
Fluxograma de produtos à base de maçã ou pêra embalados em sacos assépticos 

 

Flowchart of apple/pear products packed in aseptic bags

Entries Low risk area Enclosed product area Critical Control PointExits

1. Reception 

Water 

6. Crushing

3. Unloading

4. Washing

5. Manual Sorting

10. Cooking

11. Refining 
(1,2 mm/ 0,6 mm)

Apple or 
Pear

Water 

Residues (leaves 
and stalks)

21. Foreign bodies removal 
(FILTER 1,5 mm) 

25. Labeling

23. Pasteurizing and cooling

24. Aseptic filling

Finish Product

26.  Quarantine / storage

27. Shipment inspection/
preparation

28. Loading

19. Concentration

17. Foreign bodies removal 
(FILTER 1mm)

18. Foreign bodies removal  
(MAGNET  10000 Gauss)

20. Tank

CCP No. 1 

Pasteurization

29. Transport

R
ecircu

late
(D

ivert valve)

Rejected apple or 
pear

7*. Dilution
Ascorbic acid 
preparation

8*. Ascorbic acid 
solution tank

Aseptic 
bags

Packaging 
residues

Pomace

Ascorbic acid
Water

CCP No. 2 

Patulin <30 ppb (juice)

22. Foreign bodies removal 
(MAGNET 10000 GAUSS)

2. Raw material 
control

Water 

500 ppm

12- Juice Tank

9*. Foreign body 
removal

(filter <2mm)

Citric acid
Water

13*. Dilution
citric acid 

preparation

14*. Foreign body 
removal (FILTER)

15*. Foreign body 
removal (MAGNET)

16*. Citric acid 
solution tank

 


