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HOOD FAN & CONDENSER LOCATION m
- - T - ROOF
» - Supply Condenser Condenser Exhaust e
o EQUIPMENT LEGEND = -
1 | Furniture 1 lot] Owner |46 [ Napkin Dispenser 1eal] KEC -
2 | Mop Sink 1 eal Existing | 47 | Coca-Cola Dispenser-Countertop 1 eaj Vendor
. 3 op Utility Shelf 1 ea] Existing | 48 | Ice Head-Nugget 1ea] KEC K
- 4 | Service Faucet 1 eal Existing | 49 | Hand Sink-Knee Pedal 2eal KEC .
5 | Walk-In Cooler 1lotl KEC |50/ Pizza Prep Unit 1eal KEC 4
i 6_| Refrigeration-Medium Temp 1lotf KEC [51|* Spare Number*
' , 7_I Dunnage Rack (Walk-In) 1lot] KEC |52 | Worktop-Refrigerator, 44" 1eal KEC
- 8 | Storage Shelving (Walk-In) 1lot] KEC |53 Pass-Thru Shelf &Frame-SS,Dbl,24"x2'-10"(1 KEC
9 | Fry Oil Tank/System 1 lot| Vendor | 54| Strip Warmer-30" KEC /
10 ] Hand Sink 1 ea| Existing | 55 | Utility Cart KEC
11| Undercounter Dishwasher 1 eal KEC | 56| Chef's Counter Modules KEC
12 | Pot Sink-3 Compartment, Potshelf 1eal KEC |57]|Cold Well-3 Well Drop-In; Refrigerated 1eal KEC -
13 | Pre-Rinse Faucet 1eal KEC |58 ] Product Holding Unit 1eal KEC
. ) 14 | Twist Waste Drain 5 eal KEC |59 ] Electrical’Chase, SS 1eal KEC
- 15 | Garbage Can-32gal/Dolly IZ eal KEC |60]Work Table-SS, 30" x 2'-0" 1ea] KEC
< 16 | Storage Shelving (Warewash) 1lot] KEC [61]Conveyor Toaster 1ea] KEC
17 | Freezer-2 Section, Reach-In 2eal KEC |62]|Freezer-1 Section 1eal KEC
18 | Storage Shelving (Dry Storage) 1lot| KEC |63 (Undercounter Refrigerator 1eal KEC
- e 19 | Office Furniture 1 lot] Owner } 64 | Hood System with Fire Protection 1lotl KEC
o 20| Trash Can-Tall Slim 10eq KEC |65]* Spare Number *
21| Ice Head/Bin-Nugget 1eal KEC |66]Fryer Baitery-2 Fryers 1lot] KEC
‘ . 22 | Filter for Ice 1ea] KEC |67]Fryer Battery-3 Fryers 1lotl KEC
8 - 3 | Hose Reel/Faucet 1ea] KEC |68]Breading Table-60" 1eal KEC
& 24| Lockers 1 lot] Owner |69 | Ingredient Bin 2eal KEC T
. 25| Service Table-SS w/Sink & Shelf, 36'x114" |1 ea] KEC [70] Storage Shelving (Prep) 1lot] KEC
; 26 | Faucet-Deck Mount, Gooseneck Spout . |1 ea| KEC |71] Prep Sink-2 Compartment, Potshelf 1eal KEC
-~ 27| Trash Ring-8", SS 3ea)l KEC [72]Faucet-10" 1eal KEC . -
_ 28| Tea Brewer , 1 eal Vendor | 73 | Convection Oven-Single, Half Size, Electric|1 ea] KEC -
— - 29 Tea & Beverage Um 3 ea| Vendor |74 | Wall Shelf-SS, 15" x 10'-0" 1eal KEC
30| * Spare Number * —_- | 75]Kettle Stand 1eal KEC
31| Refrigerator-Undercounter KEC |76 | Ketile-Single, 12 gal 1eal KEC
32 | Lid/Straw Dispenser |2 KEC |77 Kettle Filler Faucet 1eal KEC .
33 { Coca-Cola Dispenser/ice Bin, Slide-In 1 endor | 78 | Worktop-Refrigerated, Overshelf 1eal KEC ]
- - 34 | Cup Dispenser 4 KEC [79]CO2 Tanks 1 lot] Vendor ]
. 35| POS System 1 lot! Vendor |80 | Bag-In-Box System 1 lot| Vendor o
36 | Warming/Holding Cabinet 1 KEC 81| * Spare Number * =
37 | Service Table-SS w/Shelf, 36" x 8'-0" 1 KEC |82 * Spare Number * -
38 [ Filter for Ice [ KEC [83]* Spare Number * g
B 39 | Bottle Merchandiser-"Coke" 1 endor |84 | * Spare Number * - : EH
40| Service Table-SS, 24" x 8-0" 1eal KEC |85]* Spare Number*
41 | Microwave Oven [2eal KEC |86]* Spare Number* .
; |42 | Pass-Thru Shelf & Frame-SS, 24" x 4-0" |1 ea] KEC [87|* Spare Number * - s
43 | Bulb Warmer Lamps 4 eal KEC |88]* Spare Number* -
- 44 | Hot Food Well-Drop-in, 2 well leal KEC [89]* Spare Number*
45 | Beverage Dispenser-3 Flavor leal KEC [90]|* Spare Number* E QU l PM ENT PI_ AN
‘ uipment Contractor
ntractor —
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E64¢) Disconn connect
ELECTRICAL CONNECTION SCHEDULE .
tem Description Qty [E-ltem| Voltage |Cycle|Phase| Amps Plaoementi Connection Remarks - Notes
5 | Walk-In Cooler | Lights, Controls| 55 120 60 | 1 |20aSvc J-Bo_x_l HW HW to J-Box on Cooler Box
: : : 1 6al |208-240] 60 | 3 16 |W-I Roof HW 2 hp, HW to disconnect on condenser '
6 |Refrigeration-Medium Temp [Zea[[E6D]| 208 | 60 | 1 2 W Ceiling___HW___|EC to provide and HW fo disconnect fhen t coll !
9 | Fry Oil Tank/System 1 EQ 120 | 60 | 1 {30aSvc|48" AFF HW Vendor/Owner to verify loads & connections
11] Undercounter Dishwasher E11 208 |60 ] 1 33 |18"AFF HW 1HP, Electric whip cable (6') included
17 | Freezer-2 Section, Reach-In 12 E17 115 60 ] 9.6 |18" AFF |CP NEMA 5-20| DO ' ,
21 Ice Head/Bin-Nugget 1 E21]| 115 |60 | 1 | 11.3 |72"AFF HW i OIVI6)
28 | Tea Brewer E28 120 60 1 _120aSvc| 48" AFF | CP NEMA 5-20| DO Vendor to verify loads & connections
31| Refrigerator-Undercounter E31 115 60 | 1 2 18" AFF | CP NEMA 5-20{ DO _ |
.33 | Coca-Cola Dispenser/lce Bin, Slide-In E33 120 60 1_[20aSvc|[48" AFF [CP NEMA 5-20| DO_Vendor to verify loads & connections ]
35| POS System E35 120 60 1_120aSvc|see plan|CP NEMA 5-20{ DO or QO Vendor to verify loads & connections )
36 | Warming/Holding Cabinet E36 120 0 | 1 10. 8" AFF | CP NEMA 5-20| DO
39 | Bottle Merchandiser-"Coke" E3¢ 115 60 | 1 1.6 118" AFF |CP NEMA 5-20| DO Vendor to verify loads & connections [E]
41| Microwave Oven E41]1208-240{ 60 1 20 |see plan|CP NEMA 6-20| SO Refer to sheet FS7 for placement on module 56.1
43 | Bulb Warmer E43 120 60 1 3 |48"AFF HW EC to connect all fixtures to single 20A switch )]
44 | Hot Food Well-Drop-In E44 208 60 | 1 7.2 | 18" AFF |CP NEMA 6-15| SO %
45 | Beverage Dispenser-3 Flavor E45 115 60 | 1 8.5 48" AFF [CP NEMA 5-20| DO
47 | Coca-Cola Dispenser-Countertop E47 120 60 | 1 |20aSvc|48" AFF [CP NEMA 5-20/ DO_Vendor to verify loads & connections
48| lce Head-Nugget E48 115 60 | 1 11.3_[84" AFF HW g%@@
50| Pizza Prep Unit E50 1156 | 60 | 1 3.9 18" AFF |CP NEMA 5-20{DO
52 | Worktop-Refrigerator, 44" E52 115 60 | 1 1.7__118" AFF |CP NEMA 5-20| DO
54 | Strip Warmer-30" E54 120 60 | 1 7.5 |see plan HW
56 | Chef's Counter (Module 1) E56 (2) receptacles for items 41 and 57 ()
57 | Cold Well-3 Well Drop-In, Refrigerated E57 120 60 | 1 3.5 |see plan|CP NEMA 5-20/ DO Refer to Sheet FS7 for placement on ltem 56.1
58 | Product Holding Unit E58]1120-208] 60 | 1 19.5 |[ES9] |CP NEMAL14-30 SO Refer to Sheet FS7 for placement on Item 59
59 | Electrical Chase ESC _ DFC Refer to sheet FS7 for details
61 [ Conveyor Toaster E61 208 |60 | 1 224 E59] |CP NEMA 6-30|SO Refer to Sheet FS7 for placement on ltem 59
| 62 | Freezer-1 Section E62 116 60 1 3.7 E59| |CP NEMA 5-20| DO Refer to Sheet FS7 for placement on ltem 59
63 | Undercounter Refrigerator E63 115 60 1 4 E59] |CP NEMA 5-20] DO Refer to Sheet FS7 for placement on ltem 59
Lights, Controls 64al| 120 [°60 | 1 |20aSvc|86" AFF HW HW to control panel on hood Q)
Hood System Exhaust Controls 64b) | 208 60 | 3 [|10.4MCA|86" AFF HW 2 hp, HW to control panel on hood O
Exhaust Fan B4c | Roof HW Connect to disconnect from control panel on hood ()
64 | Refer to plan sheetg Supply Controls |1lot{[E64d|| 208 | 60 | 3 |5.5MCA |86" AF| HW 1.5 hp, HW to control panel on hood Q
FS8 thru FS17 Supply Fan Bde| Roof HW Connect to disconnect from control panel on hood ()
for details | Condenser #1 64f 208 60 3 2MCA| Roo HW HW to disconnect on unit o
Condenser #2 64 208 60 [ 3 2MCA| Roof HW HW to disconnect on unit Q)
66 | Fryer Battery-2 Fryers E66 208 60 [ 3 39.4 [18" AFF [CP NEMA 15-50/ SO
67 | Fryer Battery-3 Fryers [E67 208 | 60| 3 40 |18" AFF HW SO CP NEMA 15-50 EC to supply C&P
| 73 | Convection Oven-Single, Half Size E73 208 | 60 | 1 23 [36"AFF HW
76 | Kettle-Single, 12 gal _ E76 208 1 60] 3 27.2 36" AFF HW
78 | Worktop-Refrigerated, Overshelf E78 115 160 [ 1 1.7 118" AFF|CP NEMA 5-20{ DO _ ,
80 | Bag-In-Box System [E80 120 60 | 1 [20aSvc|18"AFF] NEMA 5-20 {DO Vendor to verify loads & connections ()
CO| Convenience Outlet ECO | 120 60 1 |20aSvc|see plan| NEMA 5-20
ELECTRICAL NOTES: . ‘ ABBREVIATIONS:
(1) EC to interconnect to factory provided J-Box/electrical control panel/breaker box inside appliance AFF-Above Finished Floor

(@ EC to provide and install electrical disconnect box or allowable method of disconnect adjacent to appliance if not factory provided

(9 *NOTE NOT USED *

(4) EC to provide and install duplex outlet and whip within adjacent appliance to facilitate connection of this appliance

(& EC can choose to provide and install cord, plug and receptacle to be used as disconnect in lieu of disconnect box or hard wire
(6 EC io provide and install shunt trip breakers where applicable by code

EC to provide and install GFCI type outlets where applicable by code

EC to provide convenience duplex outlets throughout kitchen/bar as shown

GENERAL NOTES:

Connection to be made inside millwork or stainless steel cabinet

§ *NOTE NOT USED *

Vendor and/or owner to provide any required MEP's and confirm quantities on owner and/or vendor supplied equipment
GC to make all core drill holes through concrete walls or floors and to provide thimbles as required by other trades
Consult equipment specification sheets for any required instaliation data and instructions not specified herein

AFR-Above Finished Roof
CO-Convenience Outlet

CP-Cord & Piug

DFC-Drop from Ceiling

DO-Duplex Qutlet

EC-Electrical Contractor

FLA-Full Load Amperage
GC-General Contractor
GFCI-Ground Fault Circuit Interruptor
HP-Horsepower

HW-Hard Wired

LRA-Lock Rotor Amps
MEP-Mechanical,Electrical, Plumbing
NEMA-National Electrical Manufacturers Association
0OC-On Center

