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1. Introduction

Food safety begins at the earliest planning stages, the correct design will assist in providing food 
business that are easy to clean and maintain, and facilitate serving of safe food. Also there are cost
advantages  to  the  business  in  installing  features  to  assist  food  safety  practices  at  the  time of
construction.

Based on ADAFSA Regulation pertaining Food Hygiene throughout the Food Chain, this guideline 
will assist food business operator to comply with the requirements related to Food establishment’s 
layout, design, construction and size of food establishment.

This guideline represents ADAFSA advice on designing of food service premises including 
the equipment. Food business operators can use an equivalent approach if this satisfies the 
requirement of the applicable legislation.
`
2.  Purpose and Scope

The objective of this guideline is to ensure that, layout of the establishments minimizes 
opportunities for food contamination, and that fixtures, fittings and equipment are designed and
constructed to be  easy to  clean, and  where necessary disinfect, however Food  business operators
should coordinate with competent authority to ensure that the establishments are provided with 
the proper services of water, waste disposal.
It is prepared to assist in making decisions on the design of the Food establishments to ensure, 
where possible, the Food establishment:

Are easy to clean and maintain.
Have sufficient space, facilities and suitable equipment to permit good food hygiene
practices and thus produce safe food.
Supported with proper services such as potable water, effective sewage disposal, and 
sufficient light and ventilation for food handling operations.
Have separation by partition, distance, location or other effective means, between those 
operations which may cause cross contamination.
Provide facilities for staff to maintain personal hygiene and equipment cleanliness that will 
protect food from contamination.

This guideline has been prepared for food service particularly for food business operator, architects, 
designers, builders, and other professionals associated with the design and construction of Food 
establishment where applicable including existing establishments, new establishments, for 
commercial purposes.
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Others competent authorities may need to provide input or approvals depending on the type and 
nature of the Food establishment.

3. Definition

In this guideline terms and expressions of the Food Law No. 2 for the year 2008 and the relevant 
regulations shall apply, in addition to the following, unless the text indicates otherwise:

Potable water Drinking  water that  is  pure  and  healthy at  the point  of  
usage, and
meets requirements of the technical regulations issued by 
the National   standard   setting   agency   and   the   local   
regulatory  and supervisory bureau.

Frozen food Food maintained at a temperature equal to or below -18°C in 
any part of the product.

Food Service Food and beverage serving activities providing complete 
meals or drink fit for immediate consumption, whether in 
traditional restaurants, self service or take away restaurants, 
whether as permanent or temporary stands with or without 
seating.

Lux The unit of illumination that can be interpreted as the 
illumination on a surface at a specified point of one meter 
distance from light source

Halal Food Food permitted under the Islamic laws, where it does not 
consist of, or contain, anything which is considered to 
be unlawful according to Islamic laws. It should not have 
been prepared, processed, transported or stored using 
any appliance or facility that was not free from anything 
unlawful according to Islamic laws and has not in the course 
of preparation, processing, transportation or storage been in 
direct contact with any food that fails to satisfy as above
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Handling /Food Handling 
operation

Any operation in the preparation, processing cooking, 
packaging, storage, transportation distribution, selling 
and service of food or donating for the purpose of human 
consumption.

Cross Contamination The transfer of harmful substances or disease-causing 
microorganisms to food by hands, food-contact surfaces, 
cloths, utensils that touch raw food, are not cleaned, and then 
touch ready-to-eat foods. Cross contamination can also occur 
when raw food touches or drips onto cooked or ready-to-eat 
foods.

Good hygiene practices All practices regarding the conditions and measures necessary 
to ensure the safety and suitability of food at all stages of the 
food chain.

Raw food Food that is neither cooked nor processed.

Ready-to-eat food Food that is intended to be consumed without any further 
biocidal steps.

4.  Related Documents

1- ADAFSA Regulation pertaining Food hygiene throughout the Food Chain. 2- ADAFSA Code of 
Practice pertaining Food Hygiene for Catering.

