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ROBERTSON/SHERWOOD/ARCHITECTS PC

132 EAST BROADWAY, SUITE 540
EUGENE, OREGON 97401
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EQUIPMENT SCHEDULE

o Furnished MAHLUM ARCHITECTS INC
No |Qty |Description by: 1231 NW HOYT, SUITE 102
- PORTLAND, OREGON 97209
1 SPARE NUMBER 503-224-4032
- —— - 2 " |SPARE NUMBER 71 COLUMBIA, FLOOR 4
3 LOT |LOCKERS G.C. g(l)EéAIII{E,1\é\/1ASHINGTON 98104
5 1 |REFRIGERATION RACK PLATFORM
| raD:ah -- 6 1 |WALK-IN FREEZER
(66D Y 7 1 |FREEZER COIL
8 1 |WALK-IN COOLER
——— - Go 72
O @ O 9 1 |COOLER COIL L
(69 DISHWASHING ] e 10 1 |REFRIGERATION SYSTEM @
T | " OFFICE 11 10 |WALK-IN SHELVING DESIGN GROUP
ray low wall +48 _ ,
| 557 Roy Street #175a  F0od Service Design
D 12 1 [MIXER (40 qt.) Seattle, WA 98109
rop : SIS N Tel 206.625.0070
1 3 1 PRE'RI NSE Fax 206.625.0073
, . Js .
i | 14 1 |VEGETABLE PREP SINK
| ‘ ’ | ‘ VT‘J { M 15 1 |DISPOSER
| ’ ~ N
@ = @( hot C ] ] 16 1 |TABLE/SINK
Entree | | —ds o lockers — 17 1 |MOBILE RACK OWNER
C) | | 18 1 |HAND SINK
—> 39 t o
O b @ —y| hot — H } 19 1 |TABLE
, | o o °
e gl . @ 0 | 20 1 |[sLICER
= R |
0o = 21 1 |FOOD PROCESSOR
<D @ @ W — — 22 1 |EXHAUST HOOD
l E— -
Hot Food '| - — - 23 SPARE NUMBER
3 = 24 1 |FIRE PROTECTION SYSTEM
@D -
EE— [ , 1 ‘ 25 1 |CONVECTION OVEN (DOUBLE) EXISTING
[ & ]
Salad B (48> & | j° i . 26 1 |CONVECTION OVEN (DOUBLE)
[ S ] =
Bar - = — RN = Cashler , E / @ I @ — 27 1 STEAMER
@ = > | |n 28 1 |OPEN BURNER RANGE
— _
4__’_ @ | | | 29 1 |TILTING KETTLE / STAND (40 QT)
il i O
Pizza HE . 1 ‘ 30 1 |S/S WALL FLASHING
@_* 31 - |SPARE NUMBER
< @ H | L 32 - |SPARE NUMBER -
]
- \ D —  — LOADING DOCK 33 REFRIGERATOR
I — . >, E | DRY (5 34 2 |HEATED CABINET EXISTING
Salad = = zam STOR. 35 1 |HAND SINK
B ‘ = 7T @ — 36 - |SPARE NUMBER
ar ik = 1o || i\ ~
s— ’=Fi J L Deli e[\ ! L 37 1 |ENTREE COUNTER EXISTING
(59 ) | 38 | - |SPARE NUMBER EUGENE SCHOOL DISTRICT 4J
(62D (63> = (55 )it/ ! | Jii 39 1 |SNEEZE GUARD EXISTING
- | | i~ | 40 - |SPARE NUMBER 4
He—o < <qr ) N 0 41 1 |HOT FOOD COUNTER EXISTING o
\\ . : o S SIS S u 42 - |SPARE NUMBER
—> - 43 - |SPARE NUMBER
s N NN N |
@ @ @_EEJ @ = i a4 1 |SNEEZE GUARD EXISTING
. [ | | 45 - |sPARE NUMBER
‘ . . FREEZER ; ! 46 - |SPARE NUMBER
N | CeD : | | | 47 - |SPARE NUMBER
@ ;7 B 48 1 |P.0.S. COUNTER EXISTING c 00S
N SIS N _ ] 49 2 |P.0.S. SYSTEM OWNER REPLACEMENT R EVELT
l MIDDLE SCHOOL
50 1 |PIzzA COUNTER EXISTING
G2 @ > S B > 51 1 |HEATED DISPLAY EXISTING CIP NUMBER 410.566.001
— : — 680 EAST 24TH AVENUE
J; ] al L S SIS S 52 1 |SNEEZE GUARD EXISTING EUGENE, OREGON 97405
| i 53 - |SPARE NUMBER CIP NO. 410.566.001
N NN N
P, 54 1 |DELI COUNTER
g PREP @ 7 . 55 1 |SNEEZE GUARD
COOLER | 4 56 - |SPARE NUMBER
[ ( . 57 1 |TABLE OWNER
@ @@ U 58 1 |MICROWAVE OVEN OWNER
i 2 2011} 59 2 |MILK COOLER
18 ) S S
N l ) 60 1 |SALAD BAR
I NN SHTH | 61 1 |SNEEZE GUARD
| 62 1 |SALAD BAR EXISTING
‘ V" \ I [T
ffffffffffffffffffffffffffffff [ m— — 63 1 |SNEEZE GUARD EXISTING
64 1 |SOILED DISH TABLE
65 1 |DISPOSER
66 1 |PRE-RINSE
67 - |SPARE NUMBER
68 1 |DISHWASHER / BOOSTER
69 1 |CONDENSTAE HOOD
70 1 |CLEAN DISH TABLE
71 1 |3-COMPARTMENT SINK
72 1 |WALL SHELF
HAND SINK

9 10

—
N
N

74 2 |DRYING RACKS
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80
5 i EQUIPMENT SCHEDULE
.\ / F.S.
N\ |}/ A
[ [ c [
% 2 i) o o '© © £ £ |
1 ! Se|fgsci8goelog felgy 2|5 | & @
Item SR|3L| R (B 28 |2k R |BL| 48| b |8k DESIGN GROUP
B No Qty | DESCRIPTION Om|OLC|In|I<|aon | En |[E</|O0n| =2 [O< Remarks 567 Roy Street #1758 F00d Service Design
Seattle, WA 98109
7 1 | FREEZER COIL 3/4 | F.S. ;:lx 2200%%2255.90007703
/ - 9 1 [COOLER COIL 3/4 | F.S.
13 1 | PRE-RINSE 1/2 18 1/2 18
{ { o 14 1 | VEGETABLE PREP SINK 172 [ 18 | 12 | 18 (2)2 |F.s.
: ] ] 15 1 | DISPOSER 12 | 12 2 | 20
I‘ \ A N [ 16 1 | TABLE W/ SINK 1/2 18 1/2 18 2 F.S.
|
| , H } 18 1 [HAND SINK 1/2 12 1/2 12 | 1-1/2 | 16
' : I Wi 27 1 | STEAMER 12 | 24 2 |Fs.
.’=| { :| S | 1/2 CW RUN FROM WATER FILTER SYSTEM
: } s 29 1 [TILTING KETTLE / STAND (40 QT)| 1/2 24 1/2 24 2 F.S.
I t — - — 35 1 | HAND SINK 1/2 12 1/2 12 [ 1-1/2 | 16
|
! ‘ L 65 1 | DISPOSER 12 | 12 2 | 20
: : r 66 1 | PRE-RINSE 1/2 18 1/2 18
' — * : 1L I \ 67 1 | SIDE LOADER 2 |Fs.
I:I 68 1 |DISHWASHER / BOOSTER 1/2 12 2 F.S.
L | | | ; | 71 1 | 3-COMPARTMENT SINK (2) 12| 18 [(2)1/2| 18 3)2 | F.S.
o - - I:I | | | :: L5 73 1 | HAND SINK 12 [ 12 | 12 | 12 [ 1-1/2 ] 16
bl ‘ | i PLUMBING LEGEND
I | L |
PLUMBING REQUIREMENTS NOTES
| | ° HOT WATER (HW)
11 . ] o COLD WATER (CW) L
n ! | | I — 1. This _drawing is for foodservice equipment onIy..Refer to architects and engineering PY DIRECT WASTE
o n n i drawings for other systems and equipment requirements. P INDIRECT WASTE (IW)
== =] 2. This drawing is not to be used for establishing rough-in locations. Refer to dimensioned ® GAS SUPPLY
rough-in drawings prepared by the kitchen equipment contractor.
<27> . X P~ ] | = O_l LINE RUN & CONNECTION
— — = — — : : | F.S. ? - 3. All utility lines shall be concealed in walls and columns unless noted otherwise. BY PLUMBING CONTRACTOR
== - « il N /I . N e LINE RUN FROM ILW. TO F.S.
4.  Allfloor sinks and floor drains indicated shall be flush with finished floor. ®_K\E
| | | BY PLUMBING CONTRACTOR EUGENE SCHOOL DISTRICT 4J
| | v n
| | (29) $ Plumbing Division 22, to furnish, install, or interconnect the following: e FLOOR DRAIN (F.D.)
I J | ] ) FLOOR SINK (F.S.) \’
— 7\ (IO TTOOMRNM_ K 5. Make all rough-in and final connections for water, drains, steam, and gas in conformance (E FLOOR SINK W/ HALF GRATE (F.S.)
| with local codes. © | FUNNEL FLOOR DRAN (F.F.D.)
V] H O 6 Furnish and install all sink waste lines. Include traps, and tailpieces, as required.
. i n ( 7. All hot water is to be supplied to kitchens at 120-degree F unless noted otherwise on
@ [3: | U drawings. Furnish and install supply shut-off valves with permanent identifying name tags
(T | | on each supply line to each piece of equipment.
@_k‘@:_l 8. Install and connect equipment faucets and vacuum breakers provided by the kitchen
F.D@ f{ I | | | equipment contractor under Division 11.
k_J| e 9.  Furnish and install check valves on hot and cold water lines where an open circuit is
I L _—|— — | possible between hot and cold water systems. Such as, but not limited to pre- rinse sprays, REPLACEMENT ROOSEVELT
/ I e T L hose reels, pot fillers, kettle fillers, hose bibb faucets and electronic hand sink faucets. MIDDLE SCHOOL
: 10. Fur?ish an'(;(jhirllStaIII reguced pressure backflow devices on all water supply lines. To CIP NUMBER 410.566.001
— i contorm with focat codes. 680 EAST 24TH AVENUE
' L ' | 11.  Furnish and install all interconnecting piping between hoods, control panels, and fire EUGENE, OREGON 97405
. | @ | B protection control panels. Also between dishwashers and booster heaters, waste pulpers CIP NO. 410.566.001
| to trough inlets.
| | 12. Interconnect all component parts or sections of equipment not pre-plumbed by the
F D© : I T manufacturer and all equipment delivered in sections. — A | B L
o - -:-I 13. Furnish all indirect drains from equipment to floor sinks. All lines from ice bins shall be LM —1
i | N insulated. o -
(16) 14 (15) - \ I — = e ]
<13> I 14. Furnish and install drain lines and traps from cold storage room evaporators to floor sinks. I
— b F.S. . I B The kitchen equipment contractor, under Division 11, shall provide and install heat tape on
| the freezer drain lines. I
: &\r % Py .S !
u Wepr e I m 15. Furnish and install gas and water pressure reducing valves as required. Maximum water
[ e SR e S — = pressure at warewashing, pot washers, and booster heaters shall be 20 p.s.i.. Verify gas
, , . 0 T | [T (OO0 TO0T (7T pressure at each appliance.
ffffffffffffffffffffffffffffff Ol ; ‘ . . . . .
| . 16. Install mechanical shut-off valves provided by the Fire Protection Contractor on the primary
gas supply to each cooking line to shut down gas fired cooking equipment during fire
system activation. Provide 120v power connection by electrician if electrical gas solenoid
valve are selected.
17. Grease trap size and location is provided under plumbing work Division 22, and not part of
food service equipment.
18. For additional information regarding food service equipment and /or type/ method of utility
connection refer to the manufacturer's specification sheets in the "Food Service
Equipment Brochures" package provided for this project.
19. See plumbing and mechanical drawings for additional requirements.
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KITCHEN & SERVERY - ELECTRICAL REQUIREMENT PLAN

SCALE: 1/4" = 1'-0"

EQUIPMENT SCHEDULE

© —~

© " 2 &
ltem o % _CC(@ é‘ = 0 %; _é s % E L | Electrical
No | Qty |Description > o| < V2 T | OO z w < [Remarks
6 1 |WALK-IN FREEZER 120 1 1.2 60 |X DFA | LIGHTS, TEMP, ALARM, DOOR HEATER
7 1 |FREEZER COIL 208 1] 14.35 60 | X DFA
8 1 |WALK-IN COOLER 120 1 1.2 60 | X DFA [ LIGHTS, TEMP, ALARM
9 1 |COOLER COIL 120 1 1.8 60 | X DFA
10 1 |REFRIGERATION SYSTEM 208 3| 273 60 |X DFA
12 1 |MIXER (40 QT.) 208 1] 93 60 | X 6 |RUN TO FIXTURE MOUNTED OUTLET
15 1 |DISPOSER 208 3| 32 60 | X 14
16 1 |TABLE / WALL SHELF 120 1 60 | X 48 |[TWO (2) D.C.0.'S MOUNTED ABOVE BACKSPLASH
19 1 |PREP TABLE 120 1 60 | X 48 |TWO (2) FIXTURE MOUNTED D.C.0.'S
20 1 [SLICER 120 1| 5.6 60 | X 48
21 1 |FOOD PRECESSOR 120 1| 4.8 60 | X 6 |RUN TO FIXTURE MOUNTED OUTLET
22 1 |EXHAUST HOOD 120 1 60 | X DFA
24 1 |FIRE PROTECTION SYSTEM 120 1] 15.0 60 | X DFA
25 1 |CONVECTION OVEN (DOUBLE) (2)480 |3 11.0 60 | X 30/60| EXISTING, VERIFY REQUIREMENTS.
26 1 |CONVECTION OVEN (DOUBLE) (2)480 |3 11.0 60 | X 30/60
27 1 |STEAMER 480 3| 29.0 60 | X 30
28 1 |OPEN BURNER / RANGE 480 1] 13.0 60 X 30
29 1 [TILTING KETTLE / STAND (40 QT) 480 3| 15.0 60 | X 24
33 1 |REFRIGERATOR 120 1 4.8 60 X | 5-15P 84
34 2 |HEATED CABINET 120 1 1.5(ea.) 60 X 48 | EXISTING, VERIFY REQUIREMENTS.
37 1 |ENTREE COUNTER 208 1] 16.3 60 X FLOOR OUTLET. EXISTING, VERIFY REQUIREMENTS.
41 1 |HOT FOOD COUNTER 208 1] 16.3 60 X FLOOR OUTLET. EXISTING, VERIFY REQUIREMENTS.
48 1 |P.0.S. COUNTER 120 1 60 X FLOOR OUTLET. SEE ITEM 49 FOR ELECT. REQ.
49 2 |P.0.S.SYSTEM 120 1 60 X RUN TO FIXTURE MOUNTED OUTLETS ON ITEM 48
50 1 |PIZZA COUNTER 120 1 60 X FLOOR OUTLET. SEE ITEMS 51 & 53 FOR ELECT. REQ.
51 1 |HEATED DISPLAY 120 1| 5.0 60 X | 5-15P RUN TO FIXTURE MOUNTED OUTLET ON ITEM 50
54 1 |DELI COUNTER 120 1] 107 60 | X FLOOR OUTLET. SEE ITEMS 56 FOR ELECT. REQ.
58 1 |MICROWAVE OVEN 120 1] 15.0 60 | X 48 | VERIFY REQUIREMENTS
59 2 |MILK COOLER 120 1| 6.7 60 X | 5-15P FLOOR OUTLET. SEE ITEMS 56 FOR ELECT. REQ.
60 2 |SALAD BAR 120 1] 7.8 60 X FLOOR OUTLET. SEE ITEMS 62 FOR ELECT. REQ.
62 2 |LIGHT 120 1| 055 60 | X RUN TO FIXTURE MOUNTED J-BOX ON ITEM 60
65 1 |DISPOSER 208 3| 33 60 | X 20
68 1 |DISHWASHER 480 3| 27.9 60 | X 68

1 |BOOSTER 480 3| 40.1 60 | X

3.