QO-Quad Outlet

SFF-8tub From Floor

SO-Single Outlet

SS-Stainless Steel
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MECHANICAL CONNECTION SCHEDULE
. Cold |[Cold Water] Hot |Hot Water Gas Gas Gas
- tem _ Description Qty |P-lItem| water (1n) |Placement| Water (in)|Placement|Waste (in)| Type (in) | K-BTU [Placement Remarks Notes
2 | Mop Sink 1 eal (P2 Existing Verify
4 | Service Faucet 1 ea] (P4 Existing _ Verify
6 | Refrigeration-Medium Temp 2 ea| CP6 3/4 Direct Waste to French Drain(Verify)
9 | Fry Oil Tank/System 1 lot Vendor/Owner to verify loads & connections ‘[;'
. 1 12 [12"AFF| 1/2 112" AFF Existing  Verify DB
10| Hand Sink 1 eal gy T2 Direct Waste _Existing _ Verify
: 11 3/4 12" AFF Flexible drain hose (6") included
11 | Undercounter Dishwasher 1 eal-ar A Waste to Floor Sink )
12 | Pot Sink-3 Compartment, Potshelf 1 eal 1 1-172 Waste to Floor Sink-3 connections 5
~ 13| Pre-Rinse Faucet 1 eal €1 1/2 |12"AFF| 1/2 112" AFF (D@
N 14 | Twist Waste Drain 5 eal €1 1-1/2 Waste to Floor Sink ®(5
ce Head Water| 2 1/2__{72" AFF In from Filter (20-80 PSI)
21| lce Head/Bin-Nugget | lce Head Drain |1 ea] ©21B 3/4 Waste to Floor Sink (€]
Bin Drain____| 210 3/4 Waste to Floor Sink 8 ‘5
22| Filter for Ice 1ea [2___|60" AFF n from source-filter intake at 60" AFF o)
2 2 Out to Ice Head €21
23 | Hose Reel/Faucet 1 eal 2 1/2__{30"AFF| 1/2 |30"AFF Mount bottom of wall plate at 42"AFF %‘
. . 2! 1-1/2 Waste to Floor Sink
25| Service Table-SS w/Sink & Cutouts 1 earg5 1 Waste to Floor Sink yJ
26 | Faucet-Deck Mount,Gooseneck Spoutl1 eal @2 12 _[12"AFF| 1/2 112" AFF
28| Tea Brewer 1 ea] @2 1/2___ 148" AFF Vendor to verify loads & connections g
: | Disp Drain 3 1 Waste to Floor Sink
33| Coca-Cola Dispenser/ice e Drain 1 ea k% - Waste to Floor Sink %
. 3 12 _{18" AFF n from source-filter intake at 24" AFF
38 | Filter for Ice 1 ea 2 172 Out to Ice Hoad @4 4:
44 | Hot Food Well-Drop-In 1 ea 1 Waste to Floor Sink M
47 | Coca-Cola Dispenser-Countertop 1eal @4 1 Waste to Floor Sink
| lce Head Water 4 1/2  |96" AFF In from Filter ¢38D (20-80 PSI)
48 |lce Head-Nugget oo Head Drain |! ©2[ @48 1) Waste fo Floor Sink G
. 4 12 [12"AFF| 1/2 |12"AFF DO
49 | Hand Sink-Knee Pedal 2 ear- s 113 Direct Waste
57 | Cold Well-3 Well Drop-In, Refrigerated|t eal €5 1 Waste to Floor Sink (6] E)
Hood System Ducting M&L ducting and install hood system by MC
64 | Refer to plan sheets [Condenser Drain|1 lot 1 Direct Waste
FS8 thru FS17 for details
71| Prep Sink-2 Compartment, Potshelf _ 1-1/2 Waste to Floor Sink-2 connections {5
1 72 | Faucet-10" 12 [12"AFF| 1/2 112" AFF (DB
75| Kettle Stand 1-1/4 Waste to Floor Sink {5
77 | Kettle Filler Faucet 172 |12"AFF] 1/2 112" AFF D®
80| Bag-In-Box System 172 112" AFF [E]
PLUMBING/MECHANICAL NOTES: ABBREVIATIONS.
(7?) PC to provide and install water shutoff valves then interconnect to appliance AFF-Above Finished Floor
(8) PC to mount faucets &/or twist waste drains and make connections to same AFR-Above Finished Roof 5
(© PC to mount hand sink to wall according to code-top edge of basin at 34" AFF BT-Barbed T ]
PC to mount water filters on wall and interconnect to appliances BTU-Bntish Thermal Unit 3
PC to provide and attach applicable size style and type of pipe to drain nipple on unit gﬁ:gg":’a| F(i)ontrgctor ; a
» NOTE NOT USED 7 H&CHot & Cald z
' : NOTE NOT USED : MC-Mechanical Contractor )
4 * NOTE NOT USED * ) ! M&L-Material & Labor - g
All open hub or floor sink waste connections to be directed to grease waste trap/vault MEP-Mechanical,Electnical Plumbing W]
GENERAL NOTES: OC-On Center
* NOTE NOT USED * ODP-Open Drip Proof
* * ODT-Open Drip Tube
NOTE NOT USED i i PC-Plumbing Contractor
Vendor and/or owner to provide any required MEP's and confirm quantities on owner and/or vendor supplied equipment PSI-Pounds per Square Inch
GC to make all core drill holes through concrete walls or floors and to provide thimbles as required by other trades SFE-Stub From Floor
Consult equipment specification sheets for any required installation data and instructions not specified herein SS-Stainless Steel M E CH AN I C AL PL Al\
DESIGN BY: CM
/"1 KITCHEN MECHANICAL PLAN DR BY: O
, TITLE: OTH - BR BURBANK
\FS3/ 1/4" = 10"
DATE: DECEMBER [3 202!
THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED Rev#. | Date Rev. By Comments I S 3
AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN JANRE - -
CONSENT OF CMc DESIGN. (©2021 CMgc, All Rights Reserved) SCALE: I/L" = |'-0"




Food Facility

i%

‘4

Design By:
. DESIGN, LLC
164" ‘ ] e SRR s
cam@cmcdesigniic.com
3196 & ; : B . Brick\WalI
- ] §n - = -
9!_5%n ) ) 1 8._9" _ 3|_3" 10 "48 ‘_ClON o0
= = M| - © /" 1
'\—‘IT M E i \—éx— , lf)‘l:__ [:I/ 5 1 6'-0" 1'-1"
2 —t -::- - -— - ~ é i
&~ ‘
5" - ,é
Floor Sink-12" . & . _ o
- o5lco Floor Sink-12" lnzbco ] \\;} Qg\( 3 Q 2
= = E}l :—- <! :'E ‘f ‘G 1o 1
QN = ™~ P '
ql) LQLBCO i 6"‘915“ A—-}
o o 1 16 O
-~ < T %D
S e [ ] 1 3-3" 50" ) | ~
o 1€ = Ly L v " IE
- ;3 31_13n _cha [ 1D ! | 10'-8%“ 7/:7%1?7—1\ . | Millwork Counters 8
4 N — 1 40"H4Nall [ & ) @ ;’// 3
T i B 2 y M al
¥ N - :
3 ' .5_" - v in PN |00
i<k 1 '38 3"‘0" 1 '104 3_1n I@ i
= Floor Sink-12" - - ' =5 u 4 A
o \\. 8 '5% N 'I-.
B T -]
I - . 3
i [ o (S|E 5 5
= i g % é alo ] o
A w Z
o™ N Floor Sink-12 <
N . . 5" *‘ 8 F &
T " M |00 - :
| 113 S s b a ’ E
+— ' =
i - ],_—Floor Sink-128> - 1 |_1_7__|| oSico &P e ~
\—;IqN = |Fioor sink-12__ | P - N i1 * X = B ‘—J_}-—
@ , | A o : <0 N Mo A’]‘/W\’WM _ | Millwork Counters o O t
\ — bl b o [('3 ( 48"H Wall I o) / -
< A ;/ =
_ - :9 5 INANAIN N NN NN 3_8." a =y
- 1 -z % 11" - |
o % . & A =
[T o . ¥ 8 v—lw = Lfglw Qﬁ
N o Th A < | <o > 15 IE-) @
8'-5" o T_] -34 7“ - 4-2' 5'-873" 2l — =
TE‘N T_? q f: 0 Su 1 0§" o - Al I—_l ) l\:l)CO '
- l l = — v 211w -! 10§ == | |00 2'_0dn 7'.0-Ln 2"
\—&N Electrical Panels | 5" 167@ A ——Floor Sink-12" _ ““4 ““4 - | b 1
‘.-Elq. _ =C> ) , = —_— a2} ) A 18"
] 10" -— 9|_1 3|| T OI 4
8 8'-5" N -
| F-——-—--—-— ] : |
;I L Ln ) ° 9'_6§"
F. 3 A . 3|_0“ .‘
\ m 10| 30 \% | ®.h , : 1443 o
o@)v "':},N ‘_ZBN i "E,}?N . | , -
5l & [ggde & 1028 | G| 3-ed Rl I Y | = Nico 2
7 N |30~ |103g] || 39 ' ' a¢ | : 5 - S,
+ * ™ P S
; s A -~ — ’-J
o
; &
Y £
- | | e
J i s A0 | e
Men RR WomenRR — || © ©
| ) ' Z" ,
v . - 43 "88
~ | 0l©
[ \ N é

,“,
-
P

Ea

TALLORAN PN

DESIGN BY: CM

1 KITCHEN WALL-DRAIN PLAN (ENLARGED) DRAWN 8: CH
FS4 1/2" = 10" TITLE: OTH - BR BURBANK

@)

| DATE: DECEMBER 13, 202|

THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED o Rev#:| Date | Rev.By Comments 3 I S 4

AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE .
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN . A - -

CONSENT OF CMc DESIGN. (©2021 CMc, All Rights Reserved) i ‘ SCALE: /2" = ['-0"




b

] n
San Jamar C2804 jl 8 -0
-"-co San Jamar C2804 ]
I
N fK%ime 15-401L =’\g
- ‘_u \/ \./ v_ N \_/ -
o0 ﬁ /Vollrath 8Y802 ;_l ‘“‘ ?Q
' Q Soda Tower and Ice Bin y =o
-Veri { f
M By Vendor-Verify " H Im m _ 1
O
o| True TUC-27-ADA-HC o|
™ ™
W U D m ﬂ Nemco 6410 L U - U
i P _
/4 \Service Table with Sink & Shelf (Item 25) d d /~8 \Service Table with Shelf (Item 37) d
FS5/3/4" = 1-0" | P FS5/3/4" = 1-0" Ve
(5 ) (6 A 41 an P /9 ) P
96" & 1-3 B &
- N ) ' B P
(CZ) ngarshelf moyinted- / /
" Backspla Trash Ring-8" vershelf-Cantilever up Dispensers
8" Backsplash e ) - e o (tem 34 by KEC) L1 + 8'-0" d 1'-3" spLasnmounteD
N T F . [T - ololoo]s 1 s
:—azg ! : =L= 'I l: 'l 2 — ’ T
™ = = | R 7 : d /
-1 — : @ L - S vd @ @ A
o|d - (
= ,\ 7 | h v : This end open per drawing . - '[r [[r ||]l |[r 1]' I[f lﬂl This end open under top : This end enclosed
= | Nl | , L =
This end enclosed OI \GD/ : 2 ..O“ : :_:I /\ . | // : Ol /\
e - | # ¥ ! H = ‘ ! C
AN | ] : I O - " © -
elded-In Sin = T, ! co \ ! g e I 1 L. ! = N = I'/-l
0x14x10D-punch 1" 8_\_-! " : = 2 H © L j i ] _f: d b ol j_ E ]
holes for faucet-4"0C " N 4 | N MN|<T ‘ | j : _ , T =
® @ o0 g H \ / / | / v
\
This section open = =
gh's section enclosed with This section open }Drainer with Grate Prepare\for uic —— Prepare for freestanding / o / Prepare for U/C — / § ()
oor. Allow 12" to nght of with midshelf and and Drain Nipple Refrigerator lce/Soda Ryspenser 1 Heated Cabinet Nemco 6410 1
sink for trash can. bottom shelf (Iltem 31 by KEC) This face enclosed (Item 33 By Vendor) / o / (ltem 36 by KEC) This face enclosed This section enclosed with This section enclosed with / o
2' 2" 2' O" 2' 1 0" i 2' 6" doors. Interior includes midshelf. doors. Interior includes midshelf.
B - B B v || _ _PPEFRAME ] v 1 AN ' 1 1" 7 2| 1 1|| ’ / ) .
0 R s 2'-2 2'-11" 4= - L L
/ T © c ni T ['-J U T / / T ff":i: - =
7”3 \Service Table with Sink & Shelf (Item 25) /"5 \Service Table with Sink & Shelf (Item 25) /6 \Service Table with Sink & Shelf (item 25) /"7 \Service Table with Shelf (Item 37) /~9 \Service Table with Shelf (Item 37)
FSS 3/ " 1!_0!1 FSS 3/4" - 1!_0" FSS 3/4" - 1!_0“ Fss 3/4“ - 1!_0!! Fss 3/4|| - 1|_0||
| -
| Volrath 8Y802 Q)
VOLLRATH 3664620
we T — w7 L
e —1 __E@l | =
! o
\ &
ACP HDC212
d 711\ Service Table (ltem 40) d
/ Fss 3/4" = 1'-Q" /
- / /
S T
xd /SOT HANGER BAR & HOOKS d
gl_OZu P / 8'-0" P
£ f v e
- 5 FAUCET(ltem 13 by KEC) : : N P I
(" ) N N C - ! ' This end efjclosed V1
L R YA T | L ! ! RS
—— |+ T e - - P | ! o Ve
7\ 7N Nl O’zloﬂ' / : : -!
Prepare this area M &J I 1 / / : : N /
for U/C Dishwasher E\l - / 1 |
1 Y 6" o N / - ! ! — -~
- ] =
\ / \ / I J}l - ! ~ T J_/J
\ y, © - -’-o ’_r Eabr‘;\rl:altlor to mount /
t
2!_0!! 2!_0!! / L (It?am :4 by KEC) / ]
1 U | & || ——BRACKET P =
Advance Tabco 93-63-54-24RL /"’ H (lom 14 by KEG) P 1T m EQUIPMENT DETAILS (1 of 3)
\Fs5/ (a0 @ 3/ n_ 1!_0!!
/ /
T THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED
/ / L AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE
T T COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN
CONSENT OF CMc DESIGN. {©2021 CMc, All Rights Reserved)
/~1°\3 Compartment Scullery Sink (Item 12) 7~ 2°\3 Compartment Scullery Sink (Item 12) 710\ Service Table (Item 40) 712\ Service Table (Item 40) Rev#: | Date | Rev.By Comments

