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Foreword

This Part of has been prepared under the direction of the Technical
Sector Board for Building and Civil Engineering. It comprises a new Part of
. While is being revised and added to, the opportunity is being
taken to restructure the standard into the following broad subject areas:

— Part 0: Introduction and consolidated index;
— Parts 10 to 19: Reference information and legislation;
— Parts 20 to 39: General design;
— Parts 40 to 59: Livestock buildings;
— Parts 60 to 79: Crop buildings;
— Parts 80 to 99: Ancillary buildings.
More specifically, the crop building series will comprise:

— Part 60: Code of practice for design and construction of buildings for
mushrooms;

— Part 65: Code of practice for design and construction of crop processing
buildings;
— Part 66: Code of practice for design and construction of chitting houses;

— Part 70: Code of practice for design and construction of ventilated on floor
stores for the storage of combinable crops;

— Part 71: Code of practice for design and construction of ventilated stores for
potatoes and onions;

— Part 72: Code of practice for design and construction of controlled
environment stores for vegetables, fruit and flowers;

— Part 74: Code of practice for design and construction of buildings for bins
and silos for combinable crops.

A more detailed description of the new structure of 1s given in Part 0.
The object of introducing the new structure is to allow subject areas to be broadly
characterized, and related subject matter, whether in the form of
recommendations, guidance or supporting data, to be rationalized and brought

together. It will also allow sufficient flexibility to enable to be expanded
and developed in a logical way in the future.

It has been assumed in the drafting of this Part of that the execution of
its provisions is entrusted to appropriately qualified and experienced people, for
whose guidance it has been prepared.

A British Standard does not purport to include all the necessary provisions of a
contract. Users of British Standards are responsible for their correct application.

Compliance with a British Standard does not of itself confer immunity
from legal obligations.

Summary of pages

This document comprises a front cover, an inside front cover, pages 1 and ii,
pages 1 to 8, an inside back cover and a back cover.

This standard has been updated (see copyright date) and may have had
amendments incorporated. This will be indicated in the amendment table on the

inside front cover. Documents
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1 Scope

This Part of gives recommendations for the
design and construction of buildings and structures
for storing potatoes and onions in bulk and in boxes
utilizing forced ambient air ventilation and/or
refrigeration.

NOTE The titles of the publications referred to in this standard
are listed on the inside back cover.

2 Definitions

For the purposes of this standard, the definitions
given in apply.

3 General

3.1 Storage

The function of potato and onion storage buildings
and structures is the control and retardation of the
natural biological processes of the crop. Quality of
the crop is maintained by controlling the storage
temperatures and relative humidity.

The store design, selection of equipment and
monitoring devices are critical in achieving precise
environmental conditions.

3.2 Siting

Consideration should be given to the siting of crop

stores (see BS 5502-20). In particular consideration
should be given to the following:

a) choosing a level site where there 1s no risk of
flooding;
b) choosing ground with adequate bearing
capacity;
c) ease of access for large transport;
d) the availability of services;
e) noise nuisance arising from transport and
equipment;
f) integration with grading and packing
buildings;
g) allowing for future expansion.

3.3 Type of store

Ventilated stores fall into one of the following three
categories.

a) Bulk stores

In these stores the crop is loaded in bulk onto the
floor by tipping trailer or moveable elevator. The
atmosphere is controlled from a fan house linked
to a main duct distributing air via either lateral
ducts or drive over floor units.

b) Box stores (circulating ventilation)

In these stores the crop is stored in boxes with
slotted sides. The boxes are stacked in groups
and the store atmosphere is controlled by
distributing air from either freestanding
chimney vents or vents linked to high level
ductwork.

¢) Box stores (positive ventilation)

In these stores the crop is loaded into boxes with
solid sides. The boxes are closely stacked and the
atmosphere is controlled using a “letter box”
plenum chamber that distributes positive
ventilation.

Refrigeration can be added to all systems. Its
requirement being determined by:
1) the type of product;
2) the need for chemical sprout suppressant; and
3) the storage period.

4 Design, materials and construction
4.1 General

4.1.1 The design, choice of materials and
construction of ventilated stores should be in

accordance with |@S 5502-20, HES 5502-2 i|,
BS 5502-29, BS 5502-2 and BS 5502-25.
4.1.2 Foundations and support structures should be

designed and constructed to withstand loads from
the stored crops and mechanical transport in

accordance with BS 5502-22.

4.1.3 Structures should be designed to minimize
differential settlement, deflection and structural
movement that could cause fracturing of surfaces
and permit moisture ingress or infestation, so
putting the stored product at risk.

4.1.4 Store interiors require cleaning after the
storage period and this should be considered in the
choice of materials.

4.1.5 Materials and treatments used in the
construction should not impart odour or taint to the
produce.

4.1.6 All parts of the structure should be
constructed in accordance with the

recommendations given in [BS 800(.
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