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EQUIPMENT SCHEDULE ° P _U \O
ltemNo |Category Mfr Model Quantity | Equipment Remarks Q Cuf N
1 DROP-IN HOT WELL WELLS MOD-300TDM 1 m =~ en OO
SNEEZE GUARD - FULL SERVICE VERSA VGCP6C 1 [\ ~
1.1 DROP-IN FROST TOP ATLAS METAL WE-2 1 I m
SNEEZE GUARD - FULL SERVICE VERSA VGCP6C 1 .- B O
2 COLD FOOD WELL UNIT, DROP-IN, REFRIGERATED ATLAS METAL WCM-3 1 m
SNEEZE GUARD - FULL SERVICE VERSA VGCP6C 1 m \../
3 DUAL TEMP DISPLAY CASE RPI INDUSTRIES SCCB48R-CD 1 m vﬂ
5 PANINI GRILL WARING WPG250T 1 o
6 PANINI GRILL EURODIB PDF3000 1 EXISTING = N p-‘
7 BACK BAR COOLER CONTINENTAL REFRIG BBUC50S-SS 1
11 OPEN MERCHANDISER HUSSMANN RGD30-83-6 1
11.1 REMOTE CONDENSER UNIT REF TBD 1 BY OWNER
13 DROP-IN REFRIGERATED MERCHANDISER RPI INDUSTRIES VIAS4-34-R-CV-SC-INS 1
14 DROP-IN HOT WELL WELLS SS-10TUl 3 oot ot .
SNEEZE GUARD - SELF SERVE VERSA VGCP7C 1 ShnoTe aeEn monmerenee
15 CHEST FREEZER BEVERAGE AIR MF48 3 FUTURE
18 FREEZER, REACH IN, DISPLAY HUSSMANN RLTM300 1 U
pcdate from Kathryn
18.1 REMOTE CONDENSER UNIT REF TBD 1 BY OWNER
19 FRESH SEAFOOD DISPLAY HUSSMANN Q1-FS-4-REM 1 rddded MEP Tnformation
19.2 REMOTE CONDENSER UNIT REF TBD 1 BY OWNER
19.1 FROZEN DISPLAY HUSSMANN Q1-LS-4R-REM 1 o ‘
19.3 REMOTE CONDENSER UNIT REF TBD 1 BY OWNER Added additional plumbing
31 FRYER SOUTHBEND SB45S 1 Revision /Issue
31B FRYER VULCAN LG400 1 EXISTING
32 RANGE, 36", 6 OPEN BURNERS SOUTHBEND S36D 1
33 RANGE, 60", 6 BURNERS, 24" GRIDDLE SOUTHBEND S60DD-2GL 1
34 KETTLE, ELECTRIC, COUNTERTOP MARKET FORGE FT-6-6CE 1
34B EQUIPMENT STAND ADVANCE TABCO ES-244 1 J une 8 20 1 6
35 MOBILE FRYER FILTER SOUTHBEND SBF14 1 )
36 THREE (3) COMPARTMENT SINK ADVANCE TABCO FC-3-1818-18R 1 Drawn By
37 REFRIGERATED WORK TOP TRUE TWT-60 1 EXISTING
38 REFRIGERATED WORK TOP TRUE TWT-48 1 EXISTING Dayn e Gauntlett
39 REACH-IN REFRIGERATOR TRUE T-49 1 EXISTING
40 REACH-IN FREEZER TRUE T-49F 1 EXISTING Scale
41 WORK TABLE W/ SINK ADVANCE TABCO KMS-308 1 1 /4" — 1 'O"
SINK ADVANCE TABCO TA-11A 1 \_ —
42 HAND SINK ADVANCE TABCO 7-PS-79 1
43 TWO (2) COMPARTMENT SINK ADVANCE TABCO FC-2-1620-18L 1
44 WORK TABLE ADVANCE TABCO KMS-309 1 Sheet
45 REACH-IN REFRIGERATOR CONTINENTAL REFRIG 2R 1
j? w:gg gﬂgwmg mggg 122%&2 i All Dimensions to ke verified on the job site.
o | Aciul locotops for floor draine, arnd_any ventiating -
49 PLANETARY MIXER MVP GROUP AX-M20 1 quipme , Y 9 : .
50 WALL HOOD CAPTIVE-AIRE HOOD 1 7 Mechanical, Plumbing & Electrical to ke checked and verified
50.1 EXHAUST FAN CAPTIVE-AIRE EXHAUST 1 by Customers MEP Engeneer. .
51 MICROWAVE OVEN ACP RCS511DSE 1 Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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ltem No. |Discription Exhaust (L x W) | Exhaust (CFM) | Supply (LxW) | Supply (CFM) | QTY | Ventilation Remarks 7 /e, N
] (1] v VAPORPROOF f— C 1T 2 v
50 WALL HOOD (2) 17"X10 1 “ ¥ e T %
50.1 EXHAUST FAN 24"X24" 3688 1 7l / —F é
4 ﬂ\_w_m m.La;rnrg:rER-\ é
v '\mm 1 % Update after conference
| é | - 4° Polystyrene (in cooflers) coll
e ’ 4’ Polyurethane (in frpezers)
- \ 0 H: é | Stucco Emb. X Update from Kathryn
/ Aluminum
7 e \ % Aclded MEP Information
~
% N |
é Vith Floor Acldled additional plumking
— , LN 28 I 1 | / Revision/Issue

