FOODSERVICE EQUIPMENT SCHEDULE CENERAL ROTES — e
REFRIGERATION SCHEDULE 1 |THESE DRAWINGS ARE TO BE USED AS AN
ITEM INSTRUMENT OF REFERENCE BY ALL OTHER TRADES " ) r ar
NO. | QTv. DESCRIPTION REMARKS SRS CONDENSING UNITS LOCATED ON BUILDING ROOF. SEE AND CONTRACTORS. ALL TRADES SHALL VERIFY THE 4 1. . .
1 1 CENTER ISLAND OF BAR ARCHITECTURAL DRAWING FOR EXACT LOCATIONS. > | DIMENSIONS AND REQUIREMENTS FOR ALL EQUIPVMENT Foodservice Equipment, Supplies and Design
2 1 BEER SYSTEM THAT IS LISTED AS EXISTING, PROVIDED BY OTHERS OR
2.1 2 REMOTE COMPRESSOR, GLYCOL UNITS PROVIDED BY OWNER, MUST BE VERIFIED WITH THE
3 | 2 |SPACE SAVER HAND SINK 3 TALLLOGAL STATE, AND NATIONAL GODES SHALL
4 1 FROZEN DRINK MACHINE CO || CzO || (772) || (775 778) || (96.2) || (96.2 APPLY. ’ North : Hockenbergs
5 2 SODA GUN- BY OTHERS BY OTHERS EllglgRHEEPDAV&/éhELSAé\IEDT WS&RTaIgﬂggSEA\lvsi l\,lAcl;\gAND Lenexa, KS 66215
6 2 CARBONATORS- BY OTHERS BY OTHERS ACTUAL OR INTENDED CONDITIONS IN THE FIELD 913-491-4999
7 2 UNDERBAR ICE CHEST- 36" SHOULD BE REPORTED TO HOCKENBERGS P- Bhhah
" IMMEDIATELY.
7.1 1 UNDERBAR ICE CHEST- 24 REFER TO MANUFACTURER SPECS/SHOP DRAWINGS FOR EXACT SIZE AND WEIGHT REQ'S FOR 5 |[UNLESS OTHERWOSE NOTED, ARCHITECT TO LOCATE,
7.2 2 ICE BINS & SHELF ALL REFRIGERATION EQUIPMENT. GENERAL CONTRACTOR TO PROVIDE ALL
8 2 UNDERBAR DRAINBOARD- 24" ROOF/BUILDING PENETRATIONS AND CURBS FOR
8.1 1 UNDERBAR DRAINBOARD.- 48" EXHAUST/SUPPLY AIR SYSTEMS AND REMOTE
COMPRESSORS.
8.2 2 |UNDERBAR DRAINBOARD- 12" EXHAUST/SUPPLY FAN SCHEDULE 6 |ARCHITECT TO LOCATE ALL REMOTE COMPRESSORS
9 1 UNDERBAR SPEED RAIL- 48" AND CONDENSERS IN ACCORDANCE WITH
9.1 3 UNDERBAR SPEED RAIL- 36" FANS LOCATED ON BUILDING ROOF. SEE ARCHITECTURAL DRAWING FOR MANUFACTURER'S INSTRUCTIONS.
92 > UNDERBAR SPEED RAIL- 24" EXACT LOCATIONS 7 |UNLESS OTHERWISE NOTED ALL DIMENSIONS SHOWN
: ON THIS PLAN ARE FROM THE FINISHED FLOOR,
10 1 UNDERCOUNTER REFRIGERATOR CEILING, OR WALLS TO THE CENTERLINE OF THE
11 3 |BACK BAR CABINET- 48" ROUGH-INS.
11 1 DRAIN PAN. 24" X 64" 8 |TRIMARK DOES NOT EMPLOY A LICENSED ARCHITECT trimarkusa.com
: ) 58.3 OR ENGINEER. THESE DOCUMENTS PROVIDED BY .
12 1 PASS-THRU BACK BAR COOLER- 82" TRIMARK ARE GUIDELINE DOCUMENTS ONLY AND ARE
13 3 |FROSTERS W/ CHILLERS- 60" B D e e e A LGNz n A This document contains confidential
14 1 DUMP SINK — ARCHITECT OR ENGINEER THAT IS EMPLOYED BY THE information, is an instrument of a
15 2 BAR/DRINK MIXER / OWNER. FINAL CODE COMPLIANCE, PLAN SUBMITTAL professional service, and the property of
AND ASSOCIATED FEES ARE THE RESPONSIBILITY OF TriMark. It shall not be used on other
16 1 BAR BLENDER /e (584 THE ARCHITECT AND/OR GENERAL CONTRACTOR. projects or for the extension of this project
17 1 UNDERCOUNTER GLASSWASHER ) . : without TriMark's written approval.
18 1 UNDERCOUNTER WINE COOLER- 18 BOTTLE ,F% o 4 all Contractors to check
19 2 |SHELVING UNIT, 5 TIER, 86" GREEN EPOXY (1) 24" X 42" & (1) 24" X 24" . and verfty existing dimensions and
20 5 DOLLY DISH RACKS / conditions in the field before starting
/ REFER TO MANUFACTURER SPECS/SHOP DRAWINGS FOR EXACT SIZE AND WEIGHT REQ'S FOR : : :
21 17 |WALL MOUNTED SHELVING (SOME STACKED) ? ALL EXHAUST/SUPPLY FANS. Cogizunjg?gr;?g rtzgtztillfg;;]'\gggk of
22 1 SODAV/ICE DISPENSER- BY OTHERS, 32" WIDE BY OTHERS ﬁ i '
23 1 |ICE PAN & SHELF ; 5
24 1 STORAGE SHELVING- 5 TIER, 86" POSTS, GREEN EPOXY .
25 1 MICROWAVE SHELF- 20" X 60" / REVISIONS
26 1 STAINLESS STEEL WORKTABLE- 30" X 112" % DATE NO., DESCRIPTION
26.2 1 |STAINLESS STEEL WORKTABLE- 30" X 60" A T 2025.02.11 MEP Layout
27 1 COFFEE BREWER - BY OTHERS BY OTHERS = e
2025.02.24 MEP ted | t
28 1 ICED TEA BREWER- BY OTHERS BY OTHERS % 2822 82 18 cCD #giaReCdHayou
29 1 STAINLESS STEEL WORKTABLE- 30" X 96" R REVISIONS
30 6 INDUCTION RETHERMALIZER,DROP-IN = .
31 1 REFRIGERATOR, REACH-IN GLASS DOOR =00 j
32 2 MICROWAVE CONVECTION OVEN o ye h —— | i
33 1 FOOD PROCESSOR . FLO H; 7\“‘ . % WALK-IN OAL
34 1 SANDWICH/SALAD PREP REFRIGERATOR- 48" Z | . = j H[LHl i
35 2 [CONDIMENT PAN HOLDERS FOR ICE BINS 2 e DAL ! —— : i
36 2 |WORKTABLE, 30'X72" hE AN T ——— - -
36.1 1 WORK COUNTER, 30" X 120 é o 1 o 1 )|
37 2 |WORKTOP REFRIGERATOR, 48" % 3 o (g ‘
38 1 |PASS-THRU WITH OVERSHELF . | 130 VAR 97.1
39 3 HEAT LAMP- 108", DUAL TANDEM ] '
40 2 SS PAPER TOWEL DISPENSER % il (115
41 1 REACH-IN REFRIGERATOR % - %1
42 1 EQUIPMENT STAND W/ CASTERS- 36" % e ST 19
42 .1 1 WALL MOUNTED SS SHELVING - 48" AFF % B 585
43 1 |27"MEGATOP COOLER | INPNES |
44 7 |MICROWAVE OVEN . & @ SIS Y 19 = I — [
% % [ H |
44 1 1 MICROWAVE OVEN % @ = igi
44.2 2 MICROWAVE OVEN ? S ks
45 1 UNDERCOUNTER FREEZER W/ CUTTING BOARD TOP i L~
46 2 SANDWICH/SALAD PREP REFRIGERATOR- 60" Z | |
47 2 |FOOD WARMER (1) NOT SHOWN . oo . 5 S | il
48 1 |FRENCH FRY WARMER . ) P l ;l
2 | \
49 1 SANDWICH/SALAD PREP REFRIGERATOR- 60" Z O g, | 1; v
50 2 |MICROWAVE SHELF, (1) 36, (1) 54" |4 o2 I |
51 1 DOLLY DISH RACKS % - O S g | H* .
52 1 REFRIGERATED EQUIPMENT BASE STAND . I 671 B
53 1 CHARBROILEI"\T, GAS- 48" . -: ) it O L |
53.1 1 GRIDDLES, 36 / | i |
54 4 FRYER W/ CASTERS & GAS HOSES 107 f | O ,
54.1 3 |SPLASH SHIELD | @%;E o | o
55 1 CHEESMELTER, GAS- 48" / i 1111118 O - (3)— ||
56 1 GRIDDLE, GAS- 48" 104 8 | |
56.1 1 |GRIDDLE STAND / W g g o
57 1 6 BURNER COUNTERTOP RANGE = ‘ 8 I .
58 1 |EXHAUST HOOD H ‘ ‘2 ‘2 \
58.1 1 ROOF MOUNTED EXHAUST FAN . / — L]
58.2 1 ROOF MOUNTED EXHAUST FAN / / — — - | L
58.3 1 |[MUAUNIT i { ’ j (1.1 “
7 — — ° |
58.4 1 [MUAUNIT . () | (18— ; T
S N~ Vi Y o
e S \ =t L e =
' 22 ' i T
60 1 |PANT LEG DUCT . H h e L w2
601 1 ROOF MOUNTED EXHAUST FAN [\ ‘ D o LN | 81 'w:\mumm
. N /| R SED, : : : ———= NG 16 )]
61 1 CHIP WARMER | /| D Wi Hmw:
61.1 1 |EQUIPMENT DOLLY / N J’— 1391 86.2 . N H G 9%1 ) 9%1 L
62 1 |WALL MOUNTED SHELF- 18" X 27" . S ' (oo 5o o O G G
63 1 |CAN OPENER . [ ¥y e . i i
64 1 TRASH CAN- BY OTHERS BY OTHERS o R B & — — =
65 3 HAND SINK N/ | NN E—(27) SRR | == =~
/ ; | [ brine\ /pellet /water [H-CGso) =
1l X RT| RTI | | | o \ (86 ) |
65.1 2 SPACE SAVER HAND SINK } IRVANERN J o\ 0 tank )\ tank ) softener/ | | l
66 1 SPARE NUMBER NOT SHOWN <N — N N s —@
67 1 SOILED DISHTABLE W/ PRE-RINSE SINK — — J — | !
67.1 1 |SOILED DISHTABLE FAUCET — i 1n EDCHTIEERED,
68 1 WARMING DRAWER m >
69 3 SMOKER POLES (NOT SHOWN) <
701 |PRE-RINSE FAUCET ASSEMBLY FOODSERVICE EQUIPMENT PLAN =
71 1 CONVEYOR DISHWASHER -FURNISHED BY OWNER BY OWNER . a
72 3 |WALL MOUNTED SHELVING (SOME STACKED) 1/4"=1-0 d
73 1 CLEAN DISHTABLE <
75 1 |2-COMPARTMENT SINK FOODSERVICE EQUIPMENT SCHEDULE TEM I I s =
5D~ A IFANCEF - D A - A D T NO. QTY. DESCRIPTION REMARKS < -
ITEM
76 «ﬂf/«f WORTABLES (1) 30" X 60" AND (1) 30" X 48" ) NO. QTy. DESCRIPTION REMARKS 122 1 |ELECTRIC JUICER g %
] ALK-IN'COO 94 1 WALL MOUNTED SHELF- 12" X 60" 123 1 WEDGER- BY OTHERS BY OTHERS I I I
771 1 COOLER EVAPORATOR 95 2 SPLASH SHIELD 124 1 TOMATO SLICER- BY OTHERS BY OTHERS 6| E
77.2 1 |COOLER COMPRESSOR- REMOTE % 1 [WALK-IN KEG COOLER 125 1 |FRUIT/VEGETABLE DICER- BY OTHERS BY OTHERS a
77.3 1 WALK-IN FREEZER 96.1 2 BEER COOLER EVAPORATORS 126 2 PEG BOARD- 24" X 48" ; N
77.4 1 FREEZER EVAPORATOR 96.2 2 BEER COOLER COMPRESSOR - GLYCOL UNITS 127 1 DIPPER WELL — n e
77.5 1 |FREEZER COMPRESSOR- REMOTE 97 6  |KEG RACK 128 5 |SINK COVERS (2) AT 2 COMP, (3) AT 3 COMP — H
77.6 1 WALK-IN COOLER 97.1 1 SHELVING UNIT, 5 TIER, 86" GREEN EPOXY (1) 24" X 42" & (1) 24" X 24" 129 1 SPARE NUMBER LI— 8 1
77.7 1 COOLER EVAPORATOR 08 1 DUNNAGE RACK- 24" X 36" 130 1 WALL MOUNT SHELF - EMPLOYEE STATION
77.8 1 COOLER COMPRESSOR- REMOTE 99 1 STAINLESS STEEL WALL PANELING, 7' L TO R, FLOOR TO CEILING 131 1 TRASH RECEPTACLE- BY OTHERS BY OTHERS O IECT PHIACE.
77.9 1 WALK IN FREEZER HEAT TAPE - NOT SHOWN ON DRAWING 100 1 WALL MOUNTED SHELF- 9" X 54" 132 f/\ﬂg\ff\ SLANTED PAN SHELF - (2 NOT SHOWN) (2) NOT SHOWN '
78 3 |WALK-IN COOLER SHELVING, 5 TIER, 86" GREEN EPOXY 101 1 |SPARE NUMBER 133 {18 |STORAGE SHELVING- 5 TIER, 86" POSTS, GREEN EPOXY FOODSERVICE EQUIPMENT
79 2 |WALK-IN FREEZER SHELVING- 5 TIER, 86" POSTS, GREEN EPOXY 102 2 |HEAT LAMP HANGING SYSTEM 134.°F~"4"~" |RICE COOKER- BY OTHERS BY OTHERS DATE: PROJECT #
80 1 SPARE NUMBER 103 1 SECURITY CAGE, 60" 135 1 SPARE NUMBER 11/12/2024 2024136
81 5 WALK-IN COOLER SHELVING - 5 TIER, 86" GREEN EPOXY 104 1 DOUBLE SLANTED RACK SHELF 136 4 COUNTERTOP RETHERMALIZER
82 1 WALL MOUNTED SHELF- 12" X 48" 105 1 SLANTED RACK SHELF 137 1 30 QT. FLOOR MIXER DRAWN BY: APPROVED BY:
83 1 MOP SINK- BY GC BY GC 105-106 1 SPARE NUMBER 138 1 WORKTOP- 30" X 60", WITH OFFSET TOP JLH NLB
83.1 1 MOP SINK FAUCET- BY GC BY GC 107 1 ELECTRIC BOOSTER HEATER 139 1 WORK TABLE
85 1 REACH-IN FREEZER 108 2 |WALL SHELVES, LID STORAGE UNITS, STACKED 139.1 2 |PAN SHELF, 30" SHEET TITLE.
86 2 ICE MACHINE 109 1 WORKTABLE- 30" X 45" 140 1 TILT KETTLE
86.1 1 ICE BIN 110 6 MOP & BROOM WALL RACKS - NOT SHOWN NOT SHOWN 141 1 ELECTRIC CONVEYOR TOASTER FOODSERVICE
86.2 2 |WATERFILTER 111 3 |BUN/SHEET PAN RACK - (1) NOT SHOWN (1) NOT SHOWN 142 1 BAR GLASS RINSER
87 1 |COOK & HOLD OVEN, SMOKER 112 4 |TICKET RACK- 48" 143 1 |STAINLESS STEEL WORKTABLE- 30" X 24" EQUIPMENT PLAN
88 1 |DOUBLE STACK CONVECTION OVEN 113-114 1 |SPARE NUMBER 144 2 |WALL MOUNTED SHELF- 24" X 72"
89 1 |SANDWICH/SALAD PREP REFRIGERATOR- 48" 115 3 |CORNER GUARD 145 1 |CUSTOM MICROWAVE SHELF- 36"
90 2 SS WORKTABLE- 30" X 60" 116 1 DUNNAGE RACK- 18" X 48" (1) NOT SHOWN 146 1 BREAD SLICER
90.1 4 WALL MOUNTED SHELF- 12" X 60" 117 1 FRUIT/ VEGETABLE SLICER, CUTTER, DICER- BY OTHERS BY OTHERS 147 1 PORTABLE BREAD SLICER STAND SHEET NUMBER.
o1 1 CAN RACK 118 1 SALAD DRYER 148 1 SPARE NUMBER |SSUE FOR CONSTRU CTlON
92 1 ELECTRIC FOOD SLICER 119 1 FOOD BLENDER 149 1 DRAINBOARD UNIT W/ RACK STORAGE
93 1 THREE COMPARTMENT SINK W/ DRAINBOARDS 120 1 BACK DOOR AIR CURTAIN 150 1 REFRIGERATED BEVERAGE DISPENSER, BUBBLER O 1 /2 6/2026
93.1 1 FAUCET 121 3 DOOR STRIP CURTAINS 151 1 SECURITY CAGE, 60"
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) PLUMBING LEGEND 57: Trﬂ\/[ark

Foodservice Equipment, Supplies and Design

EXHAUST/SUPPLY FAN SCHEDULE

FANS LOCATED ON BUILDING ROOF. SEE ARCHITECTURAL DRAWING FOR o HOT WATER
EXACT LOCATIONS
S
+ HOT WATER - SOFTENED North : Hockenbergs
14603 W. 112th Street
58.3 +0 COLD WATER Lenexa, KS 66215
S -491-
? +0 COLD WATER - SOFTENED p. 913-491-4999
5 FILTERED WATER
58.4
+0 DIRECT WASTE
?

FLOOR SINK - THREE-QUARTER GRATE

REFER TO MANUFACTURER SPECS/SHOP DRAWINGS FOR EXACT SIZE AND WEIGHT REQ'S FOR
ALL EXHAUST/SUPPLY FANS.

" FLOOR SINK - HALF GRATE

FLOOR SINK - NO GRATE trimarkusa.com

REFER TO MECHANICAL o
PLUMBING DRAWINGS FOR EXACT ©  FLOORDRAN T documentcontaisconnts

/ LOCATION OS ALL FLOOR SINKS O FUNNEL FLOOR DRAN P s e
AND FLOOR TROUGHS. @ projects or 1or the extension o IS projec

without TriMark's written approval.

HUB FLOOR DRAIN

. . Owner and all Contractors to check
| | and verify existing dimensions and
: g AREA FLOOR DRAIN - SLOPED PER CODE conditions in the field before starting
’ 5 construction and to notify TriMark of
any material or detail changes.

