
1. Receive Ambient Ingredients 
3. Receive Packaging 

Materials

4. Store Ambient Ingredients
5. Store Cold Storage 

Ingredients
6. Store Packaging 

Materials

10. Thaw Phyllo 
Dough

7. Clean/Sort Nuts

12. Transfer Ingredients to 
Production Stations

2. Receive Cold Storage 
Ingredients

8. Grind Nuts
(Walnuts, Pistachios)

13. Assemble Baklava
(via equipment or by hand)

11. Clarify Butter

14. Brush Butter on to 
Baklava

15. Load Baklava on to 
Sheet Pans

16. Bake Baklava
PC 1 

20. Apply Syrup to Baklava 

21. Cool Finished Baklava 

22. Cut Finished Baklava
(via equipment or by hand) 

23. Package Finished 
Products

APC

24. Storage of Finished 
Products

25. Ambient Shipment of 
Finished Products

18. Mix Sugar Syrup 

Compressed Air Input

19. Heat Sugar Syrup 

9. Mix/Form 
Shredded Dough

17. Deep Fry Baklava
PC 1 
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