Manual for the Planning of an Institutional Food Service Unit and Dining Hall for Hospitals and Health Institutions

NUMBER OF BEDS Item* | Number®* 50 100 200 300 500 600 800 1200
10.4.3.75 Tray, Plastic, 540x310x10mm 5 5 5 5 10 10 10 10
1 Per 3 members of Personnel
10.4.3.76 Tray, Stainless Steel, for Tea,
A0B0Eo5 5 5 5 5 10 10 10 10
10.4.3.76 Tray, Stainless Steel, for Tea, Individual adaptation-according to tea service sy stem
405 x 305 x 25mm 2 2 2 2 2 3 3 4
10.4.3.77 Pot, Tea-, StainlessSteel
Capacity : 500ml 2 2 1 1 1 1 1 2
900ml 1 1 1 2 2 2 3 3
2500ml| 1 1 2 3 3 3 3
10.4.3.78 Jug, Stainless Steel, with
Groove
Spout and lid for warm water,
Capacity :
450m| 2 2 1 1 1 1 1 2
1000m| 1 1 1 2 2 2 3 3
1700ml 1 1 2 2 3 3 3 3
10.4.3.79 Jug, Stainless Steel, with
Groove
Spout, no lid for milk,
Capacity : 160ml 2 2 2 2 3 3 3 4
3000ml 2 2 2 3 3 3 4 4
10.4.3.80 Tong, Food, Stainless Steel, 1 2 2 2 3 3 3 4
510mm Long
10.4.3.81 Sugar Bow|, with hinged Lid,
105mm
Deep, 65mm Diameter
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NUMBER OF BEDS | Ttem* | Number<* | 50 [ 100 | 200 [ 300 | 500 | 600 | 800 | 1200
LINEN: All clean linen in use are also stored here
10.4.3.82 Table Cloths Detemined according to serving and number of tables
10.4.3.83 Tray Cloths Detemined according to number of trays and usage
10.4.3.84 Dish Cloths Detemined according to usage
DISPOSABLE ITEMS
10.4.3.85 Polysty rene C ups, carton 1x250 1x250 2x250 3x250 5x250 7x250 10x250 19x250
260x175x770mm per 250 cups Individual adaptation according to number of therapeutic dietsfv eek
10.4.3.86 Polysty rene Glasses, 200ml| 100 280 | 420 | 600 | 1200 [ 1800 | 2400 [ 4200
Individual adaptation according to number of therapeutic dietsjv eek
10.4.3.87 Clingwrap rolls, 1 = 1 [ 1 | 3 [ 5 | 6 | 8 | 12 | 16
380 x 100 x 100mm
10.4.3.88 PaperSewiettes, 1 carton: 2 4 6 10 16 24 34 55
380 x 380 x 170mm per 1000 cartons cartons cartons cartons Cartons Cartons Cartons Cartons
ser iettes
UTENSILS
10.4.3.89 Brooms, soft 1 1 1 1 2 2 2 2
10.4.3.90 Brooms, scrubbing 1 1 1 1 2 2 2 2
10.4.3.91 Mops 1 1 1 1 2 2 2 2
10.4.3.92 Squeegees 1 1 1 1 2 2 2 2
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NUMBER OF BEDS | Item* | Numbers* | 50 | 100 | 200 | 500 600 800 [ 1200
104 4 AREA D (PARAGRAPH 9.2 PLANNING MANUAL)
PREPARATION AREAS |
D1 VEGETABLE- AND FRUIT PREPARATION
10.4.4.1 Refuse bin, galvanised/plastic 1 1 1 2 2 2 2
10.4.4.2 Dolly for refuse bin 1 1 1 1 1 1 1
10.4.4.3 Sink, single, single drying leaf 1 1 1 1 1 1 1
500 x 500 x 230mm (sink)
10.4.4.4 Chopping Board, Nylon-, 1 1 2 3 4 4 4
10.4.4.5 Shelf, Ny lonChopping Boards 1 1 1 1
10.4.4.6 Knife, vegetable-, or peeling, 1 1 2 3 4 4 4
Bakelite or Nylon handle,
stainless
Steel blade, 115mm long
10.4.4.7 Knife, cooks- Bakelite or Nylon 1 1 2 3 4 4 4
Handle, stainless steel blade,
203mm Long
10.4.4.8 Food container, plastic, 4 4 8 8 12 12 16
580 x 400 x 150mm