Electrical Division 26, to furnish, install, or interconnect the following:

4.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

21.

ELECTRICAL REQUIREMENTS NOTES

This drawing is for food service equipment only. Refer to architects and engineering drawings for
other systems and equipment requirements.

This drawing is not to be used for establishing rough-in locations. Refer to dimensioned rough-in
shop drawings prepared by the kitchen equipment contractor.

All electrical lines shall be concealed from sight in walls and columns unless noted otherwise.

Provide all rough-ins, interconnecting wiring and final connections to controls, receptacles, J-boxes,
breaker panels, or switches etc. in conformance with local codes.

All electrical rough-ins, wiring to connections, interconnections and final connections shall be
provided and performed by the Electrical Contractor in compliance with applicable national, state,
and local codes.

Furnish and install all disconnects, interlocks, and contactors required by governing codes. These
are not provided as part of food service equipment.

All electrical receptacles shall be provided with stainless steel faceplates mounted horizontally on
fixtures and walls.

All floor outlets and electrical pedestals shall be waterproof.

Provide installation switches, controls, and all interconnecting wiring to ventilator lights and ventilator
fan on/off switches furnished with equipment under kitchen equipment Division 11.

Furnish and install interconnecting control wiring and conduit between fire protection control panels,
ventilators, and gas solenoid valve to shut down cooking equip- ment during fire system activation.

Provide wiring and conduit to interconnect: From ventilator control cabinet to main  thermostat
J-box on ventilator. From control cabinet to remote fire switch. From control cabinet to remote
solenoid valves, from control cabinet to magnetic start switch.

Furnish and install shunt trip circuit breakers to shut down power supply to all electrical service
under the ventilators during fire system activation.

Furnish 120v circuit, wiring, and conduit from terminal block inside fire protection control cabinet to
UL approved solenoid gas valve installed by the plumber.

Furnish and install for walk-in cold storage rooms all interconnecting conduit and wiring concealed
from sight on top of cold storage room. Cold storage room lights, switches, temperature alarms,
thermostats furnished by kitchen contractor for installation by electrician. Ceiling mounted
evaporators installed under kitchen equipment, Division 11.

All evaporator motor connections shall be made with conduit to a J-box connection. Plug-in type
connections will not be acceptable.

Furnish and install "EYS" and foam insulation to properly seal-off all pentrations of cold stage room
panels.

The kitchen contractor Under Division 11 will furnish and install heat tape on freezer drain lines.

Furnish and install conduit, cable, connectors and junction boxes for communication cable adjacent
to a clean circuit convenience outlet for the on-line-point-of-sale food & beverage control system.
Verify manufacturer and system requirements with operator.

See electrical engineers drawings for additional information.

For additional information regarding food service equipment and/or type/method of utitlity
connection refer to the manufacture's specification sheets in the "Food Service Equipment
Brochures" package provided for this project.

Electrical Contractor (Division26) is to provide power for the Refrigeration Package and all coils. On
Walk-in Freezers- The Electrical Contractor (Division 26) to provide electrical service from the
Control Panel at the Refrigeration Package to the Evaporator for fan operation and defrost operation.

ELECTRICAL LEGEND

SYMBOLS | CODE | DEFINITION EXPLANATION
@ | £sc 120V ELEC. CONDUIT STUB OUT OF FLOOR TO BE
SUPPLY CONDUIT BRANCHED BY ELECTRICIAN TO J—BOX,
@ | esc [HIGH VOLT. ELECT. | TERMINAL BOX, OR RECEPTACLE.
SUPPLY CONDUIT
Esc | 120V ELEC. CONDUIT IN WALL TO TERMINATE IN J—BOX
SUPPLY CONDUIT TO BE BRANCHED BY ELECTRICIAN TO
HIGH VOLT. ELECT. | J-BOX, TERMINAL BLOCK, OR RECEPTACLE.
ESC |suPpPLY CONDUIT
o 120V DUPLEX
DCO | CONVENIENCE OUTLET
120V SINGLE RUN CONDUIT IN WALL AND PROVIDE
€O~ | SCO |CONVENIENCE OUTLET | RECEPTACLE ON WALL AT HEIGHT INDICATED.
@_ Wvo | HIGH VOLTAGE
ELECT. OUTLET
&= | oco 120V DUPLEX
7= CONVENIENCE OUTLET | F|ECTRICIAN SHALL MAKE CONNECTION
— sco | 120V SINGLE AND PROVIDE ALL WIRING TO RECEPTACLES
7~ CONVENIENCE OUTLET | MOUNTED ON FIXTURES.
= HIGH VOLTAGE
<3~ | HVO |ElEcT. oUTLET
$ WALL MOUNTED ELECTRICIAN TO PROVIDE CONTROL SWITCHES
CONTROL SWITCH FOR_HOOD LIGHTS AND FAN CONTROLS
$ WALL MOUNTED ELECTR. TO MAKE CONNECTION FROM ESC
CONTROL SWITCH TO SWITCH OR CONTROLS FURNISHED ON EQUIP.
Ei LIGHTS COLD STORAGE ROOM
® ALARM COLD STORAGE ROOM
DOOR HEATER COLD STORAGE ROOM
oW
V__|voLis
[ PH__| PHASE
KW [ KILOWATTS
AMPS | AMPERAGES
AP |HORSEPOWER
AA.F. |ABOVE FINISHED FLOOR
D.F.A. [DO
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KITCHEN & SERVERY - SPECIAL CONDITION REQUIREMENT PLAN

VENTILATION SCHEDULE

EXHAUST
EXHAUST SP
ITEM | CONNECTION| QTY. REMARKS /
NO. SIZE CFM AT COLLAR REQUIREMENTS
22 12" x 26" 1 3238 0.81
69 10" x 6" 1 550 0.25

1.

8.

SPECIAL CONDITION REQUIREMENT NOTES

A. GENERAL NOTES:

All work indicated on the drawing must be completed by other than the kitchen equipment contractor and
must comply with all local codes and restrictions.

This building conditions plan is intended to show special building and ventilation requirements for the food
service equipment only. Any additional building conditions or ventilation requirements refer to architectural /
engineering plans.

Walls, floors, and ceilings in food service areas where food and bevera?e is prepared shall be smooth,
easily cleanable, non-absorbent, and durable. Wall and ceiling shall be light in color.

Refer to the approved shop drawings for supplemental coordination and installation requirements for the
food service equipment indicated on this plan.

Requirements indicated on this plan for existing and owner or purveyor provided equipment are minimum
guidlines only and specifications must be verified with equipment provided.

Prior to the installation of the food service equipment the kitchen equipment contractor must confirm that:

The ceilings are installed and finished.

The walls are installed and finished.

The flooring has been installed and washed clean. _ _

A loading dock is available and to coordinate with G.C any window, door or passages required for
the delivery of food service equipment.

coow

The mounted height for the bottom edge of the hoods to be 6'-6" to 7'-0" above finished floor or per local
code requirements.

Final duct connections to equipment by Mechanical Division.

B. GENERAL CONTRACTOR REQUIREMENTS:

Refer to Architectural / Engineering drawings and specifications for the following General Contractor
requirements.

SCALE: 1/4" =1'-0"

1. The in-wall reinforcing or wall backing for all wall mounted semi-recessed equipment or control panels.

2. All walls mounted behind, above and adjacent to cooking equipment shall be constructed of
limited-combustible material with 2-hour or greater fire rating.

3. A 6" deep depression for all walk-in cooler / freezers with a smooth and transit level finis. The finished floor
material and coved bases are to be installed after the walk-in insulation have been set in place.

4. A 6" high concrete pad with trowel smooth and level finished where indicated.

5. Any fire rated materials for exhaust vent ducts, vent stacks, and any heat producing food service
equipment. Verify compliance with local codes and regulations.

6. Provide cove bases at all vertical intersections of all kitchen floors.

7. All conduits for refrigeration or beverage lines shall have a smooth interior finish, a minimum radius of 24" at
all bends and a minimum 16" x 18" x 12" deep accessible pull box on all conduit runs in excess of 95'-0" in
all floors or concealed spaces. The total of all bends between ?ull boxes not to excessed 180°. Stub conduit
ends out 2" from walls or 2" above finished floors. Verify compliance with local codes and regulations.

8.  Provide all penetration and sleeves through walls, floors and and ceilings as required for all utility lines,
refrigeration lines, beverage lines and ventilation ducts. All cj)enetra’_[ions must be coordinated with kitchen
equipment contractor and shall be sealed by G.C. in accordance with local fire and building codes.

9.  All pads or curbs for food service equipment and /or roof or service area mounted compressor rack. Verify
compliance with local codes and regulations.

10. All openings in walls as indicated on this plan for and recessed or semi-recessed control panels.

11. Slope all floors to floor sinks, floor drains or floor troughs. verify with local codes.

12. A 6" recess for floor trough at cooking lines, and 2" recess for troughs at ice machines. Trough provided by
kitchen equipment contractor, installed by general contractor.

13. A minimum of 150 Ibs. per square foot floor loading, or higher as required by local codes.

14. Recommended finished ceiling heights in kitchen areas and for specific food service equipment areas:

a. Kitchen area with - 10'-0"
Adequate space is needed above the finished ceilings for exhaust hood ducts and mechanical / electrical
work. Please notify JLR Design Group if heights are less than recommended minimums.
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GENERAL NOTES FOR NON—WATER WASH VENTILATORS

ELECTRICAL

1. Locate Fan Start/Stop Switch in a convenient location.
Refer to the wiring diagram for required voltage.

2. If ventilators are equipped with light fixtures, provide a
separate light circuit to the ventilator as shown on
electrical plan.

EXHAUST VOLUME REQUIREMENTS

3. Exhaust Volumes as shown on the drawings are
determined by established Gaylord engineering methods
and in accordance with the terms of the ventilator's
listing. These air volume levels require that the make-up
air be brought into the space in such a way that it does
not negatively affect the ventilator. See the Make-up Air
Requirements and the "Typical Design" drawing.

4. Ventilator static pressure is noted on each ventilator plan
view. Total duct system and other external static's must
be added to the ventilator static for determining the total
system static pressure drop. Static based on operation
at mean sea level at 75°F kitchen ambient.

MAKE-UP AIR REQUIREMENTS

5. Make-up air is critical to the performance of the
ventilator.

6. The total amount of make-up air (supply air) brought into
the kitchen must be between 90% and 100% of the total
exhaust volume. It should be brought in throughout the
kitchen evenly for best results. See the "Typical Design"
drawing.

AIR FLOW RATES

7. Exhaust and Supply Air Flow Rates were established
under controlled laboratory conditions. Greater Exhaust
and/or lesser Supply Air Flows may be required for
complete vapor removal in specific installations.

INSTALLATION

8. Ventilators to be installed in accordance with NFPA-96
and all other local applicable codes. Contractors must
review applicable codes with code authorities before
approving drawings for fabrication. Special attention
must be given to code regulations relative to clearances
from surrounding combustible and limited combustible
construction (walls, ceiling, etc.).

9. Ventilators manufactured in multiple sections are factory
pre-wired to a single connection point. Ventilator wiring
is disconnected for shipment to be reconnected by
electrical contractor.

10. Ventilators manufactured in multiple sections may have
drains factory interconnected (see drawing) to a single
outlet point. Ventilator plumbing is disconnected for
shipment to be reconnected by plumbing contractor.

11. All ductwork beyond the ventilator duct take-off collar to
be provided and installed by others, in accordance with
applicable codes. Exhaust ducts must be continuously
welded liquid tight.

12. All ventilators are equipped with hanging brackets.
Hanging rods to be supplied by ventilator installer.
Hanging weight of the ventilator(s) is noted on each
drawing.

13. Ventilators manufactured in multiple sections are
provided with bolts, clips, and all necessary hardware for
reconnecting by the ventilator installer.

CONSTRUCTION

14. Ventilators are manufactured in strict accordance with
Gaylord specifications.

15. Ventilators constructed of 18 Ga. stainless steel, Type
300 series, No. 4 finish unless otherwise noted on
drawings.

FIRE EXTINGUISHING SYSTEM

16. Fire extinguishing system to be installed in accordance
with NFPA-96. Refer to "FIRE PROTECTION SYSTEM
NOTES" for information on supplier and installation.

17. Caution: Fire extinguishing system piping installed on
the ventilator at job site should be coordinated with
Gaylord to ensure piping does not interfere with the
ventilator's operation/performance. Improper installation
may void the Listings of the ventilator.

18. IMPORTANT NOTE: NFPA-96 requires that all gas and
electric cooking equipment, that is protected by surface
fire protection, must automatically shut off upon
activation of the fire extinguishing system.

19. IMPORTANT NOTE: Most building departments require
separate hood and fire protection permits prior to
installation. The hood permit is typically obtained
through the plan review department and the fire
protection permit from the fire prevention bureau. Itis
the responsibility of the installing contractor to check with
local building departments for their requirements and to
obtain necessary permits.

LIGHTING

20. Light fixtures in ventilators will provide less than 30 foot
candles of light at the cooking surface as a standard,
unless otherwise noted on Section View. Confirm if this
amount of light is acceptable with local health codes.

