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The following Addendum shall be read in conjunction with and become part and parcel of the tendering documents and shall supersede
the drawings and or specifications where applicable. Upon receipt to same, staple this Addendum directly to the inside front cover of
the specifications. The Contractor shall bring this Addendum to the attention of all subcontractors, trades and suppliers.

Architectural Addendum No. A04

1. General Clarifications

1.1.

1.2

1.3.

14.

1.5.

Question:
Kindly extend the tender closing for 2 weeks, many trades are requesting for closing extension.

Answer:
Revise Section 00 21 13 Instructions to Bidders — 1.2 Invitation — ltem A.2 as follows:

Offers signed under seal, executed and dated will be received by the Consultant located at
70 University Avenue, Unit #800 before 2:00:00 p.m. local time on Tuesday October 29th,
2024 in sealed envelopes clearly marked West Toronto Community HC. Offers shall be
submitted to the attention of HDR Architecture Associates, Inc.

Question:
Since project have large scope of work with various systems involvement, please extend RFI
raising date & Project Closing date by 3 weeks.

Answer:
Refer to the Answer to Question 1.1 above.

Question:

Per section 04 05 10 “Masonry Cleaning & Restoration” there is a note to include for 10% of
surface area of existing brick to be replaced/repointed. Is this over and above the infills shown on
A-201 & A-202? If the 10% replacement is in addition to the infills shown, there is no way for us to
know during the bidding stage if it will be high work or not and what to include for access. Can this
10% replacement be dealt with as a Cash Allowance?

Answer:
SECTION 04 05 10 MASONRY CLEANING & RESTORATION is for the existing brick. Allow
for 10% of the existing brick surface area for replacement.

Question:

Dwg A -010 general partition notes 14 states refer to sheet A721 and A722 for additional partition
details and framing information. Drawings A721 and A722 are not issued with the tender. Please
advise.

Answer:
Refer to Drawing A-010 STANDARD TYPICAL PARTITIONS reissued herewith, dated
2024.10.23.

Question:
Exam Room 8 (Room # 152) in dwg A101 & Storage (Room 205) in dwg 102 has sloped line.
What are these sloped lines for? Please advise.

Answer:
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1.6.

1.7.

1.8.

1.9.

Exam Room 8 relates to the Separate Price. Refer to Drawing A-102 LEVEL 2 FLOOR PLAN
removing the hatch area on Level 2, reissued herewith, dated 2024.10.23.

Question:
Dwg A-150 RCP General Notes 2 states, refelected ceiling plans to be read in conjunction with
room finishes schedule. But room finish schedule is not issued. Please advise.

Answer:
On Reflected Ceiling Plans A-150, A-151 and A-522, DELETE reference to Finish
Schedules, refer instead to Specifications. Drawings not reissued herewith.

Question:

Dwg AS-002 note 5 states contractor to provide site Hoarding along property line. Exact location
and site access points to be confirmed with owner. Please provide the Hoarding layout and
Hoarding detail.

Answer:

Provide hoarding as indicated on Drawing AS-002 SITE PLAN, not reissued herewith.
Refer to City of Toronto Construction Requirements & Guidelines. Toronto Municipal Code
— Construction Fence Bylaw — Chapter 363.

Question:
Dwg A-101 Note 7 says new concrete slab infill. We could not be able to find note 7 in any of the
floor plans. Where does this apply? Please clarify.

Answer:
Refer to Drawing A-101 LEVEL 1 FLOOR PLAN and A-102 LEVEL 2 FLOOR PLAN reissued
herewith, dated 2024.10.23.

Question:

Spec. section 03 54 16 item 1.1 summary says Self -Levelling Underlayment as indicated in
accordance with provisions of contract document. We could not see any note regarding self -
levelling on the drawings. Please indicate the extent of self levellig and the thickness.

Answer:
Refer to Architectural Addendum No. A03. Answer to Question 1.24.

. Question:

Please clarify what is the scope and location for stainless steel casework

Answer:

References to MC are for stainless steel casework/millwork scope. In addition to the MC
references in the Architectural drawings, refer to Drawings QF-101, QF-102 and QF-103
specific to the Demonstration Kitchen issued herewith, dated October 21, 2024 .

. Question:

On the drawing A-403, Detail 3B shows a Mirror (EQ). Please clarify it falls under which division
(Glazing or WC Accessories)? Please provide additional information/spec.

Answer:
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1.16.

For mirrors MIR2 and EQ referenced in Detail 3B, 4B and 4C on Drawing A-403 ENLARGED
PLANS AND ELEVATIONS - CHIROPODY & PT/OT, provide full wall polycarbonate sheet
mirrors in 4 Feet wide sections at 8 Feet high and 1/4” thick. Provide polycarbonate
mirrors such as ePlastics or similar.

. Question:

On architectural drawings, wood panel AWP1 applies on the Elevator walls facing Public Corridor
on Basement Level and Level 1, but it is not shown on Level 2. Please confirm if AWP1 applied
on Level 2 as well.

Answer:
Provide AWP1 in VESTIBULE 213 as indicated on A-702 LEVEL 2 INTERIOR FINISHES
PLAN. Not reissued herewith.

. Question:

Regarding Glass & Glazing:
» Under Section 08 44 13 Curtain Wall System, the spec notes “Glass see Section 08 81 23”.
However, this Section is not available.
» Under Section 08 81 04 Interior Glass & Glazing, it mentions that there are two Glass Types
(GL1, GL2). However, there is GL3 shown on A-500. Please provide the detail of GL3.

Answer:
Refer to responses in 3. Specifications below.

. Question:

Can you please provide more information on the contractor install items US01 “Ultrasonic” and
DNO1 “Diagnostic”.

Answer:

The Ultrasonic unit is a counter top plug in device.

The Diagnostic unit is a wall mounted plug in device. Model Welch Allyn 767 Diagnostic
System.

. Question:

We would like to forward the following questions and ask for clarifications.

Please see the MC1- items highlighted in blue below.
Is this part of Millwork scope OR will it be under stainless steel casework or equipment? Please
provide details/spec. (an example detail of 3A/A-402 attached).

Please see the SG2- Splash Guard below, and provide additional info./specification.
(an example detail of 2A/A-403 attached).

Answer:
For MCA1, refer to the Answer to Question 1.10 above.
For SG2, refer to responses in 3. Specifications below.

Question:
Regarding FFE Items:

Architectural Addendum No. A04
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1.20.

» Please advise the storage location for Owner supplied equipment. The intention is for the
larger Owner supplied equipment to be delivered once occupancy is attained.
Smaller items may be stored in the Group Rooms on Levels 1 and 2 where required
for construction.

»In the spec, it notes to provide Unistrut support system for ceiling mounted equipment.
Please advise the locations/items. Delete requirement for Unistrut for ceiling mounted
equipment.

»On FFE List, the item MAO1 (Monitor Arm) is marked as both CI (contractor installed) and VI
(Owner’s vendor installed). Please clarify.Refer to attached FFE list reissued herewith.

»On FFE List, TV is the item for contractor to supply and install. Please provide the detail of
model/make. Refer to attached FFE list reissued herewith.

» Please provide the cut sheets of Category B items as the reference for installation.

» For the FFE items’ quantity, please confirm which one to follow (based on the FFE list or the
count on the drawings). Drawings and FFE list are to be read in conjunction.

Answer:
Refer to responses above.

. Question:

The building will be closed to the public during the construction process. Are IPAC procedures
necessary? If so, are they needed during demolition/abatement?

Answer:
IPAC procedures are not required during construction. IPAC procedures are required for
any deficiency or other related work that may take place after occupancy.

. Question:

The DSS report (Safetech dated March,3rd 2020) confirmed Pipe insulation (straight), Pipe
Fittings Insulation and Vinyl floor tiles to contain asbestos. Kindly provide quantities for the
removal of these items, correlating the report with demo drawings will not be possible as we don'’t
know what pipes/fittings have the Asbestos insulation. Please provide a set quantity so that all
proponents price for the same scope. Alternatively, a unit price can be provided for each of these
items.

Answer:

Refer to the “Designated Substances and Hazardous Building Materials Assessment
Report”, prepared by Safetech Environmental, dated March 23, 2020. Appendix A:
Summary of ACM Occurrences for quantities. Not reissued herewith.

. Question:

There are items identified in DSS report to be suspected asbestos containing, are these
considered under 1.2.1 of cash allowance.

Answer:
Items not listed in the Appendix A: Summary of ACM Occurrences for quantities,
referenced above to be considered under 1.2.1 Cash Allowance.

Question:
For the underground plumbing trench backfill — can we use native material for backfilling?

Answer:
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1.21.

1.22,

1.23.

For backfill reference:

Backfill and Fill Materials for Work of Mechanical and Electrical divisions:

.1 Earth Trenches to 600 mm [2’] Above Mechanical Pipe Work: Clean, natural unwashed
gravel or sand, ranging in size from medium gravel to medium sand, 100 percent passing
25 mm [1”] sieve and 95 percent to 100 percent retained on 250 um [#60 sieve].

.2 Earth Trenches — 100 mm [4”’] Envelope Surrounding Electrical items:

Fine aggregate [sand] for concrete, graded, CAN/CSA-A23.1.

Granular Fill Under Concrete Slabs:
Place and compact fill as required to bring level up to elevation of underside of granular
bed.

Granular fill to comprise of Granular A:

Granular materials produced by crushing bedrocks, or, sand, gravel, cobbles and boulders
from naturally formed deposits. Use of recycled aggregates is not permitted. The physical
properties shall meet the requirements of OPSS.MUNI.1010 Granular A.

Question:
Please include base building supplier’s or maintenance manual which is holding list of base
building system providers

Answer:
Refer to Architectural Addendum No. A01. Answer to Question 1.13. There are no base
building suppliers. There are no base building maintenance manuals.

Question:
UPS Testing is required as per Section 26 05 30-3.7. PIs. specify vendor.

Answer:
The Owner’s current vendor is Eaton. The Owner will supply the UPS for this site to be
consistent with their other site locations.

Question:

Heat Tracing Cables/Controller - Is Heat Tracing Cables are to be covered under Div. 26?7
Generally, those are provided by Mech. Div. Pls. confirm.

If yes, we need following information. Raychem as per specs as approved manufacturer can not
quote without this information.

a)Please confirm the following details of the pipe that are controlled through the heat tracing
cables:
i)Material of pipe
ii)Size (diameter and length of pipe)
iii) Pipe route on electrical drawings (On the drawings, we only see power connections) are not
shown.

Answer:

Electrical contractor to supply and install heat tracing cabling and controllers. List of
piping to be heat traced added to drawing E-303 as part of ADD-E03. Refer to drawing M-
701 for piping details issued as part of ADD-MO03.
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1.24. Question:
Level B1 — Communications E-400 Drawing, shows sound masking for MED SEC Rooms 024 &
025, but nothing other than this is on drawings. Do you need sound masking panel, speakers
etc.?

Answer:
Sound masking to be provided for MED SEC Rooms 024 and 025. Provide panel and
speakers as per specification 27 51 19.

1.25. Question:
Sound masking system riser diagram

Answer:
Refer to question/answer 1.24 above.

1.26. Question:
As per per Sound Masking System Provider, Drawing E-400 Basement Floor Plan
Communication, shows “Sound Masking System in the rooms MED SEC 024 & 025, which
indicates the location for our Network Control Panel on the basement level only”. If only 1 panel
is installed to control all 3 floors of building, we will require riser diagram with locations & routing.
a)Note that we recommend installing a Network Control Panel on each floor. If approved, we
will require panel locations on level 1 and 2 also.
b)Floor plans do not show Speakers for sound masking system. PIs. include them on floor
plans with riser diagram with panel locations.

Answer:
Refer to question/answer 1.24 above.

1.27. Question:
Do roof mounted Skin-tight natural gas genset requires any concrete pad for mounting? If yes,
pls. issue detailed drawings for concrete pad.

Answer:
No concrete pad required for the skin-tight generator.

1.28. Question:
Note_ -2 (dwg.S203) is asking for further structural review of the building for installation of the
RTU's. Is this not already done? Who is responsible for this item?

Answer:
Further structural reviews of the base building to accommodate the RTUs to be done by
Structural Consultant.

1.29. Question:

Spec_Section 26 32 05, mentions requirement of dry type transformer & breaker panel board,

factory prewired for 120/208V with main breaker & branch breakers.
a) As per SLD E-701, dry type transformer is not shown. Pls. confirm requirement of
transformer and if require as per specs, pls. provide details of transformer such as KVA
Rating, voltage efc.
b) As per SLD E-701, Main breaker for breaker panel board is not shown. PIs. include same
in SLD if require.
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1.30.

1.31.

1.32.

1.33.

1.34.

Answer:

(a) Generator transformer not required, (b) integral panelboard not required. Refer to Spec
26 32 03 for breakers to be provided. Specification section 26 32 05 updated as part of
ADD-E03.

Question:

Under Electrical Studies (Section 26 05 70) & Section 26 33 54 UPS, UPS requirement along with
UPS Testing are included but do not see requirement of any UPS as per tender documents on
drawings. SLD E-701 & E-702 does not show any UPS. Pls. confirm requirement.

Answer:
Refer to the Answer to Question 1.22 above.

Question:

Please clarify the areas being served by the furniture connections. How many data drops are
needed at each of these locations? Are they serving both rooms through the partition wall? Kindly
confirm the number of data drops for each furniture connection shown on the E-400 series
drawings.

Answer:

Data drops installed in systems furniture connection added to drawing E-400, refer to
ADD-E03. Boundaries shown for reference. Final installation details to be coordinated with
furniture vendor.

Question:

i) Please confirm if the electrical contractor will only be providing power connections for the heat
tracing cable units and the mechanical contractor will supply / install the needed controller, heat
tracing cables for pipes?

i) Or does the electrical contractor need to include any of these apart from the power
connections? Please confirm.

Answer:
Refer to question/answer 1.23 above.

Question:

Drawings E-500, E-501, E-502, floor plans for Security & Fire Alarm are shown with Public
Address System Speakers on floors, but non other than this details are on floor plans. We need
PA System riser diagram along with location of system panel. Type of cable to be used & who are
approved system suppliers?

Answer:
Provide paging system by Biamp Tesira design.

Question:
The Generator supplier asked if their product could get approved for West Toronto Community
Health Centre. Attached is the cut sheet for their generator.

Answer:
Refer to Specification SECTION 00 21 13 - 1.5 CONTRACT/BID DOCUMENTS - C. Product
Options.
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1.35.

1.36.

1.37.

1.38.

Question:

Per mech drawing M-601, audible & visible temp alarm is required to connect to BMS (please
refer snip below). Kindly confirm that this audible & visible temp alarm system shall be provided
and installed by mechanical contractor and scope of BAS contractor is limited to have a dry
contact alarm to BAS.

Answer:
Please refer to M-601 of tender addendum M-03. DHW tanks c/w BAS gateway by Div 22.
Div 25 scope shall be monitoring of temperature setpoint and alarm at BMS.

Question:

Kindly confirm which contractor (Div 23 Mechanical or Div 25 BAS) needs to provide the snipped
out main line water meter.

1008 INCOMING
—‘ 7 WATER MAIN
] —):
A
\

et
A
N D ~/ BASEMENT A A

REDUCED PRESSURE
UP-1&2 BACKFLOW PREVENTER

Answer:

Supply and installation of DCW meters is part of Div 22 scope. Refer to spec 22 11 00 -2.8
& 3.9. Div 25 would be responsible for controls scope. Refer to div 25 of specs for meters
controls scope. Refer to specs 25 05 10 section 3.4 —i.

Question:
Kindly confirm gas meter (Qty 1) is provided and installed by others and is out of BAS contractor
scope of work.

Answer:

Natural gas meter will be provided by local utility company. GC shall coordinate gas meter
supply, installation and permits with local utility company. Controls contractor shall
provide scope per the specs. Refer to specs 25 05 10 section 3.4 —i.

Question:
Reference mechanical drawing M-502, control detail schematic 1 — building heating system.
Kindly check two questions associated with it —

Q1 — This system calls for gas fired boiler whereas the schedules and plans indicate hot water
boiler. Kindly confirm whether it is hot water or gas fired boiler control system.

Q2 — Note 3 mentions for energy meter EM-1 (snip below) however it is not shown on any
mechanical drawings. Kindly confirm if energy meter EM-1 is required and also kindly provide its
location with line size.
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1.39.

1.40.

1.41.

3. ENERGY METER EM-1AND TEMPERATURE SENSOR T-1 & T-2 SHALL BE TRENDED IN BAS FOR
ENERGY PERFORMANCE.

Answer:

Hydronic system consists of one Viessman 200 CI2-1000 or equal per the specs.

Hydronic system boiler shall be a gas fired condensing boiler as shown in hot water boiler
schedule M-703. Q2: Refer to Heating schematic M-604 sheet of tender Addendum M-03.

Question:

Kindly confirm all RTUs are completely packaged control units including all sensors, devices and
controller provided as a package by RTU manufacturer. Scope for BAS contractor is limited to
only BACnet interface to BAS via BACnet communication card provided by RTU manufacturer.

Answer:

RTUs BOD are packaged controls units with all sensors, micro controllers factory
installed. GC shall coordinate with final packaged RTU unit supplier that unit meets
sequence of operation and BMS operator interfacing as described in M503 and in specs.
Div 25 shall provide interface, and connection from RTUs microcontrollers to BMS.

Question:

Per mechanical drawing M501, detail 7 Miscellaneous control points note 1 mentions BAS to pick
up all monitoring status and alarm points for electrical equipment. Kindly confirm are there any
additional electrical equipments that should be considered for monitoring status and alarming
purposes as note 5 and 6 call for monitoring ATS and alarms for main transformers.

Answer:

1 Automatic transfer switches (2 normal positions, and 2 emergency positions), 10
Electrical metering system (consumption- 10 points), 1 Natural gas generator (30 points to
be monitored, refer to detail 3 on M-501) shall be monitored and alarmed.

Question:

Per mechanical drawing M501, detail 7 Miscellaneous control points note 2, all meters shall be
trend logged on BAS with alarms (snip below). Kindly confirm if there is any energy and flow
meter required for the project. Please provide its location and line size.

2. ALL METERS (ELECTRICAL, ENERGY, FLOW, WATER) SHALL MEET THE FOLLOWING REQUIREMENTS:

2.1. METERS WILL BE TREND-LOGGED AT 15-MINUTES INTERVAL WITH DATA ARCHIVED ON THE BUILDING AUTOMATION SYSTEM
(BAS) FOR A MINIMUM OF 36-MONTHS. DATA SHALL BE RETRIEVED/EXPORTED IN .CSV FORMAT ANY TIME FOR ANALYSIS
PURPOSES.

2.2, ALL METERS SHALL BE CAPABLE OF REPORTING HOURLY, DAILY, MONTHLY, AND ANNUAL ENERGY USE.

23. ALL METER DATA SHALL HAVE A TIME STAMP, CORRECT UNIT OF MEASUREMENT (E.G., TOTALIZED KWH & INSTANTANEOUS KW
FOR ELECTRIC METERS, TOTALIZED M* FOR WATER ETC.) AND A UNIQUE IDENTIFIER TO LABEL THE TYPE OF LOAD IT IS
MONITORING.

24, ALLOW FOR METERING ALARMS

Answer:

There is one (1) energy meter (75mm dia)(by div 25), one (1) water meter (100mm dia) (by
div 22), one (1) gas meter (by utility company), one electrical meter. Refer to floor plans
and schematics for diagrammatic locations. Final as-builts locations shall be coordinated
on site.
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1.42.

1.43.

1.44.

1.45.

Question:

Per mech drawing M501 detail 3 for UH & CUH show hydronic type heaters however schedule
and piping plans shows electric type motorized heaters. Kindly confirm if UH,CFH & CUH are
hydronic type heaters and control valves need to be carried for them.

Answer:
M501 detail 3 shall be removed from scope as UHs, CUHs shall be electric.

Question:
Kindly refer snip below and confirm that louver manufacturer shall carry supply scope of damper
and actuator along with louver.

600x600 MECHANICAL
ROOM INTAKE LOUVRE
GAY MOTORIZED DAMPER.

REFER TO DWG.
M-801 DETAIL 1

INTAKE OPENINGS CONCRETE
C/W 25MMx25MM PAD
WIRE MESH SCREEN.

CONCRETE /
D| 36Lis PAD * a
300x300 N i} E@:

Answer:

Louver and damper and damper actuator shall be supplied and installed by DIV 23
contractor. Damper actuators shall be powered and wired by Div. 25. GC is responsible for
final coordination of trades and supply scope with suppliers.

Question:

Per mechanical drawing M501, detail 1 mech room vent control diagram with sequence note 5
mentions mech room shall be provided by CO & NO2 gas detection system however we have not
found these CO & NOZ2 sensors shown on floor plans. Kindly address following two questions
associated —

Q1 — Please confirm CO & NO2 sensors one each are required in mech room.

Q2 — Kindly confirm if gas detection system is required. If yes then please provide us
specifications make and model for the same.

Q3 - Kindly confirm if separate CO & NO2 sensors one each are acceptable that would have an
interlock with damper EF, then gas detection system as such might not be required.

Answer:

Q1: Provide one CO & NO2 sensor and 2 strobe horn alarms in the adjacent rooms as
shown in plans.

Q2: Refer to specifications section 2.5.0 and 3.10 of 25 05 05 of tender Addendum M-03.
Q3: The CO & NO2 sensors shall send signal to the controller unit that actuates the
damper and strobe horns. Refer to detail 1 of sheet M-501 of tender Addendum M-03.

Question:

Per mechanical drawing M501, detail 7 Miscellaneous control points note 7 mentions to monitor
medical fridges temperature. Kindly confirm the quantity of medical fridges that need temp
monitoring. Also please provide us specifications for the sensor to be used.
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Answer:
There is a 1 medical fridge in total. The temperature sensor and local alarm by the
manufacturer. Div 25 shall provide wiring, alarm monitoring and interface with BMS.

2. Drawings

2.1. Drawings A-010, A-101, A-102 reissued herewith, dated 2024.10.23.
2.2. Drawings QF-101, QF-102, QF-103 issued herewith, dated 2024.10.21.

3.  Specifications

3.1. REPLACE Specification SECTION 00 41 10 — APPENDICIES TO BID adding Hazardous
Materials Abatement, with the attached form.

3.2. Add Specification SECTION 00 43 22 - UNIT PRICES, to be submitted along with the
SECTION 00 41 10 - APPENDICIES TO BID form.

3.3. REVISE Specification SECTION 08 44 13 - CURTAIN WALL SYSTEM (CWS) as follows:

2.3 Materials
O. Glass — Item 1. 08 81 02 - EXTERIOR GLASS AND GLAZING

3.4. REVISE Specification SECTION 08 81 02 - EXTERIOR GLASS AND GLAZING as follows:
2.1 ACCEPTABLE MANUFACTURERS:
A. Insulating glass and insulating spandrel glass fabricators:
1. Base: Item a. Vitro Architectural Glass

2.3 GLASS TYPES SCHEDULE:
A. Glass Type EX-1, Tempered
1. Clear, tempered tongless float, 6 MM thick.
B. Glass Type EX-2, Low-E
1. Clear heat strengthened float glass, 6 MM thick.
a. Low-E
b. Solarban 60 Starphire
c. SHGC 0.39
d. VLT 70%
C. Glass Type IGU
1. Insulating glass, two sheets of 6 MM thick glass, hermetically sealed together at edges
with spacers and sealant, with 1/2 IN dehydrated air space.
2. Outside glass: Type EX-1
3. Inside glass: Type EX-2

3.5. REVISE Specification SECTION 08 81 04 - INTERIOR GLASS AND GLAZING as follows:
2.3 INTERIOR GLASS TYPES SCHEDULE
C. Type “GL3” — Laminated Safety Glass
1. Laminated safety glass complying with ANSI-Z97.1 and CPSC 16 CRF 1201, consisting
of 2 sheets of heat strengthened float glass (ASTM-C1036) and 1.5mm 60MIL interlayer.
2. Overall Thickness: 6 MM
3. Colour: Clear
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3.6. ADD Specification SECTION 11 40 00 — FOOD SERVICE EQUIPMENT.

3.7. REVISE Specification SECTION 12 36 63 - SOLID SURFACE FABRICATION as follows:
2.4 FABRICATIONS

E. Splash Guards

1. Acrylic solid surface splash guards, separating hygiene sinks from adjacent absorptive
surfaces, conforming to the requirements of this section, in the following configurations,
where indicated on drawings.
a. SG1:

1) Wall Mounted

2) Thickness: 1/2 IN

3) Colour: As Selected from colours SSF1 — 3 by consultant.

4) Size: 30 IN high x 16 IN deep.

5) Provide stainless steel “L” brackets to secure splash guards to wall.
b. SG2:

1) Counter Mounted

2) Thickness: 1/2 IN

3) Match associated counter

4) Size 16 IN high x 16 IN deep

5) Fabricate to same requirements as backsplashes and sidesplashes.

End of Architectural Addendum No. A04
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SECTION 00 41 10
APPENDICES TO BID

Appendix A: List of Subcontractors

Project Management Personnel

The Bidder hereby submits the name and work experience of their proposed construction Project Manager and Site
Superintendent, for approval by the Owner and will, upon request from the Owner, provide information regarding
the Project Manager’s and Site Superintendent’s previous experience and qualifications for the Work. The Bidder
agrees that the Owner may require substitution of the proposed construction Project Manager and Site
Superintendent in which case, the Bidder will supply additional names for consideration.

