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Refreshment ffom the de sert.

\Juhm_.rna group of companies cov-
ers soveral top positions in Epypt's
dairy and beverage Industry rankings,
Established some 26 years ago by foad
engineer Safwan Tahbet, Juhayna have
developed Inlo market loaders both in
the dairy and the fruit juice buslness in
Lhe country.

People who know Mr. Thabet say
he's one with a vision: starting from
scratch, In facl in sand, he bulll his first
factory on an area without any exist-
Ing infrastructure In the 6th October
clty. Starting with beverages and julce,
Juhayna have expanded into dairy as
well taking over several competitors
over the years.

Large-size praoject
In 2005/2006, Juhayna started a pre-
evaluation fora complets new frull juice
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jubiayhe’s new plant

and boverage factory with the target to
gu into operatlon in three stages, First
stage was to install enough production

capaclty to satisfy market demand with-

in 3 years from the start. The 2nd and
3rd stages were defined for a capacity
to meet the market size 5 and 8 years
after the start. One should remember
that Egypt is one of Lhe countries world-
wide with the highest growth in popu-
lation and al the same time developing
prosperity for an ever larger proportion
of consumers. 5 or 8 years might mean
a capacily increase of 100 or more per
cent. This illustrates the dimensions of
the Juhayna undertaking.

Deamands

FirstFood Projects UK was called as con-
sultant for engineering. The company
has enormous experience in the Middle
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Each of the 4 pasteurisers has its own de-
aorater and homogeniser




East and was amongst others lnvolved
in several large projocts by major Saudi
food conglomerate Almarai. Together
with juhayna’s Direclor of Manulactur-
Ing, Hugo Harbo, First Food Projects ini-
tlated the tender and contracting phase
in 2007 Specific highlights of the de-
manding project were superior product
quﬂlit}r, savings in general, drUUrACY of
blending, a minimum of producl loss,
highest degree of production avallabil-
ity, flexibility of operations and long
running times of production without
interrupts,

Main steps

GEA TDS Scope together with Indap was
awarded the contract of supplying the
liquid processing part to the project
- on the basis of their profound knowl

edyge and ample relerences. To name the
maln slages In the processing chain,
the partners were to supply the water
and syrup silo tanks, juice concentrate
handling, premix preparation and stor-
age, continuous sugar, gums and ingre-
dients dissolving, dosing and handling
of containers. Indag supplied the inline
rnulti-rmix inslallation that feeds 5 pas-
teurizsers, while TDS were also responsl-
blc for CIF and automation.

Production overview
|uhayna's new plant in the oulskirts ot
Cairo processes frozen concentraled
|ulce that s delivered in 200 litre bar-
rels. Upon surface thawing and melting,
the juice enters one of gight concentratc
tanks that ars localed In a cold room,

To avoid sub-standard produce, juice
concenlrale together with a “premix”
from flavours, colours and stabilisers
and the main components liquid sugar,
water, vitamins, acids and rework are
mixed to obtain a batch. This batch is
checked lor guality in the lab before Lhe
product enters the pasteuriser. The sys-
tem chasen by juhayna makes sure that
only top guality product enters the pro
duction chain on the basis ol optimum
mlxing.

Warter and syrup fanks were installed
outdoor. To provent sand and dust from
entering the product, & venting system
is installed in Lthe factory.

An aulomatic handling system [or
containers with small ingredicnts en-
sures minimum loss while a rewark col-
lection system allows for re-use alter a

duhayna makes sure that only top guality product enters the production and distri-

bution chain

guality check. GEA TDS have supplied
4 tubular pasteurlsers with capacilies
ranging from: 7,500 to 15,000 litres per
hour. Another plate heat exchanger
processes hot Gl products without fi-
bres. Each pasleuriser has ils own de-
asrator and homogenlser (GEA Niro
Soavi). The plant can process clear bev-
erages as well as high pulpy Julce with
fibres. Long life products are kept ih an
aseptic tank farm as a buffer between
pasleuriser and aseptic carton package
fillers while [resh productls are stored
in an ultraclean buffer tank. There is &
scparate line for C5D/fizzy juice.

Products are filled in large variety of
packages, SIG Combibloc cartons of dif-
ferent sizes, HOPE and PET containers
and pouches.

