Food Plant Layout 2(2-0)

Theory

Food processing industry: introduction, investment. Plant location and
layout: significance, location analysis, selection criteria - freedom from
pollution, availability of potable water, raw material, labour and energy
supply, communication facilities, facilities for waste disposal. Building
design and construction: floors, drains, walls, doors, windows, ceiling,
ventilation, lighting, auxiliary facilities. Food plant equipment:
requirements, design, construction, choice of material, layout. Plant
cleaning: soil types, methods, detergents, water conditioners. Sanitizing:
chemical, heat, irra diation. Cleaning methods - CIP, di smantling
cleaning. Pests: types, inspection, control. Waste management: fluid and
solid wastes.
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