EXISITNG PANEL A EXISITNG PANEL D SECTION#1 NEW PANEL OW EXISITNG PANEL G " IN ' ERPLAN
: 4 : . V. LOCATION: MECHAN[E h 5 LOCA gom( ROOM MAIN: 225A MLO CONN. LOAD: 43.3 KVA LOCATION: JECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 70 KVA
\L,OEQL'}OEN: gggf?:g%@ ROOM bsA¢’sNT'EMZ:z:§s/:, Ml_w? (F:g?DN TLSQD il VOLTAGE:  208Y/ 1;%?} e z:xgmzzig MA,LV? gggg TLSQD' sk voq_'r}}?a';h 208Y/1207 SYSTEM: 3¢, 4W FEED: TOP VOLTAGE:  508Y/120v SYSTEM: 38, 4W FEED: TOP INTERPLAN LLC
TgtM: " SURFACE BUS RATING 225A GROUND BUS: YES TRIM: SURFACE BUS RATING 225A GROUND BUS: YES TRIM: FLUSH BUS RATING 225A GROUND BUS: YES TRIM: SURFACE BUS RATING 225A GROUND BUS: YES
CKT LOAD SERVED COND |Prust| NeuT | onp | BKR|EMD] L1 | L2 | L3 [DMD]BKR[ COND [PHASE| NEUT | GND LOAD SERVED CKT| EMS EMS | CKT LOAD SERVED CoND |PHASE weuT | o [ BiR]oMp] L1 | L2 | L3 |omp]BKR| conp |prasE| NEUT | oND LOAD SERVED ckT| EMS EMS | CKT LOAD SERVED GO _[PHASE| NEUT | GND [BKRIDMD| L1 | L2 | L3 |DMD|BKR| COND |PHASE) NEUT | GND LOAD SERVED CKT| EMS EMS JCKT LOAD SERVED Gonp [prse] neut | oo [ BkRrjomD| L1 | L2 | L3 DMD|BKR] CoND [PHASE[NEUT | GND LOAD SERVED CKT| EMS
1 LTS-SEAFOOD SALES S | #12 | #12 | 2 |20/] LR U N2o/1[ 374 | #12 | #12 | #12 LTS-WINE 2| - 7 11 (C5) FROZEN SEA FOOD-LTS 3/¢ |2 |z | gz 2o L o] w |20/1] 374 |z | 2| 12 HOOD EXHAUST FAN 2] - - |71 | DRTY POWER CHECKOUT 1&2 3/4" | #10] 10| #12 [20/1] R % R |20/1] 3/4" | #12 | #12 [$12 | CUSTOMER SERVICE MONEY ORDER | 2 | - -1 WRAPSTATION a2 | #iz| #2202 r PR R 120/1] 374" [ #12 [ #12 [ #12 | ABOVE ISLAND PRODUCE-RECEPT | 2 | -
3 TS SALES AREA 3 | #12 | #12 | 812 |2071] L e L 2071 374 Tz [ 2| 412 LTS-WINE 4| - - 13 (CS) FROZEN SEA FOOD-HTR 3/4° [ 12| 2| 12 |20/ (527 L |20/1] 374" [ #12 | #12 | #12] 5 DOORS FROZEN SEAFOOD-LTS | 4| - -~ | 3| DIRTY POWER CHECKOUT 3&4 3/4" | #10 | $10 | $12 |20/1) R 3& R [20/1] 3/4° | #12 | $12 [ #12 | CUSTOMER SERVICE ONLNE LOTIO | 4 | - = 1.3 » #12 R L R |20/1] 374" [ #12] #12] #12 MAINT. LIFT~RECEPTACLE 41 -
5 TTS_SALES AREA 374 | #12 | #12 | 1z |20/1] L T | f2o/1| 34" [ 12| 12| 412 LTS-WINE 6] - - |5 (C5) FROZEN SEA FOOD-FAN 3/4° | 12| $12 | $12 |20/1] W CI L Joo/| 374 | 12 [ 12| 2 6] - - |5 DIRTY POWER CHECKOUT 5&6 3/4° | 10 | $10 | $12 |20/1] R :}W R |20/1] 3/4" | $12 | §12 | $12 | CUSTOMER SERVICE WESTERN UNION | 6 | - - 15 3’3’ REFRIC. SLANT BIN a7¢° |12 | 12 | $12 [20/1] R 108 R [20/| 3747 [#12 [ #12[ #12 | ROOFTOP CONDENSING UNITS-R 6] -
7 [TS—SALES AREA 34 |z | #iz | 12 |20/1] L e L |20/1] 374" [#12|#12 | #12| REGISTER & wNE GoNDoLA-LTS | 8 | 1 7 |7 | (c11) 4 DOORS FROZEN MEATS-LTG | 3/4° | #12 | #12 | 12 [20/1] L | L [20/1] 374 | 12 | 12 | $12 8] - - 17 ViSU COOLER REGS 3/4 [z | po| 12 |201] r -% R |20/1] 374" | 12| #12 | $12| CUSTOMER SERVICE RECEPTACLE | 8 | - - |7 FRESH PET CASE s/4 |z |z [z [ien] g P3RS R |20/1] 3/ [#iz] #12]#12 MEATS & SEAFOOD BELLS 8| -
9 LTS—SALES AREA 34 |12 | #12 | #12 [20/1) L 1;023 L [20/1] 374 [ #12 | #12 | 12| REGISTER & WINE GONDOLA-LTS | 10| 2 - | 9| (c11) 4 DOORS FROZEN MEATS-FAN | 3/4" | #12 | §12 | #12 {20/1| w -?'g’?— L f20/1f 3/4" [ 2| #12 ] #12 10] - =19 MART CART Y& | #2242 20/ R % R_|20/1) 3/4" | $12 | $10 | 12 RUG DOCTOR 10{ - - 19 SONDOLA=REGEPY 34 | 2 | f1e iz 204 % i J30/) 34 L2 L | LOINGE MOOW ARHOMIE 10] - ARCH"‘ECTURE
11 LTS—-SALES AREA 3/4 |2 | #1212 20/1] L —"ﬁ’- L {20/1) 374" | a2 | #12] 412 LTS—SALES AREA 12] - ~ | 11] (c11) 4 DOORS FROZEN MEATS-HTR | 3/4° | §12 | 12| 12 |20/1| N LBICY ™ {20/9] 3747 [ 12 [ 412 #12 44' FROOZEN FOOD-LTS 12] - - 111 MART CART 3/4" | 12| 12| 12 |20/1] R %— R |20/1] 3/4° | 12| $10 | §12 CON STAR 12| - - |1 GONDOLA-RECEPT 374" | 2| #12 | 12 |20/1) R R [20/1] 3/4" | $12| }12| 12 LOUNGE ROOM-TV 12| -
13 LTS—SALES AREA 34 | #12 |z | 1z f20/1] L e L |20/1] 374t [ 12| #1242 LTS—CUSTOMER SERVICE 14] - - 113 12 FROOZEN CAKES—LTG /4" [z | #12| #1220/ o ] M |20/1] 3/4° [ $12 | 12| $12 (B16) PRODUCE COOLER 14| - - 113 COUPON KIOSK 3/ (2|2 #2201 R R |20/1] 3/4° | 12 | h12 | 412 REDBOX 14| - = 113 COFFEE_GRINDER-RECEPT /4 2|2 [ #12]201] = HAHR o R_[20/1] 374" | #12 | #12| #12 | GROCERY FREEZER DR WARMER | 14| - ENGINEERING
75 [TS—SALES AREA s/ [z #i2 [z f20/1] L o L 2071 374" [z #12] 12 LTS-VESTIBULE 16] - - |15 36" MD FRESH MEATS-LTG 34" | iz | iz #12 Jao/1] L o g |20/ 374 T2 42| #12 44 DR. FROZEN FOOD-LTS 16| - - 115 WISU COOLER REGH2 3/4" | 12 | $10 | 12 [20/1] R % R |20/1] 3/4" [ #12 | #12 [#12 |  ASS. TRAN ROOM RECEPTACLE | 16| - - |15 LOUNGE ROOM—COFFEE 3/4 |12 |12 | $12 |20/1] R T e 20/1) 3/4" | #12 | #12] #12 RECEPT-GROCERY FREEZER 18] - PERMITTING
17 TS_SALES AREA 3/ | #12 | #12 | #12 |20/1] L 2] L [z 374 [z #iz] 2 | TS—VESTIBULE 18] - = 117 PIZZA/ISLAND PREP-LTG 374" | #12 | #12 | #12 |20/1) Hher R [20/1] 3/4" [#12 | #12 | 12 44' DR. FROZEN FOOD-LTS 18] ~ - |17/ cANDY RACK LTS/ GRAB-N-GO VISU | 3/4° | #12 | 12 | §12 |20/1] R R |2071] 3/4" | $12 | §12 | #12 | COMMUNICATION CABINET RECEPTACLE | 18| - - §17 PHOTO KIOSK~RECEPT 3/4" f#12 | #12 | $12 |20/1} R e W |20/2] 3/4" [ #12| #12] #12 3 KW WATER HEATER 18] =
