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KITCHEN HOOD SIZE: 32'-0"L x 4-0°W SHALL BE HINGED —_VENTILATOR SHALL BE HINGED—._ VENTILATOR VENTIATOR _HINGE UPPER COMB. AIR |
. » . \ — . e R J MIN. 1 0-O" S OPENINGS (8“ DlA.) '
FACE AREA OF HOOD: 128 SQ. FT. [ [ MAKE UP AIR FAN] [ =
QUANTITY. OF EXHAUST AIR AT HOOD: 12,800 CFM (100%) IBM L . — & COMB. AR S
, . . 10.880 CFM (857) IBM EF-KI s EF-K2 s SFKI| == ¥ OPENINGS W/ S
QUANTITY' OF MAKE UP AIR HOOD: 10, C A 2T b 12 b == GREASE COLLECTOR 2 \ 1/4* SCREENS &
DUCT SIZE: (24" X 20°) x 2 DUCTS e | J S J WOODEN ROOF WOODEN ROOF ROOF CURB : s T / \ S
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FACE AREA OF EAC : L ST ROD ’ 0l EXHAUST DUCT #14 GA G 1/210 FIRE DAMPER | | WA bousie ek oF o
SINCE THEY ARE CENTRAL ISLAND HOODS, SO QUANTITY OF EXHAUST AIR AT EACH ) W/ A DOLBLE LAYER O FOLE, 22 x 2' WELD —TIRE DAMPER ||| PiROSCAT bUCT WRA? .
HOOD: 3,000 CFM (100%) | — S
QUANTITY OF EXHAUST AIR AT TWO HOODS: 6,000 CFM(100%) | | . ) e ; Z o
QUANTITY OF TWO MAKE UP AIR HOODS: 5,100 CFM(85%) | — 1 / — 7 — | -
DUCT SIZE: 18" x 24" | B : > 08 (& FLEXBLE SLELTO N el JIN. |3" : =
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AIR VELOCITY IN DUCT: 2,000 FPM KITCHEN HOOD (L = 32-0") - ~ | 2 / —{_yerorrroor WATER HEATER < g
. - - o o, PROVIDE STAINLESS STEEL = LIGHT FIXTURE LOWER COMB. AR O Zma
- TEPPAN-YAKI Gg}x%%LEH(I){(g)SDZ(()HggD F#FS ~ 10) SIZE: 5'-0°L x 4-0°W J} OVERHANG SALAMANDERS OVERHANG J&f SKIRTTO CEILING Eﬁgil{;ﬁé%% %Pg‘:—/“ 48 N RVZIJB\\/MRE GUARD L] OPENINGS (8 DIA.) 8 i 2 %
FACE AREA OF ; . FL. , DEEP FRYERS Eﬁ“ = - DL 0 o
SINCE THEY ARE CENTRAL ISLAND HOODS, SO QUANTITY OF EXHAUST AIR AT EACH SNK (2 o & | b= " GReAs: CUp — | 2838
HOOD: 2,500 CFM (100%) | % 5-WOK CHINESE STOVE [ADLE EGLa P e | GRIDDIE | <° 26 GA. 515 PANEL REQUIRED COMB. AIR FOR HEAT WATER HEATER ZINR
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HOOD VENTILATION SYSTEM NOTES: | . KITCHEN HOOD FRONT VIEW nNrTs KITCHEN HOOD SIDE VIEW n.Ts. WATER HEATER ROOM
