Filter

Refining

Crystalization 
Tanks

Pasteurizer

Whey Cream

Demineralization

DAIRY FACTORY DESIGN
Milk

SOME MILK PRODUCTS

Whey

Protein  Concentrate 

Powder

Lactose

Calcium

Butter Milk

Cultured

Flavoured

Powder

Specialist Products

Acid Whey Protein

Fractionations 

Fractionations

De Mineralized Whey

Desserts

Milk Desserts 

Parfaits

Ice Creams

Powders

Whole  Milk

Skimmed Milk

Fortified

Infant Formula

Specialist Nutrition

Coffee Creamers

Skimmed

Soft

Semi  Skimmed

Single

Whipping

Butter

Butter Oil

99.9% fat 

Liquid

Whole

Flavored

Nutritional

Fermented

Probiotic

Cream

Double

Flavored 

Confectionery

Aerosol

Unsalted

Flavored

Cultured

Clotted

Cultured

Salted

Ghee

Cheese

Semi Hard 

Hard

Blue

Cream

Whey

Ricotta

Quarg

Pastafilata

Curd

Processed

UF Cheese

Whole Milk 

Custard Style 

Fruited

Flavoured

Set 

Yogurt

Creamy

Smooth

Drinking

Lassie

Doogh

Cottage

Low Fat

Big Bag Store

Big Bag Filing

Agglomeration and lecithinization

Cooler

Spray Dryer

Filling FillingFilling

To Spray Dryer

Filling
FillingFilling

Big Bag Emptying

Cream standardizer

40% fat 
cream

Pasteurizer

Drain

Homogeniser

UHT

Cation Anion

Bulk Milk Bulk Cream

Temperature < 5c

Bactofuge

Bulk Whey

Homogenizer

Turbo mixer

Pasteurizer

Turbo Mixer

Vitamins & Minerals

Bulk Powders

 

contact John Watson email: jw@dairyconsultant.co.uk

Concentrate Tanks

www.milkpowders.eu

Separator

Fluid bed dryer

Pasteurizer
www.dairyconsultant.co.uk

Raw Milk Storage
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