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EQUIPMENT KEYNOTES

KEY VALUE KEYNOTE TEXT
K1.1 WALL BACKING BY G.C.

K1.2 WALL BACKING BY G.C. SEE DETAILS ON SHEET K4- G.C. TO EXTEND BACKING BEYOND END OF EQUIPMENT, EACH SIDE.

K1.9 ALL P.O.S SYSTEM SUPPLIED & INSTALLED BY OWNER.

1/4" = 1'-0"

1 KES Equipment Plan

NOTE BUILDING SHELL BY ARCHITECT

DRAWING NOTES

1 THIS DRAWING REFLECTS THE EQUIPMENT ORDERED AS OF THE DATE 
SHOWN. ADDITIONS OR DELETIONS MAY BEEN MADE TO THE ORDER, AND 
THESE CHANGES MAY NOT BE REFLECTED IN THIS DRAWING. PLEASE 
CONTACT FRANKE, INC. TO ADDRESS ANY QUESTIONS OR TO CONFIRM 
YOUR ORDER.

2 ANY DEVIATIONS FROM THESE PLANS, FOR ANY REASON, SHALL NOT BE 
DONE WITHOUT PRIOR WRITTEN NOTIFICATION TO FRANKE FOODSERVICE 
SYSTEMS, INC. FRANKE FOODSERVICE SYSTEMS, INC SHALL NOT BE HELD 
RESPONSIBLE FOR DEVIATIONS, CHANGES, ADDITIONS OR DELETIONS NOT 
REVIEWED AND APPROVED IN ADVANCE BY A FRANKE REPRESENTATIVE.

3 FRANKE FOODSERVICE SYSTEMS HAS PREPARED THESE PLANS AS 
ACCURATELY AS POSSIBLE WITH THE ARCHITECTURAL INFORMATION 
PROVIDED. FRANKE CANNOT BE HELD RESPONSIBLE FOR ADDITIONAL 
CONSTRUCTION COSTS DUE TO INACCURATE OR INCOMPLETE 
ARCHITECTURAL INFORMATION. ANY COSTS INCURRED DUE TO 
ADJUSTMENTS TO THESE PLANS BASED ON-SITE CONDITIONS, SHALL BE AT 
THE OWNER'S EXPENSE.

4 FOR ANY KITCHEN AREAS NOT SHOWING EQUIPMENT, NO WORK IS TO BE 
PERFORMED IN THAT AREA UNLESS SPECIFICALLY INSTRUCTED 
OTHERWISE ON THESE DRAWINGS OR BY A FRANKE REPRESENTATIVE IN A 
WRITTEN COMMUNICATION.

GENERAL CONTRACTOR NOTES

GC1 PRIOR TO CONSTRUCTION START, IT IS RECOMMENDED THAT THE GENERAL 
CONTRACTOR VERIFY ALL BUILDING DIMENSIONS, EQUIPMENT PLACEMENT, 
FURNITURE PLACEMENT, & UTILITY LOCATIONS. PLEASE NOTIFY A FRANKE 
REPRESENTATIVE IN WRITING IF ADJUSTMENTS TO THE DRAWINGS ARE 
REQUIRED.

GC2 ALL WORK SHALL BE PERFORMED BY A QUALIFIED LICENSED CONTRACTOR 
IN ACCORDANCE WITH ALL COUNTRY, STATE, & LOCAL CODES.

GC3 ALL WORK SHALL BE COMPLETED IN A NEAT, PROFESSIONAL, & SAFE 
WORKMAN-LIKE MANNER.

GC4 NOTIFY FRANKE IMMEDIATELY IF COMPLIANCE WITH ANY CODES IS IN 
CONFLICT WITH THESE DRAWINGS.

GC5 NOTIFY FRANKE IMMEDIATELY IF THESES DRAWINGS DIFFER FROM THE 
ARCHITECTURAL OR MEP DRAWINGS.

GC6 THESE DRAWINGS ONLY INCLUDE THE REQUIREMENTS FOR THE ITEMS 
PROVIDED BY FRANKE. G.C. TO VERIFY THE REQUIREMENTS FOR ITEMS NOT 
PROVIDED BY FRANKE. REFER TO ARCHITECTURAL, STRUCTURAL, OR MEP 
DRAWING FOR OTHER REQUIREMENTS.

GC7 G.C. SHALL PROVIDE & INSTALL PLYWOOD WALL BACKING FOR EQUIPMENT 
WHERE IT IS REQUIRED.

GC8 G.C. TO DETERMINE THE LOCATION OF & SET REMOTE CONDENSERS ON 
ROOF.

GC9 G.C. TO PROVIDE & INSTALL EQUIPMENT STAND & PITCH PANS FOR ROOF 
MOUNTED CONDENSING UNITS.

GC10 G.C. SHALL PROVIDE ACCESS FOR THE EQUIPMENT TRUCK TO WITHIN 10' 
(3m) OF THE BUILDING DOORS PRIOR TO THE ARRIVAL OF THE EQUIPMENT 
TRUCK AT THE RESTAURANT.

GC11 BY OWNER EQUIPMENT WILL BE LISTED IN THE MAIN EQUIPMENT 
SCHEDULE.

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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KES EQUIPMENT SCHEDULE
ITEM # ST. QTY. DESCRIPTION MANUFACTURER MODEL # FRANKE PART # UL # NSF FURNISHED BY REMARKS

