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BID ADDENDUM # 1 

 
 
CONTRACT NAME:   FOOD SERVICE HOOD AND DUCT CLEANING 
 
CONTRACT NUMBER:   KS101823-1 
 
DATE OF ADDENDUM #1:  JANUARY 22, 2024  
 
 
The following information shall be carefully examined, together with the Invitation to Bid (ITB) 
Documents, and all information listed in this Addendum shall be incorporated in the submission: 

 
1. Request for Information Question and Answer Log is attached. 
 
2.    Enclosed is the UConn Dining Services Hood System Plans and Specifications Manual for reference. 

 
 

 
 
 
 
 
 
Kathleen Susca 
Purchasing Agent I, 
Capital Projects and Facilities Procurement 
University of Connecticut 
 



RFI No. Company Name Date 
Submitted Question Response 

1

Innovative Environmental, LLC 01/17/24
There are 2 standard wage categories that are applicable to the tasks required by this bid: 
“Ventilation Equipment Tender” or “General Maintenance Worker”. Which category should 
be used?

Bidders are to utilize the Ventilation Equipment Tendor labor 
classification.

2

3
4

5
6
7
8
9
10
11
12
13
14
15

RFI QUESTIONS AND ANSWERS - ITB for Project # KS101823-1 FOOD SERVICE HOOD AND DUCT CLEANING



UCONN Dining Services Hood System Plans  

Loca�ons: 

• Page 2, Gelfenbien 
• Page 3, Whitney 
• Page 4, Shippee (Catering) 
• Page 5, Buckley 
• Page 6, South 
• Page 7, McMahon (Interior) 
• Page 8, McMahon (Roof Photo) 
• Page 9, Burton (Football Complex) 
• Page 10, Putnam 
• Page 11, Northwest 
• Page 12, North McConoughy 
• Page 13, 14, 15, & 16, Union Street Market (Student Union) 
• Page 17 & 18, 3rd Floor Catering Kitchen (Student Union) 
• Page 19 & 20, One Plate Two Plates & Earth Wok & Fire 
• Page 21, 22, & 23, Har�ord law Hosmer Kitchen 
• Page 24 thru 37, Har�ord Downtown 
• Page 38, New South (Ven�la�on Plan Only) 
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UConn –  Gelfenbien Kitchen 

Address: next to, Towers Residence Halls, 3384 Tower Loop Rd, Storrs, CT 06269 
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not to scale – formatted for 11”x17” 

Date: 12/19/23 

Kosher Hoods 

Servery Grill Hood 

Pizza Oven 

Servery Fusion 

Main Double Sided 

Welded Single Wall Duct 

Legend 

Stainless Pre-Fab Duct 

Exhaust Hood 

Exhaust Fan 

Vertical Duct/Collar  

Duct Access Panel 

DWN/UP 
Duct Elevation Change 

Locked Door 

 

Vertical Riser 

through roof to 

Upblast Fan Vertical Riser 

through roof to 

Upblast Fan 

Vertical Riser up 

1 floor to Upblast 

Fan 

Vertical Riser up 

1 floor to Upblast 

Fan 

Vertical Risers 

through roof to 

Upblast Fans 

http://www.iefss.com/


Whitney Main 

1st Floor 

Elevation 
Welded Single Wall Duct 

Legend 

Stainless Pre-Fab Duct 

Exhaust Hood 

Exhaust Fan 

Vertical Duct/Collar  

Duct Access Panel 

DWN/UP 
Duct Elevation Change 

Locked Door 

Turning Vanes 

Vertical to 2nd 

floor 

Whitney Main 

Whitney Char 

1st Floor 

2nd Floor 

Roof 

UConn –  –  Whitney Kitchens 

Address: Whitney Dining Hall, University of Connecticut, Storrs, CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 
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UConn – Shippee 

Address: 1276 Storrs Rd, Storrs, CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 

Date: 12/23/23 
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UConn – John Buckley Residence Hall 

Address: 1276 Storrs Rd, Storrs, CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 

Date: 12/19/23 
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UConn – South Dining 

Address:  Lewis B. Rome Commons, Storrs, CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 

Date: 12/19/23 
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This drawing was created for UConn Dining Services for 
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UConn – McMahon Dining Hall 

Address: 2011 Hillside Rd, Storrs, CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 

Date: 12/23/23 
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UConn – Burton Complex 

Address: 505 Stadium Road, Unit 3204, Storrs CT 06269 

Kitchen Exhaust System Layout 

not to scale – formatted for 11”x17” 

Date: 12/19/23 
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UConn – Putnam 

Address: 2358 Alumni Dr, Storrs, CT 06269 
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UConn –  Northwest Kitchen 

Address: Northwest Dining Hall, University of Connecticut, Storrs, CT 06269 

Kitchen Exhaust System Layout 
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The Whiting-Turner Contracting Company 

               UConn Downtown Hartford  
Submittal Transmittal Form  

(Subcontractor to use a Separate Form For Each Submittal Item) 

                                                                                   
 

                                                                            

                                               

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TRANSMITTAL SECTION A (To be completely filled out by 

Subcontractor when transmitting to Whiting-Turner) 
SUBMITTAL INFORMATION – Use a separate transmittal for each 

item submitted 
Name of                                                        Date submitted:____________ 