Complete listing to show names of proposed Subcontractor’s from whom sub-bids were received and upon which
your Bid is based for the prime Trades listed below. List as “Own Forces” if work shall be performed by
Proponent’s own personnel. Indicate itemized price for each major trade listed.

List of Principal Subcontractors:

DIVISION COMPANY ITEMIZED PRICE

HVAC e
Plumbing e
Controls e e
Electrical e
ICAT s
SECUTIty e
TRADE COMPANY ITEMIZED PRICE

Hazardous Materials Abatement e e
Selective Demolition and Removals e e
Steel Fabrication e
ROOTING e
Fireproofing e
WINdOWS s
Gypsum and Related e e
Resilient FIOOTING e e

Epoxy FIooring e

HDR Architecture Associates, Inc. Issued for Addendum No. 04 2024-10-22
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Initials of Person Signing the Bid
Painting e e

Architectural MILIWOTK e

Appendix B — Identified Prices

1.1 SEPARATE PRICES

A. Separate prices are additions or deletions to be incorporated into the Work, only when Separate price is
made part of the Work by acceptance by Owner and incorporation into Contract Price, or via Change
Order. Separate Prices may be accepted or rejected at Owner’s discretion.

B. Separate price descriptions below are non-technical descriptions only. Refer to specifications and
drawings for technical requirements of separate prices listed.

C. Coordinate related work and allow for all modifications to surrounding work as required to incorporate
work of separate price. Work affected by inclusion of separate should be included in separate price
amount and not in base bid.

D. List Separate Price amounts below in words and numbers, exclusive of value added taxes. In the event
of discrepancy written amount shall prevail.
1. SEPARATE PRICE 1.1.1 - ADD: Complete Fit-Out of MOH provisionally accepted spaces,
excluding perimeter wall construction and doors.

&) ) / CAD Dollars

2. SEPARATE PRICE 1.1.2 - ADD: Removal of exiting parking surface within property lines and
replacement with new asphalt surface, and parking line painting as indicated on site plan.

¢ ) / CAD Dollars

SIgNEd 1 s

Initials of Person Signing the Bid

HDR Architecture Associates, Inc. Issued for Addendum No. 04 2024-10-22
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SECTION 00 43 22
UNIT PRICES

BID SUBMITTED BY : ..o

1.1 UNIT PRICES

We, the above named bidder, offer the unit prices requested below. The amount to be added to, or
deducted from, our bid price (as entered in Section 00 41 00, previously submitted) is entered for each

unit price requested.

1.2 SCHEDULE OF UNIT PRICES

A. The unit price rates below are to be inclusive of travel, parking, small tools, safety, union burdens,
overhead, and profit. This is applicable to all unit prices listed in this bid form. The deletion rate cannot
be less than 75% of the Add Rate. This is applicable to all unit prices listed in this bid form.

B. Hazardous Materials Abatement - The following Unit Rates will apply to additional work not specified
in the Contract Documents. Unit Rate to include all Labour, Materials, and Disbursements including any

mark-ups.

Item Description Unit Add Delete
1.2.1: Hazardous Material Abatement: Removal of Linear Foot $
Pipe Insulation on straight pipe runs
1.2.2: Hazardous Material Abatement: Parging cement Each $
on Pipe fittings
1.2.3: Hazardous Material Abatement: 12”’x12” black Square Feet $
and white streak tile
1.2.4: Hazardous Material Abatement: Roof membrane Square Feet $
associated with built-up roof systems

END OF SECTION

SIgNEA 1 e

HDR Architecture Associates, Inc.

Issued for Addendum 04 2024-10-22
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SECTION 11 40 00
FOODSERVICE EQUIPMENT

PART 1 - GENERAL

1.1 RELATED DOCUMENTS

A. Drawings and general provisions of the Contract, including General and Supplementary Conditions and
Division 1 Specification Sections apply to this Section.

B. The General Contractor shall be responsible for coordinating all work contained in this section of the
specification including the work provided by the:

Foodservice Division 11 40 00;

Electrical Division 26 00 00;

Plumbing Division 22 00 00;

Mechanical Division 23 00 00;

Structural Division 03 00 00, 04 00 00 and 05 00 00;
Architectural Millwork Division 06 41 00; and
Other trades subcontractors.

NNk WDD —

C. ABREVIATIONS

S.S. - Stainless Steel

C/W - Complete With
AFF. - Above Finished Floor
A - Amperes

\Y - Volts

CY - Cycle

P - Phase

Pl. lam. - Plastic Laminate

Kw - Kilowatt

kPa - Kilopascals

J.B. - Junction Box

CFM - Cubic Feet per Minute
LED - Light Emitting Diode
in - Inches

ft feet

F - Fahrenheit

C.P. - Chrome Plated

ILPS. - Inside Pipe Size
N.IC. - Not in Contract (for Section 114000)
L.C. - Load Center

CBP - Circuit Breaker Panel
KEC - KEC

D. Delivery and installation, removal, storage and relocation of all food service equipment, included in this
specification to be as per the schedule set out by the General Contractor or other designated party.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21



WTCHS SECTION 11 40 00
West Toronto Community HC FOODSERVICE EQUIPMENT
209 Mavety St. Page 2 of 40

1.2 RELATED TYPICAL WORK BY OTHER TRADES
A. WORK PROVIDED BY ELECTRICAL DIVISION 26 00 00

1.

10.

11.

12.

13.

14.

15.

16.

Supply, rough-in, installation and connection of all necessary electrical wiring in liquid tight flexible
conduit (AC-90) required for the operation of, but not limited to the foodservice equipment,
prefabricated insulated walk-in refrigerated and frozen room assemblies, mechanical refrigeration
systems, ware washing/waste management systems unless otherwise stated in Part 1.3 of this Section
of the Specification.

Supply and installation of electrical wiring from the building source or distribution point of power,
through disconnect switches to the terminals, connection box, circuit- breaker panel or plug
receptacles located on the equipment. Equipment manufacturer's control panels and switches are not
considered to be disconnect switches unless specifically permitted by applicable codes.

Supply, installation and co-ordination of all required disconnect switches, except those provided by
the KEC for evaporator coils inside walk-in refrigerators and freezers, and power distribution panels.
Supply and installation of receptacles in all food service areas. All receptacles in wet areas such as
the dish-room and pot wash areas must be waterproof and must have ground fault interrupters.
Supply and installation of all electrical wiring from power source through disconnect switches and
ground fault interrupters to the various components of the ware washing and waste management
system including but not limited to the control panel on the scrapping table, the dish washing
machines, the waste collector and the waste collector control panel.

Supply and installation of water-proof emergency stop push button(s) for all ware washing
equipment, location to be determined on site.

Supply and installation of electrical wiring from power source through disconnect switches to the
control panel(s) for exhaust ventilator(s) and hood(s).

Supply and installation of electrical inter-wiring of control panel(s) for all exhaust ventilator(s) and
hood(s) from the control panel to the exhaust ventilator(s) and hood(s) and from the control panel to
the magnetic contactor on the exhaust and make up air fan(s).

Supply and installation of all inter-wiring required for the kitchen ventilation and fire suppression
system components including but not limited to the following: exhaust ventilator(s) hood(s), control
panel(s), pull stations, surface fire suppression detector(s) in each exhaust ventilator and hood, fire
suppression building alarm fire and trouble interlocks as required, exhaust fans, makeup air units,
cooking equipment shut down devices, and interlocks to Building Management Control Systems.
Supply and installation of electrical wiring from power source to components of the fire control
system as required.

Supply and installation of wall switches for exhaust ventilator(s) and hood(s) lights and the supply
and installation of inter-wiring between the wall switch and junction boxes on each ventilator or
hood section.

Supply and installation of all inter-wiring for exhaust and make-up air fans, exhaust ventilator
control panel(s), magnetic contactors and shunt trips etc. so as to shut down power to electric
cooking equipment in the event of a fire condition in conjunction with the fire suppression system.
Supply and installation of electrical wiring from power source through disconnect switches or MCC
to the exhaust and make-up air fans.

Supply and install the reset relay or shunt trip to shut down electricity to the cooking equipment in
the event of activation of the surface fire suppression system.

Supply and installation of all electrical wiring from power source through disconnect switches to the
various components of the mechanical refrigeration system for the walk in refrigerators and freezers,
including but not limited to compressors, refrigeration rack, air cooled condensers, compressor room
gas detection system and any other devices or equipment items required to form a complete and
operating system as specified in Part 2 of this specification.

Supply and installation of electrical wiring from power source to a junction box(es) on top of the
prefabricated walk-in refrigerator and freezer for power supply to each interior light fixture. Division
260000 to supply and install all interconnections between individual light fixtures and junction box
for the light switch located on top of the prefabricated walk-in refrigerated and freezer rooms.
Division 114000 to physically mount all interior light fixtures and run electrical wiring within
conduit from each interior light fixture to a junction box located on top of the prefabricated walk-in
refrigerated and frozen room assembly.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21
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17. Supply and installation of electrical wiring from power to a junction box(es) on top of each

18.

19.

20.

21.
22.
23.

24.
25.

prefabricated walk-in refrigerator and freezer for power supply to door heaters. Division 114000 to
factory pre-wire door heaters within pre-fabricated insulated wall panels and run wiring to a junction
box located on top of the walk-in room assembly.

Supply and installation of electrical wiring from power source to a junction box(es) on top of each
prefabricated walk-in refrigerator and freezer for power supply to temperature alarms. Division
114000 to factory pre-wire all temperature alarms within pre-fabricated insulated wall panels and run
wiring to a junction box located on top of the walk-in room assembly. Division 26 to supply and
install all necessary wiring interconnections within conduit between temperature alarms and building
annunciation system and/or building control management system.

Supply and installation of electrical wiring from power source to a junction box(es) on top of each
prefabricated walk-in refrigerator and freezer for power supply to interior electrical receptacles.
Division 114000 to supply and install all electrical receptacles within the walk-in room assemblies.
Division 114000 to factory pre-wire electrical receptacles within pre-fabricated insulated wall panels
and run wiring to a junction box located on top of the walk-in room assembly.

Supply and installation of all electrical wiring from power source to a junction box on top of each
prefabricated walk-in freezer for power supply to drain line heaters. Division 114000 to provide
receptacle recessed in pre-fabricated insulated panel for drain line heater. Division 114000 to run
wiring from receptacle to a junction box on top of room ready for final connection by Division
260000.

Supply, rough-in and installation of all electrical wiring required for "Owners Supplied", "Existing",
“Relocated” or "NIC" designated equipment, as well as final hook-up and connections.

Supply, rough-in and capping off of electrical wiring required for any equipment designated as
"Future".

Supply and installation of all electrical receptacles located in floors, ceilings or walls.

Supply and installation of all ceiling hung twist lock type receptacles as required.

Supply and installation of emergency stop button mounted on wall capable of interrupting power
supply to dishwasher, waste reduction system, waste disposer, waste disposer control panel and
scrapping table. Number and location of emergency stop buttons to be confirmed with owner on-
site.

B. WORK PROVIDED BY PLUMBING - DIVISION 22 00 00

1.

Supply, rough-in, installation and connection of all necessary electrical wiring in liquid tight flexible
conduit (AC-90) required for the operation of, but not limited to the foodservice equipment,
prefabricated insulated walk-in refrigerated and frozen room assemblies, mechanical refrigeration
systems, ware washing/waste management systems unless otherwise stated in Part 1.3 of this Section
of the Specification.

Supply and installation of electrical wiring from the building source or distribution point of power,
through disconnect switches to the terminals, connection box, circuit- breaker panel or plug
receptacles located on the equipment. Equipment manufacturer's control panels and switches are not
considered to be disconnect switches unless specifically permitted by applicable codes.

Supply, installation and co-ordination of all required disconnect switches, except those provided by
the KEC for evaporator coils inside walk-in refrigerators and freezers, and power distribution panels.
Supply and installation of receptacles in all food service areas. All receptacles in wet areas such as
the dish-room and pot wash areas must be waterproof and must have ground fault interrupters.
Supply and installation of all electrical wiring from power source through disconnect switches and
ground fault interrupters to the various components of the ware washing and waste management
system including but not limited to the control panel on the scrapping table, the dish washing
machines, the waste collector and the waste collector control panel.

Supply and installation of water-proof emergency stop push button(s) for all ware washing
equipment, location to be determined on site.

Supply and installation of electrical wiring from power source through disconnect switches to the
control panel(s) for exhaust ventilator(s) and hood(s).

Supply and installation of electrical inter-wiring of control panel(s) for all exhaust ventilator(s) and
hood(s) from the control panel to the exhaust ventilator(s) and hood(s) and from the control panel to
the magnetic contactor on the exhaust and make up air fan(s).

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21
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9. Supply and installation of all inter-wiring required for the kitchen ventilation and fire suppression

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.
24.

system components including but not limited to the following: exhaust ventilator(s) hood(s), control
panel(s), pull stations, surface fire suppression detector(s) in each exhaust ventilator and hood, fire
suppression building alarm fire and trouble interlocks as required, exhaust fans, makeup air units,
cooking equipment shut down devices, and interlocks to Building Management Control Systems.
Supply and installation of electrical wiring from power source to components of the fire control
system as required.

Supply and installation of wall switches for exhaust ventilator(s) and hood(s) lights and the supply
and installation of inter-wiring between the wall switch and junction boxes on each ventilator or
hood section.

Supply and installation of all inter-wiring for exhaust and make-up air fans, exhaust ventilator
control panel(s), magnetic contactors and shunt trips etc. so as to shut down power to electric
cooking equipment in the event of a fire condition in conjunction with the fire suppression system.
Supply and installation of electrical wiring from power source through disconnect switches or MCC
to the exhaust and make-up air fans.

Supply and install the reset relay or shunt trip to shut down electricity to the cooking equipment in
the event of activation of the surface fire suppression system.

Supply and installation of all electrical wiring from power source through disconnect switches to the
various components of the mechanical refrigeration system for the walk in refrigerators and freezers,
including but not limited to compressors, refrigeration rack, air cooled condensers, compressor room
gas detection system and any other devices or equipment items required to form a complete and
operating system as specified in Part 2 of this specification.

Supply and installation of electrical wiring from power source to a junction box(es) on top of the
prefabricated walk-in refrigerator and freezer for power supply to each interior light fixture. Division
260000 to supply and install all interconnections between individual light fixtures and junction box
for the light switch located on top of the prefabricated walk-in refrigerated and freezer rooms.
Division 114000 to physically mount all interior light fixtures and run electrical wiring within
conduit from each interior light fixture to a junction box located on top of the prefabricated walk-in
refrigerated and frozen room assembly.

Supply and installation of electrical wiring from power to a junction box(es) on top of each
prefabricated walk-in refrigerator and freezer for power supply to door heaters. Division 114000 to
factory pre-wire door heaters within pre-fabricated insulated wall panels and run wiring to a junction
box located on top of the walk-in room assembly.

Supply and installation of electrical wiring from power source to a junction box(es) on top of each
prefabricated walk-in refrigerator and freezer for power supply to temperature alarms. Division
114000 to factory pre-wire all temperature alarms within pre-fabricated insulated wall panels and run
wiring to a junction box located on top of the walk-in room assembly. Division 26 to supply and
install all necessary wiring interconnections within conduit between temperature alarms and building
annunciation system and/or building control management system.

Supply and installation of electrical wiring from power source to a junction box(es) on top of each
prefabricated walk-in refrigerator and freezer for power supply to interior electrical receptacles.
Division 114000 to supply and install all electrical receptacles within the walk-in room assemblies.
Division 114000 to factory pre-wire electrical receptacles within pre-fabricated insulated wall panels
and run wiring to a junction box located on top of the walk-in room assembly.

Supply and installation of all electrical wiring from power source to a junction box on top of each
prefabricated walk-in freezer for power supply to drain line heaters. Division 114000 to provide
receptacle recessed in pre-fabricated insulated panel for drain line heater. Division 114000 to run
wiring from receptacle to a junction box on top of room ready for final connection by Division
260000.

Supply, rough-in and installation of all electrical wiring required for "Owners Supplied", "Existing",
“Relocated” or "NIC" designated equipment, as well as final hook-up and connections.

Supply, rough-in and capping off of electrical wiring required for any equipment designated as
"Future".

Supply and installation of all electrical receptacles located in floors, ceilings or walls.

Supply and installation of all ceiling hung twist lock type receptacles as required.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21
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25. Supply and installation of emergency stop button mounted on wall capable of interrupting power

supply to dishwasher, waste reduction system, waste disposer, waste disposer control panel and
scrapping table. Number and location of emergency stop buttons to be confirmed with owner on-
site.

C. WORK PROVIDED BY THE MECHANICAL HVAC - DIVISION 23 00 00 FOR KITCHEN
EXHAUST SYSTEMS

1.

Supply, installation and connection of all exhaust ductwork from, but not limited to foodservice
equipment, exhaust ventilator(s) hood(s) or dishwashing and cart washing equipment per the current
edition of the NFPA-96 as recognized by local building codes.

Supply and installation of all exhaust fan motor starters and overloads for exhaust ventilator(s)
hood(s) with the 120V magnetic coils interlocked to the control panel(s).

Supply and installation of all exhaust s.s. duct work leading to exhaust ventilator(s) or hood(s) take-
off collars and connect to collars. Use watertight ductwork and weld all joints as per NFPA Code -
96.

Supply and installation of make-up air system including fan, s.s. duct work and distribution grills.
Supply and installation of exhaust fan delay timer including all interconnections between
dishwashers and exhaust fan.

D. WORK PROVIDED BY MECHANICAL CONTROL AND INTEGRATED AUTOMATION -
DIVISIONS 23 00 00 and 25 00 00

1.

Supply and installation of electrical inter-wiring between the components of the gas detection system
in the mechanical room housing the refrigeration system compressors and parallel packs. Division
114000 to supply and mount the components of the system.

Installation of any component of the temperature and maintenance monitoring system for the
mechanical refrigeration system, walk in refrigerators and freezers.

Supply and installation of all electrical inter-wiring between each of the controllers on the
refrigeration system and the building control management system.

E. WORK PROVIDED BY OTHER TRADES

1.
2.

3.

10.

11.

12.

13.
14.

Construction of all walls, partitions or ceilings, openings therein and finishes thereon.

Demolition and make good of any existing wall, partitions or ceilings, openings there in and finishes
there on required to accommodate the revised plan/layout.

Supply and installation of floors, floor levelling materials and floor finishes throughout the
foodservice areas as well as those required for, but not limited to, prefabricated insulated walk-in
type refrigerated and frozen room assemblies.

Finished floors to slope to all floor drains to ensure proper drainage and prevent pooling.

Provision of all floor depressions required for foodservice equipment, prefabricated walk in-type
refrigerated or frozen room assemblies, trench drains etc. as required or indicated on drawings.
Provision of concrete curbs and bases under foodservice equipment, and mechanical refrigeration
systems.

Provision of concrete bases or pads with vibration isolation for outdoor condenser, if required.
Provision of all building floor levelling, grouting, finishing, cutting and patching required to
accommodate installation of prefabricated insulated walk-in refrigerated and frozen room assemblies.
Provision of all building floor slab toppings for prefabricated, insulated walk-in refrigerated or frozen
room assemblies where specified.

Supply and installation of in-fill concrete topping inside prefabricated, insulated walk-in refrigerated
and frozen room assemblies which have depressed prefabricated insulated floor panels so as to make
floor level with outside floors (allowing for floor finish thickness).

Supply and installation of all floor tile or other specified flooring finishes inside prefabricated,
insulated walk in type refrigerated and frozen room assemblies including coving up inside and
outside of prefab walls.

Provision of all core hole drilling through building structural slab, walls or roof to accommodate
refrigeration lines, electrical conduit, plumbing lines, steam supply and condensate return lines, gas
lines, detergent lines and exhaust/make-up air ducting etc.

Supply and installation of grout under and around floor sump pans and depressions.

Supply and setting of sleeves in floors, walls and ceiling (as well as any related core drilling) for
electrical, mechanical refrigeration, plumbing, gas and beverage lines etc.
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1.3 WORK INCLUDED BY FOODSERVICE DIVISION 114000 CONTRACTOR
A. GENERAL

1.

The work listed here includes, but is not limited to, the provision of all equipment indicated on the
drawings and listed in the specifications together with labour, material, tools, plant, delivery, un-
crating, setting-in-place of equipment, erecting of prefabricated insulated walk-in type refrigerated
and frozen room assemblies, leveling, final assembly of equipment items shipped knocked down or
in sections and cleaning herein ready for final connection of services by mechanical and electrical
trades.

The work listed here includes coordination of the schedule for the manufacture, delivery and setting
into place of the food service equipment in conjunction with the overall construction schedule being
maintained by the General Contractor. This also includes the delivery and set-into-place of all large
foodservice equipment that may not fit through normal building doorways such as but not limited to
mechanical refrigeration system components, dishwashing and waste management system
components or exhaust ventilators. Ensure that there is sufficient access into the building for the
delivery and set into place of all foodservice equipment, mechanical refrigeration system
components, prefabricated insulated panels for walk-in refrigerated and frozen rooms, ware washing
equipment etc.

Attend project site meetings when requested by the General Contractor, food service consultant,
owner and/or architect and provide coordination with the other construction team members as
required.

Oversee the scheduling, performance and delivery of all work and products being supplied by sub-
contractors hired by the KEC.

Provide all required drawings including by not limited to: plans, elevations, construction and
fabrication details, refrigeration shop drawings, mechanical and electrical rough in and connection
drawings in conjunction with the project schedule as maintained by the General Contractor. Note the
KEC is to show services for owner supplied owner installed equipment on their shop drawings.

B. ELECTRICAL

1.

2.

10.
11.
12.

All work shall comply with the standards for material and workmanship specified under Division 26
00 00.

Supply and installation of low water cut-off devices for any equipment in which immersion type
electric heating elements are utilized.

Supply and installation of all motors integral with equipment complete with starters, motor control
centers and internal thermal overload protection.

Supply and installation of all internal wiring on custom fabricated items in a concealed and well
supported manner and terminated inside circuit breaker panels or junction boxes ready for final
connection by the electrical trades. All equipment shall be inspected by the local hydro authority and
carry LOCAL and UL approval.

Supply and installation of all necessary junction boxes and circuit breaker panels (electrical load
centers) required to terminate internal wiring within custom fabricated equipment, refrigeration
system, exhaust ventilator(s) and exhaust hood(s) etc.

Tag each multiple electrical wire or cable used in any custom fabricated piece of equipment to
indicate the item serviced. When circuit breaker panels are used, identify each circuit.

Supply and installation of waterproof wiring, outlets, panels and controls in all wet areas.

Supply and installation of cords and plugs on equipment as required and match the plug with the
respective receptacle.

Supply and installation of waterproof electrical outlets on all custom fabricated equipment,
prefabricated insulated walk-in type refrigerated and frozen room assemblies and ware
washing/waste management equipment. Mount electrical plug receptacles with stainless steel cover
plates and casings. Furnish and install waterproof wiring. On open tables, recess outlets in stainless
steel housing under table top. On enclosed tables and counters, recess outlets in stainless steel insert
pans in counter front.

Supply and installation of switches for all lights in custom fabricated items.

Supply and installation of all necessary cords and plugs to match designated receptacles.

Supply and mount interior Low Temperature LED lights with quick starter ballasts within
prefabricated walk-in refrigerator and frozen room assemblies. Physically mount all interior lights
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13.

14.

15.

16.

17.

18.

19.

20.

21.

and run electrical wiring within conduit from each interior light to a junction box located on top of
the prefabricated walk-in refrigerated and frozen room assembly. Supply and install junction box,
ready for final connection by Division 260000.

Supply and installation of interior light switches within pre-fabricated insulated walk-in refrigerated
and frozen room assemblies. Factory pre-wire light switches within pre-fabricated insulated wall
panels and run wiring to a junction box located on top of the walk-in room assembly.

Factory pre-wire door heaters within pre-fabricated insulated wall panels and run wiring to a junction
box located on top of the walk-in room assembly.

Supply and installation of temperature alarms. Factory pre-wire all temperature alarms within pre-
fabricated insulated wall panels and run wiring to a junction box located on top of the walk-in room
assembly. Section 114000 to supply and install all necessary control wiring interconnections within
conduit between temperature alarms and refrigeration system.

Supply and installation of electrical waterproof receptacles within pre-fabricated insulated walk-in
refrigerated and frozen room assemblies. Supply and install all electrical receptacles within the
walk-in room assemblies. Factory pre-wire electrical receptacles within pre-fabricated insulated wall
panels and run wiring to a junction box located on top of the walk-in room assembly.

Supply and installation of electrical waterproof receptacles within pre-fabricated insulated walk-in
refrigerated and frozen room assemblies for connection of drain line heaters. Factory pre-wire
electrical receptacles within pre-fabricated insulated wall panels and run wiring to a junction box
located on top of the walk-in room assembly.

Supply and installation of all drain line heater cables and insulation required for the walk-in
refrigerated and/or frozen room assemblies.

