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This course requires students can use their basic and professional knowledge to make engineering drawing of
processing lines for food products, and give necessary description. The purpose of this course is to give
students the basics of engineering drawing. Through investigation of the food factories, students are required
to make an overall integrated engineering drawing, containing title, products plan, process, material balance,
graphic design, selection, matching and layout of equipments, and design of pipelines. Finally, student can
finish a qualified engineering drawings, with graphic design, processing line, arrangement of equipments and

pipelines, and the description.
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王老师，食品工厂设计以及其课程设计的网络课程较少，请您参考。


