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Abstract

Nowadays, one of the most important parts in food consumption is the fact to consume a safe food with a
good quality. It is really important to keep these performances for the food even from early beginning - during
its production and conservation. In this work few ways of treatment of materials for the equipment in food
industry are presented. Particularly, Physical Vapour Deposition (PVD) and Plasma Nitriding (PN) techniques
for surface engineering of materials used for equipment in the food industry are ones that are going to be
described.

Namely, PVD is using for deposition of coatings such as: Ti, TiN, TiAIN, Stainless steel Nitride and other
CerMet coatings on different type of materials. These coatings serve as highly protective and hygienic
coatings or could be even good barrier coatings that stop reaction between food material during its
processing and material from the processing tools, machine parts, etc. On the other hand, plasma nitriding is
method for surface modification of materials, usually used for enhancing their properties.

In general materials like, stainless steel or the other types of steels are surface treated in order to improve
wear resistant during food producing e.g. mixers, extruders, and other machine parts that are in contact with
food during the production process. Case studies for bakery and milk industry production are going to be
presented here as well.
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