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6.0 00000000000 DOO0O 7.00000O0O0O0O **This course will be taught in English***

outline:

Food factory design covers knowledge in the fields of chemical engineering, industrial design, economics,
and food processing. A properly designed food processing plant can greatly improve the production
efficiency and reduce the costs related to production, transportation, storage, and waste disposal. It is one
of the key elements of sustainable food industry operations.
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By the end of this course, the students should be able to: 1.Analyze the suitability of a location for the food
factory 2.Analyze the arrangements of various buildings and space configuration in a food plant
3.Understand common types of material flows and conveyor systems and their advantages and
disadvantages 4.Learn about the materials that are suitable for use in food processing equipment 5.Set up
proper lighting systems for food factories 6.Understand the relevant considerations for cleaning a food
factory 7.Solve problems in food processing plant design and propose improvement plans
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PPT and PDF provided by Teacher Gao L6 pez-G6 mez, A., & Barbosa-C& novas, G. V. (2005). Food
plant design. CRC Press. Clark, J. P. (2008). Practical design, construction and operation of food facilities.
Elsevier. Baker, C. G. (Ed.). (2013). Handbook of food factory design. Springer. Robberts, T. C. (2013).
Food plant engineering systems. CRC Press.
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020 9.21~9.28 |An introduction to food plant design

030 9.28~10.05 |[Food process: considerations and specifications 2801 (0 )OO O O 0O 0O O O /0
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0110 | 11.23~11.30 |Food plant layout and design
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0130 | 12.07~12.14 |Location of the factory;

0 140 | 12.14~12.21 [The applications of lighting engineering in food 120 0D 0 OO0 O O0OO

pant design

0150 | 12.21~12.28 |Some of the relevant standards and regulations
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