HOOD COORDINATION NQTES:
1. REFER TO ARCHITECTURAL

M/E DESIGN SERVICES

DATE

MECHANICAL /ELECTRICAL CONSULTING ENGINEERS
120 South Hill Street
Mishawoka, Indiong 46544

(574) 256-1914

JOB NO. 5452]

BY

DESCRIPTION

REV.

DRAWING X—1710-A603 FOR
REFER TO ARCHITECTURAL DRAWING X-1710-K101 FOR
ADDITIONAL INFORMATION AND COORDINATION. FODITIONAL INFORMATION AND
EQUIPMENT 2. FRYER 00D D BROLER GRILLE & DIFFUSER SCHEDULE
SCHEDULE INSTALLED BY MC. ARK :
3. 18 GAUGE CONTINUOUS STEEL
WELD EA DUCT UP TO EF-1 ST3Ta NO. DESCRIPTION
Htem . 4 gﬁﬁﬁg{ 2!-:ANS EF—1 AND 200[C SUPPLY AR DIFFUSER ~ TITUS MODEL 'PAS—AA' OR PRE—APPROVED EQUAL, PERFORATED
Qty |Equipment Category : » A CEILING DIFFUSER. ALL ALUMINUM CONSTRUCTION, ROUND NECK, LAY~IN MOUNTED, BORDER
EF—2 SHALL DISCHARCE 40 TYPE 3, VOLUME CONTROL DAMPER D~100. FINISH: WHITE ENAMEL.
1 4 Fryer, Deep Fat, Gas O O ABOVE THE FINiSHED ROOF O O ' " y
. , | AND SHALL BE 24" MIN FROM _ SUPPLY AIR DIFFUSER — TITUS MODEL TMSA~AA OR PRE—APPROVED EQUAL. SQUARE CEILING,
2 1 | Oven, Convection, Electric PARAPET OR AS PER LOCAL B ADJUSTABLE DISCHARGE PATTERN. ALL ALUMINUM CONSTRUCTION, ROUND NECT, LAY-iN -
] CODE REQUIREMENTS. MOUNTED, BORDER TYPE 3, VOLUME CONTROL DAMPER D~100. FINISH: WHITE ENAMEL.
3 1 | Sink, Scullery, 3 Compartments n I 1
, / : SUPPLY AR DIFFUSER — TITUS MODEL ‘TDCA-AA’ OR PRE-APPROVED EQUAL. ALL ALUMINUM
4 1 |Refrigerator, Undercounter B! o ¢ CONSTRUCTION, ROUND NECK, SURFACE MOUNTED, BORDER TYPE 1, VOLUME CONTROL
5 3 |P.OS e 3 DAMPER 0-100. FINISH: WHITE ENAMEL.
— (g RU O RETURN OR EXHAUST AIR GRILLE—TITUS MODEL '355FL’ OR PRE—APPROVED EQUAL. ALL
6 1 |SHEAK MACHINE o5 ] - — D ALUMINUM CONSTRUCTION, COMPLETE WITH VOLUME CONTROL DAMPER. FINISH: WHITE
= ' —— ENAMEL.
7 1 |FROZEN COKE MACHINE - -~ — !
Gl.eG o NQIE.
2 |UNIT L ) G ] 00iC T 2. NECK SIZE IS FLEX DUCT SIZE TO DIFFUSER/GRILLE ON DRAWINGS.
TR RLEN] SA
9 1 |MAIN PREP PRODUCTION bR i I%
e } { | g a/e.
10 1 |[PREP PRODUCTION O _///
[+
11 2 |HAND SINK @/
: 1 {}conro0r) EQUIPMENT SCHEDULE
12 2 | VERTICAL TOASTER W/ STAND [Man it
10" FN\  EXHAUST FAN
; 70
13 1_|FRY DISPENCER 1 = b - > ROOF MOUNTED, UL 762 GREASE LADEN AIR, 1125 CFM @ 1.5 ESP.,
14 1 |FRY STATION - @\ " @\ 1790 RPM, MOTOR 3/4 HP, 208V/1PH/60HZ. BELT DRIVE. HINGED BASE.
