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. o EQUIPMENT SCHEDULE o : ~ I
’. —1f ltemNo Category Mfr Model Quantity Equipment Remarks ) ° yuu{ m
0 P T |Main Hood Captive-Aire HOOD - MAIN 1 Z. q ()
11 |Exhaust Fan Captive-Aire E FAN - MAIN 2 — e
/ 2" 12 |Supply Fan Captive-Aire S FAN - MAIN 1 R
/ 7, 2 |Exhaust Hood Captive-Aire DISH HOOD 1 - y— oo
= — 2.1 Exhaust Fan Captive-Aire FAN D 1 < e x
[ ] ] N B % A 3 Walk-in Combo Arctic Industries CUSTOM 1 Z. Z Q]
§ QE (Ll 3.1 Evaporator for Cooler Arctic Industries AA26-70B-AE-L 1 o @) TL
5" step in 3.3 |Remote Condenser Unit for Cooler Avrctic Industries RFHO080E44-D 1 - *l—’“
conc. slab 4 Flat Lid Display Freezer Nor-Lake FTB71-17 2 m = d) \O
8 Wire Shelving Unit Quantum Food Service WRG63-2460P 1 < d) ﬁ
13 Sandwich / Salad Preparation Refrigerator Continental Refrigerator SW60N16-D 4 I Q -
13.1 WorkTop Freezer Continental Refrigerator SWF60N 1 Z :l: \O
16 |Work Table, with Prep Sink(s) Advance Tabco KMS-11B-306L 1 vy o N P
20 Work Table, with Prep Sink(s) Advance Tabco KMS-11B-304L-X 1 = |
21 Coffee Brewer BUNN 51200.0100 1 Future — : \O
23 Wire Shelving Unit Quantum Food Service WR63-2424P 1 Z $ N
24 WorkTop Freezer Continental Refrigerator SWF36N 1 - m Oo
25 HD Range, 36", 6 Open Burners Jade JTRH-6-36C 1 o
26 Convection Oven, Gas Blodgett SHO-100-G SGL 1 = l-\' m
27 HD Range, 36", 2 French Hot Tops Jade JTRH-2FHT-36C 1
28 HD Range, 36" Charbroiler Jade JTRH-36B 1 B O
29 Gas Floor Fryer Pitco 45C+S 1 m
30 Gas Fired Oven EarthStone 110-PAG 1 l-ﬁ “—’
31 Pizza Preparation Refrigerator Continental Refrigerator PA43N-D 1 :-‘.
32 Wire Shelving Unit Quantum Food Service WRG63-2436P 1 m e
35 Microwave Oven ACP HDC12A2 1 o m
37 |Cart, Dishwasher Rack Channel GRR.6 3 @\
38 Security Unit Quantum Food Service 2448-63SECP-2 3
39 Dish Cabinet Advance Tabco DC-1812 1 /
40 Dishwasher, Door Type Jackson WWS TEMPSTAR 1
41 Dishtable, Soiled "L" Shaped Advance Tabco DTS-K70-72L 1
Pre-Rinse Faucet Assembly Krowne 17-108WL 1
42A _[Clean Dishtable Advance Tabco DTC-S70-60R 1 Preliminory Layout 67157}
42B Wire Shelving Unit Quantum Food Service WR63-1860P 1
43 Sdammﬂer&dbnGas. Jade JSB-36RMT 1 Added MEP Information
44 Three (3) Compartment Sink Advance Tabco FC-3-1818-18RL 1
Wall / Splash Mount Faucet Krowne 14-814L 1
48 Refrigerated Work Top Continental Refrigerator ~ |SW48N 1 Update after VE
48.1 |Refrigerated Work Top Continental Refrigerator  |SW60N 1
51 Bottle Cooler Continental Refrigerator  |CBC64 1
52 Immersion Hand Mixer Robot Coupe MP550 1
53 Planetary Mixer Doyon SM200 1 ..
54 |ice Maker, Cube-Style Hoshizaki IM-500SAB 1 Revision/Issue DOte/
Ice Bin for Ice Machines Hoshizaki B-700SF 1
54.1 Water Filtration System, for Ice Machines Everpure EV932401 1

~
August 31, 2021

Drawn By

Dayne Gauntlett
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1/4" = 10"

EHA30 HHA30

Exh t F Exh tF Exh t F N ly F
ﬁzn:olenslng Szn:clenslng xhaus an xhaus an xhaus an upply Fan /gh JC \
To be located by Architect on Roof ee
Not To Scale
At oY Fons to be located by All Dimensions to be verified on the job site,
Not To Scale Actual locations for floor drains, and any ventilating

equipment to be determined by Engeneer.

