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THESE DRAWINGS ARE THE PROPERTY OF AVANTI RESTAURANT
SOLUTIONS, INC. WHETHER OR NOT THE ESTABLISHMENT FOR WHICH
THEY ARE INTENDED IS COM- PLETED, WE RESERVE THE RIGHT TO
INCORPORATE DESIGN ELEMENTS AND DETAILS IN THESE PLANS TO
PLANS HEREAFTER PREPARED BY US FOR OTHERS.

AVANTI RESTAURANT SOLUTIONS, INC. DOES NOT PERFORM
ARCHITECTURAL, MECH- ANICAL, ELECTRICAL, HEATING OR
STRUCTURAL ENGINEERING SERVICES. THE PURPOSE OF THESE
PLANS IS TO ASSIST THE PLUMBER, ELECTRICIAN, GENERAL
CONTRACTOR AND OTHERS UTILIZING THESE DRAWINGS TO
COMPLETE THEIR WORK IN CONNECTION WITH THIS PROJECT.

THESE PLANS ARE NOT TO BE REPRODUCED OR DISTRIBUTED IN
WHOLE OR IN PART WITHOUT THE EXPRESS WRITTEN PERMISSION OF
AVANTI RESTAURANT SOULTIONS, INC. NOR BE USED BY ANY
PERSON(S) EXCEPT UNDER OUR DIRECT SUPERVISION.

ALL FOODSERVICE AND RELATED EQUIPMENT SHALL BE NSF
APPROVED AND IN CONFORMITY WITH LOCAL HEALTH REGULATIONS.
INSTALLATION OF EQUIPMENT SHALL MEET SAME REQUIREMENTS.
OWNER WILL HAVE TO APPLY FOR A SEPARATE HEALTH PERMIT
ALTHOUGH HEALTH REQUIREMENTS WILL BE REVIEWED DURING
BUILDING DEPARTMENT APPRIZATION.

ALL FINISHED BUILDING DIMENSIONS SHALL BE VERIFIED BEFORE
FABRICATION AND/OR INSTALLATION OF EQUIPMENT AND FIXTURES.
ALL ADJOINING EQUIPMENT AND COUNTERS SHALL BE SEALED
TOGETHER TO PREVENT ENTRANCE OF MOISTURE AND VERMIN. ALL
EQUIPMENT SHALL BE SMOOTHLY SEALED TO WALLS. FREE STANDING
UNITS SHALL BE REMOVABLE AND EASILY ACCESSIBLE FOR CLEANING.
ALL WORKING SURFACES SHALL BE SMOOTH AND
IMPERVIOUS.

ALL CUTTING BOARDS SHALL BE SANITARY NSF APPROVED CUTTING
SURFACES.

ALL REFRIGERATED AND HEATED FOOD HOLDING EQUIPMENT SHALL
BE PROVIDED WITH THERMOMETERS WHICH ARE EASILY READABLE.
STORAGE SHELVING SHALL HAVE THE LOWEST SHELF SET AT A
MINIMUM OF 6" ABOVE THE FINISHED FLOOR.

STORAGE SHELVING, OTHER THAN WIRE OR SOLID FLAT METAL, MUST
BE PRO- VIDED WITH A SMOOTH SURFACE, AND HAVE A
NONABSORBENT AND NON-TOXIC FINISH.

ALL FLOOR MOUNTED FOODSERVICE EQUIPMENT, SUCH AS WORK
TABLES, COUNTERS, ETC., SHALL BE MOUNTED ON MINIMUM 6" HIGH
NSF APPROVED STAINLESS STEEL LEGS WITH ADJUSTABLE BULLET
FEET. ALL CUSTOM FABRICATED STAINLESS STEEL WORK TABLES AND
COUNTERS PLACED AGAINST WALLS SHALL HAVE BACKSPLASHES
AND/OR RISERS SEALED TO WALL. (NOTE: SEE CUSTOM FABRICATED
FOODSERVICE EQUIPMENT DETAILS FOR HEIGHT OF BACKSPLASHES).
UNLESS OTHERWISE SPECIFIED, MOBILE COOKING EQUIPMENT SHALL
BE MOUNTED ON NSF APPROVED CASTERS AND EQUIPPED WITH AGA
APPROVED GAS HOSES, CONNECTORS, AND RESTRAINING DEVICES AS
SUPPLIED BY THE K.E.C.

ALL SELF CONTAINED REFRIGERATION TO INCLUDE CONDENSATE
EVAPORATOR. EXCEPTION WILL BE ICE MACHINE WHICH WILL DRAIN
INTO A FLOOR SINK.

WRITTEN DIMENSIONS ON THESE DRAWINGS SHALL TAKE
PRECEDENCE OVER SCALED DIMENSIONS. CONTRACTORS SHALL
VERIFY AND BE RESPONSIBLE FOR ALL DIMENSIONS AND CONDITIONS
ON THE JOB. K.E.C. MUST BE NOTIFIED OF ANY VARIATION FROM THE
DIMENSIONS AND CONDITIONS SHOWN ON THESE DRAWINGS.

LAST DATED REVISION VOIDS ALL PREVIOUS DRAWINGS.

ANY ERRORS, OMISSIONS, OR AMBIGUITIES ARE TO BE REPORTED TO
THE KEC FOR CORRECTION OR RESOLUTION PRIOR TO
COMMENCEMENT OF THE AFFECTED WORK. UNLESS EXPRESSLY
STIPULATED OTHERWISE, NO OTHER ALLOWANCE WILL BE MADE BY
THE KEC TO ANOTHER'S FAVOR BY VIRTUE OF SUCH DISCREPANCIES.
THE KEC ACCEPTS NO RESPONSIBILITY FOR CHARGES MADE
NECESSARY BY ANY CODES, JOBSITE CONDITIONS, LABOR UNION
CONTRACTS, REGULATIONS, GOVERNMENT AGENCIES, AND/OR
EQUIPMENT LAYOUT CHANGES.

WORK BY OTHER TRADES INDICATED ON THESE PLANS DOES NOT
NECESSARILY REFLECT COMPLIANCE WITH EACH TRADE'S
RESPECTIVE CODES AND REGULATIONS AND THEREFORE DO NOT
RELIEVE THEM OF THEIR RESPONSIBILITY TO ASSURE SUCH.

WHERE A REVISION TO DETAILS NOTED ON THESE PLANS MIGHT
FACILITATE EFFICIENCY OR CONTRIBUTE TO ARCHITECTURAL
AESTHETICS, THE KEC MUST BE CONSULTED FOR APPROVAL PRIOR TO
PROCEEDING WITH THE CHANGE. THE KEC SHALL ASSUME NO
RESPONSIBILITY FOR ANY COSTS INCURRED DUE TO FAILURE BY THE
PRINCIPAL RESPONSIBLE FOR THE CHANGE(S) TO NOTIFY THE KEC.
THE LOCAL BUILDING DEPARTMENT MAY REQUIRE THAT THESE
DRAWINGS CONFORM WITH TITLE 24 CODE. THE OWNER, HIS
ARCHITECT, OR HIS GENERAL CONTRACTOR SHALL VERIFY IF SUCH
REQUIREMENTS ARE NECESSARY. THE OWNER SHALL PAY FOR
ADDITIONAL COSTS WHICH MAY BE INCURRED IN ORDER TO PROVIDE
ALL THE NECESSARY DATA TO MEET THE TITLE 24 CODE REQUIRE-
MENTS AS DICTATED BY THE BUILDING DEPARTMENT AND ALL FEES OF
LICENSED ENGINEER OR ARCHITECT.
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EQUIPMENT SCHEDULE

Abbreviations, KEC: Kitchen Equipment Company; OSV: Owner Selected Vendor; GC: General Contractor

