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GENERAL NOTES:

ABBREVIATIONSDUCTWORK SYMBOLS

GENERAL SYMBOLS

PIPING SYMBOLS

HVAC LINE TYPES VALVE SYMBOLS

GAS PIPING NOTES:
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BUILDING MANAGEMENT SYSTEM

PART 1 - GENERAL

1.1 SEQUENCE OF OPERATION

A. MIXED AIR UNIT (AHU-1-8)

1. The air handling units consist of a mixed air section with outside air, exhaustion, and

return air dampers, pre filter, final filter, hot water heating coil, chilled water cooling coil,

hot water heating coil, supply fans, and return fans.  The units are DDC controlled using

electric actuation for the outside air damper, return air damper, exhaust air damper, fans,

heating coil and cooling coil.  The dampers are controlled by a single modulating signal to

all three damper actuators.

2. Unit is controlled by Ethernet based DDC “building” controller with peer to peer

communication capabilities and with 64 MB RAM minimum provided by the DDC

contractor.  All control input/output devices are provided by the DDC contractor.

3. The air handling unit operates in Occupied, and Unoccupied modes as follows (All

suggested set points and settings are adjustable).

a. Occupied

1) The air handling unit shall be started based upon a start time optimization program,

time of day schedule, or manual command and run continuously. The supply and

return fans start.

2) The outside air, exhaust air and return air dampers shall modulate to minimum

outside air position.

3) The heating coil valve modulates to maintain the preheat coil discharge air

temperature set point of 110 degrees F.  The supply temperature shall reset the

pre-heat coil discharge temperature.

b. Unoccupied

1) The supply and return fans stop.  The dampers are positioned for the outside and

exhaust air dampers to be fully closed and the return air damper to be fully open.

The cooling coil valve is fully closed.  The heating coil valve modulates to maintain

the discharge air temperature set point of 80 degrees F.  The supply temperature

shall reset the pre-heat coil discharge temperature.

4. Humidity Control

a. During months where dehumidification is needed, the chilled water coil and the reheat

coil valve shall modulate to maintain the required space temperature and humidity set

points. The room humidity set point shall be set at 60% RH (adjustable).

5. Filter Monitoring

a. The BMS monitors pre-filter and final-filter with individual differential pressure

switches.  Upon indication of filter pressure drop above set point (adjustable), the BMS

will generate and alarm.

6. Safeties And Monitoring

a. The BMS uses current switches to confirm that the supply fans are in the desired state.

The BMS will alarm at the workstation if the fan fails to prove status 30 seconds after a

command to start.

b. A low temperature detector located in the discharge of the heating coil, de-energizes

the supply fans and indicates a low temperature alarm if the temperature drops below

38 degrees F.

c. Supply fan suction low static pressure cutout or smoke detectors in the supply air duct

de-energizes (hard wired interlock) the supply fans and indicates an alarm if any are

activated.  The dampers are positioned for outside air and exhaust air dampers to be

fully closed and the return air damper to be fully open.

d. BMS shall generate an alarm if the mixed air temperature drops below 40 degree F

(adjustable).

7.    Point List

a. Supply Fan Status

b. Supply Fan Start/Stop

c. Supply Fan Speed Control

d. Supply Fan VFD Integration

e. Supply Fan Discharge Air Temperature

f. Supply Fan Discharge Air Temperature Set Point

g. Return Fan Status

h. Return Fan Start/stop

i. Return Fan Speed Control

j. Return Fan VFD Integration

k. Return Fan Discharge Air Temperature

l. Return Fan Discharge Air Temperature Set Point

m. Low Temperature Alarm

n. Return Air Temperature

o. Return Air Humidity

p. Return Air Enthalpy

q. Mixed Air Temperature

r. Heating Coil Discharge Air Temperature

s. Heating Coil Discharge Air Temperature Set Point

t. Cooling Coil Discharge Air Temperature

u. Cooling Coil Discharge Air Temperature Set Point

v. Reheat Coil Discharge Air Temperature

w. Reheat Coil Discharge Air Temperature Set Point

x. Outside Air Temperature

y. Outside Air Humidity

z. Outside Air Enthalpy

aa. Cooling Coil Control

ab. Heating Coil Control

ac. Reheat Coil Control

ad. Outside Air Damper Control

ae. Exhaust Air Damper Control

af. Pre-filter Status

ag. Final-filter Status

ah. Supply Fan Suction Low Static Pressure Alarm

ai. Return Fan Suction Low Static Pressure Alarm

aj. Return Smoke Detector Status

ak. Supply Smoke Detector Status

AHU-1-8 POINTS LIST

EXHAUST FAN POINTS LIST
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PUMP POINTS LIST

MAU-1,2 POINTS LIST

BUILDING MANAGEMENT SYSTEM

PART 1 - GENERAL

1.1 SEQUENCE OF OPERATION

A. 100% OUTSIDE AIR UNIT MAU-1,2

1. THE SINGLE PATH MAKEUP AIR UNIT CONSISTS OF AN OUTDOOR AIR DAMPER,

FILTERS, GLYCOL HOT WATER HEATING COIL, CHILLED WATER COOLING COIL AND

SUPPLY FAN. THE UNIT IS DDC CONTROLLED USING ELECTRIC ACTUATION FOR

THE OUTDOOR AIR DAMPER, FAN, HEATING COIL, AND COOLING COIL.

2. UNIT IS CONTROLLED BY ETHERNET BASED DDC “BUILDING” CONTROLLER WITH

PEER TO PEER COMMUNICATION CAPABILITIES AND WITH 64 MB RAM MINIMUM

PROVIDED BY THE DDC CONTRACTOR.  ALL CONTROL INPUT/OUTPUT DEVICES

ARE PROVIDED BY THE DDC CONTRACTOR.

