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his electronic data prepared by Mithun, Inc. as instruments of service are the property of Mithun, Inc., which expressly reserves all ownership rights including any common law, statutory or copyrights. This electronic data is intended for use on the project specified, and shall not be used or relied upon in part or in whole, for any future work on the same building(s) or site(s) or for any other project. The recipient of this information shall not copy, use or modify this information without the prior written authorization of Mithun, Inc. The drawings and/or data contained herein conform to Mithun, Inc.'s standard specification for software and file format. Mithun, Inc. will review any request for providing

s) if such a request is made in writing by the original recipient. Such a request may be considered to be a change in services.
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NOT FOR CONSTRUCTIO

The recipient agrees, to the fullest extent permitted by law, to defend, indemnify, and hold Mithun, Inc., its shareholders and employees, harmless from and against any claim, liability, demands, losses, damages, penalties or cost (including attorney's fees and defense costs, whether or not a suit is filed) arising or allegedly arising out of any unauthorized use, reuse or modification or in any way connected with, the incompatibility, readability, or durability of the information contained herein by the recipient or any person or entity that acquires or obtains this information thereon from the recipient without written authorization from Mithun, Inc. This agreement to defend, indemnify and hold Mithun, Inc. harmless also applies to

the use of this information on any project or construction site without the involvement of Mithun, Inc. in the construction phase services normally associated with such a project.

Your use of the attached/enclosed media, shall constitute an acceptance of the above.

Any information contained in these electronic

Z ORIGINAL SHEET SIZE 30" x 42"
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Equipment Schedule (300—399) St WA B0 | 00 ot
N "feﬂg o s N SonFreie, A G414/ 15956 08
umber y escription emarks
300 1 |Mop Cabinet
301 1 |ADA Hand Sink m?gac& Llll\\?gSCAPE ARCHITECT, INTERIOR DESIGNERS
302 1 |Soap And Towel Dispenser By Owner P, 120 ko Wy 210
303 2 |Dry Storage Shelving .5 o0
304 1 |Exhaust Hood Type 1 STRUCTURAL ENGINEER
305 1 |Fire Suppression System For ltem #304 Eﬁlfﬁl\flﬂf\lmEERS
306 1 |Dump Station with Warmer o 2 01
ND D NE E 307 T |Fryer with Filter #307A CIVIL ENGINEER
308 1 |Boilerless Convection Steamer 5:3&&?22?@?8
| | | | 309 | LOT |Wall Flashing i
310 1 |Utensil Rack Fabricated/Ceiling Mount MECHANICAL ! PLUMBING ENGINEER
311 1 |Work Table W/ Sink Fabricated HARTFORD ENGINEERING
312 1 |Undercounter Dishwasher w7 T2
313 1 |Mixer Counter Top ELECTRICAL ENGINEER
314 | 1 |Prep Table W/ Prep Sinks Fabricated MICHAEL WALL ENGINEERING
315 1 |Spare Number (a4 050
316 1 |Food Processor DESIGN BUILDER
N-1 _ _ _ _ . N-1 317 1 [Walk—In Cooler {jsg'joiijﬁtps
== : 318 1 |Cooler Evaporator Coil o ot
LI 319 1 |Spare Number L EREAETE BB R
i ) — i — 320 1 |Condensing Unit Water Cooled, Self—Contained !?ngf%aggmyg
CDRCDING == = AN 321 3 |Cooler Storage Shelving
== : 322 3 |Display Door Part of Iltem #317
g: @ @ %82 @@ @ @ 323 1 |Undercounter Freezer PROJECT
SuggestedAnsuligull- 324 1 |Serving Counter Fabricated UC IRVINE
; \f,}ta;:izwjocaﬁon-veﬁfy | 325 1 |Fire Suppression System For ltem #327
326 1 |Fire and lIce Range
\ E{‘[;D Aﬂ% 327 1 |Exhaust Hood Type 1 ﬁégE%OURT
@— y 328 2 |Food Shield
S L ¢ U olo = 329 1 |Undercounter Freezer
- _:’ 330 1 |Vertical Shield Fabricated PREPARED FOR
';/ 9’_’:1) | 348 @ 331 1 |Drop—In Flatware Holder Part of He.m #524
| g == 32" - T 332 1 |Hot/Cold Drop—In Well Self—Contained
! N Al /N [ M Ve i @ 333 6 |Heat Lamp
| . e g:;«,x@ LA KB 334 3 |Food Shield Fabricated
- f, —— (356 — i@} “f ' - 1 335 1 |Spare Number
! F;/& 34[3:?@ 336 1 HOT/COFd Drop——In Well Self—Contained . —
| &w ?j T @ <3 T 1Dish Dolly University of California, Irvine
. N .
Iz <354 563) @ — é««"/ % 338 1 |Hot/Cold Drop—In Waell Self—Contained Design & Construction
i D i t Q _ a ’ 528 339 1 |Vertical Shield Fabricated Services
by IR B o 340 I |Spare Number 5201 California Ave Suite 250
1‘ | @ t”“‘ z& 341 1 |Island Exhaust Hood Type 1 Irvine, CA 92697
t E L ’ 8 342 1 |Mongolian Barbecue Range Gas ;C;;O;;zo
L7[ T [‘L—*-—————ju%fj 10 % 343 1 |Fire Suppression System For ltem #341
i [ ; 344 1 |Drop—in Hand Sink
@@ @@@@ & 345 1 |Trash Receptacle By Owner : -
346 1 |Work Table Fabricated s o e o Beaments,
| 347 2 |Rice Cooker By Owner :
348 1 |Refrigerated Sandwich Unit Self—Contained  Jan. 28, 15
349 1 |Work Table Fabricated Date
350 1 |Spare Number
351 1 |Drop—In Flatware Holder Part of ltem #324 Ko, DATE REVISION
250 1 |Dish Dolly 1 10.28.2014 PACKAGE 4 RESUBMITTAL
353 1 |Spare Number 2 1219.2014 ASI 8- CD SET
| | | | 354 1 |Trash Receptacle By Owner
335 2 |Heat Lamp
@ @ @ @ 356 1 |Vertical Shield
' ' 357 1 |Food Shield Fabricated
@FoodserviceEquipmentPlan 358 1 |Hot/Cold Drop—In Well Self—Contained
1/4" = 1'-0" 359 1 |Spare Number
360 1 |Spare Number PROJECT DIRECTOR
361 1 |Fire Suppression System For ltem #362
362 1 |lsland Exhaust Hood Type 1 e
363 1 |Vertical Shield Fabricated PROJECT ARCHITECT
304 1 |Spare Number I
ALL APPLIANCES AVAILABLE TO THE PUBLIC SHALL HAVE OPERABLE PARTS/CONTROLS WITHIN 48" AFF 365 1 |Fire and Ice Range
366 1 |Food Shield Fabricated o
367 1 |Hot/Cold Drop—In Well Self—Contained
A\ 368 2 |Heat Lamp
369 1 |Dish Dolly B
370 1 |Spare Number
371 1 |Beverage Counter Fabricated
372 1 |Undercounter Refrigerator Self—Contained
373 1 |Milk Dispenser
374 4 |Airpot By Purveyor
375 1 |Creamer Dispenser
376 1 |Coffee Brewer with Filter By Purveyor
377 1 |Spare Number
378 2 |Juice Dispenser By Purveyor OFFICE OF THE STATE FIRE MARSHAL
379 1 |Cappuccino Machine By Purveyor AFFROVED FIRE AND PANIC ONLY
380 1 |Spare Number
381 1 |lce Machine w/ Filter Air Cooled JAN 27 2015
382 1 |Soda/lce Dispenser with Filter By Purveyor ggﬂz%%téi%%%%%ﬁg%ﬁé%éggggﬁ%
383 1 |Waffle Baker By Owner p anshihall b avilable o che rojetsiv at ol imes.
384 1 |Toaster, Pop—Up By Owner e St i i
385 1 |Microwave By Owner
386 S |Cereal Dispenser By Owner e
387 T |Soup Kettle By Owner Foodservice Equipment
388—399| 1 |Spare Number Plan
13292.00
SEPTEMBER 16, 2014
PACKAGE 4 - MEP AND

S T U D

5325 South Valentia Way, Greenwood Village, CO 80111
Phone 303 221 0500 Fax 303 221 0600

www.riccanewmark.com

ORIGINAL SHEET SIZE 30" x 42"

INTERIORS

QF415

© 2014 MITHUN, INC.



See Platform 4 PD Rev-1 only attachment for revisions to PD sheets

SUBMITTAL REVIEW

. - .
ricca'sm design susMITTAL REVIEW

sTuUDIOS

ESUBMITTAL NOT REQUIRED
H CORRECTIONS NOTED

NOTED
SUBMITTAL NOT REVIEWED FOR THE REASONS NOTED

D FOR INFORMATION ONLY

VED - SUI OTHER DISCIPLINES

L REQUIRES
O RECIEVED FOR RECORD ONLY - SUBMITTAL NOT REVIEWED

All hood connections have been submitted
and approved with 114000.004 Hood
Supports and Anchorage

RESSED IN THE CONTRACT
£ NOT TO BE CONSTRUED AS

v P.Landgraf owe: 2/23/15
RECAPROECTNO 1 4061 SUBNTTACIO 1 1.4000.005

Provide as single package, including
utility rough-in, walk-ins, refrigeration,

rvice MEP Connections

'ed with submittal 114000.008 Food

etc. information for review.

Counters and sneeze guards must be
submitted as a coordinated package with
serving counter submittals. Sneeze
guards shown on counter drawings do
not match sneeze guard submittals.

PLATFORM 4

SAUTE/TEACHING
ITEM #300 - 399

0O REVIEWED

O REVISE & RESUBMIT

RELATING TO THIS CONTRACT.

ckp John Lockwood

HENSEL PHELPS CONSTRUCTION CO.

O NO EXCEPTIONS TAKEN

# MAKE CORRECTIONS NOTED
O REJECTED

THIS SUBMITTAL HAS BEEN REVIEWED FOR GENERAL COMPLIANCE WITH
THE CONTRACT DOCUMENTS. APPROVAL DOES NOT RELIEVE THE
SUBCONTRACTOR/SUPPLIER OF THE RESPONSIBILITY FOR
CONFORMANCE TO THE QUALITY STANDARDS AS SET FORTH IN THE
CONTRACT DOCUMENTS, NOR DOES IT RELIEVE RESPONSIBILITY FOR
FIELD VERIFICATION OF ALL CONDITIONS RELATING TO THE WORK OF
THE SUBCONTRACTOR/SUPPLIER. THE SUBCONTRACTOR/SUPFLIER IS
RESPONSIBLE FOR DIMENSIONS AND QUANTITIES OF MATERIALS

pate2/5/15

Hpce susmiTTaL No.114000.005

Provide room for A/V cabinet. See
comment on sheet SM.-21 (.@e 255)

MITHUN, Inc.

Approved subject to consultant review - No Mithun comments

x Approved subject to consultant review and Mithun comments

Revise and Resubmit per consultant or Mithun Comments

Rejected per consultant or Mithun Comments

Submittal not required - returned without review

Review/approval is for conformance with information given and
design concept expressed in the Contract Documents. Contractor
remains responsible for details and accuracy, confirming
quantities and dimensions, selecting fabrication processes,
technique of assembly, scheduling and safe perfomance of work.

REVIEW BY MITHUN LIMITED TO
ARCHITECTURAL COMPONENTS ONLY

By: Erik Hagen AIA DATE: 2/10/2015
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JML4
Text Box
Included with submittal 114000.008 Food Service MEP Connections

JML4
Text Box
All hood connections have been submitted and approved with 114000.004 Hood Supports and Anchorage

JML4
Text Box
See Platform 4 PD Rev-1 only attachment for revisions to PD sheets

JML4
Line

JML4
Group


Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
O | Submittal Date ttem # 300
O | Re-Submittal Date Quantity: 1 (ea)
Description Mop Sink
Manufacturer Eagle Foodservice Model No: F1916-VSCS
Elecirical Requirements Plumbing Requirements
Voits / Phase H.W. 1/2"
H.P. C.W. 12"
K.W. W. 2|‘|
AMPS. LW.
CONN. Gas
CFM BTU
Misc

PROVIDE WITH THE FOLLOWING

Provide with wall flashing on interior of

cabinet prior to faucet install per specs.

R.W. SMITH & CO

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax:

714 540-8523

12/22/2014

11400



Phillip Landgraf
Text Box
Provide with wall flashing on interior of cabinet prior to faucet install per specs.


Eagle Group F1916-V5(CS Item#: 300

—'EAGLE Product

GROUP
F'roflt from the Fagle Advantage® Announcement

Foodservice Equipment « Material Handling, Héalthca_re & Cleanroom Equipment o R_etail'_D_i's'pla'v' '

Short Form Specifications tern #:
Eagle Mop Sink Storage Cabinet, model F1916-VSCS. Heavy duty siainless steel Model #
cabinet body. Open back allows for cabinet to envelop standard wall-mounted o
service faucet, spray hose, and spray hose brackef. Double-pan 20-gauge Project #:
stainless steel hinged doors with transverse rod handles. Slanted top. 127-wide | SIS #
center shelf. Mop sink is heavy duty stainless steel, deep-drawn seamless
construction. 8"-deap bowl with 3" radius comers. Drain is 2" NPS nickel-plated
cast bronze body, with removable snap-on strainer plate.

Optional Accessaries Model # aty.

(o) Storage Cabinet

Storage Cabinet

» Heavy gauge type 430 stainless steel cabinet body.

« 12" (305mm)-wide center shelf is heavy gauge
type 430 stainless stesl.

* Double-pan 20 gauge stainless steel hinged doors.

+ Transverse rod handles featuring keyed locks.

* 224" (565mm) front-to-hack.

*+ 257 (635mm) side-to-side.

= 844" (2140mm) height.

* Top is slanted at a 157 angle.

* Holds two mops.

Mop Sink

= Heavy gauge type 304 stainless steel.

= Deep-drawn one-piece seamless construction,

= Generous radius with a minimum dimension of
37 (76mm}, rectangular for maximum capacity.

= Drain is 27 (31mm) NPS nickel-plated cast bronze
body, with removahble snap-on stainjess steef flat
strainer plate.

« 8" (203mm) water level, 8% (222mm) flaod level.

« 16 gauge type 304 stainless steel top, with edges
to prevent spillags.

« Service faucet, spray hoss, and spray hose
bracket Included.

#F1916-VSCS
{shown in use with service faticet)

- 8pec sheets availabls for viewing, printing or downloading from our online literature library at wiviv.eaglegra.com
Foodservice Division: {800) 441-8440 For custom configuration ar fabrication needs
_EAGLE MHC/Retail Display Divisions: (800) 637-5100 contact our Spec?:AB® Division '
¥ _GROUP :
Proft from the Eagle Advartage® |- (302) 653-2065 Phane: (302) 653-3000, FAX: (302) 653-3091.
E-mail: specfab@eaglegrp.com

100 Industrial Boulevard « Clayton, DE 19938-8903 USA = (302) 653-3000 » www.eaglegrp.com
Eagle Foedservice Equipment, Eagle MHC, SpecFAB®, and Relail Display are divisions of Eagle Graup. ©@2011 by the Fagle Group EG3104 Rev. 07/11
UCI Mesa Court - Rev2 RWS - Contract/Design Page: 388



Eagle Group

awEAGLE.
____________GROUP 4

Profit from the Fagle Advaniage®

F1916-VSCS Item#: 300

Mop Sink Storage Cabinet

l___ 25,,.__|

o

ToP VIEW

= 24..715"

FRONT VIEW

width

in, mm

Foodservice Divisian: (8G0) 441-8440 « MHE/Retail Display Division: (800) 637-5100 « Fax: {302) 653-2065 » www.eaglegrp.com

22.25"
-—22.25"——1
_ —= e 35"
oy |f S5S
! [
6" ;
]
84.25" [{
13.125"
L— 27— =
SIDE VIEW
(section)
length helght
in mm in. mm

model #
vSEs

Although every attemnpt has been made to ensure the aceuracy of the information provided, we cannot be held responsible for
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.

UCI Mesa Court - Rev2

RWS - Contract/Design Page: 389



Equipment Submittal

UCI - MESA COURT EXPANSION

| Job# 14156-0 Irvine, CA

Ol submiteal: Date ltem # 301
| Re-Submittal: Date Quantlty: 1 (ea)
Description Hand Sink
Manufacturer Advance Tabco Model No: 7-PS-25
Electrical Requirements Plumbing Requirements
Voits / Phase H.W. 1/2"
H.P. c.w. 1/2™
K.Ww. W. 14/2"
AMPS. LW,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

1 1{ea) Low Flow Aerator K-08
2 1(ea) Welded Side Splash, Both Sides, For Handicap  7-PS-17D
Sinks
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 52626 Phi 714 540-6633 Fax. 714 540-9523

12122014 11400
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ADVANCE TABCO.

SMART FABRICATION™

¥ 7-Ps2s

7-PS-75

7-PS-26

FRONT LOADING
PAPER TOWEL DISPENSER UNITS

7-PS-46

7-PS-41

Optional A.D.A. Compliant Bubbler can be
added to the 7-PS$-25, 7-PS-26 & 7-PS-75 Only
Use Model # K-47

Standard Faucet conforms to NSF 61 Standard 9,
Faucets Are AB1953 Lead Free Complian.
For Replacement Faucets & Upgrades, Drains & Accessories
visit our website at www.advancetabco.com

7 D e mmw swnsmnarr

A.D.A COMPLIANT LAVATORIES

STAINLESS STEEL
HAND SINKS

Boe

Item #: 80]
Model #:

Project #:

Qty#:

FEATURES:
One piece Peep Prawn sink bowl design,
Sink bowl is 168" x 14" x 5"

All sink bowls have a large liberal radii with 2 minimum dimension of 2*
and are rectangular in design for increased capacity.

Keyhole wall mount bracket.
1 1/2" stainless steel drain with strainer plate.
Additional Specific Features:

7-P8&-25 " Extended deck mounted gooseneck faucet with wrist
handles & deck mounted liquid soap dispenser.

7-PS-26 includes a "Hands Free" AC/DC cperated gooseneck faucet
& deck mounted, liquid soap dispenser.

7-P5-75 Sink Only. Faucet not included. Three 1-3/8”dia. Holes Punched.

7-P5-41 includes a"Hands Free” AC/DC cperated gooseneck faucet
& deck mounied, liquid soap dispenser.

Front loading paper towel dispenser (Standard C-Fold Towels).

Stainless Steel Skirt with Removable Access Panel and enclosed
bottom for storage. Optional TA=-14 lock available.

7-P5-46 6" Extended splash mounted gooseneck faucet with wrist
handles & deck mounted liquid soap dispenser.

Front loading paper towel dispenser (Standard C-Fold Towels).

Stainless Steel Skirt with Removable Access Panel and enclosed
bottom for storage. Optional TA-14 lock available.

CONSTRUCTION:
All TIG welded.

Welded areas blended to match adjaceni surfaces and
to a satin finish.

Die formed Countertop Edge with a 3/6* No-Drip offset.
Bowl made from One sheet of stainless steel - No Seams.

MATERIAL:

Heavy gauge type 304 series stainless steel.

Wall mounting bracket is Galvanized and of offset design.

All fittings are brass / chrome plated unlass ctherwise indicated,

MECHANICAL:
Faucet supply is 1/2" IPS male thread hot and cold,

=

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabca.com. For Smart Fabrication™ Quotes, Email To: smartfab@advancetabco.com or Fax To: 631-586-2933

ADVANCE TABCO.

SMART EADRICATION™

NEW YORK

www advancetabco.com Fax: {631) 242-6900

GEORGIA
Fax: (770) 775-5625

TEXAS
Fax: (972) 932-4795

NEVADA
Fax: (775) 972-1578

FIFCT A s Foprmde  Drwna?

DIAIE  Frankvmed fMacin.

B-8

Drarems 3HON
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DIMENSIONS and SPECIFICATIONS

TOL Overall: = .500" Interior: + 250"

' TPSs i.ﬁ (2 20° 7-PS-75
T B § 20"
3 Haoles Punched at
& | o 1I-3IB' Dia.
TOPVIEW | r ; Lt

18" od
l N , 29" e O

Deck Mounted

Sggp Dig:re]r?ser —qa— |

i |
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Bolted 7-3/4" High Bolted Side Splashes
OME SIDE SPLASH
MODEL # DESCRIPTION
7-PS-27 Units w/ 10"x14" Bowl
& Splash M1, Faucet
7-P5-27A Unils w/ §"x5" Bowls
7-P5-27B Unils w/ 10"x14" Bowl
& Dack M. Faucet
7-PS-27C Unils w/ 16°x14" & 16"x20" Bowls =
Includes Holes, - - &
Hardware not 7-PS-27D For Handicapped Hang Sinks
included  7-PS-27E Units wf 1416" Bow! E

K-08

7-3/4" High Welded Side Splashes

ONE SIDE SPLASH | TWO S[DE SPLASHES
MODEL # MODEL # DESCRIPTION
7-PS-16 7-PS-17  Units wf 10"x14" Bowl &5
& Splash Mt Faucet %
7-PS-16A 7-PS-17A Unils w/ 9"%9" Bowls =
7-PS-16B 7-PS-17B  Units wf 10"x14" Bowl &
& Deck Mt. Faucet %
7-PST6C 7-PS-17C  Unils w/ 16%14" 2
& 16"x20" Bowls * §
7-PS-16D 7-PS-17D  Fer Handicapped =
¥ Hend Sinks g
7-PS-16E 7-PS-17E  Units w/ 14"x16" Bowls B
12" High Welded Side Splashes
ONE SIDE SPLASH | TWO SIDE SPLASHES
MODEL # MODEL # DESCRIPTION
7-PS-11 7-PS-15  Units wf 10"14" Bowl
& Splash Mt, Faucet
7PS-11A 7-P5-15A  Units w/ 9°x9° Bowls
7-Ps-11B 7-PS-15B  Units w/ 10"x14" Bowl
& Dack Mt. Fauset
7-PS-11C 7-PS-15C  Units w/ 18"x14" or
16"x20" Bowl
7PS-11D 7-PS-15D  For Handicapped
Hand Sinks
7-PS-11E 7-PS-15E  Unils w/ 14'x16" Bowl

T e e e T

Plastic
Replacement
Handles

7-PS-38

Add Trash Receptacle

With Foot Valve Basic Pedestal Base
7-P533 7-Ps-37 For 7-P8-33, 7-P5-37 or 7-P8-378 Only
7-P5-29

*Pedestal Base For 7-PS-20 and 7-PS-20-NF Hand Sinks

7-P5-37B

Itemit: 301

Instant Hot Water
on Demand

This unit llows for hand sinks to be [
installed in remote areas with just a
cold water supply and available 30
amp eleciric power,

There is nio delay or wasted water [
while waiting for hot water to reach
the faucat.

Includes Heater & Plumbing Hardware P

7-PS-92

Tubular
Wall Supports

MODEL #
7-PS-24

DESCRIPTION
Units with {0"x14" Bowl

and Splash Mounted Faucst

Units with 10"x14" Bowl

and Deck Mounted Faucet

Units with 16"x14" & 168"x20" Bowls

7-P5-248B

7-P5-24C

Side Mounting Wall Brackets
For Added Strength

7-P5-36
{includes 2 brackets (Add to price of sink)

Skirt Assembly For Support

7-P5-31 7-PS-31A  7-PS-31B
Fits Hand Sinks ~ Fits Hand Sinks  Fits Hang Sinks
with 10" x 14" with 9 x §° with 10" x 14"

Bowl and Splash  Bowl Only
Mounted Faucels

Bowl and Deck
Mountad Faucafs

Mirror Highlite
Edge For
Hand Sinks

7-PS-106

C-Fold Style Paper Towel Wall Mounted Paper
& Soap Dispenser Towel Dispenser
Meunts Cn 17° Wide Hand Sinks Only

7P534 | 7-PS-35

Removable Utility Tray

for Side Splashes

* 8" x 3" x 2 5/16" Tray.

+ Tray hern allows 1o hang from any
standard side splash.

* Perforated for water drainage.

7-PS-48

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 8:00 pm E.S.T.
Email Orders To: customer@advancetabco.com. For Smart Fabrication™ Quotes, Emall To: smarliab@advancetabco.com or Fax To: 631-586-2933

ADVANCE TABCO., NEW YORK GEORGIA TEXAS NEVADA
e Fax: (631) 242-6900 Fax: (770} 775-5695 Fax: (972) 9324796 Fax: (775) 972-1578
B-18
UCI Mesa Court - Rev2 RWS - Contract/Design Page: 392
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Extra Heavy Duty
Splash Mounted

Faucet
&

K-69
4" 0.C.

HAND SINK FAUCETS & SPOUTS

3-1/2 Splash
Mounted

Faucet
K-59
4'00.

Powered
by AC or
Battery!

B B R R T R L B

ELecTtrROMIC HANDS FREE FAUCETS

Replacement
Control Module

K-09

Infra-Red Sensor
and Wire Assemnbly

Splash Mt.  Deck ML

K175 K-180 K14

REPAIR KITS Punch for Single Hole
Repair Kit for K-22, Deck Mt. Faucet
K-50, K52 . Faucet Not Included

7%
Repair Kit can only be used on

faucsts purchased after 12/03

S SR T S

7

Chrome Plated

and K59 ke y/
K-00 7

K-71

Punch for 8" O.C.
Faucet Hole

K-70

Lever Drain with

K-08 ftem#: 301

All Faucets Meet 2014 Federal Lead Free Standards

3-1/2" Splash 3-1/2" Deck Mounted
Mounted Faucet ‘31 Splash Mt Faucet
with Wrist Handles Gooseneck
K316 Spout
40 K12 =
Wrist Handles 4 k-22
for Faucets
K-316-LU

“D* SPOUT EXTENDED FAUCETS

Deck Mt. w/ Splash Mt. 67 Splash Mt, w/
Wrist Hancdlles Extended Spout  Wrist Handles

k123 § :E K206 §

SPECIALTY FAUCETS & ADAPTERS

Deck Mt. 6"
Extended Spout

K124 o K-208

i

R

Slow-Released Hands-Free %
Metered Faucet Wand Spout not %
K-190 K-400 included =
Eye-Wash Low Flow

Attachment Acrator

K-170 K-08

X

STANDARD HAND SINK REPLACEMENT FAUCETS

Model Spout Size/Style For Faucet Model
K-525P 3-1/2" Swivel Gooseneck K-52
K-555P 3-1/2" Swivel Gooseneck 159
K-2085P 6" Extended Swivel Gooseneck K-208
K-1755P 4-1/2" Gooseneck K-175

L B R s P R

B e e S

BASKET DRAINS & STRAINERS
Lever Drain Only

P-Traps 2 IPS ' \g} P-Trap 0vrﬂ0 P-Trap & verﬂow Not icluded 1-1/2°IPS

Standard Heavy Duty 3-1/2" Basket Replacement Drain
22 Gauge 17 Gauge K-26 K-67 Drain Assembly Basket For K-6
7-P5-14 7-P5-10 K6 K310

PEDALS & KNEE VALVES

Foot Pedal Assembly g

Knee Valve Assembly

w/Floor Bracket
7-P5-39

Foot Pedal Vaive
Replacement

K-103 Combo.HIC §
Single Pedal §

AD

7-P5-32

Knee Valve
Replacement

K-104

E TABCO.

EMART FASRCATIONT

B-18a 200 Heartland Boulevard, Ed

UCI Mesa Court - Rev2

gewood, NY 11717-8380

RWS - Contract/Design

w/ Mounting Bracket

-12°1P8
7
2" Drain Assembly  Replacement
w/ Strainer Plate Strainer Plates
Replacement Bonnet K-63 for 3-9/2" Drain  for 2* Drain
for Pedal/Knee Valve K410 K-411

{K-103 & K-104,
7-PS-32 & 7-PS-30)

K-01

Thermostatic
Mixirg Valve

K425

ADVANCE TABCO is constantly engaged in a pregram of
improving our producis, Therefore, we reserve the right to
change specifications withaut prior neitce.

© ADVANCE TABCO, APRIL 2014

Page: 393



Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
O] Submittal: Date ltem # 302
Re-Submittal:
O Date Quantity: 1 (ea)
Description Soap/Towel Dispensers
Manufacturer Not In Contract Model No: Bv Owner
Electrical Reguirements Plumbing Requirements
Volts / Phase H.W,
H.P. c.w.
K.W. W.
AMPS. 1.V,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

By: Owner

Verify Requirements

5/13/15 - UCI provide
backing requirements
- Cut sheet for weight
and elevation

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 82626

Ph: 714 540-6633

Fax 714 540-9523

1211272014

11400



JML4
Text Box
5/13/15 - UCI provide backing requirements - Cut sheet for weight and elevation


Equipment Submittal

UCI - MESA COURT EXPANSION

Job#: 14156-0 Irvine, CA
O] submittal: Date ltem 3 303
Re-Submittal:

O Date Quantity: 1 {lot)
|Description 5-Tier Dry Storage Shelving
IManufacturer Intermetro Industries Model No: NC Series
|Electrical Requirements Plumbing Requirements

Volts / Phase H.W.

H.P. C.W.

K.W. W,

AMPS., 1.W.

CONN. Gas

CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

1 10{ea) 24" x 48" Chrome Shelving 2448NC
2 8(ea) 86" Post 86UP
3 4{ea) 5" Stem Caster 5M
4 4{ea) 5" Stem Caster with Brake 5MB
Per 5/6/15 substitution
Pending substitution approva|
approval by Aramark. Q in Cold areas
Wire in dry
R, Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 P 714  540-6633 Fax: 714 540-9523

1241212014 11400



Phillip Landgraf
Text Box
Pending substitution approval by Aramark.

JML4
Text Box
Per 5/6/15 substitution approval 
Q in Cold areas
Wire in dry


Metro 2448NC Item#: 303

Item #

Job

SUPER ERECTA SHELF®
WIRE SHELVING

* Unique Designh: The open wire design of these shelves
minimizes dust accumulation and allows free circulation
of air, greater visibility of stored items and greater light
penetration.

s Durable Construction: Super Eracta shelves and posts
are constructed of heavy-gauge carbon steel or Type
304 stainless steel.

= Choice of Finishes: Super Erecta Brite™ and chrome-
plated for dry storage; Metroseal 3™ with Microban®
antimicrobial praduct protection and stainless sieel
for corrosive environments; and attractive epoxy color
options for merchandising applications.

buinjays aam Y

to your changing neaeds. By using various accessories,
hundreds of shelving cenfigurations become passible,

it
s Versatile: Super Erecta Shelf® wire shelving can adapt :
!
i

R S
* Fast, Secure Assembly: SiteSelect™ Posts have a %%?ﬁ@ -
double groove visual guide feature every 8" (203mm),
circular grooves at 1" {25mm) increments, and are
numbered at 2" (50mm) intervals. A patented, tapered
split sleeve snaps together around each post. Tapered
openings in the shelf corners slide over the tapered split
sleeves providing a positive lock. Shelf is assembled in
minutes without the use of any special toals, 7

+ Adjustability: Shelves can be adjusted at 1" (25mm)
iniervals along the entire length of the post.

T e T |

« Shelf Ribs: Run front to back, allowing you to slide items
on and off shelves smoothly.

« Shelf Accessibility: Shelves can be loadedfunloaded
easily from all sides This open construction allows
maximum use of storage cube.

* Adjustable Feet: Bolt levelers compensate for surface
irregularities.

Note: Stainless stationary posts are equipped with stainless
steel leveling feet.

*MICROBAN® and the MICROBAN® symbol are registered trademarks of the Microban Products Company, Huntersville, NC.

b
InterMetiro Indusiries Corporation
North Washington Street
Wilkes-Barre, PA 18705 EMERSON.

www.metro,com

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 396



Metro 2448NC ftemi: 303

SUPER ERECTA SHELF®
WIRE SHELVING

= Metroseatl 3: Metro's proprietary epoxy ceating contains Microban®
antimicrobial product protection. Microban antimicrobial protects the epoxy
coating from bacteria, mold, mildew, and fungus that cause odors, stains,
and product degradation.

* See spec sheet 10.14 for epoxy color options.

*» Plastic split sleeves are included with each shelf
Replacements are available: Cat. No. 9985 (bag of 4)

» Aluminum split sleeves are recommended for abusive mobile applications
and autoclave applications.
Cat. No. 99867 (bag of 4 with zinc C-rings)
Cat. No. 998685 {bag of 4 with stainless steel C-rings)

* Load capacity (evenly distributed) per shelf

Depths: 14" to 24" (355 to 610mm)
800 Ibs. (363kg) for lengths of 18" lo 48" {457 to 1219mm)
600 Ibs. (272kg) for lengths of 54" {(1370mm) or longer

* Load capacity (evenly distributed) per unit.
Spilt Sleeve Stationary shelving units have a maximum load capacity (evenly distributed)
of 2,000 ibs. (907kg)

Mobile units have a maximum capacity of three times the caster load
rating up to but not exceeding 1,000 Ibs. (453kg) total. Consult the Metro
catalog for caster [oad ratings

Aluminum » SUPER ERECTA SHELF meets Government Specifications MIL-S-40144E.
Split Sleeve
Approx.
Model No. Medel No. Model No. Model No. Nominal Width/Length Phd. W,
Super Erecta Brite Chrome Metroseal 3 with Microban® Stainless (in.) {rnm) {lbs.) {g)

1424BR 1424NC 1424NK3 1424NS 14x24  355x610 8 2.7
1430 BR 1430NC 1430NK3 1430NS 14x3C  355%760 7 3.2
1436BR 1436NC 1436NK3 1436NS 14x36  355x914 8 3.6
1442BR 1442NC 1442NK3 1442NS 14x42 355x1066 9 43
1448BR 1448NC 1448NK3 1448NS 14x48 365x1219 10" 4.7
1460BR 1460NC 1460NK3 1460NS 14x60  365x1524 14 6.3
1472BR 1472NC 1472NK3 1472NS 14x72 355x1829 17 7.7
1824BR 1824NC 1824NK3 1824NS 18x24  457x610 7 3.2
1830BR 1830NC 1830NK3 1830NS 18x30  457x760 8 3.6
1836BR 1836NC 1836NK3 1836NS 18x36  457x914 9 43
1842BR 1842NC 1842NK3 1842NS 18x42  457x1066 il 50
1848BR 1848NC 1848BNK3 1848N5 18x48 4567x1219 12 54
1854BR 1854NC 1854NK3 1854NS 18x54  457x1370 i 6.8
1860BR 1860NC 1860NK3 1860NS 18x60  457x1524 i7 77
18728BR 1872NC 1872NK3 1872NS 18x72  457x1829 20 9.1
2124BR 2124NC 2124NK3 2124NS 21x24  530x610 8 36
2130BR 2130NC 2130NK3 2130NS 21x30  B30x760 9 441
21368BR 2136NC 2136NK3 2136NS 21x36 530x914 11 5.0
2142BR 2142NC 2142NK3 2142NS 21x42 530x1066 i2 54
2148BR 2148NC 2148NK3 2148NS 21x48 530x1218 14 6.4
2154BR 2154NC 2154NK3 2154NS 21x64 530x1370 18 7.3
21608BR 2160NC 2160NK3 2160NS 21x60  530x1524 18 8.2
2172BR 2172NC 2172NK3 2172N5 21x72  530x1829 24 10.8
2424BR DAZANC 2424NK3 2424NS 24x24 _ 610x610 9 4.1
2430BR 2430NC 2430NK3 2430NS 24x30  610x760 11 5.0
2436BR 2436NC SA36NKS3 2436NS 24%36  B10x014 13 5.9
24478R 2442NC 2442NK3 2442NS 24x42 _ 610x1066 5 6.8
24ABER 2448NC 2448NK3 2448NS 24x48  B10x1219 16 7.3
245401 2454NC 2454NK3 2454NS 24%54  610x1370 19 5.6
2460BR D460NC D460NK3 2460NS 24x60  610x1524 21 0.5
2472BR 2472NC 2472NK3 2472NS 2Ax72_ 610x1829 26 114

Note: 14" (355mm) deep units.
Free-standing units: Foot plates should be used and securad to the floar.
Mobile units: maximum altowable post helght is 54° (1370rnm).

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 397



Metro 2448NC

SUPER ERECTA SHELF®
WIRE SHELVING

{tem#; 303

SiteSelect™ Posts

Stationary Posts
Stationary posts are equipped with a leveling bolt to account for uneven floors.

» Height includes leveling bolt (completely tightened) and post cap Leveling
balt can be adjusted /2" {(13mm).

* Foot plates may be ordered separately and installed in place of leveling foot.

» Replacement leveling bolts
Zinc Cat. No. RPF04-004 Stainless Steel Cat. No, RPF04-004C

* Replacement post cap for standard posts
Black Cat. No. RPC06-035

Mode! No. Approx.

Model No, Metroseal 3 Model No. Height Pld. Wt.
Chrome with Micreban Slainless Steel (in.) (mm) (bs.) (kgy
7P 73fa 187 Yz 0.3
13P 13PK3 13PS 14%s 365 1 0.5

27P 27PS 28% 720 1 075

33P 33PK3 33PS 34% 873 2 0.9
54P 54PK3 54PS 54'hs 1382 3 1.4
B3P 63PK3 B3PS 627hs 1585 3% 16
74P 74PK3 74PS 74 1892 4 1.8
86P 86PK3 86P3 86> 2197 5 2.3
*O6P 96z 2450 5% 25

*96P should not be used on units less than 24° (610mm) deep. Consult Matro Engineering for aliernate recommendations.

Mobile Posts (For use with Stem Casters)
* Height includes post cap.

Model No. Approx.
Model No. Metroseal 3 Madel Mo. Height Pkd. Wt.
Chrome with Microban Stainless Steel {in.) {mm) (lbs} (kg)
27UpP 27UPS 273 704 13, 075
33UP 33UPK3 33UPS 33 857 2 0.9
54UP 54UPK3 54UPS 53%hs 1366 3 1.4
63UP 63UPK3 63UPS 61916 1570 3 16
7OUPK3 693 17N P 17
74UP 74UPK3 74UPS 73 1878 4 1.8
86UP B86UPKS3 86UPS 85 2181 4% 20

Staked Posts (For use with Truck Dollies)

« Each post connects to the truck dolly through the stem receptacle. The
stem receptacle is staked into the bottom of the post to ensure a durable
connection in abusive mobile applications.

* Each includes a leveling/connecting bolt.

Approx.

Meodel No. Model No. Height Pled. Wi
Chrome inless Steel (in.) (mm) (Ibs)  (kq)
54P-STKD 54P5-STKD 54%s 1382 3 1.4
83P-STKD 63PS-STKD 6275 1685 3k 16
74P-STKD 74PS-STKD 74 1892 4 1.8

Swedged Posts (For use with Stem Casters in Cart Wash Applications)
¢ Fach post has an aluminum cap swedged into the top of the post.

SiteSelect Posts
feature double
grooves every
8" (203mm) io
aid assembly.

Apprax.
Model No. Height Pkd. Wt.
Stainless Steel {in.) () {lbs.} (kg)
33UPS-SW 33 857 2 0.8
54UPS-SW 53%e 1366 3 1.4
63UPS-SW 6116 1570 3% 1.6
UCI Mesa Court - Rev2 RWS - Contract/Design

Page: 398




Metro 50

METRO

Job

ftemit: 303

METRO®
STEM CASTERS

» Metro Stem-Type Casters are designed to fit
Super Erecta Shelf® posts to form shelf carts and
other mobile units.

* Stainless Sieel, Cart-Washable Casters offer
grease seals and zerk fittings. Can withstand
high-pressure washings.

* Polymer Horn Casters: Innovative polymer stem
casters offer corrosion resistance and enhanced
durability. For all medium-duty applications.

* Resilient Rubber Tread: A molded, soft tread that
provides good floor protection along with quiet
operation. Non-marking.

* Polyurethane Tread: Long-wearing; resists
abrasion. Non-marking, shock absorbing.

« Wheel Brakes: Foot-operated. Available on all
caster madels.

+ Caster Load Ratings: From 125 [bs. to 300 [bs.
{57 to 136kg) See chart.

* Donut Bumpers: Furnished standard on all Metro
stem casters.

+ Additional Caster Types Available.

Note: SPECIAL WHEELS — V-groove, Conductive, Steel and
Phenaolic — are available on reqguest. For additionai
information, contact InterMetro Industries Carporation or
your InterMetro representative.

InterMetro Industries Corporation

METRO MNorth Washington Strest

Wilkes-Barre, PA 18705
www.metro.com

Resilient Rubber

L

5B Whee! Brake 5M Resilfent

Includes Donut Bumper Includes Donut Bumper
(ot showi) (not shown)

Stainless Steel, Cart Washable

SMDBGSA SMDGSA

Polymer Horn Casters

SPC

Copyright @ 2000 InterMetro Industries Gorp.

UCt Mesa Court - Rev2 RWS - Contract/Design Page: 404
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Metro 5M ftem#: 303

Job

METRO®
STEM CASTERS

Dimensions
Standard Casters — Stem Type

Wheel Load Approx.

Blameter Face Rating Pkd, Wt,
Cat. No. fin} {mm}) {in} (mm) (ibs.) (kg) Type Whee! Tread {lbs.)  (ka)
4LD 4 102 Y2 12 125 56 Stemn/Swivel Resilient 1> B
5LD 5 127 2 12 125 56 Stemn/Swivel Resilient 2 .9
5M 5 127 1 32 200 90 Stem/Swivel Resilient 2% 1.4
5MB 5 127 1 32 200 90 Stem/Brake Resilient 24 1.2
5MR 5 127 1Ys 32 200 4o Stem/Rigid Resilient 3 15
5MDA 5 127 1 32 © 250 111 Stern/Swivel High Modutus Donut 2% 1.1
5S5MDBA 5 127 1%, 3z 250 111 Stern/Brake High Modulus Donut 2% 117
5MDRA 5 127 1. 32 250 111 Sterm/Rigid High Modulus Donut 2% 1.08
5MP 5 127 i'Ya 32 300 135 Stemn/Swivel Polyurethane 2k .94
5MPB 5 127 i 32 300 135 Stern/Brake Polyurethane 2y 1
5MPR 5 127 1 32 300 135 Stem/Rigid Palyurethane 2 9

MOTE 1: Slem casters are shipped with donut bumper at no additional charge.

NOTE 2: Rigid casters are held in positian by a connecting channel. Wher: ordering rigid casters, shelf width must ba known,
NOTE 3:{ oad Height for all 5M, BMD and 5MP casters — 632" = 'hs' (155 = 1.5mm).

NOTE 4: Load Height for 4LD caster — 45" £ he" {118 £ 1.5mm).

NOTE 5: Load Height for 5LD caster — 55%&" = Yie' {143 + 1.5mm}.

NOTE &: Brakes are foot-operated.

Stainless Steel Cart-Washable Casters — Stem Type

Whee! Load Approx.

Diameter Face Raflng Pkd. Wi.
Cat. No. {in) {mm) (in) (mm) {lbs)  {(ka) Type Whee! Tread (lbs)  (kg}
SMDGSA 5 22 1Ys 32 150 68 Swivel High Modulus Donut 21 11
SMDBGSA 5 22 1Ya 32 150 68 Brake High Medulus Donut 2 117
BEMDRGSA 5 {22 e 32 150 68 Rigid High Medulus Donut 2 1.08
EMPGSA 5 127 e 32 300 135 Swivel Polyurethane 21 .84
EMPBGSA 5 127 1. 32 300 135 Brake Polyurethane 21 1
5MPRGSA 5 127 1 32 300 135 Rigid Polyurethane 2 .9

NQTE 1: Stem easters are shipped with donut bumper at no additional charge,

NOTE 2: Rigid casters are held in position by a connecting channel. When ordering rigid casters, shelf width must be known.
NOTE 3: Load Height for all 5MD and 5MP casters — 6% + Yis' (155 + 1.5mm).

NOTE 4: Al casters are grease sealed with zark fittings in swivel and axle.

NOTE 5: Brakes are foot-operated.

NOTE 6: “D" in model number designates donut wheel mads af high-modulus rubber.

Polymer Casters — Stem Type

Wheel Load ApPProx.
Dlamegter Face Rating Pkd. Wt.
Cat. No. {in.} {mm) (in.) (mm} (Ibs.) (kg Tvpe Whes| Tread {lbs.) {ka)
5PC 5 127 1 32 300 135 Swivel Polyurethane 2 9
5PCB 5 127 1Y 32 300 135 Braks Polyurethane 2 9
5PCR 5 127 1% 32 300 135 Rigid Polyurethane 2 9

NOTE 1: Optionat thread guards (biue) fay be ordered by adding “-TG" to the desired model nummber (eg. 5PC-TG, SPCB-TG, 5PCR-TG).
NOTE 2: Stem casters are shipped with donut bumper at no additional charge.
NOTE 3: Rigid casters are held in place by a connecting channel. When ordering, shelf depth must be providad.

Manufactured by:

Casters (Stem Type)

InterMetro Industries Corporation

] North Washington Street, Wilkes-Barre, PA 18705 LO2-044
‘ Phone: 570-825-2741 » Fax: 570-825-2852 e 2300
FOT Product lnfo_rmation Call: 1-800-433-2232 Infarmation and specifications are subject to change
Visit Cur Web Site: www.metro.com withaut notice. Please confirm at time of order.

UCt Mesa Court - Rev2 RWS - Contract/Design Page: 405



Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA

1| Submittal: Date Item # 304
Re-Submittal;

]| ~e-submitia Date Quantity: 1 (ea)
Description Exhaust Hood with Enclosure Panels
Manufacturer Halton Co. Model No: KVE W/Marvel
Electrical Requirements Plumbing Requirements
Volts / Phase 120V., 1ph HW.
H.P. C.w.

KW. W,
AMPS. 20.0 LW,
CONN. Direct Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Ca. 3186-A Airway Avenue Costa Mesa, CA 92628 Ph 714  540-6633 Fax: 714 B54()-9523

12/12/2014 11400
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GENERAL SPECIFICATIONS

HOOD CONSTRUCTION AND DESIGN
NFPA 98 AND UL 710 STANDARD.

2- HOOD IS NSF AND ETL LISTED UNDER THE
FOLLOWING FILE NUMBER: ETL #3085193CLE-002

3- ALL INSTALLATION WORK IS TO BE PERFORMED
BY QUALIFIED PERSONS AND IN ACCORDANCE
WITH_STATE AND LOCAL BULDING

INSTALLATION REQUIREMENTS

KITCHEN EQUIPNENT CONTRACTOR'S REQUIREMENTS

1~ PROVIDE DRAWINGS TO APPROPRIATE TRADES
REFERENCING UTILITY SERVICE AND COORDINATE
FINAL CONNECTION.

2— DELMVER, ASSENBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

3— FURNISH WIRING AND PLUMBING DIAGRANS
TO END USER.

4~ THE KEC MUST INFORM HALTON OF ANY CHANGES
N_EQUIPMI STRUCTURE.

ENT ELD
oF
THE KEC.
5 IF HALTON MANUAL EXHAUST VOLLME DAMPERS
ARE_PROVIDED, THE KEC. 18 RESPONSBLE FOR
THER INSTALLATION OR TO NAKE ENTS

ELECTRICAL CONTRACTOR'S REQLIREMENTS

1— PROMDE AND CONNECT ALL REQUIRED VOLTAGES,
CONI WIRING, CONDUIT, ETC., PER NEC
AND ALL APPLICABLE LOCAL CODES.

-

h i e AN
40 WATT MAX BULB= .67 AWP EA. || __|

Loz o mow

GLOBE INCANDESCENT LIGHT FIXTURE
100 WATT NAX BULB= .83 AWP EA ®
LED LIGHT FIXTURES= .30 ANP EA (-]

CAPTURE JET FAN= 72 ANP EA

ELECTRICAL EQUIPMENT
REQUIREMENTS

*SLIGHT BULBS, IF REQUIRED,
ARE TO BE PROVIDED BY OTHERS®™* )

IS TO PROVIDE CEILING CLOSURE
PANELS, THE EXACT DIMENSION OF THE FINISHED
HEIGHT BE PROVIDED PRIOR TO RELEASE.

CEILING HEIGHT NOTE
HALTON COMPANY
uUST

-
HOOD INFORMATION TABLE
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR HOOD
HOOD | HOOD HOOD
NUMBER | MODEL | EXHausT | TAB: FORT | TOTAL HOOD| EXHAUST COLLAR SIZE CONSTRUCTION %EE;ST
CPM | pressure | PRESSURE |QTY.| LENGTH | wiDTH L]H
304 KVE 990 33 44 1 10" s 2‘1’. . ALL 1BGA. 304 S5. | 467
341 KR 2357 27 30" 1 16" 12 ‘1’.'. : ALL 1BGA. 304 SS. | 805
TOTAL EXH. CFM = 3347
NOTE:
/HOOD T0 BE CONSTRUCTED
W/ DOUBLE END WALLS, LISTED &
LABELED FOR 0° CLEARANGE SAUTE AREA
1" FLANGED COUAR
o
7777 r
[}
H
3 - @
&
[
— 12" 60 @ ITEM # 341 EXHAUST HOOD MUST BE INSTALLED SO THAT
By THE COOKING EQUIPMENT IS CENTERED UNDER THE
: EXHAUST HOOD ABOVE.
@ ITEM # 304
PLAN VEW
54"
mm
BARVELY
ngr“ ﬁ mmwmﬂn\
MI-mmnﬂnﬂI)\
PORT
2" 8P,
P
FOR BP.
PANEL
'SENSOR 55 KSA
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OREASE.
o
MIN. [T
o o °
S —|
LED POWER SUPPLY UNIT
@ ITEM # 304 @ ITEM_# 304 @ ITEM_# 341
ELEVATION VIEW SECTION VEW ELEVATION VEEW
N\
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/ \ / \ & z E
- N M.A.R.V.E.L : 2l
ELECTRICAL & DATA GABLE CONNECTION SCHEDULE SC OPE OF W ORK E EE
™
CONNECTION # CONNECTION DESCRIPTION FRON T i
E1-M 720V, 15AMP _— CONTROL PANEL POWER — 3 WIRES BUILDING SOURGE | CONTROL PANEL g E%
E2-M INTERNET BUILDING SOURCE | CONTROL PANEL RESPONSIBILITY TO BE SELECTED BY GENERAL CONTRACTOR E EEE
i |2 ver S AR GIE - RO BY | P | oo ot | g 28§
ES—M 0—10V MUA SIGNAL TO BMS — 2 WIRES CONTROL PANEL BMS NOTES: MAR#&E’II; | SYSTEVS = 1 EXHAUST FAN SERVING 1 IIToHEN E EEE
E6—M S WIRE STP CABLE — PLENUM RATED FT8 - TO EF WD CONTROL PANEL VFD ALL FIELD WIRING AND CONNECTION POINTS ARE -]
E7-M FIELD_CONNECTION FOR MAIN DUCT GREASE SENSOR — 3 WIRES | CONTROL PANEL | GREASE SENSOR SUBJECT TO CHANGE DUE TO ELECTRICAL WA L o o | EXHAUST FAN SERVING MULTIPLE g . §H>§- E
EB—M 2 WIRES TO SPACE_TENPERATURE SENSOR CONTROL PANEL | TEMP SENSOR G COMPONENT(S) UPDATE OR OBSOLESCENCE. g E BB =
e e s o | : g OFDERS S50 O s CLATD O o oo e . v 75 2T BN
)—| 3 (<]

- ENN-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE | HOOD #1304 - g RELEASED AN UPDATED SET OF ELECTRICAL HALTON MARYV.EL. DIAGRAMS FOR SPECIFICS 2 ; E §5 §
E12-M 2 WIRE_SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #304 HOOD #341 & o DIAGRAMS(S) WILL BE SUPPLIED. 1.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE B 3 & g N S
E13-M 120V, 15AMP — MARV.EL CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #341 [ :_'fg\”-‘\“% oF Egﬂ'!‘uua\!% 8c°"E§Lsm - wrrmN 5 = E Eg E
E14-M FELD CONNECTION FOR REMOTE OVERRIDE - 4 WIRES HOOD #341 OVERRIDE SAME SPACE AB THE KITCHEN HOODS n 3 WEz
E15-M 2 WIRE SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #341 HOOD #362 PANEL. (MARVEL. | HOOD SYSTEMS WILL NGT HAVE sucH g 5 Ez% O
E16-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #362 PANEL) Eg w a":_)

E17-M__| 2 WIRE SHELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #1362 HOOD §327 2.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V °§ 3 0% c
E18-M 120V, 15AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #327 (15AMP) DEDICATED CIRCUT AT MAR.V.EL CONTROL PANEL w = g E i
E19-| 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD #304 3.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL RJ45 EE ﬂz § < ﬁ
E20-| 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING SOURCE HOOD #341 CATSE CABLE CONNECTION AT MA.R.V.E.L. CONTROL PANEL 32 3 E
| TALDING SOURE L R FOR MARV.EL Il SYSTEMS OR AT KITCHEN HOOD FOR zbe
E21i 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BULDING SOURCE | _HoOD #362 MARVEL. | SYSTEMS FOR 1P, ADDRESS. 4 g Z%8 o §
E22-H | 120, 15AMP — HOOD LIGHT POWER — 3 WIRES BULDING SOURCE | HooD §i527 A+ APPLICABLE CO! O INSTALL SPACE TEMP SENSOR ok £3 838 z e I
E23-M 3 WIRE STP CABLE — PLENUM_RATED — TO BMS(BACNET) CONTROL PANEL BMS ) (SUPPLIED BY mm-m:) IN SANE SPACE AS KITGHEN HOOD gE ;EE gs % E E
\ SYSTEM AND 48"-54" AF.F. NEAREST MUA T—STAT. nﬁ E o
o < o ; I3
e L i OO k&
MARV.EL. CONTROL PANEL (MA.RV.EL Il) OR TO KITCHEN
HOOD (NARVEL. )
SAUTE AREA B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE 24V
DC WIRING FROM ANSUL FIRE SYSTEM EITHER TO MARV.EL ]
CONTROL PANEL (MARV.EL 1) OR TO KITCHEN HOOD £
(MARV.EL. 1).
7APPLICABLE CONTRACTOR SHALL CONNECT 2 WIRE @
COMMUNICATION CABLES (SUPPLIED BY HALTON) FROM HOOD
TO HOOD AND TO PANEL AS SHOWN IN HALTON MAR.V.EL
DIAGRAM. o
8APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE MUA @
SIGNAL (0—10V) FROM M.A.R.V.E.L. CONTROL PANEL
MARVEL 1)OR FROM KITCHEN HOOD (MARV.EL  TO
9.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 5 WIRE STP = ht o g e}
QLARMEL ) o FROM KITGHEN HODD (MARVEL. ) T0 8 Elalglx|g
EXHAUST FAN WFD(S) (WFD'S AND CABINET SUPPLIED BY > HIRIRIRTS
HALTON UNLESS OTHERWISE NOTED) E SI512la
10.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE %
INSTALLATION OF THE . LOCATION TO BE DETERMINED 3 xI81Z1212
(= BY GC AND SHALL BE 150 FEET MAX DISTANCE FROM O |~ O|m|=|=
11.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE 519 259
. PHASE OR SNGLE PHASE POWER FEED qu unwrr 22D KN
NOTE: BREAGRE To I|—o+g
ALTON SUPPLY AND INSTALL THREE. PHASE OR SGLE PHASE g
muaé‘;’;"'"%vw; P O T o T e iy UCABLE) E o gg,'.l\)
o E
(FAN CONFIGURATION DATA FOR M.A.R.V.E.D MANUFAGTURER:_ALLEN_BRADLEY. 12 ICABLE CONTRACTOR SHALL INSTALL GREASE 5",&5,) i 'gg‘r
2 WIRE SHIELDED MUA SIGNAL (0—10\0_—_2 WIRES VFD'S WILL BE PROGRAMMED BY HALTON. IN IMIN EXHAUST TRUNK AND WIRE THE SENSOR BACI =4 4 %—g
Exhoust Data: D~~~ RioRK GBLE CONTROLER | [ SoMAL REPRESENTS DESON BMS a|le _EN
EF ftem #$: Voltage/Phase/Hertz: FOR ALL HOODS PLICABLE CONTRACTOR TD SUPPLY AND INSTALL 113V ) |: "O‘I—
—_— e, |S154wn=) DEDICATED CIRCUT AT EACH KITCHEN HOOD. (IF =|Z38
EF HP: R/ R&DISRE?).R)E WV, A SECOND 115V DEDICATED CIRCUIT IS R
PLENUM_RATED o
Hood ftem #' O LOCAL BMS—y 222/1, BO—VERIFY o _3 WIRES
tt.thll fan: @ (BACnet) L0 'S'I'P_GAB'LE'—HV'l : HOODS/ | 14.NSTALLING CONTRACTOR TO BE RESPONSIBLE FOR PROVIDING % I
1 ADEQUATE ACCESS TO ALL COMPONENTS LOCATED ABOVE — b4 w
EF hem #: Voltage/Phase/Hertz: 1 | HooD. u Sl
EF HP: — IGEVIN TONO CONTACTS 2 wiRes — ! 777)%/86-- VERIFY. Hp S _WRES | 15.HALTON REPRESENTATIVE TO PERFORM FINAL FIELD Bl
. M? (WIRE MUL11PLE FIRE ZALE_‘ | | TO EXHAUST VFFDAN pr&anE%R HOODS §304, 341, 362, 327 HOOI 327 : I COMMISSIONING ONCE ALL RESPONSIBILTIES ARE COMPLETED g g E
. _— T | —_——— e =
this fan: - el 5 WRE STP CABLE — PLENU| () n M I Q ] E
EF Rom §i_____ Voltoge/Phase/Hertz: c B BRuADBATngiN'i'EI-tN%NNEGMN —-RU0 AR AL : | 8 S " I:‘ : ]
) - o 1}
o AV §3 i —-embeEamiey S 2 4 NOTES: R 3 3l
Hood ttem f'e = 120/1/60 3 WRES | L ALL WIRING AND GABLING TO BE gl ~ [5]8
o this fan: 8 ‘E‘ . DEDICATED CiRCUIT i X b = 24v DC TO SPACE TEWP S 8 - o® @ PROVIDED BY ELECTRICAL CONTRACTOR 8|5 4 E 5
o rem £ S 8§ 5 / 13 - Hi de i | |’_m (Fg. 1-1)PROVDED| = 5 = 52 GREASE SENSOR \_ UNLESS STATED OTHERWISE Y, & <Zn: Mool (2
— - = VFD FOR o
e ——— >° duits f i 23ECc HoODS 304 341, 362, 327 LOCATION MATRIX 2|3 %jg z
oo 17 77 S5 conduits for [ittsta) £85=Z5 — s NOTES, N o229 |
to this fan: o T c o= GREASE EALAE—_1N X Z 3 i
Make Up A¥ Date: q>) c control panel. 7? 8 % e f g SENSOR § | LOCGATION L. FAN MOTORS MUST BE COMPA(1V1'_§DLE) 2o EZ$ Q ﬁ
= FREQUENCY DI B = =
- ol H i = % 1 MAN_Duct AL NOTORS MUST BE. GONNECTED 10 THREE £|Czgg |2
Quantly of MUA “Zones™ 25 Recess in wall if ‘ €= =9 2 341 PHASE POWER. ELECTRONICALLY COMMUTATED % > 28 |58
Il-bodlk.;lnﬁl . c D . 0o »n 9 O 3 MOTORS (ECM) ARE ALSO ACCEPTABLE IF Dogﬁl ||
" S pOSSIble o> 3 = SINGLE PHASE FOWER IS TO BE USED. (24V O eor [E[Eo|e
Hood Hem #'s T £ TOUCH SCREEN MASTER PIC FI-Z @ o 5 .E 5 = \ [POVER ‘SUPPLY TO THE ECM IS BY OTHERS) alD 4 ole|zlz
oy A 5 c PANEL MOUNTED N Hooos 304, 341, 38 = © = £ s - 3| = | |6]</5[5
o= (see detail below) - g s 5 DG:) 3 E‘ > = 2 T 2131°00
e pmjanimb-“h':hr:ra:ﬂ for produchant ¥ mora-thon_" o = ; Q.= = 8 = 4 NOTES: h % ===
I sxmd Te d go MUA"zbn- are being used, ‘“ 15.0 a‘ 9 - _— o
please @ fis data aa we 10 = ALL VARWBLE FREQUENCY DRVES (VFD'S) MUST z -
k\ J — j BE INSTALLED WITHIN 150° OF THE EXHAUST FAN. S E B Nl e
(FIG 1-1)
\
(" oreasE sensor DEAL )\ [ VARIABLE FREQUENCY \p ( XDM.A.R.V.E.L. ) /H Ik MARVEL TOUCH SCREEN\ MARVEL SYSTEM /" SPACE TEMPERATURE SENSOR ~
e oo DRIVE (VFD y CONTROL PANEL aliton MAR.V.E.L. 2 comucTon/HELDED fiaMe 18,7 x
""“" 5| Q@
.y ————— L]
i \ s SR\ TOMARYE. e
o
8" MIN. 8" MIN. 1, & ‘ “
CLEARANCE CLEARANCE \ N\ ’ . H] ‘
E - / 247 ‘ M.A.R.V.E.L. EQUIPMENT \ < < E Yy
4 3 - ) CONNECTED LOADS N = m
NOICATOR X uf =
y? oo r < | MARV.EL. CONTROL PANEL= 10 AMPS EA. E w |Z|s(e|x
48" AFF. , ] MARV.EL PLC AT EACH HOOD SECTION= 4 AMPS EA. N Z |z @ 5|8
MIN. RECOMMENDED A | SPAcE T—STAT E BHEE
/ \ **ALL CIRCUITS ARE NOT TO EXCEED 15 AMP** ) R«:)o(»lg\r Tgﬁns;m BY HALTON) Q - 'g =13
ERS ™ »
re non \ A = a0 s o |3|53|2
) LOCAL CODE AND e o AF.F g 5 [8[2[3|8
;YFD MSTH(Y’SRI(:#& RgénENsmuiN T:o V%IE_TRGEI'ERMINED Q ADA RECOMMENDED RECOMMENDED a Jjejn|o
ONER I~ T DRAWING TITLE:
VFD TO BE MOUNTED IN DESIGNATED LOCATION. POSITIONS /LOCATIONS ARG K I/
VFD MUST BE LOGATED WTHIN 150° OF FAN ( A | NOTES: ) DEMAND CONTROL
glus_rrGAlﬁergErnﬁa'{;E SONDUTS FOR INCOMNG & | N / \ Horsen souce ‘l ———————— FIELD WIRING (BY EC.) — 120V — 12AWG MN.—10AWG MAX. DETAILS
INSTALLING —_— _ _ _ TEMPERATURE SENSOR TO BE MOUNTED AWAY FROM
ngN‘REHE#’P"”ED *B;R,ggrwg" aﬂnmm \ CONTRACTOR 4 FIELD WIRING (BY E.C) — 24V — 224WG MIN.—16ANG MAX. VARYING SOURCES OF HEAT. USUALLY IN CLOSE DRAWING No.:
% o~ ) —--—-- —  SHIELDED NETWORK CABLES — PROVIDED BY HALTON PROXIMITY TO THE ROOM THERMOSTAT. SENSOR TO BE U '] 4_ _ 3 4_ 6
NG VP CAEINETS ARE NOT SUPPLIED. & HALTON./ \VEANG J \_ J FIELD INSTALLED BY OTHERS ) \_ LOCATED IN SAME "ZONE" AS HOODS THEY SERVE.  /
J REV. NO.: |SHEEI'
|\ S S U U U U U G U VU VU VU G U VU VU VU VU VU Vi VU G S VS J 4 |Noi” 9 of17)
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Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.

JML4
Text Box
5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow

BJM5
Pen


ITEM #305

/

HOOD#304 570”X31”
DUCT 8”X10”

O

REMOTE PULL
48" HEIGHT

MINIMUM 10 FEET FROM HOOD
MAXIMUM 20 FEET FROM HOOD

ANSUL 3,0 GAL.
OEM AUTOMANS

:|—{ 48" A.F.F to top of device.
ERH 9/15/15

I—I:I — |
Verify
compliance

AGENT SUPPLY LINE

VENT PLUG J

AGENT TANK

ANSUL AUTOMAN DETAIL

(3 GALLON SYSTEM)

FIRE ALARM MONITORING SYSTEM IS TIED TO MICRO SWITCH <428311)
ALL ELECTRICAL APP UNDER THE HOOD ARE TIED TO MICRO SWITCH <423878>

MANUAL PULL
DETECTOR

T
A
N
K 3.0

R-101-20
CARTRIDGE

ANSUL 0OEM AUTOMAN ENCLOSURE
SYSTEM ACUTATION & EXPELLANT

(NOT TO SCALED

HIGH TEMPERATURE PULLY ELBOWS
QUICK SEAL (378"

UL, APPROVED

n"

! (/27>

0.75 ELECTRICAL GAS VALVE

1.0 "
1.25 !
1.30 !
2.0 !
8.5 n"
3.0 n"

/"

n"

4

4

/"

"

"

n"

4

n"

/"

#435960
#435547
#4125671
#/7/7285
#77287
#13707
#13708
#550360
#13709
#13710
#550363
#1/7643

~

"ARTIAL FLUOOR FPLAN

*¥HANGERS SHALL BE 0°

PREVENT MOVEMENT

TIGHT SEAL OR WELD,

UNDER THE HOOD

MINERALAC’S

XEXPOSED PIPE SHALL BE CHROME PLATED
*¥ALL PIPING SHALL BE RIDGIDLY SUPPORTED TO

*ALL PIPING AND DETECTION UNDER HOOD WHERE
ATTACHED, SHALL BE ATTACHED BY A GREASE

*BROOKS QUICK MOUNT FASTENERS- MODEL #QMT
SHALL BE USED ON ANY TYPE OF PENATRATION

xALL PIPE SHALL BE 3/8” SCHDULE 40 BLACK IRON

7O 3.0 GAL.TANK#1

S FLOWS
MIN OF 6’

O

IN
A aw
// I
e |

d 18* 4

Q 230

MAXIMUM LENGTH OF SUPPLY LINE FOR EACH TANK= 40 FEET
TOTAL LENGTH OF SUPPLY LINE USED TANK#1 = 8'0”
DETECTION SYSTEM: MAXIMUM NUMBER OF ELBOWS= 16, 150 FT. 1/16” STAINLESS CABLE.

REMOTE PULL SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20, 150 FT. 1/16" STAINLESS CABLE.
GAS VALVE SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20, 130 FT. 1/16* STAINLESS CABLE.

PIPING LAYHUT

FILTER HEIGHT

SINLE BANK PLENUM
NOT TO EXCEED 207

HOOD#304 35'0”X31”
DUCT 8”X10”

0 3.0 GAL.TANK
6 FLOWS MIN OF &'
2
3,041 AN L
AN . 45§ ; 1%‘]\
ANSUL 3.0 GAL.
AUTOMA %230

NOZZLE HEIGHT
277 10 477

230

MUST BE POSISTIONED ANYWHERE
ALONG OR WITHIN THE PERIMETER

OF THE COOKING AREA AND

SHALL BE AIMIED TO THE CENTER.

OF THE COOKING AREA

SEE PAGE 4-8CFIG. #'s15-16)

X

=

l¢——6-8" AF.F. min. clear, typ.4ﬂ%

FRYER

DUMP

/ DRIP

STATHNJ?DARD

4"X21”

STEAMER

SYSTEM LAYUUT

FIRE SUPPRESSION SYSTEM DETAIL INFORMATION)
FIRE SYSTEM TYPE; ANSUL R 102 3.0 GAL
QTY, NOZZLE |MODEL NUMBER|TIP NUMBER|FLOW POINTS| TOTAL FLOW PTS.
TANK#1
1 DUCT 419337 2\ 2 2
1 | PLENUM 419335 IN 1 1
1 | FRYER 419339 230 2 2
MEETS ULZ300 STANDARDS
TOTAL NOZZLE FLOW POINTS USED: 5
TOTAL NOZZLE FLOW POINTS AVAILBLE: 11
(K> 450 DEGREE TEMPERATURE LINKS: | )

FIRE AUTHORITY NUOTES

V FIRE’S SCOPE OF WORK IS TO HOOK UP ANSUL FIRE SUPPRESSION SYSTEM TO ANSUL PRE-ENGINEERED
FIRE SUPPRESSION SYSTEM MANUAL.

—_

2. THE SYSTEM SHALL BE PRE-TESTED PRIOR TO FA INSPECTION, THE SYSTEM SHALL BE INSTALLED AND
FUNCTION IN ACCORDANCE WITH THE APPROVED PLANS AND MANUFACTURER’S INSTALLATIONS, TESTING DURING
THE FIRE INSPECTION SHALL INCLUDE A MANUAL AND AUTOMATIC ACTIVATION VIA FUSIBLE LINK., THE
COMPLETE TECHNICAL MANUAL SHALL BE MADE AVAILABLE TO THE INSPECTOR.

