>
PROJECT NAME CONTACT LIST PROJECT CRITERIA -
_ A R _ — H
ARCHITECT v
: <t
' 0720 BUFORD HWY. INTERIOR FINISH CODE COMPLIANCE REPORT R E 2
DH SUPERMARKET INC. CHUNG CHENG CHANG SUITE 305 K oS
GEORGIA REG.#: 5259 NORCORSS, GA 30071 , < g e
5150 BUFORD HWY. DATE OF REVIEW: FLe # _Walk_thru. 2 S m°
E—MAIL: TEL: (404)_403_2260 NAME OF DEVELOPMENT: __DH SUPERMARKET INC. Qf‘ rs 3 E"
SUITE#B-199 CDDCATL@YAHOO.COM FAX: (678)—278—3696 LOCATION OF DEVELOPMENT: 5150 BUFORD HWY. SUTE#B—199  DORAVILLE, GA 30340 e S EE
DORAVILLE, GA 30340 _20a_ Q 8 >
ARCHTECT: __CHARLES CHANG PHONE #: _//0—=326—9868  grorgi ReG. #: 9299 A, 9 =
S C O P E O F WO RK STRUCTURAL ENGINEER: N/A PHONE #: GEORGIA REG. #: _L A D © 8
A Occupancy Classification: MERCHANTILE Sprinklered ( YES or NO):_iE_S___. U)
B Type of Construction: Il B Fire Alarm ( YES or NO):L
C. Seismic Use Group: I Seismic Design Category: c m
NEW MARKET D.  Total interior Finish Area (sq. ft). : _TOTAL 21,528 SQFT.INCLUDING/EXISTING OFFICE1000 SQFT =)
ADD NEW TOILET ROOM. Includes: Basement: N/A Mezzanine: N/A
ADD NEW RESTAURANT. . Floor level: FIRST Total number of stories in building: ONE
ADD NEW DISPLAY AND PRODUCE SHELVES. . Calculated Occupancy Load: 471
ADD NEW WALK IN COOLER AND FREEZER . Required Minimun floor Live Load (PSF): EXISTING °

. THE CONTRACTOR SHALL OBTAIN INSURANCE ADEQUATE IN COVERAGE TO INSURE ALL MATERIAL STORED ON OR OFF SITE AND
ALL WORK IN PLACE AND HALL PEOVIDE LIABILITY INSURANCE DURING THE CONSTRUCTION PROCESS UNTIL SUCH TIME THAT THE
BUILDING IS ACCEPTED BY OWNER FOR OCCUPATION.

GENERAL CODES

. ALL EQUIPMENT SHALL BE FURNISHED BY THE OWNER AND INSTALLED BY CONTRACOTR.

. THE CONSTRUCTOR SHALL VERIFY ALL DIMENSIONS AND SITE CONDITIONS BEFORE CONSTRUCTION. THE ARCHITECT SHALL BE
INFORMED FO ANY DISCREPANCY.

. ALL MATERIAL AND WORKMANSHIP SHALL CONFORM TO THE LATEST ADDITION OF THE STANDARD BUILDING CODE, NATIONAL
PLUMBING CODE, NATIONAL ELECTRICAL CODE, OSHA REGULATIONS AND THE REQUIREMENTS OF STATE AND LOCAL AUTHORITIES
HAVING JURISDICTION.

The Georgia State Minimum Standard Codes:

—International Building Code, 2012 Edition with 2014 georgia State Amendments
—International Mechanical Code, 2012 Edition with 2014 GCeorgia State Amendments

. THE DESIGN ACCRACY AND SAFTY OF ERECTION, BRACING, SHORING, EMPORARY SUPPORTS AND CONSTRUCTION MENAS

—International Plumbing Code, 2012 Edition with 2014 Georgia State Amendments METHODS IS THE SOLE RESPONSIBILITY OF THE CONSTRACTOR. CUSTOM DESIGN
—International Fucl Gas Code, 2012 Edition with 2014 Georgia State Amendments . THE CONSTRACTOR SHALL VERIFY ALL FLOOR AND ROOF MOUNTED MECHANICAL EQUIPMENT WEIGHTS, FLOOR/CEILING AND &
—NFPA National Electrical Code, 2011 Edition ROOF OPENINGS, SIZES AND LOCATIONS WITH ARCHITECTURAL AND MECHANICAL DRAWINGS.
~international Energy Conservation Code, 2009 Edition with 2011, 2012 Ceorgia State Amendments THE CONTRACTOR SHALL COORDINATE AND INSURE THAT THE ARCHITECTURAL CIVIL, MECHANICAL, ELECTRICAL AND PLUMBING DEVELOPMENT
_g,;(gg?;nosrlg[(eReA?LdeirgﬁLn(igde for One & Two Family Dwellings, 2012 Edition with 2014 WORKS WITH THE STRUCTURAL. J g CORPORATION
JOB SITE . ALL INTERIROR FINISHES SHALL BE CLASS "A” MIN. FLAME SPREAD AS PER CODE.
NFPA 101— LIFE SAFTY CODE 2012 EDITION 5720 BUFORD HWY.
SITE PLAN KEY PLAN INTERNATIONAL FIRE CODE 2012  EDITION SuITE 305
GA. ACCESSIBILITY CODE 2010 ADA STANDARDS. NORCROSS, GA 30071
; __

TEL: (770)-326-9868
FAX: (678)-278-3696

OCCUPANT LOAD CALCULATION INDEX TO SHEETS ’

pd
City of Doraville A0 COVER sHeET =
AT LIFE SAFETY PLAN, NOTES & SCHEDULE = o
OCCUPANT LOAD CALCULATION A2 FLOOR PLAN, NOTES & SCHEDULE E -
LEASED AREA 21528 SQFT A3 CEILING PLAN, NOTES & SCHEDULE s —
A4  FOOD COURT PLAN (ENLARGED), NOTES & SCHEDULE N =
ICC Certified AREA OCCUPANT LOAD A4a  FOOD COURT STORE ”A” PLAN & EQUIPMENT SCHEDULE o %
Plans Examiner ) Date MARKET 7174 saFT 7174/30 = 240 A4b  FOOD COURT STORE "B” PLAN & EQUIPMENT SCHEDULE E 7P
S S g S A4c  FOOD COURT STORE "C” PLAN & EQUIPMENT SCHEDULE o &
OFFICE 1000 sQF 1000/100 = 10 A4d  FOOD COURT STORE "D” PLAN & EQUIPMENT SCHEDULE O
"‘!”"5’{9‘““{ A5  FOOD COURT ELEVATION —
| SUPPORTING AREA 4838/250 = 20 A6 DETAILS & NOTES
A7  FISH/MEAT MARKET ELEVATION & EQUIPMENT SCHEDULE
S'l‘glg;k(}r%% CP%%EE/;%EE%E% 3150/00 = 7 A8 COOLER/FREEZER ENLARGEMENT PLAN, NOTES & SCHEDULE REVISIN oy
A9.1  FREEZER INSULATED FLOOR PLAN, NOTES & SCHEDULE
! 2ND PHASE FOOD COURT
; TOTAL KITCEEN QREA 2921/100 = 30 E1 GENERAL NOTES & SCHEDULE
R W TOTAL SEATING_ ARFA re53/15 = 168 E2 LIGHTING PLAN, POWER PLAN, NOTES & SCHEDULE .
245 Ea FOOD COURT STORE "A” PLAN, ELECTRICAL SCHEDULE
|/~ 0CCUPANT LOAD A71 PERSONS Eb  FOOD COURT STORE *B” PLAN, ELECTRICAL SCHEDULE
Ec  FOOD COURT STORE "C” PLAN, ELECTRICAL SCHEDULE
Ed  FOOD COURT STORE ”D” PLAN, ELECTRICAL SCHEDULE
M1 MECHANICAL PLAN, NOTES & SCHEDULE
Ma  FOOD COURT STORE ”A” PLAN, HVAC & SCHEDULE
Mb ~ FOOD COURT STORE "B” PLAN, HVAC & SCHEDULE
Mc  FOOD COURT STORE "C” PLAN, HVAC & SCHEDULE
Md  FOOD COURT STORE "D” PLAN, HVAC & SCHEDULE
DRAWN BY:
P1 PLUMBING NOTES & SCHEDULE SCALE:  AS NOTED
P2  PLUMBING PLAN, NOTES & SCHEDULE
P3  RISER DIAGRAM, NOTES & SCHEDULE PROJECT MO
Pa FOOD COURT STORE "A” PLAN, PLUMBING & SCHEDULE DATE: 08/20/14
Pb FOOD COURT STORE "B” PLAN, PLUMBING & SCHEDULE SHEET
Pc  FOOD COURT STORE "C” PLAN, PLUMBING & SCHEDULE ‘
Pd  FOOD COURT STORE "D” PLAN, PLUMBING & SCHEDULE A@
ot . . . R iy B SHEETS |
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. : o N R S 1k I LIFE SAFETY NOTES .
I— |
, o O D D l l . A A I NOTE: SECTIONS REFERENCED ARE FROM THE 2000 NFPA 101 LIFE SAFETY CODE WITH 2002 AMENDMENTS
st
D D O O D i e e L — o —— i —— — — — — 12235, - THE CLEAR WIDTH OF ANY CORRIDOR OR PASSAGEWAY SERVING AN OCCUPANT LOAD OF S0 OR MORE SHALL BE NOT LESS THAN 44 INCHES.
i ’ CORRIDORS NOT LESS THAN 44 INCHES
O l O m O | @ m 185 [EA] Lﬂ | | | | I | | | [u | l | | | 1 12244, - AT LEAST ONE SEPARATE EXITS SHALL BE PROVIDED
1
! | / NEV EXIT | A ; | i ! 4 EXITS ARE PROVIDED
| i | i i i 12251 -  EXITS SHALL BE LOCATED REMOTELY FROM EACH OTHER AND SHALL BE ARRANGED TO MINIMIZE THE POSSIBILITY THAT THEY MIGHT BE BLOCKED BYf
EXISTING EXIT
ANY EMERGENCY. ,
EXISTS ARE LOCATED REMOTELY EACH OTHER h
1226 -  TRAVEL DISTANCE TO EXITS, MEASURED IN ACCORDANCE W/ SECTION 7-6 SHALL NOT EXCEED 150 FEET.
TRAVEL DISTANCE DOES NOT EXCEED 150 FEET
1228 -  MEANS OF EGRESS SHALL BE ILLUMINATED IN ACCORDANCE WITH SECTION 7-8.
MEANS OF EGRESS ILLUMINATED DRAWN BY:
1229. -  EMERGENCY LIGHTING SHALL BE PROVIDED IN ACCORDANCE WITH SECTION 7-9.
EMERGENCY LIGHTING PROVIDED
LIVE SAFETY PLAN SCALE: AS NOTED
12210 - MEANS OF EGRESS SHALL HAVE SIGNS IN ACCORDANCE WITH SECTION 7-10.
. . MEANS DF EGRESS MARKED
Fire Ex‘tmgulsher‘ 3/38// — 1/_0// PROJECT NI
Fire Extinguisher DATE: 08/20/14
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GENERAL NOTES

