
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

 NR.

133B

133C
133D
133E
134
135
136
137
137A
137B

NR.

137C
138
139
140

141A
141B
141C

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

1.1

2500 x 2000 x 600

1.1

2500 x 2000 x 600

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

16.2876

16.2876 1600 mm

16.2876

16.28761600 mm

16.2876

16.2876

137C.1

1600 mm

1611.0103

1600 mm
curtain

29,85 kv.m.

137-A
137-B

137A.1

137A.1

137A.1

137A.2 137A.2137A.3

137A.3
137B.1

137B.2

137C.2
137C.3

1.3

1.4

147

1.3

145

T = –22…–25 °C
RH = 15–30 %
ACH = 8–12 /h
H min = 4.00 m
Horizontal airflow
Low humidity
Wet cleaning

29А.2 29А.2 29А.2

29А.17

29A.3

29А.17

29A.3

29А.17

29A.3

29А.5

29А.4 29А.4 29А.4 29А.4

29А.5

29А.529А.5

29А.5

29А.5

32.6

32.6
32.6

32.6

28.11 28.1128.11

29A.19

29A.19 29A.19 29A.19

29A.1929A.19

129-A

T = +8…+12 °C
RH = 85–95 %
ACH = 10–14 /h
H min = 3.20 m
Horizontal airflow
High humidity
Wet cleaning

146

T = +20…+30 °C RH
= 35–50 % ACH =
5–8 /h H min = 3.20 m
Antistatic, washable
floor Airflow → from
cooking → dispatch
area
Dry cleaning only No
cold chain Positive air
pressure
Storage in thermal
trolleys & GN containers
(short-term holding)

ZONE ZONE ZONE ZONE ZONE

142A
142B
142C
142D
142E
143
144
145
146
147

CPU 3in1, Granita iela 10, Riga

Pre-Technology

2025.11.27 1:200

NR. ZONE

148
149

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

SPECIALIZED SMOKING
COOLING / DRYING ROOM
HIGH-CARE PACKING Caviar/Smoked F

Thermal processing zone
Reserved
Blast chiller
Washing of equipment and carts
Food waste
Washing of bulk containers and trolleys
Drying waste bins and trolley containers
Clean Inventory Storage Room
Reserved
Assembly line

Spiral Cont. Acoustic Deep-Freezer
Batch Acoustic Blast Freezer
Logistics/Buffer for Frozen Products
Thermoforming/High-Speed Vacuum

Heavy-Duty Chamber Vacuum
Accessory & Hygiene Infrastructure
Packaging Material Logistics
MAP Infrastructure
Labeling/Boxing Area
Frozen Finished Goods Storage
Chilled Finished Goods Storage
Ambient Finished Goods Storage
Finished Goods Dispatch Area

Thermal trolleys
HPP pasteurization

Not suitable for construction and
certification

150 Corridor system

Area, m2 Area, m2 Area, m2 Area, m2 Area, m2 Area, m2NR.

39,20

34,65

30,00

29А.1

28
.5

29А.5

29А.5

29А.5

73,43

133A.2-1133A.2-1 133A.10133A.10 133A.13 133A.13133A.1 133A.1
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

133A.2-1 133A.2-1

133A.12

133A.6 133A.6

133A.4 133A.4

133C.6133C.4

133A.19

133C.7

133C.7133C.7133C.7

133C.7133C.7133C.7
133C.8

133C.9

133C.1
133C.5 133C.5

133C.10

133B.15
133B.3

133B.15
133B.3
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3B

.20
13
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.15

13
3B

.2

133B.9

133A.4

13
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.2-
1

13
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.13
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3A
.1 13

