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Cream in grundy tanks at 40 deg C

LCP4-13degC

|

|
CIP s :
|
|
|
|

Compressed m=p

air == Effluent from CIP

|

|
Electricity s———p :
|
|
|
|

LCP6-13degC

Slats with pots on trolleys

Heat from natural
gas burners, 2x in Sx ovens Heat in exhaust
each oven

From 36 deg C to 80 deg C Ovens on c. 9 hours

Air temperature 100 deg C | per day

Operate from 0700 — 1800

HC2-13 deg C
Electricity (1.5 kW

ooling passage 60 8 Exhaust 25 deg C
motors)
From 70 deg Cto 16 deg Cto 4 deg C
F1&2-4degC
Electricity dge & 4 deg Exhaust 25 deg C





image2.png
High Care — 13 deg C

Compressed s Regal Hot

|
|
|
|
|
|
|
|
|
air |

1sand 2s bep> Effluent from CIP
Electricity =—p

Tiddlers

LCP1-13degC

Electricity s Packaging and boxing

LCP3-13degC
CO2 mp CO2 blast freezers

From 4 degC to -22 degC

Electricity FS1 at -22 deg C (3x freezer units)

CS1 at 3 deg C (6x chiller units)

Electricity s Tempering

From -22to 4
deg C

)yt Clotted Cream | o——





