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HALAL-CLEANING/-DISINFECTION/-CONTROL: ENFIT-PH 50.1

Products: Chocolate, Cocoa-butter, palmoel, cacoa liquor, eg. 

Remove  product residues to waste

Remove all small parts for separate cleaning and

disinfection (Fittings, hoses, covers) 

PROCESS START

Document check. Identification 3 previous products. 

Selection cleaning process. Tank in cleaning position.

Inside cleaning (tank) with automatic cleaning heads. 

Pressure: 40-100 bar. Water temperature > 85°C

10 minutes water. 5 minutes with cleaning detergent

(Food suitable). Min 5 minutes water (up to the point 

where no cleaning detergent in the water is detected). 

Conductivity <2.500 µS/cm , pH=7. In cleaning process

clean valves, pipes, outlets manualy again.

Cleaning manholes, coverings, valves, pipes, outlets,eg. 

manualy.  Pressure: 40-100 bar.

Water temperature > 85°C, portable water.

Steaming (tank, pipes, valves, air-pipes, filters) 

Steam pressure: 10-15 bar.

30 minutes. Steam (wet) temperature > 120 - 135°C . 

Steam inlet from the buttom of the tank.  

Manholes 90%  closed (slight backpressure)

10-15 minutes drying (hygienic cleaned air). 

Temperatur > 70°C. Cool tank thereafter to 20°C

Hygienic control on all CCP‘s (CleanCard-PRO or ATP-test

< 150 RUL). If the result is not ok under hygienic and 

ALLERGEN aspects, then repeat cleaning again

Assembly all small parts (Fittings, hoses, covers) 

and replace the seals
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HALAL-CLEANING/-DISINFECTION/-CONTROL:  ENFIT-PH 50.1

Products: Chocolate, Cocoa-butter, palmoel, cacoa liquor, oel

Cleaning

with cleaning

heads

ALLERGEN FREE

Steam

disinfection

Total time 100 minutes

High pressure pump Steam valve open

Dosing pump

ENDSTART

20 minutes

30 minutes
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