2.01 N 8 DRY STORAGE SHELVING SPG INTERNATIONAL - - - 2 FRANKE -

2.03 N 16 UNDERCOUNTER POST SPG INTERNATIONAL - - - 2 FRANKE NOT SHOWN

2.11 N 1 CUP LID HOLDER FRANKE - 18006489 - - FRANKE -

2.32 N 1 MOBILE CUP DISPENSER CART FRANKE - 18006842 - 2 FRANKE F/(10) CUP DISPENSERS

2.46 N 1 STRAW DISPENSER VOLLRATH 3815-28 610896 - 2 FRANKE -

2.88 N 1 EXTREME COUNTERTOP DISPENSER SERVER PRODUCTS ECD 07500 620754 - - FRANKE -

7.11 N 1 SLICER, SABER KING MARMON FOODSERVICE 980-000-00 622928 - 2 FRANKE -

15.27 N 1 HEAT TREAT COMBINATION SHAKE/SUNDAE MACHINE TAYLOR C606 618877 SA2650 6 FRANKE WITHOUT CORD & PLUG

17.56 N 1 INFUSION TEA COFFEE BREWER BUNN-O-MATIC 52200.0108 622290-1 - 2 FRANKE -

18.03 N 3 ICED TEA DISPENSER - SLIM BUNN-O-MATIC - 619935 - - FRANKE -

20.22 N 1 41" RECESSED SANDWICH HOLD STATION FRANKE - 18024208 - - FRANKE -

21.66 N 1 51" PREP MODULE "A" - (AB) FRANKE - 18024029 - 2 FRANKE -

21.67 N 1 28" BUN TOASTER MODULE "B" FRANKE - 18008869 - 2 FRANKE -

24.44 N 1 BROILER BK FLAMING HEART NIECO FH94G BOH 626191 - 4 FRANKE W/ STAND

25.11 N 1 34" MEAT WELL FREEZER FRANKE - FS01095 - 2 FRANKE -

30.03 N 1 35" FRY STATION- K585 GEN3.5 FRANKE - 18021944 - 2 FRANKE -

31.52 N 1 4-BANK FRYER FRYMASTER 4FQG30U 70008717 - 4 FRANKE -

32.11 N 1 FROZEN PRODUCT DISPENSER SINGLE FRANKE F3D3SP 18018396 - 2 FRANKE -

33.30 N 1 67" FRYER HOOD FRANKE 3650FR-BD-2 CUSTOM - 2 FRANKE W/ (2) L55 SERIES E26 CANOPY LIGHT FIXTURES

36.72 N 1 MINI COMBI OVEN- LH CLEVELAND RANGE LLC MS6102083LCBK1 622445 - 4 FRANKE -

36.91 N 1 COMBI OVEN STAND MANITOWOC CST610MOB 622447 - 2 FRANKE -

38.04 N 1 54"W x 30"D x 36"H TABLE FRANKE - 18018285 - 2 FRANKE -

40.84 N 2 REACH-IN FREEZER TURBO AIR M3F24-2-N 624280 - 7 FRANKE -

40.85 N 2 REACH-IN FREEZER TURBO AIR M3F24-2-N-L 624280-1 - 7 FRANKE -

43.06 N 1 DOUBLE SMARTWALL SHELVING SPG INTERNATIONAL WST162E 70006842 - 3 FRANKE SEE DETAIL ON K1.0

43.07 N 1 SINGLE SMARTWALL SHELVING SPG INTERNATIONAL WST1718E 70006943 - 3 FRANKE SEE DETAIL ON K1.0

50.21 N 2 MICROWAVE ACP OC24HBK 626730 - 2 FRANKE -

51.42 N 1 MULTI-PRODUCT HOLDING UNIT MARMON FOODSERVICE EHB24A 625027 - 4 FRANKE -

51.43 N 1 MULTI-PRODUCT HOLDING UNIT MARMON FOODSERVICE EHB34A-2 625033-1 - 4 FRANKE -

55.12 N 2 DUAL CONTINUOUS FEED TOASTER MARMON FOODSERVICE DCFT-BKNA 622087-1 - 2 FRANKE -

61.01 N 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD FRANKE - 18008341 - 2 FRANKE -

95.02 N 1 ELECTRIC MAKEUP AIR UNIT W/ PLENUM CAPTIVEAIRE 126FR-MISC-PSP CUSTOM - 2 FRANKE W/ CONTROL PANEL

933.90 R 1 FIRE PROTECTION SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

942.01 R 8 DRY STORAGE SHELVING SPG INTERNATIONAL - - - 2 OTHERS VERIFY W/ OWNER

942.10 R 8 POST SPG INTERNATIONAL - 70000102BK - 2 OTHERS VERIFY W/ OWNER

960.02 R 1 3 COMPARTMENT SINK FRANKE - M1334 - 2 OTHERS VERIFY W/ OWNER

962.05 R 3 HANDS-FREE WASH STATION SINK JOHN BOOS PBHS-W-1410-KY2MB 617160 - 2 OTHERS VERIFY W/ OWNER

979.11 R 1 GRAB-N-GO REFRIGERATED DISPLAY CASE FEDERAL INUSTRIES LPRSS3 793909 - 7 OTHERS VERIFY W/ OWNER

990.00 R 2 P.O.S. SYSTEM VERIFY VERIFY VERIFY - - OTHERS VERIFY W/ OWNER

1023.45 E 1 91" BROILER HOOD EXISTING - - - - EXISTING EXISTING EQUIPMENT TO REMAIN

1023.90 E 1 FIRE PROTECTION SYSTEM EXISTING - - - - EXISTING EXISTING EQUIPMENT TO REMAIN

NOT TO SCALE

2 WOOD BACKING  DETAIL 'B'

B
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1/2" = 1'-0"

3 SALAD PREP ELEVATION

1/2" = 1'-0"

4 SERVICE COUNTER ELEVATION - CREW VIEW

1/2" = 1'-0"

5 SERVICE COUNTER ELEVATION - CUSTOMER VIEW

1/2" = 1'-0"

6 BROILER HOOD ELEVATION

1/2" = 1'-0"

7 MAIN BOARD ELEVATION

1/2" = 1'-0"

8 SINK/BACK ROOM ELEVATION

1/2" = 1'-0"

2 EXPEDITOR ELEVATION

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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FIRE SYSTEM INFORMATION - JOB#5643617

1 FRYER ANSUL ANSUL R102 3.0/3.0 14 WALL MOUNT LEFT N/A

FIRE
SYSTEM

NO
TAG TYPE SIZE

FLOW
POINTS

INSTALLATION

SYSTEM LOCATION ON HOOD

FIRE SYSTEM PARTS LIST KEY

1 FRYER ANSUL

1 - 1 - AT - 3.0 TANK(#1B) - 3.0 GALLON SS TANK (FOR USE WITH AUTOMAN RELEASE, ACTUATOR,
OR SS ENCLOSURE
(UL/ULC)) MACOLA # 01-429862.
2 - 2 - AP - AR AUTOMAN RELEASE - ANSUL AUTOMAN MECHANICAL RELEASE (UL). TANK SOLD
SEPARATELY. ANSUL
PART # 429853; MACOLA # 01-429853.

3 - 3 - AP - AE ENCLOSURE  - STAINLESS STEEL ENCLOSURE ASSEMBLY (UL), ANSUL PART
# 429870; MACOLA # 01-429870.

5 - 5 - LIQ-3.0 AGENT - ANSULEX LOW PH WET CHEMICAL AGENT, 3 GALLON (UL) 79372.

9 - 9 - 101-30 CARTRIDGE - CARBON DIOXIDE, 101-30, CARTRIDGE (R-102) 19-15851.

10 - 10 - TLINK LINK - TEST LINK (1 TEST LINK) ANSUL PART # 24916, MACOLA # 20-24916.

11 - 11 - MICRO-SDA MICROSWITCH KIT- INCLUDES 2 SWITCHES AND MOUNTING HARDWARE. SINGLE
DUAL ELECTRIC
SWITCH, ONE STANDARD SWITCH, ONE ALARM DUTY SWITCH ANSUL PART # 437155,
MACOLA # 08-437155.

12 - 12 - HOSEGROMMET HOSE - HOSE/GROMMET PACKAGE.

27 - 27 - QPSA-1/2 PULLEY SEAL - 1/2" HOOD SEAL (UL) ANSUL PART # 423253, MACOLA
# 32-79768.

34 - 34 - RPS-A REMOTE PULL STATION - RED COMPOSITE (WITHOUT WIRE ROPE) 434618 (OLD
MACOLA #06-4835).

35 - 35 - PE-LT PULLEY ELBOW - LOW TEMP. PULLEY ELBOW, SET SCREW TYPE ANSUL PART
# 415670, MACOLA #
11-415671.
36 - 36 - PE-HT PULLEY ELBOW - HIGH TEMP PULLEY ELBOW, COMPRESSION TYPE, ANSUL PART
# 423251, MACOLA #
10-45771.
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FIRE
SYSTEM

NO
TAG KEY NUMBER - PART DESCRIPTION

QTY BY
FACTORY

QTY BY
DIST

WITH REMOTE MOUNTED AUTOMAN
TYPICAL ANSUL R102 SYSTEM LAYOUT

AGENT LINE

DETECTION LINE

WITH AGENT TANK ENCLOSED

SYSTEM CONTROL AUTOMAN

NOZZLE
APPLIANCE PROTECTION

PULL STATION
MANUAL
REMOTE

DETECTORS

NOZZLE
DUCT PROTECTION

NOZZLE

PLENUM PROTECTION

ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT

TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK.  IT SHALL BE LISTED

SPECIFICATIONS

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED

WITH UNDERWRITERS LABORATORIES, INC. (UL)

THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION
WITH LOCAL OR REMOTE MANUAL ACTUATION.  ACCESSORIES SHALL BE AVAILABLE
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS.

THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM

OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS

WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE.

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE
LINK DETECTION SYSTEM.  THE FUSIBLE LINK SHALL BE SELECTED AND
INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING
SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/
LINKAGE ASSEMBLY.

SYSTEM DESIGN VERIFICATION (SDV)

IF ORDERED, CAS SERVICE WILL PERFORM A SYSTEM DESIGN VERIFICATION (SDV) ONCE ALL EQUIPMENT HAS HAD A
COMPLETE START UP PER THE OPERATION AND INSTALLATION MANUAL. TYPICALLY, THE SDV WILL BE PERFORMED AFTER

ALL INSPECTIONS ARE COMPLETE.

ANY FIELD RELATED DISCREPANCIES THAT ARE DISCOVERED DURING THE SDV WILL BE BROUGHT TO THE

ATTENTION OF THE GENERAL CONTRACTOR AND CORRESPONDING TRADES ON SITE.  THESE ISSUES
WILL BE DOCUMENTED AND FORWARDED TO THE APPROPRIATE SALES OFFICE.  IF CAS SERVICE HAS TO
RESOLVE A DISCREPANCY THAT IS A FIELD ISSUE, THE GENERAL CONTRACTOR WILL BE NOTIFIED AND

BILLED FOR THE WORK. SHOULD A RETURN TRIP BE REQUIRED DUE TO ANY FIELD RELATED DISCREPANCY THAT CANNOT
BE RESOLVED DURING THE SDV, THERE WILL BE ADDITIONAL TRIP CHARGES.

