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16 - AUTOMATIC BAKERY

PUBLIC HEALTH DEPARTMENT

RASAL KAIMAH,

PREPARATION AREA =175.0 Sq.M /1883.00 Sq.FT
TOTAL AREA =336.0 Sq.M/3615.36 Sq.FT

THIS LAYOUT IS DESIGNED AS A STANDARD MODEL.
IN CASE OF ANY DIMENSIONAL CHANGES, THE -
DECISION WILL BE TAKEN AFTER RISK ASSESSMENT]
RELATED TO THE ACTIVITY AND OPERATION TYPE.
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C12 | FRESH WATER WITH FILTER F10 | EQUIPMENT WASH
C13 [ DOUGH MIXER F11 [STAND FOR HOLDING [TEMS
C14DOUGH GRINDER F12 | CHEMICAL STORE SHELVES
C15 [FLOOR GRATING F13 [LPG CYLINDER
F14 | WATER HEATER
W
1 [ 2 [ 3 LT T T [ T T T 1 6 7 8




