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Guide Overview

Two sizes: 2,600 and 5,250 sq.ft.
Designed by Experienced Consultant
Includes floor plans for:

— Refrigeration, Electric, Plumbing, Equipment
Material Specs and Options

Capacity Estimates

Comments & considerations from lowa
meat processors and Meat Inspections

How to modify layout for your production
process



What this Guide is NOT

* For direct construction use... just add meat

e Guarantee regulatory compliance (9 CFR
416.2)

* Perfect -> Typos
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Electrical Specifications

Room Lighti Lighti 7 Outlets Outlets Exhaust
Room Name o " Switches Remarks
No. Type FCp 115v  220v Fan
100 | Retail Area VI HOT8 50 1 3 2 Needs a night hght
4VLHOT3 1-3way 16
101 | Freezer Incandescen 30 Light switch in Retail Room
102 | DryStorage AVILROT8 30 1 1
103 | Public Rest Room 4V, H0T8 30 1 16 1 Exhaust fan on with ight
104 | Employee RestRoom | 4VILHOTS 30 1 16H 1 Exhaust fan oo with ight
105 | Office AVILHOTE 50 1 4
106 | Break Area 4VILROTS 30 1 -3way 2
107 | Kl Flear VI HOT8 50 4 ] 2
16H
108 | Pre chil Conler VILHOTS 30 Light swatch in Kill Flogr
109 | Holdng Cocler VI HOT8 30 Light switch in Process Reom
110 | Processing Room gVILHOT8 50 2 2 2
1GH
1M1 | Mixing & Steffing Area | VI HOTS8 50 1 1 Lights on with Process Room
1GA lights
112 | Curing Cooler VI, HOT8 30 1 2 Light switch in haliway
113 | Finished Product 4AVILHOTE 0 1 Light switch in habway
(ooler
114 | Smoke Room VI, HOT8 50 1-3way ] 2 1
115 | Mechanical Reom VLTS 50 1 3 1 2
4VI,H0T8
116 | Ofal Cooler 4V, ROT8 30 Light swatch in Kill Flooe
17 | Pens VI HOT8 30 Light swatch in Kill Floor




Refrigeration Room Specifications

- Product
Room  Ceiling Walls  Floor Workers Product
Room Name . Tem Remarks
No. Size  Rvalue R-value R-value inroom Tempin out
101 | Freezer Wy 30 B 40 0 SO°F o Run roce temp &t
0- W'F
Freezer 20004 In 24
heurs
WE | Pee chill Cooler Ex146 04 30 B 0 0 100% W% (ool 50008 peoduct
in 24 haurs
W3 | HoMingCeoler | 141464 | 30 B 0 0 40°F UT | Hold produc a1 34°F
Up to 15000¢
peoduct
10 | PrcessingRoom | 24%11°00 30 bi] 0 5 40°F «% Run room temp at
55%
11 | Mixing & Stuffing | 14%12°010 30 B 0 } 40°F o'F Ran r0om temp at
Area 55°F
12 | Curing Cooler E6 a0 30 b2} 0 0 SO°F wY Hold peoduct 2t
34-36%
113 | Finsshed Preduct S’ 30 b1 0 0 1205% &% 2000# prodect in
Cosker 12 hours
116 | Offal Cooler ExE 30 b} 0 0 100 S0-60F | Rumroomtempat
S0°F
3000¢# product in
48 hours
NOTES:

Need to supply electrical needs for refrigeration to electrical contractor.

Refrigeration lines should be insulated and covered with PYC or ather sealed vapor bamier %o avold condensation




How to get a copy

www.extension.iastate.edu/store




