
 

                     

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    

                    
 

ACCESS TO

UPPER LEVEL

AREAS AND

ROOF VOID

WHB

HIGH CARE

AREA

CANTEEN

DIS WC

FEMALE WC

MALE WC

FIRST

AID

ELEC

QC KITCHEN

LAUNDRY

CLEANER

AIR

HANDLING

UNIT

WHB

WHB

TEMPORARY

AMENITY BLOCK -

DRAWING TO BE UPDATED

TO SHOW AS BUILT LAYOUT

UPPER FLOOR

OFFICES NOT SHOWN

COOKER

UNIT

DATA

MASTER

UNIT

EVAP. UNIT

ENGINEERING

STORE

LOW RISK

AREA

LABEL/PRINT

ROOM

NILMA

PASTA

COOKER

TEMPORARY

GLYCOL

CHILLER UNIT

LH135

COND. UNIT

BUFFER

TANK

GLYCOL

CHILLER UNIT

90kW

LOW RISK

WIP

COND UNIT

300A3P

COND. UNIT

REFRIGERATION PLANT -

CONDENSOR

CLIMAVENTA CHILLER UNIT

25KW

COND. UNIT

AIR

HANDLING

UNIT

CONDENSING

UNIT

AIR

HANDLING

UNIT

WHB

Line 3Line 4Line 5

REFRIGERATION

PLANT -

GLYCOL

REFRIGERATION

PLANT -

SPIRAL

FREEZER

WHB WHB

Fire

Exit
Fire

Exit

Fire

Exit

PAV

CAPCOLD

TC100

CAPCOLD

TC65

CAPCOLD

TC75

(Ex Mariner

Foods)

CAPCOLD

TC100

STORE

BCH

Pasta

Station

4

Pasta

Station

3

Ragout

Cheese

Ragout

Ragout

Pasta

Station

2

Pasta

Station

1

Tray

Denester

Ragout

Line 7

Fire

Exit

Line 6

IWM

Tray Wash

Line 2

Line 1

Raised

Floor

Fire

Exit

Fire

Exit

Fire

Exit

Fire

Exit

TRANSPORT

OFFICE

CRYPTO

FILTER UNIT

EVAP.

UNIT No. 5

EVAP.

UNIT No. 6

EVAP.

UNIT No. 7

EVAP.

UNIT No. 8

EVAP.

UNIT No. 9

EVAP.

UNIT No. 1

EVAP.

UNIT No. 3

EVAP.

UNIT No. 4

EVAP.

UNIT No. 2

EVAP.

UNIT No. 21

EVAP.

UNIT No. 22

EVAP.

UNIT No. 12

EVAP.

UNIT No. 13

EVAP.

UNIT No. 23

EVAP.

UNIT No. 14

EVAP.

UNIT No. 15

EVAP.

UNIT No. 16

EVAP.

UNIT No. 17

EVAP.

UNIT No. 18

EVAP.

UNIT No. 19

EVAP.

UNIT No. 20

HC

SAUCE

WIP AREA

('Dawson' Units)

HC

FREEZER AREA

('Dawson' Unit)

COLLATION

AREA

5 - 7°C

COLLATION

AREA

5 - 7°C

HC

ASSEMBLY

LINES 6 & 7

AREA

8 - 12°C

HC

ASSEMBLY

LINES 3, 4 & 5

AREA

8 - 12°C

HC

TRAY WASH

AREA

HC

ASSEMBLY

LINE 2

AREA

8 - 12°C

HC

ASSEMBLY

LINE 1

AREA

8 - 12°C

PERSONNEL WALKWAY

HC

WIP AREA

2 - 4°C HC

PREP' AREA

2 - 4°C

LR

CHANGING

AREA
GOODS-IN

SPRAY

TUNNEL

AREA

GOODS-IN

FLUME ROOM
HC

STORES

AREA

GOODS-IN

CHILLED

STORAGE AREA 2

2 - 4°C

LR

COOK CELL

LR

KITTING

AREA

HC

BLAST

CHILL

AREA

(Infeed)

HC

BLAST

CHILL

AREA

(Outfeed)

HC

CQC

TAKE-OFF

AREA

LR

COOKING &

BLANCHING

AREA

CLEAN

EQUIP

STORE

LR

EQUIPMENT

WASH AREA

AIR-LOCK DOOR

LR

AIR-LOCK

EXTERNAL DOOR

CLEAN

OUT

LR

PASTA PREPARATION

(RAVIOLI) ROOM

LR

SPICE ROOM

LR

WIP AREA

2 - 4°C

LR

PREP'

AREA

LR PRODUCTION AREA

LR OFFICE

LR

STOCK

AREA

2 - 4°C

HC

CHEMICAL

STORE
VOID

AREA

(EXTERNAL)

GOODS-IN

CHILLED STORAGE AREA 1

2 - 4°C

INTAKE AREA

AIR-LOCK

(MEAT)

INTAKE AREA

AIR-LOCK

(FRESH /

OTHER)

TRANSPORT

OFFICE

LR

FREEZER

('Dawson' Unit)

PLANT

ROOM
PLANT ROOM

EXTENSION

COMPRESSOR

ROOM

ELECTRICAL

COMPOUND

NEW SERVICE GANTRY

PACKAGING

STORE

AMBIENT

STORE

DESPATCH

AREA

2 - 4°C

ENGINEERINGENGINEERING

ENGINEERING

ENGINEERING ENGINEERING

OLIVE

STORE

WHB

CAPCOLD

TC100

WASTE

HATCH

KRONEN

DICER

GLASS MIXER

RAVIOLI

GLASS MIXER

CHICKEN

URSCHEL

M/ROOM

URSCHEL

BREAD


