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facilities; Copyright page; Contents; Chapter 1. Introduction; How to
use this book; Chapter 2. Context for new or expanded facility; Typical
corporate structure; Food industry overview; Reasons for new or
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or assignments; Chapter 4. Design of a new facility; Site selection; Size;
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assignments; Chapter 5. Expansions and conversions; Advantages of
expansion; Challenges of expansion; Overcoming the challenges;
Getting more out of an existing line; Discussion questions or
assignments; Chapter 6. Process and equipment selection; Process
development and design; Aseptic processing/pasteurization; Orange
juice; Dairy; Cereal; Categories of food processes; Thermal treatment;
Forming and cooking; Mixing and formulating; Good manufacturing
practices; Personnel practices; Regulatory issues
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Discussion guestions or assignmentsChapter 7. Equipment selection;
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execution; The typical phases of a project; Feasibility; Appropriation
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Close out and production; Roles and responsibilities during design and
construction; Issues; Tools of project management

Discussion questions or assignmentsChapter 9. Plant operations;
Leadership and organization; Troubleshooting; Discussion questions or
assignments; Appendix |. Basic heat transfer; Appendix Il. Residence
time in hold tubes; Appendix Ill. Flow chart symbols; Appendix IV.
Glossary of some terms used; A; B; C;D; E; F; G; H; I; M; P;R; S; T; V,
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Around the world concerns about cost, efficiency, and safety -
employee, product, process and consumer -- have led to changes in
the way food plants are planned, constructed and evaluated. From
initiation of major capital requests to legal design requirements to
project management and plant operations, food engineers and
scientists must understand the myriad of requirements and
responsibilities of successful food facilities. J. Peter Clark provides that
guidance in this complete volume.Included are:--A summary of lessons
on understanding how management evaluates potential investm