3. ALL GAS FUELED, ELECTRICALLY POWERED, AND HEAT-PRODUCING EQUIPMENT LOCATED UNDER THE HOOD
SHALL SHUT DOWN UPONACTIVATION OF THE EXTINGUISHING SYSTEM., CFC 904.11.2

4, DISCHARGE NOZZLES SHALL BE LOCATED AND INSTALLED AS SHOWN IN THE MANUFACTURER’'S LISTED
INSTALLATION MANUAL AND THE FA APPROVED PLANS., ALL DISCHARGE NOZZLES SHALL BE PROVIDED WITH
CAPS, COVERS, OR OTHER SUITABLE PROTECTIVE DEVICES. NFPA 17A 4315

S. WHERE A BUILDING FIRE ALARM OR MONITORING SYSTEM IS INSTALLED, THE AUTOMATIC FIRE-EXTINGUISHING
SYSTEM(S> SHALL BE MONITORED IN ACCORDANCE WITH NFPA 72, CFC 90435 AS AMENDED. A FIRE ALARM
PLAN SHALL BE SUBMITTED UNDER SEPARATE REVIEW AND APPROVAL BY THE FA.

6. PIPING SHALL BE RIGIDLY SUPPORTED TO PREVENT MOVEMENT. SWIVEL NOZZLES SHALL BE ROTATED TO A
PREDETERMINED AIMINGPOINT AND THEN TIGHTENED TO HOLD THAT ANGLE, CAREFUL ATTENTION SHALL BE
GIVEN AT THE TIME OF DESIGNING THE SYSTEM AS NOZZLES CANNOT BE MOVED “0OUT OF THE WAY” ONCE
APPROVED IN THE FIELD, ANY MOVING OF THE PIPE OR NOZZLES SHALL REQUIRE AN APPROVED CONTRACTOR
TO EVALUATE THE PIPE/NOZZLE LAYOUT.

7. MOVABLE COOKING EQUIPMENT SHALL BE PROVIDED WITH A MEANS TO ENSURE THAT IT IS CORRECTLY
POSITIONED IN RELATION TO THE APPLIANCE DISCHARGE NOZZLE DURING COOKING OPERATIONS,
NFPA 17A 364

8. FRYERS SHALL BE SEPARATED FROM SURFACE FLAME APPLIANCES BY 16 INCHES OR AN 8 INCH STEEL OR
TEMPERED GLASS BAFFLE PLATE SHALL BE PROVIDED BETWEEN FRYERS AND SURFACE FLAMES., CMC 313125

9. MANUAL PULL STATIONS SHALL BE LOCATED NO HIGHER THAN FOUR FEET ABOVE FINISHED FLOOR AND
SHALL BE READILY ACCESSIBLE FOR USE AT OR NEAR A MEANS OF EGRESS FROM THE COOKING AREA A
MINIMUM 0OF 10 FEET AND MAXIMUM OF 20 FEET FROM THE KITCHEN EXHAUST SYSTEM. THE DISTANCE IS
MEASURED FROM THE EDGE OF HOOD. CFC 904111

10 A CLASS K RATED EXTINGUISHER SHALL BE PROVIDED WITHIN A MAXIMUM OF 30 FT. OF COOKING EQUIPMENT,
PLACEMENT IS AT DISCRETION OF THE INSPECTOR., ADDITIONAL EXTINGUISHERS MAY BE REQUIRED BASED ON
TRAVEL DISTANCE FOR SOLID FUELED EQUIPMENT OF MULTIPLE FRYERS, PORTABLE FIRE EXTINGUISHERS
SHALL BE CONSPICUOUSLY LOCATED ALONG NORMAL PATHS OF TRAVEL WHERE THEY ARE READILY
ACCESSIBLE, PORTABLE FIRE EXTINGUISHERS SHALL BE MAINTAINED WITH NFPA AND CFC REQUIREMENTS.

CFC 906.1 & 906.2; CFC 904.11.5; 906.3J

11, HOOD AND DUCT CONSTRUCTION SHALL BE INSTALLED IN ACCORDANCE WITH THE CMC AND NATIONALLY
RECOGNIZED STANDARDS., THESE ASSEMBLIES ARE APPROVED AND INSPECTED BY THE LOCAL BUILDING
OFFICIAL AND ARE NOT PART OF THE FA PLAN REVIEW PROCESS., APPROVED BUILDING DEPARTMENT
PLANS MAY BE REQUIRED.

12, WHERE MORE THAN ONE MANUAL ACTUATOR C(PULL)Y IS INSTALLED, THEY SHALL BE IDENTIFIED WITH A
PERMANENT SIGN INDICATING WHICH EXTINGUISHING SYSTEM EACH WILL ACTIVATE.

13, HOOD EXHAUST FANS SHALL CONTINUE TO OPERATE AFTER THE EXTINGUISHING SYSTEM HAS BEEN
ACTIVATED, UNLESS FAN SHUTDOWNI IS REQUIRED BY A LISTED COMPONENT OF THE VENTILATION SYSTEM
OR BY THE DESIGN OF THE EXTINGUISHING SYSTEMMAKE UP AIR SUPPLIED INTERNALLY TO HOOD
MUST SHUT DOWN UPON SUPPRESSION SYSTEM ACTIVATION,

14, THE INSIDE EDGE OF THE HOOD SHALL OVERHANG A HORIZONTAL DISTANCE OF NO LESS THAN 6 INCHES
BEYOND THE EDGE OF THE COOKING SURFACE ON ALL OPEN SIDES, AND THE VERTICAL DISTANCE BETWEEN
THE LIP OF THE HOOD AND THE COOKING SURFACE SHALL NOT EXCEED 4 FEET UNLESS THE MANUFACTURER’S
SPECIFICATIONS STATES OTHERWISE, CMC 30841

SYSTEM MAINTENANCE

15, THE APPROVED SET OF PLANS SHALL BE DELIVERED TO THE OWNER/MANAGER TO BE KEPT ON-SITE FOR
REFERENCE AND INSPECTION RECORDS.

16, THE RESPONSIBILITY FOR INSPECTION, MAINTENANCE, TRAINING, AND CLEANLINESS OF THE VENTILATION
CONTROL AND FIRE PROTECTION OF THE COMMERCIAL COOKING OPERATIONS SHALL BE THE OWNER OF THE
SYSTEM PROVIDED THAT THIS RESPONSIBILITY HAS NOT BEEN TRANSFERRED IN WRITTEN FORM TO A
MANAGEMENT COMPANY OR OTHER PARTY. CMC 507.1.3

17, RECORDS FOR INSPECTIONS SHALL STATE THE FOLLOWING:

THE NAME OF THE INDIVIDUAL AND/ OR COMPANY PERFORMING THE INSPECTION;

A DESCRIPTION OF THE INSPECTION;

WHEN THE INSPECTION TOOK PLACE;

SUCH RECORDS SHALL BE COMPLETED AFTER EACH INSPECTION OR CLEANING, MAINTAINED ON THE
EEEM%SO%% ngR A MINIMUM OF THREE YEARS AND COPIED TO THE FIRE CODE OFFICIAL UPON REQUEST.

18. EXTINGUISHING SYSTEM SHALL BE MAINTAINED IN ACCORDANCE WITH THE 2013 CFC, CMC, 2013 NFPA 17A,
2010 NFPA 96 AND MANUFACTURER’S REQUIREMENTS.,

19, FOR EXISTING HOOD EXTINGUISHING SYSTEMS, WHERE CHANGES IN THE COOKING MEDIA, POSITIONING OF
COOKING EQUIPMENT OR REPLACEMENT 0OF COOKING EQUIPMENT OCCUR, PLANS SHALL BE SUBMITTED TO THE
FA FOR THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM AND SHALL COMPLY WITH THE APPLICABLE
PROVISIONS CFC SECTIONS 904.116.1

20, EXTINGUISHING SYSTEMS SHALL BE SERVICED AT LEAST EVERY SIX MONTHS, OR AFTER ACTIVATION OF
THE SYSTEM, BY A QUALIFIED PERSON. MAINTENANCE SHALL BE CONDUCTED IN ACCORDANCE WITH THE
MANUFACTURER’S LISTED INSTALLATION AND MAINTENANCE MANUAL., CFC 9041162 NFPA 17A SECTION
A7.3; CFC9016.2

21, FUSIBLE LINKS SHALL BE REPLACED AT LEAST ANNUALLY. CFC 904.11.6.3

22, THE HOOD VENTILATION SYSTEM SHALL BE OPERATED AT THE REQUIRED RATE OF AIR MOVEMENT, AND
APPROVED GREASE FILTERS SHALL BE IN PLACE WHEN COOKING EQUIPMENT UNDER A KITCHEN GREASE HOOD

IS OPERATED.

23, HYDROSTATIC TESTING OF THE WET CHEMICAL EXTINGUISHING SYSTEM SHALL BE COMPLETED IN INTERVALS
NOT EXCEEDING 12 YEARS, NFPA 17A 7.5

24, ALL INTERIOR SURFACES OF THE EXHAUST SYSTEMS SHALL BE MADE ACCESSIBLE FOR CLEANING AND
INSPECTION PURPOSES. IF DURINGTHE INSPECTION IT IS FOUND THAT THE HOOD, GREASE REMOVAL DEVICES,
FAN, DUCTS OR OTHER APPURTENANCES HAVE AN ACCUMULATION OF GREASE, SUCH COMPONENTS SHALL
BE CLEANED, CMC 307.16; CFC 609.3.3.2

23, THE ENTIRE EXHAUST SYSTEM SHALL BE INSPECTED FOR GREASE BUILD-UP BY A PROPERLY TRAINED,
%ngEIEFIEIi% 3C3I;II;IPANY OR PERSON. INSPECTIONS SHALL BE COMPLETED IN ACCORDANCE WITH CFC

ML=

4 N

909 947-5055
Fax 947-5056

License C-16 779913

San Bernardino, CA 92423

Systems inc.
PO Box 13278

Fire

All suppression installers are employees of V-Fire systems inc
and hold current Ansul/Pyrochem/Core suppression MFG cert's.
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OWNER’S GUIDE

R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

ITEM #305

AGENT STORAGE
TANK AND
RELEASING UNIT

MANUAL PULL
STATION

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

003441

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.

HOW THE ANSUL R-102 SYSTEM OPERATES
1. Afire starts in the protected area...

Heat sensitive fusible link detectors activate the
system.

Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

. The fire extinguishing agent is discharged into the

plenum and duct and onto the cooking appliances.

. The agent and the hot grease mix to form a foam. This

temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1.

Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

. At daily intervals check your system for loose pipes and

missing or grease covered nozzle caps. Make certain

10.

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F
(54 °C) due to conductivity through heated discharge

piping.
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R-102 Restaurant
Fire Suppression
Systems

Features

Low pH Agent

Proven Design

Reliable Gas Cartridge Operation

Aesthetically Appealing

UL Listed — Meets Requirements of UL 300

ULC Listed — Meets Requirements of ULC/ORD-C1254.6
CE Marked

Application

The ANSUL® R-102 Restaurant Fire Suppression System is an
automatic, pre-engineered, fire suppression system designed

to protect areas associated with ventilating equipment includ-

ing hoods, ducts, plenums, and filters. The system also protects
auxiliary grease extraction equipment and cooking equipment
such as fryers; griddles and range tops; upright, natural charcoal,
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals,
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must
be mounted in an area where the air temperature will not fall
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be
designed and installed within the guidelines of the UL/ULC Listed
Design, Installation, Recharge, and Maintenance Manual.

System Description

The restaurant fire suppression system is a pre-engineered, wet
chemical, cartridge-operated, regulated pressure type with a fixed
nozzle agent distribution network. It is listed with Underwriters
Laboratories, Inc. (UL/ULC).

004215

004212

The system is capable of automatic detection and actuation

as well as remote manual actuation. Additional equipment is
available for building fire alarm panel connections, electrical
shutdown and/or interface, and mechanical or electrical gas line
shut-off applications.

The detection portion of the fire suppression system allows for
automatic detection by means of specific temperature-rated alloy
type fusible links, which separate when the temperature exceeds
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation,
recharge and resetting instructions, and maintenance procedures,
is available to qualified individuals.

The system is installed and serviced by authorized distributors
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release
assembly which includes a regulated release mechanism and

a wet chemical storage tank housed within a single enclosure.
Nozzles with blow-off caps, detectors, cartridges, agent, fusible
links, and pulley elbows are supplied in separate packages in the
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s),
mechanical and electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off. Accessories can be
added such as alarms, warning lights, etc., to installations where
required.

Additional tanks and corresponding equipment can be used in
multiple arrangements to allow for larger hazard coverage. Each
tank is limited to a listed maximum amount of flow numbers.

tyco

Fire Protection Products

One Stanton Street / Marinette, Wl 54143-2542, USA / +1-715-735-7411

Copyright © 2013Tyco Fire Products LP. / All rights reserved.

www.ansul.com
Form No. F-2004004-08
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Component Description

Wet Chemical Agent — The extinguishing agent is a mixture of
organic salts designed for rapid flame knockdown and foam
securement of grease related fires. It is available in plastic
containers with instructions for wet chemical handling and usage.

Agent Tank — The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a
test pressure of 330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless
steel agent pick-up tube. The adaptor also contains a bursting
disc seal which helps to prevent the siphoning of agent up the
pipe during extreme temperature variations.

Regulated Release Mechanism - The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of
providing the expellant gas supply to one, two, or three agent
tanks depending on the capacity of the gas cartridge used. It
contains a factory installed regulator deadset at 110 psi (7.6 bar)
with an external relief of approximately 180 psi (12.4 bar). It has
automatic actuation capabilities by a fusible link detection system
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly,
regulator, expellant gas hose, and agent storage tank housed in
a stainless steel enclosure with cover. The enclosure contains
knock-outs for 1/2 in. conduit. The cover contains an opening for
a visual status indicator.

It is compatible with mechanical gas shut-off devices; or, when
equipped with a field or factory-installed switch and manual reset
relay, it is compatible with electric gas line or appliance shut-off
devices.

Regulated Actuator Assembly — When more than two agent
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are
required, the regulated actuator is available to provide expellant
gas for additional tanks. It is connected to the cartridge receiver
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at
110 psi (7.6 bar) with an external relief of approximately 180 psi
(12.4 bar). It has automatic actuation capabilities using pressure
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator,
expellant gas hose, and agent tank housed in a stainless steel
enclosure with cover. The enclosure contains knockouts to permit
installation of the expellant gas line.

004213

Discharge Nozzles — Each discharge nozzle is tested and listed
with the R-102 system for a specific application. Nozzle tips are
stamped with the flow number designation (1/2, 1, 2, or 3). Each
nozzle must have a metal or rubber blow-off cap to keep the
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose - Kitchen appliances manufactured

with or resting on casters (wheels/rollers) may include an agent
distribution hose as a component of the suppression system. This
allows the appliance to be moved for cleaning purposes without
disconnecting the appliance fire suppression protection. The hose
assembly includes a restraining cable kit to limit the appliance
movement within the range (length) of the flexible hose.

Flexible Conduit - Flexible conduit allows for quicker installations
and the convenience of being able to route the cable over, under
and around obstacles. Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote
Manual Pull Station.

Pull Station Assembly — The remote manual pull station is made
out of a molded red composite material. The red color makes the
pull station more readily identifiable as the manual means for fire
suppression system operation.

The pull station is compatible with the ANSUL Flexible Conduit.
Electrical Requirements - 120/1/15A

Approvals

e UL/ULC Listed

* CE Marked

e New York City Department of Buildings
LPCB

TFRI

* Marine Equipment Directive (MED)

e DNV

* ABS

* Lloyd's Register

e Meets requirements of NFPA 96 (Standard for the Installation of
Equipment for the Removal of Smoke and Grease-Laden Vapors
from Commercial Cooking Equipment)

* Meets requirements of NFPA 17A (Standard on Wet Chemical
Extinguishing Systems)

Ordering Information

Order all system components through your local authorized
ANSUL Distributor.
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Specifications

An ANSUL R-102 Fire Suppression System shall be furnished.
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
1.1 References
1.1.1  Underwriters Laboratories, Inc. (UL)
1.1.1.1 UL Standard 1254
1.1.1.2 UL Standard 300

1.1.2 Underwriters Laboratories of Canada (ULC)
1.1.2.1 ULC/ORD-C 1254.6

1.1.3 National Fire Protection Association (NFPA)
1.1.3.1 NFPA 96
1.1.3.2 NFPA 17A

1.2 Submittals
1.2.1  Submit two sets of manufacturer’s data sheets
1.2.2 Submit two sets of piping design drawings

1.3 System Description
1.3.1 The system shall be an automatic fire suppres-
sion system using a wet chemical agent for
cooking grease related fires.

1.3.2 The system shall be capable of suppressing fires
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters
as well as auxiliary grease extraction equipment.
The system shall also be capable of suppressing
fires in areas associated with cooking equipment,
such as fryers; griddles and range tops; upright,
natural charcoal, or chain-type broilers; electric,
lava rock, mesquite or gas-radiant char-broilers;
and woks.

1.3.3 The system shall be the pre-engineered type
having minimum and maximum guidelines
established by the manufacturer and listed by
Underwriters Laboratories (UL/ULC).

1.3.4 The system shall be installed and serviced by
personnel trained by the manufacturer.

1.3.6 The system shall be capable of protecting
cooking appliances by utilizing either dedicated
appliance protection and/or overlapping appli-
ance protection.

1.4 Quality Control

1.4.1  Manufacturer: The R-102 Restaurant Fire
Suppression System shall be manufactured by a
company with at least forty years experience in
the design and manufacture of pre-engineered
fire suppression systems. The manufacturer shall
be ISO 9001 registered.

1.4.2 Certificates: The wet agent shall be a specially
formulated, aqueous solution of organic salts
with a pH range between 7.7 — 8.7, designed
for flame knockdown and foam securement of
grease-related fires.

1.5 Warranty, Disclaimer, and Limitations
1.5.1 The pre-engineered restaurant fire suppression
system components shall be warranted for five
years from date of delivery against defects in
workmanship and material.
1.6 Delivery
1.6.1 Packaging: All system components shall be
securely packaged to provide protection during
shipment.

1.7 Environmental Conditions

1.71

2.0 PRODUCT

The R-102 system shall be capable of operating
within a temperature range of 32 °F to 130 °F
(0°Cto 54 °C).

2.1 Manufacturer

2.1.1

Tyco Fire Protection Products, One Stanton
Street, Marinette, Wisconsin 54143-2542,
Telephone (715) 735-7411.

2.2 Components

2.2.1

222

223

224

The basic system shall consist of an AUTOMAN
regulated release assembly which includes a
regulated release mechanism and a wet chemical
storage tank housed within a single enclosure.
Nozzles, blow-off caps, detectors, cartridges,
agent, fusible links, and pulley elbows shall be
supplied in separate packages in the quantities
needed for fire suppression system arrange-
ments. Additional equipment shall include
remote manual pull station, mechanical and
electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off, and
building fire alarm control panel interface.

Wet Chemical Agent: The extinguishing agent
shall be a specially formulated, aqueous solution
of organic salts with a pH range between 7.7 -
8.7, designed for flame knockdown and foam
securement of grease related fires.

Agent Tank: The agent tank shall be installed in

a stainless steel enclosure or wall bracket. The
tank shall be constructed of stainless steel. Tanks
shall be available in two sizes; 1.5 gallon (5.7 L)
and 3.0 gal (11.4 L).The tank shall have a working
pressure of 110 psi (7.6 bar), a test pressure of
330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar). The tank shall include an
adaptor/tube assembly containing a burst disc
union.

Regulated Release Mechanism: The regulated
release mechanism shall be a spring-loaded,
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent
tanks depending on the capacity of the gas
cartridge used or three 3.0 gallon (11.4 L) agent
storage tanks in certain applications. It shall
contain a factory installed regulator deadset at
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

It shall have the following actuation capabili-
ties: automatic actuation by a fusible link detec-
tion system and remote manual actuation by a
mechanical pull station.

The regulated release mechanism shall contain
a release assembly, regulator, expellant gas
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure
shall contain knock-outs for 1/2 in. conduit. The
cover shall contain an opening for a visual status
indicator.

It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off
devices, or connections to a building fire alarm
control panel.
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Food Warmers/Holding | =
Stations/Spreader Cabinets

FWH-1 Item#: 306

Project,

Itern

Quantity.

C5| Sectlon 11400

Date

Models

EFWH—l Food warmer with cafeteria pan
L rwH-1A Food warmer with 5CO0p pan

0 15MC Spreader Cabinet
Ol 2omc Spreader Cabinet

O zamc Spreader Cabinet

FWH-1
Food warmer and holding
station with cafeteria pan,

Food warmer and holding
station with scoop-type pan.

15MC Spreader Cabinet with
i optional Food Warmer,
FWH-TA holding station with cafeteria
pan and casters. .

Standard Features

Food Warmers:

+ Durable 6" W x 23-3/4" L {15.4 x 60.3 cm) aluminum
alloy housing construction, easy to clean

+ 750W radiant heat - 120V/60 Hz/1 Ph 6.3 A

« Ceramic heating element with wire guard

+*ON/CFF” toggle switch on front

» 6 ft. (1.8 M} cord with plug

Holding Stations:

» Stainless steef cafeteria pan, 12" x 20" x 2-1/2"
(30.5 x 50.8 x 6.4 cm) with mesh screen

+ Scoop-type, perforated pan, 13-1/2"x 18-1/2"x 5-1/4"
(343 x47.0x 13.3 cm}

Food Warmers and Holding Stations available for:

Spreader Cabinets:

+ 12" x 20" cutout standard (flat top option)

+ Legs standard (casters option)

Specifications

Designed to keep prepared food
fresh and hot

Food warmers and holding stations are
optional accessories that may be added
when purchasing a spreader cabinet.
Use these items to maintain optimal
temperature of prepared food. Food
warmers are available separately to fit
existing Dean holding stations.

The rectangular food warmer produces
an 18" (45.7 cm) heat pattern over

the entire length of the unit to keep
cooked food at optimal temperature
with radiant heat to assure peak flavor
without cooking or drying. The shell is

manufactured with durable aluminum
alloys and is easy to clean. "ON/QFF”
toggle switch and a 6'{1.8 M) cord set
are mounted in the shell. Mounting
brackets and hardware are provided for
installation.

The food warmers are NSF, cULus and CE

the cafeteria-style pan with mesh screen
or with the perforated, curved scoop pan

for quick, easy bagging. c €

*Dean food warmers and holding
stations are designed to fit the Dean
spreader cabinet; they are not frea
standing accessorles.

o(UL)us

approved and can be used with either LISTED

Agency approvals are
for food warmers only.

8700 Line Avenue Tel: 318-865-1711

Shreveport, LA 71106-6800 Tel: 1-800-221-4583

UsA Fax: 318-B68-5987

E-mail: info@frymaster.com

UCI Mesa Court - Rev2

www.frymaster.com
Bulletin No. 830-0122
Revised 6/18/13

RWS - Contract/Design

@amfowoc

Page: 408

S12UlgeD) Japealds/suoinels bulp|oH /siaudiep) oo



Frymaster FWH-1

s
~Dean

ftem#: 306

$12pPaIdS /SUONRIS DUIP|OH/SISULIRAA POOA

—— {13 e e e —
598 22.00 (509) 22MC INCHES 151'23
| |_ ] (MILLIMETERS) N
5 —_—
H = 2
T—— 45,00
45,00 143
| 114D
35,00
e (81 4)
TUBE FRYERS FB FRYERS
15MC. 20MC. 22MC 24MC
56.88
[=(95/) zomec, 22MT ] 56.50
31.00 (927
(787} 19MC
250 2.50 26.63
64 2'3%553 - ‘;g“czl (676)
@25 ) | (676) RGT )
[
_I_ _l 12.75
13.72 23 DROP-IN PAN
(348> [ b.oo (124) Dekp
I DROP—IN PAN
4.00 (102) Detp
\ WELDED PAN \ 1
i 500 (127) DELS
\ | 2ame
T 20X20 (S08X508) WELDED HAN
TOKT1 {485%2/9) DROP—IN WiH SCREEN
WIIH SCREEN
. ZoMC
TAX18.25 (610X464) DROP—IN
WIH SCREEN
2IME
24X20.25 (610X514) WELDEL}Y PAN ‘6
WIlH SCREEN :,
DIMENSIONS:
DESCRIPTION HEIGHT WIDTH LENGTH POWER REQUIREMENTS:
Ay Domestic: 120V 1 Ph 6.3 A 750W
Food warmer (6.4 cm) & 23-3/4" CE: 230/2401 Ph 2.1 A5S00W
Food warmer (CE) Grem | (| E0Rem CAUTION:
7172 " pym Locate heat lamp no closer than 3" (7.6 cm) to a side
Cafeteria-style holding pan 6.4 cm) (30.5 cm) (50.8 cm) wall and 16-1/2" (42.0 cm) above a flammable surface.
5-1/47% 13-1/2" 18-1/2"
Scoap-style perfarated pan (13.3 cm) {343 cm) (47.0 cm)
**Depth is shown for deepest point in pan.
DESCRIPTION HEIGHT WIDTH LENGTH HOWTO sPeciFy:
The following description will assist with ordering the
15MC Spreader Cabinet 45”{114 cm) [ 15-1/2° (39 cm) 317(79 cm) features desired for this equipment:
15MC Holding Station Opening 117 (28 cm) 19" (48 cm) FWH-1 Faod warmer and holding station with
- - - cafeteria pan.
15MC Perforated Screen Opening 10" (25 cm} 18-3/4" (47.6 cm) FWH-1A Food warmer and holding station with
20MC Spreader Cabinet 45"{114 cm) 20" (51 cm} 377 (94 cm) SCaop pan.
20MC Holding Station Opening 18-1/47 (46 ¢cm) 24" (61 cm)
20MC Perforated Screen Opening 18" (45.7 cm) 22-3/47 (58 cm)
22MC Spreader Cabinet 45"(114 cm) 227 (56 ¢m) 37" (94 cm}
22MC Holding Station Opening 20-1/4" (51 cm) 24" (61 cm}
22MC Perforated Screen Opening 19-3/4" (50 cm) 23-3/4" (60 cm)

# 12POoW

00FLL HOR335 S0

4700 Line Avenue Tel: 318-B65-1711 www.frymaster,cam
Shravepork, LA 71106-6800 Tel: 1-800-221-4583 Bultatin Na. 830-0122
usa Fax: 318.868-5987 Revisad &/18{13 Qanlfowoc

E-mail: info@frymaster.com

Litho in U.5.A, @Frymaster

We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously or subsequently sold.
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Frymaster

e
~ Frymaster

Food Warmers/Holding
Stations/Spreader Cabinets

FWH-1@F

Item#: 307

Project.

[tem

Quantlty,

C51 Section 11400,

Approval,

Date

Models

OFWH-1  Food warmer with cafeteria pan
CIFWH-1A  Food warmer with scoop pan

[ spreader Cabinet sD
[ spreader Cabinet SC

FWH-1
Food warmer and holding
station with cafeteria pan,

Spreader Cabinet with
optional Food Warmer,
helding station with cafeteria
pan and casters. ,

FWH-1A
Food warmer and holding
station with scoop-type pan.

Standard Features

Food Warmexr:

+ Durable 6"W x 23-3/4"L (15.4 x 60.3 cm) aluminum
alloy housing construction, easy to clean

+ 750W radiant heat - 120V/60 Hz/1 Ph 6.3 A

+ Ceramic heating element with wire guard

+ "“ON/OFF” toggle switch on front

+ 6 ft. (1.8 M) cord with plug

Holding Stations:

« Stainless steel cafeteria pan, 12"x 20" x 2-1/2"
(30.5 x 50.8 x 6.4 cm) with mesh screen

+ Scoop-type, perforated pan, 13-1/2"x 18-1/2"x
3-1/4"(34.3 x 47.0 x 13.3 cm)}

Food Warmers and Holding Stations available for:

Spreader Cabinets:

+ Available in stainless steel (SC) and enamel (SD)

« 12" x 20" cutout standard (flat top option}

+ Legs standard (casters option)

Specifications

Designed to keep prepared food
fresh and hot

Food warmers and holding stations are
optional accessories that can be used with
Frymaster spreader cabinets and fryers to
maintain optimal temperature of prepared
food. Food Warmers are available
separately to fit existing Frymaster
spreader cabinets,

The rectangular food warmer produces an
187 (45.7 cm) heat pattern over the entire
length of the unit to keep cooked food

at optimal temperature with radiant heat
to assure peak flavor without cooking or
drying. The shell is manufactured with

durable aluminum alloys and is easy to
clean. "ON/QFF" toggle switch, and a 6’
(1.8 M) cord set are mounted in the shell.
Mounting brackets and hardware are
provided for installation.

The food warmers are NSF, cULus, and CE
approved and can be used with either the
cafeteria-style pan with mesh screen or
with the perforated, curved scoop pan for
quick, easy bagging.

*Frymaster food warmers and holding
stations are designed to fit the Frymaster
spreader cabinet; they are not free-
standing accessories.

LISTED

C€

Agency approvals are
for food warmers only,

8700 Line Avenue Tel: 318-865-1711

Shreveport, LA 71106-6800 Tel: 1-800-221-4583
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Frymaster

“’Frymaster

H55E

H55 and H55-2 High Efficiency
Gas Fryers —- Domestic & Export

ftem#: 307

Prn_inrt

Iterm

Quantity.

€5l Sectlon 11400

Approval

Date

Models

KHSS O Hs5-2

Shown with aptional
CM3.5 controller and casters

Standard Features

- Open-pot design(split or full) is easy to
clean

+50-b (25 L) oil capacity

- 80,000 Btu/hr. input (20,151 keal) (234
kw) (84.4 MJ/hr) fufl pot; 40,000 Btu/hr.
input {10,075 keal) (11.7 kw) {(42.2 MJ/hr}

- Frying area; 14"x 15" x4-1/2" (35.6 x
38.1 x 11.4 cm) full frypot; 6-1/2"x 15" x
4-3/4 (16.5 x 38.1 x 12.1 cm) split frypot

- Analog controller

« Center-mounted, RTD, 1° compensating
temperature probe

« Deep cold zone with forward-stoping
bottom and 1-1/4" IPS full-port, ball-type
drain valve

» Infrared burners ensure state-of-the-art
heat transfer

- Stainless steel frypot and doot, enamel
cabinat

« Electronic ignition

« Automatic melt cycle and boil-out
temperature control

» Two twin baskets

+ 8-1/2" (22 cm) adjustable legs

» Gas connection -~ see chart on back

Options & Accessories

U Built-in filter available on single
frypot fryers and single frypot fry-
ers Including a spreader cabinet
and on multiple frypot batteries
-- 2 to 6 fryars can be batteried to
right side of filter

CJ External oil discharge -- contact
Customer Service for availability

L1 CM3.5, SMART4U® 3000, Electronic
Timer or Digital contrallers

[ Automatic basket lifts {units with
basket lifts require casters to be
purchased also)

[ spreader cabinet with flat top or
helding station

L Frypot cover

[ casters
[1Foam deck basket hanger

See Frymaster domestic price list for other avail
able options and accessories.

Specifications

Specifically designed for high capacity,
reliability, versatility and efficiency

Frymaster's H55 is a premium open-pot fryer that com-
bines state-of-the-art technology with decades of frying
experience and customer satisfaction to set the standard
for high-efficiency frying. The ENERGY STAR® rated H55
fryer saves thousands of dollars annually on energy costs.
HS5 fryers have long been the trusted choice of chains
and independent operators worldwide bacause their
efficient, state-of-the-art heat transfer systern, precise con-
trols and durability have stocd the test of time.

Each side of the H55-2 split-pot fryer operates on 40,000
Btu/hr. {10,076 kealthr) {11.7 kw) has a frying area of 6-1/2°
157 2 4-3/4"{16.5 x 38.1 x 12.1 tm). The split-pot model
has alt of the features and options of the full-pot H55 and
gives the operator the discretion of using only half the

st
@

TS

]
W

fryer.
The optional spreader cabinet can include a holding sta-

tion with heat lamp option. The holding stations are avail-
able with cafeteria-style pan or scoop-type pan.

*Liter canversians are for liquid shortening @7C°F.

&

@

2

Ginery
Infrared burners and blower system delivers an ultra- U’_"que frypot
i . ) design with deep
refined air-gas mixture so the fryer operates well in any
gas application such as at high altitudes, in environments cofgzc;:ve an: (87
where air circulation is sub-optimal or when the heating . furbocharged, enerlagic
value of the gas is diminished. infrared burners. Approved for
Australia
The H55 has a maximum 50-1b. (25 liter*} oil capacity. The
frying area is 14"x 15" x 4-1/2"{35.6 x 38.1 x 11.4 cm) and Appraved for
heating input is 80,000 Btu/hr {20,151 kcal) (23.4 kw). Korea
8700 Line Avenue Tel: 318-865-1711 www.irymaster.com
Shreveport, LA 71106-6800 Tel: 1-800-221-4583 Bulletin No. 818-0499
USA Fax: 318-868-5987 Revised 11/5/13 @amfowoc
E-mail: info@frymaster.com
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Frymaster FWH-1@F Itemi: 307

< Frymaster

# [1PpOoW

§.00 CORD SET O
-3
%I g
N
TOP VIEW ™~
275 L
8.00 ' {603) 566
_'-| (152} r_ { | l— {141 O
—1 : 7 Q.
i ="
12" x 20" x 212~ wkn m
(305 x 508 x 64 mm)
CAFETERIA PAN 1 1
WITH MESH SCREEN v
e~
I O
FRONT VIEW SIDE VIEW (f)
DIMENSIONS ~.
DESCRIPTION HEIGHT WIDTH LENGTH $PGWER SEQUEREMENTS m
Food vwarmer 12 " 23370 Domestic: 120V 1 Ph 6.3 A750W ""O
(6.4 cm) (15.4 ¢cm) (60,3 cm) CE: 230/240 1 Ph 2,1 AS00W =
Food CE 2-1}4"
ood warmer (CE) 5.7 cm) CAUTION: ( I)
Cafeteriastyle hotdi 21727 2 pym Locate heat lamp no closer than 3" (7.6 cm)
afeteria-style holding pan - . -
(6.4 cm) (30.5 cm) (50.8 ¢rm) to a side wall and 16-1/2" (42.0 cm) above a Q)
flammable surface.
Scoop-style perforated pan 5-174"*= 13-t/2° 18-1/2° Q_
{13.3¢cm) (34.3 cm} (47.0 cm)
**Depth is shown for deepest point in pan. (D
SPREADER CABINETS SO & SC HOW TO SPECIFY m;
MODEL HEIGHT {CM) | WIDTH {CM) | LENGTH (CM} The following description will assist with ordering the
. . " features desired for this equipment:
H55/0CF30 45-5/8" (%) 15-5/8 31-1/2
gas (1 5_3§ (38.7) (79.9} FWH-1  Food warmer and holding station with cafete- 8
ria pan. -
MJ45/MI45EIMI35/MI35E 46" {*) t5-5/8" 31-1/2 _ . . . w
(116.8) cm) (30.7) 79.9) FWH-1A ;t:ra‘d warmer and holding station with sccop E
RE14/17/22 / REVATCA7TC/22TC/ | 45-1/2 (%) 15-5/8" " 5D Stainless steel door, enamel cabinet §
OCF30 electric ms.2) (39.7) (78.6) 5C Stainless steel door and cabinet .
MUCF/MICFE 46-1/8 H(*) 20-7/8" 39-7/8" =
{1722 (52.9) {101.3) 8
;'00 Line Avenue Tel: 318-865-1711 www.irymaster,com
Shrevepart, LA 71106-6800 Tek 1-B00-221-4583 Bulletin Na. 818-0061
UsA Fax; 218-B68-5087 Revised 6/26/13 @an]fowoc

E-mail: info@frymaster.com Litho in W.5.A, @Frymaster

We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously ar suhsequently sold,
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Frymaster H55E ftem#: 307
P 3
~ Frymaster
GAS SUPPLY (3) BATTERY| i‘é!ﬁi ]
GAS SUPPLY (2} BATTERY |—— fg;;?_l |
ELECTRICAL SUPRLY (3) BATTERy|—17-12 H
ELECTRICAL SUPPLY (2) BATTERY| | Eﬁﬂ%gsconwscnon
ELECTRICAL SUPPLY {1) BATTERY 15 1
G“SSUPPLY("BA"EW T Gas Connection Requirements
No, of Gas Cennection Size
Fryers (With or Without
Filtration)
NOTE: BASKET LIFTS ARE OPTIONAL
1 347
2-3 One 1”
\ 4-6 Two 1"
FRYPOT ASSEMBLY 80,000 BTU/h
CANM BE SPLIT POT
DR FULL POTORIN
ANY COMBINATION
0P VIEW INCHES
(MM
455
) Y I
7 e,
—-— W!OBASKETLIFI— r
il i [
M ! i )
| | . . I
5375
(1365
B
({578 RAISED
4560 ‘g
{1158} LOWERED
36.50
e
DRAIN HEGHT
1].25 } il _Jl
ea) 8.5 b
| __I CONNESTION ue«) &) 14
4!18] 2 BL‘?}EI-I%R HBar ] I
‘ CONNECT FRDNTGASCGNMEC'I‘ION (92 \ (ibd)
763
( ' FRONTVIEW WREk Somerr FORAXOLE ML COCToR  SIDEVIEW STANDARD GAS CONNECTIGN
{CPTIONAL) & CORD SET (ENGLE UNITS)
TIMENSIONS {SEE TOP VIEW}
MODEL OIL CAPACITY OVERALL SIZE {em) DRAIN NET SHIPPING INFORMATION
NO. WIDTH | DEPTH | HEIGHT ch‘i';” WEIGHT ['WWEIGHT | CLASS] cU. DIMENSIONS (em)
FT.
H55 50 1bs. (25 L) 15-5/8° | 20-5/8™* | 45-5/8"* | 10-1/4" [ 160 lbs. | 202 1bs. | 85 |21.32 w D H
H55-2 25 lbs. {12 L) ea. side (39.7) (75.3) {115.8) (26.1) (73 kyg) (92 ka) 22 36" 46-1/2"
(55.9) (1.4 | s
*Without basket lifts.
POWER REQUIREMENTS NOTES:

HOW TO SPECIFY
The following description will assist with ordering the features desired for this equipment:

BASIC DOMESTIC OPTIONS
M /
[ CoNTROLS/FRYPOT | FILTER | BASKET LIEFS7ERYPOT
H55 %\ 120v 8 A 120v3 A
M52 220v 1 A ~220V 54— 220V2 A
BASH EXPORT OPTIONS
H55 ___/g;uy*k/ 220V 5 A 2A
] 3V 1A 230V 5 A 230V
H55-2 240V 1 A 240V 5 A 240V 2 A
250V 1 A 250V 5 A 250V 2 A \

« 120V 5 ft. (1.5 m) grounded cord set provided.
+ 1-1/2” (3.8 em) kitchen main manifold gas

supply line required, Should flexible gas line
be used, it must be CSA approved, commercial
type and sized per the gas line size in abave
drawing. See service manual and/or plumhbing
codes for proper pipe sizing. Recommended
minimum store supply pressuie to be 6"

W.C. for NAT Gas, and 11"W.C. for L.P. Check
plumbing codes for proper supply line sizing
to attain burner manifold pressure of 3.0"W.C.
natural or 8.25"W.C. LP.

50-Ib. {25 L} high-efficiency, open-pot gas fryer with, analog controller, electronic + DO NOT CURB MOUNT

Split pot with same features as full pot plus dual controls to operate each split

ignition, meit cycle, boil-out temperatura controt and center-mounted (RTD) 1°
compensating temperature probe

CLEARANCE INFORMATION

Stainless steel frypot and door -- enamel cabinet
Stainless steel frypot, door and cabinet

H55
H55-2

pot independently
C CM3.5 controller
BL Basket Lifts
5D
SC

« A minimum of 24" {61.0 cm} should be provided

at the front of the unit for servicing and proper
operation, and §" (15.2 cm) between the

sides and rear of the fryer to any combustible
materfal.

700 Line Avenue
Shreveport, LA 71106 -6800

usa

Tel: 318-865-1711
Tel: 1-800-221-4583

Fax: 318-868-5987
E-mail: info@frymaster.com

www.frymaster.com
Builetin No. 818-0499
Ravised 11/5/13
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< Cleveland

STEAMCUB™ BOILERLESS
CONNECTIONLESS STEAMER

Project

Item 3 Dq’

Quantity

FCS1Section

Approval

Date

SteamCub™

PRESSURELESS STEAM COOKER,
RETHERMALIZER & HOLDING CABINET

Gleveland Standard Features

MODEL: [] 1SCEMCS

Boilerless Pressureless Steam Cooker and Rethermalizer.
Capacity: Full Size Steam Table Pans:

* Five: 2 1/2" x 12" x 2¢" {1/1 GN, 656mm)

e Ten: 1" x 12" x 20" (1/1GN, 40mm}

Easy installation, no drain line or water connections are
required.

60 Mechanical Timer with ON/OFF Main Power Switch with
a Heat On, Low Water Indicator Lights and High
Temperature Safety Light and Shut-off (Resst Light).

6" (152mm) Skid Resistant Stainiess Steel Adjustable Legs
with Flanged Feet,

8 gauge stainless steel inner cooking compartment, 14
gauge stainless steel outer compartment with two piece
compartment door for an airtight, leak-proof seal.

Reversible Door Gasket.

12 KW total output, with easy to remove 1 kW heating
elements (9 each} cast into aluminum bocks.

Electronic Low-Water Shut-Off Safety Indicator with audible
alarm, High Temperature Safety Shut-Off and LED "Heat
On" Indicator Light.

Separate Power ON/OFF Control includes an Automatic
Pre-Heat when powsr is turned "ON".

Easy-Access Manual Drain Valve located in front, Pan Slide
Guides located under unit to fit 12" x 20" {1/1GN) Pans.
Includes one 4" x 12" x 20" stainless steel pan
{(1/1GN-102mm).

Approvals: cUL, NSF #4.

Options & Accessories

5 g

sneriogic

Shart Form Specifications

Shail be a Cleveland SteamCub™, Model 1SCEMCS, one compartment
steamer. 60-minute mechanical timer with a low water indicator and alarm. a
heat-on indicator light, 12 kW power rating. Capacity for five 2 1/2" deep full
size sleam iable pans. 8 gauge stainless steel Inner cooking compartmen,
14 gauge stainless steal outer compartment with fwo piece compartment
door

& Equipment Stand Model UniStand34.
a
& URK Pan Rack Kit UniStands (P/N 111726)

O Optional Voltages, 480 Volt {(VOS2).

3 6 kW total Output Six - 1 kW heating elements.
%" Single Phase Operation.

POSK Pufl-Out Shelf Kit for UniStands (P/N 111724},

sect. I page 1

0511

1333 East 179 5t,, Tel: 1-216-481-4900

Cleveland, Chio, US.A 44110 Fant: 1-216-481-3782

Web Site: www.ClevelandRange.com

Email: Steam@ClevelandRange.com

! {anitrowoc




WATER QUALITY REQUIREMENT

The recommended minimum water quality standards whether
untreated or pre-treated, based upon 10 hours of use per day,
and a Daily Blowdown, are as follows:

TOTAL DISSOLVED SOLIDS less than 80 parts per million

TOTAL ALKALINITY less than 20 parts per million
SILICA less than 13 parts per million
pH FACTOR greater than 7.5

CHLORINE less than 30 parts per million

Consult a local water treatment specialist for an on site water
analysis for recommendations concerning steam generator
feed water treatment (if required), in order to remove or
reduce harmful concentrations of minerals. The use of highly
mineralized water will mean that more frequent servicing of
the steam generator will be necessary. The fact that a water
supply is potable is not proof that it will be suitable for the
generator.

< 21.625" »|
549mm

< 17.434" »
443mm

23.100"
587mm

+ Compartment has capagity for:
Five, 127 x 20" x 2%" deep Cafeteria Pans.

—_—

24.858"
831mm

30.890"
785mm

] et
-3

1.574"
40mm

ELECTRICAL ® (Contact factory if installed above 3,500 feet)

256.361"

B44mm

WATTS VOLTS PHASE WIRES CYCLE

SUPPLY CONNECTION
HERTZ AMPS  \wRE SIZE (COPPER)*

WATTS VOLTS PHASE WIRES CYCLE

SUPPLY CONNECTION
HERTZ AMPS  wiRE SIZE {COPPER)*

Standard Watlage
Three Phase - 12 kW Slandard

Standard Wattage
Single Phase - 12 kW Standard

10,726 208 3 3 60 29.8 8 10,725 208 1 2 60 51.6 6 ot
12,000 220 3 3 60 5 8 12,000 220 1 2 60 54.5 4
14,280 240 3 3 60 344 8 14,280 240 1 2 60 59.5 4
10,085 440 3 3 60 13.2 12 10,085 440 1 2 60 22.9 10
12,000 480 3 3 60 144 12 12,000 450 1 2 60 250 8
* For supply connection use only copper wire suitable for at laast 75°C. (167°F).
ste: Consult local authorities for venting and instaltation requirements.
# For supply connection use only copper wire suitable for at least 75°C (167°F).

R {NOT TO SCALE}
NOTES:
Cleveland Range reserves right of design improvemenl or madification, as warranied. SECT. I PAGE 2
Many regional, state and jocal codes exist and it is the responsibility of the owner and installer to comply with the cades, 0511
Cloveland Range equipment is built ta comply with applicable Jards for rars, | among fhose approval agencles are U.L/NSFR4 and CGSA {AGA, CGA). Litho in UL.S.A.




Equipment Submittal

UC! - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
]| Submittal: Date ltemn # 309
Re-Submittai:
O Date Quantity: 1 {iot)
Description Wall Flashing
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volts / Phase HW.
H.P. C.W.
K.W. W,
AMPS. LW,
CONN. Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92628

Phi 714 540-6633

Fax: 714 540-9523

12/12/2014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvineg, CA
| Submittal: Date tom # 310
Re-Submittal:
O Date Quantity: 1 (ea}
Description Pot Rack
Manufacturer Custom Stainless Steel Modsl No: Custom
Electrical Requirements Plumbing Requirements
Voits / Phase H.W.
H.P. C.W.
KW, W.
AMPS. LW,
CONN. Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Fh: 714 540-6633

Fax: 714 540-9523

121122014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
O} submittal: Date ltem # 31
Re-Submittal;
3} he-—ubmitla Date Quantity; 1 (ea)
Description Work Table with Sinks, Faucet and Waste
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volts / Phase 120V, 1ph HW, 1/2"
H.P. C.W. 12"
KW, W,
AMPS. 20.0 LW. 1-1/2"to Floor Sink
CONN. Convenience Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

P 714 540-6633

Fax: 714 540-9523

12M12/2014

11400




Hobart LXEH ltem#: 312

noin v

Quantity

C.5.1. Section 11400

\HOBART’ LXe

701 S Ridge Avenue, Troy, OH 45374 H OT AN D CO LD

1-888-4HOBART * www.hobartecorp.com

LHVEOH

STANDARD FEATURES MODELS
W 32 racks per hour — LXeH O LXeC
W 34 racks per hour - LXeC AL XeH

N .74 gallons of water per rack
H Hot water or chemical sanitation units available ACCESSORIES

N Low chemical alert indicators U Power cord kits
N Sense-A-Temp™ booster heater capable of 70° U Stainless steel base with 6" legs
rise, provided on LXeH models 0 17" stainless steel stand with storage
B Delime notification with cycle 3 External caster kit
B Chemical pump “auto-prime” J&'DWT-LXe drain water tempering kit

¥ Service diagnostics
g Specifications, Details and Dimensions on Back.

M Deep drawn stainless steel tank

B Microcomputer, top mounted controls with ]
digital cycle/temperature display u ( dner g‘.‘%
c\YL)us 7

B Revolving upper and lower anti-clogging wash ENEAGY STAR

arms LISTED

H Revolving upper and lower rinse arms

H Removable stainless steel scrap screen
H Corrosion resistant pump

H Automatic pumped drain

H 17" door opening

B Automatic fill

H Detergent and rinse aid pumps standard
(plus sanitizer pump on chemical maching)

B Electric tank heat

B Two dishracks — one peg and one combination
type

STANDARD VOLTAGES
Q 120/208-240(3W)/80/1 (LXeH model only)
O 120/60/1 (LXeC medel only)

OPTIONS AT EXTRA COST

0 208-240(2w)/60/1 (LXeH model only)
0 208-240/60/3 {LXeH model only)

109 ANV 1LOH 8X1

F40332 — LXe Hot and Cold Page 1 of 4
UCI Mesa Court - Rev2 RWS - Contract/Design Page: 425



Hobart LXEH ftem#: 312
ot
HOT 701 § Ridge Avenue, Troy, OH 45374
1-888-4HOBART » www.hobarteorp.com
i
Bt e SRR T T TR ST Seeey gt
Required flowing water pressure to the dishmachine is 15-65 PSIG. If @ @
prassures higher than 65 PSIG are present, a pressure regulating valve
must be instailed in the water ling fa the dishmachine (by ofhars). 7 7
Pressure gauge not required on pumped rinse maciines, WALL M// /// ///A
Important: The chemical containers should be placed no higher ¥ o —
than 10" above floor. ' ! e
if chemical containers are to be placed in cabinet adjacent to machine, @ i
a /2" dla, hale is required in the cablnet to run chemical supply line.
Notes: @ !
1. {)\II ;rerticai maching dimensfens taken from floor may be increasad
v 1°,
2. Moist air escapes from the daor.
Use only moisture resistant materials adjacent to dishmachine
sides and fop. 1
3. Avent hood is not recommended akove the undercounter dishmachine ! '
since it ftoes not produce excessive vapars, g |
. M,
Plumbing notes: !
1. Water hammer arrestor {meeting ASSE-1010 Standard or equivalent) !
to be supplied (by others) in commen water supply line at service !
commection. = s s s s = = B
2. Recommended water hardness to be 3 grains or 1ass for hest resulls,
If drain hose is looped above a sink, the [oop must not exceed 38" AFE
bt 23 15/16" ——n
CONNEGTION INFORMATION
{AFF = ABOVE FINISHED FLOOR} T
! - 1-1/2" TRADE SI7F
LEGEND 1 PIPE MIN,
Et ELECTRICAL CONNECTION: 1-3/8" DIA. HOLE FOR !
1" TRADE SIZE CONDUIF;, 4-5/8" AFF. !
g | Lo S
' PPLIED 3z
WITH MACHINE.; ! @
110°F WATER MIN FOR LXeH l RECOMMENDED
P2 DRAIN CONNECTION: 5/8™ BARB FITTING WITH ! 17" OR LESS
6' LONG HOSE SUPPLIED WITH MACHINE. ! f l
! / ; FLOOR LIKE
RECOMMENDED WATER
. 13116" SERVICE RGUGH-IN
PIFE MIN, WiSHTORF
22 51E" VAVE
CHEMICAL BOTTLES
TRIM STRIP MAY BE LOCATED ON
(ORTIDRALY E[THER SIDE OF MACHIKE
________ l
1
=TT 1 %
= A ! o /
DETERGEMT & ! 39 172" |
RINSE-AID X SERVICE -
X CLEARANCE MAX.
X MIN. LOABING
. HEIGHT
| , azisne” | ]
' I i
1
\ 10 9M16"
! | .
AUTHTIONAL GLEARANCE REQUIRED TG l "
SLEOE UMIT FORWARD FOR SERVIGE ONLY 11165 z
25 9/1g"
HEAT QUTPUT, BTLU/MHR SHIPPING WEIGHES LyeH 48172"
MODEL |  EATENT | SENSIBLE NET WEIGHT OF MACHINE 150 LBS
1Xeh | 4600 | 4000 DOMESTIC SHIPPING WEIGHT 170 LBS
|4 WARNING|
RATED MIN SUPPLY Max - ] .
MODEL VOLTSHERTZIPHASE Aups | OKTCONDOCTGR | PROTECTIVE Electrical and grounding connections.
S08-23076071 " must comply with the applicable partions
o8- 308 a0 a0 of the National Electrical Code and/or
120/208-240(3W)/60/1" 305 40 40 other local slectrical codes.
el 082406043 239 30 30 K
k-3 . - Plumbing connections must comply with MODELS:
. 220-240/50/1 305 40 40 applicable sanitary, safety and plumbing L XeH
JOTE: FOR SUPPLY CONNECTIONS, USE COPPER WIRE ONLY RATED AT 90°C MINIMUM. codes. lrain and fill line configurations
* THIS SYSTEM REQUIRES THREE POWER WIRES WHICH INCLUDES A CURRENT CARRYING vary, some methods are shown on this drawing. 00-947871
NEUTRAL, AN ADDITIONAL FOURTH WIRE MUST BE PROVIDED FOR MACHINE GROUND. REV C

ACGESSORY GORD KIF AVAILABLE FOR ALL MAGHINES

Page 2 of 4
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1-1/2" indirect drain to floor sink
per Mechanical Engineer

3/4" HW and 1/2" CW required per
Mechanical Engineer
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Callout
1-1/2" indirect drain to floor sink per Mechanical Engineer
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Callout
3/4" HW and 1/2" CW required per Mechanical Engineer


UCI Mesa Court - Rev2

Hobart LXER

ftem#: 312

\ HOBART’

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART + www.hobartcorp.com

LXeC
COLD

h WARNING

Do not premix other chemicals and sodium hypochlorite (liquid bleach).
Mixing may cause hazardous gas to form.

NOTICE

Required flowing water pressure to the dishmachine is 15-85 PSIG. If
prossures higher than 65 PSIG are present, a pressure regulating valve
must be instalted in the water line to the dishmachine (by others).

Pressura gauge net required on pumped rinse machines.

Impaortant: Chemical containers shoutd ba placed no higher than 10"
ahovs floor.

If chemical containers are to be placed in cabinet adjacent to machins,
a 172" dia. hole Is required In the cabinet to run chemical supply line.

Use only 6% or 8.4% sodium hypochlorite {liquid bleach) as sanitizing
chemical to insure praper operation of dishmaching,

Cartain matarials including silver plate, aluminum and pewtar are
atlackpitl by sodium hypachlorite {liquid bleach}. See instructional
manual.

Notes:
1. fj\ll ;rertir.al machine dimensions taken from floor may be increased
y it

2. Moist air escapes from the door.
Use only maoisture resistant materlaks adfacent to dishmaching

97:’16“
47327

fe—— 23 15/6" ——n]
sides and tap.

3. Aventhood is not recommended above the undercounter dishmachne [T 77 === =71

since it does not produce excessive vapors.

Plumbing noies: T

1. Water hammer amrestor (meeting ASSE-1010 Standard or equivalani) 1 1-1/2" TRADE SIZE

to be supplied (by others} in common water supply line at service 1 PIPE MIN. REDUGED
cannection, i DOWN TO 3/4" FPT

2. Recommanded water hardness to be 3 gralns ar less far best rasults, ! 53§¥§ﬁ?§" By

If drain hose is looped above a sink, the loop must not exceed 38" AFF. : @
2z | ) T
CONNECTION INFORMATION : ?EE%ETEESDED
{AFF = ABOVE FINISHED FLOOR) .

LEGEND R4 . Ao e

—— T T

E1 ELECTRICAL GONNEGTIOM: 1-3/8" DIA. HOLE FOR

1% TRADE SIZE CONDUIT; 4-5/8" AFF, EEESM Eﬁﬂéﬂ.‘ﬁ? TER

P¥  SINGLE FILLAND RINSE COMNECTION: 3/4" FEMALE - 1ane ;{gE mﬁnﬁﬁslﬁm“

%¥3ﬁlngﬂﬁdiEMIuﬁ ONELONG HOSE SUPPLIED 72 518" VALVE, LINE STRAWER
120°F WATER MIN. FOR 1XaC,140°F RECOMMENDED, CHEMIGAL BOTTLES & o thfﬁﬁ(g‘:,“"

P2 DRAIN GOMNECTION: 5/8" BARB FITTING WITH MAY BE LOCATED ON CUSTOMER).

6' LONG HOSE SUPPLIED WITH MACHINE. TAIM STRIP EITHER SIDE OF MACHINE

{OPTIONAL}
A e - _
1
—
P &Y 1
DETERGENT & s ! : L
RINSE-AID 1 ' ¥

CHLORINE ! 12" 17"

SANITIZER ! SERVICE MAX.

LXeC ONLY 1 CLEARANGE LOADING
' MIN. HEIGHT
1 n

. , 215718 1 .
1 i
: 10 9/16°
1
ADDITIONAL CLEARANCE REQUIRED T0 " N l
SHDE URIT FORWARD FOR SERVICE DNLY 1116 =~ S
25 9/16"
43102"
HEAT DUTPUT, BTW/HR SHIPPING WEIGHTS LXet
MOUEL | LATENT SENSIBLE NET WEIGHT OF MACHINE 150 LBS A WARNING
e | 1900 800 DOMESTIC SHIPPING WEIGHT 170 £BS - i i
Electrical and grounding cennections
must camply with the applicable portions
HODEL VOLTSHERTZIPHASE RATED | . MINSURPLY MAX of the National Electrical Cods and/er
PHA CKT CONBUCTOR | PROTECTIVE i
AMPS APASTY DEvIE other local elecirical ¢codes.

o pr— ey, 20 7 Plumbing connections must comply with MODELS:
NGTE: FOR SUPPLY CONNECTIONS, USE GOPPER WIRE ONLY RATED AT 80°C MINIMUM, applicable sanitary, satety and plumbing LXel
ACCESSORY CORD KIT AVAILABLE FOR ALL MACHINES codes, Drain and fill line configurations

vary, some methods are shown on this drawing.  00-947871
F40332 - L.Xe Hot and Cold Page 3 cf4
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Hobart

LXEH

ltem#: 312

LXe
HOT AND COLD

‘HOBART’

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART « www.hobartcorp.com

SPECIFICATIONS

DESIGN: Front opening, equipped for installation in either
freestanding or undercounter-type operations.

CONSTRUCTION: 300 series stainiess steel tank, door
and top panel.

PUMP: Centrifugal-type, integral with motor, horizontally
mounted. Pump capacity 38 gpm.

MOTOR: Single phase, furnished for all electrical spec-
ifications. Factory sealed lubrication. Inherent overload
pratection with auto reset.

WASH AND RINSE CYCLE: Complete automatic type,
controlled by solid-state electronics. Cycle may be inter-
rupted any time by opening door. Cycle continues when
door is closed.

¢ |nitial cycle fills wash tank, to be recirculated each wash
cycle. Some wash water is drained off before rinse
cycle. Rinse cycle refreshes wash water and tank heat.

RINSE PUMP: Powered by a single phase motor, the rinse
pump is made of high strength engineered composite
material.

RINSE AND SANITATION:

* LXeH: Sanitation is accompiished by means of a built-in
booster heater designed to raise temperature of water
to a minimum of 180°F from an incoming water tem-
perature of 110°F.

* LXeC: Sanitation is accomplished by injection of proper
amount of sodium hypochlorite solution (liquid bleach)
into final rinse water to achieve a minimum of S0PPM
sanitizing sofution. Injection of sodium hypochlorite is
accomplished by a built-in sanitizing chemical pump.

PUMPED DRAIN: Machine automatically drains water

through a built-in pump. Maximum 38" drain height
permitted.

RACKING: Machines accommodate racks from
10" x 20" to 20" x 20". Also accepts 16" x 18" cafeteria
trays.

NOTE: Certain materials, including silver, aluminum and
pewter are attacked by Sodium Hypochlorite solution in
the chemical sanitizing mode of operation.

SPECIFICATIONS: Listed by Underwriters Laboratories
Inc. and NSF International.

‘MACHINE RATINGS L¥eC LXeH
Racks per Hour Rate 34 a2
Dishes per Hour {25 per Rack Avg.) 850 800
Glasses per Hour (36 per Rack Avg.) 1224 152
Controls Microcomputer

Tank Capacity - Gallons 29

Overaif Dimensions - H x W x D 3214 x 23%4s" x 25%6"

Cycle Time - Seconds 105 | 109
Tank Heat 1.8 KW

Electric Booster Heater N/A | 4.9 KW
Water Usage Per Rack - Gallons 74

Drain Design Pumped

Door Opening Height i7"

Detergent Pump Standard

Rinse-Aid Pump Standard

Sanitizer Pump Standard N/A
Chemicail Prime (auto prime) Standard

Peak Drain Flow - GPM 4.0

Service Diagnostics Standard

70°Rise Sense-A-Temp™ Booster Heater N/A Standard
'ncoming Water Temperature Required {minimum) 120° 110°

As continued product improvement is a policy of Hobart, specifications are subject 1o change withaut notice,

Page4of4
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Globe SP5

ftem#: 313

—I5roject item # Quantity

@@

SP5
5 Quart Power Mixer

Model

of workmanship and design
synonymous with Globe. Date:

QO SP5 - 5 Quart Power Mixer
Color-White with gray top Q

ANYdIWOD LNIFNLAINDA qO0d 390719

.
Standard Features Standard Accessories
Ten speeds + 5 quart polished stainless steel bowl
Electronic speed and load control + Stainless steel flat beater
Durable, NSF Approved, white powder coating + Stainless steel wire whip
Rigid cast aluminum body = Stainless steel spiral dough hook

Polycarbonate splash cover with ingredient chute « Polycarbonate splash cover

All stainless steel attachments

Dual bowl clamps to lock bowl down Standard Warranty
Heavy duty motor, 800 watts

Gear-driven, high torque transmission and motor
Permanently lubricated transmission

Thermal overload protection

Attachment hub

Easy aciion bowl lifi

Six foot cord with piug

Built into each mixer is the quality

Approved By:

» Two-years parts and one-year labor

precisely.

GLOBE FOOD EQUIPMENT COMPANY
www.globeslicers.com

2153 Dryden Rd.
Dayton, OH 45439
Phane: 937-299-5493
Phone: 800-347-5423
Fax: 937-299-4147

JOXI Jdmod Menp G

GdS

UCI Mesa Court - Rev2 RWS - Contract/Design
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Globe

SP5

Item#: 313

Globe

5 Quart Power Mixer

SP5

Motor: Universal motor, 800
watts, grease packed ball bearing,
air cooled, 120/60/1 , 4 amps.
Eiectrically controlled thermal
overload protection {manual reset),

Finish: NSF approved white
powder coating,

Capacity: 5 quart (5 liter) bowl.

Transmission: Heavy duty
transmission with precision

milled gears that operate the
planetary action and provide high
torque mixing power. The gears are
packed in a long lasting grease, and
all shafts are mounted in ball
bearings.

Cord and Plug: 6 ft. flexible three
wire cord with ground piug.

Specifications

Standard Equipment: Standard
equipment includes a 5 quart #304
series stainless steel bow, stainless
steel spiral dough hook, stainless
steel wire whip, stainless steel flat
beater and polycarbonate bowl
guard. A sturdy hand lever on the
body column raises and lowers the
bowl as well as [ocking in place at the
top and bottom positions.

Electronic Speed and Load
Control: Guaraniees consistent
kneading and mixing performance.

Ten Speeds - Agitator Speeds
{RPMs):

= (OFF

= 30 (stin)

= O 00 ~\®»OHWN O
It

0 =

Hub Attachment Speeds (RPMs):
50 to 450 RPMs

Dimensions:

Foot Print = 13.1" x 15.3"
{33.4cm x 38.9cm)

Overall Length = 15.3” {38.9cm)

Overall Width = 13.1" (33.4cm)

Overall Height = 17.1" {(43.3cm)

Shipping Information:

Freight Class: 85

Net Weight: 33 |bs (15 kg)
Shipping Weight: 40 lbs (18 kg)
Shipping Dimensions:

15"W x 18.5"D x 20.5"H

{37em x 46cm x 52cm)

Cartons are reinforced for shipping.
The weight and dimensions of this
reinforced carton are included above
and may vary from shipment to
shipment.

Optional Accessories:

XTABLE Mixer Table with undershslf
(Stainless steel top with galvanized
steel undershelf and legs.)

30"W x 24”D x 24"H

(76.2cm x 61cm x61cm)

& N

)_

LN

170 {434
115 (369)
95 (243)

77 (196)

a7 2.1 l

.l 334}

153 (389)

UNI:INCHES (CM)

D

precisely.

GLOBE FOOD EQUIPMENT COMPANY

www.globeslicers.com

21563 Dryden Rd.
Dayton, OH 45439
Phone: 937-299-5493
Phone: §00-347-5423
Fax: 937-299-4147

UCl Mesa Court - RevZ

Specifications are subject fo change without notice.
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
[T1] Submittal: Date Item # 314
Re-Submittal:
[ Date Quantity: 1 (ea)
Description Prep Table with Sinks, Faucet and Waste
|Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volts / Phase 120V., iph H.W. 1/2"
H.P. cW. 1/2"
KWw. W.
AMPS. 20.0 LW. Floor Sink
CONN. Convenience Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-0523

12712/2014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA

| Submittal: Date Item # 315
Re-Submittal:
O Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. C.w.
K.W. W,
AMPS. LW.
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

RW. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

121122014

11400




CL52E

Vegetable Prep

Iltem#: 316

CL52E

Commercial Food Processor

Continuous Fed

Heavy-duty, 2 HP, Single
phase motor.

Large range of 42
processing discs to select
from.

Has dicing and french fry
capabilities.

All metal large veg prep
assembly.

Two hoppers in one head

- one large full moon hopper
for cutting large products (will
accommodate whole heads
of cabbage and lettuce) and
one round hopper for cutting
long vegetables and delicate
cutting (i.e. fomatoes,
carrots).

Automatic restart of machine
with the large pusher.

Attachments easily removed
for maximum cleaning ability.

Packed with two processing
discs (28064 - 3mm/1/8”
slicing disc & 28058 -
3mm/1/8” grating disc) as
standard.

1 year parts and labor

Prepare 1500 servings in 3 hours or less.

Vegetable prep attachment designed for quality continuous feed slicing, dicing, shredding, grating,
french fry, and julienne. Accommodates 42 different processing discs.

@.0

UL NSF
std 763 Std 8
CAN/CSA

! Std C22.2 No. 195
ETL LISTED 8800088

UCI Mesa Court - Rev2 RWS - Contract/Design

Robot Coupe U.S.A,, Inc.

264 South Perkins

Ridgseland, MS 33157

1-800-824-1646 - (601) 898-8411

FAX: (601) 898-9134

www.robotcoupeusa.com = e-mall: info@rcbotcoupeusa.com

SPECIFICATIONS ON REVERSE SIDE

Page: 431




Robot Coupe CL52E Item#: 316

robot ¢ coupe

erle:

‘ Inventor & World Leader in Food Processors” i

Specifications

STANDARD MODEL: inciudes motor base unit PROCESSING DISCS
with continuous feed attachment, one 1/8"
{3mm) slicing disc and one 1/8”" (3mm) medium Slicing Discs Grating Discs Jullenne Discs
grating disc 28062 1/32" (1mm) 28270 146" {1.5mm) 28051 5/64" x 5/64" (2mm X 2mm)
. 28063 5/64" (2mm) 28057 5/64" {2mm) 27072 5/64" x 5/32" (2mm X 4mm)
. 28064 /8" (3mm) 28058 1/8" (3mm) 27066 5/64” x 1/4" (2mm x 6mm)
ELECTRICAL REQUIREMENTS: 120V, 60Hz, 13.5 28004 5/32" (4mm) 28073 5/32" (4mm) 27067 E/B4* X 516" (2mm x 8mm)
Amps, single phase, 1 speed,, 28128* 316" (5mm) 28163 3/16" (5Smm} 28052 5/32° x 5/32" (4mm x 4mm)
NEMA 5-15 ol 28129* 5/16" (Bmm) 28164 9/32" (7Tmm) 2B053 1/4" % 1/4" (Bmm X Bmm)
-1 plug. 28130* 38" (10mm) 28165 11/32” (9mm) 28054 516" x 5/16" (8mm x 8mm)
. 28131* 916" (14mm) 28055 Fine Pulping
SWITCHING: Control panel with push-type on 28081 3/4* (18mm) 28061 Hard Cheasse Grate | Dicing Kits
28132*  25/32" (20mm}) 28110 3A86" x 3/16" (5mm % 5mm)
and off buttons. 28133* 1" (25mm) Erench Fry Kits 28111  5/16" x 516" (8mm X 8mm}

. . 28134 516" (Bmm){ 28112 3/8" x 3/8" {10mm x 10mm)
MOTOR: 2 HF, 425 RPM, belt drive, Ripple Cut Slicers 28135 3/8” (1omm){ 28113 916" x 9/16” (14mm x 14mm)
fan-cooied. 27068 5/64" (2mm) 28114 25/32" x 25/327 (20mm x 20mm}

27069 148" (3mm) Romaine Lattuce Kit 28115 1" x 1" (26mm x 25mm)
WEIGHT: 59 Ibs, net, 62 Ibs, approximate 27070 316" (5mm) 28133/104031 2"
shipping weight.

CARTON DIMENSIONS (Hx LxW): 27 1/2x 16"x 16"

MACHINE DIMENSIONS (H x L xW): 27 3/16"x 13 3/8"x 14 3/16"

. f{ONAL EQUIPMENT: 40 additional processing discs
and single or multiple disc racks or wall-mounted disc rack.

