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EQUIPMENT KEYNOTES

KEY VALUE KEYNOTE TEXT
K1.1 WALL BACKING BY G.C.

K1.2 WALL BACKING BY G.C. SEE DETAILS ON SHEET K4- G.C. TO EXTEND BACKING BEYOND END OF EQUIPMENT, EACH SIDE.

K1.3 ICE MACHINE REMOTE COND. UNIT ON ROOF BY G.C.(VERIFY LOCATION SEE NOTE GC7)

K1.4 WALK -IN BOX REMOTE COND. UNIT ON ROOF BY G.C.(VERIFY LOCATION SEE NOTE GC7)

K1.9 ALL P.O.S SYSTEM SUPPLIED & INSTALLED BY OWNER.

1/4" = 1'-0"

1 KES Equipment Plan

NOTE BUILDING SHELL BY ARCHITECT

DRAWING NOTES

1 THIS DRAWING REFLECTS THE EQUIPMENT ORDERED AS OF THE DATE 
SHOWN. ADDITIONS OR DELETIONS MAY BEEN MADE TO THE ORDER, AND 
THESE CHANGES MAY NOT BE REFLECTED IN THIS DRAWING. PLEASE 
CONTACT FRANKE, INC. TO ADDRESS ANY QUESTIONS OR TO CONFIRM 
YOUR ORDER.

2 ANY DEVIATIONS FROM THESE PLANS, FOR ANY REASON, SHALL NOT BE 
DONE WITHOUT PRIOR WRITTEN NOTIFICATION TO FRANKE FOODSERVICE 
SYSTEMS, INC. FRANKE FOODSERVICE SYSTEMS, INC SHALL NOT BE HELD 
RESPONSIBLE FOR DEVIATIONS, CHANGES, ADDITIONS OR DELETIONS NOT 
REVIEWED AND APPROVED IN ADVANCE BY A FRANKE REPRESENTATIVE.

3 FRANKE FOODSERVICE SYSTEMS HAS PREPARED THESE PLANS AS 
ACCURATELY AS POSSIBLE WITH THE ARCHITECTURAL INFORMATION 
PROVIDED. FRANKE CANNOT BE HELD RESPONSIBLE FOR ADDITIONAL 
CONSTRUCTION COSTS DUE TO INACCURATE OR INCOMPLETE 
ARCHITECTURAL INFORMATION. ANY COSTS INCURRED DUE TO 
ADJUSTMENTS TO THESE PLANS BASED ON-SITE CONDITIONS, SHALL BE AT 
THE OWNER'S EXPENSE.

4 FOR ANY KITCHEN AREAS NOT SHOWING EQUIPMENT, NO WORK IS TO BE 
PERFORMED IN THAT AREA UNLESS SPECIFICALLY INSTRUCTED 
OTHERWISE ON THESE DRAWINGS OR BY A FRANKE REPRESENTATIVE IN A 
WRITTEN COMMUNICATION.

GENERAL CONTRACTOR NOTES

GC1 PRIOR TO CONSTRUCTION START, IT IS RECOMMENDED THAT THE GENERAL 
CONTRACTOR VERIFY ALL BUILDING DIMENSIONS, EQUIPMENT PLACEMENT, 
FURNITURE PLACEMENT, & UTILITY LOCATIONS. PLEASE NOTIFY A FRANKE 
REPRESENTATIVE IN WRITING IF ADJUSTMENTS TO THE DRAWINGS ARE 
REQUIRED.

GC2 ALL WORK SHALL BE PERFORMED BY A QUALIFIED LICENSED CONTRACTOR 
IN ACCORDANCE WITH ALL COUNTRY, STATE, & LOCAL CODES.

GC3 ALL WORK SHALL BE COMPLETED IN A NEAT, PROFESSIONAL, & SAFE 
WORKMAN-LIKE MANNER.

GC4 NOTIFY FRANKE IMMEDIATELY IF COMPLIANCE WITH ANY CODES IS IN 
CONFLICT WITH THESE DRAWINGS.

GC5 NOTIFY FRANKE IMMEDIATELY IF THESES DRAWINGS DIFFER FROM THE 
ARCHITECTURAL OR MEP DRAWINGS.

GC6 THESE DRAWINGS ONLY INCLUDE THE REQUIREMENTS FOR THE ITEMS 
PROVIDED BY FRANKE. G.C. TO VERIFY THE REQUIREMENTS FOR ITEMS NOT 
PROVIDED BY FRANKE. REFER TO ARCHITECTURAL, STRUCTURAL, OR MEP 
DRAWING FOR OTHER REQUIREMENTS.

GC7 G.C. SHALL PROVIDE & INSTALL PLYWOOD WALL BACKING FOR EQUIPMENT 
WHERE IT IS REQUIRED.

GC8 G.C. TO DETERMINE THE LOCATION OF & SET REMOTE CONDENSERS ON 
ROOF.

GC9 G.C. TO PROVIDE & INSTALL EQUIPMENT STAND & PITCH PANS FOR ROOF 
MOUNTED CONDENSING UNITS.

GC10 G.C. SHALL PROVIDE ACCESS FOR THE EQUIPMENT TRUCK TO WITHIN 10' 
(3m) OF THE BUILDING DOORS PRIOR TO THE ARRIVAL OF THE EQUIPMENT 
TRUCK AT THE RESTAURANT.

GC11 BY OWNER EQUIPMENT WILL BE LISTED IN THE MAIN EQUIPMENT 
SCHEDULE.

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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KES EQUIPMENT SCHEDULE
ITEM # ST. QTY. DESCRIPTION MANUFACTURER MODEL # FRANKE PART # UL # NSF FURNISHED BY REMARKS

1.02 N 1 9'-8" ROC MAIN BEVERAGE STATION FRANKE 18014805 FS01739 - 2 FRANKE -

1.81 N 1 SERVICE CHASE FRANKE - 18000937 - 2 FRANKE 5-3/4" x 11-3/4"- FOR SODA LINES

2.02 N 10 DRY STORAGE SHELVING INTERMETRO - - - 2 FRANKE -

2.04 N 20 UNDERCOUNTER POST INTERMETRO - - - 2 FRANKE NOT SHOWN

2.11 N 1 CUP LID HOLDER FRANKE - 18006489 - - FRANKE -

2.32 N 1 MOBILE CUP DISPENSER CART FRANKE - 18006842 - 2 FRANKE F/(8) CUP DISPENSERS

2.46 N 1 STRAW DISPENSER VOLLRATH 3815-28 610896 - 2 FRANKE -

2.61 N 2 UNIVERSAL CONDIMENT HOLDER FRANKE - 18003659 - 2 FRANKE -

2.71 N 1 4-COMPARTMENT CONDIMENT BIN HOLDER FRANKE - 18000982 - 2 FRANKE -

2.88 N 1 EXTREME COUNTERTOP DISPENSER SERVER PRODUCTS ECD 07500 620754 - - FRANKE -

3.11 N 1 24"W x 30"D DRIVE THRU TABLE W/CUP DISPENSER FRANKE - 18005294 - 2 FRANKE -

4.13 N 1 DRIVE THRU TABLE W/ HAND SINK FRANKE 18006428 FS01505 - 2 FRANKE -

4.53 N 1 DROP-IN-SINK ADVANCE TABCO DI-1-5 19000444 - 2 FRANKE -

5.02 N 1 POS TABLE FFSUS - 18006151 - 2 FRANKE -

6.02 N 1 DRIVE THRU WORKSTATION INTERMETRO BKROC2448DT 70000517BK - 2 FRANKE -

7.11 N 1 SLICER, SABER KING MINI PRINCE CASTLE, INC. 981-000-00 624487 - 2 FRANKE -

10.01 N 1 ICE/SODA DISPENSER LANCER IBD 4500-44 70002679 UL763 18 FRANKE -

10.81 N 3 CARBONATOR LANCER 85-1923-00 617544 UL403 2 FRANKE SEE DETAIL ON K4.0

10.90 N 3 SHELF CARBONATOR F/ CORNELIUS LANCER 82-3876 822999 - 2 FRANKE -

11.03 N 1 ICE/SODA DISPENSER LANCER 85-2378T-124 852378T124 - 18 FRANKE -

11.31 N 1 ICE/SODA CONVERSION STAND LANCER 84-0058 840058 - 2 FRANKE -

15.11 N 1 COMBINATION FREEZER TAYLOR 632D 620916 SA2650 6 FRANKE -

15.64 N 1 FROZEN BEVERAGE DISPENSER FBD 372 625992 - 18 FRANKE -

15.71 N 1 FROZEN BEVERAGE DISPENSER CART FBD 12-2493-0022 626135 - 2 FRANKE
PRE-PLUMBED; INCLUDES: BNB TRANSFORMER, WATER BOOST,

HARDWARE, & TUBING.  ALL CONNECTIONS TO BE DONE BY SODA
SUPPLIER.

16.02 N 1 ICE MACHINE MANITOWOC IYF0900N-261 70008556-1 - 12 FRANKE 830 LBS [288 KG] IN 24 HOURS AT 70ºF [21ºC] AIR/ 50ºF [10ºC] WATER

16.31 N 1 ICE STORAGE BIN MANITOWOC D970 616546-1 - 2 FRANKE 970LB [323 KG] ICE BIN F/ S300-S2170C SERIES ICE MACHINES

16.53 N 1 ICE MACHINE REMOTE CONDENSING UNIT MANITOWOC JCF0900-261 7072658-1 - 12 FRANKE CONDENSER REMOTE ICVD0895

16.81 N 1 WALL SERVICE CHASE FRANKE - 0424201 - 2 FRANKE 6" x 6"

16.99 N 1 UNDERCOUNTER ICE BIN FRANKE - 18005725 - 2 FRANKE INCLUDED WITH SMOOTHIE STATION

17.56 N 1 INFUSION TEA COFFEE BREWER BUNN-O-MATIC ITCB-DV 622290 - 2 FRANKE -

18.03 N 2 ICED TEA DISPENSER - SLIM BUNN-O-MATIC - 619935 - - FRANKE -

19.82 N 1 BLENDER HAMILTON BEACH HBH755-BK 623996 - 2 FRANKE -

19.96 N 1 RINSE-O-MATIC ASSY HAMILTON - 623998 - 2 FRANKE -

20.37 N 1 41" EXPEDITER STATION STD FLOW FRANKE EXPO5 18016254 E163328 2 FRANKE -

21.66 N 1 60" PREP MODULE "A" - (ABCD/ACBD) FRANKE - 18015498 - 2 FRANKE -

21.67 N 1 28" BUN TOASTER MODULE "B" FRANKE - 18008869 - 2 FRANKE -

21.68 N 1 32.5" PREP MODULE "C" FRANKE - 18011951 - 2 FRANKE -

21.69 N 1 20" PREP MODULE "D" FRANKE - 18011954 - 2 FRANKE -

23.45 N 1 91" BROILER HOOD FRANKE 4824FR-ND-2-BK-(48) 18018799 - 2 FRANKE W/ (3) L55 SERIES E26 CANOPY LIGHT FIXTURES

23.70 N 1 EXHAUST FAN FRANKE 18018807 18018807 UL 762 2 FRANKE -

23.80 N 1 ROOF CURB FRANKE 18018807 18018809 - 2 FRANKE ROOF CURB FOR CANOPY HOOD

24.44 N 1 BROILER BK FLAMING HEART NIECO FH94G BOH 626191 - 4 FRANKE W/ STAND

25.12 N 1 50" MEAT WELL FREEZER FRANKE - 18004405 - 2 FRANKE -

30.04 N 1 35" FRY STATION - ROC GEN 3.5 LH FRANKE - 18015141 - 4 FRANKE -

31.02 N 4 1 BANK FRYER FRYMASTER HD50GC 619613 - 2 FRANKE -

31.89 N 1 PORTABLE FILTER FRYMASTER MF-90U/80BK 614708 - 2 FRANKE NOT SHOWN

32.52 N 1 PRODUCT HOLDING FREEZER FRANKE - 18007216 - 7 FRANKE W/ PORTION PAN & FRY RACK

32.58 N 1 REFRIGERATED BATTER STATION H&K 52976 626544 - 7 FRANKE -

33.30 N 1 67" FRYER HOOD FRANKE 3650FR-BD-2 18018797 - 2 FRANKE W/ (2) L55 SERIES E26 CANOPY LIGHT FIXTURES

33.70 N 1 EXHAUST FAN FRANKE 18018807 18018807 UL 762 2 FRANKE -

33.82 N 1 ROOF CURB FRANKE 18018809 18018809 - 2 FRANKE ROOF CURB FOR FRYER HOOD

36.72 N 1 MINI COMBI OVEN-STEAMER LH BLODGETT BLCT-6E 70008162 - 4 FRANKE -

36.97 N 1 COMBI OVEN STAND BLODGETT 62648 70008609-1 - 2 FRANKE -

38.01 N 1 36"W x 30"D x 36"H MOBILE WORK TABLE FRANKE - 18000855 - 2 FRANKE W/ UNDERSHELF

38.85 N 1 32" SMOOTHIE STATION FRANKE - 18006564 - 2 FRANKE INCLUDES CUP DISPENSER & ICE BIN (ITEM 16.99)

40.01 N 1 WALK-IN COOLER/FREEZER BOX ICS - - - 7 FRANKE SEE DETAIL ON K4

40.22 N 1 WALK-IN COOLER CONDENSING UNIT ICS RFO080M4SDAALNTQC4 - - 7 FRANKE -

40.30 N 1 WALK-IN FREEZER CONDENSING UNIT ICS RFH200L44EANTQC4 - - 7 FRANKE -

40.36 N 1 WALK-IN COOLER EVAPORATOR ICS RL6A094ADAREQC - - 7 FRANKE -

40.41 N 1 WALK-IN FREEZER EVAPORATOR ICS RL6E077DDAREQC - - 7 FRANKE -

40.55 N 1 BEVERAGE REFRIGERATOR H&K 52614-1 624179 - 7 FRANKE -

40.85 N 1 REACH-IN FREEZER TURBO AIR M3F24-2-N 624280 - 7 FRANKE -

41.02 N 28 COLD STORAGE SHELVING INTERMETRO - - - 2 FRANKE -

41.03 N 9 RACK DUNNAGE - COLD NEW AGE - - - 2 FRANKE -

42.02 N 32 DRY STORAGE SHELVING INTERMETRO - - - 2 FRANKE -

42.20 N 60 POST INTERMETRO - - - 2 FRANKE NOT SHOWN

43.01 N 1 DOUBLE SMARTWALL SHELVING INTERMETRO IND. BKSWP8446DBL 70003536 - 3 FRANKE SEE DETAIL ON K4

50.06 N 1 MICROWAVE OVEN ACP HDC18 614703 - 2 FRANKE -

51.39 N 1 MULTI-PRODUCT HOLDING UNIT PRINCE CASTLE EHB24 625025 - 4 FRANKE -

51.43 N 2 MULTI-PRODUCT HOLDING UNIT PRINCE CASTLE EHB34A-2 625033-1 - 4 FRANKE -

53.10 N 1 UNDERCOUNTER REFRIGERATOR SILVER KING SKR27A-ESUS5 624078-1 - 7 FRANKE -

55.02 N 2 RAPID VERTICAL TOASTER ANTUNES BKT-2V 624462 - 4 FRANKE -

60.01 N 1 3 COMPARTMENT SINK FRANKE - 18003580 - 2 FRANKE -

61.01 N 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD FRANKE - 18008223 - 2 FRANKE -

62.05 N 1 HANDS-FREE WASH STATION SINK JOHN BOOS PBHS-W-KVMB-1 617160 - 2 FRANKE -

73.01 N 1 WATER FILTER EVERPURE CB20-312E 615543 - 2 FRANKE SEE DETAIL ON K4

73.11 N 1 FILTER FEEDER SCALE INHIBITOR EVERPURE SR-X 70002482 - 2 FRANKE -

923.90 R 1 FIRE PROTECTION SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

931.88 R 1 PORTABLE FILTER FRYMASTER PSDU100 70004752 - 2 OTHERS VERIFY W/ OWNER

931.91 R 2 SHORTENING DISPOSAL CADDY SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

933.90 R 1 FIRE PROTECTION SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

955.98 R 1 CONEYOR TOASTER ANTUNES RTDL 625222 - 4 OTHERS VERIFY W/ OWNER

970.04 R 1 SAFE W/ ANCHORING FIRE KING SECURITY BSD2920 623932 - OTHERS VERIFY W/ OWNER

971.01 R 2 LOCKER VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

972.03 R 1 BAG-N-BOX SYRUP RACK CORNELIUS 621065776 623131 - 2 OTHERS VERIFY W/ OWNER

974.00 R 1 CO2 BULK SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

990.00 R 5 P.O.S. SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

KES ELECTRICAL SCHEDULE

ITEM # TAG # QTY DESCRIPTION VOLTS PH CYCLE HP BRKR SIZE AMPS ELEC CONN TYPE PLUG TYPE
CONN RI

HGHT
ELECTRICAL REMARKS

10.01 E1 1 ICE/SODA DISPENSER 115 V 1 60 Hz - 20.00 A 6.00 A PLUG & CORD NEMA 5-20P 24" -

10.81 E1 3 CARBONATOR 120 V 1 60 Hz 1/3 20.00 A 6.20 A PLUG & CORD NEMA 5-20P 78"
ADDITIONAL ELECTRICAL OUTLETS TO BE PLACED 86" &

94" A.F.F. SEE DETAIL ON K4.0

11.03 E1 1 ICE/SODA DISPENSER 115 V 1 60 Hz - 20.00 A 5.00 A PLUG & CORD NEMA 5-20P 48"
24VAC ELECTRICAL SYSTEM SUPPLIED USING 115V

TRANSFORMER PROVIDED WITH DISPENSER

15.11 E1 1 COMBINATION FREEZER 208 V 3 60 Hz 1 20.00 A 14.00 A PLUG & CORD
REFER TO
REMARKS

12" E.C. TO SUPPLY & INSTALL 6FT. CORD & PLUG

15.11 E2 1 COMBINATION FREEZER 208 V 3 60 Hz 1 1/2 20.00 A 15.00 A PLUG & CORD
REFER TO
REMARKS

12" E.C. TO SUPPLY & INSTALL 6FT. CORD & PLUG

15.64 E1 1 FROZEN BEVERAGE DISPENSER 215 V 1 60 Hz (2) 1/6; (1) 1/6 30.00 A 20.00 A PLUG & CORD NEMA L6-20P 36" -

16.02 E1 1 ICE MACHINE 208 V 1 60 Hz - 20.00 A 9.80 A DIRECT WIRED DIRECT 84" -

16.53 E1 1 ICE MACHINE REMOTE CONDENSING UNIT 208 V 1 60 Hz 1 20.00 A 1.30 A DIRECT WIRED DIRECT 0" E.C. TO DIRECTLY WIRE UNIT TO CIRCUIT BREAKER

17.56 E1 1 INFUSION TEA COFFEE BREWER 120 V 1 60 Hz - 20.00 A 14.00 A PLUG & CORD NEMA 5-15P 24" -

19.82 E1 1 BLENDER 120 V 1 60 Hz 3 20.00 A 8.60 A PLUG & CORD NEMA 5-20P 24" -

20.37 E1 1 41" EXPEDITER STATION STD FLOW 120 V 1 60 Hz - 20.00 A 16.00 A PLUG & CORD NEMA 5-20P 0"
CONNECTS INTO RECEPTACLE ON PREP MODULE "A" VIA

6' POWER CORD

21.66 E1 1 60" PREP MODULE "A" - (ABCD/ACBD) 208 V 3 60 Hz - 0.00 A 1.08 A DIRECT WIRED DIRECT 0"

DOWN THRU SERVICE CHASE; E.C. TO CONNECT TO
LOAD CENTER PROVIDED, AS REQ'D FOR 150A- 5 WIRE

W/106A FEEDER. AMPERAGE LOAD FOR LOAD CENTER IN
THIS CABINET TO BE CALCULATED FROM COMBINED
LOADS OF EQUIPMENT ATTACHED TO THIS CABINET.

21.67 E1 1 28" BUN TOASTER MODULE "B" CONNECTS TO LOAD CENTER ON PREP MODULE "A"

21.68 E1 1 32.5" PREP MODULE "C" CONNECTS TO LOAD CENTER ON PREP MODULE "A"

21.69 E1 1 20" PREP MODULE "D" CONNECTS TO LOAD CENTER ON PREP MODULE "A"

23.45 E1 1 91" BROILER HOOD E.C. TO CONNECT TO JB FOR HOOD'S LIGHT

23.70 E1 1 EXHAUST FAN 208 V 3 60 Hz 1 20.00 A 3.10 A DIRECT WIRED
REFER TO
REMARKS

12"
E.C. TO INTERCONNECT CIRCUIT W/ SAFETY INTERLOCK

AT BUILDING'S MAIN BREAKER PANEL. CONNECTION
HEIGHT @ 12" B.F.R.

