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/ \ ITEM | QTY =B
/ / — NO | REQD |NC. | DESCRIPTION MANUFACTURER MODEL NUMBER =
\ KITCHEN 8=
1 1 PROOFER CABINET
2 1 CONVECTION OVEN, DBL
3 1 COUNTERTOP_GRIDDLE
31 | 1 EQUIPMENT STAND, REFRIGERATED BASE
4 1 HOT TOP RANGE W/ OVEN
5 1 6 0.B. RANGE W/ OVEN
6 1 X__|SERVING COUNTER (MILLWORK) BY G.C.
// 7 1 COLD FOOD WELL, DROP—IN, REFRIGERATED
8 2 INDUCTION RANGE
9 3 HAND SINK
10 1 THREE_COMPARTMENT_SINK
11 | 1 SOILDED DISHTABLE
12| 1 CLEAN DISHTABLE
12 1 DISPOSER
13 1 DISHWASHER, DOOR TYPE
— 14 1 REACH—IN REFRIGERATOR =
15 1 COFFEE_BREWER TR
16 1 PANINI GRILL =z X
17 1 DROP—IN HOT WELL = £
18 1 DROP—N ICE BIN S 35
19 2 BLENDER e, =
20 1 ESPRESSO CAPPUCCINO MACHINE < O
L 21 1 UNDERCOUNTER REFRIGERATOR _w 3
22 2 REFRIGERATED DISPLAY CASE <X 4
23 1 ICE MACHINE W/ BIN & WATER FILTER ni= L
24 | 1 WALK—IN COOLER =7
241 1 REFRIGERATION SYSTEM =T
2 25 1 REACH—IN FREEZER s 5
@ @) @ Q 26 1 FOOD SLICER 7
TN ml 4 4y 27 1 FLOOR MIXER =
@Y = 77 77 28 | 3 CART. BUS =
- | 29 | 3 CART, QUEEN MARY
_ _ 30 | LOT WIRE_SHELVING
31 2 MOBILE ICE BIN
32 2 PREP TABLE W/ SINK
B - - 33 3 WORK_TABLE
. 34 1 X__|MOP SINK /SERVICE FAUCET/CHEMICAL SHELF [BY G.C.
) \ 14 35 1 X__[SERVING COUNTER (MILLWORK) BY G.C. =
P 36 2 DROP—IN_SINK -
/ 37 1 X__|POS SYSTEM BY OWNER
38 1 EXHAUST HOOD SYSTEM
L — | 381 | FIRE_SUPPRESSION SYSTEM ~
— ' . 39 1 HEATED BANQUET CART
40 1 CONDENSATE_HOOD —
41 1 X__|FRONT BEVERAGE CQUNTER BY G.C.
] i% z X ?E:TEQEJVFEQNSPORT CART (FUTURE EQUIP.) |BY OWNER @)
g I 44 | BOOSTER HEATER / WATER SOFINER agad
| e 45 1 X__|SODA DISPENSER BY OWNER'S VENDOR 1]
TERIEY 46 | | X__|SODA RACK BY OWNER'S VENDOR L1
&) 47 1 WORK_TABLE W/ SINK —_
@@_ - 43 1 X__|[FRONT_COUNTER BY G.C. >
gl K 49 | 1 POT/KETTLE FILLER FAUCET —
0 — ) 50 1 UNDERCOUNTER REFRIGERATOR = ) —
! ] , 7 51 1 RAPID COOK QVEN Q Q M <E
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PLUMBING CONNECTION SCHEDULE A, s
_ %3
CONVECTION OVEN —
(2) 3/4” G, 60 MBTU EA, 18" AFF (2 CONN) &
GRIDDLE, COUNTER TOP =
3/4” G, 120 MBTU, 18" AFF——GAS HOSE W/ DISC PROVIDED |
HOT TOP RANGE T
3/4" G, 192 MBTU, 18" AFF——GAS HOSE W/ DISC PROVIDED ~
— 6 0.B. RANGE W/ OVEN — s
3/4" G, 277 MBTU, 18" AFF——GAS HOSE W/ DISC PROVIDED LB
______________________ T REFRIGERATED COLD PAN c ; g2
T T T T T T T T T T T T T T T T T | g RN ——RUN DRAIN TO FS = 3
oo o _ | U2 =%
[] _: A HAND SINK ) 7 25
VY Y 1/2" H & C, 12" AFF—- 3=
N N 171/27 D, 247 AFF e
18X42 18X42 18X42 \
L J ) THREE COMP SINK
/’ I (2) 1/2" H & C, 12" AFF——RUN DRAINS TO FS
/0 DISPOSER
7 / | 1/2” C, 12" AFF——
: : - 7 : 11/2" D, 24" AFF
) ) | P
E’ﬁ/ | PRE RINSE FAUCET
———T—H 1/2" H & C, 12" AFF
o p13) DISH MACHINE
l 3/4" H —— INTERCONNECT (LOOP) DISH MACHINE W/ BOOSTER HEATER
| H ——RUN DRAINS TO FS =
— T IR
| P15 COFEEE MAP’<’ER P =,
| H 3/8" C, 48" AFF——RUN THRU FILTER——RUN DRAINS TO FS 2 3
l HOT FOOD WELL > 3B
| H 3/8” C, 12" AFF——RUN DRAINS TO FS 2% &
L O
L ICE BIN <&
O
——RUN DRAIN TO FS 055
] (P20) ESPRESSO MACHINE =3
1/2" C, 24" AFF=—RUN THRU FILTER-—RUN DRAINS TO FS = S
|| PC TO RUN SUPPLY UNE | F======—= —— »
= = THRU WATER FILTER ~ ~~] |1 InA [ vz ||| # 7 ICE MACHINE ) =
3 ML 1/2" C, 84" AFF——RUN THRU FILTER-—(2) 1" DRAIN TO F.S. =
- 5 u‘ ] 3 WALK IN COOLER — EVAPORATOR COIL
N Pas = 510" P18 ——H—————————————— — — — — — ] ——RUN DRAIN TO FS
FS P36B
[ £ S =S I N -m PREP TABLE W/ SINK
! - 741 \p/_ o [Fs| @26 ®aen) (ris >/ 1/2" H & C, 12" AFF=—RUN DRAINS TO FS =
v 1om |__|J 8_1'(\” =
* — . == e MOP SINK W/ SERVICE FAUCET —
N L @ "/ | 13[2D HSTgLCJB(iU%ES TFé\IiAF 10 (FS|'ErRV|CE FAUGED -
Og | L| ) ’
s — B FD SIK - DI0F I -
, ’ PC T0 RUN SUPPYY LINE 11/2° D, 24" AFF >
4~6 THRU WATER FILTER DUMP SINK — DROP IN >
(0" _ : P17 1/2” H & C, 12" AFF——RUN DRAIN TO FS D£|_|_|
1-2"
ot e L ol - WATER WASH EXHAUST HOOD L —
e =) g 3/4” (140 DEG.) H, FROM ABOVE, INTERCONNECT THRU SOLENOID VALVE — T
e g i ——RUN DRAIN TO FS — (7
i | 1 (Pa3) TEA BREWER = LD -
ﬂ | D i 7P 3/8” C, 48" AFF——RUN THRU FILTER O=lom A
[ P4 | ! e (P12 pogt- i T
[ D | . 2y Fs pa4) GAS BOOSTER HEATER — — T
22 |5 - 2| CPiz) PSS | 1o 70 RUN RECIRG. LOOP 3/4” (140 DEG.) H, 12" AFF——INTERCONNECT (LOOP) BOOSTER HEATER TO - < _—
§ 73] ” | "‘*; 3'~2" FROM BOOSTER HEATER TO DISH MACHINE ) D
| - P81 DISH MACHINE & RETURN 3/4” G, 200 MBTU, 18" AFF i (D ~—
367 |} ! G- : ot P49 ——RUN DRAIN TO FS O - oAl —
- | ] " P49 ICE AND SODA DISPENSER (N.I.C.) . T D
8 =) 1/2" C, 12" AFF=—RUN DRAINS TO FS = @) |_|_|Z N
{ - SODA RACK SYSTEM (N.L.C.) Al —
1/2" C, 12" AFF O L1 | (D
el | | o /2 © OS|ED =
_ s D) \/ | P10 T P17) PREP TABLE W/ SINK D r— O
- A , o) - ! 1/2" H & C, 12" AFF——RUN DRAINS TO FS ‘A @ = O
| i (pze) (pze) (P9 ) & 1 POT FILLER FAUCET Ol
Lo 2T et | |27 1/2" C, 56" AFF % 28 |_|_|(/7 (N
_ r- e o
—— ,é " WQ || i >_ J Z
ﬁ @__ F_(?;Ei_JI F& 2 [ ] <]: <]: Z|_|_| -
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m @ I i i WALK-IN REFRIGERATION SYSTEM - Zz
s Il - ROOF MOUNTED LOCATION PER
|r D] Za = ARCHITECTURAL DRAWINGS PLUMBING SYMBOLS D<l:
o [
& = L L1
- PC TO RUN SUPPLY LINE * WATER -
i s || ||.427  THRU WATER FILTER o  DRAIN
\ \ =11 ~
f ] e * 4 1,f0,, [0  GAS CONNECTION POINT )
@ o "k R ®  GAS MANIFOLD DROP ~
— =dn @  FLOOR DRAIN (FD) —
’ _7;'8"'_
3_g—— 1 107 © FLOOR DRAIN W/ FUNNEL (FFD)
G (e FLOOR SINK (FS) )
- | b= GEED, AFF ABOVE FINISHED FLOOR G .
2ol @ SU STUB UP (OUT OF FLOOR)
i REVISIONS
—+ (P32) OW  OUT OF WALL OWNER'S REVISIONS 12/ 7/ 15
F
26" 1"~ OWNER'S REVISIONS 12/ 22/ 15
PLUMBING NOTES:
e (oD OWNER'S REVISIONS 1/ 12/ 16
2'_8" 1. THIS PLAN IS INTENDED TO SHOW REQUIREMENTS WHICH ARE
j NECESSARY TO THE FUNCTION OF OR DIRECTLY RELATED TO THE
s 2 P34 FOOD SERVICE EQUIPMENT SUPPLIED BY STANDARD RESTAURANT
1-0 J SUPPLY ONLY. ALL REQUIREMENTS FOR SERVICES FOR OTHER EQUIPMENT LISTED BT
_§_ ! EITHER EXISTING OR "BY OTHER” ARE PROVIDED ELSEWHERE. Omvid B Mol
11" I 2. THE PLUMBING CONTRACTOR SHALL PROVIDE ALL ROUGH-IN AND FINAL ez e
CONNECTIONS TO THE FOOD SERVICE EQUIPMENT. CHECKER
3. THE PLUMBING CONTRACTOR SHALL PROVIDE ACCESSIBLE SHUTOFF
VALVES ON ALL WATER, GAS AND STEAM LINES. SCALE |/ 41 =] -On
4, ALL ROUGH—INS INDICATED AT WALLS SHALL BE CONCEALED IN THE
WALL AND STUBBED OUT OF THE WALL AT THE HEIGHT INDICATED. M ecenber Il 2015
5. ABOVE FLOOR DIMENSIONS ARE GIVEN FROM FINISHED FLOOR TO Il Sl
CENTERLINE OF ROUGH—IN. I ’
6. ALL INDIRECT WASTE LINES SHALL TERMINATE ONE (1) INCH ABOVE SROJEeT NG
DRAWING NO




