CPU 3in1 Food Production
M 1:200

16,45 kv.m.

- kv.m,

i | it face June Joee
& I =

46,08 kv.m.

N
\
] 72,11 kv.m.

290 kv.m.

39,2 kv.m.

251 g
X 14,29 kv.m,
X'

1600 mm

curtain
H

1600 mm
curtain

]

NR. IONE Ared,m2|  NR. ZONE Area,m2| NR. ZONE Area, m2 | NR. ZONE Area, m2| NR. ZONE Area, m2 NR. IONE Area, m2
10T | Receipt of products and goods 320 | |14 | Frozen meat defrosting chamber 121 | Packing zone 1 33(C | SPECIALIZED SMOKING 141 A | Spiral Cont. Acoustic Deep-Freezer 148 Thermal trolleys
102 | Waste and packaging area 3465 | | 15 | Frozen fish storage 127 | Cleaning root crops 133D | COOLING / DRYING ROOM 141R | BatchAcoustic Blast Freezer 149 HPP pasteurization
103 | Decontamination room 116 | Dairy product storage room 128 | Vegetable processing workshop 133E | HIGH-CARE PACKING Caviar/Smoked F 141C | Logistics/Buffer for Frozen Products 150 Corridor system
104 | Flour storage warehouse 117 | Eggstorage room 127 Cleaning root crops 134 Thermal processing zone 1492 A | Thermoforming/High-Speed Vacuum
105 | Root vegetable storage facility 118 | Egg processing room 128 Reserved 135 | Reserved 142B | Heavy-Duty Chamber Vacuum
105 | Onion storage room 119 | Reserved 129 Storage room for processed vegetables 136 Blast chiller 142C | Accessory & Hygiene Infrastructure
106 | Storage room for fresh vegetables/friit 120 | Dryand bulk goods warehouse 129 A | Salad workshop 7343 | |37/ | Washing of equipment and carts 142D | Packaging Material Logistics Not suitable for construction and
107 | Salad and greens storage room 121 A | Dough Preparation Room 130 Meat processing plant 137 A | Food waste 3000 | |49F | MAP Infrastructure ificati
108 | Refrigerated meat storage 121B | Bakery Forming & Oven Room 130A | Cooked Meat Handling/Pizza Top. Prep 137B | Washing of bulk containers and trolleys 143 Labeling/Boxing Area CPU 3in1, Granita iela 10, Riga
109 | Cold storage for fish/seafood 121C| Assambling zone 131 Dairy product processing workshop 137 C | Drying waste bins and trolley containers 144 Frozen Finished Goods Storage
110 | Frozen meat storage room 121D | Bakery cooling subzone 132 Poultry meat processing zone 138 Clean Inventory Storage Room 145 Chilled Finished Goods Storage Pre-TechnoIogy
112 | Frozen poultry storage room 121E | Confectionary, cream preparation zone 133 | GENERAL FISHPROCESSING 139 | Reserved 146 Ambient Finished Goods Storage
1173 | Fish/Seafood Defrosting Chamber 121F | Washing subzone 1335 | CAVIAR PROCESSINIMIXING ROOM 140 | Assemblyfine 147 | Finished Goods Dispatch Area 2025.11.27 1:200
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