24.44 E1 1 BROILER BK FLAMING HEART 120 V 1 60 Hz - 20.00 A 3.50 A PLUG & CORD NEMA 5-20P 0" CONNECTS INTO RECEPTACLE ON HOOD'S CHASE

25.12 E1 1 50" MEAT WELL FREEZER 120 V 1 60 Hz - 20.00 A 7.60 A PLUG & CORD NEMA 5-15P 0" CONNECTS INTO RECEPTACLE ON HOOD'S CHASE

30.04 E1 1 35" FRY STATION - ROC GEN 3.5 LH 120 V 1 60 Hz - 20.00 A 16.00 A PLUG & CORD NEMA L14-20P 24" -

31.02 E1 4 1 BANK FRYER 120 V 1 60 Hz - 20.00 A 1.00 A PLUG & CORD NEMA 5-15P 0"
E.C. TO CONNECT INTO RECEPTACLE ON HOOD'S

RACEWAY AS REQ'D.

31.89 E1 1 PORTABLE FILTER 120 V 1 60 Hz 1/3 0.00 A 6.20 A PLUG & CORD NEMA 5-15P 12" NOT SHOWN

32.52 E1 1 PRODUCT HOLDING FREEZER 120 V 1 60 Hz - 20.00 A 4.60 A PLUG & CORD NEMA 5-15P 24" E.C. TO CONNECT TO J-BOXES ON HOOD TOP AS REQ'D

32.58 E1 1 REFRIGERATED BATTER STATION 120 V 1 60 Hz - 20.00 A 3.00 A PLUG & CORD NEMA 5-20P 0" PLUGS INTO RECEPTACLE AT MODULE D

33.30 E1 1 67" FRYER HOOD E.C. TO CONNECT TO JB FOR HOOD'S LIGHT

33.70 E1 1 EXHAUST FAN 208 V 3 60 Hz 1 20.00 A 3.10 A DIRECT WIRED
REFER TO
REMARKS

12"
E.C. TO INTERCONNECT CIRCUIT W/ SAFETY INTERLOCK

AT BUILDING'S MAIN BREAKER PANEL. CONNECTION
HEIGHT @ 12" B.F.R.

36.72 E1 1 MINI COMBI OVEN-STEAMER LH 208 V 3 60 Hz - 30.00 A 20.00 A PLUG & CORD SEE RMKS 0"
E.C. TO SUPPLY & INSTALL CORD & PLUG. CONNECTS

INTO RECEPTACLE ON HOOD'S CHASE

40.01 E1 1 WALK-IN COOLER/FREEZER BOX 120 V 1 60 Hz - 20.00 A 1.00 A DIRECT WIRED DIRECT 0" EC TO MAKE ALL CONNECTIONS AS REQD

40.22 E1 1 WALK-IN COOLER CONDENSING UNIT 208 V 1 60 Hz 3/4 15.00 A 5.90 A DIRECT WIRED DIRECT 0" -

40.30 E1 1 WALK-IN FREEZER CONDENSING UNIT 208 V 3 60 Hz 2 20.00 A 9.20 A DIRECT WIRED DIRECT 0" -

40.36 E1 1 WALK-IN COOLER EVAPORATOR 115 V 1 60 Hz - 20.00 A 1.60 A DIRECT WIRED DIRECT 0"
E.C. TO WIRE UNIT FROM ELECTRICAL KNOCKOUTS IN

TOP OR BACK OF UNIT

40.41 E1 1 WALK-IN FREEZER EVAPORATOR 208 V 1 60 Hz - 20.00 A 10.80 A DIRECT WIRED DIRECT 0"
E.C. TO WIRE UNIT FROM ELECTRICAL KNOCKOUTS IN

TOP OR BACK OF UNIT

40.55 E1 1 BEVERAGE REFRIGERATOR 120 V 1 60 Hz - 20.00 A 6.00 A PLUG & CORD NEMA 5-20P 0" CONNECT TO RECEPTACLE IN EXPO 5

40.85 E1 1 REACH-IN FREEZER 120 V 1 60 Hz 1/2 20.00 A 7.80 A PLUG & CORD NEMA 5-20P 24" -

50.06 E1 1 MICROWAVE OVEN 230 V 1 60 Hz - 20.00 A 15.30 A PLUG & CORD NEMA 6-20P 0"
CONNECTS INTO RECEPTACLE ON PREP MODULE "D", 5'

6" POWER CORD

51.39 E1 1 MULTI-PRODUCT HOLDING UNIT 208 V 1 60 Hz - 20.00 A 9.00 A PLUG & CORD NEMA 6-15P 60" -

51.43 E1 2 MULTI-PRODUCT HOLDING UNIT 208 V 1 60 Hz - 20.00 A 13.50 A PLUG & CORD NEMA 6-15P 0" CONNECTS INTO RECEPTACLES ON PREP MODULE A & C

53.10 E1 1 UNDERCOUNTER REFRIGERATOR 115 V 1 60 Hz 1/4 20.00 A 2.70 A PLUG & CORD NEMA 5-15P 12" -

55.02 E1 2 RAPID VERTICAL TOASTER 208 V 1 60 Hz - 20.00 A 15.80 A PLUG & CORD NEMA L6-30P 0" CONNECT INTO RECEPTACLE ON PREP MODULE "B"

931.88 E1 1 PORTABLE FILTER 120 V 1 60 Hz 1/3 0.00 A 6.20 A PLUG & CORD NEMA 5-15P 12"
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

931.91 E1 2 SHORTENING DISPOSAL CADDY SYSTEM 0 V 0 60 Hz - 0.00 A 0.00 A - - 0"
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

955.98 E1 1 CONEYOR TOASTER 208 V 1 60 Hz - 30.00 A 24.00 A PLUG & CORD NEMA L6-30P 0"
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

KES MECHANICAL SCHEDULE

ITEM # TAG # QTY. DESCRIPTION HOOD LENGTH FILTER AREA
FILTER

QUANTITY/SIZE
EXHAUST ACTUAL DUCT SIZE DUCT VELOCITY STATIC PRESSURE MECHANICAL REMARKS

23.45 M1 1 91" BROILER HOOD 91" 8.34 SF (5)16X16-CP 1100 CFM 10" 2017 FPM 0.63 in-wg FAN SPECS: 1100 CFM @ 0.60"SP

33.30 M1 1 67" FRYER HOOD 67" 6.67 SF (4)16X16-CP 885 CFM 10" 1623 FPM 0.49 in-wg FAN SPECS: 885 CFM @ 0.50"SP

KES PLUMBING GAS SCHEDULE
ITEM # TAG # QTY. DESCRIPTION GAS INPUT GAS SIZE GAS TYPE CO2 SIZE CO2 RI HGHT CO2 CONN TYPE GAS REMARKS

10.81 P1 3 CARBONATOR 1/4" 60" MALE FLARE -

15.64 P1 1 FROZEN BEVERAGE DISPENSER 3/8" 0" MALE BARB
ENSURE THAT THE CO2 LINE COMES DIRECTLY FROM THE

MAIN BRANCH ON THE BULK SUPPLY AND IS NOT BRANCHED
OFF DOWN LINE

24.44 P1 1 BROILER BK FLAMING HEART 96000.0 Btu/h 3/4" NG
P.C. TO CONNECT TO GAS PIPING ON HOOD'S CHASE AND TO

BROILER, AS REQ'D

31.02 P1 4 1 BANK FRYER 100000.0 Btu/h 1/2" NG
P.C. TO CONNECT TO GAS PIPING ON HOOD'S RACEWAY AND

TO FRYERS AS REQ'D.

KES PLUMBING MISCELLANEOUS SCHEDULE
ITEM # TAG # QTY. DESCRIPTION MISC PLUMBING MISC PLUMBING REMARKS

15.71 P1 1 FROZEN BEVERAGE DISPENSER CART - NOT SHOWN; PRE-PLUMBED, SODA SUPPLIER TO MAKE ALL CONNECTIONS AS REQ'D

KES PLUMBING POTABLE WATER SCHEDULE

ITEM # Tag # QTY. DESCRIPTION CW SIZE CW RI HGHT HW SIZE HW RI HGHT FW TYPE FW SIZE FW RI HGHT
POT. WATER
CONN TYPE

POT. WATER REMARKS

4.53 P1 1 DROP-IN-SINK 1/2" 18" 1/2" 18"
VIA SHUT OFF VALVE

ON WALL
-

10.01 P1 1 ICE/SODA DISPENSER FILTERED 3/8" 18" MALE BARB P.C. TO RUN WATER THRU SODA LINES (NOT SHOWN)

10.81 P1 3 CARBONATOR FILTERED 3/8" 60" MALE FLARE P.C. TO RUN WATER THRU WATER FILTER.

11.03 P1 1 ICE/SODA DISPENSER FILTERED 3/8" 18" MALE BARB P.C. TO RUN WATER THRU SODA LINES (NOT SHOWN)

15.64 P1 1 FROZEN BEVERAGE DISPENSER FILTERED 3/8" 36" MALE BARB P.C. TO RUN WATER THRU WATER FILTER AND SODA LINES

16.02 P1 1 ICE MACHINE SCALE INHIBITOR 3/8" 48" FPT P.C. TO RUN WATER THRU WATER FILTER

17.56 P1 1 INFUSION TEA COFFEE BREWER FILTERED 1/4" 48" MALE BARB P.C. TO RUN WATER THRU WATER FILTER

19.96 P1 1 RINSE-O-MATIC ASSY 3/8" 18" GHT
RINSER'S WATER HOSE SUPPLIED W/FEMALE QUICK

DISCONNECT. P.C. TO CONNECT AS REQ'D

36.72 P1 1 MINI COMBI OVEN-STEAMER LH FILTERED 3/4" 12" GHT P.C. TO RUN WATER LINES THRU WATER FILTER.

60.01 P1 1 3 COMPARTMENT SINK 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
VERIFY REQ'MTS W/LOCAL CODES

61.01 P1 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
VERIFY REQ'MTS W/LOCAL CODES

62.05 P1 1 HANDS-FREE WASH STATION SINK 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
-

73.01 P1 1 WATER FILTER 1/4" 18" FNPT SEE DETAIL ON K4

73.11 P1 1 FILTER FEEDER SCALE INHIBITOR FILTER 3/4" 48" FNPT
P.C. TO RUN WATER THRU WATER FILTER AND CONNECT TO

Eco3ICE AS REQ'D.

KES PLUMBING WASTE SCHEDULE

ITEM # TAG # QTY. DESCRIPTION DIRECT WASTE SIZE
DIRECT WASTE RI

HGHT
INDIRECT WASTE

SIZE
INDIRECT WASTE CONN

HGHT
WASTE

CONNECTION TYPE
WASTE REMARKS

1.02 P1 1 9'-8" ROC MAIN BEVERAGE STATION 1" 0" INDIRECT P.C. TO EXTEND DRAIN TO FLOOR SINK

4.53 P1 1 DROP-IN-SINK 2" 18" DIRECT -

10.01 P1 1 ICE/SODA DISPENSER 3/4" 0" INDIRECT P.C. TO EXTEND DRAIN TO FLOOR SINK

11.03 P1 1 ICE/SODA DISPENSER 3/4" 0" INDIRECT P.C. TO EXTEND DRAIN TO FLOOR SINK

16.02 P1 1 ICE MACHINE 1/2" 0" INDIRECT P.C. EXTEND DRAIN TO FLOOR SINK

16.31 P1 1 ICE STORAGE BIN 3/4" 0" INDIRECT P.C. TO EXTEND DRAIN TO FLOOR SINK

19.96 P1 1 RINSE-O-MATIC ASSY 3/4" 18" DIRECT -

36.72 P1 1 MINI COMBI OVEN-STEAMER LH 2" 0" INDIRECT
P.C. TO EXTEND DRAIN LINE TO FLOOR DRAIN. DRAIN

LINE MUST BE VENTED

38.85 P1 1 32" SMOOTHIE STATION 1 1/2" 0" INDIRECT -

40.36 P1 1 WALK-IN COOLER EVAPORATOR 3" 3" HUB P.C. TO EXTEND DRAIN TO 3" HUB DRAIN

40.41 P1 1 WALK-IN FREEZER EVAPORATOR 3/4" 3" HUB P.C. TO EXTEND DRAIN TO 3" HUB DRAIN

60.01 P1 1 3 COMPARTMENT SINK 2" 0" INDIRECT VERIFY REQ'MTS W/LOCAL CODES

61.01 P1 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD 2" 0" INDIRECT VERIFY REQ'MTS W/LOCAL CODES

62.05 P1 1 HANDS-FREE WASH STATION SINK 1 7/8" 12" DIRECT -

931.91 P1 2 SHORTENING DISPOSAL CADDY SYSTEM 0" 0" -
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED
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3/8" = 1'-0"

1 SELF-SERVE BEVERAGE BAR ELEVATION

3/8" = 1'-0"

2 FRONT COUNTER CUSTOMER VIEW ELEVATION

3/8" = 1'-0"

3 FRONT COUNTER CREW VIEW/DT ELEVATION

3/8" = 1'-0"

4 DT/EXPO ELEVATION

3/8" = 1'-0"

5 COOK/SCULLERY WALL ELEVATION

3/8" = 1'-0"

6 MAINBOARD ELEVATION

3/8" = 1'-0"

7 ONE-COMP SINK ELEVATION

3/8" = 1'-0"

8 ICE MACHINE ELEVATION

C
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CARBONATOR DETAIL
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NOTES:

1. RAMP PANEL TO MATCH FLOOR MATERIAL.

2. NON-SKID STRIPS TO BE USED WITH INTERIOR FLOOR RAMP.

3. HEATED JAMB REQUIRED IF INTERIOR RAMP IS USED WITH A FREEZER

COMPARTMENT DOOR.
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FLOOR PANEL

BREAKER STRIP

RAMP PANEL

V
E

R
IF

Y
 T

H
IC

K
N

E
S

S

DOOR JAMB

HEATER RETAINER

F
IN

IS
H

E
D

 F
L
O

O
R

S
E

E
 N

O
T

E
 1

SEE NOTE 3
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30" X 48"

FINISHED

FLOOR

WOOD

BACKING

GRID

MANITOWOC JCF0900-261

24.50"

ICE MACHINE CONDENSING

UNIT SET IN PLACE BY GC.

29.16"

30.00"

OPTIONAL

OR

34.00"

(JB) EC. TO PROVIDE DISCONNECTLINE

PITCH PAN DETAIL

ICE MAKING HEAD AS REQUIRED.

& INTERWIRE CONDENSING UNIT &

CAP STUB DOWN TO 18" ABOVE FIN.

1"∅ ELEC. CONDUIT STUB THRU ROOF

REF. SLEEVEINSTALLED BY GC.

PROVIDED AND

PITCH PAN

WP.JB.

DRAIN

CEILING

CONDENSATE

ENTRANCE

ELECTRICAL

16.00"

12.00"

OPTIONAL

20.00"

FOR REF. LINES

2" PVC PIPE

LINE

REFRIG.

LIQUID

REFRIG.

DISCHARGE

28.00"

LC

2" W FOR

L
C

ICE MACHINE CONDENSING UNIT DETAIL

1
3

2
3

WATER FILTER PIPING SCHEMATIC

3/4" CW CONNECTED BY P.C. TO SODA SYSTEM.

         RUN TO SODA DISPENSER THRU CHASE

         NOTE: WATER WORKING PRESSURE IS 20-100 PSI

         INSTALLER TO CONNECT TO BUNDLED TUBING AND

    3/4" C.W. @ 84" AFF SEE PC. NOTE# 1

PROVIDED

BY G.C.

LINE

EVERPURE CB20-312

1.81

10.01

17.56

36.72

15.64

73.11

11.03

73.01
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1 BROILER HOOD CURB OPENING LOCATION MAY DIFFERS FROM 
ARCHITECTURAL DRAWING.

2 ARCHITECT MUST ENSURE THAT:

A THE ROOF TRUSSES DO NOT INTERFERE WITH HOODS' CURB OPENING IN 
ROOF DECK.

FRANKE HOOD CURB OPENING NOTE

B ROOF DECK HEIGHT IS BETWEEN 148" TO 151" AFF.

C THE LOCATION OF THE RTU AIR INTAKE IS CLEAR OF EXHAUST FANS 
DISCHARGE.

3 BEFORE CONSTRUCTION STARTS, ARCHITECT MUST ADVISE FRANKE 
FOODSERVICE INC. IN WRITING IF ADJUSTMENTS ARE REQUIRED.
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NOT TO SCALE

1 CARBONATOR DETAIL

NOT TO SCALE

3 WALK-IN-BOX INTERIOR RAMP DETAIL

NOT TO SCALE

4 WOOD BACKING  DETAIL 'B'

NOT TO SCALE

2 ICE MACHINE CONDENSING UNIT DETAIL

NOT TO SCALE

5 WATER FILTER EVERPURE CB20-312 DETAIL



1
 2 3 4 5 6 7 8

FIELD CONNECTION TO ROUTER OR ETHERNET SWITCH
OR FACTORY WIRED CONNECTION TO CELLULAR KIT

CASLINK MONITOR AND CONTROL

-   HOOD CONTROL PANEL TO SUPPORT COMMUNICATIONS TO CLOUD-BASED BUILDING
MANAGEMENT SYSTEM.
-   HOOD CONTROL PANEL TO ALLOW CLOUD-BASED BUILDING MANAGEMENT SYSTEM TO
MONITOR REAL TIME PARAMETERS OUTLINED AS MONITOR IN THE POINTS LIST.
-   HOOD CONTROL PANEL TO ALLOW CLOUD-BASED BUILDING MANAGEMENT SYSTEM TO
CONTROL PARAMETERS OUTLINED AS CONTROL IN THE POINTS LIST.

MONITORING AND CONTROL POINTS LIST

 SC PACKAGESDCV PACKAGES FUNCTION

ROOM TEMPERATURE(S) MONITOR

DUCT TEMPERATURE(S) MONITOR

MUA DISCHARGE TEMPERATURE MONITOR

KITCHEN RTU DISCHARGE TEMPERATUREMONITOR

CONTROLLER FAULTS MONITOR

FAN FAULTS MONITOR

FAN STATUS MONITOR

PCU FAULTS MONITOR

PCU FILTER CLOG PERCENTAGES MONITOR

FIRE CONDITION MONITOR

CORE FIRE SYSTEM MONITOR

BUILDING PRESSURES MONITOR

FANS BUTTON(S) MONITOR & CONTROL

LIGHTS BUTTON(S) MONITOR & CONTROL

WASH BUTTON MONITOR & CONTROL

FUNCTION

ROOM TEMPERATURE MONITOR

DUCT TEMPERATURE(S) MONITOR

MUA DISCHARGE TEMPERATURE MONITOR

KITCHEN RTU DISCHARGE TEMPERATUREMONITOR

FAN SPEED MONITOR

FAN AMPERAGE MONITOR

FAN POWER MONITOR

VFD FAULTS MONITOR

CONTROLLER FAULTS MONITOR

FAN FAULTS MONITOR

FAN STATUS MONITOR

PCU FAULTS MONITOR

PCU FILTER CLOG PERCENTAGES MONITOR

FIRE CONDITION MONITOR

CORE FIRE SYSTEM MONITOR

BUILDING PRESSURES MONITOR

PREP TIME BUTTON MONITOR & CONTROL

FANS BUTTON MONITOR & CONTROL

LIGHTS BUTTON MONITOR & CONTROL

WASH BUTTON MONITOR & CONTROL

-   HOOD CONTROL PANEL TO ALLOW REMOTE CHANGES TO SYSTEM SETTING SUCH AS:
VFD FREQUENCIES, ECM SPEEDS, TEMPERATURE SET POINTS, FAN AND WASH SCHEDULES, ETC.

JOB NO

JOB NAME

MODEL NUMBER

DATE

DRAWN BY

DWG NO

SCHEMATI C TYPE

BREAKER 1PH

CONTROL POWER.  DO NOT WIRE
TO GFCI OR SHUNT TRIP BREAKER.

1ST HOOD LIGHT BREAKER SHARED W/ CONTROL
POWER. SWITCH #1

BREAKER 1PH

WIRE TO VFD QUICK CONNECTOR

MCA:
MOCP:

BREAKER 1PH

WIRE TO VFD QUICK CONNECTOR

MCA:
MOCP:

Load Wiring

WIRE TO

VFD QUICK
WIRE TO

DISCONNECT
CONNECTOR

MUST HAVE ITS OWN CONDUIT
DO NOT SHARE CONDUIT!

