EHEDG Advanced Course on Hygienic Design
King Mongkut’s Institute of Technology Ladkrabang

Trainers: EHEDG Authorized Trainer (1sza11szneing)

The course provides knowledge and insight into the
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EHEDG Advanced Course on Hygienic Design
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AUN 1
Time

08.30 — 09.00

09.00 — 09.20

09.20 - 10.30

10.30 — 10.45
10.45 - 12.00

12.00 — 13.00
13.00 — 14.20
14.20 — 14.30
14.30 — 15.50
15.50 — 16.00
16.00 — 17.00

17.00 - 17.15

17.15-18.30

Registration

Welcome to KMITL &
EHEDG introduction

Hazards in Hygienic
Processing

Coffee Break

Hygienic Design Criteria

Lunch

Materials of Construction

and Corrosion

Coffee Break

Static Seals and Couplings+

Case studies

Coffee Break

Pumps and Homogenizers

Coffee Break

Case studies on equipment
& Discussion

Speaker

Navaphattra Nunak

Navaphattra Nunak

Taweepol Suesut

Jedsada Chaishome

Worapanya
Suthanupaphwut

Worapanya
Suthanupaphwut

Sufl 2
Time
08.30 — 09.00
09.00 - 10.30
10.30 — 10.40

10.40 — 12.00

12.00 - 13.00

13.00 — 14.20
14.20 — 14.30

14.30 — 15.00
15.00 — 15.10
15.10 — 16.30
16.30 — 16.40

16.40 - 18.30

Registration

Chemical Surface
Treatment + Case
studies

Coffee Break

Valves

Lunch

Hygienic Welding and
Inspection

Coffee Break

Case studies on Equipment

Coffee Break

CIP Installations

Coffee Break

Case studies & Discussion

Forum

Speaker

Jedsada Chaishome

Worapanya
Suthanupaphwut

Jedsada Chaishome

Worapanya
Suthanupaphwut

Fuii 3
Time

08.30 — 09.00

09.00 — 9.50

09.50 — 10.05

10.05 - 11.30

11.30 — 12.00
12.00 — 13.00
13.00 — 14.45

14.45 - 15.00

15.00 -

Registration

Maintenance and
Installation

Coffee Break

Cleaning and
Disinfection

Case Studies

Lunch

Case studies
presentation

Coffee Break

Participants EHEDG
Advanced Course on
Hygienic Design -Final
exam

Questionnaire

Speaker

Taweepol Suesut

Worapanya
Suthanupaphwut

Certificate

Certificate will be provided after the final exam

‘ Target Group

ﬁiﬁﬁﬂ%ﬂﬁiauiuwﬁﬂgmi EHEDG Hygienic Design Fundamentals Course
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117 082-083-5249
Facebook: http:/Mmww.facebook.com/ehedgthailand

E-mail : ehedgthailand@gmail.com
Line ID : ehthailand
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- EHEDG Advanced Course on Hygienic Design

Highlight topics

v' Hazards in Hygienic Processing

v' Hygienic Design Criteria

v Materials of Construction and Corrosion
v Static Seals and Couplings

v Pumps and Homogenizers

v' Case studies on equipment & Discussion

v' Chemical Surface Treatment

v Hygienic Valves

v Hygienic Welding and Inspection
v CIP Installations

v' Maintenance and Installation

v' Cleaning and Disinfection
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