EXISITNG PANEL BD NEW PANEL K - | FGEND: D/B CLOSET INTERPLAN LLC
LOCATION: DELI BAKERY MAIN: 225A MLO CONN. LOAD: 76.7 KVA bgﬁ?;l(?EN gg;lY/B:\;OEVRY MAS,,,STEIN: "10?52 M4|'-VCI) ‘F‘-':Eogg .:.-g:D: A —_—
VOLTAGE:  208Y/120V SYSTEM: 39, 4W FEED: TP TRIM:  SURFACE BUS RATING 100A GROUND BUS: YES @  JUNCTION BOX L
L S BLE PATNG 220 S e EMS | CKT LOAD SERVED T conD [Prese| NeuT | oD [BKR|DMD| L7 | L2 | L3 |DMD]BKR] GOND [PHASE | NEwT | LOAD SERVED CKT| EMS BD
EMS | CKT LOAD SERVED COND |PHASE| NEUT | GND | BKRIDMD| L1 L2 L3 |DMD| BKR| COND |PHASE} NEUT | GND LOAD SERVED CKT| EMS - 1 % FT HOOD EXHAUST FAN 3¢ | #1z | #1z | 12 |20/ 15/3| 3/4 | #12 | 2 | #12 VAU FAN 2 - © CEILING MOUNTED RECEPTACLE O L
~ [ 1| COUNTERTOP INDUCTION RANGE | 3/4" | #12 | #12 | #12 [20/1] ¢ [HE99 = |20/1] 3/4" | #12 | #12 | #12| WRAP TABLE MOVED FROM CKT#30 | 2 | - — = 2 u_7HE 557 ! iz = il - WP WEATHER PROOF COVER PLATE 8 @ B ARCHITECTURE
3 PRODUCE PROMO#1 s/ | 412 | #12 | 12 [30/1] & S k |45/3] 374" | #8 | #8 | #10 CHICKEN ROTISSIRE 4| - =t . = Y ¥ 2 . s GFl = GROUND FAULT INTERRUPTING RECEPTACLE ENGINEERING
-5 WRAP WACHINE 3/ | #12 | #12 | #12 |20/1] R LN e - 6] - . “ v alll : . BDM PERMITTING
— | 7 [eLASS DOOE REFRIG (SELF CONTANED)| 3/4" | #12 | #12 | #12 [20/1] r [HARD K #8 " B| = > 17 8 FT HOOD EXHAUST FAN /4 [#12| 12| #12 [20/3] w e~ I bk 3/"’_ #12 | 12 | #12 it 8| - Ic 2= ISOLATED GROUND RECEPTACLE 1 ]
- SOAE v [z |z #2207 540 =l ===~ SHUNT TRP 10] - | —+2 ‘ s y il Mo ab it i el S o 1oL H®  SPECIAL USE RECEPTACLE. VOLTAGE, PHASE AND | il
B RTU-RECEPTACLE & - = 50 T Y - = 0 " #12 M 880 R [20/1] /4 | #12 | 12 | 12 MANUAL MEAT SLICER iz - AMPERAGE BASED ON LOAD SERVED. COORDINATE
17 cirdr) 3747 | #12 | #12 | #12|20/1] R ~e0- R [20/1] 3/4" | #12 | #12 | #12 [HOT DELI CASE & DELI MONITOR REC| 12 - . :
— 73 IR YT P o o v e AL ERED T T 13| (C2) 12 FROZEN BAKERY-LTS 3/4" | #12| g2 | 12 [20/1] L HEER R [20/1] 3/4" | 12| 12 | 12 PHOTO CAKE PREP PRINTER 14| - NEMA CONFIGURATION WITH EQUIPMENT REQUIREMENTS. I NEW PANEL K
- ’I 5 ICE MACHINE 3/4” #12 #12 #12 20/1 R N 1200 K 20/3 3/4" #12 #12 #12 OVEN »l 6 _ - 15 (C2) 12' FROZEN WERY-FAN 3/4. #12 #12 #12 20/1 M iaﬁ R 20/1 3/4‘” #12 #12 #12 PHOTO CAKE PREP RECEBTACLE 1 6 = "Q FLOOR STUB UP 220 E CENTRAL PKWY, STE 4000
~ = e AT AT TN 1800 on = . T - 117 (C2) 12’ FROZEN BAKERY-HTR 3/4" | #12 | 12 | #12 |20/1] N Zﬁ L (20/1] 3/4° | #12 | 12 | #12 (B5) DELI BAKERY-LTS 18 $ﬂ MOTOR RATED SWITCH !l_ ; —ﬂ v?'DD—glJCI ALTAMONTE SPRINGS, FL 32701
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AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 50880 0.65 33072 TOTAL DEMAND LOAD 57.7 KVA 160.3 AMPS A LLC