Supply and installation of electrical wiring from contacts on evaporator coils through disconnect
switches (supplied and installed by KEC) to a junction box located on top of the walk-in refrigerator
and freezer assembly ready for final electrical connection from refrigeration rack by KEC

Supply and installation of all electrical control wiring required for the mechanical refrigeration
systems including but not limited to inter-connections from remote compressor(s), compressor(s),
parallel pack(s), evaporative condensor(s), evaporator coils and temperature alarms.

Supply and installation of control wiring required for the refrigeration system or for any other device
or equipment item included as part of the mechanical refrigeration system such as, but not limited to
pumps, receivers, suction accumulator and liquid refrigerant sub-coolers etc.

C. MECHANICAL

1.

2.

All work shall comply with the standards for material and workmanship specified under Division 22
00 00 and 23 00 00.

This project will be constructed, using components (valving and piping) which satisfies the
requirements for a “Lead Free” domestic water supply system as defined by the province of British
Columbia. All valves, piping, and fittings 2”” and smaller, used in domestic water piping serving
faucets or plumbing fixtures used to dispense water for drinking or food preparation shall conform.
Supply and installation of hard drawn copper condensate drain lines from each evaporator coil inside
prefabricated, insulated walk-in refrigerated and frozen room assemblies complete with traps to
building funnel floor drains. Wrap freezer evaporator coil drain lines with drain line heaters from
coil to exterior of walk-in freezer. Evaporator fan coil condensate drain lines to be pitched down
from drip pan connection to funnel floor drain at a rate of not less than 1” in 24”. Wrap all
condensate drain lines with insulated white PVC covering.

Provision and installation of all faucets complete with aerators and replaceable seats, ready for
connection by appropriate contractor.

Supply and installation of chrome plated overflow assemblies, drain fittings and traps with tail pieces
for all sink type assemblies.

Supply and installation of chrome plated blow down piping from items with relief or safety valves,
extend piping to nearest hub or floor drain approximately 4" above drain.

Supply of any pressure regulating valves on domestic hot and cold water, low temperature chilled
water, gas, steam or condensate lines for equipment supplied herein.

Conceal and support of all piping and accessories within custom fabricated equipment.
Interconnection of drains and water lines between common multiple pieces of equipment. i.e. exhaust
ventilator(s) (hoods), steam equipment, dishwashers and waste collector etc.
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D. PREFABRICATED, INSULATED WALK IN TYPE REFRIGERATED AND FROZEN ROOM
ASSEMBLIES

1.

2.

3.

10.

11.

12.

13.

14.

15.

16.

17.
18.

Supply, installation and erection of all prefabricated, insulated panels for walk-in type refrigerated
and frozen room assemblies including ceiling and evaporator coil suspensions.

Supply, installation and erection of all prefabricated insulated panels required to insulate building
structural columns that occur within walk-in type refrigerated and frozen room assemblies.

Supply and set into place of all overhead horizontal structural supports and hanging rods required for
suspension of ceiling panels for prefabricated walk in type refrigerated and frozen room assemblies
and evaporator coils.

Provision and installation of sand for levelling insulated floor panels for prefabricated insulated
walk-in refrigerated and frozen room assemblies.

Supply and installation of prefabricated insulated floor panels or screeds in floor depressions as part
of the prefabricated insulated walk-in type refrigerated or frozen room assemblies.

Supply and installation of internal and external bumpers as specified for all pre-fabricated, insulated
walk-in type refrigerated or frozen room assemblies.

Supply and installation of all door assemblies specified as part of the walk in structures.

Supply and mount interior low temperature LED lights with quick start ballasts within prefabricated
walk-in refrigerator and frozen room assemblies. Division 114000 to physically mount all interior
lights and run electrical wiring within conduit from each interior light to a junction box(es) located
on top of the prefabricated walk-in refrigerated and frozen room assembly. Division 114000 to
supply and install junction box(es), ready for final connection by Division 260000.

Supply and installation of interior light switches within pre-fabricated insulated walk-in refrigerated
and frozen room assemblies. Division 114000 to factory pre-wire light switches within pre-
fabricated insulated wall panels and run wiring to a junction box located on top of the walk-in room
assembly. Note: where there are more than one door entering a room the KEC is to provide a 3-way
switch at each door.

Supply and installation of door heaters. Division 114000 to factory pre-wire door heaters within pre-
fabricated insulated wall panels and run wiring to a junction box located on top of the walk-in room
assembly.

Supply and installation of temperature alarms. Division 114000 to factory pre-wire all temperature
alarms within pre-fabricated insulated wall panels and run wiring to a junction box located on top of
the walk-in room assembly. Division 114000 to supply and install all necessary control wiring
interconnections within conduit between temperature alarms and solenoid valves for the mechanical
refrigeration system as required.

Supply and installation of electrical receptacles within pre-fabricated insulated walk-in refrigerated
and frozen room assemblies. Division 114000 to supply and install all electrical receptacles within
the walk-in room assemblies. Division 114000 to factory pre-wire electrical receptacles within pre-
fabricated insulated wall panels and run wiring to a junction box located on top of the walk-in room
assembly.

Provision of all holes required in pre-fabricated insulated wall and ceiling panels by Electrical
Division 260000 and Mechanical Division 22 00 00 and 23000 to accommodate including but not
limited to hot and cold water lines, drain lines for hand sinks and work tables with sinks, condensate
drain lines, sprinkler lines and electrical conduit. Seal all penetrations with an approved permagum
sealant.

Supply and installation of internal bracings inside of the foamed in place urethane walk in panels
required to support external bumpers or other fixtures attached to the prefabricated walk-in type
panels.

Supply and installation of 12 Gauge thick stainless steel corner guards at all interior and exterior
outside corners and insulated panels around building structural columns. Corner guards are to be “L”
- Shape 6” x 6”x 6” high mounted 2” above the top of the finished floor cove.

Provision of all necessary foamed in place re-enforcement to accommodate the installation of hand
sinks, drinking fountains, spray wash stations, fire alarm speakers (coordinate with Division 260000)
and stainless steel enclosure panels.

Supply and installation of s.s. door sill cover plates.

Supply and installation of 48” high s.s. or aluminum tread plates on both interior and exterior of
sliding doors and hinged doors.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21



WTCHS

SECTION 11 40 00

West Toronto Community HC FOODSERVICE EQUIPMENT
209 Mavety St. Page 9 of 40

19.
20.

21.
22.

23.

24.

25.

Supply and installation of 48” high black impact bumpers on both sides of double acting traffic
doors.

Supply and installation of viewing windows on double acting traffic doors.

Supply and installation of viewing windows (heated for freezers) on sliding and hinged doors.
Supply and installation of double pane Low E (i.e. argon gas filled) double pane viewing window,
heated Vacuum Pressure Release Valves within pre-fabricated insulated wall panels for walk-in
refrigerated room assemblies as indicated on drawings and the itemized portion of this specification.
Viewing windows to be 30” high x 30” wide and mounted at 48” A. F.F to the bottom of the viewing
window.

Supply and installation of triple pane Low E (i.e. argon gas filled) viewing window, heated Vacuum
Pressure Release Valves within pre-fabricated insulated wall panels for walk-in frozen room
assemblies as indicated on drawings and the itemized portion of this specification. Viewing
windows to be 30” high x 30” wide and mounted at 48 A.F.F. to the bottom of the viewing window.
Provision of an adequate number of surface food probes for accurate monitoring of various food
items throughout multiple areas of the tempering chamber.

Supply and installation of control panel for tempering room.

E. MECHANICAL REFRIGERATION SYSTEMS

1.

Refrigeration equipment and system shall be provided to maintain stated temperatures for each unit
or room. Plant sizes given in this documentation are guides only. This section shall verify heat load
and size equipment to maintain design temperatures for normal commercial kitchen use. All
mechanical piping and materials installed under this section shall be in accordance with Division 23.
Should consist of the following multi-plex refrigeration equipment to correctly operate all
refrigeration identified in this specification and shall include all standalone evaporator, coolers and
freezers as well as blast chillers and freezers. It should consist of a multi-plex compressor system
featuring: all control valves for medium and low temp applications. All compressors shall be medium
and low temperature Glacier scroll type compressors. Required elements include the following:
R448A refrigeration (unless specified different), 575/3/60 and 120/208/3/60 voltage (unless specified
different), Individual systems, Electric defrost control package, Off time defrost control package,
CPC ‘Einstein’ computer controller on board, Input/output boards for temp control and temp alarm
monitoring by BAS. Alarm for oil failure, low refrigerant, high head pressure. Modem for remote
communication, Suction cores, Liquid cores, Spare set of core filters, Super flex hose for pressure
controls, Heat Reclaim setup for water reclaim if specified. Unit to contain full refrigeration leak
detection system.
Installation under this section should include: Receiving and placing the complete refrigeration
system, Installation of all supplied evaporator coils, Final drain connections from evaporator coil to
drains, drains, heat trace freezer coils, all required refrigeration piping and valves, fittings and
insulation, supply and install sensors for cooler room one per system, evaporator coils to be shipped
with installed TX valves, supply and installation of refrigeration piping and fittings, refrigerant,
Copeland approved P.O.E. refrigeration oil, Labeled white AP. pipe insulation (1 inch on low temp
and .75 inch on medium temp), piping supports and all other installation materials to complete
project, Start-up of refrigeration systems and adjustment of controls, expansion valves and related
switches.
Refrigeration System Schematic Description: Provide a split refrigeration system for low and
medium temp applications properly sized for the required refrigeration loads. System to have split
suction and liquid and common discharge pipes. Refrigeration system to be direct expansion.
If Specified a loop piping system consists of two pipes, a supply main and a return main, often of
large size, running throughout the building, passing in close proximity to each refrigerated space or
fixture. Smaller branch lines are tapped off these main lines to provide supply and return fluid to
individual coils, equipment or walk-in coolers. In this configuration, all controls and valves for
refrigeration and defrost are located in or near the refrigerated spaces. If the system uses hot gas
defrost, a third pipe for defrost is also run from the system to the refrigerated spaces, creating what is
commonly called at three-pipe loop system.
Required Components for the Food Services Refrigeration System.

General

Refrigerant type: R448A

Compressor class: Scroll
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Rack frame isolation type: Cork&rubber pads
7. Discharge

10.

11.

12.

13.

14.

15.

16.

17.
18.

19.

20.

21.

22.

Service valve on condenser supply and liquid return lines. Provide water

heat reclaim with differential bypass valve and adjustable regulator. (if specified)

Provide isolation valves
Liquid

Liquid circuits fed from bottom of main run

Provide liquid receiver with a minimum pressure rating of 450 psi.
Include 3way relief service tree, liquid level monitoringdigital with liquid level sensor and time delay
low liquid level alarm.
Provide liquid line filter-drier and sight glass
Suction lines insulation thickness shall be 1 inch low temp .75 inch medium temp thick wall.
Provide full flow ball valve. Provide crankcase heaters. Unit shall have individual pressure controls
with low pressure control applied per compressor. Compressor pressure control line type shall be flex
hose tube. Use hand valves for service access. The non-serviceable check valve shall be Watsco or
equal. Use the OEM recommended oil failure control on each compressor and provide an oil failure
status indicator.
Oil shall be Polyol Ester or equal. Provide electronic oil float with a Flow Control reservoir. Provide
Turba-Shed separator. Oil feed line shall be a POST reservoir and be equipped with an filter. Provide
hand type service/isolation valve after oil filter.
Electrical

Provide control panel with a convenience switch.

Provide phase loss protection.

Unit to have a two point power connection. Control circuit shall be

protected by group breaker.

Control circuit voltage, 120/208/60/3

Elec defrost contactor and elec defrost circuit breaker included in the control panel.
Provide monitoring via controller for the following:

Discharge line temperature, ambient temperature, phase loss, oil failure,

low refrigerant level.
Utilize a CPC Einstein E2 refrigeration controller with a Failsafe compressor control backup method.
Manufacturer shall provide 1/O list, programming and modem. Controller shall communicate with a
remote alarm panel.
Suction stop/EPR control. Provide liquid line solenoid.
Supply and installation of all mechanical refrigeration systems including but not limited to
evaporator coils, compressors, multiplex compressor system, remote roof top condensers, high
pressure receivers, low, medium or high temperature suction accumulators, refrigeration leak
detector, liquid refrigerant sub coolers and all refrigerant supply and suction lines etc as specified to
form a complete and operating system.
Supply and installation of all insulated liquid refrigerant supply and suction return lines required to
interconnect mechanical refrigeration system components including piping runs to the evaporator
coils within each prefabricated, insulated walk-in type refrigerated or frozen room assembly,
compressors, condensing units and/or refrigeration system, roof mounted condenser, high pressure
receivers, low and high temperature suction accumulators, liquid refrigerant sub-coolers and any
other device or equipment items required to form a complete operating mechanical refrigeration
system.
Supply and installation evaporator coil, non-fused disconnects, solenoid valves and defrost heaters
ready for final electrical connection by KEC.
Supply and installation of all control wiring for evaporator coil, room sensor, alarms and sensors to
junction boxes located on the top of each prefabricated, insulated walk-in type refrigerated or frozen
room assembly. Run electrical control wires in conduit above the ceilings of the prefabricated
structures and enter inside exactly where required. Factory pre-wire all interconnections for room
alarms and sensors inside foamed-in urethane panels and terminate on top of prefabricated structures
in junction boxes.
Supply and installation of all control wiring required for remote compressors and/or compressor
system.
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23. Supply and installation of all control wiring required for roof top condenser, multi-plex system,
compressors and any other devices or equipment specified as part of the mechanical refrigeration
system such as, but not limited to, receivers, suction accumulator, waste heat exchangers and liquid
refrigerant sub-coolers etc.

24. Supply and installation of all hot gas defrost lines between the multi-plex system and the evaporator
coils inside walk-in freezers and or coolers.

25. Supply and installation of all electrical wiring from terminals on evaporator coils through disconnect
switches to a junction box located on top of the room ready for final connection by KEC.

26. Supply and installation of all electrical receptacles behind evaporator coils for power supply to drain
line heaters. Run wiring from receptacles to a junction box located on top of the room ready for final
connection by Division 26.

F. EXHAUST VENTILATORC(S), (HOODS) AND FIRE SUPPRESSION SYSTEMS

1. Supply, set-into-place and/or suspension of all specified exhaust ventilator(s) and hood(s).

2. Supply and set into place of all hanging rods required for the suspension of exhaust ventilator(s) or
(hoods).

3. Supply and set-into-place of exhaust ventilator(s) control panels complete with control relays as
required for interlock to the building central alarm panel.

4. Supply and set-into-place of fire suppression electrical control panel(s) and Automan(s) complete
with piping, bottles, fusible links as specified, release mechanisms and all other necessary
accessories and components to form a complete operational and approved system.

5. Supply and installation of remote fire pull stations for the exhaust ventilator/fire suppression system.

6. The supply and installation of remote fire suppression system shall be in accordance with all
requirements and regulations of “N.F.P.A. Code 96”, Local Building Code and other local municipal
authority having jurisdiction.

7.  Supply of emergency mechanical gas valve(s) for installation by the mechanical contractor into the
gas supply line

G. WAREWASHING AND WASTE MANAGEMENT SYSTEM

1. The KEC will be responsible for the manufacture, supply, relocation and set-in-place and on-site
commissioning of the entire ware washing and waste management system.

2. The KEC will be responsible to ensure that all these items function together as a complete and inter-
related system, the entire system is fully operational and that all of the system sub-component parts
are properly integrated.

3. The scrapping table will be used to disassemble patient/resident and cafeteria soiled meal trays,
loading soiled meal service wares into 20 x 20” plastic dish machine racks and loading cutlery from
flat racks into plastic type bins. It will also be used for source separation of organic and non-organic
food waste materials, transfer of organic food waste to the waste decomposer, transfer of dish racks
to the main dishwashing machine. KEC is required to interconnect the disposer on the dishtable to
the waste decomposer.

4. The electrical circuit that provides power to the main system control panel mounted on the scrapping
table must have electrical ground fault protection (GFI) protection.

1.4 MISCELLANEOUS

A. Supply and installation of all hardware and standard accessories normally part of the equipment whether
shown and/or specified or not; ie locks, catches, handles, hinges, etc.

B. Provision of rubber button feet or pads under any piece of equipment that will rest on a counter.

C. Caulking and sealing of equipment to walls, curbs, bases, adjacent units and between any dissimilar
materials. Use an approved silicone sealer for gaps under 0.33” and stainless steel trim strips and sealer
for wider gaps. Prepare area being siliconed prior to silicone application.

D. Securing of all permanent equipment to floor or base. Use stainless steel shims for levelling.

E. Supply and installation of all stainless steel strips and filler pieces necessary to properly finish any
individual or combined set of pieces of equipment as part of the contract.
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F. Protection, identification and recessing of all controls, pilot lights, switches and valves on any item of
equipment.

G. Provision of all necessary access panels within each piece of equipment to allow for proper maintenance
and service. Allow access when two (2) or more units are adjacent to each other.

H. Supply of all standard equipment accessories normally furnished with all items specified whether
indicated or not.

I.  Provision of all inserts, bolts, anchors, sleeves, ferrules, sleepers and other assorted hardware as may be
necessary for the proper anchorage, fixing or attachment of equipment to the building.

J. Verification of the dimensions and services of all pieces of equipment that may be supplied by the Owner
but are to become a part of a unit specified under this work in order to ensure a proper fit and co-
ordination of installation.

1.5 QUALITY ASSURANCE

A. The work of this section shall be executed by qualified Foodservice Equipment Sub-Contractors such as
foodservice equipment dealer/custom stainless steel fabricator, manufacturer of prefabricated insulated
walk-in type refrigerated and frozen room panels, foodservice refrigeration specialists, manufacturer of
blast chillers, manufacturers of ware washing/waste management systems.

B. [If the Foodservice Equipment Sub-Contractor performing the work included in this specification is an
equipment dealer only, the firm shall at the time of tendering, provide in writing the name, address and
qualifications of the fabricator proposed for the manufacturing and installation of custom stainless steel
equipment.

C. If the Foodservice Equipment Sub-Contractor performing the work included in this specification intends
to further sub contract out any portions of the work they are to perform to another individual or firm
including but not limited to research and development, design, sub-fabrication, stamping, sub-assembly,
electrical wiring or controls and any parts or all of the installation, the name of the proposed individual or
firm who the Foodservice Sub-contractor intends to further sub-contract work to, must be identified at the
time of tender. No further subcontracting will be permitted after tender award without written
authorization by the food service consultant.

D. If the Foodservice Equipment Sub-Contractor performing the work for the prefabricated insulated walk-in
panels also proposes to supply the mechanical refrigeration systems, the firm shall at the time of
tendering provide in writing the name, address and qualifications of the company proposed to supply and
install the mechanical refrigeration systems.

E. No company will be considered for the supply and installation of the mechanical refrigeration systems
without having a Local authorized service agency. At the time of tendering, the name of the authorized
service agent for each and every component of the mechanical refrigeration system must be identified as
well as the terms and conditions of the warranty.

F. Before submitting tenders, it is the responsibility of the bidder to carefully examine the drawings,
specifications and the site to become aware of all existing conditions and limitations and to ensure that all
of the work called for will be included in the tender submission.

G. All equipment and components supplied from manufacturers shall be the latest model or issue and shall
be new and unused in every respect.

1.6 TENDER FORMAT
A. Comply with Division 1, General Requirements and all documents referred to therein.
B. Conform to the tender form provided at the end of this specification.

C. Submit an itemized price breakdown of the cost for each piece of equipment specified, including labor
and materials. Separately indicate the total Sales Taxes if applicable and a separate cost for
transportation, delivery, un-crating and setting into place.
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D. Prices tendered shall be for the manufacturer as specified in the first instance for each piece of equipment
listed in the item specification section and shall form a base stipulated price bid.

E. Prices tendered for the other acceptable manufactures as indicated in the item specification shall be
included on a separate form and shown as either an addition to, or deletion from, the base stipulated price
bid.

F. List the item number, name and quantity of each item together with the manufactures name and model
number.

G. Failure to provide the itemized list of equipment with identification of the manufacturer, model number
and individual price forming the base stipulated price bid will automatically disqualify the tender
submission.

1.7 ALTERNATIVES AND SUBSTITUTIONS
A. Refer to Division 1 - General Requirements.

B. The specifications, drawings and mechanical and electrical services etc., have been prepared on the basis
of the brand names and models identified in the first instance for each individual piece of equipment as
listed in the item specification. The tender must include a base stipulated price bid for the foodservice
equipment as specified in the first instance for each individual piece of equipment. Tenders which
include any other brand or model other than what was specified in the first instance for any individual
piece of equipment in the base stipulated price bid, will be automatically rejected.

C. Should the bidder elect to use one of the acceptable alternative manufactures listed in the item
specification, he/she may do so by submitting an alternative price for this item together with the chosen
manufacturer and model number etc. Acceptable alternative manufacturers proposed for any equipment
item must be listed on a separate page for “Acceptable Alternative Manufactures” located at the end of
the tender form. Acceptable alternatives proposed, must indicate the addition to, or deletion from, the
cost of the base stipulated price bid. The alternative price must also show and include the cost of all
changes or modifications in the building necessary to accommodate the installation of the alternative
item.

D. Alternatives proposed other that those listed in the specification as being acceptable alternative
manufacturers may be submitted for review and consideration by the Owner and/or Consultant. These
must be submitted in advance of the tender close and must be pre-approved in writing by the Owner
and/or Consultant in order to be considered.

E. Ifan alternative other than those listed in the specification as being acceptable alternative manufacturers
is proposed, the item must be submitted on a separate page included at the end of the tender form for
“Other Pre-Approved Acceptable Manufactures” together with the chosen manufacturer and model
number etc. Other pre-approved acceptable alternatives must indicate the addition to, or deletion from,
the cost of the base stipulated price bid.

F. Alternatives proposed other than acceptable alternative manufacturers, must meet the physical and
technical requirements of the specified item, be of a known and recognized manufacturer and satisfy the
performance criteria and design intent originally determined by the Consultant in conjunction with the
Owner.

G. Any alternative that is judged not to meet the above requirements, criteria or intent for whatever reasons
shall be rejected and the model and manufacturer originally specified shall be supplied and installed at no
additional cost to the Contract.

H. The proposed alternative and costs will be evaluated against the requirements set for the original specified
manufacturer or model and a final decision made prior to the signing of a contract.

I.  If any alternative is accepted, it is the responsibility of the respective Foodservice Equipment Sub-
contractor to coordinate and bear all costs for mechanical, electrical, structural, architectural and any
other adjustments necessary as a result of the substitution.

J.  The Foodservice Equipment Sub-contractor awarded the work under Section 114000, shall also pay the
costs of all professional fees and disbursements required to make necessary adjustments to the plans,
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specifications, mechanical and electrical requirement schedules or other information as a result of the
substitution and for any coordination that must be done by the other project Consultants to accommodate
any alternatives that are accepted.

1.8 REJECTION OF TENDERS
A. The Owner or Consultant reserves the right to reject any or all tenders without explanation.
B. The lowest tender in terms of cost, will not necessarily be accepted.
C. Tenders not conforming to any or all instructions may be rejected.

1.9 ADDENDA

A. The tender shall include any and all addenda that may change the original plans, specifications or other
coordination information.

B. It is the responsibility of the bidder to report in writing any and all discrepancies, errors, omissions,
contradictions or ambiguities to the Consultant. The necessary clarification will be issued in an
addendum or bulletin to all bidders. If any uncertainty remains, base price on the most expensive
interpretation.

C. The Owner, Food Service Consultant, Architects or Engineers will not be responsible for oral
instructions.

1.10 CERTIFICATES OF APPROVAL

A. All work and materials shall be in accordance with the latest rules and/or regulations of agencies/
authorities having jurisdiction. All regulations, including building codes, and other codes applying to this
jurisdiction should be followed. In addition, all equipment shall comply with the following:

1. National Electric Manufacturer's Association, (N.E.M.A.).

Underwriter's Laboratories Inc. (U.L.), must bear label.

National Electric code, (N.E.C.).

National Sanitation Foundation, (N.S.F.), must bear label.

American Society of Mechanical Engineers must carry the (A.S.M.E.) stamp.

American Gas Association (A.G.A.).

Provincial and Local Health Department Requirements.

American with Disabilities Act (ADA) as applicable to this project.

NN WN

B. The Contract Documents shall govern whenever they require larger sizes or higher standards than are
required by regulations.

C. The regulations shall govern whenever the Contract Documents require something which will violate the
regulations.

D. When seismic regulations are applicable, all equipment shall be fabricated and installed in accordance
with those regulations. All seismic require~ments shall be shown on all submittals. Submit requested
information to the agencies and authorities having jurisdiction.

E. No extra charge will be paid for furnishing items required by the regulations, but not specified and/or
shown on the drawings.

F. Rulings and interpretations of the enforcing agencies shall be considered a part of the regulations.

The KEC is responsible to maintain the accuracy of equipment drawings and cut books to reflect as built
conditions due to equipment deletions, manufacturer and/or model number changes and unanticipated
changes to site conditions. It will be the KEC’s sole responsibility to notify the Health Department having
jurisdiction of all revisions until the project is issued its Certificate of Occupancy.