3A
.2

13
3A

.2-
1

13
3A

.13
13

3A
.1 13

3A
.2

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

137C.2

16.2876

16.2876 1600 mm

137A.3

22.5 22.5 22.5 22.5

32.6

32.6

32.6

32.6

32.6

32.6

32.6

32.6

32.6

32.6

32.6

16.2876

16.2876

1600 mm

137A.3

16.2876

16.2876

13
7C

.1

16
00

 m
m

2080.0207

2000 mm
curtain

2080.0207

20
00

 m
m

cu
rta

in

2080.0207

20
00

 m
m

cu
rta

in

144
T = +2…+6 °C
RH = 50–65 %
ACH = 4–8 /h
H min = 3.20 m
Horizontal airflow
Medium humidity
Wet cleaning

16.2876

16.2876 1600 mm

137A.3

16.2876

16.2876 1600 mm

137A.3

22.5 22.5

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

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

130

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

16.2876

16.2876 1600 mm

137A.3

16.2876

16.2876 1600 mm

137A.3

16.2876

16.2876 1600 mm

137A.3

42.5 42.10 42.5 42.10 42.5

42.5 42.10 42.5 42.10 42.5

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

16.2876

16.2876

13
7C

.1

16
00

 m
m

22.5 22.5

28.5

22.5 22.5 22.5 22.5

16.2876

16.2876

1600 mm

137A.3

22.10 22.10

28.5

27.6

27.8

22.5 22.5

22.5 22.5

22.5 22.5

22.5 22.5

133A.9

13
3A

.2-
1

13
3A

.13
13

3A
.1 13

3A
.2

13
3A

.2-
1

13
3A

.13
13

3A
.1 13

3A
.2

133A.9

13
3A

.2-
1

13
3A

.13
13

3A
.1 13

3A
.2

13
3A

.2-
1

13
3A

.13
13

3A
.1 13

3A
.2

32
.6

32
.6

32
.6

32
.6

29A.19 29A.1929A.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

112 106 107 116 129 120

121A
Ingred

121A
Mixing

121A
Lamint

121B

121C

117 131 130A

132

133A

133B

133C

133E

133F

134

22.5 22.5

22.5 22.5

22.5 22.5

22.5 22.5

22.5
22.5

22.5
22.5

22.5
22.5

22.5
22.5

16.2876

16.2876 1600 mm

137A.3

149

1611.0103

148

16.2876

16.28761600 mm

1600 mm
curtain

1611.0103

1600 mm
curtain

143

142E

142D

142A

141A

141B

140A

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 = +2…+6 °C
RH = 85–95 %
ACH = 4–8 /h
H min = 3.20 m
Horizontal airflow
High humidity
Wet cleaning 12 kv.m.

T = +1…+4 °C
RH = 90–98 %
ACH = 4–6 /h
H min = 3.00 m
Horizontal airflow (gentle)
High humidity
Wet cleaning

12 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

12 kv.m.

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

12 kv.m.

T = +2…+6 °C
RH = 65–75 %
ACH = 4–8 /h
H min = 3.00 m
Horizontal airflow
Medium 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.

12 kv.m.

T = 0…+4 °C
RH = 85–95 %
ACH = 6–10 /h
H min = 3.00 m
Horizontal airflow
High humidity
Wet cleaning

12 kv.m.

T = +15…+20 °C
RH = 35–55 %
ACH = 3–6 /h
H min = 3.20 m
Horizontal airflow
Low humidity-Dry
Dry cleaning

28
.5

27.6

27.8

68,30 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.

13 kv.m.

T = +6…+12 °C
RH = 55–70 %
ACH = 10–14 /h
H min = 3.20 m
Horizontal airflow
Medium humidity
Wet cleaning

T = +6…+12 °C
RH = 55–70 %
ACH = 10–14 /h
H min = 3.20 m
Horizontal airflow
Medium humidity
Wet cleaning

13 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 = +18…+28 °C
RH = 50–70 %
ACH = 15–25 /h
H min = 3.50 m
Horizontal airflow
Medium humidity
Wet cleaning

268,91
kv.m.

137

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.

16.2876

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

13,89 kv.m.

14,29 kv.m.

55,37 kv.m.

T = +6…+12 °C
RH = 55–65 %
ACH = 12–18 /h
H min = 3.20 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

T = –35…–45 °C
RH = 10–25 %
ACH = 20–30 /h
H min = 4.50 m
Horizontal airflow
Low humidity
Wet cleaning

141C

29А.5

29А.5

29А.529А.5

29А.5

29А.5

140

46,08 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

25,10 kv.m.
T = –22…–25 °C
RH = 15–30 %
ACH = 10–15 /h
H min = 3.50 m
Horizontal airflow
Low humidity
Wet cleaning

T = +6…+12 °C
RH = 55–65 %
ACH = 12–18 /h
H min = 3.20 m
Horizontal airflow
Low-to-medium humidity
Wet cleaning

127,31
kv.m.

T = –22…–25 °C
RH = 15–30 %
ACH = 10–15 /h
H min = 3.50 m
Horizontal airflow
Low humidity
Wet cleaning

72,11 kv.m.

T = +12…+18 °C
RH = 35–50 %
ACH = 6–10 /h
H min = 3.00 m
Horizontal airflow
Low humidity-Dry
Dry cleaning

127,31
kv.m.

0.0000

0.0000

79,09kv.m.133,12
kv.m.

68,32 kv.m.

T = +5…+20 °C
(outdoor-influenced)
RH = 40–70 %
ACH = 10–15 /h
H min = 4.00 m
Horizontal airflow
Medium humidity
Wet cleaning

95.81 kv.m.

T = +8…+14 °C
RH = 75–95 %
ACH = 15–25 /h
H min = 3.20 m
Horizontal airflow
High humidity

11,43 kv.m.

148A
10,82 kv.m.

T = +20…+30 °C
RH = 40–55 %
ACH = 6–10 /h
H min = 3.00 m
Horizontal airflow
Low-to-medium humidity
Dry cleaning

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.
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