3. THE UNIT SHALL BE ENABLED MANUALLY WITHIN RESPECTIVE SPACE,

INTERLOCKED WITH RESPECTIVE EXHAUST FAN.

4. OCCUPIED

a. UPON UNIT START, THE ASSOCIATED EXHAUST FANS (AS APPLICABLE) START

AND THE OUTSIDE AIR DAMPER IS OPENED. AFTER THE DAMPER END SWITCH

MAKES, THE SUPPLY FAN STARTS.

b. THE PREHEAT COIL VALVE MODULATES TO MAINTAIN THE DISCHARGE AIR

TEMPERATURE SET POINT OF 70 DEGREES F.  WHEN THE OUTSIDE AIR

TEMPERATURE IS BELOW 36 DEGREES F, THE PREHEAT COIL VALVE IS FULLY

OPEN.  THE SUPPLY TEMPERATURE SHALL RESET THE PRE-HEAT COIL

DISCHARGE TEMPERATURE.

c. THE PRE-HEAT COIL AND COOLING COIL VALVES MODULATE IN SEQUENCE

WITHOUT OVERLAP TO MAINTAIN THE SUPPLY AIR TEMPERATURE SET POINT.

5.    FILTER MONITORING

a. THE BMS MONITORS PRE-FILTER AND FINAL-FILTER WITH INDIVIDUAL

DIFFERENTIAL PRESSURE SWITCHES.  UPON INDICATION OF FILTER PRESSURE

DROP ABOVE SET POINT (ADJUSTABLE), THE BMS WILL GENERATE AND ALARM.

8. SAFETIES AND MONITORING

a. THE BMS USES CURRENT SWITCHES TO CONFIRM THAT THE SUPPLY FAN AND

EXHAUST FAN (AS APPLICABLE) ARE IN THE DESIRED STATE. THE BMS WILL

ALARM AT THE WORKSTATION IF THE PUMP FAILS TO PROVE STATUS 30

SECONDS AFTER A COMMAND TO START.

b. A LOW TEMPERATURE DETECTOR LOCATED IN THE DISCHARGE OF THE HEATING

COIL, DE-ENERGIZES (HARD WIRED INTERLOCK) THE SUPPLY AND RETURN FANS

AND INDICATES A LOW TEMPERATURE ALARM IF THE TEMPERATURE DROPS

BELOW 38 DEGREES F (ADJUSTABLE THRU BMS FRONT END P.C.).

c. A SUPPLY FAN SUCTION LOW STATIC PRESSURE CUTOUT OR SMOKE

DETECTORS IN THE SUPPLY AIR DUCT DE-ENERGIZES (HARD WIRED INTERLOCK)

THE SUPPLY FAN AND INDICATES AN ALARM IF ANY ARE ACTIVATED.

d. BMS SHALL GENERATE AN ALARM IF THE MIXED AIR TEMPERATURE DROPS

BELOW 40 DEGREE F (ADJUSTABLE).

9.   PROVIDE THE FOLLOWING POINTS:

a. SUPPLY FAN STATUS

b. SUPPLY FAN START/STOP

c. SUPPLY FAN SPEED CONTROL

d. SUPPLY FAN VFD INTEGRATION

e. EXHAUST FAN STATUS (AS APPLICABLE)

f. EXHAUST FAN START/STOP (AS APPLICABLE)

g. PRE-HEAT COIL DISCHARGE AIR TEMPERATURE

h. PRE-HEAT COIL DISCHARGE AIR TEMPERATURE SET POINT

i. SUPPLY FAN DISCHARGE AIR TEMPERATURE

j. SUPPLY FAN DISCHARGE AIR TEMPERATURE SET POINT

k. COOLING COIL VALVE CONTROL

l. HEATING COIL 1/3RD VALVE CONTROL

m. HEATING COIL 2/3RD VALVE CONTROL

n. OUTSIDE AIR DAMPER

o. OUTSIDE AIR TEMPERATURE

p. SUPPLY AIR HUMIDITY

q. FILTER STATUS

r. LOW TEMPERATURE ALARM

s. SUPPLY FAN SUCTION LOW STATIC PRESSURE ALARM

t. OUTSIDE AIR DAMPER STATUS

u. SUPPLY SMOKE DETECTOR STATUS

v. SUPPLY STATIC PRESSURE

w.SUPPLY AIR FLOW

B. EXHAUST FANS

1. THE BUILDING MANAGEMENT SYSTEM SHALL SCHEDULE THE EXHAUST FANS TO

OPERATE ON A TIME OF DAY BASIS FOR OCCUPIED AND UNOCCUPIED MODES.

2. OCCUPIED

a.  EXHAUST FANS SHALL START WITH AHU.

3. UNOCCUPIED

a. ALL EXHAUST FANS SHALL TURN OFF WITH ASSOCIATED AHU-1. WHENEVER

AHU-1 SIGNALS TO TURN ON ASSOCIATED EXHAUST FANS SHALL START FIRST.

4. FILTER MONITORING

a. EACH RESPECTIVE MAU SHALL BE TIED INTO OPERATIONS WITH ITS RESPECTIVE

EXHAUST FAN(S). MAU-1 SHALL OPERATE WHEN EF-2 IS ENABLED. MAU-2 SHALL

OPERATE WHEN EF-5,6,&7 ARE ENABLED.

b. THE EXHAUST FANS SHALL BE ACTIVATED BY THE CONTROL PANEL MOUNTED

DIRECTLY ON EACH EXHAUST HOOD.

C. 100% OUTSIDE AIR UNIT MAU-3,4

1. THE SINGLE PATH MAKEUP AIR UNIT CONSISTS OF AN OUTDOOR AIR DAMPER,

FILTERS, GLYCOL HOT WATER HEATING COIL AND SUPPLY FAN. THE UNIT IS DDC

CONTROLLED USING ELECTRIC ACTUATION FOR THE OUTDOOR AIR DAMPER, FAN,

HEATING COIL.