+$ GAS DROP FROM MANIFOLD

<] FIRE SUPPRESSION GAS SHUT-OFF VALVE REVISIONS

DATE NO. DESCRIPTION
2025.02.11 MEP Layout

+® CHILLED WATER RETURN 2025.02.24 MEP Updated layout
CR 2025.02.18 CCD#3 ARCH

$SS STEAM SUPPLY REVISIONS

+COS CHILLED WATER

$CR CONDENSATE RETURN

Il / N
—~_  FLO o || / / \\

—— T _
\ N / L— — L—— 4 . '] s H‘ i
s E M ) 7 7 ; 5 T i |-
) H ; F@ F@ 1 L@ .
|

8

;]‘ N %9
see architecturalA (83 =%~ ®

@ to coordinate -

1-3 g

(
5.8 L grigly } 9.5 510"

—— PLUMBING NOTES
o (DIVISION 22)

NOTE: THE FOLLOWING ADDITIONAL REQUIREMENTS SHALL BE THE RESPONSIBILITY OF THE
PLUMBING CONTRACTOR (DIVISION 22) AND SHALL BE APPLICABLE ONLY WHERE NOTED ON
THE PLUMBING ROUGH-IN PLAN(S). THE PLUMBING CONTRACTOR (DIVISION 22) SHALL VERIFY
AND COORDINATE THE EXACT PLUMBING REQUIREMENTS FOR ALL NIC EQUIPMENT PRIOR TO
FINAL ROUGH-IN.

A. INSTALL KEC (SECTION 114000) FURNISHED FLOOR TROUGH(S).
B. INSTALL KEC (SECTION 114000) FURNISH MOP SINK(S).

C. INSTALL KEC (SECTION 114000) FURNISHED FIRE SUPPRESSION
f \f \ Y f SYSTEM GAS SHUT OFF VALVE. MUST BE ACCESSIBLE AND NOT
5 |\ ‘: :‘ | |\ ‘: CONCEALED IN WALL OR CEILING.

D. INSTALL KEC (SECTION 114000) FURNISHED DRAIN LINE TEMPERING KIT
PER MANUFACTURER'S RECOMMENDATIONS.

E. MANIFOLD DRAINS TO SINGLE CONNECTION.

— FURNISH AND INSTALL BALL VALVE IN DRAIN LINE. VALVE TO BE IN
P EASILY ACCESSIBLE LOCATION.

! | ! G. INTERPLUMB BETWEEN FILTER AND EQUIPMENT. PIPING FROM WATER
o T —r FILTER OUTLET TO POINTS OF USE SHALL BE CONCEALED WITHIN

: o S WALLS AND CEILINGS. EXTEND DRAIN(S) TO FLOOR SINK/FLOOR DRAIN,
” e IF REQUIRED.

I H. CONNECT MIN. 110°F HOT WATER SUPPLY TO BUILT-IN OR EXTERNAL

(70° RISE) BOOSTER HEATER. WHEN EXTERNAL, INSTALL
TEMPERATURE/PRESSURE GAUGE(S) AS REQ'D AND EXTEND TO
DISHWASHER INLET.

. I.  CONNECT DRAIN(S) WITH REFRIGERATION GRADE HARD COPPER

' USING 1” STANDOFFS. "P" TRAP DRAIN OUTSIDE WALK-IN
L COMPARTMENT(S). PROVIDE AND INSTALL SLEEVES THRU WALK-IN
I AND BUILDING WALLS FOR DRAIN LINE(S). FOAM & CAULK AROUND
e SLEEVES AND DRAIN LINES. WRAP WITH DRAIN LINE HEATER AND
T INSULATION WHERE SUBJECT TO FREEZING TEMPERATURES.

I J.  REFRIGERATION CONTRACTOR SHALL PROVIDE WALK-IN EVAPORATOR
N CONDENSATE DRAIN(S) PER REFRIGERATION GENERAL REQS.

I K. PROVIDE GRAY WATER AND SLURRY PIPING TO AND FROM (SECTION
ut % N | 114000) FURNISHED PULPER, TROUGH, AND WATER EXTRACTOR.

| | INSTALL KEC (SECTION 114000) FURNISHED TROUGH INLET NOZZLES
N AND PROVIDE SHUT OFF VALVE AT EACH NOZZLE.

L. PROVIDE “TEE” IN HOT WATER LINE AND CAP FOR FUTURE
INSTALLATION OF CHEMICAL DISPENSING SYSTEM BY OTHERS.

PROVIDE CHROME PLATED PIPE AND FITTINGS WHERE EXPOSED.

PROVIDE AND INSTALL 3" MIN. DRAIN LINE TO 12"X12"X10" DEEP FLOOR
SINK.

O. VERIFY EXACT LOCATION AND QUANTITY OF AREA FLOOR DRAIN(S)
WITH THE PLUMBING ENGINEER.
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ISSUE FOR CONSTRUCTION m
>_
PLUMBING ROUGH-IN PLAN 01/26/2026 <§E
1/4" = 1'-0" D §
O <
FOODSERVICE PLUMBING SCHEDULE FOODSERVICE PLUMBING SCHEDULE —
LL ==
ITEM HW HW CwW CwW DW DW GAS GAS GAS ITEM HW HW CwW CwW DW DW GAS GAS GAS <, -
NO. QTy. DESCRIPTION SIZE AFF SIZE AFF SIZE AFF SIZE AFF | MBTU PLUMBING REMARKS NO. QTy. DESCRIPTION SIZE AFF SIZE AFF SIZE AFF SIZE AFF | MBTU PLUMBING REMARKS T =
2 1 BEER SYSTEM IW: PC TO CONNECT WASTE LINE TO FLOOR SINK FROM (2) BEER TOWERS. 58.4 1 MUA UNIT 3/4" 205.2 |LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS WITH nsS
VERIFY ROUGH-IN REQUIREMENTS W/ PURVEYOR PURVEYOR I I I 1S
3 2  |SPACE SAVER HAND SINK 1/2" 14" 1/2" 14" 11/2" 16" STUB UP IN DIE WALL 65 3 |HAND SINK 1/2" 14" 1/2" 14" 11/2" 16" @) )
4 1 FROZEN DRINK MACHINE 1/2" 14" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 65.1 2  |SPACE SAVER HAND SINK > ; N
6 2  |CARBONATORS- BY OTHERS 1/2" 72" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS WITH PURVEYOR 67 1 SOILED DISHTABLE W/ PRE-RINSE SINK IW: PC TO CONNECT WASTE LINE TO FLOOR SINK DN
7 2 UNDERBAR ICE CHEST- 36" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 67.1 1 SOILED DISHTABLE FAUCET 1/2" 14" 112" 14" — -
7.1 1 UNDERBAR ICE CHEST- 24" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 70 1 PRE-RINSE FAUCET ASSEMBLY 1/2" 14" 1/2" 14" I I o
7.2 2 ICE BINS & SHELF 71 1 CONVEYOR DISHWASHER -FURNISHED BY 3/4" 60" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK g0
8 2 UNDERBAR DRAINBOARD- 24" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK OWNER
8.1 1 UNDERBAR DRAINBOARD- 48" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 73 1 CLEAN DISHTABLE IW: PC TO CONNECT WASTE LINE TO FLOOR SINK PROJECT PHASE:
8.2 2 |UNDERBAR DRAINBOARD- 12" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 75 1 |2-COMPARTMENT SINK IW: PC TO CONNECT WASTE LINE TO FLOOR SINK FOODSERVICE EQUIPMENT
11.1 1 DRAIN PAN, 24" X 64" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 75.1 1 FAUCET 1/2" 14" 1/2" 14"
14 1 DUMP SINK 1/2" 14" 1/2" 14" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 771 1 COOLER EVAPORATOR IW: PC TO CONNECT WASTE LINE TO FUNNEL FLOOR DRAIN DATE: PROJECT #:
17 1 UNDERCOUNTER GLASSWASHER 1/2" 14" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 774 1 FREEZER EVAPORATOR IW: PC TO CONNECT WASTE LINE TO FUNNEL FLOOR DRAIN 11/12/2024 2024136
22 1 SODAV/ICE DISPENSER- BY OTHERS, 32" WIDE 1/2" 24" BY OTHERS.VERIFY ROUGH-IN REQUIREMENTS 7.7 1 COOLER EVAPORATOR IW: PC TO CONNECT WASTE LINE TO FUNNEL FLOOR DRAIN SRAVNEY: A SPROVED BY.
23 1 ICE PAN & SHELF IW: PC TO CONNECT WASTE LINE TO FLOOR SINK 83 1 MOP SINK- BY GC 2" STUB UP, BY OTHERS, VERIFY ROUGH-IN REQUIREMENTS W/ PURVEYOR — -
27 1 COFFEE BREWER - BY OTHERS 3/8" 48" VERIFY ALL ROUGH-IN REQUIREMENTS W/ PURVEYOR 83.1 1 MOP SINK FAUCET- BY GC 1/2" 36" 1/2" 36" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS WITH PURVEYOR JLH NLB
28 1 ICED TEA BREWER- BY OTHERS 1/2" 48" BY OTHERS, VERIFY ROUGH-IN REQUIREMENTS W/ PURVEYOR 86 2 ICE MACHINE IW: PC TO CONNECT WASTE LINE TO FLOOR SINK
53 1 CHARBROILER, GAS- 48" 3/4" 24" 150.0 |KEC TO PROVIDE GAS QUICK DISCONNETC 86.1 1 ICE BIN IW: PC TO CONNECT WASTE LINE TO FLOOR SINK SHEET TITLE:
53.1 1 GRIDDLES, 36" 3/4" 24" 90.0 |KEC TO PROVIDE GAS QUICK DISCONNECT 86.2 2 WATER FILTER 1/2" 80" VERIFY ROUGH-IN REQUIREMENTS WITH PURVEYOR FOODSERVICE
54 4 FRYER W/ CASTERS & GAS HOSES 3/4" 24" 110.0 |KEC TO PROVIDE GAS QUICK DISCONNECT 93.1 1 FAUCET 1/2" 14" 1/2" 14"
55 1 |CHEESMELTER, GAS- 48" 3/4" 24" 40.0 |KEC TO PROVIDE GAS QUICK DISCONNECT 96.1 2 |BEER COOLER EVAPORATORS IW: PC TO CONNECT WASTE LINE TO FUNNEL FLOOR DRAIN PLUMBING ROUGH-IN
56 1 GRIDDLE, GAS- 48" 3/4" 24" 120.0 |KEC TO PROVIDE GAS QUICK DISCONNECT 107 1 ELECTRIC BOOSTER HEATER 3/4" 24" PC TO CONNECT BOOSTER HEATER & CONNECT BOOSTER HEATER TO DISH PLAN
57 1 |6 BURNER COUNTERTOP RANGE 3/4" 24" | 192.0 |KEC TO PROVIDE GAS QUICK DISCONNECT MACHINE
58.3 1 [MUAUNIT 3/4" 205.2 |LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS WITH 140 1 |TILTKETTLE V' | 24 | W2 | 24 FILL FAUCET
PURVEYOR 142 1 BAR GLASS RINSER 1/2" 24" IW: PC TO CONNECT WASTE LINE TO FLOOR SINK
149 1 DRAINBOARD UNIT W/ RACK STORAGE IW: PC TO CONNECT WASTE LINE TO FLOOR SINK SHEET NUMBER:

FOODSERVICE DRAWINGS INDICATE PLUMBING ROUGH-IN/CONNECTION POINTS ONLY FOR EQUIPMENT SPECIFIED UNDER THE KITCHEN EQUIPMENT (SECTION 114000) CONTRACT. ANY ADDITIONAL PLUMBING REQUIREMENTS ARE NOT INDICATED ON
FOODSERVICE DRAWINGS. THE PLUMBING CONTRACTOR (DIVISION 22) SHALL FURNISH AND INSTALL PRESSURE REDUCING VALVES, FLOW CONTROLS, BACK FLOW PREVENTION, RPZ (REDUCED PRESSURE ZONE) VALVES, WATER HAMMER ARRESTOR, GATE
VALVES, FOR WATER CONNECTIONS AS REQUIRED PER LOCAL CODES.

BIM 360://HOCK_54th Street Restaurant & Drafthouse-Lee's Summit, MO-2024136_R21/2024136-54th St. Restaurant-Lee's Summit, MO_R21.rvt THIS DOCUMENT WAS ORIGINALLY PRINTED ON A 30" x 42" SIZE SHEET
2/23/2026 2:14:08 PM
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EXHAUST/SUPPLY FAN SCHEDULE ELECTRICAL LEGEND 57- Tr].Mﬂrk
/

FANS LOCATED ON BUILDING ROOF. SEE ARCHITECTURAL DRAWING FOR _ i : .
EXACT LOCATIONS Foodservice Equipment, Supplies and Design
DUPLEX RECEPTACLE

=

SINGLE RECEPTACLE

60.1

North : Hockenbergs
SPECIAL PURPOSE RECEPTACLE 14603 W. 112th Street

Lenexa, KS 66215

58.3 Q@

58.1 QUAD RECEPTACLE

©
B & o o 0

p. 913-491-4999

FLUSH FLOOR MOUNT RECEPTACLE

58.4

58.2 JUNCTION BOX - FLOOR/CLG MOUNTED

N

S [0 ©

©
€

@

REFER TO MANUFACTURER SPECS/SHOP DRAWINGS FOR EXACT SIZE AND WEIGHT REQ'S FOR
ALL EXHAUST/SUPPLY FANS.

JUNCTION BOX - WALL MOUNTED

JUNCTION BOX - WALL MOUNTED (HORIZONTAL)

SWITCH

DATA CONNECTION
REFRIGERATION SCHEDULE

CONDENSING UNITS LOCATED ON BUILDING ROOF. SEE
ARCHITECTURAL DRAWING FOR EXACT LOCATIONS.

MANUAL FIRE PULL STATION trimarkusa.com

DROP CORD MOUNTED FROM CEILING

LG This document contains confidential
information, is an instrument of a

CONDUIT STUB UP professional service, and the property of

TriMark. It shall not be used on other

CONDUIT STUB OUT OF WALL projects or for the extension of this project

without TriMark's written approval.

(214) C21) (712) (115) (718) (92) (9%2)
@ @ @ @ @ @ @

DEFROST TIME CLOCK

Owner and all Contractors to check
and verify existing dimensions and
DISCONNECT conditions in the field before starting
construction and to notify TriMark of
any material or detail changes.

0106042

o REFER TO MANUFACTURER SPECS/SHOP DRAWINGS FOR EXACT SIZE AND WEIGHT REQ'S FOR LIGHT - RECTANGULAR
" 4-5 7 ALL REFRIGERATION EQUIPMENT.
@) LIGHT - ROUND

Iy
T
NAAMmmmmNN

77.9 77.4 S

7.7

REVISIONS

DATE NO. DESCRIPTION
SENSOR (EXHAUST HOOD, TEMP, CO2, LIGHT) 2025.02.11 1 |MEP Layout

2025.02.24 | 2 |MEP Updated layout
2026.02.18 | 3 |CCD #3 ARCH

EC TO MOUNT DUAL TEPT ELECTRIC PANEL REVISIONS
RECEPTACLE FOR (2) MIXED

DRINK TANK MOTORS @36"

776 - il . , AFF, 120V / 1PH (20,0 AMPS).
i o 27 il 1 I VERIFY LOCATION IN FIELD ELECTRICAL NOTES
[ ] / L) Lo o - ] 5 (DIVISION 26)

= NOTE: THE FOLLOWING ADDITIONAL REQUIREMENTS SHALL BE THE RESPONSIBILITY OF THE

O MOTOR

12'
7

PLUG MOLD

- =)

-

5

1 N 77| T,

=gl
©
T
|

ELECTRIC CONTRACTOR (DIVISION 26) AND SHALL BE APPLICABLE ONLY WHERE NOTED ON
THE ELECTRIC ROUGH-IN PLAN(S). THE ELECTRIC CONTRACTOR (DIVISION 26) SHALL VERIFY

| H C Y | | |
Ce) o g0 \'1'-3" o C Y { )Y () () AND COORDINATE THE EXACT ELECTRICAL REQUIREMENTS FOR ALL NIC EQUIPMENT PRIOR
AN /) \\ g
7 5-7 q

R TO FINAL ROUGH-IN.
o 961 A. FURNISH AND INSTALL CORD AND PLUG SET(S).

19'- 4" B. FURNISH AND INSTALL DEVICE & COVER IN KEC (SECTION 114000)
FURNISHED JUNCTION BOX.
146 C. FURNISH AND INSTALL JUNCTION BOX(S), DEVICE(S), AND COVER(S) IN
Q@ ; KEC (SECTION 114000) FURNISHED EQUIPMENT.
D. CONNECT THRU DISPOSER CONTROL TO SOLENOID VALVE AND
CO-1 CO-1 ' MOTOR.

iy T T ] E. CONNECT FROM KEC (SECTION 114000) FURNISHED ICE MACHINE TO
W W W || REMOTE CONDENSER AS REQ'D.

. [ Y R F. CONNECT THRU KEC (SECTION 114000) FURNISHED AIR CURTAIN TO
W & & 4 ok . S S S ‘ L) ‘ DOOR ACTIVATED MICROSWITCH.

) A @ @ ? S R G. CONNECT THRU KEC (SECTION 114000) FURNISHED REMOTE CONTROL
| [ —— by | SWITCH(ES).

. — H. FURNISH AND INSTALL SWITCH. CONNECT TO LIGHTS FURNISHED BY
A KEC (SECTION 114000).

| | . CONNECT POWER SUPPLY TO KEC (SECTION 114000) FURNISHED LOAD
H | CENTER. COUNTER SHALL BE PREWIRED AND SHIPPED IN SECTIONS.
o CONNECT BETWEEN SECTIONS.

| N J  CONNECT TO KEC (SECTION 114000) FURNISHED JUNCTION BOX AT

! WALK-IN DOOR ASSEMBLY. LIGHT FIXTURE AT DOOR IS PREWIRED TO

. FACTORY MOUNTED LIGHT SWITCH. MOUNT ADDITIONAL KEC (SECTION
I 114000) FURNISHED LIGHTS WHERE INDICATED AND CONNECT TO

! SWITCH. CONDUIT SHALL BE INSTALLED ABOVE WALK-IN AND NOT

” ) EXPOSED ON INTERIOR UNLESS REQ'D. CONDUIT PENETRATING

R WALK-IN SHALL BE NON-METALLIC OR PVC.

A K CONNECT KEC (SECTION 114000) FURNISHED TEMPERATURE ALARM
H | SYSTEM. COORDINATE WITH BUILDING SYSTEM(S).

[ e— THRU TIMER TO EVAPORATOR COIL.

| M. CONNECT FROM KEC (SECTION 114000) FURNISHED CONDENSING UNIT,
L THRU DEFROST TIMER, TO EVAPORATOR COIL.

