DESIGHING FOOD FACTORY
1" DOORS & WALLS
5 SANITARY DESIGN CONSIDERATIONS




1. MATERIAL SELECTION & SURFACE FINISH

e Use
to resist moisture and microbial growth

e |Nnstall to withstand
high-traffic and heavy equipment movement

e Prevent bacterial growth with
on walls and doors

o Utilize to maintain temperature
stability and prevent condensation buildup

which can absorb moisture and degrade over time




2. HYGIENIC SEALING & JOINT DESIGN

e |Nnstall to prevent debris
and pathogen infiltration

e Use that are easy to replace
and resistant to degradation

e Apply for
enhanced sanitation

e Ensure at doorways to
prevent airborne contamination

e Design
for deep cleaning




3. DURABILITY & RESISTANCE TO HARSH ENVIRONMENTS

e Choose (e.g., stainless steel or heavy-
duty FRP) to withstand frequent use, trolley movement, and
sanitation procedures.

e Walls should have (e.g.,, epoxy or

polyurethane) that resist high-pressure washing, chemical
exposure, and thermal fluctuations.

e |Nstall on doors and wall guards to
protect against mechanical damage.




4. EFFECTIVE DRAINAGE & MOISTURE CONTROL

e ENsure
to prevent water stagnation

e Use s to
mMinimize bacterial growth

. that can trap food
particles and hinder sanitation

e Ensure walls and doors withstand high-pressure and steam
cleaning cycles

e Use to
prevent pest entry
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5. CLEANING & MAINTENANCE ACCESSIBILITY

e Doors should have
facilitate thorough cleaning.

e \Walls should be constructed with s to
reduce joints and minimize bacterial buildup.

. should be used for
easy replacement in case of damage or contamination.

e Doors and walls should be

used In food
processing environments.

e Ensure
and allow easy cleaning.
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e PMG Engineering delivers end-to-end engineering
design and project management services for the food
manufacturing facilities globally

e We collaborate with stakeholders to define the quality
objectives and criteria for the turnkey solution project

e We ensure that the quality requirements align with the
project goals, stakeholder expectations, and relevant
Industry standards

e Our project management expertise contributes to the
successful development and implementation of the
quality assurance plan in solutions




ABOUT PMG

BUILD FOOD FACTORIES

At PMG, we offer complete solutions from design to commissioning, specializing in food factory construction that meets

global standards.

NEWDESIGN | EXPAND | UPGRADE

CORE VALUES

Safe-by-Choice I Obiectivityl First-time Quality I Ownership I Maximize Value I Reliable & Trustworthy Business
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PG ENGINEERING PRIVATE LIMITED

J\ 1504, Office Tower, Logix City Center, Sector 32,
h Noida U.P. 201301

KEY CLIENTS
REACH US AT
SCAN HERE



https://www.pmg.engineering/