H. Conform to all laws, bylaws, rules, regulations and requirements of all authorities having jurisdiction.

I.  All electrical equipment must conform to the National Electrical Code, the Electrical Inspection
Department Bulletins, the National Electric Code. All equipment must have an approval label.
Equipment that is not N.E.M.A. approved will be rejected, removed from the site and substituted for at no
additional cost to the Contract.
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J.  Gas equipment shall conform to the A.G.A.
K. Any plumbing or drainage systems shall conform to the Local Plumbing Code.
L. Each piece of equipment shall be accompanied by a label or certificate of approval.
M. All mechanical refrigeration system shall be supplied with safety relief valves, shut-off valves for each

0.

piece of equipment and all other items as required by local regulations.

All welded pressure vessels shall be constructed to ASME Code. The vessels shall bear the stamp and
certificates framed under glass and hung adjacent to the vessel.

Equipment design and fabrication must conform with the National Sanitation Foundation and Provincial
as well as Local Municipal Health Department Regulations.

1.11 PERMITS

A.

The General Contractor shall obtain and pay for all necessary permits, inspections and certificates and
licenses required and necessary for the performance of the work and post all notices required by law and
comply with all laws, ordinances and regulations bearing on conduct of the work as drawn and specified.

1.12 SHOP DRAWINGS AND MECHANICAL AND ELECTRICAL REQUIREMENTS

A.

K.

All fabricated items and assemblies of equipment shall be completely illustrated by shop drawings with
detailed descriptions, clearly indicated methods of construction, gauges, assembly, fastenings and
services, etc.

All shop drawings for this project shall use Metric Units.

Drawings prepared by the Consultant depict equipment design intent only. It is the responsibility of the
foodservice equipment sub-contractor to prepare shop drawings in conjunction with the Consultants'
drawings, specifications, mechanical and electrical data, details and other information. The KEC shall be
responsible to coordinate all shop drawings with Architectural and Engineering plans, as built site
conditions and the work of all relevant Sections.

Identify and explain any variation in the shop drawings that do not adhere to the original specifications or
details. Advise the Consultant in writing of any conditions that would limit or adversely affect the design
intent.

Ensure that all component parts and assemblies of each piece of equipment will support the loads
anticipated without detriment to function, safety or appearance.

Prepare shop drawings on the same size sheet as plans and elevations, in a scale of not less than 1:1/4 for
plans and 1:1/2 for details and sections so as to clearly illustrate the construction and arrangement of
equipment.

Prepare fully dimensioned "roughing-in" and final connection point drawings for mechanical and
electrical services. Separate mechanical and electrical, or combined drawings, may be submitted. In
either case, drawings must be a minimum of 1:1/4. Include walk-in and fire suppression schematics and
any pertinent installation diagrams including dimensioned "sleeving" drawing.

“Rough-in” and “final connection point drawings” must include a list of symbols for each type of
connection and must show the location of connections on equipment as well as the location of the rough-
in point for all mechanical and electrical services. Both connections to the equipment and the rough-in
point must be dimensioned so as to show the relative distances from grid lines or architectural wall
reference points as well as the height above the finished floor.

Verify the energy requirements for any piece of equipment that is being supplied by the Owner or is
existing and being reused. Incorporate this information into the shop drawings, "rough-in" and
connection point drawings.

Base, curb and depression drawings including low walls, cut-outs and openings must be fully
dimensioned and drawn at 1:1/4 scale.

Submit equipment data sheets and shop drawings in the following order:
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V.

Catalogue cuts and illustrations.

Plan lay out drawing with mechanical and electrical "roughing-ins" and
"connection points"

"Sleeving" drawing

Base, curb and depressions

Custom fabricated items

Sk =

Review of shop drawings is general and applies to design only, it is not intended to serve as a final check
and shall not relieve the KEC of the responsibility for errors in dimensions, quantity, material or
interfacing as required to complete the intent of the design.

All shop drawing submissions shall be checked and signed by a senior member of the firm qualified to
evaluate the function and construction necessary.

The Consultant reserves the rights to reject any submissions that do not comply with the standards noted
herein.

After the drawings have been reviewed, provide the number of sets required by the Consultant for
distribution. Do not proceed with the fabrication until the drawings have been reviewed by the
Consultant.

Prior to manufacture, the Foodservice Equipment Sub-Contractor shall provide a schedule outlining the
proposed manufacture and installation dates for all equipment.

The KEC shall be responsible to keep one (1) copy of the reviewed shop drawings on the project job site
in good order available to all consultants approved.

Examine the drawings and specification of all Sections for any information that may affect this work and
co-ordinate the architectural and service requirements with other appropriate contractors.

Submit one copies of each shop drawing, quantity of shop drawings to be provided as required by
General Contractor.

All shop drawings must be prepared using AutoCAD. Hand drawn shop drawings will be automatically
rejected without review and returned to the Foodservice Equipment Sub-contractor.

The Consultant will only perform one (1) subsequent review of re-submitted shop drawings that have
been rejected. If shop drawings are rejected in whole a second time, the Consultant will proceed to
prepare the shop drawing and the costs including fees and disbursements will be deducted from the KEC
contract amount.

“Rough-in” and connection point drawings will not be reviewed unless the catalogue cuts and
illustrations are submitted first.

1.13 CATALOGUE CUTS AND ILLUSTRATIONS

A.

B.

All manufactured items being purchased by the Foodservice Equipment Sub-Contractor must be
illustrated by catalogue cuts and data sheets.

Submit two (2) sets of illustration/cuts bound in booklet form for review. Sheets are to be in numerical
order, properly labelled with the name of the project and accompanied by a lead sheet with an itemized
list of contents. The lead sheet must include the project name, the name of the General Contractor (if
applicable), the name of the KEC, the item number, the manufacturers name and model number, all
options and accessories included as well as mechanical and electrical service requirements (see typical
example provided).
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BROCHURE LEAD SHEET (typical information required)

ITEM NO: QUANTITY:

DESCRIPTION:

MANUFACTURER:

MODEL NUMBER:

SERVICES;

ELECTRIC: VOLTS, PHASE, WATTS,
KwW AMPS
NEMA PLUG CONFIGURATION:

PLUMBING: NPT (HW) NPT (CW)
LW., WASTE

STEAM: L(INLET) (CR), PSI

GAS: BTU, (NATURAL) (LP)

ACCESSORIES, ATTACHMENTS OR REMARKS:

1.

2.

C. Ensure
that the equipment suits the space allocations and the intent of the design.

D. After the illustrations have been reviewed, provide the required number of sets for distribution.
1.14 DESIGN DRAWINGS AND SITE DIMENSIONS

A. In addition to preparing shop drawings illustrating custom fabricated equipment or assemblies, the
Foodservice Equipment Sub-contractor shall be responsible to prepare a set of final plan layouts of the
foodservice equipment included. These final plan layouts are to include:

1. 1:1/4” final plan drawings of the site, on AutoCad version 2022 or later.

2. Finalized itemized list of food equipment by component and functional area indicating item number,
quantity, manufacturer, model number, etc. for all new and relocated existing equipment;

3. Detailed schedule of the mechanical, electrical and structural requirements for new and re-used
existing equipment with connection size information; and

4. Depression and curb layout drawings.

PART 2 - PRODUCTS
2.1 COMMERCIALLY MANUFACTURED EQUIPMENT

A. All items of standard equipment shall be the latest model at time of delivery.
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B. Manufacturer's directions shall be followed in cases where the manufacturers of articles used in this
contract furnish directions or prints covering points not shown on the drawings or specifications.

C. All doors shall be hinged as shown on plans.

D. Refrigerated Items

1. All reach-in refrigerators and freezers with remote refrigeration systems shall be complete with
condensate evaporator when no floor drain is available.

2. When a condensate evaporator is required, it shall be complete with thermostatic expansion valves at
the evaporator.

3. Refrigerated drawer units are to be provided with stainless steel drawer liners and stainless steel full
size pans. KEC to furnish each drawer with two (2) 12" x 20" x 4" deep 18 ga. stainless steel pans.

4.  When a removable plate rail/cutting board is specified for an equipment stand, the KEC is to
coordinate cutting board support locations with work top cooking appliances to provide access for
operations and service.

5. The refrigerant for medium and Low Temperature fixtures to be CFC free and conform to the
Montreal Protocol Agreement.

6. All refrigerated fixtures are to be provided with a flush mounted exterior dial thermometer.

7. All refrigeration Systems to be provided with 5 year compressor warranty and 1 year service
agreement.

8. Doors on refrigerated fixtures are to be provided with cylinder door locks unless specified with an
alternate locking devise.

E. Free-standing work tables and counters with flanged feet shall be secured to the floor with smooth head
stainless steel fasteners or with pins concealed in all legs of the table/counter, when specified or required
by code.

F. All equipment units that "pass thru" wall openings are to have an "equal" finish on front and rear. The
intent is that the equipment unit will project a finished "look" on the rear (kitchen side) as on the front
(customer side).

G. Provide water treatment units/systems (including surge tanks) for installation by the Plumbing Division
suited to the application and anticipated volume for items “in contract” and those units provided “by
vendor”, “by product supplier” or “by owner” as follows:

1. Postmix beverages:
a. low to medium volume - Everpure High Flow Twin MC p/n 9328-02
b. high volume - Everpure High Flow Triple p/n 9328-03

2. Coffee:
a. low to medium volume - Everpure E-10 prefilter with QC4-BH cartridge (can be mounted
undercounter)

b. high volume - Everpure E-20 prefilter with Twin head/MH cartridges
3. Ice makers:
a. less than 500#/day - Everpure Insurice Twin PF p/n 9324-22
b. less than 1000#/day - Everpure Insurice Triple PF p/n 9325-23
c. greater than 1000#/day - Everpure E-20 prefilter and Insurice 4000 quad
4. Combination:
a. less than 3 gallons per minute (gpm) - Everpure High Flow Triple CSR 9328-06
b. less than 5 gpm - Everpure High Flow Quad 9437-10
c. greater than 5 gpm contact representative 516 250-2200
5. Steam (boiler only):
a. countertop and floor steamers less than 1gpm - Everpure E-20 prefilter with Kleensteam 9797-
00
b. flow rates less than 2 gpm - Everpure High Flow CSR Twin
c. flow rates less than 3 gpm - Everpure High Flow CSR Triple 9328-06
6. Provide wall mounted rack per detail C-19-4 when surge tank is wall mounted. Provide properly
sized stainless steel pedestal to support surge tank when the surge tank is floor mounted.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21



WTCHS SECTION 11 40 00
West Toronto Community HC FOODSERVICE EQUIPMENT
209 Mavety St. Page 19 of 40

2.2 FOODSERVICE EQUIPMENT FLEXIBLE CONNECTORS

A. The KEC shall provide all counter top coffee brewing and dispensing equipment (hot and/or cold water),
with Dormont Swirl (retractable) hose with quick disconnect 2-way coupling. This includes equipment
“in contract” and those items “by vendor”, “by product supplier” or “by owner”. Service length to be
sufficient to attach properly to the food service fixture.

B. The KEC Contractor shall furnish the following cooking appliances with appropriately sized (length and
diameter) flexible connectors, coiled restraining devices and installation hardware, as indicated below:

C. Gas Appliances (Mobile) Dormont Model BPQ-2SR Series flexible connector with two (2) Supr-Swivel
couplings and one (1) coiled restraining device with installation mounting hardware.

D. Gas Appliances (Stationary) Dormont Model BPQ-2S Series Flexible Connector with two (2) Supr-
Swivel couplings.

E. Stationary/Mobile Appliances other than Counter-Top Dispensing Units with Water Connections (hot,
cold) Dormont Model W-BP2Q Series flexible connector. When mobile, provide unit with coiled
restraining device with installation mounting hardware.

F. Steam appliances (stationary or mobile) Dormont model BIP-2Q Series flexible connector. When mobile
provide unit with coiled restraining devices with installation mounting hardware.

G. Length restraining device on mobile units to be sufficient to allow movement of equipment for
housekeeping.

H. Flexible connectors to be NSF and AGA certified.
I.  Division 23 00 00 shall connect all quick-disconnect hoses to equipment.
2.3 FIRE SUPPRESSION SYSTEMS
Fire suppression systems will be installed to conform with all applicable codes.
All piping to surface protection nozzles to be chrome plated.
Remote fire pull stations to be recessed in building wall.
Minimize elbows on piping to surface protection nozzles.

Coordinate placement of protection nozzles to avoid conflict cooking equipment and

mm o aw e

accessories (range faucets).
G. All piping drops to surface protection nozzles to be aligned in the same plans.
24 BUY OUT EQUIPMENT

A. The following is a list of standards for all “buy out” equipment:

1. The intent is that exposed metal surfaces of buy-out equipment units have a stainless steel finish
except where the model number of the unit dictates aluminum. For those items where stainless
fronts, tops, rears and sides are “optional” we expect that a stainless finish will be provided in those
areas where the finish is exposed.

2. All range units if not provided with a rear riser as a standard component by the manufacturer are to
be provided with a stub back (min.).

3. Provide any/all stacking/mounting kits as may be required per the manufacturer’s recommendations
for stacking equipment units together (for example: ice makers positioned on top of soda/ice
dispensers), built-in/drop-in units into custom fabricated fixtures, etc.

2.5 PLUMBING WORK

A. Provide suitable pipe slots, chases and/or do all drilling, punching and cutting of equipment required to
provide access for Division 23 00 00 connections and/or runs. Such work performed at the job site shall
be of the same quality as similar work in the shop.

B. To ensure proper clearance for cleaning, all horizontal piping lines shall be run at the highest possible
elevation and not less than 6" above floor, through equipment wherever possible.
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C. Indirect waste piping (except from sinks and ventilators) shall be installed in accordance with the codes in
effect at the job site. Piping shall run as described hereinafter, and shall discharge into floor sinks.
Extend piping to a point of at least 2" (50 mm) above rim of floor sink and cut bottom on 45 degree
angle. All indirect waste piping shall be installed and routed in a manner to ensure proper drainage and
shall conform with shelves, spaces, equipment or building conditions. Secure all indirect waste piping as
required to achieve same. Indirect waste piping from ice bins, ice pans and similar items shall be
insulated to prevent condensation.

D. Water inlets shall be located above the positive water level to prevent siphoning of liquids into the water
system. Wherever conditions shall require a submerged inlet, a suitable type of check valve and vacuum
breaker shall be placed on the fixture to form part of same to prevent siphoning.

E. Where exposed, piping and fittings shall be chrome plated.
F. All valves shall be American made to ensure availability of replacement parts.
2.6 FAUCETS

A. Low flow faucets shall be furnished on all sinks, bain maries, water stations and other fixtures as
specified and shall be supplied with non- splash aerator, and water saving devices where required by local
codes. Unless otherwise specified, faucets shall be provided as follows, for installation by Division 23:
(Note: All faucets to be from the same manufacture).

1. Typel: Faucet (1/2 Splash)
Fisher Model 3251 (8” Spout)
T&S Model B—0231 with #60 x (8” Spout)
2. Type2: Faucet (3/4 Splash)
Fisher Model 5414 (14” Spout)
T&S Model B-0290 (12 Spout)
3. Type3:  Faucet (1/2 Deck)
Fisher Model 3311 (8” Spout)
T&S Model B-1121 (8” Spout)
4. Type4: Faucet (3/4 Deck)
Fisher Model 5314 (14” Spout)
T&S Model B-0293 (12” Spout
5. Type5:  Faucet (1/2 Deck)
Fisher Model 1821 (Gooseneck)
T&S Model B-1142 (Gooseneck)
6. Type 5A: Faucet (1/2 Splash)
Fisher Model 1945 (Gooseneck)
T&S Model B-0331 (Gooseneck)
7. Type 5B:Faucet (1/2 Deck)
Fisher Model 3525
8. Type 6:  Faucet (1/2 Deck)
Fisher Model 3010 (INDEX HOT)
T&S Model B-207 (INDEX-HOT)
9. Type7: Pre-Rinse Faucet (1/2 Splash)
Fisher Model 2210-WB
T&S Model B-133B W/Wall Bracket
Type 7A:Pre-Rinse Faucet (1/2 Deck)
Fisher Model 2310-WB
T&S Model B-0113 W/Wall Bracket
10. Type 8:  Fill Faucet (1/2 Wall) Double Jointed Swing Sprout
Chicago Model 515 (INDEX COLD)
T&S Model B-592
11. Type9: Dipperwell & Faucet
Fisher Model 3041
Component Hardware Model K27-1010
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12. Type 10:Water Fill Faucet & Drain Pan
Fisher Model 1400
Component Hardware Model K27-1000
13. Type 11:Pre-Rinse Add On Faucet
Fisher Model 2901 add-on faucet.
T&S Model B- 155 ADD-ON-FAUCET
14. Type 12:Glass Rack Fill Faucet (1/2 deck- hot/cold water)
Fisher Model 1117-WB with #82104
Single Deck Dual Control Valve
15. Type 13:Not Assigned
16. Type 14:Faucet (1/2 Deck)
Fisher Model 3525 (Gooseneck)
T&S Model B-1141 (Gooseneck)
17. Type 14A:Faucet (1/2 Splash
18. Fisher Model 1996 (Gooseneck)
T&S Model 1146 (Gooseneck)
19. Type 14B: Faucet (1/2 Deck) at Fabricated
Sink Located in Worktop
Model 3526 (Gooseneck)
T&S Model B-1141 with #120x
Rigid Gooseneck & #B-0413 Adaptor
20. Type 15: Faucet (1/2 Deck) at Fabricated
Hand Sink Located Below Worktop
T&S Model —0202
21. Type 16:Fill Faucet (1/2 Wall) at Range Spreader

Fisher Model 3710 (INDEX COLD)
T&S Model B-0212 (INDEX COLD)

2.7 DRAINS AND WASTES

A. Furnish all necessary drains and wastes with the equipment as follows:

1.
2.

3.

Type 1:  Drain (1-1/2” & 2") - Rotary handle without overflow, flat strainer. Fisher Model 28932
Type2:  Drain (1-1/2" & 2”) - Basket Strainer without overflow, basket strainer. Fisher Model
28983.

Type 3:  Drain (1-1/2") - Drain with standpipe. Fisher Model 6541-2400 waste socket, 6550-2100
lock nut, 6580-5000 tail piece and 6571 standpipe (length as required)

Type 4:  Drain (1") - Drain with standpipe. Fisher Model 6240-2100 waste socket with 6280-5000
washer, 6250-2100 lock nut and 6271 standpipe (length as required).

Type 5:  Drain (1-1/2") - Open. Fisher Model 6541-2400 waster socket, 6550-2100 lock nut,
6580-5000 washer and 6544-0000 tail piece.

Type 6:  Drain (1-1/2” & 2") - Rotary handle with overflow, flat strainer. Fisher Model 28940
(verify length and height of overflow assembly with sink size).

Type 7:  Drain (1-1/2" & 2”°) - Rotary handle with overflow and basket strainer. Fisher Model
28959 (verify length and height of over-flow assembly with sink size).

B. All rotary wastes/lever wastes are to be provided with a # 14 ga. stainless steel valve bracket located a
sink bowl front. Refer to Detail C-8-5 for construction.

C. KEC to coordinate plumbing interconnections at field joints, completed by Division 23, on equipment
assembled at the job site.

2.8 FLOOR TROUGHS

A. When specified, floor troughs are to be properly dimensioned on the KEC building works rough-in plan.
Careful coordination is required so that trough grate removal is unobstructed by adjacent equipment units.
Further, where troughs are specified in front of tilting units (braising pans, kettles), the equipment is to be
placed so that the center of the pour path on the tilting unit aligns with the center line of the trough.
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2.9 ELECTRICAL WORK

A.

~OTOT |

Q.

For all fabricated equipment, furnish and install all outlets, switches, controls, conduit, service fittings
and load centers. Load centers shall be complete with individual "visi-trip" circuit breakers for each
device built into or forming an integral part of the unit. Furnish to Division 26 a wiring schematic
including circuit breaker diagram for load center.

Ensure that all equipment furnished under this contract shall be so wired, wound or constructed as to
conform with the characteristics of electrical and other services at the premises.

Appliances shall be new, of manufacturer's current production and furnished complete with motors drive
mechanism, Starters and controllers, including master switches, timers, cut-outs, reversing mechanism
and other electrical equipment if and as applicable. Wiring and connection diagrams shall be furnished
with electrically operated machines and for all fabricated equipment.

Only rigid steel conduit shall be used, zinc coated where unexposed and chrome plated where exposed.
All conduit wiring shall be run concealed wherever possible. Conduit shall be continuous from outlet to
outlet and from outlet to load center circuit or pull boxes and shall enter and be secured in such a manner
that each system shall be electrically continuous throughout. All conduits shall be thoroughly and
substantially supported by accepted industry practices.

Supply on each motor driven appliance or electrical heating unit, a suitable control switch or Starter of
proper type wherever such equipment is not provided with same.

All plug-in equipment shall have plugs and neoprene cords furnished and installed. Coordinate work
with Division 26 so that the receptacles provided will match the specific plugs installed as part of the
plug-in equipment. Any changes on cords and plugs required in the field due to lack of coordination
between Division 26 and KEC shall be the latter's responsibility.

All surface mounted receptacles indicated for fabricated equipment are to have Component Hardware
Group, Inc. model R58-1010 or R58-1029 or equal aluminum box complete with satin finish stainless
steel cover and receptacle as indicated below:

2-pole, 3-wire grounding 20 amp; 125V. Hubbell #5352 or equal (NEMA 5-20R).
2-pole, 3-wire grounding 20 amp; 250V. Hubbell #5461 or equal (NEMA 6-20R).
2-pole, 3-wire grounding 30 amp; 250V. Hubbell #9330 or equal (NEMA 6-30R).

All built-in receptacles indicated for fabricated equipment are to be 2" x 4" x 1-1/2" deep "Handy Box"
tack welded to fixture and fitted with receptacle indicated above and satin finish stainless steel cover.
Splash mounted receptacles to be horizontal with all others vertical.

30 AMP, 250 V receptacles require a 2-1/8" deep "Handy Box". If splash mounted, increase splash width
to 2-1/2".

All switches, controls, etc., shall be conspicuously labeled as to use with phenolic plastic name plates
screwed to adjacent surfaces, with white recessed lettering on black background. Submit a sample to the
Designer for approval.

All electrically heated, fabricated equipment shall be internally wired to a thermostatic control and an
"on/off" red neon light indicator, both to be mounted in a terminal box with a removable access panel and
located outside the heated area. Wiring to be nickel-plated copper, properly insulated.

All cold storage room electrical components shall be provided with conduit, splice boxes, switches,
fittings, etc. concealed within the insulated panels at time insulation is foamed in place. Conduit shall
extend up within wall panels, through ceiling panels ready for EYS fittings and final connection by
Division 26 00 00.

Provide all incandescent bulbs and fluorescent tubes required for equipment under this section.
Fluorescent tubes, for food service display equipment, to be high natural colour fluorescent lamp
"Colour-Gard 50" as manufactured by Duro-Test Corporation 1-800-937-0900 ext 7020 (or equal).
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R. KEC to coordinate electrical interconnections, completed by Division 26, at field joints on equipment
assembled at the job site.

S.  All wiring within custom fabricated counters and tables to be concealed. Wiring
To heat lamps and display lighting (Part of food shield assembly) to be concealed.
2.10 FOOD SERVICE EQUIPMENT (COMMERCIAL & FABRICATED)

A. Lamps
1. KEC shall furnish all lamps as recommended by the manufacturer, or as specified, required for all
food service equipment light fixtures. Lamps will be installed by Division 26.

B. Cutting Boards
1. All cutting boards provided for “buy-out” and custom fabricated equipment to be manufactured by
Richlite. For custom fabricated application provided the size and thickness as indicated in the
documents. For “buy-out” items provide same size and thickness as would otherwise be provided
by the manufacturer of the “buy-out” item.

2.11 MOUNTING HEIGHTS FOR FOOD SERVICE EQUIPMENT

A. Wall Shelving
1. Wall and table mounted shelves are to be mounted at appropriate height and provide clearance to
accommodate table top equipment and provide convenient access to items stored. Coordinate
mounting height with Owner’s representative prior to installation.

B. Fire Suppression System
1. Fire Suppression System tank/control cabinet to be mounted tight to finished ceiling at location
shown on plan.

2.12 VENTILATION WORK

A. Provide all labor, material and services required; verify sizes and locations of duct connections; and
provide all exposed duct work from hoods, ventilators, and dishwashers to 4” above finished ceiling for
final connection to building duct work by Division # 23.

B. All exposed ducts etc. to be stainless steel.

C. KEC to verify field conditions and provide and install matching trim and closure panels (as required) to
close gaps between exhaust hoods, adjacent walls and ceilings. All trim and closure panels to be
provided by ventilator manufacturer.

2.13 FABRICATED EQUIPMENT
A. All specially fabricated equipment must be by one manufacturer acceptable to Designer and the Owner.

B. All work must be done in an approved workmanlike manner to the complete satisfaction of Designer and
the Owner.

C. All stainless steel shall be the U.S. standard gauge, 18-8, type 304, finish as noted in paragraph 2.05N.
All galvanized steel shall be electro-galvanized.

E. All seams and joints shall be shop welded or soldered as the nature of the material may require. Welds to
be ground smooth and polished to match original finish.