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

Remote Condensing Units to be located by Architect.
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Mechanical Schedule )
ITEMNO. | QTY | DISCRIPTION | EXHAUST (L XW) | EXHAUST (CFM) | Makeup Vent Width | SUPPLY (CFM) Ventilation Remarks To Y
1 1 Main Hood (2) 10"x29" (6) 12"x28" wn C
1.1 2 Exhaust Fan 26"x26" 3060 Dim is Roof Opening /mmmm - &3 m
1.2 1 Supply Fan 31"x31" 4895 Dim is Roof Opening — N A ¢ y
2 1 Exhaust Hood (2) 8"dia o
2.1 1 Exhaust Fan 19"x19" 900 Dim is Roof Opening g g ~
SRR — I| R Preliminary Layout 5 o1
mm\ ! — ’ | Added MEP Imformation
% ' X I~ zituumﬁrf:nEnbl X
Upcaote ofter VE
With Floor
- . % Revision/Issue Date/
%ﬂn WITH MAKE UP AIR TY:ID?I_A:_DBZT::_EECTIDN VIEV I ¥$%IEC_A#I:M\'A/-ALK—IN COOLER / FREEZER
NOT 70 SCALE PICA CONDENSATE HOOD NOT TO SCALE / Date \
NOT TO SCALE
August 31, 2021
’
[ J
E Drawn By
quipment
LEGEND — MECHANICAL - . T Dayne Gauntlett
CODES SHAL APPLY HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE
MECHANICAL
E EXHAUST DUCT COLLAR ARCHITECT DR ENGINEER TO SIZE 1/2" —_ 1 IO"
B ABTE ORI e \ = Y,
D S raseING LINES, PROVIDE. 3 PLYWIOD WAL S erv i ce R eau i remen ts
Cond { Exh t F Exh t F Exh t F S ly F IXI SUPPLY DUCT COI—I—AR EEEEEEEA;IYD,\EQIDII,\I!’EM%N?S ESEKIA’I‘-?- vEIfIL 4§éUL$EES' i q \
Ug::]t ensing Szptdenshqg XNhaus an Xhaus an XNhaus an upply an EQUIPMENT. Sh@@‘t
To be located by Architect on Roof
Not To Scale — NOTE ¢ M7 \ \ A \ \
Eﬁzﬁnitt&oiu%%gFFans to be located by INWALL BACKING FOR WALL SHELVES EEI\EIE’IIIJL I-_I:IAFNSl0’-I-I:II-'R]I3:II§'I II_-:E)I((I:-PALI-:SI']I' A %;TSSUJEIC?ENT 2[[-tDlm[eTS|orjt$ to .Fl?e V-Felr\l-FleOlOl OY? the JO|O|O site, ot
0E To Seole : ctual locations for floor drains, and any ventilatin
e m RECESSED FLOOR EE:ZE:CE;DR . equipment to be determined by Engeneer, ’ ° - |
SR REFRIGERATION CONTRACTOR TO Mechanical, Plumbing & Electrical to ke checked and verified
[ XA HANG EVAPORATORS FOR ’
RAISED EQUIPMENT PAD (I Rt el | by Customers MEP Engeneer - J
UNIT. Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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ELECTRICAL SCHEDULE
ItemNo Category Voltage Cycle | Phase | Amps Hp NEMA | ConnectionType | Rough-In AFF | Quantity Electrical Remarks
1 Main Hood 115 60 1 15 J-Box 108" 1 Elec for Lights in Hood
1.1 Exhaust Fan 208 60 3 8.3 5 J-Box 108" 2 Elec at Hood Control Box
1.2 Supply Fan 208 60 3 15 2 J-Box 108" 1 Elec at Hood Control Box
2.1 Exhaust Fan 115 60 1 6.3 1/2 J-Box 48" 1 Elec. at Hood Switch. See Note E6
3 Walk-in Combo 115 60 1 15 J-box ceiling 1 Elec. for lights in walk-in
3.1 Evaporator for Cooler 208 60 1 15 J-box ceiling 1 interconnect with Condenser 3.3
3.3 Remote Condenser Unit for Cooler 208 60 1 16.1 1/2 J-box 18" 1 Location by Architect
4 Flat Lid Display Freezer 115 60 1 4.1 2/3 5-15P Simplex 18" 2
13 Sandwich / Salad Preparation Refrigerator 115 60 1 5.8 1/3 5-15P Simplex 18" 4
13.1 WorkTop Freezer 115 60 1 7.8 1/2 5-15P Simplex 18" 1
16 Work Table, with Prep Sink(s) 115 60 1 15 Duplex 48" 1 Convenience Outlet See Note E1
20 Work Table, with Prep Sink(s) 115 60 1 15 Duplex 48" 1 Convenience Outlet See Note E1 M
21 Coffee Brewer 120/240 60 1 25.0 Simplex 48" 1 Convenience Outlet See Note E1 A
24  |WorkTop Freezer 115 60 1 5.7 1/3 5-15P Simplex 18" 1 ]
25 HD Range, 36", 6 Open Burners 115 60 1 4.4 1/4 5-15P Simplex 18" 1 <
26 Convection Oven, Gas 115 60 1 6.0 1/2 5-15P Simplex 18" 1
27 HD Range, 36", 2 French Hot Tops 115 60 1 4.4 1/4 5-15P Simplex 18" 1 4 g
30 Gas Fired Oven 120 60 1 3.0 J-Box 18" 1 Direct Connection by Electrician | |
31 Pizza Preparation Refrigerator 115 60 1 6.2 1/3 5-15P Simplex 18" 1 . . T
35 Microwave Oven 120 60 1 20 5-20 Special 54" 1 Special 5-20R Receptacle
40 Dishwasher, Door Type 208 60 3 456 1 Disconnect 18" 1 Disconnect for Wet Location, Connection be Elec
48 Refrigerated Work Top 115 60 1 2.46 1/5 5-15P Simplex 18" 1
48.1 |Refrigerated Work Top 115 60 1 2.46 1/5 5-15P Simplex 18" 1
51 Bottle Cooler 115 60 1 8 1/3 5-15P Simplex 18" 1
52 |Immersion Hand Mixer 120 60 1 7 1-1/5_| 5-15P Simplex 48" 1 See Note E1 A Bl N VaLL
53 Planetary Mixer 120 60 1 12 1/2 5-15P Simplex 48" 1 See Note E1 ABOVE TABLE, BY ELECTRICIAN
54  |lce Maker, Cube-Style 115 60 1 115 J-Box 54" 2 Direct Connection by Electrician NOT TO SCALE
Equi t
—_ —_ quipmen
ALL NATIONAL, STATE, AND LOCAL ELECTRICAL CONTRACTOR TO
CODES SHAL APPLY INTERCONNECT DISHMACHINE TO
o o o NOTE & E3 EXHAUST FAN FOR DISHMACHINE E | E C l R | CA'

