
Bulk Juice 

Receive Produce and Frozen Bulk 
Product- NO Product Holds/Rejection 

of Non-Acceptable Material

2a. Refrigerated/Frozen Storage 

3. Assemble Ingredients / Open Boxes

4a. Wash Produce 4b. Slack Frozen Material 

Juice Fiber / 
Cull Waste

5. Prep Individual Ingredients
Cull Produce 

6. Place in refrigeration 
Hold of pressed juices if 

needed

1a. Receive Produce and Frozen Bulk 
Product- NO Product Holds/Rejection 

of Non-Acceptable Material 

1b. Receive 
Non-Refrigerated and Dry 

Product

2b. Non-Refrigerated 
Storage

1c. Receive Packaging

2c. Store Packaging

7.0 RO Water Inclusion
Municipal Supply/RO

8. Dry Ingredient (RO Water, 
Tea, & Sugar) Brewed into 

stainless tanks

10. Small Balance Tank with 
Kombucha Starter Pumped 
to 1500 gallon Mixing Tank 

-pH and Brix Checks

11. Filtration for tea leaves 
(Screen)

12. Glass Storage Jars 
Valve Filled and Topped with 

SCOBY. Covered with 
Cheesecloth

13. Glass Storage Jars 
moved to Primary 

Fermentation Room (approx. 
7 days) "Starter"

14. Blend Juice with Flavoring. 
POST MIX pH and Brix Testing 

15. SCOBY Removal & 
Inspection, Harvesting for 

Reuse

16. SCOBY diverted to waste if 
deemed unacceptable

17. Juice & Tea Fill to Mixing

18. Pre UV/Pre Bulk pH & 
Brix Test - CCP 1

Tea leaves 
diverted to 

waste

19. UV Filtration
Pass 1 & 2 - CCP 2

20. Holding Tanks

21. Screen - CCP 3 

22. Post Blend pH and Brix

23. Carbonation

26. Filler, Capper, Band Sealer, 
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9.Remove tea 
bags

7.1 Receive 
Municipal Water

7.4 Water Softener

7.5 Carbon Filter

7.6 RO Filters and 
membrane

7.7 RO System

7.8 RO Water 
Storage Tank

7.3 Raw Water Tank

7.2 Pre Filter 

24. Bottle Blowout - CCP 4

27. Final release criteria

7.9 UV Light

25. Labeler

28. Master Casing/Palletizing

29. Transported to Distribution in Refrigerated Transport to 
Warehouse

33. Verification Procedures 
on Incoming Tanker

31. Holding Tanks

32. Bulk Juice Holding 
Temperature Checks

30. Transfer to Heat 
Exchanger

35. Bulk JuiceTanker 
Transport

34. Screen

ATP Checks

 Keg and 
growler 

sanitation 
verification
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