1. Fire suppression system shall be installed by license of installer underneath the hood. | - s '
2. Contractor shall submit shop drawing and monuchturer's data before .instollotion..
3. All wir»iné and electrical equipment shall cor;\pl)ll \futh ?:iA 70 t;g”NOtlan;]l E.IecttnToIdUCcc;d:;/ery oy ExHAUST FAN A VN1 0.0 EXHALST FAN
4. Provide .clean out at the- base of each vertical riser that over.zu, and horizontal . N1 00— AEF-G 1 ~ EF-G , | N1 00— JEFG4, EFG5
5. Hood is fabricatied as according to NFPA code 96. AI:\j 3301'23’ Jo'gis.olnd petne’ﬁrotlons are MSA;E;?P..A‘;F& "ROOF CURB Mﬁﬁ;ﬁr’ﬁ%@“ i’ _________ "ROOF CURB
ontinuously welded as liquid tight and constructed with No. ga. Stainless steel. | COLD WATER INLET ERMAL EXPANSION TA
g. Dlucts o)f/e constructed with 16 ga. metal iron and shall be welded as liquid tight. == | CRIASLCOUICTOR - R = : ]l GREASE COULCTOR g PIONTANK
7. Hood and duct shall have a mininum clearance of 18" from any combustible material. ‘ " ROOF CURB = AL FLASHING i-] “ o] Z o ROOF CURB = | EXT'G HVAC RTU | =
8. The kitchen exhaust system shall be installed per State and local code and Internqtnonol Mechanical METAL FLASHING ‘ ‘é I § T WOODEN coor METAL FLASHING |L Jl . T WOODEN ROOF T WATER SUFPLY
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9. Make up fan and Exhaust fans shall be electrically interlocked, and provide one switch for both Iy XXX//XXX/4 X/XX/X/K//[ SLLLSS S ’ SISl / //X/X/ : R N
fans. | MAKE-UP AIR DUCT INTERNAL SOUND 54 |8k MAKE-UP AIR DUCT — INTERNAL SOUND | o
FOR HOOD #1~#2: 241 187 ABSORBING DUCT LINING & EHALST DUCT FOR HOOD # [ ~#2: 24' x 18™ ABSORBING DUCT LINING EHALST DUCT <
10. EXHAUST FAN: ) (FOR HOOD #3~#6: 24'x 1€) % W/ A DOUBLE LAYER OF (FOR HOOD #3~#6: 24 16) %i W/ A DOUBLE LAYER OF GAS SUPPLY -
EF-K1, EF-K2 FOR KITCHEN HOOD: DAYTON 7A711 (SUBJECT 762), 2 HP, WHEEL DIA. 24.5°, 3 PHASE, | _FIRE DAMPER .:_,.;; AN BYROSCAT DUCT WRAP _ |_FIRE DAMPER % "PYROSCAT* DUCT WRAP
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EF-G1, ONE FOR TWO TEPPAN-YAKI GRIDDLE HOODS: DAYTON 7A641 (SUBJECT 762),.1.5 HP, WHEEL m—— : ‘— AN CELNG v f s R ey e o — | s é I
DA 24.5”". 1 PHASE, 115/230V, 6,245 CFM, 0.50" SP AT 820 RPM. T - < ' | CrinG cem T 5*3 S
- 3 ~ PROVIDE STAINLESS SI@/ ;L | -~ PROVIDE STAINLESS STEEL | : | et § =S
EF—G2~EF—G5, EACH ONE FOR TWO TEPPAN-YAKI GRIDDLE HOODS: DAYTON 7A636 (SUBJECT 762), 1.5 SKIRT TO CEILING . ¥ SKIRT TO CEILING S 3 DRAIN VALVE M < E
HP. WHEEL DIA. 20", 1 PHASE, 115/230V, 5,090 CFM, 0.250" SP AT 1,155 RPM. TEFPANAK < ARDITUSER | N AR DS A R =
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11. MAKE UP AR FAN: | ot !, NOTE: ~ | I, PLUG VAVLE | B %
, : | " | _ X . Z ANSUL SYSTEM TO BE FILED BY ! ] z :
" SF—K1 FOR KITCHEN HOOD: DAYTON 7A677 (UL LIST), 5 HP, WHEEL DIA. 307, 3 PHASE, 208V, 11,640 PRE BNGUSH CONTRACTOR  TELDAN-YAK | TEPALKE S 3 FIRE EXTINGLISH CONTRAGTOR 2o TP 53 | t?/ v O ]
CFM, 1.0° SP. FAN AT 890 RPM. - R | R At | < &£ 5
» 1Y A MAKE-UP AIR WILL BE Zg—m F.E MAKE-UP AIR WILL BE - i L : M |
SF-G1 FOR TEPPAN—YAKI GRIDDLE- HOOD: DAYTON 7A572 (UL LIST), 1.5 HP, WHEEL DIA. 20, 1 PHASE, Ho0D SrotmN o A FLOOR L%“ggﬁﬁ%}gﬁouw NTERUAL FLOOR | | % 2
115/230V, 5,220 CFM, 0.250" SP. FAN AT 1,150 RPM. : I I , | 3
| . < ALL EQUIPMENT UNDERNEATH THE HOOD SHALL BE A.G.A. OR UL APPROVED. ALL EQUIPMENT UNDERNEATH THE HOOD SHALL BE A.G.A. OR UL APPROVED. | N
‘SF-G2~SF—G5 FOR TEPPAN-YAKI GRIDDLE HOOD: DAYTON 7A571 (UL LIST), 1 HP, WHEEL DIA, 20", 1 _ i : 5- ~r
PHASE, 115/230V, 4,480 CFM, 0.250" SP. FAN AT 1,010 RPM. | TEPPANYAKI HOOD TEPPANYAKI HOOD WATER HEATER DETAIL N.T.S.