DURING THE SDV, CAS SERVICE WILL ADDRESS ANY DISCREPANCY THAT IS THE FAULT OF THE MANUFACTURER. SHOULD
A RETURN TRIP BE REQUIRED, THE GENERAL CONTRACTOR AND APPROPRIATE SALES OFFICE WILL BE NOTIFIED. THERE
WILL BE NO ADDITIONAL CHARGES FOR MANUFACTURER DISCREPANCIES.
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REMOTE MANUAL PULL STATION.

MECHANICAL GAS VALVE.
HIGH TEMP FUSIBLE LINK.
LOW TEMP FUSIBLE LINK.
DETECTOR BRACKET.

DOUBLE MICROSWITCH.

CARTRIDGE (101-30).
CARTRIDGE (101-10).
CARTRIDGE (101-20).
ANSULEX LIQUID AGENT (1.5 GAL.).
ANSULEX LIQUID AGENT (3 GAL.).
OEM REGULATED ACTUATOR.

OEM REGULATED RELEASE.

3 GALLON TANK.
1.5 GALLON TANK.

34

MGV
30
29
28

11

9
8
7
6
5
4

3

1B
1A

LEGEND - FIRE CABINET ANSUL SYSTEM

10 TEST LINK.

260 NOZZLE ASSEMBLY (419341).

NOZZLE ASSEMBLY (419339).
NOZZLE ASSEMBLY (419343).

NOZZLE ASSEMBLY (419340).

DUCT NOZZLE (430913).

NOZZLE ASSEMBLY (419342).

NOZZLE ASSEMBLY (419338).
NOZZLE ASSEMBLY (419334).

NOZZLE ASSEMBLY (419335).

SWIVEL ADAPTOR.

NOZZLE ASSEMBLY (419336).

1/2N

2120
230

290

3N
245

1W

S

1N

1100

ELECTRICAL GAS VALVE.EGV

NOZZLE ASSEMBLY (419333).1F

12 HOSE ASSEMBLY.

CARTRIDGE (LT-A-101-30).9A
DOUBLE TANK CARTRIDGE.9B

OEM AUTOMAN RELEASE.2

2W DUCT NOZZLE (419337).

HOOD FRONT

HOOD BACK

HOOD # 1 (FRYER CASCADE)  JOB # 5362856
MODEL: BD-2 SIZE: 36"x50" LENGTH: 5' 7"

HOOD FRONT

HOOD BACK

HOOD # 2 (BROILER CASCADE)  JOB # 5362856
MODEL: ND-2-PSP-F SIZE: 48"x24" LENGTH: 7' 7"
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MODIFICATION

REQUIRES
DRAWING
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NOTES
- FIELD PIPE DROPS AS SHOWN
  SLEEVING, ELBOWS, TEES, AND NOZZLES SUPPLIED BY CAS.
- RELOCATE NOZZLES IF FLOW PATTERN IS BLOCKED BY SHELVING,
  SALAMANDERS, ETC.
- MAXIMUM 9 ELBOWS IN SUPPLY LINE.
- MINIMUM 72 INCHES OF AGENT LINE FROM TANK TO FIRST NOZZLE
  COVERING A RANGE, FRYER, OR WOK TO REFLECT GENERAL PIPING REQUIREMENTS.
- IF APPLICABLE, PRE-PIPED CHARBROILER DROPS ARE SHIPPED LOOSE.
- FACTORY PIPING EXTENDS A MAXIMUM OF 6" ABOVE THE TOP OF THE HOOD.

- APPLIANCE DIMENSIONS LISTED REPRESENT THE COOKING SURFACE
  SIZE, NOT THE OVERALL APPLIANCE SIZE.

- THIS FIRE SYSTEM COMPLIES WITH U.L. 300 REQUIREMENTS.

JOB #: 5362856.
JOB NAME: BK - REDBERRY PROTO - JUNE.

SYSTEM SIZE: ANSUL-3.0/3.0  TOTAL FP REQUIRED: 18.
HOOD # 1 5' 7.00" LONG x 36" WIDE x 50" HIGH.
RISER # 1 SIZE: 10" DIA.
HOOD # 1 METAL BLOW-OFF CAPS INCLUDED.
HOOD # 2 7' 7.00" LONG x 48" WIDE x 24" HIGH.
RISER # 1 SIZE: 10" DIA.
HOOD # 2 METAL BLOW-OFF CAPS INCLUDED.

1" LAYER OF INSULATION FACTORY
 INSTALLED IN 3" INTERNAL STANDOFF.

 MEETS 0 INCH REQUIREMENTS FOR
 CLEARANCE TO COMBUSTIBLE SURFACES.

GREASE DRAIN
WITH REMOVABLE CUP.

SEE HOOD TABLE.

§
EXHAUST RISER.

L55 SERIES E26 CANOPY LIGHT FIXTURE -
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL
AND SHOCK RESISTANT GLOBE (L55 FIXTURE).

BACKSPLASH 103.00" HIGH
X 104.00" LONG.

FIELD INSTALLED
QUARTER END PANELS.

EQUIPMENT
 BY OTHERS.

47.0" MAX.

50"

35"

71"

14" NOM.

36"

SECTION VIEW - MODEL 3650FR-BD-2
HOOD - #1 (FRYER CASCADE)

IT IS THE RESPONSIBILITY
 OF THE ARCHITECT/OWNER TO

 ENSURE THAT THE HOOD CLEARANCE
 FROM LIMITED-COMBUSTIBLE

 AND COMBUSTIBLE MATERIALS
 IS IN COMPLIANCE WITH

 LOCAL CODE REQUIREMENTS.

16" FRANKE FILTER.

6"

2 3/4"

SUPPLY RISER
WITH VOLUME DAMPER.

12"

23.5% OPEN STAINLESS
STEEL PERFORATED PANEL.

30"

48.0" MAX.

80"

24" NOM.

EQUIPMENT
 BY OTHERS.

HOOD
AREA.

FIELD WRAPPER 18.00" HIGH
(SEE HOOD OPTIONS TABLE).

SECTION VIEW - MODEL 126FR-MISC-PSP
HOOD - #2 (Fryer PSP)

HOOD INFORMATION - JOB#5643617

1

2

FRYER CASCADE

Fryer PSP

3650

FR-BD-2

126

FR-MISC-PSP

FRANKE FOODSERVICE

FRANKE FOODSERVICE

5' 7"

5' 7"

450
DEG

300
DEG

I

I

MEDIUM

N/A

159

0

885

0

4" 10" 885 1623 -0.491" 0

850

430 SS

WHERE EXPOSED

430 SS

WHERE EXPOSED

ALONE

ALONE

ALONE

ALONE

HOOD
NO

TAG MODEL MANUFACTURER LENGTH
MAX

COOKING
TEMP

TYPE
APPLIANCE

DUTY
DESIGN
CFM/FT

TOTAL
EXH CFM

EXHAUST PLENUM
RISER(S)

WIDTH LENG HEIGHT DIA CFM VEL SP

TOTAL
SUPPLY

CFM

HOOD
CONSTRUCTION

HOOD CONFIG

END TO
END

ROW

HOOD INFORMATION

1

2

FRYER CASCADE

Fryer PSP

FRANKE FILTER 4 16" 16" 2

0

L55 SERIES E26 NO YES

NO

231
LBS

64 LBS

HOOD
NO

TAG

FILTER(S)

TYPE QTY HEIGHT LENGTH
EFFICIENCY

@ 7
MICRONS

LIGHT(S)

QTY TYPE
WIRE

GUARD

UTILITY CABINET(S)

LOCATION SIZE
FIRE SYSTEM

TYPE SIZE

ELECTRICAL

MODEL #

SWITCHES

QUANTITY

FIRE
SYSTEM
PIPING

HOOD
HANGING
WEIGHT

HOOD OPTIONS

1

2

FRYER CASCADE

Fryer PSP

FIELD   WRAPPER   37.00"  HIGH    LEFT, RIGHT.

