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Application Overview

 In the dairy, raw milk passes through several stages of treatment in various types 
of processing equipment(OEM-Products) before reaching the consumer in the form 
of a finished, refined product. 

 Production usually takes place continuously in a closed process, where the main 
components are connected by a system of pipes. 

 The process described in this  application is General Milk Pasteurization. 
This process is the basic operation in market milk processing. 

Block Diagram
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Legal Requirements
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Industrial Equipment(OEM-Products) used

The following equipment are used in a remote controlled process:

•Silo tanks for storing the raw milk.

•Plate heat exchanger for heating and cooling, a holding tube and a hot water unit.

•Centrifugal clarifier

•Intermediate storage tank for temporary storage of processed milk.

•Pipes and fittings for connecting main components and pneumatically operated 
valves for controlling and distributing the product flow and cleaning fluids.

•Pumps for transportation of milk through the entire milk treatment plant.

•Control equipment for control of capacity, pasteurization temperature and valve 
positions.
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Service Systems(Utilities)

 Various service systems:
– Water supply 
– Steam production
– Refrigeration for coolant
– Compressed air for pneumatically operated units
– Electric power
– Drain and waste water
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Hot water heating systems(P&I)

1.Steam shut-off valve

2.Steam regulating valve

3.Heat exchanger

4.Steam trap

5.Centrifugal pump

6.Water regulating valve

7.Expansion vessel

8.Safety and ventilation valves

•TI Temperature indicator

•PI Pressure indicator

PV

MV

TI TI PI PI

CIBD- Deliverables:

1. UT35A-Single Loop PID controllers

2. GX/DX/FX

3. Juxta-Signal Conditioners/Isolators
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Hot water heating systems(Process-flow)
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Pasteurization Control-P&I

1.Holding tube
2.Booster pump
3.Diversion valve

CIBD- Deliverables:

1. UT35A-Single Loop PID controllers

2. GX/DX/FX

3. Juxta-Signal Conditioners/Isolators
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Pasteurizer cooling System

 The coolant is circulated from the dairy refrigeration plant to the point of use, as 
shown in. The flow of coolant to the pasteurizer cooling section is controlled to 
maintain a constant product outlet temperature. This is done by a regulating 
circuit consisting of a temperature transmitter in the outgoing product line, a 
temperature controller in the control panel and a regulating valve in the coolant 
supply line. The position of the regulating valve is altered by the controller in 
response to signals from the transmitter.

 The signal from the transmitter is directly proportional to the temperature of the 
product leaving the pasteurizer. This signal is often connected to a Recorder in the 
control panel and recorded on a graph, together with the pasteurization 
temperature and the position of the flow diversion valve

CIBD- Deliverables:

1. UT35A-Single Loop PID controllers

2. GX/DX/FX

3. Juxta-Signal Conditioners/Isolators



Merits of UT35A

10