FURNISH AND INSTALL NEMA RECEPTACLE WITH WEATHER COVER.

- N.
H O. CONNECT EXHAUST FAN THRU FAN CONTROL CONTACTS IN
[ — DISHWASHER,

N e — P. CONNECT TABLE LIMIT SWITCH TO DRY CONTACT ON KEC (SECTION
11400) FURNISHED DISH MACHINE.

Q. CONNECT DRAIN WATER TEMPERING DEVICE PER MANUFACTURER'S
RECOMMENDATIONS.

R.  CONNECT TO EXHAUST HOOD LIGHT(S), CONTROL(S), AND EXHAUST
FAN(S)/MAKE-UP AIR UNIT(S) AS REQ'D. INTERWIRE HOOD SECTIONS,
MOTOR STARTER(S)/DRIVES, AND OVERLOAD PROTECTION AS REQ'D.
INSTALL COMPONENTS AND SENSORS SHIPPED LOOSE. REFER TO
SYSTEM SHOP DRAWING(S) FOR ADDITIONAL SCHEMATICS.

S. CONNECT 120 VOLT FROM KEC (SECTION 114000) FURNISHED MICRO
SWITCH IN FIRE SUPPRESSION SYSTEM CONTROL PANEL TO SHUNT
TRIP BREAKER(S) FOR SHUT DOWN OF POWER TO ALL ELECTRICAL

Jffffj T DEVICES UNDER HOOD(S) AND 18" OUTSIDE PERIMETER OF HOOD(S).

— NE I b CONNECT FROM MICRO SWITCH TO DIVISION 26 FURNISHED RELAY(S)
J - OR SWITCHES FOR SHUT DOWN/CONTROL OF HOOD LIGHTS, MAKE-UP

,,,,,,, ~, // AIR FAN, AND FIRE ALARM SYSTEM.
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- T. CONNECT 120 VOLT FROM KEC (SECTION 114000) FURNISHED MICRO
FOODSERVICE ELECTRICAL ROUGH-IN PLAN VIANUAL RESET RELAY T0 ELEGTRIC GAS VALVE PROVIDE.
CONTROL/INTERWIRING BETWEEN THE FIRE SUPPRESSION SYSTEM

1/4" = 1'-Q" AND ASSOCIATED ELECTRICAL GAS SOLENOID VALVES, RESET
RELAYS, AND PULL STATIONS AS REQ'D.

— PULLEY AND CONDUIT 4" STAMPED STEEL JCT. BOXBY U. FURNISH AND INSTALL CONCEALED CONDUIT AND RECESSED
FROM THIS POINT E.M.T. CONDUIT BY DIV. 16 DIV. 16 OCTAGONAL JUNCTION BOX IN WALL AT 42"-48" AFF FOR REMOTE
FURNISHED WITH F.S.S MANUAL PULL STATION(S). COORDINATE LOCATION(S) WITH FIRE
PROVIDOR CROUSE HINDS (OR EQUAL) ES SUPPRESSION SYSTEM CONTRACTOR AND AUTHORITIES HAVING
SEALING HUB BY DIV. 16 JURISDICTION PRIOR TO ROUGH-IN.

T 3 V. PROVIDE 3/4" EMPTY CONDUIT AND JUNCTION BOX FOR DATA
CONNECTION. VERIFY EXACT REQS AND TERMINATION POINTS PRIOR
TO ROUGH-IN.

WALK-IN CEILING W. PROVIDE DEVICE MOUNTED HORIZONTALLY IN BUILDING WALL.

FINISHED CEILING BY GC

AN

FIVE FOUR

301 SW OLDHAM PARKWAY

LEE'S SUMMIT, MO

: /3 & /( O O f E.C TO CUT HOLE AS DIRECTED
1/I\ZIOCB?E,:]DD%ITACI:_(E(,;I\?E%LE\IDC":JmVDAULI%' &OO RIGID STEEL CONDUIT THRU BY K.E.C. VINYL SLEEVE AND

& WALK-IN BY DIV. 16. SEAL GROMMETS BY DIV. 16 PROJECT PHASE:
\?VEJMV&ERIL%\%%\J)E&S# '5 =VE FOODSERVICE EQUIPMENT
DATE: PROJECT #:

" LIGHT FIXTURE PROVIDED BY 11/12/2024 2024136
ﬁgC/TAFLFCOoRDAES PER K.E.C., E.C. TO SEAL BETWEEN
BASE & CEILING E.C. TO DRAWN BY: APPROVED BY:
PROVIDE & INSTALL LAMP JLH NLB

FIRE SUPPRESSION REMOTE PULL STATION -TYP 1. ALL CONDUIT TO BE RUN ON EXTERIOR OF WALK-IN BY DIV. 16 UNLESS BOX —

IS LOCATED OUTDOORS. THEN CONDUIT IS RUN BELOW CEILING.

ELECTRICAL OCTAGON BOX WITH
SCREWS AT 2 O'CLOCK AND 8 O'CLOCK

3/4" = 1'-Q" 2. ALL PENETRATIONS THRU WALK-IN TO BE THOROUGHLY SEALED. FOODSERVICE
3. ALL LIGHT FICTURES TO BE FURNISHED BY K.E.C.
4. MOUNTING FIXTURES, ALL CONDUIT AND ALL INTER-WIRING BY DIV. 16. ELECTRICAL ROUGH-IN

5. ALL LAMPS (BULBS) TO BE FURNISHED BY OTHERS. PLAN

WALK-IN LIGHT DETAIL ISSUE FOR CONSTRUCTION | [Fo=

NOT TO SCALE

FOODSERVICE DRAWINGS INDICATE ELECTRICAL ROUGH-IN/CONNECTION POINTS ONLY FOR EQUIPMENT SPECIFIED UNDER THE KITCHEN O 1 /26/2026 Q F 3 O 1

EQUIPMENT (SECTION 114000) CONTRACT. ANY ADDITIONAL ELECTRICAL REQUIREMENTS ARE NOT INDICATED ON FOODSERVICE DRAWINGS.
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’ - [ ]
FOODSERVICE ELECTRICAL SCHEDULE /)) TI‘] l\/l ark
ITEM PHAS ' ‘ ) . .
NO. | QTv. DESCRIPTION VOLTS| E |AMPS| TYPE |TYPE AFF ELECTRICAL REMARKS Foodservice Equipment, Supplies and Design
2.1 2 |REMOTE COMPRESSOR, GLYCOL UNITS 208 1 134 | SR LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
4 1 FROZEN DRINK MACHINE 120 1 300 | SR 18" EC TO SUPPLY CORD & PLUG
6 2 |CARBONATORS- BY OTHERS 120 1 6.2 | DR 105" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS
10 1 |UNDERCOUNTER REFRIGERATOR 120 1 27 | SR STUB UP North : Hockenbergs
14603 W. 112th Street
12 1 PASS-THRU BACK BAR COOLER- 82" 120 1 42 | SR 24" Lenexa. KS 66215
13 3 |FROSTERS W/ CHILLERS- 60" 120 1 38 | SR 24" ;
15 2  |BAR/DRINK MIXER 120 1 12 | DR 38" p. 913-491-4999
16 1 BAR BLENDER 120 1 15.0 | DR 38"
17 1 UNDERCOUNTER GLASSWASHER 120 1 200 | JB 24"
18 1 UNDERCOUNTER WINE COOLER- 18 BOTTLE 120 1 39 | SR 24"
22 1 SODAVICE DISPENSER- BY OTHERS, 32" WIDE 120 1 15.0 | DR 24" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS. EC TO PROVIDE CORD & PLUG
27 1 COFFEE BREWER - BY OTHERS 120 1 140 | SR 48" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS
28 1 ICED TEA BREWER- BY OTHERS 120 1 16.0 | SR 48" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS. HORIZONTAL OUTLET. EC TO PROVIDE CORD & PLUG
30 6 |INDUCTION RETHERMALIZER,DROP-IN 120 1 6.7 | SR 24"
31 1 REFRIGERATOR, REACH-IN GLASS DOOR 120 1 50 | SR 24"
32 2  |MICROWAVE CONVECTION OVEN 208 1 16.0 | SR 48"
33 1 FOOD PROCESSOR 120 1 12.0 | SR 48"
34 1 SANDWICH/SALAD PREP REFRIGERATOR- 48" 120 1 30 | SR 24" _
37 2  |WORKTOP REFRIGERATOR, 48" 120 1 1.0 SR 24" trimarkusa.com
39 3 |HEAT LAMP- 108", DUAL TANDEM 208 1 240 | JB 62" EC TO INTERCONNECT FROM JB TO CONTROL BOX MOUNTED UNDER PASS-THRU SHELF, EXACT LOCATION TBD
41 1 REACH-IN REFRIGERATOR 120 1 5.0 SR 84" This document contains confidential
43 1 |27"MEGATOP COOLER 120 1 23 | SR 24" information, is an instrument of a
professional service, and the property of
44 7 MICROWAVE OVEN 208 1 16.3 SR 78" TriMark. It shall not be used on other
441 1 MICROWAVE OVEN 208 1 16.3 | JB 60" EC TO WIRE JB MOUNTED ON PASS-THRU SHELF projects or for the extension of this project
44.2 2 |MICROWAVE OVEN 208 1 | 163 | JB 60" EC TO WIRE JB MOUNTED ON PASS-THRU SHELF without TriMark's written approval.
45 1 UNDERCOUNTER FREEZER W/ CUTTING BOARD TOP 120 1 36 | SR 24" Owner and all Contractors to check
46 2 SANDWICH/SALAD PREP REFRIGERATOR- 60" 120 1 4.0 SR 24" and verify existing dimensions and
47 2 FOOD WARMER (1) NOT SHOWN 120 condition§ in the field bgforel starting
construction and to notify TriMark of
48 1 FRENCH FRY WARMER 120 1 50 | DR 48" HORIZONTAL any material or detail changes.
49 1 SANDWICH/SALAD PREP REFRIGERATOR- 60" 120 1 40 | SR 24"
52 1 REFRIGERATED EQUIPMENT BASE STAND 120 1 30 | SR 24"
58 1 EXHAUST HOOD 120 1 15.0 | JB JB DOWN FROM ABOVE. EC TO WIRE JB TO TOP OF HOOD. VERIFY ALL EQUIPMENT REQUIREMENTS W. MANUFACTURER'S SHOP DRAWINGS REVISIONS
58.1 1 ROOF MOUNTED EXHAUST FAN 208 3 7.5 JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
58.2 1 ROOF MOUNTED EXHAUST FAN 208 3 16.7 | JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS DATE NO.| DESCRIPTION
58.3 1 MUA UNIT 208 3 | 500 | JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS 2025.02.11 MEP Layout
58.4 1 MUA UNIT 208 3 | 500 JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS 2025.02.24 MEP Updated layout
59.1 1 EXHAUST/MUA CONTROL PANEL 120 1 16.0 | JB JB DOWN FROM ABOOVE. VERIFY ALL ROUGH-IN REQUIREMENTS WITH MANUFACTURER'S SHOP DRAWINGS. 2025.02.18 CCD#3 ARCH
60.1 1 ROOF MOUNTED EXHAUST FAN 120 1 9.0 JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS REVISIONS
61 1 CHIP WARMER 120 1 70 | DR 24"
71 1 CONVEYOR DISHWASHER -FURNISHED BY OWNER 208 3 | 600 JB 67" EC TO CONNECT DISHWASHING MACHINE. EC TO PROVIDE RELAY BOX, EC TO WIRE EXHAUST FAN TO RELAY BOX THEN TO DISH MACHINE FAN CONTROL
77 1 |WALK-IN COOLER 120 1 15.0 | JB JB DOWN FROM ABOVE, VERIFY ALL ROUGH-IN REQUIREMENTS WITH MANUFACTURER'S SHOP DRAWINGS
77.1 1 COOLER EVAPORATOR 120 1 1.6 JB 104"
77.2 1 COOLER COMPRESSOR- REMOTE 208 1 7.0 JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
77.3 1 |WALK-IN FREEZER 120 1 15.0 | JB JB DOWN FROM ABOVE, VERIFY ALL ROUGH-IN REQUIREMENTS WITH MANUFACTURER'S SHOP DRAWINGS
77.4 1 FREEZER EVAPORATOR 208 1 9.8 JB 104"
775 1 FREEZER COMPRESSOR- REMOTE 208 1 134 | SR LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
77.6 1 |WALK-IN COOLER 120 1 15.0 | JB JB DOWN FROM ABOVE, VERIFY ALL ROUGH-IN REQUIREMENTS WITH MANUFACTURER'S SHOP DRAWINGS
77.7 1 COOLER EVAPORATOR 208 1 1.6 JB 104"
77.8 1 COOLER COMPRESSOR- REMOTE 208 1 114 | JB LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
77.9 1 |WALK IN FREEZER HEAT TAPE - NOT SHOWN ON DRAWING 120 1 0.8 | DR WRAP DRAIN WITH HEAT TAPE AND INSULATE
85 1 REACH-IN FREEZER 120 1 90 | SR 84"
86 2 |ICE MACHINE 208 1 132 | JB 80"
87 1 COOK & HOLD OVEN, SMOKER 208 1 314 | SR 48" EC TO FURNISH CORD & PLUG, EC TO VERIFY UNIT IS SWITCHED TO THE 208V MODE
88 1 DOUBLE STACK CONVECTION OVEN 208 1 270 | SR 40"
89 1 SANDWICH/SALAD PREP REFRIGERATOR- 48" 120 1 30 | SR 24"
92 1 ELECTRIC FOOD SLICER 120 1 25 | SR 48"
96 1 |WALK-IN KEG COOLER 120 1 15.0 | JB JB DOWN FROM ABOVE, VERIFY ALL ROUGH-IN REQUIREMENTS WITH MANUFACTURER'S SHOP DRAWINGS
96.1 2 |BEER COOLER EVAPORATORS 120 1 2.9 JB 104"
96.2 2  |BEER COOLER COMPRESSOR - GLYCOL UNITS 208 1 134 | SR LOCATION TBD BY ARCHITECT. VERIFY ROUGH-IN REQUIREMENTS
107 1 ELECTRIC BOOSTER HEATER 208 3 | 750 | UB 24"
118 1 SALAD DRYER 120 1 27 | SR 24"
119 1 FOOD BLENDER 120 1 15.0 | SR 48"
120 1 BACK DOOR AIR CURTAIN 120 1 9.0 JB 96" ELECTRICAL CONTRACTOR TO INTERCONNECT WITH DOOR PLUNGER
122 1 ELECTRIC JUICER 120 1 43 | SR 48"
127 1 DIPPER WELL 120 1 3.3 | DR 46"
134 1 RICE COOKER- BY OTHERS 120 1 16.0 | DR 48" BY OTHERS. VERIFY ROUGH-IN REQUIREMENTS
136 4 |COUNTERTOP RETHERMALIZER 120 1 6.7 | DR 48" HORIZONTAL
137 1 30 QT. FLOOR MIXER 120 1 16.0 | DR 12"
140 1 TILT KETTLE 208 3 | 272 | UB 24"
141 1 ELECTRIC CONVEYOR TOASTER 120 1 125 | SR 48" HORIZONTAL
146 1 BREAD SLICER 120 1 12.0 | SR 24" NEED MODEL # FOR ACCURATE ELECTRICAL SPECS
150 1 REFRIGERATED BEVERAGE DISPENSER, BUBBLER 120 1 28 | SR 24"
CONVENIENCE OUTLET SCHEDULE
ITEM /N TYPE
NO. | QFY, | 4~ ~ FYPE ~ -~ | NEMA |- AFF- |- ELECTRICAL REMARKS
CO-1 7 . |ELECTRICAL RECEPTACLE | 5-15R | 48" | )
CO-2 1  |ELECTRICAL RECEPTACLE | 5-15R NG SN
CcO-3 7 |ELECTRICAL RECEPTACLE | 5-15R 44" |HORIZONTAL)

Y
D,
O
T
L
=
T

301 SW OLDHAM PARKWAY

LEE'S SUMMIT, MO

PROJECT PHASE:
FOODSERVICE EQUIPMENT
DATE: PROJECT #:
11/12/2024 2024136
DRAWN BY: APPROVED BY:

JLH NLB

SHEET TITLE:

FOODSERVICE
ELECTRICAL
SCHEDULES

SHEET NUMBER:

ISSUE FOR CONSTRUCTION

01/26/2026 QF302

BIM 360://HOCK_54th Street Restaurant & Drafthouse-Lee's Summit, MO-2024136_R21/2024136-54th St. Restaurant-Lee's Summit, MO_R21.rvt THIS DOCUMENT WAS ORIGINALLY PRINTED ON A 30" x 42" SIZE SHEET
2/23/2026 2:14:10 PM




ELECTRICAL RECEPTACLE —— = T 'P 1
_—
T‘J 120CV/1 PH POWER SUPPLY BY EC (DIV 26) FOR D(RAIN LINESHgAT ) CEILING AND GRID (NIC) t\J L ", , r ark
v N TAPE (FREEZERS ONLY 4
et - ; " , 120CV/1 PH POWER SUPPLY BY EC (DIV 26
CEILING AND GRID (NIC) SEAL OFF" IN CONDUIT BY EC (DIV 26) MOUNTED INSIDE OF CLOSURE PANELS ACROSS FRONT > ( ) Foodservice Equipment, Supplies and Design
& JUNCTION BOX EC (DIV 26) TO RUN WALK-IN (BY E.C.). Y BY KEC (SECTION 114000). KEC = "SEAL OFF" IN CONDUIT BY EC (DIV 26)
ATTACHESTOCEILINGCHANNEL ———————————— »
CLOSURE PANELS ACROSS FRONT BY EC (DIV26) ’gﬁg’f{;%’g& OF COOLER/FREEZER COIL = JUNCTION BOX —— EC (DIV 26) TO
BY KEC (SECTION 114000). KEC
ATTACHES TO CEILING CHANNEL - WALK-IN (_T BYEC (DN 29) m L ?3N§bh North : Hockenbergs
/ o S N . IR g I — | ONEXTERIOR 14603 W 112th St
= — — Bak L R S "] OF WALK-IN : reet
ol e - = — °4E p Lenexa, KS 66215
NOTE: R M R | R < 1/2" SLOPE PER FOOT (MIN). RUN N EING ACGESS IS REQID ABOVE WALKANS Lot
BUILDING ACCESS IS REQ'D ABOVE WALK-INS = ! I TIGHT TO WALL & SECURE TO BY ARCH. TRADES FOR REFRIGERATION LINES p. 913-491-4999
BY ARCH. TRADES FOR REFRIGERATION LINES \ WALL AND ELECTRICAL WIRING. FIRE SUPPRESSION
AND ELECTRICAL WIRING. FIRE SUPPRESSION SYSTEM CONTRACTOR SHALL BRING BUILDING
SYSTEM CONTRACTOR SHALL BRING BUILDING PLASTIC CONDUIT THRU t ADDITIONAL LIGHT FIRE SPRINKLER THRU WALK-IN CEILING PANEL
FIRE SPRINKLER THRU WALK-IN CEILING PANEL n WALK-IN FILL WITH Aol g e LOCATE "P" TRAP (IF — HEATER TAPE WRAPPED
HH B i AR LOOSEBYKEC REQUIRED) OUTSIDE OF AROUND DRAIN (WALK-IN PLASTIC CONDUIT
(DIV 26) AND INSTALLED BY WALK-IN BOX FREEZER ONLY)

EC (DIV 26)
ONE (1) DOOR FRAME VAPOR-PROOF LIGHT KEC (SECTION 114000) ,,
FIXTURE INSTALLED AND WIRED TO SWITCH (FREEZERS ONLY) ELECTRIC HEAT TAPE

BY MFG. SPIRALED AND TAPED ON FREEZER DRAIN
LINE BEFORE APPLYING INSULATION BY
") OTHERS

DOOR AND FRAME BY l;‘;
KEC (SECTION 114000)

HH THRU WALK-IN ADDITIONAL LIGHT
FILL WITH FIXTURES
THERMAL MASTIC SUPPLIED LOOSE BY KEC
AFTER (SECTION 114000)
RUNNING WIRE BY AND INSTALLED BY EC
EC (DIV 26) (DIV 26)
ONE (1) DOOR FRAME VAPOR-PROOF LIGHT trimarkusa.com

FIXTURE INSTALLED AND WIRED TO SWITCH

NOTE: BY MFG.