BACKSPLASH   103.00"  HIGH  X  104.00"  LONG    430 SS  VERTICAL.

RIGHT   END STANDOFF(FIN/SLP)   1"  WIDE     36"  LONG   INSULATED.

LEFT  QUARTER END PANEL   26"  TOP WIDTH,   0"  BOTTOM WIDTH,   26"  HIGH   430 SS.

INSULATION FOR BACK OF HOOD.

RISER SENSOR INSTALL 6IN PLEN.

RIGHT  WALL AS END PANEL.

FIELD   WRAPPER   18.00"  HIGH    FRONT, LEFT, RIGHT.

HOOD NO TAG OPTION

PERFORATED SUPPLY PLENUM(S)

2 Fryer PSP Front 67" 12" 6"
MUA

MUA

8"

8"

26"

26"

425

425

0.117"

0.117"

HOOD NO TAG POS LENGTH WIDTH HEIGHT TYPE

RISER(S)

WIDTH LENG DIA CFM SP

GREASE DUCT & CHIMNEY SPECIFICATIONS:
PROVIDE GREASE DUCT EQUAL TO FRANKE SYSTEMS MODEL "DW"
ROUND 20 GAUGE 430 STAINLESS STEEL DUCTWORK.  MODEL "DW"
IS LISTED TO UL-1978 AND IS INSTALLED USING "V" CLAMP LOCKING
CONNECTIONS SEALED WITH 3M FIRE BARRIER 2000 PLUS.  MODEL "DW"
DOES NOT REQUIRE WELDING PROVIDING IT HAS BEEN INSTALLED PER
THE MANUFACTURES INSTALLATION GUIDE.
PROVIDE RATED ACCESS DOORS AT EVERY CHANGE IN DIRECTION AND EVERY 12' ON CENTER.  PER
MANUFACTURES LISTING MODEL "DW" HORIZONTAL RUNS LESS THAN 75 FT. CAN BE SLOPED 1/16" PER 12",
HORIZONTAL RUNS MORE THAN 75 FT. CAN BE SLOPED 3/16" PER 12".
DUCT SHOULD BE SLOPED AS MUCH AS POSSIBLE TO REDUCE THE CHANCE OF GREASE ACCUMULATION IN
HORIZONTAL RUNS.

IF THE DUCT OR CHIMNEY IS WITHIN 18 INCHES OF COMBUSTIBLE MATERIAL, PROVIDE UL-2221 OR UL-103 HT
LISTED DOUBLE WALL GREASE DUCT OR DOUBLE WALL CHIMNEY EQUAL TO FRANKE SYSTEMS MODEL "DW- 2R,
2R TYPE HT, 3R, OR 3Z" ROUND 20 GAUGE 430 STAINLESS INNER DUCT INSULATED WITH A 24 GAUGE 430
STAINLESS OUTER SHELL.

§

FRANKE SYSTEMS RECOMMENDS THE USE OF LISTED,
PRE-FABRICATED ROUND GREASE EXHAUST DUCT TO
REDUCE STATIC PRESSURE IN THE SYSTEM, MINIMIZE
INSTALLATION AND INSPECTION TIMES, AND ENSURE

DUCT IS LIQUID TIGHT

CUSTOMER APPROVAL TO MANUFACTURE:

APPROVED AS NOTED

APPROVED WITH NO EXCEPTION TAKEN

REVISE AND RESUBMIT

SIGNATURE

YOUR TITLE                              DATEHEIGHT REQUIRED TO VERIFY THAT HOOD FITS SPACE AND TO SIZE THE ENCLOSURE PANELS

___'  -  ___"

VERIFY CEILING HEIGHT

HVAC DISTRIBUTION NOTE

HIGH VELOCITY DIFFUSERS OR HVAC RETURNS SHOULD
NOT BE PLACED WITHIN TEN (10) FEET OF THE EXHAUST
HOOD. PERFORATED DIFFUSERS ARE RECOMMENDED.

PATENT NUMBERS

AC-PSP WALL (CANADA) - CA PATENT 2820509.
AC-PSP (UNITED STATES) - US PATENT 7963830 B2.

AC-PSP ISLAND (CANADA) - CA PATENT 2520330.

HOOD CORNER
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR HOOD).

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT.

ASSEMBLY INSTRUCTIONS

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" - 13 TPI GRADE 5
(MINIMUM) ALL-THREAD. SANDWICH HANGING ANGLES AND CEILING
ANCHOR POINTS WITH 1/2" GRADE 5 (MINIMUM) STEEL FLAT
WASHERS AND 1/2" - 13 TPI GRADE 5 (MINIMUM) HEX NUTS AS
SHOWN. MUST USE DOUBLED HEX NUT CONFIGURATION BENEATH
HOOD HANGING ANGLES AND ABOVE CEILING ANCHORS. MAINTAIN
1/4" OF EXPOSED THREADS BENEATH BOTTOM HEX NUT. TORQUE
ALL HEX NUTS TO 57 FT-LBS.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

 HOOD CORNER
HANGING ANGLE

(HARDWARE BY INSTALLER)

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

FULL LENGTH
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR HOOD).

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

ASSEMBLY INSTRUCTIONS

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" - 13 TPI GRADE 5
(MINIMUM) ALL-THREAD. SANDWICH HANGING ANGLES AND CEILING
ANCHOR POINTS WITH 1/2" GRADE 5 (MINIMUM) STEEL FLAT
WASHERS AND 1/2" - 13 TPI GRADE 5 (MINIMUM) HEX NUTS AS
SHOWN. MUST USE DOUBLED HEX NUT CONFIGURATION ABOVE
CEILING ANCHORS. SINGLE HEX NUT BENEATH HANGING ANGLE IS
ACCEPTABLE FOR FULL LENGTH HANGING ANGLES. MAINTAIN 1/4" OF
EXPOSED THREADS BENEATH BOTTOM HEX NUT. TORQUE ALL HEX
NUTS TO 57 FT-LBS.

 FULL LENGTH
HANGING ANGLE

(HARDWARE BY INSTALLER)

SUPPLY PLENUM
HANGING ANGLE
(WEIGHT BEARING
ANCHOR POINT
FOR SUPPLY
PLENUM).

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUTS.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL ALL-THREAD.

1/2" GRADE 5
(MINIMUM) STEEL
FLAT WASHER.

1/2" - 13 TPI
GRADE 5 (MINIMUM)
STEEL HEX NUT.

ASSEMBLY INSTRUCTIONS

HANGING ANGLE MUST BE SUPPORTED WITH 1/2" - 13 TPI GRADE 5
(MINIMUM) ALL-THREAD. SANDWICH HANGING ANGLES AND CEILING
ANCHOR POINTS WITH 1/2" GRADE 5 (MINIMUM) STEEL FLAT
WASHERS AND 1/2" - 13 TPI GRADE 5 (MINIMUM) HEX NUTS AS
SHOWN. MUST USE DOUBLED HEX NUT CONFIGURATION ABOVE
CEILING ANCHORS. SINGLE HEX NUT BENEATH HANGING ANGLE IS
ACCEPTABLE FOR PSP HANGING ANGLES. MAINTAIN 1/4" OF
EXPOSED THREADS BENEATH BOTTOM HEX NUT. TORQUE ALL HEX
NUTS TO 57 FT-LBS.

SUPPLY PLENUM
HANGING ANGLE

(HARDWARE BY INSTALLER)

5' 7"NOM./5' 7.00"OD.

5'-8.00" OVERALL LENGTH

36"

1" LAYER OF INSULATION
FACTORY INSTALLED IN
1.00" END STANDOFF MEETS
 0" REQUIREMENTS CLEARANCE
 TO COMBUSTIBLE SURFACES.

1"

1" LAYER OF INSULATION FACTORY
 INSTALLED IN BACK STANDOFF.
 MEETS 0 INCH REQUIREMENTS FOR
 CLEARANCE TO COMBUSTIBLE SURFACES.