Condensing

Condensing

Unit Unit
To be located by Architect on Roof
Not To Scale

Exhaust Fan

Exhaust Fan

Exhaust Fan

Exhoust & Supply Fans to be located by
Architect on Roof
Not To Scale

Supply Fan

ALL ELECTRICAL CONNECTIONS
AND HARDWARE REQUIRED TO BE
PROVIDED BY ELECTRICAL
CONTRACTOR

NOTE # E4

ALL JUNCTION BOXES, OUTLETS,
ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

NOTE # ES

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

UNLESS SPECIFIED

SO THAT THE FAN RUNS WHEN
THE DISHMACHINE IS IN
OPERATION

NOTE # E7

ELECTRICAL CONTRACTOR TO
INSTALL TABLE LIMIT SWITCH TO
END OF CLEAN DISHTABLE TO
THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED

NOTE # E8

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

Service Requirements

All Dimensions to be verified on the job site

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

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

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

. FL 33016

1ami
(305)826-9131

/

(305)826-8696 Fax

Preliminary Layout

) | Pn

n

Aclded MEP Information

Update ofter VE

Updated Elevations

Revision/Issue

7/~ Date
Dec 08, 2021
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Dayne Gauntlett
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PLUMBING SCHEDULE 1 Z j:j \O©
- - o i = o - 0
E%I.ul—%m OLII—JLuOIIJ—Ju_ W 5w nZ 0P ] P I
ITEM NO. DESCRIPTION O = NIO £ NI H&C Rough-In  |W @ Nl O L. X g N < W < m QTY PLUMBING REMARKS _—t \O
<onIdn I oz |ON| O = O -
Oz = = = =
a &) Z n Z. = O
3.1 Evaporator for Cooler 1" 1 interconnect refrig with 71.3 : — 06 /OQ
3.3 Remote Condenser Unit for Cooler 1 interconnect refrig with 71.1 ~ e
16 Work Table, with Prep Sink(s) 172" | 1/2" 12" 1-1/2" 1 Waste to Floor Sink B S
20 Work Table, with Prep Sink(s) 1/2" 1/2" 12" 1-1/2" 1 Waste to Floor Sink SR
21 Coffee Brewer 3/8" 48" 1 ) .o
25 HD Range, 36", 6 Open Burners 3/4" 240.0 1 See Note P3 . LN v:
26 Convection Oven, Gas 3/4" 50.0 1 See Note P3 N ' O m
27 HD Range, 36", 2 French Hot Tops 3/4" | 90.0 1 See Note P3 L b T @\
28 HD Range, 36" Charbroiler 3/4" 90.0 1 See Note P3 7 /
29 Gas Floor Fryer 3/4" 105.0 1 See Note P3
30 Gas Fired Oven 3/4" 130.0 1 See Note P3 Preliminary Layout
40 Dishwasher, Door Type 1/2" 12" 1-1/2" 1 Waste to Floor Sink
41 Dishtable, Soiled "L" Shaped 1-1/2" 1 Waste to Floor Sink Added MEP Information
Pre-Rinse Faucet Assembly 1/2" 1/2" 12" 1
43 Salamander Broiler, Gas 3/4" 35.0 1 See Note P3 i Update ofter VE
44 Three (3) Compartment Sink (3) 1-1/2" 1 (1) set of 1/2" faucet holes, 8" OC : ! T ‘
Wall / Splash Mount Faucet 1/2" 1/2" 12" 1 K N Updated Elevations.
54 Ice Maker, Cube-Style 1/2" n/a 3/4" 2 Water from Filter \||\ g ! ‘||\ . Revision/Issue
Ice Bin for Ice Machines 3/4" 2 Waste to Floor Sink pen Floor Sink NOTE # P1 S
— . " " - NOTE # P2 TYPICAL HAND SINK PLUMBING
54 1 Water Filtration System, for Ice Machines 3/8 54 2 Water to Ice Machime TYPICAL INDIRECT DRAIN T 0 SeALE NOTE # P33
PLUMBING TYPICAL GAS LINE PLUMBING /Date
NOT TO SCALE NOT TO SCALE
Dec 08, 2021
NOTE # P4 Drawn By
ALL NATIONAL, STATE, AND LOCAL D G tI tt
CODES SHAL APPLY o avne auntle
[EGEND — PLUMBING CONNECTIONS | yant 4 o4 Equipment y
ALL PLUMBING CONNECTIONS TO Scale
®0O HW-HOT WATER, OR CW—COLD WATER BE EXTENDED AND no__ Falll
INTERCONNECTED TO EQUIPMENT L B 1/2 — 1 O /
& GAS AND ALL HARDWARE REQUIRED TO \
BE PROVIDED BY PLUMBING
L Service Requirements 8 A
N~ ~—_ N NOTE # P6 R q t Sheet
ﬁgﬂ:olenslng Sg;lolenslng Exhaust Fan Exhaust Fan Exhaust Fan Supply Fan ® WASTE, INDIRECT to Floor Sink, or Floor Dr{ PLUMBING CONTRACTOR TO VERIFY
o be locate Fchitect on Roo THAT ALL EQUIPMENT IS , , . , ,
N0 ke located by Architect on Roof FUNNEL FLOOR DRAIN Josam 30000—E3 INSTALLED WITH THE All Dimensions to ke verified on the job site.
Exhaust & Supply Fans to be located by QEEEEZ%TQTSE GAS PRESSURE AND Actual locations for floor drains, and any ventilating - -
Not To Scale © FLOOR DRAIN Josam 30000—A3 equipment to be determined by Engeneer.
H NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified \ /
FLOOR SINK Zurn FD—2370—y—PV4—F ALL WASTE LINES AND IOy Customers MEP EHQE’}’]E’E’Y‘.
CONDENSATE LINES TO BE EXTEND R te Cond . Unite to be | ted by Architect
® FILTERED WATER, at machine. FROM EQUIPMENT TO FLOOR emote Londensing uUnits 10 ©e locatle y Aarcnitect.
DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.
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 REVISIONS )
DESCRIPTION DATE:
PATENT NUMBERS A
FOR QUESTIONS, CALL THE SPECIFICATION: CAPTRATE® GREASE-STOP® SOLO FILTER A
Advanced Hoods Svstems, LLC AC-PSP (UNITED STATES) - US PATENT 7963830 B2,
REGION 110 ’ AC-PSP WALL (CANADA) - CA PATENT 2820509. THE CAPTRATE GREASE-STOP SOLO FILTER IS A SINGLE-STAGE FILTER FEATURING A
AC—-PSP ISLAND (CANADA> — CA PATENT 2520330, A UNIQUE S-BAFFLE DESIGN IN CONJUNCTION WITH A SLOTTED REAR BAFFLE DESIGN, A
PHONE: TO DELIVER EXCEPTIONAL FILTRATION EFFICIENCY.
EMAIL! jeff@advancedhoodsystems.com HOOD CORNER
FILTER IS STAINLESS STEEL CONSTRUCTION, AND SIZED TO FIT INTO STANDARD HANGING ANCLE
— 1/2* - 13 TPI s =
2-INCH DEEP HOOD CHANNEL(S. GRADE S (HARDVARE BY INSTALLER) §
UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE Twi - ' @E
COMPONENTS WHEN ASSEMBLED,. e S REL q
Q0D INFORMATION — JOB#4855183 EXAAUST PLENUM D CONETE GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 757 OF GREASE FLAT VASHER @
HOOD MAX appLIance| pesian | ToTAL RISERCSS KOOD PARTICLES FIVE MICRONS IN SIZE, AND 857 GREASE PARTICLES SEVEN MICRONS IN SIZE AND 4
TAG MODEL MANUFACTURER LENGTH |COOKING| TYPE END TO LARGER, WITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 10 INCHES OF WATER GAUGE. ,
N TEMP DUTY | CFM/FT |EXH CFM[ oo T oG WeteHT! Dia | orm | VEL | sp CONSTRUCTION |[“'Eyp ™| ROW v - 13 TP1
THE CAPTRATE GREASE-STOP SOLO WAS TESTED TO ASTM STANDARD ASTM F2519-05, GRADE & cHINTHUMY
7 ; ST MANUFACTURER APPROVED FOR USE IN SOLID FUEL APPLICATIONS AS A SPARK ARRESTER. :
4224 o, 700 4 8’ | 450 | 1289 [ -0.077 304 SS Ve - 13 TP1
1 VHB-G CAPTIVEAIRE 6’0 DEG I1 N/A 150 900 7 a" | 250 | 1289 | <0077 100% ALONE [ ALONE F,FFI(iKI’F,NCY VS. PARTICLE DIAMETER lfI?yFaSSURRDROP\'s. FLOW RATE GRADE 5 CHINTLID s :
5424 ) 600 " " " _ " 430 SS 1/2* GRADE 5 HOOD CORNER u @
2 ND_> |CAPTIVEAIRE | 11 0 DEC I HEAVY 275 3025 | 10" | 29 4 3025 | 1502 |-0899" | oo oncen| LEFT |ALONE i ot e EQEE‘E.FP%EE?NG m -
S424 P 600 Y Y Y B Y 430 SS o FOR HOOD). a
3 ND_> | CAPTIVEAIRE | 11 3 DEG I HEAVY 275 3094 | 10" | 29 4 3094 1536 |-0.939" |\ o= Conneer | RIGHT |ALDNE 3 o / 5 m
9 ] 1/2' GRADE S
HOO0D INFORMATION T A ST O @) D)
FILTER(S) LIGHT(S) UTILITY CABINET(S) FIRE | oD g = / e S
"Na- | TAG TYPE QTY|HEIGHT|LENGTH|  EFFICIENCY @ 7 fory TYPE WIRE | | gcaTION SIZE e ST === TRILAL M TCHES S YSTEMHANGING 3 5 Moo £
MICRONS GUARD TYPE SIZE MODEL # QUANTITY PIPING [WEIGHT z £ / STEEL hex NUTS. g N Cc
=) ZEn g
g < £ o yuu{
178 £ o & ASSEMBLY INSTRUCTIONS [IDDD 2
1 o BE ; = ASSEULY ISTRICTIONS e S
HANGING ANGLE MUST BE SUPPORTED WITH 1/2° - 13 TPI DDDD 0|8 ‘M z g
. . 85% SEE FILTER 454 0 SE = o GRADE 5 (MINIMUM) ALL-THREAD, SANDWICH HANGING D -l <
2 CAPTRATE SOLO FILTER | 8 | 20 16 SPEC 3 RECESSED ROUND N YES | 3s SR O RATE (o ANGLES AND CEILING ANCHOR PHINTS WITH 1/2 GRADE S 0l H” [I |3 U
I (MINIMUM> STEEL FLAT WASHERS AND 1/2° - 13 TPI DDB g & © yu| 0)
. GRADE 5 (MINIMUM) HEX NUTS AS SHOWN, MUST USE :§- £|3 O
. . 85% SEE FILTER
3 CAPTRATE SOLO FILTER | 8 | 20° | 16 SPEC 3 RECESSED ROUND NO ves | 2 CAPTRATE FILTERS ARE BUILT IN COMPLIANCE WITH. : DOUBLED HEX NUT CONFIGURATION BENEATH HOOD HANGING ag » ¢ S Cﬁ
NSE STANDARD #2 PR iy ANGLES AND ABOVE CEILING ANCHORS. MAINTAIN 1/4° OF al 18
UL STANDARD #1046 e EXPOSED THREADS BENEATH BOTTOM HEX NUT. TORQUE >. ald oy
INT. MECH. CODE ¢IMC). ) ALL HEX NUTS TO 57 FT-LBS. [I HE:
ULC-S649. @ S| & >
Q ol
Q| o
U Q z2|3
N
<) O 32 -
O §2 a7
m ..
FIRE SYSTEM INFORMATION — JOB#4855183 I % E
FIRE FLOW INSTALLATION 10
SYSTEM| TAG TYPE SIZE POINTS ul
NO SYSTEM LOCATION ON HOOD 3
I
1 ANSUL R102 3.0/3.0 8 WALL MOUNT LEFT N/A a
-
[T

