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19 - HYPERMARKET

PUBLIC HEALTH DEPARTMENT

RASAL KAIMAH,

TOTAL AREA =500.00 Sq.M /5380.00 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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PUBLIC HEALTH DEPARTMENT
RASAL KAIMAH,
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PUBLIC HEALTH DEPARTMENT

RASAL KAIMAH,

INSIDE AREA =20.79 Sg.M / 223.70 Sq.FT
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