Fss 3/4" = 11_0n

FS5 3/ "= 10"

Fss 3/4" = 1'-0"

FS5 3/ " 1"0"

Food Facility
Design By:

DESIGN, LLC

FORD FACILITY PLANNING & DESIGN

5824 Argonne Blvd.
New Orleans, LA 70124 U.S.A.
504/329-9024
cam@cmcdesignlic.com

Baton Rouge, LA - Burbank

Real Fast

Real Cajun ~

OFLF the HOOK

Kitchen Layout

REAL CATUN By HoAL FAST

EQUIP DETAILS

DESIGN BY: CM

DRAWN BY: CM

TITLE: OTH - BR BURBANK

DATE: DECEMBER 13, 202

FS5

SCALE: 3/4" = |'-0"

v/




4

This end of shelf open

2 '_, "/to fit over wall
¥ L
@ 1

This end open

Fixed "L" Bracket

Food Facility
Design By:

DESIGN, LLC

FOOR FACILIVY PLANNING & DESIGN

5824 Argonne Blvd.
New Orleans, LA 70124 U.S.A.
504/329-9024
cam@cmcdesignilc.com

£

5

/M

<

e

O

11

=

o]

2%

5

S
Mm
2
:m
=

(D]

[a%
®z
-

2,
(ol
=S
Q
i
=

o)

=

]

5

S

E

REALCATUR By RZAL FAST

FQUIP DETAILS

DESIGN BY: CM

DRAWN BY: CM

TITLE: OTH - BR BURBANK

DATE: DECEMBER 13, 202

FS6

this side N . = . .
Viy s, oo N oL Dine-In Holding
) - b o wrep ondeap otwa P Pass-Thru
: : : Bracket detail
Top jamb trim Bottom Shelf detail | _
2'x3" "L Braoket Take-Out Holding {l"_ — — -,7'
o Drive-Thru Holding "\ Dine-In Holding Pass-Thru
11
% FIELD VERIFY ALL - | ~FTL.
., /] DIMENSIONS i}
C /%N
Fixed "L Bracket A Adjustable "L" Bracket : =P I FIELD VERIFY ALL
this side " —
VI fy with studs-this side Prlnter ShEIf F - N \T] I_‘Y/ DIMENSIONS
|\ |
Section at wa ” N 2'-1 0" . Provide brackets and mount (2ea) KEC = - I
. 1 g supplied heat lamps Hatco‘GRA-30D3 m T__ |
NIV - NS | |
~ k— TI l_ _ { : N - N <~ ® /{ Q - = - . -
N ~—IN P | : f
15 = | — ~— / A
4 OP = A s = - / :
| = N N ;v e - ')V_ I_‘;L-E N [ P -~ - e ,gi A < - —
< o |_= = S LTl LA ' — = -
1 |\ |\ : 4 |\
1 1 ‘ / _ S
Aym -~ / . N )
E\l N | — =d C? e -
2-10" =/ e 0 P = -
- -
: : , SN ; o
Plan View Elevation Isometric i ] // -
. S ’/ P
| i L~
mPass-Thru Window (Take-Out)(ltem 53) mPass-Thru Windows Section/Elevation(ltems 42 & 53) mPass-Thru Windows isometric(ltems 42 & 53)
FS6 3/ " 1|_0|| Fss 3/ " 1"‘0" FSG 3/ " 1|_0||
ve
5'-0“ / _){LASI]-I MOUNTED
L POT HANGER BAR & HOOKS
1 - 1 _g_" 1 "'4%" 1 "4%" =Cfl> 8antx!?1v?fr Mounted N /
Adjustable "L" Bracket > ;- '—&> | | | / FAUCET (item 72 by KEC)
Ehed "L" Bracket with studs-this side = Nt - 1 I | | l | /\
tlﬁ?srde e OO ] n cl\lv —‘-_ 5” ¢ I A
- K . L [ all s L 5 -O L - _l C _l D E? = _
go I CI) =\ [\ /\ [ 1 ";L/N AN Al o) % C?
. o | ] | ] ] T IR — :
Shelf detail = ‘_pLN E::A? o ot ™ ~ g = @ g PWIST HANDLE WASTE
o i 1 i (Item 14 by KEC)
o % 5 - ~— Advance Tabco 93-2-36-18RL d
55" - conter of cutout ~ - v
2 ™ N
ey FIELD VERIFY ALL - P
L/W ' ] DIMENSIONS 0 n n mL v : i i = o
Fixed "L Brackef \ _ ° l / \ 0 mz Compartment Prep Sink (ltem 71) mZ Compartment Prep Sink (ltem 71)
tr:(seSI do racke A Adjustable "L" Bracket mBreadlng Table (Item 68) / A FS6/3/4" = 10" FS6/3/4" = 10"
l | with studs-this side FS6 3/4" = 1'-0" /
\) Cutout for 18x26] Cutout for 12x18 Cutout for 18x26
Vfy R e T e oy T
& o < {3 " 5, " T . / 13\ Wall Shelf (ltem 74)
Section at wall 5-0 ey '1§ '4'8“ 1 '4‘8" FS6/3/4" = 1'-0" Section
rI:\ i\l N [ _ / -~ / Dimensions to centers of cutouts | ;
I_ n T ————— P ————————— - )
¥ 4'-0 ’ g = ' .’ ! @7 @S/"f?‘_":‘fotab'e (tem 68) /12" \Wall Shelf (item 74)
=N I ke = : ; | < e\ ) FS6/3/4" = 1'-0" Elevation
~— =
0 | N () i o ] /)
o (o007 |5 . = - HH—- AL D 100" ,
- H | S : - : o IATH g 1 1
—N : [ : Ol b
Iy Tt T L oL I B E*ID
N P B — o T - v Cambro IBSa7148 =O —
1
|| oo ™ /11 \Wall Shelf (Item 74) —
Plan View Window Frame ] . £58/ai4" = 10"
& AU /1-13\ EQUIPMENT DETAILS (2 of 3)
\FS6/ 3/4"=1-0"
mPais-Tl"nru"Window & Frame (Dine-In)(Item 42) /5 \Breading Table (Item 68) mBre“adin'g Table (ttem 68) — T Rov#| Dats | Rov.By Comments
FS6/3/4" = 1-0 FS6/3/4" = 10" FS6/3/4" = 1-0 AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE A ]
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN
CONSENT OF CMc DESIGN. (©2021 CMc, Al Rights Reserved)

SCALE: 3/4" = |'-0"

S




, ' | Food Facility
~ I Design By:
ACP HDC212 DESIGN, LLC
//
y - ﬁ FQOU FACIITY PLANNING & DESIGN
/ 5824 Argonne Blvd.
New OrIg(s;i'trlsézLél-\&)0214 24 USA.
l I ) cam@cmcdesignlic.com
- 109, .
5 =
i L Vollrath FC-4C-03120-N | i
11 L ]
o ' TN: | Provide 10" H panels ,.é
2 sides and end to
I | l | hide cold pan _D
S
L | | =
M
I
1 1 <
10'-0" »
/~ 4"\ Chefs Counter Modules (Item 56.1) 1'-8" o
FS? 3/ n_ 1|_0n 1 'I g
4\ [ ] %
o O 555/ : =
: =)
| 1 | 1 \Fs7/ o s M
= ] H S— ol
© | I _
1 ' O O DO for item 41 ™ = ‘d@ kprowde tab stops
for mi -
[3p) o ) © front and back
= i = e g N e~ T
| I 1 cl = v,
H co é ) ‘ ta . L ]
Q AR - - y L Vil | Reid jomts ond ] 7
; - SO i
m : gg;ﬁlr;nseglzon ° DO for ltem 57) P L Provide cutout then
)L' e LT e \mox:nt‘cold v;rell and -
R i = S control pane 7
A o S
fl S M
/ ™ o ‘-q-ch
e 1" R et e
- Provide grommet in
dershelf for drai
i co undershelf for drain ] 7 ® 2
o=
/"1 \Chefs Counter Modules (Item 56) 7”2 \Chef's Counter Modules (ltem 56.1) /~3"\Chef's Counter Modules (ltem 56.1) ! : .%
FS7/3/4" = 1'-0" FS7/3/4" = 1-0" FS7/3/4" = 10" O
- oo
Q
%
- L
T | .._..I ] Notch overshelf to
accept electrical chase
Iz Uﬁ
0 O
I |
Henny Penny HCW 5.0 Ol
0 O] ,
ol |
Ol k |
] il
|
] E —E \Notch table to accept / A\I\‘ / <\I\4 1
O '_ electrical chase
f— CHR-30-1S-D-EM (o)
| s s — >\
<
-
Wh SN 4" 5
m; ym T T 1 .g
7”6 \Chefs Counter Modules (ltem 56.2) " > 3§|" N
FS7 3/4“ — 1|_0" ] -: )
= () 4§u
e oi ' AN o
el 6'-0 - > oo
.l ﬁ @ N oo p s
= : FS5
- - = - - - - 3 m r | i N i | I o @ Topcap
I _ I -1 : 121101 - NEMA 5-20 facing in +21 104 NEMA L14-30 facing in E S -
s = s | Ml [y NS LOI@ | Bl R I mlw g g
- - - (o = NEMA 5-20 facing out @ @ NEMA 6-30 facing out g (D é\ m g
Provide bolt together O n E =O OI “““““ 7 =O &hm g
field jointthis end . | S5/ L2 1 ———-—-—| - o | eI N la= :
:g;gﬁlr;nseg;on e ™ _ -E()} [8] ] J-Box facing in ——{O} E:gj NEMA 5-20 facing in E N ‘_=Iq_ :g: ]
fﬂ it% kY ; 3‘_ E— —;T q-
- # 4 Provide 3/4" conduit under table- :
) -1 #{{ feed to module 56 1 = 1 AN Provide 6 racaptacles
Match conduit exnt/ " R ‘_Iq- 1 _0 TO BE FIELD WIRED E l P DET | LS
onodieca1 O\ - e 2= 1O | | | O / 17\ EQUIPMENT DETAILS (3 of 3) QU A
= & E\] @ 3/ " 1 l_oll DESIGN BY: CM
i — DRAWN BY: CM
\FS5/ A s THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED TITLE: OTH - BR BURBANK
- SR . AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE ;
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN DATE: DECEMBER 13, 202
CONSENT OF CMc DESIGN. (©2021 CMc, All Rights Reserved)
7”5 \Chef's Counter Modules (Item 56.2) /"7 \Chef's Counter Modules (Item 56.2) /78 \Electrical Chase (ltem 59) /79 \Electrical Chase (Item 59) /10"\Electrical Chase (ltem 59) V
FS7 3/ w— 1"0“ FS7 3/ "o 1!_0" FS7 3/ w_ 1!_0“ FS7 3/ " 1I_0ll FS7 3/ " _ 1!_0" Rev #: Date Rev. By Comments
A - _ |
SCALE: 3/&" = |'-0"




THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED
AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN
CONSENT OF CMc DESIGN. (©2021 CMgc, All Rights Reserved)

RECESSED ROUND LED FIXTURE AND LED LIGHT,

FIELD WRAPPER 18.00" HIGH

(SEE HOOD OPTIONS TABLE).

ATTACHING PLATES.
SUPPLY RISER WITH
/ VOLUME DAMPER.

23.5% OPEN STAINLESS

234"}~  STEEL PERFORATED PANEL.