3"

§

33 1/2" 33 1/2"

9"

10"∅

U.L. LISTED L55 SERIES E26 CANOPY LIGHT
FIXTURE - HIGH TEMP ASSEMBLY.

INSTALLER MUST CONFIRM HOOD IS INSTALLED SUCH
THAT THE SPECIFIED WALL, ACTING AS AN END PANEL,
IS MATED TIGHT TO THE CORRECT END OF HOOD TO
ACHIEVE A REDUCED MINIMUM EXHAUST CFM LISTING.
NON-COMPLIANCE WILL NULLIFY THE ETL LISTING,
VOID THE MANUFACTURER'S WARRANTY, AND HOLD THE
CONTRACTOR LIABLE FOR ANY AND ALL LOSSES, COSTS,
AND EXPENSES RELATED TO THE NON-CONFORMANCE OF
THE MANUFACTURER'S SPECIFIED INSTRUCTION. THE
WALL ACTING AS AN END PANEL MUST EXTEND NO LESS
THAN 20" FROM THE INTERSECTING WALL ON WHICH HOOD
IS MOUNTED AND MUST EXTEND NO LESS THAN 20" UNDER
BOTTOM OF HOOD TO BE ELIGIBLE FOR REDUCED
MINIMUM EXHAUST CFM LISTING.

PLAN VIEW - HOOD #1 (FRYER CASCADE)
5' 7.00" LONG 3650FR-BD-2

5' 7"NOM./5' 7.00"OD.

12"

18 1/4"

6"

8"

26"

30 1/2"

6"

8"

26"

PLAN VIEW - HOOD #2 (Fryer PSP)
5' 7.00" LONG 126FR-MISC-PSP
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SPECIFICATIONS

TAG: Commercial Kitchen Ventilation Hoods, Listed Commercial Kitchen Hoods

PART 1 - GENERAL

1.1 SUMMARY

A. The BD2 series is a Type I, low proximity hood for use over 450°F cooking surface temperatures.
Thelow proximity hood refers to the close location of the hood with respect to the cooking

appliances.B. The hood shall have the size, shape, and performance specified on drawings.

1.2 SUBMITTALS

A. The manufacturer assumes no liability for the use or results of use from this document.
Specificationsare to be reviewed by the engineer to confirm the

project
’s requirements and meet Federal, State, and

Local codes and
regulations.B. As the manufacturer continues product development, it reserves the right to change design

andspecifications without
notice.C. The manufacturer shall supply complete computer generated submittal drawings, including

hoodsection view(s) and hood plan view(s). These drawings must be available to the engineer,
architect,and owner for their use in construction, operation, and
maintenance.

1.3 QUALITY ASSURANCE

A. This hood is ETL-listed to standard UL710, ULC710, and ULC-S646 when installed in accordance
withthese installation instructions and National Fire Protection Association

Standard
“NFPA 96, Standard

for Ventilation Control and Fire Protection of Commercial Cooking
Operations.

”

B. Built-in compliance with NSF/ANSI Standard 2.

C. The hood shall be ETL Listed as:

1. “Exhaust Hood Without Exhaust Damper. ”

2. ETL Sanitation Listed and built in accordance with NFPA 96.

3. The ETL label shall list temperature rating(s) and minimum CFM/ft rating(s).

1.4 WARRANTY

A. All units shall be provided with the following standard warranty:

1. This equipment is warranted to be free from defects in materials and workmanship, under
normaluse and service, for a period of 2-years from date of

shipment.B. The manufacturer shall not be liable for incidental and consequential losses and damages
potentiallyattributable to malfunctioning equipment. Should any part of the equipment prove to be defective

inmaterial or workmanship within the 2-year warranty period, upon examination by the manufacturer,

such part will be repaired or replaced by manufacturer at no charge. The buyer shall pay all
laborcosts incurred in connection with such repair or replacement. Equipment shall not be returned
withoutmanufacturer’s prior authorization, and all returned equipment shall be shipped by the buyer, freight

prepaid to a destination determined by the
manufacturer.C. Refer to Manufacturer ’s Operation, Installation, and Maintenance (OIM) Manual for detailed

descriptions of what is/is not covered and contact information for warranty
claims.

PART 2 - PRODUCTS

2.1 GENERAL

A. Construction shall be dependent on the structural application to minimize distortion and other
defects.All seams, joints, and penetrations of the hood enclosure to the lower outermost perimeter,

whichdirects and captures grease-laden vapor and exhaust gases, shall have a liquid-tight
continuousexternal weld in accordance with NFPA
96.B. Duct sizes, CFM, and static pressure requirements shall be as shown

on drawings. Static pressure requirements shall be precise and accurate; air velocity and
volumeinformation shall be accurate within 1-ft increments along the length of the
ventilator.

2.2 CONSTRUCTION

A. Construction shall be type 430 stainless steel.

B. Double wall insulated front to eliminate condensation and increase rigidity on wide sizes. The
insulationshall have a flexural modulus of 475 EI, meet UL 181 requirements and be in accordance with NFPA

90Aand
90B.C. Hood shall be equipped with a minimum of four connections for hanger rods. Hood lengths greater than 12 ’ will have added hangers.

D. Exhaust duct collar to be 4 ” high with flange.

E. The grease drain system shall be an enclosed integral part of the hood back and have slopes with
an exposed, removable 1/2 grease cup to facilitate

cleaning.F. All seams shall be welded and have stainless steel on exposed surfaces.

2.3 LIGHTING

A. L55 Series canopy light fixture, includes clear thermal and shock resistant globe.

2.4 OPTIONS

A. Fire Suppression System: UL 300 fire suppression system.

2.5 ACCESSORIES

A. End Panel(s) maximize hood performance and eliminate the effects of cross drafts in the kitchen.
Unitsconstructed of stainless steel and sized according to hood width and cooking equipment. Exposed

edgeshemmed for safety and rigidity. Selected
panels:1. Quarter End Panel

2. Wall as End Panel

B. Splash panel(s) selected:

1. Backsplash

C. Standoff(s) selected:

1. Right End Standoff

D. Wrapper(s) may be installed from the factory or field installed. Wrapper(s) selected:

1. Wrapper

E. Miscellaneous option(s) selected:

1. Insulation for Back of Hood – Backside of hood is fully insulated.

2. Riser Sensor Install – Sensor set-up for 6” plenum.

PART 3 - EXECUTION

3.1 EXAMINATION

A. Examine areas and conditions under which the system is installed. Do not proceed with work
untilunsatisfactory conditions have been corrected in a manner acceptable to

Installer.

3.2 INSTALLATION

A. Install in accordance with manufacturer's instructions, drawings, written specifications, manufacturer ’s installation manual, and all applicable building codes.

FRANKE FOODSERVICE SYSTEMS AMERICAS, INC.

800 AVIATION PARKWAY

SMYRNA, TN USA 37167

PHONE: 1-800-877-5178

WWW.FRANKESUPPLY.COM

FS-BKSALES.US@FRANKE.COM

© 2020 Franke Foodservice Americas, Inc.
These drawings and specifications are the property of 
Franke Technology and Trademark Ltd. and shall not be 
reproduced, copied or transferred to any third party 
without the prior written permission of Franke 
Technology and Trademark Ltd., Hergiswil, Switzerland

Exclusion of Liability:
FRANKE takes no responsibility for the accuracy of the 
floor plans and constructional drawings. All dimensions 
and connections specified by FRANKE must be checked 
by the client prior to installation. Specifications for power 
consumption and connections are limited to equipment 
supplied by FRANKE. All third party accessories shown 
lie within the responsibility of the client. FRANKE 
reserves the right to change equipment without notice. 

Franke Foodservice Systems Americas, Inc.

800 Aviation Parkway
Smyrna, TN 37167

Tel. +800 472-2954

fs-customerservice.us@franke.com
www.frankesupply.com
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SPECIFICATIONS
TAG: Commercial Kitchen Ventilation Hoods, Listed Commercial Kitchen Hoods
PART 1 - GENERAL
1.1 SUMMARY

A. The BD2 series is a Type I, low proximity hood for use over 450°F cooking surface temperatures.
The low proximity hood refers to the close location of the hood with respect to the cooking appliances.
B. The hood shall have the size, shape, and performance specified on drawings.