10.4.4.9 Trolley, Multi-purpose 1 1 2 2 3 3 4
10.4.4.10 Scale, counter, weighs-5g
Electronic capacity : 5kg 1 1 1
20kg 1 1 1 1
10.4.4.11 Food processor, Household, 1¢ 1
container with attachments
10.4.4.12 Food Processor, Industrial 100-300kg/hour 600-800kg/hour
Stainless steel, 5¢ container
with
attachments
10.4.4.13 Shelf with hooks, food 1 1 1 1 1 1 1
processor
attachments, wall-mounted
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NUMBER OF BEDS Item* | Number+* 50 100 200 300 500 600 800 1200
10.4.4.14 Work surface, stainless steel 1 1 1 1 1
10.4.4.15 W_ork surface, stainless steel 1 1 1 1 1 1 1 1
with
Drawers
10.4.4.16 Scoop, groceries, aluminium, 1 1 2 2 2 3 3 3
350mm Long
D2 FISH AND POULTRY PREPARATION
10.4.4.17 Refuse bin, galvanised/plastic 1 1 2 2 2 2 2 2
10.4.4.18 Dolly for refuse bin 1 1 1 1 1 1 1 1
10.4.4.19 Chopping Board, Nylon, 1 2 2 2 3 3 3 3
450 x 600 x 20mm
10.4.4.20 Shelf, Ny lonC hopping Boards 1 1 1 1
10.4.4.21 Wash Basin, Hand-, Stainless 1 1 1 1 1 1 1 1
Steel
10.4.4.22 Warm air hand dryer 1 1 1 1 1 1 1 1
10.4.4.23 Soap Dispenser 1 1 1 1 1 1 1 1
10.4.4.24 Disinfectant Dispenser 1 1 1 1 1 1 1 1
10.4.4.25 Trolley, Multi-purpose 1 1 1 1 2 2 3 4
10.4.4.26 Food Container, Plastic 2 2 4 4 8 8 12 16
580 x 400 x 150mm
10.4.4.27 Sink, single, single drying Leaf, 1 1 1 1 1 1 1 1
500 x 500 x 230mm (sink)
10.4.4.28 Work surface, stainkess steel 1 1 1 1 1
10.4.4.29 W_ork surface, stainless steel 1 1 1 1 1 1 1 1
with
Drawers
10.4.4.30 Knife, cooks-, Bakelite or Nylon 1 2 2 2 3 3 3 3
Handle, Stainless Steel Blade,
203mm Long
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NUMBER OF BEDS Item* | Number** 50 100 200 300 500 600 800 1200
D3 MEAT PREPARATION
10.4.4.31 Soap Dispenser 1 1 1 1 1 1 1 1
10.4.4.32 \sl\ltaengasm, Hand-, Stainless 1 1 1 1 1 1 1 1
10.4.4.33 Warm AirHand Dryer 1 1 1 1 1 1 1 1
10.4.4.34 Chopping Board, Nylon, 1 2 2 2 3 3 3 3
450 x 600 x 20mm
10.4.4.35 Shelf, Ny lonC hopping Boards 1 1 1 1
10.4.4.36 Scale, Counter, Weighs 5g
Electronic, Capacity 5kg 1 1 1
20kg 1 1 1 1 1
10.4.4.37 Meat cutting machine 1 1 1 1 1 1* 2% 2*
Automatic | Automatic | Automatic
10.4.4.38 Sink, single, singke drying Leaf 1 1 1 1 1 1 1 1
500 x 400 x 230mm (sink)
10.4.4.39 Work surface, stainless steel 1 1 1 1 1 1
110.4.4.40 Wprk surface, Stainless Steel, 1 1 1 1 1 1 1 1
with
Drawers
10.4.4.41 Mixer, Household, with 1
attachments
10.4.4.42 Mixer, Industrial with
attachments
Mixer Bow | Capacity: 20¢ 1 1
40¢ 1 1 1 1 1 1
10.4.4.43 Shelf with hooks, mixer 1 1 1 1 1 1 1 1
attachments,
Wall-mounted
10.4.4.44 Knife, Cooks-, Bakelite or 1 2 2 2 3 3 3 3
Ny lon
Handle, stainless steel blade,
230mm long
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NUMBER OF BEDS Item* | Number¥* 50 100 200 300 500 600 800 1200
10.4.4.45 | Trolley, Multi-purpose 1 1 1 1 2 2 3 4
10.4.4.46 | Food container, Plastic, 2 2 4 4 8 8 12 16
500 x 400 x 150mm
D4 GENERAL PREPARATION