i ' 24]24]4 127 EXEXEX GREASE CAPTURE AND CONTAINMENT SYSTEM AND ASSOCIATED PVC PIPING
15 1 |BROILER ol : N 450 1A AN SA 360 EX . AND FITTINGS. LOREN COOK VCR~150 OR PRE—APPROVED EQUAL.
24l2414} 1 SRE(C 8 )i c] G
16 1 |BROILER HOOD 4008l 1 1 1] ia LN —
17 1 |FRY HOOD CUSTOMER Ea /Q i o —" 12/14 @ ROOF MOUNTED, UL 762 GREASE LADEN AR, 1100 CFM & 1.5" ES.P,,
: —Up . %% P | 8 I oA & - W‘D T 1790 RPM, MOTOR 3/4 HP, 208V/1PH/60HZ. BELT DRIVE. HINGED BASE,
18 1 |ICE MAKER W/ BIN 0] |10 ) I i GREASE CAPTURE AND CONTAINMENT SYSTEM AND ASSOCIATED PVC PIPING
NEW REMOTE 3A-< ] b 242414 AND FITTINGS, LOREN COOK VCR-150 OR PRE~-APPROVED EQUAL.
19 1 |P.0.S. W/ STAND SENSOR, POSEE 7 L8l
20 1 |ICE/SODA DISPENCER ?;;CEN gxg;;nc : A ATCHEN @ ROOF MOUNTED, 150 CFM @ 0.25" ES.P,, 1550 RPM, MOTOR 1/20 HP,
! - 120V/1PH/60HZ. DIRECT DRIVE. LOREN COOK ACRUD~7ORISDH OR
(FIELD VERIFY) H @.\ EXSTING PRE—APPROVED EQUAL.
_\ i | EQUIPMENT
8181~ \ 24]24 ! i 24{24]4 (TYPICAL)
20010 400 P e 12° L _445]A
(TVP. OF 2) | \®R1 EXISTING S\ /Q e A
: i) : 16 ] N Y il 75]D S
B (9 — T 20/14 b ' @ ' @ > i AN EXISTING Z
1 i " " o r - -
W EEHY T c = o o i
_L 6" B 5 20/_14/<7 @ % CEILUNG
. SA 177 [ P ] SA - CRERE 8" —
10" N\ SA— "SC = 200]C SA ;
(= SA ¥ N - 20,44 @ 32122 L2 6"
" \‘: &"2'/'( ____ e 3—- %w’ﬁ:_?‘ - --*E??E)’-—D-r--"v--——r—-—vs 4 EA
g ‘ 912 T gA¢ Ny ALAAAN : ’. p 5 ,/ /1"’ S _,,"“:',;_"/ il E : /,\ - d i : /'1 // ;/ /’/ E 6 i 6 |—
200]C ™~ DS iy I |4 AR 0 7 4 . | 751D
TSR , ] 2212214 74759 AN A s VA ON '
L0 | ™ i : 1800]D]! 2w H 7/ L XA A 5
i = | || 2B A MY R BT LY e
| ! N { TR e CEm N e Eeresett 1| ALY (7 Rt ' v el e
|f ! @ \_18”¢ L18"¢ ‘T) Fi il :( " ,,/‘\\ P y ‘ /z ’E :/,I’ //’ /1/:
@ KITCHEN @ e . 58] Rz RA ks PR Pl i s
A . ' . ///,’ L ) // . E// // /,:
! l EXHAUST ! | @ ; (v 0F 2) EXISTING SS~SE- AT el VA
. o~ - '<3 : ) RELOCATED VP a {,,/
ROOFTOP ! - A ‘
EXISTING ROOFTOP UNITS \ / \ / EQUIPMENT = 2%!333 = (\ 5 Y\ JC -
THRU@ I-_F.:}; D?‘i (TYPICAL) 2 -G 10s B e e -
HEAT I : | : (5] 7W i I
SENSOR | i ; i s T | - SA
on +— T~ Lo ; \'@ 36018 8/6 EA @M%EM |
L gla]4 S 8¢ EX]EX X
X | b - UP TO EF-3 6/6| SA
; pir—| 1 TR ] - 200(cl/ /6 [TEf o 240 X
‘ | Lo Py 7412414 . M , %ﬂﬂ
b -I— I \ll’\~ Ly | \¢\~ by 36018 &) L ";’\\ 10" -
I Lol b (ON ROOF) —~{ ol 2223y Sh