19 LTS—SALES AREA 3/a" | #2412 |2 f2o/1] L Pey L [20/1) 374" [ 12| #12 | 412 LTS~TRACK PRODUCE 20| - - 119 1 3/4 |z | #12 | 12 [20/1] | R0k R |20/1] 3/4" [ #1212 | #12 44’ DR. FROZEN FOOD-LTS 20| - - 119 MART CART 3/4° [ 2| 2 | $12 [20/1] R —]ﬁ R |20/1] 3/4" | 12| 12 | 12 DATA CABINET 20| - - | 19| LOUNGE ROOM-REFRIGERATOR 3/4" | 12| 12 | #12 [20/1] R %—1 & w #12 20| -
21 LTS-SALES AREA 3/4 | 2| g2 | 12 20/1) L HEH L |20/1] 374 2| 2| #r2 LTS-TRACK PRODUCE 22] - - |21 CHEESE CASE 3/4" | 12| g12 | #12 [20/1) L ok R |20/1] 3/4" [ 12| #12 | 12 36' DR. FROZEN FOOD-LTS 22] - - |21 MART CART 3/4" | 2| 12 | 12 |20/9] R (1200 ~jonf - | =} -]~ SPARE 22| - = |21 WRAP~RECEPTACLE s/4 [ 2| 12| #12 |20/1] R icon B w_|20/2] 3/4" [ #12] 12 ] #12 3 KW WATER HEATER 22] -
23 LTS-SALES AREA 3/ | #12 | #12 [ 12 [20/1] L Lipad | oo/1f 374" [#12 | #12] 412 LTS-TRACK PRODUCE 24| - - 23] T R ckrgen 3/ | #1212 | #12 |20/1) L 8] Joo/1| /4" [#12 | #12| 412 36' DR. FROZEN FOOD-LTS 24| - - |23 MONEY COUNT RECEPT 3/4° | 2| 12 | 412 20/1] R 4@- R |20/1] 3/4" | $12 | 10 | 12 VISU COOLER REGH3 24| - ~ 123 MEAT PREP-REGEPTACLE 3/4" {12 | #12 | #12 [20/1] R . gistoiom B #12 o 24| -
25 LTS—~SALES AREA 3/4" [ 12| 12 | 12 |20/1] L 1505% L jeo/1) 374" | #12 | 12| #12 LTS-TRACK PRODUCE 28] - - | 25] (c23)15 DOORS. FROZEN FOOD-LTG | 3/4” | #12 | #12 | #12 |20/1] L ggg R |20/1] 3/4" | #12 | #12 | 412 36' DR. FROZEN FOOD-LTS 26) - - |25 DIRTY POWER SELFCHECK OUT 3/4° | §10 | $10 | $12 |20/1] R -]%— R |20/1] 3/4° | 12| 10 | $12 VISU COOLER REGH4 26| - - |25 MEAT SAW 3/4" [#12 ] #12 | #12 [20/3] R ‘ﬁ . R |30/3] 3/4" | #10] #10] #10 MEAT GRINDER 261 =
27 LTS—SALES AREA 3/4m | #iz [ #2412 J20/1] L S L [2077] 374" T#iz | #12] 412 LTS-TRACK PRODUCE 28] = - 27 48' COLD BEER-LTG 3/4" [ #12 {12 | #12 20/1) 32 R |20/1] 374" | #12 | #12 | 12 20 DARY-LTS 28] - - 27| oMo/asso. TRAN. ROOM PRINTER | 3/4” | §8 | #8 [#10 |20/1] & e — |20/1] 3/4° | - [#i0] - SPARE 28| - = |27 #12 R -z B R #10 28| - 220 E. CENTRAL PKWY, STE 4000
29 [ TS—SALES AREA 374" | #12 | #12 | #12 |20/1) L L3 eo/| 374" [#12 | 12| #12 LTC~PRODUCE 30| - - |29 48’ COLD BEER-LTG 374" | 12| #12 | $12 [20/1) L i | |20/1] 3/4" |12 [412| #12 60" SIDEWALL PRODUCE-LTS 30| - ~ | 29| DMO/ASSO. TRAIN. ROOM PHONE | 3/4° | #8 | #8 | #10 {20/1) R -1%— R [20/1] 3/4" | #12 ] #10 | $12 VISU COOLER REGHS 30| - - |29 #12 R 5 R #10 30] - : '
31 LTS_SALES AREA 574 | 12| #12 | #12 |20/ L g Claon| 3/e | #z | #12 | #12 LTC—PRODUCE e T3] (©15) 17 D0GRS FROZEN FOOD-LTG | 5/4° | #12 | 12 | #12 [20/1] | o 2071 374 [z | 412 | 12 8 SERVICE CASE-LTS 3] - - 31 PRIMO WATER RETURN 3/ | #2 | ¢z | 412 2001 R o [50/2]) PANEL CR VIA UPS UNIT 32| - = 3 BALER /4 | 46 | #8 | #10 |s0/3] R ol L R [20/3] 3/4" [z [ 412 412 MEAT SAW 32| - ALTAMONTE SPRINGS, FL 32701
33 LTS SALES AREA 574 |2 | #12 | #12 [20/1] L Rt L |20/ 34" | 12 |2 [ 2 DARY DOWNLIGHTS 34| 6 33| (c6) SERVCE SEA Fo0D-UTs | 3/4° | 12 [ 12| #12 [20/1] o B L 2o/ 37+ [ #2 | #1212 72 DARY-LTS 34| - - 33 SPARE — =1 =1= [on] - o s " 34| - - 133 . #8 R = I #12 34| - 407.645.5008
35 LTS-SALES AREA 3/a” [ 2| #r2] #1z2 |20/ L HEge] L |20/ /4" [#12 [ #12 | 12 DAIRY DOWNLIGHTS 36| 6 - | 35]  (C6) SERVICE SEA FOOD-FAN 3/4" | #12 | $12 | #12 |120/1 W EBB | o/ 374 |2 | iz [ 412 72' DARY-LTS 36] - - |35 SPARE - 1= -1~ |20 - = -f20/ - |=]-1]= SPARE 36| - - 135 i #8 X - Y R #12 i 36] -
37 LTS—SALES AREA /4 |2 [ #12| #12 [20/1] o« HEge L |20/1] 3/4" | #12 | #12 | 12 FROZEN MEATALUNCH MEAT DOWNUGHTY 38| 6 - |37 6 SHINGLED MEAT-LTG 3/e |41z [z [z feo/] L S L 2o/ 3747 [ 12 1z 12 72 DARY-LTS 38| - - |37 SPARE - 1 =1=1-l20n - = o A el A SPARE 38| - - |37 COMPACTOR 3/4" | #10 | #10 | #10 |30/3] R [&A00 -~ w_|70/3)1-1/4"} #4 | #4 | #8 18 KW WATER HEATER 38| - ARCHITECT'S SEAL:
39 |T5-SALES AREA 374 | #12 [ #12 | #12 |20/1] L L |20/1 374" | #12 | #12 | $12 FROZEN MEATALUNCH MEAT DOWNUGHTY 40| 6 6 |39 (B10) PRODUCE DOORS-LTS 374 | $12 | $12 | 12 [20/1] L I8 L 2071 3/4n [z | 412 ] 412 24’ COLD DELICASE-LTS 40) - - 139 6 ICE STORAGE 3/4° | §12 | }12 | §12 |20/1] R 12 —Joo/ - [ =} -]- SPARE 40| - = |59 #10 R on B W #4 z 40| -
4.1 MULT! DECK&SELF SERVE REF. DOWNLTY 3/4° | #12 | $12 [ #12 |20/1] o T [20/1] 3/4" | #12 | #12 | $12 MULT DECKASELF SERVE REF. DOWNLTY 42| 6 - | 41]  (B10) PRODUCE DOORS-FAN 3/4° [ 2| #r2 ] #12 |20/1] —g— M |20/1] 3/4 {1212 | $12|  (B17) SEA FOOD COOLER EVAP [ 42| - - 141 6" ICE_STORAGE 3/4" | #1212 | 12 [20/1] R R _|20/1] 3/4" | #12 | 12 | 12 RELOCATED BAIT COOLER 42| - - |41 #10 R e #4 - 421 -
INTERRUPT RATING: EXISTING 17545 FROM: EXISTING PANEL PDC VIA 200 AMP BREAKER INTERRUPT RATING: EXISTING FROM: EXISTING PANEL PDC INTERRUPT RATING: WA_?&O g(CIS'ﬂNG 15903 FROM: EXISTING PANEL PDC VIA NEW 225AMP BREAKER INTERRUPT RATING: EXISTING 22762 24372 FROM: EXISTING PANEL PDC VIA 225AMP BREAKER