10.4.4.47 | Tin opener, Industrial,

Less if meat is cut in advance for A10 Tins, Electric

10.4.4.48 Mixer, Industrial with 1 1 1 1 1 1 1 1
attachments
10.4.4.49 | Mixer Bowl, Capacity, 12¢ 1
20 1
40¢ 1 1 1 1 1 1 1
60¢ 1 1 1 1 1 1 1
10.4.4.50 | Shelf with hooks, mixer 1 1 1 1 1 1 1 1
attachments
10.4.4.51 | Chopping Board, Nylon, 1 1 1 2 2 2 2 2

450 x 600 x 20mm

10.4.4.52 | Scale, counter, weighs 5g

Electronic Capacity : 5kg 1 1 1 1 1 1 1 1
10.4.4.53 | Trolley, Multi-purpose 1 1 2 2 2 3 3 3
10.4.4.54 | Liquidiser, Capacity : 5¢ 1 1 1 1 1 1 1 1
10.4.4.55 | Food Container, plastic, 2 4 8 8 8 12 12 16
500 x 400 x 150mm
10.4.4.56 | Sink, single, single drying Leaf
500 x 500 x 230mm (sink) 1 1 1 1
10.4.4.57 | Work surface, stainless steel 1 1 1 1 1 1 1 1
10.4.4.58 Wprk surface, stainkss steel 1 1 1 1 1 1 1 1
with
Drawers
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NUMBER OF BEDS Item* [ Number** 50 100 200 300 500 600 800 1200
10.4.4.59 | Scraper, Dough-, Plastic, one 1 1 1 2 2 4 4 4
Piece, 200mm long, Blade
50 x 80mm
10.4.4.60 | DoughRoller, Heavy Duty 1 1 1 2 2 2 3 3
550mm long, 95mm Diameter
10.4.4.61 | Refuse Bin, Galv anised/Plastic 2 2 2 2 2 2 2 2
10.4.4.62 | Dolly for refuse Bin 1 1 1 1 1 1 1 1
D5 BREAD- AND SANDWICH PREPARATIONAND TRAY TEA SERVICE
10.4.4.63 | Refuse Bin, Galv anised/Plastic 2 2 2 2 2 2 2 2
10.4.4.64 | Dolly for refuse Bin 1 1 1 1 1 1 1 1
10.4.4.65 | Chopping Board, Nylon, 1 1 2 2 3 3 4 4
450 x 600 x 20mm
10.4.4.66 | Shelf, Ny lonChopping Boards 1 1 1 1
10.4.4.67 | Knife, Bread-, Table, Stainless 1 1 2 2 3 3 4 4
Steel
10.4.4.68 | Spatula, Stainless Steel 2 2 3 3 3 4 4 4
10.4.4.69 | Scoop, Stainless Steel for
Portioning, size 30-30ml Individual adaptation according to need
10.4.4.70 ::I)?asuring spoons, plastic, set
E%Tlonlng, 12,5m}, 5ml, 2ml, Individual adaptation according to need
10.4.4.71 | Shelf, Tray, Mobile |
Capacity : 18/Shelf Individual adaptation according to need
36/Shelf
10.4.4.72 | Toaster,Sandwich,
Capacity : 8 slices/minute 1 1 1 1 1 1 1 1
10.4.4.73 | Bread Cutting Machine,
500 Breads/hour 1 1 1 1 1 1 1 1
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NUMBER OF BEDS Item* | Number¥* 50 100 200 300 500 600 800 1200
10.4.4.74 | Trolley, Tea, 3-Tier 1 1 1 1 1 1 1 1
10.4.4.75 | Trolley, multiPurpose 1 1 1 2 2 2 3 3
10.4.4.76 | Clingwrap Sealer 1 1 1 1 1 1 1 1
10.4.4.77 | Sink, single, single drying leaf, 1 1 1 1 1 1 1 1
500 x 500 x 230mm (sink)
10.4.4.78 | Food Container, plastic, 2 4 4 8 8 8 12 12
500 x 400 x 150mm
10.4.4.79 W_ork Surface, Stainkss Steel 1 1 1 1 1 1 1 1
with
Drawers
10.4.4.80 m?cgk Surface, Stainless Steel 1 1 1 1 1 1 1 1
Shelf above
D6 THERAPEUTIC DIET PREPARATION
10.4.4.81 | Liquidiser, Capacity : 1t 1
Industrial, Capacity : 5¢ 1 1 1 1 1 1 1
10.4.4.82 | Clingwrap Sealer 1 1 1 1 1 1 1 1
10.4.4.83 Mixer, Industrial with 1 1 1 1 1 1 1 1
attachments
10.4.4.84 | Mixer Bowl, Capacity: 10-12¢ 1 1 1
20¢ 1 1 1 1 1
10.4.4.85 | Shelf with Hooks, mixer 1 1 1 1 1 1 1 1
Attachments, wall-mounted
10.4.4.86 | Scale, Counter, Weighs —1g, 1 1 1 1 1 1 1 1
Electronic, Capacity : 5kg
10.4.4.87 \é\/taezT-Basin, Hand-, Stainless 1 1 1 1 1 1 1 1
10.4.4.88 | Soap Dispenser 1 1 1 1 1 1 1 1
10.4.4.89 | Disinfectant Dispenser 1 1 1 1 1 1 1 1
10.4.4.90 | Warm AirHand Dryer 1 1 1 1 1 1 1 1
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NUMBER OF BEDS Item* | Numbert* 50 100 200 300 500 600 800 1200
