PROCESS OVERVIEW OF CARBONATED BEVERAGE
MANUFACTURE:

Concentrate: Sweetener(s): Treated

*Flavor «Slicrose water

*Color *High fructose
«Juice(s) syrup

Preservatives ‘Medium invert Syrup

«Salt: sblends blending
-Electrolytes tank

-Buffers
*Nutritionals

Secondary packaging :
«Cases Filler Mix
*Shrink wrap processor/

*Stretch wrap Packages carbonator
product *Bottles

«Cans
«Closures




PREPARATION AND BOTTLING OF SOFT DRINK:
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What Is Soft Drink?

“A soft drink is a drink that contains no alcohol but
Lsiswmsually veferred to as a sugary dil
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Categories Of Soft Drinks:

1.Carbonated Soft Drinks:
;. Contain carbon dioxide.
RGP e psi- Galedl anta etc.
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CocaCola,  Sweelener, sugar, acids, flavours

Pepsi (juces), preservatives

Fenix, Botanical extracts, soluble fites,
Hyvaa Paivad  vitamins, minerals, preservatives

| Matbased  Bionade, Fermented wod, organic flavours,  Lowtomedum  nd nd P
| beverages  Naturade sweeleners A
“[Energy  RedBul  Caflene aurine, herdalexvracts, Lowlomedum  25-32  14-14% 1‘“
| dinks Battery Lcamitine, sugar, glucuronolac- !

tone, B-vitamins, preservatives 724
Spons Gatorade Salts, simple sugars (caffeine,  Noneto low 32-40 558% |~
dinks amino acids), preservatives As
Toothfiendly Goodforme  Non-nubive carbotydrales,  Nonetolow B0 0% [
beverages pmservafwes K
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Lime Chiorine and
|l /om:us sulphate (coagulant)

t.-’um
o= approx. 8 mg/l
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Rapid coagulation tank
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(Removal of residual chionne)

Diagram of a water treatment process using rapid coagulation .




- The manufacturing process
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Tea (Camellia Sinensis) Processing Chart
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