VENTILATION DESIGN {

FGOD'PROCESSING FACILITIES™
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Venhlahprf is'a (irlhcal « speCf-.of design in food processing

\ fpallhes to mamlair# a safe and hyg‘renlc environment. £per
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 Remove airborne particles, dust and allergens. a
« Use high-effigiency parhculate air (HEPA) filters where necessary fo'ensure the
removal of microscopic contaminants. \ "
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« Control temperature and humidity levels, as these factors can impact the N

quality and safety of food products.

« Controlled airflow direction fo prevent cross-contamination between different e
processing zones. i

e |
- A h
C—
i -



B it .-‘

Remove heat, steam, cooking odors, and |
other byproducts generated during food
processing.

Design the facility with clearly defined
zones for different processing stages,
each with its ventilation requirements.

Design energy-efficient ventilation systems
to reduce operational costs while
maintaining optimal air quality.

Plan for emergency ventilation systems
that can quickly evacuate air in case of
chemical spills, gas leaks, or other
hazardous situations.

Schedule to inspect and clean ventilation
components, including ductwork, filters,
and fans, to ensure optimal performance.




o HVAC stands for Heating, Ventilation, and Air Conditioning. s a system &=
| that combines. these three functions to provide a comfortable indoor "

environment in buildingsssuch as homes, offices, industrial facilities, and

r

more.

Maintaining a comfortable temperature indoors, especially during colder
seasons.

Exchange of indoor and outdoor air to maintain air quality and remove
pollutants, odors, and excess moisture.

Responsible for cooling indoor spaces during hot weather.

Used in the cooling process. They absorb and release heat to facilitate the
cooling cycle in air conditioners and heat pumps.