3- ADAFSA School Canteen Guidelines of the Emirate of Abu Dhabi.
4- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 

System for Food Service Contractors.
5- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 

System for International Restaurant Chains.
6- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 

System for Traditional Kitchens.
7- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 
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System for Schools & Hospitals.
8- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 

System for Local Restaurant Chains.
9- ADAFSA Code of practice A Guide to the Preparation of a HACCP-Based Food Safety Management 

System for Labour Camps.
10- ESMA UAE.S GSO technical regulation pertaining Stores for Frozen and Chilled Foodstuff- Part 

II: General Requirements.
11- ESMA UAE.S GSO technical regulation pertaining the requirements of storage facilities for dry 

and canned food stuffs.
12- DMA Abu Dhabi international Building Code (ADIBC).

5. Questions to Consider:
There are some factors which need to be identified when planning to open food establishment, 
the following question should be consider as example:
5.1 What type of food activity is planned?

It should be identified according to latest version of standard classification of the economical 
activities issued by Abu Dhabi department of economic development.

5.2 Which major type of food service will be used?
5.3 How many people and what groups type are to be served? How many shall be served at one 

time?
If food is intended to infant or student(1) or adult or allergy suffering individuals, other 
related legislations should be considered.

5.4 Any non Halal food such as pork will be handled?
Where non-HALAL food is handled, areas must be completely separated from those where 
HALAL food will be handled, also handling pork meat or other food derived from or contains 
pork products then additional requirements should be considered according to UAE related 
legislation.

5.5 Will the menu offers food that requires extensive preparation (washing, cutting, mixing, etc.)? 
The number and placement of hand sinks becomes more important with more complex 
food preparation i.e. different sinks may need for washing fruits and vegetables and for 
other preparation.

5.6 What hours will the food service be operated? lunch and dinner, two shifts ?24 hours per  
day?
Increased equipment capacity and storage space should be considered for establishments 
with extended hours of operation. Highly durable floor, wall and ceiling finishes should be 
considered.

(1) please refer to school Canteen Guidelines for the Emirate of Abu Dhabi.
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5.7 How much food will be cooked and immediately served, or prepared in advance for  later 
service?
Preparing food in advance requires more refrigeration space for thawing foods, cooling hot 
foods, and storing of cold foods.

5.8 How often will supplies be delivered?
The delivery frequency is important in determining the amount of refrigerated, frozen and 
dry food storage space.

5.9 What is the maximum number of employees working on one shift?
The number of employees is necessary to determine work/passageways space and the 
number of lockers to provide.

5.10 Are food handlers passed successfully the Essential food safety training as per ADAFSA 
requirements also the training on Hazard Analysis Critical Control Point (HACCP) concepts?
As required food establishment should have trained food handlers in Essential food safety 
training, and in HACCP principles.

6.  Planning

When designing, building or fitting out new Food establishments or making changes to an existing 
one, first step will be developing plans or obtaining existing plans, the plans allow to assess the 
proposed Food establishments before building commences. This saves architects, developers and 
Food establishment time and money.

The establishment layout is important for good hygiene, where poorly arranged equipment may 
create health hazards and affect the economic viability of the operation.
Before building or renovation starts, copies of plans drawn to scale can be consulted by ADAFSA. 
The plans should include the following information:

- Address of the establishment and location site description.
- Classification of establishments according to DED (Department of economic development)  

with small brief of intended nature of food operation activities, a sample menu or food 
product list. What plan to serve, has an important impact on the layout, facilities and the 
required equipments.

- Floor plan to a suitable scale (i.e. 1:50) of the entire establishment and levels passageways  
and open spaces, includes all interior and exterior doors, receiving area, storage  area, toilets, 
dressing rooms, garbage room, food preparation, dining, dishwashing area, and window 
openings, dressing rooms, etc.

- Sectional elevation drawings to a suitable scale (i.e. 1:50) showing all fittings and equipment 
the sitting of the equipments, including cooking ranges, sterilizers, dish-washing machines, 
refrigeration and cooling equipment, washbasins and sinks, hand wash sink, etc.
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- Mechanical exhaust ventilation drawings (i.e. plans, elevation and schematic diagrams, 
where applicable) - to a suitable scale (i.e. 1:50).

- Where seating is provided for consumer, the number of square meters of floor  space  
available for dining and the proposed number of persons to be catered for in this area.

7. Design and layout

7.1 Design:
The Food establishment design should ensure that:
The establishment is laid out, constructed and maintained to prevent the introduction of food 
safety hazards, and maintain required environmental conditions, including temperature and 
humidity controls, to provide for appropriate conditions for the process and the food, also control 
the risk of packaging material contamination.