EMAND  MINIMU DEMAND MINIMUM | REMAINING DEMAND  MINIMUM DEMAND MINIMUM | REMAINING DEMAND  MINIMUM DEMAND MINIMUM | REMAINING
LOADS (N VA )  CONNECTED DEMAND MMM | Loaps CONNECTED DEMAND - MIIVLM REMAINING - coaps o ngE g LOADS (N VA )  CONNECTED DEMAND  MNMUM 1 ioaps connecteD: DEMAND - MMM R s ‘toADs 6 425 0 LoADS (N VA )  connectep ToNTRD WEER | Loaps conNecTED TEMAND MM | GONTINUOUS LOADS o . i35 6 LoADS (N vA ) CONNecTED DRMAND MEIIM 1 1oaps connEcTED: DEMAND M Ot [oADS om 85§
R REMAINING REMAINING
LIGHTING 49589 1.25 61886 | NON-SEASONAL N RIS (TS B 1B o0 LIBHTING 21862, .. 125 27528, f NONSEASONAL NN CONMRUGUS | DADS 1003 10 1203 LIGHTING 0 128 o NON:-SEASONAL NON—CONTINUOUS LOADS _ 0 1.0 _ 0 HIGHTING g 125 0 HON< SEASONAL NON-CONTINUOUS LOADS __ 0 1.0 _ 0
MOTORS 0 1.0 0 RECHEINIERRS = ) MOTORS 6439 106430 i RECEPTS 0000 0000 | MOTORS 0 1.0 0 S RECEPTS TO 10 KVA 10000 10  _1oogo | MOTORS el W 0. L
RECERTS! J01 10 R¥A: .0, 18 g MISC. DEMAND LOADS 010 _o0 RECEPTS T0 10 KVA ~_6B33 10 683 MISC. DEMAND LOADS 010 _o0 T010.kvA 10000 .10 1 MISC. DEMAND LOADS 0 10 _0 : MISC. DENAND LOADS 0o 10 _0
RECERTS: REMAINING o 05 5 LARGEST MOTOR 0 0.25 0 - E REGERTS REMAINING i olE A LARGEST MOTOR 0 0.25 0 b : RECEPTS REMANING 33320 05 18860 |LARGESTMOTOR _ 0 025 0 RECEPTS REMAINING 34818 55 17409 | LARGEST MOTOR 0 0.25 0
SPACE HEATING 0 0.0 0 WATER HEATING o] 1.0 0 TOTAL CONNECTED LOAD 49.6  KVA 137.7 AMPS SPACE HEATING o] 0.0 0 WATER HEATING _ 0o 1.0 __ 0 | TOTAL CONNECTED LOAD 36.3  KVA _100.9 AMPS SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 [+] TOTAL CONNECTED LOAD 433 KVA 1203 AMPS SPACE HEATING 0 0.0 ¢} WATER HEATING _24000 1.0 24000 | TOTAL CONNECTED LOAD 70 KVA 194.5 AMPS
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 62 KVA 172.2 AMPS AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 41.8 KVA _116.1 AMPS AR CONDITIONING 0 1.0 0 KITCHEN EQUIP. [+] 1.0 __ 0 | TOTAL DEMAND LOAD 28.7 KVA _74.1 AMPS AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. _1200 1.0 __780 | TOTAL DEMAND LOAD 52.2 KVA 145 AMPS
(*) ELECTRICAL CONTRACTOR TO MOVE ANY OFFICE/FRONT END CIRCUITS FROM PANEL F,COORDINATE WITH FOOD LION CONSTRUCTION MANAGER
EXISITNG PANEL B EXISITNG PANEL D SECTION#2 NEW PANEL CR ELECTRICAL DEFICIENCIES TO BE REPAIRED:
LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 45.5 KVA LOCATION: MECH}ANICAL ROOM MAIN: 225A MLO CONN. LOAD: 15.3 KVA Loc:g: Pg/m gvnsNra:Z?: M3Lv? w T(;u;o: 10 KVA 1. ALL SCHEDULES ARE TO BE 100% ACCURATE, ON CARD STOCK, TYPED, o o A e i e, S e R D e
VOLTAGE: 208Y/120V SYSTEM: 39, 4W FEED: TOP VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: TOP VOLTAGE: 1 : 19, : ;
Wi BUS RATING 225A GROUND BUS: YES TRIM:  SURFACE BUS RATING 225A GROUND BUS: YES TRM: _ FLUSH BUS RATING 1254 GROUND BUS: YES ISOLATED GROUND BUS:YES DATED, AND INSTALLED IN A CLEAR POCKET. EC SHALL GO THROUGH CORPORATE SEAL:
CKT LOAD SERVED conp [prise] Neut | onp | BkR[oMp] L1 | L2 | 13 [omp]Bkr| cono |prasef neut | oo LOAD SERVED ckr| Ems Ems | ckT LOAD SERVED conn prase[ Neur | onp [BxRr]omp| L1 | L2 | L3 |omp|Bkr| cono |pasEf Neur | oD LOAD SERVED oKT| EMS EMS | CKT LOAD SERVED coNp [prase|neut | ow [BKR|DMD| L1 | L2 | L3 |DMD|BKR| COND |PHASE| NEUT | GND LOAD SERVED CKT| EMS ALL EXISTING ELECTRICAL PANELS TO TRACE AND VERIFY ALL CIRCUITS
1 LTS—MEAT FREEZER 3/ | #12 | #12 | #12 [20/1] L FIoRR " 201|374 | #iz | 412 | #12 [TS-STOCK ROOM of = - | 14 DOOR ICE CREAM-LTS 54 [z #2 | #12fo01] v s = L f20/1] 374" [ #12 | #12 | $12 CANOPY--LIGHTING 2] - - 11 REGISTER #1 3/¢ | 410 #10| #12 [20/1] & 450 R_|20/1] 3/4" | $10 | #10 | #12 mﬁ i = FOR ACCURACY. RECEPTACLES AND LIGHTING ARE TO BE LABELED BY
3 LTS—MEAT/SEA FOOD PREP 3/4" | #12 | #12 ) #12 120/1] —E%S— L |20/1f 3/4" | #12 ) #12 | $12 LTS-STOCK ROOM 4 - - 3 14 DOOR ICE CREAM-LTS 3/4" L #i2 | #1z2  #12 |20/1 R TR L |20/1| 3/4" | #12 | #12 | #12 CANOPY—LIGHTING 4 - - 3 REGISTER #3 3/4" | §10 | $10 | $12 |20/ R ﬂ— R |20/1] 3/4" | §10 | §10 | f12 REGISTER -
5 LTS-MEAT CASE & SEAFOOD s/4" | #i2 | #12 | #12 |20/1) HEE | [20/1] 374" | #12]| #12] $12 LTS-STOCK ROOM 6| - - 15 14 DOOR ICE CREAM-LTS 3/4" |2 | #12 | #12 |20/1] L el L |20/1] 3/4" [ #12 | #12 | 412 CANOPY-LIGHTING 61 - - 15 REGISTER #5 3/4° | #10 | §10 | $12 |20/1| R —% R |2071] 3/4" | 10| 10 | §12 REGISTER §#6 6| - AREA/LOCATION‘ SALES FLOOR LIGHTING CIRCUITS ARE TO INCLUDE ROW
7 [TC_PRODUCE COOLER 374 |z |z iz [20/1] L oo C 12071 s/ | #iz | #iz | 2 LTS-PRODUCE 8] 6 T 7 | 75 0ooR FROZEN FoOD-LTS | 574 | #12 | 12 | #z |20/1| L AR /] 3/ |#12|#12 | #12|  (A2) 4% BEER DOORS-LTS 8| 6 -7 SELF CHECKOUTS 3/& | #10 | #10 | 12 |20/1] R e = |20/1] 374" | #10| $10 | 12 SELF CHECKOUTS 8| - NUMBER. CASE CIRCUITS ARE TO REFERENCE REFRIGERATION CIRCUITS.
