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ne of the most relative sayings in the store

design industry is, “If you fail to plan, you
plan to faill" Whether it be revamping or a new
build, this may be a very daunting task for any
store owner to undertake. Not only is there a huge
financial outlay but many more hidden factors
to consider. Store design is encompassed with
contractors, suppliers and professionals that are
involved in all aspects of building a supermarket.
Detailed planning ensures minimising unforeseen
costs and this is where store designers are required
to produce drawings with as much detail as
possible to assist in accurately quantifying the
estimated cost of the proposed supermarket.

Do yourself a favour, next time you're in a super-
market take a look around and notice all that goes
into each department. Look up, if there is no ceiling
you will be able to see all the different trades
services (pipes, cable trays, ducting, etc) that are
intertwined in what we call the service void area.

If you fail to plan, you plan to fail!

In my experience, | have
learnt that there are three
phases to the store design.

® Conceptual General

Tl

Layout.

® Working/Construction
Drawings

® Finishing Drawings

This is a pack of drawings

and can sometimes add up
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to 12 sheets in a pack of
drawings and that excludes
the drawings submitted by

the Architect and Engineers
which | will explain in more

detail a little later.

It takes a lot to make sure these services don't
conflict with each other and this is just one of
many reasons of the importance of planning and
store designs.

This allows me the opportunity to go through
the process of store design in simple form.
As a store designer, | would also like to include
all of the wonderful tradesmen, consultants and
professionals that form part of the professional
team that are involved in a supermarket build.

Conceptual General Layout

This is the most important of the sheets as

this is the layout of the store. This includes

the positioning of your shelves, shopfitting,
refrigeration, equipment and tills as well as rooms
and room sizes. This is how we departmentalise
the store showing the Fruit and Veg, Butchery,
Bakery, Kitchen, Store Rooms and Dry Goods on
shelves. This plan includes cold-rooms as well as
all equipment in the prep areas, placed according
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STORE DESIGN

to workflow procedures commonly found in these
departments. There are many suppliers involved in
this process/phase — from shopfitters to equipment
suppliers as well as the refrigeration supplier
chosen by the retailer.

Generally this is the most time consuming
sheet as there are many changes to get the flow
right and to make sure the retailer is happy, once
the retailer is satisfied with the concept he/she
will sign it off and we will move onto the next
phase.

Working/Construction Drawings

As the title states, these are the drawings issued
to site for the building of the store and include the
following sheets:

Demolish Works. Should this be an existing
building and there be any alterations etc needed
where by demolish works are called for they will be
detailed on this sheet.

Slab Details. This relates to all details of the
concrete slab, cut outs for drainage pipes, recesses
for cold rooms and waterproofing under them, etc.
This would often be the time a Structural Engineer
is consulted depending on the conditions.

Slab Services. This sheet details all services found
in the slab, such as plumbing, waste pipes for
refrigeration condensation and basins, floor drain
positions, coring for plumbing. Try to limit the
services in the slab — if you need to repair services,
its best they be accessible without too much
interruption to trade.
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Services Layout. This sheet details all electrical,
data, telephone services found on walls, floor
mounted and ceiling mounted points. We detail
cable tray positions, as well as gas and plumbing
services found in walls and ceiling levels. Often

there will be an Electrical Engineer who assists at
this point should there be a need.

Wall and Partition Layout. On this sheet you will
find all details pertaining to new brick and partition
wall details, including dimensions of wall thickness,
fire rating and heights. You will also see doors

and windows with tags indicating numbers which
reference to the Window and Door Schedules Sheet.

Window and Door Schedules. These are the
details of the types of doors and windows, their
sizes and opening sizes as well as any other
specialised information.

Prep Area Services Details. Due to the amount
of equipment in the Service Prep areas there will
be a lot of information crammed into a small
area and on a plan view of 1:100 these areas
become very busy when it comes to information.
So we will isolate the prep areas onto one sheet
and detail all the important services that go into
these areas so that it is clearer to the contractors
minimising mistakes.

Finishing Drawings

These consist of all the aesthetic finishes for
floors, walls and bulkheads. Drawing sheets consist
of the following:

Ceiling and Bulkhead layout. At this point we get
involved with the Mechanical Engineer regarding

HVAC and extraction systems.



Solo Aircon & Refrigeration Services is
at the forefront of technology, innovation,
and industry standards.

Established in 1991 by Piet Enslin, with hard work,
success and the best workmanship, the business has
grown remarkably into a stable and reliable family
owned company.

Success revolves around our professional management
and staff, our well-known service, the fast-developing
: market and providing the best for our clients.

Our vision and values have helped us become a trusted and respected name nationwide. We are driven
by passion and pride, providing quality products, the best value, systems, and superior service, while caring
for our customers, employees, and the environment.