Buildings and facilities are designed to provide separation by partition, location or other effective 
means between those operations which may cause cross-contamination.

Appropriate workflow of operations to allow hygienic practice through receipt to storage, 
preparation or processing, packaging then final product to serving or storing, also the design 
should lead to suitable conditions for processing.

Permit good food hygiene practices, including protection against cross contamination, pest access 
and infestation

Easily allow for sufficient maintenance and cleaning operations and for sound hygienic control at 
all the stages of production or serving.

7.2 Adequate space
Based on the size of food operation, and food items intended to handle in Food establishments 
and in addition to the UAE relevant legislation, adequate space should be considered to:
Include all activities required in order to allow good food hygiene practices to take place in
the Food establishment(2)

Permit a hygienic work flow which where necessary separates food handling areas to prevent any 
cross-contamination between food handled in one area and food in another i.e. separation of raw 
food preparation from cooked food preparation, and other ready-to-eat food preparation areas 
washing and sanitizing operations for utensils and equipment
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Have food Storage area (hot, cold and dry) should be adequate for Food establishment to comply 
with relevant UAE legislations; it should include sufficient space for storage of both raw materials 
and finished product, separation of food handling areas from areas for chemical storage, toilets, 
waste storage, offices areas and other areas used for activities that could contaminate food.

Provide adequate working space in order to minimize air-borne contamination and provide 
freedom of movement and prevention of stacking, while considering an appropriate workflow of 
operations to allow for the hygienic performance i.e. sensitive food processing- operations, such 
as raw ingredient handling that may generate airborne contamination, should be separated from 
finished product areas and from areas for storing food packaging and food contact equipment 
that could contaminate finished product.

Have sufficient space for the equipment between floors and walls, there should be sufficient 
space to move the equipment to allow access to the floor beneath and the walls adjacent to the 
equipment for cleaning purposes.

7.3 Flow Diagram and Space Relationships
Designing the floor plan begins with a diagram showing the flow of work, food, and supplies for 
one procedure to the next in hygienic and logical sequence. To find the shortest, hygienic most 
direct route is the goal.

The assembly- line concept provides for efficient separations by creating a continuous work 
flow for the tasks of receiving, storing, preparing, cooking, and serving or transfer the food, 
while minimizing traffic lines, backtracking, and cross traffic, i.e. after food has been served and 
consumed, the direction reverses to remove soiled dishes and trash. Figure (1) shows an example 
of typical foodservice flow diagram with desirable work area relationships. Only those work units 
required in a specific planning project need to be shown. Because some foods may purchase 
ready-to-cook, certain preparation units may be unnecessary in some kitchens.

(2) more details for food service business please refer to CoP Food hygiene for food service.
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Figure (1) Flowchart diagram showing desirable work area 
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The relationship of one work unit to another is also a consideration that is, deciding on which work 
units need to be close to each other, which should be adjacent to other areas of the building, and 
which should be located near an outside door. Figure (2) shows the relationship of main cooking 
unit to other work area in restaurant establishment. As can be noted, the main cooking unit is the 
central area of most kitchens, with supporting units feeding to or from it

Main Cooking Unit

Garbage 
removal

Receiving

Refrigerated 
and freezer

storage

Pre-
preparation

Salad
preparation

Serving
areas

Pot and
dishwashing

Clean pot 
and pan
storage

Dry storage

Figure (2) Relationship of main cooking unit to other work areas 
in a restaurant establishment.
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7.4 Simplified Drawing
Translating a flow diagram into a preliminary simplified floor plan is the next step in design 
development.

A floor plan is a measured drawing that is an exact miniature representation of the establishment 
as seen from an overhead view of possible arrangements of the work units, with equipment drawn 
to scale within the allocated space, these plans can be drawn by either the owner/operator or 
a professional, however the plans should be legible and to scale, which means that everything 
should be in the correct proportions.

If the establishment does not yet exist or not decided upon the exact equipment, the measurements 
will be estimated.

The required traffic passageways and work space also should be included, Abu Dhabi international 
building codes should be followed for various work areas and their equipment needs.