9 LTC-PRODUCE PREP 34 |2 | #12 | #12 [20/1] L e L |20/1] 374" | #12 | #12 ] $12 LTS-PRODUCE 10{ 6 - 19 18 DOOR FROZEN FOOD-LTS 34 | #i2 | #12 | #12 |20/1] L 120 v |20/1] 3/4" [ 12| $12 | 12 (A2) 44' BEER DOORS-FAN 10| - - 19 SELF CHECKOUTS 3/ | §10 | $10 | 12 [20/1] R —ﬁﬂ: R _[20/1] 3/4° | #10 | 10 | f12 SELF CHECKOUTS 10| - SPARE IS A BREAKER WITH NO WIRE. BLANK IS AN EMPTY SLOT. ALL
11 NEON SIGN 3/47 | #12 | #12 | #12 |20/1] L oy 15;%’ L {20/1] 3/4" | 12| 12| $12 LTS~PRODUCE 12 ? - 1M1 18 DOOR FROZEN FOOD-LTS 3/4" | 12 ::12 112 20/1) L i 13505 L [20/1 37' :12 ;12 :12 (::; :'mm-rmq: 1§ 6 — 11; SPARE - [ 20;: 5 i —m-" R :;: :;:: ::: ::: ::: w::;ﬂ :i - W[RED AND ACT!VE BREAKERS SHALL BE PROPERLY SCHEDULED NOTE
13| REGISTER & WINE GONDOLA-LTS | 3/4° | #12 [ 12 | 12 [20/1] | 5% L |20/1] 374" | #12 | #12 | 12 LTS-SALES AREA 14 - 113 18 DOOR FROZEN FOOD-LTS 3/4" | 12 | $12 | #12 |20/1] L ok m |20/1) 3/4° | 12 | f12 | 12 ’ - - SPARE - = [ =1 - |20 - |gmm R -
15| REGISTER & WINE GONDOLA-LTS 3/4° |12 | $12 | $12 |20/1] Jg@- L |2o/1) 3747 [ 12| #12 | #12 LTS—SALES AREA 16| 2 6 |15 (AB) MD SEA FOOD-LTS 3/4" |12 | $12 | $12 |20/1] L ggg L feo/1] 3/4° |12 | $12 | $12 (A5) 36' DAIRY DOORS-LTS 16| 6 - |15 SPARE - - | - | - |20/4| - :B-ZT R [20/1] 3/4" | #12 | 12 | §12 DATA CABINET 16| - WIRED BREAKERS WITH NO ACT'VE LOAD / DEVK:E SHALL BE LABELED
17| EXT & EMERGENCY LIGHTS 3/& | #12 | 91z | 12 [20/1] CBRL ™ oo/ 374 | 12 [ 412 | 12 LTS-SALES AREA 18] 1 ~ 17 (A8) MD SEA FOOD—FAN 3¢ |z | #12 | #12 |20/1] w I [20/1] 3/ |1z | #12 [ #12 | (A5) 36’ DARY DOORS—FAN | 18] - = [17] _ customeR servc CoUNTER | 3/4° | 12 | #10 | #12 [20/1] R BRI R |20/1| 3/4" | #12 | §12 | §12|  OMO/ASSO. TRAN. ROOM PC_ | 18] - AS SPARE, ENDING LOCATION. DO NOT REMOVE EXISTING PANEL
19 LTS-D/B HANGING LTS s/ [z g2 2 f2o/1] L R L [20/4) 3747 [ #12] 412 | #12 LTS-DOCK 20| - - 119 (AB) MD SEA FOOD-HTR 3/ |9z | #12 | $2 |20/ n 2o L |e0/1| 3/4" [ #12 | $12 | $12 (A7) 36' DARY DOORS-LTS 20| 6 - 119 WORK_ROOM-PC 3/4° |12 | #12 | #12 [20/1] R ﬁ; R |20/1] 3/4° | #12 | $12 | 12 DMO/ASSO. TRAIN. ROOM PC 20| - SCHEDULES. ELECTRONIC COPIES OF ALL PANEL SCHEDULES ARE
21 L7S-0/B HANGING LTS S/ | #iz | #12 | #12 |20/1] L =2 (o1 /e | #12 ] #1z | 12 (TS-OUTOR. WALL PACKS 22| - - [21 (A10) MD MEAT-HTR 3/4" |12 12 | 12 [20/1] L il w_[20/1] 3/4° | 12| #12 [ #12 (AT) 36' DARY DOORS—FAN 22| - - |21 WORK ROOM~PC 3/ [z |12 | #12 [20/1] B R |20/1] 3/4" [#12 | 12| §12| OMO/ASSO. TRAN. ROMPC | 22| - REQUIRED AT CLOSEOUT
23| s SPOTS BEER/DARIMEAT | 3/ | #12| 12| #12 [20/1] L L [20/1] 3/4" | #12 | 12 | #12 |FROZEN MEATELUNCH MEAT UPLIGHTING] 24 6 [23 (MO) MD MEAT-LTS 3¢ [z |z [#12 [20/1] o S w |20/ /¢ |2 (#1242 (A10) WD MEAT-FAN 24| - - |23 SPARE = =1=1- laon - B0 plsl /e [aiin e Wk WG OGRS 44 = A EXI'STING REFRIGERATION CIRCUITS IN MECHANICAL
25 AR CURTAN 3/4° |2 |12 |12 |20/1] w % L |20/1] 3/4" [ #1212 | #2 FOOD & FLORAL SIGN 26| - INTERRUPT RATING: EXISTING FROM: EXISTING PANEL D—1 FEED THRU LUGS - 125 SPARE - | =-1-1-]20/ - = - |20/ = | === SPARE 26| - 2 MECHANICAL ROOM/ !
27 FOOD LION SIGN 3/4 | #12 | 12| #12 |20/1] 1 F L 2o/ 3/# [z [ iz |12 FOOD & FLORAL SIGN 28| - - |27 SPARE - [ = [ == | - = o - [ - =]~ SPARE 28| - ROOM SUGGEST LIGHTS AND FANS ARE SHARING NEUTRALS. THIS ONLY
29 £ L e yrire e ipapet L e WO 7 7R A S ¢ LOADS (N VA ) CONNECTED DEVAND MINWUM | g0 CoNNECTED DEWAND MINIUM | REVANING - 129 L MENENES 0 = R Y IR S 30| - APPLIES TO NEW AND RELOCATED CASE WORK; LIGHTS AND FANS BOTH
31 T000 LION SN 3 [z | iz | iz oo/ L PR o 5 TRz 4z f12 NEON SIoN 30| - FACTOR  FEEDER FACTOR FEEDER | CONTINUOUS LOADS _0 125 _0 INTERRUPT RATING: 10,000 AIC (5280 4080] | FROM: NEW PANEL OW VIA UPS ARE TO HAVE DEDICATED NEUTRALS
33 BAKERY & CAFE SIGN 3/4" L #12 | #12 | #12 J20/1) L 182%‘;) L |20/1| 3747 | #1212 | #12 NEON SIGN 34 - REMAINING MATCH EXISTING s
LIGHTING 11341 125 14176 | NON—SEASONAL
35 BAKERY & CAFE SIGN 3/4" | #12 | #12 | #12 |20/9] 0 | |20/1] 3/4" [#12 | #12 ] #12 FLORAL CASE 36| - ~rCERTS 6 1E 5 5 = MOTORS 3008 10 3098 NON—CONTINUOUS LOADS 75 1.0 _75 - DEMAND  MINIMUM DEMAND MINIMUM | REMAINING 3. MECHANICAL ROOM/EX|ST|NG REFRIGERATION CIRCUITS IN MECHANICAL
37 LI RONT it /o Tzl ina [z Joo/i] o 2 L 20/ 3 T |2 L2 HERH g 38| - e mwine. o o8 o |umeestmoR o  ozs _o  |Msc.OEMAD oS 0 10._0 KR0S (P O COMEETED picion, | FEREN | IR CONNECTED ‘eacron CONTINUOUS LoADS ~ _0 125 0 ROOM SUGGEST LIGHTS AND FANS ARE SHARING NEUTRALS. THIS ONLY
g 1200 g - g
39 LTS—FRONT CANOPY /4" | M2 #12 | #12 12073 L vcon N 20/ /4 | #12 | #12 | #12 ROk o 40 SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 153 KVA _42.4  AMPS LIGHTING 0 1.25 () NON—SEASONAL :mnﬁmuousmm & AB .0 APPLIES TO NEW AND RELOCATED CASE WORK; LIGHTS AND FANS BOTH
41 LTS—FRONT CANOPY 3/4" | #12 | #12 1 #12 J20/1) L i L |20/1] 3/4" | #12 | #12 | #12 NEON SIGN 421 - =1 T I MOTORS 0 1.0 0 0 1w_0
AR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 181 KVA 503 AMPS RECEPTS TO 10 KVA _9960 1.0 9960 -9 = | ior: SEMAND LHIDS o 4o o ARE TO HAVE DEDICATED NEUTRALS.