STANDARDS: ETL electrical & sanitation, cETL {Canada)

Robat Coupe US.A,, Inc. : H .
264 South Perkins DIStrI bUted by'
Ridgeland, MS 39157

=800-824-1646

1) 898-8411
FAX: (601) 898-9134
www.robotcoupeusa.com
e-mail: info@robotcoupeusa.com

Rebet Coupe reserves the right to change specifications. Call the factory for latest specifications and recommendations.
© 2003 Robot Caupe US.A, Inc. Litha in U.5.A. WKK a6/43

UC! Mesa Court - Rev2 RWS - Contract/Design Page: 432



Equipment Submittal

UCI - MESA COURT EXPANSION

Job#: 44156-0 Irvine, CA
1] Submittal: Date ltem # 317
Re-Submittal:
O Date Quantity: 1 (ea)
Description Walk In Cooler
Manufacturer Commercial Cooling Model No: Custom
Electrical Requirements Plumbing Requirements
Volts f Phase 120V., 1ph H.W.
H.P. cw.
KW, w.
AMPS. 15.0 1w,
CONN. Direct Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
See Shop Drawings
Pending substitution oL
approval by Aramark. 5/6 substitution

approved w/all

accessories per

spec

R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

12412/2014

11400



Phillip Landgraf
Text Box
Pending substitution approval by Aramark.

JML4
Text Box
5/6 substitution approved w/all accessories per spec


ITEM #317

VERIFY EXISTING
BUILDING WALLS \

40" MIN. CLEARANCE
REQUIRED AROUND DOOR

as of Jan 2009

R Value Requi
Min. R Value for Commercial Cooling Sections

Federal Law Mini

Federal Law
Min. R:

Mean

Temp (°F)

55

5.5"
41.8

304

3.5"
26.6

2

TILE ALLOWANCE

W/INTERIOR RAMP

13-15%" [1577%] 0.. 2" Ar Space
(Typ.)
CONSTRUCTION:
FLOOR:
=
a .
2 PANEL FINISH:
. o
= COOLER #7 2
el s ITEM #322
~ .
. 2
_Z e ]
EACH DOOR
ACCESSORIES:
LED
K
INTERIOR ¥
RAMP -
z b ACCESSORIES:
S 4 ' ™
/
NS ; \
=g / 7/
T I 2._10‘_16,.  ns .
~ ™ 2-10Y | 31 MODULARM 75LC
() 7
z = CAM DOWN CEILING 5
g—oL® yalr REQUIRES 6" MIN. STUB-OUT - VERIFY CEILING
6 2 FOR INSTALLATIONW CONDUIT (TYP.) = ENCOSURE HEIGHT
]
|
STUCCO EMBOSSED ALUM. A= ‘ ‘
| | |
| | |
- PLAN_VIEW = | | ‘| REFRIGERATION:
b S © o | | |
EE| g 5 [ [ \
2 = g | | /|  ELECTRICAL:
gl= § g =} | | |
o 3 | | |
g — =} I I I
333 S | |
HEER = & I I I
g5 - | I I I
£ ©l w | 1 1
5lgl22 » ! ‘ ‘
N ! ! ! FINISH
5 N | | | FLOOR
ofol22 — 50 e S E—— H /
3 DOOR WTH No— " \'_NSF CAM-UP FLOOR
3

Cooler

Freezer
Floor

WALK—IN COOLER SPEC'S:
LOS ANGELES R R & FAB LICENSE

* CITY OF LOS ANGELES RESEARCH REPORT: RR 25314
* CITY OF LOS ANGELES FABRICATION APPROVAL #FB02055
* 2883P[|I;:A[')\lErRAL ENERGY INDEPENDENCE & SECURITY ACT

NSF, LOS ANGELES R R, TONGUE & GROVE
HIGH DENSITY FOAM RAIL, CAM DOWN CEILING

ANELS
***CEILING RATED AT 10LBS APPLIED LOAD***

NSF PRE—FAB INSULATED CAM—UP FLOOR W/INTERIOR RAMP &
1" PLYWOOD REINFORCEMENT W/ EXTRA VERTICAL SUPPORT
INTERIOR FINISH: .100 ALUMINUM DIAMOND PLATE

INTERIOR CEILING:
EXTERIOR CEILING:
INTERIOR WALLS:
UNEXP, EXT. WALLS:
EXP. EXT. WALLS:

.040 STUCCO WHITE EMBOSSED ALUMINUM
26GA. STUCCO EMBOSSED GALVALUME
.040 STUCCO EMBOSSED ALUMINUM
26GA. STUCCO EMBOSSED GALVALUME
.040 STUCCO EMBOSSED ALUMINUM

(1) 34" x 78" STD. CAM_LIFT COOLER DOOR
FLUSH MOUNTED STYLE DOOR W/ HEATED FRAME
(3—SIDED GASKET & HEATED THRESHOLD)

INTERIOR DOOR AND SECTION FINISH TO MATCH PANELS
EXTERIOR DOOR AND SECTION FINISH TO MATCH PANELS

(1) KASON LATCH WITH CYLINDER LOCK & INSIDE SAFETY
RELEASE #K58

1) KASON CAM-RISE SPRING HINGE #1248

2) KASON CAM—RISE HINGE #1245

1) KASON DOOR CLOSER #1094

1) KASON LIGHT SWITCH W/ DIGITAL THERMOMETER
(RATED 15A, 120V AC) #1967-2

816) 14" x 24" VIEW WINDOW HEATED

"H ALUMINUM DIAMOND  KICKPLATE (INT./EXT.)

(1) MODULARM 75LC HIGH—LOW, AUDIBLE-VISIBLE TEMP.
ALARM W/ DIGITAL THERMOMETER & DRY CONTACTS FOR
REMOTE NOTIFICATION AND BUILT—IN BATTERY BACK UP
éﬁgMOTE ALARM & WIRING NOT INCLUDED)

(1) KASON VAPOR PROOF CFL LIGHT FIXTURE
(SURFACEMTD.)(SHIPPED LOOSE) #1806

(2) KASON 48 LED LIGHT FIXTURE
(SURFACEMTD.)(SHIPPED LOOSE)

1) PLASTIC STRIP CURTAIN

18'—LF) MATCHING CEILING ENCLOSURE 24" MAX. HT.

(SHIPPED LOOSE)
6” INT./EXT. N.S.F. COVE BASE
SILICONE/CAULKING & SCREW, TRIM

BY OTHERS

SEE NEXT PAGE

A

A

A12—1B—2014 MIRRORED LAYOUT PER CLIENT'S REQUEST (GH)

JOB NO.: PANEL QTY.|DATE: 11-07-2014 | SHEET:
14-4885-0906 - DRAWN: GEORGE 1 0F 2

SCALE: 3/8" = 10"
CUSTOMER:

UCI MESA COURT EXPANSION

JOB NAME:

COOLER §7

COMMERCIAL COOLING
PAR ENGINEERING, INC.
17855 E. ARENTH AVE.

FRONT ELEVATION

‘APPRUVED SIGNATURE

@ @ CERTIFIED( crrv oF INDUSTRY, CA 91748
SMALL TEL: (626) 964-8700
Certified Listed IBUSINESS|  pax: (s26) 964-8777
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ITEM #317

FOAMED IN PLACE
CAM-LOCK CONNECTION / CELING PANELS
© VAXMUN SPACNG —_ |

oF 27" 0C. ///// :
A
HIGH DENSITY

I
o, \N.S.F GASKET
FOAM RALLS / BETWEEN EACH

(MALE & FEMALE) -, PANEL JOINT (TYP))

FOAMED IN PLACE "} /.

WALL PANELS LA

CAM-LOCK CONNECTION

SILICONE EACH
@ MAXIMUN SPACING
OF 48" 0.C.

/ PANEL JOINT (TYP.)
| |

[ |
FOAMED IN_PLACE N.SF GASKET BETWEEN
PANELS EACH PANEL JONT EACH
SIDE (TYP.)

1/2° RIGID NIPPLE, *J° BOX & CONDUIT
SUPPLIED BY ELECTRICIAN. ELECTRICIAN TO
PENETRATE & FILL PENETRATION WITH SILICONE

FOMED IN PLACE TO PREVENT PASSACE OF AR
CELNG PANEL
I fooo——
NN | D%
RNy, | A
f 1
\ LIGHT AXTURE BASE AND GLOBE

PROVIDED BY COMMERCIAL
COOLING — SHIPPED LOOSE

C1.1 Wall To Ceiling Connection

C1.3 Panel To Panel Connection

S2.2 KASON Light Switch & Digital Thermometer

A1.1 Vapor Proof Light Fixture CFL

(Cam—Lock) (Cam-Lock) (Stub Qut) (Shipped Loose)
EXPOSED INTERIOR . |
EXTERIOR —,—\/\—— WALK—IN % % SING R 115 VOLT POWER 15 A
N7 (220V AVALMLE)
7V SOURCE REQURED
CAM LOCK CONNECTION @ BRI COMMERCIAL COOLING SPLICE * BOX 2 = -
MAX. SPACING OF 27" uc.\ SO / WALL PANELS f <= ' \I s i g 2
e iz
2 EXISTING FALSE, o 2 g g
20 COMMERCIAL COOLING 10 MAELING ENCLOSURE T-BAR (;E||_|N(;/ S H aF gt |58
N.SF. GASKET BETWEEN PRE-FAB N.SF. (UP TO 24" HGH OhER CPIONS
PANEL JOINTS (nrp.)\ INSULATED FLOOR W/ & & LONG MAX) g
\ 3/4" THK. PLYWOOD . 1 |\
6" N.SF. COVE BASE NINED PROEE |
ON EXPOSED AREAS BY 4 R e A
COMMERCIAL COOLING P T TwE
RN FOAMED IN PLACE I—1 i urflwm (F
| / % _/ CEILING PANELS ﬁ d i PROVDED)
FOAMED IN PLACE 7.0 = Fr i
WALL PANELS ALl —
F2.1 Wall To N.SF. Floor T1.1 Ceiling Enclosure Modularm 75LC (Flush Mounted) A3.1.2 Heated View Window
(Cam—Lock) (Standard) (Stub—out) & Door Section (Stub Out)
EXPOSED —\/\—7- INTERIOR
EXPOSED INTERIOR EXTERIOR e WALK—IN EXPOSED
EXTERIOR WALK—IN . EXTERIOR * \
ook |7 CONMERCIAL COOLING T TNT INTEROR
S5 CONNECTION @ s WALL PANELS s WALK—IN
L HEATER WRE. ON MAX. SPACING -, COMMERCIAL COOLING PRE-FAB 70,
yo OF 27° 0.C. . N.SF. INSULATED FLOOR W/ 1° THK. 30
o WALK-IN DOOR 2 N.SF. GASKET PLYWOOD, .100 ALUMINUM DIAMOND e O S R
DUAL DOUBLE A IF REQUIRED \ /. BETWEEN PANEL TREAD PLATE INTERIOR FINISH
WPER a0 6" NSF. COVE BASE JOINTS (TYP.) DAL DOURE
e COMMERCIAL COOLING ON EXPOSED AREAS WPER
e PRE-FAB N.SF. BY COMMERCIAL "
v INSULATED FLOOR W/ COOLING 7 X STANLESS STEEL
: 3/4° THK. PLYWOOD
STANLESS STEEL __ [ 9 -
THRESHOLD — HEATER WRE ON

e 4. CONCRETE SLAB . |
o 47 BY OTHERS. (TP9" -0

2_ WOOD RALS
. EVENLY SPACED APART
© . CONCRETE SLAB BY OTHERS, (TYP) ="

APPROX 4774

Al

JOB NO.: PANEL QTY.|DATE: 11-10-2014 |SHEET:
14-4885-0906 - DRAW'!: ﬁ_%SORGE 2 OF 2
CUSTOMER:

JOB NAME:

COMMERCIAL COOLING
PAR ENGINEERING, INC.

D2.1 Door To N.S.F. Floor
(Step—Up Standard Overlap)

F2.1.2 Wall To N.S.F. Floor — Heavy Duty

D2.4 Door To N.SF Floor

(Cam~—Lock)

(Interior Ramp)

17855 E. ARENTH AVE.

@ @ CERTIFIED| cry oF INDUSTRY, cA 91748
SMALL TEL: (626) 964-8700
Certified Listed [BUSINESS]  pax: (s26) 964-8777
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA

| submittat: Date Item # 318

Re-Submittal:

(| Date Quantity: 1 (ea)
|Description Evaporator Coil for item #317
IManufacturer Coldzone Modsl No: Custom
|Electrical Requirements Plumbing Requirements

\Volts / Phase 120V., 1ph H.W.

H.P. C.W.

K.W. W.

AMPS. 1.8 LW. Fioor Sink

CONN. Direct Gas

CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

By:  Included

See Shop Drawings
?\—{provide for review.

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax 714 540-9523

12/12/2014

11400



Phillip Landgraf
Callout
provide for review.


Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
{1| Submittal: Date ltem # 319
Re-Submittai:

] Date Quantity:
|Description Spare Number
[Manufacturer Model No:
|Electrical Requirements Plumbing Requirements

Volts / Phase HW.

H.P. CW.

KW. W,
AMPS. LW.

CONN. Gas

CFM BTU

MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-0523

121212014 11400




120 Series
Refrigeration Systems

Air Cooled Indoor/Outdoor Condensing Units

Hermetic / Scroll / Semi-Hermetic
4 thru 6 Hp Models

ITEM #320

—Kolpak

(Janitowoc
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ITEM #320

Kolpak 120

The 120 High Side System is a high efficiency air-cooled refrigeration condensing unit

designed specifically to operate on Walk-ins over a wide range of ambient temperatures.

51% more condenser to reduce energy and
ensure efficient performance at high ambient
temperatures

Larger fan blade to increase air flow
across the condenser by 55%

Line mounted pressure switches
replace capillary tubes for higher
accuracy

PSC fan motor reduces
energy consumption and
increases reliability

Electrical box is easily
accessible so installation and
service is simple

Oversized receiver tank large
enough for added pump down

capacity Ease of service with all components
conveniently arranged on a heavy duty base
Features and benefits of the 120 System:
Operates effectively from | Ease of service with all Provides an efficient balance between | High accuracy
-20°F to +120°F without components conveniently compressor, condenser surface, air pressure switches
exceeding the design arranged on a heavy duty movement and controls. The units are used in place
and safety criteria of base to be accessible for are equipped with extra condensing of capillary tubes
components. adjustments and repairs surface, oversized fan blades and PSC to eliminate
when necessary. fan motors. The oversized fan blade possible leakage
powered by the PSC motor moves air points.
more efficiently to use less electricity.
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Hermetic (Air Cooled) Condensing Units

ITEM #320

Electrical Data Physical Dimensions w/ Housing
Amps @115/60/1 Amps @208-230/60/1
Comp Comressor Cond | Total Compressor Housing
Model Model RLA | LRA | FLA CU [ MCA | MOPD | RLA LRA  [Cond FLA[Total CU[ MCA | MOPD Length Width Height Designation
49M RST45C1E 105 | 5451 12 [ 119 | 143 | 200 5.1 26.5 0.5 57 70 15.0 33 25-1/2 19-1/4 B
69M RST55C1E 150 1 70.0 | 1.2 | 164 | 20.1 | 35.0 6.8 337 0.5 74 9.1 15.0 33 25-1/2 19-1/4 B
99M R92J163 6.0 43 1.1 72 8.7 15.0 33 25-1/2 19-1/4 B
149M CFO4K6E 9.6 59.2 1.1 109 | 133 | 200 33 25-1/2 19-1/4 B
199M (S12K6E - — — — - - 109 56.0 22 133 15.2 25.0 33 40-1/8 22-1/4 D
249M (S16K6E 155 | 73.0 22 179 | 218 | 350 33 40-1/8 22-1/4 D
299M (S18K6E — — — -— — — 16.0 82.0 22 184 | 224 | 350 33 40-1/8 22-1/4 D
349M (S20K6E 186 | 96.0 22 210 | 256 | 400 33 40-1/8 22-1/4 D
399M (S27K6E 239 | 1210 | 36 27.7 | 33.6 | 50.0 37 48-7/8 29-1/4 E
499M (S33K6E 307 | 1250 | 3.6 345 | 427 | 700 37 48-7/8 29-1/4 E
Electrical Data Physical Dimensions w/ Housing
~> Amps@  208/60/3 Amps @460/60/3
Comp Comressor Cond | Total Compressor Housing
Model Model RLA | LRA | FLA [ CU [ MCA | MOPD | RLA LRA  |Cond FLA| Total CU[ MCA | MOPD Length Width Height Designation
49M RST45C1E -— — - - -— -— -— — — - - -— 33 25-1/2 19-1/4 B
69M RST55CTE 33 25-1/2 19-1/4 B
99M R92J163 53 61 1.1 6.5 79 | 150 - 33 25-1/2 19-1/4 B
149M CFO4K6E 64 | 520 1.1 1.7 93 15.0 — - - — — — 33 25-1/2 19-1/4 B
199M (S12K6E 75 | 510 | 22 99 | 1.0 | 150 33 40-1/8 22-1/4 D
249M (S16K6E 95 1660 | 22 | 119 [ 143 | 20.0 33 40-1/8 22-1/4 D
299M (S18K6E 88 | 655 | 22 | 112 | 134 | 200 47 33.0 11 6.0 72 15.0 33 40-1/8 22-1/4 D
349M (S20K6E M4 1750 22 [ 138 | 166 | 250 5.1 40.0 1.1 6.4 1.7 15.0 33 40-1/8 22-1/4 D
399M (S27K6E 13.4 11050 | 3.6 172 ] 255 | 35.0 8.4 52.0 18 10.4 12,5 20.0 37 48-7/8 29-1/4 E
499M (S33K6E 18.7 11020 | 3.6 | 225 | 27.2 | 40.0 9.9 48.0 1.8 1.9 | 144 | 200 37 48-7/8 29-1/4 E

Condensing Unit Assembly
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Wiring Diagram

POWER LEADS FROM

FACTORY WIRING DESCOSNELT SWITCH CONNECT [NCOMING POVER LEADS FROM DISCOMMELT

- — = FIELD WIRING NS0 SwWITEH 10 LI, ARD L2 CONSISTENT WITH NAMEPLATE
FIELD WIRING L1 L& o WOLTAGE AND FREGUENCY. USE COPPER CONDUCTORS OWLY

LOW PRESSURE
HIOH PRESSURE  CONTROL SWITCH
CONTROL SwWITCH By OTHERS)

CRANKLATE
CEATER

HPNREQUIRED)

COMPRLLIOR TERMINAL B¢

BLACK
COMDENSING

Wiring Diagram

ITEM #320

\\EE"’;J UNIT ELECTRICAL Condensing Unit
115/1/60
L7 INCOWING POWER LEADS FEOM DISCOMMELT
SWITOH 10 L1 AS L2 CONSISTENT wife NASEPLATE
VILTAGL AxD FROQUENCY. USE COPPER COMDUCTORS DALY,
0w 351
; o M
A ]
i
£
HEATER
e B BAYDN W W CLoToLoooLTooIEmToToTooToT
A
A
L
= Wiring Diagram
CONCENSER . .
N FALTORY VIRING Condensing Unit
T e 208-230/1/60

COMECT INCOMING POWER LEADS FROM DISCONECT
SWITCH TO L1, L2, AND L3 CONSISTENT WITH NAMEPLATE
VOLTAGE AND FREGUENCY, USE COPPER CONDUCTORS OALY.

LEW PRESSURE
HIGH PRESSURE CONTROL SWITCH
CONTROL SWITCH {BY OTHERS)

A pace e

CONSCRING CONPRESSOR TERMIMAL X
T ELECTRICAL SO

FAN Wiring Diagram
FACTORY WIRING Condensing Unit
— — — FIELD WIRING 208/3/60
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Metro PR1836NK3

Item #

ftemi: 321

Job

SUPER ERECTA PRO™

Durabie and Cleanable, The original — reinnovated.

Super Erecta Pro is part of the Super Erecta family of storage
products. Polymer shelf mats protect against abrasive containers and
sharp edges. Removable shelf mat sections can easily be washed by
hand or in a wash/dish machine. Proven Super Erecta construction
with tapered steel shelf collars and hoth side and center supports is
strong, siurdy, and built to last.

+ Prolonged durability: Polymer shelf mats are corrosion proof and
impact resistant. They will not chip, rust, or corrode.

* Easy to clean: Removable polymer shelf mats can easily be lifted
off the sheif frames for cleaning in sinks or wash/dish machines.

« Strong and robust: Steel comers, side and center supports assure
a sturdy and stable weight bearing surface.
Weight capacities for evenly distributed lcads:
800 Ibs. (363kg) per shelf for lengths of 24" to 48" (610 to 1220mm}
600 Ibs. (275kg) per shelf for lengths of 54" (1370mm} or longer
2,000 Ibs. (907kg) maximum per stationary unit.

Safe for delicate packaged items: Smocth, flat surfaces protect
packaged shelf contents from unwanted rips, tears, or damage.

+ Interchangeable: Super Erecta Pro shelves are compatible on
the same shelving units with other Super Erecta shelving opticns:
Super Erecta wire, Super Adjustable Super Erecia, Solid Super
Erecta sheives, Dunnage shelves, Cantilever shelves. Super Erecta
Pro shelves can be used with Post-Type Wall Mounts, Direct Wall
Mounts, SmartWall G3™ Wall Mounts Security Units, Top Track, and
gwikTRAK systems.

Microban Product Protection: Microban antimicrobial product

protection is buiit into the shelf mats and the Metroseal 3 epoxy - Shelving unit shown is conhgured with:

coating to protect the product from bacteria, mold, mildew, and - Super:Erecta wire shelf (top)

fungus that cause odors and product degradation. Microban : Super Adjusgaue Super Erecta (gnd from 1op)

protection keeps the product “cleaner between cleanings”. Super, Erecla Pro (middle and 2nd from bottom)
= Efficient use of storage space: Shelves can be adjusted at 1" . "Super Erecta' Dunnage Shelf {battorm})

{25mmy) increments along the post to maximize the use of available
vertical storage space.

Fast, Easy Assembly: Super Erecta Pro units assemble easily in
minutes, without tools. SiteSelect™ posts have numbered grooves
and feature unique double grooves every 8' (203mm) to help
position the shelves.

Warranty: Polymer sheif mats have a lifetime warranty against rust

and corrosion. Metroseal 3 coated shelf frames and posts have a
12 year limited warranly against rust and corrosion.

*MICROBAN® and the MICROBAN® symbol are registered trademarks of the Microban Products Company, Huntersville, NC.

InterMetro Industries Corporation
North Washington Sireet
Wilkes-Barre, PA 18705
www.metro.com

UCI Mesa Court - Rev2 RWS - Contract/Design

Open Grid Shelf Mats: Open grid shelves promote air circulation
and light penetration. { @}Mlcro

antimizrelial product profestion

EMERSON.

Page: 433

SOAISYS , 0id e}o9aa3 19dng i




Metro PR1836NK3 Itemi: 321

Job

SUPER ERECTA PRO™ SHELVES

Specifications

+ Shelf frames: Carbon steel with
Meiroseal 3 epoxy coating.

¢ Polymer Shelf mats: Mineral
reinforced polypropylene.

+ Microban antimicrobial product protection is built into the polymer shelf mats
and Metroseal 3 epoxy coating.

* NSF listed for all environments.

+ Continuous Temperature: Super Erecta Pra Shelves can be used continucusly
within a range of -20/120° F (-29/49° C) with intermittent exposure to 200° F (83° C).

NOTE: Not suitable for cart wash applications.
Standard Shelves

« Part number includes shelf with removable polymer shelf mats and one bag of

em caslers,

split sleeves see cata!og sheet #11.20
Nominal Approx. Model No. .
WidithfL_ength Pkd. WL Super ErectaPro  * Compatible with the followmg shelves on the same shelumg unit: i
LY, ) G0s) (kg)  Malroseal3 Super Erecta Wire Sheif gwikSLOT and qwikSLOT. Drop Mal - .
: Super Erecta Solid Shelf - - .- -‘when using qw;kSLOT posts i
Super Adjustable Super Erecta Basket Shelf - ...: .-
Super Erecta Dunnage Shelf Stanted Shelf . -
Drop Mat Super Erecta Reel Shelf . -

Actual Dimensions: Width: Add 4" (6mmy) to nominal size.

Length: Subtract V" {Brmm) frem nominal size.- :
£ ¢ Note: Pc]ymerSheIfmatsare dBSIgnEd tofit SuperErecta Pro shelves and cannatberelrofmed toSuperErecta o
; wire shelves. : : . . -
: .. Replacement Split Sleeves '_ v "."
© - Model Nc 9935 Bag of four sets

'.21)(54 530x1372 185 7.4 PR21 54[\]‘}'{3 NOTE: Special length posts are available. Consult your Metro representaiive.
30 ik STATIONARY MOBILE (For use with stemn casters)

= - : i AppIox. AppIox.
_2“?? 330x1829 1.5 98 Pﬂ2172NK3 Actual Helght  Pkd.We  MadelNo. ModelNo,  ActalHeighl  Pkd. WL  Model No. Model No.
: (in)  (mm) (Jbs) [kg) Metmﬁeala Sfaln[ess (in) i (mm) (Ibs.) {kg} Metroseal 3 SlainIE§_5_

35 1.6 63PK3 .63PS a5 16 63UPK3 BSUPS:
1 TPk 2

“S"” Hook: Used to "add on" one or multiple Super Erecta Pro shelving units
while eliminating the cost of two posts per unit. Can be used to join units
end-to-end, back-to-back, at right angles, etc. Two “S" hocks are required
for each shelf. Model No. 499952

Notes about “add-on” units.

« Add-on {Adjacent) units musl be configured entirely of one style of shelf,
{Exarmple: Adjacent unit may be configured entirely of Super Erecta Pro OR entirely of
Super Erecta Wire/Super Adjustable shelves.}

* To connect an adjacent Super Erecta or Super Adjustable Super Erecia wire shelving
unit to a Super Erecta Pro unit using S-hooks, the adjacent unit must use S-hook model
number Q99957.

* A mixed shelving unit having a combination of Super Erecta Pro, Super Erecta wire, and
Super Adjustable cannot be connected to another unit with “S" Hooks.

All Metro Catalog Sheets are available on our Web Site: www.metro.com

W InterMetro Industries Corporation printed in U'S'A_mﬁ}ﬁ’g
METRO North WaShlngtOn Street, Wllkes~Barre, PA 18705 Information and specilications are subject to change
g Phone: 570-825-2741 without nolice. Please confirm at time of order.

Fax: 570-825-2852 Cuopyright @ 2010 InterMetro Industries Corp.

us  Super Erecta Pro” Sheh s

For Product Information:
U.S. and Canada: 1.800.892.1776
Qutside U.5. and Canada: www.metro.com/contactus

UCl Mesa Court - Rev2 RWS - Contract/Design Page: 434




ITEM #322

VERIFY EXISTING
BUILDING WALLS \

40" MIN. CLEARANCE
REQUIRED AROUND DOOR

as of Jan 2009

R Value Requi
Min. R Value for Commercial Cooling Sections

Federal Law Mini

Federal Law
Min. R:

Mean

Temp (°F)

55

5.5"
41.8

304

3.5"
26.6

2

TILE ALLOWANCE

W/INTERIOR RAMP

13-15%" [1577%] 0.. 2" Ar Space
(Typ.)
CONSTRUCTION:
FLOOR:
=
a .
2 PANEL FINISH:
. o
= COOLER #7 2
el s ITEM #322
~ .
. 2
_Z e ]
EACH DOOR
ACCESSORIES:
LED
K
INTERIOR ¥
RAMP -
z b ACCESSORIES:
S 4 ' ™
/
NS ; \
=g / 7/
T I 2._10‘_16,.  ns .
~ ™ 2-10Y | 31 MODULARM 75LC
() 7
z = CAM DOWN CEILING 5
g—oL® yalr REQUIRES 6" MIN. STUB-OUT - VERIFY CEILING
6 2 FOR INSTALLATIONW CONDUIT (TYP.) = ENCOSURE HEIGHT
]
|
STUCCO EMBOSSED ALUM. A= ‘ ‘
| | |
| | |
- PLAN_VIEW = | | ‘| REFRIGERATION:
b S © o | | |
EE| g 5 [ [ \
2 = g | | /|  ELECTRICAL:
gl= § g =} | | |
o 3 | | |
g — =} I I I
333 S | |
HEER = & I I I
g5 - | I I I
£ ©l w | 1 1
5lgl22 » ! ‘ ‘
N ! ! ! FINISH
5 N | | | FLOOR
ofol22 — 50 e S E—— H /
3 DOOR WTH No— " \'_NSF CAM-UP FLOOR
3

Cooler

Freezer
Floor

WALK—IN COOLER SPEC'S:
LOS ANGELES R R & FAB LICENSE

* CITY OF LOS ANGELES RESEARCH REPORT: RR 25314
* CITY OF LOS ANGELES FABRICATION APPROVAL #FB02055
* 2883P[|I;:A[')\lErRAL ENERGY INDEPENDENCE & SECURITY ACT

NSF, LOS ANGELES R R, TONGUE & GROVE
HIGH DENSITY FOAM RAIL, CAM DOWN CEILING

ANELS
***CEILING RATED AT 10LBS APPLIED LOAD***

NSF PRE—FAB INSULATED CAM—UP FLOOR W/INTERIOR RAMP &
1" PLYWOOD REINFORCEMENT W/ EXTRA VERTICAL SUPPORT
INTERIOR FINISH: .100 ALUMINUM DIAMOND PLATE

INTERIOR CEILING:
EXTERIOR CEILING:
INTERIOR WALLS:
UNEXP, EXT. WALLS:
EXP. EXT. WALLS:

.040 STUCCO WHITE EMBOSSED ALUMINUM
26GA. STUCCO EMBOSSED GALVALUME
.040 STUCCO EMBOSSED ALUMINUM
26GA. STUCCO EMBOSSED GALVALUME
.040 STUCCO EMBOSSED ALUMINUM

(1) 34" x 78" STD. CAM_LIFT COOLER DOOR
FLUSH MOUNTED STYLE DOOR W/ HEATED FRAME
(3—SIDED GASKET & HEATED THRESHOLD)

INTERIOR DOOR AND SECTION FINISH TO MATCH PANELS
EXTERIOR DOOR AND SECTION FINISH TO MATCH PANELS

(1) KASON LATCH WITH CYLINDER LOCK & INSIDE SAFETY
RELEASE #K58

1) KASON CAM-RISE SPRING HINGE #1248

2) KASON CAM—RISE HINGE #1245

1) KASON DOOR CLOSER #1094

1) KASON LIGHT SWITCH W/ DIGITAL THERMOMETER
(RATED 15A, 120V AC) #1967-2

816) 14" x 24" VIEW WINDOW HEATED

"H ALUMINUM DIAMOND  KICKPLATE (INT./EXT.)

(1) MODULARM 75LC HIGH—LOW, AUDIBLE-VISIBLE TEMP.
ALARM W/ DIGITAL THERMOMETER & DRY CONTACTS FOR
REMOTE NOTIFICATION AND BUILT—IN BATTERY BACK UP
éﬁgMOTE ALARM & WIRING NOT INCLUDED)

(1) KASON VAPOR PROOF CFL LIGHT FIXTURE
(SURFACEMTD.)(SHIPPED LOOSE) #1806

(2) KASON 48 LED LIGHT FIXTURE
(SURFACEMTD.)(SHIPPED LOOSE)

1) PLASTIC STRIP CURTAIN

18'—LF) MATCHING CEILING ENCLOSURE 24" MAX. HT.

(SHIPPED LOOSE)
6” INT./EXT. N.S.F. COVE BASE
SILICONE/CAULKING & SCREW, TRIM

BY OTHERS

SEE NEXT PAGE

A

A

A12—1B—2014 MIRRORED LAYOUT PER CLIENT'S REQUEST (GH)

JOB NO.: PANEL QTY.|DATE: 11-07-2014 | SHEET:
14-4885-0906 - DRAWN: GEORGE 1 0F 2

SCALE: 3/8" = 10"
CUSTOMER:

UCI MESA COURT EXPANSION

JOB NAME:

COOLER §7

COMMERCIAL COOLING
PAR ENGINEERING, INC.
17855 E. ARENTH AVE.

FRONT ELEVATION

‘APPRUVED SIGNATURE

@ @ CERTIFIED( crrv oF INDUSTRY, CA 91748
SMALL TEL: (626) 964-8700
Certified Listed IBUSINESS|  pax: (s26) 964-8777
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ITEM #322

FOAMED IN PLACE
CAM-LOCK CONNECTION / CELING PANELS
© VAXMUN SPACNG —_ |

oF 27" 0C. ///// :
A
HIGH DENSITY

I
o, \N.S.F GASKET
FOAM RALLS / BETWEEN EACH

(MALE & FEMALE) -, PANEL JOINT (TYP))

FOAMED IN PLACE "} /.

WALL PANELS LA

CAM-LOCK CONNECTION

SILICONE EACH
@ MAXIMUN SPACING
OF 48" 0.C.

/ PANEL JOINT (TYP.)
| |

[ |
FOAMED IN_PLACE N.SF GASKET BETWEEN
PANELS EACH PANEL JONT EACH
SIDE (TYP.)

FOAMED IN PLACE

CEILING PANEL

1/2° RIGID NIPPLE, *J° BOX & CONDUIT
SUPPLIED BY ELECTRICIAN. ELECTRICIAN TO
PENETRATE & FILL PENETRATION WITH SILICONE
TO PREVENT PASSAGE OF AR

L {o0o——
RO, | e
f 1
A\
\ LIGHT FIXTURE BASE AND GLOBE

PROVIDED BY COMMERCIAL
COOLING — SHIPPED LOOSE

C1.1 Wall To Ceiling Connection

C1.3 Panel To Panel Connection

S2.2 KASON Light Switch & Digital Thermometer

A1.1 Vapor Proof Light Fixture CFL

(Cam—Lock) (Cam-Lock) (Stub Qut) (Shipped Loose)
EXPOSED INTERIOR . |
EXTERIOR _,_\/\__ WALK—IN % % SIRE AR 15 \OLT PORR 5 A
N7 (220V AVALMLE)
7V SOURCE REQURED
CAM LOCK CONNECTION @ BRI COMMERCIAL COOLING SPLICE * BOX 2 = -
MAX. SPACING OF 27" uc.\ SO / WALL PANELS f <= ' \I s i g 2
e wlz
2 EXISTING FALSE, o 2 g g
20 COMMEROAL COOUNG | 10 i WG, ENCLOSLRE T-BAR (;E||_|N(;/ S H aF gt |58
N.SF. GASKET BETWEEN PRE-FAB N.SF. (UP TO 24" HGH OhER CPIONS
PANEL JOINTS (nrp.)\ INSULATED FLOOR W/ & & LONG MAX) g
\ 3/4" THK. PLYWOOD . 1 |\
6" N.SF. COVE BASE NINED PROEE |
ON EXPOSED AREAS BY 4 R e A
COMMERCIAL COOLING P T TwE
RN FOAMED IN PLACE I—1 i urflwm (F
| / % _/ CEILING PANELS ﬁ d i PROVDED)
FOAMED IN PLACE 7.0 = Fr i
WALL PANELS ALl —
F2.1 Wall To N.SF. Floor T1.1 Ceiling Enclosure Modularm 75LC (Flush Mounted) A3.1.2 Heated View Window
(Cam—Lock) (Standard) (Stub—out) & Door Section (Stub Out)
EXPOSED —\/\—.7- INTERIOR
EXPOSED INTERIOR EXTERIOR e WALK—IN EXPOSED
EXTERIOR WALK—IN . EXTERIOR * /\
ook |7 CONMERCIAL COOLING T TNT INTEROR
S5 CONNECTION @ s WALL PANELS s WALK—IN
L HEATER WRE. ON MAX. SPACING -, COMMERCIAL COOLING PRE-FAB 70,
yo OF 27° 0.C. . N.SF. INSULATED FLOOR W/ 1° THK. 30
o WALK-IN DOOR 2 N.SF. GASKET PLYWOOD, .100 ALUMINUM DIAMOND e O S R
DUAL DOUBLE A IF REQUIRED \ /. BETWEEN PANEL TREAD PLATE INTERIOR FINISH
WPER a0 6" NSF. COVE BASE JOINTS (TYP.) DAL DOURE
e COMMERCIAL COOLING ON EXPOSED AREAS WPER
e PRE-FAB N.SF. BY COMMERCIAL "
v INSULATED FLOOR W/ COOLING 7 X STANLESS STEEL
: 3/4° THK. PLYWOOD
STANLESS STEEL __ [ 9 -
THRESHOLD — HEATER WRE ON

e 4. CONCRETE SLAB . |
o 47 BY OTHERS. (TP9" -0

2_ WOOD RALS
. EVENLY SPACED APART
© . CONCRETE SLAB BY OTHERS, (TYP) ="

APPROX 4774

Al

JOB NO.: PANEL QTY.|DATE: 11-10-2014 |SHEET:
14-4885-0906 - DRAW'!: ﬁ_%SORGE 2 OF 2
CUSTOMER:

JOB NAME:

D2.1 Door To N.S.F. Floor
(Step—Up Standard Overlap)

F2.1.2 Wall To N.S.F. Floor — Heavy Duty

D2.4 Door To N.SF Floor

(Cam~—Lock)

(Interior Ramp)

COMMERCIAL COOLING
PAR ENGINEERING, INC.
17855 E. ARENTH AVE.

@ @ CERTIFIED| cry oF INDUSTRY, cA 91748
SMALL TEL: (626) 964-8700
Certified Listed [BUSINESS]  pax: (s26) 964-8777
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Beverage Air LICF48A

5"} BEVERAGE-AIR

3779 Champion Blvd., Winston-Salem, NC 27105
1-888-845-9800 Fax# 1-336-245-6453
hitp:/iwww.Baverage-Air.com

CUSTOMER’S CHOICE FOR A HOT KITCHEN
Tested & Certified fo Ambient Class of 100°F

ftem#: 323
Item No.
Quantity
29" DEPTH ﬂgIEZETIAS:
UNDERCQUNTER
FREEZER UCF43A

FOOD PREPARATION SERIES

3 Year Parts/Labot Warranty
Additional 2 Year Compressor Warranty

UCF-SERIES UNDERCOUNTER UNITS

Versatile, compact (29" deep) models for undercounter and work-
top applications for frozen storage of food products. Height is 34-
1127

CABINET CONSTRUCTION

Heavy duty construction includes exterior stainless stesl on front,
sides, door{s) and grille. Cabinet back and bottom are galvanized
steel. Interior liner is made of corrosion resistant aluminum. Interi-
or thermometer is standard.

Cabinets are insulated with 2" thick foamed-in-place polyurethane
insulation. Sub-top insulated with 1-1/2" foamed-in-place polyure-
thane insulation. Doors are mounted to cabinet on self-closing,
cartridge style hinges with 120° stay open featurse. Door openings
include low voltage, anti-condensate heaters. Doors are equipped
‘with a snap-in-place vinyl magnetic gasket for positive seal. Con-
venient, double puil style door handle is made of black anodized
aluminum. 6" high casters are standard, 2 include brakes. An 8
cord set is provided with 115 volt models. Cabinet interior standard
with 2 steel wire epoxy coated shelves per section.

REFRIGERATION

Forced air refrigeration systems use capillary tube to meter refriger-
ant. Automatic electric defrost is standard. Automatic {non-
electric) condensate evaporator is provided.

ELECTRICAL

Units wired at faciory and ready for connection to a 115/60/1
phase, 15 amp dedicated ouilet. 8' long cord and plug set includ-
ed.

SPECIAL FEATURES

s Cartridge style door hinges provides positive seal & eliminates
door sagging issues (excludes some special units).

s QOptional 6" legs or 3" casters available

UCF27A

ELECTRICAL CONNECTION
Units pre-wired at factory and include 8
tong cord and plug set.

1158001
NEMA-5-15F

“ u Q\‘ssm',b
YL) ¢ Us

Available From:

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 447




Beverage Air UCF48A ltem#: 323

Model Specified Store#

Location Quantity

¥ BEVERAGE-AIR

Standard Undercounter
Freezer Cabinets PLAN VIEWS
Models: UCF27A { UCF48A

i
MODEL UCF27A UCF48A
fe il e T ¥
!
EXTERNAL DIMENSIONAL DATA T |
27 1/16" o :
Length O 1] h 27 48° a
L:Egth 0::7:“ ?r:fn)%) 686 1219 CABINET INSIDE ] %
- - OWIDTH 1
Depth Overall {inches) - Less handle wibumpers 30 7/8° 30 314° il ey |
Depth Overall {mm} - Less handle wihumpers 184 781 i 5 5 jI f 4"
Height Overall-— on 6" casters (inches) 341527 LRIy ; CUERA-LL
Height Qvarall—on 6° casters {mm} 876 876 H
Depth with Door Open 90 ° 65 1/4” 52 114" \TOP ViEW i UCE27 TOP
Clear Door Opening (inchas) 22 142" x211/2" 1912"x 21 /27 !
Number of doors 1 2 \ i
INTERNAL DIMENSIONAL DATA \\W !l
NET G il bic: ft, 73 13.9
NET c23333 ffﬁe'r:) ) 207 394 24 144"
DOOR WIDTH
Internal Length Overall {inches} 23 44" o9"
Internal Length Overall {mm) 584 1118 INSIDE WIDTH
al Depth Overall (inches) 18 200 22 142
‘al Depth Overall (mm) 457 508 DOOR OPENING
unernal Height Overall {inches) 23 23" 21 3/
Intemal Height Overall (mm) 584 584 DCOR OPENING
Number of shelves 2 4
ELECTRICAL DATA 23 l[J’ "
Full Load Amperes 115/60/1 6.0 7.0 34 972" DOORHT
ENERGY CONSUMPTION (KWH) 7.5 10.8 HT ‘
REFRIGERATION DATA J
| e o s s |
Horsepower 14 13 I ﬁ
WEIGHT DATA 28 1/2" || FRONT VIEW
Gross Weight (Crated Ibs) 180 245 UCF27 FRONT
Gross Waight (Crated kg) 82 114
10 1/2" 48" WIDTH _____ ]
DOOR CRENING
\ P _ 23 114" DOOR HT
L : 34 Jr2"
" OVERALL 21 ng"
CARINET HT DOOR OPENING
52 34" "
l OVERALL DEFTH 2812 i
A% i , 4 _*_ [ N —— I
21 144 A 44
DOOR WIDTH R le INSIGE WIDTH
v \
L TOR VIEW e 1 FRONT VIEW
UCF48 TOP UCF48 FRONT

BEVERAGE-AIR® CORPORATION
3779 Champion Blvd. » Winston-Salem, NC 27105 USA » (3368) 245-6400 » Fax (336) 245-6453 » (888) 845-9800 « www.beverage-air.com

UCI Mesa Court - Rev2 RWS - Contruct/Design Page: 448




Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 Irving, CA
| Submittal: Date Item # 324
| Re-Submittal: Date Quantity: 1 {ea)
Description Serving Counter
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Regquirements
Volts / Phase 120/208V., 1ph H.W.
H.P. C.W.
Kw. W,
AMPS. 20.0 LW,
CONN. (2) Convenience Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING

See Shop Drawings

1 1{ea) Stainless Steel Cabinet Base with Load Center  Custom
and Wiring
R.W. Smilh & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Bhi 714 540-6633 Fax 714 540-9523

12122014

11400




ITEM #325

REMOTE PULL

HEIGHT

MINIMUM 10 FEET FROM HOOD
MAXIMUM 20 FEET FROM HOOD

48" A.F.F to top of device.
ERH 9/15/15

[

o

— |
ANSUL 3,0 GAL.

OEM AUTOMANS [©

HOOD#327 S5’'0”X31”
DUCT 8"X8”

AGENT SUPPLY LINE

VENT PLUG J

AGENT TANK

ANSUL AUTOMAN DETAIL

(3 GALLON SYSTEM)

FIRE ALARM MONITORING SYSTEM IS TIED TO MICRO SWITCH <428311)
ALL ELECTRICAL APP UNDER THE HOOD ARE TIED TO MICRO SWITCH <423878>

MANUAL PULL
DETECTOR

ANSUL 0OEM AUTOMAN ENCLOSURE
SYSTEM ACUTATION & EXPELLANT

T
A
N
K 3.0

R-101-20
CARTRIDGE

(NOT TO SCALED

HIGH TEMPERATURE PULLY ELBOWS
QUICK SEAL (378"

UL, APPROVED

n"

! (/27>

0,75 ELECTRICAL GAS VALVE

1.0 n"
1.25 !
1.90 !
2.0 !
2.9 !
3.0 /"

"

/"

"

n"

4

n"

n"

n"

n"

4

4

"

#435960
#435547
#4125671

#/7/7285
#77287
#13707

#13708
#550360
#13709
#13710
#550363
#17643

~

"ARTIAL FLUOOR FPLAN

xALL PIPE SHALL BE 378”7

PREVENT MOVEMENT

TIGHT SEAL OR WELD,

UNDER THE HOOD

*ALL PIPING AND DETECTION UNDER HOOD WHERE
ATTACHED, SHALL BE ATTACHED BY A GREASE

*BROOKS QUICK MOUNT FASTENERS- MODEL #QMT
SHALL BE USED ON ANY TYPE OF PENATRATION

SCHDULE 40 BLACK IRON
¥*HANGERS SHALL BE 0° MINERALAC'S

XEXPOSED PIPE SHALL BE CHROME PLATED
*¥ALL PIPING SHALL BE RIDGIDLY SUPPORTED TO

7O 3.0 GAL.TANK#1

6 FLOWS
MIN OF 6’

d 18* 12”

N
. 2w
//
//
]
//
4
//
4
//
// J) J) $
12* 18*
IF 1F

Ok’

MAXIMUM LENGTH OF SUPPLY LINE FOR EACH TANK= 40 FEET
TOTAL LENGTH OF SUPPLY LINE USED TANK#1 = 7/0”
DETECTION SYSTEM: MAXIMUM NUMBER OF ELBOWS= 16,

REMOTE PULL SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20, 150
GAS VALVE SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20,

150 FT. 1/16” STAINLESS CABLE.
FT. 1/16* STAINLESS CABLE.
130 FT. 1716 STAINLESS CABLE.

PIPING LAYHUT

SINLE BANK PLENUM
NOT TO EXCEED 207
FILTER HEIGHT

T 3.0 GAL. TANK

6 FLOWS MIN

3.0#1

HOOD#32/7 3'0”"X31”
DUCT 8"X8”

6

EW@

e

B Bir EiF

NOZZLE HEIGHT
407 TO 487

IF NOZZEL LOCATED OVER THE FRONT EDGE
OF BURNER GRATE AND ORIENTED SO NOZZEL

TIP FLATS ARE PARALLEL WITH BURNER GRATE

FRONT TO REAR CENTERLINE AND SHALL BE

AIMED AT THE CENTER OF THE COOKING SURFACE

SEE PG 4-17 FIGURE 37

// COOLER //

e - N
N IS N IS NS

O O o o]

—3 BUggER RANGE -

//X]-E//

l«—6-8"AF.F. min. clear, typ. —

S

_<

STEM LaYdurl

FIRE SUPPRESSION SYSTEM DETAIL INFORMATION)

FIRE SYSTEM TYPE; ANSUL R 102 3.0 GAL
QTY.| NOZZLE |MODEL NUMBER|TIP NUMBER|FLOW POINTS| TOTAL FLOW PTS,
TANK#1
419337 2W 2 2
419335 IN 1 1
419333 1F 1 3

1 DUCT
1 PLENUM
3 RANGE

MEETS UL300 STANDARDS

TOTAL NOZZLE FLOW POINTS USED: 6

TOTAL NOZZLE FLOW POINTS AVAILBLE: 11

\(K> 450 DEGREE TEMPERATURE LINKS: 1 Y,

FIRE AUTHORITY NUOTES

V FIRE’S SCOPE OF WORK IS TO HOOK UP ANSUL FIRE SUPPRESSION SYSTEM TO ANSUL PRE-ENGINEERED
FIRE SUPPRESSION SYSTEM MANUAL.

—_

2. THE SYSTEM SHALL BE PRE-TESTED PRIOR TO FA INSPECTION, THE SYSTEM SHALL BE INSTALLED AND
FUNCTION IN ACCORDANCE WITH THE APPROVED PLANS AND MANUFACTURER’S INSTALLATIONS, TESTING DURING
THE FIRE INSPECTION SHALL INCLUDE A MANUAL AND AUTOMATIC ACTIVATION VIA FUSIBLE LINK., THE
COMPLETE TECHNICAL MANUAL SHALL BE MADE AVAILABLE TO THE INSPECTOR.

3. ALL GAS FUELED, ELECTRICALLY POWERED, AND HEAT-PRODUCING EQUIPMENT LOCATED UNDER THE HOOD
SHALL SHUT DOWN UPONACTIVATION OF THE EXTINGUISHING SYSTEM., CFC 904.11.2

4, DISCHARGE NOZZLES SHALL BE LOCATED AND INSTALLED AS SHOWN IN THE MANUFACTURER’'S LISTED
INSTALLATION MANUAL AND THE FA APPROVED PLANS., ALL DISCHARGE NOZZLES SHALL BE PROVIDED WITH
CAPS, COVERS, OR OTHER SUITABLE PROTECTIVE DEVICES. NFPA 17A 4315

S. WHERE A BUILDING FIRE ALARM OR MONITORING SYSTEM IS INSTALLED, THE AUTOMATIC FIRE-EXTINGUISHING
SYSTEM(S> SHALL BE MONITORED IN ACCORDANCE WITH NFPA 72, CFC 90435 AS AMENDED. A FIRE ALARM
PLAN SHALL BE SUBMITTED UNDER SEPARATE REVIEW AND APPROVAL BY THE FA.

6. PIPING SHALL BE RIGIDLY SUPPORTED TO PREVENT MOVEMENT. SWIVEL NOZZLES SHALL BE ROTATED TO A
PREDETERMINED AIMINGPOINT AND THEN TIGHTENED TO HOLD THAT ANGLE, CAREFUL ATTENTION SHALL BE
GIVEN AT THE TIME OF DESIGNING THE SYSTEM AS NOZZLES CANNOT BE MOVED “0OUT OF THE WAY” ONCE
APPROVED IN THE FIELD, ANY MOVING OF THE PIPE OR NOZZLES SHALL REQUIRE AN APPROVED CONTRACTOR
TO EVALUATE THE PIPE/NOZZLE LAYOUT.

7. MOVABLE COOKING EQUIPMENT SHALL BE PROVIDED WITH A MEANS TO ENSURE THAT IT IS CORRECTLY
POSITIONED IN RELATION TO THE APPLIANCE DISCHARGE NOZZLE DURING COOKING OPERATIONS,
NFPA 17A 364

8. FRYERS SHALL BE SEPARATED FROM SURFACE FLAME APPLIANCES BY 16 INCHES OR AN 8 INCH STEEL OR
TEMPERED GLASS BAFFLE PLATE SHALL BE PROVIDED BETWEEN FRYERS AND SURFACE FLAMES., CMC 313125

9. MANUAL PULL STATIONS SHALL BE LOCATED NO HIGHER THAN FOUR FEET ABOVE FINISHED FLOOR AND
SHALL BE READILY ACCESSIBLE FOR USE AT OR NEAR A MEANS OF EGRESS FROM THE COOKING AREA A
MINIMUM 0OF 10 FEET AND MAXIMUM OF 20 FEET FROM THE KITCHEN EXHAUST SYSTEM. THE DISTANCE IS
MEASURED FROM THE EDGE OF HOOD. CFC 904111

10 A CLASS K RATED EXTINGUISHER SHALL BE PROVIDED WITHIN A MAXIMUM OF 30 FT. OF COOKING EQUIPMENT,
PLACEMENT IS AT DISCRETION OF THE INSPECTOR., ADDITIONAL EXTINGUISHERS MAY BE REQUIRED BASED ON
TRAVEL DISTANCE FOR SOLID FUELED EQUIPMENT OF MULTIPLE FRYERS, PORTABLE FIRE EXTINGUISHERS
SHALL BE CONSPICUOUSLY LOCATED ALONG NORMAL PATHS OF TRAVEL WHERE THEY ARE READILY
ACCESSIBLE, PORTABLE FIRE EXTINGUISHERS SHALL BE MAINTAINED WITH NFPA AND CFC REQUIREMENTS.

CFC 906.1 & 906.2; CFC 904.11.5; 906.3J

11, HOOD AND DUCT CONSTRUCTION SHALL BE INSTALLED IN ACCORDANCE WITH THE CMC AND NATIONALLY
RECOGNIZED STANDARDS., THESE ASSEMBLIES ARE APPROVED AND INSPECTED BY THE LOCAL BUILDING
OFFICIAL AND ARE NOT PART OF THE FA PLAN REVIEW PROCESS., APPROVED BUILDING DEPARTMENT
PLANS MAY BE REQUIRED.

12, WHERE MORE THAN ONE MANUAL ACTUATOR C(PULL)Y IS INSTALLED, THEY SHALL BE IDENTIFIED WITH A
PERMANENT SIGN INDICATING WHICH EXTINGUISHING SYSTEM EACH WILL ACTIVATE.

13, HOOD EXHAUST FANS SHALL CONTINUE TO OPERATE AFTER THE EXTINGUISHING SYSTEM HAS BEEN
ACTIVATED, UNLESS FAN SHUTDOWNI IS REQUIRED BY A LISTED COMPONENT OF THE VENTILATION SYSTEM
OR BY THE DESIGN OF THE EXTINGUISHING SYSTEMMAKE UP AIR SUPPLIED INTERNALLY TO HOOD
MUST SHUT DOWN UPON SUPPRESSION SYSTEM ACTIVATION,

14, THE INSIDE EDGE OF THE HOOD SHALL OVERHANG A HORIZONTAL DISTANCE OF NO LESS THAN 6 INCHES
BEYOND THE EDGE OF THE COOKING SURFACE ON ALL OPEN SIDES, AND THE VERTICAL DISTANCE BETWEEN
THE LIP OF THE HOOD AND THE COOKING SURFACE SHALL NOT EXCEED 4 FEET UNLESS THE MANUFACTURER’S
SPECIFICATIONS STATES OTHERWISE, CMC 30841

SYSTEM MAINTENANCE

15, THE APPROVED SET OF PLANS SHALL BE DELIVERED TO THE OWNER/MANAGER TO BE KEPT ON-SITE FOR
REFERENCE AND INSPECTION RECORDS.

16, THE RESPONSIBILITY FOR INSPECTION, MAINTENANCE, TRAINING, AND CLEANLINESS OF THE VENTILATION
CONTROL AND FIRE PROTECTION OF THE COMMERCIAL COOKING OPERATIONS SHALL BE THE OWNER OF THE
SYSTEM PROVIDED THAT THIS RESPONSIBILITY HAS NOT BEEN TRANSFERRED IN WRITTEN FORM TO A
MANAGEMENT COMPANY OR OTHER PARTY. CMC 507.1.3

17, RECORDS FOR INSPECTIONS SHALL STATE THE FOLLOWING:

THE NAME OF THE INDIVIDUAL AND/ OR COMPANY PERFORMING THE INSPECTION;

A DESCRIPTION OF THE INSPECTION;

WHEN THE INSPECTION TOOK PLACE;

SUCH RECORDS SHALL BE COMPLETED AFTER EACH INSPECTION OR CLEANING, MAINTAINED ON THE
EEEM%SO%% ngR A MINIMUM OF THREE YEARS AND COPIED TO THE FIRE CODE OFFICIAL UPON REQUEST.

18. EXTINGUISHING SYSTEM SHALL BE MAINTAINED IN ACCORDANCE WITH THE 2013 CFC, CMC, 2013 NFPA 17A,
2010 NFPA 96 AND MANUFACTURER’S REQUIREMENTS.,

19, FOR EXISTING HOOD EXTINGUISHING SYSTEMS, WHERE CHANGES IN THE COOKING MEDIA, POSITIONING OF
COOKING EQUIPMENT OR REPLACEMENT 0OF COOKING EQUIPMENT OCCUR, PLANS SHALL BE SUBMITTED TO THE
FA FOR THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM AND SHALL COMPLY WITH THE APPLICABLE
PROVISIONS CFC SECTIONS 904.116.1

20, EXTINGUISHING SYSTEMS SHALL BE SERVICED AT LEAST EVERY SIX MONTHS, OR AFTER ACTIVATION OF
THE SYSTEM, BY A QUALIFIED PERSON. MAINTENANCE SHALL BE CONDUCTED IN ACCORDANCE WITH THE
MANUFACTURER’S LISTED INSTALLATION AND MAINTENANCE MANUAL., CFC 9041162 NFPA 17A SECTION
A7.3; CFC9016.2

21, FUSIBLE LINKS SHALL BE REPLACED AT LEAST ANNUALLY. CFC 904.11.6.3

22, THE HOOD VENTILATION SYSTEM SHALL BE OPERATED AT THE REQUIRED RATE OF AIR MOVEMENT, AND
APPROVED GREASE FILTERS SHALL BE IN PLACE WHEN COOKING EQUIPMENT UNDER A KITCHEN GREASE HOOD

IS OPERATED.

23, HYDROSTATIC TESTING OF THE WET CHEMICAL EXTINGUISHING SYSTEM SHALL BE COMPLETED IN INTERVALS
NOT EXCEEDING 12 YEARS, NFPA 17A 7.5

24, ALL INTERIOR SURFACES OF THE EXHAUST SYSTEMS SHALL BE MADE ACCESSIBLE FOR CLEANING AND
INSPECTION PURPOSES. IF DURINGTHE INSPECTION IT IS FOUND THAT THE HOOD, GREASE REMOVAL DEVICES,
FAN, DUCTS OR OTHER APPURTENANCES HAVE AN ACCUMULATION OF GREASE, SUCH COMPONENTS SHALL
BE CLEANED, CMC 307.16; CFC 609.3.3.2

23, THE ENTIRE EXHAUST SYSTEM SHALL BE INSPECTED FOR GREASE BUILD-UP BY A PROPERLY TRAINED,
%ngEIEFIEIi% 3C3I;II;IPANY OR PERSON. INSPECTIONS SHALL BE COMPLETED IN ACCORDANCE WITH CFC

ML=

909 947-5055
Fax 947-5056

License C-16 779913

All suppression installers are employees of V-Fire systems inc
and hold current Ansul/Pyrochem/Core suppression MFG cert's.

San Bernardino, CA 92423

Systems inc.
PO Box 13278

Fire
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OWNER’S GUIDE

R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

ITEM #325

AGENT STORAGE
TANK AND
RELEASING UNIT

MANUAL PULL
STATION

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

003441

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.

HOW THE ANSUL R-102 SYSTEM OPERATES
1. Afire starts in the protected area...

Heat sensitive fusible link detectors activate the
system.

Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

. The fire extinguishing agent is discharged into the

plenum and duct and onto the cooking appliances.

. The agent and the hot grease mix to form a foam. This

temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1.

Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

. At daily intervals check your system for loose pipes and

missing or grease covered nozzle caps. Make certain

10.

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F
(54 °C) due to conductivity through heated discharge

piping.
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R-102 Restaurant
Fire Suppression
Systems

Features

Low pH Agent

Proven Design

Reliable Gas Cartridge Operation

Aesthetically Appealing

UL Listed — Meets Requirements of UL 300

ULC Listed — Meets Requirements of ULC/ORD-C1254.6
CE Marked

Application

The ANSUL® R-102 Restaurant Fire Suppression System is an
automatic, pre-engineered, fire suppression system designed

to protect areas associated with ventilating equipment includ-

ing hoods, ducts, plenums, and filters. The system also protects
auxiliary grease extraction equipment and cooking equipment
such as fryers; griddles and range tops; upright, natural charcoal,
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals,
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must
be mounted in an area where the air temperature will not fall
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be
designed and installed within the guidelines of the UL/ULC Listed
Design, Installation, Recharge, and Maintenance Manual.

System Description

The restaurant fire suppression system is a pre-engineered, wet
chemical, cartridge-operated, regulated pressure type with a fixed
nozzle agent distribution network. It is listed with Underwriters
Laboratories, Inc. (UL/ULC).

004215

004212

The system is capable of automatic detection and actuation

as well as remote manual actuation. Additional equipment is
available for building fire alarm panel connections, electrical
shutdown and/or interface, and mechanical or electrical gas line
shut-off applications.

The detection portion of the fire suppression system allows for
automatic detection by means of specific temperature-rated alloy
type fusible links, which separate when the temperature exceeds
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation,
recharge and resetting instructions, and maintenance procedures,
is available to qualified individuals.

The system is installed and serviced by authorized distributors
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release
assembly which includes a regulated release mechanism and

a wet chemical storage tank housed within a single enclosure.
Nozzles with blow-off caps, detectors, cartridges, agent, fusible
links, and pulley elbows are supplied in separate packages in the
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s),
mechanical and electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off. Accessories can be
added such as alarms, warning lights, etc., to installations where
required.

Additional tanks and corresponding equipment can be used in
multiple arrangements to allow for larger hazard coverage. Each
tank is limited to a listed maximum amount of flow numbers.

tyco

Fire Protection Products

One Stanton Street / Marinette, Wl 54143-2542, USA / +1-715-735-7411

Copyright © 2013Tyco Fire Products LP. / All rights reserved.

www.ansul.com
Form No. F-2004004-08
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Component Description

Wet Chemical Agent — The extinguishing agent is a mixture of
organic salts designed for rapid flame knockdown and foam
securement of grease related fires. It is available in plastic
containers with instructions for wet chemical handling and usage.

Agent Tank — The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a
test pressure of 330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless
steel agent pick-up tube. The adaptor also contains a bursting
disc seal which helps to prevent the siphoning of agent up the
pipe during extreme temperature variations.

Regulated Release Mechanism - The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of
providing the expellant gas supply to one, two, or three agent
tanks depending on the capacity of the gas cartridge used. It
contains a factory installed regulator deadset at 110 psi (7.6 bar)
with an external relief of approximately 180 psi (12.4 bar). It has
automatic actuation capabilities by a fusible link detection system
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly,
regulator, expellant gas hose, and agent storage tank housed in
a stainless steel enclosure with cover. The enclosure contains
knock-outs for 1/2 in. conduit. The cover contains an opening for
a visual status indicator.

It is compatible with mechanical gas shut-off devices; or, when
equipped with a field or factory-installed switch and manual reset
relay, it is compatible with electric gas line or appliance shut-off
devices.

Regulated Actuator Assembly — When more than two agent
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are
required, the regulated actuator is available to provide expellant
gas for additional tanks. It is connected to the cartridge receiver
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at
110 psi (7.6 bar) with an external relief of approximately 180 psi
(12.4 bar). It has automatic actuation capabilities using pressure
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator,
expellant gas hose, and agent tank housed in a stainless steel
enclosure with cover. The enclosure contains knockouts to permit
installation of the expellant gas line.

004213

Discharge Nozzles — Each discharge nozzle is tested and listed
with the R-102 system for a specific application. Nozzle tips are
stamped with the flow number designation (1/2, 1, 2, or 3). Each
nozzle must have a metal or rubber blow-off cap to keep the
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose - Kitchen appliances manufactured

with or resting on casters (wheels/rollers) may include an agent
distribution hose as a component of the suppression system. This
allows the appliance to be moved for cleaning purposes without
disconnecting the appliance fire suppression protection. The hose
assembly includes a restraining cable kit to limit the appliance
movement within the range (length) of the flexible hose.

Flexible Conduit - Flexible conduit allows for quicker installations
and the convenience of being able to route the cable over, under
and around obstacles. Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote
Manual Pull Station.

Pull Station Assembly — The remote manual pull station is made
out of a molded red composite material. The red color makes the
pull station more readily identifiable as the manual means for fire
suppression system operation.

The pull station is compatible with the ANSUL Flexible Conduit.
Electrical Requirements - 120/1/15A

Approvals

e UL/ULC Listed

* CE Marked

e New York City Department of Buildings
LPCB

TFRI

* Marine Equipment Directive (MED)

e DNV

* ABS

* Lloyd's Register

e Meets requirements of NFPA 96 (Standard for the Installation of
Equipment for the Removal of Smoke and Grease-Laden Vapors
from Commercial Cooking Equipment)

* Meets requirements of NFPA 17A (Standard on Wet Chemical
Extinguishing Systems)

Ordering Information

Order all system components through your local authorized
ANSUL Distributor.
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Specifications

An ANSUL R-102 Fire Suppression System shall be furnished.
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
1.1 References
1.1.1  Underwriters Laboratories, Inc. (UL)
1.1.1.1 UL Standard 1254
1.1.1.2 UL Standard 300

1.1.2 Underwriters Laboratories of Canada (ULC)
1.1.2.1 ULC/ORD-C 1254.6

1.1.3 National Fire Protection Association (NFPA)
1.1.3.1 NFPA 96
1.1.3.2 NFPA 17A

1.2 Submittals
1.2.1  Submit two sets of manufacturer’s data sheets
1.2.2 Submit two sets of piping design drawings

1.3 System Description
1.3.1 The system shall be an automatic fire suppres-
sion system using a wet chemical agent for
cooking grease related fires.

1.3.2 The system shall be capable of suppressing fires
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters
as well as auxiliary grease extraction equipment.
The system shall also be capable of suppressing
fires in areas associated with cooking equipment,
such as fryers; griddles and range tops; upright,
natural charcoal, or chain-type broilers; electric,
lava rock, mesquite or gas-radiant char-broilers;
and woks.

1.3.3 The system shall be the pre-engineered type
having minimum and maximum guidelines
established by the manufacturer and listed by
Underwriters Laboratories (UL/ULC).

1.3.4 The system shall be installed and serviced by
personnel trained by the manufacturer.

1.3.6 The system shall be capable of protecting
cooking appliances by utilizing either dedicated
appliance protection and/or overlapping appli-
ance protection.

1.4 Quality Control

1.4.1  Manufacturer: The R-102 Restaurant Fire
Suppression System shall be manufactured by a
company with at least forty years experience in
the design and manufacture of pre-engineered
fire suppression systems. The manufacturer shall
be ISO 9001 registered.

1.4.2 Certificates: The wet agent shall be a specially
formulated, aqueous solution of organic salts
with a pH range between 7.7 — 8.7, designed
for flame knockdown and foam securement of
grease-related fires.

1.5 Warranty, Disclaimer, and Limitations
1.5.1 The pre-engineered restaurant fire suppression
system components shall be warranted for five
years from date of delivery against defects in
workmanship and material.
1.6 Delivery
1.6.1 Packaging: All system components shall be
securely packaged to provide protection during
shipment.

1.7 Environmental Conditions

1.71

2.0 PRODUCT

The R-102 system shall be capable of operating
within a temperature range of 32 °F to 130 °F
(0°Cto 54 °C).

2.1 Manufacturer

2.1.1

Tyco Fire Protection Products, One Stanton
Street, Marinette, Wisconsin 54143-2542,
Telephone (715) 735-7411.

2.2 Components

2.2.1

222

223

224

The basic system shall consist of an AUTOMAN
regulated release assembly which includes a
regulated release mechanism and a wet chemical
storage tank housed within a single enclosure.
Nozzles, blow-off caps, detectors, cartridges,
agent, fusible links, and pulley elbows shall be
supplied in separate packages in the quantities
needed for fire suppression system arrange-
ments. Additional equipment shall include
remote manual pull station, mechanical and
electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off, and
building fire alarm control panel interface.

Wet Chemical Agent: The extinguishing agent
shall be a specially formulated, aqueous solution
of organic salts with a pH range between 7.7 -
8.7, designed for flame knockdown and foam
securement of grease related fires.

Agent Tank: The agent tank shall be installed in

a stainless steel enclosure or wall bracket. The
tank shall be constructed of stainless steel. Tanks
shall be available in two sizes; 1.5 gallon (5.7 L)
and 3.0 gal (11.4 L).The tank shall have a working
pressure of 110 psi (7.6 bar), a test pressure of
330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar). The tank shall include an
adaptor/tube assembly containing a burst disc
union.

Regulated Release Mechanism: The regulated
release mechanism shall be a spring-loaded,
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent
tanks depending on the capacity of the gas
cartridge used or three 3.0 gallon (11.4 L) agent
storage tanks in certain applications. It shall
contain a factory installed regulator deadset at
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

It shall have the following actuation capabili-
ties: automatic actuation by a fusible link detec-
tion system and remote manual actuation by a
mechanical pull station.

The regulated release mechanism shall contain
a release assembly, regulator, expellant gas
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure
shall contain knock-outs for 1/2 in. conduit. The
cover shall contain an opening for a visual status
indicator.

It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off
devices, or connections to a building fire alarm
control panel.
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
]| Submittal: Date tem # 326
Re-Submittal:
0| Re-ubmiE Date Quantity: 1 (ea)
Description 36" Fire and Ice Range
Manufacturer Jade Range Model No: JMSS-03-T-36
Electrical Requirements Plumbing Requirements
Volts / Phase 120V., 1ph H.W.
H.P. Cw.
KW, W.
AMPS. 15.0 LW. Floor Sink
CONN. Convenience Gas 3/4"
CFM BTU 90,000
MISC
PROVIDE WITH THE FOLLOWING
1 1{ea) 4-Year Parts and Labor Warranty
2 1{ea) Natural Gas
3 1(ea) Lifetime Warranty on Steel Graies
4 1(ea) 3/4" Rear Gas Connection
5 1{ea) 3/4" Gas Regulator Supplied with Range
6 1(ea) Fire and lce Self-Contained Refrigerated Base JRLH-02S-T-36
7 1(ea) 4-Year Parts and L.abor Warranty
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax 714 540-9523
12M12/2014 11400




Equipment Submittal

Job# 14156-0

UCI - MESA COURT EXPANSION

Irvine, CA

8 1(ea) Set of {(4) Casters, (2} Locking
9 1{ea) 3/4" x 48" Quick Disconnect with Restraining 1675KIT-48
Cabie
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

121122014

11400




Itemi: 326

@é‘JADE' “FIRE AND ICE” SAUTE STATIONS

MODEL NO.  DESCRIPTION

RAIMSS-03T36 36" W 3 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR
(0 IMSS-04-T-48 48" W 4 OPEN BURNERS ERONT, REFRIGERATED RAIL AT REAR
(1 JMSS-05T-60 60" W 5 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR
(1 JMSS-06T72 72" W 6 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR

Mote: Sauté stations must be ordered in conjunction with Titan™ refrigerated bases.

