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1. | Design Consideration: 8
Introduction, stresses created due to static and dynamic loads, design
stress, elastic instability, combined stresses and theories of failure, brittle
fracture, creep, temp effects, radiation effects, effects of fabrication
methods.

2. | Heat Exchangers:
Introduction, Types of Heat Exchangers, Design of Shell and Tube Heat 07
Exchangers, Plate Heat Exchangers, Design problems.

3. | Pressure Vessel Design:
Introduction, Operating Conditions, Design conditions and stress, Design 07
of shell and its component, Stresses from local load and thermal gradient,
Design problems.

4. | Evaporators:
Evaporators, Types of Evaporators, Entrainment Separators, Materials of 06
Construction Design\Consideration, Design Problems.

5. | Agitators:
Introduction, Types of Agitators, Baffling, Power Requirements for 07
Agitation, Design of Agitation System Components, Drive for Agitation,
Design Problems.

6. | Dryers:

04

Structural and thermal design, selection of dryer.




7. | Process Hazards and Safety Measures in Equipment Design:

Introduction, Hazards in Process Industries, Analysis of Hazards, Safety 06
Measures, Safety Measures in Equipment Design, Pressure Relief
Devices.
8. | Handling Equipments:
07

Design considerations and design problem of chain conveyor, belt
conveyor, bucket elevator, screw conveyor.
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