11°=-10* / 3'=5* Q=2 3-8 23'-11 3/74* 17/=10* 10°=-5* 19'-11*
l l I l |
_L/_SEE A4 (ENLARGEMENT PLAN) 1. All works shall be perfomed in accordance with all applicable codes and local ordinance.
,r [ -' I\ \EXISTING EXIT [ 2. All Mechanical and Electrical works shall conform to their respective National codes of
‘,‘I : - ] Ty | D latest edition and local ordinances.
| X s © FORMER I HAND Y aTILITY L — 3. Contractor to obtain all permits and shall submit sign shop drawings for approval by landlord,
’ SINK SINK LH.
l l 1 é ‘E 4. The contractor shall provide all materials and execute all work in accordance with all local
|k 1 4 (FA P " and applicable building codes and requirements.
5—3 ! ] £ STIRAGE/FUTURE: CODLER STORAGE/FUTURE CODLER 3. The contractor and subcontractors shall purchase and maintain cer“tiFicqt.ions of insurance
I ! X e . for workmen’s compensation, public licbility, and property damoage for the limits as required
| [ ) ¥ 3 S by law and the landlrod. ,
1 . .:n: 2 I Z 6. All structural wood framing shall be labeled fire retardant treated lumber.
I l ] : ' i o R = | 7. All dimensions are approximated and must be verified in the field.
I '| .mf.'ﬁ%o;’“"';; Z g] -’ | - s s SINK Y 8. Contractor shall provide adequate bracing or shoring for all work during the construction period.
SINK  SINK SINK i SINK i M A
I ' l FISH MARKET | MEAT MARKET S S. All' interior finishes shall be class ‘A r'?in. Flcmle spread as per code,
I e PP ) I 10. Exit doors shall be openoble from the inside without the use of a key or any special knowledge or effort.
I | o E I ' 11. Contractors shall maintain the job site in a clean, orderly condition, free of debris and ltter. Each
I l = 7 l contractor sall, immediately upon completion of each phase of his work, remove all trash and debris which
. [ ] ! results form the performance of his work,
1
I ' I , | 12, Controactors shall protect new and existing finishes and construction from damage which may occur during
l O I . PRODUCE E 0 construction. Damage to new and/or existing finishes and construction shall be reparied or replaced (the
O [ /] EXI PENING SEE A8 owner decision) with dentical material at the Contractor’s expense.
' O ' STING !:l
| Il || Zoop coue 5 | r—=-=-= o = 1 13, This building is sprinklered.
I ’ @) oo I | — = I — DECK
i i .
| | Q i 11 | I—' | { WAL LEGEND |
f
I l ) caunrer q I | I ! [@ " o I NEW PARTITION - 1/2° GYP. BD ON EACH
I 02 : | I | | | % SIDE OF 22GA 3-5/8° METAL STUDS 5GA. 3 5/8" 1L
; E : ' KICKERS 04" 4.C.
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' | | | G g
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AFF. e
I l 00D COURT I eranuce ="y , | | —-@ EXISTING STOREFRONT "
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| | ] . SRS Ui
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{ Jele) 3 i by
I | &3 0 il I —E I3 (Wi).256A Metd Stud Partition
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FLOOR PLAN (@) Back wau ®) side o
DOOR SCHEDULE |
3/32" = 1'=0" DOOR _{DOOR FRAME CLOSER | HARDWARE [REMARK e GRAB BARS & FISTURES MOUNTING DETAIL
No.  |SzE MATERIAL|TYPE JAINISH | MATERIAL SZE | FINISH FUNCTION I I_“m‘— 17:45¢
WDt [3'-0"%6'-8"x1-3/4" [WoOD STAIN_PAINT| WOOD 41/2" | PANT |¥ES [ I —r——— :',
WD2__[3'-0"x3'-0"x1-3/4" {W0OD STAIN_PAINT| WoOD 41/2" | PANT [¥ES S el |
| |
FE)  Fire Extinguisher O |3 g ! ‘ g
94 |
l = 4 AE 8., Ble
8 £, Elo €8 ElS
Fire Extingulsher W FLO;RALL KITCHEN WALL At;lis(;EIUNc SURFACEW :Lt:srassuoom, WA(S:I;:I';:JBNL; AND CLEANABLE. m— ] _IL____ R 2\ X ‘s’g‘%pgﬁg? - _ ]
. ._1,, CLEAR
DINNING AREA C.TLE VINYL GYP. BD./PAINT 2X4 ACOUSTIC TILE | onax | 8 s R Laz%n_ 95* :EgAuc': G
TOILET C.TLE TLE 5" FRP PANEL 2X4 WASHABLE TLE Ll FREE-STANDING I_.E%S_x c‘e;g:m -
KITCHEN 6'X6" QUARRY TILE | 6" COVE TILE mm 2X4 WASHABLE TILE FOUNTAN OR COOLER SPOUT HEIGHT M0 e _Bmin || 1700 qepth 15—
SALES AREA 6"X6" QUARRY TILE 6" COVE LE | GYP. BD./PANT 2X4 ACOUSTIC TILE DRINKING FOUNTAIN 430 t8mi
INKIN
NO ScaLe LAVATORY CLEARANCES

CLEAR FLOOR SPACE AT LAVATORIES

5150 BUFORD HWY.
SUITE#B-199
DORAVILLE, GA 30340

SUPERMARKET INC.

DH

CUSTOM DESIGN
&
DEVELOPMENT
CORPORATION

65720 BUFORD HWY.
SUITE 305
NORCROSS, GA 30071

TEL: (770)-326-9868
FAX: (678)-278-3896
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[FIXTURE LEGEND]
JQL Emergency light fiture, self-cintauned unit
® Emergency Exit Sign, red letter color;
double fixture indicate pumch out direction
3 Fluorescent Lighr, 40W 2x4 lay-in fixture
Z Air Retune Grill
K Air Supply
e Moke-up Air
Exhaust Air Motor Operated
o Hood Light
N E(lisnM; STAIR

. ' N .

< x

f b oL 2%4 Agoustic '

EF-9 EF-1
750
6’6" HIGH|CEILNG |~ 6'6" HIGH|CEILING EXISTING
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ABOUT ABOUT ABOUT
4'=0° 0.C 4'=0° OC. o 4=0° LLC,

| /—E' UNI-STRU.

LAY=IN CEILING

\3 5/8" MET. STUDS(25GA) @ 16" O.C.

1 ] 1
T /—e UNI-STRU. T T
. oy =N ax

—

LAY-IN CEILING LAY-IN CEILING GYR.BD.PTD.

p -

m GYP. BD. SOFFIT DETAL

—“——1 GYP. BD. ON 3/58" 25GA MET. STUDS ——Z—Ll

@16” 0.C. PTD

m GYP. BD. SOFFIT DETAL

GYP. BD. ON 3/58" 25GA MET. STUDS
@16” 0.C. PTD

N

SCALE : N.T.S. w

12—GA. HANGER WIRE PERIMETER
SUPPORTS TWO ALTERNATIRES.

1.) 12—GA. HANGER WIRE ANCHORED
TO STRUCTURE ABOVE AND HUNG
VERTICALLY (10°) A MAX. OF 8 IN
FROM THE PERMETER.

2.) 12—GA. HANGER WIRE ANCHORED
TO PERIMETER WALL. ATTACHMENT
TO GRID MAY BE WITHIN 8IN. FROM
THE WALL. BUT THE WALL
ATTACHMENT WIRE MUST NOT EXCEED
A 1/6 SLOPE (10°).