18x42

18Xx42

18x42

18X48

18X48

18X48

18X48

18X48

18X48

18X36

18X48

18X36

18X48

18X48

18X36

il

[

-0

o

E23

E46

Y
A\

E39

DR1

l:::::::::::::::::::::::r ————— ~ _/,_——_\i\:\:__—i
| a N
(] - _ 72 N
V/4 e ~ \\ |
s N\
| // / \ \
i/ Vo
Lo \ |‘
| ll
/ //I
/ /|
s
-y
— 2
=7 :
|
o
| N
| |
] | N
| N
| N
| |
| |
| N
L] L | |
[l
DATACOM LINE FOR PQOS SYSTEM
VERIFY MATERIAL SPECIFICATION
|:| /WITH VENDOR
/(POSL)
/ [E22aA
J = " HA,{D . 7 / /, 7 /
D M B Z 4 4 Z
o e | .
D e > ]
(Ee0) (E2eB) - - = —— — — — —
— (£19) e e ———
ES0 1o E15 E14
<770
2 _u
(o] (o] / I
40" 7’—1@ ‘:J e (2 18— / !
A\ |~ — = I
f ________ — A Ah—4 O—é; Al : I
2:_011 <—2 —4- 7 _2
a 3-8
==
= i 16
| @ E17
e[ [ I
S = e
9, 6" ﬁ‘@» - u 5 _O 7 1\ T T
- J
i 77
1 / 31_611
a A 5 Q @ Nt
I 4
! DV 31 E12 @ E13
| — @& 2'-6"
g E34]) —Q) (Es )
oLy 3 @ E44
4,_8" ﬂ[ C l :E7
) » 77 @ P E38>
1 _fo C —7 P Ea )
2,_0" q F v i o
@—([e38]) @
r (E38.1) 7
4’_4” :_ _
@; = Mo
— T
i_ 18X42 || I_
410" J [
I
B B (ee4.D)
Q‘ E25 o | @D
g @ @ F—(ew
U N ©
- ] WALK-IN REFRIGERATION SYSTEM -
@E E26 TR - ROOF MOUNTED LOCATION PER
= ARCHITECTURAL DRAWINGS
i (.
H ” B LJ‘
5-2 L N
I I
II LW | y A b L ¥ y A
= % (£27) | il i
®
2’—6” & = 5 g
.::. DR]_ 1’_6” 1’_10” 1’_0”
(prt )(E15 ) (E43)
12’_0”
o]
%@

m
—

m
n

m
Ny s

m

3

—_

m
[00]

m

1

n

E13

m

1

~

E1S

El6

m
—

7

m
—
s}

m m
N W o

2

m

el

E22A

E22B

m
n

2

E24.1

E2S

m
(o]

