POSSIBLE PLANT DESIGN1—5,250 SQUARE FEET
[Note: includes small retail space]
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5 Floor Plan

Prior to finalizing any floor plan it is advised that the Work Flow Planning Worksheet provided with the ISU Guide

be used to develop the proposed work flow/design of any plant. The output from this planning process can then be

used by the architect to develop the detailed design of the plant.

In addition to this floor plan, the ISU Guide also presents complete layouts for refrigeration, electrical, mechanical,

&cC.

! Adapted from “Guide to Designing a Small Red Meat Plant with Two Sizes of Model Designs”, Arion
Thiboumery, Editor, North Central Regional Center for Rural Development, lowa State University, University
Extension, http://www.extension.iastate.edu/Publications/PM2077.pdf, 2009
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