* LIGHT TO MODERATE TREATMENT OF
CROSS RUNNERS AND MAIN RUNNERS AT
TERMINAL ENDS WHEN SUPPORT LEDGE OF
PERMETER CLOSURE IS LESS THAN
MINIMUM 7/8 in.

\—SPACER BAR. OR OTHER SUITABLE SYSTEM. TO
KEEP PERMIMETER COMPONENTS FROM SPREADING
APART. (REQUIRED REGARLESS OF LEDGE WIDTH)

NOTE
1. CEILING: LAY — IN 2X2 REGULAR SUPENDED & COUSTICAL PANEL
CEILING SYSTEM

2. CEILING: LAY — IN 2X4 REGULAR SUPENDED & COUSTICAL PANEL
CEILING SYSTEM

SUSPENDED CEILING GRID SYSTEMS DETAIL

SCALE: NONE

SCALE : N.T.S.

s 3 5/8" MET. STUDS(25GA) @ 16" 0OC.

———

ey
\3 5/8' MET. STUDS(25GA) @ 16’ OC.

LAY-IN CEILING LAY-IN CEILING
‘AGYP. BD. ON 3/58” 25GA MET. STUDS
@16” 0.C. PTD

m GYP. BD. SOFFIT DETAIL
W SCALE : N.T.S.

Jon

SPACER BAR. DR OTHER
" SUITABLE SYSTEM. TO

KEEP PERIMETER COMPONENTS
FROM SPREADING APART,

|

SUSPENDED CEILING GRID SYSTEMS DETAIL

SCALE: NONE

DH SUPERMARKET INC.

5150 BUFORD HWY.
SUITE#B-199
DORAVILLE, GA 30340
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5150 BUFORD HWY.
SUITE#B-199
DORAVILLE, GA 30340
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y * ALL REFRIGERATION UNITS WITHIN FACILITY MUST MEET CURRENT NSF 7 STANDARDS AND UL APRROVED.
— —— * ALL DISH SINK AND PREPARATION SINK WILL BE NSF
EQUPVENT ST | * ALL SHELVING WLL BE STALESS STEEL WRE RACK AND NSF APPROVED -
: NO. NAME REMARK @ . e
O O O O L ' 1 |EXHAUST HOOD #x12' HOOD. NFPA 96 (4'X12))/FIRE SYSTEM & GAS SHUT OFF VALVE o E o §
- - - (o]
o o o o o o 1 = EXH. FAN 3600 ELEC / 1 — MAKE —UP FAN 3600 CFM. < 5 % <
2 | BAKERY OVEN 140,000 BTU/HR/EA GAS. 2 S o
* LY
— DINING AREA —_ 3 |BAKERY OVEN 140,000 BTU/HR/EA GAS. o 2 e g
SLUMBER /THE FAUCET FIXTURE OF THIS SINK HAVE A VACUNN =
N\ 4 | MOP SINK R/ e e o C.W./H.W./S.W. =] s 2 5
ISPALY AREA O O O O 5 |WATER HEATER 80 GALLON / 125,000BTU / 121GPH. /AMERICAN STANDARD(D-80-125-AS) | PLUMBER/C.W./GAS A 2 g
] o o o o o o I 6 |SHELVES - (=
@:[I 7 |3 com. SINK 3 COMPARTMENT SINK/PLUMBER, W/2 DRAIN BORD C.W./HW./S.W. P,
. YP.BD.PTD H 8 |HAND SINK PLUMBER C.W./HW. /S.W. —
| 10’ HIGH CEILING 9 |REACH IN FREEZER ELEC.(115V) =
. o o o o o o 10 | WALK IN COOLER ELEC.(115V)
11 |HAND SINK PLUMBER C.W./HW. /S.W.
O O Il 12 |PREP. SINK PLUMBER C.W./HW. /S,
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* ALL REFRIGERATION UNITS WITHIN FACILITY MUST MEET CURRENT NSF 7 STANDARDS AND UL APRROVED.
* ALL DISH SINK AND PREPARATION SINK WILL BE NSF
EQUIPVENT LIST | * ALL SHELVING WILL BE STAILESS STEEL WRE RACK AND NSF APPROVED -
NO. NAME REMARK E . =
s . 1 [EXHAUST HOOD #x12' HOOD. NFPA 96 (4X12')/FIRE SYSTEM & GAS SHUT OFF VALVE o E o g
1 — EXH. FAN 3600 ELEC / 1 — MAKE —UP FAN 3600 CFM. < 2 ? <
6 o o o6 o o6 o6 o o o o o 2 |GRIL 90,000 BTU/HR/EA GAS. = o m
3 |6 EYE RANGE 90,000 BTU/HR/EA GAS. o g = =
]
i
CoUNTER o 4 |DEEP FRYER 80,000 BTU/HR/EA GAS. =] s 2 E I
347 ARF 5 | MEAT SINK PLUMBER C.W./H.W. /S.W. ol = &
o 6 |HAND SINK PLUMBER CW./HW./S.W. — =
PLUMBER/THE FAUCET FIXTURE OF THIS SINK HAVE A VACUMN
| L | : : 7_|MOP SINK REAKER” FOR BACKFLOW PRRVENTON CW./HW./SW, P
? o ? — =0 8 |WATER HEATER 80 GALLON / 125,000BTU / 121GPH. /AMERICAN STANDARD(D-80-125-AS) |PLUMBER/C.W./GAS
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_____ ELEC. PNL. ¢ ] ELEC. RNL. - : ‘1 a
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* ALL REFRIGERATION UNITS WITHIN FACILITY MUST MEET CURRENT NSF 7 STANDARDS AND UL APRROVED.

* ALL DISH SINK AND PREPARATION SINK WILL BE NSF
* ALL SHELVING WILL BE STAILESS STEEL WIRE RACK AND NSF APPROVED
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DH SUPERMARKET INC.

DORAVILLE, GA 30340

NO. NAME REMARK
1 |EXHAUST HOOD 412’ HOOD. NFPA 96 (4'X12')/FIRE SYSTEM & GAS SHUT OFF VALVE
1 — EXH. FAN 3600 ELEC / 1 ~ MAKE —UP FAN 3600 CFM.
2 |GRILL 90,000 BTU/HR/EA GAS.
3 |6 EYE RANGE 90,000 BTU/HR/EA GAS.
4 |DEEP FRYER 80,000 BTU/HR/EA GAS.
5 |HAND SINK PLUMBER C.W./HW. /S,
6 |VEGE. SINK PLUMBER C.W./HW./SW.
7 |MEAT SINK PLUMBER C.W./HW./SW.
8 |WALK IN COOLER ELEC.(115V)
9 | WATER HEATER 80 GALLON / 125,000BTU / 121GPH. /AMERICAN STANDARD(D-80-125-AS) |PLUMBER/C.W./GAS
PLUMBER/THE FAUCET FIXTURE OF THIS SINK HAVE A VACUMN
10_[MOP SINK BREAKER!FOR_BACKFLOW PREVERTON CW./HM./SW.
11 {3 COM. SINK 3 COMPARTMENT SINK/PLUMBER, W/2 DRAIN BORD C.W./HMW./S.W.
12 |WORK TABLE
13 |WORK TABLE
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* ALL REFRIGERATION UNITS WITHIN FACILITY MUST MEET CURRENT NSF 7 STANDARDS AND UL APRROVED.
* ALL DISH SINK AND PREPARATION SINK WILL BE NSF
_ * ALL SHELVING WILL BE STAILESS STEEL WIRE RACK AND NSF APPROVED =
EQUIPMENT LIST | =
NO. NAME REMARK SR 2
1 |EXHAUST HOOD 4#'x19' HOOD. NFPA 96 (4'X12')/FIRE SYSTEM & GAS SHUT OFF VALVE o2 E o §
2 — EXH. FAN 2850 ELEC /2 — MAKE —UP FAN 2850 CFM. < a 2 - |
L ' 2 | CHINESE woK 150,000 BTU/HR /EA GAS. = § a4 ©
* -
GOUNTER 3 |DEEP FRYER 80,000 BTU/HR/EA GAS. ' g = g
4 |BBQ. OVEN 120,000 BTU/HR/EA GAS. 5 =
K8 S w :<>r:
4 g 5 |HAND SINK PLUMBER C.W./H.W. /S.W. A = =
@——L::: ' I 6 |VEGE. SINK PLUMBER C.W./H.W. /S.W. - =
7 | MEAT SINK PLUMBER C.W./H.W./S.W. 0P,
' Y~ m— K7 K6 KS
8 |WALK IN COOLER ELEC.(115V)
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! 2_|op s AP TR P g St e v ch /W
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9150 BUFORD HWY.

