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	Instructor
	
	Project Name

	Advisor
	
	

	Date
	
	


	
	
	Team Members 

	
	Topics to be questioned during presentation
	
	
	
	
	
	

	Introduction


	Introduction
	
	
	
	
	
	

	
	Organization Chart
	
	
	
	
	
	

	Process Information


	Raw Material and Finished Product Properties
	
	
	
	
	
	

	
	Process Layout - Flow Chart
	
	
	
	
	
	

	
	Process-Equipment Description
	
	
	
	
	
	

	
	Material Balance
	
	
	
	
	
	

	
	GANTT Chart/Capacity Planning
	
	
	
	
	
	

	Plant 

Location


	Plant Location Decision Method
	
	
	
	
	
	

	
	Factors
	
	
	
	
	
	

	
	Alternatives
	
	
	
	
	
	

	Plant 

Layout


	Process Layout (2D/3D) 
	
	
	
	
	
	

	
	Plant Layout (2D/3D)
	
	
	
	
	
	

	Cost Estimation

	Markets
	
	
	
	
	
	

	
	Competition
	
	
	
	
	
	

	
	Capital Investments
	
	
	
	
	
	

	
	Depreciation 
	
	
	
	
	
	

	
	Cumulative Cash Position
	
	
	
	
	
	

	
	Production Cost
	
	
	
	
	
	

	
	Break-Even Analysis
	
	
	
	
	
	

	
	Profitability
	
	
	
	
	
	

	Food Quality and Safety Management System Design

	Quality and Safety Hazards
	
	
	
	
	
	

	
	Control Points
	
	
	
	
	
	

	
	Quality and Safety Plan
	
	
	
	
	
	

	
	Lab. Equipment List
	
	
	
	
	
	

	Others

	Presentation-Body Language
	
	
	
	
	
	

	
	% Completeness/Accuracy of the project
	
	
	
	
	
	

	
	TOTAL MARK
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