1.2 SUBMITTALS
A. The manufacturer assumes no liability for the use or results of use from this document.
Specifications are to be reviewed by the engineer to confirm the projects requirements and meet Federal,
State, and Local codes and regulations.

’

B. As the manufacturer continues product development, it reserves the right to change design
and specifications without notice.
C. The manufacturer shall supply complete computer generated submittal drawings, including
hood section view(s) and hood plan view(s). These drawings must be available to the engineer,
architect, and owner for their use in construction, operation, and maintenance.

1.3 QUALITY ASSURANCE
A. This hood is ETL-listed to standard UL710, ULC710, and ULC-S646 when installed in accordance
with these installation instructions and National Fire Protection Association Standard NFPA 96, Standard
for Ventilation Control and Fire Protection of Commercial Cooking Operations.
B. Built-in compliance with NSF/ANSI Standard 2.
C. The hood shall be ETL Listed as:

1. “Exhaust Hood Without Exhaust Damper. ”
2. ETL Sanitation Listed and built in accordance with NFPA 96.
3. The ETL label shall list temperature rating(s) and minimum CFM/ft rating(s).

1.4 WARRANTY
A. All units shall be provided with the following standard warranty:

1. This equipment is warranted to be free from defects in materials and workmanship, under
normal use and service, for a period of 2-years from date of shipment.

B. The manufacturer shall not be liable for incidental and consequential losses and damages potentially
attributable to malfunctioning equipment. Should any part of the equipment prove to be defective in material
or workmanship within the 2-year warranty period, upon examination by the manufacturer, such part will be
repaired or replaced by manufacturer at no charge. The buyer shall pay all labor costs incurred in connection
with such repair or replacement. Equipment shall not be returned without manufacturer's prior authorization,
and all returned equipment shall be shipped by the buyer, freight prepaid to a destination determined by the
manufacturer.’

C. Refer to Manufacturer ’s Operation, Installation, and Maintenance (OIM) Manual for detailed
descriptions of what is/is not covered and contact information for warranty
claims.

PART 2 - PRODUCTS
2.1 GENERAL

A. Construction shall be dependent on the structural application to minimize distortion and other
defects. All seams, joints, and penetrations of the hood enclosure to the lower outermost perimeter,
which directs and captures grease-laden vapor and exhaust gases, shall have a liquid-tight continuous
external weld in accordance with NFPA 96.
B. Duct sizes, CFM, and static pressure requirements shall be as shown

on drawings. Static pressure requirements shall be precise and accurate; air velocity and
volume information shall be accurate within 1-ft increments along the length of the ventilator.

2.2 CONSTRUCTION
A. Construction shall be type 430 stainless steel.
B. Double wall insulated front to eliminate condensation and increase rigidity on wide sizes. The insulation shall
have a flexural modulus of 475 EI, meet UL 181 requirements and be in accordance with NFPA 90A and 90B.
C. Hood shall be equipped with a minimum of four connections for hanger rods. Hood lengths greater than 12' will have added
hangers.
D. Exhaust duct collar to be 4 ” high with flange.
E. The grease drain system shall be an enclosed integral part of the hood back and have slopes with
an exposed, removable 1/2 grease cup to facilitate cleaning.
F. All seams shall be welded and have stainless steel on exposed surfaces.

2.3 LIGHTING
A. L55 Series canopy light fixture, includes clear thermal and shock resistant globe.

2.4 OPTIONS
A. Fire Suppression System: UL 300 fire suppression system.

2.5 ACCESSORIES
A. End Panel(s) maximize hood performance and eliminate the effects of cross drafts in the kitchen. Units constructed
of stainless steel and sized according to hood width and cooking equipment. Exposed edges hemmed for safety and
rigidity. Selected panels:

1. Quarter End Panel
2. Wall as End Panel

B. Splash panel(s) selected:
1. Backsplash

C. Standoff(s) selected:
1. Right End Standoff

D. Wrapper(s) may be installed from the factory or field installed. Wrapper(s) selected:
1. Wrapper

E. Miscellaneous option(s) selected:
1. Insulation for Back of Hood – Backside of hood is fully insulated.
2. Riser Sensor Install – Sensor set-up for 6 ” plenum.

PART 3 - EXECUTION
3.1 EXAMINATION

A. Examine areas and conditions under which the system is installed. Do not proceed with work
until unsatisfactory conditions have been corrected in a manner acceptable to Installer.

3.2 INSTALLATION
A. Install in accordance with manufacturer's instructions, drawings, written specifications, manufacturer's installation
manual, and all applicable building codes.
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WALK-IN COOLER/FREEZER NOTES

1 E.C. TO PROVIDE AND INSTALL A HEATING ELEMENT ON THE COOLER AND 
FREEZER CONDENSATE DRAIN LINE.

2 E.C. TO CONNECT THE PRIMARY ELECTRICAL SERVICE TO THE CONDENSING 
UNITS, AND INTER-WIRE SERVICE TO THE EVAPORATOR COIL(S), 
CONTROLS, LIGHT FIXTURES AND DOOR PERIMETER HEATERS.

ABBREVIATIONS

AFC

AFF

AFR

BFC

WIB

ABOVE FINISHED CEILING

WALK-IN BOX (COOLER/FREEZER)

ABOVE FINISHED FLOOR

ABOVE FINISHED ROOF

BELOW FINISHED CEILING

1 E.C. TO PROVIDE AND INSTALL RECEPTACLES, CAPS, AND CORDS AS 
REQUIRED. CAPS AND CORDS ARE TO BE INSTALLED ACCORDING TO THE 
MANUFACTURER'S INSTRUCTIONS AND COMPLY WITH ALL APPLICABLE 
CODES

2 E.C. TO CONNECT ELECTRICAL SERVICE DIRECTLY TO EQUIPMENT 
ACCORDING TO THE MANUFACTURER'S INSTRUCTIONS. ELECTRICAL 
CONNECTIONS SHALL COMPLY WITH ALL APPLICABLE CODES

3 E.C. TO RE-CONNECT ELECTRICAL CIRCUITS ON ALL PRE-WIRED 
EQUIPMENT DISASSEMBLED FOR SHIPMENT.

4 WHERE EQUIPMENT IS NOT PRE-WIRED, E.C. TO CONNECT THE ELECTRICAL 
SERVICE AND PROVIDE INTER-WIRING AS REQUIRED.

5 WHERE RECEPTACLES ` PROVIDED WITH THE EQUIPMENT, E.C. TO EXTEND 
ELECTRICAL SERVICE AS REQUIRED TO PROVIDED RECEPTACLES

6 FRANKE KITCHEN DRAWINGS ONLY INCLUDE RECEPTACLES REQUIRED FOR 
SPECIFIC KITCHEN EQUIPMENT. REFER TO BUILDING FLOOR PLANS FOR THE 
LOCATIONS OF UTILITY AND GENERAL PURPOSE RECEPTACLES.

7 E.C. TO VERIFY UTILITY REQUIREMENTS FOR ITEMS NOT PROVIDED BY 
FRANKE.

8 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL 
CODES.

ELECTRICAL CONTRACTOR NOTES

J
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(BOILER OR FRY HOOD)

XXX.XX
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XXX.XX M1

SYMBOL LEGEND

SINGLE RECEPTACLE

DUPLEX RECEPTACLE

SPECIAL RECEPTACLE

JUNCTION BOX

CIRCUIT BREAKER PANELS

COLD WATER

HOT WATER

HOT & COLD WATER

HOT & COLD POTABLE WATER/
DIRECT WASTE DRAIN COMBO

GAS

EQUIPMENT TAG

ELECTRICAL ROUGH-IN TAG

PLUMBING ROUGH-IN TAG

MECHANICAL ROUGH IN TAG

WASTE DRAINS (FLOOR SINK)

DIRECT WASTE DRAIN (HUB)

SERVICE CHASE

WASTE DRAINS

EXHAUST DUCT

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT

FUTURE EQUIPMENT
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ITEM # TAG # QTY DESCRIPTION VOLTS PH CYCLE HP BRKR SIZE AMPS ELEC CONN TYPE PLUG TYPE
CONN RI

HGHT
ELECTRICAL REMARKS

15.27 E1 1 HEAT TREAT COMBINATION SHAKE/SUNDAE MACHINE 208 V 3 60 Hz 2 1/2 45.00 A 35.00 A PLUG & CORD SEE RMKS 36" E.C. TO SUPPLY & INSTALL 6FT. CORD & PLUG.

