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OCCUPANCY GROUP A3 (FOR KITCHEN)
ORDINARY HAZARD : 130 SF PER SPRINKLER HEAD.
TOTAL: SPACING BETWEEN SPRINKLER HEADS : 13' MAX.
26 COMMERCIAL PENDENT SPRINKLER HEADS

6 HORIZONTAL SIDEWALL SPRINKLER HEADS OCCUPANCY GROUP A3

LIGHT HAZARD : 225 SF PER SPRINKLER HEAD.
SPACING BETWEEN SPRINKLER HEADS : 15' MAX.

CELLAR FLOOR PLAN

SCALE : 1/4" = 10"