INTERRUPT RATING: EXISTING FROM: EXISTING PANEL PDC VIA 175 AMP BREAKER EXISTIN RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR 0 0.25 0 2 —— ——— 4 DB STORAGE PANEL BDM DATA SCHEDULE INCORRECT (52 CIRCUIT
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 10 KVA _47.9 AMPS 5 DB STORAGE/ PANEL BD DATA S'CHEDULE INCORRECT ( )
DEMAND  MINIMUM DEMAND MINIMUM | REMAINING 1 :
LOADS (IN VA ) CONNECTED DEMAND MMM |1 oa0s CONNECTED picToR  FEEDER | CONTINUOUS LOADS 0 1.25_0 Rl s ° " ’ TR RO ° " ° s ok e A 6. POS ROOM//PANEL F DATA 'SCHEDULE INCORRECT
LIGHTING 45533 125 56916 | NON—SEASONAL ﬁ?ﬁ“ﬁ'gﬁmuous — . ' o
HERERRS! 1 0 R - e - MOTORS 0 10 0 & -2 7. POS ROOM/ PANEL POS DATA; SCHEDULE INCORRECT
- . LARGEST MOTOR 0 0.25 N MISC. DEMAND LOADS o 10 _0 Note 1. (*) CASH REGISTER SHALL BE PROVIDED WITH DEDICATED NEUTRAL AND GREEN ISOLATED GROUND 8 PANEL EM DATA: SCHEDULE INCORRECT
REGERTS REMAINING. 0 05 £ (*) ELECTRICAL CONTRACTOR TO MOVE ANY OFFICE/FRONT END USED CIRCUITS FROM PANEL POS,COORDINATE WITH FOOD LION CONSTRUCTION MANAGER g
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 o TOTAL CONNECTED LOAD 45.5 KVA 1265 AMPS 9. PANEL D-1 DATA; SCHEDULE INCORRECT
AR CONDITIONING 0 1.0 0 KITCHEN EQUIP. ) 1.0 0 TOTAL DEMAND LOAD 56.9 KVA 158.1 AMPS 10. PANEL H DATA; SCHEDULE INCORRECT
. y
11. PANEL E DATA; SCHEDULE INCORRECT
Note 1. Provide Lockable breaker(s) for circuit(s) 17 EXISITNG PANEL EM 12 PANEL B DATA, SCHEDULE iNCORRECT
LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 44.6 KVA 13. PANEL A DATA; SCHEDULE INCORRECT
VOLTAGE:  208Y/120V SYSTEM: 3¢, 4W FEED: TOP
EXISITNG PANEL C SECTION#1 TRM:  SURFACE BUS RATING 225A GROUND BUS: YES EXISITNG PANEL E 14. PANEL J DATA; SCHEDULE INCORRECT
LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 40.8 KVA EMS | CKT LOAD SERVED conp[prase] NeuT | oo | BKR[oMD : ;_15 12 | L5 |omp]BkRr] cono [phase| neur | ono LOAD SERVED CKT| EMS tggmow: MECH;&;\J;%/\\/L ROOM MAg:E MzziA MLO gggg 4.0020: 35 KVA 15. PANEL D-2 DATA; SCHEDULE INCORRECT
VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: TOP - ® - 34 > 72 = AGE: 208, SYSTEM: 38, 4W : )
TRIM: _ SURFACE BUS RATING 225A GROUND BUS: YES ; 3&2 Qi: t:z:;: ;’;: j:z ::Z ijz 2271 s R 2277 3;4" i;i ::2 172 zizzcﬁi‘:‘i i TRIM:  SURFACE BUS RATNG 225A GROUND BUS: YES 16. PANEL G DATA; SCHEDULE INCORRECT
- i £ 170 L = -
CKT LOAD SERVED conp [pHase] Neut | ono | skr[oMD L618 2 | L3 |omp]skr] cono [prase| Neu | onp LOAD SERVED cKkT| EMS o i g e e Yy e v e P B EIP XA [T ey o EMS | CKT LOAD SERVED conp |prase| Neur | on | BKR|DMD HLl 1 12 | 13 |owp|Bkr cc/)ND P#HASE rfn ;ND LOAD SERVED c;r EMS 17. A #8; CIRCUIT OVERLOAD /19.2 AMPS ON A 20 AMP CIRCUIT, 10 AWG,
; = 3 20/1] 3/4" | #12 | f12 [ #12 CHEESE/ENTREE ISL-FANS - - 17-DOORS FROZEN FOOD-HIR 3/ | #12 | #12 | #12 |20/4 20/1| 3/4" | #12 | #12 | #12] & SF HUMIDITY SYSTEM e
D e e e L L Lt o g g e T L e Y = 1.7 SALES AREALIGHTS 37+ [z [z [z [0/ Ho L[] 5/ [z iz | 412 SToCK ROON-LIGTS 8] - e e e I by B I E LI ey o LABELED AS LTS—REGISTER. REPAIR; INSTALL AN ADDITIONAL 20 AMP
= ~ 0 = = - = g Toeg g = B = L z =
5 60 3-DECK PROD-FANS 374" [ #12 | #12 ] #12 [20/1) TE1 7 [20/7] 3/4" | #12 | #12 | #12 | CHEESE/ENTREE ISLAND-RECEPTACLES | 6 | - 9 ::t: 222 t:z:f ;/2 iz z:z #:z zzx L R AT = jg/ ; Zx ::z ﬁz iz srt;c;zozrgs}ims 12 - 15 17-DOORS FROZEN FOOD-HTR | 3/4" | #12 | #12 | #12 [20/1] & -0 w |20/ 374" [ 2|2 [#2 (B12) PRODUCE—FAN 6| - BRANCH CIRCUIT AND SPLIT THE LOAD TO 16 AMPS OR LESS.
7| NiZ) 172 MEAT COOLER B | 374" | 12 | 12 | #12 | 20/1] w_| 3] R |20z 374 [#iz |z |4z <8 REFRIC SANT 8 < 3; — AREA’UGH; 3; R 112 e vieyam ML WA — = = 7 T7-D00RS FROZEN FOOD s/ [z [z 2 |2/ = o L 2o/ 3¢ |#12| 1z | #1z (B12) PRODUCE-LTS 81 6
9 | 4 DOORS FROZEN MEATS-FANS | /4" | #12 [ #12 | #12 20/1] w o R #12 " 10| - g £ gy Y F iSSP T e . = v — [ 9| Humony svstem—24' cow peL | 3/# [#12 | #12] #12 |20/ R o u_|20/1] 3/4° [z | 12| #12 (B13) MD PRODUCE —FAN 10| -
11 16" DAIRY CASE—FANS 3/4" | #12 | #12 | #12 J20/1] 2Ty feo/1f 374" [ 12| #r12 | #i2 10 PIZZA/ISLAND PREP—FANS 12] ~ AREA_ AT Ty PR PR T 5 e M v P E T ey it T S - | 11] 4 DOORS. FROZEN MEAT-HTR 3/4" | 12 | 12| 12 f20/1] & —Eg— L |20/1] 3747 | 412 | $12 | 12 (B13) MD PRODUCE-LTS 12| 6
73| 5 D00RS FROZEN SEAFOOD-FANS | 3/4" [ #12 [ #12 [ #12 [20/1] w_[—feR— v |20/1] 374 [z | 2 [#12 28 PROD. W/MISTING—FANS 14 - L L s #72 #12 PR e im il RV AT T 55 - [13] 4 DOOR. DELI COOLER-HTR 3747 |z | iz | #2200 R R ® |20/] 372" [ g2 [ 412|412 14 DODRS ICE CREAM-HTR 14] -
15| (M4) MEAT PREP-EWAP FAN | 3/4° |z |12 | 12 |20/1] w KRy w |20/ 3/% [#12 | #iz | #2] 28 PRob. W/MSTNG_RECEPT | 16] - o G zifz A‘;z'ﬁi:m 3/ - :12 212 ~ Zoj S i mjv T Py e - |15 § DEL-HTR 3/ | #iz | #12 | #12 |20/1] & T R |20/1] 3/# |#12 | #12| #12] 14 DOORS ICE GREAV-AIR | 16| -
77| 15 DOORS, FROZEN FOOD-FANS | 3/4" | #12 | #12 | #12 [20/1] w 200w [20/1 37+ | #12 [ #12 [#12| 14 DOORs IcE cREAM-FaNs [ 18] - = 5:15 SAtES iREA_LlGHE 3?4, T :12 st k BEACE L Pl e SAES MREM-LIGHTS 5t - 117 12 SERVICE CAKES—HTR 34 |2 | #12 | B2 2071 r TR [20/1] 3/4" [#12 | #12 | #12| 14 DOORS ICE CREAM-HTR 18] -
7917 DOORS FROZEN FOOD—RECEPTACLE | 3/4” | #12 | #12 | #12 [20/1] r ¥ M |20/1] 374" | 12 | $12 [ $12 | (A1) 1/2 MEAT COOLER -EVWP | 20| - o= DELI/BAKERYiLrGHTS ettt L e L S T T SM-‘ZSMAREA—UGHTS s T T e o 2 I I ) ® |2o72| 3/« [#12| 41z | #12 3B REFRIC SLANT 20 -
