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Factory design of south characteristic jam yoghurt with an
annual output of 3000 tons
Abstract:

This project is designed for the factory with an annual output of 3000 tons of
south characteristic jam yoghurt. The main raw materials are tropical fruits including
banana, mango, pitaya, litchi and milk powder. The yoghurt is produced by the
combined fermentation of lactobacillus bulgaricus and streptococcus thermophiles,
combined with the best production process. The production process is green and
non-toxic. This kind of yoghurt not only exists the flavor of the fruits but also has a
strong and high quality yoghurt flavor. This design also pays attention to automation,
energy saving, environmental protection. In addition, the design focuses on the
workshop production process design, including the formulation of process flow; the
determination of key control points; material balance; equipment selection; personnel
quota; auxiliary department design; water, electricity and vapor consumption
calculation; product cost analysis; hoping to obtain a reasonable design.
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