NOTE # M2
NOTE # M1 TYPICAL BAR SECTION VIEW ! NOTE & M4
TYPICAL HOOD WITH MAKE UP AIR NOT TO SCALE TYPICAL WALK-IN COOLER / FREEZER

NOT TO SCALE NOTE # M3
TYPICAL CONDENSATE HOOD NOT TO SCALE / Date
NOT TO SCALE

LEGEND — MECHANICAL . June 8, 2016
Equipment i

NOTE # M8
[ EXHAUST DUCT COLLAR NITE # u5_ S RESohoING WL BE Davne Gauntlett
ALL NATIONAL, STATE, AND LOCAL PROVIDED BY MANUFACTURER FOR
CODES SHAL APPLY HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE Scale
NOTE # M6 WITH. " ' "
ARCHITECT OR ENGINEER TO SIZE —
m SUPPLY DUCT COLLAR AND LOCATE, CONTRACTOR TO 1/4 — 1 O
PROVIDE ALL OPENINGS FOR NOTE 3 M9 \

DUCTS, PLUMBING LINES, GENERAL CONTRACTOR TO

—— INWALL BACKING FOR WALL SHELVES cLELOL s b0 ARG e Service Requirements

REQUITED BY EQUIPMENT.

EQUIPMENT. /Sh JC
KX} RECESSED FLOOR — -
SUPPLY FANS TO BE LOCATED A NOTE # Mi0_ All Dimensions to ke verified on the job site,
) MINIMUM OF 10° FROM EXHAUST CEILING HEIGHTS TO BE
25X RAISED EQUIPMENT PAD FANS. VERIFIED FDR SUFFICIENT Actual locations for floor drains, and any ventilating SFM_ 2
NOTE 4 MiL equipment to be determined by Engeneer,
REFRIGERATION CONTRACTOR TO Mechanical, Plumbing & Electrical to ke checked and verified \

WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING by CUS-tomeV\S MEP Ehgehee}".