SPACE CONDITIONS IN HOT AND HUMID CLIMATES / STEAM COOKING EQUIPMENT

Gaylord recommends the kitchen temperature be kept between 74°F to 79°F with a dew point not exceeding 55°F to prevent excess
condensation and or dripping in the hood over heavy steam producing equipment such as Steamers, Kettles, Dim Sum Counters, etc.
If this is not possible, please consult the factory for increased air volume levels to prevent condensation buildup and potential
dripping. Please refer to ASHRAE STD's 62.1-2010, 55-2010, and "The ASHRAE Guide for Buildings in Hot & Humid Climates" to

address occupancy comfort and reduce the growth of pathogenic or allergenic organisms.

values can result in increased potential for unsanitary conditions.

It should be noted that exceeding these

THE GAYLORD VENTILATOR TESTING, LISTING
AND COMPLIANCE REFERENCES:

IMPORTANT NOTE: Gaylord Ventilators are designed to meet

the National codes listed below. Local codes may vary. Gaylord
Industries must be notified in writing of local codes that may
affect the ventilator design.

NATIONAL FIRE PROTECTION ASSOCIATION
The exhaust ventilator meets all requirements of the latest
edition of NFPA-96.

NATIONAL SANITATION FOUNDATION
The exhaust ventilator is NSF listed to:
Standard #2 - "Food Service Equipment"

APPROVAL NOTICE

Prior to releasing the ventilator for fabrication, this drawing must
be signed by an authorized representative of the company
ordering the equipment and returned to GAYLORD
INDUSTRIES. By approving these drawings, the company
ordering the equipment agrees to the general notes, accepts the
equipment as shown, and has verified the following have been
checked:
IMPORTANT NOTICE
1. All dimensions such as duct size and location, drain and hot
water location, ceiling height, overall size of ventilator,
clearances to beams and other obstructions.
2. The location of the cooking equipment in relation to the

DIFFUSER
/ < 300 FPM Gaylord Capture Performance Guarantee
Gaylord warrants the Capture Performance of the ventilator, only if the Exhaust Air
— — — Volumes are correct, per the Exhaust Air Volume Guidelines, and the Make-up Air
Volumes are correct and the make-up air is delivered correctly, per the Make-up Air
VELOGITY AT Delivery Guidelines as stated below.
DIFFUSER
/S 150 FPM Exhaust Air Volume Guidelines:
1. The amount of air exhausted by the Gaylord Ventilator shall be between 100%
and 110% of the values shown on the Plan View for the Exhaust Ducts for each
o ventilator
Make-up Air Delivery Guidelines:
6’0" 1. Gaylord "PBW" Plenum boxes shall be included for each ventilator
50" 2. The amount of make-up air delivered through the Gaylord "PBW" plenum boxes
shall be between 90% and 100% of the values shown on the Plan View for the
Supply Ducts for each ventilator
3. The make-up air delivered using Gaylord "PBW" plenum boxes shall not
exceed 60% of the exhaust volume of the ventilator
< 4. Ceiling diffusers shall be at least 6'-0" from all sides of the ventilator and the
° velocity at the diffuser shall not exceed 150 Feet per Minute (FPM)
sl oR
/ , _ | Ceiling diffusers shall be 15'-0" from all sides of the ventilator and the velocity
at the diffuser shall not exceed 300 Feet per Minute (FPM)
| 5. The maximum velocity of the make-up air from Transfer Air, Diffusers, etc. shall
SUPPLY not exceed 75 FPM at the ventilator lip
DUCT "} VELOCITY AT 6. Cross drafts from pass through windows, hallways, or other openings shall not
ey ey | exceed 50 FPM
< 150 FPM VELOCITY AT
X | / | ElelF(L)JoSEFRpM 7. All forms of make-up air introduction (PBW, Transfer Air, Diffusers, etc.) must
N be evenly distributed around each ventilator to prevent unequal pressurization
8. Kitchen pressurization shall not exceed -0.02"W.G. relative to the dining or
adjacent spaces, as stated in NFPA-96 and ASHRAE Standard 154
\ . 9. For more information on acceptable methods of Make-up Air Delivery reference
GAYLORD GAYLORD ASHRAE Standard 154.
VENTILATOR PBW
Following these guidelines will result in proper capture and containment at the
ventilator and enact the Gaylord Capture Performance Guarantee. If jobsite
conditions cannot accommodate these guidelines, consult factory for alternative
design.
bxhaust MUA Unit HVAC Unit Restroom HVAC Unit
Hood Exhaust

lOA ﬁ

=

GAYLORD

TOTAL "PBW" VOLUME

lOA

ventilator is correct as shown for proper placement of the PBW NOT TO EXCEED
INTERNATIONAL & UNIFORM MECHANICAL CODE surface fire protection nozzles. ~ 60% OF EXHAUST
The exhaust ventilator meets all requirements of IMC and UMC.
60-80 FPM
UNDERWRITERS LABORATORIES, INC. APPROVED FOR FABRICATION 18" | VELoCITY @ ﬁ ﬁ @ ﬁ
The exhaust ventilator is UL Listed. * Any changes in cooking equipment location, necessitating the GAYLORD MIN
relocation of the surface fire protection nozzles must be brought VENTILATOR ' MAXIMUM VELOCITY QA RA FA QA RA
INTERTEK TESTING SERVICES to the attention of GAYLORD INDUSTRIES in writing, prior to AT HOOD LIP IS 75 FPM
The exhaust ventilator is ETL Listed. * the kitchen being turned over to operating personnel. )
* UL and ETL listed exhaust ventilators are tested to standard: | Revise and Resubmit 6'~0" MINIMUM <:| ng%ﬁig?lgﬁ Vgﬁ):ger.Y I::>
UL 710 - "Exhaust Hoods for Commercial Cooking Equipment". FOR MIXING DIFFUSERS
a Without changes :
O With changos s shown EA [FOR DIFFUSERS: —] EA — Exhaust Air
, 6-0" TO 15-0" FROM VENTILATOR, KEEP IA — S 1 Aj
, VELOCITY BELOW 150 FPM AT DIFFUSER upply Alr
) oM .
’ RA — Return Air
' C us . FOR DIFFUSERS: o . .
L15TE® Signature Date 15'-0" OR MORE FROM VENTILATOR, KEEP OA Outside Air
I t rt k VELOCITY BELOW 300 FPM AT DIFFUSER
Kitchen Dining Room
TV |
_{ | DIMENSION TOLERANCE
_ A + 1/4” (6mm)  [MQDEL # ITEM # WORK ORDER #
INSTALLATION INFORMATION This plan is made from available information, but measurements Gaylord Industries must be notified of any changes made to the plan DRAWN BY: CHECKED BY: ELECT. CHECK: F.P. CHECK: S.E. APPROVAL:
are to be verified by contractors, installers and others in in a clear and conspicuous manner. Gaylord Industries will not be RD
connection with this job. Gaylord Industries accepts no responsible for any incidental or consequential damages incurred by ‘S /
responsibility for work done by contractors, installers and others as a result of contractors, installers and others failure to G A L Q R D®
thers, d will t stand fi h d tify G d of ch to th lan.
necessary by local bullding codes, ordinances, structural nofity Salord of changes fo fhe pian ROOSEVELT MIDDLE SCHOOL
conditions or by the substitution or changes in equipment ATTENTION — This plon is the property of Goylord
shown in this plan. This plan must be verified and approved  |ndystries and is confidential and proprietary. It F rm T,
by proper parties before fabrication can be started and . . . . —|
approval shall not be made unless contractors, installers and is not to be copied, reproduced, or distributed, :|[ D S RJ[ | S EUGENE, OR GAYLORD
others have reviewed applicable codes with code authorities. in whole or port, nor be used in anyway - ®
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EXHAUST DUCT
EXH VOL: 3238 CFM

SIZE: 12" x 26" I.D.

26 S.P.. 0.81" W.G.

6.375

4x4 J-BOX SUPPLIED
AND INSTALLED BY

ELECTRICAL CONTR.

VENTILATOR NOTES
(NON—WATER WASH)

A) VERIFY ALL MAKES AND MODELS OF COOKING
EQUIPMENT AND LOCATION IN RELATION TO
VENTILATOR PRIOR TO FABRICATION.

FIRE PROTECTION
SYSTEM NOTES
ANSUL R—-102—ASEF

FP—1) LOCATION OF FIRE PROTECTION NOZZLES MUST

f el -~ = = = = = = = = = = = e o - ll B) FRONT AND REAR MOUNTING BRACKETS HAVE BE VERIFIED IN RELATION 10" THE COOKING
. ———- | #0.625" HOLES. BRACKETS TO BE SUPPORTED St RO O VENTIATOR
4.625 E E J‘ : | MOUNTING RODS WITHIN 12" OF EACH END OF EACH SECTION, WITH A '
{ - - - - - - - = " s o o BY VENTILATOR | MAXIMUM SPAN OF 72" BETWEEN SUPPORTS. COMPLETE SYS TEM INCLUDING APPLIANGE DROPS AND
SP. TEST PORT J INSTALLER | SURFACE MOUNTED DETECTION BRACKETS, WITH FIELD
EXH o o e\ - —— MTG. BRACKET C) INTERIOR MOUNTING BRACKET(S) TO BE SUPPORTED | INSTALLATION BY GAYLORD.
— 1975 - BY GAYLORD WITHIN 36" OF EACH END OF EACH SECTION, WITH Al \\ o\ cioe vsTEM FACTORY PRE-PIPED CHEMICAL
FUSE LINK /_‘i_____" _____ o o=~ e —~° o oo o e — FAN ON—-OFF SWITCH/LIGHT SWITCH N i MAXIMUM SPAN OF 72" BETWEEN SUPPORTS. LINES INCLUDING DUCT, PLENUM AND APPLIANCE
_1EA_ DROPS WITH ALL NOZZLES INSTALLED PER COOKING
INLET N N N N N B B B B B 7 B B Model C=150-L5 VERIFY EXHAUST & FQUIPMENT ARRANGEMENT ON GAYLORD APPROVED
60 (o= === . == —— - (o= ———— q TOP OF q 20 SUPPLY FANS DRAWINGS. ALL EXPOSED CHEMICAL PIPING CHROME
| , | | , | | , | VENTILATOR PLATED OR CHROME SLEEVED. INCLUDES FACTORY
: 4' LED : : 4" LED : : 4' LED 1\/\@ | PRE—PIPED DETECTION LINES WITH SURFACE MOUNTED
A) VERIFY IF THIS HOOD IS EXHAUSTED ON ITS OWN DETECTOR BRACKETS. INSTALLATION BY CERTIFIED
CHEMICAL / L= - L - e - T T ey EXHAUST FAN OR IS IT EXHAUSTED ON A COMMON | FACTORY INSTALLERS.
INLET EXHAUST FAN SHARED WITH OTHER HOODS. NCLUDES:
DETAIL 2 Ll
B) VERIFY NUMBER OF SUPPLY (MAKE—-UP AIR) FANS. * TANK(S) AND RELEASE ASSEMBLY(S)
. * CHEMICAL
| * DETECTOR CABLE
|| TSChy \@ LIGHTING NOTE * FUSIBLE LINKS WITH LINKAGE
=
o 5 5 5 5 5 5 5 5 5 5 5 5 THIS LIGHTING IN THIS VENTILATOR IS DESIGNED TO * EXPELLANT GAS CARTRIDGE(S) (PROVIDED BY FIRE
\ FASTEN TO WALL BY PROVIDE 50 FOOT CANDLES OF LIGHT AT THE COOKING PROTECTION INSTALLER)
290 VENTILATOR INSTALLER SURFACE, IF 50 FOOT CANDLES OF LIGHTING IS * (1) REMOTE MANUAL PULL STATION
PROVIDED IN THE SURROUNDING SPACE. * (1) GAS VALVE PER FIRE SYSTEM WITH A MAXIMUM
MIN. OVERHANG —{ 6 SIZE OF 2-1/2"
T0 COOKING USE LED LIGHT FIXTURES, AND LED BULBS PROVIDED BY | * (1) MANUAL RESET RELAY PER FIRE SYSTEM,
SURFACE (TYP) GAYLORD. IF REQUIRED
. e * PLANS AND PERMITS (ON JOBS INSIDE OF THE
AT EEJODUTY AT th_DBDUTY VENTILATOR WIRING NOTES UNITED STATES AND NON—MARINE JOBS)
(NON— WATER WASH) * PARTS AND INSTALLATION OF CHEMICAL AND
15'—6" DETECTION LINES FROM TANK(S) TO CONNECTION
DETAIL 1 POINTS ON HOOD
(D (4) WIRES AND GROUND, FOR AUTOSTART, IN * INSTALLATION OF TANKS AND RELATED COMPONENTS
FLEXIBLE CONDUIT, EXTENDIN(G)G BEYOND END OF * INSTALLATION OF DETECTOR CABLE AND FUSIBLE
VENTILATOR BY GAYLORD. (2) WIRED TO SUPPLY LINKS
PLAN VIEW VOLTAGE AND (2) WIRED TO FAN ON/OFF SWITCH * INSTALLATION OF REMOTE MANUAL PULL STATION
BY ELECTRICAL CONTRACTOR. * JOB SITE REPOSITIONING OF NOZZLES AS PER
GAYLORD APPROVED DRAWINGS, IF REQUIRED TO
s LIGHT FIXTURES, VAPOR PROOF, U.L. LISTED, MEET SYSTEM DESIGN REQUIREMENTS
DUCT 60 FURNISHED, INSTALLED AND WIRED BY GAYLORD. ¥ TRIP TEST AND CERTIFICATION (ON JOBS INSIDE OF
NOZZLE THE UNITED STATES AND NON—MARINE JOBS)
i 1 - (@ (2) WIRES AND GROUND, FOR LIGHT(S), IN Y CLUDES.
5 . ?/ FLEXIBLE CONDUIT, EXTENDING 6' BEYOND END OF | [0 0= oo oo o
& ; v VENTILATOR BY GAYLORD. WRED TO LIGHT )
! — o ! DETAIL 2 SWITCH BY ELECTRICAL CONTRACTOR. INSTALLATION OF GAS VALVE(S)
I 6.5 18 ﬁf % * ELECTRICAL DISCONNECTS
lJ'I 21 j VERIFY CEILING * PARTS AND LABOR FOR ANY ELECTRICAL
NN f k| CONDITIONS INTERCONNECTIONS
* JOB SITE REPOSITIONING OF NOZZLES IF COOKING
FQUIPMENT IS NOT INSTALLED PER GAYLORD
EXACT FLOOR TO STRUCTURAL CEILING AND FLOOR TO
FINISH CEILING HEIGHTS MUST BE VERIFIED FOR , APPROVED DRAWINGS
o > A VENTILATOR DESIGN. INCORRECT HEIGHTS MAY CAUSE FT)EAENSN\AT’\JE% EETFZ“?‘ETSS AONND JSESM%TNSE‘DEOSE
- - THE VENTILATOR TO NOT FIT PROPERLY OR COMPLY
PLENUM WITH CLEARANCES SPECIFIED IN APPLICABLE CODES * TRIPTEST AND CERTIFICATION ON JOBS OUTSIDE OF
NOZZLE AND STANDARDS. CAUTION: IF THE FINISHED CEILING THE UNITED STATES AND ON MARINE JOBS
#IN DETAIL 1 IS HIGHER THAN THE TOP OF THE VENTILATOR, * HANDHELD FIRE EXTINGUISHER(S)
\\ s ENCLOSURE PANELS MAY BE REQUIRED. * INSPECTION AND SERVICING
, \) (VERIFY) * RECESSED ANSUL CABINET(S)
— FLOOR TO STRUCTURAL CEILING:
~ 3995 FP. DROP — FLOOR TO FINISH CEILING: 9-0" (VERIFY)
12 MIN
9’_0”
FIN. CLG.
HT.
(VERIFY)
b ” 79
6'-8
EQ. HT.
MTG. HT. (MAY)
| 151_611
ELEVATION VIEW SECTION VIEW
ANSUL R—102—ASEF—T—N—F 24
DIMENSION TOLERANCE |ELX—GBD—A—AS—60 22
+ 1/4” (6mm)  [MODEL # ITEM # WORK ORDER #
INSTALLATION INFORMATION This plan is made from available information, but measurements Gaylord Industries must be notified of any changes made to the plan DRAWN BY: CHECKED BY: ELECT. CHECK: F.P. CHECK: S.E. APPROVAL:
are to be verified by contractors, installers and others in in a clear and conspicuous manner. Gaylord Industries will not be RD
ti ith this job. G d Industri t ible f incidental tial d i d b
MAXIMUM VENTILATOR DIMENSION: VENTILATORS MANUFACTURED IN MULTIPLE Ceaponsibiity for work qone by contraciors, instaiers and inars g5 vesult of contractors. metaliers and othars fanure to-” G A }( O R D ®
15'=6" L. x 5=0" W. SECTIONS ARE PROVIDED WITH BOLTS, CLIPS, AND others, and will not stand any expense for charges made notify Gaylord of changes to the plan.
T AN by local buildi des, ordi , structural
] ALL NECESSARY HARDWARE FOR RECONNECTING BY necessery by local biing codes, ordnances. Stuersl  ATTENTION — This plan is the property of Gaylord _ ROOSEVELT MIDDLE SCHOOL
TOTAL ESQMATED HANGING WEIGHT: [EETYEET%ARTSE LNRSET/}\DLRLEERWIR(E;gngL AND ggogrnop;re’rtglosrt?;:nbefgr: fgll:)qr?cc:?il:;t quen V::ﬂset%rf:: c:1np(§>roved Industries and is confidential and proprietory. I —{_‘
1240_ . - approval shall not be made unless contractors, installers and is not to be copied, reproduced, or distributed, A | EUGENE’ OR GAYLO RD
DISCONNECTED FOR SHIPMENT. WIRING MUST BE others have reviewed applicable codes with code authorities. in whole or port nor be used in anyway ®
RECONNECTED BY APPLICABLE TRADES. Reference is made to the genera notes, which are a part of  detrimental to G,oylord Industries. If you have
ese ans an all contractors, Installers an others utlizin *
these _Elans are advised they are responsible for examining gnd received this plan without qulord’s permission, TELEPHONE: (503) 691-2010
03 DS 01=09-15 | REVISED FLOURESCENT LIGHTS TO LED 22;031;:'? JZLT;ILLI:(;e:{IthAiilﬁngg::ir:!e:gite? bbeiwggnc%r:;:eenpﬁ:ngs please (i) do not read it, (i) reply to the sender 10900 S.W. AVERY ST. TOLL FREE: (800) 547-9696 PRELIMINARY ENGINEERING
0l | RD | 9-30-14 |REVISED TO FLOURESCENT LIGHTS, ADDED LS and the general notes, or between these plans. the deneral  that you received the drawing in error, and (iii) TUALATIN, OR 97062 AR (53'3) d‘ggz‘ylsojs
r ) O & d dest the d ina. - . gaylor aviordusa.com DRAWING NO.: DATE: REV.: SHEET NO.:
REV |DRWN.BY|  DATE REVISIONS CHECKED BY| el ol b e o oo ior andustries in  Srase dn /or destroy the drawing 14—1251 09-30—14 03 02
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33 '