HOOD SYSTEM DETAILS (1 of 10)

FS8/ 3/4"

(1
\Esg/

1 l_O"

Rev #:

Date

Rev. By

PATENT NUMBERS . -
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REGION 27 AC-PSP WALL (CANADA) - CA PATENT 2820509. A UNIQUE S-BAFFLE DESIGN IN CONJUNCTION WITH A SLOTTED REAR BAFFLE DESIGN,
PHONE: (985) 781-4107 AC-PSP ISLAND (CANADA) - CA PATENT 2520330. TO DELIVER EXCEPTIONAL FILTRATION EFFICIENCY.
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HANGING ANGLE MUST BE SUPPORTED WITH 1/2" - 13 TPI GRADE 5 ANCHOR POINTS WITH 1/2" GRADE 5 (MINIMUM) STEEL FLAT WASHERS
(MINIMUM) ALL-THREAD. SANDWICH HANGING ANGLES AND CEILING AND 1/2" - 13 TPl GRADE 5 (MINIMUM) HEX NUTS AS SHOWN. MUST USE
ANCHOR POINTS WITH 1/2" GRADE 5 (MINIMUM) STEEL FLAT WASHERS DOUBLED HEX NUT CONFIGURATION ABOVE CEILING ANCHORS.
AND 1/2" - 13 TPl GRADE 5 (MINIMUM) HEX NUTS AS SHOWN. MUST USE SINGLE HEX NUT BENEATH HANGING ANGLE IS ACCEPTABLE FOR PSP
DOUBLED HEX NUT CONFIGURATION BENEATH HOOD HANGING HANGING ANGLES. MAINTAIN 1/4" OF EXPOSED THREADS BENEATH
ANGLES AND ABOVE CEILING ANCHORS. MAINTAIN 1/4" OF EXPOSED BOTTOM HEX NUT. TORQUE ALL HEX NUTS TO 57 FT-LBS.
THREADS BENEATH BOTTOM HEX NUT. TORQUE ALL HEX NUTS TO 57
FT-LBS.

REVISIONS )

DESCRIPTION DATE:

D> > | )

sy
]
accoRnaNcE
o
HFPA
o 98

@

A
|
R
.-}
.captiveaire.com

Louisiana Office

59040 Amber Street, Suite B, Slidell, LA, 70461 PHONE: (985) 781-4107 FAX: (919) 747-5637 EMAIL: reg27@captiveaire.com

BATON ROUGE, LA, 70807

Off the Hook

DATE: 11/15/2021

DWG.#:
5188421

DRAWN
BY: ASE

SCALE:
3/49, — 1’_021

MASTER DRAWING

SHEET NO.
1

Comments

Food Facility
Design By:

DESIGN, LLC

FOOL FAGILITY FLANNING & DESIGN

5824 Argonne Blvd.
New Orleans, LA 70124 U.S.A.
504/329-9024
cam@cmcdesigniic.com

Baton Rouge, LA - Burbank

Real Fast

Real Cajun ~

OFF the HOOK

Kitchen Layout

p— ]

REAL EAJUN §% REAT PAST

HOOD SYSTEM

DESIGN BY: CM

DRAWN BY: CM

TITLE: OTH - BR BURBANK

DATE: DECEMBER 13 202

A

FS38

SCALE: 3/4" = |'-0"

\/




SECTION 23 38 13 13

SPECIFICATIONS
TAG: Commercial Kitchen Ventilation Hoods, Listed Commercial Kitchen Hoods

PART 1 - GENERAL

1.1 SUMMARY

A. The ND2 series is a Type |, wall canopy hood for use over 600°F cooking surface temperatures. The
aerodynamic design includes a mechanical baffle and performance enhancing lip for exceptional
capture and containment.

B. The hood shall have the size, shape, and performance specified on drawings.

1.2 SUBMITTALS

A. The manufacturer assumes no liability for the use or results of use from this document. Specifications
are to be reviewed by the engineer to confirm the project’s requirements and meet Federal, State, and

Local codes and regulations.

B. As the manufacturer continues product development, it reserves the right to change design and
specifications without notice.

C. The manufacturer shall supply complete computer generated submittal drawings, including hood
section view(s) and hood plan view(s). These drawings must be available to the engineer, architect,
and owner for their use in construction, operation, and maintenance.

1.3 QUALITY ASSURANCE

A. This hood is ETL-listed to standard UL710, ULC710, and ULC-S646 when installed in accordance with
these installation instructions and National Fire Protection Association Standard “NFPA 96, Standard
for Ventilation Control and Fire Protection of Commercial Cooking Operations.”

B. Built-in compliance with NSF/ANSI Standard 2.
C. The hood shall be ETL Listed as:
1. “Exhaust Hood Without Exhaust Damper.”
2. ETL Sanitation Listed and built in accordance with NFPA 96.
3. The ETL label shall list temperature rating(s) and minimum CFM/ft rating(s).

1.4 WARRANTY
A. All units shall be provided with the following standard warranty:

1. This equipment is warranted to be free from defects in materials and workmanship, under normal
use and service, for a period of 2-years from date of shipment.

B. The manufacturer shall not be liable for incidental and consequential losses and damages potentially
attributable to malfunctioning equipment. Should any part of the equipment prove to be defective in
material or workmanship within the 2-year warranty period, upon examination by the manufacturer,
such part will be repaired or replaced by manufacturer at no charge. The buyer shall pay all labor costs
incurred in connection with such repair or replacement. Equipment shall not be returned without
manufacturer’s prior authorization, and all returned equipment shall be shipped by the buyer, freight
prepaid to a destination determined by the manufacturer.

C. Refer to Manufacturer's Operation, Installation, and Maintenance (OIM) Manual for detailed
descriptions of what is/is not covered and contact information for warranty claims.

PART 2 - PRODUCTS
2.1 GENERAL

A. Construction shall be dependent on the structural application to minimize distortion and other defects.
All seams, joints, and penetrations of the hood enclosure to the lower outermost perimeter, which
directs and captures grease-laden vapor and exhaust gases, shall have a liquid-tight continuous
external weld in accordance with NFPA 96.

THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED
AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE
COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN
CONSENT OF CMc DESIGN. (©2021 CMg, All Rights Reserved)

B. Duct sizes, CFM, and static pressure requirements shall be as shown on drawings. Static pressure
requirements shall be precise and accurate; air velocity and volume information shall be accurate
within 1-ft increments along the length of the ventilator.

2.2 CONSTRUCTION
A. Construction shall be type 430 stainless steel.

B. Double wall insulated front to eliminate condensation and increase rigidity on wide sizes. The insulation
shall have a flexural modulus of 475 EI, meet UL 181 requirements and be in accordance with NFPA
90A and 90B.

C. Hood shall be equipped with a minimum of four connections for hanger rods. Hood lengths greater than
12’ will have added hangers.

D. Exhaust duct collar to be 4” high with flange.

E. The grease drain system shall be an enclosed integral part of the hood back and have slopes with an
exposed, removable 1/2 grease cup to facilitate cleaning. )

F. An integral baffle to direct grease laden vapors toward the exhaust filter bank.
G. Hood shall be furnished with UL classified filters, supplied in size and quantity as required by ventilator.

H. All seams shall be welded and have stainless steel on exposed surfaces.

2.3 LIGHTING
A. Recessed round LED fixture and LED light, 3500K Warm output.
24 FILTERS

A. Stainless Steel Captrate Solo filter with hook, ETL Listed. Particulate capture efficiency: 85% efficient
at 9 microns, 76% efficient at 5 microns.

2.5 OPTIONS
A. Fire Suppression System: UL 300 fire suppression system.
B. Optional perforated supply plenum shall provide make-up air discharged below the cooking equipment.
1. Perforated diffuser plates shall be included in the design to provide even air distribution.

2. Unexposed surfaces shall be constructed of aluminized steel. Plenum shall be insulated to prevent
condensation.

3. Perforated Supply Plenum (PSP)

C. Hood Mounted Utility Cabinet - Cabinet can store listed fire suppression system, listed components,
pre-wired electrical controls.

2.6 ACCESSORIES
A. Standoff(s) selected:
1. Left End Standoff
B. Wrapper(s) may be installed from the factory or field installed. Wrapper(s) selected:
1. Wrapper
C. Miscellaneous option(s) selected:

1. Riser Sensor Install — Sensor set-up for 6" plenum.

PART 3 - EXECUTION
3.1 EXAMINATION

A. Examine areas and conditions under which the system is installed. Do not proceed with work until
unsatisfactory conditions have been corrected in a manner acceptable to Installer.

3.2 INSTALLATION

A. Install in accordance with manufacturer's instructions, drawings, written specifications, manufacturer’s
installation manual, and all applicable building codes.

SYSTEM DESIGN VERIFICATION (SDV)

IF ORDERED, CAS SERVICE WILL PERFORM A SYSTEM DESIGN VERIFICATION (SDV) ONCE ALL EQUIPMENT HAS HAD A
COMPLETE START UP PER THE OPERATION AND INSTALLATION MANUAL. TYPICALLY, THE SDV WILL BE PERFORMED AFTER
ALL INSPECTIONS ARE COMPLETE.

ANY FIELD RELATED DISCREPANCIES THAT ARE DISCOVERED DURING THE SDV WILL BE BROUGHT TO THE

ATTENTION OF THE GENERAL CONTRACTOR AND CORRESPONDING TRADES ON SITE. THESE ISSUES

WILL BE DOCUMENTED AND FORWARDED TO THE APPROPRIATE SALES OFFICE. IF CAS SERVICE HAS TO

RESOLVE A DISCREPANCY THAT IS A FIELD ISSUE, THE GENERAL CONTRACTOR WILL BE NOTIFIED AND

BILLED FOR THE WORK. SHOULD A RETURN TRIP BE REQUIRED DUE TO ANY FIELD RELATED DISCREPANCY THAT CANNOT
BE RESOLVED DURING THE SDV, THERE WILL BE ADDITIONAL TRIP CHARGES.

DURING THE SDV, CAS SERVICE WILL ADDRESS ANY DISCREPANCY THAT IS THE FAULT OF THE MANUFACTURER. SHOULD A
RETURN TRIP BE REQUIRED, THE GENERAL CONTRACTOR AND APPROPRIATE SALES OFFICE WILL BE NOTIFIED. THERE
WILL BE NO ADDITIONAL CHARGES FOR MANUFACTURER DISCREPANCIES.
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FIRE SYSTEM INFORMATION — JOB#5188421

FIRE FLOW INSTALLATION
SYSTEM| TAG TYPE SIZE
NO POINTS SYSTEM LOCATION ON HOOD
1 TANK FS 4.0 20 FIRE CABINET RIGHT RIGHT, HOOD 1
ZAS VALVE(S)
FIRE 1
SYSTEM | TAG TYPE SIZE SUPPLIED BY
NO
1 SC ELECTRICAL 2.000 CAPTIVEAIRE SYSTEMS -

FIRE SYSTEM PARTS LIST KEY

FIRE
SYSTEM TAG
NO

KEY NUMBER - PART DESCRIPTION -

QTY BY
FACTORY

QTY BY

DIST

0-0-12-F28021-32144-0T-360 DUCT FIRE
CLOSE ON TEMP RISE AT 360°F.

THERMOSTAT WITH 12 FOOT WIRE LEADS. NO,

1

0 - 0 - 87-300001-001 TANK - PRESSURIZED TANK USED FOR TANK FIRE SUPPRESSION. -

1

0 - 0 - 87-300030-001 PRIMARY ACTUATOR KIT (PAK) - ACTUATOR AND RELEASE SOLENOID
ASSEMBLY, ONE NEEDED PER FIRE SYSTEM, SUPERVISED, TANK FIRE SUPPRESSION.

—

o

0 - 0 - 87-300033-001 DIN CONNECTOR, CANFIELD PART #5J560-201-EUOA, TANK FIRE SUPPRESSION,
SUBMINATURE SOLENOID CONNECTION (CED VENDOR 30377).

0 - 0 - 87-300152-001 HARDWARE, SVA BOLTS, TANK FIRE SUPPRESSION.

1 FIRE SUPPRESSION.

0 - 0 - 98694A115 HARDWARE, DATANKLOCK LOCKING BRACKET SQUARE NUTS 5/16" ZINC, TANK -

0 - 0 - A0034332 JUNCTION BOX FOR MANUAL PULL STATION., 1.5" DEEP BACK BOX, RED COLOR.

0 - 0 - DATANKLOCK DISCHARGE ADAPTER TANK LOCKING PLATE FOR FIRE SYSTEM TANK INSTALLATION
IN UTILITY CABINETS, TANK FIRE SUPPRESSION.

0-0- TANK STRAP TANK STRAP - USED FOR TANK FIRE SUPPRESSION.

CABINETS, TANK FIRE SUPPRESSION.

0-0- TFS-UCTANKBRACKET TANK BRACKET FOR FIRE SYSTEM TANK INSTALLATION IN UTILITY

0 - 0 - WK-283952-000 DISCHARGE ADAPTER, TANK FIRE SUPPRESSION.

34 - 34 - AD034331 24VDC SINGLE ACTION

MANUAL ACTUATION DEVICE (PUSH/PULL STATION)

WITH PROTECTIVE COVER, ONE (1) NORMALLY OPEN CONTACT. RED COLOR.

- - - w - - ¢l‘\31‘.h —

o |O] © |[O] O |o|] o |o]| o

ADDITIONAL PARTS TO BE DETERMINED..

HORIZONTAL RUNS.