UNIT. Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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ELECTRICAL SCHEDULE ° *a = \2
ITEM No. |DESCRIPTION VOLTS CYCLE PHASE AMPS HP NEMA EQUIP. AFF CONNECTION ROUGH-IN AFF QTY |ELECTRICAL REMARKS - $= N
1 DROP-IN HOT WELL 208-240 50-60 3 10.3/11.9 24" J-BOX FLOOR 1 CONFIRM ELEC LOCATION WITH MILLWORK m ap) oo}
1.1 DROP-IN FROST TOP 220 50 1 3 1/5 24" J-BOX FLOOR 1 CONFIRM ELEC LOCATION WITH MILLWORK l\‘ m
2 COLD FOOD WELL UNIT, DROP-IN, REFRIGERATED 220 50 1 3 1/5 24" J-BOX FLOOR 1 CONFIRM ELEC LOCATION WITH MILLWORK .
3 DUAL TEMP DISPLAY CASE 220 50 1 8.3 1/2 6" J-BOX FLOOR 1 CONFIRM ELEC LOCATION WITH MILLWORK .- B O
5 PANINI GRILL 120 50-60 1 15.0 48" SIMPLEX 48" 1 &)
6 PANINI GRILL 220 50-60 1 15.0 48" SIMPLEX 48" 1 EXISTING, CONFIRM ELEC WITH OWNER L0 Y
7 BACK BAR COOLER 220 50 1 5 1/3 6" SIMPLEX 18" 1 m ‘a
11 OPEN MERCHANDISER 220 50 1 TBD 6" J-BOX 18" 1 SEE FACTORY SHOP DRAWINGS FOR MORE INFO. )
13 DROP-IN REFRIGERATED MERCHANDISER 220 50 1 9 1-1/4 24" J-BOX FLOOR 1 CONFIRM ELEC LOCATION WITH MILLWORK = N m
14 DROP-IN HOT WELL 208-240 50-60 1 3 24" J-BOX FLOOR 3 [CONFIRM ELEC LOCATION WITH MILLWORK
15 CHEST FREEZER 220 50 1 7.5 1/2 5-15P 6" SIMPLEX 18" 3 |FUTURE ITEM J\/
18 FREEZER, REACH IN, DISPLAY 220 50 1 TBD 86" J-BOX 90" 1 L
19 FRESH SEAFOOD DISPLAY 220 50 1 TBD 6" J-BOX FLOOR 1 L
19.1 FROZEN DISPLAY 220 50 1 TBD 6" J-BOX FLOOR 1 L1
34 KETTLE, ELECTRIC, COUNTERTOP 220 50-60 3 39.4 38" DISCONNECT 56" 1 Update after conference
35 MOBILE FRYER FILTER 115 50-60 1 4 1/3 48" SIMPLEX 48" 1 UNIT IS PORTABLE, CONFIRM LOCATION X ¥ call
37 REFRIGERATED WORK TOP 220 50 1 5.1 1/5 6" SIMPLEX 18" 1 EXISTING. CONFIRM ELEC W/ OWNER.
38 REFRIGERATED WORK TOP 220 50 1 5.0 1/5 6" SIMPLEX 18" 1 EXISTING. CONFIRM ELEC W/ OWNER. I I Update from Kathryn
39 REACH-IN REFRIGERATOR 220 50 1 5.8 1/3 6" SIMPLEX 18" 1 EXISTING. CONFIRM ELEC W/ OWNER. I I I
40 REACH-IN FREEZER 220 50 1 11.0 3/4 6" SIMPLEX 18" 1 EXISTING. CONFIRM ELEC W/ OWNER. Added MEF Information
41 WORK TABLE W/ SINK 110/220 50 1 15 48" DUPLEX 48" 1 CONVENIENCE OUTLET. CONFIRM ELEC W/ OWNER
44 WORK TABLE 110/220 50 1 15 48" DUPLEX 48" 1 CONVENIENCE OUTLET. CONFIRM ELEC W/ OWNER Added additional plumbin
P 9
45 REACH-IN REFRIGERATOR 220 50 1 4.9 88" SIMPLEX 88" 1
49 PLANETARY MIXER 220 50 1 10 1/2 6" SIMPLEX 18" 1 Revision/Issue
50 WALL HOOD 115 50-60 1 15 108" J-BOX 108" 1 ELEC. FOR LIGHTS IN HOOD NOTE # E1
50.1 EXHAUST FAN 220 50-60 3 6.7 2 108" J-BOX 108" 1__|[ELEC. AT HOOD CONTROL BOX R M =
51 MICROWAVE OVEN 220 50 1 16 48" SIMPLEX 48" 1 CONFIRM ELEC LOCATION WITH MILLWORK NOT TEI' SCALE / Dote
June 8, 2016

ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED.

Equipment

Drawn By

Dayne Gauntlett

NOTE # E2 NOTE # E6
ALL NATIONAL, STATE, AND LOCAL ELECTRICAL CONTRACTOR TO Scole
CODES SHAL APPLY INTERCONNECT DISHMACHINE TO
EXHAUST FAN FOR DISHMACHINE | Falll
NOTE # E3 SO THAT THE FAN RUNS WHEN —
ALL ELECTRICAL CONNECTIONS THE DISHMACHINE IS IN \
AND HARDWARE REQUIRED TO BE OPERATION.
PROVIDED BY ELECTRICAL
CONTRACTOR NOTE # E7 o 4
SR o ervice Requirements
NOTE # F4 INSTALL TABLE LIMIT SWITCH TO Sheet
ALL JUNCTION BOXES, OUTLETS, END OF CLEAN DISHTABLE TO

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer,

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer,

Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,

NOTE # ES

ALL RELAYS, CONTRACTORS,
STARTERS, AND SWITCHES
REQUIRED FOR EXHAUST & SUPPLY
FANS TO BE PROVIDED BY
ELECTRICAL CONTRACTOR

UNLESS SPECIFIED

NOTE # E8

ELECTRICAL CONTRACTOR TO
CONNECT DRAIN LINE HEATER,
PAN HEATER AND DOOR HEATER
FOR WALK-IN FREEZER.

