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Creating Comfort and Efficiency
for Working, Shopping, and Dining
Facilities Engineering and Design
for Superior Workflow and
Customer Experience in:
➤ FOOD MARKETS
➤ DISTRIBUTION CENTERS
➤ BIG-BOX STAND-ALONE
➤ URBAN HIGH-RISE DEVELOPMENT
➤ DELIS
➤ BAKERIES
➤ PHARMACIES
➤ WINE SHOPS
➤ CULINARY-TEACHING KITCHENS
➤ PREPARED FOODS
➤ IN-STORE RESTAURANTS
➤ MICRO-FULFILLMENT CENTERS

Expertise counts
when designing for
food markets’ varied
products and services.
Rely on our decades of experience in full-service
engineering and consulting services.

Erdman Anthony has
completed thousands
of food market designs
successfully, including
new facilities and remodels
of all sizes and complexity.

Erdman Anthony can simplify your procurement process by
offering all design services in-house to meet your food market
engineering needs.

Mechanical, Electrical, and Plumbing Engineering
How well do all the complicated facilities pieces of your
food market work together?
Erdman Anthony can help you achieve critical synergy for complex
systems that control and promote efficiency, safety, health, and
comfort, including HVAC; electrical; process piping and plumbing;
fire protection, suppression, and life safety; building controls;
and refrigeration.

Energy Conservation
How well do your systems control your energy consumption
and related costs?
Erdman Anthony’s energy-consulting services apply a meticulous,
disciplined process that involves an objective evaluation of your
current energy usage, approaches to reducing it, estimates on
how much it will cost to implement these strategies, and an
evaluation of what your operating costs will look like over time.

Civil- and Site-Design Services
Who will complete your team?
Our staff works closely with
clients, architects, and other
engineering professionals to
provide land-development/
site-engineering services to
complete your project
successfully, including
systems for stormwater
management, water distribution,
and wastewater collection.

Commissioning for New and Existing Buildings
Who is advocating for your project’s energy efficiency
and operations?
Work with Erdman Anthony to commission your new store
or distribution center for optimal productivity, with energyconsuming systems verified to perform as efficiently as
possible. Or evaluate your current operations and bring
your systems back into optimum performance with our
tools and experience.

New Buildings
• LEED®/Green Globes certifications
• Third-party design and submittal reviews as the 		
owner’s advocate
• Verification that installation and operations meet
the owner’s requirements
• Documented site observations tracking
noncompliance issues
• System testing and trend analysis verifying operation

How does our food market
expertise help build communities?
TAKE A CLOSER LOOK:
A nationally recognized grocery chain’s “store
within a store” model achieves a neighborhood
market feel for its 80,000- to 140,000- squarefoot stores, which include departments for
meat, seafood, organic food, international
food, and beer, as well as in-store restaurants.
When the chain sets out to open new stores
or renovate existing ones, it chooses our
proven design and construction support
services to help bring to life complex
infrastructure that is designed to be
flexible, expandable, and maintainable.

• Third-party operation, and review of training and 		
maintenance manuals as the owner’s advocate

Existing Buildings
• Systematic process to ensure that building systems 		
meet current needs
• Energy analysis and optimization
• Environmental emissions and water-use reductions
• Improved indoor environmental quality (air,
noise, temperature)
• Assistance in obtaining financial incentives and
tax benefits
• System documentation and training

Refrigeration accounts for nearly half of a food
market’s annual electricity costs.
Our experienced refrigeration engineers can select,
design, analyze, start, commission, and perform energy
simulation on systems that use:
• Direct-expansion 		
systems
• Heat recovery systems
• Secondary coolant 		
systems
• Ammonia systems

• Air- and water-cooled
condensers
• Water-side economizers
• CO2-coolant systems,
secondary and 		
transcritical

Refrigeration
Lighting
Fans & Anti-Sweat Devices
HVAC
Special Functions
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To read more about this project, visit
www.erdmananthony.com/Grocery.

Get proven food market design experience from
Erdman Anthony.

SustainabiliTEAM™, Erdman Anthony’s approach
to sustainable design and building operation,
combines the efforts of our engineers, energy
analysts, and commissioning professionals.
Our facilities engineering and design group
specializes in:
➤
➤
➤
➤

Building Systems Engineering
Infrastructure Engineering
Energy Consulting
Commissioning

Erdman Anthony
has been named a
“Top 500 Design Firm”
by Engineering News-Record
for over 30 consecutive years.
Our quality
management system
is certified to the
ISO 9001:2015 standard.
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Find out more at www.erdmananthony.com/FoodMarkets.
Or contact our experienced food market team leader:
Tim Robinson, PE
Retail Department Manager
(585) 427-8888, ext. 1050
RobinsonT@erdmananthony.com
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