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TECHNICAL SPECIFICATIONS Dairy Plants

QualiTru provides aseptic and representative sampling for dairy plants to monitor processes, verify
contamination sources, and reduce bacteria counts—from receiving and storage through pasteurization
and filling. Closed-system access points enable reliable, repeatable sampling without disrupting production,
supporting faster root-cause analysis and better product outcomes.

Maintaining high quality is essential for dairy processors to remain competitive, improve profitability, and
establish or maintain a strong foothold in domestic and international markets. Failure to maintain dairy
quality can lead to economic losses, reduced competitiveness, and potential damage to a company’s
reputation.

Why aseptic and representative sampling matters in dairy processing

The quality of finished dairy products starts on the farm and carries through processing. A well-conceived quality assurance
program will aid profitability by ensuring good guality raw milk supplies and ingredients, catching post-pasteurization
contaminants before they can inflict damage to revenue or brand reputation, uncovering hidden problems with processing
procedures or equipment, and assessing the efficacy of hygiene programs.

Value proposition: Problems we solve:
. Aseptic 3 Contamination Verification (biofilms)
. Representative * Protect brand
D Ease of Use o Prevent foodborne ilinesses
. Versatile . Regulatory compliance
. Support e Raw product quality verification (payment)

QualiTru’s applications and solutions for dairy plants:

¢ Unload: Raw product quality verification for payment

e Process monitoring: Verify micro or total bacteria counts (SPC) and document Critical Control Points (CCP) to make sure
equipment meets specs and the system is optimized

e Product Quality: Micro or chemical sampling on silos or inline

¢ (Clean in Place (CIP): CIP Verification: to check equipment hygiene effectiveness

¢ Troubleshooting: Set up strategic sample points to compare bacteria counts throughout the process

¢ Side-truck sampling: Accurate and representative milk sampling while allowing drivers to remain safely on the ground

KEY BENEFITS

. No contamination risk — sample without opening the vessel or breaking the seal

. No process interruption — keep brewing while you test, no downtime required

. Early problem detection — catch contamination at fermentation, not at the packager

« Batch consistency — monitor every critical point from water inlet to filler

« Accurate results — eliminate dead-leg contamination from old-style sampling ports

« Reduced waste — less product lost to undetected spoilage and expensive rework

. Protection against bacteriophage — aseptic sampling minimises exposure to environmental contaminants when
inoculating fermentation vessels

), QUALITRY
L 01759 306580 - sales@agriyork.com+ agriyork.com



TECHNICAL SPECIFICATIONS Aseptic and Representative

Sampling for Dairy Plants

Implementing Innovative Practices for Improved Milk Quality
Maintaining the microbiological quality of dairy is challenging, and process monitoring is a critical element. Microbiological sampling

at CCP in the process helps dairy farm managers control contamination, validate cleaning and sanitation procedures, and identify
sources of raw milk contaminants. QualiTru TruStream™ devices are ideal for sampling at these critical locations.

Sampling Site Recommendations: Aseptic and Representative Sampling for Dairy Plants
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. Critical. Consistent monitoring. . Important. Vital for troubleshooting.

Where to use QualiTru sampling systems far process monitoring: offloading from tanker trucks, balance tank, HTST pasteurizer, holding silos,

mixing or blending tank, before and after valve dusters, and before the filler.
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TECHNICAL SPECIFICATIONS Aseptic and Representative

Sampling for Dairy Plants

. Critical. Consistent monitoring.

Most critical (Green): These are the most essential steps in the process that need consistent monitoring:

¢ Raw milk received at the processing plant can be sampled directly from the tanker using a TruDraw®
collection vial and/or, more appropriately, a larger sample should be collected using a TruMotion 2 liter
Collection Bag and Watson-Marlow peristaltic pump as the milk is being offloaded from the tanker. Test
results on these samples are used to i) determine if the raw milk is of sufficiently high quality for acceptance
by the plant; ii) determine the level of thermoduric organisms, such as spore formers, that may survive
pasteurization and contaminate finished product; and iii) provide a baseline as comparison with further tests.

