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Irag Rebuilding Office — Scandinavia i/s

Trade consultant, sale & troubleshooting \ 4 m

E-mail: info@irak-genopbygning.dk
Homesite: www.rebuildingirag.cjb.net - www.irak-genopbygning.dk
Phone: (+45) 3022 23 75
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T e Complete Proj —
for 2000 L/H Dairy Plant. =
M|Ik & all other dairy products. ™

Suitable also for fruit j juice and mineral water.
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1.0 TECHNICAL DESCRIPTION

1.1 Basic Data

The machinery and equipment is designed after the specifications given by the
customer, the plant will be build after normal international standards and it will be
possible to increase the capacity a day by working in 2 or 3 shifts. The normal way to
plan the production isto include 2 to 3 cleaning shifts a day, normally after every
working shift.
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The design of the plant is based on milk powder and treated water or fresh milk from
caws. The capacity of the plant will be 14.000 litre per shift in one eight-hour shift.
By working in 3 shiftsincl 2 cleaning shiftsisit possible to produce 44.000 LPD.

The incoming milk has to be manufactured to the following products:

Pasteurized milk 8.000 to 14.000 LPD filled in plastic bags in size 250 ml, 500 ml,
and 1000 ml.
Cream filled in plastic bags 250 ml and 500 ml. Capacity 300 LPD

The machinery and equipment can as well be used for the production of
Juice made out of mineral water and juice concentrates. It will as well be possible to
produce mineral water.

L ocation of project
The project isto be built in Irag.
Products

The milk isto be processed into high quality pasteurized milk and cream

Processing of milk

The milk is pumped from the tanks, through a double in-line filter, where coarse particles are
withheld. From the tanks the milk is pumped to the pasteurise unit, where it is first heated
regenerative to approximately 60°C at which temperature it is led to the homogeniser where it
depending on the product is homogenised up to 150 kp/cm?. The standardised and
homogenised milk is returned to the PHF, where it is heated to 72°C at which temperatureit is
held for 16 seconds in order to kill al bacteria sin the mil. Any milk which does not reach the
required pasteurisation temperature, is automatically returned to the baance tank for
reprocessing. The processed milk isthen regenerative cooled in the PHF and depending on the
use of the milk it is then either cooled further in the fina section to 5°C. After the
pasteurisation unit the milk is led to the filling unit. The cream that is taken out in the
separator isled to the cream unit.

Juice will be mixed in the yoghurt tanks pasteurised at 99 degree C in the pasteurisation unit
and filled in to the bottles.

LIST OF MACHINERY AND EQUIPMENT

Section 80 <Tilesand drains

91 1 Set. Acid proofed tiles, epoxy joint filler and tropical glue

92 1 Set. Complete set of stainless sted drain channels and
drain filtersfor the building.



Section 90 — Milking units

91

4 pcs.

Farm cooling tanks, incl cooling compressor
4000 each.

Section 100 — Milk Reception

101

102

103

104

105

106

1 pcs.

1 pcs.

1pcs.

2 pcs.

1 pcs

1 pcs

Flexible neopren milk hose, 14 metre

Stainless steel centrifugal pump.
2.0001/h

Doublein-line filter with Mesh size 1.0 mm
Thein-linefilter is made of stainless stedl

Stainless steel storage tanks equipped with:
- cleaning turbine

- man-hole

- level indication

- agitator

Capacity of each tank: 10.000 1.
Milk-meter + 1 air-eliminator

Water treatment unit for up to 4000 | water a hour

Section 200 — Milk Processing

201

202

203

1 pcs.

1 pcs.

1 pcs.

Pasteurise Unit comprising:

- 150 litrefloat controlled balance tank

- Stainless steel centrifuga pump 2.000 I/h
- Plate heat Exchanger

- Heating Equipment

- 16/80 sec-holding cell

- Flow Diversion system

- Control Pandl

Capacity: 2.000I/h
Past.temp.:  76/93°C
Inlet temp.: 4-8°C
Ouitlet temp.: 5/22/42°C

Separator
Capacity: 2.0001/h

Homogeniser, 2.000 I/h
max. Homogenising pressure 225 kp/cm?
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204 1 pcs. Stainless steel centrifugal pump.
2.000 I/h
205 1 pcs Milk powder and flauver mixer

Section 240 — Cream processing

241 1pcs Cream producing unit, incl. processing tank, pumps, pipes,
valves, fittings, etc. Cream tank 1000 L

Section 300 — Product Filling

301 2 pcs. Vertical stainless sted storage tanks.
The following necessary accessories:
- agitator
- ladder
- manway
- light fixture
- capacity indication
- thermometer
Capacity: 10.000 litre each.
302 1 pcs. Centrifugal pump.
Capacity: 2.0001/h
303 3pcs. Filling machine for 250 ml and
500 ml and 1000 ml pounds/bags.
Capacity 2000 bag a hour for each machine
Packing cost about 0,08 euro a bag, maybe less.
304 1 pcs. Filling machine for 500 ml

and 1000 ml plastic bottles.
Capacity 2000 bottles an hour

Section 400 -CIP

401 1pcs Complete CIP-unit., plate heater, valves, pumps
Incl 3 pcs 2000 | CIP tanks

Section 500 — Piping Systems
501 1 set Stainless steel pipes, fittings, valves and installation

materia s for Product piping

502 1 set Stedl pipes, fittings, valves, insulation and
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ingtallation materials for Auxiliary piping based on a
maximum distance from process building to auxiliary building
of 6 meters.