FLA:
HP:
VOLT :

Load Wiring

WIRE TO

VFD QUICK
WIRE TO

DISCONNECT
CONNECTOR

MUST HAVE ITS OWN CONDUIT
DO NOT SHARE CONDUIT!

FLA:
HP:
VOLT :

WIRE C1 TO COMMON (1).

C1 TO AR1 SHOULD HAVE

CONTROL PANEL

FIRE SYSTEM

TO

MICROSWITCH

CONTINUITY WHEN ARMED.

IF MORE THAN ONE

WIRE AR1 TO NORMALLY CLOSED (2).

CAP
OFF

CAP
OFF

CAP
OFFFIRE SYSTEM, WIRE

IN SERIES AS SHOWN

ALL SWITCHES FACTORY WIRED

CAT-5 CONNECTION
CONTROL PANEL

SWITCHES

TO

CONTROL PANEL

HOOD LIGHTS

TO

1400 W MAX WIRE TO J-BOX ON TOP OF HOOD

WIRE DIRECTLY TO COMMUNICATION

ROUTER
COMM

MODULE. NET REQUIRES 1) DHCP 2)
UDP PORT 1444 & 1445 OPEN FOR

CAT-5 ETHERNET CONNECTION
CONTROL PANEL

WORLD WIDE

TO

WEB

OUTBOUND TRAFFIC ONLY.

WIRE TO CONTROL BOARD. INSTALL
SENSOR IN ROOM AWAY FROM HEAT
SOURCES. DO NOT INSTALL SENSOR

CONTROL PANEL

TEMP SENSOR

TO

ON THE CEILING GRID, SEE MANUAL.

FACTORY WIRED TEMPERATURE
SENSOR. MOUNTED IN HOOD CAPTURE

CONTROL PANEL

CAPTURE VOLUME

TO

SENSOR VOLUME.

WIRE TO CONTROL BOARD.
SENSOR MOUNTED IN HOOD CAPTURE

CONTROL PANEL

CAPTURE VOLUME

TO

SENSOR VOLUME.

CAT5

CONTROL PANEL

PCUAFM

TO

J3
J3

DCV TO PCUAFM

WASH

FIRE

THE FOLLOWING CONNECTIONS
MAY OR MAY NOT BE

REQUIRED BASED ON JOBSITE
SPECIFICATIONS

CONTROL PANEL

EXTERNAL

SIGNAL FOR

SHUNT TRIP

ST TERMINAL IS ENERGIZED

IN FIRE CONDITION.

SYSTEM DRY

SPARE FIRE

CONTACT

CONTROL PANEL

SPARE CONTACTS WILL MAKE C2 TO
AR2 WHEN SYSTEM IS ARMED. THEY
ARE USED TO DISABLE EQUIPMENT
OR PROVIDE SIGNALS. (NOT FOR
BUILDING FIRE ALARM WHICH MUST
BE WIRED DIRECTLY TO THE ANSUL
ALARM INITIATING SWITCH LOCATED
IN ANSUL AUTOMAN)

SPARE CONTACTS WILL MAKE

CONTROL PANEL

ON/OFF WITH

DRY CONTACT

SUPPLY FAN

COMMON TO NORMALLY OPEN
WHEN SUPPLY FAN IS ON.

GROUP 1

WIRE TO ECPM03 TERMINALS.
CONFIGURABLE OUTPUT.

DCV SPEED

(TOTAL)

0-10V OUTPUT
ON PCB

SEE ECPM03 OWNERS MANUAL.

TO BMS
+

-

WIRE TO VFD TERMINAL STRIP.
PROPORTIONAL TO FREQUENCY.

VFD ANALOG

(EACH VFD)

0-10V OUTPUT
IN VFD

SEE VFD OWNERS MANUAL.

TO BMS
+

-

CONTROL PANEL

EXTERNAL

TO

SWITCH

SIGNAL SWITCH THROUGH BMS
WILL ACTIVATE ZONE1 FANS AND
LIGHTS

SPARE CONTACTS WILL MAKE

CONTROL PANEL

ON/OFF WITH

DRY CONTACT

EXHAUST FAN

COMMON TO NORMALLY OPEN
WHEN EXHAUST FAN IS ON.

GROUP 1

120 VAC
RELAY
NO

COM
COIL

NC
34

6 5
8
2

7
1

RA-x
24 VDC
RELAY

RD-x

NO

COM
COIL

NC
34

6 5
8
2

7
1

11
1 J U M P E R

1

2

11
1 J U M P E R

1

2

LEGEND

PR- PURPLEBR- BROWN
BL- BLUE

RD- RED
GR- GREEN

BK- BLACK

OR-
ORANGEWH- WHITE
OR/BL- OR/BL STRIPE
BL/RD- BL/RD STRIPE
RD/GN- RD/GN STRIPE
WH/BL- WH/BL STRIPE

YW- YELLOW
GY- GREY

FIELD WIRING
FACTORY
WIRING

LN

- +

DWG NO

JOB NO

DATE

DRAWN BY

JOB NAME

DESCRIPTION OF OPERATION

TYPE

DRAWING TITLE

GR
GR
GND

BK
BK

BK
BK
BK

BK
BK
BK

BK
BK

U/T1
V/T2
W/T3

L1
L2
L3/N

VFD:

HP:

MTR:
FLA:

P107:
P108:

P410:

P150:

P100:

P194:
P167:

P101:

P131:

P103:
P102:

GR
GR
GND

BK
BK

BK
BK
BK

BK
BK
BK

BK
BK

U/T1
V/T2
W/T3

L1
L2
L3/N

VFD:

HP:

MTR:
FLA:

P107:
P108:

P410:

P150:

P100:

P194:
P167:

P101:

P131:

P103:
P102:

COMPONENT LIST

SC-20 x 18 x 8.62 BOX

3944931

BURGER KING - RO...

FACTORY

DCV-2011

9/17/2019
ECP #1-2

SM-1

SM-2

FACTORY WIRING
SCHEMATIC

CIRCUIT BOARDS
ECPM03

DCV   Rev. 2.10.00
HMI   Rev. 2.10.00

Demand Control Ventilation, w/
control for 2 Exhaust Fans,
Exhaust on in Fire, Lights out in
Fire, Fans modulate based on duct
temperature. INVERTER DUTY 3
PHASE MOTOR REQUIRED FOR
USE WITH VFD.  Room
temperature sensor shipped loose
for field installation.Verify distance
between VFD and Motor; additional
cost could apply if distance
exceeds 50 feet.

RD

RD

PR

P
R

BL

B
L

B
L

GR

GND

GND

WH

BK

BK

BK

BK

MOTOR POWER CIRCUIT

PANEL LID

LABELDESCRIPTION

WH

UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG.  ALL FACTORY DC WIRING 18 AWG.

DC-
DC+

N1

H1

D
C

-

G
N

D

8H1
7PCU
6ST
5KS
4KTS
3GAS
2AR1
1N1

120VJ9

5OV1
4SF1
3EF1
2B1
1IO1

120VJ7

BK

BK

BK

BK

BK 14AWG BK
64

RD-1

BK WH
AR1 N1

BK WH
SF1

BK WH
EF1

EN
RO
+
-

CA

-
CC
CB

COM-1

CAT-5 J1
ECPM03

7 8RA-3

7 8RA-2
7 8RA-1

8 7RD-1

N1N1

DRY CONTACTS (SHOWN DE-ENERGIZED)

ON/OFF
WITH FIRE

ON/OFF
WITH
EXH

ON/OFF
WITH
SUP

N1

1 2 3 4 5 6 7
8 9 1011121314

NH
FAN

PANEL COOLING

DRY CONTACTS (SHOWN DE-ENERGIZED)DRY CONTACTS (SHOWN DE-ENERGIZED)

HOOD LIGHTS

J3

ECPM03/DAISY CHAIN

SM-1 SM-2

C

RA-3-1

NOEFC1
EFO1

14 AWG

YW

C

RA-3-2

NOEFC2
EFO2

14 AWG

YW

ECPM03
J10

IL
1
A

IL
1
B

NOTE: All items on ECPM03 J3 line to be daisy chained
from one component to the next, with EOL120A at end
of line.  Place PN: EOL120A in empty RJ45 port.

C

RA-1-1

NOC2
AR2

14 AWG

YW

C

RA-2-1

NOSFC1
SFO1

14 AWG

YW

C

RA-2-2

NOSFC2
SFO2

14 AWG

YW

CONTROL INPUT
120V H1=LINE,
N1=NEUTRAL, 15A
BREAKER. DO NOT
CONNECT TO
SHUNT TRIP
BREAKER. SEE
INSTALLATION
SCHEMATIC FOR
ADDITIONAL REQ.

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

BK
Wired to

Master CORE
(if applicable)

W
H

/B
L

H
1

N
1

PS-01

AC

24V
DC

BK

BK
EF1

WH

G
R

/Y
W

W
H

/B
L

J4 J5

NH
FAN

SECONDARY PANEL COOLING IF NECESSARY
EF1

WHBK

L1
L2

14 AWG

1 PH

15 A
208 V

U1
V1
W1

ESV751N02YXB571
225

01

01

11

73
00

3.1
1.000

FRYER

70.2

L3
L4

14 AWG

1 PH

15 A
208 V

U2
V2
W2

ESV751N02YXB571 225

01

01

12

73
00

3.1
1.000

BROILER

66.9

H1

N1
AR1
GAS

ST

C1

B1
EF1
SF1

IO1

JUMPERW1

24V

J6

JUMPER
MAKE UP AIR INTERLOCK.

CA
CB
CC

D
C

-
D

C
+

KSKSKS

CEL-1

TO COM-1

DC-
DC+

BK

GPIO

24V_IN+
-
i

1
2
3

RA-x
34.110.0184.0

120V R elay  DPDT

ST-X
varies

Star ter

OL-X
varies

Over load

C-X
varies

Contac tor

TS-x
A/CP-PO-T4"-EXPL

Duct Thermostat

PS-1
MDP18-24A-1C

Power  Sup . 24 VDC

RA-x
34.110.0184.0

120V R elay  DPDT

2x

2x

RD-x
34.110.0188.0

24VDC Light Relay

RJC-x
RJ45_MODBUS_CONV.

RJ45 to Twis t. Pair

COM-1
COMM01

CASLin k  MODU LE

CEL-1
NWL-25/NTC-6200

Cellular  Module

A B C D E F G H I

1

2

3

4

5

6

7

8

9

10

N/A

N/A

70.3
0.0

N/A

N/A

66.9
0.0

TYPICAL HOOD CONTROL PANEL INSTALLATION

CONTROL PANEL

LCD
INTERFACE

DUCT TEMPERATURE SENSOR

ROOM TEMPERATURE
SENSOR

DEMAND CONTROL VENTILATION HOOD CONTROL PANEL SPECIFICATIONS:
- CONTROLS SHALL BE LISTED BY ETL (UL 508A) AND SHALL COMPLY WITH DEMAND VENTILATION SYSTEM

TURNDOWN REQUIREMENTS OUTLINED IN IECC 403.2.8 (2015).

- THE CONTROL ENCLOSURE SHALL BE NEMA 1 RATED AND LISTED FOR INSTALLATION INSIDE OF THE
EXHAUST HOOD UTILITY CABINET. THE CONTROL ENCLOSURE MAY BE CONSTRUCTED OF 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:
A.  ON/OFF PUSH BUTTON FAN & LIGHT SWITCH ACTIVATION
B.  INTEGRATED GAS VALVE RESET FOR ELECTRONIC GAS VALVES (NO RESET RELAY REQUIRED)
C.  VFD FAULT DISPLAY WITH AUDIBLE & VISUAL ALARM NOTIFICATION
D.  DUCT TEMPERATURE SENSOR FAILURE DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION
E.  MIS-WIRED DUCT TEMPERATURE SENSOR DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION
F.  A SINGLE LOW VOLTAGE CAT-5 RJ45 WIRING CONNECTION
G.  AN ENERGY SAVINGS INDICATOR THAT UTILIZES MEASURED KWH FROM THE VFDS

SEQUENCE OF OPERATIONS:
THE HOOD CONTROL PANEL IS CAPABLE OF OPERATING IN ONE OR MORE OF THE FOLLOWING STATES AT ANY
GIVEN 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 403.2.8.

- MANUAL: THE SYSTEM OPERATES BASED ON HUMAN INPUT FROM AN HMI.

- SCHEDULE: A WEEKLY SCHEDULE CAN BE SET TO RUN FANS FOR A SPECIFIED PERIOD THROUGHOUT THE
DAY. THERE ARE THREE 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)

ELECTRICAL INFORMATION

DRAWING NUMBER

JOB

MODELSHIP DATE
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5
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2
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5
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MANIFOLDED

MANIFOLDED
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N
U
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245S 245S

LEGEND - WALL MOUNTED ANSUL SYSTEM

1A    1.5 GALLON TANK
1B    3.0 GALLON TANK
2 AUTOMAN RELEASE
3     3 GALLON TANK ENCLOSURE

3A    6 GALLON TANK ENCLOSURE
4     REGULATED ACTUATOR
5     ANSULEX LIQUID AGENT (3 GAL.)
6     ANSULEX LIQUID AGENT (1.5 GAL.)
7     CARTRIDGE (101-20)
8     CARTRIDGE (101-10)
9     CARTRIDGE (101-30)
9A    CARTRIDGE (LT-A-101-30)
9B    DOUBLE TANK CARTRIDGE
10 TEST LINK
11   DOUBLE MICROSWITCH
2W   DUCT NOZZLE (419337)
1W NOZZLE ASSEMBLY (419336)
1F    NOZZLE ASSEMBLY (419333)
1N    NOZZLE ASSEMBLY (419335)
1/2N  NOZZLE ASSEMBLY (419334)
3N NOZZLE ASSEMBLY (419338)
245 NOZZLE ASSEMBLY (419340)
230   NOZZLE ASSEMBLY (419339)
2120  NOZZLE ASSEMBLY (419343)

290   NOZZLE ASSEMBLY (419342)
260   NOZZLE ASSEMBLY (419341)
28 DETECTOR BRACKET
29 LOW TEMP FUSIBLE LINK
30    HIGH TEMP FUSIBLE LINK
MGV  MECHANICAL GAS VALVE
EGV  ELECTRICAL GAS VALVE
34 REMOTE MANUAL PULL STATION
S SWIVEL ADAPTOR

1B

5

10

1B

9B

11

2

3

5
34

MANIFOLDED

MANIFOLDED
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30
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30
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245S 245S 245S 245S 245S 245S

LEGEND - WALL MOUNTED ANSUL SYSTEM

1A    1.5 GALLON TANK
1B    3.0 GALLON TANK
2 AUTOMAN RELEASE
3     3 GALLON TANK ENCLOSURE
3A    6 GALLON TANK ENCLOSURE
4     REGULATED ACTUATOR
5     ANSULEX LIQUID AGENT (3 GAL.)
6     ANSULEX LIQUID AGENT (1.5 GAL.)
7     CARTRIDGE (101-20)
8     CARTRIDGE (101-10)
9     CARTRIDGE (101-30)
9A    CARTRIDGE (LT-A-101-30)
9B    DOUBLE TANK CARTRIDGE
10 TEST LINK
11   DOUBLE MICROSWITCH
2W   DUCT NOZZLE (419337)
1W NOZZLE ASSEMBLY (419336)
1F    NOZZLE ASSEMBLY (419333)
1N    NOZZLE ASSEMBLY (419335)
1/2N  NOZZLE ASSEMBLY (419334)
3N NOZZLE ASSEMBLY (419338)
245 NOZZLE ASSEMBLY (419340)
230   NOZZLE ASSEMBLY (419339)
2120  NOZZLE ASSEMBLY (419343)
290   NOZZLE ASSEMBLY (419342)
260   NOZZLE ASSEMBLY (419341)
28 DETECTOR BRACKET
29 LOW TEMP FUSIBLE LINK
30    HIGH TEMP FUSIBLE LINK
MGV  MECHANICAL GAS VALVE
EGV  ELECTRICAL GAS VALVE
34 REMOTE MANUAL PULL STATION
S SWIVEL ADAPTOR

VOLTAGESIZETYPE

GAS VALVE SIZING GAS VALVE DIMENSIONS

DIM "A" DIM "B" DIM "C" DIM "D" DIM "F" DIM "G"

PART NUMBERS

GAS VALVES AND STRAINERS

INSTALLATION

MIN. INLET
PRESSURE

MAX. INLET
PRESSURE

FLOW AT 1 IN.W.C.
DROP NATURAL GAS

FLOW AT 1 IN.W.C.
DROP PROPANE

MOUNTING
ORIENTATION

GAS VALVE
PART NUMBER

STRAINER PART
NUMBER

GAS VALVE/STRAINER
KIT

MECHANICAL 1-1/2" N/A 6-3/8" 4-7/8" 5-3/4" 6-3/16" 12-5/8" 11-3/8" 27-55607 4417K67HORIZONTAL MGVA1-1/2GAS VALVE FOR FS#1 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

2,630,000 BTU/HR 1,706,569 BTU/HR

FLOW

MECHANICAL
GAS VALVE

STRAINER

4" MIN

DIM "G"

DIM "D"

DIM "A"

DIM "F"

DIM "C"

DIM "B"

ALL GAS VALVES/STRAINERS

TO CALCULATE GAS FLOW FOR OTHER THAN 1 IN.W.C. PRESSURE DROP
NEW BTU/HR = (BTU/HR AT 1 IN.W.C. PRESSURE DROP) X NEW PRESSURE DROP 0.5

TO CALCULATE GAS FLOW FOR OTHER THAN 0.64 SPECIFIC GRAVITY
NEW BTU/HR = (BTU/HR AT 0.64) X (0.64 / NEW SPECIFIC GRAVITY) 0.5

CALCULATIONS

PROPER CLEARANCE MUST BE PROVIDED IN ORDER TO SERVICE THE
STRAINERS A MINIMUM OF 4" CLEARANCE DISTANCE MUST BE PROVIDED AT
THE BASE OF THE STRAINER CUSTOMER MUST VERIFY BTU CONSUMPTION
AS WELL AS PRESSURE RATING SPECIFIC GRAVITY OF NATURAL GAS = 0.64,
SPECIFIC GRAVITY OF LP = 1.52

D
U

C
T

P
L
E

N
U

M

P
L
E

N
U

M

P
L
E

N
U

M

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS
WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS
WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

5' 7"Nom./5' 7"OD

8"

16 3/4"

4"
6"

16"

33 1/2"

4"
6"

16"

5' 7" LONG 86MISC-PSP

SUPPLY PLENUM
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR SUPPLY
PLENUM)

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

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

1/2" - 13 TPI
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 TPI 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.

SUPPLY PLENUM
HANGING ANGLE

(HARDWARE BY INSTALLER)

WITH REMOTE MOUNTED AUTOMAN
TYPICAL ANSUL R102 SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE

PLENUM PROTECTION

SYSTEM CONTROL
AUTOMAN WITH
AGENT TANK
ENCLOSED

VOLTAGESIZETYPE

GAS VALVE SIZING GAS VALVE DIMENSIONS

DIM "A" DIM "B" DIM "C" DIM "D" DIM "F" DIM "G"

PART NUMBERS

GAS VALVES AND STRAINERS

INSTALLATION

MIN. INLET
PRESSURE

MAX. INLET
PRESSURE

FLOW AT 1 IN.W.C.
DROP NATURAL GAS

FLOW AT 1 IN.W.C.
DROP PROPANE

MOUNTING
ORIENTATION

GAS VALVE
PART NUMBER

STRAINER PART
NUMBER

GAS VALVE/STRAINER
KIT

MECHANICAL 1-1/2" N/A 6-3/8" 4-7/8" 5-3/4" 6-3/16" 12-5/8" 11-3/8" 27-55607 4417K67HORIZONTAL MGVA1-1/2GAS VALVE FOR FS#1 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

2,630,000 BTU/HR 1,706,569 BTU/HR

MECHANICAL 1-1/4" N/A 6-3/8" 4-7/8" 5-1/8" 5-15/16" 12" 10-3/4" 26-55604 4417K66HORIZONTAL MGVA1-1/4GAS VALVE FOR FS#2, FS#3 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

1,718,000 BTU/HR 1,114,786 BTU/HR

FLOW

MECHANICAL

GAS VALVE

STRAINER

4" MIN

DIM "G"

DIM "D"

DIM "A"

DIM "F"

DIM "C"

DIM "B"

ALL GAS VALVES/STRAINERS

TO CALCULATE GAS FLOW FOR OTHER THAN 1 IN.W.C. PRESSURE DROP

NEW BTU/HR = (BTU/HR AT 1 IN.W.C. PRESSURE DROP) X NEW PRESSURE DROP 0.5

TO CALCULATE GAS FLOW FOR OTHER THAN 0.64 SPECIFIC GRAVITY
NEW BTU/HR = (BTU/HR AT 0.64) X (0.64 / NEW SPECIFIC GRAVITY) 0.5

CALCULATIONS

PROPER CLEARANCE MUST BE PROVIDED IN ORDER TO SERVICE THE
STRAINERS A MINIMUM OF 4" CLEARANCE DISTANCE MUST BE PROVIDED AT
THE BASE OF THE STRAINER CUSTOMER MUST VERIFY BTU CONSUMPTION
AS WELL AS PRESSURE RATING SPECIFIC GRAVITY OF NATURAL GAS = 0.64,
SPECIFIC GRAVITY OF LP = 1.52

3" FLANGE

19
19

ROOF OPENING

DIMENSIONS

20 GAUGE

CONSTRUCTION
STEEL

24"

19 1/2"

19 1/2"

VENTED

CURB

EXAMPLE: 7/12 PITCH = 30° SLOPE

PITCHED CURBS ARE AVAILABLE

FOR PITCHED ROOFS.

