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Considerable Guidlines for Location and Layout of Fruit

and Vegetables Processing Plants.
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Processing room cﬁ:’;;es
1. Sorting, grading, inspection, prepara-
tion, canning, bottling 100
2. Instrument panel, switch board,
machine shop 50~100
3. Engine room and Boiler room 20
4. Toilet, washrooms 30
5. Warehouse 50
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1. Book-keeping, typing and desk work 150
2. Filling, time office 30
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1. Washing tank, 2. Pineapple slicer, 3. Peeling and Punching table, 4. Coring table, 5. Trimming
stable, 6. Filling table, 7. Syruping table, 8. Exhaust box, 9. Double seamer, 10. Retort, 11. Cooling
-tank, 12. Juice extractor, 13. Pulper, 14. Hydroextractor, 15. Steam jacketed kettle, 16. Hydraulic press,
17. Juice tank, 18. Overhead tank, 19. Heat exchanger, 20. Double seamer, 21. Bottle washing tank,
-22. Bottle washingmachine, 23. Bottle steriliser, 24. Bottle rack, 25. Mixing tank, 26, Bottle filling
:machine, 27, R.O. Sealing machine and 28, Crown corking maching. = : =Drain.
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Ground Floor Store
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1. Fruit washing tank, 2. Pineapple slicer, 3. Peeling and Punching table, 4. Coring table, Trimming
table, 6. Filling table, 7. Syruping table, 8, Exhaust box, 9. Seamer, 10. Juice extractor, 11. Pulper,.
12. Hydroextractor, 13. Hydraulic press, 14. Steam jacketed kettle, 15. Juice tank, 16. Overhead tank,
17. Heatexchanger, 18. Seamer, 19. Retort, 20. Cooling tank, 21. Jib crane working space, 22, Lye peeling-
tank, 23. Acid washining, 24. Barrels for segment washing, 25, Preparation and deseeding tables, 26.
Drainer for organge segments, 27. Filling and syruping table, 28. Vacuum seamer, 29, Rocking pasteur-
izer, 30. Rocking cooler, 31. 32, Cam store 33. Seamer and 34. APV Junior Evaporator.

=D rain X Mezzanine or First Floor.
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Table 2. Specification—Psysical and Chemical

Shall not exceed
---5ppm silica scale
++-500ppm
--50ppm as CaCO,
+++100~12Cppm as

Turbidity

Total solids
Total alkalinity
Total hardness

CaCoO;

Chlorides ---25ppm
Nitrogen as free ammonia +++0, 05ppm
Nitrogen as albuminoid

ammonia +++0.10
Nitrogen as nitrate/nitrite «-Nil
Oxygen absorption =2.0
Lead =01
Copper «0.2
Iron 0.3
Zinc «5.0
GikaAs
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4 A8 Gi) 9 S5 AN Sol e
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Table 3. Estimated water requirement in
fruit and vegetable processing factory

Litres per standard

Fruits case(24X A 21)

Apples, Apricot =+ 200~600
Peaches and Pears - 100~300
Orange segments -+ 300~500
Organge concentrate +» 200~300
Pineapple products =+ 200~250
Squashes and syrup - 100~150
James and jellies - 100~150
Vegetables
Beans, Carrot, Cauliflower, Cabbage --- 150~300
Peas ++» 100~300
Potatoes - 100~2060
Tomatoes

- 200~250
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