2

E27

E38

£38.1

E39

E

a

0

m

4

w

4

m
Ul

m
u

0

m

)

—_

tLECTRICAL CONNECTION SCHEDULE

POS SYSTEM

120V—1PH., 15.0 A CKT. (EACH).,——VFY WITH VENDOR
DEDICATED ELECTRICAL CKT. 50" AFF

CAT-5 DATACOM LINE

REFRIGERATOR, REACH—=IN

120V-1PH., 3.0 A., 76" AFF

CONVECTION OVEN

(2) 120V=1PH., 6.0 A. EA.,, 2 C&P, 18" & 24" AFF
REFRIGERATED EUIPMENT STAND

120V—1PH., 5.4 A., 18" AFF

COLD FOOD WELL, DROP IN
120V—1PH., 4.0 A., 18" AFF

INDUCTION RANGE
208V—1PH., 22.0 A. EA., 18" AFF

DISPOSER
120V—1PH, 18.6 A., 18" AFF——INTERCONNECT THRU CONTROL PANEL
INTERCONNECT WATER SOLENOID VALVE

DISHWASHER

208V—3PH., 24.9 A., 18" AFF——DIRECT CONNECTION
REFRIGERATOR, REACH—IN

120V-1PH., 7.9 A., 12" AFF

COFFEE BREWER

120/240—1PH., 25.8 A., 50" AFF

PANINI" GRILL
120V—1PH., 15.0 A, 50" AFF

HOT FOOD WELL, DROP IN
208V—3PH., 11.9 A, 18" AFF
INTERCONNECT CONTROL PANEL

BLENDER
(2) 120V-1PH., 15.0 A., 50" AFF

ESPRESSO MACHINE
208V—1PH, 30.0 A., 18" AFF——DIRECT CONNECTION

U/C REFRIGERATOR
120V=1PH., 2.0 A. EA., 18" AFF

DISPLAY CASE — REFRIGERATED
120V—1PH., 12.0 A. EA.,, 18" AFF

DISPLAY CASE — REFRIGERATED
120V—1PH., 12.0 A. EA.,, 18" AFF

ICE MACHINE
208V—1PH., 7.2 A., 72" AFF

WALK—IN COOLER
A. 120V=-1PH., 10.0 A., DROP FROM ABOVE FOR DOOR, LIGHTS & CONTROLS
B. 120V-1PH., 15.0 A. CKT, DROP FROM ABOVE FOR EVAP COIL

REMOTE CONDENSER — WALK IN COOLER
208V-1PH., 6.9 A., ON BLDG ROOF

FREEZER, REACH-IN
120V-1PH., 11.0 A,, 18" AFF

SLICER
120V-1PH., 7.0 A., 50" AFF

MIXER
220V-1PH., 12.0 A., 18" AFF

HOOD SYSTEM
SEE HOOD SHOP DRAWINGS FOR DETAILS

FIRE SUPPRESSION SYSTEM
SEE HOOD SHOP DRAWINGS FOR DETAILS

HEATED BANQUET CART
120V-1PH., 8.33 A., 18" AFF

HOOD SYSTEM
SEE HOOD SHOP DRAWINGS FOR DETAILS

TEA BREWER
120V—1PH., 14 A., 50" AFF

SODA DISPENSER

120V—1PH., 15 CKT, 18" AFF——VERIFY WITH VENDOR
UNDERCOUNTER REFRIGERATOR

120V-1PH., 3.3 A, 18" AFF

RAPID COOK OVEN
240V—1PH., 30.0 A., 50" AFF

120V—1PH., 15.0 A. CIR., 50" AFF

FLECTRICAL SYMBOLS

DUPLEX RECEPTICAL
SINGLE RECEPTICAL (20 AMP)

JUNCTION BOX
SPECIAL RECEPTICAL——208V

DIRECT CONNECTION
POINT OF CONNECTION
DROP CORD FROM CEILING

AFF  ABOVE FINISHED FLOOR
U STUB UP (OUT OF FLOOR)

DFA  DROP FROM ABOVE

Eo@ﬂy@qﬂw

wn

ELECTRICAL NOTES:

1.

THIS PLAN IS INTENDED TO SHOW REQUIREMENTS ONLY WHICH ARE
NECESSARY TO THE FUNCTION OF OR IS DIRECTLY RELATED TO THE

FOOD SERVICE EQUIPMENT SUPPLIED BY STANDARD RESTAURANT

SUPPLY. ALL REQUIREMENTS FOR SERVICES OF EXISTING OR "BY OTHER”
EQUIPMENT ARE TO BE PROVIDED ELSEWHERE.

ABOVE FLOOR DIMENSIONS ARE GIVEN FROM FINISHED FLOOR TO
CENTERLINE OF ROUGH—IN LOCATION.

ALL JUNCTION BOXES, CONVENIENCE OUTLETS AND SPECIAL PURPOSE
OUTLETS SHOWN ON FABRICATED WORK TABLES AND COUNTERS SHALL
BE FURNISHED AND/ OR INSTALLED BY THE ELECTRICAL CONTRACTOR
EXCEPT AS NOTED ON THE CONTRACT DOCUMENTS.

ELECTRICAL CONTRACTOR SHALL INTERWIRE LIGHT FIXTURES AND
SWITCHES FURNISHED BY NATIONAL RESTAURANT SUPPLY AND MAKE

ALL FINAL CONNECTIONS.

ALL DISCONNECT DEVICES ARE TO BE PROVIDED BY THE ELECTRICAL
CONTRACTOR AND INSTALLED BY THE SAME. IT IS THE RESPONSIBILITY OF
THE ELECTRICAL CONTRACTOR TO LOCATE ROUGH—IN FOR ITEMS
REQUIRING DEVICES IN AN APPROPRIATE LOCATION TO FEED SUCH DEVICE
REGARDLESS OF LOCATION SHOWN ON THIS DRAWING.

ALL DIMENSIONS ARE SHOWN FROM FINISHED WALLS AND

ARE THE CRITICAL DIMENSION REQUIRED FOR THE EQUIPMENT CONNECTION.

PH.: (505) 341-1054
FX: (505) 884-0675

2405 CANDELARIA N.E
ALBUQUERQUE, NM 87107

RESTAURANT EQUIP.