COOLER SECTION OF WALK-IN IS PROVIDED WITH A 4" 1" AIR GAP This document contains confidential

THICK INSULATED FLOOR TO BE INSTALLED ON TOP OF GC information, is an instrument of a

PROVIDED CONCRETE PAD THAT IS 4" LOWER THAN FINISHED -—— NOTE: professional sérvice and the property of

FLOOR SURFACE IN THE KITCHEN. COORDINATE TO MAKE \ ! THIS WALK-IN FREEZER IS PROVIDED WITH TriMark. It shall no’t be used on other

SMOOTH TRANSITION INTO WALK-IN FROM KITCHEN FLOOR — L A 4" THICK INSULATED FLOOR WITH A RAMP projects OI’I for the extension of this project
L--T- " FLOOR SINK OR FLOOR DRAIN W/ AND IS TO BE INSTALLED ON TOP OF THE without TriMlark's written approval.

FUNNEL (PER LOCAL CODE) GC PROVIDED LEVEL FLOOR SURFACE.

IF THE FINISHED FLOOR MATERIAL (TILE
AND SETTING BED) DOES NOT CONTINUE
WALK-IN DRAIN LINE DETAIL UNDER THE WALK'IN FLOOR PANELS .
NOT TO SCALE BEUNDERCUT T ALLOWPROPER
BED THICKNESS.

WALK-IN FREEZER

Owner and all Contractors to check
and verify existing dimensions and
conditions in the field before starting
construction and to notify TriMark of
any material or detail changes.

NOTE:

THE 4" ELEVATION DIFFERENCE IS FROM
THE "TOP OF TILE" TO BOTTOM OF
RECESSED CONCRETE PAD

SWEEP GASKET REVISIONS

THRESHOLD (FREEZER) DATE |NO.| DESCRIPTION

HEATER WIRE (FREEZER) 2025.02.11 1 |MEP Layout
BOTTOM 02,

SWEEP GASKET

HEATER WIRE (COOLER)
THRESHOLD (COOLER)
BOTTOM

PLATE

GROUT FILLER BY GC
FLOOR FINISH BY G.C.

(VERIFY THICKNESS) \
_ \ FREEZER FLOOR PANEL BY KEC
< \ ! ———r = _ N (SECTION 114000)
DA T W e \ (NO QUARRY TILE)
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, CONCRETE O T s
6 MIL. THICK POLYETHYLENE VAPOR SLAB BY G.C. S R AR S RS N N
BARRIER W/ SEALED JOINTS BY GC Te AL A e . ;

TILE AND SETTING BED BY GC
(VERIFY THICKNESS)

PLATE 2025.02.24 2 |[MEP Updated Iayout

2026.02.18 | 3 |CCD #3 ARCH
REVISIONS

WARING SURFACE WALK-IN FLOOR
PANEL BY KEC (SECTION 114000)

/b\

CONCRETE A -
SLABBY GG e il

WALK-IN COOLER ONLY IN 4" RECESS - TYP

11/2" =1'-0"

SPACER (AS NEEDED)

WALK-IN FREEZER ONLY IN 4" RAMP - TYP

11/2" =1'-0"

ISSUE FOR CONSTRUCTION SPECIAL CONDITIONS LEGEND
01/26/2026
| cecccas WALL BLOCKING
// - - o == PROPOSED STRUCTURAL SUPPORT
/
. . [, . ENENEEEEnES] NON-COMBUSTIBLE WALL
r'$|" /lll I
- = — H4; _ -
W s e ey T e
LS e s R i e | SPECIAL CONDITIONS NOTES
S s IWALK-INFLOORMUST " 2 = " v ) ©
o T .t < IBELEVELWITHIN /4" | . - ™ " o< . -1 NOTE: THE FOLLOWING ADDITIONAL REQUIREMENTS SHALL BE THE RESPONSIBILITY OF THE
S e, A — _ R GENERAL CONTRACTOR (OR AS SPECIFIED OTHERWISE) AND SHALL BE APPLICABLE ONLY
R R PRI I I |- WHERE NOTED ON THE PLAN(S). THE GENERAL CONTRACTOR SHALL VERIFY AND COORDINATE
e Ty T e e e ) THE EXACT BUILDING REQUIREMENTS FOR ALL NIC EQUIPMENT PRIOR TO CONSTRUCTION.
I TR IR frr Ry S . A.  BUILDING FLOOR BENEATH WALK-IN MUST BE LEVEL WITHIN PLUS OR
S ® IS PPN SN D R SNSRI/ AT MINUS 1/8". REFER TO DETAIL #X/QFXXX.
<" [NOTE: S /RN B. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE X"
/ A S&Eﬁ gg}{'glig"\jmfg (/)\FC{JCESS R/ TR DEEP FLOOR DEPRESSION FROM TOP OF FINISHED FLOOR FOR
P / !, | REFRIGERATION & ELEC. LINES. REFER -, ~ .. =~ = 1 . WALK-IN. REFER TO DETAIL #X/QFXXX.
., | TO ARCH. DRAWINGS, SIZE AND R PRI E g C. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE
| |/ |LOCATION TO BE VERIFIED. Lo . PRESSURE TREATED WOOD THERMAL BARRIER CENTERED BENEATH
\ — T = N I WALK-IN WALLS. REFER TO DETAIL #X/QFXXX.
—= FLC \ ‘ \b [T R \ LT e e e b = D. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE
. | N4 RS SRR N I % H[ fli INSULATED FLOOR SLAB BENEATH WALK-IN. REFER TO DETAIL
7 \ ~ ALY — " e E : N — — s . T — — N 1
% S . T o 72 i DR 2 e g, e #XIQFXXX.
|m ‘ | e T L e ) E. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE X"
. el D e T DRI Y Y Y () DEEP FLOOR DEPRESSION FROM FINISHED FLOOR FOR INSTALLATION
g R U T v v Y\ OF FLOOR TROUGH BY PLUMBING CONTRACTOR (DIVISION 26).
% WB3 R e S T & GENERAL CONTRACTOR TO BACK-FILL WITH GROUT. REFER TO DETAIL
/ 1 - \q" N T - a7 AL Ty b
Z H S, 707 |WALK-IN FLOORMUST | * "= HXIQFXXX.
Z WB-1 | % "¢ |BELEVELWITHIN 1/4" | =+ F. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL FURNISH AND
Z A N I S INSTALL ROOF PAD FOR KEC (SECTION 114000) FURNISHED
. S e e Y REFRIGERATION RACK.
Z SRR RS I G. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL FURNISH AND
. P o S e INSTALL CONCRETE PAD FOR KEC (SECTION 114000) FURNISHED
| B R | REFRIGERATION RACK/CONDENSING UNITS.
% [ s e e ] — H. REFRIGERATION CONTRACTOR SHALL FURNISH AND COORDINATE
. — | S P & = LOCATION OF EQUIPMENT RAILS AND PIPE CURBS FOR ROOFTOP
. ’ 61l & ! a7 CONDENSING UNIT(S).
Z o - oIEio0 SRR SR 7 I.  HVAC/MECHANICAL CONTRACTOR (DIVISION 23) SHALL INSTALL KEC >
1 n e e = — —— —— * =3 | Joams T ] 1 | ] (SECTION 114000) FURNISHED RAILS & ROOF CURBS FOR EXHAUST <
Z s T VAN [ | R FAN(S) AND MAKE-UP AIR UNIT(S). ;
% 1k R \ B | J.  KEC (SECTION 114000) SHALL FURNISH AND INSTALL RAILS AND ROOF Ve
. WB3 IR PR | N B CURBS FOR EXHAUST FAN(S) AND MAKE-UP AIR UNIT(S). GENERAL o
% WB-1 TYPE | EXHAUST HOOD 0 | PR ) B | CONTRACTOR AND/OR SUBDIVISIONS SHALL FLASH-IN RAILS AND <
% | o RV R o B | ROOF CURBS. oo
o " | ST A ’ ! -
. T e s N n | K. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE ==
RIS i i . | STRUCTURAL REINFORCEMENT ABOVE CEILING AS REQ'D FOR KEC I I "
T e s T R B (SECTION 114000) FURNISHED EQUIPMENT. % —
I S A 1 | —
L' AR SR — B L. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE b=
| N O N PP S | -~ B MINIMUM VERTICAL CLEARANCE OF X'-X" AT WALK-IN. I I I oS
I I R |1 A I P | | M. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE '®)
/ WB-1 | | Pl e T Ly 1 | MINIMUM VERTICAL CLEARANCE OF X'-X" AT EXHAUST HOOD. -
. i I ! ! TR B | N. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL PROVIDE < D
g T e e B | MINIMUM VERTICAL CLEARANCE OF X'-X" AT ICE MAKER. nn
L s g I PR A | | ~— L
| ’f/: e A:\ d /5 PR : ‘ .
/ | Lt | : WALL BLOCKING NOTES
/ / g, 4<, SNNCEPIEI & - o
/ LT | | B (D|V|S|ON 6) PROJECT PHASE:
- GE 9 s Ly -7 -7~ /4\1 | ] = L " "
/ ’ ‘ JUht e 1 @ B WB-1 24" AFF TO 96" AFF FOR GENERAL PURPOSE FOODSERVICE EQUIPMENT
— prest L o T B R WB-2 |18" AFF TO 30" AFF FOR WATER FILTER
B 1 R R WB-3 30" AFF TO 60" AFF FOR HAND SINK DATE: PROJECT #:
. e T N | B WB-4 |48" AFF TO 60" AFF FOR WALL SHELF/MOP RACK/POT FILL/PRE-RINSE 11/12/2024 2024136
/ AA <\<7 ;4 <, \/A - . _ " " _
H - R LIS § i i WB-5 |48" AFF TO 78" AFF FOR 2-TIER WALL SHELVES SRATVNEY. APPROVED BY:
N | oAl e T B | WB-6 |48" AFF TO 84" AFF FOR RACK SHELF - -
7 \\ al RSP AP " <) B || " " JLH NLB
R A S — el 1 | WB-7 |54" AFF TO 90" AFF FOR WALL CABINET/SALAMANDER
/ N | L 5 | WB-8 |60" AFF TO 78" AFF FOR WATER FILTER
N B | WB-9 |66" AFF TO 84" AFF FOR POT RACK SHEET TITLE:
****** ||
/ B | WB-10 |72" AFF TO CEILING FOR FIRE SUPPRESSION/HOOD CONTROL
|
] . 1 5 WB-11_|78" AFF TO 114" AFF FOR EXHAUST HOOD FOODSERVICE
NS 77N TN SN i | : =8 WB-12 |84" AFF TO 102" AFF FOR WATER FILTER/AIR CURTAIN SPECIAL CONDITIONS
A RTI RTI | tb””ke\/ ( Pe'@ﬁ [ water) I 1K /2 1) WB-13 [102" AFF TO 114" AFF FOR CLG MOUNT AIR CURTAIN PLAN
| VRN B \a”/ \tanﬁ softener/ N R S i _ — b WB-14 |VERIFY WITH ARCHITECT FOR BACK BAR SUPERSTRUCTURE
) I ] | WB-15 |FINISHED FLOOR TO FINISHED CEILING
/7///// . . o é NOTE: GENERAL CONTRACTOR AND/OR SUBDIVISIONS TO PROVIDE 3/4" WALL BACKING FOR WALL
__ Tis= MOUNTED EQUIPMENT. MATERIAL MUST MEET THE SIZE AND LOAD REQ'S OF THE SPECIFIED SHEET NUMBER:
EQUIPMENT AND SHALL BE COMPLIANT WITH ALL LOCAL CODES, LAWS, AND REGULATIONS.
F OO D S E RVI C E S P E C IAL C O N D ITI O N S P LAN PROVIDE METAL BACKING OR OTHER ACCEPTABLE MATERIAL AT EXHAUST HOODS AND FIRE RATED
WALLS/ASSEMBLIES AS REQ'D BY THE AUTHORITY HAVING JURISDICTION. ALL WALL BACKING
SHALL BE CONCEALED BEHIND WALL FINISH. NO EXPOSED WALL BACKING SHALL BE ACCEPTED. IN
THE EVENT THE KEC MUST REPAIR OR REPLACE THE PROVIDED BACKING, THE KEC WILL NOT BE
1/4" = 1'-0" LIABLE FOR ANY DELAYS OR ADDED COSTS. Q I 4 O 1
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HOOD INFORMATION z trimarkusa.com
HOOD HOOD DIMENSIONS (IN.) HOOD CEJO%I)%;G EXHAUST SUPPLY HANGING| sccioN HOOD TEMP CONTINUOUS CAPTURE PLENUM =
This d t tai fidential
NO. MARK MODEL LENGTH| WIDTH |HEIGHT | CONSTR. | DUTY TOTAL COLLAR(S) MUA AC WEIGHT LOCATION SENSORE) INSTALLATION DETAIL - |r:fsorn2(;?|r;r?r:sCa%nur?gfu(rfgnlt gfnt;a
RATING | CFM | WIDTH LENGTH| DIA. | CFM | SP. | CFM | CFM | 15 e vt e e oo
430 SS 10 23 2427 | 0.394 4.0 ACORN A jects or jon of this proj
1 KEH-1 XBEW-138.67-S| 138.67 | 54 24 | WHERE |HEAVY | 2427 1955 405 | LEFT P | . oy — Pt TrMaries itiom approar .
EXPOSED 1 | 1 U-CLIP oY
430 SS 10 22 2305 0.379 r ’ ’ SHIPPED ATTACHED
2 KEH-1 XBEW-138.67-S| 138.67 | 54 24 | WHERE |HEAVY | 2305 1955 405 | MIDDLE f TO RIGHT HOOD Owner and all Soniractors fo check
— fy g
EXPOSED 24.0 PERFORATED —_— conditions in the field before starting
430 SS 9 25 2600 0.467 AIR CURTAIN E construction and to notify TriMark of
3 KEH-1 XBEW-138.67-S| 138.67 54 24 WHERE |HEAVY | 2600 1955 405 RIGHT ' E any material or detail changes.
EXPOSED
|
HOOD INFORMATION -
00D LIGHTING DETAILS GREASE FILTRATION DETAILS UTILITY CABINET(S) ) REVISIONS
NO MARK FIXTURE TYPE qry| FOOT TYPE/MODEL |\ SIZE Nl S aTiON FIRE SYSTEM CONTROLS 0p) - DATE |INO.| DESCRIPTION
' BULB / LAMP INFO CANDLES MATERIAL L H TYPE SIZE MODEL INTERFACE UL LISTED LIGHT FIXTURE Ll T
1 -y INCANDESCENT (GLOBE) ) p— 6 |16, (080 MINI-END SKIRT INSTALLATION DETAIL LLI LQJ
- 100W A19 (BULBS NOT INCL.)| © 977 | sTANLESSSTEEL [ 2 [ 20| 2 ~ 80.0 o —
: UL LISTED 1. REFER TO EQUIPMENT m
2 KEH-1 INCANDESCENT (GLOBE) 5 4977 BAFFLE 6 | 16 20 ABOVE STANDARD BAFFLE FILTERS SCHEDULE FOR LOCATIONS OF
) 100W A19 (BULBS NOT INCL.) ) STAINLESS STEEL 2 20 FINISHED EACH HOOD SECTION. :
3 KEH1 INCANDESCENT (GLOBE) 5 4077 BAFFLE 6 | 16 20 FLOOR ogi“é(EXf\EBSEG(QFEE\QEET%EéVQ LEFT END SKRT —| EL)
- 100W A19 (BULBS NOT INCL.) : STAINLESS STEEL [ o [ 20 N
FASTEN
SUPPLY PLENUM INFORMATION MINI END SKIRT e TO HOOD g
HOOD SIZE (IN.) LED LIGHT(S) TOTAL [TOTAL COLLARS el
MARK POS. | TYPE INSULATED |DAMPER(S
NO. L |w]| H SIsupPLED| QTY CFM S.P. [TYPE|MOUNTING|QTY|W | L [DIA.| CFM | VEL. L
1 KEH-1 FRONT| ASP [138.6714| 4 NO YES NO 1955 0.01 [MUA| FACTORY | 4 [12]|24 489 245 | | J\ RIGHT END SKIRT
2 KEH-1 FRONT| ASP [138.67|14| 4 NO YES NO 1955 0.01 [MUA| FACTORY | 4 [12|24 489 245 11420B0LT . SIS «
AND ACORN NUT
3 KEH-1 FRONT| ASP [138.6714| 4 NO YES NO 1955 0.01 [MUA| FACTORY | 4 [12|24 489 245 MARK: KEH-1 (LAST HOOD IN ROW) SKIRT potevowart | WIQ i
HOOD OPTIONS SECTION VIEW oS =
UL 710 LISTED W/ OUT EXHAUST FIRE DAMPER - UL #R25625 HOOD HANGING HEIGHT FOR FIRE SYSTEMS oo
- VERIFICATION OF HOOD HANGING HEIGHT ABOVE FINISHED FLOOR (A.F.F.)
ggiﬁlnggﬁgpé;ﬁTUizACE 3 IN WIDE IS REQUIRED FOR CORRECT PLACEMENT OF FIRE SYSTEM NOZZLES.
FACTORY MOUNTED EXHAUST COLLAR(S) u RECOMMENDED HANGING HEIGHT = 80" FROM
LEFT MINI END SKIRT - 30.00 IN HIGH 30.00 IN TOP WIDTH 4.0 IN BOTTOM WIDTH FINISHED FLOOR TO LOWER FRONT EDGE OF HOOD. o Z
RIGHT MINI END SKIRT - 30.00 IN HIGH 30.00 IN TOP WIDTH 4.0 IN BOTTOM WIDTH OTHER HANGING HEIGHT = " FROM § O
PERFORMANCE ENHANCING LIP (PEL) TECHNOLOGY FINISHED FLOOR TO LOWER EDGE OF HOOD. i N
4
STANDING SEAM CONSTRUCTION FOR SUPERIOR STRENGTH
SUPPLY PLENUM HANGER BRACKET DETAIL cul_fj g 39
FSO TYPICAL = 5 &() C’;
HANGER 1
3" REAR INTEGRAL AIR SPACE 3" REAR INTEGRAL AIR SPACE 3" REAR INTEGRAL AIR SPACE | | j— BRACKET L — ® %
a =] =] ] | [ =] =] n=EE =] [=] ] - ZxkE®
L_J 7.0 I O 7.0 N R 1 6.5 L 1 EEy TR
? 10.0 ? 10.0 ? 9.0 Ca23
=] Eg X g~
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- 230—] | ~—220—] | 250 | Iy a6 1] z E
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[ [ o) [ [ [ [ [ []
- % oS o
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75 = & mn] fita = i V
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Direct Drive Upblast Centrifugal Roof Exhaust Fan This document contains confidential

el information, is an instrument of a
MARK INFORMATION FAN INFORMATION SOUND INFORMATION MOTOR INFORMATION = professional service, and the property of