F. Framework of galvanized steel shall be welded construction. Where galvanizing has been burned off, the
weld shall be touched up with high grade aluminum paint.

G. The underside of all metal top tables, counters, drainboards, sinks and dishtables shall be provided with
sound deadening material similar to Component Hardware Model Q85-5225 Tacky Tape; 3/4" wide x
3/32" thick strips. Spray or painted material or exposed mastic will not be acceptable.

H. Metal Top Construction
1. All seams and joints shall be one-piece welded construction, reinforced on the underside with
galvanized steel secured to top with weld studs and stainless steel or chrome plated cap nuts so tops
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can support heavy weight without deflection. Cross braces to be not more than 48" (1200 cfm) on
center.

2. Tops supporting coffee urns, ice/soda dispensers, Etc...shall have additional bracing to support the
heavy loads.

3. Field joints in stainless steel tops; where required due to limitation of sheet sizes, equipment sizes or
installation requirements shall be welded, ground smooth and polished to blend with adjacent
surfaces.

4. Ifinverted hat sections are used in licu of channels, close ends.

5. Stainless steel counter tops and overshelves exposed to heat shall be properly braced to maintain
level work surfaces and to prevent warping.

I.  Fasteners

Exposed bolt heads will not be permitted on fixtures.

Butt joints made by riveting straps under seams and then filled with solder will not be accepted.
Rivets of any kind, including pop-rivets, will not be accepted.

Exposed screw heads, when necessary, shall be countersunk flush.

Exposed fasteners shall be one of the same material and finish as the pieces held in place.
Exposed bolt ends not permitted. Chrome plated hexagon type cap nuts to be provided on all
exposed bolt ends.

kv =

—

Rolled edges shall be as detailed with corners bullnosed, welded, ground and polished

K. Corners of dishtables, drainboards, splashbacks and turned up edges shall have 1/2" (15 mm) or larger
radius bends in all horizontal and vertical corners, coved at intersections unless specified otherwise.

L. Enclosed Cabinet Bases shall be made of 18 gauge stainless steel sheets reinforced by forming the metal.
Sides and partitions shall terminate at front in a 2" (50 mm) wide fully enclosed mullion and welded at
intersections. Shelves are to be removable where detailed. Exposed ends, partitions and shelves are
stainless steel.

M. KEC to coordinate size, quantity and location of louvered openings for sufficient ventilation of food
service equipment.

N. Legs and Cross Rails

1. Equipment legs and cross rails shall be 1-5/8" (40 mm) 16 gauge stainless steel tubing unless
otherwise noted. All welds at cross rails shall be continuous and ground smooth. Tack welds are not
acceptable. Tops of legs to be fitted with Component Hardware Model # A20-0206 16 gauge
stainless steel gusset or approved equal. Gussets are to be secured as hereinafter described to
fixtures.

2. Sinks - weld gussets to triangular 12 ga. stainless steel gusset plates, which are in turn welded to
underside of sinks.

3. Tables and Dishtables - to metal top tables and dishtables with gussets which shall be welded to
reinforcing channel/hat sections 14 gauge or heavier.

0. Wood tops:

1. Welded stainless steel hat sections to support top and be held in place with stainless steel metal
screws in slotted holes of flanges.

2. Bottom of legs to be fitted with Component Hardware Mode # A 10-0851 with locking ring
adjustable stainless steel foot or approved equal. Foot plug to be welded, ground and polished.
When flanged feet are specified, use Component Hardware Model # A-10-0854 adjustable stainless
steel foot or approved equal.

3. Enclosed cabinet bases mounted on 6" (150 mm) high legs are to be equipped with Component
Hardware Model # A52-9907 adjustable stainless steel counter legs or approved equal.

P. Metal Gauge
1. Unless otherwise noted in itemized specification or details, all gauges to be manufactured to the
following minimum thickness:

Stainless Steel ~ Decimal Millimeter
USS Gauge Thickness Thickness
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Q. Materials

12 1094 2.78
14 0781 198
16 0625  1.59
18 0500 1.27
20 0375 0.95

1. All fabricated items to be provided in gauge, metal type and finish per the following table.

R. Closure

Description Gauge

Dishtable, Table and

Counter tops 14
Hat Sections/Channel:
Unexposed 14
Exposed 14
Counter Body:

Framework 14
Aprons, Partitions,

Backs and Ends 18
Shelves (Intermediate) 18
Shelves (Base Shelf) 16
Refrigerators

Interiors 20
Doors

Outside Faces 18
Inside Faces 20
Drawer Pans

General 18
Plastic  Uniroyal "Royalite" Series
Refrigerated 18
Shelf

Wall Mounted 16
Fixture Mounted 16
Table 16
Refrigerator S.S Wire

Shelf Bracket (Exposed) 14
Ventilators & Hoods

Exterior Frame 14
Interior 18
Plenum 16
Ducts

Unexposed 16
Exposed 16
Dishmachine 18
Wall Flashing 20
Equipment Legs & Cross
Rails 16

Metal

S.S

Galvanized
S.S

Galvanized
S.S
S.S
S.S
S.S

S.S
S.S

S.S
S.S
S.S
S.S
S.S
S.S
S.S
S.S
S.S
Galvanized
S.S
S.S
S.S

S.S Tubing

1. Return backsplashes, when exposed to have enclosed finished rear.

2. Exposed backs of all equipment, fixtures, back splashes, shelves, etc., shall be closed.

3. Exposed backs of counter top equipment in an island configuration will be provided with a full
height stainless steel enclosure to conceal utility connections.

4. Where the rear of a piece of equipment placed in a wall opening is exposed and unfinished, the KEC
will provide a finished rear.

Finish No.

EEE S

Weld
4-Weld
4-Weld

4
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5. Provide finished stainless steel on exposed rear of all equipment units.

S. Casters shall be Colson Caster Corp. Series 2, or equal, non-marking, ball bearing NSF approved type
with greaseproof polyurethane tires, Wheels shall be 5" (130 mm) diameter. Minimum width treads of
1-1/4" (30 mm). Minimum capacity per caster 250 Ibs. (115kg). Where a set of four casters is specified,
two are to be provided w/ brakes.

T. Fabricated sinks shall have corners same as for metal tops. One piece welded construction with bottom
pitched to drains and double wall partitions (see standard detail C-8-5 & C-8-8). Multiple compartments
shall have continuous and seamless flush front exteriors. Openings between compartments or applied
panel will not be accepted. Sink insets shall be 14 gauge stainless steel welded as integral part of top.

U. All drawer pans shall have all corners coved. Pan to be mounted on fabricated 14 gauge stainless steel
angle cradle frame. Frame to be supported on Component Hardware Model S-52 or approved equal full
extension slides with 200 1bs. (91 kg.) capacity per pair. Pan to be easily removable without the use of
tools. Drawer fronts shall be double pan type with sound deadening material. Drawer shall be self-
closing.

V. Doors

1. All metal doors to be double pan type reinforced and stiffened to prevent flexing and filled with
sound deadening material.

2. Sliding doors shall be mounted on large ball bearing quiet rollers in 14 gauge stainless steel overhead
tracks and be removable without the use of tools. Sliding doors shall be self-closing.

3. Hinged doors shall be flush type, mounted on heavy duty, stainless steel, lift-off hinges.

4. Door catches shall be heavy duty, 4 way (mortise or surface application) with adjustable spring
loaded ball tension, Model M22-2430 as manufactured by Component Hardware Inc. or equal.

W. All hardware shall be of heavy duty construction and identified on shop drawings by manufacturer and
model number and shall be subject to final approval be Designer. All hardware shall be identified with
manufacturer's name and number so that broken or worn parts may be replaced.

X. Breaker Strips - all ice pans, ice bins, refrigerated pans, hot food, Bain Marie pans and cabinets shall be
provided with breaker strips where adjoining top or cabinet face materials to prevent condensation.
Breaker strips shall be fastened with stainless steel, counter sunk screws. Pop rivets will not be accepted.

Y. Allinsulation shall be board form or foamed-in-place polyurethane. Fiberglass insulation shall not be
used. Heated areas shall have minimum of 1" thick at sides and 2” thick at bottom. Cold areas shall be
thickness indicated on details or drawings. Insulation shall be bonded to all surfaces.

Z. Refrigerated Items

1. All reach-in refrigerators and freezers with remote refrigeration systems shall be complete with
condensate evaporator when no floor drain is available.

2. When a condensate evaporator is required, it shall be complete with thermostatic expansion valves at
the evaporator.

3. Fabricated compartments, refrigerated shelves, plates, etc., shall be provided with a 20 gauge steel
box to house expansion valves when valve is remote from evaporator. Install in base of fixtures or in
a concealed position.

4. All refrigerated compartments shall be fitted with a flush mounted exterior dial thermometer with
chrome-plated bezels. Thermometers shall be adjustable and shall be calibrated after installation.

5. Refrigerator hardware for fabricated refrigerator compartments shall be heavy duty components.
Hinges shall be self-closing. Latches to be magnetic edgemount type with cylinder lock unless
specified or noted.

6. Refrigerated drawer units are to be provided with stainless steel drawer liners and stainless steel full
size pans. KEC to furnish each drawer with two (2) 12" x 20" x 4" deep 18 ga. stainless steel pans.

7.  When a removable plate rail/ cutting board is specified for an equipment stand, the KEC is to
coordinate cutting board support locations with work top cooking appliances to provide access for
operations and service.

8. The refrigerant for medium and LOW TEMPerature fixtures to be CFC free and conform to the
Montreal Protocol Agreement.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21



WTCHS

SECTION 11 40 00

West Toronto Community HC FOODSERVICE EQUIPMENT
209 Mavety St. Page 27 of 40

9. All refrigeration systems to be provided with 5 year compressor warranty and 1 year service
agreement.

AA.Louvered Shelving - at location of three (3) compartment or pot wash sinks, wall shelving to be louvered

BB.

CC.

to facilitate drainage and air drying. Construction of shelving to be the same as solid shelving as noted
under 2.05M. See standard detail.

Flanged Feet Pinned to Floor - free-standing work tables and counters with flanged feet shall be secured
to the floor with smooth head stainless steel fasteners or with pins concealed in all legs of the
table/counter when specified.

Backsplash “Returns” - backsplashes on tables and counters are to be returned at the sides where adjacent
wall, columns and other equipment to match the dimension of the adjacent element.

DD. Wall Flashing to include Component Hardware Model # J64-1450 divider bars and Model # J-63-1451

EE.

FF.

cap strips as required. No exposed fasteners will be accepted.

Protection of Tops/Shelves - in order to protect finishes of fabricated items, all exposed horizontal
surfaces of counter, tables & shelves are to be covered with cardboard & held in place with duct tape until
such time that the work of related trades is complete.

Adapter Bars - provide a full complement of adapter bars for “buy-out” and “custom fabricated”
equipment units where adapter bars are necessary to optimize storage. Provide maximum number of
adapter bars based on the smallest pan size to be used.

GG.Integration of “Buy Out” Item’s - custom Fabrication integrated with “buy out” items must satisfy the

recommendation of the manufacturer of the buy out item for clearances, tolerances, ventilation, etc.
Modifications to custom fabrication to satisfy these manufacturer’s recommendations will be at the
expense of the custom fabricator.

2.14 MILLWORK/CASEGOODS

A.

B.

Work is to be performed by skilled mechanics of the trade and is to be of the highest quality throughout,
in such a manner as to fulfill the intent of the Contract Documents.

All fixtures are to be made by one manufacturer and assembled in single and complete units, as the
dimensions will permit shipment to and installation at the building. Large pieces requiring sectional
construction are to have their parts accurately fitted and aligned with each other, and provided with ample
screws, glue and bolt blocks, tongues, grooves and splines, dowels, mortises and tenons, screws, bolts or
substantial, rigid and permanently secured in proper position to each related section.

Sufficient additional material is to be provided to permit accurate scribing to walls, floors and related
work, and allowance made wherever possible for shrinkage that may develop after installation. All units
are to be provided with adequate cleating, blocking, crating and other forms of protection as necessary to
prevent damage during shipping and handling.

All fixtures are to be assembled without face screws or nails, except where it may be necessary to attach
trim items. All face screws or nails that are necessary are to be countersunk and plastic wood or wood
plugs used to cover heads, and the plug neatly touched up. The heads of all screws used in any assembly
are to be countersunk below the surface.

Joints — Mortise and tenon, spline, dowel and/or pin block and glue work to avoid use of nails wherever
practical. Make butt joints with an approved device for prevention of separation of members. Blind nail
and conceal.

Plastic laminate is to be bonded to all exposed surfaces with contract cement fast bond EC2166 as
manufactured by 3-M Products Company, or equal, to minimum %" (19MM) fir faced plywood applied
under high pressure. All edges shall be carefully sanded to smooth finish, removing burns, nicks and cut
marks. Plastic laminate joints are to be finished without wavy and unsightly joints.

Where solid core/monolithic tops are specified i.e. Nevamar Fountainhead or equivalent, such materials
are to be installed by factory certified installers only.
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H. Hinged doors are to be fabricated of % (19mm) thick plywood with hardwood full perimeter edging with
plastic laminate on face and self-edging on exposed sides. Door hinges, pulls and catches shall be
supplied and installed as specified.

I.  Sliding doors are to be fabricated of solid core plywood with hardwood edges and constructed similar to
hinged doors. Doors are to be mounted on E-Z Glides track, and to be removable without the use of
tools. Rubber stops are to be provided concealed in end stile or mullion.

J. Tambour sliding doors are to fabricated of individual hardwood slats, 3/8” x 3/4” (10 x 20mm), round on
2 edges and glued to 20 ounce duck canvas or reject elastic vinyl plastic or equal and be provided with
hardwood end stile with integral door pull. Track to be lined with laminated plastic or equally sooth
surface and guides at top and bottom to be fabricated hardwood. Provide lock-pin for sliding doors.

K. Any access panel is to be fabricated of %2 (19mm) nominal thick hardwood and fabricated as a door.
Each access panel to be provided with two (2) magnetic catches at top and two (2) 3/16” (Smm)
positioning pins at bottom.

L. Drawer sides and backs are to be constructed of 5/8” (16mm) thick solid hardwood such as ash, oak or
maple, or 5/8” (16mm) finished birch interior plywood without plugs or defects. Sides to be French
dovetailed into fronts, with backs lock-shouldered into sides. Drawer bottoms to be 1/4” (6mm) tempered
hardboard, dadoed into sides. Provide pulls as specified. The inside surfaces of all drawers shall receive
one coat of Penetrating Primer and one coat of Glass Lacquer.

M. Drawer fronts to be 3/4” (19mm) thick, 5-ply veneer core construction, with veneer banded top edge to
match face. Ends to be puttied, sanded and glazed to match top edge. All drawers to be provided with
full extension glides.

N. Painted finishes to have exposed surfaces free from defects and blemished that would show after being
finished, regardless of grade specified. All surfaces specified to receive a panint or enamel finish are to
receive one cross-coat of lacquer type undercoat. After the undercoat has been thoroughly dried, surfaces
are to be sanded smooth and tow coats of enamel is to be applied. Back painting is to be provided for all
cabinet and woodwork prior to installation.

Interior shelves are to be laminated and provided with self-edging on all sides.

P.  Where required by code, all required materials are to be treated with fire retardant chemicals to achieve
the required flame spreading performance rating. Retardant chemicals must be a type approved by local
authorities.

2.15 SOLID SURFACE

A. FABRICATION
1. Material: Homogeneous filled acrylic; not coated, laminated or of composite construction; meeting
ANSI Z124.3 and .6, Type Six, and federally inspected WW-P-541E/GEN.
2. Superficial damage to a depth of .1 shall be repairable by sanding and polishing.
3. Fabrication to be performed by a Certified Solid Surface fabricator/installer.
4. Fabricate components in shop to greatest extent practical to sizes and shapes indicated, in accordance
with approved shop drawings and Solid Surface manufacturer requirements.

B. COUNTER TOPS
1. Kitchen Equipment Sub-Contractor to co-ordinate all necessary re-enforcement, cross bracing and
plywood underlays required on s.s. counters and work tables to accept Solid Surface tops.
2. Solid Surface tops to be 19mm thick, adhesively joined with inconspicuous seams; edge details as
specified.
3. Edge details as per drawings and specifications.
4. Backsplashes to be 19mm thick with coved edge where backsplash meets counter.

C. SOLID SURFACE TRAY SLIDES
1. Kitchen Equipment Sub-Contractor to co-ordinate all necessary re-enforcement, cross bracing and
plywood underlays required on s.s. counters and work tables to accept Solid Surface tray slides.
2. Solid Surface tray slide to be 19mm thick, adhesively joined with inconspicuous seams; edge details
as specified. Tray slide to include 6mm deep grooves to accept tray slide inserts.
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Solid Surface tray slide inserts to be 13mm x 13mm set into 6mm deep grooves with silicone sealant.
Edge details as per drawings and specifications.

Solid Surface to be coved wherever tray slide meets counters.

Tray slide colours to be determined by Architect.

OLID SURFACE FOR COLD APPLIANCE APPLICATIONS

Kitchen Equipment Sub-Contractor to co-ordinate all necessary re-enforcement, cross bracing and
plywood underlays required on s.s. counters and work tables to accept Solid Surface tops.

Solid Surface tops to be 19mm thick, adhesively joined with inconspicuous seams; edge details as
specified.

Make cutouts to templates furnished by cold appliance manufacturer.

Reinforce joints and cutouts as recommended by the surfacing manufacturer.

Provide insulation between Solid Surface and adjacent cold pans.

Thermally isolate hot applications from cold.

Counter top colour to be determined by Architect.

OLID SURFACE FOR HOT APPLIANCE APPLICATIONS

Kitchen Equipment Sub-Contractor to co-ordinate all necessary re-enforcement, cross bracing and
plywood underlays required on s.s. counters and work tables to accept Solid Surface tops.

Solid Surface tops to be 19mm thick, adhesively joined with inconspicuous seams; edge details as
specified.

Make cutouts to templates furnished by hot appliance manufacturer.

Reinforce joints and cutouts as recommended by the surfacing manufacturer.

Provide insulation between Solid Surface and adjacent hot appliances.

Thermally isolate hot applications from cold.

Provide venting of cabinets.

Counter top colour to be determined by Architect.

OLID SURFACE FOR COUNTER TOPS WITH SINKS

Kitchen Equipment Sub-Contractor to co-ordinate all necessary re-enforcement, cross bracing and
plywood underlays required on s.s. counters and work tables to accept Solid Surface tops.

Solid Surface tops to be 19mm thick, adhesively joined with inconspicuous seams; edge details as
specified.

Sinks to be seamed undermount “S” type sink.

Provide counter complete with integral coved backsplash of size as specified.

Single sink bowls to be 445mm wide x 496mm long x 206mm deep complete with drain holes.
Double bowl sinks to be 783mm wide x 471mm long x 210mm deep complete with drain holes.
Counter top and sink colour to be determined by Architect.

2.16 PREFABRICATED, INSULATED WALK-IN TYPE REFRIGERATED AND FROZEN ROOM
ASSEMBLIES - NOT APPLICABLE

2.17 MECHANICAL REFRIGERATION SYSTEMS

N2 oA w D —wm kW

—2 XN kW

N

Nownbkw

A. Supply and installation of all mechanical refrigeration equipment and controls for refrigerators, freezers,
blast chillers and freezer and tempering rooms to form a complete and functional system consisting of but
not limited to:

semi-hermetic and or scroll compressor/muli-plex compressor system/condensing unit-air or water
cooled, as specified

-automatic water regulator valve (on water cooled condensing units only if specified)
-evaporator/cooling coil ¢/w electric defrost heaters in all

refrigerator and freezer evaporator coils as specified

-Room sensor

-thermostatic expansion valve(s)

-liquid line sight glass

-dehydrator filter/drier

-solenoid valve

-pressure control

-electronic controller (for defrost cycle in refrigerators and freezers),
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0.

-evaporator coil drain line heaters
-contractor (where applicable)
-disconnect switch (where applicable)
-service valves

The K.E.C. shall supply all products, materials and labour necessary to provide a complete operating
mechanical refrigeration system capable of meeting the cooling demands of, but not limited to, all
refrigerated and frozen storage rooms, designated refrigerated preparation/assembly rooms, cook chill
food production systems, blast chilling and freezing systems, tempering rooms and ice builder. The
system shall also include remote condensor(s) sized to suit the BTU cooling requirements that meet the
specifications of the system and/or individual compressors.

Each individual mechanical refrigeration system shall be sized by the Foodservice Refrigeration Sub-
Contractor to suit the internal space, ambient temperatures and humidity levels of surrounding areas,
product type and load, heat infiltration and temperature of incoming product in order to maintain the
specified holding temperatures. The Food Service Refrigeration Sub-Contractor must verify all of this
information with the Owner and/or the Consultant during the bidding period. Equipment sizes specified
are to be used as a guideline only. Should an adjustment in the size of any refrigeration equipment be
required, advise the Consultant during the bidding period so that an addendum may be issued.

Design compressor and coil capacity on a 16 to 18 hour day compressor operation in 32.8 C ambient
temperature maximum.

Design refrigeration equipment for use with specified refrigeration gas for refrigerators and freezers
(high, medium, and low temperature applications). Refrigeration equipment for use with Freon R22 will
not be accepted.

All condensing units shall be Semi-Hermetic or Scroll complete with motor, water or air cooled
condenser, receiver, compressor, suction and discharge valves, oil separator, high/low pressure controls
and all other necessary components mounted in a flexible manner on a common base with all service
valves and controls readily accessible and easily serviceable.

Evaporator (coil) to be forced convection unit cooler type, suspended from ceiling panels. Forced air
discharge to be parallel to ceiling. Air circulation motor ECM type, multi-fin with tube type coil and grill
to be assembled within protective housing. Expansion valve, disconnect switch, with strainer, heat
exchanger inlet and outlet service valve connections also to be contained within housing.

Construct evaporator entirely of non-corrosive materials. Air circulation motors to be life time sealed and
entire unit-cooler assembly readily accessible for cleaning.

Evaporator (coil) shall be equipped with mounting brackets, drip pan, drain connection and required
controls for a safe and satisfactory operation.

Mechanical refrigeration systems used for both refrigerator and freezer applications shall have an
automatic air or electric system for defrosting including heaters and time control. Defrost to be time
initiated and temperature terminated with built in fail-safe control and fan delay switch as required.

Thermostatic type expansion valves, all metal, moisture proof with gas charged bulb clamped to suction
end of evaporator (coil).

Equip each prefabricated walk-in refrigerated or frozen storage room and refrigerated
preparation/assembly rooms with a room sensor to control the solenoid valve. Mount solenoid valves on
liquid lines, close to the cooling unit to control flow of refrigerant.

Remote condensing units, compressors or multi-plex compressor system in mechanical rooms shall be
mounted on racks, welded, primed and painted with black enamel or on concrete pads as specified.

Mount components for each system, as specified herein, in a neat and orderly arrangement. Identify the
system being serviced with a permanent stenciled label as well as a second permanent label identifying

the name and address of the service agency responsible for servicing and warranty work. Show dates of
installation and end of warranty period.

Compressors
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under 1/2 hp - 120/1/60 service
1/2 hp to 3/4 hp - 208/1/60 service
1 hp - 208/3/60 service

2 hpand over - 600/3/60 service

P. Provide a contactor for each three (3) phase motor and an ON/OFF switch, rated for the hp served, for
each single (1) phase motor.

Q. Mount all disconnect switches in an accessible location and clearly identified as to compressor served.
Multiple disconnect switches shall be banked together.

R. Condensate drain lines from evaporators (coils) shall be installed by the K.E.C. The Foodservice
Contractor shall supply and install the necessary drain line heater cable from freezer drain lines. Co-
ordinate drain pitch to ensure a fall of 25mm in 610mm. Wrap all condensate drain lines with insulated,
white PVC covering.

S. Install a PVC sleeve in the walk-in refrigerator wall where any pipe passes through. The sleeve shall be
larger than the penetrating pipe to allow for a sealant packing and vapour seal.

T. All refrigeration piping shall be type "L" copper tubing hard drawn with "silfos" brazed joints, verified
free of leaks. Completely dehydrate piping before charging with refrigerant. During brazing nitrogen
must be flowed in piping being brazed.

U. Alljoints on all lines shall be wrought copper solder joint fitting, with adaptor fittings where screwed
connections are necessary.

V. Installation of piping shall conform to applicable requirements of ANSI code for Pressure Piping, Section
on "Refrigeration Piping" and Local Standard and Code for "Mechanical Refrigeration Code".
Refrigerant piping to obtain a pressure drop of less than 23 kPa per 50 metres in suction lines and 47 Kpa
per 50 metres in liquid lines. To increase the velocity and assure proper oil return, install smaller
diameter vertical risers on suction lines.

W. All new refrigerant piping is to be pressure tested to not less than 200psi or as low as required by local
codes with dry nitrogen and properly evacuated before recharging with refrigerant.

X. All refrigerant piping shall be properly identified as to service and direction of flow.
Valves shall be packless type designed and selected for specified refrigerant.

Z. Insulate suction lines with 19mm thick Armaflex AP, 25mm thick on freezer system; or approved
equivalent fire retardant pipe covering, installed in strict accordance with the manufacturer's
recommendations. Tape liquid and suction lines together.