VISIT US AT OUR ONLINE

STORE AT
www.standardrestuarantsupply.com

JAYNES CORPORA TION
ALBUQUERQUE, NM
S
D
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PH.: (505) 341-1054
FX: (505) 884-0675

RESTAURANT EQUIP.
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P - WALL BLOCKING FROM | i Zz A
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60" AFF TO 84" AFF | i D - A
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e | 1D MECHANICAL SYMBOLS
\ —
— —
L4 EXHAUST DUCT (LENGTH X WIDTH) C\I:
WALL BLOCKING FROM
60" AFF TO 84 AFF [X] RETURN AIR DUCT (LENGTH X WIDTH) ‘
§-2"
HOOD CONTROL PANEL &
g FIRE SYSTEM PULL BOX - 3
” REVISIONS
8* /;VQLLAEFLO%'QEFE&M HEX BOX © 487 AFF OWNER'S REVISIONS 12/ 7/ 1%
1 = 0o
210 | ] REMOTE REFRIGERATION LINES OWNER'S REVISIONS 12/ 22/ 1%
l 3 OWNER'S REVISIONS |/ 15/ 16
o er | [ WALL BLOCKING FROM
11 60" AFF TO 84" AFF NOTE!! ALL DIMENSIONS SHOWN ARE FROM FINISHED
=)
! WALLS TO CENTERLINE OF DUCTWORK OR AS NOTED.
! DO NOT DROP DUCTS IN EXACT LOCATIONS AS DRAWN BY
SHOWN. SLIGHT VARIATIONS IN FIELD CONDITIONS David B, McCoy
AND /OR FABRICATION CAN VARY DIMENSIONS BY 1/2” CHECKER
TO 2" FROM WHERE SHOWN. DROP DUCTS AFTER HOOD
S INSTALLED. 4o
DATE
REFER TO HOOD SHOP DRAWINGS FOR FURTHER DETAILS ON 12/ 11/ 1%
DUCTWORK AND FIRE SYSTEMS. PUSTOMER APPR.
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HOOD INFORMATION

GGH20 CONTROL CABINET DETAILS

ELEVATION VIEW

FLAT BACKSPLASH PANEL INST. DETAIL

P

SLIDE
PANEL
BEHIND
HOOD

FLAT
— BACKSPLASH
PANEL

SECURE PANELS
TO WALL STUDS

(HOLES AND FASTNERS
BY OTHERS)

CONTINUOUS CAPTURE PLENUM
INSTALLATION DETAIL

BOLT AND
ACORN NUT
PROVIDED

U-CLIP
SHIPPED ATTACHED
TO RIGHT HOOD

EXHAUST ONLY DOUBLE SHELL FRONT DETAIL

HOOD FRONT PANEL

T N

HOOD
HEIGHT

l 0.750 —= :—/
2125 | |=—

HOOD FRONT SECTION VIEW

HOOD TOP
1 [\
A Y

INSULATION

% INTERIOR SHELL

PERFORMANCE ENHANCING LIP (PEL)
TECHNOLOGY W/ BURR FREE CLOSED
HEM CONSTRUCTION

AVAILABLE ON EXHAUST ONLY RECTANGULAR HOOD MODELS ONLY

PROJECT
11/20/2015

UNM CANCER RESEARCH

U

CONSTRUCTION COMPLI

CENTER
ITEM 38

MARK

=)

WITH NFPA 96

FASTEN TO WALL
HARDWARE BY OTHERS

5/16" BOLTS
PROVIDED BY
MANUFACTURER

CLAMPS HOOD TOP
PROVIDED BY MANUFACTURER

DICK SYMONS
JEFFREY.PANCHISON@ACCUREX.COM

COURTNEY MARKETING INC - ARIZONA
(623)434-1113

HOOD HANGING HEIGHT FOR FIRE SYSTEMS

VERIFICATION OF HOOD HANGING HEIGHT ABOVE FINISHED FLOOR (A.F.F.)
IS REQUIRED FOR CORRECT PLACEMENT OF FIRE SYSTEM NOZZLES.

RECOMMENDED HANGING HEIGHT = 80" FROM
FINISHED FLOOR TO LOWER FRONT EDGE OF HOOD.

[

OTHER HANGING HEIGHT = " FROM
FINISHED FLOOR TO LOWER EDGE OF HOOD.