FIRE SUPPRESSION SYSTEM NOTES #1, #2, (#3 ~ #6) SIDE VIEW yrs. #7 ~ #10 SIDE VIEW Nrs. | |
1. Fire suppressionvsysterih_f“.s'hclll;:.be installed by licensed contractor. Contractor shall : - | .
submit . shop drawing- for. approval before installation. 10-TON HVAC 10-TON HVAC ~ ]O-TON HVAC
2. The mechanical pull station shall located 10'=20" from the range hood. GAS CALCULATION ROOFTOP UNIT ) ROOFTOP UNIT e ROOFTOP UNIT e
3. Nozzles height from cooking equipment min. 12" and max. 50" oYK CRODE 30000510 34 : 250,000 BTU 2/4 250,000 BTU - 250,000 BTU |-
4. There must be 16" between fryer and any open flames. TEPPANYAK GRDDIE  30.000BTU 34 - ROOF | | .
TR - TEPPAN-YAK GRDDLE ~ 30,000BTU 34 [ 7 7 77777 777 A/ A1 A A/ A 1 M/ M1/ M 11 M /M M M/ A/ £/ v/ 1/
TEPPAN-YAKI GRIDDLE 30,000 BTU  3/4" - Y
TEPPAN-YAKI GRIDDLE 30,000 BTU  3/4' 4
TEPPAN-YAKI GRIDDLE 30,000 BTU  3/4" : z
TEPPAN-YAKI GRDDLE 30,000 BTU  3/4" N S N s
TEPPAN-YAKI GRIDDLE 30,000 BTU ~ 3/4" NS NS g & & 3 3 |
TEPPAN-YAKI GRDDLE 30,000 BTU  3/4" §‘° §Q §‘° §‘° & § S & & L & & &V §
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WOK 80,0008 [ SHUT-OFF - SHUT-OFF 5 & y § & g & X = — &)
VALVE ' . . ot =
WOK 80,000 BTU ZIK: o =
0 AuTOMATIC. © CHAMBER 17,000 BTU ATO 625 ; 5 =
DETECTION® STEAM TABLE 20,000BTU  3/4" : " L . _ i g . v =
DETECTIN® )~ DEEP FRYER 110,0008TU 34 ,' AL R i i A VAVE |\ 1 T A%
Al PRO-CHEM SYSTEM DEEP FRYER 110,000BTU  3/4" T s 2 % o /&
C| FUEL SHUT OFF SALAMANDER 40,000BTU  1/2" N L 5 A | % 8 2
D| REMOTE M, PULL STATION GAS RANGE 121,000BTU 34" N & o a4y =
E| AUTOMATIC DETECTION 300 DEGREES SALAMANDER 40,000 BTV I/2" S NOTES: | : | £V 65 |
F| DUCT NOZZLE - Bt 21,0008 34 » 1. INSTALL GAS SOLENOID FOR FIRE SUPPRESSION SYSTEM. | §/ METER
G| HOOD NOZZLE R,%E%gm 93?’2%% o 2. SUPPLY FAN SHALL SHUT DOWN UPON ACTIVATION OF FIRE 8" G2 "1/ % »
H] SURFACE NOZZLE RICE COOKER S00o 12 ST ' SUPFRESSION SYSTEM AS PER NFPA 96:5-3 Sk ShoT-OFF .
1 | SURFACE NOZZLE WATER HEATER 199,000 BTU  3/4" VALVE 3. GAS APPLIANCES AND EQUIPMENT SHALL BE CONNECTERTO = B UAVE SE€ — .
. J| BROIL NOZZLE | O-TON HVAC UNIT 250.0008TU  3/4" ‘ THE BUILDING PIPING WITH CONNECTORS AND SHUTOFF \@L_\./ . Wz % § [ i
i |O-TONHVACUNIT ~ 250,000BTU  3/4* | = . 3= 2 "
FIRE SYSTEM N.T.S. |O-TON HVAC UNIT 250,000BTU  3/4" B R - 4] é’? A §
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: o rng
| ewd]syRper




