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s MECHANICAL NOTES
il : 1,000 CFM
m BAR J WAITING N N EXPOSED ROUND DUCT FRESH AIR MECHANICAL PLAN 1. CONCEALED DUCTWORK TO BE UL-181, CLASS 1, FIBERGLASS DUCTBOARD. DUCTS
] SCALE 1/4'=1-0" SHALL BE SIZED TO LIMIT MAIN DUCTS TO 1000 CFM & SECONDARY DUCTS TO 800
4/_. CFM. TO BE INSTALLED PER SMACNA STANDARDS.
600 CFM e~ 2. BXPOSED DUCTWORK TO BE GALVANIZED SHEET METAL PER SMACA STANDARDS. LINE
KB HIBACH! - AIR BALANCE SCHEDULE WITH NEOPRENE COATED 1.0," 1.5 POUNDS PER CUBIC FOOT DUCT INSULATION.
ONONONONONONO i Fus Jrus Jrue Jevs  Jers 3. ROUND FLEXIBLE DUCT TO BE UL-181, CLASS 1, AIR DUCT MATERIALS.
L 8 OUTSIDE AIR ALOW (CFVY) 200 3000 ] 3000 4. DUCT SIZES SHOWN ARE CLEAR INSIDE DIMENSIONS.
\\\\\\\\\\\\\\ =] in RETURN AR FLOW (GR1) sc0 [0 T 5. INALL SYSTEMS OVER 2000 CFM AND LESS THAN 15,000 CFM, SMOKE DETECTORS
—EOTE loHeookTAL s SUPPLY AR FLOW (GRV) 6000 | 3000 | 3000 SHALL BE INSTALLED IN ACCORDANCE WITH NFPA 7 2E IN THE RETURN DUCT
- BHAUST AR FLOW (V) 75| eas DOWNSTREAM OF THE AIR HANDLING UNIT AND ALL FILTERS TO AUTOMATICALLY STOP
600 CFM IV—II I BUILDING PRESSURE (CFM) 200 | 3000 | 3000 |-75 845 THE FAN.
B QUANTITIES . 2 7 6. PROVIDE U.L LSTED 125 'F FIRESTAT IN RETURN AIR OF EACH SYSTEM UNDER 2000
o W UNDERCOUNTER : UNDERCOUNTER W NOTE TOTAL FRESSURZATIONS 00| 5000 | 5000 | 150 | -se1s CFM TO SHUT DOWN THE FAN IN THE EVENT OF FIRE
REFRIGERATOR REFRIGERATOR - A - VAR 7. PROVIDE U.L RATED FIRE DAMPERS WHERE REQUIRED AT ALL DUCT PENETRATIONS OF
I T T T ) EF-15 SHALL BETURNED ONBYRIU-1,2 AND 4. FIRE-RATED ASSEMBLIES AND WHERE REQUIRED BY CODE, INCLUDING OUTSIDE AIR
LEGEND __w__m_wmmz AIR INTAKES ARE REQUIRED TO HAVE e — INTAKES.
§§Fw O REVAIN MTOMZED OR CRAVITY Db 10 e — — o0 8. m@z%ﬂombmm _w__u/ﬂmw TO BE PVC PIPE RUN TO PLUMBERS P-TRAP WITHIN FIVE FEET OF
< OFF WHEN SYSTEM IS NOT RUNNING. ALL KITCHEN HOOD SYSTEM NOTES Rui Jrus T o2 [es Tea [os Teos]l 9. AL ARHANDLING SYSTEMS TO BE BALANCED TO ASSURE PROPER AIR FLOWS PER
A)..cf_ WALL MTD. A/C DIFFUSER o O NS 205 43 O 2o MMABLE [ |} SUBCONTRACTOR TO SUBMIT SHOP DRAWINGS AND REVIEW | [ e L 2660 PLANS
- : SEE SECTIONS 502.4.4 OR503.2.4.3 . .
- 2006 INTERNATIONAL ENERGY CODE. PACKAGE SUITABLE FOR FIRE MARSHAL KITCHEN HOOD REVIEW. | e — 1 Wm ALL ._._._cmm_,mmm._.ﬁm >Hﬂ%ﬂmmwﬂ_z,»w_mmmﬂwvzmm%% m_»usﬁ\_uw._ HEAT SWITCH.
- 2. SUBCONTRACOTR TO SUBMIT SHOP DRAWINGS AND REVIEW - BHA EQ - - OREQUAL  FAN SHALL BE
R/A - RETURN AR BHAUST AR FLOW (CFM) 150 | 3840 | 750 | 4so | 200 | 600 CONTROLLED BY A SWMITCH ON THE WALL IN THE SAME LOCATION AS LIGHT SWITCH(S)
PACKAGE SUITABLE FOR FIRE MARSHAL KITCHEN HOOD :
~ BEXHAUST FAN SCHEDULE CHEMICAL FIRE SUPPRESION SYSTEM REVIEN BULDING FRESSURECAM) | 1110 ] 71000 | 150 | 960 | 750 ] 450 ] 200 | 600 PROVIDE BACK DRAFT DAMPER.