21 (M3) MD MEAT-LTS /4 |92 | h2 | h2|20/1) L e rR_{20/1} 3/4" | #12 | #12 | 12 12' FROZEN CAKES—FANS 22| - —= e v R AT L - L il A T = CIAME]NEST = - | 21] 4 IN-LNE MERCH. EVAP. P. 3/4" [ #12 | #12 | #12]20/1] w th3s | | #2 L 22| -
23 A13) MD MEAT-FAN /4 |12 | #12 | 912 [20/1] IR |20/ 3/4° | #12 | #12 [#12] o DUAL TEMP FANS & HIR | 24] - s T T AP ST 2 2001 = e ETAf T E I —— St ~ [ 23| 12 DOORS FROZEN CAKES-HTR | 3/4" | #12 | #12 | #12 |20/1] & U0 R [20/2] 3/4° [ 412 | 12| 12 3'x8' REFRIG SUNT 24| -
25 A13) MD MEAT-HTR 3+ |2 2 #2201 & 55 v [20/1] 3/4" | #12 | #12 [ 12 MEAT PREP=FANS 26| - 5 e SERWCE"UGHTS VI FEY I 1T e i e = — | 25| 15 DOORS FROZEN FOOD-HR | 3/4” | #12 [ #12 [ #12 [20/1] R Hemt R #12 " 26| -
” - " 1T T -1-1- =
27 18" DoOR ICE CREAM-RECEPTACLES | 3/4" | #12 | #12 | #12 [20/1) R o) R |20/1] 374" [ #12 | #12 [ #12] 12’ SS DUAL TEMP FANS & HTR | 28) - = = ]?&? - - |27] 15 DOORS FROZEN FOOD-HIR s/am [ 12 | 12 ]| #12 [20/1] R —Jﬁ- v [20/1] 3/4° | #12 | 12 | §12 EF-1, EF-2, EF-5 & EF-8 28] -
29 SEAFOOD PREP-FANS 3/ [ #12] #2412 |20/1] wm 598y [20/1] 374" [ 12| 12| $12 36" ISLAND PRODUCE-FANS 30| - j gg P = :j: ;:2 ;:: ::z zg;; e o zg;l ;;:,, ilz ::z :jz 22 zz iix:gszi iiziti::z ‘;g = - | 29| 15 DOORS FROZEN FOOD-HTR | 3/4" | #12 | #12 | #12 ]20/1] R e M |20/1] 3/4° | #12 | 12 | 12 -1 & TF-2 30| -
31 6’ DELI-RECEPTACLES 3/40 | fz | g2 | 12 J20/1] R ek R |20/1] 3/4" | #12 | #12|#12] 36" ISLAND PRODUCE-RECEPT | 32| - 55 o R‘ o I EF I T T T L i MG 97 g ¥ FES T = =5 - | 31] 36 DOORS FROZEN FOOD-HTR s/am | #iz [ 2] fizfeo/1] r e R [20/1] 374" | #12 ]| #12 | $12 18 DOORS ICE CREAM-HTR 32| -
33 40' 5.0 FRESH MEAT—FANS 3747 | B2 | #12 | #12 [20/1] w K5V w 12071 374" | #12 | #12 | #12| 17 DOORS FROZEN FooD-FANS | 34| - - s LES AREAﬁLicH;s et 202 L e e R o T T D e BO;DC T - 133] 36 Doors FRozEN FooD-HTR | 3/4" | #12 | #12 | #12 [20/1] R s R [20/1] 3/4" | 12| 12| #12 18 DOORS ICE_CREAM-HTR 34| -
35 72" DARY-FANS 3/4" | #12 [ #12 | #12 J20/1] W i v [20/1] 374" | 12| 412|412 PRODUCE PREP—FANS 36| - - 4? SALzARiMEGHTS 3;4,. 112 :12 #7207 . e Eon . 20/1 aAAArE ot Gooh AL:R 22 ~ [35] 36 DOORS FROZEN FOOD-HTR 3/ |12 | #12 | #12 |20/1] = T = |20/1] 3/+ | #1z | iz | 12 78 DOORS 10L CREAV-HTR e
57 48’ COLD BEER—FAN 3/ | 12 | 412 | #12 [20/1] w0 |2RE v |20/1] 374" P2 2| 2 PRODUCE COOLER—FANS 38| - - S il £ t:om ML 4 N - | 37] 44 DOORS FROZEN FOOD-HTR 34 |z | #12 [ #12 2001 R HR4E R |20/1] 3/4" [ #12 | #12| 12 18 DOORS ICE CREAM—HTR 38| -
39 20" DARY_FANS 374 | #12 | 12 | #12 [20/1] w . w |20/ 3/# [#12 [z [#12 (818) SEA FOOD —~PREP 40| - INTERRUER, IRATINGS) EXISTING FROM; EXISTING PANEL, PDC, VIA :225AMP “BREAKER = | 39| 44 boors FrozeN Foob—HTR | 3/4" | #12 | #12 | #12 [20/1] & Lk ® 2071 3/ [z | #12 [ 12 17 5S DUAL TEWP 20| - T ——
21 DAIRY COOLER—FANS 34 | #z2 | #12 | #12 2071 m 3P i [20/1] 374" [#12| #12 | #12 36" LUNCH MEAT-FANS 421 - - 141 SPARE === =200 < o] R |20/1] /47 [ #12 [ #1212 PROMO CASE RECEFTAGLE 42| - REVISIO
INTERRUPT RATING: EXISTING FROM: EXISTING PANEL PDC LOADS (IN VA )  CONNECTED ZEMAND  MINWUM 1\ oaps conngcTED DEMAND. MINMUM | REMANIC < 1 oaps 5 Az @ INTERRUPT RATING: EXISTING 14349]10860]117 FROM: EXISTING PANEL PDC VIA 150 AMP BREAKER NS
DEMAND  MINIMUM DEMAND MINIMUM | REMAINING LIGHTING Siles | .25 42700 f NOW SEASONAL N oAROBS [HS b A8 B DEMAND  MINIMUM DEMAND MINIMUM | REMAINING i REMARKS
LOADS (IN VA )  CONNECTED Zioroo ‘repper | LOADS CONNECTED £ycToR  FEEDER | CONTINUOUS LOADS 0 1.25_0 RECEPTS TO 10 KVA 8108 1.0 aio8 | MOTORS _2376 10 2376 e B i 1'0 Y LOADS (IN VA ) CONNECTED caeror  peeper | -OADS CONNECTED £cTOR  FEEDER | CONTINUOUS LOADS 0 1.25_0
LIGHTING 3024 1,25 3780 | NON-SEASONAL REMAINING RECEPTS REMANING 0 03 g VRGEST WoTOR : - : ' l LIGHTING 702 1.25 878 NON—SEASONAL il
RS R TH R 5795 5 7749 | MOTORS 28741 1.0 08741 | NON-CONTINUOUS LOADS 1279 1.0 _1279 SPACE HEATING 0 0.0 0 WATER HEATING __ 0 1.0 __ 0 _ | TOTAL CONNECTED LOAD  _44.6 KVA _124  AMPS AEoERTS e ok do0ob o 70000 | MOTORS 4457 1.0 4457 NON-CONTINUOUS LOADS  _ 0 1.0 _0O
RECEPTS REMAINING 0 05 0 EARGEST MOTOR g 0:29 0 Mg DEMIEY bR o 48 2 ARECONCITIBNING . 0 ¢ KITCHEN EQUIP.. o8 o 107 0. | TOTAL DEVAND LOAD 532, KA 1478, AMES RECEPTS REMANING 19883 05 go4p | LARGEST MOTOR 0 s g MISC. DEVAND LOADS ~ 100
SPACE HEATING 0 0.0 o WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD ~ _40.8 KVA 113.3 AMPS SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 35 KVA _97.3 AMPS
AR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 415 KVA 1154 AMPS AR CONDITIONING 0 1.0 o KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 253 KVA _70.2  AMPS
Note 2. Provide HACR rated breaker(s) for circuit(s) 20, 24
Note 2. Provide HACR rated breaker(s) for circuit(s) 8
Note 3. Provide Lockable breaker(s) for circuit(s) 41
EXISITNG PANEL C SECTION#2 EXISITNG PANEL H EXISITNG PANEL J
LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 30.2 KVA LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 48.1 KVA LOCATION: MECHANICAL ROOM MAIN: 225A MLO CONN. LOAD: 41.6 KVA
VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: TOP VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: TOP VOLTAGE:  208Y/120V SYSTEM: 3@, 4W FEED: TOP