AA.Testing and evacuation procedure shall conform to ANSI B31.5 and test pressure shall be in accordance
with Local Code.

BB. Evacuation shall be accomplished by the use of a two stage vacuum pump to ensure removal of all
moisture and non-condensable gases. Minimum evacuation level shall not less than 500 micron.

CC. Provide all refrigerant required for charging and placing the system in proper operation. Charging shall be
done through a new filter dryer and completed by a licensed refrigeration contractor.

2.18 EXHAUST VENTILATORS AND HOODS

A. The basic requirements of the design, installation and use of exhaust systems components including
ventilator(s) (hoods with or without dampers) exhaust ducts, air moving devices, fire suppression
systems, and auxiliary equipment shall be supply and installed in accordance to the current edition of the
NFPA-96 and NFPA-17a, and ULC standard ULC-S646-98.

B. Fabricate hoods of 10ga mm stainless steel type 304, No. 4 finish with joints and seams fully welded and
liquid tight.

C. Provide self-closing dampers if so listed by U.L.C. and approved by authorities having jurisdiction.
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D. Duct collars shall be 12ga mm stainless steel all welded c/w 1 flanged perimeter connection.
E. Drains from multiple hood sections shall be manifolded to one common connection.

F. Lights shall be fluorescent recessed vapour type fixtures ¢/w bulbs. Standard hoods shall have Klein #
2310 incandescent vapour proof fixtures ¢/w bulbs.

G. Stainless steel removable enclosure panels shall be provided from top of ventilators to underside of
finished ceilings.

H. Provide a 12ga stainless steel service chase approximately 12” X 8” to enclose services from top of
service wall to underside of ventilators or hoods.

I.  Provide the required and engineered number of U.L.C. grease extractors for filter type exhaust hoods.
Extractors constructed of stainless steel frame with stainless steel interior air baffles and strategic weep
holes to allow drainage into grease trough.

J.  Grease trough shall be one piece, at back of hood and below extractors ¢/w a removable 6”x 6” x 4”
grease container drawer.

K. Support and hang ventilators and hoods by means of mild steel threaded rod, secured to structural ceiling
member. Utilize turn-buckles to ensure a plumb and level installation.

2.19 CONDENSATE HOODS - NOT APPLICABLE
2.20 FIRE SUPPRESSION SYSTEM

A. The basic requirements for the design, installation and use of a pre-engineered fire suppression system
shall be governed by the current edition of the NFPA-17a, NFPA-96, ULC listed, and acceptable to the
local authorities having jurisdiction.

B. The hood manufacturer shall supply a wet chemical fire suppression system as specified in the itemized
specification.

C. The hood manufacture shall provide a pre-piped fire suppression system with full coverage in each hood,
plenum and duct collar. Each fire suppression drop shall extend from the roof of the hood and shall be
chrome plated or stainless steel pipe or sleeve.

D. The hood manufacturer shall provide detector(s) factory installed in each hood and wired to a common
junction box on top of each hood. The detectors shall be accessible from the underside of the hood. The
quantity and location of the detectors shall be in accordance with the ULC listing and the authority having
jurisdiction.

E. A fire condition shall cause the system to automatically discharge above the hazard areas and extinguish
the fire.

F. On discharge of the system, all fuel and power to cooking equipment shall be shut off automatically by
means of a mechanical or electrical (if so specified) gas valve for gas equipment and/or under voltage
shunt trip for electrical equipment.

G. gas valve(s) shall be supplied by the hood manufacturer for installation in the gas supply line by the
Mechanical Division. The hood manufacturer shall supply a gas valve reset station in the fire suppression
control panel in the event of a power failure or fire.

Shunt trips shall be supplied, installed and wired by the Electrical Division.
Provide mechanical or electrical, if so specified, remote fire pull stations at the kitchen exit(s).

System discharge nozzles shall have grease caps.

~OTT |

The hood manufacturer shall supply and install all field and factory piping in accordance with the ULC
listing of the fire suppression system. Conceal all piping above the roof of the hood whenever possible.
All exposed piping to be stainless steel or chrome plated and/or sleeved.

L. The system shall be installed to the manufacturer’s specifications, by qualified representatives and in
strict accordance to all applicable codes.
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M. Supply and installation of the field piping from the hoods shall be by the hood manufacturer in

accordance with the ULC listing. The hood manufacturer to supply all thermostatic detection devices,
release mechanisms and other accessories and components to form a complete operational and approved
system.

The hood manufacturer to supply and set-in-place for wiring by the Control Division the electric manual
remote pull station for the fire suppression system(s) as required by the local authorities having
jurisdiction.

2.21 CONVEYOR SYSTEMS - NOT APPLICABLE
2.22 ITEMIZED EQUIPMENT SPECIFICATIONS

A.
B.

The following numbers correspond to those on the Foodservice Equipment Drawings.

Where a manufacturer's name and model number is indicated, the item shall be supplied with all standard
components, features and materials whether specifically identified or not, and shall be considered
inherent in this specification.

C. Items identified as custom fabricated shall be constructed of stainless steel unless otherwise specified.
Refer to detail drawings at the end of this section for general fabrication methods for all items.

D. Verify mechanical and electrical services on owner supplied equipment.

E. Approved alternative manufactures must supply a product that is equal in performance to the specified

item.

F. The following are lists of equipment required in the Main Kitchen and Serveries.

ITEM NO. 1.000:

Quantity:
Manufacturer:
Model:

Components:

ITEM NO. 1.001:

Quantity:
Manufacturer:
Model:

Components:

ITEM NO. 1.002:

Quantity:
Manufacturer:
Model:

Components:

REACH-IN REFRIGERATOR

One (1) - by K.E.C.

TRUE

T-49-HC

e  Manufacturer's standard components.
REACH-IN FREEZER

One (1) - by K.E.C.

TRUE

T-35F-HC

e  Manufacturer's standard components.
INDUCTION WARMER (DOUBLE)
One (1) - by K.E.C.

COOKTEK or equivalent by VOLLRATH
MC2502S

e Manufacturer’s standard components.

KAIZEN FOODSERVICE PLANNING & DESIGN

Issued for Bid 2024-10-21



WTCHS

209 Mavety St.

SECTION 11 40 00

ITEM NO. 1.003:

Quantity:

Manufacturer:

West Toronto Community HC FOODSERVICE EQUIPMENT
Page 34 of 40
EXHAUST HOOD
One (1) hood — By K.E.C.
SPRING AIR
FN-B-4/3.92

Model:

Components:

ITEM NO. 1.004:
Quantity:
Manufacturer:

Model:

Components:

ITEM NO. 1.005:
Quantity:
Manufacturer:

Model:

Components:

e  Manufacturer’s standard components.

*  Refer to manufacturer’s details on Drawing QF-103.

»  Filter hood to be a Spring Air Systems box canopy, VE hood UL/ULC listed, and
built in accordance with the NFPA-96. Unit casing to be a minimum 18 GA.
stainless steel on all exposed surfaces.

* Hood to include UL/ULC listed VE baffle grease filters mounted in an integral
stainless steel rack inclined at 45 degrees. Filter rack to include a full length stainless
steel grease gutter and grease cup.

*  Hood to include one (1) factory-mounted exhaust duct collar, to come off the top of
the canopy.

*  Hood to have one (1) LED light to be inter-wired by Spring Air Systems.

e Ansul R-102 WC-4-MH wet chemical surface fire suppression system, UL/ULC
listed, supplied and installed in accordance with the NFPA-96, NFPA-17A and all
applicable national and local code requirements. C/w Stainless steel cabinet, factory-
installed flush-mounted on right-hand side of the exhaust hood, to house fire
suppression system and control panel. Refer to manufacturer’s details on Drawing
QF-103.

e Complete canopy mounted control panel, UL/CSA listed, to include exhaust fan
on/off switch and canopy light on/off switch. Normally open fan and canopy light
switches are wired to a junction box located on the top of the hood.

*  Factory authorized technician to complete final hookup on site after all appliances
have been set in place under the canopy.

INDUCTION RANGE, ELECTRIC

One (1) - by K.E.C.
GARLAND
GME36-i14C 3.5kw

e  Manufacturer's standard components.

*  Stainless steel exterior front and sides.

*  Ceran glass induction cooktop with four (4) hobs and dial temperature controls.
»  Convection oven base with dial temperature control.

*  Rear electrical connection.

e Complete with 5” (127mm) swivel casters, two (2) with brakes.

*  Note: Induction-ready cookware required, to be supplied by others.

DRYING RACK, MOBILE
One (1) - By K.E.C.

METRO
PR48VX3-XDR

e Manufacturer's standard components.

KAIZEN FOODSERVICE PLANNING & DESIGN Issued for Bid 2024-10-21
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ITEM NO. 1.006:

Quantity:
Nominal size:
Type:

Components:

ITEM NO. 1.007

Quantity:
Manufacturer:
Model:

Components:

ITEM NO. 1.008:
Quantity:
Manufacturer:

Model:

Components:

ITEM NO. 1.107:

Quantity:
Nominal size:

S.S. SOILED DISHTABLE W/ THREE SINKS

One (1) - by K.E.C.
3515mm long x 762mm wide x 864mm high.
Custom fabricated s/s construction in accordance with the specification for this section.

* 14 ga. s.s. top with rolled edges as per QF drawing Detail 1.

*  Full length 305mm high x 102mm wide integral splash at back and sides as per QF
drawing Detail 1, splayed to wall.

e One (1) 762mm long x 610mm wide x 406mm deep & Two (3) 610mm long x
610mm wide x 406mm deep sink compartments complete with S.S. apron on front
and sides. Stainless steel sinks to have all coved edges and corners. Provide
removable perforated basket and H-shaped rail.

*  One (1) T&S B-2277-01-CR deck-mount pre-rinse faucet, complete with spray hose
and hook, add-on faucet, all attachments including wall bracket and B-0425-KIT
install kit. Reduced height 300mm riser required. Refer to QF-501 drawing Detail 3
for faucet positioning on backsplash.

e One (1) T&S B-0221-CR deck-mount faucet with B-0425-KIT install kit.

*  Open below table to suit food service equipment.

* Table to be sloped from all directions to sink compartments.

*  Legs and brace sets as required.

*  Secure table to the floor.

»  Fabricator to verify dimensions on site prior to fabrication.

e Refer to Elevation on QF-101.

DISHWASHER, UNDERCOUNTER

One (1) — by K.E.C.
CHAMPION or equivalent by HOBART
UH330 ADA

*  Manufacturer's standard components.

e 208/60/3 phase.

e Racks: 2 peg racks & 1 flat rack

e Drain water tempering kit. (unmounted - to be install by mechanical contractor)
*  Commissioning & training by CHAMPION field technician.

UNDERCOUNTER REFRIGERATOR

Two (2) — by K.E.C.
TRUE
TUC-24-HC

e Manufacturer's standard components.
*  Door lock.
*  Exterior temperature display.

S.S. WALL PANEL DISHWASHING
One (1) Lot — by K.E.C.

Refer to Detail A, height to be from finished floor to underside of finished ceiling — three
(3) sections, approximately 1240mm, 3565mm, and 665mm long.

KAIZEN FOODSERVICE PLANNING & DESIGN
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Type:

Components:

ITEM NO. 1.010:

Quantity:
Nominal size:

Type:

Components:

PART 3 - EXECUTION
3.1 SITE INSPECTIONS

Custom fabricated s/s construction in accordance with the specification for this section.

14 ga. stainless steel wall paneling to cover the architectural wall from the top of the
finished floor to under side of the finished ceiling.

Wall panels are to run the full length of the walls behind Three compartment sink
table.

Wall panel sections to be equal length, siliconed to the wall and screwed on edges
with stainless steel fasteners.

Edges and fasteners to be concealed with stainless steel “T” strips so that edges and
fasteners are concealed and watertight.

Stainless steel “Z” strip supplied and installed full length at base of wall panel. Top
section to fully extend 102mm behind bottom edge of wall panel, fastened and sealed
watertight to the architectural wall. Bottom section to extend 25mm down over the
floor coving and to be sealed watertight. Refer to Detail 511.

Stainless steel guards required at outside corners of wall panels, from finished floor
to underside of finished ceiling.

K.E.C. to provide openings to suit services on site.

Fabricator to verify dimensions on-site prior to fabrication.

Refer to Drawing QF-102 for location of wall panel.

S.S. WALL PANEL EXHAUST HOOD

One (1) Lot — by K.E.C.

Refer to Detail B on Drawing QF-200, Height to be from finished floor to underside of
exhaust hood — two (2) sections, approximately 1700mm and 6365mm long.

Custom fabricated s/s construction in accordance with the specification for this section.

20 ga. 25mm thick mineral wool insulated stainless steel wall paneling to cover the
architectural wall from the top of the finished floor to the underside of the exhaust
hood. Panel is to be double wall construction as per Detail 2.

Wall panels are to run the full length of the wall below the exhaust hood.

Wall panel sections are to be equal length, siliconed to the wall and screwed on
edges with stainless steel fasteners.

Edges and fasteners to be concealed with stainless steel “T” strips so that edges and
fasteners are concealed and watertight.

Stainless steel “Z” strip supplied and installed full length at base of wall panel. Top
section to fully extend 102mm behind bottom edge of wall panel, fastened and sealed
watertight to the architectural wall. Bottom section to extend 25mm down over the
floor coving and to be sealed watertight. Refer to Detail 4.

K.E.C. to provide openings to suit services on site.

Fabricator to verify dimensions on-site prior to fabrication.

Refer to Drawing QF-101 for location of wall panel.

A. All dimensions shown on the Drawings or listed in this Section of the Specification are to be considered
nominal and for guidance only. It is the responsibility of the Foodservice Equipment Sub-contractor to
check dimensions on the site and to co-ordinate any adjustments which may be necessary for the proper
fabrication and set-in-place of the foodservice equipment.
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B. If significant variances are apparent to the Construction Manager or Foodservice Equipment Sub-
contractor which may require changes affecting the intent of the contract, immediately notify the
consultant.

C. Fabricate equipment in sections that will allow easy access into the building and to final location within
the foodservice area. Any damage to the building or the equipment will be the Foodservice Equipment
Sub-contractor's responsibility.

D. Verify on the job site all actual dimensions of storerooms and walk-in refrigerators and freezers and
adjust if necessary the size of shelving units specified in the item specification.

E. Verify all points of access into the job site and ensure that all pieces of equipment or fabricated items

installed or relocated are able to pass through doors, hallways etc. in order to arrive at designated location
on plans.

3.2 SAMPLES

A.

If requested by the Consultant, submit samples of components or fabrication methods, materials or
finishes, for review and approval before proceeding with that aspect of the work. Where necessary,
request a shop inspection of an assembly which cannot be submitted for approval. Include in the base bid
price, the cost of samples which may be rejected.

Samples must be the precise articles proposed to be furnished.
All samples must be supplied in the required quantity and all except one (1) will be returned.

Reviewed samples will become the standard of workmanship and material against which installed work
will be checked.

Obtain from the Owner, all necessary samples of china, baskets, trays, etc. to determine proper sizes for
openings, angle slides dispensers, dishmachines, carts, wrapping machines, etc.

Prior to ordering dishwashing or traywashing equipment, obtain from the Owner a sample of all service
wares, trays and carts etc. and assure their compatibility with warewashing or cartwashing equipment.

3.3 DELIVERY STORAGE OF EQUIPMENT

A.

B.

The Foodservice Equipment Sub-contractor will coordinate deliveries of equipment in conjunction with
construction activity and progress at the site and as dictated by the Construction Manager.

The Foodservice Equipment Sub-contractor shall obtain and/or hold equipment ready for delivery in
accordance with an agreed schedule which will permit completion of the work at the specific date.

Deliver, unpack and set in place all equipment in the designated position, ready for final connection of
services, for units with electrical or mechanical connections.

Supply to the Construction Manager, in sufficient time, any information or items of service, articles,
components or equipment which requires building in or which may overlap or impede the work of others.

Provide all necessary information within adequate time and in proper sequence regarding the exact
location of openings, chases and any attachments or other fittings required for foodservice equipment.

Supply and deliver to the site in sufficient time all inserts, anchors, bolts, sleeves, ferrules and similar
items for attaching to, or building into, masonry, concrete and other work for the proper anchorage and
fixing of the equipment. Include necessary templates, instructions, directions and/or assistance in the
location and installation of all items by other Sub-contractors.

34 INSTALLATION

A.

Supply to all other trades in sufficient time, any services, articles, or equipment that require “building-in”
or overlapping coordination. Also notify exact locations of openings, chases, anchors, floor pan, etc.,
required for the foodservice equipment covered in this contract.

Caulk and seal equipment to walls, base pads, curbs, and adjacent equipment where required.
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C. Leave installed work neat, cleaned and polished, well fitted into position, level, and in proper operating
condition.

D. Promptly remove all rubbish and debris from the building and site as the work proceeds and on
completion.

E. Activate, test and adjust all equipment and apparatus installed under this Contract. Refinish and repair
any painted and finished surfaces damaged during erection and installation. Hand over the completed
installation in first class condition and working order.

F. Ensure electrical equipment is accompanied by label or certification of approval by Local Authority.

Ensure steam pressure equipment is accompanied by a "Certificate of Boiler" to satisfy Federal
requirements.

H. Finished work must be perfectly true and plumb with no warping, buckling or open seams. All edges,
hidden or exposed must be ground smooth and rounded. Rivet heads, weld marks, or other imperfections
are not acceptable.

I.  Cutting and repairs for the proper installation of services are part of the work in this Contract.
J. Obtain permits or special inspections. No allowance will be made for costs incurred.
K. Identify equipment with metal plates or labels permanently secured which include, where applicable:
- Manufacturer's name or recognized trademark
- Complete model identification
- Model, serial number and U.L. and NSF identifications
- Electrical characteristics
- Direction of drive
- Controls
- Circuits, lines, etc.
- Specific operating instructions

L. Identify equipment with temporary labels showing location and Item number per Specifications.

M. After installation has been completed and all items checked and adjusted where necessary for satisfactory
operation, arrange for inspection of equipment. If items are found unsatisfactory, make necessary
corrections and adjustments.

3.5 PROTECTION AND CLEANING

A. Protect properly and efficiently all work against any damage. Repair without charge to the Owner any
damage to equipment and/or building. Cooperate at all times to keep the area clean and free of all
rubbish and debris. At the end, clean all equipment to permit immediate use by the Owner without
further cleaning.

3.6 MAINTENANCE MANUALS

A. Supply four (4) sets of manuals, bound and labeled, incorporating operating and maintenance
instructions, including spare parts list and optional accessories for all items specified.

B. Identify each item, arrange in proper sequence and ensure that the numbers correspond to the
specifications and drawings.

C. Provide an itemized lead sheet at the front of the manual with a list of the contents and the name and
phone number of the service company.
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3.7 DEMONSTRATION

A. After completion of installation, cleaning, testing and final inspection, instruct the Owner or their
authorized personnel in the correct operation and maintenance of the equipment.

B. A demonstration shall be made of each piece of equipment requested by the Consultant, and such
demonstration shall be carried out by a competent representative of the manufacturer's equipment.

C. It is the responsibility of the Construction Manager and/or Foodservice Equipment Sub-contractor to
correct deficiencies and make adjustments to items which are not functioning properly at the time of
demonstration.

D. The Contractor shall co-ordinate the schedule for equipment demonstrations with the Owner
representative, with adequate time allowed for each demonstration.

E. Submit to the Foodservice Consultant cleaning, final inspection and testing, a schedule of demonstration
by the suppliers of purchased equipment. Indicate clearly the timing for each supplier to Start up and
demonstrate the proper use and maintenance of their equipment to the Owner.

F. The Consultant will inspect equipment on substantial completion of work and will issue a deficiency
report immediately thereafter. A final inspection will also be made to verify corrected deficiencies.

G. The Owner reserves the right to inspect equipment at the factory of the Foodservice Equipment Sub-
contractor, or at other locations as necessary.

H. Rejection of any item of equipment, components or fabrication will be based on degree of conformance to
the Specification and Drawings, and is subject to the Conditions of the contract in any matter of dispute.

3.8 GUARANTEE

A. All new equipment shall be guaranteed for a Minimum of One (1) year from the date of facility takeover
against defects in material, manufacture, assembly, labour and installation. Those items or components
which have inherent guarantee periods beyond this minimum shall be sustained to the maximum time
provided by the manufacturer.

B. This guarantee applies to new purchases and fabricated equipment specified under this Division. Repair
and/or replace at no cost to the Owner, parts and labour included, any and all equipment covered in this
contract, which proves defective within the guarantee period.

C. The One (1) year warranty shall include service, inspection, and maintenance for the fire extinguishing
system as requested by the national and/or local authorities and N.F.P.A. - Code 96.

D. All mechanical refrigeration system components including compressors, condensing units, Refrigeration
System and condensors shall be supplied with a One (1) year replacement guaranteed including parts and
labour and an additional Five (5) year parts guarantee on compressors.

E. If defects become apparent during the guarantee period, they shall be made good by the Foodservice
Equipment Sub-contractor/supplier or authorized service representative. The supplier means the
manufacturer of the equipment item, but under all circumstances it is the responsibility of the
Construction Manager/Foodservice Equipment Sub-contractor to maintain the obligation of guarantee
whether or not the supplier provides this service.

F. [If defects identified at any time during the One (1) year warranty period are not corrected prior to
expiration of the warranty period, the warranty period will automatically be extended until the defect is
corrected to the “Owners” or “Consultants” satisfaction.

G. [If deficiencies identified at the point of substantial completion of the food equipment installation or
during the One (1) year warranty period are not corrected or resolved prior to the expiration of the One
(1) year warranty period, the warranty period will automatically be extended until such time as the
outstanding deficiency is corrected to the “Owners” or “Consultants” satisfaction.

H. The guarantee shall not apply where it can be clearly shown that a defect or malfunction is due to misuse
or neglect by the Owner or their representatives.
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I.  The guarantee period shall commence upon acceptance of the equipment by the Owner, or such date(s) as
may be mutually agreed upon after facility takeover of the work. In no event shall the period of
guarantee begin later than the date upon which the lien holdback expires.

3.9 INSPECTION, REJECTION AND FACTORY TESTING

A. The Owner and Consultant reserve the right to inspect the fabrication of any items at the fabricating plant
and they may reject any equipment which does not comply with Plans and/or Specifications. The
Contractor will replace without charge all rejected material or equipment within (10) days or rejection.

B. Factory test and verify all items such as cold pans, refrigerated display cases, ice cream freezers, custom
built refrigerators, etc., to be sure that they are in proper working order before shipment. Inform the
Consultant of the date of these tests in advance in writing so that he may observe and inspect these items
in the ship if necessary. Advise the Consultant when installation is complete and ready for inspection.

