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Free Bakery Refrigeration Planning Guide
Learn how to calculate storage needs, improve ingredient management, and reduce spoilage across your

bakery operation.

1. CALCULATING COMMERCIAL COLD STORAGE FOOTPRINT

Accurate volumetric balancing eliminates shortfalls and air circulation dead zones. To evaluate your real space

requirement, apply the base calculation matrix:

Vrequired = (Wingredient × Cvolume) × SF

Where W represents daily throughput mass, C defines bulk density storage factor per kilogram, and SF is the air

circulation safety multiplier (recommended standard: 1.35 to allow 35% empty margin).

Air Circulation Boundaries: Maintain a strict 50mm clearance gap from coldroom panels and 150mm from

ceiling evaporators to avoid hot pocket anomalies.

Weight Load Densities: Verify floor insulation compressive values can safely support stacked pallet frames

(minimum 2500kg/m² load capacity rating).

2. ADVANCED BAKERY INGREDIENT MANAGEMENT

Proper layout planning controls ambient dynamic humidity levels, keeping ingredients from spoiling

prematurely:

Flour & Dry Inventory Zones: Maintain precise relative humidity levels (RH ≤ 60%) and temperatures between

+10°C and +14°C to prevent bug infestations and moisture clumping.

High-Fat & Dairy Retardation: Store premium butter and dairy layers within a narrow temperature window

(+1°C to +3°C) to keep fat solids stable during dough lamination.

Humidity Controls: Use dual-stage electronic humidifiers in dough retarders to protect proofing surfaces from

crusting or cracking.
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3. TEMPERATURE CONTROLS & SPOILAGE PREVENTION

Thermal stability directly protects your profit margins. Implement these coldroom infrastructure safeguards:

Defrost Cycle Balancing: Program timed electric defrost cycles during off-peak operational hours to protect

delicate frost-sensitive patisserie finishes.

Thermal Curtain Infrastructures: Install heavy-duty PVC strip curtains or high-speed automated doors to stop

ambient warm air infiltration when opening doors.

Dual-Stage Alarm Diagnostics: Mount real-time telemetric sensors to warn staff of temperature drift (ΔT ≥

2.5°C) before stock compromises occur.

Scale your bakery storage capacity with optimized thermodynamic load configurations.

Bespoke Cold Rooms & HVACR Engineering Nationwide — coldroomplus.co.uk
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