SUPPLY PLENUM HANGER BRACKET DETAIL

TYPICAL

HANGER
BRACKET

[ b=

N
(o)}

I

) oH
= et
— SUPPLY PLENUM LENGTH —

HOOD DIMENSIONS (IN. EXHAUST SUPPLY
HOOD MARK MODEL (IN.) HOOD l'_I"(EDI\(zIED) TOTAL COLLAR(S) MUA AC VLII-ICE)II;AI;LT SECTION SOLENOID VALVES
NO. CONSTR. LOCATION
LENGTH| WIDTH |HEIGHT RATING| CEM WIDTH ILENGTH|  DIA. CEM Sp CEM CEM LBS. . SHOCK ARRESTOR
600 10 17 1813 1.723 — 1 & |~ CHECK VALVE
1 ITEM 38 XGH20-174-S 174 54 30 300 SS 100% 3625 2600 12545 | SINGLE <
° DEG F 10 17 1813 1.723 NRO : — PRESSURE GAUGE
HOOD INFORMATION BOX 0l
LIGHTING DETAILS GREASE FILTRATION DETAILS UTILITY CABINET(S) PUMP
HOOD MARK FIXTURE TYPE FOOT TYPE / MODEL SIZE (IN.) FIRE SYSTEM CONTROLS g
NO. QTY QTY “ILOCATION ,— DETERGENT TANK
BULB / LAMP INFO CANDLES MATERIAL L H TYPE SIZE MODEL INTERFACE
INCANDESCENT (GLOBE) GGH20 3 |16 LEFT
1 ITEM 38 100W A19 (BULBS NOT INCL)| 2 | 404 graNLESSSTEEL 6 | 20 | 12 |
SUPPLY PLENUM INFORMATION DETERSEU;J \ISOLATORS
HOOD SIZE (IN.) LED LIGHT(S) TOTAL COLLARS
MARK POS. TYPE INSULATED DAMPER(S
NO. L W H (S) SUPPLIED | QTY CFM TYPE| MOUNTING QTY W | L DIA.| CFM S.P. VEL.
1 ITEM 38 FRONT  ASP 186 |14 | 10 NO NO NO 2600 MUA | FACTORY 4 |110/|28 650 0.127 334
HOOD OPTIONS
UL 710 LISTED W/ OUT EXHAUST FIRE DAMPER - UL #R25625 FIRE SYSTEM INFORMATION FLOW POINTS SUPPLY
BACK INTEGRAL AIR SPACE - 3 IN WIDE MARK MODEL LOCATION HOODS PCU LINE DETECTION MARK(S) PROTECTED BY FIRE SYSTEM
18 IN HIGH CEILING ENCLOSURES - FRONT LEFT RIGHT - FIELD INSTALLED 19 UTILIZED 28 UTILIZED ITEM 38 SECTION 1
ANSUL R-102
FACTORY MOUNTED EXHAUST COLLAR(S) ITEM 3.1 ANSUL WET CHEMICAL REMOTE MOUNTED 29 AVAILABLE | 33 AVAILABLE CONTINUOUS FUSIBLE LINK PCU SECTION
BACKSPLASH 80.00 IN HIGH 186.00 IN LONG
PERFORMANCE ENHANCING LIP (PEL) TECHNOLOGY
STANDING SEAM CONSTRUCTION FOR SUPERIOR STRENGTH FIRE SYSTEM OPTIONS AND ACCESSORIES
FULL INSTALLATION (INCLUDES PRE-PIPED HOOD(S) WITH DETECTION AND FACTORY COORDINATED INSTALL)
CHROME SLEEVES FOR FACTORY PROVIDED APPLIANCES DROPS - INCLUDED
METAL BLOW-OFF CAPS - INCLUDED
GAS VALVE - INCLUDED - MECHANICAL SHUTOFF VALVE, 2 IN, (ANSUL) - PART# 55610 A
HOOD SUPPRESSION AGENT - INCLUDED - 6 GAL. - [(2) 3.0 TANK(S)] ANSUL R102
FIRE SYSTEM MARK: Item 3.1 ansul
PCU SUPPRESSION AGENT - INCLUDED - 9.00 GAL. - [(3) 3.0 TANK(S)] PIPE & CONDUIT
REMOTE PULL STATION - STANDARD - INSTALLATION AT SINGLE POINT OF EGRESS BY ANSUL DISTRIBUTOR
ANSUL R102 (WET CHEMICAL) FIRE PROTECTION SYSTEM - MODEL FSSC
CONTROL PANEL
1. STAINLESS STEEL ENCLOSURE
r 3.0 g: QESIIE\II:I—LELQFFEBAAGSECTRNT};IDGE W/\[/)VFI)Fél_ll}I f/”?:lRAg F;CVI\TECH
4. ANSUL AUTOMAN RELEASE
- = REAR TEGRAL A SPACE] S ? Bhakburonwane werosucr o STt v Y crinen o
\ 8.0 100 100 1 P CONNECTION NEEDED FOR YOUR INSTALLATION.
3/4" * . . 2’13 CONNECTION TO BUILDINGS ALARM
— H )
L WATERINLE] 17.0 <—* — 17.0 <—* ] 'j] T No —TTo o
% 54.0 TEMPERATURE 2N X 6 — 'NPUT} conricrsron
2 0O 34.8 IN. OC 0 0 0 0 FSENSORS ™ . P Hnc . ©
> ~Fiein WM R SN e o0 i " N =
= O O * “>—>s \5{5\ e CONNECTION TO COOKING
— 18.0 ‘ < /16-5 EQUIPMENT SHUT DOWN
l_ |—| | T2V rowerTO h
> (=] [e] [e] [el + ¢ ‘ 1 T [o1 Eﬂ'.:\l NOT TO SCALE ——:gﬂegjuul:\:::wamre
10.0 . __L
f-——— --—1 10.0 — - = -—r 10.0 —-- --— 100 +—-- --—r 10.0 14.0 , , NOTES: I ZIIIEve Y
[=S) * | * WET CHEMICAL FIRE PROTECTION SYSTEM TO BE ANSUL R-102, DESIGNED IN The ———EEEEECJ?%TO‘;AESSLBVE{ RIGHT MECHANICAL GAS
? 30.0 SERFORATED COMPLIANCE WITH UL 300 REQUIREMENTS. — —— ) SHUT OFF VALVE DOES NOT ReQUIRE
Bo—  f—2d0— = l—240—| | l—240— S SR oF A Conxic S e oot D LocuTn
-l -ALL FIRE SYSTEM PIPING IS STANDARDLY TO THE RIGHT END OF THE HOOD
~—23.3—=——""""46.5 46 5——— = =——46.5 —=1=—23.3 — | ~ f UNLESS A WALL IS LOCATED ON THE RIGHT END. CONNECTION TO FAN SHUT DOWN
435 ol 87.0 - 435 I / -ANSUL AUTOMAN RELEASE TO BE LOCATED WITHIN 60" OF HOOD. — 3
1120 | 174.0 o INSULATED DOUBLE THE BASIC FIRE SYSTEM WILL INCLUDE THE FOLLOWING: | —foraal
U . o SHELL FRONT -GAS SHUT-OFF VALVE, IF REQUIRED, TO BE SUPPLIED BY MANUFACTURER (UP [ e }'NPUT TS
- 186.0 _ TO 2" DIAMETER AS STANDARD), AND INSTALLED BY A LICENSED PLUMBER. = 1 - 7 - -
. 128.0 MICRO SWITCH TO BE SUPPLIED BY MANUFACTURER FOR CONNECTION TO, N T > 7
BUT NOT LIMITED TO, BUILDING ALARM SYSTEM(S), EXHAUST AND SUPPLY FANS
SECTION 1 UL LISTED LIGHT FIXTURE AND ELECTRICAL POWER SHUT DOWN. FIELD WER)ING AND CONNECTIONS TO BE —D_‘\ MANUAL SWITCH
PLAN VIEW CHROME APPLIANCE DROPS PERFORMED BY A LICENSED ELECTRICIAN. PETHoD OF WIRNG, I SROMBITES B LOGAL CoDES.
THE BASIC FIRE SYSTEM DOES NOT INCLUDE THE FOLLOWING:
80.0 -FULL DUMP TEST OTHER THAN WHT IS SPECIFIED PER THE INSTALLATION
ABOVE MANUAL, OR TO SATISFY A STATE OR LOCAL CODE. PERMIT AND TESTING FEES
UL CLASSIFIED TWO STAGE ARE NOT INCLUDED UNLESS NOTED UNDER THE EQUIPMENT SCHEDULE FOR
THE FIRE SYSTEM.
‘ FINISHED SELF CLEANING FILTRATION SYSTEM -MORE THEN TWO TRIPS TO THE JOBSITE OR SPECIAL TRANSPORTATION, OR
@ % FLOOR ENCLOSED GREASE DRAIN W/ OVERNIGHT LODGING REQUIREMENTS IN REMOTE AREAS. NORMAL TRAVEL
CONCEALED GREASE TROUGH DISTANCE IS FIRST 50 Ml. (80.5 KM) FROM OFFICE.
& - SPECIAL CLASSES OR ADDITIONAL LABOR FOR ACCESS TO SECURITY
| | | = | 5 = | é | |E o | INTEGRAL AIRSPACE SENSITIVE AREAS.
ﬁm N j_ -INSTALLATION OF GAS SHUT-OFF VALVE.
@ < 1Fp _SPECIAL DRAWINGS REQUIRED TO SATISFY STATE OR LOCAL CODE. PLAN
an o @ EXAMINATION FEES, PE OR FS APPROVAL STAMP.
N ™ N -UNION LABOR, GOVERNMENT LABOR, OR PREVAILING WAGES REQUIRED FOR
Q,_:Q 1Ep @ FINAL FIELD HOOK-UP.
-ANY AND ALL ELECTRICAL COMPONENTS/CONNECTIONS REQUIRED TO SHUT
Y Y DOWN FANS, SHUT OFF DEVICE FOR ELECTRIC COOKING EQUIPMENT (SHUNT
TRIP BREAKER), OR ACTIVATE AN ALARM SYSTEM, ETC.
-ANY DISMANTLING OR REASSEMBLY REQUIRED TO GAIN ACCESS TO THE FIRE
3 § § 8 MARK: Item 38 "ROUGH.IN HIDDEN CONDUIT FOR REMOTE PULL STATION OR GAS VALVE
FLUSH MOUNTED PULL STATION).
L} )} SECTION VIEW SINSTALLATION OF MORE THAN (1)) REMOTE PULL STATIONS OR DISTANCES NOTES
GREATER THAN 20 FT (6.1M.) 1.———— DENOTES FIELD INSTALLATION.
-PARTS OR LABOR REQUIRED TO CORRECT PIPING DUE TO COOKING O NOT St Bl o A T IN
EQUIPMENT CHANGES OR DEVIATION FROM PLANS. OR ANY CHARGES FOR NORMAL INSTALLATION. BLAGK WIRE 10 BE USED ONLY
MISSING OR ADDITIONAL PARTS OTHER THEN THOSE INDICATED ON THE FIRE FOR EXTRANEOUS ALARM. LIGHT CIRCUITS, ETC.
SUPPRESSION DETAIL.
- 186.0 in. LENGTH _
BACKSPLASH PANEL
5.0 —— |=— — |=2. — ~—7.0
& &
& & a & a 9
— — Z - Z -
§1x oy 2 7, 2 7,
S« o = 3o 30
%Q‘ = = sd= s =
ik g% - 25 - 25
393 202 39 392
Son I o n I w n I v n T
SECTION 1

