
NR.

101
102
103
104
105

105A
106
107
108
109
110
112
113

M 1:200

114
115
116
117
118
119
120
121A
121B
121C
121D
121E

NR.

121F

121G
127
128
127
128
129
129A
130
130A
131
132
133A
133B

2500

1.1

1.3

1.4

1.5

1.5

1.6

1.6

0.0000

1.8 101

3.1

3.1

3.3 3.3 3.3 3.3

3.2

3.2 3.2

3100.2764

1044.1

4.2

4.3

T = +15…+20 °C
RH = 35–50 %
ACH = 3–6 /h
H min = 3.20 m
Horizontal airflow
Low humidity-Dry
Dry cleaning

T = +4…+8 °C
RH = 75–90 %
ACH = 4–6 /h
H min = 3.20 m
Horizontal airflow
Medium-to-high humidity
Wet cleaning

3169.5101

5.1
3085.1316

T = +2…+6 °C
RH = 55–70 %
ACH = 4–8 /h
H min = 3.20 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

105-A

117

T = +4…+8 °C
RH = 55–75 %
ACH = 4–6 /h
H min = 3.00 m
Horizontal airflow
Medium humidity
Wet cleaning

1.6

3.1
103

3.4 3.6

5.5

5.1

105

5.2

5.3

804.6781

5.4

42.10 42.10

42.9 42.9

42.5 42.5 42.5

42.4 42.3

T = +6…+12 °C
RH = 70–90 %
ACH = 10–18 /h
H min = 3.50 m
Horizontal airflow
High humidity
Wet cleaning

Refrigerated meat room

CPU 3in1 Food Production

1.3

2500 x 2000 x 600 2500 x 2000 x 600
2.6

2500

1.10

2080.0207

2000 mm
curtain

1.9
3.5

1611.0103

1600 mm
curtain

1.8

1.10

39,2 kv.m.

16.2876

16.2876

3.8
3.7

3.926,70 kv.m.

1600 mm

34,65 kv.m.

102

2.5

2.7

2000 mm

T = +4…+8 °C
RH = 80–95 %
ACH = 10–15 /h
H min = 3.20 m
Horizontal airflow
High humidity
Wet cleaning

28.6
28.5

28.3 28.4

7404.7416

28.12

128

28.1 28.1
28.7

27.2

27.1

27.3

27.4

27.5

27.7 27.7

127

27.6
27.8

ZONE ZONE ZONE

Receipt of products and goods
Waste and packaging area
Decontamination room
Flour storage warehouse
Root vegetable storage facility
Onion storage room
Storage room for fresh vegetables/fruit
Salad and greens storage room
Refrigerated meat storage
Cold storage for fish/seafood
Frozen meat storage room
Frozen poultry storage room
Fish/Seafood Defrosting Chamber

Frozen meat defrosting chamber
Frozen fish storage
Dairy product storage room
Egg storage room
Egg processing room
Reserved
Dry and bulk goods warehouse
Dough Preparation Room
Bakery Forming & Oven Room
Assambling zone
Bakery cooling subzone
Confectionary, cream preparation zone
Washing subzone

Packing zone
Cleaning root crops
Vegetable processing workshop
Cleaning root crops

Reserved
Storage room for processed vegetables
Salad workshop
Meat processing plant
Cooked Meat Handling/Pizza Top. Prep
Dairy product processing workshop
Poultry meat processing zone
GENERAL FISH PROCESSING
CAVIAR PROCESSIN/MIXING ROOM

Area, m2 Area, m2 Area, m2NR.

39,20

34,65

73,43
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133A.2 133A.2

133A.12

133A.18

133A.9

133A.3

133A.10

133A.2-1

133A.13 133A.13
133A.7-1 133A.7-1
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133A.3