17.56 E1 1 INFUSION TEA COFFEE BREWER 120 V 1 60 Hz - 20.00 A 14.00 A PLUG & CORD NEMA 5-15P 24" -

20.22 E1 1 41" RECESSED SANDWICH HOLD STATION
CONNECTS INTO RECEPTACLE ON PREP MODULE "A" VIA

6' POWER CORD

21.66 E1 1 51" PREP MODULE "A" - (AB) 208 V 3 60 Hz - 0.00 A 1.08 A DIRECT WIRED DIRECT 0"

DOWN THRU SERVICE CHASE; E.C. TO CONNECT TO
LOAD CENTER PROVIDED, AS REQ'D FOR 150A- 5 WIRE

W/106A FEEDER. AMPERAGE LOAD FOR LOAD CENTER IN
THIS CABINET TO BE CALCULATED FROM COMBINED
LOADS OF EQUIPMENT ATTACHED TO THIS CABINET.

21.67 E1 1 28" BUN TOASTER MODULE "B" CONNECTS TO LOAD CENTER ON PREP MODULE "A"

24.44 E1 1 BROILER BK FLAMING HEART 120 V 1 60 Hz - 20.00 A 3.50 A PLUG & CORD NEMA 5-20P 24" -

25.11 E1 1 34" MEAT WELL FREEZER 120 V 1 60 Hz - 20.00 A 7.60 A PLUG & CORD NEMA 5-15P 24" -

30.03 E1 1 35" FRY STATION- K585 GEN3.5 208 V 1 60 Hz - 20.00 A 16.00 A PLUG & CORD NEMA L14-20P 0"
CONNECTS INTO RECEPTACLE ON PREP MODULE "A"

CORD 8'FT

31.52 E1 1 4-BANK FRYER 120 V 1 60 Hz - 20.00 A 10.00 A PLUG & CORD NEMA 5-15P 24" -

32.11 E1 1 FROZEN PRODUCT DISPENSER SINGLE 120 V 1 60 Hz - 15.00 A 5.50 A PLUG & CORD NEMA 5-15P 72" 10' POWER CORD

33.30 E1 1 67" FRYER HOOD E.C. TO CONNECT TO JB FOR HOOD'S LIGHT

36.72 E1 1 MINI COMBI OVEN- LH 208 V 3 60 Hz - 30.00 A 17.90 A PLUG & CORD SEE RMKS 24" E.C. TO SUPPLY & INSTALL CORD & PLUG

40.84 E1 2 REACH-IN FREEZER 120 V 1 60 Hz 1/2 20.00 A 7.80 A PLUG & CORD NEMA 5-20P 24" -

40.85 E1 2 REACH-IN FREEZER 120 V 1 60 Hz 1/2 20.00 A 7.80 A PLUG & CORD NEMA 5-20P 24" -

50.21 E1 2 MICROWAVE 230 V 1 60 Hz - 20.00 A 20.00 A DIRECT WIRED NEMA 6-20P 0" CONNECTS INTO RECEPTACLE ON MODULE A

51.42 E1 1 MULTI-PRODUCT HOLDING UNIT 208 V 1 60 Hz - 10.40 A 9.00 A PLUG & CORD NEMA 6-15P 0" CONNECTS INTO FRY STATION

51.43 E1 1 MULTI-PRODUCT HOLDING UNIT 208 V 1 60 Hz - 20.00 A 13.50 A PLUG & CORD NEMA 6-15P 0" CONNECTS INTO RECEPTACLES ON PREP MODULE A & C

55.12 E1 2 DUAL CONTINUOUS FEED TOASTER 208 V 1 60 Hz - 20.00 A 15.00 A PLUG & CORD NEMA L6-30P 0" CONNECTS INTO RECEPTACLE ON PREP MODULE "B"

95.02 E1 1 ELECTRIC MAKEUP AIR UNIT W/ PLENUM 208 V 3 60 Hz 2 100.00 A 86.70 A DIRECT WIRED DIRECT 0" -

979.11 E1 1 GRAB-N-GO REFRIGERATED DISPLAY CASE 120 V 1 60 Hz 1/3 20.00 A 16.00 A PLUG & CORD NEMA 5-20P 18"
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

1023.45 E1 1 91" BROILER HOOD -

B
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MECHANICAL CONTRACTOR NOTES

ABBREVIATIONS

CFM

FPM

CUBIC FEET PER MINUTE

FEET PER MINUTE

1 ALL WORK SHALL BE PERFORMED BY A QUALIFIED LICENSED MECHANICAL 
CONTRACTOR IN ACCORDANCE WITH ALL COUNTRY, STATE AND LOCAL 
CODES.

2 ALL WORK SHALL BE COMPLETED IN A NEAT,  SAFE, AND WORKMAN-LIKE 
MANNER.

3 HVACR CONTRACTOR SHALL PROVIDE AND INSTALL EXHAUST FANS AND 
ROOF CURBS UNLESS OTHERWISE STATED IN THE EQUIPMENT SCHEDULE 
OF THESE DRAWINGS.

4 HVACR CONTRACTOR SHALL INSTALL CEILING SUSPENDED EXHAUST 
HOODS

HVACR CONTRACTOR SHALL INSTALL EXHAUST AND INDUCTION AIR DUCT 
WORK PROVIDED WITH THE EXHAUST HOOD(S). NOTE: THE EXHAUST DUCTS 
PROVIDED WITH THE HOODS ARE DESIGNED FOR INSTALLATION IN SINGLE 
STORY, STANDARD BK STRUCTURES. IN OTHER APPLICATIONS, HVACR 
CONTRACTOR SHALL PROVIDE AND INSTALL SUPPLEMENTAL DUCT WORK 
AS REQUIRED. THE PROVIDED SUPPLEMENTAL DUCT WORK SHALL MEET 
ALL APPLICABLE CODES.

6 ALL EXHAUST, MAKE-UP AND INDUCTION AIR QUANTITIES AND 
SPECIFICATIONS ARE AT THE DUCT COLLAR UNLESS SPECIFIED 
OTHERWISE.

7 THE FIRE SUPPRESSION SYSTEM IS TO BE INSTALLED BY AN INSTALLER 
CERTIFIED AND LICENSED BY THE SYSTEM MANUFACTURER. ALL SYSTEM 
COMPONENTS NOT INCLUDED WITH THE EXHAUST HOODS ARE TO BE 
PROVIDED AND INSTALLED BY THE SYSTEM INSTALLER.

8 HVACR CONTRACTOR TO INSTALL PRE-CHARGED REFRIGERATION LINES 
PROVIDED BY FRANKE FOR THE WALK-IN COOLER/FREEZER. HVACR 
CONTRACTOR SHALL START UP AND ADJUST THE WALK-IN 
COOLER/FREEZER REFRIGERATION SYSTEM(S) AND ANY OTHER 
REFRIGERATION SYSTEMS WITH REMOTE CONDENSING UNIT(S)

9 FRANKE KITCHEN DRAWINGS INCLUDE ONLY THOSE REQUIREMENTS FOR 
THE SPECIFIC EQUIPMENT PROVIDED BY FRANKE. REFER TO OTHER 
BUILDING PLANS FOR LOCATIONS OF OTHER HVACR SERVICES.

