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X 100 | 1 [John Boos PBHS-W-0909-P-SSLR-X Hand Sink w/ L&R Side Splashes Mount @ 34" AFF to Top of Sink 1/2" | 21" | 1/2" | 21" 11/2"| 18" 100
X 101 | 1 |By Vendor POSSYSTEM POS System X |5-15P| 115 8 24" 101
X 102 | 2 |John Boos EWS8-1248-X Wall Shelf, 12"x48" Mount @ 60" & 74" AFF to Shelf 102
X 103 | 1 |[Krowne KRPT-42LP-10 Pass-Thru Cocktail Station w/ Hand Sinks X |5-15P| 115 15 18" 1/2" 18" | 1/2" | 18" |11/2" PVC to Floor Sink 103

X 104 | 2 |By Vendor SODAGUN Soda Gun 1" Hose to PVC to Floor Sink 104
X 105 | 1 |Atosa USA, Inc. MBC24GR Glass Chiller X |5-15P| 115 2.3 1/7 | 24" 105
X 106 | 1 [Micro Matic METRO-H-12PSSKR Draft Beer Tower, Ceiling Mount Mount @ 4'10" AFF to Center of Taps 1/2" | 30" 1" Glass Rinser in Drip Tray 106
X 107 | 1 |[John Boos ST6R1.5-2448GBK-X Work Table, 24"x48" Cut Legs down 6" for 30" Work Height 107
X 108 | 1 [Krowne KR24-24RD Bottle Storage Unit 108
X 109 | 1 |[Krowne KR24-GSB1 Glass Rack 109
X 110 | 1 ([Krowne KR24-53C Underbar 3 Comp Sink 1/2" 15" | 1/2" | 15" |1 1/2" PVC to Floor Sink 110
X 111 | 1 [Krowne KR24-1C DUMP Sink w/ L&R Splash Guards 1/2" | 15" | 1/2" | 15" |1 1/2" PVC to Floor Sink 111
X 112 | 1 [Quantum _SS Solid Shelving Unit See Written Specs for Configuration 112

X 113 | 1 (By Vendor POSSYSTEM POS System X |5-15P| 115 8 24" 113
X 114 | 3 |[Atosa USA, Inc. SBB48GGRAUS2 Back Bar Cabinet, 48" w/ Casters X |5-15P| 115 2.3 1/7 | 24" 114
X 200| 1 |John Boos PBHS-W-0909-P-SSLR-X Hand Sink w/ L&R Side Splashes Mount @ 34" AFF to Top of Sink 1/2" | 21" | 1/2" | 21" 11/2"| 18" 200
X 201 | 1 |John Boos BMS2024-X Microwave Shelf, 20"x24" Mount @ 54" AFF to Bottom of Shelf 201
X 202 1 |ACP RCS10TS Microwave Oven X [5-15P| 120 13 66" 202
X 203 | 1 |John Boos ST6R1.5-3048GBK-X Work Table, 30"x48" 203
X 204 | 2 |John Boos EWS8-1660-X Wall Shelf, 16"x60" Mount @ 60" AFF to Shelf 204
X 205 | 2 |John Boos EWS8-1260-X Wall Shelf, 12"x60" Mount W 75" AFF to Shelf 205
X 206| 1 |Atosa USA, Inc. MSF8304GR Sandwich Prep Refrigerator X |5-15P| 115 2.8 1/5| 24" 206
X 207| 1 |Atosa USA, Inc. MGF8406GR Work Top Freezer X |5-15P( 115 2.6 1/4 | 24" 207
X 237| 1 |Atosa USA, Inc. MGF8405GR Reach-In Undercounter Freezer X |5-15P| 115 1.8 1/5| 24" 237
X 208| 1 [|John Boos EWS8-1672-X Wall Shelf, 16"x72" Mount @ 60" AFF to Shelf 208
X 209| 1 [(John Boos EWS8-1272-X Wall Shelf, 12"x72" 209
X 210| 1 |Atosa USA, Inc. MSF8302GR Sandwich Prep Refrigerator X |5-15P| 115 2.3 1/7 | 24" 210
X 211| 1 |John Boos EWS8-1648-X Wall Shelf, 16"x48" Mount @ 60" AFF to Shelf 211
X 212| 1 |John Boos EWS8-1248-X Wall Shelf, 12"x48" Mount @ 75" AFF to Shelf 212
X 213| 1 [John Boos ST6R1.5-3048GBK Work Table, 30"x48" 213
X 214 1 |Atosa USA, Inc. ATRC-24 Charbroiler, 24" 3/4"| 30" 70k |NAT|w/ Quick Disconnect Gas Hose 214
X 215| 1 |Atosa USA, Inc. MGF8451GR Refrigerated Equipment Stand X |5-15P| 115 2.3 1/7 | 24" 215
X 216| 1 |Atosa USA, Inc. ATTG-24 Griddle, 24" Thermostatic 3/4"| 30" 50k |NAT|w/ Quick Disconnect Gas Hose 216
X 217| 5 |Atosa USA, Inc. ATFS-50-NG Fryer, 50lb 3/4"( 18" 136k |NAT|w/ Quick Disconnect Gas Hose 217

X 218 | 1 |By Vendor RTISYSTEM Oil Dispensing System 218
X 219| 1 |Atosa USA, Inc. MMF9110 Chest Freezer X |5-15P| 115 1.6 24" 219
X 220| 2 |Atosa USA, Inc. CSTEA-3C Hot Food Serving Table X |5-15P| 115 13 18" 220
X 221| 1 |John Boos ST6-3048GSK-X Work Table, 30"x48" 221
X 222| 1 |John Boos EWS8-1660-X Wall Shelf, 16"x60" Mount @ 60" AFF to Shelf 222
X 223| 1 |John Boos EWS8-1260-X Wall Shelf, 12"x60" Mount @ 75" AFF to Shelf 223
X 224| 1 [Panasonic SR-42HZP Rice Cooker X |5-15P| 115 13 48" 224
X 225| 2 |John Boos ST6R1.5-3060GBK-X Work Table, 30"x60" 225
X 226| 1 |John Boos EWS8-1672-X Wall Shelf, 16"x72" Mount @ 60" AFF to Shelf 226
X 227| 1 |John Boos EWS8-1272-X Wall Shelf, 12"x72" Mount @ 75" AFF to Shelf 227
X 228| 1 |John Boos E1S8-1620-12R18-X 1 Comp Sink, 18"x18" Bowls 228
X 229| 1 |T&S Brass B-3950 Twist Waste Valve 11/2"| 18" 229
X 230| 1 |T&S Brass B-0231 Wall Mount Faucet 1/2" | 18" | 1/2" | 18" 230
X 231| 2 [John Boos PBHS-W-0909-P-SSLR-X Hand Sink w/ L&R Side Splashes Mount @ 34" AFF to Top of Sink 1/2" | 21" | 1/2" | 21" 11/2"| 18" 231
X 232| 3 |Atosa USA, Inc. MGF8409GR Refrigerated Work Top X |5-15P| 115 2.3 1/7 | 24" 232
X 233| 3 |John Boos EWS8-1672-X Wall Shelf, 16"x72" Mount @ 60" AFF to Shelf 233
X 234| 3 |John Boos EWS8-1272-X Wall Shelf, 12"x72" Mount @ 75" AFF to Shelf 234
X 235| 1 |John Boos ST6R1.5-3060GBK-X Work Table, 30"x60" 235
X 236| 1 [Quantum _GY Dry Storage Shelving Unit See Written Specs for Configuration 236
X 237| 1 |[John Boos ST6R1.5-3024GSK Work Table, 30"x24" 237
X 238| 1 |John Boos FTSG-18120 Floor Trough, 18"x120" 3" 0" 238
X 239| 2 |[T&S Brass B-0581 Faucet w/ Swivel Nozzle, 24" 1/2" | 54" 239
X 240| 3 |Atosa USA, Inc. ATSP-18-2 Stock Pot Range, Double 3/4"| 18" 160k |NAT|w/ Quick Disconnect Gas Hose 240
X 241| 2 |Atosa USA, Inc. ATSP-18-1 Stock Pot Range, Single 3/4"| 18" 80k |NAT|w/ Quick Disconnect Gas Hose 241
X 300| 1 |[John Boos PBHS-W-0909-P-SSLR-X Hand Sink w/ L&R Side Splashes Mount @ 34" AFF to Top of Sink 1/2" | 21" | 1/2" | 21" 11/2"| 18" 300
X 301| 1 |John Boos E3S8-18-14T18-X 3 Comp Sink 301
X 302| 1 |[John Boos BHS1696PR Wall Shelf w/ Pot Rack, 16"x96" Mount @ 72" AFF to Shelf 302
X 303| 3 |T&S Brass B-3950 Twist Waste Valve 11/2" ABS to Floor Sink 303
X 304| 1 |[T&S Brass B-0231 Wall Mount Faucet 1/2" | 18" | 1/2" | 18" 304
X 305 1 [John Boos SDT6-S72GBK-L Soiled Dishtable, 72" 11/2" ABS to Floor Sink 305
X 306 1 [John Boos BHS1842-TS-X Slant Rack Shelf, 42", Tubular Mount @ 54" AFF to Bottom of Shelf 306
X 307| 1 |T&S Brass B-0133-B Pre-Rinse Faucet 1/2" | 21" | 1/2" | 21" 307
X 308| 1 |Jackson WWS CONSERVER XL2 Dishwasher, Door Type 115 20 60" 1/2" | 60" 308
X 309| 1 |John Boos CDT6-S60GBK-R Clean Dishtable, 60" 309
X 310 1 [John Boos BHS1842-TS-X Slant Rack Shelf, 42", Tubular Mount @ 54" AFF to Bottom of Shelf 310
X 311( 1 [Quantum _GY Pot/Pan Shelving Unit See Written Specs for Configuration 311
X 312 1 [John Boos ST6R1.5-2448GBK-X Work Table, 24"x48" 312
X 313| 1 [John Boos ST6R1.5-2460GBK Work Table, 24"x60" 313
X 314| 1 |John Boos EWS8-1660-X Wall Shelf, 16"x60" Mount @ 60" AFF to Shelf 314
X 315| 1 [John Boos EWS8-1260-X Wall Shelf, 12"x60" Mount @ 75" AFF to Shelf 315
X 316| 1 |John Boos E258-18-12T18-X 2 Comp Sink 316
X 317| 1 |[John Boos EWS8-1672-X Wall Shelf, 16"x72" Mount @ 60" AFF to Shelf 317
X 318| 2 |[T&S Brass B-3950 Twist Waste Valve 11/2" ABS to Floor Sink 318
X 319| 1 |T&S Brass B-0231 Wall Mount Faucet 1/2" | 18" | 1/2" | 18" 319
X 320( 1 |John Boos EWS8-1272-X Wall Shelf, 12"x72" Mount @ 75" AFF to Shelf 320
X 321| 1 |Hoshizaki B-800SF Ice Bin, 800lb 1" PVC to Floor Sink 321
X 322| 1 [Hoshizaki KM-1301SRJZ3 Ice Maker, Cube-Style, 1300 Ib 208 12.8 72" |Provide Shutoff @ Unit 1/2" | FILT PVC to Floor Sink, Inlet from #324 Filter 322
X 323| 1 [Hoshizaki URC-14F7 Remote Condenser Unit 115 3.4 RT |Run Power from #322, Provide Shutoff @ Unit 323
X 324| 1 [Hoshizaki H9320-53 Water Filter System, Triple 1/2" | 72" Outlet to #322, Backflow 1013 Required 324
X 325| 2 |John Boos ST6R1.5-3060GSK-X Work Table, 30"x60" 325
X 326( 1 |John Boos EWS8-1684-X Wall Shelf, 16"x84" Mount @ 60" AFF to Shelf 326
X 327| 1 |John Boos EWS8-1284-X Wall Shelf, 12"x84" Mount @ 75" AFF to Shelf 327
X 328 | 1 |[Panasonic SR-42HZP Rice Cooker X |5-15P| 115 13 48" 328
X 329| 1 |[Advance Tabco 9-0OP-24FM-FGR Mop Sink Recessed in Concrete 1/2" | 18" | 1/2" | 18" 11/2"| 15" 329
X 330| 1 |T&S Brass B-0665-BSTP Service Sink Faucet 1/2" | 33" | 1/2" | 33" 330

THIS DRAWING IS AN INSTRUMENT OF DESIGN SERVICE AND IS THE INTELLECTUAL PROPERTY OF AZ RESTAURANT CONSULTING. THIS PROPERTY MAY NOT BE REALLOCATED IN ANY FORM, BY ANY OTHER ENTITY, FOR ANY PURPOSE WITHOUT WRITTEN PERMISSION FROM AZ RESTAURANT CONSULTING, UNDER
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X 331| 1 |[John Boos PB-MSS824-X Wall Shelf w/ Mop Rack, 8"x24" Mount @ 66" AFF to Shelf N
X 332| 1 |Cornelius 3BIF) Bag in Box Soda Rack | | | } I
X 333| 1 |[Cornelius 416424000 Carbonator, Wall Mount Mount @ 84" AFF X [5-15P| 115 1 12 72" 1/2" | 60" 1/2" Backflow 1013 Required, Copper to Floor Sink
X 334] 1 |Quantum _QY Wire Shelving Unit See Written Specs for Configuration 334 E é] é] <] é]
X 335| 1 |Quantum _ QY Wire Shelving Unit See Written Specs for Configuration 335 o
X 336| 1 |By Vendor RTISYSTEM Oil Dispensing System X |5-15P| 115 1 15 72" 336
X 400| 1 |AmeriKooler 2COMPBOX 2 Comp Cooler/Freezer Floor In Freezer w/ Interior Ramp X 115 1 8 120" |Light Connection @ Box 400
X 401| 1 |AmeriKooler BELO125BS6AMAB0402 Evaporator Coil for Cooler X 208 1 2 120" |Wire Through Switch 1" Copper to Floor Sink 401
X 402| 1 |AmeriKooler BCHO0020MBACZA0000 Remote Condenser for Cooler X 208 1 20 RT |Provide Shutoff @ Unit 402 m S O
X 403| 1 |Quantum _GY Wire Shelving Unit See Written Specs for Configuration 403 - S ‘5
X 404| 1 |Micro Matic MMPP4302-PKG Draft Beer System Power Pack X |5-15P| 115 1 21 120" |Outlet above Walk in Cooler 404 — H=0
X 405| 1 |AmeriKooler BELO100BS6EEAB0402 Evaporator Coil for Freezer X 208 1 2 120" |Wire Through Switch 1" Copper to Floor Sink 405 _— e O
X 406| 1 |AmeriKooler BCHOO35LBACZA0200 Remote Condenser for Freezer X 208 1] 375 RT |[Provide Shutoff @ Unit 406 @) =y <
X 407| 1 |Quantum _GY Wire Shelving Unit See Written Specs for Configuration 407 & O E 2 g
X 500 1 |John Boos ST6R1.5-3024SSK Work Table, 30"x24" 500 E V) MO o
X 501| 1 |[Cornelius 631100057 Soda Dispenser, In-Counter X |5-15P| 115 1 1.5 18" 1" PVC to Floor Sink 501 E ) 2 S L(ID
X 502| 1 [John Boos EFT8-3015SSK-X Filler Table, 15"x30" 502 % < m RS g
X 503| 1 |Atosa USA, Inc. MSF8301GR Sandwich Prep Refrigerator X |5-15P| 115 1 2.3 1/7 | 24" 503 3 oZ? % = —
X 504| 1 |Atosa USA, Inc. MGF8405GR Reach-In Undercounter Freezer X |5-15P| 115 1 1.8 1/5| 24" 504 ~ = A b{ g
X 505| 1 |John Boos ST6R1.5-3096SSK-X Work Table, 30"x96" 505 ~ 2 E 8
X 506| 1 [BUNN 52000.0100 Iced Tea Brewer X 120 1 14 48" 1/2" | 48" w/ Filter 506 C\/? e
X 507| 1 |[Cornelius 631100057 Soda Dispenser, In-Counter 1" PVC to Floor Sink 507 ,-VJ g -
X 508| 1 [John Boos EFT8-3015SSK-X Filler Table, 15"x30" 508 —~ @ m
X 509( 1 |John Boos PBHS-W-0909-P-SSLR-X Hand Sink w/ L&R Side Splashes Mount @ 34" AFF to Top of Sink 1/2" | 21" | 1/2" | 21" 11/2"| 18" 509 : ™ R
X 510| 2 |By Vendor POSSCREEN Point of Sale, Screen Only X |5-15P| 115 1 8 24" 510
X 511| 1 |ACP RCS10TS Microwave Oven X [5-15P| 120 1 13 24" 511
X SS1| 1 |LEOW WALLFLASH Wall Flashing SS1 B
X SS2| 2 |LEOW WALLCAPSIN Wall Cap, Full Height SS2 Q =
X SS3| 1 |LEOW SSPASSTHRUSGL Pass Thru Shelf, Single SS3 U 8
X SS4| 1 |LEOW WALLFLASH Wall Flashing, 120"h w/ (1) Inside Corner SS4 < E % o
X SS5| 1 |LEOW WALLCAP8IN Wall Cap, Full Height, 8" SS5 I: 9 %
X SS6|( 1 |LEOW WALLFLASH Wall Flashing, 120"h w/ (1) Inside Corner SS6 m Z - E é
X SS7| 1 |LEOW WALLCAPSIN Wall Cap, Full Height SS7 Ny Z
X ss8| 3 |LEOW CORNER2X2 Corner Guard, Full Height g §§8
X SS9| 1 |LEOW WALLFLASH Wall Flashing, 120"h w/ (2) Outside Corners O ) ‘E:E
X A | 1 |Captive-Aire 5430ND-2-PSP-F Type | Exhaust Hood X 115 1 6 120" |Light Connection @ Box A - 835
X B | 1 |Captive-Aire DU200HFA Exhaust Fan X 208 | 3| 15 |5 RT |Provide Shutoff @ Unit B N = HaD
X C | 1 |Captive-Aire A2-20D Make Up Air Unit X 208 3 18.8 |5 RT [Provide Shutoff @ Unit 1/2" | RT 1" Engineer to Run Drain C ; ESE
X D 1 |Captive-Aire TANK Fire Suppression System D - 5‘5 §
X E | 1 |Captive-Aire 6030ND-2-PSP-F Type | Exhaust Hood X 115 1 6 120" |Light Connection @ Box E m < :’2 :
X F | 1 |Captive-Aire DU180HFA Exhaust Fan X 208 3 83 |2 RT |Provide Shutoff @ Unit F :; Ei) ®
X G | 1 |Captive-Aire TANK Fire Suppression System G < W %
X H | 1 |Captive-Aire 4830VHB-G Condensate Hood H o= Q g
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UNTREATED COLD WATER STUB OUT

REVERSE OSMOSIS COLD WATER STUB OUT

UNTREATED HOT WATER STUB OUT

HOT/COLD WATER CONNECTION POINT
TO BE INSTALLED BY PLUMBING CONTRACTOR

G—GAS STUB OUT AT WALL

GAS CONNECTION POINT

TO BE INSTALLED BY PLUMBING CONTRACTOR

DIRECT DRAIN STUB OUT

DRAIN CONNECTION POINT

PVC OR COPPER (AS REQUIRED) TO FLOOR SINK
TO BE INSTALLED BY PLUMBING CONTRACTOR

FLOOR SINK, NEW

FLOOR SINK, EXISTING

FLOOR DRAIN

BACKFLOW PREVENTER LOCATION

SODA CONDUIT STUB OUT (UNDERGROUND)

SODA LINES (OVERHEAD)

BEER CONDUIT STUB OUT (UNDERGROUND)
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KITCHEN WATER ROUGH IN PLAN

SCALE: 1/4"=1"—-0"

BAR WATER ROUGH IN PLAN

SCALE: 1/47=1"—-0"

KITCHEN DRAIN ROUGH IN PLAN

SCALE

: 1/4!’:1’_0’!