TANDARD FEATURES

+ Remate cold rail - constructed with stainless steel and wrapped with
refrigerated coils to maintain NSF-7 standards

+ Remote cold rails are supplied with R-404 expansion vaive with
thermostat control

+ All units are 100% polyurethane "Shot-In-Place” foam insulated at
raised rail

+ Unit is designed to range match with all Jade Range, LLC. heavy duty
equipment

» Each unit includes a stainless steel removable night cover

+ Each cold rail is supplied with 1/2" [.P.S. brass drain . 1" MIN drain required.

JMSS-03-T-36 mounied above + Individual polished steel lift-off top grates
JRLH-02R-T-36 remote refrigerated hase + Each open burner is a 20,000 BTU/hr cast iron burner
» Variable size multi peint gas connection - see utility information for
details

» Stainless steel front, sides and stub back
+ Stainless steel " plate shalf

HNate: For condensing units - ordered with self contained refrigerated base.

AVAILABLE OPTIONS

[ Stainless steel high riser

[ Stainless steel double high riser

[ Stainless steel high shelf

[ Stainless steel double high shelf

[J Stainless steel tubular high shelf

[ Staintess steel tubular double high shelf
1 Common plate shelf with ltem(s) Model(s)
[ Cap and cover manifold. Left 1 Right O

ACCESSORIES

13 34" flex hose with quick disconnect
{(3/4" connection)
48" flex hose with quick disconnect
{(3/4” connection)

A 1" gas pressure regulator
{specify gas type)

Q11/4" gas pressure regulator
(specify gas type)

For refrigeration

P

us

For cooking

WWW. JADERANGE.COM JADE RANGE, LLC., A MIDDLEBY COMPANY « 2650 Orbiter Street « Brea, CA 92821 - PHONE: 800-884-5233 FAX: 714-961-2550

Naote: In line with their policy to cantinually imprave products, Jade reserves the right to change materials and specificatians without notiea. pamman v usa

FORM #Fi-3 ©2008 JADE RANGE, LLC
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TATIONS

s

“FIRE AND ICE” SAUTF

JIaD=

Itemi: 326

eg.JADE’ “EIRE AND |

TITAN"

CE” SAUTE STATIONS

38" [958

-1
wioTH —
S
24151 1 o :
GASCONNECTION 4'1021 T
SN
143" Be21 BEn
l 33" [9a5] I‘ Fr - i
%ﬁﬁ I T , b
- 123 nsazn
o= : :l"i” 1geme dm . SLNGLEE\I‘J;CS':‘ g;qm
ﬁ."?] BAS CORNECTION
h 35}- (emlmi. T ﬂjﬂo;ﬁ“
15° 4] soforn EY A ]
I I S y
3471864
Note: Sauté station mounted above remole refrigerated base. For refrigerated bases, see remote and self contained refrigerated bases (pages Fl-1 & Fl-2).
]/4 SIZE PAN  REFRIG. APPX. SUGGESTED
MODEL WIDTH DEPTH HEIGHT* CAPACITY BTUS BTUS AMPS SHP, WT. H.p*
SAUTE STATIONS/REMOTE

| IMss-03T-36 36" 38" 304/4" 5 1,150 90,000 2 250 LEBS. /5
IMSS-04-T-48 48" 38" 304/4' 6 2,600 120,000 2 275 LBS. 1/4
JMSS-05T-60 60" 38" 30-/4" 8 2,400 150,000 2 350 LBS, 1/4
JMSS-06-T72 72" 38" 301/4" 10 2900 180,000 2 375 LBS. 1/3

Nate: For condensing units: 1) Orderad with self cantained refrigerated basa.
2) Consult factory for condensing unit, supplied with cabiret base.

DESCRIPTION:

Sauté Statians exclusively range matches with Jade Range, LLC.
Titan™ heavy duty equipment. To be Model # , manufactured
by Jade Range, LLC. Top, stub back and front face to be stainless
steel. Balance to be galvanized steel. Unit to he 100% polyurethane
“Shot-In-Place” foam insulated. Provide easily removable night .
stainless steel cover. Unit supplied with R-404 expansicn valve, Unit,

We Range, LLC. refrigerated hases.
SPECIFY TYPE OF GAS EN ORDERING.

SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

UTILITY INFORMATION - ELECTRICAL:
« Standard: 15v/60/1 {for other electrical requirements
consult factory)

WWW.JADERANGE.COM JADE RANGE, LLC., A MIDDLEBY COMPANY

* For condensing unit (not to exceed 20 ft, run)

UTILITY INFORMATION - GAS:

« Ranges are supplied with 1-1/4" frant manifold connection
and a 1" or 3/4" capped rear manifold cenneciion. For rear
manifold connection, remove cap. Ranges are supplied with
3/4" gas pressure regulator. For 1-1/4" or 1" gas pressure
regulator, see accessories. (Specify required front manifold
cap and cover when ordering.)

» Required operating pressure:
Natural Gas 5" W.C. minimum
Propane Gas 10" W.C. minimum

14" W.C. maximum

Mote: This unit must be connected with the gas appliance
regulator supplied.

» 2650 Orbiter Street - Brea, CA 92821+ PHONE: 800-884-5233 FAX: 714-961-2550

Note: In line with their policy to continually imprave products, Jade reserves the right to change malerials and specifications withsut notice. PAINTED INUSA

FORM #FI-3 @2008 JADE RANGE, LLC
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Jade Range JRLH-025-T-36 ltem#: 326

| SELF CONTAINED
qg‘JﬁRF REFRIGERATED BASES

MODEL NO. DESCRIPTION

XE(JnLH-028-T-36 36" 2 DRAWER SELF CONTAINED REFRIGERATOR UNIT

(3 JRLH-025-T-48 48" 2 DRAWER SELF CONTAINED REFRIGERATOR UNIT

[ JRLH-045-T-72 72" 4 DRAWER SELF CONTAINED REFRIGERATOR UNIT

(3 JRLH-Q45-T-84 84" 4 DRAWER SELF CONTAINED REFRIGERATOR UNIT

[ JRLH-065-T102 102" 6 DRAWER SELF CONTAINED REFRIGERATOR UNIT
T JRLH-065-T14 114" 6 DRAWER SELF CONTA(NED REFRIGERATOR UNIT
[ JFLH-025-T-48 48" 2 DRAWER SELF CONTAINED FREEZER UNIT

3 IFLH-045-T-72 72" 4 DRAWER SELF CONTAINED FREEZER UNIT

[ JFLH-045-T-84 84" 4 DRAWER SELF CONTAINED FREEZER UNIT

Nete: If required size is not listed, see options for cabinet extensions. Bases must be ordered in
conjunction with Titan™ modular base range units only.

STANDARD FEATURES

» Cabinet interiors, front, face and sides to be stainless steel

- Drawers and cahinet are 100% polyurethane “Shot-In-Place” foam
insulated

- Drawer faces have flush mount pull handle. Face and back to be stainless
steel

- Self closing drawers have 14 gauge stainless stesl track, with 2" heavy
duty skate wheel

» Heavy duty rubber drawer gaskets

» &' cord and plug, 15 VAC

» Drawers to be easily removable for cleaning

JRLH-025-T-48 shown with JMRH-488 + Drawers to accommodate &" deep 12" x 26" hotel pans

+ Specially designed high density breaker strips installed during the
foaming process, without any visible fasteners

+ Face mounted dial thermometers

+ Condensing unit uses R-404 refrigerant unless otherwise specified

« Blower coil evaporator with R-404 expansicn valve

+ Internal conduit for single point electrical connection

« Built in condensate evaperator

+ Sleeves for refrigeration and drain lines

» Stainless steel ¢" adjustable legs

AVAILABLE OPTIONS

[ Cabinet extensions available:
3 4" stainless steel filler
[ 12" stainless steel cabinet
318" stainless steel cabinet

[ Padlock assemblies {padlocks not included} SRRy
ACCESSORIES NIV
&' casters, front two locking ) s
(5" diameter wheel} For refrigeration
SR- (NSE
us

For cooking

WWW.JADERANGE.COM | JADE RANGE, LLC., A MIDDLEBY COMPANY - 2450 Orbiter Streat « Brea, CA 92821 - PHONE: 800-884-5233 FAX: 714-961-2550

Note: In line with their policy to continually improve praducts, Jade rasarves the right to change materials and spacifications withaut natica. senman imesa

FO®M #FI-2 ©2008 JADE RANGE, LLC

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 451

S3SVE ILvaIDIMAIY GINIVLINOD 4135

aavr g‘



Jade Range JRLH-025-T-36 ltem#: 326

' BASES

. | SELF CONTAINED
aﬁ-’f;ﬂ? REFRIGERATED BASES

SELF CONTAINED REFRIGER:

NS

WIDTH 387 [9&5]
b veni
DUFE)
gk
DOOLBLE DECK SHELF
& (52 - 27 [305] - p= 187 [457] —iny 66 l'[|689]
SINGLE DECK SHELF :
O—=0=0—0—0—0=—0=0= ‘ d: e
AS CONNECTION
— sn;snacx
— ] 1- 343" (383
— 3 - * mzs!tg'[m]
— =
. 7
u U Y L‘ CABINET BASES U
36| —— J——
Note: IF sauké skation (JMSS models} mounted above, H.P. will be targer {consult factory).
DRAWEES DRAWERS APPX,
MODEL WIDTH DEPTH  HEIGHT  14-3/8 271/14" PANS AMPS  CUBICFT.  SHP. WT.
SELF CONTAINED REFRIGERATOR BASES
# | JRLH-025T-36 36 34" 19-1/4" 2 2 12,6 3 300 LBS.
JRLH-025T-48 48 34" 19-1/4" 2 4 12.6 6 350 LBS.
JRLH-045T72 72" 34" 19-1/4" 2 2 6 12.6 n.2 500 LBS.
JRLH-045-T-84 84" 34' 19-1/4" 4 8 12,6 13.4 550 LBS.
JRLH-065T-102 102" 34" 19-1/4" 2 4 10 13.2 18 650 LBS.
JRLH-065-T114 114" 34" 19:1/4" 6 2 13.2 201 700 LBS.
SELF CONTAINED FREEZER BASES
JFLH-025T-48 48 34" 19-1/4" 2 3 10.6 6 350 LBS.
JFLH-045T72 72 34" 19-1/4" 2 2 5 107 1.2 500 LBS.
JFLH-045-T-84 84" 34" 19-1/4" 4 7 n.s 13.4 550 LBS.
DESCRIPTION: VAC, face mounted dial thermometers, condensing unit with R-404
Low Height Self Contained refrigerated bases for exclusive use refrigerant, blower coil evaporator with expansion valve. Provide built-
with Jade Range, LLC. Titan™ modular series units. To be Model in condensate evaporator, internal conduit for single point electrical
# , manufactured by Jade Range, LLC. Cabinet interior, connection. Include sleeves for refrigeration and drain lines. Supply
front face, drawers and sides to be stainless steel. Balance to be stainfess steel adjustable &" legs.

galvanized steel. Drawers and cabinet to be 100% polyurethane

"Shot-In-Place” foam insulated. Provide easily removable self

closing drawers to accommodate 4" deep 12" x 20" hotel pans and UTILITY INFORMATION - ELECTRICAL:

14 gauge stainless steel track, with 2° heavy duty skate whesls, » Standard: nsv/60/1 (far other electrical requirements
Include heavy duty rubber drawer gaskets, &' cord and plug 15 consult factory)

WWW.JADERANGE.COM | JADE RANGE, LLC., A MIDDLEBY COMPANY - 2650 Orbiter Street « Brea, CA 92821+ PHONE: 800-854-5255 FAX: 714-061-2550

Mote: In line with their palicy te continually imp products, Jade reservas tha right o change materials and specifications without notice. srnren wusa

FORM #FI-2 ©@2008 JADE RANGE, LLC

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 452



#327

Operators Manual

Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL

SWR/EO/DW/CH
SWS/SBS / SIR5 Halton

CJOM/2009/rev2/EN
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4 N GENERAL SPECIFICATIONS
HOOD INFORMATION TABLE

EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR 11O SD S o S, M

HOOD | HOOD HOOD HOOD

NUMBER | MODEL | EXHAUST Ao | TOBrro D|_EXHAUST COLR | | SIZE | _ oo | CONSTRUCTION "ﬁg;s"")T S
PRESSURE | PRESSURE |QTY.| LENGTH [ WIDTH L|H i

0’

1

0'

= 1

4

N

327 KVE 787 20" 32" 1 8 8"

3- ALL INSTALLATION WORK
KSA ALL 1BGA. 304 S.S. 400 BY QUALIFIED PERSONS AND IN ACCORDANCE
D LOCAL BULDING

362 KVE 922 20" 30" 1 10" 8" KSA ALL 1BGA. 304 S.S. 480

TOTAL EXH. CFM = 1709 WTH NFPA 96, ﬁ':"?r?%uw SMOKE AND GREASE

] WITH CHANGES AS NOTED

SAUTE AREA

AND CLEARANCES.
2. THE LOCATION AND TYPE OF COOKING EQUIPMENT.

NOTE TO APPROVER

1. ALL DIMENSIONAL INFORMATION, MOUNTING POSITIONS

INSTALLATION REQUIREMENTS

THIS DRAWING MUST BE CHECKED, SIGNED AND RETURNED TO THE APPROPRIATE FM!TDRYN

PLEASE VERIFY THE FOLLOWING:
POSITION MAY AFFECT EXHAUST AIRFLOW. HALTON MUST BE NOTIFIED IF ANY OF THESE

CHANGES OCCUR, A RECALCULATION EXHAUST ARFLOW MAY BE REQUIRED.

ANY CHANGES IN_COOKING EQUIPMENT SUCH AS INCREASED ENERGY INPUTS OR EQUIPNENT
] REVISE AND RESUBMIT

] wimi No cHane!
APPROVED BY

KITCHEN EQUIPNENT CONTRACTOR'S REQUIREMENTS

;
:
g
i

@

2— DELMVER, ASSENBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

3— FURNISH WIRING AND PLUMBING DIAGRANS
TO END USER.

4~ THE KEC MUST INFORM HALTON OF ANY CHANGES
N_EQUIPMENT OR BUILDING STRUCTURE. FIELD
IFICATIONS ARE THE RESPONSEBILITY OF
THE KEC.

10.27.14

B5— IF_HALTON

IF MANUAL EXHAUST VOLUME DAMPERS
ARE PROVIDED, THE KEC. IS RESPONSELE
INSTALLATION

FIRE CABINET

FIRE CABINET

DATE
CG |07.22.14
BM |07.29.14
WU [01.09.15

==
> E&ly:2m

ELECTRICAL CONTRACTOR'S REQLIREMENTS

1— PROMDE AND CONNECT ALL REQUIRED VOLTAGES,
CONI WIRING, CONDUIT, ETC., PER NEC
AND ALL APPLICABLE LOCAL CODES.

101 _INDUSTRIAL DRIVE
1-270-237-5600

SCOTTSVILLE, KY 42164

ELECTRICAL EQUIPMENT
@ ITEM ¢ 327 TTEM # 362 REQUIREMENTS

RECESSED INCANDESCENT LIGHT FIXTURE

150 WATT NAX BULB= 125 ANP EA.
GLOBE INCANDESCENT LIGHT FIXTURE

100 WATT NAX BULB= .83 AWP EA ®
LED LIGHT FIXTURES= .30 ANP EA (-]
CAPTURE JET FAN= 72 ANP EA

HALTON CO. (USA)

:

®

]

REVISION DESCRIPTION

REVISED ITEM_NUMBER AND ADDED FIRE CABINET
REVISED #362 LENGTH & MECHANICAL DATA

REMOVED ANSUL
NO CHANGE

:

AL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP™

*SLIGHT BULBS, IF REQUIRED,
\_ ARE TO BE PROVIDED BY OTHERS®™* )

]

E #327 | E #3862,

CEILING HEIGHT NOTE

12" | . 12" 12" 12" 12" __| [ 12"
MIN. MIN. MIN. MIN. MIN. MIN.

1021 BREVIK PLACE
MISSISSAUGA, ON  L4W 3R7
1-905-624—-0301

80" AF.F.

HALTON CO. (CANADA)

MAIL APPROVED DRAWINGS TO APPROPRIATE FACTORY BELOW: | WEBSITE: WWW.HALTONCOMPANY.COM

REV.
1
2
3
4
5
6
7

RANGE FIRE & ICE RANGE
ITEM # 327 @ ITEM_# 327 ITEM # 362

K J EFFICENCY COMPARISON DATA TO BE PERFORMED N
I

4 Typical wiring of Capture—Jet fan N (7 N HANGER BRACKET LAYOUT 7\ [~ KSA GREASE EXTRACTOR
W/HALTON SUPPLIED LIGHT SWITCH _——— oo EXHAUST VOLUME DAMPER HATEER SRRl AR

BY ELECTRICWN MODEL: ABD (Automatic Balancing Damper)

HoooS 90 — 188 HOODS 57 & LESS WILL NOT HAVE THE HooDS 961 — 108
WITH ONE EXHAUST COLLAR FOUR BRACKETS IN THE CENTER OF HOOD WiH WO

i
[DATE: 07.07.14

SCALE: NOT TO SCALE
CONSULTANT: RND

MANUFACTURER MUST PROVIDE A WRITTEN GUARANTEE

OF THE SPECIFYING

ENGINEER THAT THE SYSTEM WILL PERFORM TO THE
INEER'S SATISFACTION WHEN INSTALLED AND

ACCORDING TO DESIGN AR FLOWS

AND RESULTS OF ASTM STANDARD F1704 TEST.

DETERMINED BY TAB PORTS AND PRESSURE

Halton

: IRVINE, CA

IRVINE

LED POWER SUPPLY UNIT

2
H
B
!
A
PROJECT:
uc
LOCATION
DRAWN BY: BM

5

REPLACED WITH SPECFED SYSTEM, WITH ALL DRAWING TITLE:

FEJEGTED SYSTEM: HOOD DETAILS

e b 0 T et o Ay SratEN ek DRAWING No.:

ey UT4-—-346

-
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E i &
#
r N M.A.R.V.E.L 3
ELECTRICAL & DATA CABLE CONNECTION SCHEDULE ANV L. L. E EE
™
CONNECTION # ‘CONNECTION DESCRIFTION FRON T SCOPE OF WORK ] o9
E1—M___| 120V, 15AMP — CONTROL PANEL POWER — 3 WRES BULDING SOURGE | CONTROL PANEL s EE
E2-M INTERNET BUILDING SOURCE | CONTROL PANEL RESPONSIBILITY TO BE SELECTED BY GENERAL CONTRACTOR E EEE
E3-M FIRE MODE SIGNAL — TO FIRE SUPPRESSION PANEL — 2 WIRES CONTROL PANEL FIRE SYSTEM 53
E4-M 2 WIRE SHELDED NETWORK CABLE — PROVIDED BY HALTON CONTROL PANEL HOOD §#304 . E EEE
ES—M 0—10V MUA SIGNAL TO BMS — 2 WIRES CONTROL PANEL BMS NOTES' MAR#&E’ID- | SYSTEVS = 1 EXHAUST FAN SERVING 1 IIToHEN E EEE
E6—M S WIRE STP CABLE — PLENUM RATED FT8 - TO EF WD CONTROL PANEL VFD ALL FIELD WIRING AND CONNECTION POINTS ARE Swy
e = R R T T SUBJECT TO CHANGE DUE TO ELECTRICAL MARV.EL Il SYSTENS = 1 EXHAUST FAN SERVING MULTIPLE 8 L E
EBM ;Iﬂv-nnn ﬁmm&%":f :gf : 2 M CONTROL PANEL | _TEMP_SENSOR - COMPONENT(S) UPDATE OR OBSOLESCENCE. KTouEn £ & E':’;_’ -
e e s o | : g OFDERS S50 O s CLATD O o oo e . v 75 2T BN
)—| 3 (<]
ENN-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE | HOOD #1304 - g RELEASED AN UPDATED SET OF ELECTRICAL HALTON MARYV.EL. DIAGRAMS FOR SPECIFICS 2 ; E §5 §
E12-M 2 WIRE_SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #304 HOOD #341 & o DIAGRAMS(S) WILL BE SUPPLIED. 1.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE g 32 g - 3
E13-M 120V, 15AMP — MARV.EL CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #341 [ :_'fg\”-‘\“% oF Egﬂ'!‘uua\!% 8c°"E§Lsm - wrrmN § = E EE E
E14-M FELD CONNECTION FOR REMOTE OVERRIDE - 4 WIRES HOOD #341 OVERRIDE SAME SPACE AB THE KITCHEN HOODS 3 w
E15-M___| 2 WIRE SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD_f341 HOOD §62 PANEL (LARVEL" | HOOD SYSTES WL NOT HAVE SucH g 5 EEE O
E16-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #362 PANEL) Eg w a"r_)
E17-M___| 2 WIRE SHIELDED NETWDRK CABLE — PROVIDED BY HALTON HOOD 362 Ho0D_#327 2.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V "E 3 0% C
\)‘ E18-M 120V, 15AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #327 (15AMP) DEDICATED CIRCUT AT MAR.V.EL CONTROL PANEL HE Emg E i
E19-| 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD #304 3.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL RJ45 2
201 120V, 15AMP — HOOD_LIGHT PONER — 3 WIRES [BULDING SOURCE | _HOOD #341 _| CATSE, GABLE CONNECTION AT MARV.EL CONTROL PANEL 'g,lg 23 §E< g 49
21— 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING SOURCE | _ HOOD #3682 AR L R i :t gg i»g g §
E22-H 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD M ZF "4‘ o E
E25-M___| 3 WIRE SIP CABLE — PLENUM RATED — TO BMSBACNET) CONTROL PANEL BMS A CUMPLED B FACYOR) I SANE SPAGE AG KITGHEN HOOD §E ;zm gi I o
\ ) SYSTEM AND 48"-54" AF.F. NEAREST MUA T—STAT. :“ .55 E E E E
e L 2 Hskioldo f
:&%v(ﬁkﬁm PANEL (MA.RV.ELL. Il) OR TO KITCHEN
SAUTE AREA B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE 24V
DC WRING FROM ANSUL FIRE SYSTEM EITHER T0 MARV.EL i
CONTROL PANEL (MARV.EL. 1) OR TO KITCHEN HOOD £
(MARV.EL. 1).
7APPLICABLE CONTRACTOR SHALL CONNECT 2 WIRE @
COMMUNCATION CABLES (SUPPLIED BY HALTON) FROM HOOD
TO HOOD AND TO PANEL AS SHOWN IN HALTON MAR.V.EL o
B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE MUA @
SIGNAL (0—10V) FROM M.A.R.V.E.L. CONTROL PANEL
QLARVEL )’ OR FROM KICHEN HOOD (MARVEL. 1) T0
9.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 5 WIRE STP = ht o g e}
QLARMEL ) o FROM KITGHEN HODD (MARVEL. ) T0 8 Elalglx|g
EXHAUST FAN WFD(S) (WFD'S AND CABINET SUPPLIED BY > g HIRIRIRTS
HALTON UNLESS OTHERWISE NOTED) E SI512la
10.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE %
INSTALLATION OF THE . LOCATION TO BE_DETERMINED 3 xl8lz2l2
(= BY GC AND SHALL BE 150 FEET MAX DISTANCE FROM O |~ O|m|=|=
11.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE 519 259
. PHASE OR SNGLE PHASE POWER FEED FROM GRGUT 22D KN
NOTE: A 3 (2893
SUPPLY AND INSTALL THREE. PHASE OR SGLE PHASE :
HREQUENGY DRVES. (VFD'S): POWER FORM VFD(S) TO EXHALST / MUA (F APPLICABLE) E o2&
MANUFACTURER: BRADLEY MOTDRS. ALL TO BE RAN IN SEPARATE CONDUIT. O ghl-m
(FAN CONFIGURATION DATA FOR M.A.R.V.E.D - 12 ICABLE CONTRACTOR SHALL INSTALL GREASE 5".&5,) ui >dJ
S N I/ G 2 WIRE SHELDED _ _ MUA SIGNAL (0-10¥) = 2 WIRES BMS VFD'S WILL BE PROGRAMMED BY HALTON. '“ "“" s LI AND WIRE. THE SENSOR BACI E(Z 23R
NETWORK CABLE CONTROLLER SIGNAL_REPRESENTS DESIGN ale —E‘]‘
EF ftem #: Vottage/Phase/Hertz: FOR ALL HOODS 13- 5AMP) DEDIGATED. GIRCUT. AT EAGH KITCHEN. HO0D. . (F £|= 58
EF HP: [/ [ AR)E WV, A SECOND 115V DEDICATED CIRCUT IS |~ | % -3
PLENUM_RATED REQUIRED.) o
Hood ftem #' O LOCAL BMS—y 222/1, BO—VERIFY o _3 WIRES
tt.thll fan: @ (BACnet) L0 'S'I'P_GAB'LE'—HV'l : HOODS/ | TANSTALUNG CONTRACTOR TO BE RESPONSIBLE FUR PROVDING % I
EF Rem #: foltage/Phase, 3 @ Oln
EF HP: — IGEVIN TONO CONTACTS 2 wiRes — ! | 777)%/86-- VERIFY. Hp S _WRES | 15.HALTON REPRESENTATIVE TO PERFORM FINAL FIELD Bl
. M? (WIRE MUL11PLE FIRE ZALE_‘ | | TO EXHAUST VFFDAN pr&anE%R HOODS §304, 341, 362, 327 HOOI 327 : H COMMISSIONING ONCE ALL RESPONSIBILTIES ARE COMPLETED g g E
: — — — _ _VID PROVIDED N ——— [ =
this fan: - el 5 WRE STP CABLE — PLENU| () n M I Q 41K
EF Rom §i_____ Voltoge/Phase/Hertz: c B BRuADBATngiN'i'EI-tN%NNEGMN —-RU0 AR AL : | 8 S " I:‘ z|8
o —=— s 1] et EaRAEY S 2 4 NOTES: A i 2l
Hood ttem f'e = 120/1/60 3 WRES | L ALL WIRING AND GABLING TO BE gl ~ [5]8
o this fan: 8 ‘E‘ . DEDICATED CiRCUIT i X b = 24v DC TO SPACE TEWP S 8 - o® @ PROVIDED BY ELECTRICAL CONTRACTOR 8|5 4 E 5
= rom £ A 85 5/13 - Hide i | "_m (Fig. 1-1)PROVIDED) 5 STER = _— CREASE SENSOR \_ UNLESS STATED OTHERWISE ) E <Z( wod o
L ——— > © : | 2Z3EcY HOODS 304, 341, 362, 327 LOCATION MATRIX <338 (2
Hood s =3 conduits for sl 52525 —_— e NOTES: ™ o|S27Y |e
to this fan: o T c o= GREASE EALAE—_1N X Z 3 i
Make Up A¥ Date: q>) c control panel. 7? 8 % e f g SENSOR § | LOCGATION L. FAN MOTORS MUST BE COMPA(1V1'_§DLE) 2o EZ$ Q ﬁ
= FREQUENCY DI B = =
- ol H i = % 1 MAN_Duct AL NOTORS MUST BE. GONNECTED 10 THREE £|Czgg |2
Quantly of MUA “Zones™ 25 Recess in wall if ‘ €= =9 2 341 PHASE POWER. ELECTRONICALLY COMMUTATED % > 28 |58
Il-bodlk.;lnﬁl . c D . 0o »n 9 O 3 MOTORS (ECM) ARE ALSO ACCEPTABLE IF Dogﬁl ||
" S pOSSIble o> 3 = SINGLE PHASE FOWER IS TO BE USED. (24V O eor [E[Eo|e
Hood Hem #'s T £ TOUCH SCREEN MASTER PIC FI-Z @ o 5 .E 5 = \ [POVER ‘SUPPLY TO THE ECM IS BY OTHERS) alD 4 ole|zlz
oy A 5 c PANEL MOUNTED N Hooos 304, 341, 38 = © = £ s - 3| = | |6]</5[5
o= (see detail below) - g s 5 DG:) 3 E‘ > = 2 T 2131°00
e pmjdmb-“h':hm"z:ﬂ e produchont " ¥ mors.thom " o = ; Q.= = 8 = 4 NOTES: h % i b
I sxmd Te d go MUA"zbn- are being used, ‘“ 15.0 a‘ 9 - _— o
please @ fis data aa we 10 = ALL VARWBLE FREQUENCY DRVES (VFD'S) MUST z -
k\ J — j BE INSTALLED WITHIN 150° OF THE EXHAUST FAN. S E B Nl e
(FIG 1-1)
\
(" oreasE sensor DEAL )\ [ VARIABLE FREQUENCY \p ( XDM.A.R.V.E.L. N/ ) MARVEL SYSTEM /" SPACE TEMPERATURE SENSOR ~
prep— DRIVE_(VFD) S CONTROL PANEL Halkton M.AR.V.E.L. TOUCH SCREEN ARGVLEL. 2 conpron s i 1a/7 t
- — % . NTRJ S Q
8" MIN. 8" MIN. & ‘ “
CLEARANCE CLEARANCE \ N\ . H] ‘
E . ) oA y M.A.R.V.E.L. EQUIPMENT < & <& |4
4 A | e ) CONNECTED LOADS N olefs m
WIRNG COVER 1, NOICATOR \ : ut a %
r 4 | MARV.EL. CONTROL PANEL= 10 AMPS EA. X w |Z|s(e|x
48" AFF. , <l MARV.EL. PLC AT EACH HOOD SECTION= 4 AMPS EA. X é g @ 5|E
MIN. RECOMMENDED | J SPAGEAIT.?OSIW - & |z|E[2|F
) *ALL CIRCUITS ARE NOT TO EXCEED 15 AMP** ) Roo(g\r Tgﬁn%s;m 5 = |8z . 3
ST ERS ulcym 7]
SeSED RooR ) LOCAL CODE AND e S NFE 3 S g 3 3|8
;YFD MSTH(Y’SRI(:#& RgénENsmuiN T:o V%IE_TRGEI'ERMINED < ADA RECOMMENDED RECOMMENDED a Jjejn|o
VFD TO BE MOUNTED IN DESIGNATED LOCATION. | /} POSITIONS /LOCATIONS [~ ARAoRD NOTES: ™~ I/ DRAWING TITLE:
VFD MUST BE LOCATED WITHIN 150' OF FAN R MUST ALSO BE | BALAL=SSH DEMAND CONTROL
glus_rrGAlﬁergErnﬁa'{;E SONDUTS FOR INCOMNG & | N / \ Horsen souce ‘l ———————— FIELD WIRING (BY EC.) — 120V — 12AWG MN.—10AWG MAX. DETAILS
INSTALLING —_— TEMPERATURE SENSOR TO BE MOUNTED AWAY FROM
ngN‘REHE#’P"”ED *B;R,ggrwg" aﬂnmm \ CONTRACTOR 4 FIELD WIRING (BY E.C) — 24V — 224WG MIN.—16ANG MAX. VARYING SOURCES OF HEAT. USUALLY IN CLOSE DRAWING No.:
) 2 _— —  SHIELDED NETWORK CABLES — PROVIDED BY HALTON
2 ) _ PROXIMITY TO THE ROOM THERMOSTAT. SENSOR TO BE —
NG VP CAEINETS ARE NOT SUPPLIED. & HALTON./ \VEANG J \_ J FIELD INSTALLED BY OTHERS ) \_ LOCATED IN SAME "ZONE" AS HOODS THEY SERVE.  /
J REV. NO.: |SHEE|'
|\ S S U U U U U G U VU VU VU G U VU VU VU VU VU Vi VU G S VS J 4 |Noi” 9 of17)
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Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.

JML4
Text Box
5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow

BJM5
Pen


Equipment Submittal

[ Job# 14156-0

UCI - MESA COURT EXPANSION

Irvine, CA
3| Submittal: Date ltem # 328
Re-Submittal:
O Date Quantity: 2 (ea)
Description Sneeze Guard
Manufacturer BSI, LLC Model No: ZG9600
[Electrical Requirements Plumbing Reguirements
\olts / Phase H.W.
H.P. C.W.
KW. w.
AMPS. EW.
CONN, Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

Portable per specifications. Coordinate all

dimensions with counter manufacturer.

RW. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 920626

Ph: 714 540-6633

¢ 714 540-9523

12412/2014

11400



Phillip Landgraf
Text Box
Portable per specifications.  Coordinate all dimensions with counter manufacturer.
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BSI SHOP DRAWING DISCLAIMER

FOOD SERVICE EQUIPMENT CONTRACTOR (FSEC) SHOP DRAWING RESPONSIBILITY

@ FSEC SHALL COORDINATE PLACEMENT OF BSI ON EQUIPMENT SUPPLIED
BY OTHERS.

FSEC TO PROVIDE COUNTER THICKNESS IF UNDER COUNTER MOUNT IS TO BE
USED (REFERENCE PAGE #2).

FSEC PLACEMENT OF BSI PRODUCTS SHALL NOT INTERFERE WITH
INTENDED FUNCTION OF EQUIPMENT SUPPLIED BY OTHERS AND MUST ENSURE
PROPER MOUNTING LOCATIONS FOR BSI PRODUCTS.

SPECIFIC MOUNTING LOCATIONS ON EQUIPMENT SUPPLIED BY OTHERS.
FSEC IS RESPONSIBLE FOR ALL COST ASSOCIATED WITH CHANGES TO SHOP
DRAWINGS PRIOR TO OR AFTER RELEASE OF BSI PRODUCT TO
MANUFACTURING.

FSEC IS RESPONSIBLE FOR SELECTING TYPE OF FINISH THAT IS TO BE USED ON
PRODUCT BEFORE RELEASE OF JOB.

FSEC APPROVAL OF BSI SHOP DRAWINGS CONSTITUTES THE FINAL

CONTRACT BETWEEN THE PARTIES AND RELEASES THE BSI PRODUCT TO
MANUFACTURING.

BSI SHOP DRAWING RESPONSIBILITY

@ O ® O ©

BSI WILL CONSTRUCT TS PRODUCTS TO DIMENSIONS AND STANDARDS
CONTAINED ON FSEC APPROVED SHOP DRAWINGS.

©

BSI INC. WILL PROVIDE FAXABLE (8—1/2" x 117) DRAWING OR
ELECTRONIC FILE TO FSEC FOR APPROVAL, UNLESS OTHERWISE AGREED
T0 BY BSI.

©

FSEC COORDINATION SHALL INCLUDE SUPPLY AND APPROVAL OF DIMENSIONS AND
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: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES: ALL DIMENSTONS ARE IN INCHES.
. ALL GLASS PANELS TO BE TEMPERED WITH 17~
3/8°" FRONT GLASS, 3/8"" END GLASS

. FITTINGS TO HAVE BRUSHED ALUMINUM (22) FINISH

O~ o Dy —

- FINISH AND MOUNTING: VERIFICATION REQUIRED.

. POST MATERIAL STAINLESS STEEL WITH A SATIN STAINLESS FINISH

RADIUS CORNERS AND POLISHED EDGES.

CUSTOMER ITEM: 328-1

= 65

Scale: 3/4" =1"-0"

|
h— |
ELEVATION_VIEW

Scale: 3/4" =1"-0"

L AL E—
.
—L
| ] 22
|
| 13 MAX
| PER NSF
; ) 4
I— _
— 6-1/4 F%

SECTION A

Scale: [-1/2" =1"-0"

767901 -

8ZGQSOO

1 REQD

BUYOUTS BY BSI

-Qty|Item# | Ship| Symix#

DESCRIPTION

484

PLASTIC WASHER

600

INSERT: _SS_.5"" THR_1-20_UNEF_THR

999

GLASS: TEMPERED 3/8 POLISHED_EDGES

15756BA

BRACKET: _ENDPANEL_IIN

359BA

lin. TUBE CAP

553BA

—|o || el —[Z
e R EN S Y ENE

LEFT TUBE CLAMP ASSY

555BA

RIGHT TUBE CLAMP ASSY

BUYOUTS BY RW.

SMITH INC COSTA MESA HQ
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NOTES: ALL DIMENSTONS ARE IN INCHES.
. ALL GLASS PANELS TO BE TEMPERED WITH 17~
3/8°" FRONT GLASS, 3/8"" END GLASS

. FITTINGS TO HAVE BRUSHED ALUMINUM (22) FINISH

O~ o Dy —

- FINISH AND MOUNTING: VERIFICATION REQUIRED.

RADIUS CORNERS AND POLISHED EDGES.

. POST MATERIAL STAINLESS STEEL WITH A SATIN STAINLESS FINISH

= 69

Scale: 3/4" =|"-0"

CUSTOMER ITEM: 328-2

|
R
ELEVATION_VIEW

Scale: 3/4" =1"-0"

= 8- /16—
<

o 3 22
! |3 MAX
| PER NSF
j )
l L
- AN

SECTION A

Scale: [-1/2" =1"-0"

767901 -

9ZGQSOO

1 REQD

BUYOUTS BY BSI

-Qty|Item# | Ship| Symix#

DESCRIPTION

484

PLASTIC WASHER

600

INSERT: _SS_.5"" THR_1-20_UNEF_THR

999

GLASS: TEMPERED 3/8 POLISHED_EDGES

15756BA

BRACKET: _ENDPANEL_IIN

359BA

lin. TUBE CAP

553BA

—|o || el —[Z
e R EN S Y ENE

LEFT TUBE CLAMP ASSY

555BA

RIGHT TUBE CLAMP ASSY

BUYOUTS BY RW.

SMITH INC COSTA MESA HQ

No }U*OTy}ITem#}Shup} Symix# } DESCRIPTION
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ZG9600 Itemii: 328

B GEMERAL INFORMATION

Project Name:
Item:
Quantity:
Model: ZG9600
Length:

P i STANDARD NSF LISTED FINISH GPTIONS

Shown without end paneis.

b GLASS OPTIONS

— (——& 1"

1
< 18" >]

To meet NSF guldeiines, end panels are included on all BSI quotations
untess specifically excluded. (See End Pane! Page for More Details.)

* Approval Prawings Required

Printed in the U.S.A. (January 2013) BSI, LLC
Specifications subject to change without notice. Patent Number 6,588,863 Rv. 5
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Beverage Air UCF48A

BEVERAGE-AIR

3779 Champion Blvd., Winston-Salem, NC 27105
1-888-845-9800 Faxd# 1-336-245-6453
http:/fwww.Beverage-Air.com

CUSTOMER’S CHOICE FOR A HQT KITCHEN
Tested & Certified to Ambient Class of 100°F

{tem#: 329
Item No.
Quantity
29” DEPTH ggFDzil;S:
UNDERCOUNTER
FREEZER UCF48A

FOOD PREPARATION SERIES

3 Year Parts/Labor Warranty
Additional 2 Year Compressor Warranty

UCF-SERIES UNDERCOUNTER UNITS

Versatile, compact (29" deep) models for undercounter and work-
top applications for frozen storage of food products. Height is 34-
172",

CABINET CONSTRUCTION

Heavy duty construction includes exterior stainless steel on front,
sides, door(s) and grille. Cabinet back and bottom are galvanized
steel. Interior liner is made of corrosion resistant aluminum. Interi-
or thermometer is standard.

Cabinets are insulated with 2" thick foamed-in-place polyurethane
insulation. Sub-top insulated with 1-1/2” foamed-in-place polyure-
thane insulation. Doors are mounted to cabinet on self-closing,
cartridge style hinges with 120° stay open feature. Door openings
include low voltage, anti-condensate heaters. Doors are equipped
with a snap-in-place vinyl magnetic gasket for positive seal. Con-
venient, double pull style door handle is made of black anodized
aluminum. 6" high casters are standard, 2 include brakes. An &
cord set is provided with 115 volt models. Cabinet interior standard
with 2 steel wire epoxy coated shelves per section.

REFRIGERATION

Forced air refrigeration systems use capillary tube to meter refriger-
ant. Automatic electric defrost is standard. Automatic (non-
electric) condensate evaporator is provided.

ELECTRICAL

Units wired at factory and ready for connection to a 115/60/1
phase, 156 amp dedicated outlet. 8' long cord and plug set includ-
ed.

SPECIAL FEATURES

e Cartridge style door hinges provides positive seal & eliminates
docr sagging issues (excludes some special units).

s  QOptional 6" legs or 3" casters available

UCF27A

UCF48A .

ELECTRICAL CONNECTION
Units pre-wired at factory and include 8’
long cord and plug set.

1151801
NEMA-5-15P

lr.’i.) cus @

Available From:

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 456




Beverage Air UCF48A item#: 329
Model Specified Store#
Location Quantity
Standard Undercounter PLAN VIEWS
Freezer Cabinets
Models: UCF27A [ UCF48A o7
—— P
MODEL VUCF2Z7A UCF4BA
Il 0 i
EXTERNAL DIMENSIONAL DATA
27 e g l
Length Overall {inches} 27 48" 3
Length Overall {mm) 686 1219 CABINET INSIDE i
Depth Ovarall {inches} - Less handle wibumpers 307/8” 30 34° ot WIDTH = imer i
Dapth Overall (mm) - Less handla wihumpers 784 781 ‘ : 5 5 % [ 2%
Height Overall— on 6” casters {inches) 84 1427 34 42 - T S GVERALL
Height Overall—on 6° casters (mm} 876 876 i
i
Dapth with Door Opaen 90 &5 1/47 52 {4° “}‘& TOFJ VIEW i UCF27 TOP
Clear Door Opening (inches) R x21 1z 18 1/2° x 29 1/2° % 5
Number of doors 1 2 \-,.\ i
INTERNAL DIMENSIONAL DATA \Nm !
NET G i bic ft. 7.3 13.9 «
NET ciﬂiﬂg ff‘i'te'fé) ) 207 304 24 1/4
DOOR WIDTH
Internal Length Ovarall (inches) 23 447 29
Intemnal Length Overall {mm) 584 1118 INSIDE WIDTH
~al Dapth Overall {inches) 18" 20 29 4"
Eal Depth Overalt {mm} 457 508 DOOR OPENING 21 3/8"
waernal Height Overall {inches) 23" 23"
Inlemgl H:;ght Over:II {mm) 584 584 DOGCR OPENING
Number of shelves 2 4
ELECTRICAL DATA 23 ﬁl "
Full Load Amperes 1156/60/1 6.0 7.0 34 /2" DOGR HT
ENERGY CONSUMPTION (KWH) 7.6 10.9 HT L
REFRIGERATION DATA
Horsepowar 174 13 T
WEIGHT DATA 28 12" | FRONT VIEW
Gross Weight {Cratad Ibs) 180 245 UCF27 FRONT
Gross Weight (Crated kg 82 111

ot

GABINET

82 °114”

24 12" /] i
DOORWDTH _| ,

Lo

UCF48 TOP

Ul Mesa Court - RevZ

-~ Top V$M R

OVERALL DEPTH

18 12"
DOOR OPENING

R 48" WIDTH

34 2
OVERALL
MT

28 2"

4

_ 23 1/4" DOOR MY

21 tl N
DOOR OPENING

{

[t r-—!‘q“*g,l 555? 1
e [NSIDE WIDTH
FRONT VIEW
UCF48 FRONT

BEVERAGE-AIR® CORPORATION
3779 Champion Blvd. - Winston-Salem, NC 27105 USA » (336) 245-8400 « Fax (338) 245-6453 » (888) 845-9800  www beverage-air.com

Ot mifinpdimmn s abibilnnt bm nbmmmn bl meime mmdian A2 42

RWS - Contract/Design

Page: 457




PH GEMERAL INFORMATION

Project Name:

tem: 230

Quantity:

Model: CV100

Length:

DESCRIPTION

* Approval Drawings Required

Printed in the U.S.A. (May 2012) BSI, LLC
Specifications subject to change without notice

Vertical
Front
Panel «——18

4i’

I}
-

20"

SN S

Section drawn as single-side, self-serve,

Revision 1.0
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BSI SHOP DRAWING DISCLAIMER

FOOD SERVICE EQUIPMENT CONTRACTOR (FSEC) SHOP DRAWING RESPONSIBILITY

@ FSEC SHALL COORDINATE PLACEMENT OF BSI ON EQUIPMENT SUPPLIED
BY OTHERS.

FSEC TO PROVIDE COUNTER THICKNESS IF UNDER COUNTER MOUNT IS TO BE
USED (REFERENCE PAGE #2).

FSEC PLACEMENT OF BSI PRODUCTS SHALL NOT INTERFERE WITH
INTENDED FUNCTION OF EQUIPMENT SUPPLIED BY OTHERS AND MUST ENSURE
PROPER MOUNTING LOCATIONS FOR BSI PRODUCTS.

SPECIFIC MOUNTING LOCATIONS ON EQUIPMENT SUPPLIED BY OTHERS.
FSEC IS RESPONSIBLE FOR ALL COST ASSOCIATED WITH CHANGES TO SHOP
DRAWINGS PRIOR TO OR AFTER RELEASE OF BSI PRODUCT TO
MANUFACTURING.

FSEC IS RESPONSIBLE FOR SELECTING TYPE OF FINISH THAT IS TO BE USED ON
PRODUCT BEFORE RELEASE OF JOB.

FSEC APPROVAL OF BSI SHOP DRAWINGS CONSTITUTES THE FINAL

CONTRACT BETWEEN THE PARTIES AND RELEASES THE BSI PRODUCT TO
MANUFACTURING.

BSI SHOP DRAWING RESPONSIBILITY

@ O ® O ©

BSI WILL CONSTRUCT TS PRODUCTS TO DIMENSIONS AND STANDARDS
CONTAINED ON FSEC APPROVED SHOP DRAWINGS.

©

BSI INC. WILL PROVIDE FAXABLE (8—1/2" x 117) DRAWING OR
ELECTRONIC FILE TO FSEC FOR APPROVAL, UNLESS OTHERWISE AGREED
T0 BY BSI.

©

FSEC COORDINATION SHALL INCLUDE SUPPLY AND APPROVAL OF DIMENSIONS AND
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: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%




15 of 33 12/17/14

NOTES: ALL DIMENSIONS ARE IN INCHES CUSTOMER [TEM: 330 UV BONDED FOOD SHIELD Eus g
| ALL GLASS PANELS TO BE TEMPERED WITH SQUARE CORNERS. 767901 - 10 1 REQD i5:E<
2. 112" THICK GLASS WITH POLISHED EDGES. e —— LA TA - — =L
3. ALL GLASS T0 BE UV BONDED TOGETHLR. —RUFOUTS BY R SWITH INC COSTA MESA HO £33
4. ALL GLASS TO BE STARPHIRE/LOW IRON GLASS T [TOR] el Shua] S| 5i5- =

’
AS SHOWN
12/10/14
B

START DATE:
SHEET SIZE:

43

PLAN VIEW
Scale: 3/4" =["-0" Coordinate dimensions with counter
manufacturer

[Top must be 60" AFF }_N

UCI MESA CT IRVINE

RW. SMITH INC COSTA MESA HQ s«

e SECTION A

Scale: |-1/2" =1"-0"

DENVER, CO 80216
(303) 331-8444 FAX

5125 RACE COURT
(800) 662-9595

ELEVATION VIEW

Scale: 3/4" =17-0"

BS

THIS DRAWING IS THE PROPERTY OF BSI AND IS TO REMAIN IN THE POSSESSION OF OUR REPRESENTATIVE UNLESS PERMISSION IS GIVEN BY BSI, AND MUST BE RETURNED WHEN REQUESTED

DWG. NO.

10F1



Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF


Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 [rvine, CA
]| Submittai: Date Item # 331
Re-Submittal:
[ Date Quantity: 1 (ea)
Description Drop-In Flatware Holder
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. C.w,
KW, W,
AMPS. 1w,
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

12122014

11400




Duke Mfg

Your Sofutions Partner

Specifications

F.0.B Sedalia, Missouri 65301

OPTIONS:

1 Designer Foodshields

O Stainfess steel adapter panels
Q Adapter Bars

O Stainiess steel louvered grille

AGENCY LISTING:

c @ US LISTED

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
314.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

$5-DM-00122-ADI-20

UCI Mesa Court - Rev2

ADI-2HC Itemi: 332

[Approval Stamp(s):
PRODUCT INFORMATION:
PROJECT:
[TEM:
QUANTITY:
MODEL:
Drop-Ins
Hot/Cold Convertible Unit

Mg ADI-2HE
O ADI-3HC
a  ADI-4HC
L ADI-5HC
1 ADI-6HC
TOP RIM:
W Heavy gauge, 300 Series stainless siesl
B (verhang on front, back and ends
B Reinforced rim
B Vinyl foam gasket as seatant
W 300 Series stainless stesl pan liner
B Insulated on all four sides and bottom
W 1" brass drain to floor sink
B Adjustable, removable adapter bars and brackets

WARMER FEATURES:

W Efficient eleciric immersion heaters meet NSF standard 4
N \Wet operation with adapter bars & brackets set flush to top
M Automatic waterfill with water sensor and solenoid valve
B High temperature limit thermostat protection for heaters

REFRIGERATION

NSF standard 7 operation with adapter bars & hrackets 3" helow top
Self-contained system with RA04A refrigerant

Capper coil evapoerator attached to sides of liner

Open steel angle frame with suspended compressor

1/3 HP compressor/condensing assembly

5 year warranty on compressor

CONTROLS

8 (entered front stainless steel panel for easy access

W Single control switch for changing fram hot to cold cperation

®  Thermostat warmer control with indicator light

SHORT FORM SPECIFICATIONS:

Duke Drop-In — Hot/Cold — Electric Heated & Mechanically Cooled - 10"
Deep — Meets NSF Standards 4 & 7. Top rim is constructed of heavy gauge 300
saries stainless steel with over hang all 4 sides. Rim is reinforced with heavy gauge
steel angle and provided with vinyl foam gasket to seat to counter top. Top rim cutaut,
flanged down, and attached 1o heavy gauge 300 series stainfess steel inierior liner, 107
deep. Liner is insulated on all four sides and bottom with a 17 brass drain and includes
removable, adjustable stainless steel adapter bars and brackets to hold complement of
full size food pans 3" belaw the counter top. Warmers are efficient electric immarsion
heaters mounted in the bottom with protective perforated stainless covers. Warmer
operation has automatic water fill and a high limit thermostat pretection, Unit refriger-
ated by copper coils which are attached to sides of liner and compressor campartment
in an open steel angle frame which supports the air cooled condensing unit. Unit has
single control switch to change from hot to cold operation, warmer thermostat control,
onfoff switch, cord and plug, fully factory tested, and includes 5 year compressor war-
ranty, Exterior housing is heavy gauge steel. Do not fully enclose comprassor area. Twa
unrestricted opening of no less than 200 sq. in. each are required in cabinet to insure
proper operation

1INN A19ILHIANOD 10H/AT10D - NI-doHO

ANOJOH-1aV "oN Bojeje)

£1-3-G8 'ON 9|l VTV

REVA

RWS - Contract/Design Page: 458
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A.LA. File No. .

Catalog No. ADI-HCCONY

NS - COLD/HOT CONVERTIBLE UNIT

L

2305 N_ Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
860.231.1130 In Missouri

Your Sefutivns Pariner

314.231.5074 Fax

www.dukemfg.com Specification subject to change

UCI Mesa Court - Rev2 RWS - Contract/Design

Duke Mfg ADI-2HC ftem#: 332
MODEL:
Drop-Ins
@ Hot/Cold Convertible Unit
Q ADI-2HC
O ADI-3HC
O ADI-4HC
Q ADI-5HC
O ADI-6HC
LEGEND
agage3sy rEEHEN PSR SR ) 4 - DRAIN CONNECTION
Bsistisasiintine: 2 siake Esﬁséa'E%%ﬁﬂ @
£7gogaguEngs fagning sgagegogogosogeseg # - WATER SUPPLY CONNECTION
FOR AUTO FILL (1/2" HW)
I : Length 3 5 g
0 T
o o€ -
Tye ) FE
o '
i :
A e
DIMENSIONS: FREIGHT CLASS; 110
DIMENSIONS
Length Width Height | Cubeft | Top Weight Cut Qut-W | CutOut-L
Madel in | cm | im |cm | in | cm | Crated | Openings! Ibs | ky in_ | em { in | cm
4’ ADI-2HC [323]| 821 | 255[6731247{626] 1149 2 160 | 727 | 245 | 622 | 31 | 728
ADI-3HC [463 | 1177 | 255{6731247 16261 168 3 230 | 1046 [ 245 [ 622 | 45 | 1084
ADI-4HC [ 603 | 1533 | 2551673 247162611 217 4 280 | 1273 | 245 | 622 | 59 | 1440
ADI-SHC [ 7431888 | 2556732711688 2686 5 340 ] 1546 | 245 | 622 | 73 | 1795
ADI-GHC | 883 |27244|7551673)|271|6881 315 8 380 1727 | 245 | 622 | 87 | 2151
ELECTRICAL:
Warmer Refrigeration
208V/60Hz 120V/60Hz
Model Waits Amps HP Amps Refrigarant
4- ADI-2HC 3000 144 1/3 6.7 R-404a
ADI-3HC 3000 14.4 1/3 6.7 R-104a
ADI-4HC 6000 28.8 1/3 6.7 R-404a
ADI-5HC 6000 288 0.4 6.5 R-404a
ADI-GHC 600G 288 0.4 65 R-404a
DUKE MANUFACTURING CO.

05/11
Printed in U.S.A

© 2011, Duke Manufacturing Co.
Page: 459



Hatco DLH-725

Decorative Lamps
Models: DL or DLH-400, -500, -600, -700, -725, -750,
-760, -775, -800, -1100, -1200, -1300

Hatco Decorative Lamps provide radiant heat to briefly
hold food warm at kitchen work areas, waitress pickup
stations, or customer serving points, while enhancing
your décor, Versatile enough for almost any location, the
range of lights are available with a selection of unlimited
personalizing choices. In addition to food warming,
canfigurations for lighting (Luminaire) is offered as well.

Standard features

« | uminaire, Standard and High Watt bulbs available (bulb not
included in unit price)

= Models available in twelve famp shade styles
* Eight different mounting arrangemenis to choose from
* Four switch options

= Avaitable for food holding and display ar lighting
only applications

NOTE:
Decorative Lamps (DL and DLH Serles)
are non-returnable.

Switch Location

You can develop your own Hateo
Decorative Lamp solutions with
our online lamp configurator.

Visit “www.hatcocorp.com™
and click on “Build a Lamp”

@ ¥ CE
ANSI/NSF 4

Itemi: 333
Project
ltem #
Quantity
%HilHliﬂ%ll%!li}éﬂ{m! : Hit mmn%
% {From left to right} '::
g DL-700-AlU, DL-800-CTR, DL-750-CL, DL-400-3U, DL-725-SU, B
E DI-775-AL, DL-600-SL, DL-500-SU, DL-760-5L, DL-1200-8A, =
g DL-1300-AL and DL-1100-CR B
sgilliliil%il%!l?!iiliili!liiliilillilli#li})!!lilIE!JEIIEllEl!?l}ilill}il}}liil!}%lIEE!E[!#[IZ[IE|IEI!&!&;!?[IEIlil![l!llil!il!ii
Options (@vaiable at time of purchass only)
O Designer Colors
OWamRed OBlack OGray Granite Cwhite Granite
ONavy Blus  OHunter Green O Antique Copper
OGloss Finishes
O Smaoth White O Gleaming Gold - [ Glossy Gray
OBold Black
OPlated Finishes {Special process required and extended lead times)
OBright Brass O Bright Nickel O Bright Copper
D Antique Nickel O Antique Brass [ Antique Bronze
[ Gloss Finishes for Shade Only (Special process required and
extended lead times)
CRadiani Red O Brilliant Blue [ Clear Brushed Metal Finish
OCord Celor
O Black (Standard) ElWhite (Retractable Mounts only)
OIbuminaire Lighting, (200W bulb maximum, not included)
[ Extended Electrical Leads — For any SU, SL, or SR mount unit, must
specify lead length)
0O1'-5' (305-1524 mm} Oe6'-10' (1829-3048 mm)
O11'-15' {3353-4572 mm) [116°-20' (4877-6096 mm)
Accessories
O Track Mount Bar - (120V only)
04" (1219 mm) Black O4' (1219 mm) White
08" (2438 mm} Black 18’ (2438 mm) White
12" {3658 mm) Black 012" (3658 mm) White
O Additicnal Track Installation and Modification Kit
OBlack  Owhite
016 Amp Lamp Toggle Switch
[ Coated Bulbs for Luminaire madets only
0120V, 80W Clear 1240V, 80W Clear
[JCoated Bulbs
1120V, 2580W Clear 1240V, 250W Clear
X120V, 250W Red
O Coated Bulbs for DLH models only
O120V, 376W Clear 01120V, 375W Red
OUncoated Bulbs
31120V, 250W Clear 1240, 250W Clear
1120V, 250W Red
O Uncoated Bulbs for DLH models only
120V, 375W Clzar 1120V, 375W Red
MADE IN

THE USA

EROE G I L A L LT DTN A E N DA NN L RV DL E LR EE RS B EER R R E R T T T L E B B E S A  EH E E B B H I B O EH G RS ERE AR EREETEEREEREERE IR FH IR H B B R BT 3 IR T
HATCO CORPORATION | P.O. Box 340500 Milwaukee, Wi 53234-0500 U.S.A. | {800) 558-0607 | {414) 671-6350
Fax: (800) 543-7521 [ Int’l. Fax: (414) 671-3976 | www.hatcocorp.com | email: equipsales@hatcocorp.com

Fowm Na DI N H Snae Shaat
UCI Mesa Court - Rev2

Printadin 18 4
RWS - Controct/Design

Mav 2n14
Page: 462
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Hatco

DLH-725

item#; 333

° Decorative Lamps and Luminaires
Models: DL or DLH-400, -500, -600, -700, -725, -750, -760, -775, -800,

-1100, -1200, -1300

BT L T E T DL LR RE T E L E L E LA E L ELRER2 LR RS LEELREA R R AL T T A3 L e e T T T I I T H TR E I B B B HIBIEI B B R B BB H EHHHO T IHEHTHNI G B TR

ORDERING INSTRUCTIONS

Please refer to the six steps in the Hatco Foodservice Equipment Prica List, go online
at www.hatcocorp.com and click on “Build A Lamp”, or click on *Video Library” and

watch “Decorator Lamp Cerfigurator”, This will help you in choosing the correct
configuration for your specific needs.

VT VRS | Tt v
DL- {Luminaire) 200/2.0 A 120, 240 6-10 Ibss. [3-5 kg)
DL- (Standard) 250 /2.1 A 120, 240 6-10 Ibs. (3-5 kg)
X DLH- {High Watf) 375/3.1 A 120,240 | 6-10(bs. (3-5 kg)

* Nof field convertible ¥ Depending on components

s - All heights are 8.5" (216 mm)

I-6.125"—| - 6.128"—| t—6.28"— b—61—l
(156 mm) {156 mm) {159 mrn) (185 mm}
-400 -5(10 -600 =700
—o5"— | " i I 12.5" | b—105"—
241 mm}) (279 mm) (318 mm) (267 mm)
-725 =750 -760 -775
p—11"— F—6.5"—1 f—"-— f—11.54"—
(279 mm) {165 mm) {178 mm) (293 mm}
-800 -1100 {Cylinder) -1200 (Square) ~1300 (Triangular)

* NOTE: Larnp shade diamster and waitage may limit number of lamps per track. To assure
warranty coverage, do not install track systems in damp or wet locations (including above
steam tables).

Stek
{R) Mount & a2 mm} (RT) Mount*
Retractable Cord Retractable Cord
Mount. Adjusts from Mount to frack
31" to 89.5" (787 to adapter. Adjusts from
1765 mm) A 33.975" 10 71.875"
SuaTCH {848 to 1826 mm) N 5
g;: {\jﬂg:mt - (153 | Eﬂdrgount“
igid Stem igid Stem

Maunt to canopy. s Mount to track
Specify overall e adapfer, Specify s
length from 14 o overall length SHH
to 71" (356 ta SHITCH from 17" to 71" AN
1803 mm). (432 ta 1803 mm).
{C) Mount |- (158 mm) | {CT) Mount®
Cord Mount Cord Mount to
to canopy. ; track adapter.
Specify%erall svaren Specify m?erall
length from 17" oL length from 17" o
{432 mm) to s @zmmtoany SN
any fength. length.
(N}-None {W)-Upper Switch }-6" {152 mm}~|
Supplied by installer Not available on:

* DLH-(high watt models)

* R Mount

* Track Mounts: (CT, RT, 8T)
(L}-Lower Switch {R)-Remote Swiich
Not available on; * Accommodates 16 amps
* DLH-(high watt * Up to seven 250W lamps,

modets) B ar five 375W lamps

* A Mount maximum per remote switch

Ceiling

* For A or P Mounts: From center of shade to

b= =) A 4 f Qverall
Unit
Length
« For G, CT, S or 8T Mounts: From ceiling to ® ]
bottom of warmer lamp shade. ot
wall plus vertical shade length {see line art in -

{A) Mount 178-508 min (P) Mount 2411 {81 mmj
Rigid Mount to %fgzng:]l T Rigid Mount to T
canopy with pivot. - 352 wm)  GaNORy with pivot. {162 mm}
Specify horizontal Specify overall ML
stem length from length (from pivof Py
7" t0 20" (17810 to bottom of lamp  swch fj SwcH
;5&?‘% tnl;lr,f;)1 171[“:0 shads) from 17" fo
30° 432 to 762 mm) 71" {432 to 1803 mm)
PRODUQT SPECS
Decorative Lamp
The Decorative Lamp shall be a Halco Mode! ... as distributed by the Hatco

Corporation, Milwaukea, W1 53234 US.A,

With 24/7 parts and service assistance {US and Canada cnly), the Decorative Lamp
all be rated ak ... watts, ... volts, and ... inches (millimeters) in overall width. It shal
snsist of a vented lamp shade and mounting. Switch locations can be upper, lower,

Overali Clearance

Countertop

Floor

mounting styles).

* For Clearance: See "Clearance
Requirements" in the Hatca Price Lisk
Ordering Instructions.

remote or supplied by installer. Bulb options are uncoated or coated, clear or red,
B0W clear, 250W (CL models) or 375W (DLH models).

One year on-sife parts and labor waranty with 24/7 fechnical assistance in the US
and Canada only,

(LT R S S L A E LT BTN ITH L DT Rl RetkE R R L HEH T T H B B A B TR T B B B U S E DT RO O E T EHEHE TR T TR R R R R HEH BRI H L

HATCO CORPORATION | P.0. Box 340500 Milwaukes, W1 53234-0500 U.S.A.
| Int'l. Fax: (414) 671-3976 | www.hatcocorp.com |

Fax: (800) 543-7521

Form Nn DI N H Snee Shaet
UCI Mesa Court - Rev2

Printad in11 8 A
RWS - Contract/Design

| (800} 558-0607 [ {414) 671-8350
email: equipsales@hatcocorp.com
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2G9500 Item¥: 334

P GENERAL INFORMATION

Project Name:
ltem:
Quantity:
Model: ZG9500
Length:

£ STANDARD NSF LISTED FINISH OPTIONS

Shown without end panels.

]

=il GLASS OPTIONS

v

g
— e 5 1"
L] A
INSTALLATION GPTIONS To meet NSF guidelines, end panels are included on all BSI quotatlons

unless specifically excluded. (See End Panel Page for More Details.}

* Approval Drawings Required

Printed in the U.5.A. (January 2013) BSI, LLC

Specifications subject to change without notice, Patent Number 6,588,863

UCI Mesa Court - Rev2 RWS - Contract/Design



Item#: 334

ABOVE-COUNTER INSTALLATION FOR 1" ZGUARD POSTS

For Stainless Steel Counter
$51: EZ Mount 2" x 8" Flange

1" Threaded | I
Post Tl‘: 8-1/8" "‘l Stainless Stee! Counter

2“[@81(?.’@@@ jf]:[]:[ll]:[]:[\

AN Steel Backing Plate with

Template for Holes, S/S Screws,
Above-Counter: EZ Mount Flange and Rivets Provided.

EZ Mount
Flange Cover

sfs Sc.;ev;s
Provide Heavy-Duty Flange

§ arrow Flange

== |

EZ Mount
Base ?
FI i
ange \ : 1 1
; ~— Rivet Nuts > j

N
-4
o]
Rl
Jek
Ylg
Stainless Steel
Backing Plate

For Millwork Counter For Millwork Counter
MW1: Heavy-Duty Flange MW2: Narrow Flange
1" Threaded
1° Threaded Post ———>
Post
Heavy-Duty
Flange Cover

Narrow
Flange Cover

Heavy-Duty
—
Hange ; Narrow
Flange
Printed in the U.S.A. (January 2013) BSI, LLC
Specifications subject fo change without notice Patent Number 6,588,863 Rv.5

RWS - Contract/Design Page: 465
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12/17/14

: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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12/17/14
* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIAHAMOANHNG P O e NBEEQWAALSO-NOFE~SEECRON-ONAEN-PAGEKOR-EACR R
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
& o) o oM 92" SOLID O
wRROW A pewooury (B CROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ < / 3 < f ‘ 3 =

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

( o 0 1 1 0 I )

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

FLANGE SPECIFICATIONS =
S
"~

VERIFY
VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES ALL DIMENSIONS ARE IN INCHES. s
| ALL GLASS PANELS TO BE TEMPERED WITH | RADIUS CORNERS AND POLISHED EDGES CUSTOMER ITEM: 334 767901 - 5695001 REQD S=59

2. 3/8"" FRONT GLASS, 3/8"" END GLASS S BT ER $0%
3 FITTINGS TO HAVE BRUSHED ALUMINUM (22] FINISH e TS S SRR —
1 POST MATERIAL STAINLESS STEEL If|TH A SATIN STAINLESS FINISH e AL — Lo

5 FINISH AND MOUNTING: VERIFICATION REQUIRED. K L LU ] g SR==ls

5 |4 359BA lin. TUBE CAP 3 ~| & e

6 | 553BA LEFT TUBE CLAMP ASSY o 3

712 554BA CENTER TUBE CLAMP ASSY ., w

8 | 555BA RIGHT TUBE CLAMP ASSY o x

BUYOUTS BY RW. SMITH INC COSTA MESA HQ &

No }U’OW}HM\#}SMD} Symix# } DESCRIPTION w :

z | |

SEINE

23S al:

n | Y =

< o

(] 2

N

<X 2

v r

40 - 40 40 8, |f

B

120 =& |5

wn) 2

85 |

PLAN VIEW R

Scale: 3/4" =1"-0" % § 5

) o |5

23 = =S e

5

13 MAX =

A—— = ‘ | | PER NSF

! ik i ! |

| | | | T e T2

! E : ? $6'|/4F t|-|/2 2223z

| | | | 28318

| | | | R

p—o e (~——r ] Scale: 1-1/2" =1°-0" w :

ELEVATION VIEW :

Scale: 374" =1"-0" m g

DWG. NO. E

10F 2
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 irving, CA
O | Submittal Date ltem # 335
O | Re-Submittal Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. CW.
K.W. W.
AMPS. LW,
CONN. Gas
CFM BTU
Misc

PROVIDE WITH THE FOLLOWING

RW. SMITH & CO 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-8633 Fax: 714 540-9523

| 121212014 11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 Irvine, CA
|o | submittal Date ltem # 336
O | Re-Submittal Date Quantity: 1 (éa)
Description Hot/Colid Drop-In Well
Manufacturer Duke Manufacturing Model No: ADI-2HC
Electrical Requirements Plumbing Requirements
Volts / Phase 120V. 1ph, 208V. 1ph H.W. 172"
H.P. 13 C.W. 12"
[KwW. 3.0 W.
AMPS. 6.7,14.4 LW, Floor Sink
JCONN. Direct Gas
CFM BTU
Miscr

PROVIDE WITH THE FOLLOWING

Provide with remote on/off switch and faucet per specs.

5/6 substitution
approved w/
remote switch
connected to
Load center per
substitution
comments

RW. SMITH & CO

3186-A Airway Avenue Costa Mesa, CA 92626

Fh: 714 540-6633

Fax: 714 540-9523

1212212014

11400



Phillip Landgraf
Text Box
Provide with remote on/off switch and faucet per specs.

