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1-Receive – Packaging
(PC 3)

2-Receive – Shelf-Stable 
Ingredients

6-Packaging Storage 7-Ambient Ingredient Storage
(PC 4)

   – Pre-Weigh Ingredients

5-QC Sample

12 - Stage Preweighed Ingredients & 
Packaging Components

27 - Fill & Seam

   – Screen / Mix

26 - Pasteurize*

25 - Blend / Dilute / Carbonate

33 - Palletize & Label Pallets

35 - Release

36 - Ship

Process Flow Chart – Packaging – Automated - 
Canning

34 - Ambient Storage

29 - Cartonize* 

Revision #: 3.0

22 - Magnets 

30 - Lot Code Cartons

8-Refrigerated Ingredient 
Storage (PC 4)

9-Frozen Ingredient Storage
(PC 4)

10-Thaw Frozen Ingredients

   – Agitate & Hold (Syrup Tank)

13 - Depalletize Empty Cans

   – Sort Empty Cans

   – Sleeve Empty Cans

   – Shrink Sleeve Empty Cans*

   – Empty Can Inspection

   – Rinse Empty Cans 

28 - Can Inspection 

   – Tray Pack

32 - Shrink Sleeve Trays*

* = Optional Process

3-Receive – Refrigerated 
Ingredients

4-Receive – Frozen Ingredients

Steam
Input

RO Water Input

RO Water Input (in-line, hose)
Hot / Cold (Ambient-155°F)

CCP 4
PC 7

RO Water Input

Boiler

RO

RO Water 
Storage

RO Water 
Input

Steam
Input

City Water

Other Liquid Ingredients Input
(External Tanks)

(Sugar Brew, Syrups)

23 - Filter 
CCP 3
PC 6

   – End Feed

17 - Lot Code Empty Cans

CCP 5
PC 8

CO2 Input
(bubble break)

Nitrogen Input

 