SPECIFY PITCH:

0"

0°

12"

FAN EXTENSION INSTALLATION

EXTENDED FAN OUTLET

EXISTING FAN OUTLET

REMOVE EXISTING FAN OUTLET AND REPLACE WITH FAN EXTENSION OUTLET.
EXTENSION IS REQUIRED TO MEET NFPA96 REQUIREMENT
FOR CLEARANCE FROM PARAPET WALL.

13 1/ 4

19

19 1/ 2

21

28 1/ 4

2" DRAIN

24 1/ 8
14 3/ 4

24 7/ 8

13 7/ 8

10

12 1/ 2

LOCK & SPRING PIN

65°

6 1/4"

FANS #1 (FRYER), #2 (BROILER) - CASRE13DD EXHAUST FAN

60. 658

ADJUSTABLE LEGS

E1

P7

P1

P3

P2

P6

P4

P5

E1

P7

P1

P3

P2

P6

P5

P4

DuctWork #2 Parts - OFFSET EXT DW 10"

P1

P2

P3

P4

P5

P6

Assembled w/P7

P7

Assembled w/P6

System at P7

Total Weight

FRDW1045DWASY-2R-S

FRDW1027DWAJD-2R-S

FRDW1045DWASY-2R-S

FRDW1035DWLT-2R-S

FRDW1047DWAJD-2R-S

FRDW102150DWLTTP-2R-S

FRDW1910TPDBEX

FRDW14DWRISER-2R-S

3M-2000PLUS

FRDW10DWCLASY-2R-S

1100

1100

1100

1100

1100

1100

1100

1100

-0.0665

-0.012

-0.095

-0.0295

-0.0265

-0.018

0

-0.6665

13.60

39.87

13.60

35.34

72.54

22.43

7.50

6.45

0.80

5.67

218.60

2016.81

2016.81

2016.81

2016.81

2016.81

2016.81

2016.81

1

1

1

1

1

1

1

1

2

1

Double Wall Duct - 10" Inner 45 Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Adjustable Duct - 10" Inner Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.  Min Length =
11" / Max Length = 25.5" / Adjustment = 14.5" / Adjustable Section May Need To Be Cut. Includes single and double wall "V"
Clamps.

Double Wall Duct - 10" Inner 45 Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Duct - 10" Inner Duct, 35" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Adjustable Duct - 10" Inner Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.  Min Length =
11" / Max Length = 49.5" / Adjustment = 31.5" / Adjustable Section May Need To Be Cut. Includes single and double wall "V"
Clamps.

Double Wall Duct - 10" Inner Duct, 21.5" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell - Used With
Transition Plate.

Duct to Curb Transition 3/4" Down Turn, 19-1/2" Curb to 10" Duct, 16 GA Aluminized Steel.  For Use With Exhaust Fans.

Double Wall Riser Cover - Used On 10" Inner Riser, 4" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Riser
Shell Assembly.  Includes Insulation & Single V Clamps For Inner & Outer Connections.

Duct - 3M Fire Barrier 2000 Plus Silicone - Used as sealant to Seal Duct Joints.

Duct - 10" Duct - 14" Double "V" Clamp - 2R Insulation & Single "V" Clamp Included - Reduced Clearance.

Tag Part # CFM SP Weight Velocity QTY Description

DuctWork #1 Parts - OFFSET DW 10"

P1

P2

P3

P4

P5

P6

Assembled w/P7

P7

Assembled w/P6

System at P7

Total Weight

FRDW1045DWASY-2R-S

FRDW1027DWAJD-2R-S

FRDW1045DWASY-2R-S

FRDW1027DWAJD-2R-S

FRDW1017DWLT-2R-S

FRDW102150DWLTTP-2R-S

FRDW1910TPDBEX

FRDW14DWRISER-2R-S

3M-2000PLUS

FRDW10DWCLASY-2R-S

885

885

885

885

885

885

885

885

-0.0438

-0.008

-0.0625

-0.01

-0.009

-0.012

0

-0.4723

13.60

39.87

13.60

39.87

17.41

22.43

7.50

6.45

0.80

5.67

168.00

1622.62

1622.62

1622.62

1622.62

1622.62

1622.62

1622.62

1

1

1

1

1

1

1

1

2

1

Double Wall Duct - 10" Inner 45 Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Adjustable Duct - 10" Inner Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.  Min Length =
11" / Max Length = 25.5" / Adjustment = 14.5" / Adjustable Section May Need To Be Cut. Includes single and double wall "V"
Clamps.

Double Wall Duct - 10" Inner 45 Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Adjustable Duct - 10" Inner Duct - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.  Min Length =
11" / Max Length = 25.5" / Adjustment = 14.5" / Adjustable Section May Need To Be Cut. Includes single and double wall "V"
Clamps.

Double Wall Duct - 10" Inner Duct, 17" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell.

Double Wall Duct - 10" Inner Duct, 21.5" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Shell - Used With
Transition Plate.

Duct to Curb Transition 3/4" Down Turn, 19-1/2" Curb to 10" Duct, 16 GA Aluminized Steel.  For Use With Exhaust Fans.

Double Wall Riser Cover - Used On 10" Inner Riser, 4" long - 2 Layers Reduced Clearance - 14" Stainless Steel Outer Riser
Shell Assembly.  Includes Insulation & Single V Clamps For Inner & Outer Connections.

Duct - 3M Fire Barrier 2000 Plus Silicone - Used as sealant to Seal Duct Joints.

Duct - 10" Duct - 14" Double "V" Clamp - 2R Insulation & Single "V" Clamp Included - Reduced Clearance.

Tag Part # CFM SP Weight Velocity QTY Description

1
2
1
.2

1

27.5"MAX
19.5"

17.5"MIN

20.00

39"MAX
27.5"

24.5"MIN

113"MAX
95"

74.5"MIN

9
0
.2

1

27.5"MAX
19.5"

17.5"MIN

20.00

39"MAX
27.5"

24.5"MIN

71"MAX
64"

56.5"MIN

3944931
BURGER KING -  ROC PROTO ANSUL.. .

DCV-2011

BREAKER PANEL TO PRIMARY CONTROL PANEL
Responsibility:  Electrician

BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED

CONTROL PANEL TO FANS
Responsibility:  Electrician

CONTROL PANEL TO ACCESSORY ITEMS
Responsibility:  Electrician

PR - PURPLE
PK - PINK

BR - BROWN
BL - BLUE

GR

GR

GR - GREEN

RD - RED

SW-01

BK

BK

MT-01

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

BK

Label Description Location

MT-01 Fan Motor [2]

SW-01 Main disconnect switch [2]

Component Identification

23

BK

BK

BK

Installed Options

WH - WHITE

OR - ORANGE

BK - BLACK

GY - GRAY

YW - YELLOW

WIRE COLOR

DENOTES FIELD WIRING
DENOTES INTERNAL WIRING

NOTES

5 6
3 4
1 2

MT-02 Damper Motor [2]

EXH3944931-1

3944931 - BURGER KING - ROC PROTO ANSUL/DCV/SC

9/17/2019

Hot

Neutral
H1
N1120 V

15 A
Ground GND

LINE

LINE208 V

FRYER SM-1
GND

L1
L2

Ground

11.0 A

15 A

LINE

LINE208 V

BROILER SM-2
GND

L3
L4

Ground

11.0 A

15 A

FRYER01
LOAD LEG 1

LOAD LEG 2

GND GROUND

FAN:

SM-1
LOAD LEG 3

U1
V1
W1

3.1
1.000

208 V

BROILER02
LOAD LEG 1

LOAD LEG 2

GND GROUND

FAN:

SM-2
LOAD LEG 3

U2
V2
W2

3.1
1.000

208 V

C1
AR1

MICROSWITCH 1

1:C
4:NO
2:NC

MS-1

1:C
4:NO
2:NC

1:C
4:NO
2:NC

MS-2

C1

AR1

J4

B1
W1

GND

HOOD LIGHTS 1

 - -

T1A
T1B

ROOM TEMP

T2A
T2B HOOD 2

CAPTURE 1

T3A
T3B HOOD 1

CAPTURE 1

WO I01

C2 H1
AR2 IO4

HP H1

ST
N1

NEUTRAL FROM SHUNT COIL

HOT TO SHUNT COIL SHUNT COIL

C2
AR2

COMMON

NORMALLY OPEN

SFC1
SFO1

COMMON

NORMALLY OPEN

SFC2
SFO2

COMMON

NORMALLY OPEN

VO+
VO-

30
2

H1
IO1

BMS SWITCH
C NO

EFC1
EFO1

COMMON

NORMALLY OPEN

EFC2
EFO2

COMMON

NORMALLY OPEN

BREAKER PANEL PRIMARY CONTROL PANEL

PRIMARY PANEL FANS

CONTROL PANEL COMPONENT

A
N

S
U

L
 O

V
E

R
L
A

P
P

IN
G

C
O

V
E

R
A

G
E

- 
1
2

H
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H
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O

X
IM
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7
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0
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L
X
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4
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0
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D
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S
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M
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P
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L
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C
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O
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.0

0
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 1

2
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P
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O
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IT

Y
6
7
.0

0
" 

L
X

2
4
.0

0
" 

D

AMEREX OVERLAPPING
COVERAGE - 12
HIGH
PROXIMITY
67.00" L X24.00" D

A
M

E
R

E
X
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V
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R

L
A

P
P

IN
G

C
O

V
E

R
A

G
E

 -
 1

2
H

IG
H

P
R

O
X

IM
IT

Y
6
7
.0

0
" 

L
 X

2
4
.0

0
" 

D

C
U

S
T

O
M

 A
P

P
L
IA

N
C

E
 C

O
V

E
R

A
G

E
N

O
 P

R
O

X
IM

IT
Y

R
A

T
IN

G
7
2
.0

0
" 

L
 X

2
6
.0

0
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9"

�10"

9"

�10"

9"

�10"

9"

�10"

9"

�10"

EXHAUST FAN INFORMATION - Job# ROC

1 FRYER FS-RE13DD 885 0.500 1206 1.000 0.2040 3 208 3.1 923 FPM 197 12.7

FAN
UNIT
NO.

TAG FAN UNIT MODEL # CFM ESP. RPM H.P. B.H.P. � VOLT FLA
DISCHARGE

VELOCITY
WEIGHT

(LBS.)
SONES

FAN OPTIONS

1 FRYER 1 - UTILITY SET GREASE CUP

FAN
UNIT
NO.

TAG OPTION (QTY. - DESCR.)

CURB ASSEMBLIES

1 # 1 FRYER 30 LBS CURB 19.500"W x 19.500"L x 24.000"H   VENTED

NO.
ON
FAN

TAG WEIGHT ITEM SIZE

- HIGH HEAT OPERATION BELT DRIVE 500°F (260°C)

  AT 600°F (316°C) FOR A PERIOD OF

  DAMAGED TO ANY EXTENT THAT COULD CAUSE

  15 MINUTES WITHOUT THE FAN BECOMING

  WHILE EXHAUSTING BURNING GREASE VAPORS

  EXHAUST FAN MUST OPERATE CONTINUOUSLY- TILT OUT WHEEL

  ABNORMAL FLARE-UP TEST BELT & DIRECT DRIVE

  AN UNSAFE CONDITION.

- UL762 AND ULC-S645

- ROOF MOUNTED FANS

- RESTAURANT MODEL

FEATURES:

- GREASE CLASSIFICATION TESTING

- LOCKING PIN FOR POWER PACK

- MOTOR WEATHER COVER

- HIGH HEAT OPERATION DIRECT DRIVE 500°F (149°C)

- HEAT SLINGER

- INTERLOCKED DISCONNECT SWITCH

  EXHAUST FAN MUST OPERATE CONTINUOUSLY

  WHILE EXHAUSTING AIR AT 300°F (149°C)

  UNTIL ALL FAN PARTS HAVE REACHED

  THERMAL EQUILIBRIUM, AND WITHOUT ANY

  DETERIORATING EFFECTS TO THE FAN WHICH

  NORMAL TEMPERATURE TEST DIRECT DRIVE

  WOULD CAUSE UNSAFE OPERATION.

OPTIONS

UTILITY SET GREASE CUP.

EXHAUST    1HP-208V-3P-3.1FLA
MOTOR INFO

MOTOR/CTRL MCA: 3.9A
MOTOR/CTRL MOP: 15A

Exhaust Fan Wiring

FS-RE13DD

4.00" BACK STANDOFF

1" LAYER OF INSULATION
FACTORY
INSTALLED IN 3" INTERNAL
STANDOFF. MEETS 0 INCH
REQUIREMENTS FOR
CLEARANCE
TO COMBUSTIBLE
SURFACES.

SEE HOOD TABLE

§
EXHAUST RISER

L55 SERIES E26 CANOPY LIGHT FIXTURE -
HIGH TEMP ASSEMBLY, INCLUDES CLEAR
THERMAL
AND SHOCK RESISTANT GLOBE (L55 FIXTURE)

FIELD INSTALLED
QUARTER END PANELS

EQUIPMENT
 BY OTHERS

47.0" MAX

55"

71"

14" NOM.

36"4"

40"

IT IS THE RESPONSIBILITY
OF THE
ARCHITECT/OWNER TO
ENSURE THAT
THE HOOD CLEARANCE
FROM
LIMITED-COMBUSTIBLE
AND
COMBUSTIBLE MATERIALS
IS IN
COMPLIANCE WITH
LOCAL CODE
REQUIREMENTS.

16" FRANKE FILTER

HOOD INFORMATION

1 FRYER
3650

FR-BD-2
5' 7"

450
DEG.

MEDIUM 159 885 4" 10" 885 1623 -0.491"
430 SS

WHERE EXPOSED
ALONE ALONE

HOOD
NO.

TAG MODEL LENGTH
MAX.

COOKING
TEMP.

APPLIANCE
DUTY

DESIGN
CFM/ft

TOTAL
EXH. CFM

EXHAUST PLENUM

RISER(S)

WIDTH LENG. HEIGHT DIA. CFM VEL. S.P.

HOOD
CONSTRUCTION

HOOD CONFIG.

END TO
END

ROW

HOOD INFORMATION

1 FRYER FRANKE CASCADE PLUS 4 16" 16" 2 L55 SERIES E26 NO YES
283
LBS

HOOD
NO.

TAG

FILTER(S)

TYPE QTY. HEIGHT LENGTH
EFFICIENCY

@ 2.5
MICRONS

LIGHT(S)

QTY. TYPE
WIRE

GUARD

UTILITY CABINET(S)

LOCATION SIZE

FIRE SYSTEM

TYPE SIZE

ELECTRICAL

MODEL #

SWITCHES

QUANTITY

FIRE
SYSTEM
PIPING

HOOD
HANGING

WGHT

HOOD OPTIONS

1 FRYER

FIELD WRAPPER   19.00"  HIGH    FRONT, LEFT, RIGHT (WRAPPER HEIGHT INCREASES FOR TALLER CEILING)

BACK STANDOFF (FLAT)   5"  WIDE     67"  LONG

LEFT  QUARTER END PANEL   31"  TOP WIDTH,   0"  BOTTOM WIDTH,   31"  HIGH   430 SS

RIGHT  QUARTER END PANEL   31"  TOP WIDTH,   0"  BOTTOM WIDTH,   31"  HIGH   430 SS

INSULATION FOR BACK OF HOOD

RISER SENSOR INSTALL 6" PLEN

HOOD
NO.

TAG OPTION

SYSTEM DESIGN VERIFICATION (SDV)

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

ANY FIELD RELATED DISCREPANCIES THAT ARE DISCOVERED DURING THE SDV WILL BE BROUGHT TO THE
ATTENTION OF THE GENERAL CONTRACTOR AND CORRESPONDING TRADES ON SITE.  THESE ISSUES
WILL BE DOCUMENTED AND FORWARDED TO THE APPROPRIATE SALES OFFICE.  IF FRANKE SERVICE HAS TO
RESOLVE A DISCREPANCY THAT IS A FIELD ISSUE, THE GENERAL CONTRACTOR WILL BE NOTIFIED AND
BILLED FOR THE WORK. SHOULD A RETURN TRIP BE REQUIRED DUE TO ANY FIELD RELATED DISCREPANCY
THAT CANNOT BE RESOLVED DURING THE SDV, THERE WILL BE ADDITIONAL TRIP CHARGES.

DURING THE SDV, FRANKE SERVICE WILL ADDRESS ANY DISCREPANCY THAT IS THE FAULT OF THE
MANUFACTURER. SHOULD A RETURN TRIP BE REQUIRED, THE GENERAL CONTRACTOR AND APPROPRIATE
SALES OFFICE WILL BE NOTIFIED. THERE WILL BE NO ADDITIONAL CHARGES FOR MANUFACTURER
DISCREPANCIES.

PLAN VIEW - FRYER
HOOD

71"

30"

UTILITY CHASE AND RACEWAY.
CONTAINS ELECTRICAL AND GAS
UTILITY CONNECTIONS

ELECTRICAL PACKAGE - Job# ROC

1 DCV-2011 UTILITY CABINET RIGHT

04 - UTILITY CABINET
RIGHT

HOOD # 2

1 LIGHT

1 FAN
SMART CONTROLS DCV

FRYER

BROILER

EXHAUST

EXHAUST

3

3

1.000

1.000

208

208

3.1

3.1

NO. TAG PACKAGE # LOCATION
SWITCHES

LOCATION QUANTITY

OPTION
FANS CONTROLLED

FAN TAG TYPE ɸ H.P. VOLT FLA

5'
7"Nom./5'

7"OD

40"

33 1/2"

1" LAYER OF INSULATION FACTORY
 INSTALLED IN BACK STANDOFF.
 MEETS 0 INCH REQUIREMENTS FOR
 CLEARANCE TO COMBUSTIBLE SURFACES.

3"

§

33 1/2" 33 1/2"

9"

10"∅

PLAN VIEW - FRYER HOOD

5' 7" LONG WALL MOUNT

U.L. LISTED SCREW IN
HALOGEN BULB

16.75 16.75 16.75

HOOD FRONT

HOOD
BACK

24

7.75

5.563 11.188 11.188 11.188 11.188 11.125 5.563

67" FRYER HOOD
22.75 22.75 22.75 22.75

HOOD FRONT

HOOD
BACK

24

22.56 15 15.88 15 22.56

91" BROILER HOOD

NOTES

- MAXIMUM 9 ELBOWS IN SUPPLY LINE.

- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.

- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE
HOOD.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

HOOD # 5 METAL BLOW-OFF CAPS INCLUDED.

16. 75 16. 75 16. 75 16. 75

HOOD FRONT

HOOD BACK

24

7.75

5. 563 11. 188 11. 188 11. 188 11. 188 11. 125 5. 563

67" FRYER HOOD

NOTES
- FIELD PIPE DROPS AS SHOWN
  SLEEVING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY FRANKE
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE HOOD.
- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.
- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

SYSTEM SIZE: ANSUL-3.0/3.0-MANIFOLD  TOTAL FP REQUIRED: 14
HOOD # 2 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 2 METAL BLOW-OFF CAPS INCLUDED.
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FILTER

SPECIFICATION: CASCADE PLUS GREASE FILTERS

THE CASCADE PLUS FILTER WAS TESTED TO ASTM STANDARD ASTM F2519-05.
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91" BROILER HOOD

NOTES

- FIELD PIPE DROPS AS SHOWN
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY
SHELVING,  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST
NOZZLE.

- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED
LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF
THE HOOD.
- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING
SURFACE  SIZE, NOT THE OVERALL APPLIANCE SIZE.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

System Size: AMEREX-3.75/3.75-MANIFOLD  Total FP required: 16

Hood # 1 5' 7.00" Long x 36" Wide x 50" High
Riser # 1 Size: 10" Dia.
Hood # 1 Metal Blow-Off Caps included.
Hood # 5 7' 7.00" Long x 48" Wide x 24" High
Riser # 1 Size: 10" Dia.
Hood # 5 Metal Blow-Off Caps included.