(¥) - THERMOSTAT LoC chv_[voLTAGH]  TYPE [ VANE 3. PROVIDE GAS SHUTOFF VALVE FOR ALL EQUIPMENT UNDER T T T T T T | 17 Pt AND INSTALL IWATER PROOF GRILLE VENT IN PROPER ROOF LOCATION FOR
TOILETS |SEEDWG | 120 | VENTLIGHT : HOOD CONNECTED TO HOOD BXHAUST SYSTEM, AR 13 >_._.Fm mcunﬂ\ bv,A_ﬂmc <mzNM mﬂw_.._. BE EQUIPPED WITH AIR CONTROL DAMPERS
4. PROVIDE SHUNT TRIP BREAKERS FOR ALL EQUIPMENT UNDER : .
B-1 150 120 | VENT GREENHECK
100D CONNECTED TO HOOD BXHAUST SYSTEM 14. LOCATE OUTDOOR UNITS AS SHOWN ON ARCH. DWGS.
- CHLING DIFFUSER (LAY-IN); EXSTING B2 3840 120 |HOOD EXIST. : RESULTING BULDING FRESSURZATION (GFV) 110 15. REFRIGERANT LNES SHALL BE SIZED BY UNIT MANUFACTURER AND INSTALLED
B3 750 120 | HOOD EXST. ACCORDING TO MANUFACTURER'S INSTRUCTIONS.
B4 450 120 | HOOD EXST. HVAC UNIT SCHEDULE 16. FRESH AIR SHALL BE SUPPLIEDTO EACH AIR HANDLER THROUGH EXTERIOR WALL DUCT
RA | - CALING RETURN (LAY-IN); EXSTING 55 200 120 | VENT GREENAECK ——— FECTRCAD SUPPLIED WITH A CONTROL DAMPER.
-6 150 120 | VENT GRENECK_| [NO capsQRPRG e oM | oa | B osrrsr TVeAR R ERRR COMMENTS 17. INSTALL FIRE DAMPER WHERE S.A. &R.A. DUCTS PENETRATE 1 HOUR RATED CHILINGS.
‘M 7 150 120 | VENT GREENHECK . 18. ALL ELECTRICAL, MECHANICAL, AND PLUMBING PENETRATING FIRE WALLS SHALL BE FIRE
’m\ - CEILING EXHAUST (SURFACE - MOUNT);, EXSTING [F=5 S 150 BACT Bl FOASTR I 1 180,000 6,000 1110 |15 KW |208V,3Q)|37.4|MP-2,4,6 EXISTING RTU 15 TONS CAULKED. (PENETRATIONS THROUGH RATED CONSTRUCTION SHALL BE SEALED WITH A
B9 845 120 | HIBACH TBL| ROASTER TEC] | 2 180,000 6,000 1110 |15 kw |208V,32|37.4] MP-8,10,12 | EXISTING RTU 15 TONS ﬁﬂ)ﬂﬂ&ﬂ%%ﬂ%xﬂ%ﬁﬂgﬁ% w@w%@m OF FLAMESAND HOT GASES WHEN
NS~ 510|845 120 | HIBACH TBL] ROASTER TEC -EB-14).
W@A - CEILING DIFFUSER (LAY-IN); EXSTING =—T5ae So—Trean el LS 180,000 6,000 ]400 |15 KW J208V,30@|37.4)MP-13,15,17 | NEWRTU 15 TONS 19. MECHANICAL PLANS ARE DRAWN SCHEMATICALLY.
— =15 loac 50 Theach el o=l | 4 180,000 6,000 1000 |15 kw [208V,32|37.4|MP-14,16,18 | NEWRTU 15 TONS 20. AREA OF REFUGE SHALL BE DESIGNED IN ACCORDANCE WITH NFPA 92A, TO INCLUDE
N~ TAIRWELL PRESSURIZATION SYSTEMS. PROVIDE PROPER ACTIVATION AND L
W@A - CHILING DIFFUSER (LAY-IN); EXSTING EF13 845 120 | HBACHI TBLIROASTERTEC] ['5 | 90,000 3,000 [3000]15 kw|208V,30[88.3|MP-19,21,23 [NEWRTU 7.5 TONS, INTERCON. W EF-8 THRU 11 SVARNELL PRESSURIZATION SYSTEMS. PROVIDE PROPER ACTIVATIO CONTRO
A B14 _ |845 120 | HIBACHI TBL| ROASTERTEC] [ ESTET=TET, :
( 1500 So—TaT TR 90,000 3,000 [3000 |15 kw|208V,3288.3] MP-20,22,24 NEWRTU 7.5 TONS, INTERCON.
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