2. UNIT IS CONTROLLED BY ETHERNET BASED DDC “BUILDING” CONTROLLER WITH

PEER TO PEER COMMUNICATION CAPABILITIES AND WITH 64 MB RAM MINIMUM

PROVIDED BY THE DDC CONTRACTOR.  ALL CONTROL INPUT/OUTPUT DEVICES

ARE PROVIDED BY THE DDC CONTRACTOR.

3. THE UNIT SHALL BE ENABLED MANUALLY WITHIN RESPECTIVE SPACE,

INTERLOCKED WITH RESPECTIVE EXHAUST FAN.

4. OCCUPIED

a. UPON UNIT START, THE ASSOCIATED EXHAUST FANS (AS APPLICABLE) START

AND THE OUTSIDE AIR DAMPER IS OPENED. AFTER THE DAMPER END SWITCH

MAKES, THE SUPPLY FAN STARTS.

b. THE PREHEAT COIL VALVE MODULATES TO MAINTAIN THE DISCHARGE AIR

TEMPERATURE SET POINT OF 70 DEGREES F.  WHEN THE OUTSIDE AIR

TEMPERATURE IS BELOW 36 DEGREES F, THE PREHEAT COIL VALVE IS FULLY

OPEN.  THE SUPPLY TEMPERATURE SHALL RESET THE PRE-HEAT COIL

DISCHARGE TEMPERATURE.

5.    FILTER MONITORING

a. THE BMS MONITORS PRE-FILTER AND FINAL-FILTER WITH INDIVIDUAL

DIFFERENTIAL PRESSURE SWITCHES.  UPON INDICATION OF FILTER PRESSURE

DROP ABOVE SET POINT (ADJUSTABLE), THE BMS WILL GENERATE AND ALARM.

8. SAFETIES AND MONITORING

a. THE BMS USES CURRENT SWITCHES TO CONFIRM THAT THE SUPPLY FAN AND

EXHAUST FAN (AS APPLICABLE) ARE IN THE DESIRED STATE. THE BMS WILL

ALARM AT THE WORKSTATION IF THE PUMP FAILS TO PROVE STATUS 30

SECONDS AFTER A COMMAND TO START.

b. A LOW TEMPERATURE DETECTOR LOCATED IN THE DISCHARGE OF THE HEATING

COIL, DE-ENERGIZES (HARD WIRED INTERLOCK) THE SUPPLY AND RETURN FANS

AND INDICATES A LOW TEMPERATURE ALARM IF THE TEMPERATURE DROPS

BELOW 38 DEGREES F (ADJUSTABLE THRU BMS FRONT END P.C.).

c. A SUPPLY FAN SUCTION LOW STATIC PRESSURE CUTOUT OR SMOKE

DETECTORS IN THE SUPPLY AIR DUCT DE-ENERGIZES (HARD WIRED INTERLOCK)

THE SUPPLY FAN AND INDICATES AN ALARM IF ANY ARE ACTIVATED.

d. BMS SHALL GENERATE AN ALARM IF THE MIXED AIR TEMPERATURE DROPS

BELOW 40 DEGREE F (ADJUSTABLE).

9.   PROVIDE THE FOLLOWING POINTS:

a. SUPPLY FAN STATUS

b. SUPPLY FAN START/STOP

c. SUPPLY FAN SPEED CONTROL

d. SUPPLY FAN VFD INTEGRATION

e. EXHAUST FAN STATUS (AS APPLICABLE)

f. EXHAUST FAN START/STOP (AS APPLICABLE)

g. PRE-HEAT COIL DISCHARGE AIR TEMPERATURE

h. PRE-HEAT COIL DISCHARGE AIR TEMPERATURE SET POINT

i. SUPPLY FAN DISCHARGE AIR TEMPERATURE

j. SUPPLY FAN DISCHARGE AIR TEMPERATURE SET POINT

k. HEATING COIL 1/3RD VALVE CONTROL

l. HEATING COIL 2/3RD VALVE CONTROL

m.OUTSIDE AIR DAMPER

n. OUTSIDE AIR TEMPERATURE

o. SUPPLY AIR HUMIDITY

p. FILTER STATUS

q. LOW TEMPERATURE ALARM

r. SUPPLY FAN SUCTION LOW STATIC PRESSURE ALARM

s. OUTSIDE AIR DAMPER STATUS

t. SUPPLY SMOKE DETECTOR STATUS

u. SUPPLY STATIC PRESSURE

SUPPLY AIR FLOW

MAU-3,4 POINTS LIST

FCU-1,2 POINTS LIST
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AIR SEPARATOR/EXPANSION TANK PIPING DETAIL

1

SQUARE TO ROUND TAKE-OFF DETAIL

6

ROOFTOP CURB DETAIL

2

GRAVITY ROOF VENT DETAIL

10

TYPICAL SECTION VIEW

KITCHEN VENTILATION SYSTEM

3

HOT WATER COIL PIPING SCHEMATIC

5

RATED WALL PENETRATION DETAIL

4

SUCTION

NOTES:

SPRING VIBRATION

ISOLATORS

FINISHED

FLOOR

BASE MOUNTING

BOLTS. (TYP.)

