Here is a suggested floor layout for a Community Cannery with & capacity of up to
7,000 No. 2-1/2 cans per 8 to 10 hour day. Miscellaneous pans, knives, buckets, etc.
are not listed, but may be purchased locally. Quantities of each item may be changed
to meet local needs. Refer to a separate PROFORMA INVOICE for current costs.

40'-0”

“ @ BOILER
WATER @
HEATER

AlR

ﬂ COMPRESSOR
3

WINDOWS

&

SINK

LYE PEELER

18

HEAT

DRAIN —3

4
TABLE

SINKS
55

10

|——-DﬁAIN i

—

TABLE

L
FILLING
TABLE

J

w0

8

BLANCHER

DRAIN =7

COOLER
7

ROD WASHER

@ o4
TABLE

e @

—

PORTABLE
TABLE

17

DRAIN ——

HEAT

-

PEA HULLER
16

TABLE

SINKS

515

23

EXHAUSTER

TABLE

—

PULPER/FINISHER

15

WINDOWS

50.'-0!;

10

23

COOLING RACK

F
SEALING
TABLE

-d

PORTABLE
TABLE

RETORTS

&

¥

—
L%

11

.y
HOIST & OVERHEAD TRACK

FAN |

30’-0"

1 FAN |

COOLING TANK

SHELVES

WINDOWS

10'-0" —

e