@ GREASE DUCT & CHIMNEY SPECIFICATIONS:
PROVIDE GREASE DUCT EQUAL TO CAPTIVEAIRE SYSTEMS MODEL "DW"
ROUND 20 GAUGE 430 STAINLESS STEEL DUCTWORK. MODEL "DW"

IS LISTED TO UL-1978 AND IS INSTALLED USING "V" CLAMP LOCKING
CONNECTIONS SEALED WITH 3M FIRE BARRIER 2000 PLUS. MODEL "DW"
DOES NOT REQUIRE WELDING PROVIDING IT HAS BEEN INSTALLED PER
THE MANUFACTURES INSTALLATION GUIDE.
PROVIDE RATED ACCESS DOORS AT EVERY CHANGE IN DIRECTION AND EVERY 12' ON CENTER. PER
MANUFACTURES LISTING MODEL "DW" HORIZONTAL RUNS LESS THAN 75 FT. CAN BE SLOPED 1/16" PER 12",
HORIZONTAL RUNS MORE THAN 75 FT. CAN BE SLOPED 3/16" PER 12".
DUCT SHOULD BE SLOPED AS MUCH AS POSSIBLE TO REDUCE THE CHANCE OF GREASE ACCUMULATION IN

IF THE DUCT OR CHIMNEY IS WITHIN 18 INCHES OF COMBUSTIBLE MATERIAL, PROVIDE UL-2221 OR UL-103 HT
LISTED DOUBLE WALL GREASE DUCT OR DOUBLE WALL CHIMNEY EQUAL TO CAPTIVEAIRE SYSTEMS MODEL
"DW- 2R, 2R TYPE HT, 3R, OR 3Z" ROUND 20 GAUGE 430 STAINLESS INNER DUCT INSULATED WITH A 24 GAUGE
430 STAINLESS OUTER SHELL.
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EXHAUST FAN INFORMATION — JOB#5188421
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26

28 Py
/\/\/\ \ DUCTWORK BETWEEN
EXHAUST RISER ON HOOD

AND FAN (BY OTHERS).

37 3/8

28

TOP_VIEW

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

OPTIONS

GREASE BOX.
2 YEAR PARTS WARRANTY.

FAN
MOTOR ’ DISCHARGE WEIGHT
UNIT | TAG TY FAN UNIT M
e Q U ODEL # MANUFACTURER | CFM ESP RPM ENCL HP | BHP |PHASE| voLT | FLA VELOGITY (LBS) SONES
1 | EFe4 | 1 DU180HFA CAPTIVEAIRE 2205 1.550 1207 |ODP,PREMIUM| 2.000 [1.1940| 3 208 8.3 509 FPM 182 15.7
CONDENSER DETAILS
FAN
UNIT | TAG FAN UNIT MODEL # CON%%NSER TONNAGE | VOLTAGE PHASE | FREQUENCY MCA RLA MAXFUSE | MIN WIRE SEER
NO SIZE SIZE
, or.64 A15D-MPU 1 25 208-230 3 PHASE 60 HZ 11.2AMPS | 9.07 AMPS 20 AMPS 14 AWG 14
2 25 208-230 - | 3 PHASE 60 HZ 112AMPS | 9.07 AMPS 20 AMPS 14 AWG 14
MUA FAN INFORMATION — JOB#5188421
FAN
UNIT | TAG | aTY FAN UNIT MODEL # BLOWER | HousiNg | MIN | DESIGN | pon | poy MOTOR Hp | BHP |PHAsE| voT |FLa| mca | moce | WEICHT IoonEs
NO CFM CFM ENCL (LBS)
2 | sF64 | 1 A1-15D-MPU 15MF-1-MOD A1 1800 1800 | 0550 | 1826 |ODP,PREMIUM| 1500 |09540| 3 208 | 44| 55A | 15A 1063 24
COILS — JOB#5188421
FAN COOLING HEATING
COIL | DESIGN
UNIT | TAG | 1ypE | oFM
NO ENTERING DB | ENTERINGWB | LEAVINGDB | LEAVING WB ENTERING | LEAVING FLUID | FLUID FLOW PERCENT TOTAL SENSIBLE LATENT ENTERINGDB | LEAVING DB ENTERING | LEAVING FLUID | FLUID FLOW PERCENT STEAM TOTAL SENSIBLE
TEMP TEMP TEMP TEMP FLUID TEMP TEMP RATE GLYCOL CAPACITY CAPACITY CAPACITY TEMP TEMP FLUID TEMP TEMP RATE GLYCOL PRESSURE CAPACITY CAPACITY
2 SF-64 DX 1800 93.0°F 77.0°F 74.5°F 68.3°F 59.0 MBH 35.0 MBH 24.0 MBH -
FAN OPTIONS
FAN
UNIT| TAG | QTy DESCRIPTION
NO
1 | GREASE BOX.
1 EF-64
1 |2 YEAR PARTS WARRANTY.
5 TON 2 CIRCUIT (2.5/2.5) MODULAR PACKAGED COOLING OPTION FOR SIZE 1 MUA (1,800
1 | TO 3,000 CFM), 208V/230V, 3 PHASE. COOLING THERMOSTAT OR PROGRAMMABLE STAT REQUIRED
FOR PROPER OPERATION. /
1 | INSULATED BLOWER SECTION SIZE 1-2 COMMERCIAL. 26 1/2
2 SF-64 1 | MOD PACKAGE UNIT AC CONTROLS FOR UNTEMPERED FANS. 26 1/2"
1 | MIXING BOX SHELL FOR SIZE 1 MOD PACKAGE UNIT CONDENSER SUPPORT. /
4 | SEPARATE 120V WIRING PACKAGE (REQUIRED AND USED ONLY FOR DCV OR PREWIRE WITH FAN #1 DU18OHFA - EXHAUST FAN (EF-64) VENTED
VFD) - THREE PHASE ONLY. FEATURES: ]\ " CURB.
1 2 YEAR PARTS WARRANTY. | - DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS)
FAN ACCESSORIES 37 3/8 - ROOF MOUNTED FANS 20"
- RESTAURANT MODEL. J\
EXHAUST SUPPLY - UL705 AND UL762 AND ULC-S645
Sﬁ:ﬂr TAG - VARIABLE SPEED CONTROL. ég'EGli:L}_UGE
- INTERNAL WIRING. CONSTRUCTION.
NO GREASE | GRAVITY | WALL SIDE GRAVITY | MOTORIZED | WALL
CUP | DAMPER |MOUNT|DISCHARGE | DAMPER | DAMPER |MOUNT - THERMAL OVERLOAD PROTECTION (SINGLE PHASE)
- HIGH HEAT OPERATION 300°F (149°C).
1 EF-64 YES - GREASE CLASSIFICATION TESTING. \ 3" FLANGE.
2 SF-64 . - NEMA 3R SAFETY DISCONNECT SWITCH.
CURB ASSEMBLIES 33 3/4 i NORMAL TEMPERATURE TEST
EXHAUST FAN MUST OPERATE CONTINUOUSLY
ON 225/8 WHILE EXHAUSTING AIR AT 300°F (149°C) ROOF OPENING
NO | Ean TAG WEIGHT 'TEM SIZE UNTIL ALL FAN PARTS HAVE REACHED A 26 DIMENSIONS.
- - - THERMAL EQUILIBRIUM, AND WITHOUT ANY
i | oaq EF-64 1 LBS CURB 26.500"W X 26.500"L X 20.000"H 3.000:12.000 PITCH ALONG LENGTH, RIGHT VENTED DETERIORATING EFFECTS TO THE EAN WHICH
HINGED. GREASE DRAIN. WOULD CAUSE UNSAFE OPERATION.
2 | #2 SF-64 63 LBS CURB 21.000"W X 113.000"L X 20.000"H 3.000:12.000 PITCH ALONG LENGTH, RIGHT INSULATED. _4
! ABNORMAL FLARE-UP TEST PITCHED CURBS ARE AVAILABLE 30
2 | | | ] EXHAUST FAN MUST OPERATE CONTINUOUSLY FOR PITCHED ROOFS.
' 16 12 WHILE EXHAUSTING BURNING GREASE VAPORS 14°
AT 600°F (316°C) FOR A PERIOD OF SPECIFY PITCH: 12°

EXAMPLE: 7/12 PITCH = 30° SLOPE.
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Food Facility

/" REVISIONS ) Design By:
DESCRIPTION DATE:
FAN #2 A1-15D-MPU - SUPPLY FAN (SF-64) A DESIGN, LLC
1. SUPPLY UNIT WITH 15" MIXED FLOW DIRECT DRIVE FAN IN SIZE #1 HOUSING. FOUD FACIITY PLANNING & DESIGN
2 INTAKE HOOD WITH EZ FILTERS. A 5824 Argonne Bivd.
3 DOWN DISCHARGE - AIR FLOW RIGHT -> LEFT. A New Orleans, LA 70124 U.S.A.
4. 5 TON, DUAL CIRCUIT (2.5/2.5) MODULAR PACKAGED COOLING OPTION FOR SIZE 1 MODULAR PACKAGED UNIT. INCLUDES CONDENSER, DX COIL, 504/329-9024
FILTER/DRYER KIT, THERMAL EXPANSION VALVE, R410A REFRIGERANT, AND REFRIGERANT PIPING (1,800 TO 3,000 CFM) NOT BUILT WITH OPPOSITE SIDE A cam@cmcdesigniic.com
CONTROLS OR OPPOSITE AIRFLOW DIRECTION. CONDENSERS REQUIRE SEPARATE 208V, 3 PHASE POWER SUPPLY UNLESS ORDERED WITH SINGLE POINT
CONNECTION. COIL = 2EZ0902ME. <
5 INSULATED BLOWER HOUSING SIZES 1-2 COMMERCIAL MODULAR. B s=§§§i
6. CONTROL PACKAGE FOR MOD PACKAGE UNIT COOLING ONLY UNIT. INCLUDES AIRFLOW PROVING SWITCH, RTULINK-ACHP BOARD AND TERMINAL BLOCKS.
7. SUPPORT SHELL FOR SIZE 1 MODULAR PACKAGE UNIT INCLUDES CONTROL VESTIBULE. INCLUDES CONDENSER SUPPORTS. DOES NOT INCLUDE @ @
RETURN AIR OR INLET AIR DAMPER. H
8. SEPARATE 120VAC WIRING PACKAGE FOR MAKE-UP AIR UNITS. OPTION MUST BE SELECTED WHEN MOUNTING VFD IN PREWIRE PANEL OR WITH DCV 3
PACKAGE. PROVIDES SEPARATE 120VAC INPUT TO SUPPLY FAN. THIS 120V SIGNAL MUST BE RUN BY ELECTRICIAN FROM DCV TO MUA SWITCH. E %.,
9 HINGED DOUBLE WALL INSULATED DOOR ASSEMBLY (BURNER/BLOWER/MPU SECTION). 8 g
10. 2 YEAR PARTS WARRANTY. I pr ©
Snen
*NOTE: SUPPLY DUCT MUST BE INSTALLED TO MEET SMACNA STANDARDS A MINIMUM STRAIGHT DUCT LENGTH MUST BE MAINTAINED DOWNSTREAM OF I © g
UNIT DISCHARGE AS OUTLINED IN AMCA PUBLICATION 201. WHEN USING RECTANGULAR DUCTWORK, ELBOWS MUST BE RADIUS THROAT, RADIUS BACK WITH I g (5}
TURNING VANES. FLEXIBLE DUCTWORK AND SQUARE THROAT/SQUARE BACK ELBOWS SHOULD NOT BE USED. ANY TRANSITION AND/OR TURNS IN THE l I .g- o
DUCTWORK WILL CAUSE SYSTEM EFFECT. SYSTEM EFFECT WILL DRASTICALLY INCREASE STATIC PRESSURE AND REDUCE AIRFLOW. DO NOT RELY ON UNIT © ‘©
TO SUPPORT DUCT IN ANY WAY. FAILURE TO PROPERLY SIZE DUCTWORK MAY CAUSE SYSTEM EFFECTS AND REDUCE PERFORMANCE OF THE EQUIPMENT Q g
SUGGESTED STRAIGHT DUCT SIZE IS 14" x 14", . . =] ‘-Q
o 5
BLOWER DISCHARGE. N
3 A
5
% % s
1
7 114" | | % g);)
f 0
N =
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( Exhaust Fan Wiring JOB 5188421 - Offt... \
DRAWING NUMBER  EXH5188421-1 SHIP DATE 11/15/2021 MODEL  DU1BOHFA
Installed Options
1
2
Component Identification
3 oBK !1 =2 BK Label ~ Description Lacatian
oBK — ol B urot : -
BK 6 | BK \
o — — ° GRJ
4 SW-G1 = MT-01  FanMotor . . i3l
GR
o= -z
5 ;
SW-01  Main disconnect switch I3]
6
7
8
9
10
11 , .
12 1
13
14
15
MOTOR INFO
" EXHAUST 2HP-208V-3P-8.3FLA
17
18 ELECTRICAL INFORMATION
MOTOR/CTRL MOP- 15A
19
20
NOTES
—— — DENOTES FIELD WIRING
21 DENOTES INTERNAL WIRING
WIRE COLOR
22 BK - BLACK YW - YELLOW
BL - BLUE GR - GREEN
BR - BROWN GY - GRAY
2 DR - GRANGE PR - PURPLE
RD - RED PK - PINK
WH - WHITE )

