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I. Co s6 1y thuyét

1. Tién trinh thiét ké (Evolution of the Design) [1]
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Hinh 1: Chu ky thiét ké (The design cycle)

(1). Define product: xac dinh san pham



(2). Process Design: thiét ké quy trinh

(3). Feasible: tinh kha thi

(4). Technology feasible: tinh kha thi cua cong nghé
Yields: hiéu suét
Quality: chat luong
HACCP (Hazard Analysis and Critical Control Points): Phan tich mdi nguy va diém
kiém soat toi han).
Controllable: c6 thé diéu khién
Wastes: chat thai
Energy: nang lugng

(5). Economics feasible: tinh kha thi vé kinh té
Costs: chi phi
Market: thi truong
Life cycle: vong doi san pham
Competition: canh tranh

(6). Detailed design: thiét ké chi tiét
Process: quy trinh
Location & site: dia diém dat nha may
Services: dich vu, nguén cung cép vat tu...
People: nhan lyc

(7). Proceed: Tién hanh.

(8). Develop further: Phat trién thém.

(9). Process & Product Development: Phat trién quy trinh va san pham.
2. Giai doan thiét ké chi tiét (Detailed Design Stage) [1]

(1). Stages of building design_cac giai doan thiét ké xay dung:
» Define project objectives: Xac dinh muc tiéu dy an
* Analyze material flows: Phan tich dong vat li¢u
« Preliminary schematics: So d6 so b
« Concept layouts: B6 tri ¥ tudng
* Define hygiene zones: Xac dinh khu vuc vé sinh

« Agree finishes schedule: Thong nhat lich trinh hoan thién



« Check codes of practice: Kiém tra cic quy tic thuc hanh

« Confirm statutory requirements: X4ac nhan cac yéu cau theo luat dinh
« Develop cost plan: Phét trién ké hoach chi phi

* Project financial appraisal: Panh gia tai chinh du an

« Capex = Pre-capital investment: du tu truéc von

« Capex preparation: Chuén bi

« SANCTION TO PROCEED: PHEP LENH DE TIEN HANH

« Detailed design: Thiét ké chi tiét

(2). Cac khu vyc san xuat co ban_Generic types of food premises:
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Hinh 2: Minh hoa dién hinh vé phan tich “Phan ving vé sinh — Hygiene Zoning”

« Raw materials receipt and externals: Tiép nhan nguyén liéu tho va bén ngoai
» Raw materials storage areas: Khu vuc Iuu trir nguyén li€u tho

« Bulk storage silos and tanks: Céc silo va bon chira luu trit hang roi

« De-boxing, de-bagging, decanting: Thao hop, dong bao, rét

« Primary processing areas: Khu vuc ché bién chinh

« Secondary processing: Ché bién thtr cap

* Primary packing: BDéng g6i chinh

« Secondary packaging: Dong goi thtr cap

* Packing material stores: Kho vat liéu dong goi

« Product warehousing and dispatch: Kho chira va van chuyén san pham
« Toilets and changing rooms: Nha vé sinh va phong thay do

* Personnel “Hygiene Junctions”: “Diém dung v¢ sinh” cua nhan vién

» Amenities (break-out, restaurant, etc.): Tién nghi (noi nghi ngoi, nha hang, v.v.)



« Services and utilities: Dich vu va tién ich
* Offices and administration: Van phong va hanh chinh

3. Thiét ké cac quy trinh thyc pham (design of food processes) [2]
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Hinh 3: So d6 thiét ké quy trinh c6ng nghé
(1) Selection of the proper flowsheet to realize the required production: Lira chon so d6 san

xuat phi hgp dé dat dugc san lugng theo yéu cau.



(2) Material and energy balances, which are specifying the process requirements of the plant:
Can bang vat chat va ning luong, xac dinh cac yéu cau quy trinh ctia nha mdy.

(3) sizing and rating of the required industrial process equipment: xac dinh kich thudc va danh
gi4 thiét bi can thiét ctia quy trinh cong nghé.