7.5 Work Areas
Seven major types of work may occur in foodservice departments: (1) receiving, (2)storing of dry,
refrigerated and frozen foods, (3) preparation, (4) cooking, (5) serving, (6) ware washing (i.e. , dishes, 
pots, and pans), and (7) supporting services such as administration work, employee/storage areas 
such as the locker and rest rooms, and storage for extra china, linens, paper goods, and supplies, 
other area may use such as thawing, holding, transport, and packaging.

The number and type of work areas to plan for a specific foodservice depends on the type of 
operating system to be used, the volume of business, types of menu items to be prepared, and the 
form in which food will be purchased.

Separate staff entrance and departure shall be provided in food establishment. It shall not be the 
same entrance for food delivery or for garbage disposal.

a. Receiving:
Air condition receiving area should include an outside platform or loading dock, preferably 
covered, and adjacent floor space, large enough to check in the safety and other parameters
in the receipt.

De-boxing area in the receiving area is preferred, which helps prevent the possibility of 
contamination and pest infestation,

Where necessary, separate vegetable cleaning room and a storage facility (i.e. vegetable fridge) 
should be provided adjacent to receiving area. If such room or area is not provided then cleaned 
vegetables should be used.
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Where necessary, entry and exit points to food establishment should be equipped for cleaning 
and disinfecting of vehicle wheels, entry annex points of the buildings should be equipped 
with cleaning materials and disinfecting footwear.

The exterior door should be wide enough to accommodate trucks, large cartons, and any large 
pieces of equipment that are to be installed in the kitchen.

b. Storage
Food establishments should have adequate storage facilities for the storage of items and it should 
be close to the delivery entrance so goods will not have to be moved far to be stored, there are 
some types of storage in food establishments:

Chilled storage for a large kitchen this will normally be separated into vegetable, fish, meat,
Freezer as required it could be either multi-purpose freezer or separate units.

Dry store for foods/beverages and other materials (e.g. packaging). A smaller dry store area
may also be located in main kitchen.

Stewarding store: should be allocated for cleaning equipment, extra stocks of paper goods and 
reserves of china, glassware, linens, towels, uniforms, and aprons.

Chemical store: cleaning supplies should be stored separate and apart from all foods, helping 
to ensure that none of those chemicals will be mistakenly issued as a food product.

Walk-in refrigerators and freezers should be provided for perishable foods, restaurants may also 
require space for storing beverage and liquor.

Extra storage for table top equipment may be provided.

Adequate storage space is dependent on the frequency of deliveries, daily or less frequent, and 
the form of food purchased, the volume of business, also the extent of the menu and the variety 
of foods offered will influence the amount and kind of storage required.
Refrigerated storage areas should be as close as possible to the receiving platform and accessible 
to the work unit that will use it most frequently, space should be arranged to accommodate food 
items as per good hygiene practice.
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c. Preparation and Cooking

Cold kitchen preparation ideally a closed room with temperature control, ideally it could be 
allocated near the refrigerated vegetable storage and the cooking and salad areas, because the 
vegetable preparation area is often responsible for pre-preparing some items for the salad unit, 
extra space for required workers may be needed.

Butchery with its storage facilities should have separate preparation rooms or areas for meat, fish, 
and poultry includes butcher blocks, grinder, sinks, storage trays, and chillers, poultry can be store 
in the meat chiller as long as they don’t pose risk or cross contamination, also thawing unit should 
be provided when needed, the overhead tracks for bringing in carcass meat from the delivery area 
would lead to this unit, when food establishment has trend toward buying prefabricated and pan-
ready meats, poultry, and fish decreases the need for this work unit.

Figure(3) Cooking area
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The main cooking area unit or hot kitchen preparation unit is the hub of the kitchen, which is 
usually located in or near the center of the kitchen. It is most efficient when adjacent to the 
vegetable preparation area, the storage rooms, hot kitchen chiller(for daily Mise En Place use), 
Blast chiller, and dairy chiller, this unit should be ideally located behind or near the serving area 
(see annex 1).

Pot wash should be next to hot and cold kitchen, ideally with one way in and one way out for 
garbage’s, it shall also have sufficient storage for pots and pans.

The equipment needs are entirely dependent on the amount and type of foods to be cooked 
on the food establishment, figure (3) shows possible arrangements for small unit, grouping of 
equipment varies according to the size and shape of the kitchen, however, steam equipment is 
usually installed together in a row with the appropriate floor drains in front.
 
