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Prepared By Production & QA Team — Silk Foods Ceylon (Pvt) Ltd

Approved Process Flow

RM Receiving = QC Testing = pulping if needed any RM = Weighing per Recipe = Mixing = pH/Brix Adjustment = thermal processing
(272°C) = Cooling — Bottle/Pouch Sterilisation = Hot Filling = Capping — Retorting = Labeling = Packing

Source: Process Flow Master Document (QA-approved)

Process Flow Steps — 14 Steps (ISO 5807 Notation)

Process Step

1 TERMINAL RM Receiving — —

2 DECISION QC Testing — —
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pulping if needed any RM — —
Weighing per Recipe — —
Mixing — —

pH/Brix Adjustment — —

thermal processing (>72°C) — v/ CCP

Cooling — —
Bottle/Pouch Sterilisation — —
Hot Filling — —

Capping — —

Retorting — v CCP

Labeling — —

Packing — —

Critical Control Points (CCPs) — Critical Limits

ccp

Critical Limit

Monitoring

Corrective Action

Verification

Records

ISO 5807 Shape Legend

CCP 1 — Pasteurisation

Time-temperature: minimum 72 °C x 15 s (HTST) or 85 °C x 30 min
(batch), or product-specific validated equivalent. Verified by chart
recorder.

Continuous chart recorder; flow-diversion valve auto-engages if
temperature falls below set-point.

Divert non-compliant flow; investigate cause; re-pasteurise or reject
the affected batch.

QA Manager daily review of charts; weekly thermometer
calibration; annual pressure-relief-valve check.

Pasteurisation Chart, Flow-Diversion Log, Thermometer Calibration
Record

e TERMINAL (oval) — Start / End point — begins or ends the process
e PROCESS (rectangle) — Operation or action step
e DECISION (diamond) — Quality checkpoint — Go / No-Go gate

e CCP (red highlight) — Critical Control Point — must monitor and record

e DOCUMENT (parallelogram) — Record creation — batch record, QC form
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