Contractor:  ________________________ 

                                                                        Reference  

Spec Section: _______________________   Number :   ______________ 

 

Name of Sub/Manufacturer/ 

Material:____________________________________________________ 

 

CATEGORY                                             

 Product Data        General Location: ___________________________ 

 Shop Drawing                                  

 Material Sample                                            

 Composite Drawing                          Full   /    Partial  

 Certificate of Compliance 

 Informational Submittal                   Submittal #: ________   

 Delegated Design                               

 

 

 
 

 

 

 Subcontractor

Whiting Turner Contracting Company: UConn Downtown
Hartford 15600:  The attached submittal has been reviewed
for general compliance and incorporation into the project. 
Subcontractor/Supplier is responsible for quantities, sizing,
capacity, proper function and coordinating all requirements
for this material/ equipment/ system in full compliance with
the contract documents. 

          NO EXCEPTION NOTED         REJECTED
    
          EXCEPTION AS NOTED          FOR INFORMATION
                                                            ONLY     
          REVISE AND RESUBMIT 

Submittal Number:______________________________ 

Init:_________________      Date: __________________
The review does not relieve the subcontractor of responsibility for
any deviation from the request of the Contract Documents

Subcontractor to Verify all dimensions in the Field

REVIEWED - NO EXCEPTIONS TAKEN

REVIEWED - MAKE CORRECTIONS AS NOTED. RESUBMITTAL NOT REQUIRED

UNLESS CONTRACTOR CANNOT COMPLY WITH CORRECTIONS NOTED

REVISE AS NOTED AND RESUBMIT

SUBMIT MISSING EQUIPMENT ITEMS NOTED

RESUBMIT PROPERLY - SUBMITTAL NOT REVIEWED FOR THE REASONS NOTED

REVIEWED FOR INFORMATION ONLY

NOT REVIEWED - SUBMITTAL REQUIRES REVIEW BY OTHER DISCIPLINES

RECIEVED FOR RECORD ONLY - SUBMITTAL NOT REVIEWED

RICCA'S REVIEW OF THIS SUBMITTAL IS FOR THE VERIFICATION OF
CONFORMANCE WITH THE DESIGN INTENT EXPRESSED IN THE CONTRACT
DOCUMENTS. COMMENTS MADE HEREIN ARE NOT TO BE CONSTRUED AS
INDICATING APPROVAL OF AN ITEM OR ASSEMBLY.

THE CONTRACTOR REMAINS RESPONSIBLE FOR CHECKING DEVIATIONS BETWEEN
THIS SUBMITTAL AND DIFFERING INFORMATION OR CONDITIONS IN THE
CONTRACT DOCUMENTS AND FIELD CONDITIONS; FOR DETERMINING AND
SUBSTANTIATING THE ACCURACY AND COMPLETENESS OF OTHER DETAILS SUCH
AS DIMENSIONS, UTILITY REQUIREMENTS, QUANTITIES, CONSTRUCTION
METHODS, TECHNIQUES, SCHEDULES, SEQUENCES, FABRICATION PROCESSES,
ERRORS AND OMISSION. THE CONTRACTOR IS ALSO RESPONSILE FOR
COORDINATION OF THE WORK OF THE OTHER TRADES, SAFETY PRECAUTIONS
AND FOR PERFORMING WORK IN A SAFE AND SATISFACTORY MANNER.

BY:                                                                            DATE:

RICCA PROJECT NO:                                             SUBMITTAL NO:

SUBMITTAL REVIEW

SUBMITTAL REVIEW

Kerri Ingraham
14250

02/15/2016
11400000101

FOR RECORD





American Panel

Submitted under # 11400-004-03



American Panel

AE 26 60
61 lbs

AA 2876
61 lbs

Design Team to verify all dimensions, heights, etc. to
eliminate any added freight charges to the owner.
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POWER FOR EVAPORATOR CIRCUIT IS SUPPLIED FROM
CONDENSING UNIT.

= POINT OF ELECTRICAL CONNECTIONS.

CONDENSING UNIT:

CONDENSING UNIT:

WALK-IN DOORS:

EVAPORATOR:

FREEZER

EVAPORATOR:

COOLER

208-230v/60/3∅  9.3 UNIT AMPACITY
208-230v/60/1∅  1.3/7.4 AMPS

208-230v/60/1∅  0.9 AMPS
208-230v/60/1∅  8.5 UNIT AMPACITY

115v/1∅ - 350w

ELECTRICAL DATA

*

*

EXPOSED EXTERIOR - .032 STUCCO ALUMINUM
INTERIOR WALLS & CEILING - WHITE .040 STUCCO ALUMINUM

EXTERIOR FLOOR & CEILING - 26 GA STUCCO ACRYLUME
INTERIOR FLOOR - AMERITUFF STRUCTURAL FLOOR

UNEXPOSED EXTERIOR - .032 STUCCO ALUMINUM

                3/4" AC PLYWOOD UNDERLAYMENT, FIBERGLASS GRATING SUPPORT)
                (1/8" INTEGRAL DIAMOND ALUMINUM TREAD PLATE,

  CONDENSING UNIT: 1 - STD. PRE-ASSEMBLED REMOTE - HERMETIC

EVAPORATOR: 1 - MODEL NO. AE26-60 W/E.C. MOTORS

U.L. LISTED, WATER COOLED, INDOORS

EVAPORATOR: 1 - MODEL NO. AA28-76 W/E.C. MOTORS

  CONDENSING UNIT: 1 - STD. PRE-ASSEMBLED REMOTE - HERMETIC

2.00 HP  MODEL NO. FJWL-C200-TFC-020 (R404A)

0.75 HP  MODEL NO. M4WF-C075-CAV-020 (R404A)

KITCHEN EQUIPMENT CONTRACTOR TO
FIELD VERIFY ALL DIMENSIONS AND

COORDINATE 2" GAP BETWEEN WALK-IN
COOLER WALLS AND ARCHITECTURAL
WALLS FOR PROPER INSTALLATION.



American Panel

AE 26 -60
61 lbs

AA 28-76
61 lbs

Design Team to verify all dimensions, heights, etc. to
eliminate any added freight charges to the owner.
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Subcontractor to verify all dimensions
and Coordination in the field with WT.

Per Detail QFD 1520/ QF507
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Specified
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1" IPS S/S DRAIN
COUPLING

Per Detail QFD 1520/ QF507
1" IPS S/S Drain Coupling
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ANSUL R-102 SYSTEM

1) ANSUL R-102 FIRE SYSTEM
2) ONE TANK SYSTEM (3 GALLON)
3) 3/8" BLACK IRON PIPING (CONCEALED)
  3/8" S.S. APPLIANCE DROPS (EXPOSED)
4) MECHANICAL GAS VALVE = (ADVISE SIZE)

PROVIDE ANSUL R-102
SYSTEM REMOTE MOUNTED

AS DOCUMENTED IN THE
FOOD SERVICE DRAWINGS

AND 11400 SPECIFICATIONS. 

KITCHEN EQUIPMENT
CONTRACTOR TO

COORDINATE HOOD
DIMENSIONS AND LOCATION

BASED UPON MODEL
APPROVED BY UCONN FOOD

SERVICES Details per manufacturer's drawings.
(Note: Standard details are guidelines and
references for fabrication.  Manufacturer's
information should be followed, as the
information accurately reflects project
decisions and site conditions.)
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Manufacturer to confirm two (2) 20A, single phase 
circuit breaker at 120V is acceptable for kitchen item 
#56. 
Manufacturer to confirm (1) 20A, single phase circuit 
breaker at 120V is acceptable for kitchen item #31.



The Whiting-Turner Contracting Company 

               UConn Downtown Hartford  
Submittal Transmittal Form  

(Subcontractor to use a Separate Form For Each Submittal Item) 

                                                                                   
 

                                                                            

                                               

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TRANSMITTAL SECTION A (To be completely filled out by 

Subcontractor when transmitting to Whiting-Turner) 
SUBMITTAL INFORMATION – Use a separate transmittal for each 

item submitted 
Name of                                                        Date submitted:____________ 

Contractor:  ________________________ 

                                                                        Reference  

Spec Section: _______________________   Number :   ______________ 

 

Name of Sub/Manufacturer/ 

Material:____________________________________________________ 

 

CATEGORY                                             

 Product Data        General Location: ___________________________ 

 Shop Drawing                                  

 Material Sample                                            

 Composite Drawing                          Full   /    Partial  

 Certificate of Compliance 

 Informational Submittal                   Submittal #: ________   

 Delegated Design                               

 

 

 
 

 

 

 Subcontractor

Whiting Turner Contracting Company: UConn Downtown
Hartford 15600:  The attached submittal has been reviewed
for general compliance and incorporation into the project. 
Subcontractor/Supplier is responsible for quantities, sizing,
capacity, proper function and coordinating all requirements
for this material/ equipment/ system in full compliance with
the contract documents. 

          NO EXCEPTION NOTED         REJECTED
    
          EXCEPTION AS NOTED          FOR INFORMATION
                                                            ONLY     
          REVISE AND RESUBMIT 

Submittal Number:______________________________ 

Init:_________________      Date: __________________
The review does not relieve the subcontractor of responsibility for
any deviation from the request of the Contract Documents
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Submittal 
Transmittal

RAMSA  | 460 West 34th Street 18th Floor New York NY 10001 United States

Page 1 of 1

PROJECT: DATE SENT: 1/18/2017U Conn Hartford BIM
A13038.01

RETURN BY:

SUBJECT: Food Service Plumbing & Electrical 
Coordination Drawing For record

SUBMITTAL ID: 114000-010-02

TYPE: Submittal TRANSMITTAL ID: 06776

PURPOSE: For Review VIA: Info Exchange

SPEC SECTION: 114000

FROM

NAME COMPANY EMAIL PHONE

Colin Slaten RAMSA c.slaten@ramsa.com 212-967-5100

TO

NAME COMPANY EMAIL PHONE

Maxwell Chien MChien@kohlerronan.co
m (212) 695-2422

Myshell McHone Kohler Ronan, LLC mmchone@kohlerronan.
com (212) 695-2422

Steve Lembo Kohler Ronan slembo@kohlerronan.co
m (212) 695-2422

DESCRIPTION OF CONTENTS

QTY DATED TITLE NUMBER NOTES

1 1/16/2017 114000-010-02 Food 
Service Plumbing & 
Electrical Coordination 
Drawing For record.pdf