133A.10

133A.2-1

133A.8

133A.15 133A.2-1
133A.13

133A.1133A.2

133A.7

133A.4

133A.6

133A.6

133A.9
133A.18 133B.5

133B.19  133B.17 133B.19

133B.16

133B.18

133B.8

22.5
22.5

133A.9
133A.18

133B.8

133B.15
133B.3133B.11

133B.9

133B.21

133B.11

133B.11

133B.22

133D.3 133D

133C.3
133D.1

133D.2

133B.23

133B.11

16.2876

16.2876 1600 mm

137A.3

42.8
42.7

42.11
16.2876

16.2876 1600 mm

137A.3

16.2876

16.2876 1600 mm

137A.3

133C.3 133C.3
133C.3

16.2876

16.2876 1600 mm

137A.3
PJUKLAS

32.9

32.7
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13
3B

.20
13

3B
.15

13
3B

.2
13

3A
.13

13
3A

.2

133A.2-1

133A.10 32.11

32.5 32.5

0.0000

32.6

32.6

133A.4 133A.4

32
.6

32
.6

133C.5 133C.5

32.1

32.4

32.2

28.5

16.2876

16.2876 1600 mm

137A.3

32.3

Walk-in freezer for fish

113

Walk-in refrigerator for seafood and fish

115 109 114

Walk-in freezer for meat

110 108

22.5
22.5

16.2876

16.2876 1600 mm

137A.3

133A.10

16.2876

16.2876 1600 mm

137A.3

16.2876

16.2876 1600 mm

137A.3

32.3

13
3B

.20
13

3B
.15

13
3B

.2
13

3A
.13

13
3A

.2

133A.2-1

133A.10

133A.10

16.2876

16.2876 1600 mm

137A.3
PJUKLAS

133A.4 133A.4

32
.6

32
.6

13
3C

.5
13

3C
.5

28.5

32.1

32.4

133A.18

133A.9

133A.10

23.4 32.11

32.5 32.5

0.0000

22.5 22.5

22.5 22.5 22.5 22.5

16.2876

16.2876

1600 mm

137A.3

22.10 22.10
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.1 13
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1

13
3A

.13
13

3A
.1 13

3A
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29A.19

23.1 23.1

23.1 23.1

23.1 23.1

133B.22

23.4

22.4

23.4

25.522.4

22.4

23.4

23.1 23.1

23.1 23.1

23.1 23.1

121E

24.7

24.724.7
24.7

24.6

24.3

24.8

24.8

24.9

16.2876

1600 mm

137A.3

1.6

1.10

1.10

4.1

16.2876

16.2876

13
7C

.1

16
00

 m
m

28.8 28.8

121A.4

121A.4

121A.8

121A.2121A.1 121A.5

121A.13

1.10

133A.9
133A.18133A.10

133A.10

1.10

121A.24

121A.24

121A.22

121A.23

16.2876

16.2876

1600 mm

137A.3

22.11 22.11

133C.5 133C.5

1048.4254

cu
rta

in

133A.4 133A.4

21.8

133A.3

133A.10

133A.2-1

32.11

32.5 32.5

0.0000

121A.35

21.4

21.1

133A.4
133A.4

22.5 22.5

22.5 22.5

22.5 22.5

121G

28
.5

121H

24.6

24.8

24.9

13
3C

.5

133A.9
133A.18

133B.11

133B.11

121A
Ingred

121A
Mixing

121A
Lamint

121B

121C

132

133A

133B

133C

133E

133F

149

T = +12…+18 °C
RH = 40–60 %
ACH = 8–12 /h
H min = 4.00 m
Mixed / Vertical airflow
Medium humidity
Wet cleaning

2.1

2.5

2.5

2.3 2.3 2.3 2.3 2.3
2.4

16.2876

16.28761600 mm137A.3

T = +5…+12 °C (patalpa)
RH = 45–65 %
ACH = 10–15 /h
H min = 3.50 m
Vertical airflow
(extraction-dominant)
Medium humidity
Wet cleaning

T = +6…+12 °C
RH = 45–60 %
ACH = 8–12 /h
H min = 3.20 m
Horizontal airflow
Medium humidity
Wet cleaning

20 kv.m.

14,88 kv.m.

T = 0…+2 °C
RH = 75–85 %
ACH = 6–10 /h
H min = 3.00 m
Horizontal airflow
Medium humidity
Wet cleaning

12 kv.m.16,45 kv.m.

T = 0…+2 °C
RH = 75–85 %
ACH = 6–10 /h
H min = 3.00 m
Horizontal airflow
Medium humidity
Wet cleaning

12 kv.m. 16,45 kv.m.

T = –22…–25 °C
RH = 20–40 %
ACH = 10–20 /h
H min = 3.00 m
Horizontal airflow
Low humidity
Wet cleaning

T = –22…–25 °C
RH = 20–40 %
ACH = 10–20 /h
H min = 3.00 m
Horizontal airflow
Low humidity
Wet cleaning

5,6 kv.m.

8,55 kv.m.

T = +15…+20 °C
RH = 40–55 %
ACH = 6–10 /h
H min = 3.20 m
Horizontal airflow
Low humidity-Dry
Dry /wet cleaning

T = +18…+24 °C
RH = 40–60 %
ACH = 8–12 /h
H min = 3.50 m
Horizontal airflow
Low-to-medium humidity (Dry Zone)
Dry/Wet  cleaning 224,52 kv.m.