Ceiling-mounted hoods with separately vented exhaust fans, which extend over all cooking
equipment, help ventilate the kitchen by removing odors, smoke, moisture, and fumes.

Grills and broilers for short-order cooking should be closest to the serving unit, in restaurant for 
take away it is most efficient to have the salad preparation area located directly behind the salad 
counter on the take away line. A pass-through refrigerator allows kitchen workers to place the 
trays of set-up salads in the refrigerator from their side and the counter workers to remove them 
as needed.

Mobile refrigerated units are available for banquet or special party and other uses e.g. in hospitals, 
use so that set-up salads may be refrigerated until mealtime and then moved directly to the dining 
area for service. For short-order salad making, a refrigerated table is a convenience for storing 
salad ingredients between times of use. In a hospital, nursing home, or restaurant that is built on 
more than one floor, easy access to service elevators or dumbwaiters enables made-up salads to 
be delivered in safe condition.

d. The Bakery and Pastry preparation area:
It operates as a fairly independent unit, having little direct association with the other
preparation areas; it may be separated from them.

It should be closed room with air condition (temperature controlled), also pastry chiller and freezer 
shall be adjacent to the pastry kitchen.

When necessary pastry pot wash should be provided in the pastry kitchen with sufficient storing 
shelves.
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Equipment for a typical baker shop unit may include a baker’s table with roll-out bins, ovens, pan 
storage and cooling racks, mixers, steam-jacketed kettle, dough divider and roller, pie crust roller, 
and reach-in or small walk-in refrigerator. Large bakery units may include dough mixer, proof box, 
dough troughs, and reel ovens. Small operations may not have a separate bakery unit.

Routing of work and placement of equipment should be in a counterclockwise arrangement, 
and the finished product should be on the side closest to the serving unit for shortest transport 
distance. Performance of tasks should proceed as possible in a direct line from one function to the 
next without any backtracking or crisscrossing of workers.

If frozen desserts such as ice cream and ices or chocolate are to be made on the establishments 
rather than purchased, a separate room with specialized equipment to  handle these products 
will have to be provided. Where applicable it should comply with the manufacturing and product 
requirements.

e. Dressing Room and Lockers
Rooms or areas separate from food preparation, storage or service areas, and separate from utensil 
washing or storage areas, should be provided if employees routinely change clothes within the 
establishment.

Lockers or other suitable storage facilities should be located in dressing areas for employees to 
keep their personal belongings.

f. Toilet Facilities
Adequate toilets should be installed, they should be conveniently located and accessible to 
employees and/or patrons at all times, so situated that patrons do not pass through food 
preparation, food storage or utensil washing areas when they are allowed access to the toilet 
facilities.

Toilet rooms should be completely enclosed and have tight fitting, self-closing, solid doors. 
adequately ventilated and connected to an effective drainage system, do not open directly into 
the food handling areas, screened window or mechanical device, fixtures should be designed to 
be easily cleanable, hand wash sinks should be provided within the toilet rooms.

g. Wares washing
Wares washing include dishes, silverware, glassware, trays, and pots and pans. The pot and pan 
washing area should be located near the cooking and bakery units because most of the
The area should not be in a main passageways or traffic lane.
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Dishwashing areas should be well ventilated, the location and design of the dishwashing area 
should be such that the return of soiled dishes will not interfere with the routine of service or 
cross through work units, see example figure no(4). The design of, and space for, the dishwashing 
area should allow for the smooth flow of dishes through the processes of sorting, scraping, 
washing, rinsing, drying, and storage. The overall arrangement of the area and the size and type of 
dishwashing machine to be selected depends on the number of pieces to be washed, the speed 
with which they should be returned for reuse, and the shape of the available space, in addition 
sufficient storage for clean ware should be provided.

h. Service area
separated from the kitchen, with coffee machine, linen storage

i. Offices 
Where necessary chef office and /or EHS office should be provided to keep records and files related 
to FSMS (food safety management system), and other implemented system, also stewarding office 
can be provided. 