JML4
Text Box
5/6 substitution approved w/ remote switch connected to Load center per substitution comments


Duke Mfg

Your Solutions Partner

Specifications

F.0.B Sedalia, Missouri 65301

OPTIONS:

Designer Foodshields
Stainless steel adapter panels
Adapter Bars

Stainless steel louvered grille

Co0oD

AGENCY LISTING:

H US LISTED

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
314.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

$5-DM-00122-ADI-20

UCI Mesa Court - Rev2

ADI-2HC Item#: 336

Approval Stamp(s):

PRODUCT INFORMATION:
PROJECT:

ITEM:

QUANTITY:

MODEL:

Drop-Ins

Hot/Cold Convertible Unit

& ADI-ZHC
Q ADI-3HC
Q
o
a

ADI-4HC
ADI-5HC
ADI-SHC

TOP RIM:
W Heavy gauge, 200 Series stainless steel
Overhang on frant, back and ends

Reinforced rim

Vinyl foam gasket as sealant

300 Series stainless steel pan linar

Insulated on all four sides and bottom

1" brass drain

Adjustable, removable adapter bars and brackats

WARNER FEATURES:

W [fficient electric immersion heaters meet NSF standard 4
B Wet operation wiih adapter bars & brackets set flush to top
B Automatic waterfill with water sensor and solenoid valve
H  High temperature limit thermostat protection for haaters

REFRIGERATION

NSF standard 7 operation with adapter bars & brackets 3" below top
Self-contained system with R404A refrigerant

Copper coil evaporator attached 1o sides of finer

Open steel angle frame with suspended compressor

1/3 HP compressor/condensing assembly

5 year warranty on comprassor

CONTROLS

B (entered front stainless steel panel for easy access

W Single controt switch for changing fram hot to cold cperation

W Thermostat warmer control with indicator light

SHORT FORM SPECIFIGATIONS:

Duke Drop-In — Hot/Cold — Electric Heated & Machanically Cooled - 107
Deep — Meets NSF Standards 4 & 7. Top rim is constructed of heavy gauge 300
series stainless steel with aver hang all 4 sides. Rim is reinforced with heavy gauge
stesl angle and provided with vinyl foam gasket to seal to counter top. Top rim cutout,
flanged down, and attachad to heavy gauge 300 series stainless steel interior finer, 10"
deep. Liner is insulated on all four sides and bottom with a 1" brass drain and includes
removahle, adjustable stainless steel adapter bars and brackets to hold complement of
full size food pans 3" below the counter top. Warmers are efficient electric immersian
haaters mounted in the bottom with protective perforated stainless covers, Warmer
operation has automatic water fill and a high limit thermostat protection. Unit refriger-
ated by copper coils which are attached to sides of liner and compressor compartment
in an open steel angle frame which supports the air cooled condensing unit. Unit has
singla control switch to change from hot to cold operation, warmer thermostat controf,
on/aff switch, cord and plug, fully factory tested, and includes 5 year compressor war-
ranty. Exterior housing is heavy gauge steel. Do not fully enclose compressor area. Two
unrestricted opening of no less than 200 s in. each are required in cabine to insure
proper operation

LINN 3T91L4IANOD LOH/A109 - NI-d0Yd

ANGIJIH-IQy "oN Gojmeg

£1-0-5€ "ON @l ¥y

REVA

RWS - Contract/Design Page: 466



A.LA. File No. .

HCCONV

Catalog No. ADI

NS - COLD/HOT CONVERTIBLE UNIT

D

Yeur Scofutivns Parber

UCI Mesa Court - Rev2

2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free

800.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

RWS - Contract/Design

Duke Mfg ADI-2HC Item#: 336
MODEL:
Drop-Ins
2 Hot/Cold Convertible Unit
& ADI-2HC
O ADI-3HC
o ADI-HC
d  ADI-SHC
O ADI-6HC
LEGEND
,g,g,gogog‘,g,g,gnsj A - DRAIN CONNECTION
3ododofoiagedadafe? n%"
R # - WATER SUPPLY CONNECTION
FOR AUTO FILL (1/2" HW)
I Length | : 251" '
F
) T
— . D@’- -
Iy 79 =
DIMENSIONS: FREIGHT CLASS: 110
DIMENSIONS
Length Width Height | Cube ft Top Weight CutOut-W | CutOut-L
Model in | cm | in | em | in | em | Crated | Openings] Ilhs kg in em | in cm
# |ADI-MC [323| 821 {255|673] 247 |626] 11.9 2 160 | 727 § 245 16221 31 | 728
ADI-3HC | 463 | 117.7 { 255 | 673 [ 247 | 626 | 168 3 230 | 104614 245 { 622 [ 45 | 1084
ADI-4HC | 603 | 15331 255 | 673|247 | 626 217 4 280 112731 245 { 622 | 59 | 1440
ADI-SHC | 743 |18881{ 255 |673[271]688] 266 5 340 | 1646 | 245 {1 622 | 73 | 1795
ADI-GHG 8832244 | 255|673 [2711688] 315 6 380 | 1727 | 245 | 622 | 87 | 2151
ELECTRICAL:
Warmer Refrigeration
208V/60Hz 120V/60Hz
Model Watts | Amps HP Amps Refrigerant
#*+ ADI-2HC 3000 144 1/3 6.7 R-404a
ADI-3HC 3000 14.4 1/3 6.7 R-404a
ADI-4HC 600D 28.8 1/3 6.7 R-404a
ADI-5HC 6000 28.8 0.4 6.5 RB-404a
ADI-GHC 6000 28.8 0.4 6.5 RB-404a
DUKE MANUFACTURING CO.

05/11

Printed in U.S.A

Specification subject to change

Page: 467

® 2011, Duke Manufacturing Co.
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Metro 241331 ftem#i: 337

Item #

=
m
g
o]

Job

ADJUSTABLE POLYMER

“‘POKER CHIP” DISH DOLLY
PCD SERIES

Adjustable:

¢ Metro's Adjustable Poker Chip Dish Dolly is perfect for halding
multiple size dishes — anything from small 41/s-inch dishes to
11%a+-inch dinner plates and platters.

» Fasy one-handed adjustments on the underside of the dolly
allows for flexibility and maximum loading density.

Maneuverable:

* Four recessed handles make it easy to maneuver in and out
of tight areas and saves space. The compact design allows
for maximum space utilization and convenient under counter
storage.

« Four 5" (127mm) diameter swivel casters (two with brakes)
with neoprene wheels provide for easy maneuverability and
positioning.

Two-Handed Access:

« Unique design allows fast, safe and easy two-handed access to
all dish columns. Minimize dish breakage and easily load and
unload dishes.

Durable Construction:

= Sturdy polymer construction is extremely safe for dishes, easy to
clean, and is resistant to cracking, peeling or chipping.

Sanitary:
* Dividers and tower are removable to facilitate cleaning.

+ Smooth, rounded corners and seamless cart surfaces eliminate
cracks and crevices and simplify cleaning.

» Built-in drain holes promaote cleanability and eliminates the
possibility of water build up.

* Dishes are stored 12" {305mm) above the floor surface,
minimizing dust and water marks from floor dirt and splashing.

* Included translucent vinyl cover protects clean dishas from dust
and water splashes while in storage and allows workers to view
contents without removing the cover.

* NSF Listed.

Microban® Antimicrobial Product Protection:

* Cart body has built-in *Microban® Antimicrobial Product
Protection which inhibits the growth of bacteria, mold, mildew,
and fungi that cause odors, stains, and product degradation.

PCD11A

T
=
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o
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w
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“MICROBAN® and the MICROBAN® symbol are registered irademarks of the Microban Products Company, Huntersville, NC.

-
InterMetro Industries Corporation
North Washington Strest
Wilkes-Barre, PA 18705 EMERSON.

www.metroc.com

UcI Mesa Court - Rev2 RWS - Contract/Design Page: 470
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"~ Adjustable Polymer “Poker (

Metro 241331 Item#: 337

Job

ADJUSTABLE POLYMER “POKER CHIP”
DISH DOLLY PCD SERIES

Specifications Plte Sizes $15"6%
CTNRT . 8 Columns {40 Per)

Material: High-density polymer *Capacity = 320

containing Microban Antimicrobial

product protection. .

Construction: Seamless,

molded polymer construction, !

equipped with handgrips on all 5

four sides. z

Casters: Four B5DN swivel

casters (fwo with brakes), Ball

bearing swivel; ball bearing axle.

Nickel-plated, pre-lubricated b

casters with neoprene tires.

Casters are bolted to an internal Dlm N | N

metal support plate. ensions Approx.

. Height Width Depth P, W
Protective Cover: Standard Model No. iy ) in) () finy - men) {bs)  (ka)
heavy-duty 6-mil vinyl cover. PCD11A 311/ 812 28% 677 26% 677 65 30
Standard Unit: Four dividers, .
center column and protective Accessories *Loading capacity depends upon china
cover provided with each dolly. Mads No. Description shape and thickness. Usable column

ADTIA 4 Additional Dividers height is 20" (508mm).
PCDV11A Additional Cover
SAMPLE CONFIGURATIONS (Standard Unit)
Plate Sizes 6':"-7°h" Plate Sizes 7%,"-&'" Plate Sizes 89:"-9" Prate Sizes 9¥"-11%"
& Columns 5 Columns (60 Per) 4 Columns (60 Per} 4 Columns (60 Per)
*Capacity = 320 *Capacity = 300 *Capacity = 240 *Capacity =240
SAMPLE CONFIGURATIONS (Accessory Dividers Required)
Plate Sizes 444" Plate Sizes 444"-5%:" 4 Columns (40 Per) 4%"-4%" 8 Golumns (40 Per} 4's"4%:"
16 Columns (40 Per) 12 Columns {40 Per) 2 Columns (60 Per) 7'/2"-9'2" 2 Golumns (60 Per) 7'4"-9'%"
*Capacity = 640 *Capacity = 480 3 Columns (40 Per) 4%"-5%¢"
All Meiro Calalog Sheels are available on our Web Site: www.metro.com
InterMetro Industries Corporation Printedin LS A ;ﬁ‘;ﬁ
NOI’th Washington Street’ Wilkes—Barre, PA 18705 Information and specilicalions are st:lbie«;:l ta cl';ange
Phone: 570-825-2741 » Fax: 570-825-2852 without naiice. Please confirm at lime of order.
For Product Information Call: 1-800-433-2232 Copyright @ 2008 InterMetre Industries Corp.

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 471



Duke Mfg

Your Sefutions Pariner

Specifications

F.0.B Sedalia, Missouri 65301

OPTIONS:

[ Designer Foodshields

O Stainless steel adapter panels
L1 AdapterBars

O Stainiess steel louvered grille

AGENCY LISTING:

H US LISTED

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
314.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

$5-DM-00122-ADI-20

UCI Mesa Court - Rev2

ADI-2ZHC Item#: 338

Approval Stamp(s):

PRODUCT INFORMATION:
PROJECT:

ITEM:

QUANTITY:

MODEL:
Drop-Ins
Hot/Cold Convertible Unit

X ADI-ZHC
O ADI-3HC
O ADI-HC
O ADI-SHC
O ADI-6HC

TOP RIM:

Heavy gauge, 300 Series stainless sieal
Overhang on froni, back and ends

Reinferced rim

Vinyl foam gasket as sealant

300 Series stainless steal pan liner

Insulated on all four sides and bottom

1" brass drain

Adjustable, removable adapter bars and brackets

WARMER FEATURES:

B Efficient electric immersion heaters meet NSF standard 4
B \Wet operation with adapter bars & brackets set flush o top
W Automatic water-fill with water sensor and sclenoid valve
B High temperature limit thermostat protection for heaters

REFRIGERATION

NSF standard 7 eperation with adapter bars & hrackets 3" below top
Self-containad system with R4D4A refiigerant

Conper coil evaporator attached o sides of liner

Open steel angle frame with suspended compressor

1/3 HP compressor/condensing assembly

5 year warranty on compressor

CONTROLS

W Centered front stainless steel panel for easy access

®  Single control switch for changing from hot to cold operation

B Thermostat warmer control with indicator light

SHORT FORM SPECIFICATIONS:

Duke Drop-In — Hot/Coid - Electric Heated & Mechanically Caoled - 10”
Deep —- Meets NSF Standards 4 & 7. Top rim is constructed of heavy gauge 300
series stainless steel with aver hang all 4 sides. Rim is reinforced with heavy gauge
steel angle and provided with vinyl foam gasket to seal o counter top. Top rim cutout,
flanged down, and attached ta heavy gauge 300 series stainlass stegl interior liner, 10"
daep. Liner is insulated on all four sides and bottom with a 1" brass drain and includes
removable, adjustable stainless steel adapter bars and brackets to hold complement of
full size food pans 3" below the counter top. Warmers are efficiant electric immersion
heaters mounted in the bottom with protective perforated stainless covers. Warmer
operation has automatic water filt and a high limit thermostat protection. Unit refriger-
ated by copper coils which are attached to sides of liner and compressor compartment
in an apen steel angle frame which supparts the air cooled condensing unit. Unit hag
single contral switch to change from hot to cold operation, warmer thermostat contral,
onfoif switch, cord and plug, fully factory tested, and includas 5 year compressor war-
ranty. Exterior housing is heavy gauge steel. Do not fully enclose compressor area. Two
unrestricted opening of no less than 200 sq. in. each are required in cabinet to insure
praper operation

LINA JTFILHIANOI LOH/AT0D - NI-dOHA

ANOJOH-1QY "oN Bojeje)

£1-J-G€ "ON 34 '¥'I'Y
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A.LA.File No.

Catalog No. ADI-HCCONV

NS - COLD/HOT CONVERTIBLE UNIT

Duke Mfg ADI-2HC Item#: 338
MODEL:
Drop-Ins
o Hot/Cold Convertible Unit
a ADI-2HC
QO ADI-3HC
Q ADI-4HC
QO ADI-BHC
O ADI-GHC
LEGEND
E§g§§§§§§§§§§§g§§§ e A - DHA'N CDNNECTIUN
geqspegdgiadzininiy # - WATER SUPPLY CONNECTION
FORAUTOFILL (/2" HW)
Length o
’ _i“‘ 5 % |
- » j
j I To 8§ -
il .E P .
o | )
! ;
b
DIMENSIONS: FREIGHT CLASS: 110
DIMENSIONS
Length Width Height | Cuheft Top Weight Cut Qut-W | CutOut-L
Model in | em | in Jcm | in | em | Crated | Openings| Ihs ka in em { in ¢m
ADI-2HC [ 3231 821 | 255|673 247|626 118 YA 160 | 727 | 245 | 622 ) 31 | 728
ADI-3HC [ 463 [ 117.7 | 255|673 | 247 | 626} 168 3 230 | 1048 | 245 | 522 | 45 | 1084
ADI-4HC | 603 [ 1533 | 265|673 | 247|626 217 4 280 | 1273 ] 245 ) 622 | 59 | 1440
ADISHMC | 74311888 | 255|673 271|688 766 5 340 {1546 ) 245 ) 622 | 73 | 1785
ADI-6HC {883} 2244|256 |B73| 271|688 315 6 380 [ 1727 ] 245 | 622 | 87 | 215
ELECTRICAL:
Warmer Refrigeration
208Y/60Hz 120V/60Hz
Model Waits | Amps HP Amps Refrigerant
A ADI-2HC 3000 14.4 1/3 6.7 R-404a
ADI-3HC 3000 14.4 1/3 6.7 R-404a
ADI-3HC 600D 28.8 1/3 6.7 R-404a
ADI-5HC 6000 288 04 6.5 R-404a
ADI-GHC 6000 28.8 0.4 6.5 R-404a
DUKE MANUFACTURING CO.

Yeur Sefutions Partier

2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
800.231.1130 In Missouri
314.231.5074 Fax

www.dukemfg.com

UCI Mesa Court - Rev2

Specification subject to change

RWS - Contract/Design

05/11
Printed in U.S.A

© 2011, Duke Manufacturing Co.

Page: 473
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7 GEMERAL INFORMATION

Project Name:

ltem: 359

Quantity:

Modei: CV100

Length:

¥ pESCRIPTION

* Approval Drawings Required

Prinied in the U.8.A. (May 2012) BSI, LLC

Vertical
Front
Panel

Revigion 1.0
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CUSTOMER ITEM: 339

12/17/14

: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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12/17/14
CUSTOMER ITEM: 339
* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES: ALL DIMENSIONS ARE IN INCHES . UV BONDED FOOD SHELD £ Ol
| ALL GLASS PANELS TO BE TEMPERED WITH SQUARE CORNERS. CUSTOMER ITEM: 339 767901 - | REQD T
2. 3/4" THICK GLASS WITH POLISHED EDGES. I Bl{murs - il
3. ALL GLASS TO BE UV BONDED TOGETHER. B *gz;murgeg;y;wg;;,;;;;;ng BE
4. ALL GLASS TO BE STARPHIRE/LOW IRON GLASS. RS T - P

AS SHOWN
12-17-14
B

<o

SCALE
START DATE:
SHEET SIZE:

1-1/2

\350 }

Q¢
18 = =
I+~
\/ [Top must be 60" AFF 7-1/7p— = ©
- I =
S
PLAN VIEW = S
Scale: 3/4" =1"-0" Coordinate dimensions with counter s
manufacturer
l6
o 2
8283
SECTION A 8593
Scaler 1-1/2" =17-0" 2088

ELEVATION VIEW

Scale: 3/4" =1"-0"

Bl

THIS DRAWING 1S THE PROPERTY OF BSI AND IS TO REMAIN IN THE POSSESSION OF OUR REPRESENTATIVE UNLESS PERMISSION IS GIVEN BY BSI, AND MUST BE RETURNED WHEN REQUESTED

DWG. NO.

1 OF 1



Phillip Landgraf
Line

Phillip Landgraf
Line

Phillip Landgraf
Line
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Line
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Callout
not per design

Phillip Landgraf
Arrow

Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF


Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
O | Submittal Date ltem # 340
O | Re-Submittal Date Quantity:
Description Spare Number
1Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase HWwW.
H.P. C.W.
K.W. W.
AMPS. LW.
CONN. Gas
CFM BTU
Misc

PROVIDE WiTH THE FOLLOWING

RW. SMITH & CO 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 54(-6633 Fax: 714 540-9523

12(12/2014 11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
]} Submittal: Date ltem # 3
Re-Submittal:
O Date Quantity: 1 {ea)
[Pescription Exhaust Hood with Enclosure Panels
|Manufacturer Halton Co. Model No: KVE W/Marvel
|Electrical Requirements Plumbing Requirements
Volts / Phase 120V., 1ph H.W.
H.P. CWw.
KW, W.
AMPS. 20.0 LW.
CONN. Direct Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W, Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

1211212014

11400




#341

Operators Manual

Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL

SWR/EO/DW/CH
SWS/SBS / SIR5 Halton

CJOM/2009/rev2/EN
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GENERAL SPECIFICATIONS

HOOD CONSTRUCTION AND DESIGN
NFPA 98 AND UL 710 STANDARD.

2- HOOD IS NSF AND ETL LISTED UNDER THE
FOLLOWING FILE NUMBER: ETL #3085193CLE-002

3- ALL INSTALLATION WORK IS TO BE PERFORMED
BY QUALIFIED PERSONS AND IN ACCORDANCE
WITH_STATE AND LOCAL BULDING

INSTALLATION REQUIREMENTS

KITCHEN EQUIPNENT CONTRACTOR'S REQUIREMENTS

1~ PROVIDE DRAWINGS TO APPROPRIATE TRADES
REFERENCING UTILITY SERVICE AND COORDINATE
FINAL CONNECTION.

2— DELMVER, ASSENBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

3— FURNISH WIRING AND PLUMBING DIAGRANS
TO END USER.

4~ THE KEC MUST INFORM HALTON OF ANY CHANGES
N_EQUIPMI STRUCTURE.

ENT ELD
oF
THE KEC.
5 IF HALTON MANUAL EXHAUST VOLLME DAMPERS
ARE_PROVIDED, THE KEC. 18 RESPONSBLE FOR
THER INSTALLATION OR TO NAKE ENTS

ELECTRICAL CONTRACTOR'S REQLIREMENTS

1— PROMDE AND CONNECT ALL REQUIRED VOLTAGES,
CONI WIRING, CONDUIT, ETC., PER NEC
AND ALL APPLICABLE LOCAL CODES.

-

h i e AN
40 WATT MAX BULB= .67 AWP EA. || __|

Loz o mow

GLOBE INCANDESCENT LIGHT FIXTURE
100 WATT NAX BULB= .83 AWP EA ®
LED LIGHT FIXTURES= .30 ANP EA (-]

CAPTURE JET FAN= 72 ANP EA

ELECTRICAL EQUIPMENT
REQUIREMENTS

*SLIGHT BULBS, IF REQUIRED,
ARE TO BE PROVIDED BY OTHERS®™* )

IS TO PROVIDE CEILING CLOSURE
PANELS, THE EXACT DIMENSION OF THE FINISHED
HEIGHT BE PROVIDED PRIOR TO RELEASE.

CEILING HEIGHT NOTE
HALTON COMPANY
uUST

-
HOOD INFORMATION TABLE
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR HOOD
HOOD | HOOD HOOD
NUMBER | MODEL | EXHausT | TAB: FORT | TOTAL HOOD| EXHAUST COLLAR SIZE CONSTRUCTION %EE;ST
CPM | pressure | PRESSURE |QTY.| LENGTH | wiDTH L]H
304 KVE 990 33 44 1 10" s 2‘1’. . ALL 1BGA. 304 S5. | 467
341 KR 2357 27 30" 1 16" 12 ‘1’.'. : ALL 1BGA. 304 SS. | 805
TOTAL EXH. CFM = 3347
NOTE:
/HOOD T0 BE CONSTRUCTED
W/ DOUBLE END WALLS, LISTED &
LABELED FOR 0° CLEARANGE SAUTE AREA
1" FLANGED COUAR
o
7777 r
[}
H
3 - @
&
[
— 12" 60 @ ITEM # 341 EXHAUST HOOD MUST BE INSTALLED SO THAT
By THE COOKING EQUIPMENT IS CENTERED UNDER THE
: EXHAUST HOOD ABOVE.
@ ITEM # 304
PLAN VEW
54"
mm
BARVELY
ngr“ ﬁ mmwmﬂn\
MI-mmnﬂnﬂI)\
PORT
2" 8P,
P
FOR BP.
PANEL
'SENSOR 55 KSA
(LAR)
OREASE.
o
MIN. [T
o o °
S —|
LED POWER SUPPLY UNIT
@ ITEM # 304 @ ITEM_# 304 @ ITEM_# 341
ELEVATION VIEW SECTION VEW ELEVATION VEEW
N\
(" Typical wiring of Capture—Jet fan o ) [Ty I-ilif_!l'owljrig% P[;’fLI(E:gptLlf(E?-ITI'JeStWITIE]gH BY BTN (EXHAUST VOLUME DAMPER HANGER BRACKET LAYOUT
W/HALTON SUPPLIED SWITCH PANEL ~ ---- 4 TTT7 by mEcTeom MODEL: ABD (Automatic Balancing Damper) £ s & s o e v
e o
73 s I —
1— = [
ki B
NEY w
! f :
i 1 1T aax d
AN Jirzasm— s e B R oo L 0t
P Ly 238y W I KSA FILTER REMOVER
Ir GROUND T T
[ [ SWITCH ° 3
1
L \ \
ettt il il
... — < Som—
JAN _ AN .

i1 P
.
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HOOD DETAILS
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E i &
- N M.A.R.V.E.L : 2l
ELECTRICAL & DATA CABLE CONNECTION SCHEDULE ANV L. L. E EE
™
CONNECTION # ‘CONNECTION DESCRIFTION FRON T SCOPE OF WORK ] o9
E1—M___| 120V, 15AMP — CONTROL PANEL POWER — 3 WRES BULDING SOURGE | CONTROL PANEL s EE
E2-M INTERNET BUILDING SOURCE | CONTROL PANEL RESPONSIBILITY TO BE SELECTED BY GENERAL CONTRACTOR E EEE
E3-M FIRE MODE SIGNAL — TO FIRE SUPPRESSION PANEL — 2 WIRES CONTROL PANEL FIRE SYSTEM - Eag
E4-M 2 WIRE SHELDED NETWORK CABLE — PROVIDED BY HALTON CONTROL PANEL HOOD §#304 . E [
ES—M 0—10V MUA SIGNAL TO BMS — 2 WIRES CONTROL PANEL BMS NOTES' MAR#&E’ID- | SYSTEVS = 1 EXHAUST FAN SERVING 1 IIToHEN E EEE
E6—M S WIRE STP CABLE — PLENUM RATED FT8 - TO EF WD CONTROL PANEL VFD ALL FIELD WIRING AND CONNECTION POINTS ARE Swy
e = R R T T SUBJECT TO CHANGE DUE TO ELECTRICAL MARV.EL Il SYSTENS = 1 EXHAUST FAN SERVING MULTIPLE 8 L E
EBM ;Iﬂv-nnn ﬁmm&%":f :gf : 2 M CONTROL PANEL | _TEMP_SENSOR - COMPONENT(S) UPDATE OR OBSOLESCENCE. KTouEn £ & E':’;_’ -
e e s o | : g OFDERS S50 O s CLATD O o oo e . v 75 2T BN
)—| 3 (<]
ENN-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE | HOOD #1304 - g RELEASED AN UPDATED SET OF ELECTRICAL HALTON MARYV.EL. DIAGRAMS FOR SPECIFICS 2 ; E §5 §
E12-M 2 WIRE_SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #304 HOOD #341 & o DIAGRAMS(S) WILL BE SUPPLIED. 1.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE g 32 g - 3
E13-M 120V, 15AMP — MARV.EL CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #341 [ :_'fg\”-‘\“% oF Egﬂ'!‘uua\!% 8c°"E§Lsm - wrrmN § = E EE E
E14-M FELD CONNECTION FOR REMOTE OVERRIDE - 4 WIRES HOOD #341 OVERRIDE SAME SPACE AB THE KITCHEN HOODS 3 w
E15-M___| 2 WIRE SHIELDED NETWORK CABLE — PROVIDED BY HALTON HoOD o4 HOOD §62 PANEL (LARVEL" | HOOD SYSTES WL NOT HAVE SucH g 5 EEE O
E16-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #362 PANEL) Eg w a"r_)
E17-M___| 2 WIRE SHIELDED NETWDRK CABLE — PROVIDED BY HALTON HOOD 362 HooD §327 2.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V °§ 3 0% C
E18-M 120V, 15AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #327 (15AMP) DEDICATED CIRCUT AT MAR.V.EL CONTROL PANEL HE Emg E i
E19-| 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD #304 3.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL RJ45 2
~>[""E20- 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING SOURCE | HOOD #341 CATSE CABLE CONNECTION AT MARV.EL. CONTROL PANEL 'g;g 23 §E‘ 4 g
21— 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING SOURCE | _ HOOD #3682 WARV.EL | SYSTEMS FOR 1.P. ADDRESS. :t gg i»g g §
E22-H 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD M ZF "4‘ o E
E25-M___| 3 WIRE SIP CABLE — PLENUM RATED — TO BMSBACNET) CONTROL PANEL BMS A CUMPLED B FACYOR) I SANE SPAGE AG KITGHEN HOOD §E ;zm gi I o
\ ) SYSTEM AND 48"-54" AF.F. NEAREST MUA T—STAT. :“ .Eﬁ E E E E
e L 2 Hskioldo f
:&%V(Ekkwms PANEL (MA.RV.ELL. Il) OR TO KITCHEN
SAUTE AREA B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE 24V
DC WRING FROM ANSUL FIRE SYSTEM EITHER T0 MARV.EL i
CONTROL PANEL (MARV.EL. 1) OR TO KITCHEN HOOD £
(MARV.EL. 1).
7APPLICABLE CONTRACTOR SHALL CONNECT 2 WIRE @
COMMUNCATION CABLES (SUPPLIED BY HALTON) FROM HOOD
TO HOOD AND TO PANEL AS SHOWN IN HALTON MAR.V.EL
DIAGRAM. o
SAPPUCIBLE CONTRICTOR o SUPPLY AND RN 2 WIRE MUK @
SIGNAL (0—1 FROM MA.RV.E.L. CONTROL PANEL
QLARVEL )’ OR FROM KICHEN HOOD (MARVEL. 1) T0
9.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 5 WIRE STP = ht o g e}
QLARMEL ) o FROM KITGHEN HODD (MARVEL. ) T0 8 Elalglx|g
EXHAUST FAN WFD(S) (WFD'S AND CABINET SUPPLIED BY > g HIRIRIRTS
HALTON UNLESS OTHERWISE NOTED) E SI512la
10.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE %
INSTALLATION OF THE . LOCATION TO BE_DETERMINED 3 xl8lz2l2
(= BY GC AND SHALL BE 150 FEET MAX DISTANCE FROM O |~ O|m|=|=
11.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE 519 259
. PHASE OR SNGLE PHASE POWER FEED FROM GRGUT 22D KN
NOTE: A 3 (2893
SUPPLY AND INSTALL THREE. PHASE OR SGLE PHASE :
T oY DRVES e POWER FORM VFD(S) TO EXHAUST / MUA (F APPLICABLE) ; 2|
Mmlmunm: (VBF:Asl))LEY MOTDRS. ALL TO BE RAN IN SEPARATE CONDUIT. 8 mlu_n
(FAN CONFIGURATION DATA FOR M.A.R.V.E.D - 12 ICABLE CONTRACTOR SHALL INSTALL GREASE 5",&5)) i 'g:"r
S N I/ G 2 WIRE SHELDED _ _ MUA SIGNAL (0-10¥) = 2 WIRES BMS VFD'S WILL BE PROGRAMMED BY HALTON. '“ "“" s LI AND WIRE. THE SENSOR BACI E(Z 23R
NETWORK CABLE CONTROLLER SIGNAL_REPRESENTS DESIGN ale —E‘]‘
EF ftem #: Vottage/Phase/Hertz: FOR ALL HOODS 13- 5AMP) DEDIGATED. GIRCUT. AT EAGH KITCHEN. HO0D. . (F £|= 58
EF HP: [/ [ AR)E WV, A SECOND 115V DEDICATED CIRCUT IS |~ | % -3
PLENUM_RATED REQUIRED.) .
Hood ftem #' TO LOCAL BMS 222/1, BO—VERIFY o _3 WIRES
Foris ton: @ (BACNet) T WIRE 'S'I'P_GAB'LE'—HV'l : HOODS/ 1 T4NSTALLING GONTRAGTOR T0 BE RESPONSIBLE FOR PROVIDING § E
| {DEQUATE ACCESS Z|x
EF fem #: Voltage/Phase/Hertz: | 1 HooD. o Slé
EF HP: — IGEVIN TONO CONTACTS 2 wiRes — ! | 777)%/86-- VERIFY. Hp S _WRES | 15.HALTON REPRESENTATIVE TO PERFORM FINAL FIELD Bl
. M? (WIRE MUL11PLE FIRE ZALE_‘ | | TO EXHAUST VFFDAN pr&anE%R HOODS §304, 341, 362, 327 HOOI 327 : H COMMISSIONING ONCE ALL RESPONSIBILTIES ARE COMPLETED g g E
: — — — _ _VID PROVIDED N ——— [ =
this fan: - el 5 WRE STP CABLE — PLENU| () n M I Q 41K
EF Rom §i_____ Voltoge/Phase/Hertz: c B BRuADBATngiN'i'EI-tN%NNEGMN —-RU0 AR AL : | 8 S " I:‘ z|8
i ——| |88 TR ki - e NOTES: D el [
Hood ttem f'e = 120/1/60 3 WRES | 0 ALL WIRING AND GABLING TO BE gl ~ [5]8
o this fan: 8 ‘E‘ . DEDICATED CiRCUIT i X b = 24v DC TO SPACE TEWP S 8 - o® @ PROVIDED BY ELECTRICAL CONTRACTOR 8|5 4 E 5
= rom £ A 85 5/13 - Hide i | "_m (Fig. 1-1)PROVIDED) 5 STER = _— CREASE SENSOR \_ UNLESS STATED OTHERWISE ) E <Z( wod o
L ——— > © : | 2Z3EcY HOODS 304, 341, 362, 327 LOCATION MATRIX <338 (2
Hood s =3 conduits for sl 52525 —_— e NOTES: ™ o|S27Y |e
to this fan: o T c o= GREASE EALAE—_1N X Z 3 i
Make Up A¥ Date: q>) c control panel. 7? 8 % e f g SENSOR § | LOCGATION L. FAN MOTORS MUST BE COMPA(1V1'_§DLE) 2o EZ$ Q ﬁ
= FREQUENCY DI B = =
- ol H i = % 1 MAN_Duct AL NOTORS MUST BE. GONNECTED 10 THREE £|Czgg |2
Quantly of MUA “Zones™ 25 Recess in wall if ‘ €= =9 2 341 PHASE POWER. ELECTRONICALLY COMMUTATED % > 28 |58
Il-bodlk.;lnﬁl . c D . 0o »n 9 O 3 MOTORS (ECM) ARE ALSO ACCEPTABLE IF Dogﬁl ||
" S pOSSIble o> 3 = SINGLE PHASE FOWER IS TO BE USED. (24V O eor [E[Eo|e
Hood Hem #'s T £ TOUCH SCREEN MASTER PIC FI-Z @ o 5 .E 5 = \ [POVER ‘SUPPLY TO THE ECM IS BY OTHERS) alD 4 ole|zlz
oy A 5 c PANEL MOUNTED N Hooos 304, 341, 38 = © = £ s - 3| = | |6]</5[5
o= (see detail below) - g s 5 DG:) 3 E‘ > = 2 T 2131°00
e pmjdmb-“h':hm"g:ﬂ e produchont " ¥ mors.thom " o = ; Q.= = 8 = 4 NOTES: h % i b
I sxmd Te d go MUA"zbn- are being used, ‘“ 15.0 a‘ 9 - _— o
please @ fis data aa we 10 = ALL VARWBLE FREQUENCY DRVES (VFD'S) MUST z -
k\ J — j BE INSTALLED WITHIN 150° OF THE EXHAUST FAN. S E B Nl e
(FIG 1-1)
\
(" oreasE sensor DEAL )\ [ VARIABLE FREQUENCY \p ( XDM.A.R.V.E.L. N/ ) MARVEL SYSTEM /" SPACE TEMPERATURE SENSOR ~
prep— DRIVE_(VFD) S CONTROL PANEL Halkton M.AR.V.E.L. TOUCH SCREEN ARGVLEL. 2 conpron s i 1a/7 t
- — % . NTRJ S Q
8" MIN. 8" MIN. & ‘ “
CLEARANCE CLEARANCE \ N\ . H] ‘
E . ) oA y M.A.R.V.E.L. EQUIPMENT < & <& |4
4 3 - ) CONNECTED LOADS N = m
NOICATOR X uf =
y? oo r < | MARV.EL. CONTROL PANEL= 10 AMPS EA. E w |Z|s(e|x
48" AFF. , ] MARV.EL. PLC AT EACH HOOD SECTION= 4 AMPS EA. X Z |z @ 5|E
MIN. RECOMMENDED | | SPAcE T—STAT i =|5I28|2
/ g *ALL CIRCUITS ARE NOT TO EXCEED 15 AMP** ROOM THERMOSTAT BY HALTON) 5 = |&|;].]2
FNSHED RLOOR \! e gr-ﬂl'-\ / (BY OTHERS) 48"-54" g (&) 'g H = 2
) LOCAL CODE_AND . AF.F g 5 [8[2[3|8
;YFD MSTH(Y’SRI(:#& RgénENsmuiN T:o V%IE_TRGEI'ERMINED Q ADA RECOMMENDED RECOMMENDED a Jjejn|o
VFD TO BE MOUNTED IN DESIGNATED LOCATION. POSITIONS /LOCATIONS [~ ARAoRD ™~ DRAWING TITLE:
[ /L0 .
VFD MUST BE LOGATED WTHIN 150° OF FAN 4 MUST ALSO BE | NOTES: DEMAND CONTROL
TAKEN INTO d
INSTALL SEPERATE CONDUITS FOR INCOMING & | ACCOUNT BY / \ Moo souce | 4 - FIELD WIRING (BY EC.) — 120V — 12AWG MN.—10AWG MAX. DETAILS
OUTGOING WIRING FROM EACH VFD. EVPERNTURE |
INSTALLING —_— TEMPERATURE SENSOR TO BE MOUNTED AWAY FROM
ngN‘REHE#’P"”ED *B;R,ggrwg" aﬂnmm \ CONTRACTOR 4 FIELD WIRING (BY E.C) — 24V — 224WG MIN.—16ANG MAX. VARYING SOURCES OF HEAT. USUALLY IN CLOSE DRAWING No.:
% n;’ ) —--—-- —  SHIELDED NETWORK CABLES — PROVIDED BY HALTON PROXIMITY TO THE ROOM THERMOSTAT. SENSOR TO BE U '] 4_ _ 3 4_ 6
NG VP CAEINETS ARE NOT SUPPLIED. & HALTON./ \VEANG J \_ J FIELD INSTALLED BY OTHERS ) \_ LOCATED IN SAME "ZONE" AS HOODS THEY SERVE.  /
J REV. NO.: |SHEE|'
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Town
R \TOWN FOOD SERVICE EQUIPMENT CO., INC.
72 BEADEL STREET, BROOKLYN, NY 11222

i I E L-I—I N 3 Ph. (718) 388-5650 Fax (718) 388-5860

(800) 221-5032 www.townfood.com
MONOGOLIAN BARBECUE AGES

c@us @

GENERAL U

This specification lists the standard and optional features of Town Mongolian Barbecue ranges. Town MBR units feature multiple
burners, each controlled by individual gas valves. This allows for maximum heat control of the cooking surface, low gas
consumption during off hours and a fail safe if a burner should fail during operation. All burners have a pilot flame failure device
that shuts off gas flow to a burner if a pilot light fails.

Jdstom cook top size and customization of the unit is possible. Contact our design/engineering dept. for assistance.

MODELS

Town MBR's feature stainless steel exteriors, scrap shelf and legs. Body is double walled- stainless steel exterior and 10 gauge
steel interior. Models with 60” cook tops and larger are insulated with 2* rigid fiber glass insulation. All models except the MBR
84/84C feature 1” thick cast iron cook tops. The MBR84/ 84C features a custom made 17 polished steel cook surface with cast
iron heat conductors/ shields. Maximum top surface temp is 650 F. All units have a scrap capture ring, with 3 or 4 scrap cups
mounted below the cook top on the main body. Larger cook tops (60” or greater) are available with a scrap chute system. Scrap
chute models have a 13” diametet hole in the center of the top, with a feed tube that directs scrap into a stainless steel scrap bin,
located in the lower body. The bin is on castors and is accessible through two doors located in the lower body.

STANDARD FEATURES
* Design certified by ETL to conform to ANSI Z83.11-2007

OPTIONS

Units with 60" tops or larger are available with a center hole.

*  Design certified by NSF Intl. and/or ETL to conform to ANSI/

This hole feeds into a stainless steel chute that directs scrap

NSF-4 into a stainless stee! scrap bin mounted on castors. Access to
» Cast iron cook tops on all models EXCEPT MBR-84/84C bin is via a door on the unit side panel
*  MBR-84/84C have 1” polished steel top with cast iron heat Scrap shelves can be custom sized or shaped
conductors/shields “Waterproof” scrap shelf that can be connected to floor drain
»  All units have full Stainless Steel exterior construction in 18 or FOG trap
Gauge 304 Stainless Steel Stainless Steel cooking sword
» Interior chassis is fabricated from 10 gauge steel Stainless Steel Veggie Sticks
» Stainless Steel Scrap shelf- 3 or 4 stainless steel scrap cups Heavy Duty Castors available for units up to 60" cook top
included diameter
» 1-5/8” Stainless Steel Tube legs with built in height adjustable Custom cook tops - Griddle top or lava rock
NSF bullet feet 32" AND 42" MOTORIZED ROTATIONAL TOPS
2 ring or 18 tip vertical burners to heat the top, ALL with
individual controls
*  Pressure regulator is provided
L}

Scrap shelf is leak resistant- Designed for solid scrap only.

UCI Mesa Court - Rev2

RWS - Contract/Design
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Town MBR-48 ftem#: 342

| STANDARD DIMENSIONS & TECHNICAL DATA

SCRAPRING

FOR MBR-36

10 MBR-42 ONLY

SCRAPRING

FOR MBR-48, MBR-60, MBR-72 OR72C
TO MBR-24C OR 84C

SCRAP HOLE

| FOR MBR-60C Q}
\TO MBR-84C ONLY  *
T

|~ GAS CONNECTION: 1%” NPTM
FOR MBR-436 AND MBR-42

GAS CONNECTION: 134" NPTM
FOR MBR-48 TO MBR-8¢

s

"‘ £ I’.

“A’B
COOK TOR
“B"’
SCRAP RING
SCRAP RING
SCRAP TRAY - SCRAPTRAY FOR MBR-36,
FOR MBR-36 AND MBR-42 ONLY
AND MBR-42 ONLY
NN e 5
T, L | X N | L2 — = LN | x. | ot
1 | eii———— o |
r hl 1
I @ ot b & B I
|
'
1

SCRAP BIN DOORS
FOR MBR-60C, 72C, 84C

Jmodel.no: | Mmoae inatur Opane:-1purners . size $)
MBR-36 N/A 36" 52" 123,000 | 141,000 3 11”7 950
MBR-42 N/A 42" 527 123,000 { 141,000 3 1w’ | 1,050

#-| MBR-48 N/A 48" 60" 246,000 1 282,000 b 1w ] 1,200
MBR-60 | MBR-60C 60" 727 410,000 | 470,000 | 10 1%” | 1,650
MBR-72 | MBR-72C 727 84" 492,000 | 564,000 | 12 1" | 1,900
MBR-84 | MBR-84C 84” 96" 574,000 | 658,000 | 14 15" | 2,200

* approximate

IMPORTANT

Commercial gas range(s) must be installed in accordance with state and local codes, or in the absence of local code
with the NATIONAL FUEL GAS CODE- ANSI Z223.1. COMPLIANCE WITH ALL CODES IS THE RESPONSIBLTLY OF
THE OWNER AND THE INSTALLER.

COMMERICAL GAS UNITS NEED ADEQUATE VENTILATION SYSTEMS. REFER TO NATIONAL FIRE PROTECTION
ASSOCIATION STANDARD NO 96- “VAPOR REMOVAL FROM COOKING EQUIPMENT”

CERTIFED BY ETL TO CONFORM TO ANSI Z83.11- “GAS FOODSERVICE EQUIPMENT.”
NOT INTENDED FOR HOUSEHOLD USE. FOR USE BY PROFESSIONAL TRAINED PERSONNEL ONLY.

CERTIFIED BY ETL/NSF TO NSF4/ANSI-4-COMMERCIAL COOKING, RETHERMALIZATION AND HOT FOOD
EQUIPMENT- “SANITATION.”

. aNIMIUM CLEARANCES- COMBUSTIBLE AND NON COMBUSTIBLE:
Back Wall- 6” Left and Right Sides- 6" For use on non combustible floors only.

Town reserves the right to change design without notification. Rev. 0- 5108

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 477



Dormont 16125KiT48

oodservice Moveable
yuipment Installation Products

ormont Blue Hoseé™ [sthe heart of the Safety Systérh, specifically engineered
rcaster-mounted commercial cooking squipment. The Blue Hoss includes an
robial protective PVG coating, and our Stress Guard® technology

d mak_as thé hose easier to install and dramatically retliees stress on the hose ends.

‘as codes require the use of an ANS! 221,069/C8A 6.16 micveable gas Gonnector
Wwith all appliances that may of may not utilize casters and, under normal use,
are moved pn a regular basis for service, positioning or area cleaniiness, @

i

b t 1

"STRESS" Roation technology ratiuces Stainless Steé¢l Gonstruction  Stainless Steel Braid Anitimicrobial PYC Goating
L%@,‘gm- stress on both ends of Heavy-duty; flexible, corrugated  Fignt-weave brald prevents Inhibits growth of bacteria,
: he hose 304 stainless stesl fubing corrugations from stretching a5 moid and mildew on the gas
ecuipment is moved connector

A . A Waits Water Techriologies Company” USA: 6015 Enterprise Drive, Export, PA 15632 « 1-800-367-6660 » www.dormont.com
UCl Mesa Court - Rev2 RWS - Contract/Design
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Dormont 16125KiT48 tem#: 342

Déﬂ'ﬂOﬂt Moveable Commercial Equipment Kits

KIT 50=14" 1D 3
=310 &
100=1°10 &_‘gg;w
SOLUTIONS 1252 19" 0
PART AX BTU THE BLUE SnapFast® Swivel MAX® | Swivel MAX® | Safety Quig® RESTRAINNG
NUMBER BAPACITY HOSE™ QUICK-DISCORNECT 15t SWIVEL 2nd SWIVEL VAIVE GABLE

ﬁ'ﬂ=§mm_.\..g-ﬂg ik
IR SRR

1650KITSE0

16100KIT2536

16700KiT 2560

1850KITGF48

1940

16300KITCFSE0 274K +
*inchudes Full Port Gas Velve and £2Y90° Street Ebows ADDITIONAL GONFIGURATIONS ARE AVAILABLE IN QUR CATALCG.
%inchades Full Port Gas Valve and (1) 90° Street Bhow
3 Inchudes Fulk Port Gas Yalve

*includes (€Y 90° Streat Ehows Add P8 1o the end of any We guarantes aur commercial
% Inchudes {1} 90° Streat Ehow par nuriber 1o include the e gas connectors for the [ifo of
ot ) . : ¥  Safety-Set¥whedl > the original appliance to which
Indicates most-communly stocked ftem placement systern itls connected.

T UCI Mesa Court - Rev? RWS - Contract/Design Page: 479



ITEM #343

\
ANSUL AUTOMAN DETAIL (7 NI A
MSLL_AUZTHEN Do T FIRE SUPPRESSION SYSTEM DETAIL INFORMATION
AL elFETRiCAL APD UNDER THE Hodb ARE TIED To MICRD SITCH cs2s878) FIRE SYSTEM TYPE; ANSUL R 102 3.0 GAL
g 13 137167 QTY. NOZZLE MODEL NUMBER|TIP NUMBER|FLOW POINTS| TOTAL FLOW PTS,
AGENT SUPPLY I_INE/ 7 1727
VENT PLUG | g TANK#1
AGENT TANK es e
1 DUCT 419337 2w o o
197 1 PLENUM 419335 IN 1 1
H ChekinGe 8 B 1 GRIDDLE 419341 260 o fad
O © %
L 0w O 3~
ANSUL AUTOMAN ENCLOSURE CONTROL HEAD ASSEMBLY oo 2%
MANUAL PULLSYSTEM ACUTATION & EXPELLANT 4435960 L 10O ;) O
48" A.F.F to top of device. : : (NOT TO SCALED ~
ey o L J 55 52
behind door HIGH TEMPERATURE PULLY ELBOWS #410671 O X D=
swing is UL. APPROVED QUICK SEAL (3/8" #/77285 SS Zc
REMOTE PULL bl v " v v (1/2") #77287 00
48" HEIGHT accpetable 0.75 ELECTRICAL GAS VALVE #13707 =
L0 p p ’ #13708 0 o
MAXIMUM 20 FEET FROM HO 1.25 ’ 4 ’ #950360 (o)) q>_ S
150 " " " #13709 ,0\3 oS
ANSUL 50 ’ ’ ’ #13710 I~ o B
, S’ . . . 4550363 o9
AUTOMANS - © o
3 0 V4 " V4 #17643 ) vl >’l O
o
MEE TS UL300 STANDARDS © E G
7)) O c
TOTAL NOZZLE FLOW POINTS USED: ) GCJ o 8
&) ™M © <
HOODE341 84”DIA TOTAL NOZZLE FLOW POINTS AVAILBLE: 11 7 g EE
V4 V4 >
PI]_jI-[:JNCJMli6X1X884 \(K> 450 DEGREE TEMPERATURE LINKS: 1 Y, %2 S
V4 V4 m U)
St
: £
O occ
GAS VALVE DETAIL C O C g ()
—— FIRE AUTHORITY NOTES PREVE
7p) S9N 3
c gl
a ©
AR TIAL FLUUR PLAN G 5280
1. V FIRE’S SCOPE OF WORK IS TO HOOK UP ANSUL FIRE SUPPRESSION SYSTEM TO ANSUL PRE-ENGINEERED — Om 52
FIRE SUPPRESSION SYSTEM MANUAL. o U>).. mn-_ h 5
-— OQwm=—c
2, THE SYSTEM SHALL BE PRE-TESTED PRIOR TO FA INSPECTION, THE SYSTEM SHALL BE INSTALLED AND LW aon<®
FUNCTION IN ACCORDANCE WITH THE APPROVED PLANS AND MANUFACTURER’S INSTALLATIONS, TESTING DURING
THE FIRE INSPECTION SHALL INCLUDE A MANUAL AND AUTOMATIC ACTIVATION VIA FUSIBLE LINK. THE
COMPLETE TECHNICAL MANUAL SHALL BE MADE AVAILABLE TO THE INSPECTOR,
o 53F'WSGA|—'TANK#1 3. ALL GAS FUELED, ELECTRICALLY POWERED, AND HEAT-PRODUCING EQUIPMENT LOCATED UNDER THE HOOD
o SHALL SHUT DOWN UPONACTIVATION OF THE EXTINGUISHING SYSTEM. CFC 904.11.2 N J
4, DISCHARGE NOZZLES SHALL BE LOCATED AND INSTALLED AS SHOWN IN THE MANUFACTURER'S LISTED
INSTALLATION MANUAL AND THE FA APPROVED PLANS. ALL DISCHARGE NOZZLES SHALL BE PROVIDED WITH ( N
CAPS, COVERS, OR OTHER SUITABLE PROTECTIVE DEVICES. NFPA 17A 4.3.1.5
5. WHERE A BUILDING FIRE ALARM OR MONITORING SYSTEM IS INSTALLED, THE AUTOMATIC FIRE-EXTINGUISHING
SYSTEM(S) SHALL BE MONITORED IN ACCORDANCE WITH NFPA 72, CFC 90435 AS AMENDED., A FIRE ALARM
PLAN SHALL BE SUBMITTED UNDER SEPARATE REVIEW AND APPROVAL BY THE FA,
6. PIPING SHALL BE RIGIDLY SUPPORTED TO PREVENT MOVEMENT. SWIVEL NOZZLES SHALL BE ROTATED TO A
PREDETERMINED AIMINGPOINT AND THEN TIGHTENED TO HOLD THAT ANGLE. CAREFUL ATTENTION SHALL BE
GIVEN AT THE TIME OF DESIGNING THE SYSTEM AS NOZZLES CANNOT BE MOVED “OUT OF THE WAY” ONCE
APPROVED IN THE FIELD, ANY MOVING OF THE PIPE OR NOZZLES SHALL REQUIRE AN APPROVED CONTRACTOR
TO EVALUATE THE PIPE/NOZZLE LAYOUT,
7. MOVABLE COOKING EQUIPMENT SHALL BE PROVIDED WITH A MEANS TO ENSURE THAT IT IS CORRECTLY
POSITIONED IN RELATION TO THE APPLIANCE DISCHARGE NOZZLE DURING COOKING OPERATIONS.
NFPA 17A 5.6.4
8. FRYERS SHALL BE SEPARATED FROM SURFACE FLAME APPLIANCES BY 16 INCHES OR AN 8 INCH STEEL OR
TEMPERED GLASS BAFFLE PLATE SHALL BE PROVIDED BETWEEN FRYERS AND SURFACE FLAMES. CMC 515125
9. MANUAL PULL STATIONS SHALL BE LOCATED NO HIGHER THAN FOUR FEET ABOVE FINISHED FLOOR AND
, SHALL BE READILY ACCESSIBLE FOR USE AT OR NEAR A MEANS OF EGRESS FROM THE COOKING AREA A
XALL PIRE SHALL BE 3787 SCHDULE 40 BLACK IRUN MINIMUM OF 10 FEET AND MAXIMUM OF 20 FEET FROM THE KITCHEN EXHAUST SYSTEM. THE DISTANCE IS
HANGERS SHALL BE 0”7 MINERALAC'S -
XEXPLUSED PIPE SHALL BE CHROME PLATED MEASURED FROM THE EDGE OF HOOD. CFC 904.11.1 =
xALL PIPING SHALL BE RIDGIDLY SUPPORTED TO MAXIMUM LENGTH OF SUPPLY LINE FOR EACH TANK= 40 FEET 10, A CLASS K RATED EXTINGUISHER SHALL BE PROVIDED WITHIN A MAXIMUM OF 30 FT. OF COOKING EQUIPMENT, -
TOTAL LENGTH OF SUPPLY LINE USED TANK#1 = 3437 PLACEMENT IS AT DISCRETION OF THE INSPECTOR. ADDITIONAL EXTINGUISHERS MAY BE REQUIRED BASED ON
i i o e 1 1 s ks 2
T R AR W CTENERS- MODEL #QMT REMOTE PULL SYSTEM MAXIMUM NUMBER OF ELBOWS= 20, 150 FT. 1/16* STAINLESS CABLE, ACCESSIBLE. PORTABLE FIRE EXTINGUISHERS SHALL BE MAINTAINED WITH NFPA AND CFC REQUIREMENTS. T
SHALL BE USED ON ANY TYPE OF PENATRATION GAS VALVE SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20, 150 FT. 1/16” STAINLESS CABLE. CFC 906.1 & 906.8;‘ CFC 904.11.5j 906.3J Q_
UNDER THE HOOD 11, HOOD AND DUCT CONSTRUCTION SHALL BE INSTALLED IN ACCORDANCE WITH THE CMC AND NATIONALLY
RECOGNIZED STANDARDS. THESE ASSEMBLIES ARE APPROVED AND INSPECTED BY THE LOCAL BUILDING >
OFFICIAL AND ARE NOT PART OF THE FA PLAN REVIEW PROCESS. APPROVED BUILDING DEPARTMENT L]
PIPING LAYOUT P
12, WHERE_MORE. THAN ONE MANUAL ACTUATOR (PULL) IS INSTALLED, THEY SHALL BE IDENTIFIED WITH A —
PERMANENT SIGN INDICATING WHICH EXTINGUISHING SYSTEM EACH WILL ACTIVATE.
SINLE BANK PLENUM 13, HOOD EXHAUST FANS SHALL CONTINUE TO OPERATE AFTER THE EXTINGUISHING SYSTEM HAS BEEN a4
NOT TO EXCEED 207 HOOD#341 84”DIA ACTIVATED, UNLESS FAN SHUTDOWNI IS REQUIRED BY A LISTED COMPONENT OF THE VENTILATION SYSTEM D
AREL OR BY THE DESIGN OF THE EXTINGUISHING SYSTEMMAKE UP AIR SUPPLIED INTERNALLY TO HOOD
FILTER HEIGHT PEE&JMIEE))%(%Ar,, MUST SHUT DOWN UPON SUPPRESSION SYSTEM ACTIVATION, 8
14, THE INSIDE EDGE OF THE HOOD SHALL OVERHANG A HORIZONTAL DISTANCE OF NO LESS THAN 6 INCHES
10 3.0 GAL.TANK BEYOND THE EDGE OF THE COOKING SURFACE ON ALL OPEN SIDES, AND THE VERTICAL DISTANCE BETWEEN
6 FLOWS MIN OF & THE LIP OF THE HOOD AND THE COOKING SURFACE SHALL NOT EXCEED 4 FEET UNLESS THE MANUFACTURER’S <L
SPECIFICATIONS STATES OTHERWISE. CMC 508.4.1 )
=y B 7 O SYSTEM MAINTENANCE i
—
J 15, THE APPROVED SET OF PLANS SHALL BE DELIVERED TO THE OWNER/MANAGER TO BE KEPT ON-SITE FOR
el e REFERENCE AND INSPECTION RECORDS. -
16, THE RESPONSIBILITY FOR INSPECTION, MAINTENANCE, TRAINING, AND CLEANLINESS OF THE VENTILATION O
CONTROL AND FIRE PROTECTION OF THE COMMERCIAL COOKING OPERATIONS SHALL BE THE OWNER OF THE =
] SYSTEM PROVIDED THAT THIS RESPONSIBILITY HAS NOT BEEN TRANSFERRED IN WRITTEN FORM TO A
MANAGEMENT COMPANY OR OTHER PARTY. CMC 507.1.3
17. RECORDS FOR INSPECTIONS SHALL STATE THE FOLLOWING: _
1. THE NAME OF THE INDIVIDUAL AND/ OR COMPANY PERFORMING THE INSPECTION;
___ a6 2. A DESCRIPTION OF THE INSPECTION; Ak
3. WHEN THE INSPECTION TOOK PLACE;
NDS%OZ,,LETDH%IOQ,HT 4. SUCH RECORDS SHALL BE COMPLETED AFTER EACH INSPECTION OR CLEANING, MAINTAINED ON THE ]
PREMISES FOR A MINIMUM OF THREE YEARS AND COPIED TO THE FIRE CODE OFFICIAL UPON REQUEST.
CFC 609.3.3.3 )
5 18. EXTINGUISHING SYSTEM SHALL BE MAINTAINED IN ACCORDANCE WITH THE 2013 CFC, CMC, 2013 NFPA 174,
> R T GRIDDLE SURFACE WITHIN Doss 2010 NFPA 96 AND MANUFACTURER’S REQUIREMENTS,
o NDZZEL MOST BE AIMED AT MIDPOINT 19, FOR EXISTING HOOD EXTINGUISHING SYSTEMS, WHERE CHANGES IN THE COOKING MEDIA, POSITIONING OF
3 OF__COOKING SURFACE. ~ COOKING EQUIPMENT OR REPLACEMENT OF COOKING EQUIPMENT OCCUR, PLANS SHALL BE SUBMITTED TO THE N\ J
c ' FA FOR THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM AND SHALL COMPLY WITH THE APPLICABLE
< PROVISIONS CFC SECTIONS 904.11.6.1 p S AUTNES FOR
S 20, EXTINGUISHING SYSTEMS SHALL BE SERVICED AT LEAST EVERY SIX MONTHS, OR AFTER ACTIVATION OF NG,
0 THE SYSTEM, BY A QUALIFIED PERSON. MAINTENANCE SHALL BE CONDUCTED IN ACCORDANCE WITH THE 1
T MANUFACTURER’S LISTED INSTALLATION AND MAINTENANCE MANUAL. CFC 904.116.2 NFPA 17A SECTION J0B
< A7.3; CFCO0L6.2 DATE
& 21, FUSIBLE LINKS SHALL BE REPLACED AT LEAST ANNUALLY. CFC 904.116.3 PHH
© 22, THE HOOD VENTILATION SYSTEM SHALL BE OPERATED AT THE REQUIRED RATE OF AIR MOVEMENT, AND PO
APPROVED GREASE FILTERS SHALL BE IN PLACE WHEN COOKING EQUIPMENT UNDER A KITCHEN GREASE HOOD e
IS OPERATED. CONTACT
23, HYDROSTATIC TESTING OF THE WET CHEMICAL EXTINGUISHING SYSTEM SHALL BE COMPLETED IN INTERvaLs | [PH#
NOT EXCEEDING 12 YEARS. NFPA 17A 7.5 N\ ),
24, ALL INTERIOR SURFACES OF THE EXHAUST SYSTEMS SHALL BE MADE ACCESSIBLE FOR CLEANING AND
GRIDDLE 48" DIA INSPECTION PURPOSES. IF DURINGTHE INSPECTION IT IS FOUND THAT THE HOOD, GREASE REMOVAL DEVICES, |/~ N
FAN, DUCTS OR OTHER APPURTENANCES HAVE AN ACCUMULATION OF GREASE, SUCH COMPONENTS SHALL
BE CLEANED, CMC 507.16; CFC 609.3.3.2
25. THE ENTIRE EXHAUST SYSTEM SHALL BE INSPECTED FOR GREASE BUILD-UP BY A PROPERLY TRAINED, FAGE 9 OF 10
QUALIFIED, COMPANY OR PERSON. INSPECTIONS SHALL BE COMPLETED IN ACCORDANCE WITH CFC
SYSTEM LAYOUT AT . J
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OWNER’S GUIDE

R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

ITEM #343

AGENT STORAGE
TANK AND
RELEASING UNIT

MANUAL PULL
STATION

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

003441

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.

HOW THE ANSUL R-102 SYSTEM OPERATES
1. Afire starts in the protected area...

Heat sensitive fusible link detectors activate the
system.

Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

. The fire extinguishing agent is discharged into the

plenum and duct and onto the cooking appliances.

. The agent and the hot grease mix to form a foam. This

temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1.

Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

. At daily intervals check your system for loose pipes and

missing or grease covered nozzle caps. Make certain

10.

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F
(54 °C) due to conductivity through heated discharge

piping.
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R-102 Restaurant
Fire Suppression
Systems

Features

Low pH Agent

Proven Design

Reliable Gas Cartridge Operation

Aesthetically Appealing

UL Listed — Meets Requirements of UL 300

ULC Listed — Meets Requirements of ULC/ORD-C1254.6
CE Marked

Application

The ANSUL® R-102 Restaurant Fire Suppression System is an
automatic, pre-engineered, fire suppression system designed

to protect areas associated with ventilating equipment includ-

ing hoods, ducts, plenums, and filters. The system also protects
auxiliary grease extraction equipment and cooking equipment
such as fryers; griddles and range tops; upright, natural charcoal,
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals,
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must
be mounted in an area where the air temperature will not fall
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be
designed and installed within the guidelines of the UL/ULC Listed
Design, Installation, Recharge, and Maintenance Manual.

System Description

The restaurant fire suppression system is a pre-engineered, wet
chemical, cartridge-operated, regulated pressure type with a fixed
nozzle agent distribution network. It is listed with Underwriters
Laboratories, Inc. (UL/ULC).

004215

004212

The system is capable of automatic detection and actuation

as well as remote manual actuation. Additional equipment is
available for building fire alarm panel connections, electrical
shutdown and/or interface, and mechanical or electrical gas line
shut-off applications.

The detection portion of the fire suppression system allows for
automatic detection by means of specific temperature-rated alloy
type fusible links, which separate when the temperature exceeds
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation,
recharge and resetting instructions, and maintenance procedures,
is available to qualified individuals.

The system is installed and serviced by authorized distributors
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release
assembly which includes a regulated release mechanism and

a wet chemical storage tank housed within a single enclosure.
Nozzles with blow-off caps, detectors, cartridges, agent, fusible
links, and pulley elbows are supplied in separate packages in the
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s),
mechanical and electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off. Accessories can be
added such as alarms, warning lights, etc., to installations where
required.

Additional tanks and corresponding equipment can be used in
multiple arrangements to allow for larger hazard coverage. Each
tank is limited to a listed maximum amount of flow numbers.

tyco

Fire Protection Products

One Stanton Street / Marinette, Wl 54143-2542, USA / +1-715-735-7411
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Component Description

Wet Chemical Agent — The extinguishing agent is a mixture of
organic salts designed for rapid flame knockdown and foam
securement of grease related fires. It is available in plastic
containers with instructions for wet chemical handling and usage.

Agent Tank — The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a
test pressure of 330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless
steel agent pick-up tube. The adaptor also contains a bursting
disc seal which helps to prevent the siphoning of agent up the
pipe during extreme temperature variations.

Regulated Release Mechanism - The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of
providing the expellant gas supply to one, two, or three agent
tanks depending on the capacity of the gas cartridge used. It
contains a factory installed regulator deadset at 110 psi (7.6 bar)
with an external relief of approximately 180 psi (12.4 bar). It has
automatic actuation capabilities by a fusible link detection system
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly,
regulator, expellant gas hose, and agent storage tank housed in
a stainless steel enclosure with cover. The enclosure contains
knock-outs for 1/2 in. conduit. The cover contains an opening for
a visual status indicator.

It is compatible with mechanical gas shut-off devices; or, when
equipped with a field or factory-installed switch and manual reset
relay, it is compatible with electric gas line or appliance shut-off
devices.

Regulated Actuator Assembly — When more than two agent
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are
required, the regulated actuator is available to provide expellant
gas for additional tanks. It is connected to the cartridge receiver
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at
110 psi (7.6 bar) with an external relief of approximately 180 psi
(12.4 bar). It has automatic actuation capabilities using pressure
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator,
expellant gas hose, and agent tank housed in a stainless steel
enclosure with cover. The enclosure contains knockouts to permit
installation of the expellant gas line.

004213

Discharge Nozzles — Each discharge nozzle is tested and listed
with the R-102 system for a specific application. Nozzle tips are
stamped with the flow number designation (1/2, 1, 2, or 3). Each
nozzle must have a metal or rubber blow-off cap to keep the
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose - Kitchen appliances manufactured

with or resting on casters (wheels/rollers) may include an agent
distribution hose as a component of the suppression system. This
allows the appliance to be moved for cleaning purposes without
disconnecting the appliance fire suppression protection. The hose
assembly includes a restraining cable kit to limit the appliance
movement within the range (length) of the flexible hose.

Flexible Conduit - Flexible conduit allows for quicker installations
and the convenience of being able to route the cable over, under
and around obstacles. Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote
Manual Pull Station.

Pull Station Assembly — The remote manual pull station is made
out of a molded red composite material. The red color makes the
pull station more readily identifiable as the manual means for fire
suppression system operation.

The pull station is compatible with the ANSUL Flexible Conduit.
Electrical Requirements - 120/1/15A

Approvals

e UL/ULC Listed

* CE Marked

e New York City Department of Buildings
LPCB

TFRI

* Marine Equipment Directive (MED)

e DNV

* ABS

* Lloyd's Register

e Meets requirements of NFPA 96 (Standard for the Installation of
Equipment for the Removal of Smoke and Grease-Laden Vapors
from Commercial Cooking Equipment)

* Meets requirements of NFPA 17A (Standard on Wet Chemical
Extinguishing Systems)

Ordering Information

Order all system components through your local authorized
ANSUL Distributor.



BJM5
Text Box
ITEM #343


Specifications

An ANSUL R-102 Fire Suppression System shall be furnished.
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
1.1 References
1.1.1  Underwriters Laboratories, Inc. (UL)
1.1.1.1 UL Standard 1254
1.1.1.2 UL Standard 300

1.1.2 Underwriters Laboratories of Canada (ULC)
1.1.2.1 ULC/ORD-C 1254.6

1.1.3 National Fire Protection Association (NFPA)
1.1.3.1 NFPA 96
1.1.3.2 NFPA 17A

1.2 Submittals
1.2.1  Submit two sets of manufacturer’s data sheets
1.2.2 Submit two sets of piping design drawings

1.3 System Description
1.3.1 The system shall be an automatic fire suppres-
sion system using a wet chemical agent for
cooking grease related fires.

1.3.2 The system shall be capable of suppressing fires
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters
as well as auxiliary grease extraction equipment.
The system shall also be capable of suppressing
fires in areas associated with cooking equipment,
such as fryers; griddles and range tops; upright,
natural charcoal, or chain-type broilers; electric,
lava rock, mesquite or gas-radiant char-broilers;
and woks.

1.3.3 The system shall be the pre-engineered type
having minimum and maximum guidelines
established by the manufacturer and listed by
Underwriters Laboratories (UL/ULC).

1.3.4 The system shall be installed and serviced by
personnel trained by the manufacturer.

1.3.6 The system shall be capable of protecting
cooking appliances by utilizing either dedicated
appliance protection and/or overlapping appli-
ance protection.

1.4 Quality Control

1.4.1  Manufacturer: The R-102 Restaurant Fire
Suppression System shall be manufactured by a
company with at least forty years experience in
the design and manufacture of pre-engineered
fire suppression systems. The manufacturer shall
be ISO 9001 registered.

1.4.2 Certificates: The wet agent shall be a specially
formulated, aqueous solution of organic salts
with a pH range between 7.7 — 8.7, designed
for flame knockdown and foam securement of
grease-related fires.

1.5 Warranty, Disclaimer, and Limitations
1.5.1 The pre-engineered restaurant fire suppression
system components shall be warranted for five
years from date of delivery against defects in
workmanship and material.
1.6 Delivery
1.6.1 Packaging: All system components shall be
securely packaged to provide protection during
shipment.

1.7 Environmental Conditions

1.71

2.0 PRODUCT

The R-102 system shall be capable of operating
within a temperature range of 32 °F to 130 °F
(0°Cto 54 °C).

2.1 Manufacturer

2.1.1

Tyco Fire Protection Products, One Stanton
Street, Marinette, Wisconsin 54143-2542,
Telephone (715) 735-7411.

2.2 Components

2.2.1

222

223

224

The basic system shall consist of an AUTOMAN
regulated release assembly which includes a
regulated release mechanism and a wet chemical
storage tank housed within a single enclosure.
Nozzles, blow-off caps, detectors, cartridges,
agent, fusible links, and pulley elbows shall be
supplied in separate packages in the quantities
needed for fire suppression system arrange-
ments. Additional equipment shall include
remote manual pull station, mechanical and
electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off, and
building fire alarm control panel interface.

Wet Chemical Agent: The extinguishing agent
shall be a specially formulated, aqueous solution
of organic salts with a pH range between 7.7 -
8.7, designed for flame knockdown and foam
securement of grease related fires.

Agent Tank: The agent tank shall be installed in

a stainless steel enclosure or wall bracket. The
tank shall be constructed of stainless steel. Tanks
shall be available in two sizes; 1.5 gallon (5.7 L)
and 3.0 gal (11.4 L).The tank shall have a working
pressure of 110 psi (7.6 bar), a test pressure of
330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar). The tank shall include an
adaptor/tube assembly containing a burst disc
union.

Regulated Release Mechanism: The regulated
release mechanism shall be a spring-loaded,
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent
tanks depending on the capacity of the gas
cartridge used or three 3.0 gallon (11.4 L) agent
storage tanks in certain applications. It shall
contain a factory installed regulator deadset at
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

It shall have the following actuation capabili-
ties: automatic actuation by a fusible link detec-
tion system and remote manual actuation by a
mechanical pull station.