ELECTRICAL SCHEDULE

PLUMBING SCHEDULE

HEALTH DEPARTMENT

NOTES
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Item . . Equipment s |8 £ (23 T |8i|Eec SN ISR L |5 | 8% |8t Plumbing
No | Qty [Equipment Category Manufacturer Model Number Supplied By Installed By Remarks > ol < |[Old Z |W <|Remarks On|S<|In|O = Omn |0 Remarks
1 1 |Doughnut Display Case Custom Custom Owner General Contractor Verify location with Owner - Prior to Installing
2 3 |POS/ Cash Register ( Verify with Owner) Clover Station Owner General Contractor 4 USB ports to connect peripherals, 2 Cash Drawer ports 120 1 10 X | 515P 12
3 1 |Pitcher Rinse Expresso Parts EPPR6102 Owner General Contractor 0.5 18
4 1 |Dipper Well GSW USA HSDROG Owner General Contractor 0.5 18
5 1 | Tamper Pad Expresso Parts EP-CTMAT Owner General Contractor
6 1 |Knock Box Expresso Parts EPKB665B Owner General Contractor
7 1 |Waste Receptacle Continental 8322BK- 23 Owner General Contractor
8 1 |Expresso Machine Slayer Steam X (2-Group) Owner General Contractor 200 3| 26 X | 6-50P 12 05 18
9 1 |2-Door Under Counter Fridge on Casters Turbo Air MUR-36L Owner General Contractor 115 1 3 X 5-15P 12
10 1 |Expresso Grinder Mahlkonig K30 PEAK Owner General Contractor 115 1 3 X 5-15P 12
1 1 |Retail Coffee Grinder Mahlkonig GUAT10 Owner General Contractor 115 11 0 X | 5-15P 12
12 1 |Decafe Coffee Grinder Mazzer Super Jolly-T Owner General Contractor 240 11 255 X 5-15P 12
13 1 |Coffee Brewer ( 2 Stations) Fetco CBS-2132XTS- 3L Owner General Contractor 115 1 3 X 5-15P 12
14 2 | Coffee Airpot Fetco D041 Owner General Contractor 0.5 18
15 3 |Cup Dispenser Vollrath CADJ-2 Owner General Contractor
16 1 |Water Station w/ Ice Bin Regency 600DIWIB1821 Owner General Contractor Verify Requirements Verify Requirements 0.5 34 Drains to FS 3
17 1 |Water Filtration System Everpure EV9329-74 Owner General Contractor Verify Requirements Verify Requirements 075 | 26
18 1 |Water Filter Surge Tank Everpure EV9336-50 Owner General Contractor Verify Requirements Verify Requirements 075 | 18
19 1 |Hand Sink with Side Splash and Faucet GSW USA HS-10141S Owner General Contractor 0.5 18 0.5 Drains to FS 3
20 4 | Coffee Bean Dispenser (Undercounter) CAMBRO 176CBDIGL Owner General Contractor
21 2 |Beverage Dispenser Tower Cal - Mil 1580-3-13 Owner General Contractor
22 1 |Citrus Juicer Sunkiss J-1 Owner General Contractor Verify Requirements 115 11 60 12 | Verify Requirements
23 1 |Commercial Blender Avamix 928BX2000V Owner General Contractor 115 11 15 12
24 1 |Under Counter Refrigerator (2-door) Everest ETGSR2 Owner General Contractor 115 1| 4.08 X | 5-20P 12
25 SPACE
26 11 |Sheet Pan Racks GSW USA AAR-2022 Owner General Contractor
27 2 |Sheet Pan Racks (Undercounter) Channel 431A Owner General Contractor
28 2 |SS Work Table w/ Back Splash & OB GSW USA WT-PB3072B Owner General Contractor 72" X 30"
29 5 |SS Work Table w/ Back Splash & OB GSW USA WT-PB3060B Owner General Contractor 60" X 30"
30 1 |Wood Top Work Table John Boos JNB1S Owner General Contractor 60" X 30"
31 2 |Under Counter Refrigerator Beverage Air UCR20HC-24 Owner General Contractor 115 11 60 5-20P 8
32 1 |Ice Machine w/ Bin Mantiwoc UY-0310A Owner General Contractor 115 1] 60 5-20P 8 0.5 18
33 1 |Water Filtration System Everpure EV9329-74 Owner General Contractor 05 18
34 1 |Dunnage Rack (20X60) Winco ASDR2060 Owner General Contractor
35 1 |Reach -In Freezer Turbo Air M3F47-2-N Owner General Contractor 115 1] 60 5-20P 12
36 1 |Proofer Metro C539-CDC-4-GY Owner General Contractor 115 1] 16.7 5-20P 12
37 3 |Donut Fryer Belshaw Adamatic 718LCG Owner General Contractor Bolted To The Floor Required 120 1T 5 5-20P 12 0.75 10 |GC To Install Quick Disconnect Hose
37A 4 |Quick Gas Connect Dormont ASREQD Owner General Contractor
38 1 |Shorting Filter (Below) Belshaw Adamatic EZMELT-18 Owner General Contractor 120 1] 15 X | L5-20P 12
39 1 |Screen Drain (Below) Avalon Mfg. ASSD26 Owner General Contractor
40 1 |Shortening Dolly (Below) Avalon Mfg. ASD50 Owner General Contractor
41 1 |Range, Restaurant, Gas / Convection Oven Garland G-36-6R Owner General Contractor 240 11 35 |X 0.75 18 |GC To Install Quick Disconnect Hose
42 2 |Sink, Hand, Wall Mount , Faucets with Slash Guards American Best Co. Sink-Hand-WM-SS /SSH-14SG| Owner General Contractor 0.5 18 0.5
43 1 |60 Quart Floor Mixer Hobart HL600 Owner General Contractor 200 T 18 |X
44 1 |40 Quart Floor Mixer Hobart HL400 Owner General Contractor 240 11 93
45 1 |Refrigerator, Walk-In Unit Kopak QSX7-810-CT Owner General Contractor Refer to Walk-In Drawings Refer to Walk-In Drawings Drains to FS 1
45A 1 |Condenser Remote, Air-Cooled Kopak Custom Owner General Contractor Refer to Walk-In Drawings Refer to Walk-In Drawings
458 1 |Evaporator Coil, Cooler Kopak Custom Owner General Contractor Refer to Walk-In Drawings Refer to Walk-In Drawings
46 4 |NSF-Green Epoxy Shelving Regency 460EG1836KIT Owner General Contractor
47 1 |Sink, Scullery, 3 Compartments GSW USA SE18183C Owner General Contractor Drains to FS 2
47A 1 |Pre-Rinse Faucet, Wall Mount FISHER 52922 Owner General Contractor
478 1 |Faucet, Wall Mount FISHER 71366/61549/54410 Owner General Contractor
47C 1 |Wall Mount Pot Shelf / Slant Rack Praire View Industries TBWS2060PH Owner General Contractor Size: 12" x 60"
47D 3 |Drain, Lever Waste Handle Fisher 29033 Owner General Contractor
48 1 Sink, Scullery, 1 Compartment Advance Tabco FC-1-1824-18RL Owner General Contractor
48A 1 |Faucet, Wall Mount T & S Brass B-0231 Owner General Contractor
488 1 |Wall Mount Shelf John Boos BHS1248 Owner General Contractor
48C 1 |Drain, Lever Waste Handle Fisher 29033 Owner General Contractor
49 1 |Potato Peeler Omcan DB10 Owner General Contractor 110 1] 33 X | 5-15P 12
50 1 |Potato Peeler (Stainless Table) Regency 600T2424G Owner General Contractor Verify Height w/ Owner
51 1 |Lockers Uline H4291GR Owner General Contractor Install 6" Above Finish Floor
52 1 Lot |Wire Shelving (NSF) Regency 460EC1836KIT Owner General Contractor
53 1 Lot |Wire Shelving (NSF) Regency 460EC1848KIT / 460EC1842KIT | Owner General Contractor Verify Locations w/ Owner
54 1 Lot |Dunnage Rack ( 20X48) Winco ASDR-2048
55 1 |Exhaust Hood Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
55A 1 |Exhaust Fan Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
558 1 |Enclosure Panels Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
55C 1 |Make-Up Air Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
55D 1 |Ansul System Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
55E 1 |Stainless Wall Lining Captive-Aire Custom Owner General Contractor Refer to Hood Drawings
56 1 |Mop Sink (2'-2" X 2'-2") Custom Custom Owner General Contractor 0.5 36 0.5
57 1 |Service Faucet T & S Brass B-0655-BSTP Owner General Contractor
58 1 |Utility Shelf GRE Custom Owner General Contractor
59 1 | Water Heater AO Smith BTH500 Owner General Contractor
60 1 |Sneeze Guard Custom Custom Owner General Contractor 60" AFF Verify Requirements
61 1 |Combination Processer Robot Coup RN-2 Owner General Contractor 120 1] 60 5-15P 36
62 1 |Mixer w/ Stand Commercial Kitchen Aid KSMC895DP Owner General Contractor 120 11 15 5-15P 36
63 1 |SPACE
64 1 |Air Curtain Mars Verify With Owner Owner General Contractor 115 1] 24 |X 84 Verify Requirements
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ALL NEW EQUIPMENT SHALL MEET NSF STANDARDS (NATIONAL
SANITATION FOUNDATION.)

WALLS AS INSTALLED BY GENERAL CONTRACTOR SHALL BE
NONABSORBENT EASILY WASHABLE SURFACE, LIGHT IN
COLOR WITH A 70% LIGHT REFLECTIVE VALUE SEE ARCH.
DRAWINGS FOR FINISH AND SPECIFICATIONS.

CEILINGS AS INSTALLED BY GENERAL CONTRACTOR SHALL BE
NONABSORBENT EASILY WASHABLE SURFACE, LIGHT IN
COLOR WITH A 70% LIGHT REFLECTIVE VALUE,
NON-PERFORATED VINYL ACOUSTICAL CEILINGS TILES WITH
INTEGRAL WHITE POWDER COATED METAL CELING GRID MAY
BE USED AS APPROVED BY LOCAL ENVIRONMENTAL HEALTH
DEPARTMENT OR GOVERNING AGENCY.

FLOORS AS INSTALLED BY GENERAL CONTRACTOR SHALL BE
NONABSORBENT EASILY WASHABLE WITH 3/8" MINIMUM
RADIUS COVE BASE AT THE FLOOR/WALL JUNCTURE AND
EXTEND 4" TO 6" UP WALL. FLOORS SHALL SLOPE TO A FLOOR
DRAIN (1:50 MINIMUM) OR PER LOCAL GOVERNMENT AGENCY
HAVING JURISDICTION OVER PROJECT. SEE ARCH.DRAWINGS
FOR FINISH AND SPECIFICATIONS.

POT SINKS SHALL BE FABRICATED OF QUALITY GRADE
MINIMUM GRADE16 GUAGE 400 SERIES TYPE STAINLESS
STEEL, WITH THREE COVE BOWLS LARGE ENOUGH TO
ACCOMMODATE LARGEST KITCHEN UTENSIL, WITH DUAL
DRAINBOARDS AS LARGE AS THE LARGEST SINK
COMPARTMENT.

FOOD PREPARATION SINKS ARE REQUIRED SEPARATE FROM
POTWASHING AND HANDSINKS. FOOD PREPARATION SINKS
MUST HAVE AN INDIRECT WASTE TO A FLOOR SINK.

ALL ICE MACHINES SHALL BE LOCATED WITHIN THE BUILDING
IN AN EASILY CLEANABLE WELL VENTILATED AREA AND SHALL
HAVE AN INDIRECT WASTE TO A FLOOR SINK.

ALL FOOD RELATED EQUIPMENT - FOOD SINKS, ICE MACHINES,
REFRIGERATED EQUIPMENT, STEAM EQUIPMENT, COOKING
EQUIPMENT, ETC. SHALL DRAIN TO A FLOOR SINK BY MEANS
OF AN INDIRECT WASTE WITH A LEGAL AIR GAP.

NOTE: JURISDICTIONS IN CALIFORNIA THAT HAVE ADOPTED
THE CALIFORNIA PLUMBING CODE WILL REQUIRE ALL
UTENSIL POT WASHING SINKS BE CONNECTED DIRECTLY
TO THE DRAINAGE SYSTEM.

LIGHTING SHALL BE INSTALLED TO PROVIDE 50 FOOT CANDLES
AT ALL FOOD PREP AND WAREWASHING AREAS. 50 FOOT
CANDLES OF LIGHT SHALL BE PROVIDED IN ALL WALK-IN
REFRIGERATION UNITS, DRY FOOD STORAGE AREAS,
LAVATORY AND RESTROOMS, AND ALL FOOD SALES AREAS.
ALL LIGHTING INSIDE EQUIPMENT SHALL BE OF
SHATTERPROOF CONSTRUCTION OR SHALL BE PROTECTED
WITH SHATTERPROOF SHIELDS AND BE EASILY CLEANABLE.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL MIXING
VALVES ON ALL KITCHEN BARSINKS, HANDSINKS, AND ALL
LAVATORIES FOR 110 DEGREE MAX HOT WATER SUPPLY.

SEE ARCHITECTURAL AND PLUMBING DRAWINGS.

APPROVED VENTILATION THROUGHOUT ALL KITCHEN,
DISHWASHING, FOOD STORAGE ROOMS, RESTROOMS, AND
CHANGING ROOMS SHALL BE PROVIDED REASONABLY FREE
FROM EXCESSIVE HEAT, STEAM, CONDENSATION, SMOKE,
VAPOR, ETC., AND A REASONABLE CONDITION OF COMFORT
FOR ALL EMPLOYEES WORKING WITHIN THE FACILITY.