 





mmchone
Text Box
KR COMMENTS: · Per drawing E301, electrical drawings indicated two duplex receptacles for item “E-35” but the submittal indicates only one is required. EC can reuse the extra receptacle from “E-35” for “E-62” and extend the existing MC cable from existing “E-62” receptacle to the relocated receptacle.·Per drawing E301, EC shall remove one duplex receptacle with associated MC cable for item “E-12” and provide credit back to owner.·EC shall revise item “E-63” from 2 pole to 3 pole.
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mmchone
Text Box
KR COMMENT: Provide clarification why the compressors require ventilation when they are water-cooled units.
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M-A. GENERAL NOTES
1. THE ASSIGNED KITCHEN EQUIPMENT CONTRACTOR SHALL PERFORM A 

THOROUGH PROJECT REVIEW OF ALL CURRENT CONTRACT DOCUMENTS THAT 
APPLY TO FOODSERVICE ZONES AND EQUIPMENT. KITCHEN EQUIPMENT 

CONTRACTOR SHALL GENERATE ENGINEERING INDEPENDENT OF THIS SHEET 
CONFORMING TO FIELD CONDITIONS WHERE REQUIRED AND MANUFACTURER’S 
REQUIREMENTS FOR EQUIPMENT SPECIFIED AND THUS INTENDED TO BE 
PURCHASED AND SET-IN-PLACE.

2. ALL CONSTRUCTION AND MECHANICAL WORK SHOWN ON THIS PLAN MUST 
COMPLY WITH ALL APPLICABLE CODES AND REGULATIONS, INCLUDING 
CURRENT INTERNATIONAL MECHANICAL CODE, AS THEY APPLY TO 
FOODSERVICE EQUIPMENT AND ZONES.

3. ALL WORK SERVICES, INTERCONNECTIONS, FIELD CONNECTIONS, AND FINAL 

CONNECTIONS INDICATED ON THIS PLAN SHALL BE COMPLETED BY 
CONTRACTORS OTHER THAN THE KITCHEN EQUIPMENT CONTRACTOR UNLESS 
SPECIFICALLY ASSIGNED TO THE KITCHEN EQUIPMENT CONTRACTOR.

4. THIS PLAN IS INTENDED TO SHOW SPECIAL BUILDING AND VENTILATION 
REQUIREMENTS FOR FOODSERVICE EQUIPMENT ONLY. REFER TO 
ARCHITECTURAL AND ENGINEERING PLANS FOR SCOPE OUTSIDE OF 
FOODSERVICE EQUIPMENT.

5. THIS DRAWING IS ISSUED FOR DESIGN INTENT PURPOSES ONLY. REFER TO THE 

KITCHEN EQUIPMENT CONTRACTOR’S DIMENSIONED ROUGH-IN DRAWINGS AND 
APPROVED SHOP DRAWINGS FOR SUPPLEMENTAL COORDINATION AND 
INSTALLATION REQUIREMENTS FOR FOODSERVICE EQUIPMENT ON THIS PLAN.

6. ALL EQUIPMENT PROVIDED BY OTHERS -INCLUDING BY 
OWNER/OPERATOR/PURVEYOR- SHOWN ON THIS PLAN ARE MINIMUM 
GUIDELINES ONLY. KITCHEN EQUIPMENT CONTRACTOR TO VERIFY 
INFORMATION, TECHNICAL DATA, AND SPECIFICATIONS FOR THIS EQUIPMENT. 
GENERAL CONTRACTOR TO VERIFY AND MAKE FINAL ROUGH-IN CONNECTIONS 

AS REQUIRED.
7. EXISTING, TO-REMAIN-IN-PLACE, OR TO-BE-RELOCATED EQUIPMENT SHOWN ON 

THIS PLAN ARE MINIMUM GUIDELINES ONLY AND MUST BE VERIFIED. CONTACT 
OWNER/OPERATOR FOR INFORMATION, TECHNICAL DATA, AND SPECIFICATIONS 
FOR THIS EQUIPMENT. GENERAL CONTRACTOR AND KITCHEN EQUIPMENT 
CONTRACTOR TO VERIFY, DISCONNECT, AND MAKE FINAL ROUGH-IN 
CONNECTIONS AS REQUIRED.

8. RECOMMEND TO PROVIDE MINIMUM LIVE LOADS OF 150 LBS. PER SQUARE 

FOOT (68KG PER.09 SQUARE METERS).  PROVIDE REINFORCED SLAB FOR ANY 
FOODSERVICE EQUIPMENT THAT MAY EXCEED 150 LBS. PER SQUARE FOOT, 
SUCH AS A LARGE COMPRESSOR RACK, LARGE DISH MACHINE, LARGE OVENS, 
ETC.

