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Food factory design is a compulsory course for undergraduates majoring in
Food Science and Technology, mainly for students who have mastered the basic
knowledge of food engineering and food technology. The design of the food
factory is a course with comprehensive and practical value, including the model
required for the establishment, expansion and transformation of the food factory.

Main teaching contents of this course includes, (1) Basic construction
procedures and factory design composition, (2) Common building materials and
construction drawings, (2) Site selection and general plan design, (3) Food
factory process design (product production workshop design and non-process

X
(D ‘)t‘ ) design), (5) economic analysis and capital construction budget, (6) factory
escription
P safety and environmental protection.

Course teaching objectives of this course includes, (1) mastering the basiq
content and methods of food process design, (2) understanding the building
materials commonly used in food factories, (3) using professional knowledge tqg
design food process processes, and present it by drawing (text, tables and
engineering language), (4) calculating the production scale and economic
benefits of food factories reasonably, and (5) understanding the precautions of
factory hygiene and environmental protection.
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