ALL KITCHEN EQUIPMENT ON CASTERS MUST HAVE A
POSITIONING SYSTEM TO ENSURE THAT THE EQUIPMENT IS IN
THE PROPER SPACE FOR PROTECTION

IF WATER HEATER IS LOCATED ON A CURB - SHALL BE RAISED

6" OFF THE GROUND or ON A CURB WITH A MIN. 4" HIGH %"

RADIUS INTEGRAL COVE BASE

WATER HEATER TO BE INSTALLED PER DETAILS

ALL EQUIPMENT AND COUNTERS / CABINETS SHALL BE
INSTALLED ON A 6" HIGH ROUND METAL LEGS, COMMERCIAL
CASTERS, OR COMPLETELY SEALED IN PLACE ON A 4" HIGH

CURB OR PEDESTAL WITH INTEGRAL COVE BASE WITH 3"

RADIUS CONTINUES WITH THE FLOOR
COVE BASE SHALL BE FLUSH, INTEGRAL AND CONTINUES WITH

THE FLOOR SURFACE WITH A MINIMUM 4"HIGH%" RADIUS. (NO

TOP SET OR RUBBER BASE WILL BE APPROVED)

GC TO ENSURE ALL PIPING AND CONDUITS OF ALL TYPES ARE
CONCEALED WITH -IN WALLS, FLOORS AND CEILINGS.

ALL STEAM TABLES, ICE MACHINES AND BINS, FOOD PREP
SINKS, DISPLAY CASES, WALK-IN REFRIGERATION UNITS AND
OTHER SIMILAR EQUIPMENT THAT DISCHARGE LIQUID WASTE
SHALL BE DRAINED BY MEANS OF INDIRECT WASTE PIPES, AND
ALL WASTE DRAINED BY THEM SHALL BE DISCHARGE
THROUGH AN AIR GAP INTO A FLOOR SINK

ALL CONSTRUCTION MUST BE COMPLETED ACCORDING TO
THE APPROVED PLANS. ANY CHANGES MUST BE REVIEWED
AND APPROVED BY CONTACTING THE REVIEWERS OFFICE .
THIS INCLUDES STRUCTURAL AND ANY EQUIPMENT CHANGES
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PLUMBING NOTES

PLUMBER TO PROVIDE BACKFLOW PREVENTERS IN WATER SUPPLY
LINES AS REQUIERED BY LOCAL CODES

PLUMBER TO SPECIFY AND LOCATE EQUIPMENT AND UTILITIES FOR
THESE LOCATIONS.

PLUMBER TO CONNECT ALL WATER LINES, GAS LINES, WASTE LINE,
ETC. TO FULLY CONNECT ALL EQUIPMENT AND RUN CONDENSATE
LINES FROM UNITS TO DRAINS AND THESE LINES TO BE NO SMALLER
THAN THE STUB-OUT OF THE FIXTURE. PLUMBER TO PROVIDE GATE
VALVES, CUT-OFFS, TRAPS, HYDROSTATIC SHOCK ELIMINATORS,
PRESSURE REGULATORS AND MATERIALS NECESSARY TO CONNECT
ALL LINES, UNLESS OTHERWISE SPECIFIED IN THE ITEM
SPECIFICATIONS. FAUCETS, DRAIN OUTLET FITTINGS IN FIXTURES AND
SPECIALTY ITEMS ARE TO BE FURNISHED BY THE KITCHEN EQUIPMENT
SUPPLIER AS OUTLINED IN THE ITEM SPECIFICATIONS.

ALL WORK TO BE PERFORMED IN FULL ACCORDANCE WITH THE
APPLICABLE CODES RELATING TO INSTALLATION AND HOOK-UP OF
EQUIPMENT, OMISSIONS, OR ERRORS ON THE SCHEDULE DO NOT
RELIEVE THE PLUMBING CONTRACTOR FROM COMPLETE FINAL
PLUMBING RESPONSIBILITY.

ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO KITCHEN
EQUIPMENT ONLY. REFER TO ARCHITECTURAL/ENGINEERING PLANS
FOR ADDITIONAL REQUIREMENTS

ALL DIMENSIONS GIVEN ARE FROM COLUMN CENTERLINES AND/OR
FINISHED WALLS AND ARE IN INCHES TO 2-0". ELEVATIONS GIVEN ARE
FROM FINISHED FLOORS. ALL ROUGH-INS SHOWN ARE TO BE RUN
INSIDE WALLS (EXCEPT STUB-UPS) LOCATIONS INDICATE POINT OF
EXIT FROM WALLS, CEILINGS OR FLOORS.

ALL FLOOR DRAINS TO SET 1/2" BELOW FINISHED FLOOR UNLESS
OTHERWISE NOTED. DO NOT SLOPE FLOORS SO CLOSE TO DRAINS AS
TO CREATE "PITS" OR "DIPS" IN FLOOR. MINIMUM RADIUS OF SLOPE TO
BE 24" FROM CENTERLINE OF DRAIN.

PLUMBER TO RUN HARD COPPER DRAINLINE HIGH AS POSSIBLE IN
WALK-IN VAULT FROM BLOWER COIL TO WAL THEN SLOPING DOWN TO
A POINT 18" ABOVE FLOOR THEN THRU. WALL FORMING A "P" TRAP
FLAT AGAINST WALL ABOVE DRAIN THEN EXTENDING TO DRAIN.
SECURE LINES IN A NEAT MANNER AND FINISH WITH CHROMATONE
PAINT - SEAL ALL PENETRATIONS.

REFER TO PLUMBING DRAWING FOR TRUNK LINES

SYMBOLS

WATER ROUGH IN

MAIN GAS LINE

@ GASLINE
C

28 WATERLINE
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A. PLUMBER TO PROVIDE BACKFLOW PREVENTERS IN WATER SUPPLY
LINES AS REQUIERED BY LOCAL CODES

B. PLUMBER TO SPECIFY AND LOCATE EQUIPMENT AND UTILITIES FOR
THESE LOCATIONS.

C. PLUMBER TO CONNECT ALL WATER LINES, GAS LINES, WASTE LINE,
ETC. TO FULLY CONNECT ALL EQUIPMENT AND RUN CONDENSATE
LINES FROM UNITS TO DRAINS AND THESE LINES TO BE NO SMALLER
THAN THE STUB-OUT OF THE FIXTURE. PLUMBER TO PROVIDE GATE
VALVES, CUT-OFFS, TRAPS, HYDROSTATIC SHOCK ELIMINATORS,
PRESSURE REGULATORS AND MATERIALS NECESSARY TO CONNECT
ALL LINES, UNLESS OTHERWISE SPECIFIED IN THE ITEM
SPECIFICATIONS. FAUCETS, DRAIN OUTLET FITTINGS IN FIXTURES AND
SPECIALTY ITEMS ARE TO BE FURNISHED BY THE KITCHEN EQUIPMENT
SUPPLIER AS OUTLINED IN THE ITEM SPECIFICATIONS.

D. ALLWORK TO BE PERFORMED IN FULL ACCORDANCE WITH THE
APPLICABLE CODES RELATING TO INSTALLATION AND HOOK-UP OF
EQUIPMENT, OMISSIONS, OR ERRORS ON THE SCHEDULE DO NOT
RELIEVE THE PLUMBING CONTRACTOR FROM COMPLETE FINAL
PLUMBING RESPONSIBILITY.

E. ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO KITCHEN
EQUIPMENT ONLY. REFER TO ARCHITECTURAL/ENGINEERING PLANS
FOR ADDITIONAL REQUIREMENTS

F.  ALL DIMENSIONS GIVEN ARE FROM COLUMN CENTERLINES AND/OR
FINISHED WALLS AND ARE IN INCHES TO 2'-0". ELEVATIONS GIVEN ARE
FROM FINISHED FLOORS. ALL ROUGH-INS SHOWN ARE TO BE RUN
INSIDE WALLS (EXCEPT STUB-UPS) LOCATIONS INDICATE POINT OF
EXIT FROM WALLS, CEILINGS OR FLOORS.

G. ALL FLOOR DRAINS TO SET 1/2" BELOW FINISHED FLOOR UNLESS
OTHERWISE NOTED. DO NOT SLOPE FLOORS SO CLOSE TO DRAINS AS
TO CREATE "PITS" OR "DIPS" IN FLOOR. MINIMUM RADIUS OF SLOPE TO
BE 24" FROM CENTERLINE OF DRAIN.

H.  PLUMBER TO RUN HARD COPPER DRAINLINE HIGH AS POSSIBLE IN
WALK-IN VAULT FROM BLOWER COIL TO WAL THEN SLOPING DOWN TO
APOINT 18" ABOVE FLOOR THEN THRU. WALL FORMING A "P" TRAP
FLAT AGAINST WALL ABOVE DRAIN THEN EXTENDING TO DRAIN.
SECURE LINES IN A NEAT MANNER AND FINISH WITH CHROMATONE
PAINT - SEAL ALL PENETRATIONS.

I. REFER TO PLUMBING DRAWING FOR TRUNK LINES

SYMBOLS
° WATER ROUGH IN
DRAIN
12 FLOOR SINK(S)
— WATERLINE
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IIl VERIFY WITH OWNER FOR ORIENTATION OF RECEPTACLE
IZI RACK WILL BE ROOF MOUNTED. REFER TO MECH DRAWINGS FOR
EXACT LOCATION.

E VERIFY REQUIREMENTS AND DESTINATION WITH OWNER / VENDOR
PRIOR TO CONSTRUCTION ARCHITECTURE
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ELECTRICAL NOTES

I 4'-6" 71 H 4 A. ALL ELECTRICAL OUTLETS SHOWN ON THIS PLAN ARE FOR FIXTURES GEOFFREY B. LIM
L G SPECIFIED AS FURNISHED BY THE KITCHEN EQUIPMENT SUPPLIER. AIA, NCARB, LEED AP

‘ @ (29) (co | [ - FOR FURTHER BLDG ELECTRICAL REQUIREMENTS (TELEPHONES,
1 | H CLOCKS, SIGNS, EXHAUST HOOD SWITCHING, ETC.) SEE OTHER PLANS
|| | | | ] Plans, maps, specifications, studies, and reports not
\ B. ALL DIMENSIONS GIVEN ARE IN INCHES TO 2-0" AND ARE FROM containing a red ink seal imprint accompanied by an original
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SHOWN ARE TO BE RUN INSIDE WALLS (EXCEPT STUB-UPS). LOCATION the professional whose signature appears above.
opyright Protected 2018.

INDICATES POINT OF EXIT FROM WALLS, CEILINGS OR FLOORS. ALL

JANLIXIS INIOSTANOT4 .8

3'-4 VOLT OUTLETS NOT DESIGNATED WITH SPECIFIC LOADS TO BE RATED ]
AT 20.0 AMPS.