BUILDING CONDITIONS & VENTILATION NOTES
THE NOTES BELOW MAY APPLY TO ONE OR ALL DESIGN, 

CONSTRUCTION, OR CLOSE-OUT PHASES OF THIS PROJECT

9. RECOMMENDED MINIMUM FINISHED CEILING HEIGHTS IN KITCHEN AREAS AND 
FOR SPECIFIC FOODSERVICE EQUIPMENT ARE AS FOLLOWS:
A. KITCHEN AREAS WITH EXHAUST HOODS 9’-0” (2.75M)
B. WALK-IN COOLER/FREEZER AREAS 9’-0” (2.75M)
C. GENERAL AREAS 9’-0” (2.75M)

D. ICE MACHINE AREAS 10’-6” (3.2M)
10. ADEQUATE SPACE IS NEEDED ABOVE THE FINISHED CEILINGS FOR MECHANICAL 

AND ELECTRICAL WORK, ESPECIALLY ABOVE EXHAUST HOODS AND WALK-IN 
COOLER/FREEZERS.  NOTIFY RICCA DESIGN STUDIOS IF HEIGHTS ARE LESS THAN 
RECOMMENDED MINIMUMS.
A. WALK-IN COOLER/FREEZER CEILING PANELS REQUIRE ADDITIONAL 18”

(457MM) CLEARANCE ABOVE FOR INSTALLATION
B. ICE MACHINES REQUIRE 24” (609 MM) CLEARANCE ABOVE FOR INSTALLATION

11. ALL FLOOR SINKS AND FLOOR TROUGHS TO BE SET FLUSH WITH FINISHED 

FLOOR - UNLESS OTHERWISE DIRECTED BY LOCAL CODE.  ALL FLOOR TROUGHS 
SERVING FOODSERVICE EQUIPMENT WITH LIQUID VOLUME IN TILTING OR IN 
VALVED DUMPING MANNER SHALL BE PLACED IN A LOCATION DIRECTLY RELATED 
TO MANUFACTURER’S REQUIRED POUR-PATH FOR EQUIPMENT TO BE SET IN 
PLACE. KITCHEN EQUIPMENT CONTRACTOR AND GENERAL CONTRACTOR TO 
FIELD-VERIFY LOCATION IN RELATION TO REQUIRED POUR PATH, AND IN HEIGHT 
PER PITCH-TO-DRAIN REQUIRED.

12. THE MOUNTED HEIGHT FOR THE BOTTOM EDGE OF EXHAUST HOODS TO BE SET 
AT 6’-8” MINIMUM (2032MM) ABOVE THE FINISHED FLOOR UNLESS OTHERWISE 

INDICATED. THE BOTTOM EDGE OF EXHAUST HOODS SHALL BE NO HIGHER THAN 
7’-0” (2134MM) ABOVE FINISHED FLOOR.

13. MANUAL-PULL EXHAUST HOOD FIRE EVENT PULL STATION AND CONDUIT TO BE 
MOUNTED WITHIN WALL CAVITY AND SET TO 48” ABOVE FINISHED FLOOR 
(1220MM) AT CENTER. CONDUIT TO TERMINATE PER MANUFACTURER’S 
DRAWINGS. KITCHEN EQUIPMENT CONTRACTOR AND MECHANICAL CONTRACTOR 
TO VERIFY LOCATION WITH APPLICABLE FIRE CODE OFFICIALS PRIOR TO 
INSTALLATION.

14. GENERAL CONTRACTOR TO CONFIRM FOLLOWING IS COMPLETED PRIOR TO THE 

FOODSERVICE EQUIPMENT DELIVERY AND SET-IN-PLACE:
A. THE WALLS AND CEILINGS ARE INSTALLED AND FINISHED. WALLS AND 

CEILINGS MUST BE SMOOTH, EASILY CLEANABLE, NON-ABSORBENT, 
DURABLE, WITH FINISHES APPROVED BY LOCAL HEALTH CODE OFFICIALS.

B. THE FLOORING IS INSTALLED AND WASHED CLEAN. FLOORS MUST BE NON-
SLIP, EASILY CLEANABLE, NON-POROUS, NON-ABSORBENT, AND DURABLE 
WITH FINISHES APPROVED BY LOCAL HEALTH CODE OFFICIALS. ALL 
VERTICAL INTERSECTIONS OF FLOORS-TO-WALLS SHALL HAVE COVED BASES 
INSTALLED.

C. CONFIRM IF A LOADING DOCK IS AVAILABLE.  
D. COORDINATION WITH APPLICABLE TRADESPEOPLE FOR ANY DOOR/WINDOW 

OPENINGS AND/OR PASSAGEWAYS REQUIRED FOR THE DELIVERY OF 
FOODSERVICE EQUIPMENT.

M-B. MECHANICAL NOTES
MECHANICAL ENGINEER IS RESPONSIBLE FOR SPECIFYING THE FOLLOWING APPLICABLE
EQUIPMENT AND PROVIDING THE FOLLOWING CONDITIONS. MECHANICAL CONTRACTOR 
IS RESPONSIBLE FOR PROVIDING, INSTALLING, AND MAKING FINAL CONNECTIONS TO
FOODSERVICE EQUIPMENT PER BELOW INSTRUCTIONS.

1. ALL COOKING EXHAUST HOOD ASSEMBLIES, DUCTING, COMPONENTS, ETC. 
SHALL BE TYPE I; ALL WARE WASHING ASSEMBLIES, DUCTING, COMPONENTS, 
ETC. SHALL BE TYPE II AS REQUIRED PER N.F.P.A.-96.