The regulated release mechanism shall contain
a release assembly, regulator, expellant gas
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure
shall contain knock-outs for 1/2 in. conduit. The
cover shall contain an opening for a visual status
indicator.

It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off
devices, or connections to a building fire alarm
control panel.
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Eagle Group HWB-T Itemi: 344

awEAGLE. o
l___________GROUP 4

Project No.:
Profit from the Eagle Advantage® S.1.S. No.:
Specification Sheet
Short Form Specifications Hand WaSh Sinks

Eagle Space-Saver Hand Wash Sink, model HWGC-E.

Constructed of type 304 stainless steel with 94" x 114" x 6° MODELS:
deep stainless steel sink, basket drain, hinged door with [ HWEC-E
magnetic catch, built-in C-fold towel dispenser, deck mounted [ HWEC-T
soap dispenser, and deck mounied gooseneck faucet. Note: For 3 HWB-E
T&S faucet, use model HWC-T. R HWB-T

Eagle Drop-In Hand Wash Sink, mode| HWB-E, Constructed of
type 304 stainless steel with 9%” x 11%7 x 67 deep stainless
steel sink, basket drain, hinged door with magnetic catch,
built-in C-fold towel dispenser, deck mounted soap dispenser,
and deck mounted gooseneck faucet. Note: For T&S faucef,
use model HWB-T.

JEAPAIER 0N 199YS uoljesliosdg Boferen

Design and Construction Features

« Al heavy gauge type 304 stainless steel all-welded
construction.

= 1%” (38mm) bullnose front edge,

* Bowl is 94" x 11%" % 67 {235 x 292 x 152mm).

« Hinged door with pull handle secured by magnetic catch,

« Pump action soap dispenser in rear deck.

« Built-in C-fold towel dispenser located in front of sink bowl.
* Deck mount faucet,

147 (38mm) stainless steel basket drain and crumb cup.

« Wall-mountable “Space-Saver” models and drop-in
models avaifable.
« 1/2" (13mm) Hot and Cold Water hookups.

S{uIS ysepm puey

EAGLE GROUP Certifications / Approvals AUTOQ{}@TEﬁ

100 Industrial Boulevard, Claylon, DE 19938-8903 USA

Phone: 302-653-3000 » Fax: 302-653-2065 .
A,

www.eaglegrp.com wer

Foadservice Division: Phone 800-441-3440
MHC/Retail Display Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-653-3000 » Fax: 302-653-2065 * e-mail: quotes@eaglegrp.com EG20.47 Rev. 08/14

Spec sheets available for viewing, printing or downloading from our online literature library at www. eaglegrp.com
Eagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Refail Display are divisions of Fagle Group. ©2014 by the Fagle Group
UC! Mesa Court - Rev2 RWS - Cantract/Design Page: 480




Eagle Group HWB-T Itemi: 344

awEAGLE. oo
___________GROUP 4

Project No.:
Profit from the Eagle Advantage® 51S. No.:
]
& Wall-Mountable “Space Saver” Hand Wash Sinks
w Furnished with Z-clips to secure to wall.
—
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EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 « Fax: 302-653-2065
www.eaglegrp.com

Printed in ULS.A.
Foodservice Division: Phane 800-441-8440 ©2014 g;k?agi'g Group
MHC/Retail Display Divisions: Phone 800-637-5100 : Rev. 08/14

Spec sheels available for viewing, printing or downloading from our online literature library at www. eaglegm.com

Although every attempt has been made to ensure the accuracy of the infermation providsd, we cannot be held responsible for
typographical or printing errors. [nigrmation and specifications are subject to change without notice. Please confirm at time of order.

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 481




Equipment Submittal

UCI - MESA COURT EXPANSION

Verify Requirementis

Job # 14156-0 [rvine, CA
| Submittal: Date ltem # 345
Re-Submittal:
O Date Quantity: 1 (ea)
|Description Trash Can
Manufacturer Not In Contract Model No: Bv Owner
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. CW.
K.W. W.
AMPS. LW,
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
By:  Owner

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 82626

Phi 714 540-6633

Fax:

714 540-9523

1211212014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
Ol submittal: Date Item # 346
Re-Submittal:
[ Date Quantity: 1 (ea)
Description Work Table
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volis / Phase H.W.
H.P. C.W.
KM, W.
AMPS. 1.W.
CONN. Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Phi 714  540-6633

Fax: 714 540-9523

12112/2014

11400




Beverage Air SPE6O-16

BEVERAGE-AIR

3779 Champion Blvd., Winston-Salem, NC 27105
1-888-845-9800 Fax# 1-336-245-6453
hitp:/fwww.Beverage-Air.com

CUSTOMER’S CHOICE FOR A HOT KITCHEN
Tested & Certified to Ambient Class of 100°F

item#: 348
Item No.
Quantity
FOOD PREPARATION '\sﬂg%%‘-g
SERIES PREP TABLES )
SPEG0 ELITE SERIES 3;523:12
STANDARD TOP SPE60-16

3 Year Parts/Labor Warranty
Additional 2 Year Compressor Warranty

SPEG0 ELITE SERIES — STANDARD TOP

All around prep fable with enhanced refrigeration system. Improved
airflow and less temperature gradient inside the cabinet. Better
airflow management and uniform temperature distribution through-
out the cabinet. Pans are cooled from the bottom, eliminating the
necessity of air blanket. Airflow assures that product in open con-
tainers is kept below 41°F and above freezing. This translates into
increased product shelf life, higher quality food, better food appear-
ance, fresher product and a reduction of bacteria build-up to com-
bat food-borne ilinesses.

CABINET CONSTRUCTION

Exterior construction includes heavy-duty stainless steel finish on
front, sides, top, door(s) and grille. Removable hoods and insulated
lid assemblies are made of matching stainless steel. Cabinet back
and bottom are constructed of galvanized steel. Interior liner is
made of aluminum for superior resistance to corrosion.

Doors are mounted to face of cabinet on cartridge style hinges per-
mitting them to self close under their own weight. Hinges also allow
doors to stay open 120° and permit easy door removal for service
and cleaning if required. A plug in type vinyl magnetic gasket is
attached to each door for positive seal. Door handle is made from
extruded aluminum with a black anodized finish. It is contoured to
permit easy opening of doors with fingers from both top and hottom
of handle.

Cabinet insulation is CFC free foamed-in-place polyurethane of two
-inch minimum thickness. Six-inch casters, 2 with brakes, ara
standard. Legs are avallable as an option.

Cutting board supplied with cabinet is 10" wide constructed of high-
density white polyethylene plastic. It is readily removable for clean-
ing. Two epoxy-coated steel wire shelves per section are supplied
as standard. Pans furnished are 4 deep and made of polycar-
bonate plastic.

REFRIGERATION

More robust refrigeration system provides added capacity and effi-
ciency. Systems are designed using CFC free R134a refrigerant.
Forced air from evaporator is moved under pans, which are re-
cessed 2" from top of cabinet. Forced air over the condenser is
drawn from back and boiiom of cabinet. Automatic condensate
evaporator is provided to eliminate the need of floor drains.

SPEG0-16

ELECTRICAL CONNECTION
Units pre-wired at factory and

include 8 iong
@ 1955001 cord and plug
RERA-E13H

D@ F

Available From;

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 482




Beverage Air SPE60-16 Itemi: 348

Model Specified Store#

Location Quantity

¥ BEVERAGE-AIR PLAN VIEWS

. L 307/8" _,)
Food Preparation Table — Standard Top 29"

Models: SPE60-08, SPE60-10, SPE60-12, SPE60-16 . WORKTOP
MODEL SPEG0-0B SPE60-10 SPE60-12 SPEG0-16 *
EXTERNAL DIMENSIONAL DATA |
» .
Length Qvarall {inches) 60" &0" 80" 60" ; m W
Length Overall {mm) 1524 1524 1524 1624 41 1Y/ '55_ _ i 23
OVERALL HT INSIDEHT
Depth Overall (inches) 29 114 29 144" 28 144" 29 1/4° r—
Depth Qvarall (mm) 743 743 743 743
Helght Overall— (inches) 41 11116 41 118" 411118" 411116” . l
Height Overall— {mm) 1059 1059 1058 1059
Number of doors 2 2 2 2
Depih with Door Open 90 * 54" 54" 547 54° . END VIEW
Clear Door Qpening (inches) 22127 x 21127 | 212" x 24 27 | 2212 x 29 442" | 22 12" x 21 112° '
INTERNAL DIMENSIONAL DATA
MET Capacity {cubic f.) 174 7.1 17.1 17.1
MET Capacity {Liters) 484 484 404 484
Internial Length Overall (inchas) 56" 56" 58" 56" . " -
intemnal Length Overall {mm} 1422 14z2 1422 1422 fo— SO ovERALWIDTE o} e
internal Depth Overall {inches) 157 1g” 10" 1" ' ~2R2 UL UPHT
Internal Depth Qverall (mm) 483 483 483 483
mal Haight Overalt—(inches) 27 23" 23" 2¥
imal Height Overall—{mm} 584 584 584 584 36 1/8¢
Mumber of shelves 4 4 4 4
ELECTRICAL DATA EGQRS‘H‘ 6
. WK 2ATHET HT
Full Load Amperes 115/60/4 96 94 9.6 96 - FRONT VIEW
ENERGY CONSUMPTION (KWH) 44 4.4 4.4 44
REFRIGERATION DATA
Horsepowar 113 113 13 143
WEIGHT DATA
Gross Waeight {Crated Ibs) as7 363 387 283 . TOP VIEW - _
Gross Weight {Crated kg) 162 165 a7 174
30 7/g8" 55 [I/8"
i i}’\suﬁfb L Oggg?:{[_
@ H @ us = — .
10" CUTTING BOARD _/
SPEG0-08 SPE60-10 SPE60-12 SPEG60-16
TOP VIEW TOP VIEW TOP VIEW TOP VIEW

00000

®
BEVERAGE-AIR™ CORPORATION
3779 Champicn Blvd, = Winston-Salem, NC 27105 USA - (336) 245-6400 - Fax {336) 245-8453 = (388) 845-9800 » www.beverage-air.com
Snarifiratinne ara anhiart in channe withniit neinr natice NRMA
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 irvine, CA
Ol Submittai: Date ltem # 349
Re-Submittal:
3 Date Quantity: 1 (ea)
Description Work Table
Manufacturer Custom Stainless Steel Model No: Custom
Electrical Requirements Plumbing Requirements
Volts / Phase 120V., 1ph H.W.
H.P. C.W.
KW, W,
AMPS. 20.0 LW,
CONN. Convenience Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
See Shop Drawings
RW. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

12/12/2014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
] Submiital: Date ltem # 350
Re-Submittal:
L Date Quantity:
Description Spal'e Number
Manufacturer Model Ne:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. CW.
KW, W.
AMPS. LW,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

121212014 11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 [rvine, CA
| Submitial: Date ltom # 351
Re-Submittal;
| Date Quantity: 1 {ea)
Description Drop-In Flatware Holder
[Manufacturer Custom Stainless Steel Model No: Custom
|Electrical Requiremenis Plumbing Requirements
Volts / Phase H.W.
H.P. C.W.
K.W. W,
AMPS. LW.
CONN. Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Phi 714 540-6633

Fax: 714 540-9523

12M2/2014

11400




Metro 241331 ltem#; 352

Item #

Job

ADJUSTABLE POLYMER

“POKER CHIP” DISH DOLLY
PCD SERIES

Adjustable:

» Metro's Adjustable Poker Chip Dish Dolly is perfect for halding
multiple size dishes — anything from small 43/4+-inch dishes to
113fa-inch dinner plates and platters.

» Easy one-handed adjustments on the underside of the dolly
allows for flexibility and maximum loading density.

Maneuverable:

* Four recessed handles make it easy to maneuver in and out
of tight areas and saves space. The compaci design allows
for maximum space utilization and convenient under counter
storage.

» Four 5" (127mm) diameter swivel casters (two with brakes})
with neoprene wheels provide for easy maneuverability and
positioning.

Two-Handed Access:

* Unique design allows fast, safe and easy two-handed access to
all dish columns. Minimize dish breakage and easily load and
unload dishes.

Durable Ceonstruction:

« Sturdy palymer consiruction is extremely safe for dishes, easy to
clean, and is resistant to cracking, peeling or chipping.

Sanitary:

+ Dividers and tower are removable to facilitate cleaning.

* Smooth, rounded corners and seamless cart surfaces climinate
cracks and crevices and simplify cleaning.

+ Built-in drain holes promote cleanability and eliminates the
possibility of water build up.

+ Dishes are stored 12" (305mm) above the floor surface,
minimizing dust and water marks from floor dirt and splashing.

» Included transhucent vinyl cover protects clean dishes from dust
and water splashes while in storage and allows workers to view
contenis without removing the cover,

* NS Listed.

Microban® Antimicrobial Product Protection:

@ Cart body has buili-in *Microban® Antimicrobial Product
Protection which inhibits the growth of bacteria, mold, mildew,
and fungi that cause cdors, stains, and product degradation.

seuas @od Ajjoq ysia «diy9 19x0d,, 1owAjod sjqeisnipy =g

“MICROBAN® and the MICROBAN® symbol are registered trademarks of the Microban Products Company, Huntersvilie, NC.

InterMetro Industries Corporation
North Washington Stireet

Wilkes-Barre, PA 18705 EMERSON.

www.metro.com

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 484



" Adjustable Polymer “Poker ( ip” Dish Dolly PCD Series

Metro

Job

241331

frem#: 352

ADJUSTABLE POLYMER “POKER CHIP”
PCD SERIES

DISH DOLLY

Specifications

Material: High-density polymer
containing Microban Antimicrobial
product protection.

Construction: Seamless,
molded polymer construction,
equipped with handgrips on all
four sides.

Casters: Four BoDN swivel
casters (two with brakes). Ball
bearing swivel; ball bearing axle.
Nickel-plated, pre-lubricated
casters with neoprene lires.
Casters are bolted to an internal
metal support plate.

Protective Cover: Standard
heavy-duty 8-mil vinyl cover.

Standard Unit: Four dividers,
center column and prolective
cover provided with each dolly.

Plate Slzes 5':"-6%:"
8 Columns (40 Per}
*Capacity = 320

E
5
2
k
Dimensions
Approx.
Height Widith Depth Phd. Wt.
Model Na. {in) (mm) (in} (mm) (iny {mm) (bs.) (kq)
PCD11A 31%hs 812 26% 677 268% 8677 65 30
A C C e S S O r l e S *Loading capacity depends upon china
Model No. Description shape and thickness. Usable column
ADT1A 4 Additional Dividers height is 20" (506mm).
PCDV1tA Additional Cover

SAMPLE CONFIGURATIONS (Standard Unit)
Plate Sizes 6'4"-73h"
8 Columns

*Capacity = 320

*Capacity = 300

*Capacity = 480

Plate Sizes 7':"-8'4"
5 Columns {60 Per)

SAMPLE CONFIGURATIONS (Accessory Dividers Required)
Plate Sizes 44"
16 Columns (40 Per)

*Capacity = 640

Plate 5izes 47"-5"
12 Columns (40 Per)

Plate Sizes 8%"-9'%"
4 Columns (60 Per)
*Capacity = 240

Plate Sizes 97/"- 113"
4 Celumns {60 Per)
*Capacity = 240

4 Columns (40 Per) 4%"-4%:" 8 Columns {40 Per) 4'y"-4%"
2 Columns (60 Per) 7'"-9'2" 2 Columns {60 Per) 7',"-9'%"
3 Columns (40 Per) 4%/'-5%"

All Metro Calalog Sheets are avaifable on our Web Site: www.metro.com

UCI Mesa Court - Rev2

InterMetro Industries Corporation
North Washington Street, Wilkes-Barre, PA 18705
Phone: 570-825-2741 ¢ Fax: 570-825-2852

For Product Information Call; 1-800-433-2232

LO2-100A
Printed in U.S.A.  Rev. 4/08

Informalion and specifications are subject to change
witheut notice. Please confirm at lime ol order.

Copyright © 2008 InterMstro industries Corp.
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job#: 14156-0 [rvine, CA
] Submittal: Date ltem # 353
Re-Submittai:
- Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. cw.
Kw, W,
AMPS. LW,
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714  540-6633 Fax: 714 540-9523

12M12/2014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Verify Requirements

Job# 14156-0 Irvine, CA
Ol Submittat: Date item # 354
Re-Submittal:
O Date Quantity: 1 (ea)
Description Trash Can
Manufacturer Not in Contract Model No: Bv Owner
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. c.w.
KW, W.
AMPS. .W.
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
By:  Owner

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

121272014

11400




Hatco DLH-725

Decorative Lamps
Models: DL or DLH-400, -500, -600, -700, -725, -750,
-760, -775, -800, -1100, -1200, -1300

Hatco Decorative Lamps provide radiant heat to briefly
hold food warm at kifchen work areas, waitress pickup
stations, or customer serving points, while enhancing
your décor. Versatile enough for almost any location, the
range of lights are available with a selection of unlimited
personalizing choices. In addition to food warming,
configurations for lighting {Luminaire} is offered as well.

Standard features

= | uminalre, Standard and High Watt bulbs availabte (bulb not
included in unit price}

* Models available in twelve lamp shade styles
* Eight different mounting arrangements to choose from
* Four switch options

* Available for food holding and display or lighting
only appiications

NOTE:
Decorative Lamps (DL and DLH Series)
are non-returnable.

You can develop your own Hatco
Decorative Lamp solutions with
our onfine lamp configurator.

Visit "www.halcocorp.com”
and click on “Build a2 Lamp”

ltem#: 355

Project

[tem #

Quantity

BT ELEL DL L

:}%lli!l%tlill%|l%l{§}i 18131

¢

(From left to right)

DL-700-AU, DL-800-CTR, DL-750-CL, DL-400-SU, DL-725-8(/,
DL-775-AL, DL-600-SL, DL-500-SU, DL-780-5L, DL-1200-5R,
DL-1300-RL and DL-1100-CR

O R R R e O I TR st e i B e L
Options @uaiable at ime of purchase only)

I H BB BT HTH T

=

O Designer Colors
OWarmRed OBlack  OGray Granite OWhite Granite
ONavyBlue  SlHunter Green O Antique Copper
OGloss Finishes
O 8mooth White (1 Gleaming Gold - T Glossy Gray
O Bold Black

[ Plated Finishes (Special process reguired and extended lead timas)
O Bright Brass  [1Bright Micke! 1 Bright Copper
[ Anticue Nickel [JAntique Brass 0 Antique Bronze
[ Gloss Finishes for Shade Oniy (Special procass required and
extended lead times)
L Radiant Red O Byilliant Blue
[Cord Calor
1 Black (Standard) Owhite (Retractable Mounts only)
O Luminaire Lighting, (2C0W bulb maximurn, not included)
O Extended Electrical Leads — For any SU, 8L, or SR mount unit, must
specify lead length)
J1'-5' (305-1524 mm) [6'-10' (1829-3048 mm)
0O11'-15' (3353-4572 mm) [CI16'-20° (4877-6086 mm)

OClear Brushed Metal Finish

Accessories

O Track Mount Bar - (120V only)
O4' (1219 mm) Black 4" (1219 mm) White
08’ (2438 mm) Black [18' (2438 mm) White
112" (3658 mm) Black L112' {3668 mm} White

O Additional Track Installation and Modification Kit
OBlack  OWhite

0016 Amp Lamp Toggle Switch

[ Coated Bulbs for Luminaire models only
1120V, 60W Clear D240V, 60W Clear
O Coated Bulbs
1120V, 250W Clear
1120V, 250W Red

O Coated Bulbs for DLH models only

1240V, 260W Clear

1120V, 375W Clear {1120V, 375W Red
OUncoated Bulbs

E1120V, 250W Clear {1240V, 250W Clear

120V, 250W Red
OUncoated Bulbs for DLH models only

D120y, 375W Clear [1120V, 375W Red

orSiEe
c @ us v '
ANSIKNSF 4
ELEL LI T L U ELICTRE TN TR E VLT O T R e TR R R T IR e R H H B B B B B R S R LT HTH T I EEHEHEHHHTH B HHTEH S THEH T H S RIS

HATCO CORPORATION | P.0. Box 340500 Milwaukee, W1 53234-0500 U.S.A. | (800) 558-0607 | (414) 671-6350
Fax: (800) 543-7521 | Intl. Fax: (414) 671-3976 | www.hatcocorp.com | email: equipsales@hatcocorp.com

THE USA

Printad inl1 S A
RWS - Contract/Design

Form No DI N H Sner Shaat
t/Cl Mesa Court - Rev2

May 2014
Page: 486


BJM5
Line

BJM5
Line


Hatco

DLH-725

ftemyi: 355

®> Decorative Lamps and Luminaires
Maodels: DL or DLH-400, -500, -600, -700, -725, -750, -760, -775, -800,

-1100, -1200, -1300

LR e e T L L L E TR LI R e T T T e A R REL DL RETREL R HEL EH B EH L e e T T I T H T HT TR EEREH EEHEEREHEFREHIE IR T s EH T H BN B L L S L TN ELRE LRI TE RN (R IRERREA kiR i REAREA

ORDERING INSTRUCTIONS

Please refer to the six steps in the Halco Foodservice Equipment Price List, go online
at www.hatcocorp.com and click on “Build A Lamp®, or click on "Video Library" and

Maximum Watt Bulb Voltage ! .
Model {Not included) {(Singls Phase) Ship Weight™
DL- (Luminaire) 200 /2.0 A 120, 240 8-10 Ibs. (3-5 kg)
DL-~ (Standard) 250 /2.1A 120, 240 6-10 lbs. (3-5 kg
X DLH- (High Watt) 375 /3.1A 120, 240 6-10 Ibs. (3-5 kg)

4 Not field convertible ¥ Depending on components

Styies - All heights are 8.5" (216 mm)

b 6.125"— 6.125"~ - 6.25"~ — Bl —
{156 mm} (156 mm) (159 mm) (165 mm)
-400 -500 -800 -700
p—a5" | | I 12.5" ' f— 0.5 —|
(241 mim) (279 mm) (318 mm) {267 mm)
725 750 -760 -775
HI00 I— | l ‘ |[
b1 — —g5"—1 —7— F—11.54"—
(279 mm) (165 mmy) (178 mm} {293 mm}
-800 -1100 (Gylinder} ~1200 (Square) -1300 (Triangular}

® NOTE: Lamp shade diameter and wattage may limit number of lamps per frack. To assure
warranty I;.io\l)era_qe, do nat install track systems in damp cr wet locations (including abave
steam tables).

{Available for all Designer colors, Plated and Gloss finishes,
see front of Spec Sheet, www.hatcocorp.com or Hatco Price List)

(A) Mount 78-508 mm {P} Mount 241761 mm)
Rigid Mount to 240 | a0y (1T Rigid Mount to T
canopy with pivot. - —-l hszmm CANOPY with pivot. frsz mm)
Specify horizontal Specify averall
stem length from .. tength from pivot
7"t020° (178 to to bottom of lamp  Sémc Simas
%%%&122)1 g{"tio 1 shade) from 17 to
30" 1432 10 762 mm) 71" (432 to 1803 mm)
PRODUCT SPECS
Decorative Lamp
The Decorative Lamp shall be a Haico Mods! ... as distributed Dy the Hatco

Comoration, Milwaukes, W) 53234 U.S.A.

With 24/7 parts and service assistance (US and Canada only), the Decerafive Lamp
1all be rated at ... walts, ... volts, and ... inches (milimeters) in avaral width, It shall
Jnsist of a vented lamp shade and mounting. Switch: locations can be upper, lower,

watch “Decorator Lamp Configurator”, This will help you in choosing the cerrect
configuration for your specific nesds.

& (152 mm})

(R) Mount

length from 14"

averall length
to 71" (356 to

from 17" to 71"

{RT} Mount®

Retractable Cord Retractable Cord
Mouni. Adjusts fram Mount to track
?j{ ;éo 69.)5” (787 to . gg??tgr. Ad:]’t{sg% grom

i o . 11 to i [ AL

ol % (B48 to 1828 mm) 5“’"“3\ %

{S) Mount F (58 mm) <[ (ST) Mount*
Rigid Stem G ] — Rigid Stem
Mouqt to canopy. of Mount to track
Specify overall adapter. Specify MCH

SWITCH.
L
SWITCH

~

1803 mm). {432 to 1803 mm).

(C} Mount - (15 ey | {CT) Mount™

Cord Mount Cord Mount to

to canopy. o track adapter.

Specify overall SWITCH Specify overall

length from 17" [ length from 17"

(432 mmj to s {432 mm) 1o any sw"':"
any length. length.

Step 5

{N)~None
Supplied by installer

(U)-Upper Switch |-6° (152 mm)—|
Not available an
¢ DLH-(high watt models)

+ N X—‘_?
* Track Mounts: {CT, RT, ST)

* R Mount
(R)-Remote Switch
* Accommodates 16 amps

{L)-Lower Switch
Not available on: l

¢ DLH-thigh watt * Up to seven 250W lamps,
models) y or five 375W lamps
* A Mount maximum per remote switch

Ceiling

A

Qverall Cleamnce

Countertop

Floor

Overall
Unit
Length

» For C, CT, 8 or 8T Mounts: From csailing ta
bottom of warmer lamp shade.

’———@

» For A or P Mounts: From center of shads fo
wall plus vertical shade length {see line art in
mounting styles).

* For Clearance: See "Clearance
Requirements" in the Hatco Price List
Qrdering Instructions.

remote or supplied by installer. Bulb options are uncoated or coated, clear or red,
BOW clear, 260W (DL madels) or 37oW {DLH models).

Cne year on-site parts and labor warranty with 24/7 technical assistance in the US
and Canada cnly.

He s R R L E L U L T R L T I L L e R R R R R ER B R R L e e S e B HO L THTHT T T EHE  F S T e R R B HEH I H T H S R HEHEH ]

HATCO CORPORATION
Fax: {(800) 543-7521

Farm No N NI H Snan Sheat
UCI Mesa Court - Rev2

| P.0. Box 340500 Milwaukee, Wi 53234-0500 U.S.A.
| int'l. Fax: (414)671-3976 | www.hatcocorp.com |

Printad in 118 A
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P oeEMNERAL INFORMATION

Project Name:

ltem: 350

Quantity:
Model: CVvi00
Length:

fi DESCRIPTION

E GLASS OPTIONS

EH LIGHT AND WARMER OPTIONS

Veriical
Front
Panel

1

TII
RN

20"

< 18"

Section drawn as single-side, self-serve.

[ Sllicone

* Approval Drawings Reguired

Printed in the U.S.A. (May 2012} BSI, LLC
Specifications subject to change without notice Revision 1.0
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12/17/14

: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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12/17/14
CUSTOMER ITEM: 356
* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
& o) o oM 92" SOLID O
MRROW A ppwoouy | B GROMMET — | C GROMMET — | © THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
7 e ; b o

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES: ALL DIMENSIONS ARE IN INCHES UV BONDED FOOD SHIELD Swis o
| ALL GLASS PANELS TO BE TEMPERED WITH SQUARE CORNERS. CUSTOMER ITEM: 356 767901 - 13 1 REQD i5:<
2. 3/4" THICK GLASS WITH POLISHED EDGES. e, BpuisEres -
3. ALL GLASS T0 BE UV BONDED TOGETHER, - urours o s nE Cosri ek 0 |25
4. ALL GLASS TO BE STARPHIRE/LOW IRON GLASS o [T0ra Lt i sumi| e

DATE

REV
2
3
4
A

AS SHOWN
12/10/14
B

Wall this end, only require
34 i minimal return for stability.

START DATE:
SHEET SIZE:

13" end panels required by
ro12 NSF?

N >}< 52

[Top must be 60" AFF
104 |_\l
PLAN_VIEW

Scale: 3/4" =["-0"
Coordinate dimensions with counter
manufacturer
)

UCI MESA CT IRVINE

RW. SMITH INC COSTA MESA HQ s«

|

| SECTION A
Scale: 1-1/2" =1°-0"

|

(303) 331-8444 FAX

-
5125 RACE COURT
DENVER, CO 80216

(800) 662-9595

ELEVATION VIEW

Scale: 3/4" =1"-0"

BS

THIS DRAWING IS THE PROPERTY OF BSI AND IS TO REMAIN IN THE POSSESSION OF OUR REPRESENTATIVE UNLESS PERMISSION IS GIVEN BY BSI, AND MUST BE RETURNED WHEN REQUESTED

DWG. NO.

10F1



Phillip Landgraf
Cloud

Phillip Landgraf
Callout
13" end panels required by NSF?

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Wall this end, only require minimal return for stability. 

Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF


Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 Irvine, CA
M| Submittal: Date ltem # 357
Re-Submitial:
] Date Quantity: 1 (ea)
|Description Sneeze Guard
|manufacturer BSI, LLC Model No: ZG9500
Electrical Requirements Plumbing Requirerments
Volts / Phase HW.
H.P. C.W.
KW, W.
AMPS. W,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Ainvay Avenue Costa Mesa, CA 92626

Ph:

714 540-6633

Fax 714 540-9523

121122014

11400




BS! 268500 Item#: 357

B GENERAL INFORMATION

Project Name:
Item:
Cluantity:
Model: Z(G9500
Length:

B STANDARD NSF LISTED PINISH QPTIONS

Shown without end panels.

| 61.ASS OPTIONS

= R

Y

AR To meet NSF guidelines, end panels are inctuded on all BS[ quotations
ki INSTALLATION OPTIONS unless specifically excluded. (See End Panel Page for More Details.)

* Approval Drawings Required

Printed in the U.S.A. (January 2013) BSI, LLC

Specifications subject to change without notice. Patent Number 6,588,863 Rv. 5

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 438



551 ltem#: 357

B ABOVE-COUNTER INSTALLATION FOR 1" ZGUARD POSTS

For Stainless Steel Counter
851: EZ Mount 2" x 8" Flange

1" Threaded
Post Tt‘S-US" —>| Stainless Steel Counter
© ® J
2" &1" O ) N i S D < 1
EZ Mount ¥\ @ d © Sieel Backing Plate with
Flange Cover Template for Holes, S/S Screws,
Above-Counter: EZ Mount Flange and Rivets Provided.
— ovded
Heavy-Duty Flange Narrow Flange
[=]
EZ Mount ; 1 %
Base ; Q3172

Flange \

{ «—— Rivet Nuts

Stainless Steel
Backing Plaie

For Millwork Counter For Millwork Counter
MW : Heavy-Duty Flange MW2: Narrow Flange
1" Threaded
. Paost ———
1" Threaded
Post
Heavy-Duty
Flange Cover

Narrow
Flange Cover

I i P

Heavy-Duty
Flangg —

Narrow
Flange

Printed in the U.S.A. (January 2013) BSE, LLC

Specifications subject to change without notice Patent Number 6,588,863 Rv.5

Mesa Court - RWS - Cnrct esu ) ' Pge. 489
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12/17/14

: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES:

O~ o Dy —

ALL DIMENSTONS ARE IN INCHES.

. ALL GLASS PANELS TO BE TEMPERED WITH 17~
3/8°" FRONT GLASS, 3/8"" END GLASS

. FITTINGS TO HAVE BRUSHED ALUMINUM (22) FINISH
. POST MATERIAL STAINLESS STEEL WITH A SATIN STAINLESS FINISH
- FINISH AND MOUNTING: VERIFICATION REQUIRED.

PLAN VIEW

38

Scale: 3/4" =1"-0"

|
h— ]

ELEVATION VIEW

Scale: 3/4" =I”

_Ou

RADIUS CORNERS AND POLISHED EDGES.

CUSTOMER ITEM: 357

MAX
NSF

6-|/4L

SECTION A

Scale:

[-1/72" =1"-0"

767901 -

269500
14

1 REQD

BUYOUTS BY BSI

No |U-Qty|ltem#|Ship| Symix# DESCRIPTION
| 4 484 PLASTIC WASHER
2 2 600 INSERT: SS_.5"" THR_1-20_UNEF_THR
3 3 999 GLASS: TEMPERED 3/8 POLISHED_EDGES
4 4 15756BA BRACKET: _ENDPANEL_IIN
5 2 359BA lin. TUBE CAP
6 | 553BA LEFT TUBE CLAMP ASSY
7 | 555BA RIGHT TUBE CLAMP ASSY
BUYOUTS BY RW. SMITH INC COSTA MESA HQ
No }U*OW} Hem#}Shup} Symix# } DESCRIPTION
= 8- /16—
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Duke Mfyg

Your Sefutions Partner

Specifications

F.0.B Sedalia, Missouri 65301

OPTIONS:

Designer Foodshields
Stainless steel adapter panels
Adapter Bars

Stainless steel louvered grille

oocCco

AGENCGY LISTING:

c @ US LISTED

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
314.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

$5-DM-00122-ADI-20

UCI Mesa Court - Rev2

ADI-2HC Item¥: 358

Approval Stamp(s):

PRODUCT INFORMATION:
PROJECT:
[TEM:
QUANTITY:
MODEL:
Drop-Ins
Hot/Cold Convertible Unit
& ADI-2HC

O ADI-HC

O  ADI-4HC

O ADI-5HC

O ADI-GHC

TOP RIM:

W Heavy gaugs, 300 Series stainless steel
W Overhang on front, back and ends

B Reinforced rim

B Vinyl foam gasket as sealant

B 300 Series stainless steel pan liner

B [psulated on all four sides and bottom
B 1" brass drain to floor sink

W Adjustable, removable adapter bars and brackets

WARMER FEATURES:

B Hfiicient elsciric immersion heaters meet NSF standard 4
W Wet operation with adapter bars & brackets set flush to top
M Automatic waterfill with water sensor and solencid valve
m  High temperature limit thermostat protection for haaters

REFRIGERATION

NSF standard 7 operation with adapter bars & brackets 3" below iop
Self-contained system with R404A refrigerant

Copper coil evaporator attached to sides of liner

Open steel angle frame with suspended compressor

1/3 HP compressor/condensing assembiy

5 year warranty on comprassor

GONTROLS

B Centered front stainless steel panel for easy access

B Single control switch for changing from hot to cold operation

W Thenmostat warmer contro) with indicator light

SHOHAT FORM SPECIFICATIONS:

Duke Drop-1n— Hot/Cold — Electric Heated & Mechanically Cooled — 107
Deep — Meets NSF Standards 4 & 7. Top rim is constructed of heavy gauge 300
series stainless steel with over hang all 4 sides. Rim i3 reinforced with heavy gauge
stael angle and provided with vinyl faam gasket 1o seal to counter top. Top rim cutout,
flanged down, and attached to heavy gauge 300 series stainless steel interior liner, 10”
deep. Liner is insulated cn all four sides and bottom with a 1 brass drain and includes
removable, adjustable stainless steel adapter bars and brackets to hold complement of
full size food pans 3" below the counter top. Warmers are efficient electric immersion
heaters mounted in the bottom with protective perforated stainless covers. Warmer
operaiion has automatic water 6l and a high fimit thermostat protection. Unit refriger-
ated by copper coils which are attached 1o sides of liner and compressor compariment
in an open steel angle frame which supports the air cosled condensing unit. Unit has
single control switch to change from hot to cold operation, warmer thermaostat control,
on/off switch, cord and plug, fully factory tested, and includes 5 year compressor war-
ranty. Exterior housing s heavy gauge steel. Do not fully enclase compressor area. Two
unrestricted opening of no less than 200 sq. in. each are required in cabinet to insure
proper operation

LINN 3191L1HIANOD LOH/Q10D - NI-d0YQ

ANOJIH-IQY "oN Bojeye)

£1-2-68 "ON 3 'VI'Y

REVA

RWS - Contract/Design Page: 490
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A.LA.File No. .

Catalog No. ADI-HCCDNV

AS - COLD/HOT CONVERTIBLE UNIT

Vour Softelions Pariner

2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
800.231.1130 In Missouri

314.231.5074 Fax
vwwww. {ukemfg.com

UC! Mesa Court - Rev2

Specification subject to change

RWS - Contract/Design

Duke Mfg ADI-2HC Item#: 358
MODEL:
Drop-ins
® Hot/Cold Convertible Unit
O ADI-2HC
Q ADI-3HC
O ADI-4HC
O ADI-5HC
QO ADI-6HC
LEGEND
4 - DRAIN CONNECTION
-E§=§:§s§s§s§s§u;s§° 7y
griegagazageiagnis % - WATER SUPPLY CONNECTION
FORAUTOFILL (12" HW)
T
| Length P 25 1" I
fan T
T | 2
bl = ?"
(P L=
I, I
DIMENSIONS: FREIGHT CLASS: 110
DIMENSIONS
Length Width Height | Cube ft Top Weight CutQut-W | CutOut-L
Model in | em | in | em | in | cm | Crated | Openings | lbs | kg in_| em | in | cm
#'ADI-ZHC 323|821 |255)673[247|626| 119 2 160 | 727 { 245 | 622 | 31 [ 728
ADI-3HC | 483 | 117.7 | 255 [ 67.3 [ 247 | 6726 | 16.8 3 230 _j1046| 245 | 622 | 45 | 1084
ADI-AHC | 60.3 | 1533 | 255 | 673 | 247 | 626 ] 217 4 280 [127.3 | 245 | 622 | 59 | 144.0
ADI-SHC 743116888 | 255|673 [27.1 | 688 26.6 b 340 [ 1546 | 245 | 622 | 73 | 1795
ADI-HC {1883 ]2244]255|673(27.1]688] 315 B 380 [ 1727 | 245 | 622 | 87 | 215.
ELECTRICAL:
Warmer Refrigeration
208V/60Hz 120V/60Hz
Model Watts | Amps HP Amps Refrigarant
A~ ADI-2HC 3000 144 1/3 6.7 R-404a
ADI-3HC 3000 14.4 1/3 67 R-404a
ADI-4HC G000 28.8 1/3 67 A-404a
ADI-SHC 6000 28.8 04 6.5 R-404a
ADI-GHC 6000 288 04 6.5 R-404a
DUKE MANUFACTURING CO.

05/11
Printed in U.S.A

® 2011, Duke Manufacturing Co.

Puge: 491
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Equipment Submittal
| Job# 14156-0 Irvine, CA
3] Submittal: Date ltem # 359
Re-Submittal:
0 Date Quantity:
IDescription Spare Number
[Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. C.w.
KW, W.
AMPS. LW,
CONN. Gas
CFM BTU
MISC
FPROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 P 714 B540-6633 Fax: 714 54(-9523
12/12/2014 11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
] Submittal: Date ltem # 360
Re-Submittal:
- Date Quantity:
Description Spare Number
JManufacturer Model No:
|Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. C.w.
KW, W.
AMPS. LW.
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-68633 ¢ 714 540-9523
121122014 11400




ITEM #361

1 ' N
4 ANSUL AUTOMAN DETAIL N N h
H FIRE SUPPRESSIUON SYSTEM DETAIL INFUORMATILN
(3 GALLON SYSTEM
XEEEﬁ%’é‘%’éxE“EEIL%%I“UGNDSEYRST]EH”E oD ARE TIED To MICKD SWITCH c423878> FIRE SYSTEM TYPE; ANSUL R 102 3.0 GAL
I QTY. NOZZLE MODEL NUMBER|TIP NUMBER|FLOW POINTS| TOTAL FLOW PTS,
kl [ AGENT SUPPLY LINE
i VENT PLUG T TANK#1
AGENT TANK
Remote pull A 1 DUCT 419337 2W P P
. .5
station location® N 1 | PLENUM 419335 N 1 ]
i Kao SRbna? 4 RANGE 419333 1F 1 4
ERH 9/15/15 o
ANSUL 0OEM AUTOMAN ENCLOSURE oo 8%
SYSTEM ACUTATION & EXPELLANT L‘.’ '~f,> J) O
MANUAL PULL (NOT TO SCALE)D #435960 ; N 20
HOOD#362 6°0“X51” DETECTOR #435547 cng foprd
DUCT 8”X10” ANSUL 3,0 GAL. HIGH TEMPERATURE PULLY ELBOWS #415671 O X D=
OEM AUTOMANS UL. APPROVED QUICK SEAL 3/8" #//285 glf U>)’c
Vi " " Vi (1/8”) #77887 039
0.75 ELECTRICAL GAS VALVE #13707 =
10 p p . 413708 ™ )
O ' pay a
1] 1.5 " " " #550360 > > a
1.50 " Z " #13709 E 4 %
=80 " " " #13710 N~ nhn
GAS VApVE DETAL 55 ’ ’ p #550363 © g o
s w ey eeser 0 , , , H17643 N >3
N / O 33
MEETS ULZ00 STANDARDS © £ 5
N O
TOTAL NOZZLE FLOW POINTS USED: 7 GC, o 8
O ™M @© <
TOTAL NOZZLE FLOW POINTS AVAILBLE: 11 T g (,,0>_’
|
S~
QK) 450 DEGREE TEMPERATURE LINKS: 1 W, ggi
© N
S8%
. c
O o€
C OCEED
"~ NDaE
N
FIRE AUTHUORITY NUOUTES n NP3
c gl
o ©
AR TIAL rLUUR FPLAN O 32870
1. V FIRE’S SCOPE OF WORK IS TO HOOK UP ANSUL FIRE SUPPRESSION SYSTEM TO ANSUL PRE-ENGINEERED +— Om 5
FIRE SUPPRESSION SYSTEM MANUAL. &J U>).. m c N5
" — O = C
TO 3.0 GAL.TANK#1 2. THE SYSTEM SHALL BE PRE-TESTED PRIOR TO FA INSPECTION. THE SYSTEM SHALL BE INSTALLED AND LU on<s
7 FLOWS FUNCTION IN ACCORDANCE WITH THE APPROVED PLANS AND MANUFACTURER’S INSTALLATIONS. TESTING DURING
MIN OF 6’ THE FIRE INSPECTION SHALL INCLUDE A MANUAL AND AUTOMATIC ACTIVATION VIA FUSIBLE LINK. THE
O COMPLETE TECHNICAL MANUAL SHALL BE MADE AVAILABLE TO THE INSPECTOR.
) N 3. ALL GAS FUELED, ELECTRICALLY POWERED, AND HEAT-PRODUCING EQUIPMENT LOCATED UNDER THE HOOD
EW{O SHALL SHUT DOWN UPONACTIVATION OF THE EXTINGUISHING SYSTEM. CFC 904.11.2 \ J
yd I 4, DISCHARGE NOZZLES SHALL BE LOCATED AND INSTALLED AS SHOWN IN THE MANUFACTURER’S LISTED
INSTALLATION MANUAL AND THE FA APPROVED PLANS. ALL DISCHARGE NOZZLES SHALL BE PROVIDED WITH 4 N
J} & J} & CAPS, COVERS, OR OTHER SUITABLE PROTECTIVE DEVICES. NFPA 17A 4.3.15
5. WHERE A BUILDING FIRE ALARM OR MONITORING SYSTEM IS INSTALLED, THE AUTOMATIC FIRE-EXTINGUISHING
- - - - . SYSTEM(S) SHALL BE MONITORED IN ACCORDANCE WITH NFPA 72, CFC 904.35 AS AMENDED. A FIRE ALARM
PLAN SHALL BE SUBMITTED UNDER SEPARATE REVIEW AND APPROVAL BY THE FA.
6. PIPING SHALL BE RIGIDLY SUPPORTED TO PREVENT MOVEMENT. SWIVEL NOZZLES SHALL BE ROTATED TO A
PREDETERMINED AIMINGPOINT AND THEN TIGHTENED TO HOLD THAT ANGLE. CAREFUL ATTENTION SHALL BE
Q - By - . GIVEN AT THE TIME OF DESIGNING THE SYSTEM AS NOZZLES CANNOT BE MOVED “OUT OF THE WAY” ONCE
APPROVED IN THE FIELD. ANY MOVING OF THE PIPE OR NOZZLES SHALL REQUIRE AN APPROVED CONTRACTOR
TO EVALUATE THE PIPE/NOZZLE LAYOUT.
7. MOVABLE COOKING EQUIPMENT SHALL BE PROVIDED WITH A MEANS TO ENSURE THAT IT IS CORRECTLY
POSITIONED IN RELATION TO THE APPLIANCE DISCHARGE NOZZLE DURING COOKING OPERATIONS.
NFPA 17A 5.6.4
8. FRYERS SHALL BE SEPARATED FROM SURFACE FLAME APPLIANCES BY 16 INCHES OR AN 8 INCH STEEL OR
TEMPERED GLASS BAFFLE PLATE SHALL BE PROVIDED BETWEEN FRYERS AND SURFACE FLAMES. CMC 515.1.2.5
9, MANUAL PULL STATIONS SHALL BE LOCATED NO HIGHER THAN FOUR FEET ABOVE FINISHED FLOOR AND
’ SHALL BE READILY ACCESSIBLE FOR USE AT OR NEAR A MEANS OF EGRESS FROM THE COOKING AREA A
XALL PIRE SHALL BE 3787 SCHDULE 40 BLACK IRUN MINIMUM OF 10 FEET AND MAXIMUM OF 20 FEET FROM THE KITCHEN EXHAUST SYSTEM. THE DISTANCE IS
HANGERS SHALL BE 07 MINERALAC'S MEASURED FROM THE EDGE OF HOOD. CFC 904.11.1 Z
XEXPOSED PIPE SHALL BE CHROME PLATED - 1.
gﬁ'ﬁ'\‘/EFﬁITPIHSv%WE% BE RIDGIDLY SUPPORTED TO MAXIMUM LENGTH OF SUPPLY LINE FOR EACH TANK= 40 FEET 10, A CLASS K RATED EXTINGUISHER SHALL BE PROVIDED WITHIN A MAXIMUM OF 30 FT. OF COOKING EQUIPMENT. E
TOTAL LENGTH OF SUPPLY LINE USED TANK#1 = 9/0” PLACEMENT IS AT DISCRETION OF THE INSPECTOR. ADDITIONAL EXTINGUISHERS MAY BE REQUIRED BASED ON
e T e & 38 s s =
T R AR W CTENERS- MODEL #QMT REMOTE PULL SYSTEM MAXIMUM NUMBER OF ELBOWS= 20, 150 FT. 1/16* STAINLESS CABLE, ACCESSIBLE. PORTABLE FIRE EXTINGUISHERS SHALL BE MAINTAINED WITH NFPA AND CFC REQUIREMENTS. T
SHALL BE USED ON ANY TYPE OF PENATRATION GAS VALVE SYSTEM: MAXIMUM NUMBER OF ELBOWS= 20, 150 FT. 1/16* STAINLESS CABLE. CFC 906.1 & 906.2; CFC 904.11.5; 906.3J n
UNDER THE HOOD 11, HOOD AND DUCT CONSTRUCTION SHALL BE INSTALLED IN ACCORDANCE WITH THE CMC AND NATIONALLY
RECOGNIZED STANDARDS. THESE ASSEMBLIES ARE APPROVED AND INSPECTED BY THE LOCAL BUILDING <
OFFICIAL AND ARE NOT PART OF THE FA PLAN REVIEW PROCESS. APPROVED BUILDING DEPARTMENT L]
PIPING LAYOUT e e
12, WHERE MORE THAN ONE MANUAL ACTUATOR <PULL)Y IS INSTALLED, THEY SHALL BE IDENTIFIED WITH A —
PERMANENT SIGN INDICATING WHICH EXTINGUISHING SYSTEM EACH WILL ACTIVATE.
SINLE BANK PLENUM 13, HOOD EXHAUST FANS SHALL CONTINUE TO OPERATE AFTER THE EXTINGUISHING SYSTEM HAS BEEN a4
NOT TO EXCEED 207 HOOD#362 60”7X51” ACTIVATED, UNLESS FAN SHUTDOWNI IS REQUIRED BY A LISTED COMPONENT OF THE VENTILATION SYSTEM )
" " OR BY THE DESIGN OF THE EXTINGUISHING SYSTEMMAKE UP AIR SUPPLIED INTERNALLY TO HOOD
FILTER RHEIGHT DUCT 87X10 MUST SHUT DOWN UPON SUPPRESSION SYSTEM ACTIVATION. 8
14, THE INSIDE EDGE OF THE HOOD SHALL OVERHANG A HORIZONTAL DISTANCE OF NO LESS THAN 6 INCHES
T0 3.0 GAL.TANK BEYOND THE EDGE OF THE COOKING SURFACE ON ALL OPEN SIDES, AND THE VERTICAL DISTANCE BETWEEN
7 FLOWS  MIN OF & THE LIP OF THE HOOD AND THE COOKING SURFACE SHALL NOT EXCEED 4 FEET UNLESS THE MANUFACTURER’S <L
i SPECIFICATIONS STATES OTHERWISE. CMC 508.4.1 %
o < == N SYSTEM MAINTENANCE L
45 NN 15. THE APPROVED SET OF PLANS SHALL BE DELIVERED TO THE OWNER/MANAGER TO BE KEPT ON-SITE FOR
REFERENCE AND INSPECTION RECORDS. -
16, THE RESPONSIBILITY FOR INSPECTION, MAINTENANCE, TRAINING, AND CLEANLINESS OF THE VENTILATION Q)
CONTROL AND FIRE PROTECTION OF THE COMMERCIAL COOKING OPERATIONS SHALL BE THE OWNER OF THE —
SYSTEM PROVIDED THAT THIS RESPONSIBILITY HAS NOT BEEN TRANSFERRED IN WRITTEN FORM TO A
MANAGEMENT COMPANY OR OTHER PARTY. CMC 507.1.3
17. RECORDS FOR INSPECTIONS SHALL STATE THE FOLLOWING: __
ANSUL 3.0 GAL. B B B B 1. THE NAME OF THE INDIVIDUAL AND/ OR COMPANY PERFORMING THE INSPECTION;
AUTOMANS 2. A DESCRIPTION OF THE INSPECTION; CQ
NOZZLE HEIGHT 3. WHEN THE INSPECTION TOOK PLACE;
407 TO 48" 4, SUCH RECORDS SHALL BE COMPLETED AFTER EACH INSPECTION OR CLEANING, MAINTAINED ON THE |:|
PREMISES FOR A MINIMUM OF THREE YEARS AND COPIED TO THE FIRE CODE OFFICIAL UPON REQUEST.
CFC 609.3.3.3 ﬁ
IF NOZZEL LOCATED OVER THE FRONT EDGE
OF BURNER GRATE AND DRIENTED S0 NAZZEL 18, EXTINGUISHING SYSTEM SHALL BE MAINTAINED IN ACCORDANCE WITH THE 2013 CFC, CMC, 2013 NFPA 174,
FRUNT 10 Rene ConTER INE AND SHALL BE 2010 NFPA 96 AND MANUFACTURER’S REQUIREMENTS,
AIMED AT THE CENTER OF THE COOKING SURFACE 19, FOR EXISTING HOOD EXTINGUISHING SYSTEMS, WHERE CHANGES IN THE COOKING MEDIA, POSITIONING OF

SEE PG 417 FIGURE 37 COOKING EQUIPMENT OR REPLACEMENT OF COOKING EQUIPMENT OCCUR, PLANS SHALL BE SUBMITTED TO THE \_ Y,

FA FOR THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM AND SHALL COMPLY WITH THE APPLICABLE
PROVISIONS CFC SECTIONS 904.11.6.1

l——6-8" AFF. min. clear, typ. —

' (NO.  DRAWINGS FOR
20, EXTINGUISHING SYSTEMS SHALL BE SERVICED AT LEAST EVERY SIX MONTHS, OR AFTER ACTIVATION OF '
/ COOLER / THE SYSTEM, BY A QUALIFIED PERSON, MAINTENANCE SHALL BE CONDUCTED IN ACCORDANCE WITH THE 1
, , MANUFACTURER’S LISTED INSTALLATION AND MAINTENANCE MANUAL. CFC 904.11.6.2 NFPA 17A SECTION JOB
FT2N T2 T T A7.3; CFCI0L6.2 DATE
| \fly \f'oy\f'oy\f'o?/ 21, FUSIBLE LINKS SHALL BE REPLACED AT LEAST ANNUALLY. CFC 904.11.6.3 SO
22, THE HOOD VENTILATION SYSTEM SHALL BE OPERATED AT THE REQUIRED RATE OF AIR MOVEMENT, AND B
APPROVED GREASE FILTERS SHALL BE IN PLACE WHEN COOKING EQUIPMENT UNDER A KITCHEN GREASE HOOD 2l
IS OPERATED. CONTACT
23, HYDROSTATIC TESTING OF THE WET CHEMICAL EXTINGUISHING SYSTEM SHALL BE COMPLETED IN INTERvALs | |[PH#
J NOT EXCEEDING 12 YEARS. NFPA 17A 7.5 N Y,
24, ALL INTERIOR SURFACES OF THE EXHAUST SYSTEMS SHALL BE MADE ACCESSIBLE FOR CLEANING AND
INSPECTION PURPOSES. IF DURINGTHE INSPECTION IT IS FOUND THAT THE HOOD, GREASE REMOVAL DEVICES, |/ ™
N i FAN, DUCTS OR OTHER APPURTENANCES HAVE AN ACCUMULATION OF GREASE, SUCH COMPONENTS SHALL
4 BURNER RANGE 487X 137 BE CLEANED, CMC 507.1.6; CFC 609.3.3.2
25, THE ENTIRE EXHAUST SYSTEM SHALL BE INSPECTED FOR GREASE BUILD-UP BY A PROPERLY TRAINED, PAGE / UOF 10

QUALIFIED, COMPANY OR PERSON. INSPECTIONS SHALL BE COMPLETED IN ACCORDANCE WITH CFC
SYSTEM LAYUUT RALE E053 8] 5 J,


Phillip Landgraf
Callout
Remote pull station location?

erikh
Dimension
6'-8" A.F.F. min. clear, typ.

erikh
Line

erikh
Text Box
48" A.F.F to top of device.
ERH 9/15/15
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OWNER’S GUIDE

R-102™ RESTAURANT FIRE SUPPRESSION SYSTEM

AGENT STORAGE
TANK AND
RELEASING UNIT

MANUAL PULL
STATION

GAS VALVE FOR
FUEL SHUTOFF

PROTECTED
AREA

003441

NOTE: This is a typical layout for an ANSUL R-102 Restaurant Fire
Suppression System. Your actual system installation may vary.

HOW THE ANSUL R-102 SYSTEM OPERATES
1. Afire starts in the protected area...

Heat sensitive fusible link detectors activate the
system.

Appliance energy sources are automatically shut off by
accessory equipment appropriate for the type of fuel
used by your cooking equipment.

. The fire extinguishing agent is discharged into the

plenum and duct and onto the cooking appliances.

. The agent and the hot grease mix to form a foam. This

temporarily seals combustible vapors, helping to inhibit
re-ignition. This seal must not be disturbed.

INSPECTING YOUR R-102 SYSTEM

Your ANSUL R-102 system should be inspected at least
monthly. Should you discover any irregularities, contact
an authorized ANSUL distributor immediately.

1.

Never use corrosive cleaning solutions on the fusible
links or cables. Check to make certain there is no
corrosion to any of the detection system components.
Certain high alkaline cleaners could cause corrosion.

Ensure that metal fusible links are replaced semi-annu-
ally. Deterioration of these links could cause the system
to be actuated or to malfunction in case of a fire.

Make certain the releasing unit has not been tampered
with, and that visual inspection seals are not broken or
missing.

. At daily intervals check your system for loose pipes and

missing or grease covered nozzle caps. Make certain

10.

nozzle caps are in place over the ends of each nozzle.
Temporarily remove cap, check to make certain it is not
brittle, and snap back on nozzle.

Note: If caps are damaged or missing, contact the
authorized ANSUL distributor for immediate
replacement.

Check each metal blow-off cap and make certain the
cap can be turned freely on the nozzle.

Periodically check your visual indicator on the releasing
unit to make certain the system is cocked.

Have your system inspected by an authorized ANSUL
distributor at a maximum of 6 month intervals and
immediately after major hood and duct cleaning. Often
fusible links are wired shut during the cleaning process
to prevent accidental activation This will prevent the
system from operating automatically. It's also possible
that your system might have been disconnected,
damaged, or has accumulated excessive deposits of
grease causing your system to become inoperative.

Check that the manual pull station is not obstructed,
has not been tampered with, and is ready for operation.

Make certain that each tank and releasing unit is
mounted in an area with a temperature range of 32 °F
to 130 °F (0 °C to 54 °C).

Make certain the agent storage tank is not in an area in
which the temperature can exceed 130 °F (54 °C) or
can be heated to a temperature exceeding 130 °F
(54 °C) due to conductivity through heated discharge

piping.
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R-102 Restaurant
Fire Suppression
Systems

Features

Low pH Agent

Proven Design

Reliable Gas Cartridge Operation

Aesthetically Appealing

UL Listed — Meets Requirements of UL 300

ULC Listed — Meets Requirements of ULC/ORD-C1254.6
CE Marked

Application

The ANSUL® R-102 Restaurant Fire Suppression System is an
automatic, pre-engineered, fire suppression system designed

to protect areas associated with ventilating equipment includ-

ing hoods, ducts, plenums, and filters. The system also protects
auxiliary grease extraction equipment and cooking equipment
such as fryers; griddles and range tops; upright, natural charcoal,
or chain-type broilers; electric, lava rock, mesquite, or gas-radiant
char-broilers; and woks.

The system is ideally suitable for use in restaurants, hospitals,
nursing homes, hotels, schools, airports, and other similar facilities.

Use of the R-102 system is limited to indoor applications or loca-
tions that provide weatherproof protection within tested tempera-
ture limitations. The regulated release and tank assemblies must
be mounted in an area where the air temperature will not fall
below 32 °F (0 °C) or exceed 130 °F (54 °C). The system must be
designed and installed within the guidelines of the UL/ULC Listed
Design, Installation, Recharge, and Maintenance Manual.

System Description

The restaurant fire suppression system is a pre-engineered, wet
chemical, cartridge-operated, regulated pressure type with a fixed
nozzle agent distribution network. It is listed with Underwriters
Laboratories, Inc. (UL/ULC).

004215

004212

The system is capable of automatic detection and actuation

as well as remote manual actuation. Additional equipment is
available for building fire alarm panel connections, electrical
shutdown and/or interface, and mechanical or electrical gas line
shut-off applications.

The detection portion of the fire suppression system allows for
automatic detection by means of specific temperature-rated alloy
type fusible links, which separate when the temperature exceeds
the rating of the link, allowing the regulated release to actuate.

A system owner’s guide is available containing basic information
pertaining to system operation and maintenance. A detailed tech-
nical manual, including system description, design, installation,
recharge and resetting instructions, and maintenance procedures,
is available to qualified individuals.

The system is installed and serviced by authorized distributors
that are trained by the manufacturer.

The basic system consists of an AUTOMAN regulated release
assembly which includes a regulated release mechanism and

a wet chemical storage tank housed within a single enclosure.
Nozzles with blow-off caps, detectors, cartridges, agent, fusible
links, and pulley elbows are supplied in separate packages in the
quantities needed for fire suppression system arrangements.

Additional equipment includes a remote manual pull station(s),
mechanical and electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off. Accessories can be
added such as alarms, warning lights, etc., to installations where
required.

Additional tanks and corresponding equipment can be used in
multiple arrangements to allow for larger hazard coverage. Each
tank is limited to a listed maximum amount of flow numbers.

tyco

Fire Protection Products

One Stanton Street / Marinette, Wl 54143-2542, USA / +1-715-735-7411

Copyright © 2013Tyco Fire Products LP. / All rights reserved.

www.ansul.com
Form No. F-2004004-08
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Component Description

Wet Chemical Agent — The extinguishing agent is a mixture of
organic salts designed for rapid flame knockdown and foam
securement of grease related fires. It is available in plastic
containers with instructions for wet chemical handling and usage.

Agent Tank — The agent tank is installed in a stainless steel enclo-
sure or wall bracket. The tank is constructed of stainless steel.

Tanks are available in two sizes: 1.5 gallon (5.7 L) and 3.0 gallon
(11.4 L). The tanks have a working pressure of 110 psi (7.6 bar), a
test pressure of 330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar).

The tank includes an adaptor/tube assembly. The adaptor assem-
bly includes a chrome-plated steel adaptor with a 1/4 in. NPT
female gas inlet, a 3/8 in. NPT female agent outlet, and a stainless
steel agent pick-up tube. The adaptor also contains a bursting
disc seal which helps to prevent the siphoning of agent up the
pipe during extreme temperature variations.

Regulated Release Mechanism - The regulated release mecha-
nism is a spring-loaded, mechanical/pneumatic type capable of
providing the expellant gas supply to one, two, or three agent
tanks depending on the capacity of the gas cartridge used. It
contains a factory installed regulator deadset at 110 psi (7.6 bar)
with an external relief of approximately 180 psi (12.4 bar). It has
automatic actuation capabilities by a fusible link detection system
and remote manual actuation by a mechanical pull station.

The regulated release mechanism contains a release assembly,
regulator, expellant gas hose, and agent storage tank housed in
a stainless steel enclosure with cover. The enclosure contains
knock-outs for 1/2 in. conduit. The cover contains an opening for
a visual status indicator.

It is compatible with mechanical gas shut-off devices; or, when
equipped with a field or factory-installed switch and manual reset
relay, it is compatible with electric gas line or appliance shut-off
devices.

Regulated Actuator Assembly — When more than two agent
tanks (or three 3.0 gallon (11.4 L) tanks in certain applications) are
required, the regulated actuator is available to provide expellant
gas for additional tanks. It is connected to the cartridge receiver
outlet of the regulated release mechanism providing simultane-
ous agent discharge. It contains a regulated actuator deadset at
110 psi (7.6 bar) with an external relief of approximately 180 psi
(12.4 bar). It has automatic actuation capabilities using pressure
from the regulated release mechanism cartridge.

The regulated actuator assembly contains an actuator, regulator,
expellant gas hose, and agent tank housed in a stainless steel
enclosure with cover. The enclosure contains knockouts to permit
installation of the expellant gas line.

004213

Discharge Nozzles — Each discharge nozzle is tested and listed
with the R-102 system for a specific application. Nozzle tips are
stamped with the flow number designation (1/2, 1, 2, or 3). Each
nozzle must have a metal or rubber blow-off cap to keep the
nozzle tip orifice free of cooking grease build-up.

Agent Distribution Hose - Kitchen appliances manufactured

with or resting on casters (wheels/rollers) may include an agent
distribution hose as a component of the suppression system. This
allows the appliance to be moved for cleaning purposes without
disconnecting the appliance fire suppression protection. The hose
assembly includes a restraining cable kit to limit the appliance
movement within the range (length) of the flexible hose.

Flexible Conduit - Flexible conduit allows for quicker installations
and the convenience of being able to route the cable over, under
and around obstacles. Flexible conduit can be used as a substi-
tute for standard EMT conduit or can be used with EMT conduit.

Flexible conduit can be used only with the Molded Remote
Manual Pull Station.

Pull Station Assembly — The remote manual pull station is made
out of a molded red composite material. The red color makes the
pull station more readily identifiable as the manual means for fire
suppression system operation.

The pull station is compatible with the ANSUL Flexible Conduit.
Electrical Requirements - 120/1/15A

Approvals

e UL/ULC Listed

* CE Marked

e New York City Department of Buildings
LPCB

TFRI

* Marine Equipment Directive (MED)

e DNV

* ABS

* Lloyd's Register

e Meets requirements of NFPA 96 (Standard for the Installation of
Equipment for the Removal of Smoke and Grease-Laden Vapors
from Commercial Cooking Equipment)

* Meets requirements of NFPA 17A (Standard on Wet Chemical
Extinguishing Systems)

Ordering Information

Order all system components through your local authorized
ANSUL Distributor.
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Specifications

An ANSUL R-102 Fire Suppression System shall be furnished.
The system shall be capable of protecting all hazard areas associ-
ated with cooking equipment.

1.0 GENERAL
1.1 References
1.1.1  Underwriters Laboratories, Inc. (UL)
1.1.1.1 UL Standard 1254
1.1.1.2 UL Standard 300

1.1.2 Underwriters Laboratories of Canada (ULC)
1.1.2.1 ULC/ORD-C 1254.6

1.1.3 National Fire Protection Association (NFPA)
1.1.3.1 NFPA 96
1.1.3.2 NFPA 17A

1.2 Submittals
1.2.1  Submit two sets of manufacturer’s data sheets
1.2.2 Submit two sets of piping design drawings

1.3 System Description
1.3.1 The system shall be an automatic fire suppres-
sion system using a wet chemical agent for
cooking grease related fires.

1.3.2 The system shall be capable of suppressing fires
in the areas associated with ventilating equip-
ment including hoods, ducts, plenums, and filters
as well as auxiliary grease extraction equipment.
The system shall also be capable of suppressing
fires in areas associated with cooking equipment,
such as fryers; griddles and range tops; upright,
natural charcoal, or chain-type broilers; electric,
lava rock, mesquite or gas-radiant char-broilers;
and woks.

1.3.3 The system shall be the pre-engineered type
having minimum and maximum guidelines
established by the manufacturer and listed by
Underwriters Laboratories (UL/ULC).

1.3.4 The system shall be installed and serviced by
personnel trained by the manufacturer.

1.3.6 The system shall be capable of protecting
cooking appliances by utilizing either dedicated
appliance protection and/or overlapping appli-
ance protection.

1.4 Quality Control

1.4.1  Manufacturer: The R-102 Restaurant Fire
Suppression System shall be manufactured by a
company with at least forty years experience in
the design and manufacture of pre-engineered
fire suppression systems. The manufacturer shall
be ISO 9001 registered.

1.4.2 Certificates: The wet agent shall be a specially
formulated, aqueous solution of organic salts
with a pH range between 7.7 — 8.7, designed
for flame knockdown and foam securement of
grease-related fires.

1.5 Warranty, Disclaimer, and Limitations
1.5.1 The pre-engineered restaurant fire suppression
system components shall be warranted for five
years from date of delivery against defects in
workmanship and material.
1.6 Delivery
1.6.1 Packaging: All system components shall be
securely packaged to provide protection during
shipment.

1.7 Environmental Conditions

1.71

2.0 PRODUCT

The R-102 system shall be capable of operating
within a temperature range of 32 °F to 130 °F
(0°Cto 54 °C).

2.1 Manufacturer

2.1.1

Tyco Fire Protection Products, One Stanton
Street, Marinette, Wisconsin 54143-2542,
Telephone (715) 735-7411.

2.2 Components

2.2.1

222

223

224

The basic system shall consist of an AUTOMAN
regulated release assembly which includes a
regulated release mechanism and a wet chemical
storage tank housed within a single enclosure.
Nozzles, blow-off caps, detectors, cartridges,
agent, fusible links, and pulley elbows shall be
supplied in separate packages in the quantities
needed for fire suppression system arrange-
ments. Additional equipment shall include
remote manual pull station, mechanical and
electrical gas valves, and electrical switches for
automatic equipment and gas line shut-off, and
building fire alarm control panel interface.

Wet Chemical Agent: The extinguishing agent
shall be a specially formulated, aqueous solution
of organic salts with a pH range between 7.7 -
8.7, designed for flame knockdown and foam
securement of grease related fires.

Agent Tank: The agent tank shall be installed in

a stainless steel enclosure or wall bracket. The
tank shall be constructed of stainless steel. Tanks
shall be available in two sizes; 1.5 gallon (5.7 L)
and 3.0 gal (11.4 L).The tank shall have a working
pressure of 110 psi (7.6 bar), a test pressure of
330 psi (22.8 bar), and a minimum burst pressure
of 660 psi (45.5 bar). The tank shall include an
adaptor/tube assembly containing a burst disc
union.

Regulated Release Mechanism: The regulated
release mechanism shall be a spring-loaded,
mechanical/pneumatic type capable of provid-
ing the expellant gas supply to one or two agent
tanks depending on the capacity of the gas
cartridge used or three 3.0 gallon (11.4 L) agent
storage tanks in certain applications. It shall
contain a factory installed regulator deadset at
110 psi (7.6 bar) with an external relief of approx-
imately 180 psi (12.4 bar).

It shall have the following actuation capabili-
ties: automatic actuation by a fusible link detec-
tion system and remote manual actuation by a
mechanical pull station.

The regulated release mechanism shall contain
a release assembly, regulator, expellant gas
hose, and agent storage tank housed in a stain-
less steel enclosure with cover. The enclosure
shall contain knock-outs for 1/2 in. conduit. The
cover shall contain an opening for a visual status
indicator.

