
cabina

ENEL

carrelli carrelli

carrelli carrelli

portata
3.900 Kg

2

3

4

5

1

USCITA SENZA ACQUISTI

CASSA CENTRALE

8

1.25

1.
25

87 3.16 415
3.50

7

6.50
4.35

8.
65

10
.0

2

7.94

6.46
1.25 3.85 1.36

1.48

12
0

22
0

90 21
0

20
3.

97

80 21
0

80
210

56 57

2a
(h=4.40)

2.11
2.03A

2.11
2.03A

1.36

20

1.50
20

2.645 20

USCITA DISABILI

15

20

21

16

17

18

22

19

23

24

25

USCITA DISABILI

U.S. 3M

17
90

210
90

210
90

210

U
.S

. 

U
.S

. 

1.
20

2.
20

1.
80

2.
20

80

SERRANDA INTERNA SERRANDA INTERNA

6.50
4.35

4.
12

10
2.

30

4.66

12 1.70 12 2.60 12
2.77 10 1.35 3210 1.45 10 2.07 12

3.84

5.
54

10
1.

76
12

1.
08

10
1.

08
10

1.
08

12

+4.50

11

10

12

9

18
WC H

16

15

14

13

80
210

80
210

80
210

90
210

55
53

52

AREA CASSE

2b
(h=6.34)

4

6

80 21
0

70 21
0

54

80 21
0

5

70 21
0

WC CLIENTI

PARAFARMACIA

3
BAR

6.
74

8.
94

2.
50

9.
44

92
1.

58

12
1.

04
10

1.
12

12

2.
26

10 1.88 12 2.72 12
4.94

2.11
2.03A

2.11
2.03A

A 2.23
2.03

75
5.

22
77

10
1.

65
10

1.
10

17
1.

10
10

1.
10

10
1.

10
12

1.23 12 2.72 12

4.44

PARTE APRIBILE
PARTE FISSA

LUCERNARI A SOFFITTO

PERCORSI PRIVI DI BARRIERE ARCHITETTONICHE

EFC+AA

90
210

90
210

1.
76

1.60 1.00

1.70 12 2.60

(locali n° 17-18)

ø 1.50

DIMOSTRAZIONE ACCESSIBILITA'
AI SERVIZI IGIENICI  (D.M. 236/89) 

Tutti i servizi per disabili sono
provvisti di vaso accessibile da
entrambi i lati (D.G.R. 509/2010 Allegato A figura 9)

AREA VENDITA

30a

4342

36

4140

35

32 33 34

31

30

29

27

25

19
24

20

28

51

50

26

39

38

37

AREA CASSE

55
54

53

52

56 57

cucina e banchi gastronomia

36a

2a
(h=4.40)

7

8

17 18

21 22 23

SERVIZI
CLIENTI

DEPOSITO SCORTA

45
46

48
49

9
12
11
10

15
14
13

16

4
6
5

2

2b
(h=6.34)

3

1a

1b

44 47

AREA LAVORAZIONI
E CONFEZIONAMENTO

portata
3.900 Kg

USCITA DISABILI

2

3

4

5

6

7

8

9

10

1

11 12

13 14

15

20

21

16

17

18

22

19

23

24

25

USCITA SENZA ACQUISTI

USCITA DISABILI

U.S. 3M

CASSA CENTRALE

+4.50

+4.50
+4.45

+3.25

+4.45

+4.45

+3.25

+3.25

+3.80

+4.30

+2.90

+2.90+3.25

+2.90

+3.80

+3.60

+4.50

+4.25

+2.90

2.47
27

6.
07

+4.50
silos farine

+4.50

22
35

.7
0

1.
70

64
.9

0

66.06

15.32

6.
72

9.
28

33
.5

4
9.

28
6.

72

50

1.38

111.25 11.83 6.25 9.12

2.
50

6.
78

2.
50

28
.5

4
2.

50
6.

78
2.

50

12
0

22
0

12
0

22
0

180
240

250
300

250
300

250
300

6.90

7.70

2.45

7.
00

8.
43

48
.2

6
16

.6
4

5.81

3.
36

6.
35

5.
29

4.
93

6.
05

2.33

1.
50

1.50 10.53

28.50

+4.67

6.50
4.35

6.50
4.35

28.25
4.3565

.54

113.13 27.20

113.13 27.20

+4.65

+4.65

+3.00

+3.45

+3.45

+3.97

PIAZZALE SCARICO MERCI

INGRESSO CARNI

CONSEGNE AREA FORNO
E PASTICCERIA

18.56 1.50 7.15 1.50

32
8.