Figure (4) Example of Ware washing
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8.     Garbage Area

Trash  and food waste  storage and  removal  space  is  necessary if disposal  facilities  are not
available in the building. Many buildings have their own central garbage room, central compactors 
to compress trash and cans, when such facilities are not available, both garbage and trash must be 
collected and held for frequent removal.

A chilled room near the back entrance may be provided for the daily storage of wet garbage, 
when disposal facilities are not available in the building and trash should be collected and held 
for frequent removal, unit or central disposers incorporated into the system are more desirable 
and efficient, the flow to bring garbage should be separated from supplier deliveries and staff 
entrance, suitable wash out capability shall be included. for the garbage room specification, 
refer to competent authority such as Abu Dhabi Center of Waste Management and/or Abu Dhabi 
Municipality –public Health department and Abu Dhabi

When needed dry garbage area (for boxes and other dry garbage) shall be provided.

Waste materials should be disposed of in a place and in such a manner that they cannot contaminate 
food and water supplies and cannot offer breeding places for rodents, insects or other vermin.

9. Sewage and Waste water disposal 
Adequate drainage and waste disposal systems and facilities should be provided. They should be 
designed and constructed so that the risk of contaminating food or the potable water supply is 
avoided.

Food establishments should have a sewage and waste water disposal system that:
In an adequate size and design and appropriately installed and maintained for the intended
purposes to avoid the risk of food contamination.

Where drainage channels are fully or partially open, they should be designed so as to ensure that 
waste does not flow towards or into a clean area, in particular an area where high risk
Will effectively dispose of all sewage and waste water.

Constructed and located so that there is no likelihood of the sewage and waste water to
pollute the water supply or contaminating food.

Grease traps, if used, should be located to be easily accessible for cleaning, and doesn’t pose any 
risk to food safety.
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10. Electrical
All electrical lines should be concealed within the building structure to as great an extent       possible 
or encased in an appropriate sealed containment.
 
Where this is not possible to conceal conduit, such as on cement block walls during remodels, all 
runs should be away from the walls or ceiling and off the floor. Avoid exposed horizontal runs of 
conduit, as they collect dust and debris, and are often neglected by cleaning employee
for fear of being shocked.

Where conduit or pipe lines enter a wall, ceiling or floor, the opening around the line should be 
tightly sealed in order to take a way pest hiding places and passageways.

For occupational safety extension cords, conduits or pipe lines should not be installed across any 
passage, traffic area or door opening.

11. Plumbing
- All plumbing and waste disposal lines (including sewer  systems) shall be  large enough to  carry 

peak loads. All lines shall be water-tight and have adequate traps and vents. Disposal of waste 
should be effected in such a manner as not to permit contamination of potable water supplies.

- An easily accessible hand wash sink is required for each food preparation, serving, or utensil 
washing area.

- Backflow prevention should be provided on the following pieces of equipment that are plumbed 
to a water line: ice machine, drink dispensers, soda fountain carbonator, dish machine, chemical 
dispensers, steamers, carbon filters, etc.

- Areas for washing food, utensils or equipment should be supplied with warm, potable water.
- Areas where food is washed should be separate from areas where utensils or equipment are 

washed.
- Each compartment of all multi-compartment sinks should drain independently to a properly 

sized floor sink through an appropriate air gap.
- All floor sinks should be accessible for cleaning and inspection
- Trench drains should be sloped to drain
- When Piping and conduit located outside a wall should be installed to allow adequate space for 

cleaning between it and the wall.
- Dish machine waste lines should be indirect, except when adjacent to a trapped floor drain, they 

may be directly connected to the upstream side of the floor drain trap.

(3 ) The plumbing and the manner of waste disposal should be approved by the competent authority.
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12. Equipment
Heavy and/or large food equipment that is not readily moveable be mounted on wheels
Arrange and install equipment to provide easy access for cleaning and the surrounding area.
In the food handling area wood surfaces and cutting boards made from wood are not
allowed.

A three-compartment sink with one sink having heating coils to ensure that water is hot enough 
for disinfection, or commercial type dishwasher is preferred for dishwashing.

Equipment should be protected against plumbing cross connections (i.e. water supply and waste 
are separate and back flow prevention is present).

Over-shelves over cooking equipment should be designed to prevent cross contamination of
the food below them, and should not interfere with hood function.

Effective splash guard protection is required if sinks are located near food preparation, food 
contacts surfaces, or utensil washing and storage area surfaces.