T = +16…+20 °C
RH = 45–60 %
ACH = 8–12 /h
H min = 3.20 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

21,84 kv.m. T = +18…+22 °C
RH = 35–50 %
ACH = 6–10 /h
H min = 3.20 m
Horizontal airflow
Low humidity-Dry
Dry cleaning

22,14 kv.m.

T = +16…+20 °C
RH = 45–65 %
ACH = 10–14 /h
H min = 3.20 m
Horizontal airflow
Medium humidity
Wet cleaning

17,61 kv.m.

T = +4…+8 °C
RH = 80–95 %
ACH = 10–15 /h
H min = 3.20 m
Horizontal airflow
High humidity
Wet cleaning

25,56 kv.m.

24,98 kv.m.

T = +8…+12 °C
RH = 60–80 %
ACH = 10–15 /h
H min = 3.20 m
Horizontal airflow
Medium-to-high humidity
Wet cleaning

95,75 kv.m.

T = +8…+12 °C
RH = 60–80 %
ACH = 10–15 /h
H min = 3.20 m
Horizontal airflow
Medium-to-high humidity
Wet cleaning

67,91kv.m.

0.0000

T = +8…+12 °C
RH = 70–85 %
ACH = 12–18 /h
H min = 3.20 m
Horizontal airflow
Medium-to-high humidity
Wet cleaning

82,99 kv.m.

T = +8…+12 °C
RH = 55–70 %
ACH = 10–14 /h
H min = 3.00 m
Horizontal airflow
Medium humidity
Wet cleaning

20,10 kv.m.

T = +12…+18 °C
RH = 60–80 %
ACH = 15–20 /h
H min = 3.20 m
Horizontal airflow
Medium-to-high humidity
Wet cleaning

28,58 kv.m.

T = +4…+8 °C
RH = 50–65 %
ACH = 8–12 /h
H min = 3.20 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

8,97 kv.m.

T = +6…+12 °C
RH = 55–65 %
ACH = 12–18 /h
H min = 3.00 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

30,31 kv.m.

T = +6…+12 °C
RH = 55–65 %
ACH = 12–18 /h
H min = 3.00 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

46,80 kv.m.

T = +8…+14 °C
RH = 70–90 %
ACH = 15–25 /h
H min = 3.20 m
Horizontal airflow
High humidity
Wet cleaning

81,64 kv.m.

121A.56

121D

23.1 23.1

23.1 23.1

23.1 23.1

23.1 23.1

23.1 23.1

23.1 23.1

22.10

112,05
kv.m.

T = +12…+18 °C
RH = 40–60 %
ACH = 8–12 /h
H min = 3.00 m
Horizontal airflow
Low humidity-Dry
Dry/Wet cleaning

290 kv.m.

TAGNUMBER

Electrical

8 × 230 V outlets (general use,
cleaning equipment, chargers)

3 × 400 V three-phase (dock
leveler, shelter heating, forklift
charger zone)

Water

Cold water: 2 inlets (3 bar)

Hot water: none

Sewage

2 × Ø110 mm connections (1.5–2.0
l/s)

Floor Drains (Traps)

2 × HACCP stainless traps,
300×300 mm, anti-rodent,
easy-clean

Extraction / Ventilation

No hoods.

Air exchange: ~500–800 m³/h
exhaust to maintain outward airflow.

TAGNUMBER

Electrical

4 × 230 V outlets (general use)

1 × 230 V (UV insect killer)

1 × 400 V three-phase (cardboard
baler)

1 × 400 V (dock leveler)

Water

Cold: 1 inlet (3 bar)

Hot: none

Sewage

2 × Ø110 mm connections (1.5–2.0
l/s)

Floor Drains (Traps)

2 × HACCP stainless traps,
300×300 mm

Extraction / Ventilation

No hoods

Exhaust: 800–1200 m³/h (odor &
moisture control)

TAGNUMBER

Electrical

6 × 230 V outlets (tables, small
equipment)

2 × 230 V (UV insect killers)

1 × 230 V (ProfilGate controller)

1 × 400 V (optional for heavy-duty
trolley washer feed)

Water

Cold: 3 inlets (3 bar)

Hot: 2 inlets (3 bar)

Sewage

3 × Ø110 mm connections (1.5–2.0
l/s)

Floor Drains (Traps)

4 × HACCP stainless traps,
300×300 mm

Extraction / Ventilation

No hoods

Exhaust airflow: ~1,200–1,800 m³/h
(humidity & odor control)

