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	FE467 FOOD ENGINEERING DESIGN II (January 2026)
Presentation Check List

	Project Name and Group Nick Name
	
	

	Advisor of Project/Group
	

	Date/Section
	

	Instructor
	


	Topics to be questioned during presentation
	Name of student

	
	
	
	
	
	
	

	Name of company, address, no. of worker, person, No. Shift
	
	
	
	
	
	

	Brief information about project
	
	
	
	
	
	

	Closed/open area
	
	
	
	
	
	

	Energy sources (Fuel oil, NG, coal, electricity etc.)
	
	
	
	
	
	

	Continuous-batch type etc
	
	
	
	
	
	

	Raw material amount (Brief)
	
	
	
	
	
	

	Brief process descriptions/Process Flow diagram/chart
	
	
	
	
	
	

	Overall material balance (Brief)
	
	
	
	
	
	

	Overall heat balance (Brief)
	
	
	
	
	
	

	Plant and Process layout (2D/3D)
	
	
	
	
	
	

	PID Drawing
	
	
	
	
	
	

	Piping and pumping systems
	
	
	
	
	
	

	Amount of steam, hot water, hot air, hot oil, etc.
	
	
	
	
	
	

	Fuel/Natural gas/coal etc. requirement, calculations
	
	
	
	
	
	

	Cooling and vacuum systems
	
	
	
	
	
	

	Cold storage system
	
	
	
	
	
	

	Conveying systems
	
	
	
	
	
	

	Solid and liquid storage systems (silo, tank, etc.)
	
	
	
	
	
	

	Unit operation/calculations (for each equipment)
	
	
	
	
	
	

	Waste treatments
	
	
	
	
	
	

	Cost estimation/revision (Compare results with Design 1 Feasibility Report)
	
	
	
	
	
	

	Cleaning system (CIP, COP, etc.)
	
	
	
	
	
	

	Others
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	Body language/Presentation quality
	
	
	
	
	
	

	STUDENT’S MARK
	
	
	
	
	
	

	% Completeness/Accuracy of the project
	