N

1 LAYER OF INSULATION

FACTORY INSTALLED IN
3.00° END STANDOFF MEETS
0’ REQUIREMENTS CLEARANCE _\
TO COMBUSTIBLE SURFACES. % & I? §]

~

\O —
3\ ' ' ¥ a1 21 |
I 1Z 9 N1 1Z 9 Y f — o )
’ ' ' =
NS 10° ‘ 10° ' o) oy
l l 42 o8 L g’ B m @I
u
| - . — . 1o
UL. LISTED RECESSED ROUND UL. LISTED RECESSED ROUND .
§ LED FIXTURE AND LED LIGHT. —~ LED FIXTURE AND LED LIGHT. —~ N A -~ 7~
; © &) &) ® ® © & > g L0
(-
g 18 , 36° , 18 H = H m
| - &%
NN 4| 4 ° N
< - M
6’ 0‘NOM./6 0.00°0D. o Z. a ﬂ:
66* | 66" 67 1/2* , 67 172" S 4-‘0 ]L
,PLAN VIEW — HOOD #1 i q) @
6 0.00" LONG 4224VHB-G <
—I¥F= 11’ 0°NOM./11° 0.00°0D. 11’ 3‘NOM./11° 3.00°0D. d) c\
] z H O
11’-3.00° OVERALL LENGTH H o o0
22'-6.00° OVERALL LENGTH = |
= = \O
PLAN VIEW — HOOD #2 PLAN VIEW — HOOD #3 : Z ?:: N
11" 0.00” |LONG 5424ND-2 11" 3.00" LONG 5424ND—-2 OO
R
S B (G
= N’
- L) ..
4pr LO
EXHAUST RISER prd J 'ﬂ
> <t ) g,‘i Q l
HANGING ANGLE. Y — N
i | \ E HOOD TABLE. <DE /
EXHAUST RISER. RECESSED ROUND LED FIXTURE AND LED LIGHT, = =] — 2
3500 K WARM OUTPUT. ] % Lol
HANGING ANGLE. Lo -
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7 REVISIONS )
DESCRIPTION DATE:

EXHAUST FAN INFORMATION — JOB#4855183

FAN

UNIT | TAG | @TY FAN UNIT MODEL # MANUFACTURER | CFM ESP RPM MEDNTCDLR
ND

1 1 AH-DUSOHF A ADVANCED HOOD| 900 0.750 1322 | TEAO-ECM | 0.500 |0.2390 1 115 6.3 342 FPM 105 125

DISCHARGE WEIGHT
VELOCITY (LBS

> > |>[>

HP BHP |PHASE| VOLT | FLA SONES

2 1 AH-DU180HF A ADVANCED HOOD| 3025 1.500 1309 |0ODP,PREMIUM| 2,000 |1.6070( 3 208 8.3 699 FPM 215 191

@@

3 1 AH-DU180HF A ADVANCED HOOD| 3094 1.500 1321 (O0DP,PREMIUM| 2.000 (1.6540( 3 208 8.3 715 FPM 215 19.4

ﬂ\9 172"

FEATURES:
1\ CURB.
— DIRECT DRIVE CONSTRUCTION <NO BELTS/PULLEYS).

———————28 7/8 - ROOF MOUNTED FANS. 12”
- RESTAURANT MODEL.
- uL705
VARIABLE SPEED CONTROL.
} INTERNAL WIRING.

THERMAL OVERLOAD PROTECTION (SINGLE PHASED.
HIGH HEAT OPERATION 300°F <149°C).

20 GAUGE DD D
STEEL 0
CONSTRUCTION. | B

3“ FLANGE.
NEMA 3R SAFETY DISCONNECT SWITCH.

27 1/4

Rock House
Main Kitchen
Providenciales, T&C

NORMAL_TEMPERATURE TEST
EXHAUST FAN MUST OPERATE CONTINUDUSLY ROOF OPENING

21 1/e o o D
WHILE EXHAUSTING AIR AT 300°F <149°C) DIMENSIONS. HE

UNTIL ALL FAN PARTS HAVE REACHED 19 19

THERMAL EQUILIBRIUM, AND WITHOUT ANY
DETERIORATING EFFECTS TO THE FAN WHICH
WOULD CAUSE UNSAFE OPERATION.