SFM-3
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PLUMBING SCHEDULE ° c —8 \(3]
g 18 |5 |58 | =| 8 [ & 43 ~ls | 2 7, TR
© [ - - 1 = -+ 1) c om
ITEM No. |DESCRIPTION =N ZE| 2R (2L |336] 80 |8a] £ 83 |SE| = | ary Plumbing Remarks ~ 0
o0 | o< |20 | < |IT3| A2 |8 T ON | p< » []
o e o o S © © Lo n|® © <o
o o T T = = = o O ol ~
1 DROP-IN HOT WELL 1/2" 1 o’
2 COLD FOOD WELL UNIT, DROP-IN, REFRIGERATED 3/4" 1 = un ..
11 OPEN MERCHANDISER 1" 1 L0 vﬂ
13 DROP-IN REFRIGERATED MERCHANDISER 1" 1 = — Q.‘
18 FREEZER, REACH IN, DISPLAY 1" 1 @\
19 FRESH SEAFOOD DISPLAY 1" 1
19.1 FROZEN DISPLAY 1" 1
31 FRYER 3/4" | 10" | 122.0 1 SEE NOTE P3
31B FRYER 3/4" 7" 120.0 1 SEE NOTE P3 Dodote ors .
32 RANGE, 36", 6 OPEN BURNERS 3/4" | 30" | 203.0 1 SEE NOTE P3 chQ e ofter conference
33 RANGE, 60", 6 BURNERS, 24" GRIDDLE 3/4" | 30" | 286.0 1 SEE NOTE P3
34 KETTLE, ELECTRIC, COUNTERTOP 3/8" 36" 3/8" 36" 12" 1 Update from Kathryn
36 THREE (3) COMPARTMENT SINK 1/2" | 36" | 1/2" | 36" | 12" (3) 1-1/2" 1 (1) SET OF 1/2" FAUCET HOLES, 8" OC
41 WORK TABLE W/ SINK 12" | 36" | 1/2" | 36" | 12" 1 Added MEP Informotion
SINK 1-1/2" 1
42 HAND SINK 1/2" | 38" | 1/2" | 38" | 12" | 1-1/2" 1 (1) SET OF 1" FAUCET HOLES, 4" OC, SPLASH MOUNT Added additional plumbing
43 TWO (2) COMPARTMENT SINK 1/2" | 36" | 1/2" | 38" | 12" (2) 1-1/2" 1 (1) SET OF 1/2" FAUCET HOLES, 8" OC .
Revision/Issue
KDQJC@
June 8, 2016
T NOTE # P4 Drawn By
4 : ALL NATIONAL, STATE, AND LOCAL D G tI tt
R CODES SHAL APPLY o a ne aun e
) LEGEND — PLUMBING CONNECTIONS | ware g s Equipment y
) ALL PLUMBING CONNECTIONS TO Scale
. | OO HW-HOT WATER, OR CW—COLD WATER BE_EXTENDED AND n_ 4A"
i-:!-_— L la INTERCONNECTED TO EQUIPMENT L B 1/4 — 1 O
|- ! © GAS AND ALL HARDWARE REQUIRED TO -
: BE PROVIDED BY PLUMBING
= — ﬁc @ WASTE, DIRECT—CONNECTED CONTRACTOR S o R o t e
See Advonce Tabco ; NOTE # P6 Sh@@t
i R | e ervice Requirements
_ FLOOR SINK Advance Tabco FDR—-1212 THAT ALL EQUIPMENT IS
N . . LA . .
NOTE # PS8 d INSTALLED WITH THE All Dimensions to be verified on the job site
TYPICAL FLOOR SINK BO ¥ L | © FLOOR DRAIN Josam 30000-A3 APPROPRIATE GAS PRESSURE AND Actual locations for floor drains, and any ventilating -
N \| y ! equipment to be determined by Engeneer.
D r L l i DMK-074-B, REV. 0, 7-12-01 W), FUNNEL FLOOR DRAIN J 30000—-E3 , , , Vo
NDOT 7O SCALE NEITI-; # Pl ) — ———"lpen Fleer Sink : osam NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified \
TYPICAL HAND SINK PLUMBING R L RECT DRAIN NOTE # P3 - === FIELD CONNECTIONS gEhD\EﬁgATTEE LE?IIEESS APEIIlJ e EXTEND by Customers MEP Engeneer.
NOT 1O SCALE PLUMBING TYPICAL GAS LINE PLUMBING o CONNECTION POINT AT MACHINE FROM EQUIPMENT TO FLOOR Remote Condensing Units to be located by Architect.
NOT TO SCALE NOT TO SCALE DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.




7 7
frozen on ice

cashier
77 77 77

VAL LSSL/LLSSSLLSSSLLSSSLLSSSLLSSSLLSSS LSS S LSS LSS LSS LSS SISV s

cashier

7

Z

display freezer

full height self serve

cashier

sétied bakery

iz

reach in self serve

7 cashier
/IS S SSSSS TS

sandwiches

Icodked food

bervice

I ——————., ()
Ll iiiirrirriiarirrrzarrzirrrrzizzzzzzzzzza

oz, qoawk ete|

Exhaust Hood
O @]
32 3lb
B
€D Y
| ||o°| = ©||Oo;|o I = w: ||O°| = ©|ou|| _"_ig
% Bowl Sirk N ' — p— ;
URY) ) IR
Kitchen Hot L ine

Market

Rainforest Seafood
Montego Bay, Jamaica

. FL 33016

(305)826-9131

v
&
c
ve=i

International Inc.