PIPE SUPPORT MIN. 1" DIA

EXTENDED DRAIN LINE

TO FLOOR DRAIN

SUCTION DIFFUSER

WITH BUILT-IN

STRAINER

FLEXIBLE CONNECTOR

LUG BODY

BUTTERFLY VALVE

PRESSURE GAUGE

(NOTE #2 & 3)

EXTEND & CONNECT TO

BOTTOM OR SIDE OF MAINS

SPRING VIBRATION ISOLATORS (TYPICAL) TYPE

COMBINATION NEOPRENE & SPRING HANGER

FOR 5" DIA. PIPE & LARGER

HANGER ROD SUSPENDED FROM

STRUCTURE ABOVE (TYPICAL)

DISCHARGE

TRIPLE DUTY VALVE

BASE MOUNTED PUMP

DRAIN PAN

1. CONCRETE PAD TO BE PROVIDED UNDER HVAC DIVISION OF SPECIFICATIONS.

2. PROVIDE PRESSURE GAUGE AND MANIFOLD WITH CONNECTIONS TO THE

SUCTION AND DISCHARGE SIDE OF THE PUMP AS SHOWN.

3. CONTRACTOR MAY ALSO USE SEPARATE GAUGES INSTALLED INDIVIDUALLY

AT THE SUCTION AND DISCHARGE SIDE OF THE PUMP.

1/2" REBAR, 12" O.C.

EACH DIRECTION AND

DOWEL INTO SLAB PER

DETAIL #7.

12"

12"

END SUCTION PUMP DETAIL

9

HOT WATER UNIT HEATER DETAIL

7

PUMP DETAIL IN-LINE CIRCULATOR

8

NOTES

CHILLED WATER COILS - PIPING CONNECTIONS

11
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COMMERCIAL DUCT INSULATION SCHEDULE

MINIMUM PIPE INSULATION - COMMERCIAL

TYPICAL PIPING CONCRETE PENETRATION DETAIL

4

TYPICAL PIPE HANGERS

2

INDIVIDUAL PIPE HANGER ROD & SPACING SCHEDULE

£

£

DUCT HANGERS/REINFORCEMENT

3

HOT WATER HEATING SYSTEM SCHEMATIC

1

NOTE:

TYPICAL DETAIL OF LOW AIR RETURN AT REFRIG. CASE

5

EQUIPMENT HANGING DETAIL

6

CHILLED WATER COOLING SYSTEM SCHEMATIC

7
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GENERAL SYMBOLS

DOMESTIC WATER HEATER NOTES:

GENERAL PLUMBING NOTES: KITCHEN PLUMBING NOTES:GENERAL NOTES:

PLUMBING LINE TYPES

PIPING SYMBOLS VALVE SYMBOLS ABBREVIATIONS

ENERGY CODE STATEMENT:

UNIFORM CODE STATEMENT:

TABLE C403.11.3

MINIMUM PIPE INSULATION THICKNESS (IN INCHES)

2020 ENERGY CONSERVATION CONSTRUCTION CODE OF NYS

SUMP PUMP SCHEDULE



POLYHOUSE

TROPICAL HOUSE

POLYHOUSE

RECEIVING AREA

CAFe SEATING

SALES AREA

COMPACTOR
ROOM
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 4" WATER SERVICE WITH (2) RPZ BACKFLOW PREVENTER - PROFILE VIEW
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SUPPORT BLOCK

BOTTOM OF CASE DECK

INCREASER

3" MIN. WASTE

1/2" LIP

3" MIN. WASTE

SUPPORT BLOCK

3" HUB DRAIN

RUNNING TRAP SUPPLIED LOOSE BY
CASE MANUFACTURER. INSTALLED BY
PLUMB. CONTR. P.C TO FURNISH ANY
ADDITIONAL PIPE

1" MINIMUM AIR GAP
ABOVE DRAIN

TOP OF CONC. SLAB
OR FINISHED FLOOR

SEAL TO MAKE
RODENT-PROOF

FOR CASE DRAIN LOCATION REFER TO PLUMBING PLAN. PLUMBING
CONTRACTOR TO PROVIDE 5" DIA. INCREASER, WHERE TWO OR MORE
DRIP PIPES DROP TO ONE HUB DRAIN.

1" MINIMUM AIR GAP
ABOVE DRAIN

5" HUB DRAIN-TOP OF
PIPE TO BE 1/2" ABOVE
SLAB OR FIN. FLOOR NOTE:

3" INDIRECT

CONTRACTOR
WASTE BY PLUMB.

2
4

"
M

IN
IM

U
M

1" MIN. AIR GAP

A
S
 R

EQ
U
IR

ED

UNION BEYOND COIL

CLEAN OUT

TEE

4
5
°

EVAPORATOR COIL
BY REFRIGERATION

CONTRACTOR

FREEZER OR
COOLER WALL

SEAL ALL PENETRATIONS
AT COOLERS OR FREEZERS
w/EXP FOAM

SEE ELEV. BELOW
FOR CONTINUATION

· P.C. TO PROVIDE CONDENSATE DRAIN PIPE
(7/8" COPPER PIPING) PITCH AT 1/4" PER 12"
FOR MEDIUM-TEMP. COIL. PITCH AT 1/2" PER
12" FOR LOW-TEMP. COIL. WRAP
CONDENSATE PIPE WITH HEAT TAPE IN
LOW-TEMP AREAS. SECURE TIGHT TO WALL.

· E.C. TO INSTALL HEAT TRACING.
· R.C. TO INSULATE CONDENSATE PIPE.

POLISHED STAINLESS STEEL
ESCUTCHEON PLATE (2) SIDES

CLEANOUT & TEE
OUTSIDE OF
COOLER

TRAP OUTSIDE
OF COOLER

ANCHOR TOP OF PIPE WITH
STRAP ANCHOR FASTENED
TO BLOCKING ANCHORED
TO COOLER WALL

3" STAND PIPE (STP)

TOP OF CONC. SLAB
OR FINISHED FLOOR

WASTE & WATER LINES SHALL NOT BE RUN BENEATH COOLER OR FREEZER SLABS.