Equipment used to cook, heat treat, cool, store or freeze food should be designed to achieve the 
required temperature as rapidly as necessary and maintain it effectively.

Where necessary equipment should be fitted with appropriate temperature control devices which 
aim to record the air temperature in the coldest part of the equipment and, where necessary, 
control and monitor humidity, air-flow or any other parameter that is likely to have a detrimental 
effect on safety and suitability of food Temperature indicators should be clearly visible, calibrated 
and monitored.

All refrigeration spaces should be equipped with temperature measurement devices with an
Where necessary provide a sink large enough to clean the largest pots and/or pans.

Facilities for washing food are separate from the hand washing facilities

A minimum of one separate hand wash sink with suitably temperature controlled provided with 
liquid soap dispenser, and a single use towel dispenser should be required to be conveniently 
located in the food preparation area, and, where necessary, for disinfection purposes that are 
designated for cleaning hands, and depending on the size of the food processing area additional 
hand wash sink may be required, to help employees don’t touch the taps hand wash sink should 
be non-hand operable type so it may provide with electronic sensors on the sinks which turns 
water on and off, or feet operated sink.
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When locating hand wash sinks, follow these guides whenever possible:
•	 provide	a	sink	close	to	each	employee	work	station
•	 keep	sinks	within	the	employee’s	line	of	sight
•	 keep	a	hand	wash	sinks	near	the	flow	of	food
•	make	sinks	easily	available	for	those	handling	both	raw	and	ready-to-eat	foods.

Splash guards are required at a hand sinks to protect against possible contamination of adjacent 
food or food contact equipment or food storage/prep areas.

13. Structure 
a. Building

Doors shall be made of smooth and non-absorbent surfaces, self-closing, be easy to clean,
and where necessary, disinfect.

All exterior doors and windows should be tight fitting (preferably self-closing) and capable of 
restricting the entrance of insects and rodents.

Working surfaces (including surfaces of equipment) in food contact areas shall be made of 
washable corrosion-resistant and non-toxic material and maintained in a sound condition, be 
durable and allow for easy cleaning and disinfection.

All overhead structures and fittings should be installed in a manner to avoid food contamination 
directly or indirectly (by condensation and dripping) and should be easy to clean.

 
b. Floors

Floor surfaces shall be made of impervious, waterproof, non-absorbent, non-slip, washable
Where appropriate, floors should slope sufficiently for liquids to drain to trapped outlets.

Floors should slope sufficiently for liquids to drain to trapped outlets.

In food handling areas angles between walls, walls and floors and between walls and ceilings
should be sealed and covered to facilitate cleaning operations.

Floor coverings in food preparation areas, equipment and utensil washing areas should be 
coved and sealed at all floor and wall junctions.
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c. Walls, Windows and Ceilings
Wall surfaces and partitions shall be made of impervious, waterproof, non-absorbent, sealed, 
washable, non-toxic and of light colour materials. When appropriate, walls shall have a
smooth, easy to clean and disinfect surface, and be of an appropriate height.

Ceilings (or, where there are no ceilings, the interior surface of the roof ) and overhead fixtures 
shall be easy to clean, of light colour, constructed and finished to prevent the accumulation of dirt 
and to reduce condensation, growth of undesirable moulds and the shedding of particles.

Windows and other openings shall be constructed to prevent the accumulation of dirt. Where 
open windows would result in contamination, windows should be fixed or remain closed.

Where appropriate, windows that open to the outside environment shall be fitted with easily 
removed and cleanable insect-proof screens.

Internal window sills, if present, should be sloped to prevent them from being used as shelves.
Preferably each above production unit or working section shall have sufficient place to put SOP on 
the wall (or on a board or in a special file folder hanging on the wall).

14. Facilities To Protect Food 
Provide a separate food preparation area for handling, washing and preparing raw meat, fish, 
and poultry, if served. Where portable cutting boards are planned, they should be color coded or 
labeled for specific use. 

Salad bars should have Food shields (sneeze guards) which provide a barrier between the mouth 
of the customer and unpackaged food.

Food shields should be transparent and designed to minimize obstruction of the customer’s view 
of the food. To protect against chipping, exposed edges of glass should be protected by tight 
fitting channels, stripping materials, or other means such as rounding the edges of tempered 
glass. When customer has access to ends of units, the same shielding requirements apply. 