P ! - Lo e { - _ ¥ v
| | g , - _
- .
e l [IJ ' |j 1414 X , COORDINATE CEILING REMOVAL, REPLACEMENT
T0 ELEC. [ EXHAUST | ExHAUST NP on 616 - EXISTING AND REPLACEMENT OF ANY DAMAGED CEILING
- —=-t SHUNT TRIPS L STaRT | START 10" ) N a»@ 750 RELOCATED TILES WITH GC AS REQUIRED.
; i SWITCH | SWITCH A gug RIS A —— :
| pomm e |~ | G}/"(/ TA 200(D ¢ . ! ) l
FIRE r . | \ (TYP. OF 2) {W v yva
SUPPRESSION [~ { | —~EXISTING [ 107 i EXTEXEX
CONTROL A BRUsT INTERLOCK~ | | [ Gs e | A 24[24]4 nay I 10 240EX
PANEL 1 E | /' ERE INTERLOCK | 24124 24244 36018 9]9]2 . SA
| | I § 360 360(8 200[C 8"
] ) G i%| N P E T qk Eﬂ_}ﬁfﬁ'm—m{ SA I-—[
To FRYERS — \ ; '
|
—————— GAS VALVENTER ock f
DENOTES CONTROL EXHAUST INTERL e | m e -
WIRING BY EC \| ( L AN ,
?——-G-‘I%*—— EXHAUSTER
T0 BROLER——" | /—
t ROOFTOP UNITS 1 THRU S NOTE: X 7
S, . MAINTAIN A MINIUMUM CLEARANCE OF
AND EQUIPMENT GAS VALVES s A D
FAN OR VENT TO ANY FRESH AIR INTAKE.
F_CONTRO ‘;’?"@ CNA'LER PREFAB CURB BY M.C. SET
€. ON METAL DECK BY M.C.
NOT TO SCALE — _— —r
SEQUENCE OF CONTROL . ROOF INSULATION "
BV GO 12" MIN.
' HVAC PLAN T 777
1, INCLUDE ALL POWER WIRING AND CONDUIT, CONTROL RELAYS, INTERLOCKS, SENSORS, THERMOSTATS, = 01 - St ROOFING SYSTEM
VALVES, DAMPERS, TRANSFORMERS, AND OTHER COMPONENTS AND RELATED WORK NECESSARY FOR A \ SCALE:1/4"=1'—0" STEEL FRAMING i BY 6.6,
COMPLETE AND OPERATIONAL SYSTEM. COORDINATE WITH GC/ARCHITECT ' BY 6.

N PR

VERIFY SEQUENCE OF CONTROL WITH ACTUAL HOOD, COMPONENTS AND ANSUL SYSTEM PROVIDED.
RTU-1 THRU 5 SHALL OPERATE IN UNISON WHENEVER ANY KITCHEN EXHAUST FAN IS ACTIVATED,
EXHAUST FAN SHALL BE ACTIVATED BY START SWITCH OR HEAT SENSOR,

GAS VALVE EXHAUST INTERLOCK SHALL NOT OPEN GAS TO ASSOCIATED KITCHEN EQUIPMENT UNLESS

EXHAUST SYSTEM IS OPERATIONAL BY START SWITCH.

6. WHEN FIRE SUPPRESSION IS ACTIVATED, INTERLOCK OPERATION SO THAT THE EXISTING GAS VALVE
FIRE INTERLOCK CLOSES AND ACTIVATES THE ELECTRIC SHUNT TRIPS.

7. COORDINATE WITH EXISTING CONTROLS FOR EXISTING ROOFTOP UNITS 1 THRU 5.
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AUTOMATIC BACKDRAFT

DAMPER
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FLEX CONNECTION

ROOF EXHAUSTER DETAIL (EF—3)

NOT 1O SCALE
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