SECTION THRU COOLER/FREEZER WALL

REFRIGERATION COIL DRAIN

TYP. CASE  DRAIN DETAIL

14

TYP. STANDPIPE DETAIL

15

SCHEMATIC PIPING OF
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FIRE PROTECTION LINE TYPES

PIPING SYMBOLS

GENERAL SYMBOLS

ABBREVIATIONS

FIRE PROTECTION SYSTEM NOTES:SPRINKLER DEMOLITION NOTES:

SPRINKLER LEGEND

ENERGY CODE STATEMENT:

UNIFORM CODE STATEMENT:

LEGEND AND SCHEDULE OF SPRINKLER EQUIPMENT

ELEVATOR HOISTWAY SPRINKLER DETAIL

1

UPRIGHT SPRINKLER DETAIL

2

HEAD CONNECTION TO NEW CEILING

3

DETAIL OF MODIFIED SPRINKLER

WET SPRINKLER ENTRANCE -TYPICAL

4

INSPECTOR'S TEST CONNECTION DETAIL

5

CONCEALED PENDANT SPRINKLER DETAIL

7

CONNECTION DETAIL-TYPICAL

6

STANDPIPE FIRE DEPARTMENT
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FIRE PROTECTION: FIRST FLOOR PLAN

1

NEW CONSTRUCTION KEYED NOTES: GENERAL NOTES:
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FIRE PROTECTION: BASEMENT PLAN

1

SPRINKLER SERVICE DETAIL

2
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COMMUNICATION SYMBOLS

GENERAL SYMBOLS

LIGHTING SYMBOLS POWER SYMBOLS

ELECTRICAL LINE TYPES

GENERAL NOTES:

FIRE ALARM SYMBOLS

FIRE ALARM NOTES:

ABBREVIATIONS

LEGEND AND SCHEDULE OF FIRE ALARM EQUIPMENT

ENERGY CODE STATEMENT:

UNIFORM CODE STATEMENT:

DOOR BELL SYMBOLS

NEW FEEDER SCHEDULE

ELEVATOR RECALL SEQUENCE OF OPERATION:

ELEVATOR(S) - PHASE I EMERGENCY RECALL OPERATION:
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ELECTRICAL: BASEMENT PLAN
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POLYHOUSE

TROPICAL HOUSE

POLYHOUSE

(3) UNDERGROUND FLOOR DUCTS (INSERTS # 12" O.C.)
(1) DUCT FOR CHECKOUT DIRTY POWER
(1) DUCT FOR CLEAN POWER
(1) DUCT FOR COMPUTER AND COMMUNICATION CABLES
CIRCUIT RECEPTACLES AS SHOWN, UTILIZE THESE
CONDUITS FOR CIRCUITING

CONNECTION TO
EXHAUST HOOD

WP,
GFI

WP,
GFI

CONNECTION TO BUILDING SIGNS

CONNECTION TO
MAU-2 (IN CEILING)

CONNECTION TO
MAU-1 (IN CEILING)

CONNECTION
TO AHU-3
(IN CEILING)

CONNECTION
TO AHU-2
(IN CEILING)

CONNECTION
TO AHU-1
(IN CEILING)

GENERATOR CONNECTION BOX
FOR ROLL-UP GENERATOR.
COORDINATE SIZE/REQUIREMENTS
WITH OWNER AND GENERATOR TO
BE USED.

CONNECTION TO
COMPACTORS

+44"
GFCI

+44"

+48"

DOORBELL TO MEAT PREP.

DOORBELL TO BAKERY
DOORBELL TO PRODUCE PREP.

DOORBELL TO GROCERY

+44"

+44"

+44"

+44"

+44"

+44"

CONNECTION TO HEAT TRACE
FOR CONDENSATE DRAIN
LINES, TO BE INSULATED

CONNECTION TO HEAT TRACE
FOR CONDENSATE DRAIN
LINE, TO BE INSULATED

+44"
GFCI

(3) UNDERGROUND FLOOR DUCTS (INSERTS # 12" O.C.)
(1) DUCT FOR CHECKOUT DIRTY POWER
(1) DUCT FOR CLEAN POWER
(1) DUCT FOR COMPUTER AND COMMUNICATION CABLES

PROVIDE HEAT TRACE
FOR CONDENSATE DRAIN
LINE, TO BE INSULATED

PROVIDE HEAT TRACE
FOR CONDENSATE
DRAIN LINE, TO BE
INSULATED

+44"+44"

+44"

+44"

+44"

+48"

+44"

+44"

+44"

+44"

RECEIVING
DOORBELL
(TYP)

CONNECTION TO
WATER COOLER AND
BOTTLE FILLER

+48"

+48"+48"

RECEIVING
DOORBELL

CONNECTION TO
DOOR  HEATER AND
HEATED AIR VENT

CONNECTION TO
DOOR  HEATER AND
HEATED AIR VENT

CORD
DROP

+48"

CONNECTION TO
DOOR  HEATER AND
HEATED AIR VENT

CONNECTION TO
DOOR  HEATER AND
HEATED AIR VENT

CONNECTION TO
EXHAUST HOOD

IN COUNTER

CONNECTION TO
DOOR  HEATER AND
HEATED AIR VENT

+44"

DROP DOWN
COLUMN

WALKER
DUCT

+36"

+36"

POWER / DATA
DROP DOWN
COLUMN

H

PROVIDE CALL-FOR-AID
NOTIFICATION SYSTEM

48"

PROVIDE POWER
TO GREASE TRAP

+44"

CONNECTION TO
DOUBLE RACK OVENS
& ROOF-MOUNTED FAN.
INTERLOCK WITH OVEN

+44"

CONNECTION TO
ROOF-MTD. EXHAUST FAN

+44"

+44"+44"

+44"+44"

+44"

+44"

+48"

+48"

+48"

+48"

+48"

+48"

+48"

48"

+44" +44"
GFCIGFCI

H H

PROVIDE CALL-FOR-AID
NOTIFICATION SYSTEM

PROVIDE POWER AND CONTROL FOR
EXHAUST HOOD, ROOF-MOUNTED
FANS AND MUA. INTERLOCK WITH
BUILDING FIRE ALARM

+48"

+48"

+48"

CONNECTION TO NEXUS
CONTROL MOUNTED
BEHIND DESK AREA

PROVIDE 20 AMP CIRCUIT FOR
LIGHTS, FOUNTAIN & KOI POND

2ADDED RESTROOMS

2
ADDED FANS
AND OUTLETS

FIRE DOOR

REFER TO "EQ" DRAWINGS
FOR ADDITIONAL INFO.

