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Purpose: To ensure that the HTST at Wiskerchen Cheese Inc. properly diverts product when the

temperature falls below regulatory standards.

Res

ponsibility: Pasteurizer operators

Procedure:
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w

App

Startup the pasteurizer.

When the indicator light turns green and product is in forward flow record the temperature
indicated on the chart recorder as the cut-in temperature.

Dial down the temperature of the pasteurizer to 160 °F.

When the indicator light turns red and a divert occurs, record the temperature indicated on the
chart recorded as the cut-out temperature.

After recording the temperatures, dial up the temperature of the pasteurizer to the normal
temperature and process raw milk as normal.

Mark on the chart that a cut-in/cut-out check was performed by writing “cut-in/cut-out” on the
chart where the pen has indicated the temperature change of the check.

If the pasteurizer does not cut-out when temperature is below 161 °F then you must notify Plant
Management and/or the Quality Assurance Manager.
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