TOTAL OUTLET TOTAL INLET OPERATING| MOTOR TriMark. It shall not be used on other
t for th t f th t
MARK QTy MODEL DT@;,’E V?CLFUM'V)'E EXT('IENRNV‘\\/'E;)SP EXTERNAL SP FA'(“RSPT\’AE)ED VELOCITY| FEI [WEIGHT INdII;EAT Snzl)l;\lEETS SONES OL;E'-AET %%L'—;ST POWER | SIZE PZEVCE"F\;FZEJV) ENCLOSURE|VOLTAGE| CYCLE| PHASE MoETCOR 'IQ'LE/S e thout TriMarcs writtom aparoval—

' (IN. WG) (FT/MIN) (LB) (SPHERICAL) (HP) (HP)
KEF-1 1 XCUE-200HP-A Direct 4,732 1.75 2.097 1,725 177326 [1.05] 169 | 78.8 | 28.06 0 0 0 3.61 5 2.99 OP 208 60 3 No [16.7 e e xSt drongione ot

conditions in the field before starting
construction and to notify TriMark of

*NEC FLA - Based on table 430.250 or 430.248 of National Electrical Code 2020. Actual motor FLA may vary for sizing thermal overload, consult factory"

30.00 SQ any material or detail changes.
KEF-1: SELECTED OPTIONS AND ACCESSORIES SUCT TVPE | SIZE MAXIMUM ROOF OPENING ~ Curb Cap -
Motor VFD Rated without Shaft Grounding Protection STANDARD 24 SQ REVISIONS
One piece fully welded windband FIRE-WRAPPED 116 SG —( T
Tapered bushing wheel hub DATE NO.| DESCRIPTION
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95) DUCT DIMENSIONS ARE LARGEST POSSIBLE DUCT TO FIT THROUGH CURB. See 26.50
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP), CONSULT SYSTEM DESIGN ENGINEER FOR RECOMMENDED DUCT SIZE. Table  SQ

/|

0.080" aluminum (sizes 300-480)
) OVERALL HEIGHT MAY BE GREATER DEPENDING ON
Curb Cap Size - 30 Square MOTOR, ADAPTER, AND/OR HINGE BASE.
UL/cUL 705 Listed - Supplement SC - "Power Ventilators for Restaurant Exh. Appliances" (Formerly UL 762)

Switch, NEMA-3R, Toggle,
Hinge, Factory Installed O 37.24 —=] @ 37.24 —=
High Temp Curb Seal Rated for Continuous Duty at 1500 F (Factory Attached)

RECOMMENDED EXHAUST DUCT SIZE /

FIVE FOUR LEES SUMMIT R1
KEF-1 & KEF-2

Grease Trap (PN 475538) ‘ ’ \ ‘ * |
Aluminum Wheel Material
‘ 34.85 Po
25.62 a8 %
54.85 3.44 ‘ 54.85 Ss <
Y . | L | TS
T E 1 ? .' \
(20.00) (20.00)
| | E
2 o
= O
2N
- 30.00 SQ— ~—30.00 SQ—~ E - g
nunygy
oY
2229
ML
Direct Drive Upblast Centrifugal Roof Exhaust Fan ZzE = ;ﬁ
MARK INFORMATION FAN INFORMATION SOUND INFORMATION MOTOR INFORMATION Qu =g
TOTAL OUTLET TOTAL INLET OPERATING| MOTOR <xQZ 2
MARK QTY MODEL RvE V%FUM'V)'E EXT('IENRNV%;Q’P EXTERNAL SP FA'(\‘RSP':AE)ED VELOCITY| Fer WEIGHT|NEET| INET | sones  [QUTLETIOUILET! “power | size PZEVCE"F\;FZEJV) ENCLOSURE|VOLTAGE| CYCLE|PHASH, , > | RES 2 E
| (IN. WG) (FT/MIN) (LB) (SPHERICAL) (HP) (HP) 3 0
KEF-2 1 XCUE-160-A Direct 2,600 15 2.08 1,725 1,780 [1.28] 117 |76.02| 25.37 0 0 0 1.77 2 153 OP 208 60 3 | No |75 o 3
o

*NEC FLA - Based on table 430.250 or 430.248 of National Electrical Code 2020. Actual motor FLA may vary for sizing thermal overload, consult factory"

KEF-2 : SELECTED OPTIONS AND ACCESSORIES DUCT TYPE | SIZE
Motor VFD Rated without Shaft Grounding Protection STANDARD 188Q
One piece fully welded windband FIRE-WRAPPED |12 5Q __, 26.00sQ
Tapered bushing wheel hub MAXIMUM ROOF OPENING Curb Cap
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95) DUCT DIMENSIONS ARE LARGEST POSSIBLE DUCT TO FIT THROUGH CURB. % o=
. ) ) . " } " ) CONSULT SYSTEM DESIGN ENGINEER FOR RECOMMENDED DUCT SIZE. 7 N *
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP), | |
0.080" aluminum (sizes 300-480) OVERALL HEIGHT MAY BE GREATER DEPENDING ON | || See 22.50
Curb Cap Size - 26 Square MOTOR, ADAPTER, AND/OR HINGE BASE. | | Table Sf)
H " H H " _I I/
UL/cUL 705 Listed - Supplement SC - "Power Ventilators for Restaurant Exh. Appliances" (Formerly UL 762) RECOMMENDED EXHAUST DUCT SIZE /k ===_4
Switch, NEMA-3R, Toggle,
Hinge, Factory Installed
High Temp Curb Seal Rated for Continuous Duty at 1500 F (Factory Attached)
Fastener Material: Stainless
Grease Trap (PN 475538)
Aluminum Wheel Material
) 28.88 — & 28.88 —
] ‘ ' ‘ m 2
T 27.42 D A'd
19.56 d
N y N )] O <
Q) | | . 51.42 | | | 51.42 a O
= | f==17 | TRt
<, -
(24.00) (24.00) T —
| | LLI =
‘ ‘ GRS
> > O
—
— 26.00SQ = — 26.00SQ = I I o
o
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MOD MODULATING VALVE
OL# MOTOR OVERLOAD
NA R_454b 55 F 0 NA NA FALSE

PS2  AIR PROVING SWITCH
RS  ALARM RELAY

-~ 4 L a trimarkusa.com
OPTIONS AND ACCESSORIES X = ST oL (e ]
EQUIPMENT SCHEDULE Vs U A - i = rsther— N =
) = L2: ™ E p . . . .
. . . . . _ 13 eI = : — This document contains confidential
Tempered Make-Up Air Unit Mok MU | e s = e 5 PP
: ’ “\th B YT professional service, and the property of
Qty Accurex Model Volume  |External SP| Total SP | MCA MOP Weight SCCR | Filter Section: Aluminum, 20x20x2 - (6) g Biagrem Gede TriMark. It shall not be used on other
Damper: Inlet [ [ projects or for the extension of this project
1 XDGX-P122-H22-D1-10 5,864 CFM 0.5in. wg 1.773 53.2 70 25511b NA Outdoor Air Intake Position: End - CATTION ~— without TriMark's written approval.
Return Air Intake Position: None PM L UNIT SHALL BE GROUNDED IN ACCORDANCE WITH N.E.C. m
Motor Information Discharge Position: Bottom L3 POWER MUST BE OFF WHILE SERVICING. Owner and all Contractors to check
. NOTES i it i i
Size V/C/IP Enclosure Motor with Shaft Goundin Motor RPM Operating Power | Coating: Galvanized FACTORY WIRED — USE COPPER CONDUCTORS ONLY I_ and -V-erlfy -eXIStm-g dimensions and
9 TO'CC1"IN  ___| 60° C FOR TERMINALS RATED LESS THAN 100 AMPS. — conditions in the field before starting
5 h Cooling Coil Coating - None ggﬁ#g‘&%‘éﬁ%g 75° C FOR TERMINALS RATED 100 AMPS OR MORE. 2 construction and to notify TriMark of
p 208/60/3 OP No 1200 271 hp Insulation: Double Wall - Tempering On Fu7 ;lgl{tégggggglagv(lﬁwﬂe RESISTANCE SHOULD any material or detail changes.
- Supply Fan Control: VFD “ R 2
H in FIELD WIRED
eating — VFD Control: 0-10 VDC By Others ) FACTORY SUPPLIED AND WIRED -
Type | Gas Type Temperature Energy Connection BUGllg;ng Control | Gas Pressure | jinged Access . e . D REVI S I O N S
Winter DB| Max A | Max LAT| Input Output |Efficiency| Gas (IN) | pressure | Access | Min Max | Access Side: Right-Hand Lonnnnd] RNIDIMETAND BXTERNANDONSAGIL EXTERNAL CONTACT.
Unit Weight: 2,551 Ib [ 11
DirectGas| Natural 5F |581F| 633F | 400.0 | 3680 g5 09a |12PSI| No 5 PS J ¢ 7)) \ DATE NO.| DESCRIPTION
MBH MBH Control Center 01 L <C
p Freeze Protection WIRE COLOR CODE )
Coollng . IR BK  BLACK BL BLUE BR BROWN GY GRAY LIJ
Heat Inlet Air Sensor LTBL LIGHTBLUE O ORANGE PK PINK PR PURPLE E
Rows | Fins P Face Total |Sensible| Entering Air (F) Leaving Air (F) : PM 24y R RED W WHITE Y  YELLOW _l
Cooling Type Coil Model Dee g Velocity | Energy| Ener Cool Inlet Air Sensor E i = @ LEGEND
P | Inch y 9y 9| Dry Wet Dry Wet | Unit Controls: Microprocessor E AP AMPLIFIER — m
1 351 1 293 CO2 CARBON DIOXIDE SENSOR
0 DX38S02S10-36x55-RH 2 10 NA | ven | men | 97F | 79F D3 OUTDOORDAMPER D
DS1 MAIN DISCONNECT SWITCH O
. . . - Suction Conn | Liquid Conn Egg EE&ASEYSS/IEEM e%?«'gaTDACT
Coil SP Refrigerant | Suction Temp | Liquid Temp |Super Heat Code 18/19 Qty / Size Qty / Size .- _?|2- -Ffrc— -} BN ST},{O'L' il 5 | @ P SUPPLY FAN RELAY HLC HIGH LIMIT CONTROL LL
95 96 A2 A1 M# MOTOR

Outlet Sound Power By Octave Band 2?: zg(c:)ll__ARTE(iig\lG RELAY
LwA dBA Sones RD DAMPER RELAY
62.5 125 250 500 1000 2000 4000 8000 R Moy T RE LAY
0 0 0 0 0 0 0 0 0 0 0 S FAN SWITCH
e LwA - A weighted sound power level based on ANSI S1.4 :‘é ggﬁ;?g@ﬁg&%ﬁ”w |— 0
*dBA - A weighted sound pressure level base on 11.f dB attenuation per octabe band at 5.0 ft. RF ST# MOTOR STARTER O N !
e Noise Criteria (NC) based on an average attenuation of 11.5 dB per octabe band at 5.0 ft. 1L BROWN 5T1 b SUPPLY FAN TR# TRANSFORMER LIJ o
11 14 A2 A1 TS2 DISCHARGE AIR SENSOR = N ('
V1 PILOT VALVE ~ <
V2 MAIN VALVE O o
INTAKE V-BANK FILTER BURNER ACCESS SIDE PDX COOLING SUPPLY BLOWER % > =
— 82.0 -
47.139 =—24.086 —] '
52.31———— . 280 __
L NA DRAIN
T I | 1 I 1 1
L . ST1 E
— ‘w@ RED elow SED 7 (RH)-—@POST HEAT - §<)
s = oW
| = = u,_ g
f\ SEE NOTE 1: [V 1| —Lrewe '?t: LT.BLUE b COOLING U) (Va)] D N
| [} 21" 24 A2<>A1 ¢ ) O
- 1 . —1 |.|J O '\
5 =29
)) | 4 < 1
I - A w. &3
T T I I T T T T Z l— l— %
ACCESS SIDE CONTROL CENTER ACCESS SIDE ACCESS SIDE ACCESS SIDE n 5 N o
Y m oD -~
(eo]
- 237,533 - x2E=
W a'
X K
= (I
82.0 Q u
2 O
PLAN VIEW e— e—— S — 4
L,II ]\\_I |l L/II I\\J o II I\
1
i i
! RH
(115 V) 102H2 224103 BLACK 9105 FSG L2o — 101] (115 V)
47.139 24.086 CONDENSING COIL " L—ozo S biRecT GAs conTRoL
) ) 52.31 s 2-OF 8 oL BLACK 0 BUACK o
_____ ) G BL
. . : s ! [HLCLLooNED . e[o7 8
' MODULE 1060 6 100440T1 T20
[CONTROL CENTER _ Hvo-{SPARKI
I ORANGE ORANGE
. w RS o—@—o
r - 1 C O M P : : BLUE - YELLOW .
——— EVAP —/——— I
- | |
——— COIL —— ' s =
— — ) ) N |
A B =
. 6.1
== L1 NA DRAIN
L i o (- H i
T Wiring Template: M28 DOC NUMBER: ---- REV: -

ELEVATION VIEW END VIEW

NOTE: Roof Opening Requirements:

FIVE FOUR

301 SW OLDHAM PARKWAY

LEE'S SUMMIT, MO

Minimum Roof Opening: The minimum roof opening size is the illustrated duct diameter plus 0.25 in. on all sides.
For example: If the duct size is 14 x 14 in. square, the minimum roof opening size is 14.5 x 14.5 in. square. PROJECT PHASE:

FOODSERVICE EQUIPMENT
DATE: PROJECT #:
11/12/2024 2024136

NOTE: The weatherhood and filter sections of the make-up air unit are not supported by the curb. DRAWN BY: APPROVED BY:
This is by design, in order to help alleviate water infiltration issues. JLH NLB