10.4.4.91 | Sink, Single, Single D1y ing Leaf 1 1 1 1 1 1 1 1
500 x 500 x 230mm (sink)
10.4.4.92 | Platform, Low erator, Mobile,
555 x 812mm 1 1 1 1 1
1023 x 536mm
10.4.4.93 | Baskets, 530 x 650 x 115mm 3 3 6 6 6 9 12 16
10.4.4.94 | Urn, Wall-mounted, without
Vapour Hood, C apacity 15¢ 1 1 1 1 1 1 1 1
10.4.4.95 | Trolley, Tea-, 3-Tier 2 2 2 2 2 2 2 2
10.4.4.96 | Refuse Bin, Galv anised/Plastic 2 2 2 2 2 2 2 2
10.4.4.97 | Dolly for Refuse Bin 1 1 1 1 1 1 1 1
10.4.4.98 Wprk Surface, Stainless Steel 1 1 1 1 1 1 1 1
with
10.4.4.99 Scoop, Stainless Steel for Determine . . . L
4.4. portioning, quantity required according to therapeutic diets
Size 12 (100ml/90qg)
Size 16 ( 62ml/60qg)
Size 24 ( 40ml/35q)
10.4.4.100 g/lfeasunng Spoons, plastic. Set Detemine quantity required according to number of therapeutic diets
12,5ml, 5ml, 2ml, 1ml | | | | [
10.4.4.101 | Spoon, Cooks-, Stainless Steel, Detemine quantity required according to number of therapeutic diets
350mm Long [ [ [ | |
10.4.4.102 | Bowl, mixing-, stainless steel Adjust to menu and individual needs
255 x 95 102mm
305 x 102 x 122mm
405 x 190 x 162mm
10.4.4.103 | Writing Board, 2x2m, Mobile 1 1 1 1 1 1 1 1
10.4.4.104 | Chopping Board, Nylon, 1 2 2 2 2 2 2 2
450 x 600 x 20mm
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NUMBER OF BEDS Item* | Number** 50 100 200 300 500 600 800 1200
10.4.4.105 | Shelf, Ny lonChopping Boards
D7 TUBE FEED PREPARATIONAREA
10.4.4.106 Wash Basin, Hand-, Stainless 1 1 1 1
Steel
10.4.4.107 | Soap Dispenser 1 1 1 1
10.4.4.108 | Warm AirHand Dryer 1 1 1 1
10.4.4.109 | Disinfectant Dispenser 1 1 1 1
10.4.4.110 | Liquidiser, Industrial, 1 1 1 1
Capacity : 5{
10.4.4.111 | Urn, Capacity:  15¢ 1 1 1 1
Without v apour hood
10.4.4.112 E;gl;, Double, Double Drying 1 1 1 1
500 x 500 x 400mm (sink)
10.4.4.113 | Chair, bar- 1 1 1 1
10.4.4.114 | Scale, Counter, Weighs —1g, 1 1 1 1
E lectronic Capacity : 5kg
10.4.4.115 W_ork Surface, Stainless Steel 2 23 4 46
with
Lockable Cupboards
10.4.4.116 | Trolley, Tea-, 3-Tier 1 1 1 1
10.4.4.117 | Notice Board, 1 x 1m 1 1 1 1
10.4.4.118 | Refuse Bin, Galv anised/P lastic 2 2 2 2
10.4.4.119 | Dolly for Refuse Bin 1 1 1 1
10.4.4.120 Refrige.rator, Gastronom, 1 1 1 1
Reach-in
Ty pe, Capacity: 600l
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NUMBER OF BEDS | Ttem* [ Number<* | 50 100 200 | 300 500 600 800 | 1200
104 5 AREA e (PARAGRPAH 9.2 PLANNING MANUAL)
COOKING AREA
10.4.5.1 Tilting Frying Pan
Capacity : 30¢ 1 2 1 1 2
60¢ 2 2 3 4 4 4
10.4.5.2 Cooking Pot, Steam
Capacity : Tilting 23¢ on stand 3 3 3 3 6 6 6 6
Tilting, 60¢ 2 2 2 2 2 2 2 2
Tilting, 120¢ 1 2 3 4 4 5 6
Tilting, 150¢
(porridge makerMwith stirrin
e 9 1 1 1 2
10.4.5.3 Oven, convection-, steam and
bake
Capacity : 10g pans 1 1 2
20g pans 1 2 2 3 3
10.4.5.4 Trolley, oven-, convection-, 1 1 2 2 4 6 8 8
steam- and Bake
10.4.5.5 Pan, Perforated-, 10 10 20 40 40 40 60 80
530 x 325 x 55mm Deep
10.4.5.6 PDaegso"d" 230 x 325 x 40mm 20 20 40 60 120 140 200 260
10.4.5.7 Stove, Industrial, 1130 x 825 x 1 1 1 1 1 1 1 1
876mm
10.4.5.8 um Individual adaptation according to need
Capacity : 15¢ 1 1
25¢ 1 1 2 2 2 2
10.4.5.9 Vapour Hood 1 1 1 1 1 1 1 1
10.4.5.10 | Work Surface, Stainlkess Steel, 1 1 1 1 2 2 4 4
Mobile, 1000 x 1000mm
10.4.5.11 Oil Filter, Capacity + 20¢ 1 1 1 1 1 1 1
10.4.5.12 | Scale, Counter, Weighs — 10g 1 1 1 1 1 1 2 2
Electronic, Capacity 10kg
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NUMBER OF BEDS