2055 W 73rd Street, M
(305)826-8696 Fax

Ph

Uni=-Source Supply

Upcdlate after conference
call

Update from Kathryn

Aclded MEP Information

Added additional plumbing

Revision/Issue

-

N

Date

June 8, 2016

Drawn By

Dayne Gauntlett
Scale 3/8" _ 1'

/

-

Sheet

\

SFM-5




FROM LIMITED-COMBUSTIBLE
AND COMBUSTIBLE MATERIALS
IS IN COMPLIANCE WITH

LOCAL CODE REQUIREMENTS. ETL LISTED FILE# 3054804-001

7 REVISIONS )
DESCRIPTION DATE:
HOOD INFORMATION — Job#2598124 A
EXHAUST PLENUM HOOD CONFIG, A
HOOD| 1o | wopEL | LENGTH |coOKING| TOTAL RISER(S) HOOD END TO A
N TEMP. |EXH. CFM|WIDTH|LENG. [HEIGHT| DIA. | cFM | sp, | CONSTRUCTION |\ Zeypy —| ROW A
1 REE 14 9.00° | oo 3688 | 100 | 172 | 4 1844 | -0.468" | \yherts Exposed | ALONE | ALONE 2 /4 — 86 1/4° 86 1/4°
HOOD INFORMATION % ﬁ ‘::x &
FILTERGSY LIGHT(SY UTILITY CABINET(S) FIRE | HOOD T f 5 @E U
HOOD FIRE SYSTEM ELECTRICAL SWITCHES £
TAG EFFICIENCY @ 9 WIRE SYSTEMHANGING % 9 =] 9 Y ! $
NO. TYPE ATY[HEIGHT)LENGTH MICRONS ary. TYPE Guarp|-OCATION| - SIZE TYPE SIZE MODEL # QUANTITY PIPING| WGHT 1!], | 1('], | 'U o vy
T Light =72 | : N
1 SS Baffle with Handles | 11 | 16° 16 30% 5 L55 Serles E26 NO | Left |[12°x54’x24”| Ansul R102 3.0/3.0 SC-310110FP ! Fan NI LBs | O
HOOD OPTIONS |—— 17" — |—— 17" — S O 8
HP | TAG OPTION [ o C
) BACKSPLASH  80.00 High X 189.00° Long 430 SS  Vertical 54+ I s &
RIGHT SIDESPLASH  80.00” High X 54.00” Long 430 SS Vertical Il !I = § N
NN NN N4 ; T
UL, Listed LS5 Serles E26 Canopy fzj @ o
Light Fixture - High Temp Assembly = m :
[}
Utiut g M
Cabine+ S ~Nd N
(N =] & c 7)) =
= N
< m
=
54¢ ' - @
5 i
LSS SERIES E26 CANOPY LIGHT FIXTURE - . . - .
EXHAUST RISER HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL 44 174 I 88 172 I 44 174 %
AND SHOCK RESISTANT GLOBE <LSS FIXTURE) R O
N
HANGING ANGLE >
\ HOOD TABLE Iy 2 CH CD
— 14' 9.00’Nom./14’ 9.000D o < a O
Ik I I = <
16" SS BAFFLE WITH Ik T I 1 ﬂ
HANDLES AND HOOK ~~_| I 7 CAPTIVE-AIRE HOODS ARE 15'-9.00° Overall Length ) E ° o
] BUILT IN COMPLIANCE WITH "u_" 2 s
3’ INTERNAL STANDOFF — | o4t NOM UL 710 AND NFPA 96 2 5 G
' - 3
AND ARE RECOGNIZED BY ONE PN Hood 41 i m @)
/ OR MORE OF THE FOLLOWING: NOTE: Additional hanging oangles provided for hoods 12’ and longer. E %
IT IS THE RESPONSIBILITY %
OF THE ARCHITECT/OWNER TO o
ENSURE THAT THE HOOD CLEARANCE ETL SANITATION LISTED ©
3
% ©
[
)
g
5
1]
©
S
o
5
(0]
o
x
8
3
3
&