Maximum Roof Opening: There must be a minimum perimeter of 1.75 in. between the roof opening and the roof curb.
For example: If the roof curb is 75 x 30 in. square, the maximum roof opening is 71.5 x 26.5 in. inches square.
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4 4 e 2 _
CONTROL INFORMATION % trimarkusa.com
MARK MAIN ELECTRICAL CONTROL PACKAGE MAIN USER INTERFACE FANS CONTROLLED =
MODEL LOCATION TYPE LOCATION FAN#| TYPE FAN FAN MARK ZONE | CFM | MOTOR HP |[MOTOR VOLT |CYCLE |MOTOR PHASE | MOTOR STARTER IN PANEL | VFD IN PANEL —) T_hifs doatx_men_t con.tair:s confitdefntial
Information, IS an instrument or a
FULL COLOR FACE MOUNT ON CONTROL 1 EXHAUST | E1 KEF-2 2 3062 2 208 60 3 NO YES professional service, and the property of
CONTROLS VARIABLE VOLUME XKC-DCV-S-20-3-1-0 SHIP LOOSE ENCLOSURE TriMark. It shall not be used on other
TOUCHSCREEN PACKAGE 2 EXHAUST | E2 KEF-1 1 5178 5 208 60 3 NO YES projects or for the extension of this project
- without TriMark's written approval.
CONTROL FEATURES Y
HOOD LIGHT CONTROL l_ L] Owner and all Contractors to check
and verify existing dimensions and
TEMP SENSORS (FACTORY INSTALLED) -QTY. 3 — 2 conditions in the field before starting
DRY FIRE CONTACTS - QTY. 1 = 3 construction and to notify TriMark of
. 2 — any material or detail changes.
LIGHTS OFF DURING FIRE O
EXHAUST MAX DURING FIRE - E
w - REVISIONS
CABINET DETAILS MAIN USER INTERFACE DETAILS 0 g = Tno. | DESCRIPTION
DRAWING NOT TO SCALE m >
18 9 MOUNTING TYPE ] =
_ = ] FACTORY MOUNTED: )
FACE MOUNT ON CONTROL PACKAGE % 6
nd
] USER INTERFACE CONTROL O =
FANS AND LIGHTS LL %
NE PAS RETIRER CES DESSINS DE CET
DOC NUMBER: — REV: — | e PN Ust comptr conbucrons. | aurenent saur ocationconraare, | WIRING DIAGRAM CODE: WDC# 20 [ INTERFACE CABLE LENGTH L ©
RATED TO 90°C UNLESS SPECIFIED. TORQUE UTILISER DES CONDUCTEURS EN CUIVRE CLASSES
(N °C. JOB NAME: >
CAUTION ATTENTION |cowmo ¢ crounosiocks ros s, i fonaue s € SERRer LEs Bomies o counioe &7 o FIVE FOUR LEES SUMMIT R1 4FT (FACTORY PROVIDED) =
UNIT MUST BE GROUNDED IN ACCORDANCE L’APPAREIL DOIT ETRE MIS A LA TERRE LISTED. TORQUE CONTROL BOARD SCREW COSSES/VIS D’ALIMENTATION AUX COUPLES LI_
WITH N.E.C. POWER MUST BE OFF WHILE CONFORMEMENT AU CODE C.E. LALIMENTATION| TERMINALS TO 3.5 LBS. IN. FIELD CONTROL WIRING INDIQUES POUR LE COMPOSANT. SERRER LES
SERVICING. = = ’ RESISTANCE SHOULD NOT EXCEED 0.75 OHM. SEE A .
o A C C U I 2 E X L e e R [ oo comnee | MODEL: XKC-DCV-8-20-3-1-0
MMERCIAL APPLIANCE OUTLET CENTER FACTORY AT 1-800-371-6858. ’ : . ] o
C US  ELECTRICAL RATINGS: 110-240V,1PHASE, 50-60HZ,15A | JEP TIRR 0 o o cenm — — — o5 oo POk PLUS oo consuter | S AL NUMBER: WDSN# 8 S X
LISTED 43BM BASE FILE #E200616, ML FILE #E313951 FACTORY WIRED (CABLE A L'USINE) ——— | -+ "/ \NUEL OU APPELER 1-800-371-6858 MARK: CONTROLS VARIABLE VOLUME o6 00 0 8 % %:
POWER WIRING FOR KITCHEN CONTROLS CONTROL WIRING FOR KITCHEN CONTROLS OO0 sﬁ 000 r =
(WIRING TO BE DONE BY ELECTRICIAN) (WIRING TO BE DONE BY ELECTRICIAN, IF NO CONTROLS CONTRACTOR. o O J 00O Q.|
USE 18-22GA WIRE UNLESS SPECIFIED.)
MAIN =T
CONTROL PANEL MAIN TOTAL
BUILDING MAIN CONTROL PANEL WEIGHT:
BREAKER PANEL CONTROL PANEL - {_} — HOOD (CONTINUED) FIRE SSUVCE%iSSION MOUNTING LOCATION: 35 LBS o =
110V-120V / 1PH LIGHTS o SHIP LOOSE ENCLOSURE @)
POWER FOR [ —NEU%%- - %L:I—iz—@ {_} f 115VAC MB (REMOVE JUMPER IF USED) § O
CONTROLS / [~~~ =~ e 1200W MAX (MAIN BOARD) _ e z X
LIGHTS |- RO {GND] 0 [oND b FEL - ol Fs-C[OH- NC™ | wirep'F NOTES: i
(NON SHUNTED B N o) AV CS MOUNTED PIRVVTIT=T 0 ih 2o
15A BREAKER) FS-NC = NO | NEXT TO 1) WHEN CONTROLS ARE MOUNTED IN E=RSIN
- — FIRE SYSTEM HOOD-MOUNTED OR WALL-MOUNTED UTILITY = Z 2 o
CABINET, FOR HOOD OR WALL CABINET w OFY
DIMENSIONS SEE HOOD SUBMITTAL. 5) s c*,_) @
UPON FIRE COMMON FIRE SYSTEM 2) MINIMUM OF 36" OF CLEARANCE oD
OR NO POWER TO PANEL: | NORMALLYOPEN _____ DRY Ts-1AIDH— - Fwi] - __ HOOD | RECOMMENDED IN FRONT OF CONTROL CABINET <9 Z 2
C TO NO WILL CLOSE T NORMALLY CLOSED  CONTACT 1* T5-1B I s | |, TEMP SENSOR Ll :
C TO NC WILL OPEN [NCT |- - oAt COSED - HOOD MARK: x g
KEH-1 SECTION 1 DEFAULT SETTINGS WIRING DIAGRAM CODE: WDC# 8 %
A W HOOD 2 JOB NAME:
TS-2A -1 = FACTORY SETTINGS EXHAUST FAN SETTINGS < O
TS-2B %_ 1= 1 TEMP SENSOR TYPE: VAV SEE FAN CONFIGURATION TABLE BELOW FIVE FOUR LEES SUMMITRT o
KEH1 SECTION 2 ZONES 2 1O STANDARD SUPPLY FAN SETTINGS MODEL: XKC-DCV-S-20-3-1-0
VARK-KEFS HOOD 3 HOODS: 3 SEE FAN CONFIGURATION TABLE BELOW SERIAL NUMBER: WDSN#
' —_ L EXHAUST FANS: 2 MARK: NTROLS VARIABLE VOLUME
208V/3PH | LNEt | ] VFD T 1 _LoAD1| 5 EXHAUST E1 TS-3A '/VM\F 7 TEMP SENSOR SUPPLY FANS: 0 SENSOR SETTINGS o0 NUMB%S oLS 9 |LJEV_
POWERFORET | wuNe2 [ | L2 EXHAUSTE1 Tol—— 4 _ _toap2 | 3 TS-3B — Thooo nﬁﬁ(-J MB ROOM SENSOR: NO SEE HOOD CONFIGURATION TABLE BELOW
MCA: 9.38 LINE 3 LOAD 3 7.5 FLA KEH-1 SECTION 3 M8 TEMP SENSORS: 3 PRG VERSION: V5
MOP: 15 [ Groung |~ ] L3 T3———+— Sroung | ODsT > HP HIGH TEMP FAULT: NO USER INTERFACE SETTINGS (MB)
_____ — —J4GND GND|— — - — SReUND | ), 208V / 3PH ;%Egig ;Egg_F:CJIOON: YES FAN & LIGHT BUTTONS: SHOW BOTH (SEPERATE)
MARK: KEF-1 FAN PROVING: NO GENERAL SETTINGS
208V/3PH |  LNE1 | | L1 VFD Tl — 1 oAbt | _§ EXHAUST E2 BMS: NONE TIME ZONE: CENTRAL DAYLIGHT (DEFAULT)
POWERFORE2 | unez | _ | L2 EXHAUSTE2 Tol——4_—_toAbz|_ 3 ZONE SETTINGS MB FIRE/FAULT SETTINGS
MCA:20.88 |  wune3 | | L3 T3l — | _ _toap3 | 3 16.7 FLA SEE ZONE CONFIGURATION TABLE BELOW EXHAUST DURING FIRE: MAX
MOP: 35 | GrounD GROUND DSt 5 HP SUPPLY DURING FIRE: OFF
————— ——-9GND GND|——++—=—=—————Ii 208V / 3PH HOOD SETTINGS LIGHTS DURING FIRE: OFF
SEE HOOD CONFIGURATION TABLE BELOW
ZONE CONFIGURATION
ZONE # | ZONE ROOM TEMP
1 71 PRESET
2 72 PRESET
HOOD CONFIGURATION m >
MB- <
>
HOOD # | HOOD HOOD MARK ZONE | EXHA | EXH B |SUPPLY SENSORS
1 H1 KEH-1 SECTION 1 71 E2 - - TS1 é
2 H2 KEH-1 SECTION 2 71 E2 - - TS2 <
3 H3 KEH-1 SECTION 3 22 E1 - - TS3 e
LL ==
<, -
T =
TR
O35
OPTIONAL N
DI-1A -—Eo/ DIGITAL IN 1 <
DI-1B (O —|& — NOJALL FANS ENABLE — DR2,
(DEFAULT) — L
LL 30
OPTIONAL
DI-2A % - EO/NO@ DIGITAL IN 2
DI-2B [T —|= =~ 7 ALL LIGHTS ENABLE ST
(DEFAULT) '
FAN CONFIGURATION FOODSERVICE EQUIPMENT
FAN# | TYPE | FAN FAN MARK ZONE | MIN CFM | MAX CFM [MODBUS VFD|VFD ADDRESS| MIN FREQ. [MAX FREQ.| MIN VDC |MAX VDC SATE :
*FIRE SYSTEM DRY CONTACT WIRING EXAMPLES DO NOT USE CONTACTS ] EXHAUST | E1 KEF-2 72 1531 062 YES p 2 50 DATE: PROJECT #:
SHUNT TRIP APPLIANCE CONTACTORS ' X PR%/ g‘,’}ﬁﬁ\:ghﬁég 2 |EXHAUST| E2 KEF-1 1 2589 5178 YES 2 30 60 11/12/2024 2024136
(BY OTHERS) (BY OTHERS) ALARM. DRY CONTACTS DRAWN BY: APPROVED BY:
WIRING EXAMPLE: WIRING EXAMPLE: SWITCH STATE DURING . .
POWER LOSS TO PANEL. JLH NLB
1 ] COMMON _ _ _ _ _ _ C1 ] COMMON _ _ _ _ _ _ _
m_NORMALLY OPEN —JHor m_NORMALLY CLOSED —~JHOT o
——————— O —INEUTRAL | [NCT }F =A== s O —INEUTRAL AVF\{"\F/'IEB FF“SECSTYOSIT:E'\;'\]E SHEET TITLE.
SHUNT TRIP APPLIANCE i §
BREAKER COIL CONTACTOR COIL SHOULD HAVE CONTINUITY
\ N J
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QF1100
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- 4 e trimarkusa.com
(7]
Direct Drive Centrlfugal Roof Exhaust Fan - This document contains confidential
MARK INFORMATION FAN INFORMATION SOUND INFORMATION MOTOR INFORMATION ) roflggzr'?r?atllosnérls' Ca: g‘s’(‘jﬂtjr:‘;e”rtoolft‘ of
TOTAL speep] OUTLET TOTAL INLET OPERATING[MOTOR| =0 "o P iMark It shall not be used on other
DRIVE VOLUME | EXTERNAL SP FAN INLET| INLET OUTLET|OUTLET EC NEC - ' i is proj
MARK QTY MODEL EXTERNAL SP VELOCITY| FEI (WEIGHT SONES POWER SIZE ENCLOSURE|VOLTAGE| CYCLE|PHASE . projects or for the extension of this project
TYPE (CFM) (IN. WG) (IN. WG) (RPM) (FT/MIN) (LB) dBA | SONES (SPHERICAL) dBA | SONES (HP) (HP) POWER (KW) MOTOR | FLA — without TriMark's written approval.
DWEF-1 1 XRED-100-A Direct 1,050 0.6 0.702 1,725 1,262.05| 0 50 60.44 | 10.18 0 0 0 0.28 0.333 0 OP 115 60 1 No 7.2 Y Owner and all Contractors to check
and y_erify .existin.g dimensions and
*NEC FLA - Based on table 430.250 or 430.248 of National Electrical Code 2020. Actual motor FLA may vary for sizing thermal overload, consult factory" = conditions in the field before starting
construction and to notify TriMark of
2 any material or detail changes.
DWEF-1 : SELECTED OPTIONS AND ACCESSORIES 2
Curb Cap Size - 19 Square )
UL/cUL 705 Listed - "Power Ventilators" ) REVISIONS
Switch, NEMA-1, Toggle, MAXIMUMROOF OPENING ) N DATE |NO. DESCRIPTION
Foam Curb Seal (Factory Applied) » Ll h
Damper Shipped Loose, BD-100-PB-12X12, Gravity Operated, Not Coated, Nominal Size 12.0015.50 LLI <
Birdscreen: Aluminum, nom. 86% Free Area 89 SQ — -
Aluminum Wheel Material RECOMMENDED EXHAUST DUCT SIZE ? DC
Conduit Chase Qty 1 .
e 2
_ 5.5
25 L= . LI
| >
— @24.40 |= E
r DAMPER TYP. SECTION VIEW ol o
w|
SN o
1.7‘% 37.70 oo
| 1
[ | 4
* (14.00)
! =
@)
= 3
> )
o
- -—19.00 SQ X
nwn- N
O
w o
2229
DUCT DIMENSIONS ARE LARGEST POSSIBLE DUCT TO FIT THROUGH CURB. " < <© 0
CONSULT SYSTEM DESIGN ENGINEER FOR RECOMMENDED DUCT SIZE. = E s
OVERALL HEIGHT MAY BE GREATER DEPENDING ON MOTOR, ADAPTER, AND/OR ~ (Q 5 c:/)) ©
HINGE BASE. <XxOZX
L & X
|_
X
O L
SES
< o
Y >
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X
d
O <
oo
LL ==
< -
T k&=
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AATTENTION

1. SUBMITTAL DRAWING NOT INTENDED FOR INSTALLATION.
AS-BUILT DRAWING FOR INSTALLATION WILL BE AVAILABLE AFTER ORDER IS PLACED. HARD COPY OF AS-BUILT DEAWING WILL BE 1N
HARDWARE BOX WITH WALK-IN SHIPMENT TO JOBSITE. ALL AS-BUILT DRAWINGS SHOW PART NUMBERS AMD 0 LABELS O PLAN VIEWS.

L. ALL WALK-INS ARE DESIGNED FOR [NDOOR SPALICATION LIMLESS NOTED OTHERAISE
3. PAMELS WITH NON-TEXTURED ANDYOR MO-PROFILE PANEL FINISHES [SMODTH FINISHES] OM THE EXTERIOR AND INTERIOR FACES MaY EXHIBEIT "L CANMING'
ANMD FLATHESS IMPERFECTIONS ON THE SURFACE. OUR STENDARD FARNELS HAVE & STLOOD B¥BOSSED TEXTURE O BOTH FACES THAT HELPS TO REDUCE

N R S B B R

OCL CAMNINGT AMD ANY OTHER IFREGLULARITIES [N THE EXPOSHD SURFACE. PLEASE BE AWARE OF THIS POTENTIAL SITUATION [N YOLUR SPECIFICATION
PROCESS. ZUCH "OIL CANNING® AND FLATMESS [55UES ARE TWPICAL ANDARE MOT COVERED LINDER STANCARD WARRANTIES.
4. PENETRATIONS AND SEALING OF ARE THE RESPOREIEILITY OF OTHERS FOR APPROVAL KOLPAK >_
T, ALLOW I° MIMIMUM CLEARANCE WITH AIRFLOW OF 5 CFM PER 100 =0 FT ARDUND BNTIFE PAMEL SURFACES. TNDOOR VaLE-INS FECLIRE & INETALLATIQN
T5"F AMBIENT AND 55% RELATIVE HUMIDITY OR LESS AROLMND THE EXTERIOR OF THE WaLK-IN. . .
& GEMERAL CONTRACTOR TO REFER TO DESIGN AND SPECIFICATION MalUAL FOR FLOOR DETAIL INFORMATION YOU MUST REVIEW ALL NOTES, DETAILS, DIMENSIONS, HAH U.ﬁ.L <
T. QUARRY TILE DR DOMCRETE FLOOR APPLICATIONS: METAL PARNEL FACING MaY BE SLECEFTIELE TO STAIMING DUE TO EXCESSIVE MOISTURE FINIS! Ir", DOORS Sr?rﬁ. LOCATIONS AMD SWINGS
CREATED BY THE HYDRATION OF CONCRETE TYPE MATERIALS. [T [5 ASSOLLTELY NECESSARY THAT EACH ROOM BE PROPERLY WENTILATED.
SFECIAL PRECALITIONS MUST ALS0 BE TAKEN WHEN LISING MURIATIC ACID DUE TO EFFECTS HYDROCHLORIC FLIMES HAVE ON METAL MATERIALS D
B FAMEL LAYOUT MAY CHANGE BASED ON OPTIMAL MENUFACTURING STANDERDS APPROVAL- NO CHANGE R MANLFACTU
2. WALKE-IN TOP [5 MOT DEZIGHED FOR FOOT TRARFIC OR STORAGE UMLESS NOTED OTHERWISE In DEWLC'IN GE REQUIRED, . REAS x
10U IF DOMDCEMSING UNIT [5 LOCATED 1IN THE [INTERIOR OF BUILDING & MINIMLM OF 27 OF CLEARANCE [ REQUIRED AROUND TOP AND SIDES g o m
1L FLOOR, CURE, AND FIT DETAILS ARE FOR GENMERAL REFERENCE ONLY. THESE DRANTMGS SHOULD MOT BE LISED OR INCORPORATED 1N THE
DESIGN OR FREPARATION OF THE INSULATED FLOOR, 508 -21L48 OR DURES. WITHOUT HAVIRNG THE CESIGN REVIEWED BY A QUALFIED ln w MAKE REQUIRED CHAMNGES AND
EMGINEER. &LL FOOTINGS, FOUNDETION WELLS SND CONCFETE WEAR SLABS ARE THE RESFORSIEILITY OF THE BUILDING ERNGINEER OR ARCHITECT. MANUFACTURE A5 DRAWI
13 THE FO&M PLASTIC USED 1IN THIS PROCUCT DOMPLIES TO THE 1BC SECTION 2613 A5 FOLLOWS: FLAME SPRERD RATING: 2, SMOKE g D-
CEVELOPED RATING: 250 - 400; FLASH [GHITION TEMPERATURE RATING: 9157, SPONTANEOLE IGHITION TEMPERATURE RATIMG: 2507, Lt
13. KOLPAK COMPLIES WITH INTERNATIONAL ENERGY COMSERVATION DODE (1B0C) SECTION CHI3. 11, LIS DEPARTMENT OF ENERGY, AMD MRCAN. n NOT APPROYED- DESIGN CHANGES REQUIRE DRAWING
R-WALUES ARE ASTH [E1E TESTED. DOOLER R-WALUES ARE R-19 FOR ST THICEK, R-36 FOR 57 THICK, AND R4 FOR " THICK PANELS. REVTSION AND RESUBMISSION E
FREEZER R-WALLES ARE R-32 FOR 47 THICK, R-40 FOR 5% THICE, R-1H FOR &° THICK PARELS, AND R-29 FOR 4" FLOORS. )
14. FLOORS MOT DESIGHED FOR WET MOFFIMNG, PALLET MCKS, OR FORFLUFT TRAFFIC. -
16. KDOLPAK AND HARFORD WALK-INE ARE COMFLIAMT WITH UL STANDARDE. THE PAMELE ARE LILT23, UL FLE LETING RB1E0. THE DCORE ARE LLATY DATE: By <
E 4514 EN = E ] . " P
| (D -
m
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WALK - IN SPECIFICATIONS

c@us @ 3 REVISIONS
E DATE NO. DESCRIPTION
LISTED X
:
BEER COQLER
OVERALL SIZE: 32'-8" X 11'-5" X 9'-6 1/4" (INDOOR) i
25'-2" g <
PANELS 610" o

FOAMED IN PLACE URETHANE FOMM 4°

EXTERIOR FINISH
WALL: GALVALLIME - EMBOSSED 26 GA
TOF: GALVALLIME - EMBOSSED 76 GA

INTERIOR FINISH
WALL: GALVALUME - EMBOSSED 26 GA
TOR: GALVALUME - EMBOSSED 25 GA @ !