( AirHandler Wirin g JOB 5188421 - Off t... \
DRAWING NUMBER  A5188421-2 SHIP DATE 11/15/2021 MODEL  A1-15D-MPU
IATTENTION ELECTRICIAN! Installed Options
DROP FOR DISCONNECT CONNECTION
IS FACTORY SUPPLIED
CONNECT POWER TO THE DROP DCVIVFD Wiring
Condenser Wiring
1
BK WA BK
02 e ——
? o — — e r——
ORD(IEV SFTL [7 o128 WH (DCV Ni GR
oGR W -WJ [MOCP = 10 AMPS FOR CONTROL WiRING = Component Identification
3 * Label Description Location
{MAY NOT BE NEEDED DEPENDING ON OPTIONS)
IF DCV IS NOT PRESENT, RD AND WH WIRES FROM
SEPARATE 120VAC SOURCE
4 | BK WH
BK RD ‘ 115 TR-05 WH NS WH
5
MT-01 Supply motor 2]
6
7
PS01  DDP-106-313 AFS 17
8
9
SN-01  Outside Air Sensor [20]
SN-02  Discharge Arr Sensor [20]
10
SW-01  Main disconnect switch 2
1 SW-02 40 Amp Rotary Disconnect {15] [18]
12 SW-06  Overflow Switch [16-17]
13
TR-05  Cooling Transformer(40va) 41
14
TS-06  RTUlink-ACHP 1161
CONDENSER 1
oL
BL §
15 E .
R ComP1
TS-08 M PHASE MOTOR INFO
W A 3 PHA - 208V-3P-4 4FL
16 Y1 o-f an230 SUPPLY 1 5HP-208V-3P-4 4FLA
Y2 O YR
Bi¢ [0 Alarm 1
17 SweeFE Bk psc-m oNO__BLL_ o Atfiow
ZPNC
BRS———E—or
18 S o MOTOREHESTRICAL INFORMATION
Qiaice D"“““""’ CONTROL CIRCUIT MCA 1 0A
MOTOR CIRCUIT MOP: 15A
CONTR IT MOP* 15A
19 GOND1 MCA = 11 2A COND1 MOP = 20A
STANDARD PARAMETERS COND2 MCA = 11 2A COND2 MOP = 20A
CONTROL MODE -CoO0L
STAGE BASED O! TSIDE
ACTIVATE BAGED ON = OUTSIDE
20 COOL HYSTERESIS = 1 MIN
COOL STAGE ON TIMER =2 MIN
COOL STAGE o F TIM| ER z MIN SN-01  SN-02 NOTES
SINGLE §
21 STAGET“’V cosgrLle sgs%?m'r =85°F —— — DENOTES FIELD WIRING
STAGE 1 COOLING SETPOINT = 85°F DENOTES INTERNAL WIRING
STAGE 2 COOLING SETPOINT = 85°F
STAGE 1 GO0LING SETPOINT & 85°F
STAGE 2 COOLING SETPOINT = 50°F WIRE COLOR
22 STAGE 3 COOLING SETPOINT = 85°F BK - BLACK YW - YELLOW
¢ BL - BLUE GR - GREEN
BR BROWN GY - GRAY
23 CIRANGE PR - PURPLE
RD RED PK - PINK
WH - WHITE )
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ELECTRICAL PACKAGE — JOB#5188421

SWITCHES FANS CONTROLLED
NO TAG PACKAGE # LOCATION OPTION
LOCATION QUANTITY FAN TAG TYPE HP |VOLT| FLA
B 04 -UTILITY CABINET
_ RIGHT 1 LIGHT EF-64 EXHAUST 2000 208 | 8.3
1 64 DCV-1111 UTILITY CABINET RIGHT SMART CONTROLS DCV
HOOD #1 1 FAN SF-64 SUPPLY 16500 208 | 4.4
d JOB NO MODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: N d JOB NO IMODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: ™
DCV-1111 INSTALL Demand Control Ventilation, w/ controt for 1 Exhaust Fan, 1 Supply Fan, Exhaust on in Fire, Lights out in Fire, Fans modulate based on duct tsmperature INVERTER DUTY DCV-1111 INSTALL Demand Controf Ventilation, w/ contral for 4 Exhaust Fan, 1 Supply Fan, Exhaust on in Firs, Lights out in Fire, Fans modulate based on duct INVERTER DUTY
51 88421 3 PHASE MOTOR REQUIRED FOR USE WITH VFD Room temperature sensor shipped loose for field Verify dist VFD and Motor; additional cost 51 88421 DATE DWG NO 3 PHASE MOTOR REQUIRED FOR USE WITH VFD Room temperature sensor shipped loose for field erify di bety VFD and Motor; additional cost
JOB NAME DATE DWG NO B could apply if distance exceeds 50 feet JOB NAME the Hook could apply if distance exceeds 50 feet
Off the Hook 11/15/2021 ECP #1-1 Off the Hool 11/15/2021 ECP #1-2
1 1
2 I FAN - 02 SF-64 - 2
_m____— FLA. 44 R _ COMMON |
BREAKER PANEL TO PRIMARY CONTROL PANEL LoadWinng [ U7 |- ——toateet BAK o0 e 1500 CONTROLPANEL [ SFCT O— — — — ——I\I._ORMAI:)_(\)'“QJ":’(;: CONTROL PANEL TO FIRE SYSTEM
| ____LOADLEG2 M BLACK I QEN1 L o e ANURMALLY VFEIN | P
— Responsibility: Electrician sM2 | V2__H 070 VT ;8y DRY CONTACT [ SFO1 OH — Responsibility: CERTIFIED INSTALLER
3 BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED WRETO | W2 |- —tomusee m—-—m B o7 ONIOFFWITH [gemrrs | _ __ __COMMON| __ 3
ER PANEL PRIMARY CONTROL PANEL veoauek [SFIQHT — "0 H— - : SUPPLY FAN 16000 O e i iy O RMALLY OPEN | __ CONTROLPANEL COMFONERT
BREAKI [N O —f2vheuma WHIE | N1 = SPARE CONTACTS WILL MAKE _—
. | W N GROUND B ereen | GROUP COMMON TO NORMALLY OPEN A FIRE STATS
- et L ST [GNDC — ssve— ! —_— WHEN SUPPLY FAN IS ON
BREAKERTPH | wem | SN IF VFD MOUNTED IN MUST HAVE ITS AN CONBUIT 21T
— 120V \ - _Ground | _D 3N gll‘gNFA’?'\::ilal\‘:lv IFIEAENSEI:- DO NOT SHARE CONDUIT! —_— + [ L 2G0 FIRE STAT SUPERVISED LOOP FS-01
5 15A CONTROL POWER. DO NOT WIRE WITH ECPM03 DCV SPEED m“ T T T T T T toBMS 5 CONTROL PANEL May be mixed factory and field winng See K,
TO GFCI OR SHUNT TRIP BREAKER. odovoutput [VO-OH — — — — — — — | TO DUCT Installation Schematic Multile fire sensors Fire Stat
ONPFCE- | WIRE TO EGPM03 TERMINALS possible
I CONFIGURABLE QUTPUT — MOUNTED FIRE HIGH TEMP WIRE (842 F), PN SLPCON-xFT
6 18T HOOD LIGHT BREAKER SHARED W/ CONTROL (TOTAL) SEE ECPM03 OWNERS MANUAL. 6 DETECTION required for all Supervised Loop wiring in contact FS-02
POWER SWITCH #1 —_—_ with a hood  All other wiring shall be PN 6320UL | K
o UNE VFD ANALOG m_ T STAT(S) Betden or simllar
- - - uNE L . TOBMS —
Ll T B T CONTROL PANEL TO ACCESSORY ITEMS orovouTRUT 2 Of e oo o o — - CAEt — — — — — — — |2
e = R Responsibility: Electrician INVFD | PROPORTIONAL TO FREQUENGY LAy — — — — — — — |/ —
MCA 104A Ground — (EACH VFD) SEE VFD OWNERS MANUAL s
& iMook 20A [ eees T ewma o7 RGN CONTROL PANEL COMPONENT = BMS SWITCH PULL STATION
8 EF-64 SM-1 repp———— c NO 8 e —— — — — — —|— — /|
WIRE TO VFD QUICK CONNECTOR CONTROL PANEL %_‘:__:__:::__ﬂ_@ ] e — — — —— — — —— | MS01
N LINE CONTROL PANEL J4 AL SWITCHES FACTORY WIRED EXTERNAL SIGNAL SWITCH THROUGH BMS T MANUAL ACTUATION LOOP / REMOTE FIRE SYSTEM Lo M
9 BREAKER3PH | T Tl | 4 TO CAT-5 CONNECTION D WILL ACTIVATE ZONE1 FANS AND LOOP Micro SW
e . __LNE | _] L5 SWITCH LIGHTS Multiple manual actuation possible
208V L SWITCHES Multiple manual actuation possthble
o - _NE L _Ff — A Plug jumper with wires fram pin to pin4 and from pin2 to AUX-01
10 |[MCA 8SA L _emm | _SGND 10 | CONTROL PANEL plnd = malnded on 10, camove the umpers and 1, A
MOCP. 15A Microswitch MS-01 I al for fi "
SF-64 SM-2 P— mLack | ToonHEHTS GAS SOLENOID TOFIRE et o T Adjacent
_— WIRE TO VFD QUICK CONNECTOR contRoLPaNeL [ B OH— — — — — — WHITE | CONTROLPANEL [ 35 (- — — -FOSITIVETOGASVALVE | — | SYSTEMPULL Ausilary (nteionk (AUX-01) | paa |
. 10 Wi+ — — — — — —oPuE | — B To NDOH- — — — — _ NEGATIVE | 1" STATION W AL /AL of xpocurs Mosia S parsite It scch M:b"%1
HOOD LIGHTS §j~— — . _eheeN ONLY ENERGIZED THROUGH LCD manua oop for SeaFirs A
1400 W MAX GND WIRE TO J-BOX ON TOP OF HOOD GAS VALVE HMI WHEN FIRE SYSTEM ARMED systam drawings for mare information CN
'; 24V DC ONLY glg\ﬁ%%?D IF USING 120V '; Manual
_ [ Achuation
BREAKER PANEL TO FANS CONTROL PANEL ;;AQ—- Bl p —*23:] oL [CT 0 COMMON Cmeet — — — — — — — | Device _J
(13 Responsibility. Electrician O B O wiRETo CONTROL BORRD TNSTAIL. | ™ rexom TP e e eS| “orwauyoeen| m e — — — — — | —
KITCHEN TEMP SENSOR IN ROOM AWAY FROM HEAT ARE FIRE | A SPARE CONTACTS WILL MAKE G2 TO
BREAKER PANEL FANS SENSOR SOURCES DO NOT INSTALL SENSOR SYSTEM DRY % \{nglEag '%%TIEXABILSEA%EHBME&%’Y ECPM03 CORE PCB
(BREAKER PANEL.
- ON THE CEILING GRID, SEE MANUAL CONTACT — |
BT LINE OR PROVIDE SIGNALS (NOT FOR
14 3 PHASE -~ - = —— —— e = — PR — BUILDING FIRE ALARM WHICH MUST 14 CONTROL PANEL J3 CAT-5 CONNECTION J5
2082%0 }— — — — — — — — LNE_ POWERTO CONTROL PANEL [ T2A CJ BE WIRED DIRECTLY TO THE ANSUL TO ADDITIONAL DEVIGES MAY BE INLINE
20 Am . _ une | _CONDENSER 0 2B X ALARM INITIATING SWITCH LOCATED | MASTER FS
— | _“0AmpSs SF-64 COND 1 FACTORY WIRED TEMPERATURE FHOOD 1 IN ANSUL AUTOMAN) - PLACE END OF LINE PLUG
15 - CAPTURE VOLUME SENSOR. MOUNTED IN HOOD CAPTURE CAPTURE 1 BOARD ILI\'INELBéPSTSY\iII:gKPTUEOL120A [EOL1 20A ¢ JG'
—_— SENSOR VOLUME , PCU,
LINE
PHASE | — — — — —— — — __LNE L _ OR OTHER COMPONENT IN SERIES
— | o T T T Tl powerTo CONTROL PANEL TO FIRE SYSTEM —
16 . ung_| _CONDENSER GAS SOLENOID Responsibility: ALARM CONTRACTOR 8 INTERLOCK NETWORK MASTER CORE
20Amps - o T T T T T T CONTROLPANEL [GAS O} — — —— HOTTOGASVALVE | P ' = e SHIELDED TWISTED PAR BLACK
SF-64 COND 2 NEUTRAL CONTROL PANEL COMPONENT | | contRoLPANEL [ CA O] s O CA
c o MOr—— — — T o w o [CBQO o0 CB
GAS VALVE ONLY ENERGIZED THROUGH LCD SULDING MASTERFS |00 OH e o LK Term S AT HIELD | (5=60-]
120V ONLY HMIWHEN FIRE SYSTEM ARMED ALARM PANEL | PANEL CORE PANELS THAT MUST ACTIVATE
CONTROL PANEL TO FANS THE Fﬁkb°g’}§'§,,i&?,‘3’#i%“°”3 SIGNAL FOR £ N MANUAL
- Responsibility: Electrician REQUIRED BASED ON JOBSITE BUILDING %:Au ] o | CONTROL PANEL PS-2
19 SPECIFICATIONS FIRE ALARM e DIREGTLY 7o core arauT— — | 12 19 RDgy > gWH
PRIMARY PANEL FANS PANEL BOARD AL1WILL MAKE ALZ IN FIRE TOEXTRA | PS O — — — — — — — Ca
SHUNT COIL H1DO___~_.________,_—_|
— | FAN 01 EF-64 CONTROL PANEL [ ST (CH— — —— ——HOTTOSHUNTCOLL CONDITION | FIRESYSTEM WIRING DIAGRAM FOR ALL OTHER
20 Load Wiring U s — — — |— —o FLA 83 SIGNAL FOR :N_(j—— __ _NEUTRALFROMSHUNTCOIL | _ >~ N BUILDING 20 PRESSURE PRESSURE SWITCHES IN PARALLEL
4 |- —_loapieez | o HP 2000 prre——— L ARM PANEL SWITCH
SM-1 \\//V1 N e ° VoLT 208V EXTERNAL ST TERMINAL IS ENERGIZED CONTROL PANEL ALAR T
— WIRE TO T D SHUNT TRIP IN FIRE CONDITION SIGNAL FOR — —
COMMON
2 vFbauick [GNDO+ — e — — — |— —n HOT TO CONTAGTOR coi. | CONTAGIOR ColL utowe [1BC O — — — — — == A
CONNECTOR WIRE TO CONTROL PANEL - — YLD SAINIAR TR LA | NORMALLY CLOSED
L — MUST HAVE ITS OWN CONDUIT DISCONNECT SIGNAL FOR fﬁ %_ __NEUTRAL TO_CONTACTOR COLL | __ TROUBLE TROUBLE RELAY CONTACTS WILL @ -
DO NOT SHARE CONDUIT! ALARM MAKE TBC TO TBL IN TROUBLE 2
2 EXTERNAL KS TERMINAL IS DE-ENERGIZED CONDITION
CONTACTOR COIL IN FIRE CONDITION
23 23
; 24
N\ / \ 7/