TAGNUMBER

Electrical

2 × 230 V outlets (general use)

1 × 230 V (explosion-proof UV trap,
ATEX)

Water

None

Sewage

None

Floor Drains (Traps)

None

Extraction / Ventilation

No hoods

Exhaust airflow: ~400–600 m³/h
(dust control, ATEX safe)

TAGNUMBER

Electrical

4 × 230 V outlets (scale, basin
sensor, general use)

Water

Cold: 1 inlet (3 bar)

Hot: none

Sewage

1 × Ø75–110 mm connection
(1.0–1.5 l/s)

Floor Drains (Traps)

1 × HACCP trap, 300×300 mm

Extraction / Ventilation

No hoods

Exhaust: 400–600 m³/h (humidity
control)

TAGNUMBER

Electrical

2 × 230 V outlets

Water

None

Sewage

None

Floor Drains (Traps)

None

Extraction / Ventilation

Exhaust: 300–500 m³/h (odor
control)

TAGNUMBER

Electrical

4 × 230 V outlets

2 × 230 V (LED IP65 lights)

1 × 400 V (refrigeration monoblock)

Water

None

Sewage

1 × Ø75–110 mm (condensate)

Floor Drains (Traps)

1 × HACCP trap, 300×300 mm

Extraction / Ventilation

300–500 m³/h

TAGNUMBER

Electrical

4 × 230 V outlets

2 × 230 V (LED IP65 lights)

1 × 400 V (refrigeration monoblock)

Water

None

Sewage

1 × Ø75–110 mm (condensate)

Floor Drains (Traps)

1 × HACCP trap, 300×300 mm

Extraction / Ventilation

300–500 m³/h

TAGNUMBER

Electrical

4 × 230 V outlets

2 × 230 V (LED IP65 lights)

1 × 400 V (AFOS automatic
defrosting chamber)

Water

1 × DN15 Cold (hand wash basin)

1 × DN15 Hot + 1 × DN15 Cold
(hose station)

Sewage

1 × Ø75–110 mm (main condensate
/ defrost water)

1 × Ø50 mm (hand wash basin)

Floor Drains (Traps)

1 × HACCP trap, 300×300 mm

(If required by layout: linear drain
under AFOS)

Extraction / Ventilation

400–700 m³/h (humidity + odour
extraction)

Slight negative pressure

TAGNUMBER

Electrical

4 × 230 V outlets

2 × 230 V (LED IP65 lights)

1 × 400 V (AFOS automatic
defrosting chamber)

Water

1 × DN15 Cold (hand wash basin)

1 × DN15 Hot + 1 × DN15 Cold
(hose station)

Sewage

1 × Ø75–110 mm (main condensate
/ defrost water)

1 × Ø50 mm (hand wash basin)

Floor Drains (Traps)

1 × HACCP trap, 300×300 mm

(If required by layout: linear drain
under AFOS)

Extraction / Ventilation

400–700 m³/h (humidity + odour
extraction)

Slight negative pressure

TAGNUMBER

Electrical

2 × 230 V outlets

2 × 230 V (LED IP65 lights)

1 × 400 V (refrigeration monoblock)

Water

None

Sewage

1 × Ø75–110 mm (condensate)

Floor Drains

1 × HACCP trap 300×300 mm

Extraction / Ventilation

200–400 m³/h

Slight negative pressure

TAGNUMBER

Electrical

48 × 230 V outlets (general equipment, tables,
scales, fly traps, controls)

22 × 230 V (LED IP65 lighting)

6 × 400 V 16A (mixers, sheeters, rounding
machine, pasta extruder, moulder)

6 × 400 V 32A (spiral mixers, automatic
planetary mixers, volumetric divider, dough
sheeter SFG)

4 × 400 V 32A (rotating ovens)

2 × 400 V 32–40A (high-capacity proofers)

4 × 230 V dedicated (refrigerated counters,
vitrines)

4 × 230 V dedicated (blast chiller, refrigerated
cabinets)

6 × 230 V (cleaning stations, hose reel
systems)

Water

10 × cold water ½"

6 × hot water ½"

2 × ¾" cold water for water-chiller & dosing
system

Pressure: 3–5 bar

Sewage

12 × Ø50 mm connections (hand-wash basins,
sinks)

6 × Ø75 mm for dough preparation &
equipment cleaning zones

4 × Ø110 mm for bowl wash, heavy-duty
mixers, Eurobin lifter cleaning

2 × condensate drains Ø32 mm (refrigerated
counters, blast chiller)

