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To satisfy consumer demand for “fresh-like” additive-free foods, many food producers nowadays apply mild
processing and conservation techniques that often shorten the shelf-life of food, may put food at risk and
may compromise consumer health. However, food legislation developed in many countries around the globe
requires that microbiologically safe food shall be produced by means of process equipment that minimizes
the risk of contamination and that is easily cleanable. Hence, good hygienic engineering and design practice
became one of the tools to reduce or exclude microbial (e.g. pathogens), chemical (e.g. lubricating fluids,
cleaning chemicals) or physical (e.g. glass, wood) contamination of food. Good hygienic equipment design
also allows for the elimination of food product “held up” within the process equipment that could deteriorate
and affect product quality and may reduce the downtime required for an item of process equipment to be
cleaned or maintained. Although initially more expensive than poorly designed equipment, hygienically
designed equipment is more cost effective in the long term. In response to the demand of food producers and
global legislation, manufacturers of food processing equipment are encouraged to develop and manufacture
food processing equipment that is hygienically designed and easily cleanable. This chapter gives guidance on
the hygienic design, selection of hygienic open and closed food processing equipment and maintenance of
hygienic process equipment.
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From reader reviews:

Donna Antonucci:

As people who live in the actual modest era should be update about what going on or data even knowledge to
make these people keep up with the era that is certainly always change and make progress. Some of you
maybe may update themselves by studying books. It is a good choice for you personally but the problems
coming to anyone is you don't know what one you should start with. This Food Safety Management: Chapter
26. Hygienic Design and Maintenance of Equipment is our recommendation to cause you to keep up with the
world. Why, as this book serves what you want and need in this era.

Richard Williams:

Are you kind of busy person, only have 10 or perhaps 15 minute in your time to upgrading your mind
expertise or thinking skill actually analytical thinking? Then you are receiving problem with the book than
can satisfy your short time to read it because this all time you only find reserve that need more time to be
study. Food Safety Management: Chapter 26. Hygienic Design and Maintenance of Equipment can be your
answer since it can be read by a person who have those short free time problems.

Verna Riddle:

Is it anyone who having spare time in that case spend it whole day through watching television programs or
just lying on the bed? Do you need something new? This Food Safety Management: Chapter 26. Hygienic
Design and Maintenance of Equipment can be the respond to, oh how comes? A fresh book you know. You
are so out of date, spending your free time by reading in this new era is common not a nerd activity. So what
these guides have than the others?

Bruce Jackson:

As we know that book is important thing to add our information for everything. By a e-book we can know
everything we would like. A book is a list of written, printed, illustrated as well as blank sheet. Every year
was exactly added. This book Food Safety Management: Chapter 26. Hygienic Design and Maintenance of
Equipment was filled about science. Spend your time to add your knowledge about your scientific research
competence. Some people has distinct feel when they reading a new book. If you know how big selling point
of a book, you can really feel enjoy to read a book. In the modern era like now, many ways to get book that
you simply wanted.
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