o WATSON

DairyConsulting

Raw Milk Reception

Bulk Milk

WWW.DAIRYCONSULTANT.CO.UK

DAIRY FACTORY DESIGN

Cream

=

Cream Cooler

Bulk Cream )
i o B

ey

Bulk Whey

Cooler

Acid Reception

Temperature < 5¢

¥

Ey Raw Milk Storage

== = —£

{

)

Cream Buffer Tanks

/ﬁ\

Separator

Pasteurizer

)

Bactofuge .
Cream standardizer

|
%
|
Finished Milk Tanks
— |

Cream Pasteurizer

RY

Cheese Milk Storage

e e

== =

Cheese Milk Pre-Heater

Pasteurizer

3

UHT Cream / Flavoured cream

HE
|

Cream Tanks

Pasteurizer

s

C i
|

[
|

Consumer Milk

ALLARAAAAA

Homogeniser

Control Panel

UHT

Sterile Tank

<

Filling

(1k

9\
=
i

LOLLOOLAARE

UHT Milk & Cream

~ogui

Mix Tanks

Turbo mixer

Plain Base Heater

Homogenizer

|

Fermentation Tanks

u I
‘ Buffer Tanks
5
| | |
B = ==t T
l %ﬂ
Cooler Heater
Thermiser

o

Ultra-Clean Buffer Tank

i

!

Stirred Filling Buffer Tank

4 - = |

=1 B |

Yogurt Stirred Natural Yogurt Set-Type Natural Yogurt

ESL with / with out With / With out With or with out
Fruit Fruit Fruit
—
Filling
[

f-LLEEEEE L S e

Filling

©

[

Cream

Filling

Cream Ripening Tanks

Lok

CIP

Lye Reception

o
Q
=
Pre-Rinse Water
Acid

—
=
—
—
=

Lye
Final Rinse Water

ik

| SOME MILK PRODUCTS

Liquid
Whole
Skimmed
Semi Skimmed
Flavored
Nutritional
Fermented
Probiotic
Cream
Single
Double
Whipping
Flavored
Confectionery
Aerosol
Clotted
Cultured
Butter
Salted
Unsalted
Flavored
Cultured
Butter Oil
99.9% fat
Ghee

Yogurt
Low Fat
Creamy
Whole Milk
Custard Style
Fruited
Flavoured
Smooth
Set
Drinking
Lassie
Doogh
Cheese
Hard

Soft

Semi Hard
Blue
Cream
Whey
Ricotta
Quarg
Pastafilata
Curd
Processed
UF Cheese
Cottage

Whey

Protein Concentrate
Powder

Lactose

Calcium
Fractionations
Butter Milk
Cultured
Flavoured

Powder

Specialist Products
Acid Whey Protein
Fractionations

De Mineralized Whey
Desserts

Milk Desserts
Parfaits

Ice Creams
Powders

Whole Milk
Skimmed Milk
Fortified

Infant Formula
Specialist Nutrition
Coffee Creamers
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SPRAY DRYER
FACTORY DESIGN

2008 QUALITY AWARD

2008 QUALITY AWARD

Awnided INDUSTRY BERCHMARK
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Watson Dairy Consultancy

2009 new factory completion

The new infant formula factory was officially opened in March 2007 by Dr Davoodi the Deputy
President of Iran with the opening being televised on Iranian National TV and international
news programs as the plant with a 15,000 tonne capacily ensures lran is self sufficient in

Infant Formula manufacturing
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