
Architectural plan
a) Layout plan should be drawn to minimal (1:50) scale and all 
dimensions must be clearly indicated. 

b) To label the various rooms/doors and illustrate the location of the 
processing equipment. 

c) To illustrate the temperatures of the various processing/storage 
rooms (if required): 

i. Walk-in freezer (-18°C) 

ii. Walk-in chiller (4°C) 

iii. Air conditioned (A/C) 

iv. Ambient/Mechanical ventilation (M/V) 



Process flow 

a) Process flows should be provided with a heading for each product 
category (If required) and the processing steps must be numbered in 
sequence. Key processing temperatures should also be indicated. 

b) Numbered processing steps must be indicated directly into the 
layout plan. 

c) A legend should be provided at the side of the layout plan. You may 
use different colour coding labels if different product categories are 
manufactured in the premises. 



Particulars of product list
a) A main heading (product category) should be provided in the POP list 
followed by the details of the products. 

b) The product category should exactly mirror the product category in 
the process flow document. 

c) All trading food items must also be indicated and categorized as 
“Trading items”. 



Example
Processing licence – Coffee Roasting



Architectural Plan



Process Flowchart 



Particulars of products



Example
Processing licence – Bakery



Architectural Plan
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Example
Cold Store licence



Architectural Plan



Process Flowchart 



Particulars of products