PLUMBING SCOPE OF WORK - WATER

KEC TO PROVIDE:
- ALL FAUCETS, AS REFLECTED ON EQUIPMENT SCHEDULE,
- WATER CONNECTION FROM ICE MACHINE FILTER TO ICE MACHINE.

PLUMBING CONTRACTOR TO PROVIDE:

- INSTALLATION OF ALL FIXTURES PROVIDED BY KEC,

- FINAL WATER CONNECTIONS FOR ALL EQUIPMENT REQUIRED,

- CONNECTION FROM STUB OUT TO ANY WATER FILTER,

- %" SHUT OFF VALVE FROM STUB OUT TO ALL WATER FILTERS REFLECTED ON THIS PLAN,

- NECESSARY BACK FLOW EQUIPMENT AT SODA EQUIPMENT, ICE MACHINE, OR ANY OTHER
DIRECT WATER CONNECTION AS REQUIRED PER CODE,

- PRESSURE REGULATOR FOR PROPER INSTALLATION OF DISH MACHINE AS REQUIRED BY
MANUFACTURER.

VENDOR TRADES:
- FINAL CONNECTION FROM FILTER TO PROVIDED EQUIPMENT.

PLUMBING SCOPE OF WORK' - DRAINS

KEC TO PROVIDE:

AS PER CODE,

NECESSARY "P" TRAPS AS PER CODE,

FREEZER AREAS.

PLUMBING CONTRACTOR TO PROVIDE:

FOR CLEAN FINISH.

- ALL TWIST WASTE VALVES & BASKET DRAINS, AS REFLECTED ON EQUIPMENT SCHEDULE,
- INSTALLATION OF PVC DRAINS FOR ICE MACHINE AND ICE BIN WITH NECESSARY AIR VENT

- PIPE CONDENSATE DRAIN FOR WALK IN COOLER WITH 3/4" COPPER TUBING, WITH

- PIPE CONDENSATE DRAIN FOR WALK IN FREEZER WITH 3/4" COPPER TUBING, WITH
NECESSARY "P" TRAPS AS PER CODE, PROVIDE INSULATION AND HEAT TAPE IN ALL

- RIGID DRAIN LINES FOR ALL DIRECT & INDIRECT WASTE. COPPER REQUIRED FOR HOT
WATER DRAIN APPLICATIONS/PVC FOR COLD, SEE PLUMBING SCHEDULE NOTES,

- MINIMIUM 1 %" AIR GAP ABOVE FLOOR SINK FOR ALL INDIRECT WASTE PER CODE,
- ANCHOR ALL INDIRECT PIPING MINIMUM 6" ABOVE FLOOR WITH UNI-STRUT AND STRAPS

THIS DRAWING IS AN INSTRUMENT OF DESIGN SERVICE AND Is THE INTELLECTUAL PROPERTY OF AZ RESTAURANT CONSULTING. THIS PROPERTY MAY NOT BE REALLOCATED IN ANY FORM, BY ANY OTHER ENTITY, FOR ANY PURPOSE WITHOUT WRITTEN PERMISSION FROM AZ RESTAURANT CONSULTING, UNDER

PENALTY OF LAW. THIS DRAWING IS THE CULMINATION OF CONTRACTED TIME BETWEEN OUR EXPERIENCED DESIGN CONSULTANT AND THE "OWNER"/"OWNER'S REPRESENTATIVE® WHICH REFLECTS THE JOINT OPINION OF BOTH PARTIES. THE LAYOUT(S) ABOVE ARE INTENDED TO PRESENT THE MOST EFFICIENT AND
EFFECTIVE USE OF THE SPACE PROVIDED, ACCORDING TO INFORMATION UNDERSTOOD BY ALL PARTIES AT THE ORIGINAL DATE OR MOST RECENT REVISION DATE SHOWN ON THIS DRAWING. DEVIATION FROM THE DETAILS ABOVE ARE NOT THE RESPONSIBILITY OF AZ RESTAURANT CONSULTING.
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@) UNTREATED COLD WATER STUB OUT // ’l l/’/ | | U ﬁ
C / | | SODA LINES RUN IN UNDER < § al
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H@ UNTREATED HOT WATER STUB OUT \< | , 6 N N —
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‘ AN -
. HOT/COLD WATER CONNECTION POINT .. Q:
" 70 BE INSTALLED BY PLUMBING CONTRACTOR KITCHEN SODA/BEER ROUGH IN PLAN BAR SODA/BEER ROUGH IN PLAN KITCHEN GAS ROUGH IN PLAN << |8
: s : SCALE: 1/4”=1"-0" : "—1"—0" SCALE: 1/4”=1"-0" y
Gg ~ G-GAS STUB OUT AT WALL Underground Conduit Specification / SCALE: 1/47=1 -0 / X~ |
N
o GAS CONNECTION POINT N | PLUMBING SCOPE OF WORK - SODA () \q
~ TO BE INSTALLED BY PLUMBING CONTRACTOR Finished Floor Line KEC TO PROVIDE L Q )
: / =,
Do  DIRECT DRAIN STUB OUT Minimum 24" Radius - CO2 ALARMS AS NECESSARY PER CODE REQUIREMENTS. Y E =
(N N
.9  DRAIN CONNECTION POINT PLUMBING CONTRACTOR TO PROVIDE: PLUMBING SCOPE OF WORK - GAS NOTES — =
= PVC OR COPPER (AS REQUIRED) TO FLOOR SINK T " —_— U
T0 BE INSTALLED(BY PLUMBIN(‘z CONTRACTOR - 6-8"PVC UNDERGROUND CONDUIT WITH MINIMUM 24" RADIUS SWEEP AS REFLECTED ON 7 B
/ } THE DETAIL ABOVE, KEC TO PROVIDE: < ~
FLOOR SINK, NEW - NECESSARY BACK FLOW EQUIPMENT AT SODA EQUIPMENT AS PER CODE. - QUICK DISCONNECT GAS HOSE KITS, 3" X 48" FOR EACH PIECE OF GAS EQUIPMENT AS \
NOTED ON EQUIPMENT SCHEDULE,
ELECTRICAL CONTRACTOR TO PROVIDE: - SOLENOID VALVE FOR MAIN GAS LINE SHUT OFF (PART OF THE ANSUL SYSTEM). Drawn by: JBM
o FLOOR SINK, EXISTING - INSTALLATION OF CO2 ALARM FOR BULK CO2 APPLICATIONS AS PER CODE REQUIREMENTS.
PLUMBING CONTRACTOR TO PROVIDE:
® FLOOR DRAIN VENDOR TRADES: - INSTALLATION OF ALL QUICK DISCONNECT GAS HOSES & SAFETY CABLES AS SHOW IN Checked by:
- ALL NECESSARY SODA EQUIPMENT FOR OPERATION OF SYSTEM, THE DETAIL ABOVE,
DY  BACKFLOW PREVENTER LOCATION - INSTALLATION OF SODA LINES IN PROVIDED UNDERGROUND CONDUIT OR OVERHEAD - INSTALLATION OF SOLENOID VALVE FOR MAIN GAS LINE IN LOCATION DETAILED BY
. \ 111 ABOVE CEILING, AS REFLECTED ABOVE, PLUMBING ENGINEER ON GAS LINE SCHEMATIC. Date: 2/27/2024
(O SODA CONDUIT STUB OUT (UNDERGROUND) =i - TRIM REMAINING CONDUIT TO NO MORE THAN 4" ABOVE FLOOR PRIOR TO FOAMING AND - APPROPRIATE GAS PSI/W.C. TO ALL NECESSARY EQUIPMENT, PER SPEC SHEETS PROVIDED 0
—T—TT—TT—T] === FINAL SEAL AT ALL OPENINGS UPON COMPLETION OF INSTALLATION, sheet Number:
== === == - PROPER UNDERBAR SECURING OF SODA GUNS AND CINCHING OF ALL LOOSE SODA LINES ELECTRICAL CONTRACTOR TO PROVIDE:
T FOR CLEANEST POSSIBLE FINISH. - WIRING FROM SOLENOID VALVE TO ELECTRICAL CONTROLS OF HOOD SYSTEM.
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LEGEND — ELECTRICAL CONNECTIONS ROOFTOP EQUIPMENT ) 5 .
NOT ALL SYMBOLS MAY BE USED
2K
DUPLEX RECEPT., 15—AMP, 120—-VOLT, am C_'j
@: GROUND TYPE, VERTICAL MOUNT KITCHEN ELECTRICAL ROUGH IN PLAN \/ ?[: :)
DUPLEX RECEPT., 20—AMP, 120—VOLT, SCALE: 1/4"=1"-0" A~ O
®: GROUND TYPE, VERTICAL MOUNT ;; & Dﬁ
@: DUPLEX RECEPT. W/ GFI, 20—AMP, 120—VOLT, ELECTRICAL SCOPE OF WORK o/ D: —t
GROUND TYPE, VERTICAL MOUNT NG m <ﬂ
ELECTRICAL CONTRACTOR NOTES: / O
O~ SROUND TP VERAICAL Motwr oo 1) ALL DIMENSIONS ARE TO CENTER OF OUTLET BOX. Y ﬂ ~
2) RUN CONDENSER POWER FROM BACK OF ICE MACHINE TO ROOFTOP WITH m —
@  NEMA CONFIG 5 INDICATED. oA BQUID. SCHEDULE REFRIGERATION LINES, > 02
: : : 3) MOUNT WATERPROOF JBOX TO ICE MACHINE CONDENSER - PROVIDE SHUT OFF Z
A5 INDICATED, GROUND TYPR, VERTICAL MOUNT SWITCH WITHIN 6 FEET PER CODE - INCOMING POWER FROM ICE MACHINE TO < —
(J)  JUNCTION BOX FOR DIRECT CONNECTION ROOFTOP LOCATION, Y
4) PROVIDE DIRECT SHUNT TRIP BREAKER FOR WALK IN FREEZER DOOR HEAT STRIP E——
@  STUB OUT FOR UNDERGROUND CONDUIT (BY KEC/WALK IN MANUFACTURER) AND DRAIN LINE HEATER (BY KEC) - WIRE TIME Y: JBM
7N ameRTIeaT conmor 5 glﬁg\(?lgg BT;E?)T:V?VIE%%I\EA’MTCH FOR EACH WALK IN CONDENSER WITHIN 6 FEET PER
7" WATERTIGHT CONDUIT ) CODE Checked by:
T REMOTE CONDENSER ELECTRICAL CONNECTION 6) WIRE EXHAUST FANS, MAKE UP AIR UNITS AND ALL DESIGNATED OUTLETS UNDER
}\ OUTGOING FROM KITCHEN TO ROOFTOP HOOD SYSTEMS INTO ELECTRICAL CONTROL PANEL (KEC PROVIDED). ]

o’ Date: 2/27/2024
- GENERAL NOTES: oot Numbor
(00 MANUAL DISCONNECT SWITCH, WATERTIGHT — PROVIDE GFI OUTLETS IN ALL AREAS OF THE KITCHEN, cet mumber:
©  BASIC SWIICH, WATERTIGHT - DIRECT CONNECTIONS REQUIRED ARE TO BE WATERTIGHT CONDUIT

THIS DRAWING IS AN INSTRUMENT OF DESIGN SERVICE AND IS THE INTELLECTUAL PROPERTY OF AZ RESTAURANT CONSULTING. THIS PROPERTY MAY NOT BE REALLOCATED IN ANY FORM, BY ANY OTHER ENTITY, FOR ANY PURPOSE WITHOUT WRITTEN PERMISSION FROM AZ RESTAURANT CONSULTING, UNDER FS 300

PENALTY OF LAW. THIS DRAWING IS THE CULMINATION OF CONTRACTED TIME BETWEEN OUR EXPERIENCED DESIGN CONSULTANT AND THE "OWNER"/"OWNER'S REPRESENTATIVE® WHICH REFLECTS THE JOINT OPINION OF BOTH PARTIES. THE LAYOUT(S) ABOVE ARE INTENDED TO PRESENT THE MOST EFFICIENT AND
EFFECTIVE USE OF THE SPACE PROVIDED, ACCORDING TO INFORMATION UNDERSTOOD BY ALL PARTIES AT THE ORIGINAL DATE OR MOST RECENT REVISION DATE SHOWN ON THIS DRAWING. DEVIATION FROM THE DETAILS ABOVE ARE NOT THE RESPONSIBILITY OF AZ RESTAURANT CONSULTING.




LEGEND — MECHANICAL CONNECTIONS

NOT ALL SYMBOLS MAY BE USED

FIRE SUPPRESSION PULL SWITCH, OCTAGON BOX
3 TO BE SET INSIDE WALL WITH CONCEALED
CONDUIT.

’\P—\ REMOTE CONDENSER LINE SET

7/ OUTGOING/INCOMING FROM KITCHEN TO ROOFTOP.

o’
4+ FLU EXHAUST CONNECTION POINT FOR WATER
~ HEATER, INSTALLED BY PLUMBER

(o)L FIRE SUPPRESSION SYSTEM TANKS & CONTROLS
=2 MAKE UP AIR DUCT RISER

% GREASE DUCT RISER
” AC DUCT RISER

MECHANICAL SCOPE OF WORK

KEC TO PROVIDE:

RECEIVING OF EQUIPMENT DELIVERY ONSITE,

HOOD BOXES,

20 GA. S/S WALL FLASHING UP TO 120" HIGH (CONFIRM WITH GC CODE REQUIREMENT ON HEIGHT) FROM 4"ABOVE FLOOR,
END OF HOOD TO END OF HOOD AND ANY SIDE WALL(S) AROUND PERIMETER OF HOOD,
EXHAUST FAN(S) & ROOF CURB(S),

EVAP COOLER/MAKE UP AIR UNIT & ROOF CURB(S),

ELECTRICAL CONTROL PANEL W/ RELAYS & CONTACTORS,

ANSUL SYSTEM PIPING, TANKS, PERMIT, INSTALLATION & FINAL TEST,

HANGING OF HOOD BOXES & INSTALLATION OF S/S WALL FLASHING,

FACTORY PERFORMANCE CHECK OF SYSTEM AFTER HVAC START UP,

LOCATIONS FOR ROOF PENETRATIONS FOR REMOTE CONDENSERS WITH PVC CHASE,
PRESSURE TREATED 4"X4" WOOD FOR SETTING OF REMOTE CONDENSERS WHEN NECESSARY.
RECEIVING OF ROOFTOP EQUIPMENT ONSITE, ONSITE STORAGE IF NECESSARY,

CRANE TO ROOFTOP, CUTTING OF ROOF DECK & PLACEMENT OF CURBS, PATCHING OF ROOF,
GREASE DUCT/FIREWRAP & INSTALLATION, MUA/AC DUCT & INSTALLATION,

GC/MECHANICAL CONTRACTOR TO PROVIDE:

MOUNTING OF ELECTRICAL CONTROLS (IF NECESSARY), FINAL ELECTRICAL & PLUMBING CONNECTIONS, START UP AND
BALANCE OF HOOD WITH AC, CUTTING AND SEAL ROOF PENETRATIONS FOR REMOTE CONDENSER LINE CHASE - PROVIDE
GALVANIZED "GOOSE NECK" IF PREFERRED OVER KEC PROVIDED PVC.

CONDENSER/FAN CURBS SHOULD THEY BE REQUIRED OVER 4"X4" WOOD BY KEC.