Finally, there are Lwo separale CIP
siots with 5 tanks, each This CiP sets are
cantigured in a way to save water and
energy as well as chemicals. CIP can
be initiated without waiting times and
cleanlng Muids are instantly availabie,

Pasteurisers

The pasteurisers supplied by GEA TDS,
just like piping, were optimised in their
Mlow characleristics to provide low
water-producl mix phase; these mix
phase is reworked into the product so
that Juhayna produce virtually with-
oul product loss. Phases are monitored
and separaled using Brix sensors, The
tubular heat exchangers model Var-
itube SK have an impact strlp lo proc-
ess products containing fibres. Heat
exchange is made product vs. prod-
uct, the removable hesl exchangers
compensate for heat straln and have

no dead ends. All heat exchangers
Inslalled In Lhe plant have especially
long production runs.

The throughput through the heal ex-
changers can be adjusted o required
sellings from 50 to 100 per cent. The
heat impacl on Lhe product is this kopt
constanl which avoids any heat-induced
guality differences belween the batches.
Degassing works using a special dis-
tribution of the product and a falling
stream allows far an effective degassing
at very low delta L This requircs some
exlra control but saves |uhayna an enor-
mous amount of energy costs,

Filling

Juhayna fills its products currently in
beverage cartons on 516 Combibloc lines:
bwo CFAT24, one CFAT12, one CFAZ209 and
one CFA312. Filllng volumes range from
200 ml up to 1 litre. In future, there will
be available a line supplied by Krones
for hetfill in PET bottles in varlous [ill-
ing sizes as well as luhayna has planned
fur & pouch [iller for portion packs and
large-size [llling of pasteurised juice in
4-litre HDPE bottles.

Automatiaon

The whole process — from materials
Intake, guallty control, order manage-
ment, execution of the produclion un-
til tracking&tracing was automated
using the lead system Plant IT from
ProLeit.

Installed hardware are Siemens 57
Fle's with network ProflBus and ASi
netwaorks, :

- Key of the system s the recipe man-
agement tool Batch IT for the whaole
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ing the brand new Niro Soavi homogenizer.

Tobias Reiter, GEA TOS, and Juhayna's Production Manager Samir Musallim (left] check

Largest CEE food show

FoLacra

The largest Tood and catering trade
shows In CEE countries will be held in
Pozna, Poland in mid September. Five
trade shows will take place at the same
time ({14-17 September): Polagra-Food
International Food Product Trade Falr,
Gastro Trend',r International Trade Falr
of Caterlng, Polagra-lech International
Tracle Fair of Food Processing Technolo-
gies, International Food Ingredients
Show and Pakfood Food Industry Pack-
aging Fair.

Polagra-Food is a venue for present-
Itig new market affers and a mecting
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place lor producers and distributors
with cllents.

Polagra-Tech includes: Exhibition of
Food Industry Machines and Equip-
ment, Exhibition of Al-Conditioning,
Refrigerating and Heating Devices, and
International Food Ingredients Show.

Paklood is targeting reprosentatives
of enterprises, production companics
and traders from the [ood sector and
the printing indusiry.

More information: www.polagra-
food.pl, www.polagra-tech.pl, www.
pakfood.pl
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process with stored pararmeter tor reci-
pes, ingredients and process.

Together with local subcontractors,
GEA TDS and Indag have taken care for
piping, elecirics and Insulation, Thereo
was @ master fitter on site sl the time
lo advise, organise and for guality
checks.

GEA TDS Projecl Manager Matthias
Muller and Indag's Stefan Sowa roport
a number of difficulties they had to
overcome during the project: Building
construction was delayed, customs
procedures were extraordinary com-
plicated and time-consuming, further
delays occurred due to blocked trans-
port capacities ... not 1o mention dust
and sand a5 constant plagues for Lech-
nlcal operations.

Monitoring
the water content

BEHTHOLD TECHMOLDGIES

The measuring system LB 566 Micro-
Polar from Berthold Techhologies is
used to monitor the water content or
the dry subslance of dairy products
durlng the production process. The
microwave based messurement pro-
vides continuous and real-Lime meas-
uring data. Subscquently, Lrends in
waler canlent ar dry substance can be
ldentifled al an early stage of produc-
tion and corrected on time, leading to
a significant increase in elficiency,

Micro-Polar provides highly accu-
rale measuring results and Is proven
to work rellable for many years. The
measurement s completely non in-
trusive and not affected by colour,
viscosity or non-homogenelty of Lhe
measured product — maintenance s
not required. berthold.com