It shall be compatible with mechanical gas shut-
off devices; or, when equipped with a field or
factory-installed switch(es), it shall be compat-
ible with electric gas line or appliance shut-off
devices, or connections to a building fire alarm
control panel.
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
| submital: Date ltem # 362
Re-Submittal:
O ~e Date Quantity: 1 (ea)
Description Exhaust Hood with Enclosure Panels
Manufacturer Halton Co. Model No: KVE W/Marvel
Electrical Requirements Plurnbing Requirements
Volts / Phase 120V., 1ph H.W.
H.P. Cw.
KW, W.
AMPS. 20.0 LW.
CONN. Direct Gas
CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

1211272014

11400




#362

Operators Manual

Manual provides
Installation, Operation, and Maintenance Instructions

Models : KVE (SJ-SK) KVC (SJ-SK), KVW (SJ-SK),
KVR, KVO and KVL

SWR/EO/DW/CH
SWS/SBS / SIR5 Halton

CJOM/2009/rev2/EN
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4 N GENERAL SPECIFICATIONS
HOOD INFORMATION TABLE

EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR 11O SD S o S, M

HOOD | HOOD HOOD HOOD

NUMBER | MODEL | EXHAUST Ao | TOBrro D|_EXHAUST COLR | | SIZE | _ oo | CONSTRUCTION "ﬁg;s"")T S
PRESSURE | PRESSURE |QTY.| LENGTH [ WIDTH L|H i

0’

1

0'

= 1

4

N

327 KVE 787 20" 32" 1 8 8"

3- ALL INSTALLATION WORK
KSA ALL 1BGA. 304 S.S. 400 BY QUALIFIED PERSONS AND IN ACCORDANCE
D LOCAL BULDING

362 KVE 922 20" 30" 1 10" 8" KSA ALL 1BGA. 304 S.S. 480

TOTAL EXH. CFM = 1709 WTH NFPA 96, ﬁ':"?r?%uw SMOKE AND GREASE

] WITH CHANGES AS NOTED

SAUTE AREA

AND CLEARANCES.
2. THE LOCATION AND TYPE OF COOKING EQUIPMENT.

NOTE TO APPROVER

1. ALL DIMENSIONAL INFORMATION, MOUNTING POSITIONS

INSTALLATION REQUIREMENTS

THIS DRAWING MUST BE CHECKED, SIGNED AND RETURNED TO THE APPROPRIATE FM!TDRYN

PLEASE VERIFY THE FOLLOWING:
POSITION MAY AFFECT EXHAUST AIRFLOW. HALTON MUST BE NOTIFIED IF ANY OF THESE

CHANGES OCCUR, A RECALCULATION EXHAUST ARFLOW MAY BE REQUIRED.

ANY CHANGES IN_COOKING EQUIPMENT SUCH AS INCREASED ENERGY INPUTS OR EQUIPNENT
] REVISE AND RESUBMIT

] wimi No cHane!
APPROVED BY

KITCHEN EQUIPNENT CONTRACTOR'S REQUIREMENTS

;
:
g
i

@

2— DELMVER, ASSENBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

3— FURNISH WIRING AND PLUMBING DIAGRANS
TO END USER.

4~ THE KEC MUST INFORM HALTON OF ANY CHANGES
N_EQUIPMENT OR BUILDING STRUCTURE. FIELD
IFICATIONS ARE THE RESPONSEBILITY OF
THE KEC.

10.27.14

B5— IF_HALTON

IF MANUAL EXHAUST VOLUME DAMPERS
ARE PROVIDED, THE KEC. IS RESPONSELE
INSTALLATION

FIRE CABINET

FIRE CABINET

DATE
CG |07.22.14
BM |07.29.14
WU [01.09.15

==
> E&ly:2m

ELECTRICAL CONTRACTOR'S REQLIREMENTS

1— PROMDE AND CONNECT ALL REQUIRED VOLTAGES,
CONI WIRING, CONDUIT, ETC., PER NEC
AND ALL APPLICABLE LOCAL CODES.

101 _INDUSTRIAL DRIVE
1-270-237-5600

SCOTTSVILLE, KY 42164

ELECTRICAL EQUIPMENT
@ ITEM ¢ 327 TTEM # 362 REQUIREMENTS

RECESSED INCANDESCENT LIGHT FIXTURE

150 WATT NAX BULB= 125 ANP EA.
GLOBE INCANDESCENT LIGHT FIXTURE

100 WATT NAX BULB= .83 AWP EA ®
LED LIGHT FIXTURES= .30 ANP EA (-]
CAPTURE JET FAN= 72 ANP EA

HALTON CO. (USA)

:

®

]

REVISION DESCRIPTION

REVISED ITEM_NUMBER AND ADDED FIRE CABINET
REVISED #362 LENGTH & MECHANICAL DATA

REMOVED ANSUL
NO CHANGE

:

AL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP™

*SLIGHT BULBS, IF REQUIRED,
\_ ARE TO BE PROVIDED BY OTHERS®™* )

]

E #327 | E #3862,

CEILING HEIGHT NOTE

12" | . 12" 12" 12" 12" __| [ 12"
MIN. MIN. MIN. MIN. MIN. MIN.

1021 BREVIK PLACE
MISSISSAUGA, ON  L4W 3R7
1-905-624—-0301

80" AF.F.

HALTON CO. (CANADA)

MAIL APPROVED DRAWINGS TO APPROPRIATE FACTORY BELOW: | WEBSITE: WWW.HALTONCOMPANY.COM

REV.
1
2
3
4
5
6
7

RANGE FIRE & ICE RANGE
ITEM # 327 @ ITEM_# 327 ITEM # 362

K J EFFICENCY COMPARISON DATA TO BE PERFORMED N
I

4 Typical wiring of Capture—Jet fan N (7 N HANGER BRACKET LAYOUT 7\ [~ KSA GREASE EXTRACTOR
W/HALTON SUPPLIED LIGHT SWITCH _——— oo EXHAUST VOLUME DAMPER HATEER SRRl AR

BY ELECTRICWN MODEL: ABD (Automatic Balancing Damper)

HoooS 90 — 188 HOODS 57 & LESS WILL NOT HAVE THE HooDS 961 — 108
WITH ONE EXHAUST COLLAR FOUR BRACKETS IN THE CENTER OF HOOD WiH WO

i
[DATE: 07.07.14

SCALE: NOT TO SCALE
CONSULTANT: RND

MANUFACTURER MUST PROVIDE A WRITTEN GUARANTEE

OF THE SPECIFYING

ENGINEER THAT THE SYSTEM WILL PERFORM TO THE
INEER'S SATISFACTION WHEN INSTALLED AND

ACCORDING TO DESIGN AR FLOWS

AND RESULTS OF ASTM STANDARD F1704 TEST.

DETERMINED BY TAB PORTS AND PRESSURE

Halton

: IRVINE, CA

IRVINE

LED POWER SUPPLY UNIT

2
H
B
!
A
PROJECT:
uc
LOCATION
DRAWN BY: BM

5

REPLACED WITH SPECFED SYSTEM, WITH ALL DRAWING TITLE:

FEJEGTED SYSTEM: HOOD DETAILS

e b 0 T et o Ay SratEN ek DRAWING No.:

ey UT4-—-346

-

) 4711




E i &
#
r N M.A.R.V.E.L 3
ELECTRICAL & DATA CABLE CONNECTION SCHEDULE ANV el E EE
™
CONNECTION # CONNECTION DESCRIPTION FRON T SCOPE OF WORK ] o9
Ei—M___| 120V, 15AMP — CONTROL PANEL POWER — 3 WIRES BULDING SOURGE | CONTROL PANEL s EE
E2-M INTERNET BUILDING SOURCE | CONTROL PANEL RESPONSIBILITY TO BE SELECTED BY GENERAL CONTRACTOR E EEE
E3-M FIRE MODE SIGNAL — TO FIRE SUPPRESSION PANEL — 2 WIRES CONTROL PANEL FIRE SYSTEM o3
E4-M 2 WIRE SHIELDED NETWORK CABLE — PROVIDED BY HALTON CONTROL PANEL HOOD §#304 w EEE
ES—M 0—10V MUA SIGNAL TO BMS — 2 WIRES CONTROL PANEL BMS NOTES: MAR#&E’ID- | SYSTEVS = 1 EXHAUST FAN SERVING 1 IIToHEN E EEE
E6—M S WIRE STP CABLE — PLENUM RATED FT8 - TO EF WD CONTROL PANEL VFD ALL FIELD WIRING AND CONNECTION POINTS ARE -]
E7-M FIELD_CONNECTION FOR MAIN DUCT GREASE SENSOR — 3 WIRES | CONTROL PANEL | GREASE SENSOR SUBJECT TO CHANGE DUE TO ELECTRICAL WA L o o | EXHAUST FAN SERVING MULTIPLE g . §H>§- E
EB—M 2 WIRES TO SPACE_TENPERATURE SENSOR CONTROL PANEL | TEMP SENSOR G COMPONENT(S) UPDATE OR OBSOLESCENCE. g E BB =
e e s o | : g OFDERS S50 O s CLATD O o oo e . v 75 2T BN
)—| 3 (<]
ENN-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE | HOOD #1304 - g RELEASED AN UPDATED SET OF ELECTRICAL HALTON MARYV.EL. DIAGRAMS FOR SPECIFICS 2 ; E §5 §
E12-M 2 WIRE_SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #304 HOOD #341 & o DIAGRAMS(S) WILL BE SUPPLIED. 1.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE g 32 g - 3
E13-M 120V, 15AMP — MARV.EL CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #341 [ :_'fg\”-‘\“% oF Egﬂ'!‘uua\!% 8c°"E§Lsm - wrrmN 5 = E Eg E
E14-M FELD CONNECTION FOR REMOTE OVERRIDE - 4 WIRES HOOD #341 OVERRIDE SAME SPACE AB THE KITCHEN HOODS n 3 I"Iﬂz
E15-M 2 WIRE SHIELDED NETWORK CABLE — PROVIDED BY HALTON HOOD #341 HOOD #362 PANEL. (MARVEL. | HOOD SYSTEMS WILL NGT HAVE sucH g 5 E5° O
E16-M 120V, 16AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #362 PANEL) Eg w E‘BE
E17-M___| 2 WIRE SHIELDED NETWDRK CABLE — PROVIDED BY HALTON HOOD 362 Ho0D_#327 2.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V "E 3 0% C
E18-M 120V, 15AMP — MARV.EL. CONTROLLER POWER — 3 WIRES BUILDING SOURCE HOOD #327 (15AMP) DEDICATED CIRCUT AT MAR.V.EL CONTROL PANEL w = g E i
E19- 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING_SOURCE | HOOD #304 SUPPUCABLE CONTRACTOR O SUPPLY AND INSTAL RS EE ﬂz §E< ﬁ
20| 120V, 15AMP_— HOOD LIGHT PONER — 3 WIRES BULDING SOURCE | __HOOD #1341 CABLE V. 3
e 120V, 15AMP — HOOD LIGHT POMER — 3 WIRES BUILDING SOURCE | _ HOOD #3682 R A L S TS IR ATONTCHEN HOOD FOR EE gg >_§ g §
E22-H 120V, 15AMP — HOOD LIGHT POWER — 3 WIRES BUILDING SOURCE HOOD M ZF W o E
E23-M 3 WIRE STP CABLE — PLENUM_RATED — TO BMS(BACNET) CONTROL PANEL BMS ) “'(’;l'f,,":ﬂg ‘;3"‘“‘}‘,_%‘,:')‘ NS il gE ;;E §§ % E E
\ SYSTEM AND 48"-54" AF.F. NEAREST MUA T—STAT. Bﬁ E o
o < o ; I3
e L i OO k&
MARV.EL. CONTROL PANEL (MA.RV.EL Il) OR TO KITCHEN
HOOD (MARV.EL 1)
SAUTE AREA B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE 24V
DC WRING FROM ANSUL FIRE SYSTEM EITHER T0 MARV.EL i
CONTROL PANEL (MARV.EL. 1) OR TO KITCHEN HOOD £
(MARV.EL. 1).
7APPLICABLE CONTRACTOR SHALL CONNECT 2 WIRE @
COMMUNCATION CABLES (SUPPLIED BY HALTON) FROM HOOD
TO HOOD AND TO PANEL AS SHOWN IN HALTON MAR.V.EL
DIAGRAM. o
B.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE MUA @
SIGNAL (0—10V) FROM M.A.R.V.E.L. CONTROL PANEL
QLARVEL )’ OR FROM KICHEN HOOD (MARVEL. 1) T0
9.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 5 WIRE STP = ht o g e}
QLARMEL ) o FROM KITGHEN HODD (MARVEL. ) T0 8 Elalglx|g
EXHAUST FAN WFD(S) (WFD'S AND CABINET SUPPLIED BY > HIRIRIRTS
HALTON UNLESS OTHERWISE NOTED) E SI512la
10.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE %
INSTALLATION OF THE . LOCATION TO BE DETERMINED 3 xl8lz122
(= BY GC AND SHALL BE 150 FEET MAX DISTANCE FROM O |~ O|m|=|=
11.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE 519 259
NOTE: Pmagnmsmm FHUASE PONER FEED FROM GRGUT 2|2 E9g
: BREAK T 8
ALTON SUPPLY AND INSTALL THREE. PHASE OR SGLE PHASE :
muaé‘;’;"'"%vw; P O T o T e iy UCABLE) E o gg,'.l\)
OB
(FAN CONFIGURATION DATA FOR M.A.R.V.E.D MANUFAGTURER:_ALLEN_BRADLEY. 12, IN MNN B(m AND JIETNT-A-EG;E‘E 5",&5,) M ggz
—10V) — VFD'S WILL BE PROGRAMMED BY HALTON. ENSOR BACH El=zas
Esbouat Ot D~~~ ysier GBE CRROLET ™| [ S erreonrs ees Poves BMS i 2|0 =g5
EF ftem #$: Voltage/Phase/Hertz: FOR ALL HOODS PLICABLE CONTRACTOR TD SUPPLY AND INSTALL 113V ) |: "O‘I—
— /7 |S1WP) DEDICATED CIRCUT AT EACH KITCHEN HOOD. (IF =|Z38
EF HP: [ OODS ARE' UV, A SECOND 115V OEDIATED GRGUT R
PLENUM_RATED o
Hood ftem #' O LOCAL BMS—y 222/1, BO—VERIFY o _3 WIRES
tt.thll fan: @ (BACnet) WIRE 'S'I'P_GAB'LE'—HV'l ! HOODS/ | 14.NSTALLING CONTRAGTOR TO BE RESPONSIBLE FOR PROVIDING % I
! | ADEQUATE ACGESS TO ALL COMPONENTS LOGATED ABOVE = z|4
EF kem #: Voltage/Phase/Hertz: | | @ Ol
EF HP: — IGEVIN TONO CONTACTS 2 wiRes — ! | 777)%/86-- VERIFY. Hp S _WRES | 15.HALTON REPRESENTATIVE TO PERFORM FINAL FIELD Bl
—_— e MUL11PLE L TO EXHAUST FAN VFD FOR HOODS §304, 341, 362, 327 Hool 21 | | COMMISSIONING ONCE AL RESPONSIBILTIES ARE COMPLETED x Zlm
Hood tom f's [ o _ _VFD PROVDED T —— o __ i Aeove. =) ol
® fam - R 5 WIRE STP CABLE - PLENU| () 0 | Q §§
EF Rom §i_____ Voltoge/Phase/Hertz: c B BRuADBATngiN'i'EI-tN%NNEGMN —-RU0 AR AL : | 8 S " I:‘ z|8
" /_/ 2 | — — IO CREASE SENSOR IN — o / \ w
EFHP: — = o © | (SENSOR T0 BE FIELD INSTALLED ] = = NOTES: 2 =11
I JALCAR =Py < o<
Hood fem #'e = © 120/1/60  __ 3 WRES _ | || ! < o ALL WIRING AND CABLING TO BE g s £
o this fan: 8 ‘E‘ . DEDICATED CiRCUIT i X b = 24v DC TO SPACE TEWP S 8 - o® @ PROVIDED BY ELECTRICAL CONTRACTOR § 5 4 E 5
- —— ) 85 5/13 - Hide i | |’_m (Fig. 1-1)PROVIDED) 5 g £ _— GREASE SENSOR \_ UNLESS STATED OTHERWISE ) g <Zn: Weel |2
L ——— > © : | caecl HOODS 304, 341, 362, 327 LOCATION MATRIX <338 (2
Hood s =3 conduits for sl 52525 —_— e NOTES: ™ o|S27Y |e
to this fan: o T c o= GREASE EALAE—_1N X Z 3 i
Make Up A¥ Date: q>) c control panel. 7? 8 % e f g SENSOR § | LOCGATION L. FAN MOTORS MUST BE COMPA(1V1'_§DLE) 2o EZ$ Q ﬁ
= FREQUENCY DI B = =
- ol H i = % 1 MAN_Duct AL NOTORS MUST BE. GONNECTED 10 THREE £|Czgg |2
Quantly of MUA “Zones™ 25 Recess in wall if ‘ €= =9 2 341 PHASE POWER. ELECTRONICALLY COMMUTATED % > 28 |58
Il-bodlk.;lnﬁl . c D . 0o »n 9 O 3 MOTORS (ECM) ARE ALSO ACCEPTABLE IF Dogﬁl ||
" S pOSSIble o> 3 = SINGLE PHASE FOWER IS TO BE USED. (24V O eor [E[Eo|e
Hood Hem #'s T £ TOUCH SCREEN MASTER PIC FI-Z @ o 5 .E 5 = \ [POVER ‘SUPPLY TO THE ECM IS BY OTHERS) alD 4 ole|zlz
located In Zone 2: = PANEL MOUNTED b - 0O 2 & = SHESE AR EEE
8 = (see detail below) HOODS 304, 341, 3§ O 5 ) g = 7 = e|T % 3(°1°
NOTE: Abave infarmation must be completed in ful prir = T nePx L= 0 — / R \ o glg|ole
“I’ Pr:i?:::h:'m:nei f:UApI:::nu.elﬁear:' h':u::"n:od. (@) ; ‘& 15.0" o = NOTES: j
please @ fis data aa we 10 = ALL VARWBLE FREQUENCY DRVES (VFD'S) MUST z -
k\ J — j BE INSTALLED WITHIN 150° OF THE EXHAUST FAN. S E B Nl e
(FIG 1-1)
\
(" oreasE sensor DEAL )\ [ VARIABLE FREQUENCY \p ( XDM.A.R.V.E.L. N/ ) MARVEL SYSTEM /" SPACE TEMPERATURE SENSOR ~
prep— DRIVE_(VFD) ) CONTROL PANEL Halkton M.AR.V.E.L. TOUCH SCREEN ARGVLEL. 2 conpron s i 1a/7 t
g — . TO MARYE ng 5 o
= y P S 5 ]
8" MIN. 8" MIN. & ‘
CLEARANCE CLEARANCE \ N\ ’ . H] ‘
E - / 247 ‘ M.A.R.V.E.L. EQUIPMENT S = < E Ly
4 3 - ) CONNECTED LOADS N = m
WRNG OOVER 1, ) : g 4
R MARV.EL CONTROL PANEL= 10 AMPS EA. 3 L S z el
48" AFF. , ] MARV.EL. PLC AT EACH HOOD SECTION= 4 AMPS EA. N Z |z AEHE
MIN. RECOMMENDED | | SPAcE T—STAT E =|5I28|2
) 4 +ALL CIRCUITS ARE NOT TO EXCEED 15 AMP** D ROO(M THERMOS)TAT BY HALTON) § = 18|2]..158
BY OTHERS, - =(z|4(3
\ 8 S\ 48"-54 3 £
DEED ROR ) LOCAL CODE_AND RECE oED AF.F e 8 § z(3(3
;YFD MSTH(Y’SRI(:#& RgénENsmuiN T:o V%IE_TRGEI'ERMINED Q ADA RECOMMENDED RECOMMENDED a Jjejn|o
ONER I~ T DRAWING TITLE:
VFD TO BE MOUNTED IN DESIGNATED LOCATION. POSITIONS /LOCATIONS ARG K I/
VFD MUST BE LOGATED WTHIN 150° OF FAN ( A | NOTES: ) DEMAND CONTROL
TAKEN INTO d
INSTALL SEPERATE CONDUITS FOR INCOMING & | ACCOUNT BY / \ Moo souce | 4 - FIELD WIRING (BY EC.) — 120V — 12AWG MN.—10AWG MAX. DETAILS
OUTGOING WIRING FROM EACH VFD. EVPERNTURE |
INSTALLING —_— _ _ _ TEMPERATURE SENSOR TO BE MOUNTED AWAY FROM
ngN‘REHE#’P"”ED *B;R,ggrwg" aﬂnmm \ CONTRACTOR 4 FIELD WIRING (BY E.C) — 24V — 224WG MIN.—16ANG MAX. VARYING SOURCES OF HEAT. USUALLY IN CLOSE DRAWING No.:
% o~ ) —--—-- —  SHIELDED NETWORK CABLES — PROVIDED BY HALTON PROXIMITY TO THE ROOM THERMOSTAT. SENSOR TO BE U '] 4_ _ 3 4_ 6
NG VP CAEINETS ARE NOT SUPPLIED. & HALTON./ \VEANG J \_ J FIELD INSTALLED BY OTHERS ) \_ LOCATED IN SAME "ZONE" AS HOODS THEY SERVE.  /
J REV. NO.: |SHEE|'
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Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Provide mounting locations for review/approval.  Recessed mounting required for all installations within custom view. 

Phillip Landgraf
Cloud

Phillip Landgraf
Callout
Coordinate/verify location with mechanical contractor.

JML4
Text Box
5/13 - Hide conduits for control panel.  Recess in wall if possible

JML4
Arrow
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o GEMERAL INFORMATION

Project Name:

ltem: 3L 3

Guantity:

Model:

CV100

Length:

DESCRIPTION

P GLASS OPTIONS

B INSTALLATION OPTIONS

Vertical
Front
Panel [« 18" >

20“

* Approval Drawings Required

Printed in the ULS.A. (May 2012) BSI, LLC

Revision 1.0
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: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES: ALL DIMENSIONS ARE IN INCHES _ UV BONDED FOOD SHIELD Swis o
. ALL GLASS PANELS TO BE TEMPERED WITH SOUARE CORNERS. CUSTOMER ITEM: 363 767901 - 5 1 REQD HE
2. 172" THICK GLASS WITH POLISHED EDGES. T T Ty S SM——— T e L —
3. ALL GLASS TO BE UV BONDED TOGETHER. —BUYGUTS BY AW, SMITH INC COSTA MESA HO £ 0
No }U'Of }Hem#}Shup} Symux#} DESCRIPTION g § ; -
b L §q_
20 20 0 &
54 -
PLAN VIEW
Scale: 3/4" =17-0"

Coordinate dimensions with counter
manufacturer

[Top must be 60" AFF }—\1

RW. SMITH INC COSTA MESA HQ s«
UCl MESA CT IRVINE

|
[
: >
| o 32
; Eaw s
| 323
| SECTION A 5851
Scale: [-1/2" =1"-0" D
A<'—| ~zS3
- o ™M
QA —- —

ELEVATION VIEW
Scale: 3/4" =17-0"

BS

THIS DRAWING IS THE PROPERTY OF BSI AND IS TO REMAIN IN THE POSSESSION OF OUR REPRESENTATIVE UNLESS PERMISSION IS GIVEN BY BSI, AND MUST BE RETURNED WHEN REQUESTED

DWG. NO.

10F1



Phillip Landgraf
Text Box
Coordinate dimensions with counter manufacturer

Phillip Landgraf
Callout
Top must be 60" AFF


Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
CIl Submittal: Date [tem # 364
Re-Submittal:
O Date Quantity:
[Description Spare Number
IManufacturer Maodel No:
|Electrical Requirements Plumbing Requirements
Volts / Phase H.W,
H.P. C.W.
KW, W.
AMPS. 1.W,
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 5A0-0523
12/12/2014 11400




ftem#: 365

Q%,JADE' “FIRE AND ICE” SAUTE STATIONS

MODEL NO.  DESCRIPTION

[ JM3S-03-T-36 34" W 3 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR
E\']MSS-Od-T-AB 48" W 4 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR
[ IM35-05T-60 60" W 5 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR
[ JMSS-06-T-72 72" W 6 OPEN BURNERS FRONT, REFRIGERATED RAIL AT REAR

Nobe: Sauté stations must be ordered in conjunction with Titan™ refrigerated bases.

STANDARD FEATURES

+ Remote cold rail - constructed with stainless steel and wrapped with
refrigerated coils to maintain NSF-7 standards

» Remote cold rails are supplied with R-404 expansion valve with
thermostat control

+ All units are 100% polyurethane "Shot-In-Place” foam insulated at
raised rail

+ Unit is designed to range match with all Jade Range, LLC. heavy duty
equipment

+ Each unit includes a stainless steel removable night cover

- Each cold rail is supplied with 1/2" |.P.S. brass drain . 1" MIN drain required.

JM55-05-T-36 mounied abave + Individual polished steel lift-off top grates
JRLH-02R-T-36 remote refrigerated base + Each open burner is a 20,000 BTU/hr cast iron burner
» Variable size multi point gas connection - see utility information for
details

«+ Stainless steal front, sides and stub back
+ Stainless steel &' plate shelf

Note: For condensing units - ordered with self contained refrigerated base.

AVAILABLE OPTIONS

[d Stainless steel high riser

[ Stainless steel double high riser

1 Stainless steel high shelf

{ Stainless steel double high shelf
 Stainless steel tubular high shelf

[J Stainless steel tubular double high sheif
L Common plate shelf with ltem{s) Model(s}
[0 Cap and cover manifold. Left [ Right 0

ACCESSORIES

[ 36" flex hose with quick disconnect
(3/4" connection)

[ 48" flex hose with quick disconnect
{3/4" connection)

11" gas pressure regulator
{specify gas type)

0 11/4" gas pressure regulator
(specify gas type)

For refrigeration

b

us

For cooking

WWW.JADERANGE.COM JADE RANGE, LLC., A MIDDLEBY COMPANY - 2650 Orbiter Street » Brea, CA 52821 - PHONE: 800-884-5253 FAX: 714-961-2550

Note: In line with their palicy to cantinually improve praducts, Jade resarves the right 1o changa matarials and specifications without notice. prNTED M uss

FORM #Fi-3 ©@2008 JADE RANGE, LLC
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Text Box
. 1" MIN drain required.
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Text Box
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Snapshot


“FIRE AND ICE” SAUTF ™~ "\TIONS

daaDF

ftem#: 365

& JADE

TITAN"

“EIRE AND ICE” SAUTE STATIONS

WIDTH
VDTH
sl 1 -
GAS CONNECTION 4107
a1 (321
e — I A3 [965]
[
18* 451
[~ = ———» — |
5 _l
6 [152)
W
-

38" [#65]
e~ 1°tzrst ]
—
———]
ArEn)
rl'lSll | eum |
40102 DOUBLE DECK SHELF
L n¥ e
ndeisa SINGLE DECK SHELF
1 RAIN 61°11549]
Fans: kNECTION
- STUI AACK
03" 7751 43" 1521
84 pry
157 [383] 0§ 72 3081721
&S U U
I

34%[864]

dote; Sautd station mounted above remote refrigerated hase. For refrigerated bases, see remote and self contained refrigerated bases (pages Fl & Fl-a}.

/4 SIZEPAN  REFRIG. APPX. SUGGESTED
MODEL WIDTH DEPTH  HEIGHT®  CAPACITY BTUS BTUS AMPS  SHP. WT. H.P*
SAUTE STATIONS/REMOTE
IMSS-03T-36 36" 38" 301/4" 5 1150 90,000 2 250 LBS. 1/5
;.k JMS5-04-T-48 48" 38" 304/4" 8 2,600 120,000 2 275 LBS, /4
JMSS-05T-60 60" 38 3014 8 2,600 150,000 2 350 LBS. 14
IMSs-06T72 72" 38" 30/4" 10 2900 180,000 2 375 LBS. 113

Note: For condensing units: 1) Ordered with self contzined refrigerated base.
2} Consult factory for condensing unit, supplied with cabinet base,

DESCRIPTION:

Sauté Stations exclusively range matches with Jade Range, LLC.
Titan™ heavy duty equipment. To be Model # manufactured
by Jade Range, LLC. Top, stub back and front face to be stainless
steel. Balance to be galvanized steel. Unit to be 100% polyurethane
“Shot-In-Place” foam insulated. Provide easily remavable night
stainless steel cover. Unit supplied with R-404 expansion valve. Unit
must be mounted on Jade Range, LLC. refrigerated bases.

SPECIFY TYPE OF GAS WHEN ORDERING.
SPECIFY ALTITUDE WHEN ABOVE 2,000 ft.

UTILITY INFORMATION - ELECTRICAL:
+ Standard: wsv/60/1 (for other electrical requirements
consult factory)

WWW.JADERANGE.COM

Hote: In [ine with their palicy to lly improve

* For condansing unit (not to exceed 20 ft. run)

UTILITY INFORMATION - GAS:
Ranges are supplied with 11/4" front manifold connection
and a1" or 3/4" capped rear manifold connection. For rear
manifold connection, remove cap. Ranges are supplied with
3/4" gas pressure regulator. For 1-1/4" or 1" gas pressure
regulator, see accessaries. (Specify required front manifold
cap and cover when ordering.)

- Required operating pressure:
MNatural Gas 5" W.C. minimum
Prapane Gas 10" W.C. minimum

14 WC. maximum

Mote: This unit must be connected with the gas appliance
regulator supplied.

JADE RANGE, LLC., A MIDDLEBY COMPANY - 2650 Orbiter Street : Brea, CA 92821+ PHONE: 800-884-5233 FAX: 714-961-2550

ducts, Jacle reserves the right 4o change materials and specifications without natice. privTed iusa

FORM #FI-3 ©2C08 JADE RANGE, LLC
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Jade Range JRLH-025-T-48 Item#: 365

- | SELF CONTAINED
eéx-’ﬁgF REFRIGERATED BASES

MODEL NO. DESCRIPTION

O JBLH-025-T-36 36" 2 DRAWER SELF CONTAINED REFRIGERATOR UNIT

S JRLH-025-T-48 48" 2 DRAWER SELF CONTAINED REFRIGERATOR UNIT

L JRLH-045-T-72 72" 4 DRAWER SELF CONTAINED REFRIGERATOR UNIT

[ JRLH-045-T-84 84" 4 DRAWER SELF CONTAINED REFRIGERATOR UNIT

[ JRLH-065-T-102 102" & DRAWER SELF CONTAINED REFRIGERATOR UNIT
[ JRLH-Q45-T114 114" 6 DRAWER SELF CONTAINED REFRIGERATOR UNIT
[ JFLH-025-T-48 48" 2 DRAWER SELF CONTAINED FREEZER UNIT

L JFLH-048-T-72 72" 4 DRAWER SELF CONTAINED FREEZER UNIT

(J JFLH-045-T-84 84" 4 DRAWER SELF CONTAINED FREEZER UNIT

Mote: If required size is not listed, see options for cabinet extensions. Bases must be ordered in
conjunction with Titan™ madular base range uaits only.

STANDARD FEATURES

« Cabinet interiors, front, face and sides to be stainless steel

+ Drawers and cabinet are 100% polyurethane “Shot-In-Place” foam
insulated

+ Drawer faces have flush mount pull handle. Face and back to be stainless
steel

+ Self closing drawers have 14 gauge stainless steel track, with 2" heavy
duty skate wheel

» Heavy duty rubber drawer gaskets

+ &' cord and plug, 15 VAC

+ Drawers to be easily removable for cleaning

JRLH-025-T-48 shawn with JMRH-488 + Drawers to accommodate " deep 12" x 20" hotel pans

+ Specially designed high density breaker strips installed during the
foaming process, without any visible fasteners

+ Face mounted dial thermometers

+ Condensing unit uses R-404 refrigerant unless otherwise specified

+ Blower ceil evaporator with R-404 expansion valve

+ Internal conduit for single point electrical connection

+ Built in condensate evaporator

+ Sleeves for refrigeration and drain lines

» Stainless steel 6" adjustable legs

AYAILABLE OPTIONS

L Cabinet extensions available:
O ¢&" stainless steel filler
12" stainless steel cabinet
[ 18" stainless steel cabinet

O Padlock assemblies (padlocks not included}) i
ACCESSORIES & s
A8 6" casters, front two locking - Wy
(5" diameter wheel) For refrigeration
QP (NSF

us

For cooking

WWW.JADERANGE.COM JADE RANGE, LLC., A MIDDLEBY COMPANY - 2650 Orbiter Street - Brea, CA 92821 - PHONE: 800-884-5233 FAX: 714-961-2580

Nots: In line with their policy to continually improve products, Jada rasarves the right to change materials and specifications without notice. pamTe i usa

FORM #F|-2 ©2008 JADE RANGE, LLC

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 496

§$35vd A31VU3OId434 AINIVLNOD 413S
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Jade Range JRLH-025-T-48 ltem#: 365

'BASES

. | SELF CONTAINED
5-’;?;2? REFRIGERATED BASES

SELF CONTAINED REFRIGERA

Soar

WICTH 33°[965)

- wem—]

L ——
WY

g
DOQUBLE DECK SHELF
snsa 2305 = 85T e 86 4 [163]
SINGLE DECK SHELF

Lo e e o _n__s__eo o] s5°[1397]
AS CONNECTICN STUB BACK
3.
; 30%.177:‘11&'[519] e
19" 483}
| -
u u u—ﬁ-mim FILLER U CABINET BASES "J
LI H
Note: If sauté station (JMSS models) mounted abave, H.P. will be larger (consult factory).
DRAWEI'QIS DRAWEJ?IS APPX,
MODEL WIDTH DEPTH HEIGHT 14-3/8 271114 PANS AMPS CUBIC FT.  SHP. WT,
: SELF CONTAINED REFRIGERATOR BASES
JRLH-028T-36 36’ 34’ 19-1/4" 2 2 12.6 3 300 LBS.
. |_JRLH-025-T-48 48" 34" 19-/4" 2 4 12.6 6 350 LBS.
JRLH-045T-72 72" 34" 194/4" 2 2 6 12.6 1.2 500 LBS.
JRLH-0457-84 84" 34" 19-1/4" 4 8 12.6 13.4 550 LBS,
JRLH-068T102 102" 34" 19:1/4" 2 4 10 13.2 18 650 LBS.
JRLH-065-T-14 T4 34" 19-/4" 6 12 13.2 201 700 LBS.
SELF CONTAINED FREEZER BASES
JFLH-025-T-48 48" 34" 19-1/4" 2 3 106 6 350 LBS.
JFLH-045T72 72" 34" 194/4" 2 2 5 107 11.2 500 LBS.
JFLH-048T-84 84" 34" 194/4" 4 7 1.8 13.4 550 LBS.
DESCRIPTION: VAC, face mounted dial thermometers, condensing unit with R-404
Low Height Self Contained refrigerated bases for exclusive use refrigerant, blower coil evaporator with expansion valve. Provide built-
with Jade Range, LLC. Titan™ modular series units. To be Model in condensate evaporator, internal canduit for single point electrical
# , manufactured by Jade Range, LLC, Cabinet interior, connection. Include sleeves for refrigeration and drain lines. Supply
front face, drawers and sides to be stainless steel, Balanca to he stainless steel adjustable &" legs.

galvanized steel. Drawers and cabinet to be 100% polyurethane

"Shot-In-Place” foam insulated. Provide easily removable seff

closing drawers to accommodate &' deep 12" x 20" hotel pans and UTILITY INFORMATION - ELECTRICAL:

14 gauge stainless steel track, with 2" heavy duty skate wheels. + Standard: 15v/60/1 (for other electrical requiremnants
Include heavy duty rubber drawer gaskets, &' cord and plug 15 consult factory)

WWW.JADERANGE.COM JADE RANGE, LLC., A MIDDLEBY COMPANY - 2650 Orbiter Street « Brea, CA 92821 - PHONE: 800-884-5233 FAX: 714-981-2550

Mote: [n line with their policy ta continually improve products, Jade resarvas tha right to ehange materials and specifications without natice. prinTsn usa

FORM #F|-2 @2008 JADE RANGE, LLC

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 497



Z2Ga500 itemit: 366

P GENERAL INFORMATION

Project Name:
Item:
Quantity:
Model: ZG9500
Length:

K| STANDARD NSF LISTED FINISH OPTIONS

Shown without end panels.

— & 1"

y

To meet NSF guidelines, end panels are Included on all 851 quotations
unless specifically excluded. {See End Panel Page for More Details.)

* Approval Drawings Required

Printed in the U.S.A. (January 2013) BSI, LLC
Specifications subject to change without notice, Patent Nurnber 6,588,863 Rv.5

"UCI Mesa Court - Rev2 RWS - Cnract/Desfgn B . Poge: 500
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ftem#: 366

FHl ABOVE-COUNTER INSTALLATION FOR 1" ZGUARD POSTS

For Stainless Steel Counter
851: EZ Mount 2" x 8" Flange

1" Threaded
Post

EZ Mount
Flange Cover

sfs Screws
Provided

EZ Mount

Base \

Hlange

el

{ «— Rivet Nuts

Stainless Steel
Backing Plate

f«"_ @ Qi

Above-Counter: EZ Mount Flange

|_<—~—8-1/8"—>|
[ouO o °)

Stainless Steel Counter

Steel Backing Plate with
Template for Holes, /S Screws,
and Rivets Provided.

Heavy-Duty Flange

Narrow Flange

-

For Millwork Counter
MW1: Heavy-Duty Flange

For Millwork Counter
MW2: Narrow Flange

1" Threaded

Post

Heavy-Duty

1 Threaded
Post ————>»

Flange Cover

Heavy-Duty
Flange ——

MNarrow
Flange Cover

N

MNarrow
Flange

Printed in the U.S.A. (January 2013) BSI, LLC
Specifications subject to change without notice.

UCI Mesa Court - Rev2

Patent Number 6,588,863 Rv. 5

RWS - Contract/Design

Page: 501
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: :

NSF-SELF SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 20 INCHES.

2. GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 13”.

3. MINIMUM HORIZONTAL DISTANCE (C) BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD
AND DISPLAYED FOOD IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).
EX. (B)=13 INCH MAX. (C)=9—3/4 INCHES
FROM DISPLAYED FOOD.

: :

NSF-FULL SERVE FOOD SHIELD

1. SUM OF X AND Y DIMENSIONS SHALL BE
EQUAL TO OR GREATER THAN 32 INCHES.
2. GAP BETWEEN FRONT VERTICAL GLASS AND

COUNTER (B) MAY NOT EXCEED 1-1/2 INCHES.

S. MAXIMUM DISTANCE BETWEEN VERTICAL GLASS
AND HORIZONTAL GLASS (C) IS 3/4 INCH.

NSF COOKING/CARVING STATION FOOD SHIELD

: :

1.
2.

TOP OF GLASS MUST BE 60 INCHES MINIMUM
ABOVE FINISHED FLOOR.

GAP BETWEEN GLASS AND COUNTER (B) MAY
NOT EXCEED 6 INCHES.

MINIMUM HORIZONTAL DISTANCE BETWEEN
BOTTOM LEADING EDGE OF FOOD SHIELD

AND DISPLAYED FOOD (C) IS THREE QUARTERS
THE DISTANCE OF THE OPENING GAP (B).

EX. (B) 6 INCH MAX. (C) 4—1/2 INCH MAX.
FROM DISPLAYED FOOD.

NSF END PANEL STANDARDS

. ALL FOOD SHIELDS SHALL HAVE END PANELS

ON BOTH SIDES UNLESS 3” OR LESS FROM WALL.

. END PANELS MUST BE A MININUM OF 18 INCHES

DEEP FROM LEADING EDGE OF FRONT GLASS PANEL.

. MININUM END PANEL HEIGHT MUST BE SAME HEIGHT

AS OVERALL HEIGHT OF FOOD SHIELD.

. GAP BETWEEN BOTTOM EDGE OF END PANEL AND

COUNTER TOP NOT TO EXCEED 1-1/2 INCHES.

BSI 2%
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* NOTE *
IT IS THE RESPONSIBILITY OF THE FSEC TO PROVIDE REINFORCED COUNTERS & MOUNTING ACCOMODATIONS. MOUNTING SOLELY TO REINFORCED SHEET METAL IS
UNACCEPTABLE. BSI SUPPLIES ONLY SUPPORTS & FLANGES. NO FASTENERS SUPPLIED.
— CIRCLE THE APPROPRIATE MOUNTING OPTION(s) BELOW. ALSO NOTE SELECTION ON ITEM PAGE FOR EACH ITEM.
* NOT FOR CANTILEVER UNITS* BELOW COUNTER MOUNTS FOR MILLWORK COUNTERS
— VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
©) ) S o 62" SOLID O
NARROW A hpwory B GROMMET — | C GROMMET — | C THREADED RING F
FLANGE M2 Mwi > MWUS > MWU3 o MWU4
W/COVER \ = = & ¥
‘ ‘ 4 A - < f 4 = il

NARROW FLANGE
OR MILLWORK COUNTER HEAVY DUTY FLANGE

| | , HEX NUT /LHJ /
3%11 3
PLYWOOD REINFORCEMENT ! ! $3-1/2" WASHER J

"F* MOUNT NOT RECOMMENDED}

SS COUNTER
TOP

(W W T T W W &

STEEL BACKING PLATE WITH TEMPLATE FOR HOLES, SS
SCREWS, AND RIVETS PROVIDED.

VERIFY

HEAVY DUTY NARROW

FLANGE

PLATE
BY OTHERS

ANGLE BY OTHERS

ABOVE COUNTER MOUNTS FOR SS COUNTERS FOR SOLID SURFACE TOPS
E/ MOUN”T/SS1 BELOW COUNTER MOUNTS FOR SS COUNTERS
__i_ 8g i — VERIFY COUNTER THICKNESS OR UNDER COUNTER MOUNT DEPTH [ ] INCHES.
© © ¢
z GROMMET GROMMET
4o PO, °) ~\ @

NYLON GROMMET

¢1.25" HOLE ON COUNTER
REQ. FOR GROMMET

‘]n
LI | GROMNET — e - GROMMET
~ O ” 0 1 !
o - 120° TYP. -— - —L
- HEAVY DUTY FLANGE \ PLATE NARROW FLANGE
NARROW HEAVY DUTY

ALUMINUM FLANGE ALUMINUM ELANGE BY OTHERS

BSI 2%
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NOTES:

O~ o Dy —

ALL DIMENSTONS ARE IN INCHES.

. ALL GLASS PANELS TO BE TEMPERED WITH 17~
3/8°" FRONT GLASS, 3/8"" END GLASS

. FITTINGS TO HAVE BRUSHED ALUMINUM (22) FINISH
. POST MATERIAL STAINLESS STEEL WITH A SATIN STAINLESS FINISH
- FINISH AND MOUNTING: VERIFICATION REQUIRED.

PLAN VIEW

38

Scale: 3/4" =1"-0"

|
h— ]

ELEVATION VIEW

Scale: 3/4" =I”

_Ou

RADIUS CORNERS AND POLISHED EDGES.

CUSTOMER ITEM: 366

SECTION A

Scale: [-1/2" =1"-0"

L VAT
.
] 22
13 MAX
PER NSF
) i
= 6-1/4 F

767901 -

269500
6

1 REQD

BUYOUTS BY BSI

-Qty|Item# | Ship| Symix#

DESCRIPTION

484

PLASTIC WASHER

600

INSERT: _SS_.5"" THR_1-20_UNEF_THR

999

GLASS: TEMPERED 3/8 POLISHED_EDGES

15756BA

BRACKET: _ENDPANEL_IIN

359BA

lin. TUBE CAP

553BA

—|o || el —[Z
e R EN S Y ENE

LEFT TUBE CLAMP ASSY

555BA

RIGHT TUBE CLAMP ASSY

BUYOUTS BY RW.

SMITH INC COSTA MESA HQ

No }U*OTy}ITem#}Shup} Symix# } DESCRIPTION
= 8- /16—
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Eqmpment Submlttal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
O | Submittal Date ltem # 367
B | Re-Submittal Date Quantity: 1 {ea)
Description HothoId Drop-In Well
Manufacturer Duke Manufacturing Model No: ADI-2HC
Electrical Requirements Plumbing Requirements
Volts / Phase 120V. 1ph, 208V. 1ph HW /2"
H.P. 1/3 . C.w. 172"
K.W. 3.0 W.
AMPS. 6.7, 14.4 LW, Floor Sink
CONN. Direct Gas
CFM BTU
Misc

PROVIDE WITH THE FOLLOWING

approved w/
connected to

substitution
comments

remote switch

Provide with remote on/off switch and faucet per specs.
5/6 substitution

Load center per

R.W. SMITH & CO

3186-A Alrway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

12222014

11400



Phillip Landgraf
Text Box
Provide with remote on/off switch and faucet per specs.

JML4
Text Box
5/6 substitution approved w/ remote switch connected to Load center per substitution comments


Duke Mfg

Your Seftitions Pariner

Specifications

F.0.B Sedalia, Missouri 65301

OPTIONS:

O Designer Foodshields

0 Stainless steel adapter panels
O Adapter Bars

1 Stainless steel louvered grille

AGENCY LISTING:

(UL )us usten

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
314.231.1130 In Missouri
314.231.5074 Fax
www.dukemfg.com

$5-DM-0{1122-ADI1-20

UCI Mesa Court - Rev2

ADI-2HC itemi: 367

IApproval Stamp(s):

PRODUCT INFORMATION:
PROJECT.
[TEM:

QUANTITY:

MODEL:
Drop-Ins
Hot/Cald Convertibile Unit

J& ADI-2HC
O ADI-3HC
Q ADI-4HC
2 ADI-5HC
Q ADI-6HC

TOP RIM:

Heavy gauge, 300 Series stainfess steel
Overhang on front, back and ends

Reinforced rim

Vinyl foam gasket as sealant

300 Series stainless steel pan liner

Insulated on all four sides and bottom

1" brass drain to floor sink

Adjustable, removable adapter bars and brackets

WARMER FEATURES:

W FEfficient electric immersion heaters meet NSF standard 4
W \Wet operation with adapter bars & brackets set flush o top
W Automatic water-fill with water sensor and solenoid valve
M High temperature limit thermostat protection for heaters

REFRIGERATION

NSF standard 7 operation with adapter bars & brackets 3" below top
Self-contained system with RA04A refrigerant

Copper coil evaporator attached to sides of liner

Open steel angls frame with suspended compressor

1/3 HP compressor/condensing assembly

5 year warranty on compressor

CGONTROLS

B Centered front stainless steel panel for easy access

B Single control switch for changing from hot to cold operation

M Thermostat warmer central with indicator light

SHORT FORM SPECIFICATIONS:

Duke Drop-In — Hot/Gold — Electric Heated & Mechanically Cocled - 107
Deep — Meets NSF Standards 4 & 7. Top rim is constructed of heavy gauge 300
series stainless steel with aver hang all 4 sides. Rim is reinforced with heavy gauge
steel angle and provided with vinyl foam gasket to seal to counter top. Top rim cutout,
flanged down, and attached to heavy gauge 300 series stainless steel interior liner, 10"
deep. Liner is insulated on all four sides and bottam with a 1° brass drain and includes
removabla, adjustable stainless sieel adapter bars and brackets to hald complement of
full size food pans 3" below the counter top. Warmars are efficient alectric immersion
heaters mounted in the botiom with protective perforated stainless covers. Warmer
operation has automatic water fili and a high limit thermostat protection. Unit refriger-
ated by copper coils which are attached %o sides of finer and compressor compartment
in an cpen steel angle frame which supports the air cooled condensing unit. Unit has
single control switch to change from hot to cold operation, warmer thermostat control,
onfoff switch, cord and plug, fully factory tested, and includes b year compressor war-
ranty. Exterior housing is heavy gauge steel. Do not fully enclose compressor area. Two
vnrestricted opening of no less than 200 sq. in. each are required in cabinet to insure
proper operation

11NN ITAILHIANOD LOH/AT0D - NI-dOHA

ANOJOH-1Y "ON Bojeje)

£1-3-G€ "ON 3 V'Y

REVA

RWS - Contract/Design Page: 502
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Text Box
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i3

A.LA, File No. .

Catalog No. ADI-HCCONV

NS - COLD/HOT CONVERTIBLE UNIT

DI

Your Softtkons Pavbier

UCI Mesa Court - Rev2

2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free
800.231.1130 In Missouri
314.231.5974 Fax

www.dukemfg.com Spacification subject to change

RWS - Contract/Design

Duke Mfg ADI-2HC ltemi: 367
MODEL:
Drop-Ins
® Hot/Cold Convertible Unit
O ADI-2HC
O ADI-3HC
O ADI-4HC
O ADI-SHC
0O ADI-GHC
LEGEND
TR @ A - DRAIN CONNECTION
1% E cPognozniavesasasas! ) ,
5533835535935 89503 % - WATER SUPPLY CONNECTICON
FORAUTO FILL  (1/2" HW)
Length _—
| e —
Elz] 24" jl
T = i
Ll
i =l
U o
!
DIMENSIONS: FREIGHT CLASS: 110
DIMENSIONS
Length Width Height | Cubeft ] Top Weight Cut Qut-W | Cut Out-L
Model in cm in {em | in | cm | Crated | Openings | lbs kg in cm | in ¢m
‘7*‘ ADI-2HC | 323 | 821 | 255 | 673] 247626 1149 2 160 | 727 | 245 | 622 | 31 | 7238
ADI-3HC | 463 | 1177 | 255 | 673247 ]| 626 | 168 3 230 | 1046 | 245 | 622 | 45 | 1084
ADI-QHC | 6031533 | 255673247626 217 4 2080 | 1273 | 245 | 622 | 59 | 1440
ADI-SHC | 743 | 1888 | 255 | 673 | 27.1 | 6B8 | 2AR6 5 340 | 1546 | 245 )1 622 | 73 | 1795
ADI-6HC | 8832244 | 2556731271688 315 B 380 | 1727 ] 245 | 622 | 87 | 215.1
ELECTRICAL:
Warmer Refrigeration
208V/60Hz 120V/60Hz
Model Watts Amps HP Amps Reirigerant
A ADI-2HC 3000 14.4 1/3 6.7 R-404a
ADI-3HC 3000 14.4 1/3 6.7 R-404a
ADI-4HC 6000 28.8 1/3 6.7 R-404a
ADI-SHC 6000 28.8 0.4 B.5 R-404a
ADI-6HT 6000 28.8 0.4 B.5 R-204a
DUKE MANUFACTURING CO.

05/1

Printed in U.S.A
© 2011, Duke Manufacturing Co.
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Hatco

Decorative Lamps
Models: DL or DLH-400, -500, -600, -700, -725, -750,
-760, -775, -800, -1100, -1200, -1300

Hatco Decorative Lamps provide radiant heat to briefly
hold food warm at kitchen work areas, waitress pickup
stations, or customer serving points, while enhancing
your décor. Versatile enough for almost any location, the
range of lights are available with a selection of unlimited
personalizing choices. In addition to food warming,
configurations for lighting (Luminaire) is offered as well.

Standard features

« Luminaire, Standard and High Watt bulbs available (bulb not
included in unit price)

* Models available in twelve lamp shade styles
= Eight different mounting arrangements to chocse from
¢ Four switch options

¢ Available for food holding and display or lighting
only applications

NOTE:
Decorative Lamps (DL and DLH Series)
are non-returnable.

Buifd Your Decorative/L
% /

You can develop your own Hatco
Decorative Lamp solutions with
our online lamp configurator.

Visit “www.hafcocorp.com"
and click on “Build a Lamp”

DLH-725

Item#: 368

Project

ltem #

Quantity

o i\iiliilii!it!ill%}j%li%!i}!}% LT

FHIB

HEHEHHIHE BB TE RIS

5

H

(From left to right)
Di-700-AU, DL-800-CTR, DL-750-CL, DL-400-5U, DL-725-8U,
DL-775-RL, DL-600-SL, DL-500-SU, DL-760-5L, DL-1200-5R,
DL-1300-BL and DL-1100-CR

HEEHHE B HH ]

HHIHRIHIRH

E%i]i!IiHEililIiliil!il!i|§!Ii!INHIii!iiliiliilii!Iiliiliili!li!lmiﬂﬂIﬂ[!il!i”i“iﬂi[!illilli[lillﬂﬁl{ﬂim[l![I!éE

Options {available at time of purchase only)
{1 Designer Cclars
OWarmRed OBlack [Gray Granite OWhite Granite
ONavyBlue  OHunterGreen  [JAntique Copper
[1Gloss Fnishes
[1Smooth White [ Gleaming Gold O Glossy Gray
OBcld Black

[Plated Finishes (Special process required and extended lead times)
[CBright Brass O Bright Nickel — ClBright Copper
O Antique Nicke! O Antique Brass 3 Antique Bronze

[ Gloss Finishes for Shade Cnly {Spacial process required and
extended lead times)

URadiant Red [ Brilliant Blua O Clear Brushed Metal Finish
DO Cord Coler
OBlack (Standard) Owhite {Retractable Mounts only)

O Luminaire Lighting, (200w bulb maximum, not included)
GiBxended Electrical Leads - For any SU, SL, or 8R mount unit, must
specify lead length)
[11'-5' (305-1524 mm) [6'-10' (1829-3048 mmy)
O11'-15' (3353-4572 mm) [116'-20" (4877-6096 mm)

Accessories

O Track Mount Bar - {120V only)
O4' {1219 mm) Black 4" {1218 mm) White
08" {2438 mm) Black 18" (2438 mm) White
012" (36568 mm) Black 12" (3658 mm) White

O Additicnal Track Instakation and Madification Kit
OBlack  Owhite

016 Amp Lamp Togale Switch

[ Coated Bulbs for Luminaire madels only
1120V, 60w Clear O0240v, 80W Clear

OCoated Bulbs
0120V, 250W Clear
1120V, 250W Red

[ Goated Bulbs for DLLH models only

L1240V, 250W Clear

120V, 375W Clear 120y, 375W Red
OUncoated Bulbs
0120V, 250W Clsar £1240V, 250W Clear

X 120V, 250W Red
OUncoated Bulbs for DLH models only

1120V, 375W Clear 0120V, 375W Red
- MADE IN
ol
ls@o I
I: lls; i —
ANSI/NSF 4 THE USA

(LU L D HY L ED U T T UTE IR IRV R R ELRE TG TR A b B R b T e H e S e IR LT D HEHBTHIE T T BB THEH B I

HATCO CORPORATION | P.0. Box 340500 Milwaukee, WI 53234-0500 U.S.A. | (800) 558-0607 | (414) 671-8350

Fax: (800) 543-7521 | Int'l. Fax: (414) 671-3976 |

Farm Nn DI NI H Snar Shaat
UCI Mesa Court - Rev2

Printed in 1F S A
RWS - Contract/Design

www.hatcocorp.com | email: equipsales@hatcocorp.com

Mav 2014
Page: 506
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Hatco

DLH-725

Item#: 368

* Decorative Lamps and Luminaires
Models: DL or DLH-400, -500, -600, -700, -725, -750, -7860, -775, -800,

-1100, -1200, -1300

eHETEHTEHTELETTECTERTERTE NI DN DAL EATE N RTINS0 IS0 E 80 S0 VAR 1 05 15 BRBEIERTERY R ER DR NG AT ACR IO N R ARRN DN D DS 0000 EE SR RET 106 008 [0 0FEZEERTERAFRRLLEEAEA LB LR ESEERSERER LS LET0IS D ELE LN D D00 UGN AC0 40880 180 REN BT E)

ORDERING INSTRUCTIONS

Please refer to the six steps in the Halco Foodservice Equipment Price List, go online
at www.hatcocorp.com and click on “Build A Lamp”, or cfick on "Video Library" and

watch "Cacorator Lamp Configurator”, This will help you in choosing the comrect
configuration for your specific needs.

i e e
DL- {Luminaire) 200/ 2.0 120, 240 §-10 Ibs. (3-5 kg)
DL- (Standard) 250/ 2.1 120, 240 6-10 Ibs. {3-5 kg)
X DLH- {High Watt) 375/ 3.1 120, 240 6-10 Ibs. {3-5 kg)
& Nod field converfible ¥ Deprending on components

- All heights are 8.5" {216 mm)

|- 6.125"—] I~ 6.126" ] }—6.25"—] l-— 615" —|
(156 mm) {156 mmy) {159 mm) (165 mm})
-400 -600 -600 -70p
l0 06
om0 | 1" I 12.5* | b—105"—
{241 mm) {279 mm) (31 8 mm) (267 mm})
-725 -750 -775
1" b—6.5"— b—7—A —11.54"—
279 mm} {165 mm) (178 mm) {293 mm)
-800 -1100 {Cylinder) -1200 (Square) -1300 (Trigngular}

* NOTE: Lamp shade diameter and wattage may limit number of lamps per track. To assure
warranty coverage, do not install track systems in damp or wet locations (including above
steam tables).

{R) Mount g" (152 mm) (RT) Mount*
Retractable Cord Retractable Cord
Mount. Adjusts from Mount fo track
31"{0 69.5° (787 to adapter. Adjusts from
1765 mm) i, 33.375" to 71.87?“ o
848 to 1826 mm
\& ‘ N\

{S) Mount |- ti58 ey | (ST) Mount®
Rigid Stem Rigid Stem
Mount to canopy. of Mount to track
Specify overall SwTeH adapter. Specify 5T
length from 14" s overalt length SHCH
to 71" (356 to s fromi7 o 71" N\
1803 mm). (432 to 1803 mm).
(C) Mount I- (152 )] {CT) Mount®
Cord Mcunt Cord Mount to
to canapy. of track adapter.
Specify overall SWITCH Specify overall
length from 17" oL tength from 17" o
{432 mm) to SHTH (432 rm) to any s""{"
any [ength. length.
{N)-None L)- Upper Switch [-6" {152 mm)-|
Supplied by installsr Not available on:

* DI.H-fhigh watt models) %

* R Mount

* Track Mounts: (CT, RT, 8T)
{L)-Lower Switch {R)-Remote Switch
Nof available on: ¢ Accommodates 16 amps
* DLH-(high watt * Up to seven 250W lamps,

models) or five 375W lamps

* A Mount maximum per remote switch

Ceiling

{A) Mount 78-508 man] {P) Mount 241° (61 mm)
Rigid Mount to aomn | g2 (T Rigid Mount 1o T
canapy with pivat. = tiszmm) €anopy with pivot, (1'52 i
Specify horizontal Specify overall
stemn length from length (from pivat
70 20° (17810 fo botfom of lamp SimH S
fe?l% t"ﬂ"lf;)j LTJPItlo shade) from 17* to

71" (432t
30" (432 to 762 mm) a2 to 1803 mm)

PRODUCT SPECS

Decorative Lamp

The Decorative Lamp shall be a Hatco Model ...

Corporation, Milwaukes, W1 53234 U.SA.

With 24/7 parts and service assistance (US and Canada only), the Dacaorative Lamp
“all be rated at ... watts, ... volts, and ... inches (millimeters) in overall width. It shall
ansist of a vented lamp shade and mounting. Switch: lacations can be upper, lower,

as distributed by the Hatco

Overall
Unit
Length
s For G, CT, 5 or 5T Mounts: From ceiling to @
bottorn of warmer lamp shads.
» For A or P Mounts: From center of shade 1o

wall plus vertical shade langth {see line art in -
moeurding styles).

s For Clearance: See "Clearance
Requirements” in the Hatco Price List
Qrdering Instructions.

Qerall Clearance

Countertop

Floor

remate or supplied by installer. Bulb options are uncoated or coated, clear or red,
GOW clear, 250W (DL models) or 375W {DLH madels).

One year on-site parts and labor warranty with 24/7 technical assistance in the US
and Canada anly.

L G HT T L H T LA LT LN TEIR R EE e LR LR e E e L e e e e E e R T I [ TR T (TR H TR R e R I S P H TR R IR 1]

HATCO CORPORATION |
Fax: (800) 543-7521

Form Nn N NI H Snar: Sheat
UCI Mesa Court - Rev2

P.0. Box 340500 Milwaukes, W 53234-0500 U.S.A.
| Intl Fax: (414) 671-3976 | www.hatcocorp.com

Brinrded in 118 A
RWS - Contract/Design

| (800) 558-0607 | (414) 671-6350
| email: equipsales@hatcocorp.com
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Metro 241331 Item#: 369

Item #

=2
m
3
o]

Job

ADJUSTABLE POLYMER

‘POKER CHIP” DISH DOLLY
PCD SERIES

Adjustable:

* Metro's Adjustable Poker Chip Dish Dolly is perfect for holding
multiple size dishes — anything from small 4'fs-inch dishes to
11%+inch dinner plates and platters.

» Fasy one-handed adjustments on the underside of the dolly
allows for flexibility and maximum loading density.

Maneuverable:

e Four recessed handles make it easy to maneuver in and out
of tight areas and saves space. The compact design allows
for maximum space ulilization and convenient under counter
storage.

¢ Four 5" (127mm) diameter swivel casters (two with brakes)
with neoprene wheels provide for easy maneuverability and
positioning.

Two-Handed Access:

* Unique design allows fast, safe and easy two-handed access to
all dish columns. Minimize dish breakage and easily load and
unload dishes.

Durable Construction:
* Sturdy polymer consiruction is extremely safe for dishes, easy to
clean, and is resistant to cracking, peeling or chipping.

Sanitary:
» Dividers and tower are removable 1o facilitate cleaning.

* Smooth, rounded corners and seamless cart surfaces eliminate
cracks and crevices and simplify cleaning.

* Built-in drain holes promote cleanability and eliminates the
possibility of water build up.

* Dishes are stored 12" (305mm) above the floor surface,
minimizing dust and water marks from floor dirt and sptashing.

* Included translucent vinyl cover protecis clean dishes from dust
and water splashes while in storage and allows workers to view
contents without removing the cover.

= NSF Listed.

Microban® Antimicrobial Product Protection:

» Cart body has builtin *Microban® Antimicrobial Product
Protection which inhibits the growth of bacteria, mold, mildew,
and fungi that cause odors, stains, and preduct degradation.

PCD1IA "~

souas @od Ajjoq ysi@ .diys 19)0d, 1owhjod ajqeisnipy

*MICROBAN® and the MICROBAN® symbol are registered tradamarks of the Microban Products Company, Huntersville, NC.

InterMetro Industries Corporation
North Washington Street

Wilkes-Barre, PA 18705 EMERSON.

www.metro.com

UCi Mesa Court - Rev2 RWS - Contract/Design Page: 508



"~ Adjustable Polymer “Poker ( ip” Dish Dolly PCD Series

Metro 241331 ltemi#: 369

Job

ADJUSTABLE POLYMER “POKER CHIP”
DISH DOLLY PCD SERIES

Specifications Plte izes 54 5%

Material: High-density polymer g::::?yn: gg een

containing Microban Antimicrobial
product protection.

Construction: Seamless,
molded polymer construction,
equipped with handgrips on all
four sides,

Height

Casters: Four B5DN swivel
casters {two with brakes). Ball
bearing swivel; ball bearing axle. :

Nickel-plated, pre-lubricated
casters with neoprene tires.

Casters are bolted to an internal Dl mens ion S

metal support plate. Approx.

. Height Width Depth Pkd. Wt.
Protective Cover: Standard Model No. (Y (mm) i) gem) ) gy ths)  (ka)

heavy-duty 6-mil vinyl cover, PCD11A 31"/ 812 26% 677 26%: 677 85 30

Standard Unit: Four dividers, .
center column and protective ACC eS8sories *Loading capacity depends upon china
cover provided with each dolly. Model No. Description shape and thickness. Usable column

ADTIA 7 Additional Dividers height is 20" (508mm).
PCDV11A Additional Cover

SAMPLE CONFIGURATIONS (Standard Unit)

Plate Sizes 6'%"-7%:" Plate Sizes 7'%"-8'%" Plate Sizes 8%"-9" Plate Sizes §°k"- 113"
8 Columns § Columns (60 Per) 4 Columns (60 Per) 4 Golumns {60 Per)

*Capacity = 320 *Capacity = 300 *Capacity = 240 *Capacity = 240

Plate Sizes 4'4"-4%" Plate Sizes 4%"-5%" 4 Columns (40 Per) 4'%"-4%:" 8 Columns (40 Per) 4'4"-4°4"
16 Columns (40 Per} 12 Columns (40 Per) 2 Columns (60 Per) 7'2"-82" 2 Columns (60 Per) 7'/2"-9'f2"

“Capacity = 640 *Capacity = 480 3 Columns {40 Per) 44,"-5%"

All Metre Catalog Sheets are available on ocur Web Site: www.metro.com

InteriMetro Industries Corporation Printetiin US.A ';gggg
North WaShington Streei" WilkeS-Barre, PA 18705 Information and specilications are Sl;bie(;l lo cr;ange
Phone: 570-825-2741 = Fax; 570-825-2852 without notice, Please confirm at lime of order.

For Product Information Call; 1-800-433-2232 Copyright ® 2008 InterMatre Industries Corp.

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 509



Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
O] Submittal: Date ltem # 370
Re-Submittal:
O Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.W.
H.P. c.w.
K.W. W.
AMPS. LW,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

P 714 540-6633

Fax: 714 540-9523

12/12/2014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job#: 14156-0 Irvine, CA
3} Submittal: Date ltem # 371
Re-Submittal:
C Date Quantity: 1 (ea)
|Description Beverage Counter
jManufacturer Custom Stainless Steel Model No: Custom
[Electrical Requirements Plumbing Requirements
Volts f Phase 120V, 1ph H.W.
H.P. C.W.
K.W. W.
AMPS. 20.0 LW.
CONN. {2) Convenience Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

See Shop Drawings

R.W. Smith & Ce.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph 714 540-6633

Fax 714 540-9523

121272014

11400




Beverage Air UCR48A

') BEVERAGE-AIR

.\)‘4&& 3779 Champion Blvd., Winston-Salem, NC 27105
1-888-845-9800 Fax# 1-336-245-6453
http:/fwww.Beverage-Air.com

CUSTOMER’S CHOICE FOR A HOT KITCHEN
Tested & Certified to Ambient Class of 100°F

ftemi#: 372
Item No.
Quantity
29” DEPTH MODELS:
UNDERCOUNTER ﬂggi;ﬁ
REFRIGERATOR UGREOA

FOQOD PREPARATION SERIES UCRT2A

3 Year Parts/Labor Warranty
Additional 2 Year Compressor Warranty

UCR-SERIES UNDERCOUNTER UNITS

Versatile, compact (29" deep) models for undercounter and
worktop applications for refrigerated storage of food product.
Height is 34-1/2".

CABINET CONSTRUCTION

Heavy duiy construction includes exterior stainless steel on
front, sides, door(s) and grille. Cabinet back and bottom are
galvanized steel. Interior liner is made of corrosion resistant
aluminum. Interior thermometer is standard.

Cabinets are insulated with 2" thick foamed-in-place polyure-
thane insulation. Sub-top insulated with 1-1/2" foamed-in-place
polyurethane insulation. Doors are mounted to cabinet on self-
closing, cartridge style hinges with 120° stay open featurs.
Doors are equipped with a snap-in-place vinyl magnetic gasket
for positive seal. Convenient, double pull style door handle is
made of black anodized aluminum. &" high casters are stand-
ard, 2 include brakes. An &' cord set is provided with 115 volt
models. Cabinet interior standard with 2 steel wire epoxy coat-
ed shelves per section. [nterior light with manual switch is pro-
vided with glass door models.

REFRIGERATION

Reirigeration system utilizes R134a refrigerant governed by a
capillary tube system. Automatic {non-electric} condensate
evaporator is provided. Interior forced-air system with high hu-
midity evaporator coils, provides the ideal environment for food
preservation.

ELECTRICAL

Units wired at factory and ready for connection to a 115/60/1
phase, 15 amp dedicated outlet. 8' long cord and plug set in-
cluded.

SPECIAL FEATURES

e Carhridge style door hinges provides positive seal & elimi-
nates door sagging issues {excludes glass door and some
special units).

» Dptional 6" legs or 3" casters available

UCRA48 hk

ELECTRICAL CONNECTION
Units pre-wired at factory and include 8’
long cord and plug set.