FLOOR TYPE
C01 DISPLAY COOLER ; SCREED, VINYL 47 X 4" HIGH

WALK-IN ACCESSORIES
(1) 20°-7 172" X &'-7" FINISHED DPENING & 154 A FE —
(1) 34" ¥ §°-7" FINISHED OPENING @ isd AFF
1) ANGLE BOX MODIFICATION
(100} LF OOVE BASE, GALVALUME EMBOSSED 26 G4 1,25 X 4,25
(1) HEATER WIRE FOR COOLER “%. 34}(..
{711 BOX 24 - INTERIOR CONNECTION (INDOOR OR QUTDOOR APPLICATION) 0 +
* PLACEMENT PER MARKED P DRAWING

(1) THRESHOLD, STAINLESS STEEL 14 GA
(276) SF WAINSCOT ALUMINUG DEAMOND TREAD 063

{M5F REQUIREMENT FOR FOOD IN ORIGINAL SEALED PACKAGES CINLY)

* WAINSCOT FULL LENGTH, AULL HETGHT ON 15 Wall OPPOSITE

BUCK QPENING AND PULL LENGTH, FULL HEIGHT ON ADJACENT

WALL WITH " BLCK OPEMING, WAINSCOT ON INTERICR QN BOTH WALLS
1) LOT BUCK OPEMING RACKING CLIFS
1) SUSPEMDED CEILTMG AT OPENING ADDER

49"

5

[
%
5

[
5

REFRIGERATION
£01 DISPLAY COOLER:

[2) KPC1ABMZOP-2E, RA4BA, VOLTS: 208-230-60-1
[2) KASLASS-122-1EC-PR-4 VOLTS; 115-60-1 I I H :

20
105"
11'-5°

LEES SUMMIT, MO 64002 USA

N/A

5-8"
50"
4o

BLICK OPENIMNG B

PPPP P

PPPP P

20"

- | 247y } 1204

BLICK OFENING A
32'-0

32'-8"

| TRIMARK - HOCKENBERG'S || FIvE Four p1spLAY cooLer
EQUIPMENT & SUPPLY CO

WALLS LAYOUT

AATTENTION

1. SUBMITTAL DRAWING NOT INTENDED FOR INSTALLATION.
AS-BUILT DRAWING FOR INSTALLATION WILL BE AVAILABLE AFTER ORDER IS PLACED. HARD COPY OF AS-BUILT DRAMNDNG WILL BE IN
HARDWARE BOX WITH WALK-IN SHIFMENT TO JO8SITE. ALL AS-BUILT DRAWINGS SHOWW PART NUMBERS AND ID LABELS OMN PLAN VIEWS.

I ALL WALK-INS ARE DESIGNED FOR [NDOOR AFPLICATION LMLESS NOTED OTHERWISE

3. PAMELS WITH NON-TEXTURED AMDYOR NO-PROFILE PANEL FINIZHES [SHOOTH FINISHES] OM THE EXTERICR AND INTERIOR FACES MY EXHIEIT O CANNING
AND FLATHESS IMPERFECTIONS ON THE SURFACE. OUR STANDARD PANMELS HEVE A STLOOD BMBOSSED TEXTLURE ON BOTH FACES THAT HELFS TO REDUCE
"OIL CANMING® AND ANY OTHER IRREGLULARITIES [N THE EXFOSED SURFACE. PLEASE BE AWARE OF THIS POTENTIAL SITUATION [N YOUR SPECIFLCATION
PROCESS. SUCH "O0L CANNING® AHD FLATHMESS [S5UES &RE TWPICAL AND ARE MOT OOWERED UNDER STANDARD WEFRANTIES.

4. PENETRATIONS AND SEALING OF ARE THE RESPONSIEILITY OF OTHERS FOR APPROVAL KOLPAK

5 ALLOW 2° MINIMUM CLEARANCE WITH AIRFLOW OF 5 CFM FER 100 50 FT ARDUND ENTIRE RANEL SURFACES. INDOOR WALK-INS FECLIRE & TNETALL ATION
T5oF AMEIENT AND 55% RELATIVE HUMIDITY OR LESS AROUMD THE EXTERION OF THE WALE-IM. . ]

& GENERAL COMTRACTOR TO REFER TO DESIGH AND SPECIFICATION MANLAL FOR FLODR DETAIL INFORMATION ¥YOU MUST REVIEW ALL NOTES, DETAILS, OIMENSIONS, MANUAL

7. (UARRY TILE OR COMCRETE FLOOR APPLICATIONS: METAL PANEL FACING MAT BE SUSCERTIELE TO STAINING DUE TO EXCESSIVE MOISTURE FINISHES, DOORS SIZES, LOCATIONS AND SWINGS

CREATED BY THE HYDRATION OF CONCRETE TWPE MATERIALS. [T [5 ASSOLUTELY NECESSARY THAT EACH ROOM BE PROPERLY WENTILATEDL

SPECIAL PRECAUTIONS MUST ALSD BE TAKEM WHEN USING MURIATIC ACID DUE TOEFFECTS HYDROCHLORIC FUMES MAVE OH METAL METERLALS ]
£ PANEL LAWOUT MAY CHANGE BASED 0N OFTIMAL MANUFACTURING STANDARDS APPROVAL-
5. WALE-IN TOP [5 NOT DESIGNED FOR FOOT TRAFFIC OR STORAGE LINLESS NOTED OTHERWISE [m] ?J“F'qf:qﬁNGE REQUIRED, MANUFACTURE AS
10. IF CONDENSING UNLT [5 LOCATED 1M THE [NTERLOR OF BULLDING & MINIMLM OF 247 OF CLEARANCE [S RECUIRED ARDLND TOP AND SIDES .
11, FLOCR, CURE, AND PIT DETAILS ARE FOR GENERAL REFERENCE ONLY. THESE DRAWINGS SHOULD WO BE USED OR INCIRFORATED 1H THE
DESIGN OR FREPARATION OF THE INSULATED FLOCR, 5UE-SLAS O CURES, WITHOUT HAWTNG THE DESIGN REVIEWED BY A QUALIFIED O APPEQVED AS NOTED- MAKE REQUIRED CHANGES AND
ENGIMEER. ALL FOOTINGS, FOUNDET ION WaLLS AND: CONCRETE WEAR SLABS ARE THE RESPONSIEILITY OF THE BUILEING ENGINEER R ARCHITECT. MANUFACTURE A5 CRAWR
12. THE FORM PLASTIC UISED 1N THIS PRODUCT COMPLIES TO THE 18C SECTION 3603 A5 FOLLOWS: FLAME SPREAD RATING: H1; SMOKE -
CEVELOPED RATING: 250 - A00; FLASH EGHITICN TEMPERATURE RATING: SIS; SPONTANECUS [SHITION TEMPERATURE RATING: S50°F,

13, KOLFAK COMPLIES WITH INTERNATIONAL EMERGY COMSERVATION CODE (IBCC) SECTION O, 11, LIS DERSRTMENT OF ENERGY, AND NRCAN. ) NOTAPPROVED- DESIGN CHANGES REQUIRE DRAWING
R-VALLIES ARE ASTH C518 TESTED, COOLER R-VALLIES ARE R-29 FOR 4 THICK, R-36 FOR 5° THICK, AND R FOR 6 THICK PANELS. REVISION AND RESUBMISSION
FREEZER R-WALUES ARE R-32 FOR 4" THICK, R-90 FOR 5° THICK, A-4H FOR &° THICK PANELS, AN R-29 FOR 4° FLOORS. -

14. FLODRS NOT DESIGNED FOR WET MOPFING, PALLET JACKS, DR FORKLIFT TRAFFKC
15. KOLPAK AHD HARFORD WALK.INS ARE COMPLIANT WITH UL STANDARDS. THE FANELS ARE WLT23, UL FLE LSTING RE160 THE DOCIRS ARE LLE CATE: BY:
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/AATTENTION

1. SUBMITTAL DRAWING NOT INTENDED FOR INSTALLATION.
AS-BUILT DRAWING FOR INSTALLATION WILL BE AVAILABLE AFTER ORDER IS PLACED. HARD CORY OF AS-BUILT DEAMWENG WILL BE IN
HARDWARE BOX WITH 'WALK-IN SHIFMENT TO JOBSITE. ALL AS-BUILT DRAWINGS SHOAW PART NUMBERS AMND ID LABELS O PLAN VIEWS.

L. ALl WALE-INS ARE DESIGNED FOR [NDOOR APPLICATION LINLESS NOTED OTHERWISE

I PANELS WITH MON-TEXTURED ANDJOR NO-FROFILE FANEL FINIZHES [SMOOTH FINEHES | 0N THE EXTERIOR ARND: INTERIOR FALCES MAY EXHIEIT OIL CANNING
AMD FLATHESS IMPERFECTIONS ON THE SURFACE. OUR STANDARD PANELS H&VE & STLOOD BMBOSSED TEXTLRE OR BOTH FACES THAT HELF= TO REDUCE
"OIL CAMNIMG® AMD ANY OTHER IRREGLILARITIES [M THE EXPOSED SURFACE. PLEASE BE AWARE OF THIS POTEMTIAL SITUATION [N YOUR SPECIFLCATION
PROCESS. SUCH "OIL CAMMNING® AMD FLATMESS [S5UES ARE TWFICAL AND ARE MOT OOWERED LINCER STANGARD WARRAMTIES.

LIl I N I
I B B S DN —
I N B S R

4. PEMETRATIONS AND SEALING OF ARE THE RESPOMSIBILITY OF OTHERS FOR APPROVAL KOLPAK

5. ALLOWY 2" MINIMUM CLEARANCE WITH AIRFLOW OF 5 CFM PER 100 S0 FT ARDUND ENTIRE RANEL SURFACES. INDOOR WALK-INS REQUIRE & INSTALLATION
75°F AMEIENT AMD 55% RELATIVE HUMIDITY OR LESS AROUMD THE EXTERICA OF THE WALK-IN. . .

6. GEMERAL DONTRACTOR TO REFER TO DESIGN AND SPECIFICATION MANLAL FOR FLOOR DETAIL INFORMATION YOU MUST REVIEW ALL NOTES, DETAILS, DIMENSIONS, MANUAL

T. CQUARRY TILE OR COMCRETE FLOGR APPLICATIONS: METAL PANEL FACING MAY BE SLISCERTIELE TO STAIMING DUE TO EXCESSIVE MOISTURE FINISHES, DOORS SIZES, LOCATIONS AND SWINGS
CREATED: BY THE HYDRATION OF CONCRETE T¥PE MATERIALS. [T [5ASSLUTELY NECESSARY THAT EACH FIOCM BE PROPEALY VENTILATELL
SPECLAL PRECALTIONS MUST ALSO BE TAKEN WHEN USING MURIATIC ACID DUE TO EFFECTS HYDADCHLOAIC FLIMES HAVE O METAL MATERLALS 0

B RAMEL LAYOUT MAF CHANGE BASED ON OFTIMAL MANUFACTURING STANDWADS [m] APPROVAL- NO CHANGE REQUIRED, MANUFACTURE AS

S WALK-IN TOR [5 NOT DESIGMED FOR FOOT TRARFIC OR STORAGE LINLESS NOTED OTHERWISE DRAT
10 JF COMDENSING UNIT [5 LOCATED 1M THE [INTERIOR OF BUILDING & MINIFLIM OF 24 OF CLEARANCE [S REQUIRED ARCAIND TOF AND S1IDES g
11, FLOOR, OURE, AND PIT DETAILS ARE FOR GEMERAL REFERENCE ORLY. THESE DRAMWIMGS SHULD NOT BE USED O INCORPORATED 1IN THE
DESIGN OR PREPARATION OF THE INSULATED FLDOR, 5U8-5088 OF COURES, WITHOUT HAVING THE DESIGN RENVIEWED BY & QUALIFIED |n w MaKE REQUIRED CHAMGES AND |
ENGIMEER. ALL FOOTIRGE, FOUNDATION WALLS AND CONCRETE WEAR SLABS ARE THE RESFONSIEILITY OF THE BUILDING ENGINER OR ARCHITECT. MANUEACTURE AS DRAWN
1Z. THE FO&M PLASTIC USED 1M THIS PRODUCT COMPLLES TO THE 180 SECTION 2513 A5 FOLLOWS: FLAME SPFREAD RATING: 20, SMFE .
DEVELOPED RATING: 250 - 400; FLASH [GNITION TEMPERATURE RATING: 9157 SPONTANMEOLES DGNITION TEMPERATLURE RATING: S50°1.
13. KOLFAK COMPLIES WITH INTERMATIONAL ENERGY COMSERVATION CODE [1B0C) SECTION CHI3. 11, LIS DERARTMENT OF ENERGY, AND MACAN. n NOT APPROVED- DESIGN CHANGES REQUIRE DRAWING
R-WALUES ARE ASTM CE1E TESTED. DOOLER R-VALUES ARE R-29 FORAT THICK, R-36 FOR 57 THICK, ANMD R-H FOR E" THICK PANELS. REVISION AND RESUBMISSION
FREEZER R-WALLIES ARE R-32 FOR 4" THICE, R-40 FOR 5" THICK, R~1H FOR &° THICK PANELS, AND R-29 FOR 4" FLOORS. )
4. FLODRS NOT DESIGHED FOR WET MOPFIMNG, PALLET JACKS, OR FORKLUFT TRAFFIC
. KDOLPAK AND HARFORD WALK-INS ARE COMPLIANT WITH UL STAMDARDES. THE FANELS ARE UL723, UL FLE LSTING RA160. THE DDORS ARE LLAT DATE: BY':
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FRAME:

PLUG

EXT: GALVALUME - EMBOSSED 26 G4
EXT: KICKPLATE, ALUM (063 DIAMOND TREAD 367 HIGH
INT: GALVALUME - EMBOSSED 26 GA

RECESSED 0" WITH D" LEVELING SAND AMND ' TILE AND GROUT
EXT: GALVALLME - EMBOSSED 26 GA
INT: GALVALUME - EMBOSSED 26 GA
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This document contains confidential
information, is an instrument of a
professional service, and the property of
TriMark. It shall not be used on other
projects or for the extension of this project
without TriMark's written approval.

Owner and all Contractors to check
and verify existing dimensions and
conditions in the field before starting
construction and to notify TriMark of
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UNIT #: 001
ORDER #:

HARDWARE AND ACCESSORIES:
{1} 115/60/1 ELECTRICAL
{1) DOOR CLOSER - KASON 1094 {5T)
{1} HANDLE - KASDN 27C BRUSHED CHROME
{3} HINGE - KASON 1346 BRUSHED CHROME
ADIUSTABLE [ SPRING ASSISTED (5TOH
{1} LIGHT FIXTURE - KASON 18073 LED W/BULE,
GLOBE AND MIGHTLIGHT 1200 SIKWe0HZ (5TD)
{1} SWITCH THERMOMETER COMBO - KASON 1867-A2,
206T LEAD, 120V 50/60HZ F/C (WEATHERPROOF 1-WAY)
{1} VENT - PRESSURE RELIEF, HEATED 120V S0/60HZ (STD}

REVISIONS

DATE NO.| DESCRIPTION
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DOOR ELECTRICAL TNFORMATION

DESCRIFTION Q7Y WOLT AMP AMP LOAD
HEATED ATRNENT 1 115 (). 0. (4
EASON 1967 S\WITCH/ THERMOMETER COMBO 1 115 .12 (k2
1 113 0.1 0.1
L15 VOLT, SINGLE PHASE, 60 Hz, TOTAL DOOR AMPS: Jo. 16

= 3
o
8 ~N
o 8
=
E .t
s 2
wn
8 &
a
x £
=
g @
W m
E -
z 3
. . AT EVERY ENTRANCE CONDUIT, FORCE SEALANT AROUND THE .
17 X 18G4 GO0 GALYANIZED EXTERIOR OF THE ELECTRICAL COMDUIT AND IMNSIDE THE COMDLUIT m
" STEEL STRAF OR SIMILAR AROUMD THE WIRES. FAILURE TO ELIMINATE AIRFLOW IN THE -
ONE TmTﬁ%;qﬁE%ﬁE&Tﬁ&g%ww (BY OTHERS). CONDUIT WILL ALLOW MOISTURE TO DAMAGE ELECTRICAL L) O
) COMPONENTS ESPECIALLY LIGHTS WHICH “ U
1/47 % 4" TARCON ANCHOR, HEX LOCK SPACTNG STl 17 WILL NOT BE COVERED UNDER WARRANTY.
SOREED (LI WASHER HEAD {ICC ESR-2202 and @ 23" 0L, [E 3 | e -
1/4" HOLE THRL SCREED L17072-R0O). USE 3/167 x 6-1/2" s ANGER BRACKET COVER PLATE m J
FOR TAPCOM SCRE CONCRETE DRILL; TARCON BIT / £ COMDUTT NUT n
DOCR £790-1026 OF. EQUAL. (28930-1075) V J-BOX (AS NEEDED) E .
THERMAL RESISTIVE
WEER GASKET ©@p 0 CONDUTT SUCH PNEL ¥ :
* WINYL SCREED 4" SCREED | . LATCH CEILING PANEL SCHEDLLE 40 PYC. U (5]
INISHED FLOOR ) ch ch O %
/ PP / ACKING CLIPS
7 - T
~ 7 X
FOR CUTDOOR. WALK-IN, . z
. . DO NOT PENETRATE
BEDAWOOD MEMEER, (BY OTHERS) CEILTHG PANELS, LEAD WIRES TO BE PULLED ﬁ
REQUIRED |M FREEZERS - OPTIONAL 1N COOLERS 4% VINYL SCREED THROUGH COMDULT E =
E L
DNDENSING UNIT CONDENSING UNIT ASSEMBLY CLEARANCE REQUIREMENT . I I I I
a
PR k| 0. R
COMPRESSOR DIMENSICONS COMPRESSOR COMNDENSER FAN MTR TOTAL MX AMP CONNECTIONS O.D Cy CAP R INLET 4 .
NESCRIBTION w1 No M0 REERIGERAL [ L (A W (B H{C S 40 HI 2 A . oL A D A MBS 15 - LIC) @ 80% FULL (Ibs B MINIMUM CLEARACE -_t!f}.flk!b
13" REQUIRED FOR =
C01 DISPLAY COOLER L KPC148MZOE-2E SCROLL 19.25 | 112 | 12 | 56 Joogzan | 60 |1 208-230 | 1 I— -I PROFFER OFERATION semvicres 3
COMPARTMENT UNIT COOLER :
MODEL # DIMENSIONS FAN HEATER CONNECTIONS O.D. —= o
DESCRIPTION Ly Moty DEFROST: A-AIR E-ELECTRIC REERIGERAL L(D W (E H (F 2 qTal ap OTAl aMp 0 - LIQ QRALL - - 7l >
i
corpispiaycoolter B W 2| KASLA55-122-1EC-PR-4 115.1875 19.8125 9.1875 R TN 11/8 SUCTION AND SIDE e = I I I I ) S
LIQUID LIME E
EVAPORATOR - MODEL SLA, SLE, ASLA, ASLE, TL I I I I O %
. )
2 < =
11 L =
B o=
i ==
LRI COMPECTION (4 REAR) FLECTRICAL COMMECTION l O
SUCTEON CONNEETION (TN RESR) SHEET # > ; a
fo-s o5 - B 0
- L
I I o uw
o
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WALK - IN SPECIFICATIONS

| e |
| g-3" | | g-3" |

LISTED

REVISIONS

DATE NO.| DESCRIPTION

S N _-‘-_.__._ l-_.--_ N N X ____‘

COOLER/FREEZER/COOLER N
OVERALL SIZE: 17'-6" X 14'-5 1/2" X 8'-6 1/4" (OUTDOOR)

PANELS
FOAMED TH PLACE URETHANE FOAM 4"

=
8
l'i
=
&
o

EXTERIOR FINISH

WALL; GALVALUME - EMBOSSED 26 GA
TOP: GALVALUME - EMBOSSED 26 GA
FLONR: GALVALUME - EMBOSSED 25 GA

INTERIOR FINISH
WALL: GALVALLME - EMBOSSED 26 GA
TOP: GALVALLME - EMBOSSED 26 GA

FLOOR TYPE
FO1 FREEZER !
STANDARD 1000 ERA
ALUMINUM - SMOCTH ALUSMINUS 100

=
- r -
__

C01 COOLER 1 - SCREED, VINYL 4" X 4" HIGH
002 COOLER 2 : SCREED, WINYL 4" X 4" HIGH

13-g)4"
14544

WALK-IN ACCESSORIES

(1) CROSS PARTITION TOPS ADDER

(13 LOT, RACKING CLIP

(1) LOT, TAPCON FASTEMERS

(73 TRIM ANGLED 3" % 3" ¥ BFT GALVALUME EMBOSSED 26 G4

REFRIGERATION

02 COOLER 2 ;
KPCIBMEOR-2E, RA444, VOLTS: 208-230-60-1, BT 3260
KAMRG-094-1 EC-PR-B VOLTS: 115-60-1, BTU: 10676
TEMP: WALK-IN 35, AMBIENT TEMP: 110

::".2"

Ci COOLER 1
KPOSBMZORP-2E, Re4dA, VOLTS: 20d8-230-60-1, BT, 7580
WAMR2G-073-1EC-PR-B VOLTS: 115-60-1,BTU:E318
TEMP; WALK-TN 35, AMBIENT TEMP: 110

FOL FREEZER :
KPC24BLZOP 2E, Re48A, VOLTS: 208-230-60-1 BTU: 7570
WEL2G-0646-2EC-PR-B VOLTS: 208-230-60-1, BT:8397
TEMP; WALK-TN -10, AMBIENT TEMP: 110

1= MEEE EEE -

CEILINGS LAYOUT

I §5" |
CENTER TO EMD
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TRIMARK - HOCKENBERG'S | FIVE FOUR COMBO
EQUIPMENT & SUPPLY CO

llfl_l_lzll
CENTER TO CENTER

— =

AATTENTION

1. SUBMITTAL DRAWING NOT INTENDED FOR INSTALLATION.
AS-BUILT DRAWING FOR INSTALLATION WILL BE AVAILABLE AFTER ORDER IS PLACED. HARD CORY OF AS-BUILT DEAKING WILL BE IN
HARDWARE BOX WITH WALK-IN SHIFMENT TO JOBSITE. ALL AS-BUILT DRAWINGS SHOW PART NUMBERS AND ID LABELS OM PLAN VIEWS.

