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Introduction

* Unit Operations

“ A step or work done which mainly results in

physical change or apparent nature of food
product”

Examples:

cleaning, size reduction, extraction



Food Processing

* Set of methods or techniques used to
transform raw materials into food or food into
other form

Example

Tomatoes ‘ Tomato ketchup



Reasons to perform Unit Operations

‘0 minimize the losses

‘0 utilize the product maximally
'0 increase the profit

To meet the consumer requirement



Materials Handling

The material handling process involves the
 Movement

* Protection

« Storage and control of materials.

This handling process occurs in manufacturing
shop floors, warehousing, distribution, and
even in material disposal.

This is why material handling is an important
process Iin every facility.



Benefits

 The use of several types of material handling

systems in food processing units brings several
benefits.

These include;
* Substantial saving of storage
* Space better stock control

* Safe conveyance of products between production
lines

* Lower risk of accidents and reduced processing
time



Examples

* Fruits and vegetables
* Meat
* Grains



