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“Sterilizing” a product means to inactivate all micro-organisms and thermally resistant enzymes through a
sever heat treatment. Possibility of keeping the final product at room temperature for an extended shelf life

is the major advantage of such a powerful heat treatment. Therefore, food producing factories can send their

products over long distances at a reduced cost due to mitigation the need for refrigeration.
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Types of Sterilizer

There are two types of sterilizer, Direct and Indirect. In the first type, steam is admitted directly into the milk, however, in the latter one heat is
transferred through pipe thickness. Due to the exorbitant price of direct systems and despite their better mouthfeel, they are used less than indirect
types. Damirchi Industrial Company, as one of the first Iranian Manufacturers is proud to announce its capability to design and manufacture of

indirect sterilizers in different capacities.
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Working Principle for Milk Production

In indirect sterilizers, milk is sent to the regenerative section of tubular heat exchanger at 4°C by the use of a centrifugal pump. In this section the
product is heated to about 75°C by UHT treated milk, which is cooled at the same time. The preheated product is then homogenised at a pressure of
18 — 25 MPa (180 — 250 bar). Homogenisation is possible either upstream or downstream of the UHT treatment in indirect UHT sterilizers. Despite the
positive effect of downstream homogenizers on texture and physical stability of certain products, the upstream one is chosen in many cases as it can
be selected from non-aseptic categories with less price. The preheated, homogenised product continues to the heating section of the tubular heat
exchanger where it is heated to about 140°C. The heating medium is a closed hot-water circuit which it's temperature can be regulated by steam. After
heating, the product passes through the holding tubes, dimensioned for about 4 seconds. Finally, the product will leave the regenerative cooler at 20°C

and continues directly to an Aseptic Tank for intermediate storage.
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Cooling
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Aseptic Intermediate Cleanings(AIC) .F
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The complete operational cycle of a sterilizer includes the following steps:

1. Sterilization In-Place (SIP): In this step pressurized hot water at 140 degree of centigrade circulates for 30 minutes in the whole passages.

2. Cooling: When the SIP is done, sterilizer should be prepared to receive the feed. Before the feed reception, all temperatures should meet their set
points for production. To do so, water circulation goes on after SIP without any stoppage and controllers manipulate steam and cooling water
flowrates to achieve their predefined set points.

3. Having temperature regulated in all points, when Aseptic Tank and Aseptic Filler raise their ready flag, production begins. In case of any problem
during production, product will be replaced by water

4. AIC is an emergency cleaning process that takes place under aseptic condition. AIC is mainly useful when the timetable has no opportunity for CIP.
In this procedure, lye solution circulates through sterilizer while production thermal profile is kept.

5. Cleaning In-Place (CIP)

When the production task is done, or when the homogenizer discharge pressure rises or sterilizer fails to heat up the product sufficiently, the line

should be fully cleaned.
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Dimensions and Capacity

2600 3000 6000 8000

4000 3500 6000 18000

Our Services

e Layout Can be Designed According to the Available Space. loy8)1S Lo pwlwl o oBuws ulasls
® |nstallation, Start-Up & Commissioning. il oly g wuas
® Providing Engineering Documents. wigo Ll siiue all)l
® Skid-Mounted for Easy Relocation. wluls ol U Lwld (595 olib
® Fully Automated. logil UelS
e All valves will be procured from the best Asian & 020U bl g byl sloss sy ayips jl Ul les

European Manufacturers like Alfa Laval and Gea. (Alfa Laval g Gea U932 Rleaiy) S salgs
e All Instruments will be procured from the best Asian and 020U bl 9 Galigyl slasi s s jl 828> Jljul ples

European Manufacturers like ifm and E+H. (oo g ifm E+H g2 Lalosiy) s salgs
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