EXHAUST DUCT

VOL: 550 CFM
SIZE: 10" x 6" I.D.
EXH SP.: 0.25" W.G.
1/2" CONDENSATION
DRAIN WITH PLUG
d
— 6 |—o
21 o ) ) £ ) o ]
42 —4— 10
EXH ‘
o ) ) ) ) o |
\ 69
MIN. OVERHANG—| 6
TO COOKING 5'_g"

SURFACE (TYP)

AT 100 CFM/LF

PLAN VIEW

5’—6"

ELEVATION VIEW

24
[
—_— 6 | —
6 MIN
91_0"
FIN. CLG.
HT.
(VERIFY)
6’—8"
MTG. HT

79
EQ. HT.
(MAX)

SECTION VIEW

VENTILATOR NOTES
(NON—WATER WASH)

A) VERIFY ALL MAKES AND MODELS OF COOKING
EQUIPMENT AND LOCATION IN RELATION TO
VENTILATOR PRIOR TO FABRICATION.

B) FRONT AND REAR MOUNTING BRACKETS HAVE
$0.625" HOLES. BRACKETS TO BE SUPPORTED
WITHIN 12" OF EACH END OF EACH SECTION, WITH A
MAXIMUM SPAN OF 72" BETWEEN SUPPORTS.

C) INTERIOR MOUNTING BRACKET(S) TO BE SUPPORTED
WITHIN 36" OF EACH END OF EACH SECTION, WITH A
MAXIMUM SPAN OF 72" BETWEEN SUPPORTS.

VERIFY EXHAUST &
SUPPLY FANS

A) VERIFY IF THIS HOOD IS EXHAUSTED ON ITS OWN
EXHAUST FAN OR IS IT EXHAUSTED ON A COMMON
EXHAUST FAN SHARED WITH OTHER HOODS.

B) VERIFY NUMBER OF SUPPLY (MAKE-UP AIR) FANS.

VERIFY CEILING
CONDITIONS

EXACT FLOOR TO STRUCTURAL CEILING AND FLOOR TO
FINISH CEILING HEIGHTS MUST BE VERIFIED FOR
VENTILATOR DESIGN. INCORRECT HEIGHTS MAY CAUSE
THE VENTILATOR TO NOT FIT PROPERLY OR COMPLY
WITH CLEARANCES SPECIFIED IN APPLICABLE CODES
AND STANDARDS. CAUTION: IF THE FINISHED CEILING
IS HIGHER THAN THE TOP OF THE VENTILATOR,
ENCLOSURE PANELS MAY BE REQUIRED.

(VERIFY)
9'-0” (VERIFY)

FLOOR TO STRUCTURAL CEILING:
FLOOR TO FINISH CEILING:

DIMENSION TOLERANCE | VH2—W—42 69
+ 1/4" (6mm)  [MODEL # ITEM # WORK ORDER #
INSTALLATION INFORMATION This tpla':r; is mfgd: grom otvoilcible ir}fo;n’;lotion, téut trr:ﬁeQSL‘Jrements Qayiortli Indusgries must be notified ofGany{ cdhcingestrpode _”to t?ebplan DRAWN BY: CHECKED BY: ELECT. CHECK: F.P. CHECK: S.E. APPROVAL:
are to be verified by contractors, installers and others in in a clear and conspicuous manner. Gaylord Industries will not be DS
MAXIMUM VENTILATOR DIMENSION: VENTILATORS MANUFACTURED IN MULTIPLE Fosponsibiity for work dene by contractors, installers and Sthers 05 result of contractors, Mstallers and others foltire to (I : A }[ @ R D ®
5-6" L. x 3=6" W SECTIONS ARE PROVIDED WITH BOLTS, CLIPS, AND others, and will not stand any expense for charges made notify Gaylord of changes to the plan.
R — ? ! by | | buildi des, ordi , structural
24 ALL NECESSARY HARDWARE FOR RECONNECTING BY necessary by loca] buiding cedes, ordnonces. sinuctrel | ATTENTION — This plan is the property of Gaylord ] ROOSEVELT MIDDLE SCHOOL
TOTAL ESTIMATED HANGING WEIGHT: THE VENTILATOR INSTALLER. CONTROL AND EgogropI:rtg::srt?;:nﬁefz:‘;sfglb?'?cé?iléit cboen v::ﬂsi?:r:]:: (:J:dproved Industries and is confidential and proprietory. It _{_1
248 ~ LBS. BlgégmﬁE(\gnTRElgGF(?[EES}-};EEA_EW![REDW]A}‘QT[\?G VUST BE approval shall not be made unless contractors, installers and is not to be copied, reproduced, or distributed, 4 1 EUGENE’ OR GA ORD
. th h iewed licabl d ith cod thorities. i i
RECONNECTED BY APPLICABLE TRADES, olrs hoe roviewsd cplcole codes i code authriiss, in whole or part, nor be used in anyway YLORD,
these plans and all contractors, installers and others utilizing etrimenta Y Gyior ndaustries. , you ave TELEPHONE: (503) 691—2010
these plans are advised they are responsible for examining and received this plon without Goylord S permission, : ( ) B
becoming fomilr with scid generd notes before commencing | ase (i) do not read it, (ii) reply to the sender 10900 S.W. AVERY ST. TOLL FREE: (800) 547-9696 PRELIMINARY ENGINEERING
02 DS 10_10_14 ADDED HOOD TO PRO\JECT and the generol notes., or between tht?se plons, the generol ‘thot you received the drowing in error, Gnd (”i) TUALATlNr OR 97062 FAX NO-: (503) 692_6048
notes, and local building codes or ordinances must be . E—-MAIL: d@ d DRAWING NO.: DATE: REV.: SHEET NO.:
REV | DRWN.BY DATE REVISIONS CHECKED BY immediately called to the attention of Gaylord Industries in erase Gnd/or deStrO}’ the erWlng- ) gaylord@gaylordusa.com 14—1251 10—10—14 02 03
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THE INFORMATION DISCLOSED HEREIN
WAS ORIGINATED BY AND IS THE
PROPERTY OF COLDZONE AND EXCEPT
FOR RIGHTS EXPRESSLY GRANTED TO
THE CUSTOMER, COLDZONE RESERVES
ALL PATENT, PROPERTY, DESIGN, USE,
SALE, MANUFACTURING AND
REPRODUCTION RIGHTS THERETO.

\

GENERAL NOTES

A \REFRIGERATION RACK OUTLINE DRAWING COLD7ONE ENGINFERING SUMMARY POWER SUPPLY: 208—230V/3PH/60HZ FUSE SIZE: 30 AMPS
B-1/MINI-PAK MODEL: MPL-2 CONNECTED LOAD=24.4 AMPS MINIMUM AMPACITY=27.5 AMPS
72"
IDENT FIXTURES COMPRESSORS EVAPORATOR COILS LINE SIZES ** ACCESSORIES
ELECTRICAL L S " FURNISHED
FIXT.'F | CHARACTERISTIC | & | « MFR. FAN 1PH HEATER = N " s lw 12 | BY
o 2 =3 &) | & | (SEE CODE
T = .| MODEL | o AT 50 Rz % | €| MoDEL S5 |lu| &l 2| 2| z| 2% |25|22|= ( )
— sl o DESCRIPTION ol = © NO . = |2|E NO X lE| E L > | = Sz |CE|EE| O o
NOTES: 5| FE = | & | E : - I s : 2 |18l S|z | 8|38 | B2 [2z2Z3|2|=|2 |~
1. UNIT WEIGHT IS 548 LBS = E| 5 | & RA | V [PH| & |&]|@ REMARKS | AMP | V| AMP | V |PH| o | &} © o o5 |ETIZC|8 | K| T |E
P = = [}
2. INSTALLATION CLEARANCE REQUIRES 3 FT ON ALL SIDES = i - %
7 WALK—IN FREEZER —10 | =20 | 404A | ZF11K4E | 3.5 | 11.4 [208| 3 | 11.1 |DD | 1 |AE36-120B | COLDZONE | SEE DETAILL 'C' KE2 NOTE BELOW | 11.4 | s |1 1/8 3/8 KE2 FI | FI Fl | FI| Fl
B | 9 WALK—IN COOLER 35 | 25 | 404A| RST97CIE | 1.0 | 54 [208| 3| 9.1 | T | 1 |AA28-106B | COLDZONE | 1.8 |115 54 | s | 7/8 TMR FIl | FI Fl | F|F
e\ L US MEA T |
u u
TOP VIEW
36”
Lley (2) CONDENSER FAN MOTOR 075 | 3.0 |208]| 3 6.0
MFR— FURNISH WITH FIXTURE
D RACK NO. LEGEND . T—ARR DEFROST G—GRAVITY(W/TIMER) o | S_SINGLE V-MAN B-BRANCH | ** VERIFY LINE SIZES WITH JOB SITE FL— CZ TO FURNISH AND SHIP LOOSE
10 CONDITIONS FI- CZ TO FURNISH AND INSTALL ON UNIT
E— ELECTRIC DEFROST DD~ DEMAND DEFROST RC— FURNISH AND INSTALL BY REF. CONTRACTOR
36-3/4"
NOTES:
~ SPECIFIED COMPRESSOR WITH CC HTR — CONTROL PANEL
o000 — SUCTION LINE FILTER — DEMAND DEFROST
~ LIQUID LINE FILTER/DRIER/SIGHT GLASS — CIRCUIT BREAKER FOR ELECTRICAL ISOLATION
o O ) O O ) — PUMP DOWN RECEIVER WITH ISOLATION VALVES — CONDENSER CIRCUIT SIZED FOR 100" F AMBIENT
O _~ pel \ / — FLOODED HEAD PRESSURE CONTROL VALVE — SUCTION ACUMULATOR (LOW TEMP ONLY)
ADDITIONAL NOTES:
LEFT SIDE VIEW FRONT VIEW — RACK MOUNTED FUSED DISCONNECT SUPPLIED
— EVAPORATORS SUPPLIED WITH ECM MOTORS, MOUNTED TXV, LLS, THERMOSTAT & TIMER
— REFRIGERATION SIZIES ARE BASED ON A MAXIMUM LINE RUN OF 150 EQUIVALENT FEET FOR LIQUID AND SUCTION LINES
B \ELECTRICAL/REFRIGERANT D \WIRING DIAGRAM FOR W.. COOLER F \DRAIN LINE DETAIL
R-1/LINE INSTALLATION R-1/COIL WITH 115V FAN MOTORS R-1
ENGINEERING GUIDE TO SPECIFICATION
FUSED DISCONNECT FOR REMOTE REFRIGERATION PACKAGE
/BY COLDZONE MINI—PAK REFRIGERATION SYSTEM
REFRIGERATION LINES THE REFRIGERATION PACKAGE SHALL BE A PRE—ENGINEERED AND FACTORY ASSEMBLED UNIT, TRADE NAME
- "MINI—PAK”, AS MANUFACTURED BY COLDZONE, A DIVISION OF HEAT TRANSFER PRODUCTS GROUP, 8101 E.
i KAISER BLVD. #110 ANAHEIM, CA 92808. PHONE: (714) 529-4461, FAX: (714) 529-8503.
B —— AR FLOW ——| | colL UNION
- —< 0 —) | CONTRACTOR SHALL FURNISH AND INSTALL, WHERE SHOWN ON PLANS, (1) COLDZONE U.L. APPROVED "MINI—PAK”.
| — GONTROL CIRCUIT FIELD CONNECTION e @ /| /27 FAL/ET MMM
WIRING CONDUIT 115V /1PH,/60HZ T AN / 1. MINI-PAK REFRIGERATION SYSTEM
VOTOR (LOW TEMPERATURE ONLY) L THE ENTIRE UNIT IS TO BE WEATHER—PROOFED AND MINIMUM OF TWO COATS OF PAINT SHALL BE APPLIED
/ T e LN TO MAKE THE UNIT RUST—PROOF. THE UNIT SHALL BE PROVIDED WITH MULTI—CIRCUITED AIR—COOLED
POWER FEEDER - CONDENSER FOR COOLER, FREEZER AND ICE MACHINES. SUCTION LINE FOR LOW TEMPERATURE UNIT MUST
CONDUIT HOT - BEFORE APPLYING INSULATION
Ll PLATFORM - N 1 BY PLUMBING CONTRACTOR BE INSULATED WITH ARMAFLEX.
REFRIGERANT LINES (TYP.) (BY G.C) O < ) d
4 / TRAP 2. REFRIGERATION UNITS
& 000 o O—— OO A. CRANKCASE HEATER SHALL BE PROVIDED WITH EVERY COMPRESSOR.
——— FACTORY WIRING N / B. AIR—COOLED CONDENSING UNITS SHALL BE SEMI—HERMETIC, HERMETIC OR GLACIER SCROLL TYPE
7/8" NOM. COPPER ) (COPELAND). EACH UNIT SHALL BE EQUIPPED WITH HIGH—LOW PRESSURE CONTROL, LIQUID LINE DRIER,
O _~ ~. O — — FIELD WIRING IN CONDUIT T-STATLIQUID LINE . —— 1" AR SIGHT GLASS, SUCTION AND DISCHARGE VIBRATION ELIMINATOR, AND HEAD PRESSURE CONTROL.
) § BY ELFCTRICAL CONTRACTOR SOLENOID GAP C. ALL COMPRESSOR UNITS SHALL BE NEW AND FACTORY ASSEMBLED TO OPERATE WITH THE REFRIGERANT
SPECIFIED IN THE ENGINEERING SUMMARY SHEET.
EVAPORATOR