HOOD HANGER BRACKET DETAIL

NOT TO SCALE

4.0 THREADED
o o o (X * ROD (1/2")
i TYPICAL
HANGER
BRACKET WASHER &
HANGER
ON HOODS OVER 120" BRACKET f
REFERENCE SCALED DRAWING FOR ACTUAL LOCATIONS .%
1/2" NUT >
2,
° 2 ° 1756 TYPICAL HOOD
HANGING METHOD
= |- 36 3.6 —=

HOOD LENGTH

-
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POLLUTION CONTROL UNIT INFORMATION

MARK MODEL DIMENSIONS UNIT CEM cop NUMBEROF TOTAL
LENGTH| WIDTH | HEIGHT| ACCESS SECTIONS | WEIGHT
PCU XFPS-45-PSHC-U-50
220 | 313 | 49.25 | RIGHT | 3600 2.125 4 1243
POLLUTION CONTROL UNIT - FAN INFORMATION
MODEL SCROLL | DISCHARGE | oo\ | OPERATING MOTOR MOTOR INFORMATION
ROTATION  POSITION HP POSITION| HP | V/C/P | ENCL. | RPM |WINDINGS| FLA
USF-415-10-BI-11-50 CcCw UB 2927 4.27 NA 5 |460/60/3 ODP | 1725 1 7.6
POLLUTION CONTROL UNIT - FILTER INFORMATION
FILTER MODULE FILTER INFO
QTY FILTER TYPE FILTER SIZE
PRE-FILTER 4 STEEL MESH 24X24X2
STANDARD EFFICIENCY 4 MERV 8 24X24X2
HIGH EFFICIENCY 4 MERV 15 24X24X2
CARBON FILTER 10 ACTIVATED CARBON 24X24X1
PCU OPTIONS
TEFC TYPE MOTOR
430 16 GAUGE STAINLESS STEEL FINISH FOR HIGH CORROSION RESISTANCE
12 GAUGE GALVANIZED RAILS
UL 1978 GREASE DUCTS LISTED
UL 762 LISTED EXHAUST FAN
FACTORY PROVIDED INLET TRASITION
NEMA 4 REMOTE FIRE CABINET W/HEATER (60IN X 36IN X 12IN)
INDIVIDUAL MONITORING OF FILTER STAGES VIA INTERNAL SWITCHES
REMOTE FILTER STATUS INDICATOR PANEL
NEMA 4 CABINET W/ HEATER
- 220.0 -
SO®® - 2115
ANSUL
R102
- 60.0 - r1.3 -
‘ T I _f I T o o o T
I 31.3
265 22.6 =15
‘ l T }O| S L : oII olI oII , — B T ‘
13 \
| |
| |
| UNIT ACCESS . 36.0
} DOOR CLEARANCE }
| |
- |
- 143.9 -
PLAN VIEW
MARK: PCU
- 211.5
<—3 .O—><—3 .O—><—3 .O—><—3 .O—>
—— |—6.8 —— |‘6 —— |—6. —— |—6.8
STANDARD HIGH
1 J_LP?E_FILER BHEFQFICIEB!QY =y EEFICIED}QY BJEAR[BON FIJ_LIER _
L e e 1= |~ =====
36.1 36.0 =2 =2 1EZ |~ T==== - N
475 49.3 TeIg TTSg =g [|T====
39.6 == == == === _ —t
? . == = = == ==
;M - : : : — = — — ]
19.6
¢ " /4 N
LIFTING HOLE /'= 220.0

~22.8 =
INLET VIEW

ELEVATION VIEW
MARK: PCU

=!‘\ LIFTING HOLE

ACCUREX XFPS-45-PSHC-U-50
ELECTRICAL WIRING DIAGRAM

FAN WIRING

208/60/3 POWERTO
o T A
— B35

MOTOR

= ACCUREX
ENGINEERED RESTAURANT SYSTEMS

MARK]PCU

OTOR FAN MODEL HP [VOLT|PH| FLA

USF-415-10-BI-II-50 5 /208 |3

16.7

FILTER STATUS WIRING

ENCLOSURE ON ACCESS SIDE OF UNIT REMOTE INDICATOR PANEL

DIRTY FILTER STATUS POWER
Ps1
RD BK
F1 _ — — —
c NO
s MODULE 1 DIRTY FILTER STATUS
. PS2 . ‘
3K F2 R - B — _—
[¢ O} NO
MODULE 2 DIRTY FILTER STATUS ‘
P
RD 53 BK F3 N N
C I=NO ( )

