Food & pharmaceutical industry focus

Filter maintenance –
don’t get steamed up
If you use steam in your hygienic cleaning processes, you’ll be using
sintered steel filters. Now, though, there’s a much more costeffective alternative.
In the food industry, as in several other
sectors, plant managers like to – quite literally
- let off steam very frequently. That’s because
steam is used for a variety of key functions
throughout a typical plant. It’s an efficient
and economical method of sterilisation, for
example, due to its ability to de-activate or
kill micro-organisms. This, of course, means
that the steam itself must be kept clean, a
process in which filters play a key role. This,
in turn, leads to yet another cleaning process
– the sterilisation of the filters themselves.
This is a maintenance necessity that can
involve significant time and cost.

A unique design that could
easily make the product
the de facto standard for
steam applications in
hygienic environments
Obviously, then, anything that could help
reduce this cost would be welcomed by the
industry. Which is why, if you make use of
steam in your cleaning regimes, you’ll want
to know about a new filter from Donaldson.
It’s a product which can help you not only
cut costs directly associated with filter
maintenance, but will reduce energy usage,
too. And, as if that’s not enough to tempt
you into reading on, it also offers a lifetime
up to three times longer than conventional
products, and will increase the efficiency of
your entire process.
You’re likely, of course, to need little
introduction to Donaldson. After all, the
company is a leading worldwide provider
of filtration solutions, and already offers
a variety of compressed air and process
filtration systems. This latest addition to its
portfolio, though, is of particular interest.
Why? Because, as a high-performance
steam filter with high dirt holding capacity,
it features a unique design that could easily
make it the de facto standard for steam
applications in hygienic environments. For
those who like to name names, it’s called the
Donaldson Ultrafilter (P)-GS N steam filter.
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So, what makes the (P)-GS N so special?
Let’s start with its performance. Saying
that the product has a “high dirt holding
capacity” hardly does it justice. It retains
contaminants, such as valve and sealing
residues and rust, with a retention efficiency
greater than 99.9 % for particulates at one,
five and twenty-five microns, at a very low
differential pressure and high flow rate. In
fact, the new filter medium ensures that
even particles down to 10nm are removed
with an efficiency greater than 99.995%.
This dirt retention performance means the
new Donaldson filter offers real economic
advantages over traditional sintered steel
products. Easily retro-fitted into existing
housings, it will deliver immediate savings
to users, as its lifecycle is up to three times
longer than conventional products. This
has an obvious implication for maintenance
budgets. In fact, the typical cost of
outsourced filter regeneration is around
£60 per element, so you could save up to
£180 per cycle! And there’s good news, too,
for those installing systems from scratch,
because the new filter is physically smaller
– by around 35% - than other products,
so the size and cost of the housing is
correspondingly lower. This gives users
the option of reducing capital cost without
increasing the running cost, compared to
conventional filters.

There’s something
in the air
Although essentially straightforward, the BRC’s Code of
Practice on air purity in the food industry has caused some
misunderstandings. We look briefly at the most common of them.
In today’s advanced food manufacturing
environment, keeping processes free of
contaminants is a critical issue. It can also
be a complex one, because impurities can
work their way into the system by many
different routes. Machine lubrication,
which we discuss on page 16 of this
issue of Know+How, is just one of these
routes. Compressed air is another. And
it’s compressed air which is the subject
of this article, as – especially following
the introduction of the BRC’s Code
of Practice – there seems to be some
confusion as to what constitutes best
practice in implementing compressed air
systems. To help clarify this confusion,
we’ll look briefly at some of the questions
which are frequently asked about air
supply equipment.

And there’s more. All components of
the (P)-GS N meet the US and EU
requirements for food contact use in
accordance with CFR (Code of Federal
Regulations) Title 21 and the 1935/2004/
EC. The filter is manufactured in accordance
with the manufacturing requirements,
has no migration of filter media and is
non-fibre releasing.

This sounds straightforward enough in
theory. And, in practice, it is. Yet there
are some aspects of the Code which
consistently cause concern among food
manufacturers, often with the result that
they implement either inappropriate or
unnecessarily expensive solutions. So, what
are these areas of concern, and what’s the
truth behind them? Below are the questions
we’re most frequently asked.
Do I need to use an
oil-free compressor?
No. The code makes it clear that oillubricated and oil-free compressors are both
acceptable in the food industry. However,
the filtration solution at the point of use
must deliver air purity to food-contact levels.

The verdict? Based on its low differential
pressure, its dirt holding capacity and long
service life, the (P)-GS N filter represents
an extremely cost-efficient alternative to
conventional sintered steel steam filters.
If you’d like to know more about how you
could use them in your application, ERIKS’
know-how is here to help. We’re just a
phone call or an email away.

Even particles down to
10nm are removed with
an efficiency greater than
99.995% for longer

the “farm to table” production process. The
Code gives clear guidance on issues such
as what type of compressed air equipment
is required, and how it should be installed
and maintained. Importantly, it also
addresses the question of what actually
defines air purity, making a distinction
between air that comes into direct contact
with food, and air that doesn’t. When
used in conjunction with the HACCP
(Hazard Analysis and Critical Control
Point) process, the Code will ensure that
a compressed air system will not only
meet current legal requirements but also
contribute to customer confidence in food
supplied to the market.

Do I need to carry out purity levels
checks twice a year?
Yes. An air purity test should be carried out
twice a year to confirm that air quality meets
Class 1 requirements.

First, though, it’s worth a brief review
of context. In 2006, the BRC launched
its Code of Practice for the supply of
compressed air, intended to clarify and
regulate the use of air used in any part of

Is a refrigerant dryer sufficient?
Depends. The Code of Practice recommends
a pressure dewpoint of -40°C or lower for
air in direct contact with food. However,
refrigeration dryers can only achieve
dewpoints down to +3°C, so are sufficient
only for air that will not come into direct

contact with food. If the air comes into
direct contact with food, then an adsorption
(desiccant) dryer is required to lower the dew
point of compressed air to the required level.
What do I need to test for?
The Code requires that you test for dirt
particles, humidity and total oil. You must
also control levels, which means an
appropriate filtration solution.
Will an oil-free compressor will give
me oil-free air?
Not on its own. An appropriate filter is
required to ensure that air is oil-free.
Must I use food grade oil in my
oil-injected compressor?
If as a result of the HACCP process, the
Point of Use is defined as a risk point, then
lubricants must be food-grade.
Is a dry air receiver required to
conform to the Code?
No. Properly specified filtration can be
enough, and it is more cost-effective.
These are just a few of the issues which
are frequently raised with our engineers. In
reality, though, compliance with the Code
need be neither complex nor expensive,
and the chances are that your plant already
meets its air purity requirements. If it
doesn’t, it’s likely that problems can be fixed
simply and cost-effectively through the use
of additional filters. ERIKS, in partnership
with industry-leading filtration specialist,
Donaldson, is perfectly placed to advise
you in these issues. We’re also ideally
qualified to help you conduct a full audit of
your compressed air system as part of the
HACCP process, and help you reduce costs
by identifying any areas where your system
could be simplified.
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