REFRIGERANT LINE SEQUENCE FACING UNIT

A

B

3. PRE=PIPING

A. ALL COPPER TUBING TO BE REFRIGERANT GRADE A.C.R. OR TYPE "L".

B. ALL TUBING SHALL BE SECURELY SUPPORTED AND ANCHORED WITH CLAMPS.

C. ALL REFRIGERANT LINES SHALL BE EXTENDED TO ONE SIDE OF THE PACKAGE IN A NEAT AND ORDERLY
MANNER.

D. SILVER SOLDER AND/OR SIL—FOS SHALL BE USED FOR ALL REFRIGERANT PIPING. SOFT SOLDER IS NOT
ACCEPTABLE.

C \COLDZONE EVAPORATOR COILS

R-1/ALL-TEMP
-~ 15" —=
12-5/8"
3-1/4"— | ~—1/2"
O!
°. — 2-3/4
15_1/4" © :II‘_ 3/419
—h~" MPT DRAN
1-1/4" — |—
O\
(4) BACK AND (3) TOP L
C us
EVAPORATOR COIL(S) INCHES
. 2
= o <C
ez MODEL N WEIGHT
» | o NO. = 2 A B L | (LBS. EACH)
=
A 7 AE36—120B 1] 3 55 - 63 1/2 78
AA28—106B 1] 2 37 - 45 1/2 60

DEMAND DEFROST POWER REQUIRED AT WALK—IN FOR EACH EVAPORATOR / POWER SUPPLIED BY ELECTRICAL CONTRACTOR

SYS A

EVAPORATOR

1

AE36—120B 1.35A 208V/1PH MTRS 13.0A 208V/1PH HTRS

EC TO WIRE AND SIZE BREAKER ACCORDINGLY

E

DEMAND DEFROST WIRING DIAGRAM

R-1

KE2

FIELD POWER CONNECTION

HEADER END WIRING

230V/1PH/B0HZ (OPPOSITE END)
(THIS END)
TB13 KE2 CONTROLLER TB13
(ELECTRICAL SERVICE END) (HEADER END) (HEADER END)
GND GND
FIELD WIRE GROUND — —— —§] KE2 POWER IN "GND” — (GRN) S
KE2 POWER IN "NUET/L2" —(WH,/RD)~
FIELD WIRE L2/N / (WH/RD) ™N
L2/N (WH) N 2/N
— KEZ LIQ. LINE SOL. RELAY "COM!—
FIELD WIRED DRAIN_LINE — _, ? N RELAY "COM" — S%E'EP ]
s [ |t (E2 DEFRoRT R AR TR U 1)) ()
(SUPPLIED BY OTHERS) _/_: @) 7
| |
FIELD WIRE L1 (OR/BK)—¢ MOTOR HARNESS
a HR Nt RUNS FROM HEADER G@
[e] | KE2 DEFROST HEATER RELAY "NO” —(OR/BK) Nal ] END
HS/F HTR | HS ﬂ HS/F
° KE2 FAN RELAY "NO” —(BU/BK) 2
s S
KE2 LIQ. LINE SOL. RELAY "NO" —(YL/BK) {o] 1}

LEGEND:

HS — HEATER SAFETY

HTR — DEFROST HEATER

LLS — LIQUID LINE SOLENOID

M1 TO M6 — FAN MOTOR

KE2 — REFERS TO ELECTRONIC CONTROLLER CONNECTIONS

WIRING:

FACTORY WIRED
— — FIELD WIRING BY EC

NOTES:

—_

USE COPPER CONDUCTORS ONLY

2. UNIT MUST BE GROUNDED

3. FOR MOTOR AND HEATER AMPS SEE RATING ON OUTSIDE OF UNIT.
ALSO SHOWN IN REFRIGERATION SCHEDULE ABOVE.

E. ALL PIPING TO BE PRESSURE TESTED WITH NITROGEN AT 300 PSI. AFTER THE CONDENSING UNIT AND COIL
HAVE BEEN CONNECTED, THE BALANCE OF THE SYSTEM SHALL BE LEAK TESTED WITH ALL VALVES OPEN.

4. CONTROL PANEL

A. THE PACKAGE SHALL HAVE FACTORY MOUNTED AND PRE-WIRED CONTROL PANEL COMPLETE WITH
INTERLOCKED MAIN FUSED DISCONNECT, COMPRESSOR CIRCUIT BREAKERS, CONTACTORS AND TIME CLOCKS
WIRED FOR SINGLE POINT POWER CONNECTION.

B. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL MAIN POWER LINES TO PANEL, AND USE WIRE
HARNESS WIRING FOR CONTROL AND DEFROST HEATER BETWEEN THE DEFROST CLOCK AND THE
REFRIGERATION FIXTURES, ALL IN ACCORDANCE WITH THE WIRING DIAGRAM AND LOCAL CODES.

GENERAL NOTES

1. GENERAL CONTRACTOR

A. CONTRACTORS SHALL VERIFY ALL DIMENSIONS AND COORDINATE WITH OTHER TRADES.

B. CGENERAL CONTRACTOR SHALL PREPARE AND WEATHERPROOFING THE PLATFORM AND CURBED OPENINGS.

2. REFRIGERATION CONTRACTOR

A. THE COMPLETE SYSTEM SHALL BE EVACUATED WITH VACUUM PUMP.

B. ALL COPPER TUBING TO BE REFRIGERANT GRADE A.C.R. OR TYPE "L".

C. CHARGE, TEST, AND ADJUST EACH UNIT TO BE IN AN OPERATIONAL SYSTEM.

D. SILVER SOLDER AND/OR SIL—FOS SHALL BE USED FOR ALL REFRIGERANT PIPING. SOFT SOLDER IS NOT

E. ALL PIPING TO BE PRESSURE TESTED WITH NITROGEN AT 300 PSI. AFTER THE CONDENSING UNIT AND COIL
HAVE BEEN CONNECTED, THE BALANCE OF THE SYSTEM SHALL BE LEAK TESTED WITH ALL VALVES OPEN.

F. REFRIGERATION CONTRACTOR TO PROVIDE AND INSTALL DRAIN LINE HEATER IN FREEZER TO BE CONNECTED

BY ELECTRICAL CONTRACTOR

3.  ELECTRICAL CONTRACTOR

A.  ELECTRICAL CONTRACTOR TO PROVIDE POWER FROM REFRIGERATION PACKAGE AND CONNECT CONTROL AND
DEFROST SYSTEM AS CALLED FOR IN THE WIRING DIAGRAM.

B. ALL ELECTRICAL WIRING AND INSTALLATION SHALL BE IN ACCORDANCE WITH THE WIRING DIAGRAM AND
LOCAL CODES.

4. PLUMBING CONTRACTOR

A.  PLUMBING CONTRACTOR TO PROVIDE HARD A.C.R. OR TYPE "L”" COPPER DRAIN LINES FOR WALK—IN
REFRIGERATOR AND FREEZER, PITCHED 1/2” PER FOOT OF RUN. IN FREEZER, UNHEATED DRAIN LINE MUST
BE OUTSIDE OF FREEZER WALL TO PREVENT FREEZING. TRAP DRAIN LINE OUTSIDE OF REFRIGERATED SPACE
TO AVOID ENTRANCE OF WARM AND MOIST AIR.

B. PLUMBING CONTRACTOR TO PROVIDE INDIVIDUAL DRAIN LINE FOR EACH EVAPORATOR UNLESS OTHERWISE
CALLED FOR.

C. ALL PLUMBING INSTALLATION SHALL BE IN ACCORDANCE WITH LOCAL CODES.

REFRIGERATION PIPE SIZES
ARE BASED ON A MAXIMUM
LINE RUN OF 150 EQUIVALENT
FEET FOR LIQUID AND SUCTION
LINES. THIS INCLUDES AN
ALLOWANCE OF 45 EQUIVALENT
FEET FOR VERTICAL RISERS.
LINE RUNS LONGER THAN 1350
EQUIVALENT FEET MAY VOID
THE LINE SIZES INDICATED ON
OUR SUBMITTAL DRAWING

IT IS THE INSTALLING
CONTRACTORS RESPONSIBILITY
TO FOLLOW ALL APPLICABLE

CODES AND CURRENT

REFRIGERATION INDUSTRY
STANDARDS AND PRACTICES
WHEN DETERMINING LINE
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STARTING UP COLDZONE
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STANDARD PLUMBING ABBREVIATIONS