END OF SECTION 11 40 00
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New

Owner Install
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j—
23.8"LX17.8"HX17.8" Hz, 15
ACO1 Autoclave \ EQ oS Ol Counter A NA NA NA Midmark Ritter 11 S————
AEDO1 Defibrillator 9"X8"X 10" EQ oS Ol Counter Yes NA NA NA By Owner By Owner By Owner
120v
Wall AC 60 Minusa 2 Ultra quiet air
AFO1 Air filter 20"HX21.4"WX7"D EQ 0s Cl mounted Hz NA NA NA Rabbit air purifier
Wall
BHO1 Brochure holder - FURN oS Cl Mounted NA NA NA NA By Owner By Owner By Owner
115
VAC,
Movable 6.0 A, -
CCHRO1 Chiropody Chair - EQ [N (o]} Floor 60Hz NA NA NA Midmark 646 Podiatry Chair
CDZ01 Credenza 78"WX24"Dx29.5H FURN 0S ol Freestanding NA NA NA NA Global L2CR2D2D2472 -
CFFO1 Coffee Machine, single cup 10"W X 14"DX13"H EQ 0os Cl Counter Yes NA Yes NA By Owner By Owner By Owner
CFFO2 Coffee maker 16" W X22"DX19"H EQ oS Cl Counter Yes NA Yes NA By Owner By Owner By Owner
T
Movable e
CHO1 Chair, task ergo - FURN oS Ol  Floor NA  NA NA  NA Global Vion 6322-8 e
Movable WS5AUUG
CHO2 Side chair, arms - FURN 0S Ol Floor NA NA NA NA Global GC6913
Movable W530AUU
CHO02B Side Chair, Bariatric - FURN 0S Ol Floor NA NA NA NA Global GC6920
Movable
CHO3 Guest Chair - FURN oS Ol Floor NA NA NA NA Global Vion 63125
m|
Movable f
CHO4 Lounge Chair, Typical - FURN 0s (o]} Floor NA NA NA NA Global Primacare GC3620W |
3 |
Movable I
CHO4B Lounge Chair, Bariatric - FURN 0os ol Floor NA NA NA NA Global Primacare GC3637W
CHO5 Side Chair, Fixed - FURN oS Ol Fixed Floor ~ NA NA NA NA Global
CHO5B Side Chair, Bariatric, Fixed - FURN 0os Ol Fixed Floor ~ NA NA NA NA Global
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Movable
CHO06 Side chair, no arms - FURN N oS Ol Floor NA NA NA NA Global
Movable
CHO7 Recliner, Chair, chest feeding approx. 29" W X38"D  FURN N oS Ol Floor NA NA NA NA Global
1
Wall ethern
CLKO1 Clock, synchronized 12"-13" Diameter EQ N 0os Cl Mounted NA et NA NA By Owner By Owner By Owner
Wall
CHO8 Chair, folding, w. wall hook - FURN N oS Cl Mounted NA NA NA NA Global
1AC 1data
CPO1 Laptop - EQ N 0os Ol Counter outlets port NA NA By Owner By Owner By Owner
2AC 1data
CP02 Computer - EQ N oS Ol Counter outlets port NA NA By Owner By Owner By Owner
CRFO1 Centrifuge - EQ N 0s Ol Counter Yes NA NA NA By Owner By Owner By Owner
Movable
CRTO1 Cart, Mobile 30"WX18"D EQ N oS Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
CRTO2 Cart, Phleb 30"H EQ N 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
CRTO3 Cart, Supply 28" W X22"Dx35"H EQ N 0os ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
CRTO4 Crash Cart 24" W X30"D EQ N 0s Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
CRTO5 First Aid Cart 24" W X 30"D EQ N oS ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
CRTO6 Housekeeping Cart 16" X 36" EQ N 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
approx. 36"W X 20" D X Movable
CRTO7 Kitchen Cart, Mobile 38"H EQ N oS Ol Floor NA NA NA NA By Owner By Owner By Owner
60" W X 30" D X+/-27- 2
DKO1 Desk, HA 42" H FURN N 0os Ol Freestanding outlets NA NA NA Global
48" W X 30" D X +/-27- 2
DKO02 Desk, HA 42" H FURN N 0os Ol Freestanding outlets NA NA NA Global
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36" W X 24" D X +/-27- 2
DKO3 Desk, HA 42" H FURN N 0os Ol Freestanding outlets NA NA NA Global
42" W X 30" D X +/-27- 2
DK04 Desk, HA 42" H FURN N oS Ol Freestanding outlets NA NA NA Global
72" W x 30" D X +/-27- 2
DKOS Desk, HA 42" H FURN N 0os Ol Freestanding outlets NA NA NA Global
DKFO1 Desk, Fixed, Lockable Storage 60" W x 30" D FURN N oS Ol Freestanding NA NA NA NA Global
DKFO2 Fixed Desk 60" W x 30" D FURN N 0s Ol Freestanding NA NA NA NA Global
DKFO3 Fixed Desk 72" W X 24" D FURN N oS Ol Freestanding NA NA NA NA Global
DKFO4 Fixed Desk 48" W X 30" D FURN N 0s Ol Freestanding NA NA NA NA Global

Freestanding

DKFO5 Fixed Desk 60" W X 24" D FURN N 0S ol /Panel NA NA NA NA Global
AC
DKF06 Fixed Table 60" WX 36"D FURN N oS Ol Fixed Floor ~ Power Data  NA NA Global
30" W X 24" D X +/-27- Moveable
DKMO1 Desk, HA, Mobile 42"H FURN N 0S ol Floor NA NA NA NA Global
48" W X 30" D X +/-27- Moveable
DKMO02 Desk, HA, Mobile 42" H FURN N 0s Ol Floor NA NA NA NA Global
Wall
DNO1 Diagnostic 34"WX4"DX12"H EQ N oS Cl Mounted Power NA NA NA Welch Allyn 767
DWO1 Dishwasher 24" W X24"D EQ N 0os Cl Fixed Floor ~ Power NA Yes NA By Owner By Owner By Owner
See Kitchen
Dishwasher sanitizer, Movable Equipment  See Kitchen Equipment  See Kitchen
DWO02 commercial grade EQ N oS Cl Floor Power NA Yes NA Package Package Equipment Package
100v,
240V
EBKO1 Exercise bike 26.5" W X 53" LX 53" EQ N 0os Ol Freestanding AC NA NA NA Airdyne Pro By Owner
Movable

EFMO1 Exercise Floor Mat 70" W X 70" D EQ N 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
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FC04 File Cabinet, 2 Drawers 36" W X 20" D x 24"H FURN N oS Ol Floor NA NA NA NA Global
Freestanding
FCO1 File Cabinet, 2 Drawers 30" WX 18" D X 20"H FURN N oS Ol Floor NA NA NA NA Global
Freestanding
FC02 File Cabinet, 3 Drawers 36" W X 20" D FURN N oS Ol Floor NA NA NA NA Global
Freestanding
FCO3 File Cabinet, 5 Drawers 30" WX 20"D FURN N oS Ol Floor NA NA NA NA Global
data
power require
FX01 Fax Machine - EQ N 0os Ol Counter require d NA NA By Owner By Owner By Owner
Wall
GDO1 Glove Dispenser - EQ N oS Cl Mounted NA NA NA NA By Owner By Owner By Owner
Movable
HLO1 Hamper, linen 19" W X 19" D X32"H EQ N 0s Ol Floor NA NA NA NA By Owner By Owner By Owner
Wall
HS01 Hand sanitizer 6-7"W X4"Dx10-12"H EQ N oS Cl Mounted NA NA NA NA By Owner By Owner By Owner
AC
HTPO1 Hot Plate - EQ N 0s Ol Counter power NA NA NA By Owner By Owner By Owner
INCO1 Incubator - EQ N oS Ol Counter 110V NA NA NA Crosstex By Owner -
KPMHO1  Kinesis Pulley Machine 55" W X50"LX83"H EQ N 0os Ol Freestanding NA NA NA NA Techno Gym  Kinesis One
KTTO1 Kettle - EQ N oS Ol Counter NA NA NA NA By Owner By Owner By Owner
Wall
LADRO1 Ladder (Bench K) 67" W X 86"-94" H EQ N 0os Cl Mounted NA NA NA NA Bench K By Owner
venting
require
LDO1 Dryer, laundry 27" X 30" X 44" EQ N 0S Cl Fixed Floor ~ Power NA NA d By Owner By Owner By Owner
Power
Wall require
LTEX01 Exam Light 50" X 50" X 50" EQ N 0s Cl Mounted d NA NA NA By Owner By Owner By Owner
1AC
LTTBO1 Table Lamp - FURN N 0os ol Counter Outlet NA NA NA Global
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LWo1 Washer, Laundry 30"Wx33"Dx39"H EQ 0s Cl Fixed Floor ~ Power NA Yes NA By Owner By Owner By Owner
MAOQ1 Monitor Arm - FURN oS Ol Counter NA NA NA NA Global
Movable
MPO1 Pedestal, Mobile 18" W X 24" D X 26" H FURN 0os Ol Floor NA NA NA NA Global
Pedestal, Mobile, Lockable, Movable
MP02 COMBO LOCK 18"W X24"DX26"H  FURN 0S ol Floor NA NA NA NA Global
Wall
MRKO1 Rack, Mop / Broom 34" W X5.5"D.X7.5"H. EQ 0os Cl Mounted NA NA NA NA By Owner By Owner By Owner
Movable
MRRMO1  Mirror on Wheels approx. 24" WX72"H  EQ oS Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
MSTDO1  Mayo stand, SS Mobile 25" x 20" EQ 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
MWO01 Standard Microwave 20" W X 16" D EQ oS Ol Counter 1AC NA NA NA By Owner By Owner By Owner
Medica J,
| grade
24V DC
NSTPO1 T6 (Nustep) 30"WX73"LX52"H EQ 0os Ol Freestanding power NA NA NA NuStep T6
Regulator, Oxygen Cylinder w/
0X01 Flow Control - EQ oS ol Mobile NA NA NA NA By Owner By Owner By Owner
Movable
PDMO1 Mobile Podium, TV Controls  25"W X 20" D FURN 0S Ol Floor TBC TBC TBC TBC Global
1AC 1data
PHO1 Conference phone - EQ oS Ol Counter outlets port NA NA By Owner By Owner By Owner
Phone
PHO2 Phone, counter 45"WX4.5"DX85"H EQ 0s Ol Counter NA Jack NA NA By Owner By Owner By Owner
Wall Phone
PHO3 Phone, wall 45"WX45"DX85"H EQ oS Cl Mounted NA Jack NA NA By Owner By Owner By Owner
Movable
PHLO1 Chair, Phleb - EQ 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
1AC
PMDLO1  Power Clamp on module - FURN 0os Ol Counter Outlet NA NA NA Global
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1AC 1data
PRO1 Printer, Desktop - EQ N 0s Ol Counter outlet port NA NA By Owner By Owner By Owner
1AC 1data
PRO2 Printer, Multi-Function 20"W X 20"DX48"H EQ N oS Ol Free standing outlet port NA NA By Owner By Owner By Owner
1AC 1data
PRO3 Printer, Multi-Function B&W 20" W X 20" D X 48" H EQ N 0os Ol Free standing outlet port NA NA By Owner By Owner By Owner
1AC 1ldata
PRO4 Printer, label - EQ N oS Ol Counter outlet port NA NA By Owner By Owner By Owner
1AC 1data
PROS Printer/Scanner, desktop - EQ N 0os Ol Counter outlet port NA NA By Owner By Owner By Owner
1AC 1data
PRO6 Printer, badge - EQ N oS Ol Counter outlet port NA NA By Owner By Owner By Owner
Movable Mobile single 8 panel in
PS01 Privacy Screen 6'-7" long x 6'-1" high EQ N 0s Ol Floor NA NA NA NA Silentia white "
Movable
RCYO1 Recycle bin 10 gallon EQ N oS Ol Floor NA NA NA NA By Owner By Owner By Owner
Refrigerator, Domestic with 1
RFO1 Freezer 32"WX30"DX66"H. EQ N 0s Ol Freestanding outlet NA NA NA By Owner By Owner By Owner
emerg
Refrigerator, Pharmaceutical, 1 ency
RFO3 door 26" W X34"DX82"H EQ N oS Cl Fixed Floor ~ power NA NA NA By Owner By Owner By Owner
Under Counter Fridge, Single Movable 1AC
RFO5 Door 24" W X28"DX32"H EQ N 0os Ol Floor power - NA NA By Owner By Owner By Owner
Under Counter Fridge/Freezer, Movable 1AC
RF06 Single Door 24" W X24"DX32"H EQ N oS Ol Floor power - NA NA By Owner By Owner By Owner
SCO1 Lockable Cabinets 36"W X18"DX72"H FURN N oS Ol Fixed Floor ~ NA NA NA NA Global
Panel
SC02 Overhead storage cabinet 72"WX12"Dx24"H FURN N oS Ol mounted NA NA NA NA Global
SCo3 Storage Cabinet 36" W X18"DX72"H FURN N 0os Ol Fixed Floor ~ NA NA NA NA Global
SC04 Storage cabinet 42"WX24"D X72"H FURN N 0os Ol Fixed Floor ~ NA NA NA NA Global
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SCO5 Wardrobe/Storage 30"WX24"DX72"H FURN 0os Ol Fixed Floor ~ NA NA NA NA Global
AC
SCLO1 Adult scale 17" X 20" X 35" EQ oS Ol Freestanding power NA NA NA By Owner By Owner By Owner
AC
SCLO2 Infant Scale 27"WX16"D EQ 0os Ol Counter power NA NA NA By Owner By Owner By Owner
Movable
SFBDO1 Sofa Bed, 3 Seater approx. 82" WX 28"D  FURN oS Ol Floor NA NA NA NA Global
approx. 25" W X 20" D X Movable 1AC
SHDRO1 Shredder 38"H EQ 0s Ol Floor outlet NA NA NA By Owner By Owner By Owner
Free
standing,
fastened to
SHLFO5 Shelf, wire, LRG 60" W X 24" D X 72"H FURN 0S Cl wall NA NA NA NA Global
Free
standing,
fastened to
SHLFO1 Shelf, wire, SML 36" W X18"DX72"H FURN 0s Cl wall NA NA NA NA Global
Free
standing,
fastened to
SHLF02 Shelf, wire, MED 48" W X 24" D X 72"H FURN 0S Cl wall NA NA NA NA Global
Wall
SHLFO3 Shelves/Upper Storage 60" W X 24" D FURN 0s Cl mounted NA NA NA NA Global
SHLFO4 Shelf, wire, MED, Mobile 48" W X 24" D X 72"H FURN oS Ol Free standing NA NA NA NA Global
1AC 1data
SNO1 Scanner 10"W X 15"D.X3"H EQ 0os Ol Counter outlet port NA NA By Owner By Owner By Owner
Arm 1AC
SRO1 Monitor Approx. 28" EQ oS Ol mounted outlets HDMI  NA NA By Owner By Owner By Owner
Movable
STOO01 Task Stool - FURN 0S Ol Floor NA NA NA NA Global
Movable
STO02 Task Stool w. back - FURN oS Ol Floor NA NA NA NA Global
Movable 1AC
TBO1 Flip Top, Mobile Tables 72" W X 24" D FURN 0os Ol Floor (floor) NA NA NA Global
Movable
TBO2 Flip Top, Mobile Tables 72" W X 30"D FURN 0os Ol Floor NA NA NA NA Global
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Movable
TBO4 Side Table, Circular 20" Diameter, 22" high  FURN 0os Ol Floor NA NA NA NA Global
30" Diameter, standard Movable
TBOS Table, Circular height FURN oS Ol Floor NA NA NA NA Global
Movable
TBO6 Side Table, Circular 20" Diameter, 16" high  FURN 0s Ol Floor NA NA NA NA Global
Movable
TBO7 Side Table, Circular 20" Diameter, 27" high  FURN oS Ol Floor NA NA NA NA Global
Movable
TBO8 Side Table 24" W X 24" D, 29" high  FURN 0os Ol Floor NA NA NA NA Global
Movable
TB09 Mobile Table 48" W X 24" D FURN 0S ol Floor NA NA NA NA Global
Mobile Height Adjustable Movable
TB10 Table 24" W X 24" D FURN 0os Ol Floor NA NA NA NA Global
Movable
TBO3 Table, standard height, mobile 30"W X 30" D FURN oS Ol Floor NA NA NA NA Global
TBEXO1 Exam table 27"Wx72"DX31"H EQ 0os Ol Fixed floor ~ NA NA NA NA By Owner By Owner By Owner
120v,
60hz —
38.6" W X83.1LX56.7" Dedica
TMLLO1 T635M Treadmill H EQ oS ol Freestanding ted NA NA NA Sports Art T635M Treadmill
1AC
TOAO1 Toaster - EQ 0s Ol Counter power NA NA NA By Owner By Owner By Owner
1AC
TOA02 Toaster Oven - EQ oS Ol Counter power NA NA NA By Owner By Owner By Owner
Movable AC
TTBLO1 Treatment Table 3'x7'TBC EQ 0os Ol Floor Power NA NA NA By Owner By Owner By Owner
approx. 29" W X 48" D X Movable
TSLO1 Truck, Soiled Linen 55" H EQ oS Ol Floor NA NA NA NA By Owner By Owner By Owner
approx. 28" W X 57" D X Movable
TWS01 Trash Truck 39"H EQ 0os Ol Floor NA NA NA NA By Owner By Owner By Owner
Wall 1AC
TVO1 TV + mounting bracket Television, 70-75" EQ 0os Cl Mounted power 1NA NA By Owner By Owner By Owner
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Wall 1AC
TVO02 TV + mounting bracket Television, 50-65" EQ 0os Cl Mounted power 1NA NA By Owner By Owner By Owner
Quickclean Ultrasonic
Instrument cleaner 1.2 ©
uso1 Utrasonic - EQ oS Ol Counter Medline GAL Capacity Tabletop
Movable
VACO1 Vaccum - EQ 0os Ol Floor Power NA NA NA By Owner By Owner By Owner
WRKO1 Weight Rack - EQ oS Ol Freestanding NA NA NA NA By Owner By Owner By Owner
approx 14" W X 7" D X Wall
WSHPO1  Waste, Sharp Management 18" H EQ 0s Cl Mounted NA NA NA NA By Owner By Owner By Owner
approx. 20" W X 16" D X Movable
WSTO1 Waste, biohazard 32"H EQ oS Ol Floor NA NA NA NA By Owner By Owner By Owner
approx. 26" W X 32" D X Movable
WST02 Waste, biohazard large 45" H EQ 0s Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
WST03 Waste, open top - EQ oS Ol Floor NA NA NA NA By Owner By Owner By Owner
approx. 20" W X 16" D X Movable
WST04 Waste, Step on 32"H EQ 0s Ol Floor NA NA NA NA By Owner By Owner By Owner
Movable
WSTO05 Waste bin 32 gallon EQ 0s Ol Floor NA NA NA NA By Owner By Owner By Owner
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- Reach-in refrigerator Package EQ oS Cl Freestanding YES NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- Reach-in refrigerator Package EQ 0s Cl Freestanding YES NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- Induction warmer Package EQ oS Cl Freestanding YES NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Movable Equipment  See Kitchen Equipment  See Kitchen
- Exhaust hood Package EQ Cs Cl Floor YES NA NA YES Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment ~ See Kitchen
- Induction range (electric) Package EQ oS Cl Fixed YES NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- Mobile Drying Rack Package EQ 0os cl Mobile NA NA NA NA Package Package Equipment Package
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See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- SS Dishtable w/ three sinks Package EQ N [eY Cl Fixed NA NA YES NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment  See Kitchen
- Dishwasher, undercounter Package EQ N 0s cl Fixed YES NA YES NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Equipment  See Kitchen Equipment See Kitchen
- Under counter refrigerator Package EQ N 0os Cl Free standing YES NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Wall Equipment  See Kitchen Equipment  See Kitchen
- SS Wall Panel Dishwashing Package EQ N oS Cl mounted NA NA NA NA Package Package Equipment Package
See Kitchen
See Kitchen Equipment Wall Equipment  See Kitchen Equipment See Kitchen
- SS Wall Panel Exhaust hood Package EQ N 0s Cl mounted NA NA NA NA Package Package Equipment Package
- Systems furniture panel 30"LX48"H FURN N 0s OI/Cl Fixed Floor  Yes Yes NA NA Global
- Systems furniture panel 24" LX48"H FURN N (oY Ol/Cl Fixed Floor  Yes Yes NA NA Global
- Systems furniture panel 48" L X 48"H FURN N (o OI/Cl Fixed Floor  Yes Yes NA NA Global
- Systems furniture panel 60" LX48"H FURN N [eY Ol/Cl Fixed Floor  Yes Yes NA NA Global
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LINE OF /
STRUCTURE

SOUND ATTENUATION

BATTS (SAB)

APl ——SLOTTED TOP TRACK
-] 16mm TYPE X' GWB
DEPTH OF BULKHEAD ASSEMBLY

.l;/ i VARIES. SEE WALL TYPES AS
— L INDICATED ON REFLECTED CEILING

CEILING AS /
SCHEDULED
38mm DEEP U-CHANNEL

GLAZING GASKETS ON
BOTH SIDES

GLAZING GASKETS ON
BOTH SIDES

25mm DEEP U-CHANNEL

LINE OF

STRUCTURE \

— PLANS

PROVIDE GYPSUM
BOARD BULKHEAD FROM
FINISHED CEILING TO U/S
STRUCTURE AT ALL PRE-
MANUFACTURED WALL
SYSTEMS - REINFORCE
AS REQUIRED TO
SUPPORT GLASS WALL
SYSTEM

6mm THICK x 12mm WIDE x
100mm LONG NEOPRENE
SETTING BLOCKS

|

NON -RATED GLAZING PARTITION

LINE OF /
STRUCTURE

FACE OF EXISTING /

150 |
MIN

S CEILING

BRACE EACH STUD

VERTICALLY AT 1220mm O.C.
MAX, W/ CLIP ANGLES

SPRAY FOAM (65mm)
INSULATION AT
EXTERIOR WALLS

16mm GWB

METAL STUDS

/ SEALANT

LINE OF //// )
STRUCTURE ,

TOP COURSE,
CUTTOFIT

1
1\
1\
AN
1\
1
1
\

CMU Bond Beam

CEILING /

LINE OF

STRUCTURE \\

LINE OF
STRUCTURE ——
MARK | STUDWIDTH | PRINWIDTH | DESIGN STC
K1 42 83 -
NOTE: > LINEOF
IF PARTITION TYPE IS USED IN A STRUCTURE
CHASE WALL CONDITION, PROVIDE
CROSS BRACING GUSSETS AT _— SAB RETAINER STRAP
1220mm O.C. MAX VERTICALLY. = . WHERE SAB OCCURS
FABRICATED FROM 152mm MTL 1 sz
STUDS. _ IR -
CEILING \ CEILING
|

SOUND ATTENUATION BATTS —— | temmowB
METAL STUDS
LINE OF | 5 SEALANT
STRUCTURE — K

CONCRETE MASONRY UNIT (CMU)

\ CEILING

Mortar

(TYPE J) NON-RATED PARTITION

MARK | STUD WIDTH

PRTNWIDTH | DESIGN STC

J2 64

80 -

J4 92

108 -

LINE OF /
STRUCTURE

gl = [}
CEILING J q

METAL STUDS

SOUND ATTENUATION BATTS

(SAB), WHERE OCCURS

LINE OF

STRUCTUREj\ <
A

SAB RETAINER STRAP
/ WHERE SAB OCCURS

, 152
| MIN

\ CEILING

—~—— 16mm GWB EACH
SIDE

079216
K / SEALANT BOTH SIDES

(TYPE P) CMU PARTITION

*NOTE: FIRE RESISTANCE TEST FOR ONE AND TWO HOUR RATED CMU
WALLS: BXUVC.U905

MARK STUD WIDTH

PRTN WIDTH Design STC

PG 190

190 50 min.

(TYPE H) NON-RATED PARTITION

MARK | STUD WIDTH

PRTNWIDTH | DESIGN STC

H 92

124 -

7] mx

LINE OF / ,;’ SEALANT
STRUCTURE
25mm SHAFTWALL LINER 3
PANEL : 1. CEILING B
SOUND ATTENUATION BATTS 16mm GWB
METAL SHAFTWALL STUDS .
LINE OF SEALANT
STRUCTURE iy /

j\ ¥ ]

(TYPE C) 1 HOUR SHAFTWALL

NOTE: FIRE RESISTANCE TEST FOR ONE HOURS

RATED SHAFTWALLS : ULC V473

GENERAL PARTITION NOTES

MARK STUD WIDTH | PRTN WIDTH DESIGN STC
C4-0 92 133 51 min.
C4-1 92 133 51 min.
LINE OF / _
STRUCTURE
FURRING CHANNELS
HORIZONTAL AT TOP
OF GWB

FACE OF WALL OR COLUMN

LINE OF

STRUCTURE \

\ CEILING

1 LAYER 16mm GWB

; o
—
1

i

|

|

|

|

|

|

|

|

|

SEALANT

10.

1.

12.

13.

PARTITIONS ARE DISTINGUISHED ON FLOOR PLANS BY SYMBOL DESIGNATION,
GRAPHIC DESIGNATION OR A COMBINATION OF BOTH DESIGNATIONS. SOME
PARTITION TYPES SHOWN ON THIS SHEET MAY NOT BE USED ON THIS PROJECT.

ALL WALLS NOT DESIGNATED WITH A GRAPHIC OR TAG TO BE TYPE A.

"METAL STUDS" INDICATED ON THIS SHEET FOR INTERIOR PARTITIONS REFER TO
THOSE SPECIFIED IN SECTION 09 22 16 - NON STRUCTURAL METAL FRAMING.
REFER TO SPECIFICATIONS FOR ADDITIONAL CRITERIA SUCH AS MINIMUM STUD
SPACING, MINIMUM GAUGE AND PERMISSIBLE DEFLECTION LIMITS. SEE SECTION
05 41 04 LOAD BEARING METAL STUD SYSTEM FOR FRAMING THAT IS OUTSIDE THE
SCOPE OF 09 22 16 AND ASTM C754, SUCH AS LONG HEADERS, CANTILEVERED
WALLS, TALL WALLS, WALKABLE CEILINGS AND THEIR SUPPORTS, WALLS
EXCEEDING SPAN TABLES AND OTHER UNUSUAL FRAMING CONDITIONS.

SOUND TRANSMISSION CLASS (STC) IS A RATING SYSTEM THAT DESCRIBES THE
ABILITY OF AN ASSEMBLY TO REDUCE THE TRANSMISSION OF SOUND. CONFIGURE
SOUND-RATED WALL ASSEMBLIES TO ACHIEVE THE MINIMUM REQUIREMENTS
STIPULATED IN THE DESIGN STC LISTED. STC RATINGS LISTED ARE BASED ON
LABORATORY TESTING AND ARE NOT INDICATIVE OF RESULTS IN FIELD.

SOUND ATTENUATION BATTS (SAB) ARE SPECIFIED IN SECTION 09 29 00. WHERE
SAB ARE INDICATED, THEY SHALL EXTEND CONTINUOUSLY FROM FLOOR TO
STRUCTURE ABOVE.

PARTITIONS ARE INDICATED WITH CONVENTIONAL GYPSUM WALLBOARD U.N.O,;
UPGRADE TO PREMIUM TYPES OF WALLBOARD (I.E., MOISTURE-RESISTANT,
TILE-BACKER BOARD, ACOUSTICALLY ENHANCED, ETC.) BASED ON THEIR
LOCATION AND ACCORDING TO REQUIREMENTS OF SECTION 09 29 00.