\
t
Vo
¥
:1 1
¥
B i’? _______ 1: SN -
J J REMOTE CONDENSERS

AN

SUL PULL STATION LOCATION

MECHANICAL ENGINEER

PERFORAT

NO 4-WAY AC REGISTERS
WITHIN THIS PERIMETER

ED DIFFUSERS ONLY

ICE MACHINE REMOTE

CONFIRM RUN IN FIELD

CONDENSER LINES, 4‘\}'

-

WALK IN COOLER/FREEZER
REMOTE CONDENSER LINES,
CONEIRM RUN IN FIELD

—

H

ROOFTOP EQUIPMENT

H.B.

TO BE LOCATED ON
ROOFTOP BY INSTALLER/GC

KITCHEN MECHANICAL ROUGH IN PLAN

SCALE: 1/4"=1"-0"

THIS DRAWING IS AN INSTRUMENT OF DESIGN SERVICE AND IS THE INTELLECTUAL PROPERTY OF AZ RESTAURANT CONSULTING. THIS PROPERTY MAY NOT BE REALLOCATED IN ANY FORM, BY ANY OTHER ENTITY, FOR ANY PURPOSE WITHOUT WRITTEN PERMISSION FROM AZ RESTAURANT CONSULTING, UNDER

PENALTY OF LAW. THIS DRAWING IS THE CULMINATION OF CONTRACTED TIME BETWEEN OUR EXPERIENCED DESIGN CONSULTANT AND THE "OWNER"/"OWNER'S REPRESENTATIVE® WHICH REFLECTS THE JOINT OPINION OF BOTH PARTIES. THE LAYOUT(S) ABOVE ARE INTENDED TO PRESENT THE MOST EFFICIENT AND
EFFECTIVE USE OF THE SPACE PROVIDED, ACCORDING TO INFORMATION UNDERSTOOD BY ALL PARTIES AT THE ORIGINAL DATE OR MOST RECENT REVISION DATE SHOWN ON THIS DRAWING. DEVIATION FROM THE DETAILS ABOVE ARE NOT THE RESPONSIBILITY OF AZ RESTAURANT CONSULTING.
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HOOD INFORMA

TION — JOB#6617175

PLAN VIEW — HOOD #3 (Dish)

6°_0.00" LONG 4830VHB-G

HO0D — #8 (Dish)

LISTED, PRE=FABRICATED ROUND GREASE

EXHAUST DUCT TO REDUCE STATIC PRESSURE

THE SYSTEM, MINIMIZE INSTALLATION AND

TIGRT

CAPTIVEAIRE SYSTEMS RECOMMENDS THE USE OF

IN

INSPECTION TIMES, AND ENSURE DUCT IS LIQUID

HVAC DISTRIBUTION NOTE

T IS RECOMMENDED NOT TO
VELOCITY DIFFUSERS OR HVAC RETURNS WITHIN

INSTALL HIGH

TEN (10) FEET OF THE EXHAUST HOOD.

PERFORATED DIFFUSERS ARE RECOMMENDED.

VERIFY CEILING HEIGHT

HEIGHT REQUIRED TO VERIFY THAT HOOD FITS SPACE AND TO SIZE THE ENCLOSURE PANELS

CUSTOMER APPROVAL TO MANUFACTURE:

SIGNATURE

Approved as Noted

Revise and Resubmit

Approved with NO Exception Taken

Your Title

Date

o . EXHAUST PLENUM —— HOOD CONFIG
HggD TAG MODEL  MANUFACTURER LENGTH |COOKING| TYPE Apgb”T*YNCE oFM /T E;gTékM RISER(S) SUPPLY CONSHT%%%HON END TO| o
TEMP WIDTH | LENG |HEIGHT| DIA | CFM | VEL sp CFM END
. 6030 - 600 " ” " 430 SS
1 | Fry/Broil CAPTIVEAIRE | HEAVY 275 3277 3277 | 1854 | —1. 2622 ALONE | ALONE
ry/Broller |\ o psp_F 1 DEG 4 18 1.146 WHERE EXPOSED
6030 500 430 SS
Stock Ot it kL) ” kL) _ ”
2 p \b—psp_p| CAPTIVEARE | 12" 0 oo | HEAVY 200 2400 4 16" [2400| 1719 |-0797"| 2160 | o= = | ALONE | ALONE
. 4830 i) " 700 ” kL) ” 430 SS
N /A _
3 Dish i CAPTIVEAIRE | 6 0 o0 I / 150 900 4 12" | 900 | 1146 |-0.105 0 o0 ALONE | ALONE
HOOD INFORMATION
FILTER(S) (ICHT(S) UTILITY CABINET(S) 7t | 1ooD
HOOD FIRE SYSTEM ELECTRICAL SWITCHES
TAG EFFICIENCY @ 7 WIRE SYSTEMHANGING
NO TYPE QTY|HEIGHT | LENGTH MICRONS @TY TYPE GUARD| LOCATION SIZE TYPE SIZE MODEL # QUANTITY PIPING | WEIGHT
1 LIGHT 1064
1 | Fry/Broiler | CAPTRATE SOLO FILTER 20" | 16" | 85% SEE FILTER SPEC | 4 L55 SERIES E26 NO RIGHT  |12"x60"x30” | TANK FS 4.0/4.0/4.0/4.0 DCV—2111 vEs | 132
1 FAN
2 Stockpot CAPTRATE SOLO FILTER 20" | 16" | 85% SEE FILTER SPEC | 4 L55 SERIES E26 NO LEFT 12"x60"x30” | TANK FS 4.0/4.0/4.0/4.0 YES ]_28651
. 208
3 Dish 0 NO | Ee
HOOD OPTIONS
HOOD
s TAG OPTION
FIELD WRAPPER  12.00° HIGH _ FRONT, LEFT, RIGHT.
BACKSPLASH  128.00" HIGH X 163.00° LONG 430 SS VERTICAL.
LEFT SIDESPLASH  128.00” HIGH X 54.00" LONG 430 SS VERTICAL.
LEFT _END STANDOFF (FINISHED) 17 WIDE 60° LONG  INSULATED.
1 Fry/Broiler  [STRUCTURAL FRONT PANEL.
RIGHT WIDE VERTICAL END PANEL 42 TOP WIDTH, 36” BOTTOM WIDTH, 80" HIGH  INSULATED
430 SS.
LEFT WIDE VERTICAL END PANEL 42" TOP WIDTH, 36 BOTTOM WIDTH, 80" HIGH  INSULATED
430 SS. 48" FIELD WRAPPER 12.00” HIGH
FIELD WRAPPER  12.00° HIGH _ FRONT, LEFT, RIGHT. EXHAUST RISER. —__| (SEE HOOD OPTIONS TABLE).
BACKSPLASH  128.00" HIGH X 163.00° LONG 430 SS VERTICAL.
X Stockpot | RICHT SIDESPLASH _128.00" HIGH X 24.00" LONG 430 SS VERTICAL. HANGING ANGLE.
RIGHT END STANDOFF (FINISHED) 1° WIDE 60° LONG  INSULATED. \ EE HOOD TABLE.
LEFT QUARTER END PANEL 23" TOP WIDTH, 0" BOTTOM WIDTH, 23° HIGH 430 SS. -
STRUCTURAL FRONT PANEL. T
2 e FIELD WRAPPER  12.00° HIGH _ FRONT, LEFT, RIGHT.
IS
BACKSPLASH  80.00” HIGH X 72.00" LONG 430 SS VERTICAL.
PERFORATED SUPPLY PLENUM(S) .,
HOOD RISER(S) 30" NOM.
0 TAG POS  [LENGTH| WIDTH [HEIGHT | TYPE [ ol ienc| oia | crm | sp
» 1 » DRAIN
mm 1; ;2” 222 8‘1::, IT IS THE RESPONSIBILITY / FULL PERIMETER
. » » » . OF THE ARCH|TECT/0WNER TO GUTTER.
1 Fry/BroHer Front 156 16 6 MUA 12" 58" 655 0.164" ENSURE THAT THE HOOD CLEARANCE /
_ . ALk FROM LIMITED—COMBUSTIBLE
MUA 12 28 655 0.164 AND COMBUSTIBLE MATERIALS
» » » IS IN COMPLIANCE WITH
MUA 12 28 720 0.195 LOCAL CODE REQUIREMENTS.
2 Stockpot Front | 157" | 14” 6” MUA | 12° | 28 720 | 0.195"
MUA | 127 | 28" 720 | 0.195"
Z N
24" BACKSPLASH 80.00"” HIGH
/ X 72.00" LONG.
—| 80”
48" 12" —
EQUIPMENT
BY OTHERS.
N 4
36" ! 36" % -
6’ O"NOM./G' 0.00"OD. SECTION VIEW — MO.DEL 4830VHB_G

STEEL HEX NUTS

1/2" GRADE §
(MINIMUM) STEEL
FLAT WASHER

1/2° - 13 TPl
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

1/2" = 13 TPl
GRADE 5 (MINIMUM)
STEEL HEX NUT

1/2" GRADE §

(MINIMUM) STEEL
FLAT WASHER

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" — 13 TPI
GRADE 5 (MINIMUM) ALL—THREAD. SANDWICH HANGING
ANGLES AND CEILING ANCHOR POINTS WITH 1/2" GRADE 5
(MINIMUM) STEEL FLAT WASHERS AND 1/2” — 13 TPl GRADE
5 (MINIMUM) HEX NUTS AS SHOWN. MUST USE DOUBLED HEX
NUT CONFIGURATION ABOVE CEILING ANCHORS. SINGLE HEX
NUT BENEATH HANGING ANGLE IS ACCEPTABLE FOR FULL
LENGTH HANGING ANGLES. MAINTAIN 1/4” OF EXPOSED
THREADS BENEATH BOTTOM HEX NUT. TORQUE ALL HEX NUTS
TO 57 FT-LBS.

FOR QUESTIONS, CONTACT THE

Arizona Office
REGION 93
PHONE: (480) 926-—6810
EMAIL: reg93@captiveaire.com

" — 1

P
GRADE 5 (MINIMUM)
STEEL HEX NUTS
1/2" GRADE 5
(MINIMUM) STEEL
T WASHER
1/2" = 13 PRI

GRADE 5 (MINIMUM)
STEEL IREAD

1/2° = 13 TPl
GRADE 5 (MINIMUM)
STEEL HEX NUT

FLAT WASHER

HOOD CORNER
HANGING ANGLE

(HARDWARE BY INSTALLER)

HOOD CORNER
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR HOOD)

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER

1/2° = 13 TPl
GRADE 5 (MINIMUM)
STEEL HEX NUTS

ASSEMBLY INSTRUCTIONS

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" — 13 TPI
GRADE 5 (MINIMUM) ALL—THREAD. SANDWICH HANGING
ANGLES AND CEILING ANCHOR POINTS WITH 1/2" GRADE 5
(MINIMUM) STEEL FLAT WASHERS AND 1/2” — 13 TPl GRADE
5 (MINIMUM) HEX NUTS AS SHOWN. MUST USE DOUBLED HEX
NUT CONFIGURATION BENEATH HOOD HANGING ANGLES AND
ABOVE CEILING ANCHORS. MAINTAIN 1/4” OF EXPOSED
THREADS BENEATH BOTTOM HEX NUT. TORQUE ALL HEX NUTS

TO 57 FT-LBS.

FULL LENGTH
HANGING ANGLE
(HARDWARE BY INSTALLER)

FULL LENGTH
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR HOOD)

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER

1/2° =13 T
GRADE 5 (MINIMUM)
STEEL HEX NUT

ASSEMBLY INSTRUCTIONS

SUPPLY PLENUM
HANGING ANGLE
(HARDWARE BY INSTALLER)

1/2° = 13 I
GRADE 5 (MINIMUM)
STEEL HEX NUTS

SUPPLY PLENUM
HANGING ANGLE
IGHT BEARING
ANCHOR POINT
FOR SUPPLY
PLENUM)

STEEL HEX NUT

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER

1/2* - 13 I
GRADE 5 (MINIMUM)
STEEL HEX NUT

ASSEMBLY INSTRUCTIONS

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" — 13 TPI
GRADE 5 (MINIMUM) ALL—THREAD. SANDWICH HANGING
ANGLES AND CEILING ANCHOR POINTS WITH 1/2" GRADE 5
(MINIMUM) STEEL FLAT WASHERS AND 1/2" — 13 TPl GRADE
5 (MINIMUM) HEX NUTS AS SHOWN. MUST USE DOUBLED HEX
NUT CONFIGURATION ABOVE CEILING ANCHORS. SINGLE HEX
NUT BENEATH HANGING ANGLE IS ACCEPTABLE FOR PSP
HANGING ANGLES. MAINTAIN 1/4” OF EXPOSED THREADS
BENEATH BOTTOM HEX NUT. TORQUE ALL HEX NUTS TO 57
FT—LBS.

1/2" DIA. ALL THREAD ROD
CONNECTED TO ROOF JOIST

THROUGH ANOTHER HANGING

ANGLE

1/2" DIA. HEAVY DUTY NUT

ONE ABOVE AND ONE BELOW

HANGING ANGLE

*ROD AND NUTS TO BE SUPPLIED BY INSTALLING CONTRACTOR
HANGING ANGLE IS PRE—PUNCHED AT FACTORY

REVISIONS )

DESCRIPTION DATE:

>I> > ] )

ND—2 HANGING ANGLE DETAIL

HOOD STYLE| DIM FROM | DIM FROM |DIM FROM
REAR FRON FRON
(24"H (30"H
CANOPY - - -
ND2 4.166 2.246 2.046
ND2-PSP-F| 4 166" 2.246" 2.246"
BACKSHELF ) -
2847BD 2.00 14.25 —
VHB/VHB-G| 3g"x36” | 42"x42” | 48”X48”
FRONT/BACK » ” »
DIMS BY SIZE 2.246 2.246 2.246

HANGING ANGLE LOCATIONS

EXHAUST CFM=LENGTH OF HOOD X CFM/LIN.FT. (LOAD)

SUPPLY CFM=EXHAUST CFM X PERCENTAGE REQUIRED

TOTAL DUCT AREA=144 X

DUCT LENGTH=

CFM
FPM(¥)
TOTAL DUCT AREA

DUCT DEPTH

*CAPTIVE-AIRE VENTILATOR DUCT SIZES ARE CALCULATED USING AN EXHAUST
VELOCITY OF 1500—1800 FPM AND A SUPPLY VELOCITY OF 1000 FPM.

CALCULATIONS UTILIZED

CAPTIVE=AIRE HOODS ARE BUILT IN COMPLIANCE WITH:

3054804—001
& 13054804—002

STANDARD 710

it ion S

Intertek

BUILT
IN
ACCORDANCE
WTH

NFPA
No. 96

Listed under ETL File number 3054804—001,/002

BUILDING CODES

CAPTIVE—AIRE HOODS HAVE OPTIONAL CLEARANCE
REDUCTION SYSTEMS AVAILABLE AS FOLLOWS:

MATERIAL

NON—-COMBUSTIBLE

LIMITED—COMBUSTIBLE

COMBUSTIBLE

CLEARANCE REDUCTION SYSTEM

NONE REQUIRED

3" UNINSULATED STANDOFF

1" INSULATED STANDOFF

CLEARANCE TO COMBUSTIBLES

INSTALLATION

1. ALL ELECTRICAL "FIELD” CONNECTIONS AND RELATED

INTERCONNECTIONS BY ELECTRICAL CONTRACTORS.

2. ALL PLUMBING "FIELD" CONNECTIONS AND RELATED
INTERCONNECTIONS BY PLUMBING CONTRACTORS.

3. HANGING BRACKETS LOCATED AND WELDED AS SHOWN ON
PLANS. ALL OTHER HANGER MATERIALS PROVIDED BY
INSTALLING CONTRACTORS.

4. ALL CONNECTIONS FROM CAPTIVE—-AIRE DUCT PER

MECHANICAL CONTRACTORS’S PLANS.
5. COOKING EQUIPMENT TO SHUTOFF IN EVENT OF FIRE.
6. EXHAUST FANS TO TURN ON IN EVENT OF FIRE.
7. ALL LIGHTS FIXTURE SHOWN INSTALLED BY CAPTIVE—-AIRE

ARE FACTORY PREWIRED.

INTERCONNECTIONS BETWEEN

HOODS AND TO SWITCHES BY ELECTRICAL CONTRACTORS.
8. LAMPS FOR LIGHT FIXTURES BY INSTALLING CONTRACTORS.

9. SEISMIC RESTAINTS ARE RESPONSIBILITY OF
INSTALLING CONTRACTOR.

10. INSTALLING CONTRACTORS ASSUME ALL RELATED
REPONSIBILITY FOR VERIFICATION OF DIMENSIONAL
DATA CONTAINED ON THESE DOCUMENTS FOR
ACCURACY, INTEGRATION, AND ADMINISTRATION OF
CODE REQUIREMENTS IN EFFECT PRIOR TO ANY

RELEASE FOR PRODUCTION OF EQUIPMENT SHOWN.

BALANCE

11. KITCHEN HOODS MUST BE BALANCED WITH KITCHEN.
12. KITCHEN SHALL BE NEGATIVE WITH RESPECT

TO DINING AREA.

13. RESTAURANT SHALL BE POSITIVE WITH RESPECT
TO AMBIENT PRESSURE.

ADDITIONAL

14. WRITTEN HOOD DIMENSIONS HAVE PRECEDENCE OVER SCALE.
15. SIGNED AND "APPROVED” COPIES OF THIS DOCUMENT

ST BE RECEIVED

BY THE FACTORY PRIOR TO

MU |
COMMENCEMENT OF FABRICATION.