Section 600 — Process Heating
601 1 Compl ete Steam Boiler Plant inclusive of water
softening plant for Feed water.

Capacity: 500 kg/h at 8 bar ato.

Section 700 — Refrigeration Plant

701 1 pcs. |ce-water bank with an accumulation of 400.000
kca and aload capacity of 1 x 30 kw/h.

702 2 pcs. Multistage centrifugal pumps for circulation of
ice-water, 1 x 4.000 I/h.

703 3 pcs. Air coolers for ice-water to be used for air-
cooling in Store.

704 2 pcs. 16 sgm cooling rooms, incl cooling compressor

Section 800 — Water and Compressed Air

801 1 pcs. Air compressor, 3.000 I/min. at 8 bar.
802 1 pcs. Compressed air dryer, air tank

Section 900 — Electrical I nstallation

900 1 sct. Electricd installation, comprising

- Main switchboard inclusive of circuit breakers fuses and
switches.

- Power installation inclusive of cables, cable trays and
installation materias.

Section 1000 — Laboratory Equipment

1001 1 set. Laboratory equipment for chemical and organoleptic
analyses.
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1002 1 set. Laboratory equipment for bacteria-logical analyses.

Section 1100 — Spare Parts

1102 1 set Normal "wear and tear” partsin sufficient quantities
to cover 2 years normal operation of the plant. Furthermore
some essential spare parts are included.

Section 1200 — Mechanical Engineering

1201 Preparation of all necessary drawingsfor installation
of the machinery.

1202 Preparation of technical documentation for operation and
maintenance of the machinery and equipment.

Section 1300 — I nstallation and commissioning

1301 3 Danish experts/engineers will be available for the
ingtalation and commissioning.
2 Stainless steel engineer

1 Electrical engineer

The client shall put at disposal 8 - 10 skilled workers to assist
the Danish engineers during the installation and commissioning,
these workers can be trained as maintenance people for the
Plant.

1302 1 Dairy expert for 3 months, to supervise during

commissioning, train the local operators and give consultancy on
production planning and plant operation.

The prices are based on the Buyer supplying Board & Lodging as well as local transport for
the Danish experts — likewise the Buyer shall procure and pay for the following.

- sgite office

- cranefacilities

- al necessary permits.

- install ation tools



- utilitiesfor installation i.e. Argon, Oxygen, welding rods, oils, electricity etc.

- raw materials and utilities for commissioning.

1401

Terms of payment:

Nessasary working tools for installation and maintenense of the plant. Drilling

machines, cutting machine, welding machines, grinding machines, different
hand tools, working tables, etc.

30 % down payment, rest as a confirmed, irrevocable, transferable, letter
of credit, issued from ainternational well known bank. 65 % Payable by
presentation of the shipping documents. Last 5 % after start up, but not
later than 1 year from opening date of LC

Delivery time: The machinery and the equipment will be ready for shipment from
Denmark, withinl8 to 22 weeks from receiving the payments.
Installation time: When the machinery and the equipment is at the site, will it take
between 6-8 weeks for the installation.
Shipping: Nearest seaport
2 3)(# "%4) 5 67,
4m 4 m 4 m 5m G m
Raw material Generator Ice water Boiler roam Wark shop
store and power
Tank dia 2010 mm
QOO0
Filling machines -
Q Q Separator,
I:I Cream tank
cold store Dia 800 mm | Tank dia 2010 mm
|:| o5 | |00 e
homoge.  past unit
Lab Oiffice
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Total building area aporx. 500 M2, and there will be space for extension in the future
The hight of the building must be 5 to 6 meter inside from the floor to the roof.

There have to be minimum 1 lab, and 1 to 2 offices near the production area. The rest of the offices
can be place at other plots near the factory.

[tem Size Weight
Pasterisation Unit 2000X 1300 1000 kg
Separator 1000X1000 400 kg
Homogeniser 1000X1000 500 kg
CIP Unit 4000X 2000 1200 kg
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Different filling and packing machines
for different types of packing..

1- Carton filling and packing

The carton types of filling are the normal type of packing in western countries but as well the
most expensive way of packing. There is a different type of carton packing and the 2 main
types are aseptic packing for long life milk and normal carton packing for pasteurized fresh

milk.
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2- Plastic bottlefilling and packing

The plastic bottles are becoming more and more popular in the western countries and the
Middle East and will take more marked from the cartons type of filling, it is alittle cheaper
and it isaswell possible to produce the bottles our self.

Y ou can more or less design the bottlesin all different shapes and form.



11

3- Plastic bag filling

Theisthe main used type of filling system if we look world wide. We normal find this
type of packing in areas like Africa, South America, Asiaand other rual areas.
Thisisthe cheapest type of packing and the packing machines are as well the cheapest
you can get on the marked.
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