LEGEND - WALL MOUNTED AMEREX SYSTEM

1     3.75 GALLON TANK (13334)

3     ACTUATION HOSE N2-1/4" X 16" (12854)

5     NITROGEN CYLINDER -10 CU. IN. (12856)
6     BRACKET ASSEMBLY, AGENT CYLINDER (16920)
7     VENT CHECK VALVE (10173)
8     MANUAL PULL STATION (21481)
9     TEST LINK (12891)

67" FRYER HOOD
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PLUG UN-USED SEALS
OPPOSITE BROILER

DETECTION LINE

1

4     ACTUATION HOSE N2-1/4" X 32" (16448)

6 6

7

FRYER BANK - UP TO 4 FRYES

DUKE OR NIECO CHAIN BROILER

31

NOTES
- FIELD PIPE DROPS AS SHOWN
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE HOOD.
- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.
- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

SYSTEM SIZE: AMEREX-3.75  TOTAL FP REQUIRED: 10
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 1 METAL BLOW-OFF CAPS INCLUDED.
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 5 METAL BLOW-OFF CAPS INCLUDED.

LEGEND - WALL MOUNTED AMEREX SYSTEM

1     3.75 GALLON TANK (13334)

2 MRM WITH ENCLOSURE (18001)
3     ACTUATION HOSE N2-1/4" X 16" (12854)

5     NITROGEN CYLINDER -10 CU. IN. (12856)
6     BRACKET ASSEMBLY, AGENT CYLINDER (16920)
7     VENT CHECK VALVE (10173)
8     MANUAL PULL STATION (21481)
9     TEST LINK (12891)

11   SPDT MICROSWITCH (12524)
12   BROILER NOZZLE (13729)
13 PLENUM NOZZLE (11982)
14

28 DETECTOR BRACKET (12508)
29 360 DEGREE FUSIBLE LINK (12328)
30    450 DEGREE FUSIBLE LINK (12329)
31  MECHANICAL GAS VALVE 1-14" (12792)

DUCT NOZZLE (16416)
15 ZONE DEFENSE NOZZLE (14178)

4     ACTUATION HOSE N2-1/4" X 32" (16448)3
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67" FRYER HOOD
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6

7

FRYER BANK - UP TO 4 FRYES

31

CEILING FASCIA KIT ON 3 SIDES
8' 6" CEILINGS = 19" HIGH (SHOWN)
9' CEILINGS = 25" HIGH
10' CEILINGS = 37" HIGH

CEILING FASCIA KIT ON 3 SIDES
8' 6" CEILINGS = 19" HIGH (SHOWN)
9' CEILINGS = 25" HIGH
10' CEILINGS = 37" HIGH

SPECIFICATIONS

SYSTEM SIZE: ANSUL-3.0/3.0-MANIFOLD  TOTAL FP REQUIRED: 22
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 10" DIAMETER
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH

RISER # 1 SIZE: 10" DIAMETER

46" - 51"

46" - 51"

TANKS CAN BE
MANIFOLDWD OR

INDEPENDENT

SPECIFICATIONS

16.75

GREASE DRAIN
W/REMOVABLE
CUP

30"
BOTTOM OF
END SKIRT

UTILITY  RACEWAY. CONTAINS
ELECTRICAL CONNECTIONS

ISOLATED CENTER
CHASE CONTAINS
RTI OIL LINES AND
GAS LINES

36" X 3.25" 4"

4'-0" 4'-0" 4'-0" 4'-0" 4'-0" 18.5"

21'-4"
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COVERS WALL BEHIND BROILER AND
FRYER HOODS

OVERLAP
SEAM

2

1

1

2 2 2 2 3

ITEM QTY

1 2 S/S CAP STRIP

DESCRIPTION

2 5 WALL FLASHING 48" WIDE

3 1 WALL FLASHING 18.5" WIDE

500

TOTAL
SUPPLY

CFM

44 LBS

PSP
HANGING

WGHT

PERFORATED SUPPLY PLENUM(S)

1 FRYER PSP Front 67" 8" 6"
MUA

MUA

6"

6"

16"

16"

249

249

0.093"

0.093"

HOOD NO. TAG POS. LENGTH WIDTH HEIGHT TYPE

RISER(S)

WIDTH LENG. DIA. CFM S.P.
6

8

EQUIPMENT
 BY OTHERS

1"

SECTION VIEW - WALL MOUNTED FRYER HOOD

SECTION VIEW -
FRYER HOOD

PLAN VIEW - Hood #1 (FRYER PSP)
FAN ACCESSORIES

1 FRYER YES

FAN
UNIT
NO.

TAG

EXHAUST

GREASE
CUP

GRAVITY
DAMPER

WALL
MOUNT

SUPPLY

SIDE
DISCHARGE

GRAVITY
DAMPER

MOTORIZED
DAMPER

WALL
MOUNT

SYSTEM SIZE: ANSUL-3.0/3.0-MANIFOLD TOTAL FP REQUIRED: 22
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 0" X 0"
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 0" X 0"

SYSTEM SIZE: ANSUL-3.0/1.5  TOTAL FP REQUIRED: 14
HOOD # 2 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 0" X 0"

SYSTEM SIZE: ANSUL-3.0  TOTAL FP REQUIRED: 6
HOOD # 6 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 0" X 0"

MOUNT PERFORATED FRONT PLENUM
AGAINST FRONT OF HOOD AND
1" BELOW THE DROP CEILING

4'-0" 4'-0" 9.5"

104.5"
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USED WHEN ONLY THE FRYER HOOD IS
WALL MOUNTED

OVERLAP
SEAM
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2 3

ITEM QTY

1 2 S/S CAP STRIP

DESCRIPTION

2 2 WALL FLASHING 48" WIDE

3 1 WALL FLASHING 9.5" WIDE

INSTALL END CPAS
ON OUTSIDE ENDS

INSTALL END CPAS
ON OUTSIDE ENDS
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OVERLAP
SEAM

2
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1

2 3

ITEM QTY

1 2 S/S CAP STRIP

DESCRIPTION

2 2 WALL FLASHING 48" WIDE

3 1 WALL FLASHING 9.5" WIDE

INSTALL END CPAS
ON OUTSIDE ENDS

GREEN

DESCRIPTION OF OPERATION:
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INSTALL

ECP #1-1

Demand Control Ventilation, w/ control for 2 Exhaust Fans, Exhaust on in Fire, Lights out in Fire, Fans modulate based on duct temperature.
INVERTER DUTY 3 PHASE
MOTOR REQUIRED FOR USE WITH VFD.  Room temperature sensor shipped loose for field installation.Verify distance between VFD and
Motor; additional cost could
apply if distance exceeds 50 feet.

BLACK

WHITE

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

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

1/2" - 13 TPI
GRADE 5
(MINIMUM)
STEEL HEX NUTS

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

ASSEMBLY INSTRUCTIONS

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

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

 HOOD
CORNER

HANGING
ANGLE

(HARDWARE BY
INSTALLER)

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

ASSEMBLY INSTRUCTIONS

 FULL
LENGTH
HANGING

ANGLE

(HARDWARE BY
INSTALLER)

WITH REMOTE MOUNTED AUTOMAN

TYPICAL ANSUL R102 SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE
PLENUM PROTECTION

SYSTEM CONTROL
AUTOMAN WITH

AGENT TANK
ENCLOSED

VALUES ABOVE REFLECT FILTERS WITH CLEAN GREASE LOCK PAD INSTALLED. WHEN BAFFLE IS
USED WITHOUT GREASE LOCK PAD, EFFICIENCY AND PRESSURE IS APPROXIMATELY 25% LOWER.
WHEN GREASE LOCK PAD IS NEAR END OF LIFE, PRESSURE DROP IS APPROXIMATLEY 25% HIGHER.

THE CASCADE PLUS FILTER IS A DUAL-STAGE FILTER FEATURING A PATENTED, HINGED DESIGN,
CONSISTING OF A "GREASE LOCK" DISPOSABLE FILTRATION PAD USED IN CONJUNCTION WITH AN
INTERLOCKING REAR FIRE BAFFLE TO CREATE A "ULTRA HIGH EFFICIENCY" GREASE EXTRACTOR.
THE BAFFLE FILTER IS LISTED TO BE USED WITH OR WITHOUT THE "GREASE LOCK" PAD.

FILTER IS STAINLESS STEEL CONSTRUCTION, AND SIZED TO FIT INTO STANDARD 2-INCH DEEP
HOOD CHANNEL(S).

UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE TWO
HINGED COMPONENTS WHEN ASSEMBLED.

GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 75% OF GREASE
PARTICLES 2.5 MICRONS IN SIZE, AND 85% GREASE PARTICLES 4 MICRONS IN SIZE AND LARGER,
WITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 1.0 INCHES  OF WATER GAUGE. 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 TPI 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.

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 TPI 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.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE
WITH A FUSIBLE LINK DETECTION SYSTEM.  THE FUSIBLE LINK
SHALL BE SELECTED AND INSTALLED ACCORDING TO THE
OPERATING TEMPERATURE IN THE VENTILATING SYSTEM. THE
FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM
CARBONATE, POTASSIUM ACETATE-BASED FORMULATION
DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT OF
GREASE RELATED FIRES.

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION
AND ACTUATION WITH LOCAL OR REMOTE MANUAL ACTUATION.
ACCESSORIES SHALL BE AVAILABLE FOR MECHANICAL OR
ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE
PRE-ENGINEERED TYPE WITH A FIXED NOZZLE AGENT
DISTRIBUTION NETWORK.  IT SHALL BE LISTED WITH
UNDERWRITERS LABORATORIES, INC. (UL)

2     MRM WITH ENCLOSURE (18001)

11   SPDT MICROSWITCH (12524)
12   BROILER NOZZLE (13729)
13   PLENUM NOZZLE (11982)
14   DUCT NOZZLE (16416)
15  ZONE DEFENSE NOZZLE (14178)

28   DETECTOR BRACKET (12508)
29   360 DEGREE FUSIBLE LINK (12328)
30    450 DEGREE FUSIBLE LINK (12329)
31  MECHANICAL GAS VALVE 1-14" (12792)

- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
SIZE, NOT THE OVERALL APPLIANCE SIZE.

- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
SALAMANDERS, ETC.

- FIELD PIPE DROPS AS SHOWN   SLEEVING, ELBOWS, TEES, AND
NOZZLES SUPPLIED BY FRANKE

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE
WITH A FUSIBLE LINK DETECTION SYSTEM.  THE FUSIBLE LINK
SHALL BE SELECTED AND INSTALLED ACCORDING TO THE
OPERATING TEMPERATURE IN THE VENTILATING SYSTEM. THE
FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE,
POTASSIUM ACETATE-BASED FORMULATION DESIGNED FOR
FLAME KNOCKDOWN AND SECUREMENT OF GREASE RELATED
FIRES.

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND
ACTUATION WITH LOCAL OR REMOTE MANUAL ACTUATION.
ACCESSORIES SHALL BE AVAILABLE FOR MECHANICAL OR
ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE
PRE-ENGINEERED TYPE WITH A FIXED NOZZLE AGENT
DISTRIBUTION NETWORK.  IT SHALL BE LISTED WITH
UNDERWRITERS LABORATORIES, INC. (UL)

DOUBLE WALL FACTORY BUILT DUCTWORK

- ALL DUCTWORK IS REQUIRED TO BE INSTALLED WITH THE MAXIMUM SUPPORT SPACING LISTED BELOW.

DUCTWORK #1 FRYER & BROILER DUCTWORK #2 BROILER AND FRYER

DESIGNED FOR 17' ROOF DECK
DESIGNED FOR 14' ROOF DECK

- DUCTWORK SHALL SLOPE NOT LESS THAN 1/16" PER LINEAR FOOT TOWARDS THE HOOD OR AN APPROVED
GREASE COLLECTION RESERVOIR.

- FOR A COMPLETE LIST OF APPROVED SUPPORT METHODS, SEE THE ENTIRE INSTALLATION AND OPERATION
MANUAL

- WHERE HORIZONTAL DUCTS EXCEED 75 FEET IN LENGTH, THE SLOPE SHALL NOT BE LESS THAN 3/16" PER
LINEAR FOOT.
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EXHAUST HOOD DATA

SCALE: NO SCALE

3

1

EXHAUST HOOD DETAIL

SCALE: NO SCALE

7

1

OPTIONAL PERFORATED FRONT PANEL

SCALE: NO SCALE

1

1

WALL FLASHING DETAIL

SCALE: NO SCALE

6

1

EXHAUST FAN DETAIL

SCALE: NO SCALE

9

1

CONTROL SCHEMATIC

SCALE: NO SCALE

10

1

UL LISTED NON-WELDED DUCT WORK

SCALE: NO SCALE

5

1

DUAL ANSUL SYSTEM

SCALE: NO SCALE

4

1

DUAL AMEREX SYSTEM

SCALE: NO SCALE

8

1

INDEPENDENT AMEREX SYSTEM

SCALE: NO SCALE

11

1

INDEPENDENT ANSUL SYSTEM

SCALE: NO SCALE

9"

10"∅

HORIZONTAL VERTICAL

TYPE

DUCT DIAMETER SUPPORT SPACING (ft)

2R & 2R HT

8" 7'

10" 7'

12" 7'

WALL

SUPPORT (ft)

CURB

SUPPORT (ft)

FLOOR

SUPPORT (ft)

20' 24' 24'

3R 10' 24' 24'

3Z 10' 24' 24'
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1
 2 3 4 5 6 7 8

FIELD CONNECTION TO ROUTER OR ETHERNET SWITCH

OR FACTORY WIRED CONNECTION TO CELLULAR KIT

CASLINK MONITOR AND CONTROL

-   HOOD CONTROL PANEL TO SUPPORT COMMUNICATIONS TO CLOUD-BASED BUILDING
MANAGEMENT SYSTEM.
-   HOOD CONTROL PANEL TO ALLOW CLOUD-BASED BUILDING MANAGEMENT SYSTEM TO
MONITOR REAL TIME PARAMETERS OUTLINED AS MONITOR IN THE POINTS LIST.
-   HOOD CONTROL PANEL TO ALLOW CLOUD-BASED BUILDING MANAGEMENT SYSTEM TO
CONTROL PARAMETERS OUTLINED AS CONTROL IN THE POINTS LIST.

MONITORING AND CONTROL POINTS LIST

 SC PACKAGESDCV PACKAGES FUNCTION

ROOM TEMPERATURE(S) MONITOR

DUCT TEMPERATURE(S) MONITOR

MUA DISCHARGE TEMPERATURE MONITOR

KITCHEN RTU DISCHARGE TEMPERATUREMONITOR

CONTROLLER FAULTS MONITOR

FAN FAULTS MONITOR

FAN STATUS MONITOR

PCU FAULTS MONITOR

PCU FILTER CLOG PERCENTAGES MONITOR

FIRE CONDITION MONITOR

CORE FIRE SYSTEM MONITOR

BUILDING PRESSURES MONITOR

FANS BUTTON(S) MONITOR & CONTROL

LIGHTS BUTTON(S) MONITOR & CONTROL

WASH BUTTON MONITOR & CONTROL

FUNCTION

ROOM TEMPERATURE MONITOR

DUCT TEMPERATURE(S) MONITOR

MUA DISCHARGE TEMPERATURE MONITOR

KITCHEN RTU DISCHARGE TEMPERATUREMONITOR

FAN SPEED MONITOR

FAN AMPERAGE MONITOR

FAN POWER MONITOR

VFD FAULTS MONITOR

CONTROLLER FAULTS MONITOR

FAN FAULTS MONITOR

FAN STATUS MONITOR

PCU FAULTS MONITOR

PCU FILTER CLOG PERCENTAGES MONITOR

FIRE CONDITION MONITOR

CORE FIRE SYSTEM MONITOR

BUILDING PRESSURES MONITOR

PREP TIME BUTTON MONITOR & CONTROL

FANS BUTTON MONITOR & CONTROL

LIGHTS BUTTON MONITOR & CONTROL

WASH BUTTON MONITOR & CONTROL

-   HOOD CONTROL PANEL TO ALLOW REMOTE CHANGES TO SYSTEM SETTING SUCH AS:
VFD FREQUENCIES, ECM SPEEDS, TEMPERATURE SET POINTS, FAN AND WASH SCHEDULES, ETC.

JOB NO

JOB NAME

MODEL NUMBER

DATE

DRAWN BY

DWG NO

SCHEMATI C TYPE

BREAKER 1PH

CONTROL POWER.  DO NOT WIRE
TO GFCI OR SHUNT TRIP BREAKER.

1ST HOOD LIGHT BREAKER SHARED W/ CONTROL
POWER. SWITCH #1

BREAKER 1PH

WIRE TO VFD QUICK CONNECTOR

MCA:

MOCP:

BREAKER 1PH

WIRE TO VFD QUICK CONNECTOR

MCA:

MOCP:

Load Wiring

WIRE TO

VFD QUICK
WIRE TO

DISCONNECT
CONNECTOR

MUST HAVE ITS OWN CONDUIT
DO NOT SHARE CONDUIT!

FLA:
HP:
VOLT :

Load Wiring

WIRE TO

VFD QUICK
WIRE TO

DISCONNECT
CONNECTOR

MUST HAVE ITS OWN CONDUIT
DO NOT SHARE CONDUIT!

FLA:
HP:
VOLT :

WIRE C1 TO COMMON (1).

C1 TO AR1 SHOULD HAVE

CONTROL PANEL

FIRE SYSTEM

TO

MICROSWITCH

CONTINUITY WHEN ARMED.

IF MORE THAN ONE

WIRE AR1 TO NORMALLY CLOSED (2).

CAP
OFF

CAP
OFF

CAP
OFFFIRE SYSTEM, WIRE

IN SERIES AS SHOWN

ALL SWITCHES FACTORY WIRED

CAT-5 CONNECTION
CONTROL PANEL

SWITCHES

TO

CONTROL PANEL

HOOD LIGHTS

TO

1400 W MAX WIRE TO J-BOX ON TOP OF HOOD

WIRE DIRECTLY TO COMMUNICATION

ROUTER
COMM

MODULE. NET REQUIRES 1) DHCP 2)
UDP PORT 1444 & 1445 OPEN FOR

CAT-5 ETHERNET CONNECTION
CONTROL PANEL

WORLD WIDE

TO

WEB

OUTBOUND TRAFFIC ONLY.

WIRE TO CONTROL BOARD. INSTALL
SENSOR IN ROOM AWAY FROM HEAT
SOURCES. DO NOT INSTALL SENSOR

CONTROL PANEL

TEMP SENSOR

TO

ON THE CEILING GRID, SEE MANUAL.

FACTORY WIRED TEMPERATURE
SENSOR. MOUNTED IN HOOD CAPTURE

CONTROL PANEL

CAPTURE VOLUME

TO

SENSOR VOLUME.

WIRE TO CONTROL BOARD.
SENSOR MOUNTED IN HOOD CAPTURE

CONTROL PANEL

CAPTURE VOLUME

TO

SENSOR VOLUME.

CAT5

CONTROL PANEL

PCUAFM

TO

J3
J3

DCV TO PCUAFM

WASH

FIRE

THE FOLLOWING CONNECTIONS
MAY OR MAY NOT BE

REQUIRED BASED ON JOBSITE
SPECIFICATIONS

CONTROL PANEL

EXTERNAL

SIGNAL FOR

SHUNT TRIP

ST TERMINAL IS ENERGIZED

IN FIRE CONDITION.

SYSTEM DRY

SPARE FIRE

CONTACT

CONTROL PANEL

SPARE CONTACTS WILL MAKE C2 TO
AR2 WHEN SYSTEM IS ARMED. THEY
ARE USED TO DISABLE EQUIPMENT
OR PROVIDE SIGNALS. (NOT FOR
BUILDING FIRE ALARM WHICH MUST
BE WIRED DIRECTLY TO THE ANSUL
ALARM INITIATING SWITCH LOCATED
IN ANSUL AUTOMAN)

SPARE CONTACTS WILL MAKE

CONTROL PANEL

ON/OFF WITH

DRY CONTACT

SUPPLY FAN

COMMON TO NORMALLY OPEN
WHEN SUPPLY FAN IS ON.

GROUP 1

WIRE TO ECPM03 TERMINALS.
CONFIGURABLE OUTPUT.

DCV SPEED

(TOTAL)

0-10V OUTPUT
ON PCB

SEE ECPM03 OWNERS MANUAL.

TO BMS
+

-

WIRE TO VFD TERMINAL STRIP.
PROPORTIONAL TO FREQUENCY.

VFD ANALOG

(EACH VFD)

0-10V OUTPUT
IN VFD

SEE VFD OWNERS MANUAL.