All food being displayed, served, or held should be adequately protected from contamination by 
the controlled use of packaging; serving line, storage or salad bar protector devices; display cases; 
or by other effective means, including dispensers.

Adequate facilities should be provided to promote good hygienic practices and minimize the 
potential of cross-contamination between ready-to-eat and raw products.
 
Running water dipping wells should be provided for the in-use storage of dispensing utensils 
where frozen desserts are being portioned and dispensed.
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15. Ventilation: 
All Food establishments shall be adequately ventilated to prevent excessive heat, steam, 
condensation, vapors, smoke and fumes, the business should consider, under the general 
requirements, whether the intake air or the exhaust air will affect food safety or the suitability of 
another part of the establishments.

Ventilation systems should be designed and constructed so that:
Air-borne contamination from aerosols and condensation droplets is minimized
Ambient temperatures and humidity are controlled; and
Air flow from contaminated areas, (i.e. toilet and dressing areas) to clean areas, (i.e. Ready-
to-eat food handling area) is avoided.
Toilet areas, laundries and living areas should be separated by airlocks or self-closing doors 
from areas handling exposed food. Alternatively, possible contamination should be removed
Ensure drains, grease traps and ventilation pipes are sealed.
Install mesh screens at opening windows or other ventilation openings.
Overall facility air balance should be slightly positive pressure. Kitchen can have slight
negative pressure to keep odors from leaving kitchen.
Ventilation hoods and devices should be constructed and installed to prevent grease or 
condensation from collecting on walls or ceilings and from dripping into food or onto food- 
contact surfaces.

16. Lighting 
The lighting should not alter colours and the intensity should not be less than:

- 540 lux (50 foot candles) at all inspection points, at a surface where a food employee is working 
with food or working with utensils or equipment such as knives, slicers, grinders, or saws 
where employees safety is a factor.

- 220 lux (20 foot candles) in work rooms, at a surface where food is provided for consumer self-
service such as buffets and salad bars or where fresh produce or packaged foods are sold or 
offered for consumption; inside equipment such as reach-in and under-counter refrigerators, 
ware washing, and equipment and utensil storage, and in toilet rooms.

- 110 lux (10 foot candles) in other areas, in walk-in refrigeration units, dry food storage areas
 and in other areas during periods of cleaning.

Lighting fixtures and electrical wires shall be protected to allow for easy cleaning and 
prevention of cross contamination.
Lighting shall be shielded over equipment used to hold or display food, in walk-in refrigerators 
or freezers, over any area where food or food-contact surfaces are exposed such as preparation, 
service, and display areas.

 



FOOD SERVICE DESIGN & EQUIPMENT

25

 17. References 

- U.S. Food and Drug Administration Guideline 2000 Food Establishment Plan Review.
- McLean County Health Department Food Service Design & Construction Manual.
- Codex Alimentarius Commission CAC/GL 61 – 2007 Guidelines on the Application of General 

Principles of Food Hygiene to the Control of Listeria monocytogenes in Ready-to-Eat Foods.
- Codex Alimentarius Commission CAC/RCP 58-2005 Code of Hygienic Practice for Meat.
- Australia New Zealand Food Safety Authority Standard 3.2.3 Food establishments and 

Equipment.
- Codex Alimentarius Commission CAC/RCP 2-1969 Code of Hygienic Practice for Canned Fruit 

and Vegetable Products
- Alaska Department of Environmental Conservation Plan review guide.
- Australia Food establishments Design, construction and fit-out guide.
- Michigan Department of Agriculture Food Establishment Plan Review Manual Revised 

August, 2004.



FOOD SERVICE DESIGN & EQUIPMENT

26

18. Annexes(4) 

- Annex (1) example of restaurant equipment layout.
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- Annex (2) Example of a Simplified Food service floor plan in Hotel.
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- Annex (3) Example of a Simplified Food service floor plan (central kitchen for labor camp)
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- Annex (4) Example of small Arabic kitchen Equipment Layout.
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- Annex (5) Example of small Chinese kitchen equipment Layout
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- Annex (6) Example of small South Indian Kitchen equipment layout
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This Guide designed for large scale business, and may help small and less developed ones.
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