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“Hygienic design in Food Industry”
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FoSTAT-Public Training
“Hygienic design in Food Industry”
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3. msoaauuu Hygienic design in Food
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3.1 External site standard
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3.2 Plant Layout
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-Workshop
3.3 Plant design for food defense and
security
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5. Hygienic Equipment Design
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MU WA - Connection
Instrumentation - Pump

Valves

Cleaning In Place (CIP)
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