H

CONNECTION TO FUDGE MAKER

CONNECTION TO
WATER METER CONNECTION

TO MIXER

CONNECTION TO
PROOFER

+48"

+48"

+48"

CONNECTION TO
OLIVE BAR

FLR

FLR

CONNECTION TO
SALAD BAR

CONNECTION TO
SALAD BAR

CONNECTION TO
SOUP BAR

FLR

FLR

FLR

CONNECTION TO
HOT FOOD BAR

+44"

+48"

+48"

CONNECTION TO
PRESSURE WASHER

CONNECTION TO
PATTY MACHINE

CONNECTION TO
MIXER/GRINDER

CONNECTION TO
SAUSAGE MAKER

CONNECTION TO
MEAT SAW

+44"

+44"

CONNECTION TO (2)
STEAMERS (STACKED)

GFCI

CONNECTION TO
(2) COMBI OVEN
(STACKED)

CONNECTION TO
(2) COMBI OVEN
(STACKED)

CONNECTION TO
BLAST CHILLER

CONNECTION TO ICE
FLAKER AND BIN

CONNECTION TO
HOT FOOD BAR

CONNECTION TO
HOT CHICKEN

CONNECTION
TO PIZZA OVEN

CONNECTION
TO HOLDING
CABINET

CONNECTION TO
DECORATIVE
HEAT LAMP

CONNECTION
TO MIXER

ESPRESSO
MACHINE

CONNECTION TO
COFFEE BREWER

CONNECTION TO
AUTOMATIC
WRAPPING SYSTEM

CONNECTION TO
POPCORN MACHINE

CONNECTION TO
DISPLAY MERCHANDISER

CONNECTION TO ICE
CREAM MACHINE

CONNECTION TO
AUTOMATIC DOOR TYP.

CONNECTION TO
TOASTER

CONNECTION TO
BREAD SLICER

CONNECTION TO
DRY BAKERY CASE

CONNECTION TO
S.S. CABINET

RECEIVING
DOOR BELL

+44"

CONNECTION TO
DOCK LOADER

CONNECTION TO
AHU-4 (IN CEILING)

CONNECTION TO
AHU-6 (IN CEILING)

CONNECTION TO
AHU-9 (IN CEILING)

CONNECTION TO
AHU-8 (IN CEILING)

CONNECTION TO
AHU-7 (IN CEILING)

CONNECTION TO
AIR CURTAIN

CONNECTION TO AIR
COMPRESSOR (SEE FP1.1)

PROVIDE CORDREEL WITH
DUPLEX RECEPTACLE IN
POLYHOUSE (TYP OF 6)
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ELECTRICAL: BASEMENT PLAN

1

CONNECTION TO
HYDRAULIC LIFT

ELECTRICAL: MECHANICAL/ELECTRICAL ROOM BLOWUP

2

CONNECTION
TO MAU-3
(IN CEILING)

CONNECTION
TO AHU-5

CONNECTION TO
EF-9 (IN CEILING)

CONNECTION TO
EF-10 (IN CEILING)
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 ELECTRICAL: ONE-LINE DIAGRAM

1

F:
\2

0
2

0
\2

0
-3

9
4

 A
D

A
M

S
 F

A
IR

A
C

R
E 

FA
R
M

S
\E

LE
C

TR
IC

A
L\

E6
.1

.d
w
g 

- 
Pl

ot
te

d 
on

: 
 F

eb
 2

2
, 

2
0

2
2

 -
 4

:3
1

pm
 b

y 
ah

S
H

E
E

T
 
N

O
:

P
R

O
J
E

C
T

 
N

O
:

D
A

T
E

:

S
C

A
L

E
:

D
R

A
W

N
 
B

Y
:

C
H

E
C

K
E

D
 
B

Y
:

D
R

A
W

I
N

G
 
T

I
T

L
E

:
P

R
O

J
E

C
T

 
N

A
M

E
:

S
E

A
L

:
R

E
V

I
S

I
O

N
S

:

S
he

et
 F

ile
 S

av
e 

D
at

e:
 2

0
 D

ec
 2

0
2
1
, 
4
:2

5
pm

 F
eb

 2
2

, 
2

0
2

2

FA
IR

A
C

R
E

 F
A

R
M

S
E
N

G
IN

E
E
R
IN

G
 L

LP

FE
 #

 2
0
-3

9
4

1
8

1
 
C

h
u

r
c
h

 
S

t
.
,
 
S

u
i
t
e

 
1

0
0

,

P
o

u
g

h
k
e

e
p

s
i
e

,
 
N

Y
 
1

2
6

0
1

t
 
8

4
5

-
4

5
4

-
9

7
0

4
 
 
f
x
 
8

5
5

-
3

2
0

-
8

7
3

5

2
2

 
M

u
l
b

e
r
r
y
 
S

t
.
,
 
S

u
i
t
e

 
2

A
,

M
i
d

d
l
e

t
o

w
n

,
 
N

Y
 
1

0
9

4
0

t
 
8

4
5

-
3

4
3

-
1

4
8

1
 
 
f
x
 
8

4
5

-
3

4
3

-
4

9
8

6

w
w

w
.f

el
lp

.c
om

E
6
.
1

E
L

E
C

T
R

I
C

A
L

:

O
N

E
-
L

I
N

E
 
D

I
A

G
R

A
M



F:
\2

0
2

0
\2

0
-3

9
4

 A
D

A
M

S
 F

A
IR

A
C

R
E 

FA
R
M

S
\E

LE
C

TR
IC

A
L\

E7
.1

.d
w
g 

- 
Pl

ot
te

d 
on

: 
 F

eb
 2

2
, 

2
0

2
2

 -
 4

:3
1

pm
 b

y 
ah

S
H

E
E

T
 
N

O
:

P
R

O
J
E

C
T

 
N

O
:

D
A

T
E

:

S
C

A
L

E
:

D
R

A
W

N
 
B

Y
:

C
H

E
C

K
E

D
 
B

Y
:

D
R

A
W

I
N

G
 
T

I
T

L
E

:
P

R
O

J
E

C
T

 
N

A
M

E
:

S
E

A
L

:
R

E
V

I
S

I
O

N
S

:

S
he

et
 F

ile
 S

av
e 

D
at

e:
 0

8
 O

ct
 2

0
2
1
, 
1
1
:4

7
am

 F
eb

 2
2

, 
2

0
2

2

FA
IR

A
C

R
E

 F
A

R
M

S
E
N

G
IN

E
E
R
IN

G
 L

LP

FE
 #

 2
0
-3

9
4

1
8

1
 
C

h
u

r
c
h

 
S

t
.
,
 
S

u
i
t
e

 
1

0
0

,

P
o

u
g

h
k
e

e
p

s
i
e

,
 
N

Y
 
1

2
6

0
1

t
 
8

4
5

-
4

5
4

-
9

7
0

4
 
 
f
x
 
8

5
5

-
3

2
0

-
8

7
3

5

2
2

 
M

u
l
b

e
r
r
y
 
S

t
.
,
 
S

u
i
t
e

 
2

A
,

M
i
d

d
l
e

t
o

w
n

,
 
N

Y
 
1

0
9

4
0

t
 
8

4
5

-
3

4
3

-
1

4
8

1
 
 
f
x
 
8

4
5

-
3

4
3

-
4

9
8

6

w
w

w
.f

el
lp

.c
om

E
7
.
1

E
L

E
C

T
R

I
C

A
L

:
 
D

E
T

A
I
L

S

FIRE ALARM / DETECTION SYSTEM SCHEMATIC

1
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RATED GWB OR PLASTER PARTITION

5

DATA DROP
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HANGER DETAIL
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BEAM CLAMP
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VACANCY SENSOR SWITCH DETAIL

9

TYPICAL WALL MOUNT

SINGLE WAY WIRING:

THREE WAY WIRING:

TYPICAL TRENCH CONFIGURATION FOR GRASS/ASPHALT AREA
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CONDUIT PENETRATION

IN FIRE RATED CONCRETE FLOOR
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ELEVATOR

SHAFT

ELEVATOR

NOTES:

 TYPICAL ELEVATOR SPRINKLER CONTROL SCHEMATIC
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SEQUENCE OF OPERATION:

PENDANT FIXTURE MOUNTING DETAIL
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FLOOR POWER/ DATA OUTLETS
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FIRST FLOOR LIGHTING TIMECLOCK & CONTACTOR DETAIL
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FIRST FLOOR PENDANT TIMECLOCK & CONTACTOR DETAIL
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EXTERIOR EGRESS LIGHTING TIMECLOCK DETAIL
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SITE LIGHTING TIMECLOCK & CONTACTOR DETAIL
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QTY  TAG

A

A1

A2

A3

A4

B

B1

B2

B3

C1

C2

C3

C4

D

E

E1

F

G

G1

H

J

J1

K

L

M

N

P

R

S

T1

T2

V

W LED DOCK LIGHT

DESCRIPTION

1' x 4' LED FLAT PANEL

3" x 96" LED RECESSED

DIRECT

3" x 48" LED RECESSED

DIRECT

3" x 96" LED RECESSED

DIRECT

3" x 48" LED RECESSED

DIRECT

2' x 4' LED FLAT PANEL

2' x 4' LED FLAT PANEL

2' x 2' FLAT PANEL LED

2' x 2' FLAT PANEL LED

LED LINEAR

TRACK ASSEMBLY

SPOT MODULE

8' LED LINEAR PENDANT

6" ROUND LED DOWNLIGHT

8' LED LINEAR

4' LED LINEAR

4" x 48" OPEN RECESSED

LED WALL WASH

8' VAPOR-TIGHT LED

4' VAPOR-TIGHT LED

DECORATIVE PENDANT

8" ROUND LED DOWNLIGHT

8" ROUND LED DOWNLIGHT

DECORATIVE PENDANT

4' x 8' LED LUMINOUS

CEILING PANELS

DECORATIVE PENDANT

DECORATIVE PENDANT

DECORATIVE PENDANT

DECORATIVE PENDANT

SCONCE

TRACK LIGHTING

TRACK LIGHTING

SUSPENDED

SUSPENDED

SUSPENDED

SUSPENDED

WALL-MTD.