TO BMS
+

-

CONTROL PANEL

EXTERNAL

TO

SWITCH

SIGNAL SWITCH THROUGH BMS
WILL ACTIVATE ZONE1 FANS AND
LIGHTS

SPARE CONTACTS WILL MAKE

CONTROL PANEL

ON/OFF WITH

DRY CONTACT

EXHAUST FAN

COMMON TO NORMALLY OPEN
WHEN EXHAUST FAN IS ON.

GROUP 1

3944931
BURGER KING -  ROC PROTO ANSUL.. .

DCV-2011

BREAKER PANEL TO PRIMARY CONTROL PANEL
Responsibility:  Electrician

BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED

CONTROL PANEL TO FANS
Responsibility:  Electrician

CONTROL PANEL TO ACCESSORY ITEMS
Responsibility:  Electrician

Hot

Neutral
H1
N1120 V

15 A
Ground GND

LINE

LINE208 V

FRYER SM-1
GND

L1
L2

Ground

11.0 A

15 A

LINE

LINE208 V

BROILER SM-2
GND

L3
L4

Ground

11.0 A

15 A

FRYER01
LOAD LEG 1

LOAD LEG 2

GND GROUND

FAN:

SM-1
LOAD LEG 3

U1
V1
W1

3.1
1.000

208 V

BROILER02
LOAD LEG 1

LOAD LEG 2

GND GROUND

FAN:

SM-2
LOAD LEG 3

U2
V2
W2

3.1
1.000

208 V

C1
AR1

MICROSWITCH 1

1:C
4:NO
2:NC

MS-1

1:C
4:NO
2:NC

1:C
4:NO
2:NC

MS-2

C1

AR1

J4

B1
W1

GND

HOOD LIGHTS 1

 - -

T1A
T1B

ROOM TEMP

T2A
T2B HOOD 2

CAPTURE 1

T3A
T3B HOOD 1

CAPTURE 1

WO I01

C2 H1
AR2 IO4

HP H1

ST
N1

NEUTRAL FROM SHUNT COIL

HOT TO SHUNT COIL SHUNT COIL

C2
AR2

COMMON

NORMALLY OPEN

SFC1
SFO1

COMMON

NORMALLY OPEN

SFC2
SFO2

COMMON

NORMALLY OPEN

VO+
VO-

30
2

H1
IO1

BMS SWITCH
C NO

EFC1
EFO1

COMMON

NORMALLY OPEN

EFC2
EFO2

COMMON

NORMALLY OPEN

BREAKER PANEL PRIMARY CONTROL PANEL

PRIMARY PANEL FANS

CONTROL PANEL COMPONENT

GREEN

DESCRIPTION OF OPERATION:

24

23

22

21

20

19

18

17

16

15

14

13

12

11

10

9

8

7

6

5

4

3

2

1

9/17/2019

INSTALL

ECP #1-1

Demand Control Ventilation, w/ control for 2 Exhaust Fans, Exhaust on in Fire, Lights out in Fire, Fans modulate based on duct temperature. INVERTER DUTY 3 PHASE
MOTOR REQUIRED FOR USE WITH VFD.  Room temperature sensor shipped loose for field installation.Verify distance between VFD and Motor; additional cost could
apply if distance exceeds 50 feet.

BLACK

WHITE

120 VAC
RELAY
NO

COM
COIL

NC
34

6 5
8
2

7
1

RA-x
24 VDC
RELAY

RD-x

NO

COM
COIL

NC
34

6 5
8
2

7
1

11
1 J U M P E R

1

2

11
1 J U M P E R

1

2

LEGEND

PR- PURPLEBR- BROWN
BL- BLUE

RD- RED
GR- GREEN

BK- BLACK

OR-
ORANGEWH- WHITE
OR/BL- OR/BL STRIPE
BL/RD- BL/RD STRIPE
RD/GN- RD/GN STRIPE
WH/BL- WH/BL STRIPE

YW- YELLOW
GY- GREY

FIELD WIRING
FACTORY
WIRING

LN

- +

DWG NO

JOB NO

DATE

DRAWN BY

JOB NAME

DESCRIPTION OF OPERATION

TYPE

DRAWING TITLE

GR
GR
GND

BK
BK

BK
BK
BK

BK
BK
BK

BK
BK

U/T1
V/T2
W/T3

L1
L2
L3/N

VFD:

HP:

MTR:
FLA:

P107:
P108:

P410:

P150:

P100:

P194:
P167:

P101:

P131:

P103:
P102:

GR
GR
GND

BK
BK

BK
BK
BK

BK
BK
BK

BK
BK

U/T1
V/T2
W/T3

L1
L2
L3/N

VFD:

HP:

MTR:
FLA:

P107:
P108:

P410:

P150:

P100:

P194:
P167:

P101:

P131:

P103:
P102:

Demand Control Ventilation, w/
control for 2 Exhaust Fans,
Exhaust on in Fire, Lights out in
Fire, Fans modulate based on duct
temperature. INVERTER DUTY 3
PHASE MOTOR REQUIRED FOR
USE WITH VFD.  Room
temperature sensor shipped loose
for field installation.Verify distance
between VFD and Motor; additional
cost could apply if distance
exceeds 50 feet.

COMPONENT LIST

SC-20 x 18 x 8.62 BOX

3944931

BURGER KING - RO...

FACTORY

DCV-2011

9/17/2019
ECP #1-2

SM-1

SM-2

FACTORY WIRING
SCHEMATIC

CIRCUIT BOARDS
ECPM03

DCV   Rev. 2.10.00
HMI   Rev. 2.10.00

RD

RD

PR

P
R

BL

B
L

B
L

GR

GND

GND

WH

BK

BK

BK

BK

MOTOR POWER CIRCUIT

PANEL LID

LABELDESCRIPTION

WH

UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG.  ALL FACTORY DC WIRING 18 AWG.

DC-
DC+

N1

H1

D
C

-

G
N

D

8H1
7PCU
6ST
5KS
4KTS
3GAS
2AR1
1N1

120VJ9

5OV1
4SF1
3EF1
2B1
1IO1

120VJ7

BK

BK

BK

BK

BK 14AWG BK
64

RD-1

BK WH
AR1 N1

BK WH
SF1

BK WH
EF1

EN
RO
+
-

CA

-
CC
CB

COM-1

CAT-5 J1
ECPM03

7 8RA-3

7 8RA-2

7 8RA-1

8 7RD-1

N1N1

DRY CONTACTS (SHOWN DE-ENERGIZED)

ON/OFF
WITH FIRE

ON/OFF
WITH
EXH

ON/OFF
WITH
SUP

N1

1 2 3 4 5 6 7
8 9 1011121314

NH
FAN

PANEL COOLING

DRY CONTACTS (SHOWN DE-ENERGIZED)DRY CONTACTS (SHOWN DE-ENERGIZED)

HOOD LIGHTS

J3

ECPM03/DAISY CHAIN

SM-1 SM-2

C

RA-3-1

NOEFC1
EFO1

14 AWG

YW

C

RA-3-2

NOEFC2
EFO2

14 AWG

YW

ECPM03
J10

IL
1
A

IL
1
B

NOTE: All items on ECPM03 J3 line to be daisy chained
from one component to the next, with EOL120A at end
of line.  Place PN: EOL120A in empty RJ45 port.

C

RA-1-1

NOC2
AR2

14 AWG

YW

C

RA-2-1

NOSFC1
SFO1

14 AWG

YW

C

RA-2-2

NOSFC2
SFO2

14 AWG

YW

CONTROL INPUT
120V H1=LINE,
N1=NEUTRAL, 15A
BREAKER. DO NOT
CONNECT TO
SHUNT TRIP
BREAKER. SEE
INSTALLATION
SCHEMATIC FOR
ADDITIONAL REQ.

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

BK
Wired to

Master CORE
(if applicable)

W
H

/B
L

H
1

N
1

PS-01

AC

24V
DC

BK

BK
EF1

WH

G
R

/Y
W

W
H

/B
L

J4 J5

NH
FAN

SECONDARY PANEL COOLING IF NECESSARY
EF1

WHBK

L1
L2

14 AWG

1 PH

15 A
208 V

U1
V1
W1

ESV751N02YXB571 225

01

01

11

73
00

3.1
1.000

FRYER

70.2

L3
L4

14 AWG

1 PH

15 A
208 V

U2
V2
W2

ESV751N02YXB571
225

01

01

12

73
00

3.1
1.000

BROILER

66.9

H1

N1
AR1
GAS

ST

C1

B1
EF1
SF1

IO1

JUMPERW1

24V

J6

JUMPER
MAKE UP AIR INTERLOCK.

CA
CB
CC

D
C

-
D

C
+

KSKSKS

CEL-1

TO COM-1

DC-
DC+

BK

GPIO

24V_IN+
-
i
1
2
3

RA-x
34.110.0184.0

120V R elay  DPDT

ST-X
varies

Star ter

OL-X
varies

Over load

C-X
varies

Contac tor

TS-x
A/CP-PO-T4"-EXPL

Duct Thermostat

PS-1
MDP18-24A-1C

Power  Sup . 24 VDC

RA-x
34.110.0184.0

120V R elay  DPDT

2x

2x

RD-x
34.110.0188.0

24VDC Light Relay

RJC-x
RJ45_MODBUS_CONV.

RJ45 to Twis t. Pair

COM-1
COMM01

CASLin k  MODU LE

CEL-1
NWL-25/NTC-6200

Cellular  Module

A B C D E F G H I

1

2

3

4

5

6

7

8

9

10

N/A

N/A

70.3
0.0

N/A

N/A

66.9
0.0

HORIZONTAL VERTICAL

TYPE

DUCT DIAMETER SUPPORT SPACING (ft)

2R & 2R HT

8" 7'

10" 7'

12" 7'

14" 7'

16" 7'

18" 5'

20" 5'

22" 5'

DOUBLE WALL FACTORY BUILT DUCTWORK

- ALL DUCTWORK IS REQUIRED TO BE INSTALLED WITH THE MAXIMUM SUPPORT SPACING LISTED BELOW.

- FOR A COMPLETE LIST OF APPROVED SUPPORT METHODS, SEE THE ENTIRE INSTALLATION AND OPERATION MANUAL

- DUCTWORK SHALL SLOPE NOT LESS THAN 1/16" PER LINEAR FOOT TOWARDS THE HOOD OR AN APPROVED GREASE COLLECTION

RESERVOIR.

24" 5'

WALL

SUPPORT (ft)

CURB

SUPPORT (ft)

FLOOR

SUPPORT (ft)

20' 24' 24'

3R 10' 24' 24'

3Z 10' 24' 24'

- WHERE HORIZONTAL DUCTS EXCEED 75 FEET IN LENGTH, THE SLOPE SHALL NOT BE LESS THAN 3/16" PER LINEAR FOOT.

ELECTRICAL INFORMATION

DRAWING NUMBER

JOB

MODELSHIP DATE

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

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

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

1/2" - 13 TPI
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 TPI 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.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

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

 HOOD CORNER
HANGING ANGLE

(HARDWARE BY INSTALLER)

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

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 TPI 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.

 FULL LENGTH
HANGING ANGLE

(HARDWARE BY INSTALLER)

WITH REMOTE MOUNTED AUTOMAN
TYPICAL ANSUL R102 SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

WITH AGENT TANK ENCLOSED

SYSTEM CONTROL AUTOMAN

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE

PLENUM PROTECTION

28

30

28

30

28

30

1W

D
U

C
T

1N

P
L
E

N
U

M

245S 245S 245S 245S 245S 245S

1B

5

10

1B

9B

11

2

3

5
34

MANIFOLDED

MANIFOLDED

28

30

28

30

28

30

1W

D
U

C
T

1N

P
L
E

N
U

M

245S 245S

LEGEND - WALL MOUNTED ANSUL SYSTEM

1A    1.5 GALLON TANK
1B    3.0 GALLON TANK
2 AUTOMAN RELEASE
3     3 GALLON TANK ENCLOSURE
3A    6 GALLON TANK ENCLOSURE
4     REGULATED ACTUATOR
5     ANSULEX LIQUID AGENT (3 GAL.)
6     ANSULEX LIQUID AGENT (1.5 GAL.)
7     CARTRIDGE (101-20)
8     CARTRIDGE (101-10)
9     CARTRIDGE (101-30)
9A    CARTRIDGE (LT-A-101-30)
9B    DOUBLE TANK CARTRIDGE
10 TEST LINK
11   DOUBLE MICROSWITCH
2W   DUCT NOZZLE (419337)
1W NOZZLE ASSEMBLY (419336)
1F    NOZZLE ASSEMBLY (419333)
1N    NOZZLE ASSEMBLY (419335)
1/2N  NOZZLE ASSEMBLY (419334)
3N NOZZLE ASSEMBLY (419338)

245 NOZZLE ASSEMBLY (419340)
230   NOZZLE ASSEMBLY (419339)
2120  NOZZLE ASSEMBLY (419343)
290   NOZZLE ASSEMBLY (419342)
260   NOZZLE ASSEMBLY (419341)
28 DETECTOR BRACKET
29 LOW TEMP FUSIBLE LINK
30    HIGH TEMP FUSIBLE LINK
MGV  MECHANICAL GAS VALVE
EGV  ELECTRICAL GAS VALVE
34 REMOTE MANUAL PULL STATION
S SWIVEL ADAPTOR

34

5

10

1B

7

11

2

28

30

28

30

28

30

1W

D
U

C
T

1N

P
L
E

N
U

M

245S 245S

LEGEND - WALL MOUNTED ANSUL SYSTEM

1A    1.5 GALLON TANK
1B    3.0 GALLON TANK
2 AUTOMAN RELEASE
3     3 GALLON TANK ENCLOSURE
3A    6 GALLON TANK ENCLOSURE
4     REGULATED ACTUATOR
5     ANSULEX LIQUID AGENT (3 GAL.)
6     ANSULEX LIQUID AGENT (1.5 GAL.)

7     CARTRIDGE (101-20)
8     CARTRIDGE (101-10)
9     CARTRIDGE (101-30)
9A    CARTRIDGE (LT-A-101-30)
9B    DOUBLE TANK CARTRIDGE
10 TEST LINK
11   DOUBLE MICROSWITCH
2W   DUCT NOZZLE (419337)
1W NOZZLE ASSEMBLY (419336)
1F    NOZZLE ASSEMBLY (419333)
1N    NOZZLE ASSEMBLY (419335)
1/2N  NOZZLE ASSEMBLY (419334)
3N NOZZLE ASSEMBLY (419338)
245 NOZZLE ASSEMBLY (419340)
230   NOZZLE ASSEMBLY (419339)
2120  NOZZLE ASSEMBLY (419343)
290   NOZZLE ASSEMBLY (419342)
260   NOZZLE ASSEMBLY (419341)
28 DETECTOR BRACKET
29 LOW TEMP FUSIBLE LINK

30    HIGH TEMP FUSIBLE LINK
MGV  MECHANICAL GAS VALVE
EGV  ELECTRICAL GAS VALVE
34 REMOTE MANUAL PULL STATION
S SWIVEL ADAPTOR

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS
WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

D
U

C
T

P
L
E

N
U

M

P
L
E

N
U

M

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS
WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

SUPPLY PLENUM
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR SUPPLY
PLENUM)

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT

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

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD

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

1/2" - 13 TPI
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 TPI 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.

SUPPLY PLENUM
HANGING ANGLE

(HARDWARE BY INSTALLER)

13 1/ 4

19

19 1/ 2

21

28 1/ 4

2" DRAIN

24 1/ 8
14 3/ 4

24 7/ 8

13 7/ 8

10

12 1/ 2

LOCK & SPRING PIN

65°

6 1/4"

FANS #1 (FRYER), #2 (BROILER) - CASRE13DD EXHAUST FAN

60. 658

ADJUSTABLE LEGS

3" FLANGE

19
19

ROOF OPENING

DIMENSIONS

20 GAUGE

CONSTRUCTION
STEEL

24"

19 1/2"

19 1/2"

VENTED

CURB

EXAMPLE: 7/12 PITCH = 30° SLOPE

PITCHED CURBS ARE AVAILABLE

FOR PITCHED ROOFS.

SPECIFY PITCH:

0"

0°

12"

WITH REMOTE MOUNTED MRM
TYPICAL AMEREX FIRE SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

MECHANICAL RELEASE MECHANISM

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE

PLENUM PROTECTION

P
L
E

N
U

M

D
U

C
T

P
L
E

N
U

M

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

DuctWork #1 Parts - Job# ROC OFFSET FRYER AND BROILER - 10" DIAMETER - FOR 13'-10" ROOF DECK

P1

P2

P3

P4

P5

P6

ASSEMBLED W/P7

P7

ASSEMBLED W/P6

SYSTEM AT P7

TOTAL WEIGHT

DW1045DWASY-2R-S

DW1007DWLT-2R-S

DW1007DWLT-2R-S

DW1045DWASY-2R-S

DW1027DWAJD-2R-S

DW102150DWLTTP-2R-S

DW1910TPDBEX

DW14DWRISER-2R-S

3M-2000PLUS

DW10DWCLASY-2R-S

13.60

8.97

8.97

13.60

39.87

22.43

7.50

6.45

0.80

5.67

140.00

1

1

1

1

1

1

1

1

2

3

DOUBLE WALL DUCT - 10" INNER 45 DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL OUTER
SHELL.

DOUBLE WALL DUCT - 10" INNER DUCT, 7" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.

DOUBLE WALL DUCT - 10" INNER DUCT, 7" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.

DOUBLE WALL DUCT - 10" INNER 45 DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL OUTER
SHELL.

DOUBLE WALL ADJUSTABLE DUCT - 10" INNER DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.  MIN LENGTH = 11" / MAX LENGTH = 25.5" / ADJUSTMENT = 14.5" / ADJUSTABLE SECTION MAY NEED
TO BE CUT. INCLUDES SINGLE AND DOUBLE WALL "V" CLAMPS.

DOUBLE WALL DUCT - 10" INNER DUCT, 21.5" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL - USED WITH TRANSITION PLATE.

DUCT TO CURB TRANSITION 3/4" DOWN TURN, 19-1/2" CURB TO 10" DUCT, 16 GA ALUMINIZED STEEL.  FOR USE
WITH EXHAUST FANS.

DOUBLE WALL RISER COVER - USED ON 10" INNER RISER, 4" LONG - 2 LAYERS REDUCED CLEARANCE - 14"
STAINLESS STEEL OUTER RISER SHELL ASSEMBLY.  INCLUDES INSULATION & SINGLE V CLAMPS FOR INNER &
OUTER CONNECTIONS.

DUCT - 3M FIRE BARRIER 2000 PLUS SILICONE - USED AS SEALANT TO SEAL DUCT JOINTS.

DUCT - 10" DUCT - 14" DOUBLE "V" CLAMP - 2R INSULATION & SINGLE "V" CLAMP INCLUDED - REDUCED
CLEARANCE.

TAG PART # WEIGHT QTY DESCRIPTION

DuctWork #2 Parts - Job# ROC OFFSET FRYER AND BROILER - 10" DIAMETER- FOR 16'- 6" ROOF DECK

P1

P2

P3

P4

P5

P6

P7

ASSEMBLED W/P8

P8

ASSEMBLED W/P7

SYSTEM AT P8

TOTAL WEIGHT

FRDW1045DWASY-2R-S

FRDW1007DWLT-2R-S

FRDW1007DWLT-2R-S

FRDW1045DWASY-2R-S

FRDW1007DWLT-2R-S

FRDW1047DWAJD-2R-S

FRDW104550DWLTTP-2R-S

FRDW1910TPDBEX

FRDW14DWRISER-2R-S

3M-2000PLUS

FRDW10DWCLASY-2R

13.60

8.97

8.97

13.60

8.97

72.54

46.13

7.50

6.45

0.80

5.67

211.01

1

1

1

1

1

1

1

1

1

2

4

DOUBLE WALL DUCT - 10" INNER 45 DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL OUTER
SHELL.

DOUBLE WALL DUCT - 10" INNER DUCT, 7" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.

DOUBLE WALL DUCT - 10" INNER DUCT, 7" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.

DOUBLE WALL DUCT - 10" INNER 45 DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL OUTER
SHELL.

DOUBLE WALL DUCT - 10" INNER DUCT, 7" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.

DOUBLE WALL ADJUSTABLE DUCT - 10" INNER DUCT - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL.  MIN LENGTH = 11" / MAX LENGTH = 49.5" / ADJUSTMENT = 31.5" / ADJUSTABLE SECTION MAY NEED
TO BE CUT. INCLUDES SINGLE AND DOUBLE WALL "V" CLAMPS.

DOUBLE WALL DUCT - 10" INNER DUCT, 45.5" LONG - 2 LAYERS REDUCED CLEARANCE - 14" STAINLESS STEEL
OUTER SHELL - USED WITH TRANSITION PLATE.

