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FoSTAT-Public Training
“Hygienic design in Food Industry”
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5. Hygienic Equipment Design

- Janii [ Tugnannsane s

Aslay Stainless Steel Tugmanunssu

9N ENNAN - Connection
Instrumentation - Pump

Valves - Cleaning In Place (CIP)

AOAISTaYEUN ASTUATIEN
Committee — EHEDG
Thailand Regional Section
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Food Science and Technology Association of Thailand FaSTAT
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