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PhoenixTM solution to HACCP
Cook & Chill CCP Validation

As part of any Food processors
HACCP program, validation
of cook and chill processes

is a critical and significant
task, taking time, effort, and
resources.

PhoenixTM have developed a
thru-process temperarure
monitoring technology specifically
for this task, designed to meet the
challenges of the food processing
market. Ideal for the validation
process for any new cook regime,
new product, or annual process
certification. Whether performing
an oven survey “oven mapping to
identify cold spots” or validating the
cook under production conditions,
the thru-process profiling solution
gives you the accuracy, efficiency,
and reliability you need to sarisfy
your HACCP demands.
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The thermal

‘ ‘ barrier
provides

robust protection to the
data logger to prevent
damage but also ensure
that it maintains a safe
operating temperature to
give accurate temperature
readings.

As itz name suggesrs, chru-procass
profiling is the method by which producs .Mm el == iy

and or process iEmMperature is monitored
throughout the complete coolk | chill
process, The daca logger making che
physical temperarure measurament, wirh
multiple thermocouples, travels safely

thermal barrier cannot meet the process
requirements, PhoenixTM can often
cusiom design a unique solurion to suir
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product positions within the cooker,
cooking rack or across a mesh belt,

with the product through the process. The PhoenixTM Thermal View Food

Protection from process conditions such Monitoring core temperarures of food Software provides a comprehensive

as heat, steam, water, and oil isprovided  produces can bea challengeand getting  suire of analysis tols to convert the raw

by a suitably designed thermal barrier. i right or wrong can have a significant profile temperarure data into useful
influence on the daca collacred and process informarion. The analysis tools

The thermal barrier provides robust
protection o the data logger
prevent damage but also ensure thar it
maintaing a safe operating remperarure
[0 give accurate emperature readings,
Muonitering of continuous conveyorisaed
lingar and spiral ovens and semd-
continuous or rotatienal barch cooks

is feasible where the use of external
recorders with rrailing thermocouples
is redious, complacely impracrical, and
possibly unsafe.

Employing the thru-process principal,
process monitoring can be performed
under true production conditions
withour compromising line productiviry.

Arthe heart of che thru-process
monitoring system is tha PhoenixTM
dara logger. The PhoenixTM NT

dara logger range has been designed
specifically for the challenges of
moniroring food processing applications
with an IP67 case design protecting from
maoisrure. Type K or Type T dara logger
options allow accurate measurement of
both cook and chill processes (Type T
Mmeasurement range -200 °C oo oo “C).

therefore any decisions or conclusions
made.

PhoenixTM offer a range of different
designs of thermocouple ro suir
different product rypes and sizes, The
neadle tharmocouples ensure you can
measure the rrue corefcold spor of the
product accurately and repeatably.
Firred with standard miniarure
thermocouple sockers, the dara logger
is also compatible with orther generic
commercially available thermocouple

designs.

Employing the thru-process temperarurs
monitoring principle provides the

frod rechnologist with a complare
remperature profile of the cook process
froam stare o finish, This information is
like rhe Conk DMA giving full decails of
the product and or process remperare
which is invaluable to allowing
validarion of the Cook CCT.

From a tempeararure profile it is possible
o accuracely quantify producr safery
(pasteurization) knowing both the

renyperature, and time at temperature, of

Dara logger and thermocouple the product.
correction facrors can be applied 1o the
recorded data logger daa to maxinuise From the profile graph vou can see

measurement accuracy. PhoenixThM
offer a range of thermal barriers to
suir the process rype, duraton, and
temperarures, Even if a standard

insrantaneously che variation in produce
[emperarure al any poinin the process
either ar different locarions on the
product (whole chicken) or different

include the ability to calculate Fo/Pa

walues for the process against target
Micro-organisims.

For a typical chicken cook process

the lethality parameters for Listeria
Monocyrogenes (Twi 7o *C, Dbz

s and Z value 7.5 *C) can be input to
automartically and accurately calculace
for each moniroring poine the number
of decimal reducrions of the pachogen
achieved during cook o meer CCP
limirs,

The informarion garhered, further ro
process validation, can be usad ro allow
informed process problem solving and
oprimisarion o maximise product
quality, yield, process productivity and
efficiency.

Conract PhoenixTM to help Find, Fix
and Forget your Food Cook Problems!
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