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REFRIGERATION #'S: PIPING SYMBOLS: KEYED NOTES: H
A-* (-20F sucti g
(-20F suction) ABOVE SLAB PIPING (1) INSTALL PIPING PER "REFRIGERATION SYSTEMS PIPING & o
B-* (+20F suction) INSTALLATION SPECIFICATION", ON R2 DRAWING. )
------------ BELOW SLAB PIPING -
C-* (+15F suction) @ CONTRACTOR SHALL PROVIDE ALL BALL VALVES SHOWN. B §
© PIPE TERMINATION o) é
@ BUNDLED VERTICAL PIPING AS TIGHTLY AS POSSIBLE. (D &
D RISERS BOX-OUT PER OWNER'S INSTRUCTIONS. (ZD C:)’)
() MACHINE ROOM CONNECTIONS @ DROP ALONG COLUMN LINE. (D z-)
@ CONNECT TO CASES ALONG TOP OF LINEUP. Z <
~ FULL PORT BALL VALVES, TO MATCH LINESIZE — E
INSTALL 1/4" ANGLE VALVE ON EVAP SIDE @ TO CONCEAL PIPING, DROP TO CEILING 4FT (min.) al Ef( m
NOTE: INSTALL BALL VALVES AS NEAR TO BACK FROM VERTICAL WALL. E < T D35
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