T

SHaTe™
*ﬂﬁw

%Mw

7, BEEA

2 ’P:o"al“ﬁﬁ*)? E?f:v.,f‘)r
Fo0d Dndustry Reseazch and Development nstitute

Z RN R AR EERRETIEE

B2

>

=

i)

%R Bl R E

I:I

BN

12T 58 R ARFS TR0

L O T

= op_

| SEEE R PA

L] Ne
o % 5&,4'
‘5- (2]
e *®
iz — = o
= m
z L2
L3 o
2, B
0 a
¥ny gno®



PNCT’@’ \
= W?WI/% -a
’%m g ﬁ‘ fﬂr%uu < CHC D\‘G

WCML‘%

/. :tl.‘

s BIERRETREIT
« Bl INae e ZE R B2 ST 0
- BT R EIERG

« MR B EIERRE




Q) 7z, :\ ,4’@

.. s&\Wﬁ‘IUé_ GDC:

] E 2 % < -
Yok CPIN

* What is Hygienic Engineering and Design?

Sanitary design 1s the use of clearly defined methods and
specifications for the design, fabrication, and installation of facilities
and equipment, which when integrated, allow for timely and effective
cleaning of the entire manufacturing asset. (Bill Sutton, 2016)

Building Design % Hygienic Design Principles
E £ &, YE s I

i\
Hygienic Systems Integration

luhnu ants =
The hygienic integration of th .. m is the result of Hygienic Design
and its Principles and ends up in Hygienic arlufacturlng Conditions. 2

Source: Knuth Lorenzen, President of EHEDG
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Welding stainless steel to meet hygienic requirements
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Food processing machinery — Safety and hygiene requirements — Ba
sic concepts — Part 2: Hygiene requirements. (Anon, 1997)

1. &@&EME

(Construction materials)
2. FREHE

(Surface finish)
3.5

(Joints)

7. 558
(Dead spaces)
8. B K Bl £

(Bearings and shaft seals)

0. JRIRLR
(Instrumentation)

4. B EH 10.F9 ~ EF RIEER

(Doors, covers and panels)

(Fasteners)
5. BEEz 4 11. BEEE
(Drainage) (Controls)

6. NER A KR ER

(Internal angles and corners)
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GEA-Monitbring sensor SMW 100
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