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Research on the Design of Food Processing Plants from the Perspective of Collaborative
Construction and Production Equipment

ZHANG lJibai
Huashang International Engineering Co., Ltd., Beijing, 100069, China

Abstract: The design of food processing plants should achieve deep coordination between the building space and production
equipment systems. The better the match between the two, the higher the production efficiency, the better the food safety, and the
lower the operation and maintenance costs. Starting from the perspective of collaboration between architecture and production
equipment, this article systematically sorts out the problems existing in the connection between building space and equipment layout,
functional zoning and process matching, reserved space for equipment transportation, installation and maintenance, and organization
of personnel, logistics and equipment operation flow lines in food processing plants. Based on these problems, four collaborative
design strategies are proposed: optimizing building space scale with equipment scale, reconstructing functional zoning with process
flow, reserving equipment transportation and installation channels and maintenance update space, and sorting production operations
and equipment operation flow lines with personnel and goods separation, in order to provide a methodological reference for the
coordination of architecture and equipment in the design of food processing plant buildings.
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