2. EXHAUST HOOD DUCT TRANSITIONS TO HOODS, FANS, MAKE-UP AIR UNITS, 
POLLUTION CONTROL UNITS, FIRE-RATED MATERIALS, COMPONENTS, ETC. 
MAKE ALL FINAL CONNECTIONS ON ALL HOODS.

3. BALANCED TEMPERED SUPPLY AIR AND EXHAUST AIR IN KITCHEN AREAS TO 

CONTAIN COOKING ODORS AND EFFLUENT AND PROVIDE A COMFORTABLE 
WORKING ENVIRONMENT. THESE ZONES SHALL BE DESIGNED FOR SLIGHTLY 
NEGATIVE PRESSURE PER CODE.

4. INDEPENDENT OF EXHAUST HOOD MAKE-UP AIR PLENUM DIFFUSERS AT A 
LOCATION MINIMUM 8’-0” (2.4M) (CASTING NO GREATER THAN 150 FPM VELOCITY) 
TO 15’-0” (4.6M) (CASTING NO GREATER THAN 300 FPM VELOCITY) AWAY FROM 
THE EXHAUST HOOD IN PLAN. 4-WAY CEILING DIFFUSERS SHALL NOT BE 
UTILIZED IN ANY COOKING ZONE WITHIN KITCHENS.

5. ALL EXHAUST DUCTWORK SEAMS AND JOINTS MUST BE FULLY-WELDED AND 

WATER/GREASE-TIGHT. ALL EXHAUST DUCTS MUST BE PITCHED PER CODES. 
ALUMINUM EXHAUST DUCTWORK SHALL NOT BE USED AS DUCTING MATERIAL.

6. ALL FIRE-RATED MATERIALS FOR EXHAUST HOODS, VENT DUCTS, VENT STACKS, 
AND HEAT-PRODUCING FOODSERVICE EQUIPMENT.

7. SWITCHES, CONTROLS FOR SUPPLY FANS AND EXHAUST FANS, DEMAND 
CONTROL VENTILATION SYSTEMS, AND HVAC COMPONENTS.

8. AUTOMATIC ACTIVATION OF THE EXHAUST HOOD(S) WHENEVER COOKING 
OCCURS PER CURRENT INTERNATIONAL MECHANICAL CODE IS THE 
RESPONSIBILITY OF THE MECHANICAL ENGINEER OF RECORD. VERIFY SPECIFIC 

REQUIREMENTS WITH LOCAL CODE AUTHORITIES.
9. ENSURE THAT ENTIRE KITCHEN EXHAUST SYSTEM FROM EXHAUST HOOD 

CANOPY TO FAN IS ASHRAE 90.1 SECTION 5,6,7-COMPLIANT PRIOR TO 
COMMENCEMENT OF CONSTRUCTION WHEN AND WHERE APPLICABLE. WHERE 
DEMAND CONTROL VENTILATION IS PLANNED, MECHANICAL ENGINEER TO 
VERIFY THAT VOLUME DAMPERS AND PEAK-DEMAND LIMITERS IN SIZE AND IN 
LOCATION ARE PLANNED AND CONTROLLED TO PROVIDE A FULLY-FUNCTIONAL 
SYSTEM AT TIME OF COMMISSIONING AND TURN-OVER.

10. ADDITIONAL AIR CHANGES/HEAT REMOVAL FOR AIR-COOLED AND FOR WATER-

COOLED CONDENSING UNITS AND ICE MACHINES SHALL BE SUPPLIED PER 
MANUFACTURER’S RECOMMENDATIONS.

11. AT LEAST 1.5 TIMES ADDITIONAL VS STANDARD ROOM AIR CHANGES SHALL BE 
PLANNED WITHIN WARE WASHING ROOMS/ZONES.

12. WHERE DIRECT EXHAUST VENTING IS PERMITTED, PROVIDE A DOUBLE-WALLED 
GAS CHIMNEY TO THE ATMOSPHERE AS ALLOWED/REQUIRED BY LOCAL CODE. 
ANY FLUE OF EXCESSIVE LENGTH WITH BENDS OR OTHER RESTRICTIONS SHALL 
BE PROVIDED WITH A BOOSTER EXHAUST FAN INTERWIRED TO OPERATE WITH 
THE EQUIPMENT SERVED. BOOSTER FAN SHALL PROVIDE 0” S.P. AT CONNECTION 

TO EQUIPMENT.

M-C.GENERAL CONTRACTOR NOTES
THE ARCHITECT IS RESPONSIBLE FOR SPECIFYING THE FOLLOWING.  THE GENERAL
CONTRACTOR IS RESPONSIBLE FOR PROVIDING AND INSTALLING THE FOLLOWING.

1. THE IN-WALL REINFORCING OR WALL BACKING FOR ALL WALL-MOUNTED AND 
RECESSED FOODSERVICE EQUIPMENT AND CONTROL PANELS.

2. TROUGH DIMENSIONS AND LOCATIONS ON THIS PLAN ARE FOR USE IN SLAB 
BLOCK-OUT PLANNING IF REQUIRED BY CONSTRUCTION SCHEDULE. FINAL SIZE 
AND LOCATION TO BE PROVIDED BY KEC WITHIN ISSUED SUBMITTALS.