At Solo Aircon and Refrigeration Services, we have developed the expertise
to provide an unrivalled array of industrial refrigeration and air-conditioning services.
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i i throughout South Africa millions of Rands
Frozen foods Jumbo island cases . g I 24/7 SERVICE & MAINTENANCE
Bakery curved glass cake & confectionery annually.
Deli curved glass & self-service cabinets Now, with break-through technology,
Ple / Chicken warmer —hot / cold we have dramatically increased that cooling
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efficiency even further. We guarantee our 3

Cold & Freezer rooms new Hybrid next-generation technology D @l@
Cold storage warehouses will give you a minimum of 30% further S —
Pull down rooms: reduction on your total electricity bill. _ | Aircon & Refrigeration Services

Sterri-rooms : : o .

De-greening rooms And the extra saving can be as high as 41% Tel: 013 752 3400 | Piet cel: 083 325 0599
Pantries when the refrigeration and air consystems are E-mail: piet@soloair.za.net

Wine cellars integrated under our Hybrid Plus technology. www.soloair.co.za ° 6



STORE DESIGN

We also need to involve the Fire Safety
Consultant regarding sprinklers, FHR and
extinguishers and we start to overlay their
drawings with ours to make sure there are
no clashes with services in the services void
above ceiling level.

Ceiling and Bulkhead Sections. This sheet
has sections and elevations of the bulkheads
for the bulkhead contractor to work off when
building all the store bulkheads and installing
the ceilings in the prep areas.

Floor Finishes. This sheet details the floor
finishes we will be using throughout the store.
This is a very important consideration as the
floors take a lot of punishment, so you need to
be very careful with your selection.

Wall Finishes Details. This sheet details

the wall finishes throughout the store and is
coordinated through a legend of detailed and
different coloured lines which relate back to
the legend indicating the type of finish to be
applied. A lot of work goes into this sheet and
quite a bit of back and forth with the client.
It helps to see what the client has envisioned
and put together a mood board for them

to see and feel what you have in mind to
make sure you have understood his/her brief
correctly.

Wall Finish Elevations. This sheet also helps
the client visualise the selected finishes in
elevation. This is the final sheet issued in

the full design pack.
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NOTE ...
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On all our sheets you will find
schedules quantifying elements pertaining
to that field, this will assist the quantity
surveyor or whoever has been enlisted to
price the build for the retailer and provide
an accurate idea of the full cost of the build.
The professional team in the build is very
important. This can consist of Professional
Engineers as well as Consultants of all
different fields such as Fire, Cooling and
Refrigeration, Lighting, Mechanical and
Structural.

Store Flow

You want to subconsciously guide the customer
through a store in order to make sure they shop
the whole store and not just one aisle. This is
not always achievable, but is the desired effect.
A supermarket is departmentalised, and you will
never walk in straight onto Dry Goods. 80% of
the time you will walk into Fruit and Veg or Hot
Foods Deli and occasionally there are promotional
stands or displays. You also never walk in onto

a Butchery. This and frozens are often tucked

at the back of the store, past the dry goods or
shelving, giving the shopper a reason to walk
past the grocery section. Bread and eggs are
also placed strategically — not hidden, but not in
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Moringa
Movement!

Tiny leaves with endless benefits!

Every part of the Moringa tree is said to
have beneficial properties that can serve humanity.
It also has medicinal properties and contains
many healthful compounds, such as:

® Vitamin A ® Vitamin B1 (thiamine)
® B2 (riboflavin) ® B3 (niacin), B-6
® Folate and ascorbic ® Calcium
acid (vitamin C) ® |ron
® Magnesium ® Phosphorus

® Organic tea ® Zinc

1007% organic | Vegan [ Non-GMO | Super food

https://organicmoringa.co.za/
Email: mozam.moringa@organicmoringa.co.za

Tel: +27 87 815 0470 | WhatsApp: +27 68 130 6003
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plain sight. You need to gently guide the shopper through your store to allow
for impulse shopping. This needs to be balanced to make sure you do not

aggravate the customer, as the customer must still be able to flow smoothly e RETAIL SOLUTIONS
through the store. Each store is different and is governed by the target market
of the area it is situated in. Having always found that retailers focus on Fruit
and Veg and Hot Foods Deli as these departments have the higher turnover
and sometimes the best margins, Y

but again this is governed by
location.

Buy Now & Lock in Our Lowest Prices
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Other
considerations
A very important consideration is Lighting. This is a specialist field and
there is a science to lighting and its effects on product, as well as expense. K y A
The same can be said about refrigeration and cooling. For example, i 0 e |
refrigeration and HVAC systems can be linked and can work together to 1 7 '
achieve great results in performance as well as sustainability, and there are EXTENDED OFFERI!!
experts in this field who should be consulted during the design phase.

In closing, there are many considerations when revamping or building
a new supermarket. It helps to plan ahead and employ the right suppliers
and consultants that will save you time and money, giving you as a retailer
time to focus on your core business.

At the end of the day, this is a huge financial outlay and we need to make
sure you do not over capitalise on your project and get the fastest return 3D DESIGNS CHECKOUT COUNTERS SHELVING RACKING
on investment possible. SR
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