SUITE#B-199
DORAVILLE, GA 30340

SUPERMARKET INC.
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* ALL REFRIGERATION UNITS WITHIN FACIITY MUST MEET CURRENT NSF 7 STANDARDS AND UL APRROVED. = 2 2 .
# ALL DISH SINK AND PREPARATION SINK WILL BE NSF 2 B o= A
FQUPWENT 5T ] * ALL SHELVING WLL BE STAILESS STEEL WRE RACK AND NSF APPROVED m = g
= o B E
NO. NAME REMARK A, 3523
1 |3 CoM. SINK 3 COMPARTMENT SINK/PLUMBER C.W./H.W./S.W. — ° g
2 |PREP. SINK PLUMBER C.W./HW./S.W. )
3 [HAND SINK PLUMBER C.W./HW./SM. |
4 |PREP. SINK PLUMBER C.W./HW./S.W. am
5 |3 com. SINK 3 COMPARTMENT SINK /PLUMBER CW./HW./SM. d =
6 |HAND SINK PLUMBER C.W./HW./S.W.
7 |IcE MAKER PLUMBER C.W. /S.W. JELEC.
8 |HAND SINK PLUMBER CW./HW./SM.
9 |PREP. SINK PLUMBER C.W./H.W./S.W.
10 | PREP. SINK PLUMBER CW./HW./SW.
PLUMBER/THE FAUCET FIXTURE OF THIS SINK FAVE A VACUNN
11_|MOP SINK REAKER' FOR BACKFLOW PREVERTION CM./HW./S.W.
12 [WATER HEATER 100 GALLON / 199,0008BTU / 194GPH. /AMERICAN STANDARD(D—100~194—hELUMBER/C.W./GAS
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A2/

A9.2

NEW COOLER

A9.2

)

EXISTING CONC, FLOOR

REMOVABLE PLATE

SLIDING DOOR
£ /—

NEW FREEZER |

L\__/’l'

67 THICK 4000

PSI REINF. CONCRETE SLAB

REINFORCED W/#4 REBAR @ 9" 0OC. E. W,

CONT

Al

30°'=6"

FOUNDATION

PLAN

3/716" = 1'-0"

1L JOINT, TYP.

Reinforcement steel

All reinforcing bars shall be of the type ASTM A615, grade 60, and shall be
fabricated and installed in accordance with the latest specifications of the AS

Corner bars shall be provided at all corners.

Bar supports conforming to CRSI specifications shall be used to support all
reinforcement. ,

Bar splices shall be ACI class "B”.

Concrete

Concrete footings and slab shall have a minimum compressive strength of 3000 PSI,
with a slump value of 3 to 5 inches. Concrete test reports shall be available at job
site during construction.

gll’lgpncr”ete work shall conform to ACl 301 "Specifications for structural concrete in
uildings .

Concrete design is based upon AClI 318 7 Building Code Requirements for
Reinforced Concrete” (section 1601.1)

Floor slab is designed for a live load of 100 PSF.

Floor slab shall be fiber—reinforced using a minimum of 1 1/2" 1g, 1 1/2” Lb/cy,
or per manufacturer's instructions.

Construction and control joints are to be located as shown on drawings. Construction
joint may be substituted for any control joint. Keyed forms shall be used for all

construction joints.

Prior to placing concrete, refer to all drawings, architectural, mechanical, and electrical
for pipe, duct, and conduit openings, and for embedments, equipment foundations, and

floor depressions.
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/"5 \ INSULATED PANEL JOINTS
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\FOAM CORE INSULATED PANEL
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FREEZER MANUF.
SLIDING DOOR ASSEMBLY\\
\
L
SCALE: NOT TO SCALE |
FREEZER DO
STEEL PLATE AT PASSAGE
EXISTING SLAB\

REINFORGED FRAME TO INSTALL
SLIDING DOORS

FREEZER PANEL BEYOND

REINFORCED W/#4 REBAR @ 9" 0O.C. E. W.

/6" THICK 4000 PSI REINF. CONCRETE SLAB

LY

y
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\

2X6 PT. WD. BETWEE
NEW AND EXISTING CONCRETE

FREEZER DOOR

OMPACTED SOIL

1— 10mm VAPOR BARRIER

" GRAVEL, TYP.

/“ 3\ FLOOR SLAB THERMAL BREAK

2.7

INSULATED COOLER WALL PANEL\

10" H X 8” CONCRETE CURB
W/DIAMOND PLATE FORM

OPTIONAL PROTECTION

T\ <4
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SCALE: NOT TO SCALE

/EXISTING REINF. CONCRETE SLAB
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MANUF. PANEL SHOES W/
FASTENERS 36" o/c

2" X 4" CONT. ANGLES
FASTENERS 30" MAX. o/c

/ 4\ INTERIOR COOLER WALL DETAIL

&)

SCALE: NOT TO SCALE

4" THICK RIGID "FREEZERMATE” INSULATION
(AS MANUFACTURED BY DOW CHEMICAL)

IN A (2) TWO LAYERS 2” INSULATION PNLS

APPLICATION ON STAGGERED JOINTS

ICAL 3/8" DIA. HANGER ROD SECURE
TO EXISTING STEEL STRUCTURE ABOVE

/8" HANGER ROD CONNECTOR
WITH 3/8" BOLT, WASHER AND NUT.

FOAM—IN—PLACE INSULATIQN

NSULATED METAL PANEL

/"1 "\ CEILING HANGER TEE ASSEMBLY

&

SCALE: NOT TO SCALE

FREEZER [PANEL

6" THICK 4000 PSI REINF. CONCRETE SLAB

EXISTING SLA REINFORCED W/#4 REBAR @ 9" 0.C. E. W

\

4" THICK RIGID "FREEZERMATE” INSULATION
(AS MANUFACTURED BY DOW CHEMICAL)

IN A (2) TWO LAYERS 2" INSULATION PNLS
APPLICATION ON STAGGERED JOINTS

vvvvvvvvv

OMPACTED SOIL

2X6 PT. WD. BETWEE
NEW AND EXISTING CONCRETE

1— 10mm VAPOR BARRIER

4” GRAVEL, TYP.

/ 2"\ SECTION THRU FREEZER FLOOR AND PANEL
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£ 3 b1} s
EXISTING PANELBOARD "MA” SCHEDULE e o4, 10000 N, EXISTING PANELBOARD "MB” SCHEDULE 38 44, 10000 ALC
& T0 SERVE ﬁwm ﬂg— e Y Y Y uso. %———m TO SERVE oRTI|oRT T0 SERVE A %ﬂ,ﬁﬂé! e Y Y Y wo. m—m_mﬁ T0 SERVE o
1 | EXISTING LIGHTS 10 2/1 | e L= | 60/3 150 | EXISTING RTU 10TON §1 2 1 | EXISTING LIGHTS 10 20/1 | o Se—e | 60/3 150 | EXISTING RTU 10TON #3 2
3 | EXISTING LIGHTS 10 20/1 o D 4 3 | EXISTING LIGHTS 1.0 20/ s\ S Pe—a 4
5 | EXISTING LIGHTS 10 20/1 e’ N Mea § 5 | EXISTNG LIGHTS 1.0 20/1 o\ M 6
7 | EXISTING LIGHTS 10 20/t | o/ e | 60/3 150 | EXISTING RTU 10TON §2 8 7 | EXISTING LIGHTS 10 | 20/1 | o e | 60/3 150 | EXISTING RTU 10TON #4 8
9 | EXISTING LIGHTS 10 20/1 VY PDee 10 8 | FAN & LIGHTS (RESTROOM) 15 20/1 | e’ N g NN 10
11! EXISTING LIGHTS 10 20/1 a’ MNea 12 11| FAN & LIGHTS (RESTROOM) 15 20/1 -\, 2 12
13| EXISTING LIGHTS 1.0 20/1 o\ e | 20/1 10 | en 14 13| LIGHTS (BACK CORRIDOR) 1.0 20/1 o’ N NN | 20/1 10 *
15| EXISTING LIGHTS 10 20/1 oo’ e | 20/ 10 | 6f 16 15| ICE MAKER 5.0 30/2 | a7 S Nea | 201 1.0 16
17| EXISTING LIGHTS 10 | 201 | o e 18 17 i ] | — /e | 20/1 | 10 | RECEPT (MANAGEMENT COUNTER)| 18
19| EXISTING LIGHTS 10 20/1 - N 20 19 DF. 1.0 20/1 o\ NN | 201 1.0 | CASHIER 2
21| SPARE oY, g VU 2 21| DF. 1.0 20/1 e\ N | 20/ 1.0 | CASHIR 2
23| SPARE VY N 2% 23| STORE SIGN 10 20/1 — S e | 20/1 10 | CASHER 2%
25| SPARE VY MNa SPARE 2 25| SPARE s g W SPARE 26
27| SPARE o’ N g Y SPARE 28 27| SPARE o\ W SPARE 28
2| SPARE o ) M a SPARE 30 28| SPARE o\ Wil SPARE »
31| SPARE o\ N SPARE 2 31| SPARE o\ o e SPARE 32
33| SPARE o’ D N SPARE 34 33| SPARE N MNea SPARE £’}
35| SPARE e\ e il SPARE 3 35| SPARE o’ N W SPARE 3
37| SPARE Ve MNe SPARE 8 37| SPARE o’ ) I W SPARE 38
38| SPARE IV e Yl SPARE '] 39| SPARE o\ T SPARE 40
41| SPARE VY N SPARE 42 41| SPARE o’ ) I N SPARE £
CONNECTED LOAD : 42.0X 1000 / 1.732 / 208 = 117.0 A CONNECTED LOAD : 52.0X 1000 / 1.732 / 208 = 1450 A
ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE, # HACR BREAKER ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE. * HACR BREAKER
ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND
b1} 29
B EXISTING PANELBOARD "MC” SCHEDULE S 2 0 4, 1100 .|
g To SERE AT . . To SERVE e
1 | RECEPT (RESTROOM) 10 20/1 e’ ) e | 20/1 10 | RECEPT (DINING AREA) 2
3 | RECEPT (BACK CORRIDOR) 10 20/1 Ve M | 2071 10 | RECEPT (FISH MARKET ARER) | 4
5 | RECEPT (RESTROOM) 10 20/1 e’ ) M e | 20/ 10 | RECEPT (MEAT MARKET AREA} | 6
7 | RECEPT (STORAGE) 1.0 20/1 e\ MNew | 2041 1.0 | RECEPT (MEAT MARKET AREA) | 8
8 | RECEPT (STORAGE) 10 20/1 o\, LM | 20/ 1.0 | RECEPT (FRONT AREA) 10
11| RECEPT (STORAGE) 10 20/1 oo’ \ N | 2071 12 | LIGHTS (WALK IN COOLER) 12
13| RECEPT (STORAGE) 1.0 20/1 o\ MNNewa | 2041 1.2 | LIGHTS (WALK IN FREEZER) 14
15| RECEPT (STORAGE) 1.0 20/1 e’ N SPARE 16
17| RECEPT (STORAGE) 10 20/1 e’ g VR SPARE 18
19| SPARE o’ D M e SPARE 20
21| SPARE oo’ N N SPARE 22
23| SPARE as’ N, g W SPARE 2
25| SPARE o’ ) L DN SPARE 2
27| SPARE e’ g W SPARE 28
29| SPARE e’ ) g Y SPARE 3
3| SPARE o’ ) g N SPARE 32
3| seare — . SPARE 3
35| SPARE e’ \ g S SPARE 38
37| SPaRE o’ N g W SPARE 38
38| SPARE o N g Y SPARE 4
41| SPARE a0\ I Y SPARE £
CONNECTED LOAD : 16.4 X 1000 / 1.732 / 208 = 460 A
ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP, SINGLE POLE, # HACR BREAKER
ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND
PANEL FA PANEL FB