45
1.

50
34

.9
6

25
.0

0

240
270

12
0

24
0

12
0

24
0

80 22
0

14
0

24
0

120
240

130
240

130
240

13
0

24
0

13
0

24
0

18
0

24
0

130
240

90 21
0

200
210

240
270

24
0

27
0

10
0

15
0

18
0

22
0

18
0

22
0

12
0

22
0

18
0

22
0

18
0

22
0

18
0

22
0

18
0

22
0

+4.50

120
220

180
240

180
280

7.63
20

17.11 2.02

12
0

24
0

180
240

13
.1

7
22

6.
14

62
2.

91
36

.1
4

5.
71

8.
20

3.
89

110
150

1.16

130
240

120
240

120
240

12
0

24
0

80 22
0

12
0

24
0

12
0

24
0

18
0

24
0

18
0

24
0

180
240

13
0

24
0

13
0

24
0

120
220

10
0

13
0

10
0

24
0 100

240

100
240

12
0

24
0

12
0

24
0

89

1.
39

2.
23

51
4.

00

4.67 7.30 7.70 7.29 7.70 9.65 7.70

51
4.

00

51
4.

00

4.22 8.53 7.70 7.29 7.70 9.80 7.70 23.35 7.70

51
4.

00

51
4.

00

51
4.

00

89

1.
39

2.
23

51
4.

00

80 21
0

80 21
0

2.11
2.03A

2.11
2.03A

2.11
2.03A

2.11
2.03A

2.23
2.03A

2.23
2.03A

21 22

80 21
0

80
210

80
210

121.1810 1.2010 4.845 12
7.665

2.
20

12

2.
3223

8.16

1.
20

10
1.

65
10

2.
95

15

3.
20

80 21
0

80 21
0

80 21
0

80 21
0

80
210

80
21044 47

1.
00

2.405 12 1.50 10 1.50 12 2.315 10

3.34

12 1.425 25 1.425 12

46

45 48

49

A

A

tav.06 tav.06

tav.06

tav.06
B

tav.06
B

C
PART. 1

PART. 2

PART. 3

PART. 4

PART. 4PART. 3 scala 1:100 scala 1:100PART. 1 scala 1:100

PART. 2 scala 1:100

OGGETTO:

TAV. N.

SCALADATA

FILEDATA OGGETTOREV.

LOTTO "B"
PIANTA PIANO PRIMO

B-03

22083.prj-pb463
1:20024.10.2016

superficie volume
m² m³ necessaria effettiva necessaria effettiva

1 AREA VENDITA
(1a) 4.098,28 6,34 25.983,10 136,61    144,00    >1/30 40,98      110,00    >1/100
(1b)-cucina gastronomia 187,05 3,20 598,56 18,71      20,00      >1/10 9,35        16,00      >1/20

2 AREA CASSE
(2a) 272,36 4,40 1.198,38 13,62      59,67      >1/20 2,72        13,11      >1/100
(2b) 362,91 6,34 2.300,85 18,15      22,77      >1/20 3,63        4,29        >1/100

3 BAR 46,53 6,34 295,00 2,33        30,36      >1/20 0,47        4,53        >1/100
4 DISPENSA 6,15 2,50 15,38 ---- ---- ---- ---- ---- ----
5 ANTI 2,11 2,50 5,28 ---- ---- ----
6 WC 1,28 2,50 3,20 ---- ---- ----
7 INGRESSO DIPENDENTI 7,60 4,40 33,44 ---- ---- ---- ---- ---- ----
8 SCALE 11,93 4,40 52,49 ---- ---- ---- ---- ---- ----
9 ANTI 9,53 2,50 23,83 ---- ---- ----