REVISIONS )

DESCRIPTION DATE:

DI )

v
HEA
tets

auLy
3
ACCORDANCE:

.2

N
)
| ]
]
.-
.captiveaire.com

isiana Office
59040 Amber Street, Suite B, Slidell, LA, 70461 PHONE: (985) 781-4107 FAX: (919) 747-5637 EMAIL: reg27 @captiveaire.com

Lou

BATON ROUGE, LA, 70807

Off the Hook

DATE: 11/15/2021

DWG.#:
5188421

DRAWN
BY: ASE

SCALE:
3/4n — 11_0”

MASTER DRAWING

SHEET NO.
7

\

Food Facility
Design By:

DESIGN, LLC

FORD FACILITY PLANNING & DESIGN

5824 Argonne Blvd.
New Orleans, LA 70124 U.S.A.
504/3 24

cam@cmcdesignllc.com

Baton Rouge, LA - Burbank

Real Fast

Real Cajun ~

OFF the HOOK

Kitchen Layout

BERL CATUN @ HAAL pAST

HOOD SYSTEM

DESIGN BY: CM

DRAWN BY: CM

TITLE: OTH - BR BURBANK

DATE: DECEMBER 13, 2021

/

CONSENT OF CMc DESIGN.

THIS DRAWING IS THE SOLE PROPERTY OF CMc DESIGN AND IS ISSUED
AS AN INSTRUMENT OF CMc SERVICE. THIS DRAWING SHALL NOT BE

COPIED, REPRODUCED OR USED IN ANY MANNER WITHOUT THE WRITTEN
(©2021 CMgc, All Rights Reserved)

(1

HOOD SYSTEM DETAILS (7 of 10)

\ES14 3/4" = 10"

Rev #:

Date

Rev. By

Comments

A\

FS14

SCALE: 3/4" = |'-0"