FIRE PROTECTION SYMBOLS

GENERAL NOTE

ISOL ISOLAT(OR)(ION)
AFF ABOVE FINISHED FLOOR
AT ALTERNATIVE KW KILOWATT il FIRE PROTECTION THIS IS A STANDARD LEGEND SHEET, THEREFORE, SOME SYMBOLS MAY
AL ALUMINUM KWWH KILOWATT HOUR SPR FIRE SPRINKLER APPEAR ON THIS SHEET THAT DO NOT APPEAR ON THE DRAWINGS.
APPROX  APPROXIMATELY . LENGTH DP DRY PIPE SPRINKLER
ARCH ARCHITECT(URAL) th Eg:\”ﬁe DRY BULB P PRE-ACTION SYSTEM
E\Hgg E\HlTL%'}ANAGﬂC r NEAR REET WSP WET STANDPIPE MISC. VALVES & COCKS
BSMT  BASEMENT LFT LEAVING FLUID TEMPERATURE DSP DRY STANDPIPE <t SHUT-OFF VALVE
BTU BRITISH THERMAL UNIT LVG LEAVING ™ FDC FIRE DEPARTMENT CONNECTION
LWB LEAVING WET BULB = D] GLOBE VALVE
BTUH BRITISH THERMAL UNITS PER HOUR S S SHUT-OFF VALVE W/ TAMPER SWITCH
CEH CUBIC FEET PER HOUR LWT LEAVING WATER TEMPERATURE -
SRC STANDPIPE ROOF CONNECTION
CFS CUBIC FEET PER SECOND MAX MAXIMUM DX TRIPLE DUTY VALVE
CLG CEILING OR COOLING MBH THOUSAND BTU PER HOUR N CHECK VALVE
MECH MECHANICAL —P><] SO STANDPIPE OUTLET &
CONC CONCRETE ~ 2-WAY CONTROL VALVE
CONN CONNECT(ION) MFR MANUFACTURER © UPRIGHT SPRINKLER HEAD
MIN MINIMUM X 3-WAY CONTROL VALVE
CONT CONTINUE(ED)(UATION) MISC MISCELLANEOUS @ PENDANT SPRINKLER HEAD ~
cL CENTERLINE o e Y SIDEWALL SPRINKLER HEAD K- BALANCING VALVE
DDC DIRECT DIGITAL CONTROL < FLOW CONTROL VALVE
DEFL DEFLECTION NC NORMALLY CLOSED FLOW SWITCH
DN DOWN NIC NOT IN CONTRACT S % SOLENOID VALVE
NO NORMALLY OPEN >< SUPERVISED SHUT-OFF VALVE
DP DEW POINT {>E PRESSURE REDUCING VALVE
DWG  DRAWING oc ON CENTER DISTANCE C1DPY DRY PIPE VALVE ASSEMBLY A
EFF EFFICIENCY PH PHASE oAy ARV AR VENT (MANUAL/AUTOMATIC)
EFT ENTERING FLUID TEMPERATURE PP POLYPROPYLENE [ PRE-ACTION VALVE ASSEMBLY RELIEF VALVE
ELEC ELECTRIC(AL) PSI POUNDS PER SQUARE INCH 2-5 A
SEV ELEVATION PVC POLYVINYL CHLORIDE % TRAINER
ENGR ENGINEER PVS PVC COATED STEEL SYMBOLS ’ \47 STRAINER W/ BLOWDOWN
R(RAD)  RADIUS
EQ EQUAL (RAD) Qv DRAIN VALVE
EQUP  EQUIPMENT REV REVISION R
Q HB HOSE BIBB
EXH EXHAUST RH RELATIVE HUMIDITY (A)  ACCESS PANEL (C)  POINT OF CONNECTION S
EXIST EXISTING RPM REVOLUTIONS PER MINUTE > WH WALL HYDRANT
Y
EXP EXPANSION SCFM  STANDARD CUBIC FEET PER MINUTE BELOW GRADE / FLOOR (1) NoTE ot SROUND HYDRANT
F DEGREES FAHRENHEIT SECT SECTION —
FIG FIGURE SENS SENSIBLE R STEAM TRAP
FILT ~ FILTER SN SIMLAR MISC. FITTINGS & SYMBOLS
FLEX FLEXIBLE SP STATIC PRESSURE PRESSURE GAUGE
FPD FLUID PRESSURE DROP SPEC SPECIFICATION - DIRECTION OF FLOW 1
FPM FEET PER MINUTE SQ SQUARE e DIRECTION OF SLOPE PRESSURE/TEMPERATURE TEST PLUG
FPS FEET PER SECOND SF SQUARE FOOT(FEET)
FT FEET/FOOT SQIN SQUARE INCH(ES) — PIPE SLEEVE
THERMOMETER
FTR FINNED TUBE RADIATOR sS STAINLESS STEEL > REDUCER
FU FIXTURE UNIT STL STEEL < ANCHOR = FLOW SWITCH
FUT FUTURE 7S T
Fv FACE VELOCITY STRUCT STRUCTURIEIAL s—T { TEMPERATURE TRANSMITTER
TEMP TEMPERATURE ELBOW (90°) (SIZE)
GA GAGE/GAUGE TSP TOTAL STATIC PRESSURE « ELBOW (45°) SHOCK ARRESTOR
GAL GALLON
TYP TYPICAL « T ¢ TEE
GALV GALVANIZED v VOLTS WEN VACUUM BREAKER
GLY GLYCOL VEL VELOCITY 3 CROSS = WATER FLOW METER
GPH GALLONS PER HOUR VERT VERTICAL T — REDUCED PRESSURE BACKFLOW ASSEMBLY
GPM GALLONS PER MINUTE VFD VARIABLE FREQUENCY DRIVE - PIPING CONNECTIONS ——2CVA DOUBLE CHECK VALVE ASSEMBLY
} HEfeHT VIR VENT THROUGH ROOF —2CPA DOUBLE CHECK DETECTOR ASSEMBLY
HORIZ  HORIZONTAL W WIDTH : JOINT OR COUPLING POINT B
HP HORSEPOWER WG WATER GAUGE 0 UNION INTE BACKWATER VALVE
HTG HEATING WPD WATER PRESSURE DROP ) £LANGED CONNECTION Qo UNDERGROUND GATE VALVE W/BOX
||[é llN?/EI'\I’EPIEIﬁEA\EATTEI%/I\?lMENSION) WTD WATER TEMPERATURE DROP | oA X UNDERGROUND GATE W/POST INDICATOR
WTR WATER TEMPERATURE RISE ]
:II:IISUL mgﬁﬁ% Wi WITH —l PLUG OR BLIND FLANGE 0q OUTSIDE SCREW & YOKE
W/o WITHOUT o RISER >4 Y PATTERN BOILER BLOWDOWN VALVE
—  © ELBOW UP N NON-RETURN STOP VALVE
5 ELBOW DOWN i QUICK OPENING BOILER BLOWDOWN VALVE
o TEE UP
T TEE DOWN FIRE PROTECTION DRAWING LIST - PACKAGE 2
' HORIZONTAL TEE )
193%, FLEXIBLE CONNECTION Sheet
c]MC BALL JOINT Number Sheet Name
I
I MECHANICAL COUPLING FP-001 SYMBOLS, LEGENDS AND ABBREVIATIONS - FIRE PROTECTION
FP-111 FIRST FLOOR PLAN OVERALL - FIRE PROTECTION
FP-112 SECOND FLOOR/ MECHANICAL EQUIPMENT PLATFORM PLAN OVERALL -
FIRE PROTECTION
FP-113 MECHANICAL EQUIPMENT PLATFORM PLAN OVERALL - FIRE PROTECTION
FP-601 FIRE RISER DIAGRAM
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GENERAL NOTES:

o
A. DESIGN AND BUILD A COMPLETE WORKING AUTOMATIC Robertson| Sherwood| Architects e m a h ‘ U m

SPRINKLER AND STANDPIPE SYSTEM FOR THE ENTIRE
BUILDING AS SHOWN, SPECIFIED, AND REQUIRED BY

APPLICABLE CODES.

B. ALL WORK AND MATERIALS SHALL CONFORM TO THE LOCAL

AND STATE CODES, AND ALL FEDERAL, STATE AND OTHER ROBERTSON/SHERWOOD/ARCHITECTS PC
APPLICABLE LAWS AND REGULATIONS,

C. WATER SERVICE INFORMATION: SEE SPECIFICATIONS 132 EAST BROADWAY, SUITE 540
SECTION 211000. CONTRACTOR SHALL OBTAIN CURRENT FLOW oty sy EGON 97401

TEST |NFORMAT|ON PR|OR TO START'NG THElR DES|GN OF www.robertsonsherwood.com

THE FIRE SPRINKLER/STANDPIPE SYSTEM.

D."NORTH" BULDING FIRE SPRINKLERS SHALL BE IN A E

SEPARATE ZONE FROM THE REST OF THE BUILDING TO KEEP MAHLUM ARCHITECTS INC

ANY ZONE FROM EXCEEDING 52,000 SF.
1231 NW HOYT, SUITE 102
PORTLAND, OREGON 97209
503-224-4032

71 COLUMBIA, FLOOR 4

www.mahlum.com
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GENERAL NOTES:
A. DESIGN AND BUILD A COMPLETE WORKING AUTOMATIC
SPRINKLER AND STANDPIPE SYSTEM FOR THE ENTIRE BUILDING
AS SHOWN, SPECIFIED, AND REQUIRED BY APPLICABLE CODES.
B. ALL WORK AND MATERIALS SHALL CONFORM TO THE LOCAL
AND STATE CODES, AND ALL FEDERAL, STATE AND OTHER
APPLICABLE LAWS AND REGULATIONS.
C. WATER SERVICE INFORMATION: SEE SPECIFICATIONS
SECTION 211000. CONTRACTOR SHALL OBTAIN CURRENT FLOW
TEST INFORMATION PRIOR TO STARTING THEIR DESIGN OF THE
FIRE SPRINKLER/STANDPIPE SYSTEM.
D. PROVIDE DRY SPRINKLERS OR DRY PIPE SPRINKLER SYSTEM
FOR EXTERIOR EAVES, OVERHANGS AND COVERED WALKWAYS
EXPOSED TO FREEZING.
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GENERAL NOTES:

A. DESIGN AND BUILD A COMPLETE WORKING AUTOMATIC
SPRINKLER AND STANDPIPE SYSTEM FOR THE ENTIRE BUILDING
AS SHOWN, SPECIFIED, AND REQUIRED BY APPLICABLE CODES.
B. ALL WORK AND MATERIALS SHALL CONFORM TO THE LOCAL
AND STATE CODES, AND ALL FEDERAL, STATE AND OTHER
APPLICABLE LAWS AND REGULATIONS.