T r . CONVENIENCE OUTLETS ARE TO BE SET HORIZONTALLY. ALL 120

Project Owner:

C. ELECTRICIAN TO CONNECT ALL ELECTRICAL EQUIPMENT AND
FIXTURES AND DO ANY INTERNAL WIRING REQUIRED IN THE FIXTURES
AS REQUIRED BY THE SPECIFICATIONS. ALL ELECTRICAL OUTLET
COVER PLATES ARE TO BE STAINLESS STEEL AND ARE TO BE
FURNISHED BY THE ELECTRICIAN, AS WELL AS THE RECEPTACLE,
UNLESS OTHERWISE SPECIFIED IN THE ITEM SPECIFICATIONS. EACH
COVER PLATE SHALL BE LABELED WITH PANEL NAME AND CIRCUIT
NUMBER THAT SERVES IT. ALL DISCONNECT SWITCHES REQUIRED
ARE TO BE FURNISHED AND INSTALLED BY THE ELECTRICIAN AT TIME
OD INSTALLATION.
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D. ALL WORK TO BE PERFORMED IN FULL ACCORDANCE WITH ALL
APPLICABLE CODES RELATING TO HOOK-UP, INSTALLATION AND
WIRING OF EQUIPMENT. OMISSIONS OR ERRORS ON THE SCHEDULE
DO NOT RELIEVE THE ELECTRICIAN FROM COMPLETE FINAL
CONNECTION RESPONSIBILITY.
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(co) [t 2 2'-6"—~9 E. ELECTRICAL REQUIREMENTS FOR THIS AREA SHALL BE SPECIFIED
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2'-2 3 3 3 F. CONTROL CIRCUIT FROM ELECTRICIAN FURNISHED AND INSTALL
SHUNT TRIP BREAKER(S) TO FIRE CONTROL SYSTEM CONTROL
3 C0 ) (:% @}3 . nE MICRO-. SWITCH. SHUNT TRIP BREAKER(S) TO BE UNDER EXHAUST
i @ @ @ @ @ 5( @ @ HOOD. IN CASE OF FIRE, ALL POWER TO EQUIPMENT UNDER HOOD
: - - ‘ WILL BE SHUT OFF. ALL GAS EQUIPMENT LOCATED UNDER HOOD WILL
= ALSO BE SHUT OFF IN CASE OF FIRE. MUST BE WIRED THAT IN THE

‘ - - - - :
co co co [T 5 OV O Y \JJ EVENT OF POWER FAILURE, FIRE CONTROL SYSTEM WILL NOT BE
[ [ [ ACTIVATED AND WHEN POWER IS RESTORED, FIRE SYSTEM WILL NOT

2' 2'-6"—~9" DISCHARGE. ALL WORK MUST BE COORDINATED WITH THE AIRPORT Stamp:
FACILITIES GROUP RESPONSIBLE FOR FIRE DETECTION AND

SUPPRESSION.

G. SPIRAL WRAP NECESSARY LENGTH OF STRIP HEATER ON DRAIN LINE.
USE "E-Z" HEAT (OR EQUAL) 120 1ph. WIRE HEATER TO FAN CIRCUIT OF
BLOWER COIL SO THAT HEATER IS ALWAYS ON EXCEPT DURING
DEFROST CYCLE. STRIP HEATER FURNISHED BY KITCHEN EQUIPMENT

7'-5" 4'-4" 3-10"—~#——3'-10" 4'-3" SUPPLIER TO ELECTRICAL CONTRACTOR FOR HOOK-UP
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TO ACCOMMODATE ITEM
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KEY NOTES

AN

5/8' PLYWOOD BLOCKING

//3v GEN. CONTRACTOR

5.00

200

/ FLOOR

WALL BLOCKING DETAIL "A"

NOT TO SCALE

/— WALL

5/8" PLYWOOD BLOCKING
BY GEN. CONTRACTOR

3.6

200

WALL BLOCKING DETAIL "B"

NOT TO SCALE

WALL

5/8" PLYWOOD BLOCKING
BY GEN. CONTRACTOR

20

200

WALL BLOCKING DETAIL "C"

NOT TO SCALE

F 5/8' PLYWOOD BLOCKING
| _—— BY GEN. CONTRACTOR

40

/ FLOOR

WALL BLOCKING DETAIL "D"

NOT TO SCALE

SYMBOLS

I WALL BACKING

WALL BACKING TYPE
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INSULATED REFRIG. SLEEVE
SUCTION LINE
\ LIQUID LINE
ANTI-VIBRATORS
'S

WOOD SLEEPERS SET IN
MASTIC BY G.C.
1"]_' 1L
\\
/

LIQUID LEVEL
SIGHT GLASS

FILTER DRYER

RUBBER VIBRATION

ROOF DECK

ABSORBER IN ALL FEET

/10  REMOTE CONDENSER

WEATHER PROOF
COMPRESSOR RACK/
HOUSING

@ SCALE: NTS

INSULATED REFRIG.

SLEEVE PLATE W/ WASHER & NUT

SUCTION LINE GALVANIZED HANGERS
LIQUID LINE SEALANT

EVAPORATOR
% 00T
I 1 /
T q P PREFABRICATED REFRIG.
/ BOX INSULATED PANELS BY
LIQUID LINE +— i WALK-IN MANUFACTURER
SOLENOID AIR FLOW
VALVE
EXPANSION
VALVE SEALANT (INSULATION)
DRIP PAN
CONDENSATE DRAIN LINE FLOOR SINK
MUST BE HEATED FOR
FREEZER BOX BY PLUNBER
|

/7 REMOTE EVAPORATOR

@ SCALE: NTS

/ MILLWORK CABINET

3/8" COVE BASE QUARRY TILE

—— QUARRY FLOOR TILE

/4  COVE BASE @ CABINET TOE-KICK

@ SCALE: 1-1/2"= 1'-0"

DOWN IN PARTITION

WHERE SHOWN ON PLAN

INSTALL WATER FILTER
PER MANUFACTURER

INSTRUCTIONS

ICE CUBER

ICE BIN

FLOOR SINK PER PLAN

—— 3/8" WATER INLET

—— 1/2" WATER DRAIN

—— 1/2" WATER DRAIN

\1" MIN. AIR GAP

mICE MACHINE PLUMBING

@ SCALE: 3/8" = 1'-0"
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NOTE: GC TO VERIFY

ALL HEIGHTS FOR
WATER HEATER

CEILING SURFACE

40 GALLON
QUICK
RECOVERY
WATER
HEATER

62"

M

—

14

HEAVY DUTY BRACKET
EACH SIDE WITH MTL
STRAP FOR WATER
HEATER

5/8" FIRE TREATED
PLYWOOD & FRP OVER
PARTITION AS

SCHEDULED

(2) LAYERS OF 3/4"
PLYWOOD WITH FRP
FINISH ON ALL SIDES
INCLUDING THE FLOOR
of THE ENCLOSED
WATER HEATER

GC TO PROVIDE
INSULATION BLANKET
FOR WATER HEATER
(PER MANUFACTURES
INSTRUCTIONS)

3 PLYWOOD

8" 16 GA MTL. STUDS

@ 6" O.C.

GC TO VERIFY CLEAR HEIGHT ABOVE EXISTING CEILING FOR WATER HEATER

7
HOLD

14

8" 16 GA MTL. BOX
HEADER ACROSS
FRONT OF PLATFORM

SS CHEMICAL SHELF
PER FIXTURE PLANS.

[ VINYLUPTO VF-1

UNDERSIDE OF
SHELVING HEIGHT

MOP AND BROOM
- HOLDER

5/8" GYP BOARD & FRP
OVER ALL SIDES AND
CEILING OF MOP
ENCLOSURE

\ SERVICE FAUCET

PER KITCHEN PLAN

REFER TO PARTITION
SCHEDULE

MOP SINK

ﬁZ\MOP SINK/WATER HEATER DETAIL

@ SCALE: NTS

LIGHT GAUGE METAL FRAME.

SEE PARTITION TYPE

8' HIGH FRT 3/4"
/ PLYWOOD SHEATHING
BEHIND DRYWALL NAIL

WATER HEATER

>

INTO THE STUD

HEAVY DUTY SHELVING
BRACKET AT 6" AWAY FROM
TOP, CENTER, BOTTOM OF
TANK EACH SIDE

MTL STUD WALLS BENEATH
TO SUPPORT WH PLATFORM

m WATER HEATER SHELF PLAN

@ SCALE: NTS

PLAN VIEW
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SECTION VIEW
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/5 WALL PENETRATION

WALL OR CEILING PANEL

S/S SHEET METAL SCREWS

SIS ESCUTCHEON FLANGE

PLUMBING,
REFRIGERATION OR
ELECTRICAL LINES

EACH TRADE SHALL SEAL
OWN PENETRATION

@ SCALE: NTS

S/S FLASHING TO
1" ABOVE BOTTOM OF HOOD

<

<%
N2
& \\x&“\\

IF AT END WALL ADD RETURN
18 GA. S/S FLASHING

20 GA. SIS FLASHING

20 GA. SIS "J"MOLDING

6" HIGH BASE
(BYGC)

SECURE W/ HEAVY DUTY
HEAT RESISTANT ADHESIVE

SEAL W/ SILICONE (( ))

22 GA. S/S "T" MOLDING

/2 EXHAUST HOOD ENCLOSURE

@ SCALE: NTS

RESTRAINING CORD TO BE SECURED TO

WALL BLOCKING, STUD OR GAS MANIFOLD
BY PLUMBING CONTRACTOR (INCLUDED
WITHKIT BY K.E.C.)

SHUT-OFF VALVE BY PLUMBING
CONTRACTOR

QUICK-DISCONNECT WITH DOUBLE SWIVELS.
DISCONNECT HOSE PROVIDED BY K.E.C. AND
INSTALLED BY PLUMBING CONTRACTOR

=

MAIN GAS MANIFOLD PROVIDED,
LOCATED & SECURED BY
PLUMING CONTRACTOR

/9 " QUICK DISCONNECT

@ SCALE: NTS

EPOXY EXTEND TO 4'-0" AF.F.
/ W/ COVED CORNERS TYP. 3 WALLS

SLOPE TOP OF CURB
1/4" BACK INSIDE

METAL STUD WALL - APPLY 5/8" WATER ‘
PROOFER GYP. BD. EXTEND TO 6-0" A.F.F. x ‘

CONC. CURB W/ EPOXY FLOOR
/ FINISH - SEE ARCHITECTURAL DWGS.

EQ (SEE PLAN)

EQ. (SEE PLAND

WATERPROOF MEMBRANE
EXTEND UP WALL 12"
AND UNDER SETTING BED

EPOXY FLOOR O/ REINF.
MOTAR BED 1" TO 1-3/4"

SLOPE

3/8"R. TYP.

SLOPE

/6  MOP SINK SECTI

EXISTING CONCRETE FLOOR

NC. CURB DOWEL INTO
ISTING SLAB @ 24" O.C.