TRIM: SURFACE BUS RATING 225A GROUND BUS: YES TRIM: SURFACE BUS RATING 225A GROUND BUS: YES TRIM: SURFACE BUS RATING 225A GROUND BUS: YES
CKT LOAD SERVED conp |prase| Neut [ ono [ BrR[omMD] L1 | L2 | L3 Jomo|Bkr| cono |prase] neut | oo LOAD SERVED ckT| EmMs EMS | CKT LOAD SERVED conn |prase[ NeuT | onp [ BkRr[omp] L1 | L2 | L3 |omp|Bskr| cono |paase] neur | enp LOAD SERVED ckt| ems EMS |CKT LOAD SERVED conp |prase[ Neut [ ov [ BkR[oMp| L1 | L2 | L3 |omp|BkR| conp [pHasE] NeuT | oo LOAD SERVED ckt| Ems
1| & DUAL TEWP. MEAT FANS & HTR | 3/4" | #12 [ #12 [ #12 [20/1] w |fd w |20/1] 374" 12| #12 ] #12] 44 DOORS FROZEN FOOD—FANS 2] - - |1 RECEPT.-STOCK AREA 3/ | #i2 | gz [z f2on] R 20 _ - T [#a|pa] s R-SEA FOOD PREP CUBER 2| - - 11 MACHINE ROOM-LTG s/ [z 2] #r2 f20n] | Pregs R |20/1] 3/4" [ 12| 12 ] #12 EMS 2] -
3 & DUAL TEMP MEAT—RECEPT 374" | #12 | #12 ] #12[20/1] = o = [20/1] 374" | #12 | #12] #12 [44 poors Frozen Foob-RecepTacte| 4 | - - 13 RECEPT.-STOCK AREA 3/4" | #12 | #12 | #12 [20/1] & - R [20/1] 374 [ 12| #12 | $12 R-SEA FOOD PREP SLICER 41 - - 13 MACHINE ROOM—LTG 3/4" | #12 | #12 [ #12 f20/1] L 2 R |20/1] 374" | #12 | #12 [ 412 EMS 4| - )
5 8' SERVICE CAKE-FANS 3/4" | 12| 12| 12 |20/1] w H w [20/1] 374 [#12 [ #12 [ #12| 36 DOORS FROZEN FOOD-FANS | 6 | - - |5 RECEPT.—FLOOR MACH. ROOM 3/ [ #1212 | #12 J20/1] & 80 & [30/1] 3/4" | #10] #10 ] #10 R—-SEA FOOD PREP GRINDER 6] - - |5 GROCERY FREEZER-LTG 3/4" |z |1z | 12 [20/1] L BT & [2o/1] 374" [ 12| 12| 2 CONTACTOR PANEL 6] - z = 2
7 | 4 IN-LNE MERCH FANS & LiGHTS | 3/4" | #12 | #12 | 12 [20/1] | |-oid = |20/1] 3/4” | #12| #12 | #12 {36 DOORS FROZEN FOOD-RECEPTACLE| 8 | - - 17 RECEPT. PHARMACY WAITING 34 | #iz [ gz [ fiz 20| r | R l2072] 374 |12 | 12| 12 PRODUCE PERP ICE MACH 8] - - 17 DAIRY COOLER-LTG 3/a" |2 | pz| g2 [20/1] L PR R 120/1] 374" [ #12 | 412 ] #12 PEPSI COOLER 81 - s 2
9 4" IN-LINE MERCH EVAP PAN 3/ | #12] #12 | #12 Ja0/1] w maviom R |20/1] 3/4" [ #12 | #12| #12| & DUEL TEMP MEAT FANS & HIR | 10| - - 19 RECEPT. PHARMACY EWC s/ |42 | #12 | #12 [20/1] = Il R #12 . 10| - —- | 9] searoop FReEZER/COOLER-LTG | 374 | #12 | #12 | #12 [20/1f | o r |20/1] 374" [ #12| #12]| 12 OFFICE-RECEPTACLE 10| - c = £
— [ 11] 4 iN-Une wereH Fans & LoHTs | 3/4" [ #12] 12| #12 |20/] L R R [20/1] 374 [#12 [ #12] #12] 8 DUAL TEMP MEAT-RECEPTACLES | 12| - - 117 RECEPT. PHARMACY s+ [z p2 | #12 |20 & i R [20/1] 3/47 | #12 | #12 | g12 R~ SEAFOOD FREEZER 12 - -1 #%¢’ REFRIG SUANT BIN 3/4 | #10 | 10 | $10 [25/1] R 2B R 20/1] 374" [#12 | #12 | 412 OFFICE-RECEPTACLE 12 - o & 8
- 113 4 IN-LINE MERCH EVAP PAN 3/ | #z| gz [ f2f2o/1] v S L |20/1] 3/4° | 12 | 12 | 12 (C9) MEAT PROMO-LTS 14| — - 113 RECEPT. BLOOD PRESS. MACH 374" [ #12 | 12 [ #12 J20/1] & —,?@— w |20/1] 376" | #12 | #12 | $12| FLORAL-RECEPTACLE LTS & FAN | 14| - - 113 BREAKROOM, RESTROOM-LTG 3/a" [ #12 | 12| #2 [eo/] | e R |20/1] 374" [ #12 | 12| #12 BREAKROOM—RECEPTACLE 14| - Z60 W
— [15] 4 IN-LNE MERCH FANS & LIGHTS | 3/4" | #12| #12 [ #12 |20/1) a5 M [20/1] 3/4" [$12 | 12 | 12 (C9) MEAT PROMO—FAN 16] - - 15 DOOR BELL 34 | 2 [ 2 | #12 [20/1] R e R |20/1] 374" | #12 [ #12 | 12 FLY FAN 16] - = {15 OFFICES RESTROOM—LIGHTS 3/ |z [ pzf 42 ]20/] o TRk R [20/1] 374" | #12 | #12 ] $12 BREAKROOM~RECEPTACLE 16 - d Z‘;g E
- 117 72" DARY=RECEPT 347 |2 #iz2 [ #12 [20/1] & FRE w201 3/ [z |12 [ 12 10' ENTREE ISLAND—FANS 18] - - 117 R-MACHINE_ROOM 34" [ #2 |2 | #12 |20/1] R 220 2071 3/a [ #2242 BUG LIGHT 18] - - [17 LY TRAP 3/4 |z | $12 | f2 |20/1] R R R 2071 /4" [ #1242 [ 412 RESTROOMS—RECEPTACLE 18] - _g:‘;. T
- 119 {C3) SEA FOOD PROMO-FAN 3/4" |12 #12 | #1220/ u M [20/1] 3/4" | #12{ #12 | #12 8’ DAIRY CASE-FANS 201 - - 119 HOIST 3/4" | #12 #12 [ #12 |20/1] R 1190200 L j20/1 374 [ #12 | #12 | #12 BUG LIGHT 20} - - 119 PROD PREP CONV. RECEPT. 3/4" | #12 | #12 | #12 |20/1) R ggg R |20/1] 3/4” | #12 ) #12 | #12 SWEATMISER PANEL 201 - _.“’.’8 gg
— 21 (C3) SEA FOOD PROMO—HTR 3/4" | 12| 12| 12 |20/1] u el v 120/1] 374 | #2 ] #12] #12 6' SHINGLED MEAT-FANS 22| - - 121 FLASHBAKE OVEN 3/4" | #8 | #8 | #10|s0/3] « s R |20/1] 3747 | 12 | #12] #12 ICE MAKER 22] - - |21 PROD PREP SCALE 3/4" | 2| g1z | #12[20/1] R TR R |20/1] 374" | #12 | #12 | f12 DRINK MACHINE-RECEPTACLE 22| - 38 ‘éo
- |23 18 DOOR ICE CREAM—-FANS s/an | g2 #12 | 412 |20/1] S8y [20/1] 3747 [ #12] #1212 12’ ISLAND PRODUCE—FANS 24| - =123 #8 K 4800k [20/1] 374" | #i2 | 412 [ 412 R—LOBSTER TANK 24| - - |23 PROD PREP WRAP MACHINE 3/a" [ #2 | 1z ] #12 eo/1f = TeO0T & Joo/1 3/4" [ #12| #12| #12 BYPASS SWITCH 24| - s~24
{251 18 DOORS ICE ICE CREAM-FAN | 3/4" | #12| #12] #12 [20/1] v |8 w |20/1] 3/a" [ #1212 [ #12] 15 DoOR FROZEN FOOD-FANS | 26| - - |25 #8 kP R [20/1] 3/4" | #12 | $12 | $12 R-LOBSTER TANK 26] - - |25 0.J. MACHINE 3/ |2 |12 12 {201 R ERR R |20/1] 374" [#12| $12 | 12 NEW WRAPPER 26| - Z ;,5'85
- {27 A3) LUNCH MEAT-FAN 3/4" | #1212 | 12 [20/1| R —2 - R |20/1] 3/4" [ #12 | #12 | #12| 12 ISLAND PRODUCE-RECEPTACLES | 28| - - |27 NEON SIGN 3/a" |2 | 2 | #12 [20/1] L e w [20/2] 3/4” | 12| 12| $12 3KW WATER HEATER 28] - - |27 PROD PREP CONV RECEPT 3/ [z |1z ] 12 [20/1] & 450 w |20/3] 34" | #12| 12| 412 EF-7 28] - D e.L
