1 A - All products & by-products having a Wa > 0.85 are GNS Process Flow
Steuben Foods Dry l"ereldieﬂts screened through 20 Mesh & maintained at< 45F
Receipt
v B — All products & by-products having a Wa < 0.85 are screened
2 though 20 Mesh & stored under ambient conditions
Dry Ingredient Storage

4-Filtered Water addL
5b =

—— .| 9sifting | |
Pre-Grider Ther ”| 20/600r120
| —
> 10- Belt Press
6- Enzyme- Salt add 7- Milking Skid .| 8-Sifting Mesh | Over | |'>
(Maintain <45F) >20
v ¢Thru 120
. 11-Heat Exchanger |
Enzyme add optional >145F < Thru 60 or 120 <
4
21-Refrigerated
15- Hold Tanks J ol Storage <45F
<60min - >140F > -Decanter Totes / Drums *
16-Heat Exchanger Solids J
>170F Final >160F » B 23- Refrigerated
>145F 14-Tote or Drum
K fill . > Storage Tank
13A-Heat Exchanger Tanicfillstation Bulk <45F
18- Homogenizer ‘Tb <45F A
v Solids Solids —{ 24- MAGNET
19- Evaporator : L3
< 17A-Centrifuge
>165F Liquids
A Liquids Semi-Solids
N 17B- Creamery
Separator P} Screen \ v
|
e 26- Transfer to 25- Tanker
q plant Load-out
Wa > 0'85; 22- Cooler Heat . ———» Screen

>

Exchange

Section 4, GNS Process Flow



