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NR. ZONE Ared, m2 NR. ZONE Area, m2| NR. ZONE |Area,
10T | Receipt of products and goods 39.20 114 | Frozen meat defrosting chamber 121G | Packing zone
102 | Waste and packaging area 34,65 115 | Frozen fish storage 127 Cleaning root crops
103 | Decontamination room 116 | Dairy product storage room 128 Vegetable processing workshop
104 | Flour storage warehouse 117 | Egg storage room 127 | Cleaning root crops
105 | Root vegetable storage facility 118 | Egg processing room 128 Reserved

105A | Onion storage room 119 | Reserved 129 Storage room for processed vegetables
106 | Storage room for fresh vegetables/frit 120 | Dryand bulk goods warehouse 129 A | Salad workshop 73.4¢
107 | Salad and greens storage room 121 A | Dough Preparation Room 130 Meat processing plant
108 | Refrigerated meat storage 121B | Bakery Forming & Oven Room 130A | Cooked Meat Handling/Pizza Top. Prep
109 | Cold storage for fish/seafood 121C| Assambling zone 131 Dairy product processing workshop
110 | Frozen meat storage room 121D| Bakery cooling subzone 132 Poultry meat processing zone
112 | Frozen poultry storage room 121E | Confectionary, cream preparation zane 133 | GENERAL FISHPROCESSING
113 | Fish/Seafood Defrosting Chamber 121F | Washing subzone 133B | CAVIAR PROCESSIN/MIXING ROOM
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