48.0° MAX
GREASE DRAIN Fire System Information — Job#25987124
WITH REMOVABLE CUP FIRE FLOV INSTALLATION
SYSTEM| Tag TYPE SIZE POINTS
NO. SYSTEM LOCATION ON HOOD
BACKSPLASH 80.00° HIGH
/X 189.00° LONG 1 Ansul R102 3.0/3.0 0 Fire Cabkinet Left Left
—| 80 AFF REFERENCE
CORNER HANGING ANGLE h e m!
1/2* DIA ALL THREAD ROD — STEEL HANGING ANGLE - S —
EQUIPMENT CONNECTED TO ROOF JOIST (‘ ) @
BY OTHERS THROUGH ANOTHER
HANGING ANGLE o) 1
1/2* DIA. HEAVY DUTY NUT l I l I w
_A || || AND WASHER - ONE ABOVE o ~ o
AND ONE BELOW HANGING ANGLE o oy I_n
SECTION VIEW — MODEL 5424ND—-2 ROD, NUTS, AND WASHERS TO BE SUPPLIED BY INSTALLING CONTRACTOR m l l & v
HOOD — #1 HANGING ANGLE IS PRE-PUNCHED AT FACTORY [ oy oo
© e~ Hq
o yum( H
LIRS o
= E = \O
Q N ¥
° a O
FEXHAUST FAN INFORMATION — Job#2598124 m ¢ ) ® :
FAN WEIGHT D~ 2
UNIT | TAG FAN UNIT MODEL # CFM ESP. RPM H.P, BHP.| @ | VOLT | FLA (LBS) SONES l_n
NO. : .
1 NCAL8F A 3688 1.400 1058 2.000 [1.4680| 3 220 6.7 221 155 .- B c.
A ) _——
O L) .o
O LN ‘a
% S
<T p_‘
L] N
2
S8
) —
E <
>
FAN #1 NCAIBFA - EXHAUST FAN E << Upﬁat@ after conference
j ca
prd
—
>
% 7/8 | FEATURES: /‘\26 er é 7 Update from Kathryn
- ROOF MOUNTED FANS M ‘
— RESTAURANT MODEL I:I AO‘O‘E’O‘ MEP IWPOV‘WQ‘MOW
- UL705 AND UL762 =
- AMCA SOUND AND AIR CERTIFIED VENTED
- WIRING FROM MOTOR TO DISCONNECT SWITCH CURB Added additional plumbing
- WEATHERPROOF DISCONNECT
- HIGH HEAT OPERATION 300°F (149°C) vy ..
- GREASE CLASSIFICATION TESTING ReVlSlon/|Ssue
[
33 3/8 E!_ — NORMAL TEMPERATURE TEST g?EEﬁUGE
$ EXHAUST FAN MUST OPERATE CONTINUOUSLY
9 12 WHILE EXHAUSTING AIR AT 300°F (149°C) CONSTRUCTION f Dote
UNTIL ALL FAN PARTS HAVE REACHED
THERMAL EQUILIBRIUM, AND WITHOUT ANY
DETERIORATING EFFECTS TO THE FAN WHICH 3" FLANGE J n 8 20 1 6
REASE DRAIN WOULD CAUSE UNSAFE OPERATION. u e y
e ABNORMAL FLARE-UP TEST . .
EXHAUST FAN MUST OPERATE CONTINUOUSLY rawn
' L] Ly | WHILE EXHAUSTING BURNING GREASE VAPORS EFMDEFNSE{FII’II;:\I';ING Y
AT 600°F (316°C) FOR A PERIOD OF 24
15 MINUTES WITHOUT THE FAN BECOMING 24 DATE: 4/29/2016 Da n e a u ntl ett
18 DAMAGED TO ANY EXTENT THAT COULD CAUSE G
AN UNSAFE CONDITION, DWG.#:
2598124 Scale
24 OPTIONS
[ 28 { GREASE BOX DRA;\IYN \ N I S

\ 3/4" 1 ’ O"
DUCTWORK BETWEEN MASTER DRAWING Sheet

EXHAUST RISER ON HOOD

AND FAN (BY OTHERS>

SHEET NO.
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7 REVISIONS
DESCRIPTION DATE:
A
A
A
A
& Q
"d o yuu{
NOTES - O Q1
- FIELD PIPE DROPS AS SHOWN
SLEEVING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY CAS £
o - RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING, 3 O
N |« 2 24.00° 24.00" + 24.00° . SALAMANDERS, ETC. I L e
5 3 5 - MAXIMUM 9 ELBOWS IN SUPPLY LINE. I 3 (3
8.5 MAX G g - MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE. |l - ﬁ
(MANIFDL DED o = - IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE. Il T s fr—
& = o o o o - FACTORY PIPING EXTENDS A MAXIMUM OF 6“ ABOVE THE TOP OF THE HOOD. s 3 d) D e
2 | oY
O - APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE g m d)
O O ) ) ) O SIZE, NOT THE OVERALL APPLIANCE SIZE. S) M >‘o
- THIS FIRE SYSTEM COMPLIES WITH UL. 300 REQUIREMENTS g 7 |
Job # 2598124 < D) S m
Hood # 1 Job Name: RAINFOREST SEAFOOD W
Drown By: 5 =y
System Size: ANSUL-3.0/3.0-MANIFOLD Total FP required: 19 ~ O
Hood # 1 14’ 9.00° Long x 54" Wide x 24“ High 8 O
Riser # 1 Size: 10’ x 17 2 Com CD
Riser # 2 Size: 10" x 17 e
@ @ Hood # 1 Metal Blow-0Off Coaps included. w 2 a o
i. i. i g o yuu{ ~Nd
] | T T T T ] ] o E & G
Sl & & =l Yl 2 2 o O
29 & 3.
@m EID 21,50 21.50 37.50" %
47.00* 34.00° 18.00° 18.00” 18,00” 17.00” 25.00” ;
MANIFOLDED - | l %
%
g
8
S