74"
CENTER TO END

I ALL WALK-INS ARE DESIGED FOR [NDOOR AFPLICATION LINLESS ROTED OTHERAISE
1. PAMELS WITH NOR-TEXTURED ANDYOR NO-PROFILE FANEL FINISHES [SMCOTH FINISHES) ON THE EXTERICR AND INTERIOR FACES MAY EVHIEIT "L CANNING
AMD FLATHESS TMPERFECTIONS ON THE SURFACE. OUR STAMOARD PANELS HAVE A STUCCD BMB0SSED TEXTUIRE O BOTH FACES THAT HELFS TO REDUCE
“CEL CANMING® AND ANY OTHER 1RREGULARITIES [N THE EXFOSED SURFACE. PLEASE BE AMOORE OF THIS POTENTIAL SITLATION [N YOLR SPECIFLCATION

FROCESS. SUCH "OIL CANMING® AND FLATHESS ISSUES ARE TYPICAL AND ARE MOT COWERED LINDER STANDOAD WARRENTIES.
4. PENETRATIONS AND SEALING OF ARE THE RESPONSIEILITY OF OTHERS FOR APPROVAL KOLPAK H
5. ALLOW 2° MIMIMUM CLEARANCE WITH ALRFLOWM OF § CFM FER 100 S0 FT ARCUND ENTIRE FAMEL SIRAFACES. TNDOOR WWoLk-INS REQUIRE & INSTALL ATION
T5°F AMBIENT AND 55% RELATIVE HUMIDITY O LESS AROUND THE EXTERICR OF THE WA LK-IN.
6. GENERAL CONTRACTOR TG REFER T DESIGN AMD SPECIFICATION MANLAL FIR FLOCR DETAIL INFORMATICN ¥YOU MUST REVIEW ALL NOTES, DETAILS, DIMENSIONS, MANUAL
7. (UUARRY TILE OR COMCRETE FLOGR APPLICATIONS: METAL PANEL FACING MAY BE SLSCEPTIELE TO STAINING DUE Te) EXCESSIVE MOISTURE FINISHES, DOORS SIZES, LOCATIONS AND SWTNGS
CRESTED EY THE HYDRATION OF CONCRETE T¥PE MATERIALS, [T [5AS50LLTELY MECESSARY THAT EACH ROCM BE FROPEALY VENTILATELL - e 1 == I & e
SPECLAL PRECALITIONS MUST ALS0) BE TAKEN WHEM LISLNG MURIATIC ACID DUE TO EFFECTS HYDROCHLORIS FLIMES HAVE OH METAL MATERLALS

2. PAMEL LAWCLT MaY CHANGE BASED OR OPTIMAL MANLIFACTURING STANDARDS. In m— MO CHANGE REQU [RED_, MEMNUFACTURE AS D = |-
E—” ] ' e ' A6 ¥ 3¢ ' D A

=1

©
\
N

5. WALK-IN TOP [5 NOT DESIGNED FOR FOOT TRAFFIC OR STORAGE LMLESS NOTED OTHERWISE CRAWN
10. IF CONDENSING UNLT [5 LOCATED 1N THE [NTERIOR OF BUILDING & MINIMUM OF 27 OF CLEARANCE [ RECGLIRED ARCLIND TOF AND SIDES - r
11 FLOOR, CURE, AND FIT DETAILS ARE FOR GEMERAL REFERENCE ONLY. THESE DRAWINMGS SHOULD NOT BE USED OR INCORFORATED 1N THE +
DESIEN OR PREPARATION OF THE INSILATED FLOOR, 5UB-SLAR OR CURES, WITHOUT HAVING THE DESIGN REVIEWED BY 4 QUALIFIED 0 APPROVED AS NOTED- MAKE REQUIRED CHANGES AND | f
ENGIMEER. ALL FOOTINGS, FOLINDATION WALLS AND COMCRETE WEAR SLABS ARE THE RESPONSIEILITY OF THE BUILDING ENGINEER OR ARCHITECT. MANUFACTURE AS DRAWN.
12. THE FOAM FLASTIC LUSED 1N THIS FROCUCT COMPLIES TO THE 18C SECTION 2603 45 FOLLOWS: FLAME SPREAD RATING: 20; SMOKE
DEVELOPED RATING: 250 - 400; FLASH [GNITION TEMPERATURE RATING: S15°F; SPONTAMECUS ISHITION TEMPERATURE RATING: S50°1,
13. KOLFAK COMPLIES WITH INTERNATICNAL ENERGY DOMSERVATION CODE (1ECC] SECTION CHIL1Y, LIS DERARTMENT OF ENERGY, AND NRCAN. 0 HOLAPPROVED- DESIGN CHAMGES REGUIRE DRAWING
R-WALUES ARE ASTM C51S TESTED, DOCLER R-VALLIES ARE A-29 FOR 4 THICK, R-36 FOR 5° THICK, AND R-+ FOR B~ THICK PANELS. REVTSION AND RESUBMISSION
FREEZER, R-VALLIES ARE R-32 FOR 47 THICK, R-40 FOR 5" THICK, -4 FOR 6° THICK PANELS, AND A-39 FOR 4° FLODRS, -
14. FLODRS MOT DESISHED FOR WET MOFFING, PALLET JACKS, DR FORKLUFT TRAFFIC
15. KOLPAK AND HARFORD WALK:INS ARE COMPLIANT WITH UL ETANDARDS. THE PANELS ARE ULTZS, UL FLE LSTING RETBD THE DOORE AREULATI DATE: B

] I I N S

—

a7 g-7"
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FRAME:

RECESSED 0" WITH 0" LEVELING SAND AND O0F TILE AND GROUT
EXT: GALVALUME - EMEDLSED 26 GA

INT: GALVALUME - EMBOSSED 246 GA

FRAME: "~
RECESSED 0" WITH 0" LEVELING SAND AND 0" TILE AND GROUT VINYL SCREED

EXT: GALVALUME - EMBOSSED 25 GA EATER WIRE
INT: GALWALLIME - EMBOSSED 26 GA&

-l
=3
L=

&
g
8
o
)
a

PLUG: PLUG: ™
EXT: GALVALUME - EMBOSSED 26 GA EXT: GALVALUME - EMBOSSED 25 GA 1 | TNISHED FLOOR
EXT: KICKPLATE, ALUM 063 DIAMOND TREAD 36" HIGH EXT: KICKPLATE, ALUM 063 DTAMOND TREAD 36" HIGH V ’ h
INT: GALVALUME - EMBOSSED 26 GA INT: GALVALLIME - EMBOSSED 26 GA / W 2 MIN, =
/] DATE NO. DESCRIPTION
HARDWARE AND ACCESSORIES: HARCWARE AND ACCESSORIES: FLOOR PANEL ' —_— LAE LURETHANE =
{1} 115/80/1 ELECTRICAL (1) 115/80/1 ELECTRICAL MIN, R-VALLE OF 28
{1} DOOR CLOSER - KASON 1094 (STD) {11 DOOR CLOSER - KASON 1084 (5TD) g REQUIRED FOR FRZ
(1) HANDLE - KASDN 78 WITH LOCKING ASSEMELY (STDH (1) HANDLE - KASON 28 WITH LOCKING ASSEMBLY (STD) —_——— OPTIONL IN CLR
(1) HEATER WIRE, 5 WATT / FT (1) HEATER 'WIRE, 1 WATT [ FT —— BY OTHERS)

[£) HINGE - KASDN 1346 BRUSHED CHROME
ADIUSTABLE / SPRING ASSISTED (STD)

(1) LIGHT CENTERED OVER DOOR OPENING

(1) LIGHT FIXTURE - KASOMN 1803 LED W/BLILE,

(2] HINGE - EASON 1346 BRUSHED CHROME
ADIUSTABLE / SPRING ASSISTED (5TD)

(10 LIGHT CENTERED OVER DOOR OPEMING

{13 LIGHT FIXTURE - KASON 1803 LED W/BULB,

REDWOOD MEMBER ~ VAPOR BARRIER

GLOBE AMND MIGHTLIGHT L20% S07B0OHE (1D GLOBE AND NIGHTUIGHT 1200 50/60HZ [5TD) REQUIRED FOR FREZ RECQUIRED FOR FRE ANTI-DELAMINATION BRACKET
(1) RAMP INTERIOR 34520 (1) SWITCH THERMOMETER COMBOD - KASON 1967-A2, QOPTIONAL FORCLR  OFTIONAL FOR CLR e
(1) SWITOH THERMOMETER COMBO - KASDON 19%67-A2, Z0FT LEAD, 120V 50/B0HZ FiC [WEATHERFROOF 1-WAY) {BY OTHERS) (BY OTHERS)

20FT LEAD, 1200 50/60HE F/C (WEATHERPROOF 1-WAY] (1) THRESHOLD, STAIMLESS STEEL 14 GA DETAIL - FOOT-LIGHT ROLLING CART FLOOR
(1) THRESHOLD, STAINLESS STEEL 14 GA = = P = = !
(L} VENT - PRESSURE RELIEF, HEATED 120V SO/50HZ (5TO) '

IRy Hl_ll
UL ® — . . . .

——
DOOR ELECTRICAL INFORMATION | DOOR ELECTRICAL INFORMATION
DESCRIPTION oY WoLT AME AMP LOAD LESCRIPTION oY VOLT AMP AMP LOAD OME TAPCON PER 4' OF SCREED AND A MINIMUM OF TWO
[+ AR, VENT 15 0.04 0,04 | (5 Lok SPACING TAPCONS FER FIECE OF SCREED, (UWLESS OTHERWISE NOTED)
R WIRE 15 0.8 0.8 @ 3" o 174" w 4" TAPCON ANCHOR HEX
WASHER HEAD {ICC ESR-2202 and
— — — < 1/4" HOLE THRU SCREED LX772-00), USE 21636/
— FUR TAPLON SUREW CONCRETE DRILL; TAPCON BIT
- TAPCON SCREW #T90-1026 OR ECUUAL, (28030-1075)
WITH WASHER OF
SUITABLE FASTEMER e i
N FInISHED |1 SLREED
BLITY x FLOOR
AT
STRIKE STRIKE 7 v‘y
FRAME; ch (i (i i A ‘ /
RECESSED 0" WITH 07 LEVELIMNG SAND AND 07 TILE AND GROUT il o . .J
EXT: GALVALLIME - EMBOSSED 26 GA
INT: GALVALUME - EMBOSSED 26 GA * * . . RECWWCOD MEMBER (BY OTHERS)
FLOGORS (R METAL SCREED 4" WINYL SCREED RECMITRED T FREEZERS
FLUG: OPTIOMAL IN OOOLERS
EXT: GALVALUIME - EMBOSSED 26 G& DETAIL - PANEL CONNECTION AT FLOORS OR METAL
EXT: KICKPLATE, ALUM 063 DIAMOND TREAD 36° HIGH ‘o SCREEDS
INT: GALVALUME - EMBOSSED 26 GA e

HARDWARE AND ACOESSORIES:

(1) 115/60/1 ELECTRICAL

(1) DOOR CLOSER - KASON 1094 (STO)

(1) HANDLE - KASON 2B WITH LOCKING ASSEMELY (STD)
(1) HEATER WIRE, 1 WATT } FT

(2} HINGE - KASOMN 1346 BRUSHED CHROME

ADIUSTABLE | SPRING ASSISTED (ST AT EVERY ENTRANCE CONDUIT, FORCE SEALAMT ARDUMD THE
(1) LIGHT CENTERED OVER DOOR OPENING EXTERIOR OF THE ELECTRICAL CONDUIT AND INSIDE THE CONDUIT
(1} LIGHT FIXTURE - KASON 1803 LED W/BLLE, AROUND THE WIRES. FAILURE TO ELIMINATE AIRFLOW IN THE

GLOBE AND NIGHTLIGHT 1200 S0yGIHE (5T COMDUIT WILL ALLOW MOISTURE TO DAMAGE ELECTRICAL
(1)} SWITCH THERMOMETER COMBO - KASON 1967-82, NOTE: COMPOMENTS ESPECIALLY LIGHTS WHICH

20FT LEAD, 1200 SO/G0HE FIC {WEATHERFROOF 1-WAY] REQUIRED FASTENERS SUPPLIED IN MOUNTING KIT. WILL NOT BE COVERED UNDER WARRANTY.

(1) THRESHOLD, STAINLESS STEEL 14 GA CONCRETE SLAB ASSUMED TO BE 4" MINIMUM THICKNESS K]'II?]HCLIJ DES MYLOM EASTEMERS TO PREVENT
AND 2500PST MINIMUM COMPRESSTVE STREMGTH CEILING PANEL THERMAL TRANSFER. [0 NOT USE METAL COMER PLATE

FASTENERS TO MOUNT EVAPORATOR. CONDUIT HUT
-B0OX (AS NEEDED)
14" w 4" TAPOON ANCHOR,
PHILLIPS FLAT HEAD {ICC

E5SR-2 202 and FLL7072-R0),
SE 316" x 6-1/2" COMNCRETE
DRILL BIT #700-1026 OR,
ECUAL; DRILL THRL HOLE

1 O.D. WASHER THERMAL RESISTIVE
3,"5"!3 - NYLON BOLT 0N DT =UCH

SCHEDLULE 40 PYC,
h

1" 0.0, WASHER PAMEL

IF REQUIRED, PLACE
LEVELING SHIME AT

M @ EACH SCREW LOCATICN

LEVEL FLOOR.

SFINy N

| DOOR ELECTRICAL [NFORMATION
CRIPTION 1 o ] LOOR. PANEL
DESCRIFTION oTe WOLT AMP AMP LOAL FINISH F 1" 0D, WASHER: CUNTING RAIL
1 115 iE] 0.3 *NOTE*

LT FOR OUTDOOR WALK-TH,
O WOT PENETRATE

CEILTNG PAMELS,

LEAD WIRES TD BE PULLED
HROUGH CONDUTT

1 115 002 .02 { an
1 115 0.1 0.1
3 - | 0.32

TRIMARK - HOCKENBERG'S | FIVE FOUR COMBO
EQUIPMENT & SUPPLY CO J Lees sumMIT, MO 64002 USA

ONDENSING UNIT CONDENSING LUNIT ASSEMBLY CLEARANCE REQUIREMENT I I I I
MEM MPR R MNSER F MTR M M 0. P
COMPRESSOR DIMEMNSIONS CO ESS0Y CONDEMNSER FAN TOTAL MX AMP COMMECTIONS 0.0 ROV CA AR INLET 4 _
B J MICIEL & EEFERLGERAL p A N (B H (] 3 HE ar B4 H ik ; i¥ AP 05 ] 0 i 0% F IExs B MIKIHUM CLEARANCE r:chlnEc
REQURED FOR i -\.
C02 COOLER 2 KPCO8MZOP-2E R448A SCROLL 208-230 60 ] 1] 208-230 T T T PROER CFERATION seRvIcnG
C01 COOLER 1 KPC6BMZOP-2E R448A SCROLL 208-230 | 60 ] 1] 208-230
FO1 FREEZER 10| KPC248L70P-2E RA484 SCROLL 40.125 22.95 | 212 ) 465 | 73 208230 ] 60 i 208-230 o
ME! UMNIT COOLER — o
oL
MODEL # DIMENSIONS FAN HEATER CONNECTIONS 0.D. SUCTION AND —
NESCRIPTION w1 Moty DEFROST: A-AIR E-ELECTRIC BEERIGERAL L(D W (E H (F o OTAL AMPS QAL AMPS b - LIQ CRAN LIQUID LINE m >
C02 COOLER 2 RAM26-003-1ECPR-S XS Y T ———— %
C01 COOLER 1 [ 1] KAM26-073-1EC-PR-B 43.625 0 | [ 0] ;
F01 FREEZER [ 10 W1 KEL26-D66-2EC-PR-8 43.625 1] 208-230 | 98 | 208-230 [ 1] q ) <
T X O o)
1 1 ]
man | S =
il actiy (M e SHEET # <L, -
(1M RERF) CONMECTION P
AD-2012 5=
LIJ = =
«— LU
I I o L
o
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