PYRA

@ SCALE: NTS

GENERAL CONTRACTOR
REFERENCE DETAIL

/'3 FLOOR SINK
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x 12"

10"
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@ SCALE: NTS
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00D INFORMATION — Job#3 £ EXHAUST PLENUM HOOD _CONFIG PATENT NUMBERS 2
HOOD MAX., RISERCS) TOTAL HODD - AC-PSP (United States) - US Patent 7963830 B2 A
TAG MODEL LENGTH |COOKING| TOTAL SUPPLY CONSTRUCTION END TO rOv | AC-PSP Wall (Canada) - CA Patent 2820509 A
' TEMP. |EXH. CFM|WIDTH|LENG. [HEIGHT| DIA. | CFM | VEL. SP. CFM END AC-PSP Island (Canada) - CA Patent 2520330 A
5424 600 430 SS
1 Np-o-psp-r| & 4 | Deg | 1900 4 | 140 |1900] 1777 | -0777°| 1520 |\pore Erposed| LEFT |ALONE @
S424 600 430 SS
2 Np-o-psp—r| & 4 | Deg | 1900 4 | 1 |1900| 1777 | -0777° 1520 |\ o Eunoseq | RIGHT |ALONE &
s
00D INFORMATION @
HOOD FILEREY LTS R SYSTEN T FETRICAT SWITCHES FIRE | HOOD .
TAG EFFICIENCY @ 7 WIRE SYSTEMHANGING
g TYPE @TY.|HEIGHT|LENGTH MICRONS Ty, TYPE GuARD| LOCATION Stze TYPE SIZE MODEL # QUANTITY PIPING| WGHT .
1 Coptrate Solo Fitter | 6 | 20 | 16° 85% See Fliter | 4 LS5 Serles E26 ND ves | 460 g
Spec. LBS I o
7 T Light 5
2 Captrate Solo Fitter |6 | 200 | 1er [ 8% e FMter | 3| (55 series 26 ND | Right [12:x54'x24| Ansul R102 30/30 Dcv-21m | Fan ves | 622 1 2 .
3z &
. © <
PERFORATED SUPPLY PLENUM(S) I S g
oOD RISERCS) “ g
| TaG [ PoS. |LENGTH| WIDTH [HEIGHT| TYPE [ rne T oo o Torm | sP. “ I“ = =
o
MUA | 12° | 28’ 760 | o0.216° l I ®
|’ ’, ’,
! Front | 100" | 16 & [wa [ 127 oo 760 | 0.216° I “I 2
MUA | 12* | 28’ 760 | o.216° e
’, ’, ’, ..
2 Front | ue” | 16 & [wa 127 [ee 760 | 0.216° “ “ 3
2
| o
3
) .
' LSS SERIES E26 CANOPY LIGHT FIXTURE - Ol &
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL [t I
AND SHOCK RESISTANT GLOBE <LSS FIXTURE) =l =
54 O x
| £
EXHAUST RISER cl g
ATTACHING PLATES . = 5
p SUPPLY RISER WITH !
HANGING ANGLE '/ VOLUME DAMPER =l kb
1S HOoD T ] 23.5% DPEN STAINLESS 8l =
, 2 3/4’ )~ STEEL PERFORATED PANEL N
20" CAPTRATE SOLO l ; gl -
FILTER WITH HOOK 4 — T e 2| 8
% | =
3’ INTERNAL STANDOFF ~ 16 —l ol g
' 24° NOM. n N
/ 18 .. o
<
©
IT IS THE RESPONSIBILITY £
OF THE ARCHITECT/OWNER TO 2
ENSURE THAT THE HOOD CLE N
FROM / S
AND COMBUSTIBLE MATERIALS <
IS IN COMPLIANCE WITH 2
LOCAL CODE REQUIREMENTS. a
g
<
2
48.0° MAX 8
GREASE DRAIN N
WITH REMOVABLE CUP §
—l 80’
EQUIPMENT
BY OTHERS
¥ [ ] UTILITY CABINET
- - (TYPICAL CONNECTIONS, REFER TO
! L4 u A4 u DETAILED WIRING DIAGRAMS FOR
aer oer RESPONSIBILITY AND CONNECTIONS
? ? | —ANSUL R-102 FIRE SYSTEM
e BUILDING ALARM
PRE-WIRED TO LIGHTS Q = —=2—=PSP—,
il =4 D 54" PRE-WIRED TO ANSUL MICROSWITCH HOOD — 41
Light Forsure - Hon Tems Asvordly Light Forure - Hon e Aoeotly L WHEN BOTH PROVIDED BY CAPTIVEAIRE
) ) |~
O v O C N \ SHUNT TRIP BREAKER
INPUT FOR EXHAUST/SUPPLY FAN
OUTPUT FOR EXHAUST/SUPPLY FAN
CAT-5 PREWIRED AT FACTORY~_ | 120V 15AMP CONTROL INPUT
] 28’ | | 28’ | | 28’ | 28
&m I I farerorr] I I r:v:d v I I fereror] d \%: |
OOORA y | RO | y T oeee ....I_- y | RO | y WL ”
16° 12 | 1a~| | 12 | 1a~| | 1o ELECTRICAL HOOD CONTROL BOX 4 LSS SERIES E26 CANDPY LIGHT FIXTURE -
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL
o I o I o alg I o I o o LIGHT/FAN CONTROL INTERFACE sar AND SHOCK RESISTANT GLOBE (LSS FIXTURE)
] ] ] h EXHAUST RISER
| | ATTACHING PLATES
HANGING ANGLE P SUPPLY RISER WITH
0 | 0 - | '/ . VOLUME DAMPER
5 HOoD 235% DPEN STAINLESS <
| 20° CAPTRATE , z 3 3/4- )~ STEEL PERFORATED PANEL O
as 1 S0° 1 a8’ Se* 1 FILTER WITH HOOK N w— .
8’ 4°Nom./8' 4.00°0D 8’ 4’Nom./8’ 4.00°0D [— 12" —] ', ' -g
3’ INTERNAL STANDOFF ~ 16’ —l . +
9'-4,00° Overall Length '/ 24 NOM. n
18 3
|_
PLAN VIEW — Hood #1 PLAN VIEW — Hood #2 IT IS THE RESPONSIBILITY
) - _ s — OF THE ARCHITECT/DWNER TO |
ENSURE THAT THE HOOD CLEARANCE /
AND COMBUSTIBLE MATERIALS U]
IS IN COMPLIANCE WITH o
LOCAL CODE REQUIREMENTS. ""
S -
<
48.0° MAX SO)
DRAIN
VITH REMOVABLE CUP >
O
A
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Q
Q
—
O
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EXHAUST FAN INFORMATION — Job#3332092

FAN
DISCHARGE WEIGHT
Uﬁg:l’ TAG FAN UNIT MODEL # CFM ESP. RPM HP. | BHP.| @ | VOLT| FLA VELOCITY (LBS) SONES
1 DU18OHFA 1900 1.000 978 | 1.000 [0.4890| 3 | 208 38 439 FPM 148 116
2 DU18OHFA 1900 1.000 978 | 1.000 |0.4890| 3 | 208 38 439 FPM 148 116

MUA FAN INFORMATION — Job#3332092

FAN MIN | DESIGN EVAP COOLER|EVAP COOLER(EVAP COOLER|EVAP COOLER| \erer
UNIT | TAG FAN UNIT MODEL # BLOWER | HOUSING CFM CFM ESP. RPM HP. | BHP.| ¢ | VOLT |FLA|ENTERING DB |ENTERING WB| LEAVING DB | LEAVING WB | "¢ "pcy |SONES
NO. s s TEMP. TEMP. ‘
3 A2-20D 20MF-2-MOD)| A2 - 3040 | 0400 | 1163 | 1.000 [0.9240| 3 | 208 | 3.8 90.0IF 6S.0IF 71.0F 65.0IF 653 13
FAN OPTIONS
FAN
UNIT | TAG OPTION <@ty. - Descr.)
NO.
1 1 - Grease Box
2 1 - Grease Box
1 - Evaoporative Cooler Wiring Harness
3 1 - Separate 120V Viring Package (Required and used only for DCV or Prewire
with VFD> - Three Phase Only
FAN ACCESSORIES
FAN EXHAUST SUPPLY
UNIT | TAG
NO. GREASE|GRAVITY | WALL SIDE |GRAVITY|MOTORIZED | WALL
CUP | DAMPER |MOUNT |DISCHARGE| DAMPER | DAMPER |MOUNT
1 YES
2 YES
URB ASSEMBLIES
ON
ND.| FaN WEIGHT ITEM SIZE
1| #1 41 LBS Curb 26.500°W x 26.500°L x 20.000°H Vented Hinged
2| #2 41 LBS Curb 26.500°W x 26.500°L x 20.000°H Vented Hinged
3| #3 42 LBS Curb 31.000°W x 31.000°L x 20.000°H
# 3 Rall 4.000°W x 4.000°'L x 36.000°H
FAN #3 A2-20D - SUPPLY FAN
1, UNTEMPERED SUPPLY UNIT WITH 20’ DIRECT DRIVE FAN IN SIZE #2 HOUSING
2. EVAP COOLER <LPD CELDEK> B W/INTAKE HOOD W/EZ FILTERS
3. DOWN DISCHARGE - AIR FLOW RIGHT -> LEFT
4, 120V WIRING CONNECTION TO ENERGIZE EVAPORATIVE COOLERS FROM UNTEMPERED SUPPLY FANS.
S, SEPARATE 120VAC VWIRING PACKAGE FOR MAKE-UP AIR UNITS, OPTION MUST BE SELECTED WHEN MOUNTING VFD IN PREWIRE
PANEL OR WITH DCV PACKAGE. PROVIDES SEPARATE 120VAC INPUT TO SUPPLY FAN. THIS 120V SIGNAL MUST BE RUN BY
ELECTRICIAN FROM DCV TO MUA SWITCH.
NOTE: SUPPLY DUCT MUST BE INSTALLED TO MEET SMACNA STANDARDS. A MINIMUM STRAIGHT DUCT LENGTH EQUAL TO THREE
TIMES THE SUPPLY DUCT EQUIVALENT DIAMETER MUST BE MAINTAINED DOWNSTREAM OF UNIT DISCHARGE UNLESS OTHERWISE
SPECIFIED. DO NOT RELY ON UNIT TO SUPPORT DUCT IN ANY WAY.
BLOWER DISCHARGE
CURB
S 12
L L
I
/ ° 19
o1 172 &
WATER
DRAIN \
40 3/4° 18 3/4° - [
AIRFLOW
ISTEY h
S 374
6 1/8° °
g -'—ea
I L 4 1/2°
16— '
FLEX CONDUIT
FOR FIELD
WIRING
129 7/8*
78 /4
a7 3/8° | 40 1/8° 38 /8’
0] 9 S — AIRFLOV
LIFTING LUG = 4 = A 2
AIRFLOW AIRFLOV
;_ LPD CELDEK G
FILTER/CONTROL
43 3/8° SERVICE DISCONNECT _/ ACCESS DOOR
) 36 3/4° SWITCH
BLOWER/MOTOR
ACCESS DOOR N
24’ SERVICE R . . . . :
| oo . CLEARANCE REQ. . °
——— . °
v |1 i : —1- i :

eo':numm/

I

ROOF OPENING 2° SMALLER THAN CURB DIMENSION.