v
&
c
vei

— T
- (@)
S e |
o)
fa a a a a o @
s A Z A
g5 5 5 5 o, .
o O O xNO L>~8 < >~.8
> < P < P < A= v =
£ =EQ £ £ YES® X E® w
£ 5 35 35 55| 5afS 2
5 0 £ Fn Fn Tl 2,
2y 2%y yd s gy s g 5% T
£es8 <8 2c8 2c8 ¢cs Hh¥cs b
O T Lo c<£o c<£o <3 w><3
v 0w C Ov S .99 s .96 <95 s 09y
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ELECTRICAL PACKAGES — Job#2598124 N Q @
SWITCHES FANS CONTROLLED N @
NO. TAG PACKAGE # LOCATION OPTION @
LOCATION QUANTITY TYPE @ | HP. |VOLT| FLA s : H @
Utility Cabinet Left 1 Light ; ] N
1 SC-310110FP | Utility Cabinet Left Smart Controls Thermostatic Control [Exhaust| 3 |2.000( 220 | 6.7 w
Hood # 1 1 Fan Q i
MODEL NUMBER T oum v [DESCRIPTION OF OPERATION A B c D E F G A i . N i en OO
JOB NO SC-310110FP INSTALL 3 Phase w/ control for | Exhaust Fan, Exhaust on In Fire, Lights out In Fire, Farks) On/Dff Thernostatically ! ! ! ! ! ! FACTORY WIRING
2598124 o8 NANE s o o Sere e oo toee Por Fiela Ietaation. UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG. ALL FACTORY DC WIRING 18 AWG. PUT END OF LINE PLUG IN MOTOR POWER CIRCUIT SCHEMATIC I~ —
RAINFOREST SEAFOOD 4/29/2016 ECP #1-1 SWITCHES EMPTY RJ4S JACKS, PN: EOL120A CIRCUIT BOARDS
; 1 J9 120v - CAT-S CABLE. LENGTH AS REQUIRED. ECPMO3 Rev. 1.36 .
z9 HML 1 ) . 14 AVG N . HMI Rev. 1.06
g 4 - - MTR:EXH-1 < >
| — CDNTRDE INPUT D EcpMog 3 PH DLIOEX LM~ Dcewmu«usmu
ANSUL — — laov HI=LINE, K 220 v DIpOH LB T2 oA 2 OYLRNOD-B7S . m
BREAKER PANEL TO CONTROL PANEL CARTRIDGE SV _ NI=NEUTRAL, 15A gz 15 A OLICES—L3 8 A0 " Hrizooo
CONTROL PANEL NC BREAKER. DO : 24v|®Q0OOE@ A “—’
S Responsibility: Electriclan 10 BLACK leO/CiND NOT CONNECT S o4y @@@@@ ] m
BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED WL swiren 2HLG BLACK T o TO SHUNT TRIP [ [54 Js@ @ oo
| BREAKER PANEL CONTROL PANEL LOOP 120V SIGNAL THROUGH KILL — BREAKER. SEE PS-ot Sl |:| m
+ SWITCH LOOP, SWITCH SHOULD INSTALLATION @& NDlac
L Wt | SH BE CLOSED IN NORMAL STATE SCHEMATIC FOR T - AEEMPENENT LIS |_|_
BREAKER 1o~ e | BH AND TPEN TN ALARH e B — aoorTionaL Reo. | | | & 8 (COMPONENT LIST < <o p_‘
T 120 v L croua | N ———————I‘C of:‘ R - = ST-X Starter
_ 15 A |CONTROL_POWER. DO NOT WIRE IF MORE THAN ONE — e PANEL LIDIF—D0O=0— — z=T | Plivaries L
TO SHUNT TRIP BREAKER. ANSUL S ARTRIDGE SV, &zg [ Qyeriond %
T IST HOOD LIGHT BREAKER SHARED W/ ;’ﬁEE’NIN SERIES AS L L Oﬁ‘:‘ 3 C-X gﬁ}hvtn?igzof
CONTROL POWER. SWITCH #1 xse+ — — — — — — — — |Ps-1 Pomer Sup, 24VIC — <L
LINE L ' —c4h]
— - — — — — — — = 0LIJ RA-x 120V Relay DPDT
BREAKER 3PH ‘
7 ee0v [ 7&% —OL2d CONTROL PANEL @ ALL SWITCHES FACTORY WIRED D | | PN 3411001840 ) B
Mcasa A | s | —0L3d 10 CAT-5 CONNECTION ‘ LLl
= |mocris A [oon s T T —— o —GNDD SWITCHES RD-x  24VIC Light Relay <
8 : EXH-1 | PN: 3411001880 v
- T R >
| 00D LIGHTS 1 4 b ‘ [ T Update after conference
9 conTROL PANELO BL CH — — — — — BLACKL L call