%z il
=5ty

@

[ntertsk

ire.com

18206 N 19th Ave, Ste1A-1B, Phoenix, AZ, 85023 PHONE: (480) 926 - 6810 FAX: 8777192227 EMAIL: reg93@captiveaire.com

J ;'

www.captivea

Arizona Office

GENERAL NOTES

FILTER COLLECTION EFFICIENCY

2" Captrat(,’Grease-StofSolo Filter

FILTRATION EFFICIENCY (%)

J

L

1
PARTICLE DIAMETER (um)

CaptiveAire Captrate Solo Filter
ETL Listed Grease Extracting Filters
Made From 430 Stainless Steel

Angry Crab — Chandler ,AZ

CHANDLER, AZ, 85224

DATE: 2/26/2024

DWG.#:
6617175
DRAVWN tim.mathis
SCALE:

3/4” — 1 ’_O"

MASTER DRAWING

FILTER DETAIL
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/" REVISIONS Y
" DESCRIPTION DATE:
" e o oy ¢ Laver o meumon A
1.00” END STANDOFF MEETS :%%IOEI\YIDlNSST-;ANLID_CE)EFlNMEETS A
07 REQUIREMENTS CLEARANCE 0" REQUIREMENTS CLEARANCE A 2
TO COMBUSTIBLE SURFACES. TO COMBUSTIBLE SURFACES. - v
JAN z Z
3\ /5" g %) &~ =
g8t =
? \; 4 127 N [=] 1gr =] Y ; f e 3
| d é = »
#18" #16” \ =
; / / ; | : 5
| S W S | L= Jo )z
: ] ; g 0§
¢ U.L. LISTED L55 SERIES E26 CANOPY LIGHT ] I < S
FIXTURE — HIGH TEMP ASSEMBLY. l II =1 =
o e O O O O W : :
O O O O ; UIITHE
& NI NI - ] f I I S)
: s : T 2
3 g <
¢ & < o~
é : 1 | : S
| e | . S
28" 28" 28" 28" : 28" 28" 28" N I I I |
S = = 2 D . = = il || 3 *
5] Lezci] Leze] QTR et i — = B Rt = l K
8 B 7 o - . : PSIEISISIN
16" p— P P P — — —__ 4 12— S 12"— il 14 E %
= = t 1 1 gl
! ! ! ! =1
Ol & (
] ) o s Y <o
71 1/2" 71 1/2" 72 ! 72 £ g - O ‘5
| Ny < Fo
19 1/2" | " | 39" | 397 | 26(1/4” | 52 1/4” | 52 1/4” | b % = E Se)
o ] o o, _h @)
—= 11 11”NOM. /11" 11.00”0D. —— 12" — 12 12 0"NOM./12’ 0.00"0D. g . ®) g—;‘: § §
To) S} P
13'-0.00” OVERALL LENGTH 13'-1.00” OVERALL LENGTH z = ;/7 B~ g Clh
< = ﬁ Y G
. _ X Ayl < 2w
PLAN_VIEW — HOOD #1 (Fry/Broiler) PLAN VIEW — HOOD #2 (Stockpot) £ S ~ TSR
11 11.00” LONG BO30ND—2—PSP—F 12" 0.00" LONG 6030ND—2—PSP—F S & g T
NOTE:  ADDITIONAL HANGING ANGLES PROVIDED FOR HOODS 12 AND LONGER. o < T
S Z =<3
% 3=:ic
¢ NS
< =%
= Sy oo Ry
. —
L55 SERIES E26 CANOPY LIGHT FIXTURE — L55 SERIES E26 CANOPY LIGHT FIXTURE — §
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL .
AND SHOCK RESISTANT GLOBE (L55 FIXTURE). AND SHOCK RESISTANT GLOBE (L55 FIXTURE). 5 =
o
G Q
)}V )}' ‘ ’ <{[z: ¢
FIELD WRAPPER 12.00” HIGH FIELD WRAPPER 12.00” HIGH ~0 %
(SEE HOOD OPTIONS TABLE). (SEE HOOD OPTIONS TABLE). Z 8 5
60" 60" a . §
EXHAUST RISER. EXHAUST RISER. Z <50
\ _ ATTACHING PLATES. \ _ ATTACHING PLATES. OO Ja EI!
HANGING ANGLE. \ / SUPPLY RISER T HANGING ANGLE. \ % SUPPLY RISER WITH v (%8":<Zt
x\%HOOD TANKE / 23.5% OPEN STAINLESS \FQHOOD e * 2 N Ay N ; 83%
=T —, — L= [R| 2 3/4° )}~ STEEL PERFORATED PANEL. =a , fE— M| 2 3/4 4~  STEEL PERFORATED PANEL. Nd <, 3=
2o CAPTRATE SOLO : — A / - 20" CAPTRATE SOLO f — : / 5 < — {10
FILTER WITH HOOK. ~~__ | % FILTER WITH HOOK. ™~ : T - 25 &
— T — o232t 3
~ g » ” ™~ \_/ ; 14”——| -
3" INTERNAL STANDOFF, — | ; 16 3" INTERNAL STANDOFF, — | i ; 6 < {; 8 ®
L : ; < Z
% » S ? . p— w,; =
: ) 30” NOM. ’s " 30" NOM - N M
c o =
7 7 2 B A
IT IS THE RESPONSIBILITY § IT IS THE RESPONSIBILITY @ : —~ 00
ENSURE THAT THe HOOD. CLEARANCE / z ENSURE THAT THe HOOD. CLEARANCE / O A \/ p
FROM LIMITED—COMBUSTIBLE FROM LIMITED—COMBUSTIBLE N o =
AND COMBUSTIBLE MATERIALS AND COMBUSTIBLE MATERIALS | < 0) =
IS IN COMPLIANCE WITH IS IN COMPLIANCE WITH - <T —
LOCAL CODE REQUIREMENTS. / LOCAL CODE REQUIREMENTS. / g Z =
23 O N - —r
o = | O O
GREASE DRAIN / GREASE DRAIN QO ] / N [,
WITH REMOVABLE CUP. 48.0" MAX. WITH REMOVABLE CUP. 48.0" MAX. M N Q: 5
> al
23" - Z P ﬂ: =]
o <L R al
LEFT QUARTER END PANEL. = T ~ 7!
BACKSPLASH 128.00" HIGH BACKSPLASH 128.00” HIGH = 5 Y B'
X 163.00” LONG. X 163.00” LONG. rA
\ Q: —
80 80 —I 80 T
| DATE: 2/26/2024 >~ g O
DWG.#: Y R %:}
6617175 (N N
4 =T -/ U ::I::
% coumion e o v =
BY: ' P —
4 SCALE:
20" 3/4” — 1’_01’ D |b :
2 i L rawn by ™
i T i MASTER DRAWING
GAS CHASE CUTOUT / B
(FOR GAS AND POWER LINES). - Checked by: J B M
LEFT AND RIGHT WIDE VERTICAL END PANELS 40"
WITH ADJUSTABLE LEGS. 0
SECTION VIEW — MODEL 6030ND—2—PSP—F SECTION VJEOWB = M%E%Sfoiozvi))—z—zasp—ﬁﬂ Date: 2/27/2024
HOOD — #1 (F’I"’U B'rozler) OCKPO SHEET NO. Sheet Number:
2
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< REVISIONS )
DESCRIPTION DATE:
A
FIRE SYSTEM INFORMATION — JOB#6617175 A
FIRE DESIGN INSTALLATION A 0
SYSTEM TYPE SIZE MAX FP Fp D &
NO SYSTEM LOCATION ON HOOD A E E
1 TANK FS 4.0/4.0/4.0/4.0 80 99 FIRE CABINET LEFT LEFT, HOOD 2 igi' a §
4.0/4.0 40 FIRE CABINET RIGHT RIGHT, HOOD 1 7] 8
2AS VALVE(S) el >
FIRE @9 S
SYSTEM TAG TYPE SIZE SUPPLIED BY % -
NO : ; 1] T I
1 SC ELECTRICAL TBD CAPTIVEAIRE SYSTEMS g
g
g
(8]
2
(o))
o
- <
< N
: S
N~
§ | | S
(e}
S
N~ ~
IR SIS
LL
o
Q —
o 8
=l
— SYSTEM REQUIRES A MINIMUM OF 7 FT OF- SYSTEM REQUIRES A MINIMUM OF 7 FT OF 6 g m
()] /
EQUIVALENT PIPE LENGTH BETWEEN TANK AND EQUIVALENT PIPE LENGTH BETWEEN TANK AND — . am Q m
NEAREST APPLIANCE NOZZLE FOR MOST APPLIANCES. NEAREST APPLIANCE NOZZLE FOR MOST APPLIANCES. ('G o an Q —
EACH 90 DEGREE ELBOW ADDS 1.3 FT OF EACH 90 DEGREE ELBOW ADDS 1.3 FT OF (- g H
EQUIVALENT LENGTH. SEE MANUAL FOR DETAILS EQUIVALENT LENGTH. SEE MANUAL FOR DETAILS 0o NP — T Q
N| 4 < o
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HOOD BACK | HOOD BACK | 1D QO N =SS
% = N Z e N NOTES N E‘ N N |
Q ® — FIELD PIPE DROPS AS SHOWN < ~ s ~ WO
3 23.00" orge = - 25.00 p i = PIPING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY CAS. 5 s < = O
é 2 5 bucy z — FIELD INSTALLED DROP: FACTORY WILL PROVIDE QTY 2 60IN LONG PIECES OF CHROME S QO , B <T S
a - é P PLATED PIPING SHIPPED LOOSE TO BE FIELD—INSTALLED. o 2 f;\a\ <
& o — SHIP LOOSE DROP: FACTORY WILL PROVIDE THE EXACT CHROME PIPE LENGTH NEEDED o < o2 *a
I s S = N = N ~ | o SHIPPED LOOSE TO BE FIELD—INSTALLED. i) 7 :><4' S
— ~ ~ ~ ~ — RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING, i, f_\ YO
O O O SALAMANDERS, ETC. < O ==
T — — — OVERLAPPING COVERAGE SHALL NOT BE USED ON ANY APPLIANCE WITH AN OBSTRUCTION. Q C/\ Eq
O W; W; O — IF APPLICABLE, EXTENDED PRE—-PIPED DROPS ARE SHIPPED LOOSE. N A; o~ -
c— GC— — —O —O — FACTORY PIPING EXTENDS A MAXIMUM OF 6” ABOVE THE TOP OF THE HOOD. 0>5 A % m
SCPTON—30F T SCPCON=T3F SLPCON—30F T — APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE Z < o R
KIT O O KIT KIT O O SIZE, NOT THE OVERALL APPLIANCE SIZE. ot —
HOOD # 2 (Stockpot) JOB # 6617175 FS # 1 HOOD # 1 (Fry/Broiler) JOB # 6617175 FS # 1 — THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS. %
R, MODEL: ND—2-PSP—F SIZE: 60"x30" LENGTH: 12 3:)00 RONT = 4 Ry, MODEL: ND-2-PSP—F SIZE: 60°x30" LENGTH: 11’ |-1|goo FRONT 4 8
— OL—F NOZZLE PART NUMBER REPLACES 3070—3/8H—10—SS 3 N
JOB # 6617175. o =
JOB NAME: ANGRY CRAB — CHANDLER ,AZ. Ug 8
FACTORY PIPING EXTENDS A MAXIMUM OL-F FACTORY PIPING EXTENDS A MAXIMUM OL-F SYSTEM SIZE: TANK—-SP—4 WITH REMOTE TANK—SP-—2 DESIGN FP: 99. MAXIMUM FP: 120. <Z <Z( 0
OF 6" ABOVE THE TOP OF THE HOOD. OF 6” ABOVE THE TOP OF THE HOOD. HOOD # 1 11" 11.00” LONG x 60" WIDE x 30" HIGH. 0 Z
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4 REVISIONS )
' XHAUST FAN INFORMATION — JOB#6617175 DESCRIPTION DATE:
FAN
UNIT TAG QTY FAN UNIT MODEL # MANUFACTURER |  CFM EsP | Rem | MOTOR HP | BHP |PHASE| voLT | FLA | DECHARGE szLE:)T SONES A
MO A
1 |KEF—1 (FRY/BROIL)| 1 DU200HFA CAPTIVEAIRE | 3277 | 1.750 | 1298 |ODP,PREMIUM| 5.000 [2.1220] 3 | 208 | 15.0 797 FPM 215 25.9 VERIFY PITCH CURB 0p)
2 | KEF-2 (STOCK) 1 DU18OHFA CAPTIVEAIRE | 2400 | 1.300 | 1170 |ODP,PREMIUM| 2.000 [1.0780| 3 | 208 | 8.3 554 FPM 184 14.2 : A E &
_ _ Curb Pitch Required in order to A z
3 KEF—3 (DISH) 1 DUSOHFA CAPTIVEAIRE 900 0.400 | 1293 | TEAO—ECM | 0.500 [0.2140| 1 15 | 6.3 342 FPM 76 1.3 manufasture. the. curb to. spestfication. § §
MUA FAN INFORMATION — JOB#6617175 i-!Ei' n S
FAN MiN_ | DESIGN MOTOR EVAP _TEVAP COOLER | EVAP COOLER |EVAP COOLER | EVAP COOLER | wgigHT y o
UNIT | TAG | QTY FAN UNIT MODEL # BLOWER | HOUSING | gry oM | ESP | ReM NGl HP | BHP |PHASE| VOLT |FLA| MCA | MOCP | FLOW RATE | ENTERING DB | ENTERING WB | LEAVING DB | LEAVING WB | '(pg) |SONES O
NO (Gal /Hr) TEMP TEMP TEMP TEMP @ #
8
4 |MAU=1] 1 A2-20D POMF—2-MO0 A2 1500 | 4782 | 0.500 | 1741 |ODP,PREMIUM| 5.000 [2.7920] 3 | 208 |15.0| 18.8A | 30A 6.58 110.0°F 70.0°F 89.0°F 70.0°F 692 | 25.7 . >|__
HINGE KIT \ 8)
FAN OPTIONS £ @
FAN o o
UNIT TAG QTY DESCRIPTION @ ° | | | — |
NO hasl
1 |GREASE BOX @© g
1 | KEF=1 (FRY/BROIL) | 1 |FAN BASE CERAMIC SEAL — DU/DR200HFA — INSTALLED AT PLANT — FOR GREASE DUCTS EAN # DUZ00HFA — EXHAUST FAN (KEF—1 (FRY/BROI)) VENTED g 3
1 |2 YEAR PARTS WARRANTY CEATURES: 20" Z - = e
1 | GREASE BOX FEATURES: I 3
2 KEF—2 (STOCK) 1 |FAN BASE CERAMIC SEAL — DU/DRIBOHFA — INSTALLED AT PLANT — FOR GREASE DUCTS 57 38 — DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS). Q 2
1 |2 YEAR PARTS WARRANTY — ROOF MOUNTED FANS. =3
ECM WRING PACKAGE — EXHAUST — MANUAL OR O—10VDC REFERENCE SPEED CONTROL —MSC— — RESTAURANT MODEL. o
1 (TELCO) CCW ROTATION — UL705 AND UL762 AND ULC-S645 @
’ — VARIABLE SPEED CONTROL. 20 GAUGE I50)
3 KEF—3 (DISH) 1 |SCR—13 BIRD SCREEN ) L NTERNAL WRING. 2064 2
1 |1 15-BDD DAMPER — THERMAL OVERLOAD PROTECTION (SINGLE PHASE). CONSTRUCTION. o
12 Vo oA WY - o v e 145 5 <
1 |SIZE 2 UNTEMPERED COMMERCIAL DOWN DISCHARGE FOR DIRECT DRIVE AHUS T NEMA 3R SAPETY DISCONNECT SHITCH. /\ — e N
1 |EVAPORATIVE COOLER WIRING HARNESS EI|—E| E ~N
4 MAU-1 , |SEPARATE 120V WIRING PACKAGE (REQUIRED AND USED ONLY FOR DCV OR PREWIRE WITH 33 3/8 | — NORMAL TEMPERATURE TEST < 7\ = ﬁ
VFD) — THREE PHASE ONLY " 29 1/2" EXHAUST FAN MUST OPERATE CONTINL-JOUSLY ROOF OPENING ~ \
WHILE EXHAUSTING AIR AT 300°F (149 C) " DIMENSIONS o~
1 |2 YEAR PARTS WARRANTY UNTIL ALL FAN PARTS HAVE REACHED F \/ 26 : N | | | < I
THERMAL EQUILIBRIUM, AND WITHOUT ANY
FAN ACCESSORIES ] — DETERIORATING EFFECTS TO THE FAN WHICH N
WOULD CAUSE UNSAFE OPERATION. N~
AN EXHAUST SUPPLY LIGREASE DRAIN. S N
UNIT TAG l ABNORMAL F1LARE—-UP TEST HINGE KIT .. Eq @
NO GREASE| GRAVITY | WALL | SIDE | GRAVITY | MOTORIZED | WALL 2z [ | L EXHAUST FAN MUST OPERATE CONTINUOUSLY % 2
CUP | DAMPER |MOUNT[DISCHARGE | DAMPER | DAMPER [MOUNT f L 18" [T WHILE EXHAUSTING BURNING GREASE VAPORS 0
I 1 AT B600F (316°C) FOR A PERIOD OF
1 KEF—1 (FRY/BROIL) YES 15 MINUTES WITHOUT THE FAN BECOMING ) 8
— DAMAGED TO ANY EXTENT THAT COULD CAUSE feo)
2 KEF—2 (STOCK) YES AN UNSAFE CONDITION. 0 O
3 KEF—3 (DISH) YES ) VENTED =l
2 VAU—1 26 OPTIONS EAN #2 DU1BOHFA — EXHAUST FAN (KEF—2 (STOCK)) . CURB 9 p
CURB ASSEMBLIES | \ T SREASE 20X FEATURES: 2 O = J) S ©
. L I 28" { - %N BASE CERAMIC SEAL — cl S 11 S
DU/DR200HFA — INSTALLED AT PLANT — _ 0 —— N~
NO FOA'\:\I TAG WEIGHT ITEM SIZE \/\/\/\1\ DUCTWORK BETWEEN FOR GREASE DUCTS. 57 3/8° DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS). cl & : —
EXHAUST RISER ON HOOD  — 2 YEAR PARTS WARRANTY. —— — ROOF MOUNTED FANS. ol < L S
1| #1 | KEF1 (FRY/BROIL) 43 LBS CURB 26.500"W X_26.500"L X 20.000"H _ VENTED _HINGED. AND FAN (BY OTHERS). o D ULC—S545 NI Y < =l0
2 [ #2 KEF—2 (STOCK) 43 LBS CURB 26.500"W X 26.500"L X 20.000"H  VENTED HINGED. — VARIABLE SPEED CONTROL. 20 GAUGE ~ O — B eg)
3| #3 KEF—3 (DISH) 27 LBS CURB 19.500"W X 19.500°L X 20.000°H. t — INTERNAL WIRING. (S:B%ES'-TRUC“ON < E U )
+ | #4 MAU—1 52 LBS CURB 31,000"W X 31.000°L X _15.000°H. Sy — e O S0 ooy L HASE) ' ™ A = N
# 4 RAIL 4.000"W X 4.000°L X 36.0007H. 28" — GREASE CLASSIFICATION TESTING. /\ 3" FLANGE. S B‘ \r/ m 2 g
o] — NEMA 3R SAFETY DISCONNECT SWITCH. \ g E m & Q m
33 3/4" oy T NORMAL TEMPERATURE_TEST R N ¢ |
— — » EXHAUST FAN MUST OPERATE CONTINUOUSLY < B‘ \/7 O] N
22 5/8 ROOF OPENING ~ ~
WHILE EXHAUSTING AIR AT 300°F (149°C) \ ” DIMENSIONS 3 m Lo
UNTIL ALL FAN PARTS HAVE REACHED 26" \/ 26 - = s m D:
THERMAL EQUILIBRIUM, AND WITHOUT ANY [J) b . & w %
DETERIORATING EFFECTS TO THE FAN WHICH o m O"
GREASE DRAIN. WOULD CAUSE UNSAFE OPERATION. i <q ~ V‘ N
-
- —_ O 2\
4 ABNORMAL FLARE-UP TEST o
> [ 1 L] EXHAUST FAN MUST OPERATE CONTINUOUSLY A ~ . F\? %
f T 16 1/2" 1 WHILE EXHAUSTING BURNING GREASE VAPORS < Z 2
f 1 AT 600F (316'C) FOR A PERIOD OF ?, \r! ~—
15 MINUTES WITHOUT THE FAN BECOMING = C/\ E]q
DAMAGED TO ANY EXTENT THAT COULD CAUSE N / A
AN UNSAFE CONDITION. q_; N Q
> - . Q m
I 26" 1 OPTIONS E < CO Dﬂ
| L — GREASE BOX. & y O
I 28° 1 — FAN BASE CERAMIC SEAL — DU/DR180HFA — —
— INSTALLED AT PLANT — FOR GREASE =
DUCTWORK BETWEEN DUCTS.
EXHAUST RISER ON HOOD  — 2 YEAR PARTS WARRANTY. ©
IOF VIEW AND FAN (BY OTHERS). IS
3