Item*

Number**

50 | 100 ] 200 | 300 | 500 ] 600 |

800

1200

10.4.5.13 | Trolley, Tea-, 3-Tier 1 Trolley per cook, one item per trolley (10.4.5.14 to 10.4.5.26)
10.4.5.14 | Ladle, Skimming-,
10.4.5.15 | Fork, Cooks-
10.4.5.16 | Measuring Jug, Stainless Steel
2000ml
10.4.5.17 | Egg Lifter
10.4.5.18 | Dough Scraper
10.4.5.19 | Pastry Brush
10.4.5.20 | Mixing Bowl, Capacity: 2000ml
5000ml|
10.4.5.21 | Knife, Cooks-, StainlessSteel
10.4.5.22 | Spatula, Stainless Steel
10.4.5.23 | Spoon, Cooks-, Stainless Steel
10.4.5.24 | Beater, Wire, StainlessSteel,
455mm Long
Ladle, stirring-, nylon %
10.4.5.25 1200mm long
10.4.5.26 | Ladle, Stirring-, Stainless steel
+ 400mm Long
104 .6 AREA 7 (PARAGRAPH 9.2 PLANNING MANUAL)
DISHING-UP AND GARNISHING AREA |
10.4.6.1 Serving container and Lid Adapt to Food Service Sy stem
G1:1 530 x 325 x 200/100mm
G1:2 325x 265 x 200/100mm
G1:3 325x 175 x 200/100mm
G1:4 265x 162 x 200/100mm
G1:6 175x 162 x 200/100mm
10.4.6.2 Bains-Marie, Mobile Individual adaptation. At convey or areas as well as serving variation during functions
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NUMBER OF BEDS Item* | Numbert* 50 100 200 300 500 600 800 1200
10.4.6.3 Shelf, Low erator, Mobile,
Crockery,
Heated Capacity : 60 plates 1
2 x 60 plates 1 2 2 2 5 7 10
10.4.6.4 Shelf, Low erater, Mobile 1 1 1 1 1 1 2 2
Trays, Capacity: 100 trays
10.4.6.5 E[:gt?czlzg:ﬂ%ted Dishing-up, number of divisions and number of beds per division
10.4.6.6 Work Surface, Stainless Steel, 1 1 1 1 1 2 2 2
Mobile, 1000 x 1000mm
10.4.6.7 Spoon, Cooks-, Stainless Steel, 12 12 12 12 12 12 12 12
350mm Long
10.4.6.8 Egg Lifter, Stainless Steel, 2 2 2 2 2 2 2 2
Perforated Blade, 150 x 100mm
10.4.6.9 Scoop, Groceries, A luminium, 4 4 4 4 4 4 4 4
270mm Long
10.4.6.10 | ConveyorBelt Length and number, individual adaptation according to speed of dishing-up
10.4.6.11 | Tong, Food, Stainless Steel 2 2 2 2 2 2 2 2
510mm Long
10.4.6.12 | Scoop, Stainless Steel for Detemine quantity required according to needs of serving system
portioning |
Size 12 (100ml/90qg)
Size 16 (62ml/60g)
Size 25 (40ml/35g)
Size 30 (30ml/30g)
10.4.6.13 | Lowerater, Mobile for Baskets 1 1 2 2 3 4
(Soup Bowls)
10.4.6.14 | Portioning Frames 1 2 2 4 6 6 8 8
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NUMBER OF BEDS Item* | Number¥* 50 100 200 300 500 600 800 1200
