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Value provided:

Proposed solution to reduce waste of CIP 
(Clean in Place) chemicals and reduction 
in amount of wastewater  generated. Solu-
tion resulted in 30% less chemical usage, 
reduced energy consumption and produc-
tion downtime by shortening CIP cycles by 
10 to 20 minutes.

Company profile:

Medium sized cheese producer.

Application description:

Application is to determine phase shift be-
tween cheese whey (slop) and rinse water. 
To ensure efficient cleaning, the whey must 
be removed from the system. This was 
done by manual observation which was in-
accurate and time consuming (visual check 
every 10 minutes).

Endress+Hauser solution:

An OUSAF11 optical sensor and the CLS54 
conductivity sensor work in tandem on 
a CIP line. The CLS54 measures the CIP 
chemical concentration and the OUSAF11 
determines if whey or rinse water is in the 
line. By accurately measuring the detergent 
concentration, the CIP efficiency is maxi-
mized and the fast detection of rinse water 
and whey reduces waste of either media.

Measurement results:

After installation, the chemical usage 
dropped by 30% and resulted in CIP chemi-
cal savings of about $1500 per month. 
Time required for CIP was reduced from 
55 minutes to between 30 and 45 minutes. 
Additional savings in manpower and addi-
tional revenue from sale of additional whey, 
energy savings and wastewater reductions 
has not been quantified. Purely savings in 
CIP chemicals provided a return on invest-
ment in 3 months.

For more information, contact 
Endress+Hauser, Inc.
317-535-7138 
www.us.endress.com

OUSAF11 in whey separation processOUSAF11 optical sensor with OUM900 series transmitterCost reductions in cheese production

3 month return on investment for phase shift detection of whey 
in CIP system

CIP phase separation in cheese/whey plant - 
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