3. REFER TO MANUFACTURER'S DRAWINGS SHEET SERIES FOR NECESSARY FLOOR 
CONDITIONS - INCLUDING DEPTHS, FLOOR CONSTRUCTION, AND FINISHES. ALL 
SUB-SLAB, SLAB, OR DEPRESSIONS SHALL BE PROVIDED WITH A SMOOTH AND 
TRANSIT-LEVEL FINISH. ONCE EQUIPMENT IS SET IN PLACE, REMAINING 
DEPRESSION TO BE INFILLED WITH GROUT.

4. MANDATORY FOR ALL WALK-IN FREEZER COMPARTMENTS THAT MEASURE OVER 

30'-0" (9.144M) IN BOTH LENGTH AND WIDTH: PROVIDE FREEZE PREVENTION 
BELOW THE INSULATED FLOOR SLAB ON GRADE.  SUGGESTIONS ARE 
DRAINAGE/VENTING SYSTEM, HEAT TRACE SYSTEM, AND/OR REFRIGERATION 
HEAT GAIN GLYCOL SYSTEM.

5. ALL OPENINGS IN WALLS AS INDICATED ON THIS PLAN.
6. ALL PADS OR CURBS FOR FOODSERVICE EQUIPMENT AND/OR ROOF-MOUNTED 

COMPRESSOR RACKS PER MANUFACTURER’S INSTRUCTIONS AND/OR DETAILS 
SHOWN IN THIS DOCUMENT SET.

7. ALL HOLES OR SLEEVES THROUGH ROOFS, FLOORS, WALLS, AND CEILINGS AS 
REQUIRED FOR THE INSTALLATION OF REFRIGERATION, DRINK, ELECTRICAL, OR 
PLUMBING LINES.  THE GENERAL CONTRACTOR SHALL BE RESPONSIBLE FOR 
SEALING HOLES AND SLEEVES AFTER INSTALLATION OF THE LINES TO ENSURE A 
VERMIN-PROOF INSTALLATION.

8. WALL(S) AND CEILING, BEHIND, BELOW, AND AROUND TYPE 1 EXHAUST HOOD(S) 
SHALL CONFORM TO CURRENT N.F.P.A.- 96 AND ANY OTHER APPLICABLE CODE 
DEFINITION IN REGARD TO REQUIRED CLEARANCES TO COMBUSTIBLE, LIMITED, 
OR NON-COMBUSTIBLE MATERIALS. ARCHITECT, MECHANICAL ENGINEER, AND 

KEC TO VERIFY THAT PLANNED CLEARANCES CONFORM TO CODE PRIOR TO 
INSTALLATION OF EXHAUST CANOPY.

9. PROVIDE A TRANSIT-LEVEL FINISH BELOW THIS EQUIPMENT TO THE OUTER EDGE 
AS INDICATED IN PLAN.

10. ALL CONDUITS AND ROUTING OF CONDUITS FOR REMOTE REFRIGERATION 
LINES AS REQUIRED. ARCHITECT TO ASSIGN SCOPE AND SHOW ROUTING OF 
CONDUITS THROUGH BUILDING.  CONDUITS SHALL HAVE A SMOOTH INTERIOR 
FINISH. VERIFY SIZES WITH KITCHEN EQUIPMENT CONTRACTOR.

11. ALL CONDUITS/CHASES AND ROUTING OF CONDUITS/CHASES FOR BEVERAGE 

LINES AS REQUIRED. ARCHITECT TO ASSIGN SCOPE AND SHOW ROUTING OF 
CHASES THROUGH BUILDING. CONDUITS/CHASES SHALL HAVE A SMOOTH 
INTERIOR FINISH AND MUST BE SEALED WATER-TIGHT. A MINIMUM RADIUS OF 
30” (762 MM) AT ALL BENDS WITH SWEEPS WIDENING AS DIAMETER WIDENS (45-
DEGREE JOINTS ARE NOT ALLOWED). AN ACCESSIBLE PULL BOX/PULL SLEEVE 
MAY BE REQUIRED IF OVER 75’-0” (23M) (VERIFY WITH OWNER/OPERATOR’S 
PURVEYOR) OR WHERE LOCATED IN FLOORS OR CONCEALED SPACES. THE 
TOTAL OF ALL BENDS BETWEEN PULL BOXES NOT TO EXCEED 180 DEGREES. 
STUB CONDUIT ENDS OUT 4" (100MM) FROM WALLS, CEILING, OR FINISHED 
FLOORS. RECOMMENDED CONDUIT SIZE IS 8” (200MM) DIAMETER FOR BEER, 6”

(152MM) DIAMETER MINIMUM FOR OTHER BEVERAGES. SCHEDULE 40 PVC IS 
STANDARD FOR UNDER-SLAB APPLICATIONS, BUT METAL MAY BE REQUIRED 
ABOVE GRADE AND WITHIN CEILING PLENUMS. GENERAL CONTRACTOR TO 
VERIFY MATERIAL TYPE WITH LOCAL CODES AND REGULATIONS. CONDUIT 
CHASEWAYS SHALL BE SEALED WITH EXPANDING FOAM INSULATION AFTER 
INSTALLATION IS COMPLETE AND COVER TO A SMOOTH AND CLEANABLE 
CONDITION. WHERE BEVERAGE CONDUITS ARE REQUIRED TO RUN EXTERIOR OR 
OUTSIDE OF A TEMPERATURE-CONTROLLED SPACE, THEY SHALL BE INSTALLED 
IN A WEATHER-PROOF AND TEMPERATURE-RESISTANT MANNER.

