2L 2

:" ”'/"; /R'WWW”W TECHNOLOGICAL LAYOUT WITH EXPLICATION

A MA

[P7777 /222222777

Ei

I I T TITIhITSS TSy

NANNNNNNN

7
Y
/
{
{
7
f
V
7
7
7
7
7
’

NN NNNNNNN E—

{ z
g / No. Name Areasq. m
7
7 :
g 01 Kitchen 39,40
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2 02 Dishwashing area 10,20
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? 04 Vegetable pre-treatment room 7,41
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¢ 05 Cold room 3,35
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Vi
//L/I/I/I/I/I/I/I/I/I/I/LI/I/I/I/II/I/I/I/I/I/ A —— /I/I/I/I/I/I/I/I/III/I/I/I/I/IIII/I/I/I/I/IIII/I/I ZA //I/I/I/IIII/I/I/I/I/I/I/I/I/I/I/I/I/I/I/I/I/I/I/:
?l ] ‘g 07 Waste storage 2,52
? ? 08 Raw materials storage 2,74
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? g 09 Cleaning facilities and inventory storage 2,10
¢ i 10 Staff toilet 3,00
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g g 12 Staff changing room 5,30
7 7 .
2 / 13 Manager cabinet 518
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2 2 14 Technological corridor / Receiving area 16,67
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¢ i All area 257.31
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