Floor Drains (HACCP Traps)

18 × 300×300 mm HACCP stainless steel traps

6 × 400×400 mm heavy-duty HACCP traps
(mixing, bowl parking, sheeter zone)

Ventilation / Extraction

4 × dust extraction hoods: 1500–2500 m³/h
each (sifting, mixing, resting)
2 × HEPA dust hoods for shaping/laminating:
800–1200 m³/h each
2 × oven extraction lines: 3000–4500 m³/h each
2 × proofer extraction: 800–1200 m³/h each
General zone ventilation: 10–12 air changes
per hour
Cooling tower ventilation (121D): 400–600 m³/h
per tower

TAGNUMBER

EElectrical

10 × 230 V outlets (general
equipment, vitrines, tables, fly trap,
controls)

6 × 230 V dedicated (refrigerated
counters, vitrines, GN cabinets)

2 × 230 V (LED lighting)

1 × 400 V 16A (if GN refrigerated
cabinet requires stronger
compressor feed — optional
depending on model)

Water

1 × cold water ½" (hand-wash
basin)

1 × hot water ½"

Pressure: 3–5 bar

Sewage

1 × Ø50 mm (hand-wash basin)

1 × Ø75 mm (satellite cleaning
station drain)

Floor Drains (HACCP Traps)

2 × 300×300 mm HACCP stainless
floor traps
– 1 near hand-wash basin
– 1 near cleaning station / trolley
washing area

Extraction / Ventilation

300–500 m³/h general extraction for
cold prep zone

No local hoods required (no thermal
cooking)

TAGNUMBER

Electrical

8 × 230 V outlets (label printer,
scales, insect killer, work table
tools, thermobox station)

1 × 230 V (insect killer ceiling type)

2 × 230 V (LED/IP65 lighting —
general)

Water

1 × cold water ½" (washbasin)

1 × hot water ½"

1 × cold water ½" (disinfection
hose)

Pressure: 3–5 bar

Sewage

2 × Ø50 mm (washbasins)

1 × Ø75 mm (hose station drain)

Floor Drains (HACCP Traps)

2 × 300×300 mm stainless HACCP
traps
– 1 near washbasins
– 1 near hose reel / disinfection
area

Extraction / Ventilation

200–300 m³/h (light packing area,
no heat load)

TAGNUMBER

Electrical

6 ×              230 V outlets
(inspection table, conveyor, hose
reel control, small tools)

2 × 230 V (LED IP65 lighting)

2 × 400 V, 16–32 A
– Dosing bunker with belt
– Box tipper

1 × 400 V, 16 A (Abrasive peeler
VAP-25K)

Total connected power estimate:

9–12 kW

Water

1 × cold water ½" (hand-wash
basin)

1 × cold water ¾" (vegetable
washing supply to bunker/peeler)

1 × cold water ½" (hose reel station)

Recommended pressure: 3–5 bar

Sewage

2 × Ø75–110 mm (continuous
water discharge from peeler +
bunker)

1 × Ø50 mm (hand-wash basin)

1 × Ø75–110 mm (hose reel
drainage)

Floor Drains (HACCP Traps)

2 × stainless floor traps 300×300
mm
– Under peeling/washing line
– Near hose reel & hand-wash area

Extraction / Ventilation

300–500 m³/h (remove moisture
from washing process)

Slight negative pressure
recommended to avoid humidity
drifting to dry zones

TAGNUMBER

Electrical

6 × 230 V outlets (inspection table,
conveyor, hose reel control, small
tools)

2 × 230 V (LED IP65 lighting)

2 × 400 V, 16–32 A
– Dosing bunker with belt
– Box tipper

1 × 400 V, 16 A (Abrasive peeler
VAP-25K)

Total connected power estimate:

9–12 kW

Water

1 × cold water ½" (hand-wash
basin)

1 × cold water ¾" (vegetable
washing supply to bunker/peeler)

1 × cold water ½" (hose reel station)

Recommended pressure: 3–5 bar

Sewage

2 × Ø75–110 mm (continuous
water discharge from peeler +
bunker)

1 × Ø50 mm (hand-wash basin)

1 × Ø75–110 mm (hose reel
drainage)

Floor Drains (HACCP Traps)

2 × stainless floor traps 300×300
mm
– Under peeling/washing line
– Near hose reel & hand-wash area

Extraction / Ventilation

300–500 m³/h (remove moisture
from washing process)