12. ALL CONDUITS/CHASES AND ROUTING OF CONDUITS/CHASES FOR BULK CO2 
TANK LINES AS REQUIRED. ARCHITECT TO ASSIGN SCOPE AND SHOW ROUTING 
OF CHASE THROUGH BUILDING. CONDUITS SHALL HAVE A SMOOTH INTERIOR 
FINISH. VERIFY SIZES WITH OWNER/OPERATOR’S LOCAL GAS (CO2) COMPANY. 
EXTERIOR FILL BOX CANNOT BE MORE THAN 50’-0” (15M) FROM DELIVERY TRUCK. 
TOTAL LINE RUN FROM BULK CO2 TANK TO EXTERIOR FILL BOX CANNOT BE 
MORE THAN 50’-0” (15M).  PROVIDE CO2 DETECTOR AT THE BULK CO2. CONDUIT 
CHASEWAYS SHALL BE SEALED WITH EXPANDING FOAM INSULATION AFTER 
INSTALLATION IS COMPLETE AND COVER TO A SMOOTH AND CLEANABLE 
CONDITION.

M-D.ADDITIONAL NOTES
1. RUN REFRIGERATION LINES TO REMOTE REFRIGERATION SYSTEM AS 

INDICATED ON THE EQUIPMENT SCHEDULE. KEC TO FURNISH FIELD-
COORDINATED REFRIGERATIONS RUN LINE DRAWINGS. 

2. REMOTE REFRIGERATION SYSTEM ON WALK-IN BOX, KEC TO PROVIDE 
STRUCTRURAL SUPPORT FOR WEIGHT AND FOR MAINTENANCE. ARCHITECT 
TO PROVIDE ADEQUATE ACCESS FOR MAINTENANCE. 

3. CEILING MOUNTED EQUIPMENT SHALL BE FULLY SUPPORTED FROM 

STRUCTURAL CEILING ABOVE, AND PROVIDE ANTI-SWAY BRACING WELDED TO 
VERTICAL SUPPORTS. ADDITIONAL STRUCTURAL SUPPORT ABOVE CEILING TO 
BE PROVIDED BY GC FOR CEILING HUNG EQUIPMENT. KEC TO COORDINATE 
WITH GC.

4. KEC TO PROVIDE STAINLESS-STEEL CHANNEL BASE WHERE CALLED OUT.

FLOOR DEPRESSION

MASONRY PAD

NON-COMBUSTIBLE WALL & CEILING MATERIAL
(VERIFY REQUIREMENTS with LOCAL CODES)

FINISHED WALL OPENING

WALL BACKING

SUPPLY DUCT

EXHAUST DUCT

DIRECT CONNECT FLUE

AIR MOVEMENT / HEAT REMOVAL

REFER to INDICATED NOTE 

ABOVE FINISHED FLOORAFF

BFF

DOWN FROM ABOVEDFA

BELOW FINISHED FLOOR

BEVERAGE CONDUIT

BC&V Symbol Legend 

REFRIGERATION LINE CONNECTION

TAG INDICATING REMOTE 
REFRIGERATION LINE 

R

ITEM#

TRANSIT - LEVEL FINISH

BEVERAGE CONDUIT/CHASEWAY NOTES

01. ALL CONDUIT TO BE 6"(152mm) (SODA) OR 8"(203mm) OD (BEER) MINIMUM - WATER PROOF, VERIFY SIZING WITH PURVEYOR
      OR BEER SYSTEM MANUFACTURER.
02. ALL BENDS TO BE "LONG SWEEP" - 24"(610mm) MINIMUM (CL) RADIUS FOR 6"(152mm); 32"(812mm) (CL) FOR 8"(203mm); No 45's.
03. UTILIZE THE MOST DIRECT ROUTE WITH THE FEWEST BENDS/ELBOWS AS POSSIBLE.
04. PROVIDE ACCESSIBLE PULL BOXES OR PULL SLEEVES EVERY 75' (22m) OR THREE (3) BENDS WHICHEVER OCCURS FIRST;
      MAINTAIN ACCESS TO BOXES UNTIL BEVERAGE LINES ARE PULLED.
05. DEBUR ALL SHARP EDGES AND SAW CUTS ON INTERIOR OF CONDUIT.

06. STUB-UPS TO BE TERMINATED 4"(102mm) ABOVE FINISHED FLOOR.
07. CAP ENDS OF CONDUIT DURING CONSTRUCTION.
08. VERIFY FLOOR/CEILING STUB LOCATIONS WITH CONTRACTOR.
09. CONDUIT SHALL BE OF METAL CONSTRUCTION WHERE RUNNING IN AIR PLENUMS.
10. CONDUIT SHALL BE FILLED AFTER INSTALLATION WITH EXPANDABLE FOAM INSULATION AT ENDS AND SEALED TO A
      CLEANABLE CONDITION.
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