PITCHED CURBS ARE AVAILABLE 0’
2 | \ ’ I FOR PITCHED ROOFS.
I 13 /4 0°
SPECIFY PITCH: 12’
| |
|

e

I

T
]

ﬁ
HOOD SYSTEMS

Advanced Hoods Systems, LLC

,, FL, PHONE: FAX: (919) 227-5974 EMAIL: jeff@advancedhoodsystems.com

EXAMPLE: 7/12 PITCH = 30° SLOPE.

19

OPTIONS
FULL CRATING FOR EXHAUST FANS.

2 { ECM WIRING PACKAGE - EXHAUST -
MANUAL OR 0-10VDC REFERENCE SPEED
DUCTWORK BETWEEN CONTROL -MSC- (TELCO), CCW ROTATION.
EXHAUST RISER ON HOOD WALL MOUNT CONSTRUCTION FOR FAN.

MIAMI DADE CERTIFICATION - NOA-1
AND FAN CBY OTHERS). MIAMI DADE CERTIF
2 YEAR PARTS WARRANTY,

N

/

28 7/8

a1

. FL 33016

(305)826-9131

v—=i
s
c
v—i

TOP_VIEW

INTERNATIONAL INC.

2055 W 73rd Street, M

EANS #2, #3 - AH-DUIBOHFA EXHAUST FAN
FEATURES:

uni-source

CURB.
— DIRECT DRIVE CONSTRUCTION <NO BELTS/PULLEYS).

37 3/8 ROOF MOUNTED FANS.
RESTAURANT MODEL.
UL705 AND UL762 AND ULC-S645
- VARIABLE SPEED CONTROL.
} - INTERNAL WIRING.

- THERMAL OVERLOAD PROTECTION (SINGLE PHASED.
- HIGH HEAT OPERATION 300°F (149°C).
GREASE CLASSIFICATION TESTING. 3 FLANGE.
0| ol - NEMA 3R SAFETY DISCONNECT SWITCH.
3 g}

22

(305)826-8696 Fax

20 GAUGE
STEEL
CONSTRUCTION.

33 3/4

NORMAL TEMPERATURE TEST
EXHAUST FAN MUST OPERATE CONTINUOUSLY
5/8 WHILE EXHAUSTING AIR AT 300°F (149°C) ROOF OPENING

& UNTIL ALL FAN PARTS HAVE REACHED 26 26 DIMENSIONS.
THERMAL EQUILIBRIUM, AND WITHOUT ANY

J) P

Preliminary Layout

o
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|
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H

—— DETERIORATING EFFECTS TO THE FAN WHICH
GREASE DRAIN., WOULD CAUSE UNSAFE OPERATION.
ABNORMAL FLARE-UP TEST PITCHED CURBS ARE AVAILABLE 0*
2 | | | ] EXHAUST FAN MUST OPERATE CONTINUDUSLY FOR PITCHED ROOFS.
f
|

Added MEP Information

16 172 WHILE EXHAUSTING BURNING GREASE VAPORS 0°
AT 600°F (316°C> FOR A PERIOD OF SPECIFY PITCH: 12°
|

NEW RESTAURANT TCI

15 MINUTES WITHOUT THE FAN BECOMING
DAMAGED TO ANY EXTENT THAT COULD CAUSE EXAMPLE: 7/12 PITCH = 30° SLOPE.
AN UNSAFE CONDITION.

Upcdate after VE

26

OPTIONS
GREASE BOX.