NEW PANELBOARD "FA” SCHEDULE

208Y/120V 38 4W, 10000 ALC.

NEW PANELBOARD "FB” SCHEDULE

208Y/120V 39 4W, 10000 AlC.

SYMBOLS

3 RECESSED FLUORESCENT FIXTURE
o] SURFACE MTD.FLUORESCENT FIXTURE AND OUTLET
0] RECESSED PL FLUORESCENT FIXTURE AND OUTLET
XH EXIT SIGN
WIR ES

SINGLE POLE TOGGLE SWITCH 20A/120V ARROW-HART 1991-48‘ AFF
DUPLEX RECEPTACLE-15A/120V ARROW-HART 5262 18 AFF

GFI DUPLEX RECEPTACLE 15A/120V ARROW-HART GF 5242
42’ AFF UNLESS NOTED OTHERWISE

JUNCTION BOX

© ¢ o

POWER

CONDUIT AND WIRE CONCEALED IN CEILING AN/OR WALL

CONDUIT AND WIRE CONCEALED IN FLOOR AN/OR UNDERGRADE
DISCONNECT SWITCH 30A/3P UNLESS NOTED OTHERWISE

9} )

AFF

WP NEMA 3R ENCLOSURE

SIGN

> TELEPHONE OUTLET 18° AFF - STUB

ABOVE FINISHED FLOOR

1 C. OUT ABOVE CEILING GRID

INSTALL GROUND CONDUCTOR
IN SCHEDULE 40 PVC- EXTEND
TO SERVICE EQUIPMENT

THERMAL WELD #3/0 BARE COPPER
CABLE TO 3/4° x 10'-0° COPPER
-WELD GROUND RODS 24 BELOW
GRADE, THERMAL WELD ALL
CONNECTIONS BELOW GRADE.

10’-0* MIN

ALL WIRE FOR GROUND GRIDS SHALL
BE #3/0 AWG BARE COPPER N

\0'

NOTE: IN ADDITION TO THE GROUNDING MAT
THE CONTRACTOR SHALL PROVIDE A |, |,
COMPLETE GROUNDING SYSTEM MEETING

ALL REQUIREMENTS OF NEC ARTICLE 250-50. 1 10'-0" 4

GROUND MAT DETA

o TO SERVE 0D GRT SR soone | Y ) Mio. | BRG 0D e TO SERE Rl R TO SERE — T e toowe Y Y Y wio (KRG (0D TO SERE R
1 | LIGHTS (DINING AREA) 115 | 20/1 o’ N N 20/1 10 | EF=1 2 1 | LIGHTS (COUNTER AREA) 0.8 20/1 ae’ N I W 20/1 1.0 | EF-t 2
3 | UGHTS (COUNTER AREA) 095 | 20/1 o N W Y 20/1 10 | MUA-% 4 3 | LIGHTS (COUNTER AREA) 07 20/1 e’ N L Nema 20/1 1.0 | MuA-1 4
5 | LIGHTS (KITCHEN AREA) 12 20/1 ae’ ) N | 20/1 1.0 | RECEPT (KITCHEN AREA) 6 5 | LIGHTS (KITCHEN AREA) 1.3 20/1 o’ D D | 202 40 | WALK IN COOLER 6
7 | LIGHTS (HOOD/W..C.) 04 | 20/1 | oW N | 20/1 10 | REACH IN FREEZER 8 7 | LGHTS (HoOD) 03 20/1 | o’ D MNDewe | | | | 8
9 | FAN & LIGHTS (RESTROOM) 10 20/1 oo’ MNew | 201 10 | RECEPT (COUNTER) 10 @ | STORE SION 1.0 20/ s’ M | 2071 1.0 | RECEPT (COUNTER) 10
11| STORE SIGN 10 20/1 o\ M | 20/ 1.6 | DISPLAY 12 11| SPARE o'\ S DNea | 20/ 1.0 | RECEPT (COUNTER) 12
13| WAK IN COOLER 40 20/2 o’ T NN | 20/t 10 | RECEPT {BACK CORRIDOR) 14 13| SPARE o N gl Y SPARE 1“*
15 | | ] T MNee | 20/ 1.0 | RECEPT (RESTROOM) 16 15| SPARE VY N SPARE 16
17| SPARE — N, e SPARE 18 17| SPARE e, e Wil SPARE 18
19| SPARE IV N SPARE 20 18| SPARE o’ N\ ¢ Nea SPARE 2
21| SPARE o’ N ea SPARE 2 2 o’ ) S Nea 2
23| SPARE =\ MNea SPARE 2 23 TSN~ IV MNea - %
25| SPARE - Vg W SPARE 26 P TN~ — N e %
27| SPARE — MNee SPARE 2% 7 T~ =" N | _—T )
29| SPARE o’ N M SPARE K 2 3
31| SPARE IV e SPARE 2 3 o’ g Y 2
33| SPare os’ N\ M SPARE k71 3 k71
3| sPae — ) Mo SPARE 36 3% L] =M N | ] 3
37| sPare -— Na SPARE 38 37 A — MNhee e 38
S — MNea SPARE © ) - e MNee N~ 0
41| SPARE Ve MNe SPARE 42 4 s’ MNes 42

CONNECTED LOAD : 18.3 X 1000 / 1.732 / 208 = 51.0 A CONNECTED LOAD : 11.8 X 1000 / 1.732 / 208 = 33.0 A
* HACR BREAKER * HACR BREAKER
ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE. ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE,
ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND
” b2) £ 98
NEW PANELBOARD "FC” SCHEDULE IO ., u weone| | NEW PANELBOARD "FD” SCHEDULE B %8 4, 10000 ALC

& wswm D0 SIS onur | ) ) wio.  [GREER 0 T s &I e 00 RO oowr Y | ) wio |G BNG 00 To see o
1 | LIGHTS (COUNTER AREA) 08 20/1 e\ N | 20/1 10 | EF-1 2 1 | LIGHTS (COUNTER AREA) 04 2/1 | e’ MNew | 201 10 | EF-1 2
3 | LIGHTS (COUNTER AREA)} 06 20/1 VY N | 20/ 10 | MUA-1 4 3 | LIGHTS (COUNTER AREA) 055 | 20/ '\ MNhew | 22071 10 | -2 4
§ | LIGHTS (KITCHEN AREA) 1.7 20/1 o’ e | 2072 40 | WALK IN COOLER (] 5 | LIGHTS (KITCHEN AREA) 17 20/1 e’ ) M | 2071 10 | M-t 6
7 | uGHTS (HoOD) 03 | 20/1 | e Me—e | | i i 8 7 | LIGHTS (HoOD) 05 | 20/1 | o/ e | 2/ 10 | mua-2 8
9 | STORE SIGN 10 20/1 e’ ) M | 2071 10 | RECEPT (COUNTER) 10 9 | LIGHTS {BACK AREA) 08 20/1 e\ MNewe | 220/ 1.0 | RECEPT (KICHEN/COUNTER) 10
11| SPARE -’ M | 20/1 10 | RECEPT (COUNTER) 12 11| DISHWASHER 30 20/2 | e\ NN | 2001 1.0 | RECEPT (COUNTER) 12
13| sPare — MNee SPARE 14 13 | | | —T MNea | 201 1.0 | RECEPT (KITCHEN AREA) 14
15| SPARE e Y M SPARE 16 15| STORE SIGN 10 20/ e e | 202 40 | WAK IN COOLER 16
17| spare e’ N Nean SPARE 18 17| SPARE Ve N | | 18
19| SPARE VY MNee SPARE 20 18| SPARE o’ N g W SPARE 2
21 — Do 22 21 e’ D MNe SPARE 2
B o~ = s _— 2% 23 —~—_ S e ——— 7
% T ", MNeo 4 2 2% I s\ MNee A 2
27 ‘\ o MNea /' o8 27 ‘\ iV Y / 28
2 30 2 30
3 e’ Ve L N x 3t o\ VN 32
= N B < i
35 L] Moo \‘ 36 £ L] =" Moo \‘ 3
n - — ) N s £ 37 4+ — MNeo e 38
3 - o\ L MNee T~ “© » - —\ MNea T~ 0
# VY N ea 2 # s’ N N 2

CONNECTED LOAD : 12.4 X 1000 / 1.732 / 208 = 350 A CONNECTED LOAD : 18.95 X 1000 / 1.732 / 208 = 530 A

ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE,

ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND

% HACR BREAKER

ALL BRANCH BREAKERS NOT SPECIFIED SHALL BE 20 AMP. SINGLE POLE.

