
Flow Chart – Pea Protein 85% 
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9 闪蒸杀菌 Flash sterilization 

10 均质 Homogeneous emulsification 

11△干燥 Spay dry 废气 waste gas 

15 自动计量 Automatic weighing 

废水 waste water 

19 金属探测 metal detector 

20 成品检测 Finished product test 

21 储存 Storage 

16包装材料验收 

Packing material 

checking 

18 包装 Packing 17 包材管理  Packing 

material management 

CCP1: 

CL 值：136-145℃ 
 OL 值：138-144℃ 

CCP2：Sus≦2.5MM,Fe¢≦

1.5MM,Non-Fe¢≦2.0 MM 

 

13 暂存 Temporary storage 

12△过筛 sieving 废弃物 waste 

3 筛选除杂 Selecting 

4 浸  泡 Soaking 

5 粉  碎 Grinding 

6 浆渣分离 Separation 

7 分离 Second separation 

1 原料验收 Check and acceptance of raw materials 

8 蛋白分离洗涤 pothird separation 

膳食纤维车间加工 Dietary 

fiber workshop  

常温 normal 

temperature 

根据需要调节泡豆水温度 

Adjust the temperature and 

time accordingly 

Pea starch 

liquid 

饮用水 

Drinking 

standard 

water 

杂质 Foreign matters 

淀粉车间 Pea starch 

workshop 

 

2 原料贮存 Storage 

14△过筛 sieving 废弃物 waste 

氯消毒，膜过滤 

Chlorine 

disinfection, 

membrane 

filtration 