10.4.6.15 | Baskets, 650 x 530 x 115mm 3 4 8 10 14 20
10.4.6.16 | Shelf, Lowerator, Mobile, for
Plate Lids, Heated
Capacity: 1 x 60 Lids 1 1
2 x 60 Lids 1 2 2 2 5 7 10
10.4.6.17 | Trolley, Multi-Purpose 1 1
10.4.6.18 | Food Container, Plastic, 4 4
500 x 400 x 150mm
104.7 AREA 9 (PARAGRAPH 9.2 PLANNING MANUAL)
SERVINGAREA (DINING
HALLS)
10.4.7.1 Bains-Marie Individual Adapfation according to good service system and counter lay -out
10.4.7.2 Dishing-up Container with Lid
G1:1 530 x 325 x 200/100mm
G1:2 325x 265 x 200/100mm
G1:3 325x 175 x 200/100mm
G1:4 265x 162 x 200/100mm
G1:6 175x 162 x 200/100mm
10.4.7.3 Bains-Marie Closed Beneath Individual adaptation according to counter lay -out
10.4.7.4 Milk Refrigeration, 20l Individual adaptation according to counter lay -out
10.4.7.5 Shelf, Low erator, Crocketry,
Mobile,
Heated, Capacity : 1 x 60 plates 1
2 x 60 plates 2 2 4 5 5 6 6
10.4.7.6 Shelf, Low erator, Mobile, Trays,
Capacity: 100 Tray s 1 2 2 2 2 2 2
10.4.7.7 Toaster, Bread, Rotating
Capacity : 22 slices/4 minutes 2 2 2
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NUMBER OF BEDS Item* | Number** 50 [ 100 | 200 | 300 | 500 [ 600 [ 800 | 1200
10.4.7.8 Tray Rail, Lattice Type, Stainless Length determined by serving counter
Steel
10.4.7.9 Counter, Sewing, Heated 1 1 1 1 1 1 2 2
10.4.7.10 | Counter, Sewing, Cooled 1 1 1 1 1 1 2 2
10.4.7.11 | Cutlery Container, 6 Divisions 1 1
10.4.7.12 | Trolley, Cutlery, Dining hall 2 2 2 2 4 4
10.4.7.13 | Urn, Stainless Steel, without
Vapour hood, Capacity : 10¢ 1 1
15¢ 1 1 1 2 2 2
10.4.7.4 Work Surface, Stainlkess Steel, [ 1 | Length individually adapted
With shelves
10.4.7.15 | Ice Machine (Flakes)
Capacity : 80 kg (24 hours) 1 1
180kg (24 hours) 1 1 1
200kg (24 hours) 1 1 1
104 .8 AREA H (PARAGRAPH 9.2 PLANNING MANUAL)
DININGHALL
H1 Gereral Dining hall *60 *100 *100 *200 *300 *480 *600 *600
More than 1
10.4.8.1 Chair, Dining hall 2 sessions 2 Sessions 2 sessions | 2 Sessions 3 sessions Dining hall
required
10.4.8.2 Table, Dining hall 15 25 40 50 75 120 150 150
10.4.8.3 Trolley, Clearing- 1 1 1 1 2 2 2-3 2-3
10.4.8.4 Tray, Plastic, 540 x 410 x 10mm 1 Per Person Per Session
10.4.8.5 Shelf, Tray -, Mobile
Capacity: 18 2
24 2 4
36 4 6 6 7 11
* The number per session (maximum 3 sessions)
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