FEATURES:
ig9 1/2"
— DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS).
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E— — ROOF MOUNTED FANS.
— UL705.
\ — VARIABLE SPEED CONTROL. N
) — INTERNAL WIRING.
— THERMAL OVERLOAD PROTECTION (SINGLE PHASE). CURB. <
— NEMA 3R SAFETY DISCONNECT SWITCH. 20" -~
E|—E' El_E OPTIONS 20 GAUGE TOP VIEW (-
27 1/4* TTTETT — ECM WIRING PACKAGE — EXHAUST — STEEL ) ﬁ_
$ ) MANUAL OR 0—10VDC REFERENCE SPEED CONSTRUCTION. —
21 1/2 CONTROL —MSC— (TELCO), CCW ROTATION. O C\J
oL b ~
— 2 YEAR PARTS WARRANTY. » (G
— — /\ — 3" FLANGE. S Yo
/ A c 0
4 ROOF OPENING QO
2" | | ~— \/ 16" DIMENSIONS. D)
! 16" N- —_ Z
13 14" — | <C U O
f Exhaust Fan Wiring 408 6617175 — Angry Crab — Chandler ,AZ N\ f Exhaust Fan Wiring J0B 6617175 — Angry Crab — Chandler ,AZ N\ /" Exhaust Fan Wiring JoB 6617175 — Angry Crab — Chandler ,AZ N\ / m
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FAN #4 A2—-20D — SUPPLY FAN (MAU-1)
1. UNTEMPERED SUPPLY UNIT WITH 20" MIXED FLOW DIRECT DRIVE FAN IN SIZE #2 HOUSING. / REVISIONS \
2. EVAP COOLER (LPD CELDEK) -W/INTAKE HOOD W/EZ FILTERS. DESCRIPTION DATE:
3. DOWN DISCHARGE — AIR FLOW RIGHT —> LEFT. A
4. DOWN DISCHARGE CONSTRUCTION FOR SIZE 2 UNTEMPERED DIRECT DRIVE AHUS.
5. 120V WIRING CONNECTION TO ENERGIZE EVAPORATIVE COOLERS FROM UNTEMPERED SUPPLY FANS. A
6. SEPARATE 120VAC WIRING PACKAGE FOR MAKE—-UP AIR UNITS. OPTION MUST BE SELECTED WHEN MOUNTING VFD IN PREWRE PANEL A 2 n
OR WITH DCV PACKAGE. PROVIDES SEPARATE 120VAC INPUT TO SUPPLY FAN. THIS 120V SIGNAL MUST BE RUN BY ELECTRICIAN FROM b —
DCV TO MUA SWITCH. A & pd
7. HINGED DOUBLE WALL INSULATED DOOR ASSEMBLY (BURNER/BLOWER/EVAP SECTION). § §
8. 2 YEAR PARTS WARRANTY. igii' N S
TRE2
*NOTE: SUPPLY DUCT MUST BE INSTALLED TO MEET SMACNA STANDARDS. A MINIMUM STRAIGHT DUCT LENGTH MUST BE MAINTAINED 8
DOWNSTREAM OF UNIT DISCHARGE AS OUTLINED IN AMCA PUBLICATION 201. WHEN USING RECTANGULAR DUCTWORK, ELBOWS MUST BE @‘;é
RADIUS THROAT, RADIUS BACK WITH TURNING VANES. FLEXIBLE DUCTWORK AND SQUARE THROAT/SQUARE BACK ELBOWS SHOULD NOT BE |2 >|_'
USED. ANY TRANSITION AND/OR TURNS IN THE DUCTWORK WILL CAUSE SYSTEM EFFECT. SYSTEM EFFECT WILL DRASTICALLY INCREASE \ O
STATIC PRESSURE AND REDUCE AIRFLOW. DO NOT RELY ON UNIT TO SUPPORT DUCT IN ANY WAY. FAILURE TO PROPERLY SIZE DUCTWORK e (g@?
MAY CAUSE SYSTEM EFFECTS AND REDUCE PERFORMANCE OF THE EQUIPMENT. 8 o
SUGGESTED STRAIGHT DUCT SIZE IS 20" x 20", I I| o ° | | | — |
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ELECTRICAL PACKAGE — JOB#6617175