SURFACE

SURFACE

RECESSED

SURFACE FOSTORIA DKL-60VA-LED 120 1 LED

AMELUX

AMELUX

C2TV-G2-34-LED-E-WT-TN1-

277-FL-3000

C2TV-G2-34-LED-E-WT-TN1-

277-FL-3500

MANUFACTURER

RECESSED

RECESSED

RECESSED

RECESSED

RECESSED

RECESSED

RECESSED

SURFACE

SURFACE

AIRCRAFT

CABLE

TRACK

SUSPENDED

RECESSED

SUSPENDED

SUSPENDED

RECESSED

SURFACE

SURFACE

SUSPENDED

RECESSED

RECESSED

SUSPENDED

PHILIPS

LP710P ONESPACE PREFAB

L2860W1733 4000K

LITHONIA LIGHTING

COOPER LIGHTING

SOLUTIONS

COOPER LIGHTING

SOLUTIONS

COOPER LIGHTING

SOLUTIONS

COOPER LIGHTING

SOLUTIONS

LITHONIA LIGHTING

LITHONIA LIGHTING

LITHONIA LIGHTING

LITHONIA LIGHTING

NORDEON

NORDEON

NORDEON

ALCON LIGHTING

LITHONIA LIGHTING

LITHONIA LIGHTING

LITHONIA LIGHTING

PEERLESS

LITHONIA LIGHTING

FEM-L48-4000LM-LPAFL-WD-

MVOLT-40K

LITHONIA LIGHTING

HI-LITE MFG.

INDY

INDY

WAREHOUSE SHADE

H-15112/CB8/INC

LIGHTING SCHEDULE

MODEL NO.

LAMPS

VOLT

CPANL 1X4 24/LM

120/277

120/277

120/277

120/277

CPANL 2X4 40/LM

CPANL 2X4 40/LM

CPANL 2X2 33/LM

CPANL 2X2 33/LM

BALDUR

BALDUR

BALDUR

12125-8-120-30K-8-SL-AC

8-(CONFIRM)-ILD-LE

LDN6-AL01-SWWI-L06WR-

LD-MVOLT

CLX L96 10000LM

CLX L48 3000LM

120/277

277

120

L8-17LM-35K-MVOLT-G4

L8-23LM-30K-MVOLT-G4

120

120/277

120

120

120

120

120

277

277

30K

NO.      CODE

35K

30K

30K

35K

35K

35K

30K

35K

30K

30K

30K

30K

30K

30K

40 K

40 K

35 K

40 K

40 K

30K

35K

30K

30K

DIMMER

MEDIUM BASE,

PROVIDE LED BULB, 30K

DIRECT / INDIRECT

40% DOWN - 60% UP

SEE SUBMITTED FIXTURE LIST FROM

MANUFACTURER

LOCATION / REMARKS

RECESSED IN GWB CEILING

RECESSED IN GWB CEILING

RECESSED IN GWB CEILING

RECESSED IN GWB CEILING

NEORAY DEFINE-3 QS-123-

DR-775D-30-GYP-0096-I-U-DD

NEORAY DEFINE-3 QS-123-

DR-1000D-30-GYP-0048-I-U-DD

NEORAY DEFINE-3 QS-123-

DR-775D-35-GYP-0096-I-U-DD

NEORAY DEFINE-3 QS-123-

DR-1000D-35-GYP-0048-I-U-DD

OPRW-G-LOP-28FT-90CRI-35K

500LMF-MINI-ZT-277-CO41

MOUNTING

AIRCRAFT

CABLE

120/277

A-EM 1' x 4' LED FLAT PANEL RECESSED LITHONIA LIGHTING
CPANL 1X4 24/LM-ILB CP10A

35K

120/277

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

WITH INTEGRAL EMERGENCY BATTERY

120/277

120/277

120/277

120/277

120/277

120/277

120/277

120/277

120/277

120/277

FEM-L48-3000LM-LPAFL-

WD-MVOLT-40K

30K

35K

V-EM RECESSED

B-EM

B1-EM

2' x 4' LED FLAT PANEL

2' x 4' LED FLAT PANEL

RECESSED

RECESSED

LITHONIA LIGHTING

LITHONIA LIGHTING

CPANL 2X4 40/LM-ILB CP10A

CPANL 2X4 40/LM-ILB CP10A

35K

30K

120/277

120/277

B2-EM

B3-EM

2' x 2' FLAT PANEL LED

2' x 2' FLAT PANEL LED

SURFACE

SURFACE

LITHONIA LIGHTING

LITHONIA LIGHTING

CPANL 2X2 33/LM-ILB CP10A

CPANL 2X2 33/LM-ILB CP10A

35K

30K

120/277

120/277

E-EM

E1-EM

8' LED LINEAR

4' LED LINEAR

SUSPENDED

SUSPENDED

LITHONIA LIGHTING

LITHONIA LIGHTING

CLX L96 10000LM-PS1050

CLX L48 3000LM-PS1050

40 K

40 K

120/277

120/277

G-EM

G1-EM

8' VAPOR-TIGHT LED

4' VAPOR-TIGHT LED

SURFACE

SURFACE

LITHONIA LIGHTING

FEM-L48-4000LM-LPAFL-WD-

MVOLT-40K-E10WMCP

LITHONIA LIGHTING

40 K

40 K

120/277

120/277

FEM-L48-3000LM-LPAFL-

WD-MVOLT-40K-E10WMCP

PROVIDE SURFACE MOUNTING KIT AT GYPBOARD

APPLICATIONS

PROVIDE SURFACE MOUNTING KIT AT GYPBOARD

APPLICATIONS AND WITH INTEGRAL EMERGENCY BATTERY

SYMBOL

LIGHTING CONTROL EQUIPMENT SCHEDULE

POWER PANEL - (PP-O)

POWER PANEL - (PP-1)

POWER PANEL - (PP-IG1)

POWER PANEL - (PP-IG2)

POWER PANEL - (LP-1)

POWER PANEL - (PP-2)

MAIN DISTRIBUTION PANEL - (MDP-1)

SYMBOL

CEILING FAN SCHEDULE

POWER PANEL - (PP-B)
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POWER PANEL - (PP-K1)

POWER PANEL - (PP-K2)

POWER PANEL - (PP-K3)
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