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Note 1. Provide GFIC rated breaker(s) for circuit(s) 7
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RECEPTS REMAINING 3600 0.5 igpg_ |ARGEST MOTOR 2700 .. 025 °_675 . ' ' el { b o
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 125.4 KVA 348.4 AMPS {E [
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 101088 0.65 65707 TOTAL DEMAND LOAD 89.8 KVA 249.4 AMPS EXIS—HNG DELI/
S | \ = | BAKERY PREP
5/E2.01
Note 1. Feeder size: SEE RISER DIAGRAM EXISTING I @
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GENERAL NOTES: 2= T\ ! . ><| \ B = B EXIS-HNG g g §'
1. SEE MECHANICAL DRAWINGS FOR KITCHEN HOOD SCHEDULE. ELECTRICAL CONTRACTOR TO MAKE FINAL CONNECTIONS TO EXHAUST Sh MEN S RR#1 E S—HNG D D B F R EEZER EE 2 g
. ‘ 9 s | .S e
FAN, LIGHT, & SWITCHES. EXISTING WOMEN'S STORAGE ROOM / ol 8 8§
2. PROVIDE SEALTITE FLEX ON ALL DELI/BAKERY EQUIPMENT/CASES: 3 FT. (MIN.) ON FLOOR CIRCUITS AND 4 FT. (MIN.) ON WAL e SESTROOMA l EXISTING (1) g8 2
CIRCUITS. N (I TR i o (CURNEPEAR T AN I KT IO % . = B 238
3. ELECTRICAL CONTRACTOR SHALL PROVIDE ALL CONTROL WIRING FOR SHUNT TRIP SYSTEM AT EXHAUST HOOD AND EQUIPMENT. RISER ROOM—= r HCBE—187 h - m ‘:;égg
4, PROVIDE 1'-0" OF FLEX CONDUIT AND A 2"X4" BOX WITH A DUPLEX RECEPTACLE. - [ . | RARIE oM, SR i g 8%
5. (1) 4-CONDUCTOR SHIELDED CABLE (#22 AWG OR LARGER) X L O |- o q 9 o a 025 ¢
._ . ‘ .Z:- o
(2) CONDUCTOR (BLACK & WHITE) — FOR TEMPERATURE SENSOR, INDICATED AS: . o) A = 1 i ’ . I i &= LI
]
(2) CONDUCTOR (RED & GREEN) — FOR DEFROST TERMINATION, INDICATED AS:X —
| - = 3
6. DIMENSIONS ARE SHOWN FROM INTERIOR SURFACE OF EXTERIOR MASONRY BUILDING WALLS. /_\ G * L = i
7. MOUNT FLY TRAPS AT 5'—0" ABOVE THE FINISHED FLOOR IN THE DELI/BAKERY AND PRODUCE PREP. 1 ENLARGED DELl/BAKERY FQUIPMENT PLAN
8. SEE SHEET E1.02 FOR TELEPOLE INFORMATION. WALL J-BOX ON WALL _ Sy =1 DEU/BAKERY POWER PLAN KEY NOTES
9. ALL ELECTRICAL WIRING WILL BE DONE IN STRICT ACCORDANCE WITH THE N.E.C. NO COLOR CHANGES IN WIRE RUNS, MISLABELED \ \EBO JSOBEE (/8™ = 1'=0 ADDED DEMAND FOR KITCHEN EQUIPMENT ' FO OD LION
CIRCUITS, ETC. ALL WIRING SHALL BE DONE IN ACCORDANCE WITH FOOD LION STANDARDS. ONLY NEAT, FIRST QUALITY WORK WILL 3
BE ALLOWED. 8.ALL BRANCH CIRCUIT PANELBOARDS SHALL BE VACUUMED. ALL ELECTRICAL ENCLOSURE COVERS SHALL BE INSTALLED ¢y B EOLRGEN - REE TR, PRUYID. NI COWASoiial: e RECHIRED-SR EXIERD Basikg
AND ADEQUATELY SECURED TO OBTAN PROJECT CLOSE OUT FACE PLATE 11000 CONVECTION OVEN CIRCUITRY. FIELD VERIFY CONDITIONS AND EXTENT OF WORK. REMODEL