Food Facility

/" REVISIONS ) Design By:
DESCRIPTION DATE:
" JOB NO MODEL NUMBER ORAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: N " JOB NO [MODEL NUMBER |mm oy SCHEMATIC TYPE DESCRIPTION OF OPERATION® ™ A DES|GN* LLC
51 8 8 421 DCV-1111 INSTALL Fire System #1 TANK F§ - 4.0 Tank-based Fire Protection Systsm equipped with Electranic Detaction utiizing GORE board a5 a Listad Relaase Mechanism Installed in DCV-1111 INSTALL Fire Systemn #1 TANK FS - 4 0 Tani-based Fira Protection System equipped with Electranic Detaction wtilizing GORE board 28 a Listad Refeasa Mechanlsm  installed in
Hood Utility Cabinet with integral hood prawire panel 51 88421 Hoad Utllity Cabinet with Intagrai hood prewire panel FORR FACILIEY PLANNING & DESION
JOB NAME oATE oW N JOB NAME OATE oWG No
e Ho 11/15/2021 ECP #1-3 e Hoo! 11/15/2021 ECP #14 anne va.
— e | A New Oriaans LA 70124 U.S.A
: 1 ew Orleans SA
504/329-9024
- TANK PROTECTION ELECTRICAL DETAIL TB/D/E0eL Rev. & - TANK PROTECTION LOW-VOLTAGE DETAIL 02/10/2021 Rev. 2 A cam@cmedesignilc.com
ELECTRICIAN
I VIRE MAIN CONTRIL PANEL PER INCLUTED SCHEMATIC f"@?n'scﬁmﬁﬁﬂgwmm DEVICE(S), REMDTE FIRESTATCS), CORE INTERLOCKCS), FIRE SENSOR(S) AND FIRE ALARM CONTACTS
0 g bl% gl_Lule FANS PEM&E%D%)PTS%EMMIC FS-1: MASTER 3 3, COMPLETE FINAL HOOKUP OF SYSTEM ' ! FS-1: MASTER §‘§E§3
4 VIR Uns AIRLI@NCE KILL SWITCH, TF EQUIPPED (IPTIONAL) 3. VERIFY FINAL FIRE SYSTEM TEST 8
L - — 2
; ; &l
ELECTRICAL CONTRACTOR REQUIREMENT ALARM CONTRACTOR REQUIREMENT f
o TTE CONNECTION IN PANEL | CONNECTION IN DEVICE | VILTAGE | AMPERAGE COMMENTS 0 ITEM CONNECTION IN PANEL | CONNECTION DN DEVICE VILTAGE | AMPERAGE Vlmﬁm £ @
| SHUNT TRIP BREAKER (CPTIONAL) ST M BREfCR L 120 VAC <4 apS ST TO A ON SHUNT BREAKER CDIL, AND NEUTRAL TO A2 ON SHUNT TRIP BREAKER COIL n MANUAL ACTUATION DEVICE(S) 10 oD 0 1.2 24 viC CLOMPS | VIRE MANUAL ACTUATION DEVICE TERMINAL 2 BETWEEN CORE PANEL TERMINALS, 101 AND 104 8_ 4
[ 8 101 4 1Us AND L o
WANUAL ACTUATION DEVICE COVER MUST BE INSTALLED -
CONTROL PANEL POVER HL & NI + GROUND CIRCUIT BREAKER 120 VAC 15 ANPS CONTROL PANEL POWER MUST NOT BE RUN THROUGH SHUNT TRIP BREAKER MANUAL ACTUATION DEVICE COVER N/A N/A N/A N/A P b GVER Bl S I I = £
| L 00 CORE PANEL_TERMINALS 22 ARD 23|
> UDS APPLIANCE KILL SVITCH (OPTIONAL) KTS & M KTS & M 120 VaAC < 4 AWPS KILL SWITCH TERMINALS MUST BE IN SERIES VITH OTHER KILL SITCHES ; CEMOTE. FIRESTAT SENSIRCSS T BLACK AND VHITE o4 VIC oS Loy o E‘#?E 2R LA AR G L R I 0 8
REMITE 120VAC ANSUL AUTONAN COPTIONAL) AUt AU2 SOLENDID 120 VAC < 6 APS 120V T AU, AU2 TO ANSUL ELECTRIC AUTOMAN, ANSUL SOLENIID TO NEUTRAL IGH TEW (e t) MCYRHIEL QUHTD & HEWDHEIE CLIOVIRE IR SIILAR DHLIE Bl DVER TOP =2 g
e LGV & NID O0F 24 VIO 23 VIC TF 24 Vi - 2 WIRES & GRUDND, NID 10 RED, LGV 70 RED, AND GREEN 70 GROOND | D 0V MAX FIRE ALAR RELAY CONTACTS F R BUICDING FIRE ALARM LOCATED N THE q
s GAS VALVE GAS & NI IF 120 VAC) RED/RED/GREEN R0 VAC | ¢10AWS iF 150 VA - 5 VIRES & CROND'CAS 10 RED. N 10 RED. AND CRERN 10 GROUND s FIRE ALARM CONTACT AL A2 VARIES (AC/IC) U1 P CORE ELECTRICAL CONTROL PANEL 8 o
| | RS-485 COMMUNICATIONS CORE, SYSTEM () 1A, TO CORE_ SYSTEM ¢2) ILA. CORE SYSTEM <) ILB, TO CORE SYSTEM (2 ILH, ] =
. s CORE. INTERLOCK(S) 1LA, 1LB, 1.C 1LA, 13, 1LC SIGNAL CORE SYSTEM (' ILC, T CORE SYSTEM @ ILC. USE BELDEN# 88760 OR SIMILAR VIRE l I B Ra)
< o
ry //_%erl%spfmﬁmv | TROUBLE CONTACT TBC, TBL, TOK VARIES MAX 120 VAC ey & WIRE TO TBL & TBC NORMALLY OPEN CONTACT, CLOSES IN TROUBLE CONDITION @ =
10 l2n VAL, 15 AW SERVI 10 S —
Ve 90 A8 AND N CRAND TYPICAL CONNECTION CAT5 CABLE 10 LOCAL AREA NETWORK V RNET SWITCH OR I N
B -eoeg ST T ka&ﬁm B CORE COMMUNICATIONS CABLE RJ-45 Jack INTERNET CONNECTION SIGNAL <19 AWPS T A T A TR 2 :la
1 1" .
FIRE ALARM CONTACT =
— - -2 WIRES WIRED T0 NORMALLY -
7 12 TPEN CONTACLS. (CLOSS TN FIRE ALARM PANEL RIREe oS p § ﬁ
FIRE. CONDETION —_—_— — — -USE BELDEN#88760 DR SIMILAR WIRE i
B - SCRE CINTRIL PANEL. AL “h——— USRS ——— p— —  -SEE FIGURE ~ -
3 13 ~SEE. FIGURE — —— — — R - ]
SHUNT TRIP BREAKER (GPTIONAL) SEE FIGURE 2 i , o qb)g -
T g Ai ON SHUNT BREAKER EXHAUST HOOD m TROUBLE_CONTACT I ” ~
B AALE A o "t ey g ous X 5
- =84 VIE WIRE 10 LGV & NiD — X &
15 / <24 VIE VIRE TO LGy & NI 15 -CORE PANEL TERMINALS MANUAL NEPvIRK T VLD INTERRET Abtess 2 M
TEL AND TEC ACTUATION VIA ETHERNET SWITCH OR WIRELESS o
N | -SEE FIGURE 4 VI RIUTER ) = 8
16 1 1010 20 ‘ §
36 INCHES CLEARANCE REGUIRED IN FRONT SUPERVISED LODP 0
3 FEET FROM  m) =
- THE PR S AL o aTen I —  VIRES BETUEEN 2 AND o4 IN EANEL, EXHAUST HOOD HOD LOCATED 0 = <
1 T ACCE SSTBLE AREA WFERE . THE. AUDIBLE ND 7 CONNECT WHITE (IR RED) WIRES NEAR POINT &: 5 aa
VISUAL ALARMS CAN BE HEARD AND SEEN BETn\ﬂlIET%H 22 ANDE§213MIJSJ PANEL " OF EGRESS || -
18 POVER T0 ELECTRIC 45 VALVE I > FROM HOOD —~——_ o i
APPLIANCE e RAAENEMUST BE SUSE IS TEME (842°F) 4CWO4427 MANUAL ACTUATION, DEVICE VIRES ®l
— VHT) & $CV04227H GLIOVIRE DALY =4 VIRES, QAVIC WIRE ™ CTERMINAL 1)
N P INSTALLED UPSTREAM - IF_RAN OVER TOP OF IO BETWEEN 102 NG 103 g =
= OF VALVE ™ BRI BLLDEN Aol R RN 23 BETVEEN 11 D 104 o
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GND>SR ATTENTION: LOW-VOLTAGE DC OR SIGNALING WIRE SHOULD CORE FIRE 5824 Argonne Bivd,
1 N1 B:H BE ROUTED IN SEPARATE CONDUIT FROM ALL AC SOURCES. PROTECTION A New 0"282}% LA 7021424 US.A.
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w K
RD BK— i 180B-XLP.S0E =
[ HIDGES 32 434 DD ax _ = “OPEN —— — WS Water Sonoid o
varies -—
Jumper ff water vaive LT-06 24V Red Ind Light =
[ RD 41 J3-8: BR pl,— J:Eh o | i PNL-11E3OUR 2 Nal
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(" REVISIONS Desngn By;
DESRAT 2
DEMAND CONTROL VENTILATION HOOD CONTROL PANEL SPECIFICATIONS: é [(Mo RESIGN 11¢
- CONTROLS SHALL BE LISTED BY ETL (UL 508A) AND SHALL COMPLY WITH DEMAND VENTILATION SYSTEM o L T
TURNDOWN REQUIREMENTS OUTLINED IN IECC 403.2.8 (2015). /% ﬁ Now G Gorme Bt
DUCT TEMPERATURE SENSOR. ST
- THE CONTROL ENCLOSURE SHALL BE NEMA 1 RATED AND LISTED FOR INSTALLATION INSIDE OF THE s > . o
EXHAUST HOOD UTILITY CABINET. THE CONTROL ENCLOSURE MAY BE CONSTRUCTED OF STAINLESS STEEL g
OR PAINTED STEEL. el
W=
- TEMPERATURE PROBE(S) LOCATED IN THE EXHAUST DUCT RISER(S) SHALL BE CONSTRUCTED OF / NN g @
STANLESS STEEr hill:—
= 2
- ADIGITAL CONTROLLER SHALL BE PROVIDED TO ACTIVATE THE HOOD EXHAUST FANS DYNAMICALLY BASED I' 1] g g
ON A FIXED DIFFERENTIAL BETWEEN THE AMBIENT AND DUCT TEMPERATURES SENSORS. THIS FUNCTION § ¢ '§
SHALL MEET THE REQUIREMENTS OF IMC 507.1.1. l l I " § g g
. ® =
- ADIGITAL CONTROLLER SHALL PROVIDE ADJUSTABLE HYSTERESIS SETTINGS TO PREVENT CYCLING OF THE | § 5
FANS AFTER THE COOKING APPLIANCES HAVE BEEN TURNED OFF AND/OR THE HEAT IN THE EXHAUST E |
SYSTEM IS REDUCED. CONTROL PANEL Z :ﬁJ
: Ll
- ADIGITAL CONTROLLER SHALL PROVIDE AN ADJUSTABLE MINIMUM FAN RUN-TIME SETTING TO PREVENT FAN ROOM TEMFERATURE LCD 2 o
CYCLING. SENSOR. INTERFACE. < S0
| TYPICAL HOOD CONTRO 5 S
- VARIABLE FREQUENCY DRIVES (VFDS) SHALL BE PROVIDED FOR FANS AS REQUIRED. THE DIGITAL L PANEL INSTALLATION 3 R
CONTROLLER SHALL MODULATE THE VFDS BETWEEN A MINIMUM SETPOINT AND A MAXIMUM SETPOINT ON SEQUENCE OF OPERATIONS: o :’: g
DEMAND. THE DUCT TEMPERATURE SENSOR INPUT(S) TO THE DIGITAL CONTROLLER SHALL BE USED TO THE HOOD CONTROL PANEL ISCAPABLE OF OPERATING IN O & <
CALCULATE THE SPEED REFERENCE SONAL THE HOOD ¢ A / ONE OR MORE OF THE FOLLOWING STATES AT ANY 55 5 o
' <
- AUTOMATIC: THE SYSTE/l OPERATES BASED ON THE D 3
- THE VFD SPEED RANGE OF OPERATION SHALL BE FROM 0% TO 100% FOR THE SYSTEM, WITH THE ACTUAL THE TEMPERATURE AT THE HOOD CAVITY OR EXHAESTI ETJE(?TEQ;&IABREIIXVE xgﬁ\?m;ihﬂriERATURE AND 1
X . [Te}
MINIMUM SPEED SET AS REQUIRED TO MEET MINIMUM VENTILATION REQUIREMENTS. CONFIGURABLE TEMPERATURE DIFFERENTIAL THRESHOLD. DEPENDING ON THE JOB CONFIGURATION EACH FAN "“7: g
ZONE CAN BE CONFIGURED AS STATIC OR DYNAMIC. THESE TERMS REFER TO WHETHER A VARIABLE HE
- AN INTERNAL ALGORITHM TO THE DIGITAL CONTROLLER SHALL MODULATE SUPPLY FAN VFD SPEED ‘ MOTOR (SUCH AS EC MCTORS OR VFD DRIVEN MOTORS) MODULATE WITH TEMPERAT 3¢
PROPORTIONAL TO ALL EXHAUST FANS THAT ARE LOCATED IN THE SAME FAN GROUP AS THE SUPPLY FAN. EQUIPPED WITH VARIAB,‘iE SPEED FANS AND THE ZONE IS DEFINED AS "DYNAMIC" THéJgEE V\IIII:L-II.-FI:IIIEOI;DCJI\:_'/EAI:I'IIES §
WITHIN A USER-DEFINE) RANGE BASED ON THE TEMPERATURE DIFFERENTIAL . PANELS EQUIPPED WITH g
- THE SYSTEM SHALL OPERATE IN PREP MODE DURING LIGHT COOKING LOAD OR COOL DOWN MODE WHEN VARIABLE SPEED FANSAND A FAN ZONE DEFINED AS "STATIC", FANS WILL RUN AT A >
SUFFICIENT HEAT REMAINS UNDERNEATH THE HOOD SYSTEM AFTER COOKING OPERATIONS HAVE CALCULATED FOR THEDRIVE. DEMAND CONTROL VENTILATION SYSTEMS ARE CAPAE.SLI_EET gFP EIEODDU 3
COMPLETED. OPERATION DURING EITHER OF THESE PERIODS WILL DISABLE THE SUPPLY FANS AND PROVIDE EXHAUST AND MAKE Ul AIR FAN SPEEDS PER THE REQUIREMENTS OUTLINED IN | FATING ] @
AN EXHAUST FAN SPEED THAT IS EQUAL TO THE MINIMUM VENTILATION REQUIREMENT. ECC 403.2.8. 2 é
- MANUAL:THE SYSTEM)PERATES BASED ON HUMAN INPU 2
- ADIGITAL CONTROLLER SHALL DISABLE THE SUPPLY FAN(S), ACTIVATE THE EXHAUST FAN(S), ACTIVATE | PUT FROM AN HMI 2 =
THE APPLIANCE SHUNT TRIP, AND DISABLE AN ELECTRIC GAS VALVE AUTOMATICALLY WHEN FIRE CONDITION - SCHEDULE: A WEEKLYSCHEDULE CAN BE SET TO RUN FANS FOR A SPECIFIED PERIOD THROUGHOUT 2 54)
IS DETECTED ON A COVERED HOOD. DAY. THERE ARE THRE OCCUPIED TIMES PER DAY TO ALLOW FOR THE USER TO SET UP A TIME THATT: - &
i * SUITABLE TO THEIR NEDS. ANY TIME THAT IS WITHIN T 2 l
- ADIGITAL CONTROLLER SHALL ALLOW FOR EXTERNAL BMS FAN CONTROL VIA DRY CONTACT (EXTERNAL AT MODULATION MOL AND FOLLOW THE FAN pROCEDS,EEDEEC';%EQT%%C;:;%ngngEE%S}LE,QAEVgﬁE,%NTH,S g
CONTROL SHALL NOT OVERRIDE FAN OPERATION LOGIC AS REQUIRED BY CODE). TIME. DURING UNOCUPIED TIME, THE SYSTEM WILL HAVE AN EXTRA OFFSET TO PREVENT UNINTENDED g §
ACTIVATION OF THE ¥STEM DURING A TIME WHERE S
- ANLCD INTERFACE SHALL BE PROVIDED WITH THE FOLLOWING FEATURES: : THE SYSTEM IS NOT BEING OCCUPIED. = H 8
A. ON/OFF PUSH BUTTON FAN & LIGHT SWITCH ACTIVATION. - OTHER: THE SYSTENOPERATES BASED ON THE INPUT =
B. INTEGRATED GAS VALVE RESET FOR ELECTRONIC GAS VALVES (NO RESET RELAY REQUIRED). HARD-WIRED INTERLCK). UT FROM AN EXTERNAL SOURCE (DDC, BMS OR S .
C. VFD FAULT DISPLAY WITH AUDIBLE & VISUAL ALARM NOTIFICATION. | a2
D. DUCT TEMPERATURE SENSOR FAILURE DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION. - FIRE: UPON ACTIVTION OF THE HOOD FIRE SUPPRESS]
E. MIS-WIRED DUCT TEMPERATURE SENSOR DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION. CONTINUE TO TO RU, THE HOOD MAKEUP AIR WILL SHUTSSV?IISZSI’\JAZAT;E;EJ)XEC\L/:EE gé";"E’VN'#'-FgORME ON OR
F. A SINGLE LOW VOLTAGE CAT-5 RJ45 WIRING CONNECTION. ACTIVATING THE SHNT TRIP BREAKER PROVIDED BY THE ELECTRICIAN. FUEL GAS WILL SHUT OFF VIA A
G. AN ENERGY SAVINGS INDICATOR THAT UTILIZES MEASURED KWH FROM THE VFDS. MECHANICAL/ELECTICAL GAS VALVE ACTUATED BY THE HOOD FIRE SUPPRESSION SYSTEM
N
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EQUIPMENT LEGEND
. 1 | Furniture 1 lot] Owner [46 | Napkin Dispenser 1eal KEC ;
- 2 | Mop Sink 1 eal| Existing | 47 | Coca-Cola Dispenser-Countertop 1 eal Vendor .
~ 3 | Mop Utility Shelf 1 eal| Existing| 48 | Ice Head-Nugget 1eal KEC e R
4 [ Service Faucet 1 eal Existing| 49| Hand Sink-Knee Pedal 2 ea]l KEC =
5 | Walk-In Cooler 1lot] KEC |50 Pizza Prep Unit 1eal KEC ®)
- 6 | Refrigeration-Medium Temp Tlot] _KEC |51 Backbar Cooler Teal KEC |/A\ - >~
7 | Dunnage Rack (Walk-In) 1lot] KEC |52 | Worktop-Refrigerator, 44" 1ea| KEC | 4+
8 | Storage Shelving (Walk-In) 1lotl KEC [53][Pass-Thru Shelf &Frame-SS,Dbl,24"x2'-10"1 eal KEC b—]
9 | Fry Oil Tank/System 1 lot! Vendor | 54 | Strip Warmer-30" 2 eal KEC
- 10| Hand Sink 1 ea| Existing | 55 | Utility Cart 1ea| KEC <
oo 11| Undercounter Dishwasher 1eal| KEC |56]|Chef's Counter Modules 2 ea]l KEC (D)
12 | Pot Sink-3 Compartment, Potsheif 1eal KEC |57| Cold Well-3 Well Drop-In, Refrigerated 1eal KEC =
13 | Pre-Rinse Faucet 1eal KEC |58 | Product Holding Unit 1eal KEC B Q
14 | Twist Waste Drain 5eal KEC |59]Electrical Chase, SS i 1eal KEC ;‘;}
15| Garbage Can-32gal/Dolly 2 eal KEC |60 Work Table-SS, 30" x 2'-0" 1eal KEC
16| Storage Shelving (Warewash) 1lot] KEC |[61]Conveyor Toaster 1 eal KEC M
17| Freezer-2 Section, Reach-In B_e_gj__(EC 62 | Freezer-1 Section 1eal KEC
18] Storage Shelving (Dry Storage) 1lot] KEC |63]Undercounter Refrigerator 1eal KEC
19 Office Furniture 1 lot] Owner | 64 | Hood System with Fire Protection 1lotl KEC
20 { Trash Can-Tall Slim 0esd KEC |65!* Spare Number *
21| Ice Head/Bin-Nugget 1eal KEC |66]Fryer Battery-2 Fryers 1lot| KEC
22 | Filter for Ice 1eal KEC |67]Fryer Battery-3 Fryers 1 .
23 [ Hose Reel/Faucet 1eal KEC |68|Breading Table-60" 1 o
24 | Lockers 1 lot} Owner [69] Ingredient Bin 2
25 | Service Table-SS wiSink & Shelf, 36'x114" |1 eal KEC |{70] Storage Shelving (Prep) 1 -
26 | Faucet-Deck Mount, Gooseneck Spout |1 ea] KEC [71]Prep Sink-2 Compartment, Potshelf 1
/A\[27]Trash Ring-8", S Zea] KEC |72|Faucet-10" 1
28| Tea Brewer 1 ea| Vendor |73 | Convection Oven-Single, Half Size, Electric]1
29| Tea & Beverage Urn 3 ea| Vendor |74 | Wall Shelf-SS, 15" x 10"-0" 1
/A\[30]Trash Receptacle/Tray Refum 1eal KEC |75|Ketile Stand 1
31 | Refrigerator-Undercounter 1eal KEC [76]Kettle-Single, 12 gal 1
32 | Lid/Straw Dispenser [2eal KEC |77]Kettle Filler Faucet 1
33 | Coca-Cola Dispenser/lce Bin, Slide-In 1 ea| Vendor |78 | Worktop-Refrigerated, Overshelf “ x g
34 [ Cup Dispenser 4eal KEC [79]CO2 Tanks ‘g\ z
35[POS System 1 lot] Vendor |80 | Bag-In-Box System 1 er m g
36 | Warmina/Holding Cabinet 1eal KEC |81]* Spare Number * | ':
/\[37]Service Table-SS w/Shelf Tea| KEG 82| Spare Number™ b ) @ £
38 | Filter for Ice 1ea] KEC {83]* Spare Number * == 2
39 | Boitle Merchandiser-"Coke" 1 84 | * Spare Number * S
A 40 | * Spare Number * 85 | * Spare Number *
41| Microwave Oven 86 | * Spare Number *
8 42 | Pass-Thru Shelf & Frame-SS, 24" x 4-0" 87 | * Spare Number *
43 | Bulb Warmer Lamps 88 | * Spare Number *
& 44 | Hot Food Well-Countertop 89 | * Spare Number *
{45 | Beverage Dispenser-3 Fiavor 90 | * Spare Number * EOU ‘ PMENT PL AN
KEC - Kitchen Equipment Contractor
GC - General Contractor
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