[

pouLTRyY 116A
FLOOR  227SF

N —

116
614 SF

POULTRY

4

HARVEST
CLEAN
FLOOR

POULTRY 116B
COOLER 201 SF
SPICE RWll1 198114 84sF

45 SF

DR

-U-112

STORAGE

256 SF
Y

HACCP
ROOM

CONFERENCE
ROOM

110
374 SF

108
8315F

MECHANICAL

124

"
113
846 SF
HARVEST =
FLOOR =
CLEAN
rarvest 111
FLOOR 594 SF
109 109A %
928 SF 27 SF
FABRICATION CARCASS
COOLER
* —
109B%
251 SF
CARCASS
8 COOLER
-
107 % 107A %
w0 SF 204 SF
COOLER/
PROCESSED
MEATS FREEZER
> 107B
434 SF *
C106
1,816 SF FREEZER
105
996 SF
COOKED
MEATS/
TEST
KITCHEN
—
103
744 SF *
RTE.
PACKING
T -
101 103B 103A
wose | tessF K 1538F*
SALES | FINISHED [N
PRODUCT | PROCES

Building 155-0
Page 1 of 1

CAL POLY

ice Data

Floor 1

FACILITIES MANAGEMENT AND DEVELOPMENT

J & G Lau Family Meat
Processing Center

March 2022

1"=30'



http://afd.calpoly.edu/facilities/spacefacility/space_data.asp
http://afd.calpoly.edu/facilities/spacefacility/space_data.asp

	Sheets and Views
	Building 155-0_J & G Lau Family Meat Processing Center-Page 1_Floor 1