SWITCHES FANS CONTROLLED
NO TAG PACKAGE # LOCATION OPTION
LOCATION QUANTITY FAN TAG TYPE ¢ HP |VOLT| FLA
UTILITY CABINET RIGHT 1 LIGHT KEF—1 (Fry,/Broil) EXHAUST| 3 [5.000| 208 | 15.0
1 DCV—-2111 UTILITY CABINET RIGHT SMART CONTROLS DCV KEF-2 (Stock) EXHAUST| 3 |2.000( 208 | 8.3
HOOD # 1 1 FAN MAU—1 SUPPLY | 3 [5.000] 208 | 15.0
Terminal Blocks for wired connection " JOB NO MODEL NUMBER oRAWN BY SCHEMATIG TYPE DESCRIPTION OF OPERATION: N 7 JOB NO MODEL NUMBER oRAWN BY SCHOMATIC TYPE DESCRIPTION OF OPERATION: N
6 61 71 7 5 DCV—21 11 INSTALL Demand Control Ventllation, w/ control for 2 Exhaust Fans, 1 Supply Fan, Exhuu-t on In Fire, Lights out In Fire, Fans modulate based 6 61 71 7 5 DCV_21 11 INSTALL Demand Control Ventilation, w/ control for 2 Exhaust Fans, 1 Supply Fan Exhnult on In Fire, Lights out in Fire, Fans modulate based
Connection for Modbus JOB NAME DATE Dbwe No o oty s batuson, VD oot Hiotor: NIl omst S oI IF e oy, nipped lacee for JOB NAME DATE DWG NO :deﬂsn:ﬁ?tm% s batraon VD et Mot atiemcl ost Ssu ooty IF Ao e a8 ey Shlpped locas for
Factory wired OR Field Wired Field Cormection Amtennas Angry Crab — Chandler ,AZ 2/26 /2024 ECP #1—1 ’ jhid Angry Crab — Chandler ,AZ 2/26/2024 ECP #1-2 ) iad
. Wired OR Paddle 1 1
Field Connection to Router
OR Ethernet switch | |
FAN: 04 SUP—4  |raise 2 BUILDING
BREAKER PANEL TO PRIMARY CONTROL PANEL Load Wiring [ U3 | ﬁ:ﬁ:z’* Jj\ﬁ ©  lup; 5000 THE FOLLOWING CONNECTIONS CONTROL PANEL ALARM PANEL CONTROL PANEL
— Responsibility:  Electrician SM=3 | Y3 — S |0 ey REQUIRED BASED ON JOBSITE || SIGNAL FOR  cowmon || o el o o
3 BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED WRE T WSt —toewes— i Mo SPECIFICATIONS 3 sutone [TBC O NORMALLY CLOSED FIRE SYSTEM ool | T
VFD QUICK 1 O —'2vHer oo SHUNT. COIL TROUBLE [ TBL O{r0UBLE RELAT CONama Wi o2 RELEASE WIRING DIAGRAM FOR REMOTE
Cellular Module | BREAKER PANEL PRIMARY CONTROL PANEL CONNEGTOR T 2oV et wie | ST CONTROL PANEL[ ST CH— — — _HOT TO SHUNT calL. | ALARM I e O\ AouBLE SOLENOID RELEASE SOLENOID.
S e Hot | 5 —— [ONDO+ — <eane— A e | SIGNAL FOR [ NT OH— — NEUTRAL FROM SHUNT COL | ___ = 4 CONDITION.
[ BRE?;OERVWF’H - newa| S ENI.):,FEAM(E)HN%EQEIN MUST HAVE ITS OWN CONDUIT EXTERNAL ST TERMINAL IS ENERGIZED |
5 15 A [CONTROL POWER *Do*NoTwﬁEm* —GND B RNAL FROM DO NOT SHARE CONDUIT! SHUNT TP I FIRE CONDITION CONTACTOR_COIL| 5
. . — |70 GFCI OR SHUNT TRIP BREAKER. PANEL JTH CONTROL PANEL[ S O — -HOT-TO_CONTACTOR_cOIL. 5 CONTROL PANEL TO FIRE SYSTEM
CASlink Monitor and Conitrol | SIGNAL FOR [ NI G| NEUTRAL_TO_CONTACTOR_COIL | | Responsibility: CERTIFIED INSTALLER
6 1ST HOOD LIGHT BREAKER SHARED W/ CONTROL EXTERNAL KS TERMINAL IS DE—ENERGIZED 6
—  Hood control panel to support communications to cloud—based Building POWER. SWITCH #1 CONTACTOR COIL IN FIRE CONDITION. CONTROL PANEL COMPONENT
Management System. - - UNE | T - | FIRE STATS
—  Hood Control Panel to allow cloud—based Building Management System to 7 |BREAKERSPH) e | CONTROL PANEL TO ACCESSORY ITEMS 7
e L S BT e, o O e Rt ke T SR=: e e ) L e
- ood Control Panel to allow cloud—based Building Management System to | ;18 L _cround | | | _NORMALLY OPEN|_ - [FIRE STAT SUPERVISED LOOP FS OW
control parameters outlined as CONTROL in the points list. 8 |[MOCP: 30 A | vy g SM—1 QOGND CONTROL PANEL COMPONENT DRY CONTACT[FOICH— — — — — — —— — - 8 CONTROL PANEL May be mixed fastory and field wiring. |
— Hood Control Panel to allow cloud—based Building Management System to WRE TO VFD QUICK CONNEGTOR (;EF/)(;TY ‘gm S cH— — — — V}RMTLLC%E(EL: — TO pUCT sensors possible. : s Fire Stot
anlement fYSTEM ECONOMIZER control strategies for fully integrated Building | e CONTROL PANEL @ ALL SWITCHES FACTORY WIRED D i [SFOZ0op ARE cONTACTS WLl wig S Eh | — || MOUNTED FIRE gﬁ%oxﬂfmwigu(f:dz i?' N
anagement. Y e — — — — — — — — {14 To CAT—5 CONNECTION COMMON  TO NORMALLY OPEN 9 DETECTION Loop wiring in contact with o hood. Al | 19~
********* UNE | 5 SWITCHES WHEN SUPPLY FAN IS ON. STAT(S) other wiring shall be PN: 6320UL,
MONITORING AND CONTROL POINTS LIST ) me | (7 | oz Peden ot smier. | [ smt
10 2 10 L - __ _cround | _ S - 10 ~ ! - 1
MOCP: 20 A [y o SM—2 LOND sack | O LEHTS 1 of[)w%\i/ ZZETEPDUT: - :t T0 BMS s
DCV Packages Function SC Packages Function — WIRE TO VFD QUICK CONNECTOR CONTROL PANEL[ Bl Uy — — — — — — WHITE | -ON PGB | WIRE 10 FCPMO3 TERMINALS. — PULL STATION
Room Temperature MONITOR Room Temperature(s) MONITOR " E— T0 W G — — — — — reen - gggN HE%%TA%%LEO\I?NERS MANUAL. " 106G — — — — — — — T e |
BREAKER M|~ — — — — — — — — e e I HOOD LIGHTS [GND OH— — — — — — —SREEN|__ | _(10TAL) Coese — — — — — — — MS-01
| (BREAKERSSPHL . UNE | g WIRE TO J-BOX ON TOP OF HOOD _ | + | C N
Duct Temperature(s) MONITOR Duct Temperature(s) MONITOR 208 V 1400 W MAX VFD ANALOG MANUAL ACTUATION LOOP / REMOTE FIRE
12 A e LNE | _ Q9 [ o-tov ouTPUTL 2 OH- — — — — — — | — TO BMS 12 SYSTEM LOOP. ) ) Micro SW
MUA Discharge Temperature MONITOR MUA DIscharge Temperature MONITOR MCA:1BB AL eemd| SND oMM ROUTER TNVFD~ |WRE TO VFD TERMINAL STRIP. MoBle mensel actiotion Bosciie:
Kitohen, RTU Discharge Temperature | MONITOR Kitohen RTU Discharge Temperature | MONITOR | |MOCP: 30 A SUP—4 SM—3 CONTROL PANEL CAT-5 ETHERNET CONNECTION (EACH VFD) ;Eg*’%%ﬂgmbéoMFESEZJENCY- | A Plug_umper with wires from pint to pint and AUX- OW
777777777 || CONTROL PANEL rom pin2 fo pin3 Is mounted on W10, remove | LAUY
Fan Speed " WIRE TO UFD QUICK CONNECTOR To B WIRE DIRECTLY TO COMMUNICATION B BIS swiich ® TO FIRE (Wh‘i’ee J‘u”ﬁ{)“eésssgg'v‘s?d PR R Adpcem
— MONITOR Controller Faults MONITOR | WOR;DEBW‘DE MODULE. NET REQUIRES 1) DHCP 2) CONTROT; PANEL- 77777777 S /d%l [ | svstem PuLL g;zzfxu‘gncthe%s&ow is optional for fire Pme‘
an Amperage MONITOR Fan Faults MONITOR 14 UDP PORT 1444 & 1445 OPENFOR || || | 1O Ol Uz — — — — — — — - 14 STATION uxiliory Interlock (AUX—01):
Fan Power MONITOR Fan Status MONITOR OUTBOUND TRAFFIC ONLY. E?\iig:L %ETA/&CTSW\(V/‘/IES ZTgr\TEOWUE’ZN%MiND ?r?rz‘ug:ﬁr‘n/u(nﬁg\z kuif:vgu%i;;%ogﬂféf rsi:nsuﬁgr?:‘o(ui %@:DD%
| CONTROL PANEL TO FANS LIGHTS | T:ﬂcfg:fﬂznfee Fire system drawings for more Vo
VFD Faults MONITOR PCU Faults MONITOR 5 Responsibility:  Electrician CONTROL PANEL[TIACH- — — — — — — — L AZ):‘ ® e - — — — AB;“‘;?EE”
Controller Faults MONITOR PCU Filter Clog Percentages MONITOR | PRIMARY PANEL EANS o [ T1B O wre 7o coNTROL B0ARD. INSTALL | roow Tewp HOSITIVE T0 GAS VALVE | GAS SOLENOD = e — — — — — — — — Do |
- s 16 ROOM TEMP SENSOR IN ROOM AWAY FROM HEAT [V — — O=lIVE 10 GAS VALVE — 18
Fan Foults MONITOR Fire Condition MONITOR _— FAN: 01 EXH-1 SENSOR SOURCES. DO NOT INSTALL SENSOR GROUPS: contRoL PANEL[LOV O — — = NEGATIVE | _
Load Wirin _lomiEct U I 28 ' 0 CORE PCB
Fan Status MONITOR CORE Fire Syst 9 [_UL | fLA: 150 ON THE CEILING GRID, SEE MANUAL. ONLY ENERGIZED THROUGH LCD ECPMO3
Steter onrox R R R e o S S - TR pe— o [commorpme [ |oar-s conecran
PCU Faults MONITOR Building Pressures MONITOR WRE TO | WI T o —_— . ° CONTROL PANEL[T2A QY 24V DC ONLY N VALY . 0 ’\MED@TLTTOEN%LEART T
3 VFD QUICK -IGNDI: o - It TO ADDITIONAL DEVICES MAY BE INLINE.
FPCU Filter Clog Peroentages MONITOR Fans Button(s) MONITOR & CONTROL [~ | CONNECTOR WIRE TO pucT SENSOR SNSoR, MoK TEMPERATURET T RIER 1 o b i PLACE END OF LINE PLUG
P—— p— 18 | CONNECTOR MUST HAVE ITS W CONDUIT | pisconNET SENSOR. NOUNTED IN EXHAUST DUC CONTROL PANEL TO FIRE SYSTEM 18 [MASTER PANEL PLACE END OF UNE PLUG w (EOUT20A[ 8]
Lights Button(s) MONITOR & CONTROL DO NOT SHARE conpurm _— Responsibility: ALARM CONTRACTOR UNLESS VFD, PCU, OR OTHER
CORE Fire System MONITOR Wash Button MONITOR & CONTROL " Cood Wiring [[7 1. _towouss _ FAN: 02 ) EXH(;Z s CONTR?L ONTROL PANEL[TBSAOH — — — — — — — — CONTROL PANEL COMPONENT o COMPONENT IN SERIES.
Building Pressures MONITOR SM=2 V) - lowoiesz L 50 HP: 2.000 ° 0384 [WIRE TO CONTROL BOARD. ~— HOOD 2
5 LOAD LEG 3 VoLT: 208 ¥ DUCT SENSOR SENSOR MOUNTED IN EXHAUST DUCT RISER 1 INTERLOCK NETWORK MASTER CORE
3 | WRE TO W2 |+ —loaoLEcs — — |— —o° BUILDING - R ] SHIELDED TWISTED PAIR BLACK
Prep Time Bution MONITOR & CONTROL 20 VFD QUIck [GND O — SRouvo L N - A%/‘&RREMH\TPALD\JTEL 20 |CONTROL PANEL[ CA O+ — _— — —RED——Q CA
T WIRE TO CONTROL PANEL[TAA CH — — — — - CONTROL PANEL TO CB O+ — — — —0 CB
Fans Button MONITOR & CONTROL || CoNEeTeR MUST HAVE ITS OWN CONDUIT DISCONNECT T0 -TMRTTOENTWL oA — — — Tioo5T SIGNAL FOR Sl ] || MASTER Fs [.CC O ryRe o Lie TERMINALS WAL TIO CC
Lights Button MONITOR & CONTROL 2 ) PSP SENSOR SENSOR MOUNTED IN SUPPLY PLENUM. PSP TEMP Hi:‘LADL”:i(;M AL ] A PANEL ?8@55@3_%%%2%%5; ASCL]\%TE
WIRE DIRECTLY TO CORE CIRCUIT
Wash Button MONITOR & CONTROL — GAS SOLENOID PANEL BOARD. AL1 WILL MAKE AL2 IN FIRE — a‘APNS‘/A\/‘LT.CHES PER FIRE SYSTEM
22 CONTR?;PANEL-: : : :H%TO:GAE_?RLTE — = CONDITION. z CONTROL PANEL RDPS*X
— GAS VALVE ONLY ENERGIZED THROUGH LCD — | TOEXIRA : - 7E Ew“
5 120V ONLY HMI WHEN FIRE SYSTEM ARMED. 5 FIRE SYSTEM WIRING DIAGRAM FOR ALL OTHER
PRESSURE PRESSURE SWITCHES IN SERIES.
I | SWITCH
24 24 -
N\ / N\ /
4 MODEL NUMBER ORAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: N 4 MODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: N
JOB NO 6 61 71 7 5 DCV-2111 INSTALL Fire System 1 TANK FS — 4.0/4.0/4.0/4.0 / Remote — 4.0/4.0. JOB NO 661 71 7 5 DCV-2111 INSTALL Fire System #1 TANK FS — 4.0/4.0/4.0/4.0 / Remote — 4.0/4.0.
JOB NAME DATE DWG NO JOB NAME DATE DWG NO
Angry Crab — Chandler ,AZ 2/26/2024 ECP #1-3 Angry Crab — Chandler ,AZ 2/26/2024 ECP #1—4
1 1
02/10/2021 Rev. 2
- TANK PROTECTION ELECTRICAL DETAIL — TANK PROTECTION LOW-VOLTAGE DETAIL 10/01/2023 Rev. 3
5CARE WA CONTRDL PANEL PER INCLUTED SCHEMATIC P RE MANDAC  ARTUATION DEVICE(S), REMITE FIRESTATCS), CIRE INTERLOCK(S), FIRE. SENSTR(S) AND FIRE ALARM CONTACTS
2 VIRE ALL FANS PER INCLUDED SCHEWATIC FS—1: MASTER 5 b ONPLETE FINAC HODKUS OF SYeToH ' ' FS—1: MASTER
3. WIRE SHUNT TRIP BREAKER (OPTIONAL) S VERIFY FINAL FIRE SYSTEM TEST
4, WIRE UDS APPLIANCE KILL SWITCH, IF EQUIPPED (OPTIONAL) g
| 5. WIRE GAS VALVE |
4 4
ELECTRICAL CONTRACTOR REQUIREMENT ALARM CONTRACTOR REQUIREMENT
5 ITEM CONNECTION IN PANEL CONNECTION IN DEVICE VILTAGE AMPERAGE COMMENTS B ITEM CONNECTION IN PANEL CONNECTION ON DEVICE VOLTAGE AMPERAGE COMMENTS
BREAKER COTL MANUAL ACTUATION DEVICECS) 101 AND 104 182 24 VIC CL0APS | VIRE WANUAL ACTUATION DEVICE TERMINAL & BETWEEN CORE PANEL TERMINALS. 10r AND. 04
| SHUNT TRIP BREAKER (OPTIONAL) ST & N AL & A2 120 VAC < 4 AMPS ST TO Al ON SHUNT BREAKER COIL, AND NEUTRAL TO A2 ON SHUNT TRIP BREAKER COIL | 102 AND 103 ! JaNOAL ACTUATION DEVICE TERMINAL € BETWEEN CIRE PANCL TERMINALS Jo1 oD
6 6 NI 3
CONTROL PANEL POWER HL & N1 + GROUND CIRCUIT BREAKER 120 VAC 15 AMPS CONTROL PANEL POWER MUST NOT BE RUN THROUGH SHUNT TRIP BREAKER MANUAL ACTUATION DEVICE COVER N/A N/A N/A N/A F}?NgﬁlﬁFg%EUaTu{JﬂNNTEIJEV&gE EWEE EQ?EN&Em"ﬁ?-%s%’m
L L WIRE FIRE SENSOR WRITE WIRES BETWEE E PANEL_T
7 UDS APPLIANCE KILL SWITCH (OPTIONAL) KTS & NL KTS & N1 120 VAC < 4 AMPS KILL SWITCH TERMINALS MUST BE IN SERIES WITH OTHER KILL SWITCHES 7 a1 AND 24 VIRE FIRE SENRTR BLACK VISE BETWEEN HOND CERE- PANEL TERMINALS 2TAND 24
REMOTE FIRESTAT SENSORCS) 22 AND 23 BLACK AND WHITE 24 VIC CLOAMPS | iGH TEMP (B42°F) R44T60ICEFES (WHTY & #441601C6FED (BLIOWIRE R SIMILAR ONLY IF RAN
REMOTE 120VAC ANSUL AUTOMAN (OPTIONAL) AUL, AU2 SOLENDID 120 VAC < 6 AMPS 120V TO AUL, AU2 TO ANSUL ELECTRIC AUTOMAN, ANSUL SOLENOID TO NEUTRAL oY
s LGV & NID GF o4 VD) 24 VIC T 24 VIC - 2 WIRES & GROUND, NID 10 RED, LGV_T0 RED, AND GREEN T0 GRLUND s , AV MaX FIRE ALARM RELAY CONTACTS FOR BUILDING FIRE ALARM LOCATED IN THE
GAS VALVE GAS & NI (IF 120 VAD) RED/RED/GREEN IR 120 VAC < 10 AHPS IF 120 VAC - 2 WIRES & GRUUND' GAS T RED, NI T0 RED, AND GREEN TO GROUND FIRE ALARM CONTACT ALL AL2 VARIES CAC/DC) Up TOL ANP CORE ELECTRICAL CONTROL PANEL
| | RS-485 COMMUNICATIONS CORE_SYSTEM (1) CA, TO CORE SYSTEM (2 CA, CORE SYSTEM (1) CB, TO CORE SYSTEM (2) CB.
s . CORE INTERLLCK(S) ca, C8, CC ca, B, CC SIGNAL CORE SYSTEM (1) CC, T0 CORE SYSTEM (@ CC. USE BELDENK 88760 R SIMILAR WIRE
| —r— — — — _/%NJ§EE PN TRWER | TROUBLE CONTACT TBC, TBL, TOK VARIES wax 120 vac | URTI6 WIRE TO TBL & TBC NORMALLY OPEN CONTACT, CLOSES IN TROUBLE CONDITION
10 ! — — -120 VAC, 15 AMP SERVIC 10
HH | -WIRE TO HL AND NI, GROUND CORE COMMUNICATIONS CABLE RJ-45 Jack INTERNET CONNECTION SIGNAL 10 ANPS TYPICAL CONNECTION CAT5 CABLE TO LOCAL AREA NETWORK VIA ETHERNET SWITCH OR
B = - -POVER MUST_NOT ORIGINATE | ! WIRELESS ROUTER WITH VALID INTERNET CONNECTION
" | | FROM SHUNT TRIP BREAKER "
| | | F%:RE/I‘I\%LEASR'QII%%TAT%TNI:IRMALLY 1 FIRE ALARM PANEL CORE_INTERLOCK
B | @ [ T CISS _ 4 T RIS ¢ e e
[ | | ;ﬁ%RE CONTROL PANEL AL1 —_— — T —— — ——  -SEE FIGURE 3
13 13 — -_— —
SHUNT TRIP BREAKER (OPTIONAL) | SEE FIGURE 2 \
—  SrT0 AL DN SHONT BREAKER EXHAUST HOOD m ' \
" 1% TRIIIUBLE CONTACT
“NEUTRAL T A2 ON SHUNT TRIP \ GAS VALVE POWER IRES TIII NIZIRMALLY CORE_COMMUNICATIONS CABLE
BREAKER -2 WIRES & GROUND / ~CATS CABLE
— -24 VIC WIRE T0 LGV & NID — IN TRIZIUBLE CIZINDITIIIIN) MUST BE INSTALLED TO A LOCAL AREA
15 120 VAC WIRE TO GAS & NI 15 -CORE PANEL TERMINALS MANUAL NETWORK WITH VALID INTERNET ACCESS
TBL_AND_TBC ACTUATIEN VIA ETHERNET SWITCH OR WIRELESS
| | -SEE FIGURE 4 DEVICE ROUTER
1 36 INCHES CLEARANCE REQUIRED IN FRONT 16 SUPERVISED LOOP 10 70 20
OF ALL UTILTTY CABINET DOORS FEET FROM = m— .
— THE PANEL SHALL ALSO BE LOCATED IN AN — V?R\EQR%ET\,%*C CDN%E%I ]I’hAFC:ENEL EXHAUST HOOD HOOD LOCATED ]
7 ACCESSIBLE AREA WHERE THE AUDIBLE AND 7 CONNECT WHITE (OR RED) WIRES NEAR POINT
VISUAL ALARMS CAN BE HEARD AND SEEN BETWEEN 22 AND 23 IN PANEL OF EGRESS
| | —ADDITIONAL FIRESTATS, WIRED IN FROM HoOD T~
18 POWER TO ELECTRIC GAS VALVE 18 SUPERVISED LAOP —
APPLIANCE T RAINERMUST BE =USE HIGH TEMP (842°F) MANUAL_ACTUATION DEVICE WIRES
INSTALLED UPSTREAM FA41601C6FE9 (WHT) & RES, 24VDC WIRE (TERMINAL 1)
s [ / tF VALVE — 441601C6FE0 (BLIOWIRE ONLY 1F BETWEEN ‘102 AND 103
19 19 RAN TVER TP D) -WIRE_C(TERMINAL 2) BETWEEN 101 AND 104
OTHERWISE BELDEN #6320UL R ~ADDITIONAL PULL STATIONS WIRED IN
| | SIMILAR PLENUM RATED WIRE { SUPERVISED LOOP
» » -SEE E BELDEN #6320UL [R SIMILAR VIRE
~UOE BEEN
I— | ELECTRIC GAS s 42 TO 48 INCHES
— — 36 INCHES CLEARANCE REQUIRED IN FRONT ABOVE FLOOR .....UAL ACTUATIDN DEVICE
! T RS RN SR e 1y an LEVEL T0 PIRT
— | ACCESSIBLE AREA VHERE THE AUDIBLE AND ELECTRIC GAS CENTSETRAFIIF]NPUSH PROTECTIVE COVER MUST BE INSTALLED
2 ) VISUAL ALARMS CAN BE HEARD AND SEEN N
| \ | / |
5 5 COOKING ’
COOKING } / APPLIANCE(S) ——4
= APPLIANCE(S) -
u u ATTENTION: LOW-VOLTAGE DC OR SIGNALING WIRE SHOULD
- NITE:  SEE INSTALLATION, OPERATIIN, AND NAINTENANCE MANUAL FIR FURTHER INSTRUCTIONS L BE ROUTED IN SEPARATE CONDUIT FROM ALL AC SOURCES
NITE: SEE INSTALLATION, OPERATION, AND MAINTENANCE MANUAL FTR FURTHER INSTRUCTIINS
N\ / \\ /
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A B I c D E F I G I H I I (" FACTORY WIRING ) A B C D [ B F G [ H [ | (" FACTORY WIRING )
SCHEMATIC UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG. ALL FACTORY DC WIRING 18 AWG. MOTOR POWER CIRCUIT SCHEMATIC
oNDESR ATTENTION: LOW—VOLTAGE DC OR SIGNALING WIRE SHOULD CORE FIRE 09 ) CIRCUIT BOARDS
1 H 2o NOTE: IF VFD HAS 1PH 240V INPUT, USE L1 & L2 ONLY.
NI BE ROUTED IN SEPARATE CONDUIT FROM ALL AC SOURCES. PROTECTION 1 49 120V S | IF VFD HAS 1PH 120V INPUT, USE L1 & N ONLY. ECPM03
e 2 d | - R
16AWG WH P o @) 12 AWG SM-1 115,
- R N FS—1: MASTER T Capy | HISUNG NI-NEUTRAL 2 2 . A BHBc Creevn | s [ o=
- . . RA=x RD—x — g
Voits with an accurate Digital 120 VAC 24 VDC BK ~ 15A BREAKER. DO NOT & 24V @ N ] 30 A DL3COEK EKW/T} P102070 120 VAC 24 VDC
PS—02 60W RELAY RELAY T GASS— ) L AdBK BK __ Wired to GR RELAY RELAY
Volt Meter or with an HMI CONNECT TO SHUNT TRIP WIRED RD RD  Master CORE GR P10354.9
plugged into the CORE board. No[4T3]| No[4]3 BREAKER. SEE S 15 VQDEE®D ANT [[BC U aemiootis) ONDEg, T P107:00
o NelZ[T]| Nel2 ] B PKSG— — INSTALLATION SCHEMATIC [O@® 24 =7 SCADA M[CS” SHL e shicided wi QU1 Tty P108:0
2 colL[s 7 |[co[s 7 2 BK FOR  ADDITIONAL R bC J =5 - =& <oEST se shielded wire ovick oL P131N/A
com[6 15 |com[6T5 — —©oslg— — [ EQ. Ps-01 a & L 0EdT DWIC o L3/N P150:01
RD 18AWG BK_18AWG . Master CORE set[ \ | — ) ERMINAL GAS USED FOR QNDhc v — Elgzzggg
D | P S Wi tC h DIP SW 8 to BK 2 120V POWERED GAS T 2 DEST E 1] VFD: ESvA02N02TYB5T1 B3 2
CLOSED position. | ~COMPONENT LIST ) — —QHIG— — VALVES ONLY & 8 CAT-5 o . IR ExH—2 ("COMPONENT LIST
I PCB-2 Slave CORE with | || \gei ~ pescrIPTION — o = DEST[ W—=r == | 14 AWG (1 _SM=2 FLA:8.3 LABEL DESCRIPTION
F ON address 1 set GR aS = TO ETH 8K O BK HP:2.000 ST-X  Starter
ALL 1BAWG BK WH DIP SW 8 to MAD—01 MANUAL ACTIVATION PANEL LDIF—TPD=0— — zZ=T 3 PH DOLACH Su/m P100: 01 | varies
o . H1 e N1 = CLOSED position. | |- DEVICE © 208 v DL5CHe S V/T2 P10IN/A OL-X  Overload
- -3 o All other CORES | [Pce-2  core pc 20 A DLEC W73 P10250 I aies
3 *POWER FROM H1/N1 ONLY ON STANDALONE PACKAGE W/O ECP set DIP SW 8 | PCBCORE-APP 3 NOTE: All items on ECPMO3 J3 line to be daisy chained R GR P10375.0 c-X  Contactor
RD BK, OPEN. Ps02 CO%OGPPXV[EEGSLEJPPLY from one component to the next, with EOL‘IZOX at end BK BKe 11 P“O7EOO Fps—1 Povjz;‘e;up 24VDC
3x[_HIDST J3-2 J3-4 {NIDCT3x 12 3 4 5 6 7 8 [Ws—x  Water Solenoid of line. Place PN: EOL120A in empty RJ45 port. e By aTA | WDPTBB4A-1C
| varies ) ECPMO3/DAISY CHAIN DW2CER BKRL3/N P150:0 RA-x 120V Relay DPDT
RD Ja—1 J3-8 LT-06  24Y Red nd. Light o P167-75.0 34.10.0184.0
| _ _ o - i e
FIRE_INDICATOR FAULT CONDITION FLASH CODES (07  Surf. Level Sensor VFD: ESv222n02vxas71 5194 225
N BK 2 Release Solenoid | AQ5510 MTR:MAU—1 RD-x  24VDC Light Relay
J4-6 3 Pressure Switch ARSI Audible Mo WER W WER 12 AWG —1_SM=3 FLA:15.0 . Dui“‘;ﬁ“e}:ﬂaifm
i . —X
W—05-3 QY1 4 Auxiliary Fault [PB-XX  Prime/Reset Switch 3 PH DL7CEK O Bkoy /11 HP:5.000 A /CP-PO-T4"~EXPL
4 > /! 4 P100:01 |
R PK RD RD TERMINAL LGV USED FOR 24VDC 5 Microcontroller Fault 784BA2/7B4B71015 BK BK,
1 J4-13 J3-5¢———— AV — — 5 M—1 SMfz n M—3 208 vV DL8( V/T2 P10IN/A
Test  Armed 24V DC as Valve POWERED GAS VALVES ONLY. 6 N/A SW—05  TEST/ARM Switch P 30 A DLOOEK BKoW/T3 P1020.0
GAS VALVES SHOULD BE WIRED TO 7 Supervised Loop 78502 SR P10372.5
roRD=17 o2 MASTER CORE BOARD ONLY. 8  Ground Fault [sw-04  Tamper Switch N>R P107:00
B : J3-11 9 Surfostant Low I B7-2Ra1-A2 DU3CEK BKL1 P108:90
Fire Relay SW-05- RS—1 10 Battery Voltage Low SP-1 Sufoctont Pump — S e RD-1 e OVATe BkeL2 P131:N/A
P Y 5 BR BL ower Failure s P150:01
J3-7¢ ® ORSJ S ’ 12 Door Tamper Switch GV-1  24v DC Gos Valve Pl <JH1 CW30 L3N P87 995
Test = Armed RELEASE. SQLENOID 13 Test Mode ke, e o WH_ N1 VFD:esvaoznozniEsTIE 194225
= —05~ = [Fs- ; oW guper< : :
5 RDL%SBK s 510 PN—052 (2nd Contact) o™ L 12 CORE Interlock Network FS-Xx  Duot Fire Sensor HOODGHTS JUMPER VFD:ESVA0ZNO2TXB5 715 470 51
- - Test Armed 15 Fault on Hood in Interlock Network [LT-05 24V YLW Ind. Light 5 CEFg
FIRE INDICATOR @A—OI RELEASE SOLENOID 16 Foult on PCU in Interlock Network | PNL—1163-0UY | BK  ©5F
PS-01 R te Puill /Push
' Ja-2 o-p—R e — — — — — — T - ( , | i UG
" HIGH MP WIRE (842 F), PN: — 24VDC P Suppl
I Audible Alarm - SLPCON—xFT required for all PISTOL 2 oW POl —
J2-2 4I ::@ - FS—01 Sup:&rvlseq*tanphwk;ng /Ig‘ [RD-XX  24VDC Phoenix R/eIOy
contact wi a hood. PLC-RPT-24DC/21 SCADA  SCADA Modul
5387023 FIRE STAT SUPERVISED LOOP K W other wiring shall be PN: oaue
RD L “PK J4—8 May be mixed factory and field wiring. Fire Stat | ©320UL, Belden or similar. [
6 Prime / Reset See Installation Schematic. Multiple fire Factory mounted hood sensors 6
PS—1 sensors possible. FS-02 will be terminated at junction BL — PR ARI JUMPER FIRE SYSTEM H1
" RD Jig %O@ box on top of hood. DCHI> ® RI (D <1RO1 o
Pressure -3 Br—osy __| rire stat ‘ - <IN1
— Switches - N WH
PS-X ( \ W D
" RD RD ] LEGEND SFI= 0@ LEGEND
QTY-1 J2-4 22— — — — — — — — —FIED WRING — D WRNG
FACTORY WRING FACTORY WRING
RD
= J10-1 _—— — — — " . BK— BLACK  YW- YELLOW BK— BLACK  YW— YELLOW
7 WRFD N SERES. i”%,:@aﬁ”gﬁggngTOM ] huxticry ‘”/‘EL‘SSK iA“;{*m)-t Vaster CORE - BLE o cREv 7 ) BL- BLUE  GY- GREY
ZRAITE TANK CABINET REQUIRES FIELD WRING MS-01 el(s) i manuol - cctivation BR— BROWN  PR— PURPLE ECPMO3 or Previous EOL BR- BROWN  PR— PURPLE
SW*OAG so-20—Kr—meg— — — — — C N ‘;FW”SK:%;QU:";QUS,‘:L“;“ activation loop for RD- RED NOTE: Configure ECPMO3 for CORE RD- RED
0o R J4-12 msw DRY CONTACTS (SHOWN DE—ENGERGIZED Ui WHITE  OR— CREEN DRY CONTACTS (SHOWN DE—ENERGIZED) I WHITE  GR- CREEN
| Door Tamper Switch MANUAL ACTUATION LOOP / REMOTE FIRE AU1/AU2 will have continuity for 10 seconds if ( - ) OR/BL- OR/BL STRIPE MASTER CORE CR/BL— CR/BL STRIPE
SYSTEM LOOP. AUX-01 adjacent panel goes into fire condition, RD—20-11RoUBLE RELAY. Contact terminals TBC & BL/RD— BL/RD STRIPE — BL/RD— BL/RD STRPE
J3-14 Multiple manual actuation possible. 1 Al activating this CORE Panel but allowing for o — 12 o TBL make I there l: g:ouhls:ncr;:uct RD/GN— RD/GN STRIPE MAKE UP AIR INTERLOCK RD?GN— RDé(éN STRIPE
i ith wi i i ! t after 10 ds. — —OIQKO 7 g WH/BL— WH/BL STRIPE . WH/BL— WH/BL STRIPE
RD=19 from Bin2 1o pin3 should be maunied on 910 1f Nojgeent] o5 ST F SECOnEE — oo terminals TBC & TOK maks If the system \p e ) JUMPER JUMPER AN
8 RD RD/ON |y, s there s no manual octuation device and o | Bangi | NOTE: AU1/AU2 terminals of CORE Panel should "noyw ok D o |< g |s EF=BK WH 14 AWG  RA—2—1
Equioment Rela microswitch. - not be wired into its own manual activation RD—19—1 COOKING EQUIPMENT DISABLE RELAY. For - 8 = =2 |[J |J PANEL COOLING a, ON/OFF (. JOB NAME \
RDRD—ZOORq s‘i Y IéA:DD% toop. — 7 UDS Kill Switch, wire EKC and EKS DR‘m r %’L“b = Cha.. ‘@ ‘ o ‘ olo - WITH Angry Crab — Chg...
J3-13 J10-3 BK 1030 o — mwo terminals to like terminals in UDS panel. 3 °elololo FAN — C vw SUP DRAWING TITLE
Troyble Rglay Manual - T Yw I ECFM03 ECHAT ersEe Y Dev—2111
“#46,55 Actual DESCRIPTION OF OPERATION ECPMO3 14 AWG RA—2—2 SESCRPTION OF GPERATION
— RD@O@OR BL J3-16 RD ctug I:ﬂ_‘ Fire System #1 TANK FS — - SECONDARY PANEL COOLING IF NECESSAR A Domend Control Ventllati
rodliony oo Rl N0-4p—— (04— — — — — — -Deiic 14 M RD—17-1FRe SYSTEM DRY CONTACTS. 4.0/4.0/4.0/4.0 / Remote — 0o w/ control for 2 Exhaust
sary interios Teay | GAT-5 WRING (WASTER ONLY) - :8jAR%§j—o” Dry contacts will make C2 to AR2 when | |~ 40/40. — RO o P ottt
FIELD WRED IF REMOTE PREWRE ECPMO3 — D0 H o system Is armed. ‘r’{'v.a F:tn: mgdm?bmod
9 - PUT END OF LINE PLUG IN EMPTY RJ45 on duct temperature.
—9 UNLESS PCU AFM OR OTHER COMPONENT IN SERIES. 9 AR LR L
To Building Fire — *ALI WTH WD. Room
Alarm Panel temperature sensor shipped
- — — — QAL SHIELDED TWSTED PAR loose for field
— FIRE ALARM SYSTEM DRY CONTACTS. |=— - BK BK RS—485 CORE INTERLOCK | B oy arance
Termials AL1 & AL2 make in FIRE. NETWORK.  Sommaction Go additional cost could apply
b RD R0 R0 other CORE Panels or If distance exceeds 50 feet.
| — _= Communication Module. See
O 5 AMP FUSE g “‘I =1 97 Installation Schematic for
24 VOLT BATTERY PACK Connection. _1a_ JOB NO DRAWN BY JOB NO DRAWN BY
DISCONNECT J1 )| BK Lo J7—1h__Shield RD—18~1 NTERLOCK FOR AUTOMAN ACTIVATION. 6617175 0 6617175
FOR SHIPMENT T - - — RUDo Used for activating 120V automan or TYPE DAT| TYPE DA
_ 14 adjacent Master CORE panels during FACTORY |2 /% 4/2024 FACTORY 2% 4/2024
11 YW active Fire Condition. DWG NOECP #1—7
L # J SC—20 x 18 x 8.62 BOX/ \2WSNOECP #1-6 )
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DESCRIPTION DATE:
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AND CONTROL VENTILATION HOOD CONTROL PANEL SPECIFICATIONS:

DEM

CONTROLS SHALL BE LISTED BY ETL (UL 508A) AND SHALL COMPLY WITH DEMAND VENTILATION SYSTEM
TURNDOWN REQUIREMENTS OUTLINED IN IECC 403.7.5 (2021).

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 STAINLESS STEEL
OR PAINTED STEEL.

TEMPERATURE PROBE(S) LOCATED IN THE EXHAUST DUCT RISER(S) SHALL BE CONSTRUCTED OF
STAINLESS STEEL.

A DIGITAL CONTROLLER SHALL BE PROVIDED TO ACTIVATE THE HOOD EXHAUST FANS DYNAMICALLY BASED
ON A FIXED DIFFERENTIAL BETWEEN THE AMBIENT AND DUCT TEMPERATURES SENSORS. THIS FUNCTION
SHALL MEET THE REQUIREMENTS OF IMC 507.1.1.

A DIGITAL CONTROLLER SHALL PROVIDE ADJUSTABLE HYSTERESIS SETTINGS TO PREVENT CYCLING OF THE
FANS AFTER THE COOKING APPLIANCES 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.

VARIABLE 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(S) 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% FOR THE SYSTEM, WITH THE ACTUAL
MINIMUM SPEED SET AS REQUIRED TO MEET MINIMUM VENTILATION REQUIREMENTS.

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 IN PREP MODE DURING LIGHT COOKING LOAD OR COOL DOWN MODE WHEN
SUFFICIENT HEAT REMAINS UNDERNEATH THE HOOD SYSTEM AFTER COOKING OPERATIONS HAVE
COMPLETED. OPERATION DURING EITHER 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:

ON/OFF PUSH BUTTON FAN & LIGHT SWITCH ACTIVATION.

INTEGRATED GAS VALVE RESET FOR ELECTRONIC GAS VALVES (NO RESET RELAY REQUIRED).

VFD FAULT DISPLAY WITH AUDIBLE & VISUAL ALARM NOTIFICATION.

DUCT TEMPERATURE SENSOR FAILURE DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION.
MIS—WIRED DUCT TEMPERATURE SENSOR DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION.
A SINGLE LOW VOLTAGE CAT—5 RJ45 WIRING CONNECTION.

AN ENERGY SAVINGS INDICATOR THAT UTILIZES MEASURED KWH FROM THE VFDS.

OMMO o>

L

/\
DUCT TEMPERATURE SENSOR.

CONTROL PANEL.

Dj\ ROOM TEMPERATURE LCD

SENSOR. INTERFACE.

TYPICAL HOOD CONTROL PANEL INSTALLATION

SEQUENCE OF OPERATIONS:

THE HOOD CONTROL PANEL IS CAPABLE OF OPERATING IN ONE OR MORE OF THE FOLLOWING STATES AT ANY

GIVE

N TIME:

AUTOMATIC: 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

CONFIGURABLE TEMPERATURE DIFFERENTIAL THRESHOLD. DEPENDING ON THE JOB CONFIGURATION EACH FAN
ZONE CAN BE CONFIGURED AS STATIC OR DYNAMIC. THESE TERMS REFER TO WHETHER A VARIABLE

MOTOR (SUCH AS EC MOTORS OR VFD DRIVEN MOTORS) MODULATE WITH TEMPERATURE. IF THE PANEL IS
EQUIPPED WITH VARIABLE 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 403.7.5 (2021).

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 OCCUPIED 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 OCCUPIED TIME, THE SYSTEM WILL RUN
AT MODULATION MODE AND FOLLOW THE FAN PROCEDURE ALGORITHM BASED ON TEMPERATURE DURING THIS
TIME. DURING UNOCCUPIED TIME, THE SYSTEM WILL HAVE AN EXTRA OFFSET TO PREVENT UNINTENDED

ACTIVATION OF THE SYSTEM DURING A TIME WHERE THE SYSTEM IS NOT BEING OCCUPIED.

OTHER: THE SYSTEM OPERATES BASED ON THE INPUT FROM AN EXTERNAL SOURCE (DDC, BMS OR
HARD—WIRED INTERLOCK).

FIRE: UPON ACTIVATION OF THE HOOD FIRE SUPPRESSION SYSTEM, THE EXHAUST FAN WILL COME
CONTINUE TO TO RUN, THE HOOD MAKEUP AIR WILL SHUTDOWN, AND A SIGNAL WILL BE SENT FOR

ON OR

ACTIVATING THE SHUNT TRIP BREAKER PROVIDED BY THE ELECTRICIAN. FUEL GAS WILL SHUT OFF VIA A

MECHANICAL /ELECTRICAL GAS VALVE ACTUATED BY THE HOOD FIRE SUPPRESSION SYSTEM.
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WALL FINISH DETAILS IN FOODSERVICE AREAS

NOT ALL SYMBOLS MAY BE USED

S/S WALL FLASHING, 20 GUAGE W/ i
JOINING STRIPS @ SEAMS, MOUNT
FROM 6” to 8—6" AFF. w/ 6” COVED BASE

I
——»-A

FRP, WHITE W/ JOINING STRIPS @ SEAMS, MOUNT
FROM TOP OF COVED BASE TO CEILING GRID
UNLESS OTHERWISE NOTED ON PLAN.

.-

— ]
_|_|_

EPOXY PAINT, NSF APPROVED OVER BLOCK
CONSTRUCTION AS APPROVED BY HEALTH H.B.
DEPARTMENT.

WALL BACKING DETAILS IN FOODSERVICE AREAS
NOT ALL SYMBOLS MAY BE USED

%" PLYWOOD WALL BACKING, IN LIEU OF

===  SHEETROCK FROM 4'—0" TO 8—0" UNLESS

OTHERWISE NOTED ON PLAN

NON—COMBUSTIBLE WALL BACKING, TBD BY GC, BEHIND
LSS~ SHEETROCK FROM 4'—0” TO 8'—0” UNLESS OTHERWISE

NOTED ON PLAN

KITCHEN SPECIAL CONDITIONS PLAN

SCALE: 1/47=1"-0"
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" 4" INSULATION, AK-XPS4 HI-PERFORMANCE PANEL CORE
VERIFY ALL INTERIOR AND EXTERIOR DIMENSIONS AND ALLOW A MINIMUM 2" CLEAR (AIR) BETWEEN WALK-IN AND COOLERS R-29, FREEZERS R-32 .
EXISTING/PROJECTED STRUCTURES. CORE FLAME SPREAD RATING OF 15 E g
BE SURE THE LARGEST PANEL TO BE MANUFACTURED WILL BE HANDLED WITHOUT PROBLEM INSIDE YOUR ROOM SMOKE DEVELOPED OF 165 N y
INSULATION WITH 50 YEAR R-VALUE WARRANTY 0 =
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FREEZER REFRIGERATION

COOLER REFRIGERATION
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Standard Features [ ForRecord [ Foraeproval By: Datei_ Standard Features .

