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Abstract

According to local economic development status, environmental situation, and production condi-
tion, an appropriate production process is designed for the investment in the construction of a
frozen food factory which can produce 120 tons of food per day. On the basis of production needs,
research has been conducted to design the factory’s general layout and workshops, to demon-
strate the process, to select the equipment, and to calculate the material balance and the construc-
tion budget.
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Table 1. Plant main and auxiliary departments layout
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Figure 1. Master plan
1 S2FmigitE

3.4. HFIARH o]

- R 28 (%) = SR + ST + i) CREERL _ o o0

TR

3.5. FuE
AL (%) = 6720/25620 = 26.22%

DOI: 10.12677/hjfns.2020.91004 30 B G E SRR


https://doi.org/10.12677/hjfns.2020.91004

M &

4. TEEH
4.1. FEERTETHRENHRE
4.1.1. ZEAE~TE
&ﬂ%%ﬁ#\N
R —> G —> mdE —> N\ E
I

4.1.2. TEBREES

@O VERHEFE EORFEE FARMRYR 12 h, ARJE A N EAS, B IR R R AS T EE R R, 2
B, TR e A G, BUR BRI RHS R R NS EEAL R SRR 5171

@ Al —E B ISR, ISR BIEIK, BERE50, INGSING, 78 A BRENL
PiEE B B SR T-IIA] . 20 HRAE 15~20°C

® W BN, AR NEEAL  EESR I L i B B R i, XSRS
A ] 7

@ % MG B RE R EAE-30°C LN RGN, ARZ 30 408, Wl E A O IR E
E-18CLL T,

® ¥ X EEEH AR, B SRR, SRR, EAAE. BRI
TEAMF A [ AN Al 5 20 min.

4.13. RTEETIEZHIE

Bk TRALBE . JRORHA FRAL BE—> b’rﬁ#\

A IR > > N
A
4.14. BTEEIZHIE
FrrF T, =Rk
/ WH—> All—> K& ik—> BiGE—> 83— NE

ARl ) Ak R

42. FE=ERITZRIEE
FE R TR A 2.

5. £EFEBEITHNE
5.1. FE~E

BEZER A= 89100 t, FRINBET 6 A7k, Hrp =% A& 2Rz, HP 80 50 t;
PISRAE PR ARG, B8N 40 6 53— SR B A IR AR B, H RN 20 to ANENZ B A )
JERHAC L fn e 2.

DOI: 10.12677/hjfns.2020.91004 31 5 E R


https://doi.org/10.12677/hjfns.2020.91004

FEM &

JE AR R ARG B (REUE 11 /NI R 60 M/BE, 426546 20 48, £348 500 g it. LRl
B, RRYEAE i BT IR A R L 3,
5.2. BEIER

FEREIAA
VIR PRI B A4 (8] [91 L 4.

— |
il -« W% < B

ES el )

kM. AL AR -

IR -

pe Y & 2

M —

H A J
ERo S SR

Bl AR

| |
2%

=
=

Figure 2. Product process flow chart
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Table 2. The ratio of raw and auxiliary materials of different varieties of tangyuan
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Table 3. Raw materials needed for production of tangyuan (kg) per shift
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Table 4. Equipment selection list
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Table 5. Glutinous rice ball workshop personnel
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Figure 3. Floor plan of tangyuan workshop
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Table 6. Construction cost estimation
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Table 8. Other cost estimation
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Table 9. Total investment estimation
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