C. WATER SERVICE INFORMATION: SEE SPECIFICATIONS
SECTION 211000. CONTRACTOR SHALL OBTAIN CURRENT FLOW
TEST INFORMATION PRIOR TO STARTING THEIR DESIGN OF THE
FIRE SPRINKLER/STANDPIPE SYSTEM.
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STANDARD PLUMBING ABBREVIATIONS PLUMBING PIPING PLUMBING SYMBOLS GENERAL NOTE FoersonShrvod s
ISOL ISOLAT(OR)(ION)
AFF ABOVE FINISHED FLOOR
AT ALTERNATIVE KW KILOWATT W W WASTE  (ABOVE GRADE OR FLOOR) T8 THRUST BLOCK THIS IS A STANDARD LEGEND SHEET, THEREFORE, SOME SYMBOLS MAY
AL ALUMINUM KWH KILOWATT HOUR — — —W— — — W WASTE  (BELOW GRADE OR FLOOR) I o CLEANOUT APPEAR ON THIS SHEET THAT DO NOT APPEAR ON THE DRAWINGS.
APPROX  APPROXIMATELY . LENGTH PW PW - PUMPEDWASTE  (ABOVE GRADE OR FLOOR) 1 WCO WALL CLEANOUT ROBERTSON/SHERWOOD/ARCHITECTS PC
LB POUND <
ARCH ARCHITECT(URAL) - — =PV —-—— PW PUMPED WASTE  (BELOW GRADE OR FLOOR) 132 EAST BROADWAY, SUITE 540
LDB LEAVING DRY BULB A FCo FLOOR CLEANOUT EUGENE, OREGON 97401
E\Egg E\BITL%I}/INAGTIC (F LINEAR FEET sD sD STORMDRAIN  (ABOVE GRADE OR FLOOR) 4 CTG CLEANOUT TO GRADE M |SC. VALVES & COC KS 1ot 507
BSMT BASEMENT LFT LEAVING FLUID TEMPERATURE —-_—— = D - —_——- SD STORM DRAIN  (BELOW GRADE OR FLOOR) 5 FD FLOOR DRAIN > SHUT-OFF VALVE www.robertsonsherwood.com
aTU BRITISH THERMAL UNIT LVG LEAVING PSD PSD  PUMPED STORMDRAIN  (ABOVE GRADE OR FLOOR) &l AD AREADRAIN S GLOBE VALVE -
LWB LEAVING WET BULB - — — - S
BTUH BRITISH THERMAL UNITS PER HOUR PSD PSD  PUMPED STORMDRAIN ~ (BELOW GRADE OR FLOOR) = c8 CATCH BASIN > SHUT-OFF VALVE W/ TAMPER SWITCH MAHLUM ARCHITECTS INC
CEH CUBIC FEET PER HOUR LWT LEAVING WATER TEMPERATURE
oD OD  OVERFLOWDRAIN (ABOVE GRADE OR FLOOR) —
CFS CUBIC FEET PER SECOND MAX MAXIMUM m FS FLOOR SINK P TRIPLE DUTY VALVE 1231 NW HOYT, SUITE 102
CLG CEILING OR COOLING MBH THOUSAND BTU PER HOUR —_—e—— e () - —— oD OVERFLOW DRAIN  (BELOW GRADE OR FLOOR) © RD ROOF DRAIN ~J CHECK VALVE PORTLAND. OREGON 97209
' 503-224-4032
CONC  CONCRETE MECH ~ MECHANICAL D D~ DRAIN(CONDENSATE/INDIRECT) ® oD OVERFLOW DRAIN 1 2-WAY CONTROL VALVE
CONN CONNECT(ION) MFR MANUFACTURER || e ———— v VENT {%} 3WAY CONTROL VALVE 71 COLUMBIA, FLOOR 4
] - SEATTLE, WASHINGTON 98104
CONT  CONTINUE(ED)(UATION) MIN MINIMUM - - CW  COLD WATER ™ TRENCH DRAIN 206.441-4151
MISC MISCELLANEOUS K3 BALANCING VALVE
CL CENTERLINE MTD MOUNTED _ HW HOT WATER A FC www.mahlum.com
BE?L BLF;ELCETCEI'SILTAL CONTROL NC NORMALLY CLOSED —————————————  RHW  RECIRCULATING HOT WATER SYMBOLS FLOW CONTROL VALVE
DP DEW POINT ——e— HTW =—==— HTW  140° HOT WATER & PRESSURE REDUCING VALVE
DWG  DRAWING oc ON CENTER DISTANCE ————— RHTW—=---—  RHTW  140° RECIRCULATING HOT WATER () ACCESS PANEL (C)  POINT OF CONNECTION MAV Ay AR VENT (MANUALIAUTOMATIC i .
EFF EFFICIENCY PH PHASE 1 ( ) - gsee == A ==
EFT ENTERING FLUID TEMPERATURE PP POLYPROPYLENE — oo KW= mmm RIW RECIRCULATING TENPERED WATER BELOW GRADE /FLOOR (1) ot — A RELIEF VALVE el D I, W =
ELEC ELECTRIC(AL) PS| POUNDS PER SQUARE INCH ICW ICW INDUSTRIAL COLD WATER T STRAINER , B B8 B
ELEV ELEVATION PVC POLYVINYL CHLORIDE G G NATURAL GAS (LOW PRESSURE) Y se==== = & w ==
ENGR  ENGINEER E\igAD) T 1D STEEL MG MG NATURAL GAS (MEDIUM PRESSURE) MISC. FITTINGS & SYMBOLS ~ STRAINER W/ BLOWDOWN Portland 1 San
Eguw Eggf;LMENT REV sy || ———- OV e———- GV GASVENT - DIRECTION OF FLOW {;DV DRAIN VALVE
- X
EXIST EXISTING RPM REVOLUTIONS PER MINUTE SHWR SHWR  SOLAR HOT WATER RETURN — PIPE SLEEVE {‘7 WH WALL HYDRANT
EXP EXPANSION SCFM STANDARD CUBIC FEET PER MINUTE
D> REDUCER GH
F DEGREES FAHRENHEIT SECT SECTION SPECIALTY PIPING - — (c] GROUND HYDRANT
FIG FIGURE SENS SENSIBLE 7\ ANCHOR ® STEAM TRAP
L Y e [T P \ e ~, 2
FPD FLUID PRESSURE DROP SPEC SPECIFICATION AW AW ACID WASTE (ABOVE GRADE OR FLOOR) ELBOW (45°) PRESSURE GAUGE
FPM FEET PER MINUTE sSQ SQUARE _— - AW = — — AW ACID WASTE (BELOW GRADE OR FLOOR) SL TEE _T_ PRESSURE/TEMPERATURE TEST PLUG D
FPS FEET PER SECOND SF SQUARE FOOT(FEET) ——— NPW ———  NPW  NON-POTABLE WATER S—I—‘n CROSS
FT FEETIFOOT SQIN  SQUARE INCHES)
S S THERMOMETER
FTR FINNED TUBE RADIATOR SS STAINLESS STEEL Pw PW PUMPED WASTE T—T SIPING CONNECTIONS
FU FIXTURE UNIT STL STEEL FLOW SWITCH
FUT FUTURE STRUCT  STRUCTUR(E)(AL) : JOINT OR COUPLING POINT TEMPERATURE TRANSMITTER
Fv FACE VELOCITY TEMP TEMPERATURE N UNION (SIZE)
gﬁL gﬁﬁ%ﬁAUGE i TOTAL STATIC PRESSURE ': FLANGED CONNECTION SHOLRARRESTOR
TYP TYPICAL |
GALV GALVANIZED v VOLTS _ CAP W VACUUM BREAKER
GLY GLYCOL VEL VELOCITY I PLUG OR BLIND FLANGE " RPBA WATER FLOW METER OREGON
GPH GALLONS PER HOUR VERT VERTICAL — REDUCED PRESSURE BACKFLOW ASSEMBLY o 2
GPM GALLONS PER MINUTE o RISER DCVA T A 200,
VFD VARIABLE FREQUENCY DRIVE ELBOW UP — DOUBLE CHECK VALVE ASSEMBLY 9 »\V\O)
— o0 —
! fefent VIR VENT THROUGH ROOF — DA DOUBLE CHECK DETECTOR ASSEMBLY L
HORIZ HORIZONTAL W WIDTH ) ELBOW DOWN BV —
HPG HORSEI;OWER WG WATER GAUGE o TEE UP NUG BACKWATER VALVE EEIEEEE |
HT HEATIN WPD WATER PRESSURE DROP - X UNDERGROUND GATE VALVE W/BOX
D INSIDE(DIAMETER/DIMENSION) = TEE DOWN PIV
E INVERT ELEVATION WID - WATER TEMPERATURE DROP | HORIZONTAL TEE 0% UNDERGROUND GATE W/POST INDICATOR
WTR WATER TEMPERATURE RISE
::SUL :mglljl(_iST)ION Wi WITH %% FLEXIBLE CONNECTION B OUTSIDE SCREW & YOKE
Wio WITHOUT c]MC BALL JOINT >4 Y PATTERN BOILER BLOWDOWN VALVE EUGENE SCHOOL DISTRICT 4J
| MECHANICAL COUPLING N NON-RETURN STOP VALVE
Dk QUICK OPENING BOILER BLOWDOWN VALVE =
PLUMBING DRAWING LIST - PACKAGE 2
Sheet C
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P-001 SYMBOLS, LEGENDS AND ABBREVIATIONS - PLUMBING
P-002 EQUIPMENT SCHEDULE - PLUMBING
P-111 FIRST FLOOR PLAN OVERALL - PLUMBING
P-121A  |FIRST FLOOR PLAN - ZONE A - PLUMBING II\?Ailztl;)[l)_fEC g“élﬁggFOOSEVELT
P-121B FIRST FLOOR PLAN - ZONE B - PLUMBING CIP NUMBER 410.566.001
P-121C  |FIRST FLOOR PLAN - ZONE C - PLUMBING 680 EAST 24TH AVENUE
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P-122B  |SECOND FLOOR PLAN - ZONE B - PLUMBING
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P-401D  |PARTIAL PLANS - ZONE D - PLUMBING
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ROUGH-IN SIZE (INCHES) ITEM DESCRIPTION ELECTRICAL
ITEM DESCRIPTION v v oW | Cw W NOTES
AL TUNG GWH-101 | GAS WATER HEATER
WC-1 | WATER CLOSET 4 2|1z - (DOMESTIC | 285 CFH INPUT, 120 GALLON STORAGE
1.28 GPF, ELONGATED BOWL R 120V. 1 PH
SENSOR OPERATED SYSTEM) | 332 GPHRECOVERY @ 100°F RISE ,
e WATER CLOSET . > T T WALL AUNG BASED ON: LOCHINVAR SHIELD SNA 286-125
1.28 GPF, ELONGATED BOWL, GWH-102 | GAS WATER HEATER
E SENSOR OPERATED, ADA (REDUNDANT)| 285 CFH INPUT, 120 GALLON STORAGE
U URINAL 5 5 34 ] _ | wALL HUNG 332 GPH RECOVERY @ 100°F RISE 120V, 1PH
0.5 GPF, ADA BASED ON: LOCHINVAR SHIELD SNA 286-125
SENSOR OPERATED DET-101 DOMESTIC WATER EXPANSION TANK
L1 LAVATORY 2 |1 | . 12 | 12 | WALL HUNG, (DOMESTIC | 12 GALLONS ACCEPTANCE VOLUME
METERING PUSH HANDLE, SYSTEM) | 14 GALLONS TANK VOLUME
21-1/4 X 18-1/8 INCH, ADA BASED ON: AMTROL ST-30V
WS-1 WASH STATION 2 1-1/2 - 112 112 | WALL HUNG, TWO PERSON STATION MMV-101 MASTER MIXING VALVE
0.5 GPM, ADA (DOMESTIC | 59 GPM FLOW RATE, WITH 17 PSI LOSS
WS-2 WASH STATION 2 |1 | . 12 | 12 | WALL HUNG, THREE PERSON STATION SYSTEM) | 140F INLET TEMPERATURE
0.5 GPM, ADA 120 F OUTLET TEMPERATURE
51 SINK 2 | 1r | . 12 | 172 | STAINLESS STEEL UNDER MOUNT, ADA BASED ON: LEONARD NEW GENERATION MIXING VALVE
_ ] ] RHWP-101 | RECIRCULATING HOT WATER PUMP
S-2 SINK 2 |1 | . 12 | 172 | STAINLESS STEEL UNDER MOUNT, ADA DOVESTIC | INLINE CENTRIFUGAL PUNP -
TWO COMPARTMENT SYSTEM) | 15GPM @ 38 TDH 120V, 1 PH
S-3 SINK 3 2 ] 34 | 3
FREE STANDING SINK BASED ON: BELL & GOSSETT PL-55B
54 SINK o |1 | - 12 | 1 |STAINLESS STEEL TOP
- MOUNT SINK RHTWP-101 | RECIRCULATING HIGH TEMPERATURE HOT WATER PUMP SO WATTS
] DRINKING FOUNTAIN DUAL HEIGHT, STAINLESS STEEL (KITCHEN IN-LINE CENTRIFUGAL PUMP
OF-1 2 | 1112 112 - | WALL MOUNTED SYSTEM) | 1GPM@5FTHEAD 120V, 1PH
INTEGRAL BOTTLE FILLER, ADA BASED ON: BELL & GOSSETT NBF-8S/LW
SH-1 SHOWER FIBERGLASS ENCLOSURE,
2 | 1 34 | 34 |PRESSURE BALANCE MIXING VALVE, TP~ | ELECTRONIC TRAP PRIMER
1.5 GPM SHOWER HEAD THRU 1-20 OPENING MANIFOLD CALIBRATED FOR EQUAL WATER
MS-1 MOP SINK FLOOR/CORNER MOUNTED, WALL MOUNTED 1P-1 DISTRIBUTION, 1/2" OUTLET CONNECTION, TIME CLOCK, SOLENOID
3 2 34 | 34 |FAUCET W/VACUUM BREAKER & HOSE VALVE AND VACUUM BREAKER, RECESSED STAINLESS STEEL 120V, 1 PH
THREAD OUTLET ENCLOSURE WITH DOOR,
WH-1 WALL HYDRANT 34 ) REMOVABLE HANDLE, FREEZE PROOF, BASED ON: PRECISION PLUMBING PRODUCTS PRIMETIME
D - - W/VACUUM BREAKER ELECTRONIC TRAP PRIMER, PTS SERIES
PH-1 | POSTHYDRANT : : g | . |REMOVABLEHAPDLE, FREEZE PROOF, RPBA-1 | REDUCED PRESSURE BACKFLOW ASSEMBLY
: HVAC 20 GPM @ 10 PSIG LOSS
KITCHEN EQUIPMENT CONNECTION SCHEDULE R R
SDBT-201 | SOLAR DRAINKBACK TANK (SOLAR THERMAL HOT WATER SYSTEM)
ROUGH-IN SIZE (INCHES
ITEM DESCRIPTION R éw )G —— NOTES 10 GALLONS TANK VOLUME
= SRERTNSE > > 7 _ BASED ON: SUNEARTH DBT 10 SS
14 VEGETABLE PREP SINK : - 1 | 1R . 2 |2 SHX-201 SOLAR HEAT EXCHANGER (SOLAR THERMAL HOT WATER SYSTEM)
18 | HAND SINK 2 (12 ) 12 | 12 - 3 BASED ON: BELL & GOSSETT BPX
27 CONVECTION STEAMER : - | - : 7 |1 COLLECTOR SIDE: 160F INLET, 145F QUTLET, 3.0 GPM
DOMESTIC SIDE:  125F INLET, 140F OUTLET, 2.98 GPM
] 35 HAND SINK 2 | 12 | 112 12 3 TOTAL HEAT EXCHANGED: 22,000 BTUH
% DISHWASHER/BOOSTER 2 2 : I SHEP-201 | SOLAR HEAT EXCHANGER PUMP (SOLAR THERMAL HOT WATER SYSTEM)
68 DISHWASHER/BOOSTER 2 2 11 | 34 : 2 3.0 GPM @ 20 FT HEAD 120V, 1 PH
71 3-COMPARTMENT SINK 3 2 34 | 34 : BASED ON: BELL & GOSSET NFR-36, 3 SPEED CIRCULATOR.
3 HAND SINK 2 | 112 | 12 | 12 - 3 SCP-101 | SOLAR CIRCULATOR PUMP (SOLAR THERMAL HOT WATER SYSTEM)
NOTES: IN-LINE CENTRIFUGAL PUMP 52 WATTS
PROVIDE AGA APPROVED FLEXIBLE CONNECTOR WITH QUICK-DISCONNECT AT POINT 3 GPM @8 FT HEAD 120V, 1PH
; BASED ON: BELL & GOSSETT NBF-10 S/LW
OF CONNECTION. COORDINATE WITH FOOD SERVICE CONTRACTOR FOR EXACT
TYPE AND SIZE. SST-101 SOLAR HOT WATER STORAGE TANK (SOLAR THERMAL HOT WATER SYSTEM)
119 GALLONS
(2) PROVIDE INDIRECT WASTE TO FLOOR SINK. BASED ON: NILES JS-28-120
C ALL KITCHEN FIXTURES PROVIDED WITH 140°F HOT WATER. PROVIDE SYMMONS 410-B RCP-101 RAINWATER CISTERN PUMP
MIXING VALVE AT CW & HW SUPPLIES TO TEMPER OUTLET WATER TO 110 F AT (ALT5) IN-LINE CENTRIFUGAL PUMP 15 Hp
HAND WASH LOCATIONS. SEE KITCHEN PLUMBING PLAN FOR LOCATIONS. 100 GPM @ 35 FT HEAD 460V 3 PH
BASED ON: BELL & GOSSETT 2EC1534
RWS-1 RAINWATER SKID SYSTEM:
PLU |V| B | N G DE S| GN CR|TER| A (RAINWATER | RAINWATER PUMP/FILTER SKID SYSTEM:
SYSTEM) | PREPACKAGED SKID BASED ON FLOW THERM MODEL FTSS-RW-CL 480V, 3 PH
DOMESTIC/RAINWATER PIPING SYSTEM (ALT ) VIBRATION ISOLATION: TYPE 5, 2"MIN. DEFLECTION.
BASIS OF DESIGN: 2011 OREGON PLUMBING SPECIALTY CODE, APPENDIX A "RECOMMENDED RULES FOR ELECTRICAL CONNECTIONS AND CONTROLS BY OTHERS.
SIZING THE WATER SUPPLY SYSTEM'". PIPING SIZED ON 3 PSI/100 FT. DROP, VELOCITIES NOT TO EXCEED SINGLE POINT ELECTRICAL CONNECTION
8 FT/SEC. (COLD WATER) AND NOT TO EXCEED 5 FT/SEC. (HOT WATER).
RAIN WATER RECLAMATION STORAGE TANK
WASTE AND VENT PIPING SYSTEM 540 GALLON CAPACITY
] BASIS OF DESIGN: 2011 OREGON PLUMBING SPECIALTY CODE, CHAPTER 7 "SANITARY DRAINAGE". 48"'DIAMETER x 86-1/2'TALL,
ALL WASTE PIPING SIZED AT 1/4" PER FT SLOPE UNLESS OTHERWISE NOTED. 17"DIAMETER ACCESS WAY
BASED ON: POLYPROCESSING
ROOF DRAIN/STORM DRAIN PIPING SYSTEMS ) ) RAIN WATER HYPO TREATMENT: (2) 5HP
BASIS OF DESIGN: 2011 OREGON P'|'_UMB|NG SPECIALTY CODE, CHAPTER 11 "STORM DRAINAGE". CHEMICAL FEED PUMP, DUPLEX DELIVERY PUMPS 480V, 3 PH
STORM DRAIN PIPING SIZED AT 1/8" PER FT SLOPE UNLESS OTHERWISE SIMPLEX MAGNETIC DRIVE RECIRCULATION PUMP WITH NEMA 4 PANEL.
NOTED AND A RAINFALL RATE OF 1.3"/HR. ORP CONTROLLER
BASIS OF DESIGN: WATER CONTROL CORP. DISINFECTIONS SYSTEM
NATURAL GAS SYSTEM X SUNPBUITP
BASIS OF DESIGN: 2014 OREGON MECHANICAL SPECIALTY CODE, APPENDIX C, "FUEL GAS" or-1 50 GPM @ 12.FT HEAD 1/2 HP
SECTION C402 "PIPE SIZING'. EQUIVALENT LENGTH OF PIPE: 170 FT (MPG), 25 FT (G) SASED O BELL 8 GOSSETT 120V, 1 PH
B
A

Robertson | Sherwood | Architects rc a U

ROBERTSON/SHERWOOD/ARCHITECTS PC

132 EAST BROADWAY, SUITE 540
EUGENE, OREGON 97401
541-342-8077
www.robertsonsherwood.com

MAHLUM ARCHITECTS INC

1231 NW HOYT, SUITE 102
PORTLAND, OREGON 97209
503-224-4032

71 COLUMBIA, FLOOR 4
SEATTLE, WASHINGTON 98104
206-441-4151

www.mahlum.com

>

I

OREGON

©
O
‘o 09 \qQ) Y\(’)"
W

|expres 123115 |

EUGENE SCHOOL DISTRICT 4J

REPLACEMENT ROOSEVELT
MIDDLE SCHOOL

CIP NUMBER 410.566.001
680 EAST 24TH AVENUE
EUGENE, OREGON 97405

CIP NO. 410.566.001

MARK DATE DESCRIPTION
ISSUE DATE: FEBRUARY 18, 2015
ISSUE: CONSTRUCTION DOCUMENTS
VOLUME: PACKAGE 2 VOLUME 2
PROJECT NO: 2013912.00
DRAWN BY: SG
CHECKED BY: JCY

COPYRIGHT MAHLUM ARCHITECTS, INC. 2014 ORIGINAL SHEET SIZE: 30"x42"