PITCHED CURBS ARE AVAILABLE
FOR PITCHED ROOFS.

SPECIFY PITCH: 12
EXAMPLE: 7/12 PITCH = 30° SLOPE

0’

31

91/2° NPT
WATER INLET

WATER FILTER REQUIRED
PROVIDED BY PLUMBER

A

\ ADJUSTABLE

LEG

S/8

39 /8
-}
33 /4 k
GREASE DRAIN
1 4
e | 1] 11
| | 16 172 |
26 ‘
1

DUCTWORK BETWEEN
EXHAUST RISER ON HOOD
AND FAN (BY OTHERS)

EEATURES:

DIRECT DRIVE CONSTRUCTION <NO BELTS/PULLEYS)
ROOF MOUNTED FANS

RESTAURANT MODEL

UL705 AND UL762 AND ULC-S645

VARIABLE SPEED CONTROL

INTERNAL WIRING

WEATHERPROOF DISCONNECT

THERMAL OVERLDAD PROTECTION CSINGLE PHASE)
HIGH HEAT OPERATION 300°F (149°C)

GREASE CLASSIFICATION TESTING

NORMAL,_TEMPERATURE TEST

EXHAUST FAN MUST OPERATE CONTINUDUSLY
WHILE EXHAUSTING AIR AT 300°F <149°C)
UNTIL ALL FAN PARTS HAVE REACHED
THERMAL EQUILIBRIUM, AND WITHOUT ANY
DETERIORATING EFFECTS TO THE FAN WHICH
WOULD CAUSE UNSAFE OPERATION.

AEBNORMAL_FLARE-UP TEST
EXHAUST FAN MUST DPERATE CONTINUOUSLY

WHILE EXHAUSTING BURNING GREASE VAPORS
AT 600°F (316°C> FOR A PERIOD OF

15 MINUTES WITHOUT THE FAN BECOMING
DAMAGED TO ANY EXTENT THAT COULD CAUSE
AN UNSAFE CONDITION.

OPTIONS
GREASE BOX

VENTED
CURB

20 GAUGE
STEEL
CONSTRUCTION

3’ FLANGE

RODF DOPENING
26  DIMENSIONS

26

PITCHED CURBS ARE AVAILABLE 0’
FOR PITCHED ROOFS.

SPECIFY PITCH: 127
EXAMPLE: 7/12 PITCH = 30° SLOPE

REVISIONS
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PACKAGE SWITCHES FANS CONTROLLED
NO. TAG # LOCATION OPTION
LOCATION QUANTITY TYPE ¢ | HP. [VOLT| FLA
04 - Utllity Cabinet 1 Light Exhoust| 3 |1.000| 208 | 3.8
Right 9
1 DCV-2111 | Utility Cabinet Right Smart Controls DCV Exhaust| 3 |1.000| 208 | 3.8
Hood # 2 1 Fon Supply | 3 |1000| 208 | 38
(" JOB NO MODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION:
3332092 Dev-zl DISTALL | b Oprvt Verdieten, o/ Somvo, Dot P, ! S, D0t 0 0 P s v
JOB NAME DATE DWe No mm@-mmvmmmmnmmmmmv
Oloboll Doughnuts - Tustin CA 3/8/2018 ECP #1-1 dstence exceeds 0 feet.
1
. FAN: 03 SUP-3 INTROL PANE 1 I —
BREAKER PANEL TO PRIMARY CONTROL PANEL Coadl iring i L o e TR Ee ] ]
— Responsibllity: Electriclan SM-3 V3 LOAD LEG 2 B mac o |varamv DTWIRE TO CONTROL BOARD. HOOD_1
3 P A WIRE TO |V LOND LG 3 B sec o PSP SENSOR SENSOR MOUNTED IN SUPPLY PLENUN| PSP TEMP
BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED 0 auick [SFIC) \eov vt Iy ceD
Vi UICK ° -
BREAKER PANEL PRIMARY CONTROL PANEL CONNECTOR [ NL 120w teuren. A e | SR
e I THE FOLLOWING CONNECTIONS
+ wot | S [OGNDD SR cReEn fi
BREAKER 1PH IF VFD MOUNTED REQUIRED BASED ON JOBSITE
| oy [ e T ONL] IN 2ND PANEL MUST HAVE ITS OWN CONDUIT SPECIF ICATIONS
B irous —_—
s 5 A TGNDO) VIRE SF SIGNAL DO NOT SHARE CONDUIT! SHUNI. COIL
_154 %ENgﬁBhTP%\gIEPR'BREDEKEET WIRE | FROM PANEL WITH CONTROL PANELOST ) HOT TO SHUNT COIL
| : ECPMO3. StoNaL FOR ONICH NEUTRAL FROM SHUNT COIL
° 1ST HOOD LIGHT BREAKER SHARED W/ EXTERNAL ST TERMINAL IS ENERGIZED
CONTROL POWER. SVITCH #1 SHUNT TRIP IN FIRE CONDITION,
b e — LINE 4LL
LINE 2
7 |BREAKER 3PH CONTROL PANEL TO ACCESSORY ITEMS
208 v coNTROL PANELO C2 COMMON
N, LINE 3 Responsibility: Electriclan NORMALLY OPEN
| |vca 48A | 00 Ground | PR SPARE FIRE (AR copee coNTACTS WILL HAKE C2 T
s |MocP 1A [pypg SM-1 — CONTROL PANEL COMPONENT SYSTEM DRY AR2 WHEN SYSTEM IS ARMED. THEY
MICROSWITCH 1 CONTACT OR PRAVIDE SIGNALS. K0T PO
| | ——— |VIRE TO VFD QUICK CONNECTOR - BUILDING FIRE ALARM WHICH MUST
9 L Line 7 CONTROL PANEL 4N B8P BE WIRED DIRECTLY TO THE ANSUL
BREAKER 3PH e | LA e Tqu il elv ke 1c2NC ALagy INTIATING SVITCH LOCATED
\% N —
|— 208 E— LINE L6 wicRoswiTeH PRICHVIRE 1 o comMN
10 |MCA 48 A Ground NI VIRE AR1 TO NORMALLY CLOSED (2. CONTROL PANELCSFCIC) COMMON
MOCP: 15 A - - C1 TO ARL SHOULD HAVE MS- NORMALLY OPEN
EXH-2 SM-2 CONTINUITY VHEN ARMED. ci}?“xgw DRY_CONTACT OSFIICH ORMALLY OPE
G | —— | VIRE TO VFD QUICK CONNECTOR OCIC 1 d ON/OFF WITH COMMON
N IF MORE THAN ONE SUPPLY FAN NORMALLY OPEN
BREAKER 3PH e JjCZ— FIRE_SYSTEM, WIRE MS-2_ 4D oE oRoup 1 S SPERE CONTACTS WILL NAKE
—_— — N R Al HOWN
1? e8v | 00 e | g IN SERIES A5 S 1, ~cpne WHEN SUPPLY FAN IS ON.
MCAI 48 A Grouna |50 oRICH—— |
MR 1S A suP-3 SM-3 - +
= ocv speeD [VIFC * o s
WIRE TO VFD QUICK CONNECTOR CONTROL PANEL |/} ALL SVITCHES FACTORY VIRED 0-10V IZIUTPUT-} VIRE T0 ECPHO2 TERMINALS.
0 < CAT-5 CONNECTION # CONFIGURABLE QUTPUT,
0 SWITCHES <TOTAL SEE ECPMO03 OWNERS MANUAL.
- VFD ANALOG [ 300 ! 10 B
| HOOD LIGHTS 1 0-10v OUTPUT_2 O
- CONTROL PANEL TO FANS e BLACK WP | IRE 04D TERNAL STRIP
Responsibllity: Electriclan - DWio WHITE (EACH VFD) SEE VFD OWNERS MANUAL.
| PRIMARY PANEL FANS HOoD LGHTS FENT) - BHg SvITCH
b FAN: O1 EXH-1 1400 W MAX WIRE TO J-BOX ON TOP OF HOOD conNTROL PANELD HI
Load Miring |_UL o 1zz e O e RIUTER - CIC SIGNAL SWITCH THROUGH BMS
— /1 1 LOAD LEG 2 HP 1000
7 SM-1 VL] " 7 \mnesv COMM, | ¢AT-5 ETHERNET CONNECTION EXTERNAL WILL ACTIVATE ZONEL FANS AND
VIRE TO Wi LoaD LEG 2 —1——o% CONTROL PANEL - SWITCH LIGHTS
m Kf GROUND 4{
CVS,?NSCUT'EE N VIRt TO WDRLLD\,I!DE VIRE DIRECTLY TO COMMUNICATION -
MUST HAVE ITS DWN CONDUIT | DISCONNECT VEB MODULE. SEE CASLINK OVNERS
DO NOT SHARE CONDUIT! MANUAL FOR FURTHER INSTRUCTIONS.
Dl — FAN: 02 ExH-2
9 Load Wiring 2 LDAD LEG ] I oo FLAI38
SM-2 7] LOAD LEG 2 oo |HP L0 CONTROL PANEL[ TIACH E—‘
VOLT: 208 V R
| | WReTo |wp H—tewucs [ S 10 [ TIBOvIRe 7O CONTROL BOARD. INSTALL | Roow TEwP
2 VFD quick [CGNDOY GROUND. — I KITCHEN TEMP SENSOR IN ROOM AVAY FROM HEAT
CONNECTOR VIRE TO SENSOR SOURCES. DO NOT INSTALL SENSOR
MUST HAVE ITS DWN CONDUIT | DISCONNECT ON THE CEILING GRID, SEE MANUAL.
DO NOT SHARE CONDUIT!
CONTROL PANEL[ TPACY E—‘
| Ta FACTORY WIRED TEMPERATURE HOOD 2
2 DUCT SENSOR SENSOR. MOUNTED IN EXHAUST DUCT RISER 1
= coNTROL PANEL] T3ACH E—‘
10 [ T3B3HviRe 70 coNTRAL BOARD. FO0D
DUCT SENSOR SENSOR MOUNTED IN EXHAUST DUCT RISER 1
" .

10

Demand Control Ventilation Hood Control Panel Specifications:

Controls shall be listed by ETL (UL S08A> and shall comply with demand ventilation system
turndown requirements outlined In IECC 403.2.8 (2015).

The control enclosure shall be NEMA 1 rated and listed for installation inside of the
exhaust hood utility cabinet, The control enclosure may be constructed of stalnless steel
or painted steel

Temperature probe(s) located In the exhaust duct riser(s) shall be constructed of
stalnless steel.

A digital controller shall be provided to activate the hood exhaust fans dynamically based
on o fixed differential between the ambient and duct temperatures sensors. This function
shall meet the requirements of IMC 5.7.1.1.

A digital controller shall provide adjustable hysteresis settings to prevent cycling of the
fans after the cooking applionces have been turned off and/or the heat In the exhaust
system Is reduced.