| 2 FULL CRATING FOR EXHAUST FANS.
MIAMI DADE CERTIFICATION - NOA-1 el
\DUCTWDRK BETWEEN ALUMINUM UPBLAST. . ReVISIOH/|SSU8 DC]te
EXHAUST RISER ON HOOD 2 YEAR PARTS WARRANTY.
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[ REVISIONS )
DESCRIFTION DATE:
A
A
A
A
ELECTRICAL PACKAGE — JOB#4855183 @E
SWITCHES FANS CONTROLLED .
NO TAG PACKAGE # LOCATION OPTION
LOCATION QUANTITY TYPE [ HP |[VOLT| FLA
05 - SS WALL 1 LIGHT EXHAUST| 3 |2.000( 208 | 8.3 -
1 DCVv-2011 WALL MOUNT IN SS BOX SMART CONTROLS DCV
MOUNT  BOX 1 FAN EXHAUST| 3 |2000| 208 | 8.3
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~ MODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: N A B C D E F G H I ( \ N
JOB 0 DC\/—8011 INSTALL Demand Control Ventllation, w/ control for 2 Exhaust Fans, Exhaust on In Fire, Lights out In Fire, Fans modulate | | | | FACTORY WIRING © g (,\i H
4855183 OB NAME DATE WG NO based on duct temperature. INVERTER DUTY 3 PHASE MOTOR REQUIRED FOR USE WITH VFD. Room temperature sensor UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG. ALL FACTORY DC WIRING 18 AWG. MOTOR POWER CIRCUIT SCHEMATIC I
NEW RESTAURANT TCI 7 /1672021 ECP #1-1 Zzlgep:gslggs:e::r fleld Installation.Verify distance between VFD and Motor) additional cost could apply If distance g g ) NOTE: IF VFD HAS 1PH 240V INPUT, USE L1 & L2 ONLY. CIRCUIT BOARDS © el
’ 1 J9 1p0v g IF VFD HAS 1PH 120V INPUT, USE L1 & N ONLY, ECPM03 g <
) 3 i;v . o MIREXH-2 DCV  Rev. 21200 E 1
[NL| @% _ CONTROL INPUT 120V 5 3 14 A\'L{KG o & HP:2.000 HMI Rev. 2.12.00 < G
B BK H1=LINE, N1=NEUTRAL 5 > 3 PHOOLLIO Y/ TL P100:01 RA-x RD-x z
- COMMON — [ARL| @+ —DARIG— — e BREARER DO T @ 208 v DL2CH Bov/Te PLOLN/A BVAC 24 VDE o)
BREAKER PANEL TO PRIMARY CONTROL PANEL CONTROL PANEL TO ACCESSORY ITEMS CONTROL PANEL[ CP O+ — — — — GRmely oren] GAS| O+ — neeT 0 SHUNT TRIP 24V|®©100D{2(3(9 20 A DL3J /T3 Plo200_ RELAY RELAY I
777777777 . i I
3 Responsibility: Electrician Responsibility: Electrician ;YP;REMFII]EEY [AR2 OFispaRe CONTACTS WILL MAKE C2 T0 KTS|® BREAKER. SEE J6 @@@@@@@ O By | P107:00 s ;H o gH i
BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED CONTROL PANEL COMPONENT CONTACT ARE USED' I DIRABLE EQUIPMENT o [KS] O DKSG— — INSTALLATION SCHEMATIC v (=1) DVICH Kale PI3LN/A COLL8 7COLL8 7 E
OR PROVIDE SIGNALS. (NOT FOR [ST | &+3—0bsTo— — FOR ADDITIONAL REQ. = & DWIc BRL3/N P150:01 coM[6[5||coM[ 65 -
| BREAKER PANEL PRIMARY CONTROL FANEL — BUILDING FIRE ALARM WHICH MUST TERMINAL GAS USED FOR © P167:73.5
. MICROSWITCH 1 BE WIRED DIRECTLY 1O THE ANSUL PCU @ N VFDIESV222ND: P194:225 ) S E—
I —— N N N CONTROL PANEL 4D €A ALARM INITIATING SWITCH LOCATED BK  px 120V POWERED GAS T % VFDiESV222N02YXBSTlp 4] 0, 11 SN TN
BREAKER 1PH Neutral j oFF IN ANSUL AUTOMAND [ HI] — VALVES ONLY O & MTREXH-3 COMPONENT _LIST
| oy ———— - —O NI TO o - — — — - — — UG, —~eINC - — o A - 14 AWG SM-2 FLAS3 LABEL DESCRIPTION
5 MR 5A T BAEET T AT e —(OGND FIRE SYSTEMPART O ] ] BK O BK HP:2.000 ST-X Starter
15 A CONTROL POWER, DO NOT WIRE T WIRE C1 TO COMMON <D, CONTROL PANEL@ 7777777 COMMON | PANEL LID o=d— — 3 PH DL4C - ™ us/Ti P100:01 | varies
_ TO GFCI OR SHUNT TRIP MICROSWITCH WIRE ARL TO NORMALLY CLOSED (2. NORMALLY OPEN 208 Vv DLSOC> EK@\//TE P101:IN/A OL-X Overlood \
| BREAKER. C1 TO ARL SHOULD HAVE MS-1 4 GA DRY CONTACT[SFOI - — — — — == =r ey — 20 o DLEO W/T3 P10210.0 I varies
6 1ST HOOD LIGHT BREAKER SHARED W/ CONTINUITY WHEN ARMED. we e ONZOFF WITHreprsy L COMMON | 3 NOTE: All items on ECPMO3 J3 line to ke doisy chained E%S?Zg"‘ O e
CONTROL POWER. SWITCH #1 [t — — — — — — — — o B SUPPLY FAN Fepps s | NORMALLY OPEN| fron one component to the next, with EOLICOA ot end DUz Ko P108:86 [Ps-1 Power Sup. 24vIC
LINE IF MORE THAN ONE B GROUP 1 SPARE CONTACTS WILL MAKE of line. Place PN: EOLI20A in empty RJ4S port. v BciBK BK L2 PL3LIN/A | MDP18-24A-1C
— lpreaker 3PH T T T T T T T T —_LI FIRE-SYSTEM | VIR [ ] Ms-2 snpiee COMMON TO NORMALLY OPEN ECPMO3/DALSY CHAIN v 5K BKe3/N P150:01 Ro-x 120V Relay DPDT ™
7 EAKE P —— S £ EM, WIRE OFF — WHEN SUPPLY FAN IS ON. o b5 4 | 3411001840 —