(4) cost estimation: udc tinh chi phi

(5) financial and profitability analysis: phan tich tai chinh va lgi nhuén.

(6) parametric optimization: tdi vu hoa thong s6 van hanh

(7) structural optimization of the process: tdi uvu hda cdu trac ciia qua trinh.

IL. Thuc hién ndi dung do an

- Chia nhém sinh vién: t6i da 02 sv/1 d¢é tai

- Ban thuyét minh: sinh vién danh may trén kho gidy A4, nghiém cam dao van tir cac khoa
trudc va phai trich dan dung quy dinh, bao gdm céc phan co ban sau:

Muc luc

Danh muc tiv viét tit

Danh muc hinh

Danh muc bang

Chuwong 1. Xdy dung lu@n ching kinh té kg thugt

1.1. Xdc dinh sin phim

1.2. Tinh kha thi vé kinh té

1.3. Tinh khad thi ciia cong nghé

Chuwong 3. Thiét ké ky thugt

3.1. Thiét lgp quy trinh cong nghé

- Lya chon nguyén liéu

- Phuong phép gia cong ché bién

- Phuong phép thanh tring, tiét triung, chiét rot, bao quan...

3.2. Tinh cin bang vit chit, ning lwong

- Tinh toan c4n bang nguyén lidu, san pham chinh, san pham phy va phé thai

- Tinh to4n can bang ning lugng mang vao, mang ra va ton that.

3.3. Luwa chon thiét bi

- Lya chon thiét bi chinh va thiét bi phu dua trén co so: nang suét hodc cong suét cua thiét bi

- Tham khao Catalogue ctia cac hing san xudt



3.4. Tinh nang lugng

- Tinh tong ning lugng tiéu thy ciia day chuyén san xuat.

3.5. Tinh cung cip nwéc

- Tinh tong luong nuée tiéu thu cia day chuyén san xuit.

Chuwong 4. Thiét Igp phin xwéng sin xudit

4.1. Thiét ké ddy chuyén thiét bi

- Trinh bay thuyét minh

- Ban v& Al so db nguyén 1y (Process flow diagram): khong can dung kich thudc thyc té, v&
bang: MS Visio, Auto CAD hodc SolidWorks hoic Inventor... nghiém cam thué/mudn nguoi
khac vé thay.

4.2. Thiét ké phan xwéng

- Trinh bay thuyét minh

- Ban vé& A1 chi tiét (technical drawing/ blueprint): ding quy chuan ban vé& k¥ thuat, v& bang:
Auto CAD hoic SolidWorks hoidc Inventor. .. nghiém cdm thué/mudn ngudi khac vé thay. a
photographic copy of an early plan for a building or machine

Chuwong 5. Kiém sodt ddy chuyén cong nghé

5.1. Kiém sodt nguyén liéu ddu vao

5.2. Diéu khién day chuyén thiét bi

5.3. Tiét trung va Dong goi

5.4. Kiém sodt va bdo qudn sin phim dau ra

- Ban v& A4 so dd nguyén 1y: khong can dung kich thudc thuc té, v& bang: MS Visio, MS Office,
Auto CAD hodac SolidWorks hoac Inventor...

Chuwong 6. Tinh kinh té

6.1. Udc tinh chi phi

6.2. Phan tich tai chinh va lgi nhudn

- Tinh toan twong ddi hoic theo bang gia nha san xuét.

Chuwong 7. An toin lao dpng va phong chéng chdy no

Chuwrong 8. V¢ sinh xi nghiép, kiém tra sin xudt

Tai ligu tham khdo va trich dan: trinh bay ding quy dinh vé trich din tai liéu tham khéo, tuyét

ddi khong dugc dao van.



- Pong cudn: phiéu theo dbi tién d6 dugc déng vao cac trang dau, trude phan Muc luc cia cubn
thuyét minh P6 4an TKCN&BTDCSXTP.

I11. Tién trinh thwe hién

BE ON TIME
EVERYTIME

STT Ngi dung nhi¢m vu San phim Hoan thanh
trwoc ngay
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