A digital controller shall provide an adjustable minimum fan run-time setting to prevent fan
cycling.

Varlable Frequency Drives (VFDs) shall be provided for fans as required. The digital
controller shall modulate the VFDs between a minimum setpoint and a maximum setpoint on
demand. The duct temperature sensor input(sd> to the digital controller shall be used to
calculate the speed reference signal.

The VFD speed range of operation shall be from 0% to 100%Z for the system, with the actual

PANEL LIDI-®R— p=g——

A | B | c | D |
UNLESS SPECIFIED OTHERVISE, ALL FACTORY AC WIRING 16 AWG. ALL FACTORY DC WIRING 18

Jo 120V

CONTROL INPUT
120V_HI=LINE,
N1=NEUTRAL, 15A
BREAKER. DO
NOT CONNECT
TO SHUNT TRIP
BREAKER. SEE
INSTALLATION

a 24V

\WH/BL

[
+
=0

0
@
T
2

®
Z
e 2

o 08

SCHEMATIC FOR
ADDITIONAL REQ.

GNDE>—
NID—
HI—

J7 120V

6 —

e+ —@REDD—PR<rm
ARIEE —ZRA-TIO—H<Nt
sFI=B<—@RA-ZI®

MAKE UP AIR INTERLOCK.
JUMPER FAN

&Ta] PANEL COOLING
HH N

J10
ECPMO3

< EF1 BK WH|

BK F WH
SECONDARY PANEL COOLING IF NECESSAR

AWG,

Vired to
Moster CORE
BE:E g Af applicable)

NOTE: All itens on ECPMO3 J3 line to be daisy chained
from one component to the next, with EOL120A at end
of line, Place PNi EOL120A in empty RJ4S port.

ECPMO3/DAISY CHAIN

i
e i s

S

Jcat-s[} ) ]

| H | I

MOTOR POWER CIRCUIT

NOTE: IF VFD HAS 1PH 240V INPUT, USE L1 & L2 ONLY.
IF VFD HAS 1PH 120V INPUT, USE L1 & N ONLY.

P107:00
P108:90

P150:01
P167:164.8

MTRIEXH-2

P107:00
P108:90

P150:01
P167:164.8

MTRiSUP-3

P10360.0
P107:00
P108:90

P150:01
P167:62.3

194:225
VFDIESV75IN0RYXBS7 15 410, 51

(. )
FACTORY WIRING
SCHEMATIC
CIRCUIT BOARDS
ECPM03
DCV  Rev. 2.08.00
HMI  Rev. 2.08.00

DRY CONTACTS (SHOWN DE-ENERGIZED>
14 AWG  RA-1-1
ON/OFF
W WITH FIRE
c YW
14 AWG RA-2-1
ON/OFF
IO W
c yw SUP
14 AWG RA-2-2
MMNO
C YW

SC-20 x 18 x 862 BOX/

DUCT TEMPERATURE SENSOR

ﬂﬂ\ lfr(l:'lpERFACE
ROOM TEMPERATURE
SENSOR

CONTROL PANEL

minimum speed set as required to meet minimum ventilation requirements. Sequence of Operations:

The hood control panel is capable of operating In one or more of the following states at any

An Internal algorithm to the digital controller shall modulate supply fan VFD speed
proportional to all exhaust fans that are located In the same fan group as the supply fan. -

The system shall operate Iin PREP MODE during light cooking load or COOL DOWN MODE when
sufficlent heat remains underneath the hood system after cooking operations have
completed. Operation during elther of these periods will disable the supply fans and provide
an exhaust fan speed that Is equal to the minimum ventilation requirement.

A digital controller shall disable the supply fan(s), activate the exhaust fan(s), activate
the appliance shunt trip, and disable an electric gas valve automatically when fire condition
Is detected on a covered hood.

A digital controller shall allow for external BMS fan control via Dry Contact (external -
control shall not override fan operation logic as required by code).

An LCD Interface shall be provided with the following features:

a. On/0ff push button fan & light switch activation

b. Integrated gas valve reset for electronic gas valves (ho reset relay required

c. VFD Fault display with audible & visual alarm notification

d. Duct temperature sensor failure detection with audible & visual alarm notification

e. Mis-wired duct temperature sensor detection with audible & visual alarm notification

f. A single low voltage Cat-5 RJ45S wiring connection -
g. An energy savings indicator that utilizes measured kWh from the VFDs

glven time:

Automatict The system operates based on the differential between room temperature and
the temperature at the hood cavity or exhaust duct collar. Fans activate at a
configuroble temperature differential threshold. Depending on the job configuration each fan
zone can be configured as static or dynamic. These terms refer to whether a varioble
motor (such as EC Motors or VFD driven motors> modulate with temperature. If the panel is
equipped with varioble speed fans and the zone Is defined as “dynamic’, these will modulate
within a user-defined range based on the temperature differential. Panels equipped with
variable speed fans and a fan zone defined as “static’, fans will run at a set speed
calculated for the drive. Demand control ventilation systems are capable of modulating
exhaust and make up air fan speeds per the requirements outlined in IECC 403.2.8.

Manual: The system operates based on human Input from an HMI,

Schedule: A weekly schedule can be set to run fans for a specified period throughout the
day. There are three occupled times per day to allow for the user to set up a time that is
suitable to their needs. Any time that is within the defined occupled time, the system will run
at modulation mode and follow the fan procedure algorithm based on temperature during this
time. During unoccupled time, the system will have an extra offset to prevent unintended
activation of the system during a time where the system Is not belng occupled.

Other: The system operates based on the Input from an external source (DDC, BMS or
hard-wired interlock)

RA-x. RD-x
120 VAC 24 VIC
RELAY RELAY

NO[4T3]| NO[4]3]
Nc[2[1]] Nc[2]1]
colL[8 7]|coiL[8 7]
com[6]5]|com[615]

ST-X Starter
PN:varies

oL-x Overload
Ph:varies

C-X Caontactor
PN:varles

PS-1 Power Sup, 24VIC
PN:MDP18-24A-1C

RA-x 120V Relay DPDT
PN:34.110.0164.0

RI-x 24VIC Light Relay
PN:34.110,0188.0

TS-x Duct Thermostat
PN:A/CP-PO-T4"-EXPL

RJC-x  RJ45 to Twist. Pai
PN:RJ45_NODBUS_CONV/

COM-1  CASLink MODULE
PNiCOMMOL

EJ{

—FIELD WIRING
BK- BLACK  YW- YELLOW
BL- BLUE GY- GREY
BR- BROWN ~ PR- PURPLE

WH- WHITE ~ GR- GREEN
OR/BL- OR/BL STRIPE
BL/RD- BL/RD STRIPE
RD/GN- RD/GN STRIPE
WH/BL- WH/BL STRIPE
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WALK - IN SPECIFICATIONS
U

®

COOLER

OVERALL SIZE: 8'-0" X 10'-0" X 8'-6 1/4"

PANELS
FOAMED IN PLACE URETHANE FOAM 4"

EXTERIOR FINISH
WALL: GALVALUME - EMBOSSED 26 GA
TOP: GALVALUME - EMBOSSED 26 GA

INTERIOR FINISH
WALL: GALVALUME - EMBOSSED 26 GA
TOP: GALVALUME - EMBOSSED 26 GA

FLOOR TYPE
CO1 COOLER : SCREED, METAL 4" HIGH

WALK-IN ACCESSORIES
(32) COVE BASE, GALVALUME EMBOSSED 26 GA 1.25 X 4.25

REFRIGERATION

KPC68MZOP-2E VOLTS: 208-230-60-1,BTU:8220
KAM26-073-1EC-PR-8 VOLTS: 115-60-1,BTU:8818
TEMP: WALK-IN 35,AMBIENT TEMP: 90

[ To5e) 209 ] aw_ wwa ‘I
g 5
5 5
| 5
| =>

g 3
- 25 1 34l 1 28%"

g | | §|
| M 150" [ 46.2C FR [ 450" [12.00°

O
prre — pure

39.00 MIN. CLEAR

WALLS LAYOUT

MNATTENTION

FOR APPROVAL

DRAWING NOT INTENDED FOR INSTALLATION - DESIGN APPLICATION ONLY.

ALL WALK-INS ARE DESIGNED FOR INDOOR APPLICATION UNLESS NOTED OTHERWISE

PENETRATIONS AND SEALING OF ARE THE RESPONSIBILITY OF OTHERS

ALLOW 2" MINIMUM CLEARANCE WITH AIRFLOW OF 5 CFM PER 100 SQ FT AROUND ENTIRE PANEL SURFACES. INDOOR WALK-INS REQUIRE A

75°F AMBIENT AND 55% RELATIVE HUMIDITY OR LESS AROUND THE EXTERIOR OF THE WALK-IN.

GENERAL CONTRACTOR TO REFER TO DESIGN AND SPECIFICATION MANUAL FOR FLOOR DETAIL INFORMATION

QUARRY TILE OR CONCRETE FLOOR APPLICATIONS: METAL PANEL FACING MAY BE SUSCEPTIBLE TO STAINING DUE TO EXCESSIVE MOISTURE

CREATED BY THE HYDRATION OF CONCRETE TYPE MATERIALS. IT IS ABSOLUTELY NECESSARY THAT EACH ROOM BE PROPERLY VENTILATED.

SPECIAL PRECAUTIONS MUST ALSO BE TAKEN WHEN USING MURIATIC ACID DUE TO EFFECTS HYDROCHLORIC FUMES HAVE ON METAL

MATERIALS

. PANEL LAYOUT MAY CHANGE BASED ON OPTIMAL MANUFACTURING STANDARDS

8. WALK-IN TOP IS NOT DESIGNED FOR FOOT TRAFFIC OR STORAGE UNLESS NOTED OTHERWISE

9. IF CONDENSING UNIT IS LOCATED IN THE INTERIOR OF BUILDING A MINIMUM OF 24" OF CLEARANCE IS REQUIRED AROUND TOP AND SIDES

10. FLOOR, CURB, AND PIT DETAILS ARE FOR GENERAL REFERENCE ONLY. THESE DRAWINGS SHOULD NOT BE USED OR INCORPORATED IN THE
DESIGN OR PREPARATION OF THE INSULATED FLOOR, SUB-SLAB OR CURBS, WITHOUT HAVING THE DESIGN REVIEWED BY A QUALIFIED
ENGINEER. ALL FOOTINGS, FOUNDATION WALLS AND CONCRETE WEAR SLABS ARE THE RESPONSIBILITY OF THE BUILDING ENGINEER OR
ARCHITECT.