DUCT TO CURB TRANSITION 3/4" DOWN TURN, 19-1/2" CURB TO 10" DUCT, 16 GA ALUMINIZED STEEL.  FOR USE
WITH EXHAUST FANS.

DOUBLE WALL RISER COVER - USED ON 10" INNER RISER, 4" LONG - 2 LAYERS REDUCED CLEARANCE - 14"
STAINLESS STEEL OUTER RISER SHELL ASSEMBLY.  INCLUDES INSULATION & SINGLE V CLAMPS FOR INNER &
OUTER CONNECTIONS.

DUCT - 3M FIRE BARRIER 2000 PLUS SILICONE - USED AS SEALANT TO SEAL DUCT JOINTS.

DUCT - 10" DUCT - 14" DOUBLE "V" CLAMP - 2R INSULATION & SINGLE "V" CLAMP INCLUDED - REDUCED
CLEARANCE.

TAG PART # WEIGHT QTY DESCRIPTION

PR - PURPLE
PK - PINK

BR - BROWN
BL - BLUE

GR

GR

GR - GREEN

RD - RED

SW-01

BK

BK

MT-01

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

BK

Label Description Location

MT-01 Fan Motor [2]

SW-01 Main disconnect switch [2]

Component Identification

23

BK

BK

BK

Installed Options

WH - WHITE

OR - ORANGE

BK - BLACK

GY - GRAY

YW - YELLOW

WIRE COLOR

DENOTES FIELD WIRING
DENOTES INTERNAL WIRING

NOTES

5 6
3 4
1 2

MT-02 Damper Motor [2]

EXH3944931-1

3944931 - BURGER KING - ROC PROTO ANSUL/DCV/SC

9/17/2019
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EXHAUST FAN INFORMATION - Job# ROC

1 BROILER FS-RE13DD 1100 0.600 1360 1.000 0.3380 3 208 3.1 1148 FPM 197 15.4

FAN
UNIT
NO.

TAG FAN UNIT MODEL # CFM ESP. RPM H.P. B.H.P. � VOLT FLA
DISCHARGE

VELOCITY
WEIGHT

(LBS.)
SONES

FAN OPTIONS

1 BROILER 1 - UTILITY SET GREASE CUP

FAN
UNIT
NO.

TAG OPTION (QTY. - DESCR.)

CURB ASSEMBLIES

1 # 1 BROILER 30 LBS CURB 19.500"W x 19.500"L x 24.000"H   VENTED

NO.
ON
FAN

TAG WEIGHT ITEM SIZE

- HIGH HEAT OPERATION BELT DRIVE 500°F (260°C)

  AT 600°F (316°C) FOR A PERIOD OF

  DAMAGED TO ANY EXTENT THAT COULD CAUSE

  15 MINUTES WITHOUT THE FAN BECOMING

  WHILE EXHAUSTING BURNING GREASE VAPORS

  EXHAUST FAN MUST OPERATE CONTINUOUSLY- TILT OUT WHEEL
  ABNORMAL FLARE-UP TEST BELT & DIRECT DRIVE

  AN UNSAFE CONDITION.

- UL762 AND ULC-S645

- ROOF MOUNTED FANS

- RESTAURANT MODEL

FEATURES:

- GREASE CLASSIFICATION TESTING

- LOCKING PIN FOR POWER PACK

- MOTOR WEATHER COVER

- HIGH HEAT OPERATION DIRECT DRIVE 500°F (149°C)

- HEAT SLINGER

- INTERLOCKED DISCONNECT SWITCH

  EXHAUST FAN MUST OPERATE CONTINUOUSLY

  WHILE EXHAUSTING AIR AT 300°F (149°C)

  UNTIL ALL FAN PARTS HAVE REACHED

  THERMAL EQUILIBRIUM, AND WITHOUT ANY

  DETERIORATING EFFECTS TO THE FAN WHICH

  NORMAL TEMPERATURE TEST DIRECT DRIVE

  WOULD CAUSE UNSAFE OPERATION.

OPTIONS

UTILITY SET GREASE CUP.

EXHAUST    1HP-208V-3P-3.1FLA
MOTOR INFO

MOTOR/CTRL MCA: 3.9A
MOTOR/CTRL MOP: 15A

Exhaust Fan Wiring

FS-RE13DD

4.00" BACK STANDOFF

1" LAYER OF INSULATION FACTORY
 INSTALLED IN 3" INTERNAL STANDOFF.

 MEETS 0 INCH REQUIREMENTS FOR
 CLEARANCE TO COMBUSTIBLE

SURFACES.

GREASE DRAIN
WITH REMOVABLE CUP

SEE HOOD
TABLE

§
EXHAUST RISER

HANGING ANGLE

20"

4"

4 1/2"

21"

36"

78"

 LEFT AND RIGHT WIDE VERTICAL END
PANELS

WITH ADJUSTABLE LEGS
FLUSH WITH BACK OF REAR STANDOFF

GAS CHASE CUTOUT
(FOR GAS AND POWER LINES)

EQUIPMENT
 BY OTHERS

28.0" MAX

78"

24" NOM.

48"4"

52"

SECTION VIEW - BROILER HOOD

IT IS THE RESPONSIBILITY
 OF THE ARCHITECT/OWNER TO

 ENSURE THAT THE HOOD CLEARANCE
 FROM LIMITED-COMBUSTIBLE

 AND COMBUSTIBLE MATERIALS
 IS IN COMPLIANCE WITH

 LOCAL CODE REQUIREMENTS.

16" FRANKE FILTER

HOOD INFORMATION

1 BROILER
4824

FR-ND-2-BK-(48)
7' 7"

600
DEG.

HEAVY 145 1100 4" 10" 1100 2017 -0.629"
430 SS

WHERE EXPOSED
ALONE ALONE

HOOD
NO.

TAG MODEL LENGTH
MAX.

COOKING
TEMP.

APPLIANCE
DUTY

DESIGN
CFM/FT

TOTAL
EXH. CFM

EXHAUST PLENUM
RISER(S)

WIDTH LENG. HEIGHT DIA. CFM VEL. S.P.

HOOD
CONSTRUCTION

HOOD CONFIG.

END TO
END

ROW

HOOD INFORMATION

1 BROILER FRANKE CASCADE PLUS 5 16" 16" YES
459
LBS

HOOD
NO.

TAG

FILTER(S)

TYPE QTY. HEIGHT LENGTH
EFFICIENCY

@ 2.5
MICRONS

LIGHT(S)

QTY. TYPE
WIRE

GUARD

UTILITY CABINET(S)

LOCATION SIZE
FIRE SYSTEM

TYPE SIZE

ELECTRICAL

MODEL #

SWITCHES

QUANTITY

FIRE
SYSTEM
PIPING

HOOD
HANGING

WGHT

HOOD OPTIONS

2

3

BROILER

BACKSPLASH

FIELD WRAPPER 3.00" HIGH FRONT, LEFT, RIGHT (WRAPPER HEIGHT INCREASES FOR TALLER CEILINGS)

BACK STANDOFF (FLAT) 4" WIDE 91" LONG

INSULATION FOR BACK OF HOOD

RISER SENSOR INSTALL 6" PLEN

LEFT WIDE VERTICAL END PANEL 42" TOP WIDTH, 36" BOTTOM WIDTH, 78" HIGH INSULATED 430 SS

RIGHT WIDE VERTICAL END PANEL 42" TOP WIDTH, 36" BOTTOM WIDTH, 78" HIGH INSULATED 430 SS

OPTIONS ONLY: BACKSPLASH 102.00" HIGH X 256.00" LONG 430 SS (TALLER PANELS FOR HIGHER CEILINGS)

HOOD
NO.

TAG OPTION

SYSTEM DESIGN VERIFICATION (SDV)

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

ANY FIELD RELATED DISCREPANCIES THAT ARE DISCOVERED DURING THE SDV WILL BE BROUGHT TO THE
ATTENTION OF THE GENERAL CONTRACTOR AND CORRESPONDING TRADES ON SITE.  THESE ISSUES
WILL BE DOCUMENTED AND FORWARDED TO THE APPROPRIATE SALES OFFICE.  IF FRANKE SERVICE HAS TO
RESOLVE A DISCREPANCY THAT IS A FIELD ISSUE, THE GENERAL CONTRACTOR WILL BE NOTIFIED AND
BILLED FOR THE WORK. SHOULD A RETURN TRIP BE REQUIRED DUE TO ANY FIELD RELATED DISCREPANCY
THAT CANNOT BE RESOLVED DURING THE SDV, THERE WILL BE ADDITIONAL TRIP CHARGES.

DURING THE SDV, FRANKE SERVICE WILL ADDRESS ANY DISCREPANCY THAT IS THE FAULT OF THE
MANUFACTURER. SHOULD A RETURN TRIP BE REQUIRED, THE GENERAL CONTRACTOR AND APPROPRIATE
SALES OFFICE WILL BE NOTIFIED. THERE WILL BE NO ADDITIONAL CHARGES FOR MANUFACTURER
DISCREPANCIES.

PLAN VIEW - BROILER HOOD

UTILITY CHASE. CONTAINS
ELECTRICAL AND GAS
UTILITY CONNECTIONS

78"

24" NOM.

FAN EXTENSION INSTALLATION

EXTENDED FAN OUTLET

EXISTING FAN OUTLET

REMOVE EXISTING FAN OUTLET AND REPLACE WITH FAN EXTENSION OUTLET.
EXTENSION IS REQUIRED TO MEET NFPA96 REQUIREMENT
FOR CLEARANCE FROM PARAPET WALL.

ELECTRICAL PACKAGE - Job# ROC

1 DCV-2011 UTILITY CABINET RIGHT

04 - UTILITY CABINET
RIGHT

HOOD # 2

1 LIGHT

1 FAN
SMART CONTROLS DCV

FRYER

BROILER

EXHAUST

EXHAUST

3

3

1.000

1.000

208

208

3.1

3.1

NO. TAG PACKAGE # LOCATION
SWITCHES

LOCATION QUANTITY

OPTION
FANS CONTROLLED

FAN TAG TYPE ɸ H.P. VOLT FLA

7' 7"Nom./7' 7"OD

48"

6" X 3.25"

45"

2"
4"

1" LAYER OF INSULATION FACTORY
 INSTALLED IN INTERNAL BACK STANDOFF.
 MEETS 0 INCH REQUIREMENTS FOR
 CLEARANCE TO COMBUSTIBLE SURFACES.

3"

§

45 1/2" 45 1/2"

9"

10"∅

PLAN VIEW - BROILER HOOD
7' 7" LONG WALL MOUNT

U.L. LISTED L55 SERIES E26 CANOPY LIGHT
FIXTURE - HIGH TEMP ASSEMBLY

SYSTEM SIZE: ANSUL-3.0/3.0-MANIFOLD  TOTAL FP REQUIRED: 22
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 0" X 0"
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 0" X 0"

SYSTEM SIZE: ANSUL-3.0/1.5  TOTAL FP REQUIRED: 14
HOOD # 2 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 0" X 0"

SYSTEM SIZE: ANSUL-3.0  TOTAL FP REQUIRED: 6
HOOD # 6 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 0" X 0"

L55 SERIES E26 CANOPY LIGHT FIXTURE -
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL

AND SHOCK RESISTANT GLOBE (L55 FIXTURE)

3 L55 SERIES E26 NO

CEILING FASCIA KIT ON 3 SIDES
8' 6" CEILINGS = 3" HIGH (SHOWN)
9' CEILINGS = 9" HIGH
10' CEILINGS = 21" HIGH

16.75 16.75 16.75

HOOD FRONT

HOOD BACK

24

7.75

5.563 11.188 11.188 11.188 11.188 11.125 5.563

67" FRYER HOOD
22.75 22.75 22.75 22.75

HOOD FRONT

HOOD BACK

24

22.56 15 15.88 15 22.56

91" BROILER HOOD

NOTES
- FIELD PIPE DROPS AS SHOWN
  SLEEVING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY FRANKE
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.

- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE
HOOD.
- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

HOOD # 5 METAL BLOW-OFF CAPS INCLUDED.

22.75 22.75 22.75 22.75

HOOD FRONT

HOOD BACK

24

22.56 15 15.88 15 22.56

91" BROILER HOOD

NOTES
- FIELD PIPE DROPS AS SHOWN
  SLEEVING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY FRANKE
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE HOOD.

- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

SYSTEM SIZE: ANSUL-3.0  TOTAL FP REQUIRED: 6
HOOD # 6 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 6 METAL BLOW-OFF CAPS INCLUDED.

QUICK SEALS AND
PLUGS PROVIDED
FOR MIRRORED
EQUIPMENT LAYOUT

FLOW RATE
(cfm)
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.
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2
0
)

PRESSURE DROP VS. FLOW RATE, PER
FILTER

SPECIFICATION: CASCADE PLUS GREASE FILTERS

CONSISTING OF A "GREASE LOCK" DISPOSABLE FILTRATION PAD USED IN CONJUNCTION WITH AN
THE CASCADE PLUS FILTER IS A DUAL-STAGE FILTER FEATURING A PATENTED, HINGED DESIGN,

LARGER, WITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 1.0 INCHES  OF WATER GAUGE.

FILTER IS STAINLESS STEEL CONSTRUCTION, AND SIZED TO FIT INTO STANDARD

GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 75% OF GREASE
PARTICLES 2.5 MICRONS IN SIZE, AND 85% GREASE PARTICLES 4 MICRONS IN SIZE AND

HINGED COMPONENTS WHEN ASSEMBLED.

2-INCH DEEP HOOD CHANNEL(S).

INTERLOCKING REAR FIRE BAFFLE TO CREATE A "ULTRA HIGH EFFICIENCY" GREASE EXTRACTOR.

UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE TWO

THE CASCADE PLUS FILTER WAS TESTED TO ASTM STANDARD ASTM F2519-05.
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THE BAFFLE FILTER IS LISTED TO BE USED WITH OR WITHOUT THE "GREASE LOCK" PAD.
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VALUES ABOVE REFLECT FILTERS WITH CLEAN GREASE LOCK PAD INSTALLED. WHEN BAFFLE IS

USED WITHOUT GREASE LOCK PAD, EFFICIENCY AND PRESSURE IS APPROXIMATELY 25% LOWER.

WHEN GREASE LOCK PAD IS NEAR END OF LIFE, PRESSURE DROP IS APPROXIMATLEY 25% HIGHER.
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TANKS CAN BE
MANIFOLDWD OR
INDEPENDENT

22. 75 22. 75 22. 75 22. 75

HOOD FRONT

HOOD BACK

14
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24

12 12

22. 56 15 18. 88 13. 06 21. 5

91" BROILER HOOD

NOTES
- FIELD PIPE DROPS AS SHOWN
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE
HOOD.

- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.
- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

System Size: AMEREX-3.75/3.75-MANIFOLD  Total FP required: 16
Hood # 1 5' 7.00" Long x 36" Wide x 50" High
Riser # 1 Size: 10" Dia.
Hood # 1 Metal Blow-Off Caps included.
Hood # 5 7' 7.00" Long x 48" Wide x 24" High
Riser # 1 Size: 10" Dia.
Hood # 5 Metal Blow-Off Caps included.

LEGEND - WALL MOUNTED AMEREX SYSTEM

1     3.75 GALLON TANK (13334)

2 MRM WITH ENCLOSURE (18001)
3     ACTUATION HOSE N2-1/4" X 16" (12854)

5     NITROGEN CYLINDER -10 CU. IN. (12856)
6     BRACKET ASSEMBLY, AGENT CYLINDER (16920)
7     VENT CHECK VALVE (10173)
8     MANUAL PULL STATION (21481)
9     TEST LINK (12891)

11   SPDT MICROSWITCH (12524)
12   BROILER NOZZLE (13729)
13 PLENUM NOZZLE (11982)
14

28 DETECTOR BRACKET (12508)
29 360 DEGREE FUSIBLE LINK (12328)
30    450 DEGREE FUSIBLE LINK (12329)
31  MECHANICAL GAS VALVE 1-14" (12792)

67" FRYER HOOD

28

29

28

29

16. 75 16. 75 16. 75 16. 75

28

29

14

13

15 15 15

6

18. 33 18. 336 6. 004

15

18. 33
3.00"

HOOD FRONT

HOOD BACK

D
U

C
T

24

DUCT NOZZLE (16416)

28

30

28

30

PLUG UN-USED SEALS
OPPOSITE BROILER

15 ZONE DEFENSE NOZZLE (14178)

DETECTION LINE

1

4     ACTUATION HOSE N2-1/4" X 32" (16448)

6 6

7

FRYER BANK - UP TO 4 FRYES

DUKE OR NIECO CHAIN BROILER

31

NOTES
- FIELD PIPE DROPS AS SHOWN

- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE HOOD.

- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS

SYSTEM SIZE: AMEREX-3.75  TOTAL FP REQUIRED: 6
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 1 METAL BLOW-OFF CAPS INCLUDED.
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 10" DIA.
HOOD # 5 METAL BLOW-OFF CAPS INCLUDED.

LEGEND - WALL MOUNTED AMEREX SYSTEM

1     3.75 GALLON TANK (13334)
2 MRM WITH ENCLOSURE (18001)
3     ACTUATION HOSE N2-1/4" X 16" (12854)

5     NITROGEN CYLINDER -10 CU. IN. (12856)
6     BRACKET ASSEMBLY, AGENT CYLINDER (16920)
7     VENT CHECK VALVE (10173)
8     MANUAL PULL STATION (21481)
9     TEST LINK (12891)

11   SPDT MICROSWITCH (12524)
12   BROILER NOZZLE (13729)
13 PLENUM NOZZLE (11982)

14

28 DETECTOR BRACKET (12508)
29 360 DEGREE FUSIBLE LINK (12328)
30    450 DEGREE FUSIBLE LINK (12329)
31  MECHANICAL GAS VALVE 1-14" (12792)

DUCT NOZZLE (16416)

15 ZONE DEFENSE NOZZLE (14178)

4     ACTUATION HOSE N2-1/4" X 32" (16448)

CEILING FASCIA KIT ON 3 SIDES
8' 6" CEILINGS = 3" HIGH (SHOWN)

9' CEILINGS = 9" HIGH
10' CEILINGS = 21" HIGH

SYSTEM SIZE: ANSUL-3.0/3.0-MANIFOLD  TOTAL FP REQUIRED: 22
HOOD # 1 5' 7.00" LONG X 36" WIDE X 50" HIGH
RISER # 1 SIZE: 10" DIAMETER
HOOD # 5 7' 7.00" LONG X 48" WIDE X 24" HIGH
RISER # 1 SIZE: 10" DIAMETER

46" -  51"

TANKS CAN BE
MANIFOLDWD OR
INDEPENDENT

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/

LINKAGE ASSEMBLY.

16.75

P6

P7

P5

P4

P2

P1

E1

P8

P7

P6

P5

P4

P2

P1

E1

4'-0" 4'-0" 4'-0" 4'-0" 4'-0" 18.5"

21'-4"

HEIGHT VARIES
WITH CEILING

OVERLAP
SEAM

2

1

1

2 2 2 2 3

ITEM QTY

1 2 S/S CAP STRIP

DESCRIPTION

2 5 WALL FLASHING 48" WIDE

3 1 WALL FLASHING 18.5" WIDE

 LEFT AND RIGHT WIDE VERTICAL
END PANELS WITH ADJUSTABLE LEGS
FLUSH WITH BACK OF REAR STANDOFF

58"

650

TOTAL
SUPPLY

CFM

54 LBS

PSP
HANGING

WGHT

PERFORATED SUPPLY PLENUM(S)

1 BROILER PSP Front 91" 8" 6"
MUA

MUA

6"

6"

28"

28"

325

325

0.088"

0.088"

HOOD NO. TAG POS. LENGTH WIDTH HEIGHT TYPE

RISER(S)

WIDTH LENG. DIA. CFM S.P.

7' 7"Nom./7' 7.00"OD

8"

22 3/4"

4"
6"

28"

45 1/2"

4"
6"

28"

PLAN VIEW - Hood #2 (BROILER PSP)
7' 7.00" LONG 86MISC-PSP

6

8

SECTION VIEW - WALL MOUNTED BROILER HOOD
HOOD - #2 (BROILER)

1"

FAN ACCESSORIES

1 BROILER YES

FAN
UNIT
NO.