MODULE 3 DIRTY FILTER STATUS

BREAKER PANEL

—T— — 120 VAC

— —— NEUTRAL

FIRE SYSTEM WIRING - ANSUL ELECTRIC RELEASE

FS1

NC
NO CoM

NOT USED
FS2

NC
NO COoM

NOT USED

TO ELECTRIC RELEASE SOLENOID

120/1 POWER FOR ELECTRIC RELEASE - FROM KITCHEN FIRE SYSTEM
ACTUATION LINE - TO/FROM KITCHEN FIRE SYSTEM

U e

CONSTRUCTION COMPL

UNM CANCER RESEARCH
CENTER
PCU

PROJECT
11/20/2015
MARK

=)

WITH NFPA 96

FIRE SYSTEM CABINET WIRING OUTDOOR

CABINET HEATER CONTROL

g\‘]
2

CABINET HEATER THERMOSTAT

L1 CONTROL INPUT: 120VAC, 15AMPS FROM BREAKER
g‘] T1
:

6 8

1 TC1 2

CH
Tt |
13''15 L N

HEATER

THERMOSTAT PROGRAMMING INSTRUCTIONS

IR33 PARAMETER

SETTING

THERMOSTAT SETPOINT ADJUSTMENT

1. PRESS THE SET BUTTON TO SEE THE SETPOINT (ST1).
2. PRESS THE UP/DOWN ARROW BUTTON TO CHANGE THE SET POINT.
3. PRESS TEH SET BUTTON TO VIEW THE CURRENT TEMPERATURE.

X|REMOTE FILTER STATUS INTERFACE
| [VARI-FLOW - FILTER STATUS INTERFACE

X]
[X|CABINET HEATER

GROUNDING BLOCKS = 8 LB.IN

TORQUE:

TERMIL BLOCKS =8 LB.IN

FIELD WIRING:

USE MINIMUM
60° COPPER WIRE

FACTORY WIRING
—— —— FIELD WIRING

LT# STATUS LIGHT
FS1 FIRE SYSTEM MICROSWITCH 1 WH - WHITE
FS2 FIRE SYSTEM MICROSWITCH 2

LABEL DESCRIPTION WIRE COLOR
TC1 IR33 CONTROLLER BK - BLACK
Tl PT1000 TEMPERATURE SENSOR BL - BLUE
VFD VARIABLE FREQUENCY DRIVE  BR - BROWN
CH CABINET HEATER (250 WATTS) OR - ORANGE
DS1 DISCONNECT PR - PURPLE
PS# PRESSURE SWITCH RD - RED

YW - YELLO

DICK SYMONS
JEFFREY.PANCHISON@ACCUREX.COM

COURTNEY MARKETING INC - ARIZONA
(623)434-1113

——15.79—=
—11.79—
o= 1TYP
in)
0z
Z\2 o
19.81 15.81 f ]
oz 3TYPA
I
()
ji o
o o o
LTvp 391}
~—1.9
3TYP

0.44 DIA. 6 HOLES

FAN OUTLET

—~—31.29 =

16.04

49.25

42.84

FAN END VIEW

~18.0 =
| T
18.0 20.0
' :
~20.0 =
PCU INLET

CONNECTIONS
MARK: PCU

NOT DRAWN TO SCALE
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CONTROL INFORMATION

CONTROL FEATURES

MARK

ELECTRICAL CONTROL PACKAGE

USER INTERFACE

MODEL

LOCATION

TYPE

LOCATION

SWITCHES AND CONTROLS

TEMP INTERLOCK

SHIP LOOSE

SWITCHES

SHIP LOOSE

Electrical Prewire Package

[ Temperature Interlock
UNM Cancer Research Center

PART NO.

REV.

T10-8-000 | 2-2.2 %ACCUREX

ENGINEERED RESTAURANT SYSTEMS ]

L1 —=————— CONTROL INPUT: 120VAC, 15AMPS FROM BREAKER ———m=— N

TS1 TS2
BK 6 8 7 WT
1 TC1 2

—oa0

CONTROL PANEL Motor

Panel Mark: Switches and Controls

Hood Mark(s):

Fan Mark | HP | Volt |PH| FLA | Wire | Breaker

\>/ 8 OJQ\ Installation Location:

8.0

Ship Loose

CONTROL PANEL ENCLOSURE - GRAY ENCLOSURE (NEMA-3R) - DIMENSIONS 8 X 8 X 4
2 POSITION LIGHT SWITCH - QTY 1

2 POSITION FAN SWITCH - QTY 1

INTEGRATED EXHAUST TEMPERATURE INTERLOCK SYSTEM

-FACTORY MOUNTED EXHAUST TEMPERATURE SENSORS - QTY 2

-COMPLIES WITH INTERNATIONAL MECHANICAL CODE 2006 SECTION 507.2.1.1

Y

CONSTRUCTION COMP

CENTER
SWITCHES AND CONTROLS

UNM CANCER RESEARCH

PROJECT
12/10/2015
MARK

L?

WITH NFPA 96

FIELD MOUNTED SWITCH

L

FIELD WIRING TO SWITCH REQUIRED )\

S1H
e s
TYP. EXHAUST
ST—————=»
FIELD WIRE FIRE SYSTEM

MICROSWITCH TYP. EXHAUST

C

FS
I u
NO NC

]7 | —T
TYP. SUPPLY

‘ —=—— CONTROL INPUT: 24/120 VAC, 15AMPS FROM BREAKER —————— = ‘

TEMPERATURE INTERLOCK CALIBRATION

1. PRESS THE SET BUTTON TO SEE THE FIRST SET POINT. (PRESS THE SET
BUTTON TWICE, SLOWLY TO SEE THE SECOND SET POINT)

2. PRESS THE UP/DOWN ARROW BUTTON TO CHANGE THE SET POINT.

3. PRESS THE SET BUTTON TO VIEW THE CURRENT TEMPERATURE.

4. CHECK SYSTEM OPERATION BEFORE MAKING ADDITIONAL ADJUSTMENTS

|1]|Qty. Fan Switches (0-3) |X|Exhaust in Fire
11|Qty. Light Switches (0-3) | _|MUA Interface
10|Qty. Temp. Switches (0-1) | |Lights Out in Fire

| |One Switch for L & F | |Fire Relay (#1)

| X|Digitial Temperature Interlock | |Extra Fire Relay (#2)
|2 |[Mounted Sensors - Factory | |Extra Fire Relay (#3)
|0 [Mounted Sensors - Field | |DPDT Relay w/SF
| [Heat Switch empering SW |— DPDT Relay w/EF

| |Cool Switch pering | |Off Delay Relay

| |AD Switch | |SF Failure Light

| X|Remote Switches | |EF Failure Light

| _|Audible Alarm | |Fan Failure Light (Appl.)
[|Gas Reset[Jas Off wiFans [_|Aux. Supply Contact
| |Power for Gas Solenoid |_ITie in WWCP
L_Power for Shunt Trip

TORQUE: FIELD WIRING:
TERMINAL BLOCKS = 8 LB.IN USE MINIMUM
GROUNDING BLOCKS = 8 LB.IN 60° Copper Wire

LABEL DESCRIPTION

ST Starter

BK

15AMPS FROM BREAKER

This Control Panel only provides control power
to signal operation of supply and exhaust starters
Starters are Not provided by manufacturer, to be
provided by, wired and mounted by others

&5

1400W max.