. 10 DWiOH — — — — —_WHITE,
o HOOD LIGHTS OGNDOH- — — — — —CREENY | | J7 120v =
10 CONTROL PANEL TO FANS 1400 W MAX WIRE TO J-BOX ON TOP OF HOOD BK RD-1 BK —
Responsibility: Electriclan 476 ~JHt <C > UpO‘Qt@ from KchWyW
T CONTROL PANEL FANS CONTROL PANEL[ TIACH — — — — — — — HOODIGHTS goMPERINL 2% <C
=~ | _~
Fan of EXHt a B WIRE 70 CONTRAL BOARD: ROOM TEMP S m ‘
| | Lood wiring [ TLOH- —twoueen 7O 2 L BB e KITCHEN TEMP SENSOR MOUNTED IN ROOM AWAY Ot Acdded MEP Information
12 ST-1 mol wwwe | o oo SENSOR FROM HEAT SOURCES. SEE MANUAL # L [
\VOLT: 220 V
| _loaDLEG3 | o -
| \'T/ERESTT;EEC; GTN3DgW T e T ° CONTROL PANEL[ T2A0 — =
3 WIRE TO 0 FACTORY WIRED TEMPERATURE HOOD 1 . ,
I DISCONNECT DUCT SENSOR SENSOR. MOUNTED IN EXHAUST DUCT RISER 1 Aclded additional plumbing
| 6 CR-1 Ni
14 T ———— HL KTSD—M @\©—EK<]H1 . .
et P Tig il . : Revision/Issue
. 0 [ T3B | FACTORY WIRED TEWPERATRE HOOD 1 ARISBE (P RA-T®—YH<aNt Pli423878
15 DUCT SENSOR SENSOR. MOUNTED IN EXHAUST DUCT RISER 2 | ~
CONTROL PANEL TO ACCESSORY ITEMS pc+>2-—@RI-1T PR o0 e LEGND )
m Responsibility: Electriclan THE EEIFLEEII”EYCE%NE{;:EIDNS FF mmmwmvmﬁ
BG- BLACK YW~ YELLOW
CONTROL PANEL COMPONENT requiAY OR MAY NOT BE 7 B-BUE G- GREY Dote
— MICROSWITCH 1 SPECIFICATIONS BR- BRIMN  PR- PLRPLE
[ R~ [RANGE RD- RED
17 |cONTROL PANEL 4:NO §FF e — HOT 70 sHUNT corL | SPUNICOI WH- WHITE
5T0 o o CONTROL PANELO ST GH— — - "=~ " == | —( o] OR/BL- DR/EL STRIFE n
— |FIRE Ts[\](STEM Or —— — — — — [& OéNC:‘ SIGNAL FOR D NLCH— —NEUTRAL FROM SHUNT COIL L _— — BL/RD- BL/RD STRIPE u e
B | wcroswiton PARITHwIRE T T eamN Ty, - [ EXTERNAL ST TERMINAL IS ENERGIZED RO/GL RD/ON STRIFE b}
WIRE ARI TO NORMALLY CLOSED (2. SHUNT TRIP IN FIRE CONDITION.
| C1 TO AR1 SHOULD HAVE MS-1 _4Np CER
CONTINUITY WHEN ARMED. OrF e Drown By
19 LG _Sane 8 . JOB NAME
oo+ — — — — — — e -m:iiiiigwwi | _RAINFUREST SEAFL. |
IF_MORE THAN ONE gl CEZTARRDEL FP?:EEL— __ NORMALLY OPEN| RAINFOREST SEAFL..
— | FIRE SYSTEM, WIRE [ [ ws-2_anogee SPARE CONTACTS WILL MAKE C2 T0 DRY CONTACTS (SHOWN DE-ENERGIZED) SC-310110FP DATE: 4/29/2016
W | W L iy e soton oer G TR Tl e AR & 4729/ ayne Gauntie
omOF — — — — — — | — ] conTeeT 0k PROVIDE SIQUALS, OGT ok ~ R ovjore 3 Bruse v, cortrl for
- | — BE WIRED DIRECTL TO_THE ANSUL L4 WITH FIRE on b Fre. Lights out in DWG.#:
2 ALARM_INITIATING SWITCH LOCATED YV Fire, Fan b
IN ANSUL AUTOMAN) Contralled. Robm 2598124 Scale
9 temperature sensor
— BMS SWITCH shipped loose for fleld
2 contROL PANELD T OH— — — — — — — —Co/d% netatiation DRAWN N
o oot — — — — — — — — I:;
- EXTERNAL SIGNAL SWITCH THROUGH BMS BY: \
= WILL ACTIVATE ZONE1 FANS AND —
SWITCH LIGHTS
- SCALE:
[oa ” ’ ”
% 10 708 N024 DRAWN BY 3/4' =1-0
- TYPE DATE
FACTIRY MASTER DRAWING Sheet
14 x 18 x 6 Box/ OV NOECP #-2 )
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