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AA-* existing Rack A (-15F suction) clxleololc] So
a8 (O] (O]
AB-+ existing Rack A (-25F suction) ABOVE SLAB PIPING (1) INSTALL PIPING PER "REFRIGERATION SYSTEMS PIPING & % g § ol <ol3 g §
_________ BELOW SLAB PIPING INSTALLATION SPECIFICATION", ON R2 DRAWING. alaslslalalo
87 Rack® (+20F sucton) CONTRACTOR SHALL PROVIDE ALL BALL VALVES SHOWN g
® PIPE TERMINATION (2 - 5
C-* RackB (+15F suction) (3) BUNDLED VERTICAL PIPING AS TIGHTLY AS POSSIBLE. &g
:) RISERS BOX-OUT PER OWNER'S INSTRUCTIONS. :
(’ MACHINE ROOM CONNECTIONS (4) DROP ALONG COLUMN LINE. g
FULL PORT BALL VALVES, TO MATCH LINESIZE (5 CONNECT TO CASES ALONG TOP OF LINEUP. E
~ ',L“gléﬁk,;’;‘Af[“ SXELV\M/\,EE(;'\L?/NAEFAgECE, INSTALL DANFOSS AKV EEV ON EXISTING CASE OR EVAPORATOR, §
GROUND LEVEL AS POSSIBLE. SUPPLIED BY REFRIGERATION CONTRACTOR. &
® 1/4" ANGLE VALVE WITH DANFOSS PRESSURE TRANSDUCER > %
Valve / Transducer installation notes: O
1) Valves shall be provided by refrigeration contractor. @
Use MUELLER valve #B34287 (no substitutes allowed) <
2) Pressure transducers shall be provided by Hannaford. E
3) Install valves & transducers on evaporator suction line, T (D m
upstream of EPR (if used) and suction isolation valve, as shown by the R1 drawings. [ 1 == <
Field verify locations of pressure transmitters with the Hannaford controls contractor. Z T
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