ALL BRANCH CIRCUITS CONDUCTORS NOT SPECIFIED SHALL BE #12 WIRE WITH #12 GROUND

¥ HACR BREAKER

System No. W-L-1001.

(Formerly system No. 147)

F Ratings — 1,2,3 and 4Hr (see ltems 2 and 3)
T Ratings — 0,1,2,3 and 4Hr (see ltem 3)
L Ratings At Ambient — less than 1 CFM/sq ft

L Ratings At 400F — less than 1 CFM/sq ft

SECTION A-A

1. Wall Assembly — The 1,2,3 or 4 hr fire—rated gypsum
wallboard/stud wall assembly shall be constructed of the
materials and in the manner described in the individual
U300 or U400 Series wall or Partition Designs in the UL
Fire Resistance Directory and shall include the following

construction features:

a. Studs — Wall framing may consist of either wood studs

(Max 2hr fire rated assemblies) or steel channel studs.
Wood studs to consist of nom 2 by 4in. lumber spaced
16 in. OC with nom 2 by 4 in. lumber end plates and
cross braces. Steel studs to be min 3-5/8 in. wide by
1-3/8 in. deep channels spaced max24 in. OC

b. Gypsum Board* — Nom % or 5/8 in. thick, 4ft. wide

with square or tapered edges. The gypsum wallboard type,

thickness, number of layers, fastener type and sheet
orientation shall be as specified in the individual U300 or
U400 Series Design in the UL Fire Resistance Directory.
Max diam of opening is 13—1/2in.

2. Pipe or Conduit — Nom 12 in. diam (or smaller)
Schedule 10 (or heavier) steel pipe, nom 12in. diam (or
smaller) service weight (or heavier) cast iron soil pipe,

nom 12 in. diam (or smaller) Class 50 (or heavier) ductile

iron pressure pipe, nom 6 in. diam (or smaller) steel
conduit, nom 4 in. diam (or smaller) Type L or (or
heavier) copper tubing or 1 in. diam (or smaller) flexible

steel conduit. When copper pipe is used, max F Rating of

fire stop system (ltem 3) is 2h. Steel pipes or conduits
larger than nom 4in. diam may only be used in walls
constructed using steel channel studs. A max of one pipe
or conduit is permitted in the fire stop system. Pipe or
conduit to be installed near center of stud cavity width
and to be rigidly supported on both sides of wall

assembly.

3. Fill, Void or Cavity Material* — Caulk — Caulk fill
material installed to completely fill annular space between
pipe or conduit and gypsum wallboard and with @ min

1/4in. diam bead of caulk applied to perimeter of pipe or

conduit at its egress from the wall. Caulk installed
symmetrically on the both side of wall assembly. The

hourly F Rating of the fire stop system is dependent upon

the hourly fire rating of the wall assembly in which it is
installed, as shown in the following table. The hourly T
Rating of the fire stop system is dependent upon the
type or size of the pipe or conduit and the hourly fire
rating of the wall assembly in which it is installed, as

tabulated below:

Max pipe or Annular F
Conduit Space Rating
Diam In. In. Hr

1 0 to 3/16 1 or 2
1 % to % 3 or 4
4 0 to 1-1/2 1 or 2
6 % to % 3 or 4
12 3/16 to 3/8 1o0r 2

+ when copper pipe is used, T Rating is O h.
3M Company — CP 25WB+.
* Bearing the UL Classification Mark.

TO SPACE
(FUTURE)

TO REPLACE
EXISTING
CONTROL BOX
W/ NEW

4-600 KCMIL & 1# %G, 4°C.

SPECIFICATIONS

1, SCOPE

FURNISH ALL LABOR, MATERIAL, EQUIPMENT AND TOOLS REQUIRED TO COMPLETE INSTALLATION OF THE ELECTRICAL

SYSTEM INCLUDING BUT NOT LIMITED TO WIRING, BOXES, LIGHTING FIXTURES, PANELS, SWITCHES, RECEPTACLES,

]SJE\E/ICES,DFEEDERS, DISCONNECTS, STARTERS, FITTING, AND ALL OTHER WORK INDICATED ON THE DRAWINGS OR AS
CIFIED HEREIN,

OBTAIN ALL PERMITS, INSPECTIONS, AND APPROVALS AS REQUIRED BY THE LOCAL AUTHORITIES HAVING JURISDICTION
AND DELIVER APPROVAL CERTIFICATE TO THE GENERAL CONTRACTOR. ALL ASSOCIATED FEES SHALL BE PAID BY THE
CONTRACTOR,

CONTRACTOR SHALL COMPLY WITH CURRENT OSHA REQUIREMENTS, ALL MATERIALS AND EQUIPMENT OF THE
ELECTRICAL SYSTEM NECESSARY FOR ITS PROPER OPERATION, BUT NOT SPECIFICALLY MENTIONED OR SHOWN ON THE
DRAWINGS BUT REASONABLY IMPLIED, SHALL BE FURNISHED AND INSTALLED WITHDOUT ADDITIONAL CHARGE.

THE CONTRACTOR SHALL FULFILL ALL REQUIREMENTS OF THE CONTRACT DOCUMENTS AND SHALL COMPLETE THE
IMPROVEMENTS SHOWN ON THE DRAWING AND INDICATED IN THE GENERAL NOTES. ALL SYSTEMS SHALL BE FINISHED
AND PROVEN TO BE FULLY DOPERATIONAL AND USEABLE.

WORK SHALL BE INSTALLED IN ACCORDANCE WITH THE NATIONAL ELECTRICAL CODE AND LOCAL AUTHORITIES
HAVING JURISDICTION.

2. SUBMITTALS AND SUBSTITUTIONS

SUBMITTALS AND SUBSTITUTIONSELECTRICAL CONTRACTOR SHALL SUBMIT FOR THE ENGINEER’S REVIEW (5> COPIES OF
INFORMATION ON ALL DEVICES AND WIRING COMPONENTS INTENDED TO BE PROVIDED FOR THIS PROJECT, THIS
INCLUDES PANELS, WIRING DEVICES, CONDUIT BOXES, WIRE, AND SYSTEMS DEVICES. ALL SUBSTITUTIONS FOR
EQUIPMENT AND MATERIALS OTHER THAN THE EXACT EQUAL OF THAT SPECIFIED.

3, COORDINATE ALL WORK WITH ALL OTHER TRADES INVOLVED IN THIS PROJECT. IT IS THE RESPONSIBILITY OF THE
CONTRACTOR TO VERIFY THE ACTUAL LOCATION OF EQUIPMENT, DUCTWORK, PIPING, ETC. AND COORDINATE THE
INSTALLATION ACCORDINGLY.

4, THE ELECTRICAL CONTRACTOR SHALL FURNISH AND INSTALL ALL NECESSARY TEMPORARY POWER FOR ALL TRADES Y

INVOLVED WITH THIS PROJECT. TEMPORARY POWER INSTALLATION SHALL COMPLY WITH OSHA REQUIREMENTS.

S. ALL MATERIAL SHALL FIT THE SPACE AVAILABLE VERIFY DIMENSIONS AND CLEARANCES AT BUILDING BEFORE
CONNECTING WORK.

6. ALL WIRING SHALL BE ROUTED IN EMT.~TYPE CONDUIT UNLESS INDICATED OTHERWISE. ALL WIRES AND CABLES
SHALL BE COPPER STRANDED COLOR CODED AS INDICATED BELOW. . EMT CONDUIT FITTINGS SHALL BE COMPRESSION
TYPE. CABLE W/INTERGAL GND. STRIP,TYPE MC OR NM MAY BE USED AS PERMITTED BY LOCAL CODES.

7. ALL CONDUCTORS SHALL BE COPPER #12 AWG MINIMUM CONDUCTOR SIZE FOR POWER AND LIGHTING WIRING, USE
#14 AWG MINIMUM CONDUCTOR SIZE FOR SIGNAL/CONTROL WIRING. THE INSULATION FOR ALL CONDUCTOR SIZES
SHALL BE THHN/THWN. CONDUCTORS SHALL BE COLOR CODED AS FOLLOWS: PHASE-A (BLACK), PHASE-B (RED),
PHASE-C (BLUED, NEUTRAL (WHITE), AND GROUND (GREEN).

