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CIP Station – SPX FLOW Concept
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CIP STATION 
CONCEPT

T.A.C.T.

• Location (altitude)

• Raw CIP / Clean CIP 
(Disinfection)

• Lines occupation

• Instrumentation feed / return 
line

• Flexible / customized cleaning 
cycle

– short

– long

• Energy recovery

• Checked vs threshold
• Caustic 1.5% +/- 0.2%
• Acid 1.2% +/- 0.2%

• Customized to object
• Caustic minimum 20 

minutes
• Acid minimum 15 minutes
• Hot water minimum 15 

minutes

• Adjusted to the object 
cleaned

• Minimum speed 2 m/s

• Minimum required
• Monitoring the threshold

Temperature Mechanical 
Action

ConcentrationTime
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Process Design 
Concept

Special Features
• Filter feed / return line

• Auto-cleaning return line filter

• Hibernation mode

3D Model – CIP Station: Feed / Return
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Process 
Equipment 
Integration

Equipment CIP 
requirements: Tank, Line, 
Heat Exchanger…
• Analysis to understand the 

equipment on the process line

• Checklist:
• Flowrate

• Temperature

• Pressure drop

• Max Concentration

Example Pasteurizer

Product flowrate 10m3/h

CIP Flowrate 15m3/h

Example heater / cooler

Product flowrate 30m3/h

CIP Flowrate 40m3/h

Example : Tank

Capacity 15 m3

CIP Flowrate 25 m3/h
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Process 
Equipment 
Integration

Equipment allocation to 
the right cleaning circuit
Focus on critical items :

 High flowrate compared to 
remaining process line.

 Check compatibility with 
remaining process line and 
ability to absorb the flowrate or 
any other T.A.C.T parameter

 Pressure drop, return flowrate

 Check the safety items around 
the process line

Circuit 4

Circuit 2 Circuit 3

Circuit 1
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Process 
Equipment 
Integration

Food Safety
Complete segregation / physical break : 

 Each circuit

 CIP line / Product line

 Protected from chemical solutions

Using SPX FLOW D4 double seat mix 
proof valve

Health Safety
Specific Risk Assessment

Specific actions :

 Insulation

 labelling

 Safety switch
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M.E.S – SPX FLOW Factory Expert
Embedded Solution
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Thank you

Q&A
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Contact us today

To find out more on how SPX FLOW can help you achieve excellence:

Call us: +45 70 278 278

Email us: ft.dk.silkeborg@spxflow.com

Visit our website: www.spxflow.com

Follow us:

Visit us: SPX Flow Technology Danmark A/S
Pasteursvej 1
8600 Silkeborg
Denmark

https://www.spxflow.com/
https://www.linkedin.com/showcase/spx-food-and-beverage
https://twitter.com/SPXFlow
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