TAG

EXHAUST

GREASE CUP
GRAVITY
DAMPER

WALL
MOUNT

SUPPLY

SIDE
DISCHARGE

GRAVITY
DAMPER

MOTORIZED DAMPER
WALL

MOUNT

COVERS WALL BEHIND BROILER AND FRYER HOODS

INSTALL END CPAS ON
OUTSIDE ENDS

MOUNT PERFORATED
FRONT PLENUM AGAINST
FRONT OF HOOD AND 1"
BELOW THE DROP CEILING

TYPICAL HOOD CONTROL PANEL INSTALLATION

CONTROL PANEL

LCD
INTERFACE

DUCT TEMPERATURE SENSOR

ROOM TEMPERATURE
SENSOR

DEMAND CONTROL VENTILATION HOOD CONTROL PANEL SPECIFICATIONS:
- CONTROLS SHALL BE LISTED BY ETL (UL 508A) AND SHALL COMPLY WITH DEMAND VENTILATION SYSTEM

TURNDOWN REQUIREMENTS OUTLINED IN IECC 403.2.8 (2015).

- THE CONTROL ENCLOSURE SHALL BE NEMA 1 RATED AND LISTED FOR INSTALLATION INSIDE OF THE
EXHAUST HOOD UTILITY CABINET. THE CONTROL ENCLOSURE MAY BE CONSTRUCTED OF 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:
A.  ON/OFF PUSH BUTTON FAN & LIGHT SWITCH ACTIVATION
B.  INTEGRATED GAS VALVE RESET FOR ELECTRONIC GAS VALVES (NO RESET RELAY REQUIRED)
C.  VFD FAULT DISPLAY WITH AUDIBLE & VISUAL ALARM NOTIFICATION
D.  DUCT TEMPERATURE SENSOR FAILURE DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION
E.  MIS-WIRED DUCT TEMPERATURE SENSOR DETECTION WITH AUDIBLE & VISUAL ALARM NOTIFICATION
F.  A SINGLE LOW VOLTAGE CAT-5 RJ45 WIRING CONNECTION
G.  AN ENERGY SAVINGS INDICATOR THAT UTILIZES MEASURED KWH FROM THE VFDS

SEQUENCE OF OPERATIONS:
THE HOOD CONTROL PANEL IS CAPABLE OF OPERATING IN ONE OR MORE OF THE FOLLOWING STATES AT ANY
GIVEN 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 403.2.8.

- MANUAL: THE SYSTEM OPERATES BASED ON HUMAN INPUT FROM AN HMI.

- SCHEDULE: A WEEKLY SCHEDULE CAN BE SET TO RUN FANS FOR A SPECIFIED PERIOD THROUGHOUT THE
DAY. THERE ARE THREE 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)

VOLTAGESIZETYPE

GAS VALVE SIZING GAS VALVE DIMENSIONS

DIM "A" DIM "B" DIM "C" DIM "D" DIM "F" DIM "G"

PART NUMBERS

GAS VALVES AND STRAINERS

INSTALLATION

MIN. INLET
PRESSURE

MAX. INLET
PRESSURE

FLOW AT 1 IN.W.C.
DROP NATURAL GAS

FLOW AT 1 IN.W.C.
DROP PROPANE

MOUNTING
ORIENTATION

GAS VALVE
PART NUMBER

STRAINER PART
NUMBER

GAS VALVE/STRAINER
KIT

MECHANICAL 1-1/2" N/A 6-3/8" 4-7/8" 5-3/4" 6-3/16" 12-5/8" 11-3/8" 27-55607 4417K67HORIZONTAL MGVA1-1/2GAS VALVE FOR FS#1 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

2,630,000 BTU/HR 1,706,569 BTU/HR

MECHANICAL 1-1/4" N/A 6-3/8" 4-7/8" 5-1/8" 5-15/16" 12" 10-3/4" 26-55604 4417K66HORIZONTAL MGVA1-1/4GAS VALVE FOR FS#2, FS#3 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

1,718,000 BTU/HR 1,114,786 BTU/HR

FLOW

MECHANICAL
GAS VALVE

STRAINER

4" MIN

DIM "G"

DIM "D"

DIM "A"

DIM "F"

DIM "C"

DIM "B"

ALL GAS VALVES/STRAINERS

TO CALCULATE GAS FLOW FOR OTHER THAN 1 IN.W.C. PRESSURE DROP
NEW BTU/HR = (BTU/HR AT 1 IN.W.C. PRESSURE DROP) X NEW PRESSURE DROP 0.5

TO CALCULATE GAS FLOW FOR OTHER THAN 0.64 SPECIFIC GRAVITY
NEW BTU/HR = (BTU/HR AT 0.64) X (0.64 / NEW SPECIFIC GRAVITY) 0.5

CALCULATIONS

PROPER CLEARANCE MUST BE PROVIDED IN ORDER TO SERVICE THE
STRAINERS A MINIMUM OF 4" CLEARANCE DISTANCE MUST BE PROVIDED AT
THE BASE OF THE STRAINER CUSTOMER MUST VERIFY BTU CONSUMPTION
AS WELL AS PRESSURE RATING SPECIFIC GRAVITY OF NATURAL GAS = 0.64,
SPECIFIC GRAVITY OF LP = 1.52

VOLTAGESIZETYPE

GAS VALVE SIZING GAS VALVE DIMENSIONS

DIM "A" DIM "B" DIM "C" DIM "D" DIM "F" DIM "G"

PART NUMBERS

GAS VALVES AND STRAINERS

INSTALLATION

MIN. INLET
PRESSURE

MAX. INLET
PRESSURE

FLOW AT 1 IN.W.C.
DROP NATURAL GAS

FLOW AT 1 IN.W.C.
DROP PROPANE

MOUNTING
ORIENTATION

GAS VALVE
PART NUMBER

STRAINER PART
NUMBER

GAS VALVE/STRAINER
KIT

MECHANICAL 1-1/2" N/A 6-3/8" 4-7/8" 5-3/4" 6-3/16" 12-5/8" 11-3/8" 27-55607 4417K67HORIZONTAL MGVA1-1/2GAS VALVE FOR FS#1 0 PSI
(0 IN.W.C.)

10 PSI
(277 IN.W.C.)

2,630,000 BTU/HR 1,706,569 BTU/HR

FLOW

MECHANICAL
GAS VALVE

STRAINER

4" MIN

DIM "G"

DIM "D"

DIM "A"

DIM "F"

DIM "C"

DIM "B"

ALL GAS VALVES/STRAINERS

TO CALCULATE GAS FLOW FOR OTHER THAN 1 IN.W.C. PRESSURE DROP

NEW BTU/HR = (BTU/HR AT 1 IN.W.C. PRESSURE DROP) X NEW PRESSURE DROP 0.5

TO CALCULATE GAS FLOW FOR OTHER THAN 0.64 SPECIFIC GRAVITY
NEW BTU/HR = (BTU/HR AT 0.64) X (0.64 / NEW SPECIFIC GRAVITY) 0.5

CALCULATIONS

PROPER CLEARANCE MUST BE PROVIDED IN ORDER TO SERVICE THE
STRAINERS A MINIMUM OF 4" CLEARANCE DISTANCE MUST BE PROVIDED AT
THE BASE OF THE STRAINER CUSTOMER MUST VERIFY BTU CONSUMPTION
AS WELL AS PRESSURE RATING SPECIFIC GRAVITY OF NATURAL GAS = 0.64,
SPECIFIC GRAVITY OF LP = 1.52

WITH REMOTE MOUNTED AUTOMAN
TYPICAL ANSUL R102 SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

WITH AGENT TANK ENCLOSED

SYSTEM CONTROL AUTOMAN

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE

PLENUM PROTECTION
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PLUG UN-USED SEALS
OPPOSITE BROILER

DETECTION LINE

6

7

DUKE OR NIECO CHAIN BROILER
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DUCTWORK #1 FRYER & BROILER

DUCTWORK #2 BROILER AND FRYER

DESIGNED FOR 17' ROOF DECK

DESIGNED FOR 14' ROOF DECK
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EXHAUST HOOD DATA

SCALE: NO SCALE

3

1

EXHAUST HOOD DETAIL

SCALE: NO SCALE
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1

EXHAUST FAN DETAIL

SCALE: NO SCALE
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1

WALL FLASHING DETAIL

SCALE: NO SCALE

6

1

OPTIONAL PERFORATED FRONT PANEL

SCALE: NO SCALE

8

1

CONTROL SCHEMATIC - BROILER

SCALE: NO SCALE

9

1

UL LISTED NON-WELDED DUCT WORK - BROILER

SCALE: NO SCALE

4

1

DUAL ANSUL SYSTEM - BROILER

SCALE: NO SCALE

1

1

INDEPENDENT ANSUL SYSTEM - BROILER

SCALE: NO SCALE

7

1

DUAL AMEREX SYSTEM - BROILER

SCALE: NO SCALE

11

1

INDEPENDENT AMEREX SYSTEM - BROILER

SCALE: NO SCALE
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WALK-IN COOLER/FREEZER NOTES

1 E.C. TO PROVIDE AND INSTALL A HEATING ELEMENT ON THE COOLER AND 
FREEZER CONDENSATE DRAIN LINE.

2 E.C. TO CONNECT THE PRIMARY ELECTRICAL SERVICE TO THE CONDENSING 
UNITS, AND INTER-WIRE SERVICE TO THE EVAPORATOR COIL(S), 
CONTROLS, LIGHT FIXTURES AND DOOR PERIMETER HEATERS.

ABBREVIATIONS

AFC

AFF

AFR

BFC

WIB

ABOVE FINISHED CEILING

WALK-IN BOX (COOLER/FREEZER)

ABOVE FINISHED FLOOR

ABOVE FINISHED ROOF

BELOW FINISHED CEILING

1 E.C. TO PROVIDE AND INSTALL RECEPTACLES, CAPS, AND CORDS AS 
REQUIRED. CAPS AND CORDS ARE TO BE INSTALLED ACCORDING TO THE 
MANUFACTURER'S INSTRUCTIONS AND COMPLY WITH ALL APPLICABLE 
CODES

2 E.C. TO CONNECT ELECTRICAL SERVICE DIRECTLY TO EQUIPMENT 
ACCORDING TO THE MANUFACTURER'S INSTRUCTIONS. ELECTRICAL 
CONNECTIONS SHALL COMPLY WITH ALL APPLICABLE CODES

3 E.C. TO RE-CONNECT ELECTRICAL CIRCUITS ON ALL PRE-WIRED 
EQUIPMENT DISASSEMBLED FOR SHIPMENT.

4 WHERE EQUIPMENT IS NOT PRE-WIRED, E.C. TO CONNECT THE ELECTRICAL 
SERVICE AND PROVIDE INTER-WIRING AS REQUIRED.

5 WHERE RECEPTACLES ` PROVIDED WITH THE EQUIPMENT, E.C. TO EXTEND 
ELECTRICAL SERVICE AS REQUIRED TO PROVIDED RECEPTACLES

6 FRANKE KITCHEN DRAWINGS ONLY INCLUDE RECEPTACLES REQUIRED FOR 
SPECIFIC KITCHEN EQUIPMENT. REFER TO BUILDING FLOOR PLANS FOR THE 
LOCATIONS OF UTILITY AND GENERAL PURPOSE RECEPTACLES.

7 E.C. TO VERIFY UTILITY REQUIREMENTS FOR ITEMS NOT PROVIDED BY 
FRANKE.

8 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL 
CODES.

ELECTRICAL CONTRACTOR NOTES

J

(INDIRECT & DIRECT)

(BOILER OR FRY HOOD)

XXX.XX

XXX.XX E1

XXX.XX P1

XXX.XX M1

SYMBOL LEGEND

SINGLE RECEPTACLE

DUPLEX RECEPTACLE

SPECIAL RECEPTACLE

JUNCTION BOX

CIRCUIT BREAKER PANELS

COLD WATER

HOT WATER

HOT & COLD WATER

HOT & COLD POTABLE WATER/
DIRECT WASTE DRAIN COMBO

GAS

EQUIPMENT TAG

ELECTRICAL ROUGH-IN TAG

PLUMBING ROUGH-IN TAG

MECHANICAL ROUGH IN TAG

WASTE DRAINS (FLOOR SINK)

DIRECT WASTE DRAIN (HUB)

SERVICE CHASE

WASTE DRAINS

EXHAUST DUCT

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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MECHANICAL KEYNOTES

KEY VALUE KEYNOTE TEXT
M1.2 CUT OUT F/ROOF CURB BY G.C. SEE DETAIL ON K4.

1/4" = 1'-0"

1 KES Mechanical Plan

MECHANICAL CONTRACTOR NOTES

ABBREVIATIONS

CFM

FPM

CUBIC FEET PER MINUTE

FEET PER MINUTE

1 ALL WORK SHALL BE PERFORMED BY A QUALIFIED LICENSED MECHANICAL 
CONTRACTOR IN ACCORDANCE WITH ALL COUNTRY, STATE AND LOCAL 
CODES.

2 ALL WORK SHALL BE COMPLETED IN A NEAT,  SAFE, AND WORKMAN-LIKE 
MANNER.

3 HVACR CONTRACTOR SHALL PROVIDE AND INSTALL EXHAUST FANS AND 
ROOF CURBS UNLESS OTHERWISE STATED IN THE EQUIPMENT SCHEDULE 
OF THESE DRAWINGS.

4 HVACR CONTRACTOR SHALL INSTALL CEILING SUSPENDED EXHAUST 
HOODS

HVACR CONTRACTOR SHALL INSTALL EXHAUST AND INDUCTION AIR DUCT 
WORK PROVIDED WITH THE EXHAUST HOOD(S). NOTE: THE EXHAUST DUCTS 
PROVIDED WITH THE HOODS ARE DESIGNED FOR INSTALLATION IN SINGLE 
STORY, STANDARD BK STRUCTURES. IN OTHER APPLICATIONS, HVACR 
CONTRACTOR SHALL PROVIDE AND INSTALL SUPPLEMENTAL DUCT WORK 
AS REQUIRED. THE PROVIDED SUPPLEMENTAL DUCT WORK SHALL MEET 
ALL APPLICABLE CODES.

6 ALL EXHAUST, MAKE-UP AND INDUCTION AIR QUANTITIES AND 
SPECIFICATIONS ARE AT THE DUCT COLLAR UNLESS SPECIFIED 
OTHERWISE.

7 THE FIRE SUPPRESSION SYSTEM IS TO BE INSTALLED BY AN INSTALLER 
CERTIFIED AND LICENSED BY THE SYSTEM MANUFACTURER. ALL SYSTEM 
COMPONENTS NOT INCLUDED WITH THE EXHAUST HOODS ARE TO BE 
PROVIDED AND INSTALLED BY THE SYSTEM INSTALLER.

8 HVACR CONTRACTOR TO INSTALL PRE-CHARGED REFRIGERATION LINES 
PROVIDED BY FRANKE FOR THE WALK-IN COOLER/FREEZER. HVACR 
CONTRACTOR SHALL START UP AND ADJUST THE WALK-IN 
COOLER/FREEZER REFRIGERATION SYSTEM(S) AND ANY OTHER 
REFRIGERATION SYSTEMS WITH REMOTE CONDENSING UNIT(S)

9 FRANKE KITCHEN DRAWINGS INCLUDE ONLY THOSE REQUIREMENTS FOR 
THE SPECIFIC EQUIPMENT PROVIDED BY FRANKE. REFER TO OTHER 
BUILDING PLANS FOR LOCATIONS OF OTHER HVACR SERVICES.

10 HVACR CONTRACTOR SHALL VERIFY THE REQUIRMENTS FOR ITEMS NOT 
PROVIDED BY FRANKE.

11 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL CODES

12 THE MAXIMUM STRAIGHT DUCT RUN FOR THE FANS SPECIFIED IS 60'-0" 
FROM THE TOP OF THE HOOD TO THE BOTTOM OF THE FAN (OR TOP OF THE 
ROOF CURB), BEFORE IT IS NECESSARY TO CHANGE FAN REQUIREMENTS. 
IF THERE ARE ELBOWS IN THE DUCT RUN, ADD .2" SP FOR EVERY ELBOW 
(THIS MAY CHANGE THE REQUIREMENTS FOR THE FAN AS WELL). HVACR 
CONTRACTOR IS RESPONSIBLE FOR DETERMINING HVACR REQUIREMENTS 
AND SIZES.

5

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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PLUMBING KEYNOTES

KEY VALUE KEYNOTE TEXT
P1.1 P.C. TO EXTEND DRAIN TO FLOOR SINK.

P2.2
2" DIA OUTLET PIPE STUB THROUGH WALL @ 20"-24" ABOVE GRADE. INSTALLER TO VERIFY HEIGTH AND

LOCATION TO ENSURE NO OBSTRUCTIONS ON INSIDE OR OUTSIDE OF WALL. VERIFY REQ,MTS W/ OWNER.

P3.2
HOLD HUB DRAIN TIGHT TO WALL GC TO MAKE CONNECTION THROUGH WALL. INCLUDE HUB STRAINER.

GC TO VERIFY LOCATION OF HUB DRAIN WITH WIB MANUFACTURER.

P3.3
G.C. TO PROVIDE & INSTALL 8"DIA PVC CHASE THRU WALL W/ CENTER LINE @ 14" AFF & 6" FROM INSIDE

EDGE OF EXTERIOR WALL.

1/4" = 1'-0"

1 KES Plumbing Plan

ABBREVIATIONS

AFF

FPM

ABOVE FINISHED FLOOR

FEMALE PIPE THREAD

1 P.C. SHALL PROVIDE AND INSTALL SHUT-OFF VALVES ON ALL POTABLE 
WATER AND GAS SUPPLY LINES AT EACH PIECE OF EQUIPMENT WHERE 
REQUIRED BY CODES. VALVES AND INSTALLATION SHALL MEET ALL 
APPLICABLE CODES.

2 P.C. SHALL CONNECT POTABLE WATER AND GAS SERVICE DIRECTLY TO 
THE EQUIPMENT ACCORDING TO THE MANUFACTURER'S INSTRUCTIONS. 
CONNECTIONS SHALL MEET ALL APPLICABLE CODES.

3 P.C. TO CONNECT EQUIPMENT TO THE BUILDING WASTE DRAINAGE SYSTEM 
ACCORDING TO THE MANUFACTURER'S INSTRUCTION. CONNECTIONS SHALL 
MEET ALL APPLICABLE CODES.

4 P.C. TO RECONNECT PLUMBING AND GAS PIPING ON PRE-PLUMBED 
EQUIPMENT DISASSEMBLED FOR SHIPMENT.

5 WHERE EQUIPMENT IS NOT PRE-PLUMBED, P.C. SHALL CONNECT THE 
PLUMBING AND GAS SERVICE AND PROVIDE INTER-PIPING AS REQUIRED.

6 P.C. TO INSTALL FAUCETS, DRAIN ASSEMBLIES AND ACCESSORIES 
PROVIDED WITH EQUIPMENT. 

7 WHERE A SERVICE CHASE IS PROVIDED WITH THE EQUIPMENT, THE P.C. 
SHALL INSTALL THE PLUMBING AND/OR GAS SERVICE THROUGH THE 
SERVICE CHASE TO THE CONNECTION POINT(S) ON THE EQUIPMENT AS 
REQUIRED. ALL CONNECTIONS AND PIPING SHALL MEET ALL APPLICABLE 
CODES.

8 P.C. SHALL PROVIDE AND INSTALL CONDENSATE DRAIN LINES FROM THE 
WALK-IN COOLER AND FREEZER EVAPORATOR COILS.

9 P.C. SHALL PROVIDE AND INSTALL BACK-FLOW PREVENTION DEVICES WHEN 
REQUIRED BY THE AUTHORITY HAVING JURISDICTION.

10 P.C. SHALL PROVIDE AND INSTALL AUTOMATIC GAS SHUT-OFF VALVES 
WHEN REQUIRED BY THE AUTHORITY HAVING JURISDICTION.

11 FRANKE KITCHEN DRAWINGS INCLUDE ONLY THOSE REQUIREMENTS FOR 
SPECIFIC KITCHEN EQUIPMENT. REFER TO BUILDING FLOOR PLANS FOR 
OTHER PLUMBING REQUIREMENTS AND LOCATIONS.

12 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL 
CODES.

PLUMBING CONTRACTOR NOTES

J
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(BOILER OR FRY HOOD)

XXX.XX
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XXX.XX P1

XXX.XX M1

SYMBOL LEGEND

SINGLE RECEPTACLE

DUPLEX RECEPTACLE

SPECIAL RECEPTACLE

JUNCTION BOX

CIRCUIT BREAKER PANELS

COLD WATER

HOT WATER

HOT & COLD WATER

HOT & COLD POTABLE WATER/
DIRECT WASTE DRAIN COMBO

GAS

EQUIPMENT TAG

ELECTRICAL ROUGH-IN TAG

PLUMBING ROUGH-IN TAG

MECHANICAL ROUGH IN TAG

WASTE DRAINS (FLOOR SINK)

DIRECT WASTE DRAIN (HUB)

SERVICE CHASE

WASTE DRAINS

EXHAUST DUCT

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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