10 WC 1,46 2,50 3,65 ---- ---- ----
11 WC 1,46 2,50 3,65 ---- ---- ----
12 WC 1,46 2,50 3,65 ---- ---- ----
13 WC 1,93 2,50 4,83 ---- ---- ----
14 WC 1,49 2,50 3,73 ---- ---- ----
15 WC 1,49 2,50 3,73 ---- ---- ----
16 ANTI 8,53 2,50 21,33 ---- ---- ----
17 ANTI 2,99 2,50 7,48 ---- ---- ----
18 WCH 4,57 2,50 11,43 ---- ---- ----
19 PRECONF. CARNI-POLLI 106,21 3,20 339,87 10,62      12,00      >1/10 5,31        10,00      >1/20
20 ENTRATA CARNI 105,42 3,20 337,34 ---- ---- ---- ---- ---- ----
21 WC 2,42 3,20 7,74 ---- ---- ----
22 ANTI 2,64 3,20 8,45 ---- ---- ----
23 SPOGLIATOIO 10,66 3,20 34,11 1,07        1,20        >1/10 0,53        1,20        >1/20
24 CELLA POLLI 39,55 3,20 126,56 ---- ---- ---- ---- ---- ----
25 CELLA CARNI 73,76 3,20 236,03 ---- ---- ---- ---- ---- ----
26 CELLA SCARTI 3,80 3,20 12,16 ---- ---- ---- ---- ---- ----
27 CORRIDOIO 52,01 3,20 166,43 ---- ---- ---- ---- ---- ----
28 DEPOSITO SCORTA 546,90 5,60 3.062,64 18,23      18,40      >1/30 5,47        14,40      >1/100
29 BANCO PESCE 75,80 3,20 242,56 7,58        8,00        >1/10 3,79        6,00        >1/20
30 CELLA PESCE FRESCO 28,01 3,20 89,63 ---- ---- ---- ---- ---- ----

30a CELLA SCARTI 1,79 3,20 5,73 ---- ---- ---- ---- ---- ----
31 CELLA SURGELATI 98,85 3,20 316,32 ---- ---- ---- ---- ---- ----
32 PRECONF. SALUMI/FORMAGGI 36,38 3,20 116,42 3,64        4,00        >1/10 1,82        4,00        >1/20
33 CELLA SALUMI 42,23 3,20 135,14 ---- ---- ---- ---- ---- ----
34 CELLA FORMAGGI 51,56 3,20 164,99 ---- ---- ---- ---- ---- ----
35 CORRIDOIO 96,71 3,20 309,47 ---- ---- ---- ---- ---- ----
36 PREPARAZIONE PANE 298,00 3,20 953,60 29,80      34,00      >1/10 14,90      20,00      >1/20

36a RETROBANCO PANE 28,02 3,20 89,66 2,80        4,00        >1/10 1,40        4,00        >1/20
37 PRECONF. ORTOFRUTTA 67,53 3,20 216,10 6,75        10,00      >1/10 3,38        4,00        >1/20
38 CELLA ORTOFRUTTA 82,23 3,20 263,14 ---- ---- ---- ---- ---- ----
39 LOCALE SILOS FARINE 14,38 3,20 46,02 ---- ---- ---- ---- ---- ----
40 PASTICCERIA 39,70 3,20 127,04 3,97        4,00        >1/10 1,99        2,00        >1/20
41 LOCALE LAVAGGIO 15,85 3,20 50,72 1,59        4,00        >1/10 0,79        2,00        >1/20
42 CELLA BT 11,25 3,20 36,00 ---- ---- ---- ---- ---- ----
43 CELLA TN 17,41 3,20 55,71 ---- ---- ---- ---- ---- ----
44 SPOGLIATOIO 6,04 2,50 15,10 0,60        0,80        >1/10 0,30        0,80        >1/20
45 ANTI 2,48 2,50 6,20 ---- ---- ----
46 WC 1,77 2,50 4,43 ---- ---- ----
47 SPOGLIATOIO 6,34 2,50 15,85 0,63        0,80        >1/10 0,32        0,80        >1/20
48 ANTI 2,48 2,50 6,20 ---- ---- ----
49 WC 1,77 2,50 4,43 ---- ---- ----
50 ANTI 3,32 2,50 8,30 ---- ---- ----
51 WC 2,70 2,50 6,75 ---- ---- ----
52 PARAFARMACIA 39,71 6,34 251,76 1,99        21,72      >1/20 0,40        4,29        >1/100
53 DISPENSA 4,76 2,50 11,90 ---- ---- ---- ---- ---- ----
54 ANTI 1,49 2,50 3,73 ---- ---- ----
55 WC 1,49 2,50 3,73 ---- ---- ----
56 ANTI-CASSA 5,95 4,40 26,18 ---- ---- ---- ---- ---- ----
57 CASSAFORTE 10,51 4,40 46,24 ---- ---- ---- ---- ---- ----
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TABELLA RIEPILOGATIVA DEI RAPPORTI AEROILLUMINANTI
sup. illuminante m² sup. aerante m²
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