General Product Information

Product Family: HTS Compressor Brand: Copeland
Application: Outdoor Compressor Type: Seroll
Temperature Range: Low Temp Compressor Hp: 35

Voltage: (Volts/Ph/Hz) 208-230/1/60 Compressor Model: ZF11K4E-PFV-231
Refrigerant Type: R448A Number of Compressor(s): 1

Piping: Standard Coil Type: Microchannel

Technical Information

Performance Data

Ambient Saturated Suction Application Capacity* Altitude AWEF Value
Temperature (°F) Temperature (°F) (BTU/H) (ft)
95 -10 14,040 [ 3.15

Electrical Data

RLA LRA Quantity Hp FLA Defrost High or Number of MCA MOPD Evap.Fan Defrost
Type Low Amps? Contactors Amps Heater
Amps

16.3 109 2 1715 1 ELECTRIC DEFROST 37.5 45 10 30

Unit Specifications

Liquid Line Suction Standard Over Sized

0.5 0.875 14 20 14 64 232

Dimensional Drawing(s)

CABINET AND CONSTRUCTION QUALITY
. MICROCHANNEL COIL TECHNOLOGY STANDARD ON ALL UNITS . ALL UNITS ARE COMPLETELY LEAK TESTED IN A HELIUM ENVIRONMENT, BUMP

AGENCY LISTINGS
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SERVICEABILITY

Minimum Unit Clear:

SUCTION SERVICE VALVES FOR HERMETIC AND SCROLL COMPRESSORS
LOCATED OUTSIDE THE CABINET FOR QUICK INSTALLATIONS.

RECEIVER WITH FUSIBLE PLUG, LIQUID SHUTOFF VALVE AND CHARGING PORT IS
STANDARD

LARGE ELECTRICAL PANEL FOR EASE OF ACCESS

PREFABRICATED WIRING HARNESSES FOR TIGHT CRIMP CONNECTIONS AND
CONSISTENT LABELING

UNIT STAYS ON IF THE HOOD IS REMOVED FOR SERVICING

SIGHT GLASS IS EASILY VIEWABLE

BRAND LABEL OPTION - BOHN

HI-LO PRESSURE OPTIONS - ADJ. LOW PRESSURE CONTROL
CCRANKCASE HEATER OPTIONS - CRANKCASE HEATER
FUSED DISCONNECT OPTIONS - None

COIL SELECTION - MICROCHANNEL COIL

LIQUID LINE OPTIONS - LIQUID STANDARD

DISCHARGE LINE OPTIONS - HPV-100#-SPORLAN

BASE LEG BRACKET OPTIONS - None

CCOMPLIANCE - DOE COMPLIANT

ces

TESTED AND ALLOWED TO CYCLE OFF ON THE HIGH AND LOW PRESSURE
CCONTROL. EACH UNIT HAS A COPY OF THE RUN DATA SHIPPED INSIDE THE
ELECTRICAL PANEL

ELECTRICAL CIRCUITS ARE COMPLETELY CHECKED FOR CONTINUITY
PIPING IS LAID OUT TO MINIMIZE STRESS AND VIBRATION AND IS PRE-BENT TO
ELIMINATE LEAKS

ENCAPSULATED, AUTO-RESET, HIGH AND LOW PRESSURE CONTROLS TO
ELIMINATE LEAKS (ADJUSTABLE LOW PRESSURE CONTROL STANDARD)
PAINTED STEEL CABINETS FOR SUPERIOR STRENGTH AND CORROSION
PROTECTION

HEAVY DUTY, STEEL, 1-1/2" TALL BASE

DEFROST TIMER OPTIONS - DEFROST TIMER - ELEC
MOTOR SELECTION - FIXED SPEED EC MOTOR
PHASE LOSS MONITOR - PLM (NULL)

CABINET OPTIONS - PAINTED- OUTDOOR
RECEIVER OPTIONS - STANDARD RECEIVER
SUCTION LINE OPTIONS - SUCTION TUBE ONLY
PRE-CHARGE OPTIONS - None

HAIL GUARD - None

Walls or Obstructions for
Horizontal Air Flow

W =
unit width MIN.

AIR W*
FLOW MIN.

P R T
CEQELELL Y

Multiple Units with Horizontal Air Flow
AIR I;LOW AIR FLOW
|

* Capacities shown are Application Capacities reflecting nominal operation at 10°F TD. For models within the scope of the DOE AWEF (Annual Walk-in Energy Factor) standard, the Net Capacity
is determined by the AHRI 1250 test method. DOE will publish this compliance data at www.regulations.doe.gov
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General Product Information

Product Family: HTS Compressor Brand: Copeland
Application: Outdoor Compressor Type: Seroll
Temperature Range: Medium Temp Compressor Hp: 2

Voltage: (Volts/Ph/Hz) 208-230/1/60 Compressor Model: ZS15KAE-PFV-118
Refrigerant Type: Ra48A Number of Compressor(s): 1

Piping: Standard Coil Type: Microchannel

Technical Information

Performance Data

Ambient Saturated Suction Application Capacity* Altitude AWEF Value
T (F) (°F) (BTU/H) ()
95 25 16,410 [ 7.6

Electrical Data

RLA LRA Quantity Hp FLA Defrost High or Number of MCA MOPD Evap.Fan Defrost
Type Low Amps? Contactors Amps Heater
Amps

14.1 68 2 /15 1 AIR DEFROST 20 30 10 30

Unit Specifications

Liquid Line Suction Standard Over Sized

0.5 0.875 14 20 14 63 221

Dimensional Drawing(s)

CABINET AND CONSTRUCTION QUALITY
. MICROCHANNEL COIL TECHNOLOGY STANDARD ON ALL UNITS + ALLUNITS ARE COMPLETELY LEAK TESTED IN A HELIUM ENVIRONMENT, BUMP

AGENCY LISTINGS
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SERVICEABILITY

SUCTION SERVICE VALVES FOR HERMETIC AND SCROLL COMPRESSORS
LOCATED OUTSIDE THE CABINET FOR QUICK INSTALLATIONS.

REGEIVER WITH FUSIBLE PLUG, LIQUID SHUTOFF VALVE AND CHARGING PORT IS
STANDARD

LARGE ELECTRICAL PANEL FOR EASE OF ACCESS

PREFABRICATED WIRING HARNESSES FOR TIGHT CRIMP CONNECTIONS AND
CONSISTENT LABELING

UNIT STAYS ON IF THE HOOD IS REMOVED FOR SERVICING

SIGHT GLASS IS EASILY VIEWABLE

Options

TESTED AND ALLOWED TO CYCLE OFF ON THE HIGH AND LOW PRESSURE
CCONTROL. EACH UNIT HAS A COPY OF THE RUN DATA SHIPPED INSIDE THE
ELECTRICAL PANEL

ELECTRICAL CIRCUITS ARE COMPLETELY CHECKED FOR CONTINUITY
PIPING IS LAID OUT TO MINIMIZE STRESS AND VIBRATION AND IS PRE-BENT TO
ELIMINATE LEAKS

ENCAPSULATED, AUTO-RESET, HIGH AND LOW PRESSURE CONTROLS TO
ELIMINATE LEAKS (ADJUSTABLE LOW PRESSURE CONTROL STANDARD)
PAINTED STEEL CABINETS FOR SUPERIOR STRENGTH AND CORROSION
PROTECTION

HEAVY DUTY, STEEL, 1-1/2" TALL BASE

Mounted Options

BRAND LABEL OPTION - BOHN

HI-LO PRESSURE OPTIONS - ADJ. LOW PRESSURE CONTROL
CCRANKCASE HEATER OPTIONS - CRANKCASE HEATER
FUSED DISCONNECT OPTIONS - None

COIL SELECTION - MICROCHANNEL COIL

LIQUID LINE OPTIONS - LIQUID STANDARD

DISCHARGE LINE OPTIONS - HEAD PRESSURE VALVE

BASE LEG BRACKET OPTIONS - None

CCOMPLIANCE - DOE COMPLIANT

Minimum Unit Clearances

DEFROST TIMER OPTIONS - NO TIMER

MOTOR SELECTION - STANDARD MOTOR
PHASE LOSS MONITOR - PLM (NULL)

CABINET OPTIONS - PAINTED- OUTDOOR
RECEIVER OPTIONS - STANDARD RECEIVER
SUCTION LINE OPTIONS - SUCTION TUBE ONLY
PRE-CHARGE OPTIONS - None

HAIL GUARD - None

Walls or Obstructions for
Horizontal Air Flow

Multiple Units with Horizontal Air Flow

AIR I;LOW AlR‘FLOW
*W = ] W* I
%
Ff(')fN o M"YN unit width MIN.
|
-'.,,::?,'-,’f-;:a,\—,.«w i

* Capacities shown are Application Capacities reflecting nominal operation at 10°F TD. For models within the scope of the DOE AWEF (Annual Walk-in Energy Factor) standard, the Net Capacity
is determined by the AHRI 1250 test method. DOE will publish this compliance data at www.regulations.doe.gov
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General Product Information

Product Family:

BEL

Motor type EC

Defrost Type:

Electric

Number of Fans: 2

Standard Features

EASE OF INSTALLATION SERVICE PERFORMANCE

+  ALLELECTRICAL COMPONENTS FACTORY WIRED TO TERMINAL BOARD AND - ECMOTORS STANDARD ON ALL MODELS FOR IMPROVED UNIT EFFICIENCY
IDENTIFIED, MAKING IT EASY TO FIELD WIRE THE UNIT

RELIABLE DURABLE VERSATILE

[ ForRecord D For Approval By:

General Product Information

HEAVY GAUGE GRAINED ALUMINUM CABINET CLEANS EASILY AND LOOKS

Voltage: (Volts/Ph/Hz)

208-230/1/60

Fan HorsePower

1120

Refrigerant Type:

R448A

Fins per Inch

6

ATTRACTIVE

+  MOLDED FAN GUARD AND ACCESS PANELS ARE MADE OF STRONG, DURABLE,
AND NSF AND UL SANITATION RATED PLASTIC MATERIAL
+  SWEAT CONNECTIONS TO REDUCE POTENTIAL FOR LEAKS

LARGE DIAMETER DRAIN HOLE (3/4 " ID) IS LOCATED TOWARDS THE BACK OF THE
UNIT

MINIMAL HEIGHT OF THE LOW PROFILE SERIES MAKES IT IDEAL FOR LOW CEILING
COOLERS

CABINET DESIGN FEATURES HINGED, REMOVABLE FRONT ACCESS PANELS ON

Standard Features

Product Family: BEL Motor type 2 SPEED EC
Defrost Type: Air Number of Fans: 2

Voltage: (Volts/Ph/Hz) 208-230/1/60 Fan HorsePower 1120
Refrigerant Type: R448A Fins per Inch 6

EASE OF INSTALLATION SERVICE PERFORMANCE

+  ALLELECTRICAL COMPONENTS FACTORY WIRED TO TERMINAL BOARD AND +  ECMOTORS STANDARD ON ALL MODELS FOR IMPROVED UNIT EFFICIENCY
IDENTIFIED, MAKING IT EASY TO FIELD WIRE THE UNIT

RELIABLE DURABLE VERSATILE

+ HEAVY GAUGE GRAINED ALUMINUM CABINET CLEANS EASILY AND LOOKS +  LARGE DIAMETER DRAIN HOLE (3/4 * ID) IS LOCATED TOWARDS THE BACK OF THE
ATTRACTIVE UNIT

+  MOLDED FAN GUARD AND ACCESS PANELS ARE MADE OF STRONG, DURABLE,
AND NSF AND UL SANITATION RATED PLASTIC MATERIAL
+  SWEAT CONNECTIONS TO REDUCE POTENTIAL FOR LEAKS

MINIMAL HEIGHT OF THE LOW PROFILE SERIES MAKES IT IDEAL FOR LOW CEILING
COOLERS
CABINET DESIGN FEATURES HINGED, REMOVABLE FRONT ACCESS PANELS ON

Technical Information

D Application Capacity* G Fan Diameter Air Throw (ft)
(°F) (F) (BTUH) (in) Standard | w/Collar Cooler > 32 Freezer <= 32

10 -20 9,900 1281 12 [ N/A 4.03

Electrical Data

EACH SIDE FOR EASY ACCESS TO ELECTRICAL AND REFRIGERATION
COMPONENTS

- LIQUID LINE SOLENOID WIRE HARNESS IS FACTORY-INSTALLED FOR QUICK
INSTALLATION

+ MOTORS PLUG INTO WIRING HARNESS FOR EASIER SERVICING

+  HINGED, REMOVABLE DRAIN PAN FOR EASY AND SAFE ACCESS

+  PRE-DRILLED HOLES ON THE BACK OF THE UNIT FOR ROOM THERMOSTAT

+  QUICK REMOVAL FAN GUARD/MOTOR ASSEMBLY FOR EASY SERVICE OR
REPLACEMENT OF AIR MOVER PARTS

+  INTERNAL PANELS ARE ISOLATED FOR QUIET OPERATION

+ INTERNALLY ENHANCED TUBING AND FIN DESIGN FOR HIGHER EFFICIENCY

Options
Mounted Options
. Cabinet Type - Stucco . Coil Mechanical Option - Mounted Sporlan TXV / Std Sol
. Controller Option - Mechanical Thermostat . Drain Pan Defrost Type - Electric
. Drain Pan Type - Stucco . DTFD Option - Fixed
. Fan Blade - Standard . Fan Guard - Molded
. Coil Fin Material - Aluminium . Hot Gas External Piping - None
. UC Solenoid Voltage - 230 . Valve Part Number - BBIDE-2-Z
. Nozzle PartNumber - L-2 . Heater Limit Switch - Included

Minimum Unit Clearances

Amps
[ s | 1 ] 200 | a1 ] | |
Coil Inlet Suction External Equalizer Drain Side Port Hot Gas Drain Pan
12 718 1/4 3/4 59
7/8" ELECTRICAL AGENCY LISTINGS
F L) KNOCKOUTS s
/ /
:3” i 111116
=~—31/8
I 38—~ *
316—
1 —— ~45/I6
o

| REFRIGERANT ELECTRICAL 544
CONNECTION END CONNECTION END Y

61/8—= t= 331/4—=~ =618

i T
16 7/16 AR FLOW = 141116 17 11116
! !
) ~——r— 3/4" MPT (14 NPS) - |2
UOM inches ———451/2——1  DRAIN CONNECTION 15 3/8
Page 3 of 8

¢ + PLAN VIEW [/
112H %
-z v .
S plANvViEw  ARFLOW] 3[4 NOTE:
/ - N H =Total Height
T evaporator
f/ coil surface.
N

One Evaporator

+ +
112H 112H
v v

12

1172H |« |3H| —-|11/2H<—

Two Evaporators

* Capacities shown are Application Capacities reflecting nominal operation at 10°F TD. For models within the scope of the DOE AWEF (Annual Walk-in Energy Factor) standard, the Net Capacity
is determined by the AHRI 1250 test method. DOE will publish this compliance data at www.regulations.doe.gov
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Technical Information
Performance Data

D Application Capacity* Fan Diameter Air Throw (ft)
CF | A (BTUH) () Standard | w/Collar Cooler > 32 Freezer <= 32

7 15,500 1220 12 o 9 N/A

[ 25
Electrical Data

[ o] I l | | |

EACH SIDE FOR EASY ACCESS TO ELECTRICAL AND REFRIGERATION
COMPONENTS

- LIQUID LINE SOLENOID WIRE HARNESS IS FACTORY-INSTALLED FOR QUICK
INSTALLATION

+ MOTORS PLUG INTO WIRING HARNESS FOR EASIER SERVICING

+  HINGED, REMOVABLE DRAIN PAN FOR EASY AND SAFE ACCESS

+  PRE-DRILLED HOLES ON THE BACK OF THE UNIT FOR ROOM THERMOSTAT

+  QUICK REMOVAL FAN GUARD/MOTOR ASSEMBLY FOR EASY SERVICE OR
REPLACEMENT OF AIR MOVER PARTS

+  INTERNAL PANELS ARE ISOLATED FOR QUIET OPERATION

+ INTERNALLY ENHANCED TUBING AND FIN DESIGN FOR HIGHER EFFICIENCY

Options
Mounted Options
. Cabinet Type - Stucco . Coil Mechanical Option - Mounted Sporlan TXV / Std Sol
. Controller Option - Mechanical Thermostat . Drain Pan Defrost Type - None
. Drain Pan Type - Stucco . DTFD Option - None
. Fan Blade - Standard . Fan Guard - Molded
. Coil Fin Material - Aluminium . Hot Gas External Piping - None

UC Solenoid Voltage - 230

Minimum Unit Clearances

Coil Inlet Suction External Equalizer Drain Side Port Hot Gas Drain Pan
172 7/8 14 3/4 56
7/8" ELECTRICAL AGENCY LISTINGS
KNOCKOUTS 0, @
7 C us
i 111116
~—3usf
3116
iy i N
I REFRIGERANT 3 | | ELECTRICAL 13 1/4
CONNECTION END CONNECTION END '
I |
61/8—= ~=——2331/4—~ ~—61/8
[ B
16 7/16 AR FLOW = 14116 17 1116
1 ! — 1
‘ ~——— 3/4" MPT (14 NPS) 12
UOM inches s 45 112 =i DRAIN CONNECTION 15 3/18
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¥l + PLAN VIEW [
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z evaporator
coil surface.
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One Evaporator

+ +
112H 112H
¥ ¥

12

112H |« |3H| ->|11/2H<-

Two Evaporators
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* Capacities shown are Application Capacities reflecting nominal operation at 10°F TD. For models within the scope of the DOE AWEF (Annual Walk-in Energy Factor) standard, the Net Capacity
is determined by the AHRI 1250 test method. DOE will publish this compliance data at www.regulations.doe.gov
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