Slight negative pressure
recommended to avoid humidity
drifting to dry zones

Other MEP Notes

Floor must have 3% slope toward
drains due to heavy water load

Walls and floors must be IP65
washable

Install splash guards around peeler
+ bunker

Eurobin circulation area must stay
free (800×600 mm movement
corridor)

TAGNUMBER

Electrical

8 × 230 V outlets (work tables, scales, UV
insect traps, disc trolley, small equipment)

4 × 230 V (IP65 LED lighting)

3 × 400 V, 16–32 A
– CL60E workstation line (cutting)
– GEWA 4000 ECO washer
– Air-knife drying system

Estimated connected load: 14–18 kW

Water

1 × cold water ½" (hand-wash basin)

1 × cold water ¾" (GEWA washer feed)

1 × cold water ½" (double pre-wash sink)

1 × cold water ½" (hose reel station)

Pressure: 3–5 bar

Sewage

2 × Ø75–110 mm (GEWA washer + pre-wash
sink)

1 × Ø50 mm (knee washbasin)

1 × Ø75 mm (hose reel discharge)

Floor Drains (HACCP)

2 × 300×300 mm stainless traps
– At washer + drying zone
– Near sink + hose reel

Extraction / Ventilation

400–700 m³/h

Slight negative pressure to remove humidity
from washing and drying

No grease filtration required (cold processing)

Other MEP Notes

Floors require 3% slope toward drains (heavy
water area)

Washer outfeed vibration requires 40–60 mm
hardened floor pad

UV insect traps must be placed away from
product flow

GN tray storage & drying rack area must remain
low-humidity, ventilated

Electrical

High-load cooking equipment
• 8 × 400 V / 32–63 A (combi
steamers, bratt pans, kettles, pasta
cookers)
• 6 × 400 V / 16–32 A (griddles,
fryers, pressure pans)

General power
• 12 × 230 V outlets (mixers,
immersion blender, label station,
small tools)
• 4 × 230 V outlets (hot-holding,
desktop equipment)
• All sockets: IP55–IP65,

grease-proof, heat-resistant

Ventilation interlocks
• All cookline equipment interlocked
with hood extraction
(Halton/Vianen).
• Emergency hood override switch.

Water

• 4 × cold water inlets (kettles, pasta
cooker, sinks)
• 3 × hot water inlets (sinks,
pre-rinse, kettle cleaning)
• Temperature: 60–65 °C supply
(82 °C available for sanitation)
• Minimum pressure: 3 bar
• 1 × DN20 feed for hood wash
system

Sewage / Drainage

• 4 × Ø75–110 mm
high-temperature floor drains under
cookline
• 1 × Ø75–110 mm drain for grease
separator
• 2 × Ø50–75 mm drains for sinks +
pre-rinse
• Sloped floor 1.5–2% toward drains
• Stainless drain channels near
kettles & fryers (high-flow)

Grease Management

• 1 × external grease separator
• Hood condensate drains routed
separately to grease system
• High-temperature resistant
drainage required under fryers

Ventilation / Extraction (critical
zone)

Cookline canopy hoods
• 2 × Island hoods, airflow
8,000–12,000 m³/h total
• Capture velocity: 0.35–0.45 m/s
• Makeup air from tempered plenum
to prevent negative pressure

Pressures & climate
• Zone pressure: neutral or slightly
negative (-5 Pa) toward service
corridor
• Temperature: +18…+24 °C
• Humidity: 40–60%

Fire suppression
• Mandatory kitchen hood fire
system (Ansul R-102 or equivalent)
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Electrical

6 × 230 V outlets (mixers, grinder,
patty former, scales)

2 × 230 V outlets (dishwasher area)

1 × 400 V outlet (meat tumbler /
mixer, if required)

1 × 400 V outlet (refrigerator 700 L)

Water

Cold water: 3 inlets (sinks,
pre-rinse, hand-wash basins)

Hot water: 2 inlets (82 °C sterilizer
+ sink supply)

Pressure: 3 bar (minimum)

Sewage

2 × Ø75–110 mm connections (sink
zone + general equipment
drainage)

1 × Ø50–75 mm line (knife sterilizer
overflow)

Floor Drains (Traps)

2 × HACCP floor traps, 300×300
mm (production + sink area)

1 × Small trap for pre-wash zone

Ventilation / Extraction

No local hoods required
(cold/mechanical processing)

General exhaust: 400–600 m³/h

Supply: neutral-to-slightly-positive
balance (+5 Pa)

Target conditions: +10…+14 °C
processing zone
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Electrical