EQUIPMENT SCHEDULE -
PLUMBING

P-002




>

C:\Revit Local Files\13-1366 MEP14 CENTRAL_kara.manis.rvt

2/13/2015 1:07:00 PM

1 2 3 4 5 6
GENERAL NOTES: g’ h ‘
A. IT SHALL BE THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE THE WORK WITH THAT OF ALL OTHER TRADES, INCLUDING BUT NOT LIMITED TO: ELECTRICAL, HVAC, obwtson|Shomood Artfits m a U m
FIRE SPRINKLER, PLUMBING, STRUCTURAL, AND GENERAL ARCHITECTURE.
B. ALL PLUMBING EQUIPMENT, PIPING, INSULATION, ETC. INSTALLED IN HVAC PLENUM AND ATTIC SPACES SHALL MEET CODE REQUIREMENTS FOR SMOKE AND COMBUSTIBILITY.
C. REFER TO ARCHITECTURAL DRAWINGS FOR EXACT LOCATIONS OF ALL FIXTURES AND EQUIPMENT. REFER TO KITCHEN LAYOUT DRAWING FOR EXACT LOCATION AND ROUGH-IN
REQUIREMENTS OF ALL KITCHEN FIXTURES AND EQUIPMENT.
D. PLUMBING CONTRACTOR IS RESPONSIBLE FOR EXTENDING ALL REGULATOR VENTS TO ATMOSPHERE. REGULATORS ARE PART OF EQUIPMENT GAS TRAIN. ROBERTSON/SHERWOOD/ARCHITECTS PC
E. WATER HEATERS SHALL BE INSTALLED WITH DRAIN PANS UNDER HEATERS. ROUTE PAN DRAINS TO NEAREST FLOOR DRAIN OR SAFE DRAIN.
F. PIPING SHALL NOT RUN OVER ELECTRICAL PANELS AND SHALLED BE COORDINATED WITH WORK OF OTHER TRADES. 132 EAST BROADWAY, SUITE 540
G. VENT PIPING TO BE COLLECTED IN GROUPS OF NEARBY FIXTURES AND ROUTED UPWARD. oty s EGON 9740
www.robertsonsherwood.com
E
MAHLUM ARCHITECTS INC
1231 NW HOYT, SUITE 102
PORTLAND, OREGON 97209
503-224-4032
71 COLUMBIA, FLOOR 4
www.mahlum.com
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MAHLUM ARCHITECTS INC
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EUGENE SCHOOL DISTRICT 4J

REPLACEMENT ROOSEVELT
MIDDLE SCHOOL

CIP NUMBER 410.566.001
680 EAST 24TH AVENUE
EUGENE, OREGON 97405

CIP NO. 410.566.001

1 2 3 4 5 6
GENERAL NOTES: ( ) NOTES:
A. IT SHALL BE THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE THE WORK WITH THAT OF ALL OTHER TRADES, INCLUDING BUT NOT LIMITED TO: ELECTRICAL, HVAC, 1. PROVIDE CW/HW/RHW ANGLE STOPS IN FRAMED
FIRE SPRINKLER, PLUMBING, STRUCTURAL, AND GENERAL ARCHITECTURE. WALL BELOW COUNTER.
B. ALL PLUMBING EQUIPMENT, PIPING, INSULATION, ETC. INSTALLED IN HVAC PLENUM AND ATTIC SPACES SHALL MEET CODE REQUIREMENTS FOR SMOKE AND COMBUSTIBILITY. 2. CONNECT RWH LINE WITHIN 12" OF ANGLE STOP
VALVE. REFER TO RISER DIAGRAM.
C. VERIFY EXACT SIZES, LOCATIONS, INVERTS, AND ELEVATIONS PRIOR TO RUNNING ANY PIPING. REFER TO ARCHITECTURAL DRAWINGS FOR EXACT LOCATIONS OF ALL FIXTURES
AND EQUIPMENT. REFER TO KITCHEN LAYOUT DRAWING FOR EXACT LOCATION AND ROUGH-IN REQUIREMENTS OF ALL KITCHEN FIXTURES AND EQUIPMENT. 3. PROVIDE RIGID RISERS HELD TIGHT TO BOTTOM
OF COUNTER, FOR ADA COMPLIANCE, TO CONNECT
D. PLUMBING CONTRACTOR IS RESPONSIBLE FOR EXTENDING ALL REGULATOR VENTS TO ATMOSPHERE. REGULATORS ARE PART OF EQUIPMENT GAS TRAIN. TO PLUMBING FIXTURES,
E. WATER HEATERS SHALL BE INSTALLED WITH DRAIN PANS UNDER HEATERS. ROUTE PAN DRAINS TO NEAREST FLOOR DRAIN OR SAFE DRAIN. 4. INSULATE HW AND W LINES BELOW SINK FOR
ADA COMPLIANCE.
F. PIPING SHALL NOT RUN OVER ELECTRICAL PANELS AND SHALLED BE COORDINATED WITH WORK OF OTHER TRADES.
5. CONNECT WASTE PIPING INTO FRAMED WALL.
G. NPW PIPING FROM RAINWATER SYSTEM SHALL BE ROUTED FROM BOILER ROOM 174 PARALLEL TO CW PIPING AND SHALL SERVE ALL FLUSH FIXTURES.
H. PROVIDE WALL CLEANOUTS ON WASTE PIPE SYSTEM EVERY 100 FT. FOR STRAIGHT RUNS, AT 90 DEGREE TURNS IN MAINS, AND AT ANY TURN EXCEEDING 135 DEGREES.
|. PROVIDE EXTERIOR CTG'S ON WASTE PIPE SYSTEM AT BEGINNINGS AND ENDS OF WASTE PIPING MAINS.
J. IN RESTROOMS PROVIDE WALL CLEANOUTS, SHOCK ARRESTORS AND SHUT-OFF VALVES BEHIND ACCESS PANELS AS APPROPRIATE. PROVIDE HOSE BIBB IN EACH RESTROOM.
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GENERAL NOTES: ( ONOTES: §’ h ‘
A. IT SHALL BE THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE THE WORK WITH THAT OF ALL OTHER TRADES, INCLUDING BUT NOT LIMITED TO: ELECTRICAL, 1. LOCATE SHOCK ARRESTOR BEHIND ACCESS PANEL. st e R ma U m
HVAC, FIRE SPRINKLER, PLUMBING, STRUCTURAL, AND GENERAL ARCHITECTURE.
B. ALL PLUMBING EQUIPMENT, PIPING, INSULATION, ETC. INSTALLED IN HVAC PLENUM AND ATTIC SPACES SHALL MEET CODE REQUIREMENTS FOR SMOKE AND
COMBUSTIBILITY.
ROBERTSON/SHERWOOD/ARCHITECTS PC
C. VERIFY EXACT SIZES, LOCATIONS, INVERTS, AND ELEVATIONS PRIOR TO RUNNING ANY PIPING. REFER TO ARCHITECTURAL DRAWINGS FOR EXACT LOCATIONS OF ALL
FIXTURES AND EQUIPMENT. REFER TO KITCHEN LAYOUT DRAWING FOR EXACT LOCATION AND ROUGH-IN REQUIREMENTS OF ALL KITCHEN FIXTURES AND EQUIPMENT. 132 EAST BROADWAY, SUITE 540
541-342-8077
D. PLUMBING CONTRACTOR IS RESPONSIBLE FOR EXTENDING ALL REGULATOR VENTS TO ATMOSPHERE. REGULATORS ARE PART OF EQUIPMENT GAS TRAIN. www.robertsonsherwood.com
E. WATER HEATERS SHALL BE INSTALLED WITH DRAIN PANS UNDER HEATERS. ROUTE PAN DRAINS TO NEAREST FLOOR DRAIN OR SAFE DRAIN. E
MAHLUM ARCHITECTS INC
F. PIPING SHALL NOT RUN OVER ELECTRICAL PANELS AND SHALLED BE COORDINATED WITH WORK OF OTHER TRADES.
1231 NW HOYT, SUITE 102
G. NPW PIPING FROM RAINWATER SYSTEM SHALL BE ROUTED FROM BOILER ROOM 174 PARALLEL TO CW PIPING AND SHALL SERVE ALL FLUSH FIXTURES. o o JREGON 97209
H. PROVIDE WALL CLEANOUTS ON WASTE PIPE SYSTEM EVERY 100 FT. FOR STRAIGHT RUNS, AT 90 DEGREE TURNS IN MAINS, AND AT ANY TURN EXCEEDING 135 71 COLUMBIA, FLOOR 4
DEGREES. SEATTLE, WASHINGTON 98104
206-441-4151
www.mahlum.com
|. PROVIDE EXTERIOR CTG'S ON WASTE PIPE SYSTEM AT BEGINNINGS AND ENDS OF WASTE PIPING MAINS.
J. IN RESTROOMS PROVIDE WALL CLEANOUTS, SHOCK ARRESTORS AND SHUT-OFF VALVES BEHIND ACCESS PANELS AS APPROPRIATE. PROVIDE HOSE BIBB IN EACH —_—
RESTROOM.
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GENERAL NOTES: () NOTES: h ‘

A. IT SHALL BE THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE THE WORK WITH THAT OF ALL OTHER TRADES, INCLUDING BUT NOT LIMITED TO: 1. LOCATE SHOCK ARRESSTOR BEHIND ACCESS N Wi N m a U m
ELECTRICAL, HVAC, FIRE SPRINKLER, PLUMBING, STRUCTURAL, AND GENERAL ARCHITECTURE. PANEL.

B. ALL PLUMBING EQUIPMENT, PIPING, INSULATION, ETC. INSTALLED IN HVAC PLENUM AND ATTIC SPACES SHALL MEET CODE REQUIREMENTS FOR SMOKE AND 2. LOCATE SHUT OFF VALVES BEHIND ACCESS

COMBUSTIBILITY, PANEL

ROBERTSON/SHERWOOD/ARCHITECTS PC
C. VERIFY EXACT SIZES, LOCATIONS, INVERTS, AND ELEVATIONS PRIOR TO RUNNING ANY PIPING. REFER TO ARCHITECTURAL DRAWINGS FOR EXACT LOCATIONS OF
ALL FIXTURES AND EQUIPMENT. REFER TO KITCHEN LAYOUT DRAWING FOR EXACT LOCATION AND ROUGH-IN REQUIREMENTS OF ALL KITCHEN FIXTURES AND 132 EAST BROADWAY, SUITE 540
EQUIPMENT. oty sy EGON 97401

www.robertsonsherwood.com

D. PLUMBING CONTRACTOR IS RESPONSIBLE FOR EXTENDING ALL REGULATOR VENTS TO ATMOSPHERE. REGULATORS ARE PART OF EQUIPMENT GAS TRAIN.

E
E. WATER HEATERS SHALL BE INSTALLED WITH DRAIN PANS UNDER HEATERS. ROUTE PAN DRAINS TO NEAREST FLOOR DRAIN OR SAFE DRAIN. MAHLUM ARCHITECTS INC
1231 NW HOYT, SUITE 102
F. PIPING SHALL NOT RUN OVER ELECTRICAL PANELS AND SHALLED BE COORDINATED WITH WORK OF OTHER TRADES. e 02 o
503-224-4032
G. NPW PIPING FROM RAINWATER SYSTEM SHALL BE ROUTED FROM BOILER ROOM 174 PARALLEL TO CW PIPING AND SHALL SERVE ALL FLUSH FIXTURES.
71 COLUMBIA, FLOOR 4
SEATTLE, WASHINGTON 98104
o 0 08 » - H. PROVIDE WALL CLEANOUTS ON WASTE PIPE SYSTEM EVERY 100 FT. FOR STRAIGHT RUNS, AT 90 DEGREE TURNS IN MAINS, AND AT ANY TURN EXCEEDING 135 " T SV
DEGREES. www.mahlum.com
|. PROVIDE EXTERIOR CTG'S ON WASTE PIPE SYSTEM AT BEGINNINGS AND ENDS OF WASTE PIPING MAINS.
J. IN RESTROOMS PROVIDE WALL CLEANOUTS, SHOCK ARRESTORS AND SHUT-OFF VALVES BEHIND ACCESS PANELS AS APPROPRIATE. PROVIDE HOSE BIBB IN EACH
| RESTROOM.
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GENERAL NOTES:

A. IT SHALL BE THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE THE WORK WITH THAT OF ALL OTHER TRADES, INCLUDING BUT NOT LIMITED TO: ELECTRICAL,
HVAC, FIRE SPRINKLER, PLUMBING, STRUCTURAL, AND GENERAL ARCHITECTURE.

B. ALL PLUMBING EQUIPMENT, PIPING, INSULATION, ETC. INSTALLED IN HVAC PLENUM AND ATTIC SPACES SHALL MEET CODE REQUIREMENTS FOR SMOKE AND
COMBUSTIBILITY.

C. VERIFY EXACT SIZES, LOCATIONS, INVERTS, AND ELEVATIONS PRIOR TO RUNNING ANY PIPING. REFER TO ARCHITECTURAL DRAWINGS FOR EXACT LOCATIONS OF ALL
FIXTURES AND EQUIPMENT. REFER TO KITCHEN LAYOUT DRAWING FOR EXACT LOCATION AND ROUGH-IN REQUIREMENTS OF ALL KITCHEN FIXTURES AND EQUIPMENT.

D. PLUMBING CONTRACTOR IS RESPONSIBLE FOR EXTENDING ALL REGULATOR VENTS TO ATMOSPHERE. REGULATORS ARE PART OF EQUIPMENT GAS TRAIN.
E. WATER HEATERS SHALL BE INSTALLED WITH DRAIN PANS UNDER HEATERS. ROUTE PAN DRAINS TO NEAREST FLOOR DRAIN OR SAFE DRAIN.

F. PIPING SHALL NOT RUN OVER ELECTRICAL PANELS AND SHALLED BE COORDINATED WITH WORK OF OTHER TRADES.

G. NPW PIPING FROM RAINWATER SYSTEM SHALL BE ROUTED FROM BOILER ROOM 174 PARALLEL TO CW PIPING AND SHALL SERVE ALL FLUSH FIXTURES.

H. PROVIDE WALL CLEANOUTS ON WASTE PIPE SYSTEM EVERY 100 FT. FOR STRAIGHT RUNS, AT 90 DEGREE TURNS IN MAINS, AND AT ANY TURN EXCEEDING 135
DEGREES.

|. PROVIDE EXTERIOR CTG'S ON WASTE PIPE SYSTEM AT BEGINNINGS AND ENDS OF WASTE PIPING MAINS.

J. IN RESTROOMS PROVIDE WALL CLEANOUTS, SHOCK ARRESTORS AND SHUT-OFF VALVES BEHIND ACCESS PANELS AS APPROPRIATE. PROVIDE HOSE BIBB IN EACH
RESTROOM.

O

@

NOTES:

1. LOCATE SHOCK ARRESTOR BEHIND ACCESS

PANEL.
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