5601
NEMA-5-13P

» @ Y

Available From:

UCI Mesa Court - Rev2 RWS - Contract/Design Page: 510




Beverage Air UCR48A ftemi: 372
Model Specified Store#
Location Quantity
FTRICY
Standard Undercounter WSO VBT
. H ! 22 42"
Refrigerator Cabinet DocROPENING .
Models: UCR27A /UCR48A / UCRG0A / UCR72A ;- POUROREENG
55 174" a3 b
MODEL UCR27A UCR48A !'E UCRE0A UCR72A OvERML BOORHT
EXTERNAL DIMENSIONAL DATA ; N
. " n L] L] rd’--—-m= e 35
Length Overall {inches) 27 48 60 72 .
Length Owarall {mm) 686 1219 1524 1829 —t 231271 FRONTVIEW
Depth (werall (inches) - Less handle 29118 29114 26 114 29 1/4° UCR27 TOP UCR27 FRONT
Depth Overali (mmj) - Less handle 743 743 743 743
Height Overall— on 6” casters (inches) 3412 34 1727 34 1727 34 1727 o ‘ 2 -
Height Overall—on 6" casters (mm} 876 876 876 B76 L - :
2
Dapth with Door Open 90 515/8" 50 58 55 144 52 CABET
Clear Door Opening {inches) 224 x291027 | 192 w21 1/27 | 224/2°x211/2° | 1942"x 21 1/2° J 'aw?‘:ff‘gé;pﬁ!
Number of doors 1 2 2 3 214 .'4”—
INTERNAL DIMENSIONAL DATA DOGRBTH R ‘\\
NET Capacity {eubic fL) 7.3 139 7.1 215 e TOPVIEW ™l 1
NET Capacity (Liters) 207 394 484 609 UCR48 TOP
Internal Length Overall (inches) 23" 44" 56" 88
Intemal Length Overall {mm} 584 1148 1422 1727 toqe b AR=VEDTH
N OO OPEMING : I
Intamal Depth Overall (inches}) 18" 17" 19 3/4” 19 34" | o
tntemal Depth Qverall {mm) 457 432 502 502 f i . SRR U
+al Height Overall (inches) 23 23 23 22 34 t
aal Height Overall {mm) 584 584 584 578
Number of shelves 2 4 4 6
ELECTRICAL DATA
Full Load Amperes 115/60/1 4.0 3.3 8.2 8.2 FRONT ViEW
ENERGY CONSUMPTION (KWH) 223 262 3.5 41 UCR48 FRONT
REFRIGERATION DATA
Horsepower 116 115 114 14 ____jl - &t
WEIGHT DATA {3 =
ap e, BY i 56" INSIOEWIDTH
Gross Weight (Crated Ibs) 158 225 265 305 CAGNET
Gross Waight (Crated kg) 72 102 121 138 . f
A4 P T
[FOOR QPR I |’&
WIDTH i Y
(M us Mﬁ? vEws, _
UCR&0 TOP
ot 24 14"
iR 192" i DC - 3z AT 118"
eeeemesonn. TE CRERAEEIADIE oo COOROPENG. . W Ry DEOR WIBTH gg@‘g‘:{ "
- \ « 19 mine i ’ * - =
— Y ] e > =y i AR
ms’m’ s2:dng" i i 25;;: [ ] BOOR GEEMNG
amrer i a4 95 HY
. - it i ; 234
i l 245w T P J FRONT VIEW FRONT VIEW
o TP HERN e S S OVERALL HT _ DOOR OFENING
UCR72 TOP UCR72 FRONT UCR60 FRONT

UCI Mesa Court - Rev2

BEVERAGE-AIR® CORPORATION
3779 Champion Bivd. = Winston-Salem, NC 27105 USA « (336} 245-6400 + Fax (336) 245-6453 « (888) 845-9800 - www beverage-air.com

O miBlmmilmimm o miibaimnd bn alommmn s fblamg b mpioe mmbian A4 A

RWS - Contract/Design
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Silver ng SKMAS2/¢4 Itemi#; 373

T R T

' MODELS SKMAJ1 - ..SKMAJ2‘ SKMAJ3

MODEL DESCRIPTION LENGTH DEPTH HEIGHT COMPRESS0OR AMPS WEIGHT
G4 SERIES: Includes 6 gallon crale(s) and platforni(s)
SKMAJI/C4 Single valve, accommodates 3, 5 and 6 gallon 151/2° 171/8" 391/2" 1/10 hp 1.5 1201lbs
SKMAJ2/C4 Double valve, accommodates 3, 5 and 6 gallon 26 1/2" 171/8" 391/2" 1/10 hp 1.4 160 Ibs
SKMAJ3/C4 Triple valve, accommodates 3, 5 and 6 gallon a71/2» 171/8° 39172 1/8 hp 1.9 200 lbs
3 SERIES: Wilh shiphoard legs; includes 6 galion crate(s) and platiormis)
SKMAJ1/C3 Single valve, accommodates 3, 5 or 6 gallon 151/2" 171/8" 391/2” 1/10 hp 1.5 1201bs
SKMAJ2/C3 Double valve, accommodates 3, 5 or 6 gallon 261/2" 171/8" 391/2" 110 hp 1.4 1601lbs
SKMAJ3/C3 Triple valve, accommodates 3, 5 or 6 gallon a71/2" 111/8” 391/2” 1/8 hp 1.9 2001lbs

1660 Xenium Lane North e
Minneapolis, MN 55441-3787 Qn ((",)
Phone (763) 923-2441 AL AR

4/2014
Fax (763) 553-1200 Specifications subject © Silver King 2014
N B X A Marmon Group/Berkshire Hathaway Company WWW~Sllverkmg .com ta change without notice. Printed in LJ,.S.A,

UC! Mesa Court - Rev2 RWS - Contract/Design Page: 512
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Silver King SKMAJ2/c4 tem#: 373

prert s W'mvmmw«.%v.‘. SR a5 s S S Sy priEr= L S e

S

- e =

e RN —
. aspm
I-mu(ma) -‘ . B9 1y
P e [P )
e e e I
;2-;21 - | ) I ' ‘ !
1 i : . | 1 a1
b —-‘ : : N : : g {10700}
@ I ] DOCR SWNG H | 1 - _.._i
R | | . mHR [ nooRswG
= @
-
J ¢ y * Application: Milk in bag Application:
(3, 5 or 6 gailon} Bag-n-box mili
SKMAJ3 COMMOY SIDE VIEW
——————— B2 o STBRE8] —
9512 = 13608553 —I
¥
FooTTTTTT M I i
e o — ,
I
} : 1| 2%
1 1 ¢ 1} E
X oo |
| ~
Vi | B 1
A 1]~ 0]
= ' f B
2% 245 &%
I (0%
- - - [mg] b Application: Application: 5 gallon
I | sesem l (Z!EJ _f Bag-n-box milk dispenser can
. w5ty (sold as accessory)
108t (4270) —=

ACCESSORIES

Milk crate for

Platform for 3 gallon 5 gallon Tubes 10 1/4"
3,5 °t: 6 galion bag-n-box dispenser can dispenser can ltem & 20323
ags ltem # 63959 Item # 62642 ltern # 60224
ltem # 35804

0‘ 1600 Xenium Lane North P
- Minneapolis, MN 55441-3787 G‘Ilb (eﬂi)

4/2014
v Fax (76,3) 55,3 1209 Specifications subject © Silver King 2014
2 www.silverking.com : ; o
N & A Marmon Group/Berkshire Flathaway Company ! ! to change without notice. Printed in U.S.A.
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job #. 141560 Irvine, CA
]| Submittal: Date ltem # 374
Re-Submittal:
(| Date Quantity: 4 (ea)
Description Airpot
Manufacturer Not In Contract Madel No: Bv Purvevor
Electrical Requiremenis Plumbing Requirements
Volts / Phase H.W.
H.P. C.w.
KW. wW.
AMPS. LW,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

By:  Purveyor
Verify Requirements

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-8633

Fax: 714 540-8523

12122014

11400




Server Products 94000 ltem#: 375

COLD FOOD HOLDERS
CHILLED SERVERS/CREAM HOLDERS

Models CEM & ECH

SERVER

SERVE BETTERY

BID DESCRIPTION

Chilled Servers and Cream Molders are constructed of a
stainless sieel exterior and one-piece seamless plastic interior.
Their compact design takes up only 8" {20.3 cm) of counter
space.

The Chilled Server is available in (2) varieties; with a stainless
steel jar and {2) round Eutectic lce Packs or with (1) black and (1)
white HoldCold™ jar. HoldCold™ jars will maintain serving
femperature up to (12) hours, when used properly.

The countertop Chilled Server {CSM) features a stainless steel
pump with a cast valve body and welded construction. Maximum
slroke yields 1 ounce (30 mL). Supplied gauging collars reduce
the yield in % ounce (3.7 mL) increments.

The Cream Holder {(ECH) accepts a hose directly from an
espresso machine into a hole in the lid and comas complete with
stainless steel jar and (2) round Eutectic lce Packs.

CSM 94000 (NOT NSF LISTED}

STANDARD FEATURES

* Stainless steel exterior and seamless plastic interior

* Includes a Stainless Steel Jar and {2) Eutectic lce packs or
{1) biack and (1) white HoldCold™ jar for extended cooling
time

* 10z (30 mL} maximum portion, now adjustable in /s ounce
(3.7 mL) increments — allows for Portion Optimization™

» Cream Holder conveniently works with your espresso
machine

ACCESSORY ITEMS
[ ] 3 quart (2.8 L) Stainless Steel Jar 94009
[ ] Eutectic ice Pack, Round 94013

I:I Kit, Round HOLDGOLD™ Jars, (1) white & (1} biack 94057

24013 84057
EUTECTIC ICE PACK HOLBCOLD™ JARS

TWO YEAR WARRANTY

Server Products equipment is backed by a two-year limited
I warranty against defects in materials and workmanship. For a
2“(EAR

copy of our complete warranty staterment, please refer to

TRERIEIER. WARRANTY server-products.com,

SPECIFICATIONS ON REVERSE SIDE
UC! Mesa Court - Rev2 RWS - Contract/Design Page: 514



Server Products

SERVER

94000

Models CSM & ECH

SERVE BETTER™

COLD FOOD HOLDERS
CHILLED SERVERS/CREAM HOLDERS

item#: 375

CHILLED SERVERS {CSM) {Not NSF Listad)

10 Te" |
[ 26.5cm

14 15/16u

379cm __Dim.

13 Y
333 cm

7%
18.7 cm

sREAM HOLDER {ECH]) (NSF Lisled)

/ N\

10 %
26.7

734
19.7

UCI Mesa Court - Rev2

ke
MODELS CSM ECH CsSM
24000 940890 94113
Capacity 3 gts 3qts 2% gts
(2.8 L) (2.8L) (261L)
Height 14 ¥5/46" 10%" 14 15/4¢"
379 cm 26.7 cm 379 cm
Width 74" 734" 734"
19.7 cm 19.7 cm 19.7 cm
Depth 10 /46" 73" 10 718"
26.5 cm 19.7 cm 26.5cm
Dim. A 215" 214"
6.4 o N/A 6.4 cm
Waight 9ib 8lb 14 1b
4.1 kg 3.6 kg 6.4 kg
NSF
Listed No Yes No

FOB RICHFIELD, WISCONSIN 53076

RWS - Contract/Design

Server Products, Inc. | PO Box 98 | Richfield Wl 53076 | 800.558.8722
SERVER 2626285600 F: 262.628.5110 | spsales@server-products.com | server-products.com

Server Products, Inc. reserves the right to modify specifications without obligation, Printed in USA

4,2013 Stock 02006

Page: 515



ITEM # 376

BUNN

PROJECT

Dual® Brewer

with Portable Server DATE

Dual Coffee Brewer

* Brews 16.3 to 18.9 gallons (61.7 to 71.5 litres) of perfect coffee per hour.
* Brews %, 1, or 1%z gallon (1.9, 3.8 and 5.7 litre) batches.

* Adjustable bypass ensures perfect coffee regardless of batch size.

» Hot water faucet does not affect brew level.

 Electronic timer ensures fast set up and accurate brew levels.

* Electronic grinder interface instructs grinder on exact amount of coffee for
selected brew batch size.

* 1.5GPR portable server (included) has a patented Safety-Fresh® brew-
through lid with vapor seal and spill protection.

* SplashGard® funnel deflects hot liquids away from the hand.

* International electrical configurations available.

Model Dual

with two 1.5GPR's
Dimensions: 29.3"H x 18" W x 19.3" D
(74.4cm H x 45.7cm W x 49cm D)

For current specification sheets and other information, go to www.bunn.com.

Related Products
Easy Clear® EQHP-25L Single/Dual Filter Pack & . 1.5GPR
Product No. : 39000.0002 Product No. : 20138.0000 “eor 7 Product No. : 20950.0004
Packed per case: 500 /
Easy Clear® EQHP-25 4

Product No. : 39000.0005 Dual Drip Tray Kit RWS1
Product No.: 20213.0101 Product No. : 12203.0010

—

H
RWS1 Drip Tray

Product No. : 20213.0103 ‘

Agency Listing
@USTEII @

Patents Apply 9/08 | A2.4
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ITEM # 376

Dimensions & Specifications _

Model Product # Volts Amps Tank Heater Total Thermostat Brewing Cu. Shipping Cord
Watts Watts Capacity Ft. Weight Attached
Dual™ 20900.0008 120/208 28.8 2@2850 5990 Mechanical 16.3 gal./hr. 11.8 92 Ibs. No
4 Dual** 20900.0010 120/208 28.6 2@2850 5990 Mechanical 16.3 gal./hr. 11.8 94 Ibs. No
Dual** 20900.0011 120/240 29 2 @ 3300 6890 Mechanical 18.9 gal./hr. 11.8 95 Ibs. No

All include Safety-Fresh® server with additional orange faucet handle and decal for decaf service.

tPlastic funnel. *One setting. ** Three settings.

Brewing capacity: based upon incoming water temp of 60°F (140°F rise).

Models listed as 120/208V or 120/240V must be connected to 208V or 240V electrical service respectively. Please refer to the installation manual.

Electrical: 120/208V or 120/240V models require 3-wires plus ground service rated 120/208V or 120/240V, single phase, 60 Hz.
Plumbing: 20-90 psi (138-621 kPa). Supplied with " male flare fittings. Tank capacity: 8.4 gallons (31.8 L)

I i —] —23
I |___— DBC DISPLAY
I
I 29
qﬂm -] |
E I —] 1.1
- R I 158 |
I 18.0
ONE GRINDER INTERFACE WITH 3-SET (STD UOS) DUAL (DBC)
TWO GRINDER INTERFACE OPTIONAL 209 , S —————— — —
UPPER FAUCET STANDARD
X 3 SET WITH ROTARY
Orn— O —~==° exes = o] |/ SWITCH (STD)
= —_—— @ .D . Ly 1 SETWlTHOUT
— = — = ol [0 SWITCH & WITHOUT
—_— = —_— = - — — = Q g 5 GRINDER INTERFACE
ALSO AVAILABLE
® 5
READY INDICATOR LAMP
o - A q
=l =
23
16.0 N
% X || .\1.5 GPR SERVER SHOWN
N == GEm\ Wi
=]
f— — [m— c—
=00 — 25 = ra ——
i = ? 5 o i
J__ i \m} [™~— 4" ADJUSTABLE
90 10—+ = o [l | LEGS
10.4 ! L NI
18.0 <
1/2" COLD WATER SUPPLY CONNECTION LOWER FAUCET
(.25 OD FLARE) POWER SUPPLY CONNECTION OPTIONAL

Bunn-O-Matic® Corporation - 1400 Stevenson Drive Springfield, lllinois 62703 ¢ 800-637-8606 * 217-529-6601 ¢ Fax 217-529-6644 ¢ www.bunn.com

BUNN® practices continuous product research and improvement. We reserve the right to change specifications and product design without notice. Such
revisions do not entitle the buyer to corresponding changes, improvements, additions or replacements for previously purchased equipment.

All dimensions shown in inches. 9/08 © Bunn-O-Matic Corporation
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 Irvine, CA
| Submittal: Date ltem # 377
Re-Submittal:
O Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Volts / Phase H.w,
H.P. c.w.
KW, W.
AMPS. LW.
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
RW. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

12112/2014

11400




. ITEM #378
e l ;\]E @u@ Series

Up to
5.4 gal. bowls

Stainless Steel
Dispense Valves -
Clean and drip free

Stainless Steel
Construction - Standard
on all models

T

Model: 20/2PD

Industry Leading Features

v Multi-functional Dispenser - Functions as a bubbler styler dispenser with vertical spray circulation, but
can also perform gentle and fast agitation for speciality products such as iced tea, or orange juice.

v A Visual Merchandiser - Allows your customers to choose their favorite chilled beverage.
v Increased Product Capacity - Product capacity up to 5.4 gallon refrigerated bowls.

v/ Stainless Steel Dispensing Valves - The stainless steel dispense valves are clean and drip free. Allows
product to be dispensed quickly and efficiently.

v/ Space Saving Footprints - The Arctic dispensers require as little as 71/z" of counter space. This space
saving feature allows the dispensers to fit onto almost any space restricted
countertop. = =

v Virtually Unbreakable Clear Bowls - Constructed of durable, high tech plastic;
the bowl resists scratching and staining.

Since 1911

Model: 8/2
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ITEM #378
Deluxe and Economy Series - Multi-functional Dispensers
Dispense fruit punch, lemonades, iced tea, iced cappuccino, iced
coffee, and fruit juice containing particulates.

Functions:
v’ Classic bubbler style, vertical spray dispenser with magnetic driven
agitators.
V' Dispenser can be set for fast or gentle agitation to accommodate your
beverage.
# of Bowl
Model # Series Replaces Bowls Size Width
20/1PD Deluxe
HT20,10/1 1 5.4 gal. 778" 55 lbs.
20/1PE Economy
20/2PD Deluxe
HT20,10/2 2 5.4 gal. 141" 80 Ibs.
20/2PE Economy
20/3PD Deluxe HT20,10/3 3 5.4 gal 21" 102 Ib
i . al. 4 S.
20/2PD 20/3PE Economy g
20/4PD Deluxe
HT20,10/4 4 5.4 gal. 281" 130 Ibs.
20/4PE Economy

Height: 26%:" Depth: 18%2"
Also available with 3.17 gal. bowl(s). Contact Cecilware for more details.

Electrical Requirements: 120/1/60, 5.2A
Plumbing Requirements: 1/2" CW Supply

Explanation Key Deluxe Models Economy / Compact Models —
Access to Inside Easy access through all sides | Unibody construction- Access is only available
of the Dispenser of dispenser. through the front of the dispenser.
Motors / Bowl 1 motor per bowl 1 motor per 2 bowls

1 switch per bowl. Each bowl

Mixing Device Switch operates independently of 1 switch tums on and off all bowls

. Fast Agitation Impeller
simultaneously.

each other.
. Economy Model Compact Model
Vertical Spray Tube Comes Standard Comes Standard Not Needed
:Ia::vl-\AgI:ta::?:nlrnpeel::r Comes Standard Comes Standard Comes Standard \ v
9 i Vertical Spray

Tube Gentle Agitation Impeller

C,,Eﬂﬂfr___\,fﬂf:w—ﬁ Compact Series - Gentle Agitation

Dispense iced tea, iced cappuccino, iced coffee, fruit juice
containing particulates, etc.

Function:

V' For products that require very slow agitation, beverages are
circulated via magnetic driven Agitation Impeller located at the

g"‘g 5 bottom of the dispenser. Eliminates foaming of tea or other
%g products.
N
# of Bowl . Ship
Model # Replaces Bowls Size Width Weight
8/1 Caddy10/1 | 1 9" 33 Ibs. e
8/2 Caddy10/2 2 12" 42 Ibs.
2.2 gal.
8/3 Caddy5/3 3 16Y4" 51 lbs.
8/4 Caddy5/4 4 217" 58 Ibs. @
Height: 24%." Depth: 15%"
mm Cecilware Corporation « 43-05 20th Avenue - Long Island City, NY 11105
® Tel: 718-932-1414 - Fax 718-932-7860 - Visit our website: www.cecilware.com

Since 1911
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ITEM #379

<

Standard Features (GTD®

* Fully Automatic - Dispense single or double espresso, 1 or 2 cups at a time, or choose manual
continuous flow.

¢ Dual Pressure Gauge - Readouts for the dispensing water pressure & boiler steam pressure.
¢ User Friendly - Microprocessor technology, featuring touch pad controls & LED display.

¢ Heavy Duty Design - Built-in 260W motor & 200-300 qt/hr pump.

o Sight Glass - For instant & easy monitoring of the water tank level.

¢ Auto Cleaning Function - Flushes the line to the brew head.

¢ Stainless Steel Dual Boiler.

¢ Hot Water Dispensing Valve.

Specifications subject to change without notice.

Cecilware Corporation 43-05 20th. Avenue, LIC NY 11105

Since 1911

Tel: 800.935.2211 / 718.932.1414 » Fax: 718.932.7860
NR20A NP (12/08) www.cecilware.com
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Veneziall Espresso Equipment

Also Available

Steamer Model ST220V Espresso Grinder Model HC-600
=

ST220V HC-600
Standard Features Standard Features
¢ Two Steam Wands For Rapid & e Steam Pressure Gauge With © Micro “Grind Control” Adjustment ¢ Cast Aluminum Frame - Insures
Continuous Dispensing. Color Display. An exclusive adjustment system perfect grind head alignment.
* 6 Quart Stainless Steel Boiler. © Endless Hot Water Supply. that gives the operator infinite
control over grind settings. No
* 3000 Watt Heating Element. * 100 Watt Motor. more preset “clicks” for grind
settings.
\TERTE, *
-
Espresso Machines & Steamer () @
Specifications
ESP1-110V Auto Espresso Machine 1 Group 6 qts. 20%6" x 21%6" x 217" 120V, 2KW, 18A 106 lbs.
ESP1-220V Auto Espresso Machine 1 Group 6 qts. 240 20%6" x 21%6" x 21%" 240V, 2.5KW, 10A 106 Ibs.

ESP2-220V Auto Espresso Machine 2 Group 13 qts. 480 283" x 21%6" x 21%" 240V, 4.7KW, 20A 147 lbs.
ESP3-220V Auto Espresso Machine 3 Group 19 qts. 720 377" x21%6" x 21%" 240V, 6.5KW, 27A 185 lbs.
ST220V* Steamer N/A 6 qts. N/A 193" x 21346" x 2234" 240V, 3.1KW, 13A 88 Ibs.

Plumbing: 2" Male pipe thread connection required. Heating Element: ESP1-110V - 1.5KW, ESP1-220V - 2KW, ESP2-220V - 4KW, ESP3-220V -
6KW, ST220V - 3KW. Accessories: Two & one cup filter holder assemblies and hoses are included with all espresso machines. Steamers include
hoses. Installation Package: Includes in-line water filter, part OPTESP, add $900 to list price. Note: In-line water filter must be installed for warranty
to be in effect. * Model ST220V steamer is not certified by ETL or NSE. ** Demi Tasse Cups.

Espresso Grinder (6“»

Specifications

HC-600 Grinder with Manual Timer 2%" dia. 1550 rpm 8%"x13"x 22" 120V,350W,3A 31 Ibs.

Espresso Bean Container Capacity: 3 Ibs. Dose Adjustment: 5.5-9 g.
Specifications subject to change without notice.

Cecilware Corporation 43-05 20th. Avenue, LIC NY 11105

Tel: 800.935.2211 / 718.932.1414 » Fax: 718.932.7860 e 1911
www.cecilware.com
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
| Submittai: Date ltem # 330
Re-Submittal:
(] Date Quantity:
Description Spare Number
Manufacturer Model No:
Electrical Requirements Plumbing Requirements
Voits / Phase H.W.
H.P. C.w.
KW, W.
AMPS. LW.
CONN. Gas
CFM BTU
MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Ca. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax. 714 540-9523

121212014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job #: 14156-0 Irvine, CA
] submittal: Date ltem # 381
Re-Submittal:

- Date Quantity: 1 (ea)
|Description Ice Machine
[Manufacturer Follett Corporation Model No: HCC1400AHT
|Electrical Requirements Plumbing Requirements

Volts / Phase 208V., 1ph H.W.

H.P. C.W. /2"

K.W. W.

AMPS. 11.0 Lw. Floor Sink

CONN. Convenience Gas

CFM BTU

MISC

PROVIDE WITH THE FOLLOWING

1

2

3

1(ea)

1(ea)

1({ea) Water Filter

Harmony Top Kit

5/13 - Above
counter

Cord and Nema 6-20P Plug Assembly

HTC30SC-14F

00978957

R.W. Smith & Co.

3186-A Airway Avenue Cosla Mesa, CA 92626

Ph 714 540-6633

12412/2014

11400

Fax: 714 540-9523



JML4
Text Box
5/13 - Above counter


HCCI400AHT ftemi: 381

Follett Corp

Horizon”

self-contained 1000,1400 series Chewblet® ice machine

Short form specification:

Ice machine to be a Follett® Horizon Chewblet ice machine model

_ [Insertsize/series, condenser type & installation/mounting,
from model number guide] capable of producing compressed nugget ice using
an efficient, sanitary horizontal evaporator/auger system and delivering ice by

a flexible wire reinforced transpert tube to Oice starage bin, Oice and water
dispenser, Qice and beverage dispenser, O drop-in dispenser or Olce Manager™
diverter valve system and provided with a stainless steel frame and exterior,

slide-out compressor/condenser with utility docking station, front-mounted unit

Features

Horizon Chewblet ice machine with up to
1476 Ih (664 kg) daily production of customer

accessories checked:

status display, automatic self-flush, and semi-automatic cleaning and sanitizing
system, plus all the features listed below and mounting/performance-enhancing

preferred Chewblet ice
0O 1000 series - up to 1100 pounds {499 kg) in 24 hours
01400 series - up to 1476 pounds (669 kg) in 24 hours  |Use/  |Install/ ) )
tomatically transport ica th I’Ongh 2 tube with application [ mount | Condenser | V/Hz/Ph 1000 series 1400 series
-au
RIDE® technology from up to 75' (22.8 m) away air 220/60/1 | HCCT000ABTY | HCC1400ABTY
(10' (3 m) for Micro Chewblet ice) top 230/50/1 | HCETQ0DABT HCE1400ABT
- chewable, compressed nugaget ice is preferred ith i mount | ater 22076071 _| HCC1000WBT | HCCTAGOWBT
gvgr o bek P 99 p v ice 230/50/1 | HCE1000WBT _| HCE1400WEBT
> , , bin , 720/60/1 | HCC1000ABST | HCC1400ABST
- Chewblet ice dispenses reliably from ice and 230750/1 | HCE1000ABS | HCE1400ABS
beverage dispensers RIDE 220/60/1_| HCC1000WBS | HCC1400WES
- available with approximately 1.00" (2.54 cm) long W 330/50/1 | HCE1000WBS | HCE1400WES
sta ndar_d Chewblet IC.E or optlonal 3/8" (095 cm) with ] 220/60/1 | HCC1000AVSt HCC1400AVSt
long Micro Chewblet ice Follett [ o ar 230/50/1_| HCE1000AVS | HCE1400AVS
- environmentally responsible R404a refrigerant with | vision™ 220/60/1_[HCC1000wvs | HCC1400Wvs
zero ozone depletion potential dispenser water 230/50/1 | HCE1000WYS | HCE1400WVYS
-water and energy efficient air 220/60/1 | HCCTO00AHT*t | HCC1400AHT*£
- quiet production without noisy harvest cycles with top 230/50/1 | HCE1000AHT* | HCE1400AHT _
. *
Durable, attractive ice machine lceand [mount| - 220/60/1 HCC1000WHT* HCC1400WHT
lar bearing i ti | ti beverage 230/50/1 | HCE1000WHT* | HCE14Q0D0WHT
-regular bearing inspection or replacement is dispenser . 220/60/1 | HCC1000AHST | HCC1400AHST
not required _ (by ar 230/50/1_| HCE1000AHS | HCE1400AHS
- easy-to-read LED operating status and others) |[RIDE 220/60/1 | HCC1000WHS | HCC1400WHS
diagnostic display WA 33075071 | HCE1000WHS | HCE1400WHS
- smootlh contours for aesthetically with i 220/60/1 | HCC1000AJST | HCC1400AJS
appealing appearance drap-in 230/50/t | HCE1000AJS HCE1400AjS
Designed with sanitation in mind ?;Spensef RIDE 220/60/1_| HCC1000WJS | HCC1400WJS
-- Agion® silver-based antimicrobial product athers) " o050 |Hce1000w0s | HCE1400WIS
protection of key ice and water contact with Ice
components? Manager air 220/60/1 | HCC1000AMST |HCC1400AMSt
- aluminum-bronze evaporator has diverter |RIDE
antimicrobial properties valve water | 220/60/1 |HCC1000WMS | HCC1400WMS
- automatic self-flushing reduces water scale buildup ~ [S¥stem —
LT . tENERGY STAR® certifie
- E?E}L%?frhieak“d design inhibits formation * Requiires Harmony™ tap kit (see page 4 far part number)
) . i o NOTE: For Micro Chewblet ice, replace second character (C) with an M
- semi-automatic cleaning and sanitizing system 2.g. HMC1000ABT

Agency approvals

®®.®

Job

Warranty Item

-3 years parts and labor, 5 years compressor parts

801 Church tane | £aston, PA 18040, LISA
1.800.523.9361 [ 1.610.252.7301 | folletiice.com

UCI Mesa Court - Rev2 RWS - Contract/Design

Foruerr

Innovative solufions, inspired by ice

Page: 517




2

Follett Corp HCCI400AHT ltemi: 381

Accessories Dimensional drawing

I Harmony conversion top kit for ice and beverage
dispensers {listed on page 4)

c 2
OWater filter kit (item# 00978957 see form# 9905 /’
for details) l
ea, extra primary water filter cartridge 4 A ==
ea, extra pre-filter cartridge T

0O Carbonless water filter kit {item# 01050426 — see form# H1
6380 for details) l .
O Wall mount bracket {item# 00997098 — see formi# 3311 e
for details} C4——G i
OIce machine stand, height-adjustable (see form# 3311  air £l == g
fOf deta“S) Iﬁthke —T— c?_ : i %E
O Timer to control one or two Horizon ice machines . €90 ——— 1k}
{see form# 3311 for details) s CB*f CH
[0 Longer ice transport tube {10'/3 m is standard) — Specify s e ———
length: ft/min 5'71.5 m increments frepem ir e
ONu-Calgon® IMS-ll sanitizer, 16 oz bottle - M—> b 247° (5.17 o)
(item# 00979674) E—: / At exhaust
O5afeCLEAN™ environmentally responsible ice machine
cleaner {item# 00132001)

Specification

W1 Width 2662 (67.6cm) 29.62" {75.2 cm)

H1 Height . ' 23.50 (59.7 cm)

Water—cooled ice méchlne C8 - 1/4" FPT condenser inlet, c8-1/4" FF;T condenser inlet,
connections €9 - 1/4" FPT condenser outlet (o 1 /4" FPT condenser outlet

”Energy;'ES}:;s:l]fhption ‘ él}:cooled models —5.2 kWh alrﬁcooled models - 5. 2 kWh

90 F {32 Q) air, water-cooled models - 4.2 k\Wh water-cooled models — 3.8 kwh

70 F {21 C) water o r 100 Ib (45.4 kg} ice B 'per 100 lb (45.4 kg) |ce B

dels - ..1323,8.OOTBTUI,
aercooIed models —11,300 BTU/hr,
water- cooled models— 12,800 BTU/hr

~_indluding peti : ' (501 including periodic flushing -
Water flow requirement for 140 gallons/1 00 !b of ice (530 L/45.4 kg) 0.5 gallons 140 gallons/ 100 [b of ice (530 1./45.4 kg},
water-cooled models er minute 0.5 gallo fnut

WOTE: For indoor use Vo”nrly

Formi 3810 Self-contained 1600,1400 series ice machine

UCI Mesa Court - Rev2 RIVS - Contract/Design Page: 518
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Follett Corp HCC1400AHT Itemi: 381
1 — Locating the ice machine (continued)
{ Top mounting - compatible ice & beverage dispensers’
Harmony top kit — specify "£" for front facing, or "B"
far backward facing units
Width Depth? Height3
Manufackurer Model Number in {cm) in {cmy) in (cm) 1000 series 1400 series
Lancer 4500-30N 30.00(76.2) | 30.50(77.5) | 36.50{92.7) | HTL30SC-10F HTL305C-14F
dispensers FS-30N 30.00 (76.2) 30,50 (77.5) 42.13{107.0) | HTL30SC-1CF HTL305C-14F
DB/ED/DF 200 series 30.00(76.2) | 30.00(76.2) | 34.38(87.3} | HTC30SC-10F HTC305C-14F
DB/ED/DF 250 series 30.00{76.2) | 30.00(76.2) |38.38(97.5) | HIC305C-10F HTC305C-14F
Cornelius DB/ED/DF 300 series 440(111.8) | 30.00(76.2) | 3400(86.4) | HTC445C-10 (F or B HTC445C-14 (F or B)
dispensers FlavorFusion / Qverload 3000(76.2) | 30.70(78.0) | 39.38{100.0) | HTC305C-10F-FF HTC305C-14F-FF
IDC215 30.00(76.2) | 3070(78.0) | 39.38(100.0) | HTC305C-10F-IDC HTC30SC-14F-IDC
DC255 30.00(76.2) |30.70{78.0) | 36.38(92.4) ] HTC30SC-10F-IDC HTC305C-14F-1DC
Servend MDH-302 42.80(108.7) |31.00(78.7) |3238(82.2) | HTS445C-10(F or B)1 HTS445C-14 (F or B)2
dispensers

'All approved dispensers can be filled with a RIDE mode] Horizon ice machine withaut a top kit.
? Requires minimum 1.00" {2.54 cm) dearance between back of dispenser and wall.
? Net height after installation of top kit {excluding height of ice machine).

2 — Undercounter/in-cabinet mounting

Cabinet details

Important specifier notes

1.

Cabinet door opening

must meet minimum size
requirements shown and be
free of obstructions to allow
ice machine to slide out

(no lip or utilities to block
removal).

. Cabinet base must be

capable of supporting ice
machine and allow ice
machine to rest flat on
cabinet bottom.

. No counter supports, electric

or plumbing can run in front
of the ice machine.

Cahinet doar opening
1000 serles madels requira

28.60"W x 24.50"H (72.6 cm X 62,2 cm) minimum,
40,60"W (102 cm) minimum for centered air intake grille

1404 series models require

31.60"W x 24.50™H {803 cm x 62.2 ¢m) minimum,

46.00™W (116.8 crm) minirum for centered air intake grille

s

Cabinet base

\

must ba flat & free of obstructions
[no fip or utilities to block removal}

Form# 3810

UCI Mesa Court - Rev2

Self-contained 1000,1400 series ice machine

RWS - Contract/Design
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Follett Corp

HCC1400AHT

Itemif: 381

3 —~ Undercounter/in-cabinet mounting and ventilation

I Using Follett supplied grilles

Horizon ice machines can be installed undercounter/in-cabinet to fill bins or dispensers using RIDE technology. Care must be taken
to ensure proper cabinet venting to avoid recirculation of hot air. Improper venting can cause ice machine outages.

%

Supplied
grifles
Horizon
18.00" (45.7 cm) ice machine
minimum
24.00" (61.0) cm)
[~ minimum
e il o
e et v L T K
e S
e TR Y, - :
o, T ‘3 t..“ f [
Exaxa v i <
3 il 3]
# 13 (4" 15 ] awﬁ Py
o | EooEEEE 3
s LI PoHEEzdih ¥ electric
# H H 1pEadl H
a ] £ 1pfad S H
{62.23 cm) I H : } g rqi H
minimum H : thesd @@-qu
~ : T
EaH N J
R . ___—
H?:?Q drain
o

Cabinet door

must mate directly
to air intake gasket

12.00" (30.5 cm) minimum

between ice machine
and dispenser

Ice transport tube

minimum 1/4" per faot
(2 cm per meter}
pitch toward ice machine

secure to prevent dips
and traps from forming

I
1
I
]
1
]
]

see dispenser
specification
sheet for
instaifation
requirergents
1
1
"]

-4

air intake gasket

cabinet door

"
-
-
-
o
s

supplied air
intake grille

locating
cutout

1.88"

77 cm) |

Horizen ice machine

—»

1Y

~d

1.75" {4.44 cm)

~— bottom of ice machine

; <= Ccltout

side of ice machine

cutout for supplied air intake grille
1000 series madels - 12.00"W x 16.00"H (30.5 cm x 40.6 cm)

1400 series maodels — 16.00"W x 16.00"H (40.6 ¢m x 40.6 cm)

Completed installation with
gasket and door in place -

Side view

Front

Important specifier notes for using Fellett supplied grilles:

1. The supplied exhaust grille must be located at [east
18.00" (45.7 cm) from the supplied air intake grille (exhaust air 5
must not recirculate with intake air).

2. Cabinet interior must be open to allow for unrestricied
exhaust air flow.

3. lee transport tube needs minimum 1/4" per foot (2 cm per 7
meter) pitch toward ice machine and should be secured to
prevent dips and traps from forming.

4. Cabinet door must mate directly to air intake gasket.

. Cabinet interior must provide a minimum clear space of
24.50" deep (62.2 cm) by 22.25" high {56.5 cm).

6. Cutout for supplied grilles must meet minimum size
requirements shown above.

. Utilities should be conveniently located as shown.

Self-contained 1000,1400 series ice machine

ULt Mesa Court - Rev2

RWS - Contract/Design

5
Form# 3810
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Follett Corp

HCC1400AHT

ltem#: 381

3 — Undercounter/in-cabinet mounting and ventilation (continued)

I Using grilles by others/alternate cabinet ventiiation

Cabinets with ventilation or louvers other than those provided require special consideration to provide proper ventilation.
Redircutation of hot air will reduce ice machine performance and can cause ice machine outages.

18.00" (45.7 cm)
minimum

]

All counter ventilation
within 18.00" {45.7 cm) of
air inlet must be blocked to
prevent exhaust-air recirculation

Cabinet door
must mate directly
to air intake gasket

Grilles by others/
alternate cabinet
ventilation

18.00" (45.7 cm)
minimum

air intake gasket

cabinet door
L) =
door & ga 0

-~ Grilles by others/

alternate cabinet ventilation

k Horizon ice machine

Xxyxh
= 5q. in. of open air space

/ 1N = {# of openings)

1000 series models -
minimum 150 sq. in.
open air space

1400 seties models -
minimum 175 sg. in.
open air space

Important specifier notes for using grilles supplied by others/alternate cabinet ventilation:

1. Exhaust must be at least 18.00" (45.7 cm) from air intake
{exhaust air must not recirculate with intake air).

2. Cabinet interior must be open to allow for unrestricted
exhaust air flow.

3. lce transport tube needs minimum 1/4" per foot (2 cm per
meter) pitch toward ice machine and should be secured to
prevent dips and traps from forming.

4.

Ducting must be provided if cabinet door does nat mate
directly to air intake gasket.

. Cahinet interior must provide a minimum clear space of

24.50" deep (62.2 cm) by 22.25" high {56.5 cm).

. Grilles by athers must meet minimum requirements for open

air space shown above.

. Utilities should be canveniently located as shown.

Formd# 3810

UC! Mesa Court - Rev2

RWS - Contract/Design

Self-contained 1000,1400 series ice machine

Page: 522




Follett Corp

HCC1400AHT

ltem#: 381

4 — Horizon ice machine mounting accessories

Optional wall mount bracket

Optional machine stand

Important specifier notes:

24.50"
(62.2 cm}
’ .
s A
100‘:@ 62,2 cm)

28.40" {721 cm}
1400 models —
31.40" (79.28 ecm)

21.00°

1000 models — {53.3.cm)
A-23.25"{59.1 ¢m), B- 26.80" (68.1 cm)

1400 models -

A-26.25"{66.7 cm), B-29.75" (75.6 cm)

1. For secure wall mounting, specify
optional wall mount bracket.

2. Wall and fasteners must support the
weight of the ice machine, bracket,
supply water and ice. Use of a
backing board may be required with
hollow wall canstruction.

3. Machine stand mounting adds 6.88"
{17.48 cm) to height of ice machine.

4. Ne dips in tube routing allowed.

5. lce transport tube needs minimum
1/4" per foot (2 cm per meter) pitch
toward ice machine and should he
secured to prevent dips and traps
from forming.

5 - Horizon ice tube runs - specifier guidelines

Long tube runs for RIDE remote ice delivery equipment

straps
minimum of
beverage 6.00" (15.24 cm)
dispenser turn/corner

radius

Ice transport tube —
"

—=5 1 3/16" OD,
2 1/8" OD with insulation

2' (60.9cm)

transport tube slope
{toward ice machine) /
1/ " &_
1 wall-mounted

ica machine
{2 em per meter)

Important specifier notes:

1. 75' (22.8 m) maximum ice transport
tube run (10" (3.04 m) for Micro
Chewblet ice).

2. Tubing routing bends must have a
6.00" (15.24 cm) radius or larger.

3. If not supported from underneath,
secure insulated ice transport tube
atleast every 2' (60.9 cm} 1o prevent
dips or traps.

4. Relative humidity levels ahove 30%
in areas where the ice machine or
ice transport tube are located may
produce excessive condensation that
will cause water damage.

5. Contact factory for
recommendations on running
tubing through a decorative soffit
or chase.

7

Self-contained 1000,1400 series ice machine Form# 3810
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Follett Corp

HCC1400AHT

Itemi#: 381

Ice production — Horizon HCC1000 series, air-cooled

Inlet water Ambient air temperature F (C)

temperature

F(C) 60 {16) 70 (21} 80 (27) 90 (32) 100 (38}

5¢ (10} 1135 (515) | 1100 (499} | 962 (437) | 828 (376) | 786 (357) f
~

60 (16} 1070 (486) | 1000 {454} | 916 (416) | 816 (371) | 728(331) E
ksl

70(21} 1015 (461) | 938 (426) | 871(395) | 794(361) | 686 (312) g
a

80 (27} 967 (439) | 902(410) { B26(379) | 755(343) | 454(2%7) 5
=21

90 (32} 924(420) | 859(390) | 782 (355} | 698 (317} | 610 (277} E

lce production — Horizon HCE 1000 series, air-cooled

Inlet water Ambient air temperature F (C)

temperature

F(C} 60 (16) 70{21) 80 (27} 90 (32) 100 (38}

50 [10) 1007 (457) | 976 (443) | 853 (387) | 734 (333) | 697 (316) 5
~

60{16) 930{431) | 887 (402) | 812(369) | 724 (328) | 645 (293) E
g

701 500{408) | 832(377) | 772 (350 | 704 (319) | 607 {276) 1:'-;'
a

80(27) 858(389) | 800 (363) | 732(332) | 669 {304) | 579{263) %
o

9B (32} B20(372) | 761 (345} | 693 (314) | 618{280) | 541{245) ﬁ

A, 3

lce production — Horizon HCC1000 series, water-cooled

Inlet water Condenser water temperature F {C}

temperature

F{Q 60 {16} 70(21) 80 (27) 90 (32) 100(38)

50{10) 1071(486) | 1035 (470) | 975(443)} | 885 (402} | 762 (346) E
~

60(16) 1025 {465) | 979(444) | 912{414) | 826{375) | 723 (328} E
el

70(21) 971 (441} | 932(423) | 870(395) | 786(357) | 683 (310} | &
-

80 (27} 912(414) | 888{403) | 839(I81) | 759(345) | 642 (292) ‘a’
o
4

9P (34 249386} | 842(382) | 814(370) | 745(338) | 603 (274) | &

Ice production — Horizon HCC1400 series, air-cooled

Inlet water Ambient air temperature £ (C)

temperature

FiQ) 60{16) 70(21) 80(27) 90(32) 100 (38}

50{10) 1636 (697) | 1452 (659} | 1321(599) | 1217 (552) | 1117 (507} E
3

60{16) 1446 (656) | 1361 (617) | 1258 {570) { 1176 (533) | 1075 (488} E
o

70{21) 1370{621) | 1281(581) | 1194(541) | 1122(509) | 1027 (466) g
=

3027 1304 {591) | 1212 (550) { 1130(%13) | 1089 (494) 976 {443) ‘g_
o
k)

a0(32) 1246 (565) | 1152 (523) | 1067 (434) 991 (449} 922(18) | 5

Ice production — Horizon HCE1000 series, water-coaled

Inlet water Condenser water temperature £ (C)

temperature

F(Q) 60 (16) 70{21) 80(27) 90{32) 100(38)

50 (10) 950 (431) | 919(417) | 865 (392) | 785 (356) | 675 (306) E

60 (16) 909 (413) | 868 (394) | 809 (367) | 732(332) | 641 (291} g

70 (21) 862 (301) | 827 (375) | 771 (350} | 697 (316) | 605 (274} '13

80 (27) 809 (367) | 787 (357) | 744 (337} | 673 (305) | 564 (258) ‘?L

90 (32) 753 (342) | 746 (339} | 722 (328} | 660 (299) | 534 (243) g
SRR di

Ice production — Horizon HCE1400 serfes, air-cooled

Inlet water Ambient air temperature F (C)

temperature

FQ) 60 {16} 7321 80 (27} 94 {32) 100 (38)

S0 {30) 1367 (620) | 1293(586) | 1175(533) | 1083 {491) | 994 (451) ;—5
~

60{16) 1287 (584) | 1211(549) | 1119 (508) | 1047 (475) | 957 (434} E
o

7821} 1212(553) | 1140(517) | 1062 (482) | 999 (453) 914 (415} E
=l

80 (27} 1160 (526} | 1078 (489) | 1006 (456) | 969 (439) 868 (394} g
o
a

90 (32} 1109 {503) | 1026 (465) | 950 (431) 882 (400) 821372} | 5

Ice production - Horizon HCC1400 series, water-cooled

Inlet water Condenser water air temperature F(C)

temperature

F(Q 60 (16} 70(21) 80(27) 90 (32) 100 (38}

50 (10} 1528(693) | 1476 (669) | 1423 (646} | 1371 (662) | 1318 (598) {:;
o~

60 (16} 1481 (672) | 1429 (648) | 1376 (624} | 1324 {600) | 1271 (576) E
a

70(21) 1450 (658} | 1398 (634) | 1345 (610) | 1293{586) | 1240 (562) g
o
o

80(27) 1403 (637) | 1351 (613) | 1298 (589) | 1246(565) | 1193 (541) | &
(21}
2

90(32) 1356 (615) | 1304 (591) | 1251 {568) | 1199(544) | 1144 (520} §

1. G,
Q\LC Ao%
Ay >

Lz
P\

AutoQuotes

Self-contained 1000,1400 series ice machine
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lce production — Horizon HCE1400 series, water-cooled

Inlet water Condenser water air temperature F (C)

termperature

FQ) 60 (16) 70 (21) 80 (27) 80(32) 100(38)

50 (10} 1360 (617) | 1313 (596} | 1267 [575) | 1220(553) | 1173 (532) S
~

60 (16) 1318 (598) | 1272 (577} | 1235{556) | 1178(534) | 1131 (513) E
o

70(21) 1291 (586) | 1244 (564} | 1197{543) | 1150(522) | 1103 (501) g
a0

80 (27} 1249 (567) | 1202 (545} | 1155{524) | 1108 (503} | 1062 (482) %
o
2

90 (32) 1207 (548) | 1160 (526} | 1114{505) | 1067 (4B4) | 1020(463) | B

ENERGY STAR and the ENERGY STAR mark are registered US marks.
Agionis a registered trademark of Sciessent LLE,
1 Independent third parly studies, Contact Follelt for details.
2 Disclaimer: Antimicrobial protection is limited to the treated components and
does not reat water or ice.
Calgon is a ficensed tradename distributed by Nu-Calgon, in the United Statas.
Harizon, Vision, tras Device, Harmony, ice Manager and SafeCLEAN are trademarks of Follett Corporation.
{hewhlet, Fallett and RIDE are registered trademarks of Folleti Corporation, registered in the LS.
Follett reserves the right to thange specifications at any time withaut obfigation. Certifications may vary depending
ontcountry of origin.

Forerr:

Innevative sofutions, inspired by jce

Page: 524
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Follett Corp

Horizon™

Chewblet® ice icemaker

HTC30SC-14F

Itemit: 381

1400
Series

Follett® Horizon Chewblet ice icemakers are compact, reliable

and versatile. Avalable in both fop mount and Satellite-fil™

configurations, Horizon icemakers can fill

* lce sforage bins, ice transport systems, and Ice*Device™
chuted bin and cart systems

* Follett Vision™ low-profile ice and beverage dispensers

* Countertop ice and beverage dispensers

= Drop-in dispensers at drive-thrus and server stations

* With the lce Manager™ diverter valve system, one Horizon
icemaker can fill two ice receptacles

Engineered with stainless steel frame and exterior, the Horizon
1400 serias icemakers use environmentally friendly R404A
refrigerant and are capable of producing up to 1450 Ibs (658 kg)
of Chawblet comprassed nuggst ice in a 24-hour period.

Low life cycle cost

* Uses up to 60% less water than cube icemakers

* Rejects up to 30% less heat than typical cuber

* Requires no preventive maintenance other than regular cleaning

Sateliite-fill capability

* Install icemaker up to 75 # (23 m) away from the bin
or dispenser; applications more than 20 ft (6 m) require
factory approval

* |mproved sanitation, aesthetics, serviceability

Consumer-preferred Chewblet ice

* Mere reliable dispensing than nugget or pellet ice

+ Slow melting, maintains drink temperature and quality
¢+ Drink performance comparable to cubes

» Higher displacement than cube ice

Innovative engineering; unsurpassed reliability

= Horizontally positioned evaporator provides maximum heat
transfer for high capacity with compact dimensions

= Unigue auger profile design maximizes ice capacity and
reduces loads on gearmotor, bearings and seals

= Automatic self-flushing reduces scale build-up

+ Easy to read display provides at-a-glance operational status

* Semi-automaiic cleaning and sanitizing system lowers
maintenance cost

* Quiet operation, no noisy batch harvest cycles

Superior sanitation
» Floatless, sealed design inhibits formation of biofilms
* Aluminum bronze evaporator provides inherent anti-microbial

Horizon 1400 seilf-contained, with
air- or water-cooled condensing unit

Apgplication Condenser | Top Mount Satellite-fill
|ce storage hins air HGC1400ABT | HGG1400ABS
water HGG1400WBT | HOG1400WBS
Foilett Vision air not HCC1400AVS
dispensers water available HCC1400WYS
lce & haverage air HGC1400AHT | HGG1400AHS
dispensers water HCC1400WHT | HCG1400WHS
manufactured hy {requizes Follett
others Harmony™ top kit.}
Drog-in dispensers air not HCC1400AJS
watar available HCC1400WJS
[ca Manager diverter air not HCG1400AMS
valva system water available HGG1400WMS
Horizon 1400 with remote
. : -
air-cooled condensing unit Remote
condensing
unit
—

\

72

7
i

unit for connection fo paraflel rack
system supplied by others

* Available without remote condensing ‘” n IZ U "

roperties
prop Application Condenser | Top Mount | Satellite-fil
Accessories lce storage bins with HCD1400RBT | HCD1400RBS
= Water filter kit {itemi# 00130286) without HGCD1400NBT | HCD1400NBS
« Wall mount bracket (refer to form# 3311) Follett Vision with not HCD1400RYS
* lee machine stand (refer fo form# 3311) dispensers without availahle HCDH400NVS
= 35, non-precharged line sets (refer to form# 3311) Ice & beverage with HCD1400RHT | HCD1400RHS
dispensars without HCD1400NHT | HCD1400NHS
Wﬂfra"fv malr)mfactured by (requires Follett
= 3 years parts and labor on all components; 5 year parts others Harmony™ tap Kt)
ON COMPressor
Orop-in dispensers with not HCD400RJS
without available HCD1400NJS
Ice Managar diverter | with not HCD1400RMS
valve system without available HCD1400NMS
"al l E”® 801 Church Lane » Easton, PA 18040, USA © Folott Corporatian
Toll frea {800) 523-9361 « (610) 252-7301 Foim 3320
Innovative solufions, inspired by ice Fax (610} 250-0696 « www.folletice.com — € 04/10
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Follett Corp

Horizon Chewblet ice

applications

HTC30SC-14F

icemaker

Item#: 381

Horizon Series lcemaker Model Number Configurations

[HC] |14{|m| @ s]

lcemaker Voltage Series Condenser Application Configuration
HC Horizon | C  208-230/60/1 1000 up o A Air-cooled, seff-contained vV Vision™ S Satellite-fill™
Chewblet®|  (seff-contained only) 1036 Ibs | W Water-cooled, self-contained H Harmony™ |T Top-mount
o [(-)OW d5|de.11516(_:11 {471kg) | R Aircocled, remote condansing unit | B Ice storage
ondensing uni 1400 upto N Air-cooled, no condensing unit for bin
208-230/60/1 1450 Ibs ; .
(remofe condensing only) connection to parallel rack system | J Drop-in
E 230/50/1 {658 kg) M ice Manager!
{salf-contained oniy} diverter valve
systam
1 Ice Manager diverter valve systems can be used to fill two bins or dispensers with a single icemaker.
Chewblelis a regi k of Follett Gorporatlon, registered In the US.
Top mount on Satellite-fill far Satellite-fill for Satellite-fill for
ice and heverage ice and beverage Follett Vision drop-in dispenser
dispensers dispensers = dispensers —
{Harmony) (Harmony) s
[N W] ??WW
Top mount on
r . . . ice storage bins
T Toe mEmmTEEEmEEEmE————msae [— =]
Approved Harmony applications and top kits*
Harmany lap kit - specify “F” for front faging,
He or “B” for backward facing units
Manufaclurer/ W=Width | D=Depth | Height** HCC1400 HED1400 DEH
Model Number in {mm) in (mm) in {mm} Air ar Water Remote Condensing
Lancer dispensers
4500-22N 22.0( 559) | 30.5{775) N/A Satellite-fill only Satellite-fill only
4500-30N 30.0( 762) | 30.5(775) | 36,50 ( 928) HTL3DSC-14F HTL30RC-F ﬁ
F&-22N 22.0( 559) | 30.5(775) | 42.13 (1070) Satellite-fill only HTL22RC-F
FS-30N 30.0( 762) | 30.5(775) (4213 (1070) HTL30SC-14F HTL30RG- {F or B)
FS-44N # 4401118y | 305{775) | 4213 (107D} Satellite-fill only (2) HTL22RC-F ]
Remcor/Carneliis disneénsers
- N ; — Satellite-fill for
DB/ED/DF 150 series | 22.0{ 559) | 30.0 (762} | 34.38( 873) Satellite-fill enly HTC22RG-F ice storage bins
DB/ED/DF 200 series | 30.0( 762) | 30.0 (762} | 34.38( 873) HTC30SC-14F HTC30RC-F S iﬁm_
DB/ED/DF 250 series | 30.0 { 762) 30.0 (762} | 38.38{ 975) HTG30SC-14F HTG30RC-F
DB/ED/DF 300 series | 44.0(1118) | 30.0(762} | 34.0 ( 864} | HTC445C-14 (For B) HTC44RC- (F or B)
FlavorFusion 30.0( 767) { 30.7{780} | 39.38 (1000) HTG30SC-14F-FF HTC30RG-14F-FF
IDG200 30.0( 762) | 30.7{780} | 39.38 (1000) HTG30SC-14F-1DC HTG30RC-14F-1DC
IDGC250 30.0( 762) | 30.7 {780} | 36.38( 924) HTC305G-14F-1DC HTC30RC-14F-1DC ﬁ
_S_e_r‘.!el_zd dispeps_&rs | ] ]
MDH-302 42.75 (1086} | 31.0(787) | 32.38( 820) | HTS44SC-14 (F ar B)t HT344RC- (F ar B}t
MDH-402 60.0 (1524} | 30.5(775) | 32.38( 820) Satellite-fill only HTSGORC- _ §(F or B}t

Ml approved dispensers ¢an be filled with a Satellite-fill Horizon model without a top kit.
§ G0- inch models: Please specify number of Horizon icemakers and location. D = 2; B = 1 on right side; L =1 on lgft side
1 Requires minimum .5° (12.7 mm) clearance between back of dispenser and wall.
** Net height after installation of top kit (excluding height of icemaker).
# F-44N consists of 2 separaie 22° dispensers. A top kit is needed for each Horizon icemaker ordered.

Harmaony, Herizon, lceDevice, Ice Manager, Satellite-fill and Vision are trademarks of Fallett Cargoratian.
ghlgvlt.btel and Fg]lett.a_re' .regi_stered iradquarlz of Fqlleu (;prpnr:;_i_t.ion,_ regj_sle_r_ed Tr_l_ thg__US_._

UCI Mesa Court - Rev2 RWS - Contra&t/design ' Poge: 528



ITEM # 382

CVU300 Series — 220V 60 Hz
Ice and Water Dispensers

Order parts online Installation, Operation and Service Manual

www.follettice.com

Following installation, please forward this manual
to the appropriate operations person.

rmtm@ 801 Church Lane ¢ Easton, PA 18040, USA
Toll free (877) 612-5086 ¢ +1 (610) 252-7301
Innovative solutions, inspired by ice ®877) +1(610) 00191692R03

www.follettice.com


BJM5
Text Box
ITEM # 382


ITEM # 382

Specifications

Electrical

Each dispenser requires a separate circuit with electrical disconnect within 10 ft (3 m). Equipment ground
required. Standard electrical — 220 V, 60 Hz, 1 phase. Maximum dispenser fuse — 20 amps.

Model Dispenser
number amperage
CVUBSOON series 2.2 amps
Plumbing

Dispenser 3/4" PVC pipe nipple for bin drain to floor sink

3/4" PVC pipe nipple for drain pan drain to floor sink
Water connections

1/2" 1D plain water beverage hose

Note: Drains should be hard piped and insulated. Maintain at least 1/4" per foot (6 mm per 304 mm run)
slope on drain line run.

Water disconnect within 10 feet (3 m) of dispenser is suggested for automatic load units.

Follett recommends use of a Follett water filter (part# 00130229) on ice machines connected to automatic
fill dispensers.

Ice machine Refer to detailed specifications in ice machine installation manual packed with ice machine
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Dimensions and clearances

Required clearances

60" (1524 mm) minimum above counter for installation if dispenser will be dropped into counter

49"
12"
12"
12"

Front View

1245 mm) minimum above counter for auger removal
305 mm) minimum on ice chute side for service

305 mm) minimum on side opposite ice chute if ice transport tube enters this side
305 mm) minimum between dispenser side(s) and optional ice machine(s)

(shown with two Horizon™ HCC1000AVM
RIDE™ Model Chewblet® ice machines)

-

_ |

14.281"_, o 26.467" (672 mm)—

363 mm)

(643mm)°T ° l

lid — 15 Ib (7 kg) weight max.

25.316" o
counter top N . :1 "
(280 mm)
— v 54.941"
L] (1396 mm)
26.63" =
| < (677 mm) >
| = 8 =3 | =S 8 = so 605"
(753 mm)
electrical
conn. <
disp.
drains ™ i
12
) min
1" min.
(26 mm)
Side View 32.267" (820 mm)
24.675" (627 mm)
ice transport
tube entry
(both sides)
=
water oK b i
inlet » < - 6‘[ ] .
H 2168}?wm)
1/2" ID drain tube (
bin signal — 275"
power—m \J (699 mm)
O barren 4 2
drain (51 mm)
M v
[ 1] @
4
3/4" drain
U s U
(381 mm)| PP

«———30" (762 mm)——

ITEM # 382
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ITEM # 382

Field wiring diagrams
Note: Field wiring diagrams are intended to aid electricians or technicians in understanding how equipment

works. All field wiring must be installed in accordance with all local and NEC codes.

If attaching optional Maestro™ Chewblet ice MCC400AVM auto-fill ice machine Kit(s)
Electric supply

. 220V 60Hz: .« »
Electric supply P
220V 60Hz L

;i VU300 optional _f‘ i

Dispenser ice machine #1 GND i
) ] o
/ L2
> i
= g L1 -
it Junction box
E:'— ------ ---41 GND
N Electric supply
h 220V 60Hz: « :
Homeooe- -1 L2 L
optional = i
; ice machine #2 T
b 4] L \' GND L
R 5
Junction box L2
1 L1 fF--f---
.................. Connections to complete Junction box

If attaching optional Horizon Chewblet ice HCC auto-fill ice machine kit(s)
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
O | Submittal Date | .Item # 383
O | Re-Submittal Date Quantity: 1 (ea)
Description Waffle Baker
Manufacturer Not In Contract Model No: By Purveyor
Electrical Requirements Plumbing Requirements
Volts / Phase 208V., 1ph HW.
H.P. ' C.W.
IK.W. 33 Ww.
AMPS. 12.0 LW,
CONN. Convenience Gas
CFM BTU
Misc

PROVIDE WITH THE FOLLOWING

By:  Purveyor

Verify Requirements

RW. SMITH& CO 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax: 714 540-9523

1272212014 , 11400




ITEM # 385

Belgian Waffle Makers &«#w

Cook fluffy, thick waffles for your hungry customers with these Carnival King
Belgian waffle makers! This waffle maker features 1300 watts of heating power
per section to make quick work of your signature waffles and keep up with your
busiest hours. A convenient timer allows you to set the time, close the baker, and
carry on with other tasks around your busy kitchen.

* Two rotating non-stick cooking grids
* Five minute timer with audible “ding
* Makes wafflesupto 7 1/2”
in diameter
* Temperature adjustable up to 570
degrees Fahrenheit

”
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ITEM # 385

. 1' N Item #382WBM26

C&lN L DOUBLE BELGIAN WAFFLE MAKER

Features

* Two independently controlled waffle grids that
each rotate 180 degrees for the perfect waffle

* Makes 7v2" waffles
» Bakes up to 40 waffles per hour

* Five minute timer with audible “ding”

* Thermostatic temperature control up to 570°F
* Orange temperature light and green power light
e Sturdy base

* Ergonomic cool touch handles

* Removable drip tray

Dimensions
Unit Dimensions 19.75"W x 17.25"D x 11.75"H
Temperature Up to 570°

NEMA 5-15P
Electrical C €

Voltage 120V

Wattage / Amperage 2600W / 12A

Plug Type (2) NEMA 5-15P
\//R}JK

Belgian Waffle Mix
(382BELGWAF) w%

* 6-5 Ib. bags
Belgian Waffle Mix T

(999BELGWAF) i -2
* 5 Ib. bags e

WWW.CARNIVALKINGSUPPLIES.COM
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 frvine, CA
] Submittai: Date item # 384
Re-Submittal:
O Date Quantity: 1 (ea)
Description Pop-Up Toaster
Manufacturer Not In Contract Model No: Bv Purvevor
Electrical Requirements Plumbing Requirements
Volts / Phase 120V, 1ph HW.
H.P. C.W.
KW, W.
AMPS. 15.0 LW,
CONN. Convenience Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

By:  Purveyor
Verify Requirements

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph:

714 540-6633

Fac 714 540-9523

1211212014

11400




Total Restaurant Supply - https://totalsupp

Commerc

Model HDC12A2 show

Heavy Volume
This category of microwave is ideal for...

- Convenience stores
- Bakery cafes
- Kiosks

- Refrigerated 1/6 Ib. cheeseburger, 60+ per hour
- Pre-baked muffin, 100+ per hour
- 5oz refrigerated cheese omelet, 25+ per hour

- Defrosts most frozen food products

All ACP, Inc. commercial ovens are backed
by our Culinary Center. Call us with any
question regarding food preparation,
menu development and cooking times.

866-426-2621.

('\c_uline,}

225 49th Ave. Dr. SW Cedar Rapids, IA 52404 U.S.A. 8
®/™© 2012 Amana. All rights reserved. Brand used under license.

lyl.com - Toll Free 1-800-944-9304 - Local 507-288-9454

2940 Hwy 14 W, Rochester, MN 55901

Project #:

®
Item #: 385

Amana Commercial Microwave Model HDC12A2

Power Output
1200 watts of power.

11 power levels for consistent, delicious results for frozen,
refrigerated and fresh foods - from the freezer to table
in minutes

Unique method of energy distribution provides superior
even heating throughout the cavity.

Interlock switch assembly is engineered for maximum
durability and long life.

n Easy to Use
Up to 100 programmable menu items simplifies cooking
and ensures consistent results.

Four stage cooking option with one-touch programming.
Reduces prep time, labor and food waste while providing
consistent results.

Controls are user friendly and require minimal training.

Multiple quantity pad calculates the proper cook times
for multiple portions.

See-through tempered glass outer window and lighted
interior for monitoring without opening the door.

Ample .6 cubic ft. (17 liter) foot capacity accommodates a
standard half-sized pan.

Stackable to save valuable counter space.

Interior ceramic shelf is sealed and recessed to reduce
plate-to-shelf edge impact and keep spills contained.

Easy to Maintain
Stainless steel exterior and interior for easy cleaning and
a professional look.

.laxua')

Constructed to withstand the foodservice environment.

Removable, cleanable air filter and clean filter reminder
protects oven components.

Backed by the ACP, Inc. 24/7 ComServ Support Center,
866-426-2621.

ETL Listed. | @S CID

Intertek  Intertek

ACP

00-233-2366 319-368-8120 Fax: 319-368-8198 www.acpsolutions.com

Total Restaurant Supply

#9lld VIV

:# uonedynads
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Specification #:

AlAFile #:

Total Restaurant Supply - https://totalsupplyl.com - Toll Free 1-800-944-9304 - Local 507-288-9454

2940 Hwy 14 W, Rochester, MN 55901

ITEM #385

Amana Commercial Microwave Model HDC12A2

front view side view (door open) back view
16-1/2" 35-1/2"
(419) (901)
e 55 0EEREEEE) |
13-172"
(343) N
li
— 1-1/2"| <3
co ol ) _q .
s e e s F1
- . | 21-5/8 | o (25)
| 15-1/2" | (549) | 1714 | /2
(394) 438) ' (89)
Installation Clearance: 7" (177.79) top and sides Drawings available from KCL CADlog - techs@kclcad.com
Specifications Specifications
i i
Model HDC12A2 UPC Code 719881159355 P . .

- Commercial microwave 10 touch pad control panel shall be
Configuration Countertop programmable with the ability to program up to 100 menu
Control System Touch items and shall have automatic cooking capability for up to
Programmable Control Pads 10 two portions. Cooking timer shall be 60 minute, countdown
Settings Programmable 100 style with a time entry option and an adjustable end of cycle
Max. Cooking Time 60:00 audible signal. LED display shall be a backlit. There shall be

Power Levels

Defrost

Time Entry Option
Microwave Distribution
Magnetrons

Display

Stackable

Stage Cooking

Interior Light

Door Opening

Signal

Air Filter

Multiple Portion Setting
Exterior Dimensions
Cavity Dimensions
Door Depth

Usable Cavity Space
Exterior Finish

Interior Finish

Power Consumption
Power Output*

Power Source

Plug Configuration / Cord
Frequency

Product Weight

Ship weight (approx.)
Shipping Carton Size
UPS Shippable

11

Yes, power level 2

Yes

Double rotating antenna, top and bottom
2
LED

Yes

Yes, 4

Yes

Grab and pull handle

Adjustable, end of cycle

Yes, removable with clean filter reminder
Yes, up to 2 portions

H 13 12" (343)
H 6% (171) W 13" (330)
37" (940mm), 90°+ door open
.6 cubic ft. (17 liter)

Stainless steel

Stainless steel with sealed-in ceramic shelf
2000 W, 16.8 A

1200 W* Microwave

120V, 60 Hz
NEMA 5-20
2450 MHz

67 Ibs. (30 kg.)
73 Ibs. (33 kg.)
L 24 %" (625) ‘Nv 217" (556) }D 185" (473)
Yes

‘D 12" (305)

56" (17m) |

©

Measurements in () are millimeters

*|[EC 60705 Tested
** Includes handle

225 49th Ave. Dr. SW Cedar Rapids, IA 52404 U.S.A.

Form # ACRR0929

W 164" (419) [P**21 %" (549)

11 power levels, 4 cooking stages and defrost mode at 20%
power or power level 2. Microwave output shall be 1200
watts distributed by two magnetrons each with a rotating
antenna to provide superior even heating throughout the
cavity. Heavy duty door shall have a tempered glass outer
window and a grab and pull handle with a 90°+ opening for
easy access. An interior light shall facilitate monitoring with-
out opening the door. The large .6 cubic ft. (17 liter) cavity
shall accommodate a standard 6” (152 mm) deep half-sized
pan. Interior ceramic shelf shall be sealed and recessed on
oven bottom to reduce plate-to-shelf edge impact. Oven shall
have a stainless steel interior and exterior and be stackable to
save counter and shelf space. Oven shall have a removable,
cleanable splatter shield. Air filter shall be easily accessible
and removable from the front of the oven and have a “clean
filter” reminder feature. Microwave oven shall comply with
standards set by the U.S Department of Health and Human

Services, ETL for safety and sanitation. m
€. €1

Intertek

Intertek

Warranty
Warranty Certificate for this product can be found on the ACP,
Inc. website at:

www.acpsolutions.com/warranty

Service i :
All products are backed by the ACP, Inc. 24/7 ComServ
Support Center.

Commercial Service

866-426-2621

ACP

800-233-2366

ACP commitment to quality may mean a change in specification without notice.

319-368-8120

Fax: 319-368-8198 www.acpsolutions.com

Product of the U.S.A. ©2012 ACP Inc.™ Printed in the US.A.

Total Restaurant Supply
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Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
] Submittal: Date ltem # 386
Re-Submittal:
(| Date Quantity: 5 (ea)
Description Cereal Dispenser
Manufacturer Not In Contract Model No: Bv Purvevor
Electrical Requirements Plumbing Requirements
Volts / Phase H.wW,
H.P. C.w.
K.W. wW.
AMPS. LW,
CONN. Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

By:  Purveyor

Verify Requirements

R.W. Smith & Co.

3186-A Airway Avenue Costa Mesa, CA 92626

Ph: 714 540-8633

Fax:

714 540-9523

1211212014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job # 14156-0 Irvine, CA
| submittal: Date ltem # 387
Re-Submittal:
| Date Quantity: 1 (ea)
Description Soup Kettle
Manufacturer Not In Contract Model No: Bv Purvevor
Electrical Requirements Plumbing Requirements
Volts / Phase 120V., 1ph H.W.
H.P. Cc.w.
K.W. w.
AMPS. 3.3 LW,
CONN. Convenience Gas
CFM BTU
MISC

PROVIDE WITH THE FOLLOWING

By:  Purveyor
Verify Requirements

R.W. Smith & Co.

3186-A Ainvay Avenue Costa Mesa, CA 92626

Ph: 714 540-6633

Fax: 714 540-9523

121212014

11400




Equipment Submittal

UCI - MESA COURT EXPANSION

Job# 14156-0 Irvine, CA
| submittal: Date ltem # 388-399
Re-Submittal:

g Date Quantity:
|Description Spare Number

Manufacturer Model No:

Electrical Requirements Plumbing Requirements

Volts / Phase HW.

H.P. cw.

KW. W.

AMPS. LW,

CONN. Gas

CFM BTU

MISC
PROVIDE WITH THE FOLLOWING
R.W. Smith & Co. 3186-A Airway Avenue Costa Mesa, CA 92626 Ph: 714 540-6633 Fax. 714 540-9523

1211272014 11400