EF  Exhaust Fan
SF  Supply Fan

. . A OL OverLoad
Switches - Ship Loose for Remote Mounting C  Contactor

L] ~-s———LIGHT INPUT: 120VAC,

FACTORY WIRING

FIELD WIRING

ALL WIRING 90°C 14 GA.
UNLESS SPECIFIED

G Ground
N S Switch

LT Light WIRE COLOR

WH ES Elglea§W|tch BK - gllack
AF  Air Flow Switch Elﬁ bfoewn
SV Gas Solenoid OR - orange
STB Shunt Trip Breaker PR - pur I%
D Damper RD - ?edp
PB  PushButton YW - yellow
EC Evap Cooler WH - white

TS Temperature Sensor
TC _Temperature Controller

UNDER SUBJECT 891

w FILE #E313951

Wiring Diagram #

T10-8-000

COURTNEY MARKETING INC - ARIZONA
0
SARA.BLOCK@GREENHECK.COM
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ENCLOSURE PANEL INSTALLATION DETAIL
i
/

FASTEN TO WALL
HARDWARE BY OTHERS

5/16" BOLTS
PROVIDED BY
MANUFACTURER

CLAMPS HOOD TOP
PROVIDED BY MANUFACTURER

FLAT BACKSPLASH PANEL INST. DETAIL

SLIDE
PANEL
BEHIND
HOOD

I

SECURE PANELS
TO WALL STUDS

/

FLAT
~ BACKSPLASH
PANEL

(HOLES AND FASTNERS

BY

OTHERS)

HOOD HANGER BRACKET DETAIL

NOT TO SCALE

4.0 THREADED

o o o o * ROD (1/2")
TYPICAL
HANGER

BRACKET WASHER

HANGER
ON HOODS OVER 120" BRACKET

REFERENCE SCALED DRAWING FOR ACTUAL LOCATIONS

fpe—

2.6

1/2" NUT o)
; -
(o] 2 2 [ TYPICAL HOOD
3.6 3.6

|——

HANGING METHOD
J——

—~ HOOD LENGTH —

GENERAL DRAWING NOTES

Verify building entry conditions or limitations for equipment
access to space.

Verify type and height of finished ceiling and if hood(s) may
extend above finished ceiling (if required).

Seismic installation and bracing of equipment is by others.
Accurex will not accept liability for problems that result from
sub—standard installation. Including field electrical wiring that
deviate from supplied diagrams, jobsite conditions (ductwork,
fuel types and structural conditions) that Accurex has not
been notified of at the time of ordering. Or use of this
equipment other than that for which it is designed.

It is the responsibility of the purchaser to hire qualified
personnel for installation and start—up of all equipment.
Installation and start—up information is shipped with all
equipment via the Installation, Operation and Maintenance
Manual (IOM), also included is a troubleshooting guide. Have
all start—up info available prior to any warranty claims and/or
factory technical support.

VENTILATION SYSTEM NOTES

Accurex ventilators are designed in compliance with all
national codes: NFPA # 96, national electric code and IBC,
uniform mechanical code, and international mechanical code.
See national evaluation report #436 for allowable values,
and/or conditions of use concerning material presented in
this document. Local codes may vary. It is the responsibility
of the purchaser to submit drawings to local authorities.

Exhaust and supply air volumes are to be maintained within
—5% to +10% tolerance of values indicated. Static pressure(s)
indicated are for the ventilator at the duct connection(s) only.

The grease filter face velocities are based on the filter
manufacturers recommendations for maximum greaseextraction.
Inlet opening air velocities for waterwash, dry cartridge and
high velocity cartridge filters manufactured by Accurex are
designed to deliver maximum grease extraction.

Hoods installation (by others unless otherwise noted) shall be
in accordance with NFPA # 96 and applicable building codes.

PROPRIETARY INFORMATION NOTICE

This document is and contains confidential trade secret
information of the company and remains property of the
company and is to be returned upon request. Neither it nor
information it contains may be reproduced or disclosed to
persons not having a need—to—know consistent with the
purpose of the loan document without written permission.

CONDENSATE

DRAIN 1/2 in. NPT
rl.O

T s *
21.0 —-" ~— 4.0
-l - 11.0 42.0
130 -1
= =
~—21.0 21.0 —
42.0

MARK: Dish Hood - SECTION 1

PLAN VIEW

S3ONVINddVY

| ————

18.0

24.0

122.0

42.0in. LENGTH

BACKSPLASH PANEL

80.0
ABOVE
FINISHED
FLOOR

CONDENSATE GUTTER

CONDENSATE DRAIN

MARK: Dish Hood - SECTION 1

ELEVATION VIEW

MARK: Dish Hood
SECTION VIEW

TYPE 2 KITCHEN HOOD

MARK: DISH HOOD

HOOD DIMENSIONS
HOOD ACCUREX MODEL N CC;EE,AC?FE ?gﬁg TOTAL | SECTION
NO. STYLE / CONFIGURATION ST oo | WIDTH | HEIGHT | Dran | RaTing | WEIGHT |[LOCATION
XD1-42-S 192.0
1| conDENSATE HOOD - NO BAFFLE | 42 N- 42 IN. 24 IN. RIGHT NA LBS. NA
EXHAUST PLENUM COLLARS
HOOD SECTION #
COLLAR # DISTANCE | WIDTH LENGTH | DIAMETER | VOLUME S.P. VELOCITY
TOEND (IN)|  (IN.) (IN.) (IN.) (CFM) (IN.WC) | (FT/MIN)
1/1 21 11 13 NA 525 0.034 529
TOTAL EXHAUST CFM - SECTION 1 525 = 150.0 CFM / FT

OPTIONS AND ACCESSORIES

300 SERIES 18 GAUGE STAINLESS STEEL 100% CONSTRUCTION
18 IN HIGH CEILING ENCLOSURES - FRONT LEFT RIGHT - FIELD INSTALLED
FACTORY MOUNTED EXHAUST COLLAR(S)
BACKSPLASH 80 IN HIGH 72 IN LONG

MARK: Dish Fan

A r
12.0 145
Exhaust Duct SQ SQ
Suggested v/ ! +
Roof Opening
TOP VIEW
24.4
23.7
f 35.7
| | 43 ‘
I \ _f ?
Hinged Kit w/Cables —/ 19.0 ! 18 12.0
Flat Roof Curb *
FRONT VIEW

/

CONSTRUCTION COMPLIES
WITH NFPA 96

CENTER
ITEM 40

UNM CANCER RESEARCH

PROJECT
11/20/2015
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