8. POWER WIRE SIZES #12 & #10 AWG SHALL BE SOLID TYPE. ALL OTHERS SHALL BE STRANDED.

9. EACH OUTLET AND /OR FIXTURE IN THE ELECTRICAL SYSTEM SHALL BE PROVIDED WITH AN OUTLET BOX TO SUITE
FIELD CONDITIONS.

IFO.CSEWII_L(%_HE[:ZSS SHALL BE 277V SPECIFICATION GRADE, COLOR AS DIRECTED BY OWNER.WITH NYLON PLASTIC
ACEP .

11, DUPLEX CONVENIENCE RECEPTACLES SHALL BE RATED 20AMPS AT 120V, NEMA 5-20R, SPECIFICATION GRADE, WITH
NYLON PLASTIC FACEPLATE.

12, CIRCUITS SHALL INCLUDE A GROUND WIRE AS PER NEC 250-122.
13. ALL CONTROL WIRING SHALL BE #14 AWG MINIMUM RED COLOR UNLESS INDICATED OTHERWISE BY EQUIPT. MFGR.

14, THE ELECTRICAL CONTRACTOR SHALL VISIT THE SITE PRIOR TO SUBMITTING ANY CONSTRUCTION PROPOSALS , NO
ALLOWANCE WILL BE MADE FOR LACK OF EXISTING CONDITIONS.

15. PANELBOARDS TO BE BOLTED CIRCUIT BREAKER TYPE, 208Y/120V,OR 480Y 277V WITH COPPER BUSS , RATED AS
INDICATED ON THE SCHEDULES.

16, THE SCOPE AND ALL LIMITATIONS ASSOCIATED WITH THE WORK., ANY QUESTIONS ON ANY PART OF THE

CONSTRUCTION DOCUMENTS SHALL BE BROUGHT TO THE ENGINEER’S ATTENTION FOR PROMT RESOLUTION PRIOR TO
PROCEEDING WITH ANY OF THE WORK. THE CONTRACTOR MAY NOT CLAIM ADDITIONAL FEES FOR WORK INSTALLED
IMPROPERLY WHEN THERE ARE QUESTINS PENDING ON A PORTION OF THE CONSTRUCTION DOCULMENTS, °

17. THE ELECTRICAL CONTRACTOR SHALL NOT SUPPORT ANY CONDUIT RUN FORM THE CEILING ‘T’ BAR.

18. THE ELECTRICAL CONTRACTOR SHALL DEVELOP A SET OF “AS-BUILT’ DRAWINGS FOR SUBMITTAL TO THE ENGINEER
AT THE COMPLETION OF THE WORK TO IDENTIFY ALL BRANCH CIRCUITS ON PANELBOARD SCHEDULES

19, THE BRANCH CIRCUIT FEEDING THE UNIT EQUIPMENT (EMERGENCY LIGHTING) SHALL BE THE SAME
BRANCH CIRCUIT AS THAT SERVING THE NORMAL LIGHTING IN THE AREA AND CONNECTED AHEAD OF ANY

LOCAL SWITCHES,
20, NO EXTERIOR LIGHT IN SCOPE OF WORK,

* ALL 120-VOLT, SINGLE-PHASE, 15-AND 20-AMP RECEPTACLES INSTALLED OUTDOORS, IN BATHROOMS, KITCHENS, AND
ROOFTOP AREAAS SHALL HAVE GROUND-FAULT CIRCUIT-INTERRUPTER PROTECTION. [NEC ARTICLE 210.8¢(8)]
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MECHANICAL NOTES E
1 i 1 [ RL
T 1
[ | P — T T I e
10 A EE=6_| | 100 E(ISFIT\IJE SR 1 Mechanical contractor shall obtain the mechanical permit for the work.
2 ] A 558 200 DN. l m o
zlL ~ 150 10° I'LX to* 150 < I S M ’ ey
& < il £ I L 2. Contractor shall make the existing heatingand alr condition equipment operable ; Cg
%) /| for the Intended use to meet the current code requirements. qu =R
::F ';Hséu m BsTING N Q c°
| < 2 - -
4 . _ S ) EXISTING 3 Duct work shall pass leak test. 2 S CIQ 4
' l n I ‘ l T ‘ I ] sm«; EXISTING EXISTING N 1 TING !NG ! * g S ;75
F : £ 4, All duct work shall have proper fire insulation and shall have access door to clean B3
EXISTING m = 3
2850 s I L | v inside of the ducts. =
| B 7. %. = 2Bz
2 7 [ x’” 2= &9 = EXISTING i EXISTING EXISTING Q_‘ - o
X{ —i L0 : - + S. Clean all existing alr handling dif fusers In the space. Ye) =)
IR ’ - - a
n 6. All fans supplying more than 2,000 cfm shall be installed with o smoke detector m
= = = = EXISTING in complionce with Section 606,21 of the IMC. The smoke detector shall be
s, 0 — Il o o 10 MEZZANINE HVAC PLAN wired to stop the fan upon detection of smoke. m
8l 7\ PR =
we || | IZ 3/32" = 1'-0 AIR CALCULATION
A4 250 750 250 250
2850CFM I
(| Fitoru Xy L 300 jd' — = FRESH AIR PROVIDED BASED ON IMC TABLE 403.3 25 CFM/PERSON AT
& lL NON-SMOKING AREA. AND REQUIRER FRESH AIR CALCULATION AS FOLLOWS:
I | AIR CALCULATION
[I FRESH AIR PROVIDED BASED ON IMC TABLE 403.3
%L e | /- xsso 2 250 % 25 ' REQUIRER FRESH AIR CALCULATION AS FOLLOWS:
NOTES: 1, NON SMOKING
o 10° 410 10
1. HOODS TO COMPLY WITH NFPA 96 REQUIREMENTS. 1. SUPERMARKETS AREA (7174 SF)
(8/1000> X 7174 = 57.392 X 15CFM = 861
200 P = 2. ALL MOTORS SHALL BE U.L. LISTED.
o 10° 10 10" 3. EMERGENCY GAS SHUT-OFF VALVE AND FIRE SYSTEM 2 OFFICE AREA <1000 SF
3 o - - .
70 BE INSTALLED BY SAME CONTRACTOR. (7/1000> X 1000 = 7 X 20CFM = 140
10 4. KITCHEN EXHAUST DUCT SHALL BE CONSTRUCTED OF 3. CORRIDOR/UTILITY AREA <4839 SF)
_ 16 GUAGE HOT OR COLD ROLL STEEL (WELDED). 4839 X 0.05CFM = 242
= 20 Jesting 0 EXISTING =0 z EXISTING I ( )
etocu RIu 2 < RTU #3 RTU 4 sl 5. PROVIDE ROOF CURBS AND GREASE GUARD FOR EACH 4, STORAGE AREA (3150 SF»
10T (o] 10T 10T | HOOD EXHAUST FAN
z !ZI z‘i . 3150 X 0.05CFM = 158
200 6. INSTALLATION TO MEET NFPA96 5. KITCHEN AREA 2912 SP)
<20/1000> X 2912 = 58.24 X 15CFM = 874 CUSTOM DESIGN
- 225 225 2 250 200 6. SEATING AREA (2453 SP» o &
(oo 300X X X X P (70/1000> X 2453 = 17171 X 20CFM = 3434
' MOTOR DRIVE ALUMINUM HOOD DEVELOPMENT
. . [ 10 i
(| ot 'd " " MOTOR / 5709 (FRESH AIR REQUIRED) CORPORATION
T —= s S i FAN WHEEL
10" b - - wf Tr‘“" 4l T \ NOTE 5720 BUFORD HWY.
¥ ~ T — > 40" MINIMUM ’ SUITE 305
Yl _/‘°' Low pressure insulated flexible duct shall be designed in accordance with ACCA NORCROSS, GA 30071
i 20 & & (Air Conditloning Contractors of America) duct sizing calculation based on a
'»-‘E s s 0 %0 200 %RT%ATI@IS%NO?&EC%%LNE 4= friction loss of 0. TEL: (770)-326-9868
Sacacru OF EXTERNAL DISCONNECT \ ——i- The degree and amount of radius bends will also affect the calculated air flow. FAX: (678)—278-3696
200& - o ROOF CURB, MIN. 12" HIGH i R 27" route duct to prevent oval flex as recommended by the manufactirer. The following
o - . ' 7B
—1 - - EXTERNAL DISCONNECT g{} é ' | chart is based on straight runs and is taken from the ACCA duct sizing calculations.
! / L
v
7> \g , / / /
200 225 225 1" MINERAL CFM FLEXDUCT DIAMETER =
750rM x 200 WOOL. ROOF DECK z
250 250 /< 0 - 80 6' < A
> o T AR GAP xs& PLANS FOR 81 - 165 & ~ E
a KITCHEN HOOD ot S 16 - 0 o al=
301 - 500 12* m
100 ot
200 250 250 250 NOT TO SCALE o »n
e
®
o Z
IR o 10° 10" 10" 200
I = | F’ - f’ = AN SCHEDULE <
,Wm'f' . 4 ° EXT SP MOTOR m 0p)
= o T MARK LOCATION TYPE CFM DRIVE REMARKS o =
| e IN WG HP V/PH/HZ RPM
i (X 10" 10" 10° S
i 10 10" EF-1 KITCHEN CEILING MOUNT 3600 10 DIRECT 15 NFPA - 96 2 o
] »
A 10 x EF-2 KITCHEN CEILING MOUNT 3600 1.0 DIRECT 1.5 NFPA - 96 Z
250 250 250
200 & EF-3 KITCHEN CEILING MOUNT 3600 1.0 DIRECT 1.5 NFPA - 96
200 200 EF-4 KITCHEN CEILING MOUNT 2850 10 DIRECT 1.5 NFPA - 96
EXHAUST FAN(EF-1) - REVISION BY
JT ﬂ ﬂ , ﬂ H H -| L 18 GA. WELDED ROOF CURB SUPPLY FAN(MAU-1) EF-5 KITCHEN CEILING MOUNT 2850 10 DIRECT 15 : NFPA - 96