8 × 230 V outlets (tables,
hand-wash basin sensor, brining
area, general tools)
4 × 230 V outlets (wet cleaning /
auxiliary equipment)
4 × 400 V outlets (fish scaler,
trimming line, brine mixer, bin lifter)
IP65 lighting, 500–700 lx
Equipotential grounding for all
stainless equipment

Water

Cold water: 4 inlets (gutting table,

salting/marination tables, brine
mixer, hand-wash basins)
Hot water: 1 inlet (hand-wash +
utensil rinse)
Pressure: 3–4 bar

Sewage

3 × Ø75–110 mm connections
(gutting/drain table, marination
area, brine zone)
1 × Ø50–75 mm line (hand-wash
basin + rinse)

Floor Drains (Traps)

3 × HACCP floor traps, 300×300
mm (gutting area, brining area,
utility corner)
1 × Small trap (hand-wash / rinse
zone)

Ventilation / Extraction

No local hoods required (cold,
non-thermal processing)
General exhaust: 800–1,200 m³/h
(humidity + odour control)
Supply: neutral-to-slightly-positive
pressure (+5 Pa)
Target room conditions: +10…+14
°C, medium–high humidity
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Electrical

10 × 230 V outlets (washing table,
maturation station, mixer, tables,
circulators, fly trap, small tools)
4 × 230 V outlets (sinks, hand-wash
basins, dosing equipment)
3 × 400 V outlets (pasteurizers, jar
filling/sealing unit, brine tank/mixer)
All outlets IP65, splash-proof
Dedicated circuit for heating &
pasteurization load (≥ 4–6 kW per
unit)
Lighting: 600–800 lx, IP65, CRI ≥80
(high-care zone)

Water

Cold water: 5 inlets
(washing/sieving, brine prep, sinks,
hand-wash basins)
Hot water: 3 inlets (sinks, sanitation,
cleaning)
Sterilised hot water (82 °C): 1 inlet
(if knife/utensil sterilization required)
Pressure: 3–4 bar stable supply

Sewage

4 × Ø75–110 mm drainage
connections (washing table, sinks,
brine prep, pasteurization area)
1 × Ø50–75 mm drainage line
(hand-wash basins)
Chemical-safe drainage required
(salt brine, pasteurizer discharge)

Floor Drains (Traps)

3 × HACCP floor traps, 300×300
mm (wet zones, washing,
pasteurization area)
1 × Small trap (hand-wash /
auxiliary zone)
Floor slope: 1.5–2% toward traps
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Electrical

4 × 230 V outlets (sinks,
hand-wash, utilities, small tools)
2 × 230 V outlets (dehumidifier
cabinet, cooling cabinets)
1 × 400 V outlet (smoking chamber
200 kg)
Optional: 1 × 400 V outlet (if
pre-drying cabinet requires
3-phase)
All sockets IP65, heat- and
moisture-resistant
Lighting: 500–700 lx, IP65

Water

Cold water: 2 inlets (double sink,
hand-wash)
Hot water: 1 inlet (sink area)
Temperature: 3–4 bar
Food-grade hose point required for
chamber cleaning

Sewage

2 × Ø75–110 mm floor drainage
lines (sink zone + cleaning area)
1 × Ø50–75 mm auxiliary drainage
(hand-wash basin)
Allow heated condensate discharge
from smoking chamber cleaning

Floor Drains (Traps)

2 × HACCP floor traps, 300×300
mm (smoking chamber washdown
zone + sink zone)
1 × Small trap in hand-wash area
Floor slope 1.5–2% toward drains

Ventilation / Extraction

High extraction required due to
smoke, humidity, salt aerosols:

• General exhaust: 1,500–2,500
m³/h
• Local extraction above smoking
chamber (vapour + residual smoke)
• Ensure corrosion-resistant ducting
• Make-up air: slight negative
pressure (–5 Pa) to protect adjacent
zones
• Temperature target: +8…+12 °C
• Dehumidification capability
required (supports drying stage)
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Electrical

6 × 230 V outlets (dehumidifier,
small tools, hand-wash, utilities)
3 × 230 V outlets (air-blast cooling
cabinets)
1 × 400 V outlet (if walk-in cooling
system uses 3-phase)
All sockets IP65, low-temperature
rated
Lighting: 400–600 lx, IP65

Water

Cold water: 1 inlet (hand-wash
basins)

Hot water: optional (depending on
hygiene protocol)
Pressure: 3 bar
No additional water points inside
walk-in cooling room

