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REVISIONS

no. date by description

 1/8" = 1'-0"
1 EQUIPMENT PLAN

NORTH

EQUIPMENT KEY NOTES

NO. DESCRIPTION

1 MAXIMUM CLEAR HEIGT OF COOLER/FREEZER
EQUIPMENT SHALL BE 15'-0" A.F.F.

2 ROLLER WINDOW SHADES AT ALL EXTERIOR
WINDOWS. SEE ARCHITECTURAL SPECIFICATIONS

3 CURTAIN HUNG FROM OVERHEAD ROLLER
TRACK. SEE ARCHITECTURAL SPECIFICATIONS

4 FIRE EXTINGUISHER CABINET LOCATION.

EQUIPMENT LIST (FOR REFERENCE ONLY)

NO. DESCRIPTION

1 FRONT LINE CONTROL PANEL; Equipment Contact:
Pat Coakley (315) 729-3841

2A SHRINK SYSTEM; Equipment Contact: Pat Coakley
(315) 729-3841

2B SHRINK SYSTEM
3 SPARTAN CONVEYOR; Equipment Contact: Pat

Coakley (315) 729-3841
4 PACKING CONVEYOR; Equipment Contact: Pat

Coakley (315) 729-3841
5 SEALER; Equipment Contact: Pat Coakley (315)

729-3841
6 COMAS UNIT; Equipment Contact: Pat Coakley (315)

729-3841
7 COOLER UNIT; Equipment Contact: John Niedzwicki

(585) 247-8130
8 FREEZER UNIT; Equipment Contact: John Niedzwicki

(585) 247-8130
BC1 BLAST CHILLER; Equipment Contact: Joe Niedzwicki

(585) 247-8130
BC2 BLAST CHILLER CONDENSER
CC1 FREEZER CONDENSER
CD1 FREEZER CONDENSER
DW DISHWASHER; Equipment Contact: John Willy (301)

606-1158
FC1 FREEZER CONDENSER
FC2 FREEZER CONDENSER
FD1 FREEZER DEFROST HEATER
FD2 FREEZER DEFROST HEATER
FD3 FREEZER DEFROST HEATER
FD4 FREEZER DEFROST HEATER
RO1 RACK OVEN CONTROLS
RO2 RACK OVEN; Equipment Contact: John Willy (301)

606-1158