11. THE FOAM PLASTIC USED IN THIS PRODUCT COMPLIES TO THE IBC SECTION 2603 AS FOLLOWS: FLAME SPREAD RATING: 20; SMOKE

DEVELOPED RATING: 450; FLASH IGNITION TEMPERATURE RATING: 915°f; SPONTANEOUS IGNITION TEMPERATURE RATING: 950°f.
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YOU MUST REVIEW ALL NOTES, DETAILS, DIMENSIONS,
FINISHES, DOORS SIZES, LOCATIONS AND SWINGS

CL 27.50 X 96.00

CL 46.00 X 96.00
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)= =1= ==

[] APPROVAL- NO CHANGE REQUIRED, MANUFACTURE AS

SMOOTH FINISH DISCLAIMER

DRAWN.

[] APPROVED AS NOTED - MAKE REQUIRED CHANGES AND
MANUFACTURE AS DRAWN.

[ NOT APPROVED - DESIGN CHANGES REQUIRE DRAWING
REVISION AND RESUBMISSION.

IDATE: BY:

Panels with non-textured and/or no-profile panel finishes (smooth finishes) on the
exterior and interior faces may exhibit “oil canning" and flatness imperfections on the
surface. Our standard panels have a stucco embossed texture on both faces that helps to
reduce oil canning and any other irregularities in the exposed surface. Please be aware
of this potential situation in your specification process. Such “oil canning” and flatness
issues are typical and are not covered under standard warranties.
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DR 34.00" x 78.00"
FR 46.00" x 94.25"

DW-1

FRAME:

RECESSED 0" WITH 0" LEVELING SAND AND 0" TILE AND GROUT

EXT: GALVALUME - EMBOSSED 26 GA
INT: GALVALUME - EMBOSSED 26 GA

PLUG:
EXT: GALVALUME - EMBOSSED 26 GA
INT: GALVALUME - EMBOSSED 26 GA

HARDWARE AND ACCESSORIES:
(1) SWITCH - PILOT LIGHT INCLUDED UL (STD)
(1) THERMOMETER - 2 INCH DIAL W/6' LEAD (STD)

(1) LIGHT FIXTURE - KASON 1803 LED W/BULB, GLOBE AND NIGHTLIGHT 120V

(STD)

(2) HINGE - KASON 1345 ADJUSTABLE / SPRING ASSISTED (STD)

(1) HANDLE - KASON 28 WITH LOCKING ASSEMBLY (STD)

(1) DOOR CLOSER - KASON 1098 W/COVER AND HOOK (STD)

(&)

DOOR ELECTRICAL INFORMATION
DESCRIPTION QTY VOLT AMP AMP LOAD
VAPOR PROOF LIGHT 0 115 1 0
FLUORESCENT LIGHT 0 115 1.7 0
LED LIGHT 0 115 0.4 0
HEATER WIRE 0 115 0.9 0
DIGITAL THERMOMETER 0 115 0.1 0
HEATED AIR VENT 0 115 0.1 0
HEATED VIEWPORT 0 115 0.9 0
AIR SHIELD 0 115 1.4 0
IN/OUT BUZZER 0 115 0.1 0
MODULARM 75/75B OR DATALARM 0 115 6 0
OTHER ALARMS 0 115 1 0
115 VOLT, SINGLE PHASE, 60 Hz, TOTAL DOOR AMPS: 0
AT EVERY ENTRANCE CONDUIT, FORCE SEALANT AROUND THE EXTERIOR OF
THE ELECTRICAL CONDUIT AND INSIDE THE CONDUIT AROUND THE WIRES.
FAILURE TO ELIMINATE AIRFLOW IN THE CONDUIT WILL ALLOW MOISTURE TO
DAMAGE ELECTRICAL COMPONENTS ESPECIALLY LIGHTS WHICH
WILL NOT BE COVERED UNDER WARRANTY.
LOCKS SPACED @23" O.C. '
COVER PLATE
j T CONDUIT NUT J-BOX (AS NEEDED)
CONDUIT ASSEMBLY EILING PANEL
/LATCH
STRIKE/
*NOTE*
FOR OUTDOOR WALK-IN,
DO NOT PENETRATE LEAD WIRES TO BE PULLED
FLOOR OR CEILING PANELS. THRU CEILING PANEL.
METAL SCREED
DETAIL - PANEL CONNECTION AT FLOORS OR METAL
QDETAIL - 4 MSCD QSCREEDS QDETAIL - ELECTRICAL CONDUIT PENETRATION
oCale” NITS oCaleT N TS SCaleT N 1S
COMPARTMENT CONDENSING UNIT CONDENSING UNIT ASSEMBLY CLEARANCE REQUIREMENT
TEMP F DIMENSIONS COMPRESSOR CONDENSER FAN MTR CONNECTIONS O.D. RCV CAP
COMPRESSOR TOTAL MX AMP AIR INLET /1 i
DESCRIPTION Wi QTY MODEL# TYPE L (A) W (B) H (C) LBS HP RLA LRA v HZ FLA v d| AwmPs DISC SUCT LIQ @ 90% FULL (lbs) B MINIMUM CLEARANCE REQUIRED
18" —om REQUIRED FOR
COOLER 35 1 KPC68MZOP-2E Scroll 33 25.5 19.25 169 3/4 6.3 48 208-230 60 0.5 208-230 | 1 7 15 5/8 3/8 5.8 " PROPPER OPERATION SERVICING
COMPARTMENT UNIT COOLER /f
—_—
TEMP F MODEL # DIMENSIONS FAN HEATER CONNECTIONS 0.D. é /L — AR FLOW
z —_
DESCRIPTION Wi QTY (DEFROST: A-AIR E-ELECTRIC) L (D) W (E) H (F) LBS TOTAL AMPS v TOTAL AMPS v 0] SUCT LIQ DRAIN /< Z -
COOLER 35 1 KAM26-073-1EC-PR-8 43.625 15.5 16.75 52 1.6 115 0 N/A 0 5/8 3/8 3/4 A ﬂ
. SUCTION AND SIDE VIEW
\>/ LIQUID LINE

EVAPORATOR - MODEL AM, EM, EL, AMB, ELB

[

—
o 1

LIQUID —L

CONNECTION
(IN REAR)

o

ELECTRICAL

CONNECTIONS SUCTION

(IN REAR) CONNECTION
(IN REAR)

MPT DRAIN
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WALK - IN SPECIFICATIONS

COOLER

OVERALL SIZE: 8'-0" X 10'-0" X 8'-6 1/4"

PANELS
FOAMED IN PLACE URETHANE FOAM 4"

EXTERIOR FINISH
WALL: GALVALUME - EMBOSSED 26 GA
TOP: GALVALUME - EMBOSSED 26 GA

INTERIOR FINISH
WALL: GALVALUME - EMBOSSED 26 GA
TOP: GALVALUME - EMBOSSED 26 GA

FLOOR TYPE
CO1 COOLER : SCREED, METAL 4" HIGH

WALK-IN ACCESSORIES
(32) COVE BASE, GALVALUME EMBOSSED 26 GA 1.25 X 4.25

REFRIGERATION

KPC68MZOP-2E VOLTS: 208-230-60-1,BTU:8220
KAM26-073-1EC-PR-8 VOLTS: 115-60-1,BTU:8818
TEMP: WALK-IN 35,AMBIENT TEMP: 90

[T 0% 0% ] e  jwa ‘I
E K
g |5
g => B
e 15" ] l:>

& 3
|| 25 /8 1 A 1 28%”

| | i
12001 150" [46.55-7R [ w50 (120"

\ )

a6l o — a9l

39.00 MIN. CLEAR

WALLS LAYOUT

MATTENTION

FOR APPROVAL

1. DRAWING NOT INTENDED FOR INSTALLATION - DESIGN APPLICATION ONLY.
ALL WALK-INS ARE DESIGNED FOR INDOOR APPLICATION UNLESS NOTED OTHERWISE
PENETRATIONS AND SEALING OF ARE THE RESPONSIBILITY OF OTHERS
ALLOW 2" MINIMUM CLEARANCE WITH AIRFLOW OF 5 CFM PER 100 SQ FT AROUND ENTIRE PANEL SURFACES. INDOOR WALK-INS REQUIRE A
75°F AMBIENT AND 55% RELATIVE HUMIDITY OR LESS AROUND THE EXTERIOR OF THE WALK-IN.
GENERAL CONTRACTOR TO REFER TO DESIGN AND SPECIFICATION MANUAL FOR FLOOR DETAIL INFORMATION
. QUARRY TILE OR CONCRETE FLOOR APPLICATIONS: METAL PANEL FACING MAY BE SUSCEPTIBLE TO STAINING DUE TO EXCESSIVE MOISTURE
CREATED BY THE HYDRATION OF CONCRETE TYPE MATERIALS. IT IS ABSOLUTELY NECESSARY THAT EACH ROOM BE PROPERLY VENTILATED.
SPECIAL PRECAUTIONS MUST ALSO BE TAKEN WHEN USING MURIATIC ACID DUE TO EFFECTS HYDROCHLORIC FUMES HAVE ON METAL
MATERIALS
7. PANEL LAYOUT MAY CHANGE BASED ON OPTIMAL MANUFACTURING STANDARDS
8. WALK-IN TOP IS NOT DESIGNED FOR FOOT TRAFFIC OR STORAGE UNLESS NOTED OTHERWISE
9. IF CONDENSING UNIT IS LOCATED IN THE INTERIOR OF BUILDING A MINIMUM OF 24" OF CLEARANCE IS REQUIRED AROUND TOP AND SIDES
10. FLOOR, CURB, AND PIT DETAILS ARE FOR GENERAL REFERENCE ONLY. THESE DRAWINGS SHOULD NOT BE USED OR INCORPORATED IN THE
DESIGN OR PREPARATION OF THE INSULATED FLOOR, SUB-SLAB OR CURBS, WITHOUT HAVING THE DESIGN REVIEWED BY A QUALIFIED
ENGINEER. ALL FOOTINGS, FOUNDATION WALLS AND CONCRETE WEAR SLABS ARE THE RESPONSIBILITY OF THE BUILDING ENGINEER OR
ARCHITECT.
11. THE FOAM PLASTIC USED IN THIS PRODUCT COMPLIES TO THE IBC SECTION 2603 AS FOLLOWS: FLAME SPREAD RATING: 20; SMOKE
DEVELOPED RATING: 450; FLASH IGNITION TEMPERATURE RATING: 915°f; SPONTANEOUS IGNITION TEMPERATURE RATING: 950°f.
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SMOOTH FINISH DISCLAIMER

DRAWN.

[J APPROVED AS NOTED - MAKE REQUIRED CHANGES AND
MANUFACTURE AS DRAWN.

[] NOT APPROVED- DESIGN CHANGES REQUIRE DRAWING
REVISION AND RESUBMISSION.

IDATE: BY:

Panels with non-textured and/or no-profile panel finishes (smooth finishes) on the
exterior and interior faces may exhibit “oil canning" and flatness imperfections on the
surface. Our standard panels have a stucco embossed texture on both faces that helps to
reduce oil canning and any other irregularities in the exposed surface. Please be aware
of this potential situation in your specification process. Such “oil canning” and flatness
issues are typical and are not covered under standard warranties.
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