¢ Raw milk from the balance tank of the pasteurizer should be sampled using a TruDraw collection vial
injected through a TruStream sampling device positioned immediately ahead of the balance tank. Test results
on these samples will be compared with those taken off the milk transport (above) and those at the high-
temperature short-time (HTST) pasteurizer's discharge.

¢ The HTST pasteurizer should be sampled at its discharge. Samples from this location should be free of
bacteria unless there are thermoduric lactic acid bacteria in the milk surviving pasteurization or the
pasteurizer is contributing post-pasteurization contaminants from the cooling section. Tests from these
samples should be carefully analyzed for Gram-positive spore formers, Gram-positive lactic acid bacteria,
Gram-negative psychrotrophic bacteria, and coliforms using the appropriate analytical techniques.

¢ Immediately before each filling machine is the final process CCP before the finished product. Testing at
this location isolates the entire process from the discharge of the pasteurizer to the filling machine and, by
exclusion, isolates the filling machine. Test results from this location should be compared to those from the
pasteurizer discharge and to tests performed on finished packages. If the total bacteria or coliform count
from these samples is higher than the results from the HTST discharge, then post-pasteurization
contaminants are coming from somewhere in the process. If the test results from finished milk samples are
higher than those taken immediately before the filling machine, then the filling machine is contaminating the
finished product.

Important. Vital for troubleshooting.

¢ Vital for troubleshooting potential sources of contamination (Gold): Sampling points shown in
gold require monitoring if troubleshooting for post-pasteurization contamination becomes
necessary. Ideally, sample collection ports should be installed in each raw and pasteurized milk
holding silo; before and after each mixing or blending tank; before and after each valve cluster; and
before and after each additional piece of equipment that may be in the process. This process
allows each piece of equipment to be isolated and clearly shows where the post-pasteurization
contamination originates.
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TruStream7 Tri-Clamp Elbow 2 inch (Part 213029) TTruStream7 Recessed 4 inch x 2 inch (Part 212123)

Inline port fitting for wort cooling and knockout lines Bulk tank and vessel port. Flush-fit design for hygienic
where an elbow configuration suits the pipework layout. installation directly on tank walls. Used for finished
Stainless steel, tri-clamp connection. product bulk tank sampling.

TruStream7 Sanitary Tank Inspection Port (Part TruStream7 Tri-Clamp Tee 2 inch (Part 215147) — Inline
212113) port fitting for pipework and transfer lines. Stainless steel,
A hygienic inspection port designed for tank walls and tri-clamp connection.
vessel access points. Allows aseptic sampling and
inspection access without compromising the integrity of
the vessel. Suitable for fermentation tanks, conditioning
vessels and bright beer tanks where a permanent,
sanitary access point is required.
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TruStream7 Septa (Part 110011) — Standard septa for TruStream7 High Temp Septa (Part 110021) — For wort
most brewery applications. Fermentation vessels, cooling, boil kettle and pasteurisation lines where
conditioning tanks, bright beer tanks. elevated temperatures apply.

TruDraw Sterile Single Sampler (Part 112021) — Sterile TruStream 250ml / 18g Sampler (Part 111450)
pre-filled syringe for drawing the sample cleanly through  For wort cooling and knockout sampling where a larger,
the septa channel. representative volume sample is required. 250ml capacity
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TECHNICAL SPECIFICATIONS

At AgriYork, we are committed to delivering reliable, high-quality consumable
products that keep businesses operating efficiently.

Our product range has been carefully selected to provide dependable performance,
competitive value, and consistent supply for our customers.

Whether you require everyday essentials or specialist consumables, our team is here to
support your business with:

Reliable product availability
Competitive pricing

Responsive customer service

Fast and efficient order processing

We pride ourselves on building long-term partnerships with our customers and providing
solutions that meet the demands of modern businesses.

Ready to place an order or need assistance?
Our team would be happy to help.

www.agriyork.co.uk

Contact our team of dedicated AgriYork Sales Specialists today at

sales@agriyork.co.uk

Duncan Carmichael Mitch Foster
Sales Manager Business Development Manager
Tel: +44 (0) 1759 306580 Tel: +44 (0) 1759 306580
Mobile:  +44 (o) 7587631320 Mobile: +44 (0) 7301364602
Email:  duncan@agriyork.co.uk Email: mitch@agriyork.co.uk
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