- 129 A9) LUNCH MEAT-HTR 3/4° | $12 | 12 | $12 [20/1] N —,q,— R |20/1] 374" | 12| #r2| 12 CONVENIENCE RECEPTACLE 30| - - |29 NEON SIGN 3/4" |2 | #12 | #12 J20/1] L R w #12 " 30| - - |29 A4 3/4" [ $12| 12| 12 |20/1 u J{l@- M #12 30| - n g‘é_ 5
~ [ 31]_ DRNKNG WATER FOUNTAN 3/4 | #12| 12| #12 [20/1] R |90 ® |20/1] 3/4 | #12 |12 | $12 BUG ZAPPR 32| - — 31 NEON SIGN 34 |2 | #12 | #12 [20/1] L FR0R L |20/ /4 | #1z | #12 | 412 CANOPY LIGHTS 37| - - [31 a5 3/ #1212 | §12 [20/1] w PoB] M #12 32| - ELECTRICAL FEEDER SCHEDULE 3T o
- 133 FRUIT CUT 3/4" | g6 | #6 | $10[60/2| & -ﬁi— M |30/2| 3/4 | $10| $10 | F10 (C12) STORAGE/FREEZER 34| - - 133 SEA FOOD WRAP STATION 3/4" | #1212 ] #12 {20/1] R deber L 2071 378" T #r2 #1242 CANOPY LIGHTS 34| - - |33 ICE MAKER 3/4" | 12| #12 | $12 |20/1] R -%g- w |20/1] 374" [ #1212 | 412 2.0 KW WATER HEATER 34| - - a o B
- 135 " [ I 1w F3saE M | $10 " 36| - - |35 RECEPT. SEA FOOD 3/a | g1z [ 2| #12 |20/1) - FRAR L |20/1] 347 | iz | #12 | 2 CANOPY LIGHTS 36] - - |35 STEAMER TABLE 3/4" | 410 | #10 | #10 [s0/3] « HE3] y feo/1] 374" [ 412 | 12| 412 GAS IFR WATER HEATER 36) - FEEDER CONDUCTOR SIZE (75°C) CONDUIT SIZE (EMT) L ,_%
- |37 3'x6' REFRIG SLANT 3/4" | $12| $12 | $12 [20/2] R M |30/2] 374 | $10| 10| #10 (C13) STORAGE/FREEZER 38| - - 137 RECEPT. SEA FOOD 374" | #2 | #12 | #12 [20/1] R '@%‘ R [30/3] 3747 | #10 | #10] #10 DISPOSER 38| - - |37 #10 K e R [20/1] 3/4° | $12 | 12 | $12 SCALE 38| - ALUMINUM CONDUCTORS c o
°
- 139 - #12 R o M #10 - 40| - - 139 HOOD (NEW SH-1) 3/4 |2 [ #12|#12 [20/1] n B R #10 40| - - 139 : #10 K Lo R |50/1] 3/4" | #10| $10 | #10| 4 SELF CONTANED WNE CASE | 40| - _— . BE COPPER CONDUCTORS (THWN) o 3 PHASE CONDUCTORS AND GROUND 3 PHASE CONDUCTORS, NEUTRAL, AND = g
R e 34 |z | #1z | #12 |20/1] w R |20/ 374 [z [ p2 [z NEW LOUNGE-LTS 42| 1 41 BANK SIGN 3/ | #1z2 | 912 | #12 |20/1] L R0 10 42 - T [ 47| SeAFoOD FREEZER DR WARMER | 3/4" | #12 | #12 | #12 |20/1] T o] 37+ [z | #12 [ 412 VAV-1 2ol = D NO. ( ) GROUND m L
) . . : 3 i AMPACITY | SETS
INTERRUPT RATING: EXISTING 9136 FROM: EXISTING PANEL C—1 VIA FEED THRU LUGS INTERRUPT RATING: EXISTING FROM: EXISTING PANEL PDC VIA 175 AMP BREAKER INTERRUPT RATING: EXISTING FROM: EXISTING PANEL PDC VIA 150AMP BREAKER PHASE & GROUND & PHASE & GROUND & COPPER ALUMINUM ALUMINUM
=t e s NEUTRAL LG, NEUTRAL 1G. FEEDERS FEEDERS COPPERFEEDERS |- peepems
DEMAND  MINIMUM DEMAND MINIMUM | REMAINING MINIMUM DEMAND  MINIMUM DEMAND  MINIMUM DEMAND MINIMUM | R . .
LOADS (IN VA ) CONNECTED ietor  reeper | HOPS CONNECTED \cTOR  FEEDER | CONTINUOUS LOADS 0125 _0 LOADS (N VA ) CONNECTED fueror Feeper | OAPS CONNECTED £AcToR  FEEDER | CONTINUOUS LOADS 0 _125_0 LOADS (IN VA ) CONNECTED cucror Feeper | LOADS CONNECTED cocToR  FEEDER | CONTINUOUS LOADS 0 _125_0 2 L L2 12 - : % : 3; : FOO D Ll ON
30 1 10 10 - - ;" i
) REMAINING ‘. REMAINING i REMAINING
LIGHTING 1257 1.25 1571 ag%RsSEAsor\AL 1222 b, | NON-CONTNUOUS towds _77_ 10 _77 LIGHTING 7300 1.25 9125 ug%RSSEASONAL . . . R N=CeNBNCHS (oAb " E5E. Gy 568 LIGHTING 8663 125 10829 %%RS?SONAL sass , - e 5 @6 B 0 1 3 m ) . W 7
RECEPTS TO 10 KVA _10000 1.0 10000 3222 1.0 - 13292 el — o i RECEPTS TO 10 KVA _10000 1.0 _10000 S : —2 | s, DEMAND LoADS o 'me RECEPTS TO 10 KVA _10000 1.0 10000 LAAR, 2048 | G, DEMAND LOADS 5 il B = T 3 0 - - % W
RECEPTS REMAINING _5626 05 o813 | LARGEST MOTOR  __ 0 025 0 : ) RECEPTS REMAINNG 12725 05 6363 | LARGEST MOTOR 696 025 174 ’ ' RECEPTS REMAINING 11284 05 sp4p | LARGEST MOTOR 0 025 _ O ' ’ % 1 ; m " % T R EM O D EL
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD  _30.2 KVA _83.8 AMPS SPACE HEATING 0 0.0 0 WATER HEATING 3000 1.0 3000 TOTAL CONNECTED LOAD  _48.1 KVA 133.7 AMPS SPACE HEATING 0 0.0 0 WATER HEATING 3800 1.0 3800 TOTAL CONNECTED LOAD  _41.6 KVA 115.5 AMPS 70 1 n 3 T A
AIR CONDITIONING 0 1.0 a KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 27.7 KVA 76.9 AMPS AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 14400 0.9 9360 TOTAL DEMAND LOAD 38.7 KVA 107.6 AMPS AIR CONDITIONING 4] 1.0 0 KITCHEN EQUIP. 3000 0.9 1950 TOTAL DEMAND LOAD 37.1 KVA 103 AMPS 30 1 4 3 I 1%“
100 1 3 8 A 1% R
110 1 2 6 1%" 14"
55 1 1 5 A 5 860 PARRIS ISLAND GTWY
Note 2. Provide HACR rated breaker(s) for circuit(s) 37 150 1 1/0 6 14" b
7 1 200 6 > 7 BEAUFORT, SC 29906
200 1 3/0 6 - ~ 2" - 2" -
225 1 4/0 4 - 2 - 24" =
250 1 250kemil 4 - 24" - 248" - .
300 2 10 4 19 7 ’ 11208
B 2 7 = Z
350 2 20 3 = = 7 = 7 = DATE: 7/5/22
400 2 3/0 3 - — 7 - 2" -
450 2 4f0 2 = - 7 - 17 = 51 OF 5 4
500 2 250kemil 2 - - 2% - 2K -
600 2 350kemil 1 - - 14 - 3" -
750 2 500kemil 1/0 - - 3 - 3" -
800 3 300kemil 1/0 400kemil 3/0 24 27" 24" 3!
1000 3 500kemil 2/0 600kemil 4/0 3" 3" 3 35" ®
NOTES:
1.) SIZE BASED ON THE 2011 NEC EDITION. OTHER CONDITIONS MAY REQUIRE A LARGER CONDUIT, SIZED PER NEC. PANELBOARD SCHEDULES
2.) ALUMINUM WIRING ALTERNATE ACCEPTABLE FOR FEEDS TO MDP MAINS.
‘_
WHEN USING ALUMINUM ALTERNATE:
1.) THE SURFACE OF THE CONDUCTOR MUST BE WIRE-BRUSHED TO BREAK ANY ALUMINUM OXIDE BARRIER LEAVING A CLEAN SURFACE FOR CONNECTION.
2.) APPLY MANUFACTURER APPROVED ANTI-OXIDANT COMPOUND OR JOINT COMPOUND AT ALL ALUMINUM TERMINAL CONNECTIONS. 3 "
3.) ALL INTERIOR WIRING SHALL BE COPPER. CHECKED SN DRAWN MM
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