Sewage

2 × Ø75–110 mm drainage lines for
condensate and washdown
1 × Ø50–75 mm line (hand-wash
drainage)
Dedicated line for condensate drain
system (gravity or pump-fed)

Floor Drains (Traps)

2 × HACCP floor traps, 300×300
mm (cooling room + general area)
1 × small trap near hand-wash area
Floor slope: 1.5–2% toward drains

Ventilation / Extraction

Cooling/drying zones require
controlled airflow and moisture
removal:

• General exhaust: 300–500 m³/h
• Walk-in cooling rooms: indirect
extraction only (no direct hooding)
• Maintain neutral to slightly positive
pressure (+2…+5 Pa)
• Target conditions: 0…+6 °C
(cooling), low humidity for drying
• Avoid warm-air ingress from
adjacent zones
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             Electrical

6 × 230 V outlets (dehumidifier,
small tools, hand-wash, utilities)
3 × 230 V outlets (air-blast cooling
cabinets)
1 × 400 V outlet (if walk-in cooling
system uses 3-phase)
All sockets IP65, low-temperature
rated
Lighting: 400–600 lx, IP65

Water

Cold water: 1 inlet (hand-wash
basins)

Hot water: optional (depending on
hygiene protocol)
Pressure: 3 bar
No additional water points inside
walk-in cooling room

Sewage

2 × Ø75–110 mm drainage lines for
condensate and washdown
1 × Ø50–75 mm line (hand-wash
drainage)
Dedicated line for condensate drain
system (gravity or pump-fed)

Floor Drains (Traps)

2 × HACCP floor traps, 300×300
mm (cooling room + general area)
1 × small trap near hand-wash area
Floor slope: 1.5–2% toward drains

Ventilation / Extraction

Cooling/drying zones require
controlled airflow and moisture
removal:

• General exhaust: 300–500 m³/h
• Walk-in cooling rooms: indirect
extraction only (no direct hooding)
• Maintain neutral to slightly positive
pressure (+2…+5 Pa)
• Target conditions: 0…+6 °C
(cooling), low humidity for drying
• Avoid warm-air ingress from
adjacent zones
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Electrical

10 × 230 V outlets (vacuum
packers, table sealers, scales,
printers, small tools)
2 × 230 V outlets (labeling /
scanning equipment)
2 × 400 V outlets (large
double-chamber packers or MAP
systems)
Lighting: 500–700 lx, IP65
All sockets splash-proof, IP65+

Water

Cold water: 1–2 inlets (cleaning

hoses, wash basin)
Hot water: 1 inlet (up to 82 °C for
sanitation tools)
Pressure: min. 3 bar

Sewage

2 × Ø75–110 mm sewage lines
(general drainage + cleaning zone)
1 × Ø50–75 mm line (hand-wash
basin)
Condensate drain lines for
refrigeration: Ø32–50 mm

Floor Drains (HACCP Traps)

2 × HACCP floor traps, 300×300
mm
Floor slope: 1.5–2%

Ventilation / Air Quality

Supply air: fine filtration suitable for
high-care
Pressure: slightly positive (+5…+10
Pa)
Temperature: +8…+12 °C (typical
for packaging zones)
Humidity: 50–65%
General exhaust: 400–700 m³/h
No local hoods unless
heat-producing equipment is added

Electrical

Blast chillers (3 units)
• 3 × 400 V / 32–40 A dedicated
circuits
• Soft-start or staggered start
recommended (high inrush current)
• Independent breakers +
emergency shut-off

General power
• 6 × 230 V outlets (label station,
monitoring system, small
equipment)
• 2 × 230 V outlets (insect killer,
auxiliary tools)
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Water

1 × cold water ¾" (HPP machine
refill loop)

1 × cold water ½" (basket washer)

1 × cold water ½" (hand-wash
basin)

1 × cold water ½" (hose reel station)

Recommended pressure: 3–5 bar
Water must be softened + filtered

per Hiperbaric spec.

Sewage

2 × Ø75–110 mm (continuous
discharge: basket washer +
drainage channel)

1 × Ø50 mm (hand-wash basin)

1 × Ø75–110 mm (hose reel
drainage)

Floor Drains (HACCP Traps)

3 × stainless floor traps 300×300
mm
– Near HPP machine
(spill/condensation)
– At washer/drying/air-knife zone
– Near hand-wash & hose-reel area

Extraction / Ventilation

1500–2500 m³/h (high humidity
removal from HPP tank + washer)

Pressure cascade:
– Slight negative pressure in
pre-HPP area
– Neutral at HPP machine
– Slight positive pressure in
post-HPP clean side
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