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Process Flow Diagram
PHASE 1

Filling of the Malgamatic boiler with mains
water

PHASE 2
 Loading of milk into the Malgamatic unit
and circulation of hot water for
pasteurization or until the desired
temperature is reached

PHASE 3
Cooling with mains water down to the
coagulation temperature, or with chilled/ice
water down to a temperature of 4°C.
Maintenance/Retention of hot water in the
boiler.



PHASE 5
Loading of whey from the curd collection
vat into the Malgamatic unit

PHASE 6
Ricotta Production

Process Flow Diagram
PHASE 4

 Curd discharge onto the molding unit and
whey discharge into the
underlying/subsequent vat



IMPIANTO CON 4 MALGAMATIC DA LITRI 500 PER LAVORARE 8000 LITRI DI LATTE AL GIORNO E PER PRODURRE FORMAGGI,
YOGURT E RICOTTA
PLANT EQUIPPED WITH FOUR 500-LITER MALGAMATIC UNITS FOR PROCESSING 8,000 LITERS OF MILK PER DAY AND FOR THE
PRODUCTION OF CHEESE, YOGURT, AND RICOTTA.


