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Temperature  

The main application to prevent microorganisms' growth in food products. The 

storage life of fresh perishable foods such as meats, fish, fruits, and vegetables 

can be extended by several days by cooling, and by several weeks or months by 

freezing. 
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Design 

 Location 

The cold storage room should, as far as possible. be located on the cold side of 

the building. 

  



Design 
 Doors 
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Inside Refrigerator  

 FIFO System 

 

 

 

 

 

 

 

 Avoid Overstock 

 
 

 

  

 

 

 



Inside Refrigerator  

 Avoid storage under fans 



Inside Refrigerator  

 Mix Raw food with final products (Ready to eat) food can cause cross - 

contamination.  



Inside Refrigerator  

 Storing food products in  

the floor or near to the door 

 

 

 

 

 

 

 

            Using door alarm  



Delivery  
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