10 HVACR CONTRACTOR SHALL VERIFY THE REQUIRMENTS FOR ITEMS NOT 
PROVIDED BY FRANKE.

11 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL CODES

12 THE MAXIMUM STRAIGHT DUCT RUN FOR THE FANS SPECIFIED IS 60'-0" 
FROM THE TOP OF THE HOOD TO THE BOTTOM OF THE FAN (OR TOP OF THE 
ROOF CURB), BEFORE IT IS NECESSARY TO CHANGE FAN REQUIREMENTS. 
IF THERE ARE ELBOWS IN THE DUCT RUN, ADD .2" SP FOR EVERY ELBOW 
(THIS MAY CHANGE THE REQUIREMENTS FOR THE FAN AS WELL). HVACR 
CONTRACTOR IS RESPONSIBLE FOR DETERMINING HVACR REQUIREMENTS 
AND SIZES.
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ITEM # TAG # QTY. DESCRIPTION HOOD LENGTH FILTER AREA
FILTER

QUANTITY/SIZE
EXHAUST ACTUAL DUCT SIZE DUCT VELOCITY STATIC PRESSURE MECHANICAL REMARKS

33.30 M1 1 67" FRYER HOOD 67" 6.67 SF (4)16X16-BK 885 CFM 10" 1623 FPM 0.49 in-wg FAN SPECS: 885 CFM @ 0.50"SP

95.02 M1 1 ELECTRIC MAKEUP AIR UNIT W/ PLENUM 162" 1892 CFM 14"
G.C. TO DETERMINE PLACEMENT OF

HOOD & ROOF UNIT. SUGGESTED DUCT
SIZE IS STRAIGHT 14" X 14"

1023.45 M1 1 91" BROILER HOOD - 0.00 SF - 0 CFM 0" 0 FPM 0.00 in-wg -
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ABBREVIATIONS

AFF

FPM

ABOVE FINISHED FLOOR

FEMALE PIPE THREAD

1 P.C. SHALL PROVIDE AND INSTALL SHUT-OFF VALVES ON ALL POTABLE 
WATER AND GAS SUPPLY LINES AT EACH PIECE OF EQUIPMENT WHERE 
REQUIRED BY CODES. VALVES AND INSTALLATION SHALL MEET ALL 
APPLICABLE CODES.

2 P.C. SHALL CONNECT POTABLE WATER AND GAS SERVICE DIRECTLY TO 
THE EQUIPMENT ACCORDING TO THE MANUFACTURER'S INSTRUCTIONS. 
CONNECTIONS SHALL MEET ALL APPLICABLE CODES.

3 P.C. TO CONNECT EQUIPMENT TO THE BUILDING WASTE DRAINAGE SYSTEM 
ACCORDING TO THE MANUFACTURER'S INSTRUCTION. CONNECTIONS SHALL 
MEET ALL APPLICABLE CODES.

4 P.C. TO RECONNECT PLUMBING AND GAS PIPING ON PRE-PLUMBED 
EQUIPMENT DISASSEMBLED FOR SHIPMENT.

5 WHERE EQUIPMENT IS NOT PRE-PLUMBED, P.C. SHALL CONNECT THE 
PLUMBING AND GAS SERVICE AND PROVIDE INTER-PIPING AS REQUIRED.

6 P.C. TO INSTALL FAUCETS, DRAIN ASSEMBLIES AND ACCESSORIES 
PROVIDED WITH EQUIPMENT. 

7 WHERE A SERVICE CHASE IS PROVIDED WITH THE EQUIPMENT, THE P.C. 
SHALL INSTALL THE PLUMBING AND/OR GAS SERVICE THROUGH THE 
SERVICE CHASE TO THE CONNECTION POINT(S) ON THE EQUIPMENT AS 
REQUIRED. ALL CONNECTIONS AND PIPING SHALL MEET ALL APPLICABLE 
CODES.

8 P.C. SHALL PROVIDE AND INSTALL CONDENSATE DRAIN LINES FROM THE 
WALK-IN COOLER AND FREEZER EVAPORATOR COILS.

9 P.C. SHALL PROVIDE AND INSTALL BACK-FLOW PREVENTION DEVICES WHEN 
REQUIRED BY THE AUTHORITY HAVING JURISDICTION.

10 P.C. SHALL PROVIDE AND INSTALL AUTOMATIC GAS SHUT-OFF VALVES 
WHEN REQUIRED BY THE AUTHORITY HAVING JURISDICTION.

11 FRANKE KITCHEN DRAWINGS INCLUDE ONLY THOSE REQUIREMENTS FOR 
SPECIFIC KITCHEN EQUIPMENT. REFER TO BUILDING FLOOR PLANS FOR 
OTHER PLUMBING REQUIREMENTS AND LOCATIONS.

12 NOTIFY FRANKE PROJECT MANAGER IMMEDIATELY IN WRITING IF THESE 
DRAWINGS ARE IN CONFLICT WITH ANY LOCAL, STATE OR NATIONAL 
CODES.

PLUMBING CONTRACTOR NOTES
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SYMBOL LEGEND

SINGLE RECEPTACLE

DUPLEX RECEPTACLE

SPECIAL RECEPTACLE

JUNCTION BOX

CIRCUIT BREAKER PANELS

COLD WATER

HOT WATER

HOT & COLD WATER

HOT & COLD POTABLE WATER/
DIRECT WASTE DRAIN COMBO

GAS

EQUIPMENT TAG

ELECTRICAL ROUGH-IN TAG

PLUMBING ROUGH-IN TAG

MECHANICAL ROUGH IN TAG

WASTE DRAINS (FLOOR SINK)

DIRECT WASTE DRAIN (HUB)

SERVICE CHASE

WASTE DRAINS

EXHAUST DUCT

DEMOLISHED EQUIPMENT

EXISTING EQUIPMENT

RELOCATED EQUIPMENT

NEW EQUIPMENT
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KES PLUMBING GAS SCHEDULE
ITEM # TAG # QTY. DESCRIPTION GAS INPUT GAS SIZE GAS TYPE CO2 SIZE CO2 RI HGHT CO2 CONN TYPE GAS REMARKS

24.44 P1 1 BROILER BK FLAMING HEART 96000.0 Btu/h 3/4" NG
P.C. TO CONNECT TO GAS PIPING ON HOOD'S CHASE AND TO

BROILER, AS REQ'D

31.52 P1 1 4-BANK FRYER 300000.0 Btu/h 1" NG
P.C. TO CONNECT TO GAS PIPING ON HOOD TOP AND TO

FRYERS AS REQ'D.

KES PLUMBING POTABLE WATER SCHEDULE

ITEM # Tag # QTY. DESCRIPTION CW SIZE CW RI HGHT HW SIZE HW RI HGHT FW TYPE FW SIZE FW RI HGHT
POT. WATER
CONN TYPE

POT. WATER REMARKS

17.56 P1 1 INFUSION TEA COFFEE BREWER FILTERED 1/4" 48" MALE BARB P.C. TO RUN WATER THRU WATER FILTER

36.72 P1 1 MINI COMBI OVEN- LH FILTERED 3/4" 12" GHT P.C. TO RUN WATER LINES THRU WATER FILTER.

61.01 P1 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
VERIFY REQ'MTS W/LOCAL CODES

960.02 P1 1 3 COMPARTMENT SINK 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
VERIFY AND REWORK ALL EXISTING UTILITIES AS REQUIRED

962.05 P1 3 HANDS-FREE WASH STATION SINK 1/2" 12" 1/2" 12"
VIA SHUT OFF VALVE

ON WALL
VERIFY AND REWORK ALL EXISTING UTILITIES AS REQUIRED

KES PLUMBING WASTE SCHEDULE

ITEM # TAG # QTY. DESCRIPTION DIRECT WASTE SIZE
DIRECT WASTE RI

HGHT
INDIRECT WASTE

SIZE
INDIRECT WASTE CONN

HGHT
WASTE

CONNECTION TYPE
WASTE REMARKS

36.72 P1 1 MINI COMBI OVEN- LH 2" 0" INDIRECT
P.C. TO EXTEND DRAIN LINE TO FLOOR DRAIN. DRAIN

LINE MUST BE VENTED

61.01 P1 1 ONE COMPARTMENT SINK W/ LH DRAINBOARD 2" 0" INDIRECT VERIFY REQ'MTS W/LOCAL CODES

95.02 P1 1 ELECTRIC MAKEUP AIR UNIT W/ PLENUM 1" 0" INDIRECT CONNECT TO ROOF DRAIN AS REQ'D BY LOCAL CODE

960.02 P1 1 3 COMPARTMENT SINK 2" 0" INDIRECT
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

962.05 P1 3 HANDS-FREE WASH STATION SINK 1 7/8" 12" DIRECT
VERIFY AND REWORK ALL EXISTING UTILITIES AS

REQUIRED

B
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