
Flow diagram 

The flow diagram covers all the steps in the process which are directly under the control 

of the establishment. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

8.Packaging 
storage 

16.Cooling at pH≤4.7 

17.Straining Ph≤4.6 22.Dispose of 
excess whey 

6.Refrigerated 
storage at ≤45°F 

2.Milk receiving 
4.Packaging material receiving 

(jars, lids and labels) 3.Cultures receiving  1.Fruit receiving 

5.Fruit storage 7.Frozen storage at 
≤22°F 

13.Pasteurization 
(T >145°F, t>30min 

14.Cooling  

15.Inoculation and 
incubation until pH 4.7    

(regulation ph≤4.8)   
 

18.Mix ingredients  

20.Fill, seal and label 

21. Refrigerated storage at 
≤45°F, Ph ≤4.6 

19.Cleaning jars 
(invert and flush 
with filtered air) 

12.  Standardization  

10. Cleaning 

 

9. Cleaning fruit 
boxes  

11. Cleaning jar 
pallets  

CCP1 

CCP5 

CCP2 CCP4 