10. ALL BRANCH CIRCUIT PANELBOARDS, SAFETY DISCONNECTS, ELECTRICAL DISTRIBUTION EQUIPMENT, MAIN BREAKERS, AND MAIN \ 17280 HOT WING BAR @ EgBT![?\J%I V\ﬁ?l—SIECESEEEIF;\ITSAT(/:\LLﬁTlgl\iC] e g e
SERVICE DISCONNECTS SHALL BE LABELED WITH PHENOLIC TAGS, BLACK ON WHITE, 1.5" TALL. DISTRIBUTION SECTIONS SHALL BE '
LABELED ACCORDING TO ARC FLASH LABELS. s CONDU'T\ e TR T TG (3 HOT CASE: 208V, 3PH, 31.24 STORE #2839
11. THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL CORRECTED TYPE WRITTEN PANEL SCHEDULES IN ELECTRICAL PANELS, 860 PARRIS ISLAND GTWY
NEW AND EXISTING, AT THE END OF THE PROJECT. HAND WRITTEN SCHEDULES SHALL BE MAINTAINED THROUGHOUT THE PROJECT. 1200 GLASS DOOR REF @ PROVIDE NEMA 3R DISCONNECT SWITCH 208V, 100 AMP/3PH FOR RTUP FOR RTU PER MANUFACTURER
12. SCALES SHALL BE FED FROM A CIRCUIT THAT IS CONTINUOUSLY ENERGIZED (NOT CONTROLLED BY THE ENERGY MGMT SYSTEM) 4 VIN. LIQUIDTIGHT FLEX FA%LEJF,EI(E?LTJ%EREFEE%EICT/(\)L chtﬂ\gg/—\(tﬂOR O A L T e BEAUFORT, SC 29906
¥, CUORMINATE REMOVAL/REPLACEMENT OF REFRIGERRTED CASES WITH THE REFRIGERATION. CONTRACTOR' AND' The, FUOD LICH CONDU.lT TO EQUIPMENT % 11000 HOT DELI CASE RECEPTACLE AND COMMUNICATION CONNECTION FOR DELI MONITOR MOUNTED IN CEILING TILE, COORDINATE
CONSTRUCTION SUPERVISOR. x5 ; ¥
14. ALL SINGLE PHASE RECEPTACLES RATED 150 VOLTS TO GROUND OR LESS, 50AS OR LESS; AND THREE-PHASE RECEPTACLES RATED SEE GENERAL NOTE #2 2|t e o T (5 EXACT LOCATION. CAT-5e COMMUNCATION CABLES TO BE PROVIDED BY OTHERS. (ACRO). gl el
150 VOLTS OR LESS, 100 AMPS OR LESS INSTALLED IN THE LOCATIONS SPECIFIED IN NEC 2017 ART. 21@.8(B)(1) THROUGH z|Z G PROUDE NEVA 3t 3 DICONECT SWTCH 30 AP FOR HOOD EXWAUST FAN PER MANFACTIRR MAKE DATE: 7/5/22
(1@), SHALL HAVE GROUND FAULT CIRCUIT INTERRUPTER PROTECTION FOR PERSONNEL. a5 49820 TOTAL PLATE TO BE WIRED VIA HOOD CONTROL PANEL. ELECTRICAL CONTRACTOR TO COORDINATE ALL ELECTRICAL 46 OF 54
] REQUIREMENTS WITH MANUFACTURER PRIOR TO ROUGH-IN.
w|
x0.65 @ ELECTRICAL CONTRACTOR TO PROVIDE NEW 2—-POLE 30A BREAKER IN ELECTRICAL DEFROST PANEL MOUNTED
IN RACK 'C’ FOR CASE C3 IF EXISTING BREAKER DOES NOT MATCH THIS SIZE. EC SHALL EXTEND 3#6 AWG .
27833 CU, 146 CU GND IN 3/4” C. FROM CASE C3 TO RACK 'C’ LOCATED IN MECHANICAL ROOM.ESTIMATED
WIRING SIZE BASED ON 300 FT RUN EC SHALL CONFIRM ACTUAL RUN LENGTH IN THE FIELD AND UP-SIZE ENLARGED DELI BAKERY
ADDITION D/B TOTAL 27.833 KVA WIRING AS REQUIRED.ELECTRICAL CONTRACTOR TO COORDINATE ALL ELECTRICAL REQUIREMENTS WITH ELECTRICAL PLAN
mPOWER CONNECTION DETAIL / REFRIGERATION CONTRACTOR PRIOR TO ROUGH-IN.
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