208 vV e IN SERIES AS SHOWN L |uc /OOMC | = (S —— Ple7: 734
MCA 104 4 | T T T T T T —|_ L3 ] VF DIESV222N02YXBS 71 0 "-‘\ m
- e Ground | _~rNp! | | BRI — — — — — — —/ /] - P p— ' - i ela ﬁ
8 MOCP: 20 A EXH-2 SM-1 DV SPEED |V — — — — — — — — 7t TO BMS JUMPER JUWPER 7RD * 84\3/3[1:1051%% Retoy b
| WIRE TO VFD QUICK CONNECTOR — 0-1ov DUTPUT’WI?E TO ECPMO3 TERMINALS. | i [ o )
| CONTROL PANEL 4 ALL SWITCHES FACTORY WIRED ON PCB CONFIGURABLE “BUTPUT. . 4 o
9 lpreakErR 3PH™ — — — — — — — — SLINE LT 0 CAT-5 CONNECTION TOTAL SEE ECPM03 OWNERS MANUAL. HI
L LNE] SWITCHES FD ANALD! *
28v | el *2 ITCHE VFD ANALOG | S0 O — — — — — — — — T 10 BMS J7 120V w
10 |MCA: 104 A Ground - _— 0-10V DUTPUT @ OH — — — — — — — — = — LS :
oo - — — — — — — — —round —OGND HOOD LIGHTS IN VFD |WIRE TO VED TERMINAL STRIP. BK 14AWG RD-1 BK N
MOCP: 20 A | EypZ3 SM-p 1 PROPORTIONAL 7O FREQUENCY. (0L ] D} omo 1 g <H1 !
CONTROL PaNEL[ Bl CH — — — — — — -BLACK| (EACH VFD) SEE VFD OWNERS MANUAL. BK WH ;I [ o0
n | WIRE TO VFD QUICK CONNECTOR O wiog+ — — — — — — WHITE} - BMS SWITCH [BL | @ BK rioaphdonTs QW10 GMpER <IN
HOOD LIGHTS [GND O CONTROL PaNEL[ HL OH— — — — — — — — — %/d% S [EFLGH » . - —_—
1400 W MAX WIRE TO J-BOX ON TOP OF HODD m 0O+ —— — — — — — —| —— SFT| @—*——-CsFi0 @) LN
— EXTERNAL SIGNAL SWITCH THROUGH BMS ovil® © yu{
12 — WILL ACTIVATE ZONE1 FANS AND Z. ()
CONTROL PANEL IACH — — — — — — — — - SWITCH LIGHTS == N’
CONTROL PANEL TO FANS 0 TIB O o v o | - ; — - L_‘
L R bility:  Electrici WIRE TO CONTROL BOARD, INSTALL ROOM TEMP - m
13 esponsiofiiity: ectrician KITCHEN TEMP SENSOR IN ROOM AWAY FROM HEAT ]
PRIMARY PANEL FANS SENSOR SOURCES. DO NOT INSTALL SENSOR 'J “
| ON THE CEILING GRID, SEE MANUAL. 6 3 o e
_ FAN 02 EXH-2 — - E
" | Load wiring [ (UL}t f;:]%i;f — — — —|— —o° fLass CONTROL PANEL[TPACHF — — — — — — — — — AZ):‘ DC+>EL—@) RD-1JD PRRO1 < o] 5
- . _LoADLEG2 | o e e B . .
— WISRME 1m \,\// LOAD LEG 3 ﬂ/z VOLT:208 V DUCT TSDENSDR-.EE WIRE TO CONTROL BOARD, HO0D 2 Am»_w @RA-1)® WH N1 ) pd 3
15 e T SENSOR MOUNTED IN EXHAUST DUCT RISER 1 L K — WH r
VFD QUICK [GNDCH — —sowe. __\J | SFIE—@RA-2)® ( LEGEND \ - ~ ]L
CONNECTOR WIRE TO [E— — —FIELD WIRING [— }
— - MUST HAVE ITS OWN CONDUIT | DISCONNECT CONTROL PANEL[T3ACH — — — — — — — — — ——— FACTORY WIRING N
16 DO NOT SHARE CONDUIT! e K o 7 B(- BLACK YW~ YELLDW — q) w
WIRE TO CONTROL BOARD. [O0D 3 BL- BLUE  GY- GREY
[ FAN: 03 XH-3 7
|| oo wirmg (7} —tomiesr _FAN 03 | EXES DUCT SENSOR SENSOR MOUNTED IN EXHAUST DUCT RISER 1 BR- BROWN EE: EEEPLE <: d) o
HP: 2,000
17 SM-2 | VR g e [ — — —|— —o O ey — DRY CONTACTS (SHOWN DE-ENERGIZED) uat WHITE I Z. $={ \O
WIRE 10 | WP | —t0aLeses. — —_ — —|— —o OR/BL- OR/BL STRIPE p
P THE FOLLOWING CONNECTIONS | 14 AWG  RA-1-1 BRD BL/RD STRIE =
(e | FD auick [GNDG — = — - T REQUIRED BASED DN UOBSITE i ON/OFF RD/GN- RD/GN STRIPE H = o0
18 | CONNECTOR WIRE TO MAKE UP AIR INTERLOCK. OMeC— WITH FIRE WH/BL— WH/BL STRIPE
MUST HAVE ITS OWN CONDUIT | DISCONNECT SPECIFICATIONS JUMPERJUMPER FAN — Oy = |
DO NOT SHARE CONDUIT! BK WH
I SHUNT_ COIL Fi> @é@ 14 AWG _o_
19 CONTROL PANEL[ ST O — — — AL TO SHUNT.COIL | o >O:| 8 = PANEL TOOLING e 10N/0FF (" JOB NAME ) - '—J w-
SIGNAL FOR [ NI OH— —MEUTRAL FROM SHUNT COIL L — — OfOxg° WITH | _NEW RESTAURANT T..| N
FAN — £\, SUP DRAWING TITLE Z =
| EXTERNAL ST TERMINAL IS ENERGIZED J10 J10 EF“>BK a N WH DCV-2011 - Oo
20 SHUNT TRIP IN FIRE CONDITION. ECPMO3 ECPMO3 SECUNDARY PANEL CIFILING IF NECESSAR 14 AWG RA-2-2 DESCRIPTION OF OPERATION o )
CONTACTOR_COIL| I £ E ECE Demand Control A
CONTROL PANEL[ KS CH— — —HOT_TO_CONTACTOR_COIL | - Ventilation, w/ control I~
— — NO for 2 Exhaust Fans, o [
2 SIGNAL FOR M* NEUTRAL_TO_CONTACTOR COIL | _ = [ YW Exhaust on In Fire,
Lights out In Fire, Fans
EXTERNAL KS TERMINAL IS DE-ENERGIZED modulate based on duct L Qﬁ,
| CONTACTOR COIL IN FIRE CONDITION. 2 BOTY 3 PHASE MITOR N m
22 _ REQUIRED FOR USE WITH Q
VFD. Room temperature |_
gz:sgr; l:hlpped loose m ”’
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