AT FIRE RATED AND ACOUSTIC PARTITIONS, RECESSED ELECTRICAL AND DATA
OUTLET BOXES THAT PENETRATE OPPOSITE SIDES OF A PARTITION TO BE
SEPARATED BY A MINIMUM OF ONE STUD CAVITY.

SEALANTS INDICATED MAY BE FOR FIRE RATING, SMOKE RATING, AIR PRESSURE
CONTAINMENT, ACOUSTIC RATING, VERMIN CONTROL, MOVEMENT (CRACK)
CONTROL AND/OR BIOLOGICAL CONTAINMENT. SEALANT JOINTS ARE TO BE SIZED
FOR EXPECTED MOVEMENT OF JOINT WITH EXPANSION/CONTRACTION CAPACITY
OF SEALANT MATERIAL TO MAINTAIN THE INTEGRITY OF THE SEAL FOR THESE
APPLICABLE PARAMETERS. SEE SPECIFICATION SECTION 07 92 16 FOR INTERIOR
JOINT SEALANTS.

REFER TYPICAL PARTITION HEAD DETAILS ON A-721 AND TO SECTION 07 84 00 FOR
HEAD-OF-WALL FIRESTOPPING AND SEALING OF THRU-WALL PENETRATIONS.

“LINE OF STRUCTURE" INDICATED FOR EACH PARTITION IS DIAGRAMMATIC ONLY
AND DOES NOT INDICATE EXACT CONSTRUCTION CONDITIONS OR GEOMETRY.

FIRE RESISTANT AND FIRE RESISTANT SMOKE BARRIER RATINGS ARE TO
CONTINUE THROUGH ALL OPENINGS IN RATED PARTITIONS.

SMOKE RESISTANT, FIRE RESISTANT, AND FIRE RESISTANT SMOKE BARRIER
PARTITIONS SHALL EXTEND AND SEAL TO INSIDE FACE OF EXTERIOR SHEATHING,
INCLUDING EXTENSIONS THROUGH SOFFITS.

REFER TO THE TOILET ACCESSORIES SHEET AND CASEWORK SHEET FOR

(TYPE M) FURRING PARTITION
MARK | STUDWIDTH | PRTNWIDTH | DESIGN STC
M1 38 58 -
M3 64 80
M4 92 108
mjl -
LINE OF / . ] SEALANT BOTH SIDES
STRUCTURE 3

CEILING 1 g

BATTS (SAB)

1 LAYER OF
16mm GWB

f CEILING

METAL STUDS T

LINE OF

|

|

|

|

|
- | A
SOUND ATTENUATION 2 I ‘/;‘

|

|

|

|

|

|

|

2 LAYERS OF
16mm GWB

S SEALANT BOTH SIDES
STRUCTURE g 1 /
b -

* DESIGN NO. U419 BXUV7 - FIRE RESISTANCE RATINGS - CAN/ULC-S101 CERTIFIED FOR CANADA

(TYPE A) TYPICAL PARTITION

MARK STUD WIDTH | PRTN WIDTH | DESIGN STC
A4-0 92 140 50 min.
Ad-1 92 140 50 min.
AB-0 152 200 50 min.
AB-1 152 184 50 min.

PARTITION TAGGING LEGEND

THE TYPICAL PARTITION TAG SYMBOL DESIGNATION HAS TWO CHARACTERS.
THE FIRST CHARACTER IS A LETTER INDICATING THE PARTITITON TYPE, THE
SECOND CHARACTER IS A NUMERIC INDICATION OF THE STUD OR CMU WIDTH.
IN SOME INSTANCES, AN ADDITIONAL NUMBER MAY BE ADDED TO INDICATE
THE FIRE RESISTANCE RATING OF THE PARTITION, AND/OR AN ADDITIONAL
CHARACTER OR "MODIFIER" MAY BE ADDED TO THE END AND/OR THE LINE
BELOW TO INDICATE ADDITIONAL CHARACTERISTICS WITHIN THE WALL. REFER
TO CHART BELOW FOR MODIFIER DEFINITIONS.

IF NO PARTITION TAG OR NUMERIC SECOND CHARACTER EXISTS, THE STUD
SIZE WILL BE 92mm TYPICAL, U.N.O.

PARTITION TYPE
STUD/CMU WIDTH
X# -X (SEE CHART BELOW)
L FIRE RESISTANCE RATING
(hours)
NUMERIC STUD CMU
CHARACTER WIDTH WIDTH
— 41mm
64mm
92mm ——90mm

152mm —— 140mm
203mm — 190mm

oo BN -

C

HDR Architecture Associates Inc.
70 University Avenue
Toronto, Ontario M5J 2M4

WTCHS
West Toronto Community
Health Center

209 Mavety St, Toronto, Ontario,
MGP 2M1

Project Manager FP

Project Designer KC

Project Architect JC

Landscape Architect

Civil Engineer

Structural Engineer WSP

Mechanical Engineer WSP

Electrical Engineer WSP

Plumbing Engineer WSP

Interior Designer JB

Equipment Planner

Wayfinding HDR

Sheet Reviewer \ Author

MARK DATE DESCRIPTION
1 23-11-24 ISSUED FOR STAGE 3.3 COSTING
2 24-02-12 ISSUED FOR MOH STAGE 3.3
3 24-03-22 ISSUED FOR BUILDING PERMIT
4 24-06-20 ISSUED FOR RESPONSE TO CITY
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Project Number 10355669

Original Issue 09/11/19

kS LIOENCE
”%’ 8084 ﬁ§§

(73 3%
RLITIIPPIETICLY

Sheet Name

STANDARD TYPICAL
PARTITIONS

Sheet Number

A-010

Project Status

ISSUED FOR TENDER




1/2

2022/WTCHS_ARCH_2022.rvt

ty Health Centre

10/21/2024 2:25:37 PM  Autodesk Docs://10355669_West Toronto Communi

37528

-~
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6259
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5345
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4743 |
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4188

-
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2821

1A154

A-310

I

"HANDWASH NICHE

167

\_|

JA
ENHANCED EXAM @
-

156

A4-0

PUBLIC CORRIDOR

PRIMARY CARE HUB

6326

i
2660 %\

1200

FLOOR PLAN LEGEND

|

NN

KK KRRS,

25
35
35
RoSede!
50555
%

35
35

|0 X
S

EXISTING TO REMAIN
NEW CONSTRUCTION
NEW WINDOW

NEW DOOR

SEPARATE PRICE FOR PROVISIONALLY ACCEPTED AREA

CONCRETE FLOOR INFILL.

REFER TO CORRESPONDING SECTION DETAIL WHERE
INDICATED

FLOOR PLAN GENERAL NOTES

—_

5. PAINT EXPOSED COLUMNS AND ALL COMPONENTS
(E.G FLANGE)

PROVIDE FOR 1 COAT HOOK AND 1 HAND SANITIZER PER
ROOM UNLESS OTHERWISE NOTED

REFER TO 400'S SERIES FOR ACCESSORIES

PLACE DOORS AT 100mm FROM THE HINGE SIDE TO THE
ADJACENT WALL U.N.O

REMOVE AND REPLACE FLOOR SLAB AS REQUIRED FOR
M&E SERVICES

- e
i | 169 T — i . - -
\A401) o N . ﬁm LT — == 6. ROOF PLAN : PROVIDE 30 ROOF ANCHORS. EXACT QUANTITY
| @ \ N n AND LOCATIONS TO BE CONFIRMED WITH MANUFACTURER’S
’ ‘ o |EXAMROOM 4 ‘ “I;y
A-310 5! | %ﬁ% © °| Cm S odrm )t (
| 5| l \ COURTYARD NIC. 1 7. ACCOUNT FOR 38mm OF UNDERLAYMENT IN ALL PRIMARY
| S | ACCESS FOR ANg ( CARE SPACES (ENCOMPASSING GRIDLINES B5, E5, E2, B2) AND
NN 4 >
A ) SSSSSANNSIN - &) MAINTENANCE ONLY | _ ™ (AT ALL AREAS WITH FLOOR DRAINS IN THE BUILDING
] 3600 ] 3600 359 L N i - ( oa y S I:
gl 1 1 1 A — ¥
81 82 1\ | A403 = & : (2 - (> | A (8. ACCOUNT FOR 13mm OF UNDERLAYMENT THROUGHOUT THE
{i © SOILED UTILITY Rogy! | 2 |ExaMROOM 3 W A-311 ~N I 4-1 ( BUILDING
W 5305 W 61y K> 3 W © I@ ] — > n | | NED [P | ‘I'
é A —_ .Lﬁ | EXAM ROOM 7 ‘ /§|Lj\ ﬁ,‘/_ _ _ = —| — _ILIIJP = 5 A-331
| (. | 151_]] - : [l { " S = Il @ |
. e ] @) | A5 LGN J1A146 @2 | I'E ) 4-0 -l; | LARGE GROUP ROOM )I
WASTE HOLDING ‘ | | CASE NAVICARE CONS.OFF 1 < @ | n 159
o P 1635 8 COORD. RT3 [ | - | o
n | o ;vcc IENT] " ooz ! @ /EE | B ’ Z | .
N ‘ 4154 = 4068 =
8 A PTIOT GYM It % I & _ | d fo—— { ) @ =
@ CHIROPODY RM 1 A 1A116 - 1 = 5
~ ‘ @ | a W | | PHLEB/EKG | S| @ ——————— — l = 8
3 B W @ | 1A117_=QI ﬂ £ I 13 @ | ’ a —— \ nBDO H’ g A WORK STATION BD— _ it At = == SN - - - == —=r 2 )
] @ 830 , \1 @ TRV @ 5 ‘ 17 | 5
X K1 [ | b S | ) Ja4 | 1A1138 N BDO BDO iI_I Q
5 TREATMENT RO I EJarca CLEAN UTILITY EDICATION RODM I EF ' \ e | B
| ey I o 1A142 n 1A137] I @ RECEPTION < & @
— = — I 4-0 A-504 > @g | | i\/IE ! SUPPLY CART _ < - N}
- S6g5 | o | 1626 g @ 5305 | | 1852 49 357 @40 PEED W | 0 <>3°° | 2538 /1 89 2567 | 8415 g o |
" A e o o] g e [ne Ny e A I I
A g Q i el —_— md — el Z Z Z o ! I 7 T J ; \I’ 3
3o / = __ N ar — — BDO I / kas- =14 A 1l | _J
D il = e g etk 5 e 1 e SRS | CR RO s oy ‘ SHEET KEYNOTES (©)
| w @ @ I -G 41 E—— AJOBF —— } M IlI<24 2000 ) ]! 4ﬂ U T== L%%' © M” Tl Gl | S e Cw ) A8 | 2
401 =7 - o | |l ‘ EXAMROOM 9 . | 3636 =7 _ ’ L1 /é\
T | =—a) ‘ fé___l ;@ = 7 == — SI T - n Ik LAUNDRY %i | D | § 153 ] \= i ) 9 2000 ). | N @ 1 i — _|{/ 1 —\\ m w
1 O o @m o VH:@ N | AN e EXM ROOM e ——r A_§31 (1) -NEW RAILING ON EXISTING STAIR
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FLOOR PLAN GENERAL NOTES

—_

PROVIDE FOR 1 COAT HOOK AND 1 HAND SANITIZER PER
ROOM UNLESS OTHERWISE NOTED

2. REFER TO 400'S SERIES FOR ACCESSORIES

3. PLACE DOORS AT 100mm FROM THE HINGE SIDE TO THE
ADJACENT WALL U.N.O

4. REMOVE AND REPLACE FLOOR SLAB AS REQUIRED FOR
M&E SERVICES

5. PAINT EXPOSED COLUMNS AND ALL COMPONENTS
(E.G FLANGE)

6. ROOF PLAN : PROVIDE 30 ROOF ANCHORS. EXACT QUANTITY
AND LOCATIONS TO BE CONFIRMED WITH MANUFACTURER'S
PERFORMANCE REQUIREMENTS.

7. ACCOUNT FOR 38mm OF UNDERLAYMENT IN ALL PRIMARY
CARE SPACES (ENCOMPASSING GRIDLINES B5, E5, E2, B2) AND
AT ALL AREAS WITH FLOOR DRAINS IN THE BUILDING

8. ACCOUNT FOR 13mm OF UNDERLAYMENT THROUGHOUT THE
BUILDING
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ITEM QTy. DESCRIPTION EQUIPMENT REMARKS = S T 5 3 ELECTRICAL REMARKS B T a z 7 T 7 & = s T H PLUMBING REMARKS g g g 2 P HVAC REMARKS
1.000 1 |REACH-IN REFRIGERATOR 5A 120 1 60 PLUG NEMA 5-15P
1.001 1 |REACH-IN REFRIGERATOR 6 A 120 1 60 PLUG NEMA 5-15P
1.002 1 [INDUCTION WARMER 22A | 240 1 60 PLUG NEMA 6-30P
1.003 1 |EXHAUST HOOD 15A | 120 1 60 DIRECT 2X ELEC. CONN. REQD 178 MM | 254 MM 330 L/S |0.070 KPA [REFER TO DRAWING SERIES QF-400 FOR DETAIL
DRAWINGS
1.004 1 |INDUCTION RANGE (ELECTRIC) 66 A | 208 3 60 DIRECT
1.005 1 |MOBILE DRYING RACK
1.006 1 [S.S. DISHTABLE W/ THREE SINKS 19MM | 19 MM | 51 MM ADD'L 3/4"(19MM) HW+CW & 2@2" (50MM) DIRECT DRAIN TO G.T.
1.007 1 |DISHWASHER, UNDERCOUNTER 22A | 208 3 60 DIRECT 13MM | 13 MM 16 MM
1.008 2 |UNDERCOUNTER REFRIGERATOR 2A 120 1 60 PLUG NEMA 5-15P
1.009 1 |S.S. WALL PANEL DISHWASHING
1.010 1 [S.S. WALL PANEL EXHAUST HOOD c
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KEY VALUE KEYNOTE TEXT
QF1.11 STAINLESS STEEL PANELS FROM FINISHED FLOOR TO FINISHED
EQUIPMENT PLANS
QF1.14 KITCHEN EQUIPMENT CONTRACTOR TO CO-ORDINATE WITH )
GENERAL CONTRACTOR INSTALLATION OF WALL REINFORCING
TO SUPPORT WALL MOUNTED OVER SHELVES, WATER FAUCETS, E L EVAT | O N S & M E P
WATER FILTERS, HOSE REELS AND HOSE REEL CONTROL )
WATER 2 LEVEL 1- SPECIAL CONDITIONS PLAN 4 LEVEL 1 - MAIN KITCHEN -ELEVATION B
QF4.10 S.S. BACK SPLASH 1:50 1:25 S C H E D U I_ E
QF4.14 S.S. TOP QF-101 QF-101
QF4.15 S.S. SINK(S) C/W S.S. APRON Scale
QF5.10 EXHAUST HOODS CONTROLS AND FIRE PROTECTION SYSTEM TO C
HAVE UNINTERRUPTED EMERGENCY POWER As indicated
QF5.11 KITCHEN EQUIPMENT CONTRACTOR TO PROVIDE STAINLESS heet Numb
STEEL ENCLOSURES PANELS FROM TOP OF HOOD TO FINISHED Sheet Number
CEILING. NO ARCHITECTURAL FINISHED CEILING IS REQUIRED
ABOVE HOODS
QF5.12 REFER TO EXHAUST HOOD DRAWINGS (QF-400 SERIES) FOR -
MECHANICAL AND ELECTRICAL CONNECTIONS
QF5.13 ELECTRICAL SUPPLY TO EQUIPMENT LOCATED UNDER THE
HOOD IS TO BE TERMINATED WHEN FIRE SUPPRESSION SYSTEM
IS ACTIVATED _
QF5.14 ELECTRICAL DIVISION TO INTER-CONNECT ALL LIGHT FIXTURES 0 4 8 16" Project Status
IN THE EXHAUST HOODS TO LIGHT SWITCH e J
QF5.15 FIRE SUPPRESSION CABINET
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ANSUL: R-102 RESTAURANT FIRE SUPPRESSION SYSTEM
D APPLIANCE LINEUP APPROVED BY: WET CHEMICAL FIRE SUPPRESSION NOTE:
( ) : or ( ( Y : anl ( _‘ . 1. THE REMOTE PULL STATION SHOULD BE MOUNTED AT A POINT OF EGRESS AND POSITIONED
LIANCE AT 1219 mm ABOVE THE FINISHED FLOOR.
\ : PRINT NAME 2. THE FIRE SUPPRESSION SYSTEM IS TO BE INSTALLED, INSPECTED, AND MAINTAINED IN
N o ACCORDANCE TO NFPA17A AND NFPA96.
= = SIGNATURE 3. THE APPLIANCES NOZZLES AND FUSIBLE LINK LOCATION ARE BASED ON THE APPLIANCE
LAYOUT INFORMATION MADE AVAILABLE TO SPRING AIR SYSTEMS INC. THE APPLIANCES
AND THEIR LOCATION MUST BE REVIEWED BEFORE APPROVING DRAWINGS.
RED BY NOTE: FUSIBLE LINK SELECTION FOR HOODS: K STYLE AND ML STYLE 450°C - 232°C
MODEL: WC-4-MH (@US
SPRING AIR SYSTEMS INC. HOODS ARE cULus AND UL LISTED, BUILT IN ACCORDANCE WITH UNDERWRITERS LABORATORIES UL710 STANDARD
HOOD PLAN AND SECTION VIEW: ITEM. UNDER "EXHAUST HOODS WITHOUT EXHAUST FIRE DAMPERS", AND IN ACCORDANCE WITH UNDERWRITERS' LABORATORIES OF CANADA
STANDARD $646-98, "HOODS FOR COMMERCIAL AND INSTITUTIONAL KITCHENS", CURRENT EDITION OF THE NFPA-96 AND INTERNATIONAL
1 MECHANICAL CODE UNDER FILE NUMBERS MH26919 AND MH45396. HOODS COMPLY WITH NSF/ANSI 2 AND ALL APPLICABLE REQUIREMENTS.
PRODUCTS APPEAR IN NSF OFFICIAL LISTING.
MODEL: FN-B-4/3.92 HOOD TYPE
DRAWING NO. | SR24238-ONA FILTER WALL MOUNTED
LS c
HOOD ITEM: 1,
MODEL: FN-B-4/3.92
DUCT COLLAR
178 mm X 254 mm: SSC.
M(SUPPLY LINE)
e 11 _I
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—A N _]
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INDUCTION COOKER
INDUCTION COOKER
APPLIANCE
V A
SECTION VIEW: A-A
TR OF A0 °
e (E(AIR LEGEND - BY: FIRE SUPPRESSION INSTALLER
76 [°mESKS
! INSIDE DUCT COLLAR =
19| 64 UL/ULC DUCT N
1 PENETRATION FITTING
_ T DUCT COLLAR
9 |~_64-| "(}50% 1. EXHAUST DUCT COLLAR C/W 25 PERIMETER LEGEND - BY: SPRING AIR SYSTEMS INC.
. mm WEIGHT C1:341LBS
TES FIELD WIRING TO MOTOR CONTROL LIMIT FLANGE HOOD MOUNTED 4 @ TERMINAL DETECTOR P/N 435546
5 64 CIRCUIT- 120V/1/60. - 2 AMPS MAX. BY CABINET FACTORY INSTALL
ELECTRICAL CONTRACTOR 2. HANGER BRACKET LOCATION DIMENSIONS 50x 23 x 13
= SERIES DETECTOR P/N 435547 .
64 3. T-COUPLE £ b
15 '41' i THERMAL START T-COUPLE INTERLOCKED TO 4 J-BOX NOZZLE SUMMARY R SUPPRESSION WIRING SCHEMATIC FACTORY INSTALL Pro;ect Manager
L THE SPRING AIR RPD CONTROL PANEL g . . .
\ 8 8' 5 TOTAL LIGHT WATTAGE = 1 X 100W = ow | FEGHT ABOVE SOORNG G AUXILLARY DRY GONTAGT AB.L - APPLIANCES BRANCH LINE 3/8" NPT 15 GAL SYSTEM - MOUNTED RIGHT
5'\‘ Fl$ ﬂééﬂ{ éﬁ%\g}/,g% ,LNLTCECF;,S-?,;‘:‘CETCJ,IQ'_‘G WIRING BY 100W APPLIANCE NOZZLEl QTY |poiNTS| COOKING SURFACE | SURFACE AREA 5 AMPS MAXIVUM ELECTRICIAN FACTORY PIPE Pr0jeCt De3|g ner
ORAY G555 | P.B.L - PLENUM BRANCH LINE 3/8" NPT H i
TOTAL CURRENT DRAW (AVPS) wovorovcooen| w | 1 | w | - . BT |~ ) SR FdTom P Project Architect
HOOD EXHAUST DATA HOOD = 100 + 0/120 = 0.83A INDUCTION COOKER | 1N | 1 | 1FL 2 ? WHITE j - SWIVEL ADAPTOR PIN. 423572 Landscape Architect
Hoon HOOD SIZE EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR HOOD + PLENUM 5. ENCLOSURE CABINET FOR FIRE SUPPRESSION Pey———— , — S PCEET T e —REEOR%LDLE T = QSA1 - QUICK SEAL Civil Engineer
HOOD MODEL TOTAL STATIC EXHAUST COLLAR SIZE 6. CONTROL PANEL RPD-P00-MH-LS-AS DUCT OPENING
ITEM L w QrY FILTER TYPE | MAXRATING | CONSTRUCTION | WEIGHT - -@- QSA13 - HOOD SEAL .
EXHAUST | PRESSURE [ QTY | LENGTH [ WIDTH L w 7. 127 mm CLEARANGE ABOVE HOOD IS REQUIRED FOR pENUM w | o1 | o HORIZONTAL PROTECTION o Structural Engineer
1219mm | 1194mm 330 /s 0.07 kPa 178mm | 254mm 508mm | 508mm | STAINLESS 236 SILF ALL 18GA. 304 82 kg WET CHEMICAL PIPING 0Oy COT AT FOR BLILNG FIRE ALY = QSAS - HOOD TO HOOD SEAL Mechanical Engineer
1 FN-B 28" a7 700 CFM 0.29"W.C. 1 7 10" 2 20" 20" STEEL 500 CFM/LF s.s. 180 Ibs 8. cULus STAINLESS STEEL BAFFLE SYSTEM FLOW POINT TOTAL 4FL :|' FIRE ANUNCIATION, 5 AMPS MAXIMUM CONTROLS CONTRACTOR o CORNER PULLEY P/N. 423251 FRONT OF CABINET ————— g
B Electrical Engineer
Plumbing Engineer
Interior Designer
Equipment Planner
Wayfinding
Sheet Reviewer | Author
/\ POWER WIRING BY ELECTRICAL CONTRACTOR CALL SPRING AIR SERVICE NOTE 1 NOTE 2:
AT 1-866-874-4505 IF YOU ALL REMOTE ELECTRIAL WIRING MOTOR STARTERS OVERLOADS
A CONTROL WIRING BY CONTROL CONTRACTOR HAVE ELECTRICAL WIRING SHALL CONFORM TO ALL LOCAL AND DISCONNECTS BY
REMOTE PANEL FOR KITCHEN EXHAUST HOODS . FACTORY WIRING BY SPRING AIR SYSTEMS QUESTIONS AND NATIONAL CODE REQUIREMENTS ELECTRICAL DIVISION
ITEM: PANEL-1,
MODEL:
RPD-P00-MH-LS-AS
pol it A
oo 2 o i8R |~
7TOMAKEUP AR | gLACK
STARTISTOP
ORI TWO (2) WIRES TO THE WET CHEMICAL
CONTROL HEAD, 120V/1/60 - 1AMP
BLACK W
} AUXILIARY DRY CONTACT A
5 AMPS MAXIMUM, N/O
#20nE] TO HOOD LIGHTS J-B0X ON
|_ 1+ — TQN]'TOP 'OF HOOD - 120V/1/60 - 5 AMPS .
T
INTERLOCK TO MAKEUP AIR UNIT
T07 INTERLOCK FROM THE RPD-P00 PANEL N/O
DRY CONTACT FOR ON/OFF OPERATION OF A
FROMD, THE SUPPLY UNIT = 5 AMPS MAXIMUM
— @:I MARRETS IN J-BOX
:‘D = IE)(IZCTﬁTEEE (?C’)“DTOP oM e or EXHAUST FAN
@:'_— A FROM N TO A1 e
| EXHAUST FAN
DISCONNECT SWITCH .
Project Number
POWER WIRING TO THE A A i
L b L EXHAUST FAN MOTOR % 0I'Ig|l"|a| Issue 01/02/19
A STARTER BY GENERAL o EXH FAN
CANOPY LIGHT CONTRACTORS VIOTOR
ONIOFF ELECTRICIAN [}
EXHAUST FAN MOTOR STARTER
SUPPLIED BY MECHANICAL
RPD-PO0-MH-LS WIRING From TERMINAPE
% FIELD WIRING BY CONTROLS CONTRACTOR
FROMTERMINAL A aA‘ T-COUPLE ASSEMBLY
SPRING AR INSTALLED IN EACH HOOD BY SPRING AIR
THERMAL START N AND WIRED BY ELECTRICIAN
T-COUPLE ASSEMBLY
UL/ULC DUCT
ONIOFF CANOPY LIGHTS PENETRATION FITTING
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