Jnﬁ]ﬂg;a - EF-6 TOILET CEILING MOUNT 150 05 DIRECT 1/8 110/1/60 GO THRU WALL

= EF-7 TOILET CEILING MOUNT 150 05 DIRECT 1/8 110/1/60 GO THRU WALL

"

HVAC P LAN ROOF DECK—\ EF-8 TOILET CEILING MOUNT 75 05 DIRECT 1/8 110/1/60 GO THRU WALL I

Z AN
EF-9 TOILET CEILING MOUNT 75 05 DIRECT 1/8 110/1/60 EXISTING
3/38// = 1/_0” yROCKWOOL
MIN. 18" BELOW ‘BfA‘g‘(' g’RE‘DED 175075 EF-10 TOILET CEILING MOUNT 75 05 DIRECT /8 110/1/60 EXISTING
ROOF DECK . SXI7.
: PROGRAMMABLE THERMOSTAT ELECTRONIC (™) W.safs  HITE STEEL MUA-1 KITCHEN CEILING MOUNT 3600 DIRECT 1
SUPPLY AR VOLUME AND
FIRE DAMPER ASSEMBLY
MUA-2 KITCHEN CEILING MOUNT 3600 DIRECT 1
/— INSULATED PLENUM .
] ANSUL. FIRE SUPPRESSION SYSTEM MUA-3 KITCHEN CEILING MOUNT 3600 DIRECT 1
BRANCH DUCT [ PERNFPA.17A & 96 MUA-4 KITCHEN CEILING MOUNT 2850 DIRECT 1
TYPICAL SPIN—IN MUA-5 KITCHEN CEILING MOUNT 2850 DIRECT 1
FITTING & DAMPER
_r/ B
INSULATED TYPICAL FLEXIBLE DUCTWORK L £-0" x 12-0°" HOOD
0" x 12—
FAN HOUSING g:(Z"[!:AlIJ%? DA;J:I\IUFACWRER'S NOTE (MAXIMUM LENGTH 10 FEET) £-0 x -0 Ho0D EXISTING ROOF TOP UNIT SCHEDULE
RECOMMENDATIONS REFER TO FIGURE 2-3 IN SMACNA P ———
LOW PRESSURE SHEET METAL %sm%%? e AREA NOMNAL| CARRIER [roTaL| Esp | o P:_:ﬁ
CONSTRUCTION STANDARDS: AND E - TOTAL| SENS. [EAT (CO)|LAT (co)| MIN. | puT|outPuT| AFUE | MAX. | (ALL NOTES APPLY)
FIGURE 2—9 IN FIBROUS GLASS 9 M m IM GREASE.DRAN WIH SIRVED | TONS | MODEL No. | crM |(Nkes) cr | Hp. | TUEA SR |EAT (ODIAT (€ SEER | WoH | MBH | % |WEHT | " ACCESSORES DRAWN BY:
DUCT CONSTRUCTION STANDARDS. REMOVEABLE CUP éﬁk
- L/ RTU - 1 | AS SHOWN | 10TON | 48HJ 010 | 4000] 0.6 |[1427 [ 2.4 | 76.2 | 56.8 |80.0/67.0] 95.0 125.5] 100.0 | 80.0 | 1259 EXISTING
VANES TO BE DOUBLE—THICKNESS <+ AN WL WOMENT  SsuAX {STNG SCALE: AS NOTED
N [ FOR SUPPLY AIR ELBOWS. BOARD SHEATH RTU — 2 | AS SHOWN | 10TON | 48HJ 010 | 4000\ 0.6 |1427 | 2.4 | 76.2 | 56.8 |80.0/67.0] 95.0 sg%mc 1255 100.0 | 80.0 | 1259 EXISTING
L & SS. PANEL SEER |
~N CLAMP RTU - 3 | AS SHOWN | 10TON | 48HJ 010 | 4000 0.6 [1427 | 2.4 | 76.2 | 56.8 [80.0/67.0] 950 )gglR!!G 1255 100.0 | 80.0 | 1259 EXISTING PROJECT NG
TYPICAL CEILING RTU — 4 | AS SHOWN| 10TON | 48HJ 010 | 4000] 06 |[1427]24 | 762 | 568 |80.0/67.0] 950 |iEiie | 1255] 1000 [ 80.0 | 1259 EXISTING
GRILLE CEILING TYPICAL RIGID | DIFFUSER ~ ——
ROUND DUCTWORK DATE: 08/20/14
NOTES: (APPLIES TO ALL ROOF TOP unan)sE)ER . . SHEET
1. UNIT COOLING CAPACITIES, AND MINIMUM RATING ARE BASED AT 80 DB/67 MB COL. EAT AND 95" DB ENTERING CONDENSER COL.
EXHAUST FAN DETAIL ROUND ELBOW — DETAIL B e ok e ot AP A 208 P8 83 PO 3 s, 78 e 8
NOT TO SCALE NOT T0 SCAE TYPICAL RIGID ROUND KITCH EN HOOD DETA”_ FINISH SUITES, SEE OUTSIDE AR. )
3. WEIGHT INCLUDES BASE UNIT ALL ACCESSORIES ROOF CURB AND 150LBS FOR SOUND ALTERLATION INSULATION WITHIN THE ROOF CURB AND A MODEST SAFETY FACTOR. IF CONTRACTOR WANT TO
DU CT T AKE — OFF PROVIDE AN ALTERNATE UNIT. HE SHALL COORDINATE THE TOTAL WEIGHT OF UNIT AND THE REUQIRED ROOF PENETRATION SIZES AND OPENATATIONS WITH THE STRUCTURAL ENGINEER AND THE ARGHITECT
NOT TO SCALE PRIOR TO ORDERING EQUIPMENT. FOR ADDITIONAL INFORMATION.
4. SUBMIT SHOP DRAWINGS INDICATING THE PROPOSED UNIT'S CAPACITIES OF THE SCHEDULED VALUE VALUES.
oF SHEETS |
L4 ® [ ] [ ] [ ] ® [ ®
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PLUMBING NOTES

The drawing are diagrammatic only and show the intent of the design. The
contractor shall provide all materials and labor to install a complete and operating
system. The contractor shall apply for and pay for all required permits and
inspections.
Plumbing shall conform to the State plumbing code and all local codes

and ordinances. All natural gas piping (NP) and connections shall be installed

in accordance with NFPA 54 and the special conditions specifications, if any.

All sanitary, waste and vent pipe shall be DWV PVC or ABS piping and fittings.

All hot and cold water piping and fitting above ground shall be rigid Type

cpve and piping and fittings. Below ground shall be rigid Tube cpvec. All

natural gas pipe and fittings shall be schedule 40 black steel and fittings shall be
screwed (NPT) and banded.

Alternate manufacturers of plumbing fixtures, floor drains, cleanouts and grease
interceptor may be used with the approval of the engineer.

All plumbing fixtures shall be new and shall comply with ANSI 117.1, 1980.
water heater—schedules

All water heater shall have T&P relieve valve with discharge piped to 1'—0" above
the hoop drain.

All piping shall be hung from pipe hungers as manufactured by the Grinnell Co.,

or equivalent, at 10°'—0" o.c. maximum. Perforated metal straps and wire shall not
be used.
All vent for waste line to vent through roof(VIR) as noted.
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WATER CLOSET j , s . o
P-1 HANDICAPED 4 2 172 - 17 FLOOR MOUNTED - FLUSH TANK >
P-2 WATER CLOSET 4 2’ /2" S 157 FLOOR MOUNTED - FLUSH TANK
b3 URINAL 2 1-1/72* | 374" | —— - FLOOR MOUNTED - FLUSH TANK
REVISION BY
P-4 LAVATORY 2 1-1727| 172" | 172 -— WALL MOUNTED
P-5 MOP SINK 3 2 /e’ | 172 - FLOOR MOUNTED
3_C PA T V7 » .
P-6 SIN,?M RTMENT 3/47 1374 — INDIRECT WASTE
P-7 PREP. SINK 172* | 172" INDIRECT WASTE
DOMESTIC WATER HEATER SCHEDULE
UNIT SERVICE | SOURCE RECOVERY | CAPACITY MANUFACTURER & MODEL NO
BTU :
GPH 100°F | GALLON
WHI1 DOMESTIC GAS 125,000 121 80 AMERICAN STANDARD (D-80-125-AS)
WH2 | DOMESTIC GAS 125,000 121 80 AMERICAN STANDARD (D-80-125-AS)
DRAWN BY:
WH3 | DOMESTIC GAS 125,000 121 80 AMERICAN STANDARD (¢D-80-125-AS)
SCALE: AS NOTED
WH4 | DOMESTIC GAS 199,000 194 100 AMERICAN STANDARD <(D-100-199-AS)
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