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SECTION 10508 METAL WARDROBE LOCKERS

PART 1 GENERAL

1. SECTION INCLUDES
1.1. Locker units with hinged doors.
1.2. Metal bases, tops, and filler panels.

2. REFERENCES
2.1. ASTM A446/A446M - Steel Sheet, Zinc-Coated (Galvanized) by the Hot-Dip Process, Structural
(Physical) Quality.
2.2. ASTM A526/A526M - Steel Sheet, Zinc-Coated (Galvanized) by the Hot-Dip Process, Commercial
Quality.

3. SUBMITTALS
3.1. Product Data: Provide data on locker types, sizes and accessories.
3.2. Shop Drawings: Indicate locker plan layout, and numbering plan.
3.3. Samples: Submit two samples 3 x 6 inches (75 x 150 mm) in size, of each color selected; applied to
specified base metal.
3.4. Manufacturer's Installation Instructions: Indicate component installation assembly.

4. DELIVERY, STORAGE, AND PROTECTION
4.1. Protect locker finish and adjacent surfaces from damage.

PART 2 PRODUCTS

5. MATERIALS
5.1. Sheet Steel: ASTM A446 Grade D, ASTM A526 Coating Designation G90, stretcher leveled; to the
following minimum thickness:
5.2. Sheet Steel: Mild, cold rolled and leveled unfinished steel; to the following minimum thickness:
5.2.1. Body and Shelf: 24 gage, 0.024 inch, (0.6 mm)
5.2.2. Door Outer Face: 18 gage, 0.048 inch (1.2 mm)
5.2.3. Door Inner Face: 20 gage, 0.036 inch (0.9 mm)

5.2.4. Door Frame: 16 gage, 0.060 inch (1.5 mm)
5.2.5. Hinges: 14 gage, 0.075 inch (1.9 mm)
5.2.6. Base: 20 gage, 0.036 inch (0.9 mm)
5.2.7. Sloping Top: 20 gage, 0.036 inch (0.9 mm)
5.2.8. Trim: 20 gage, 0.036 inch (0.9 mm)

6. ACCESSORIES
6.1. For Each Locker: Two double prong wall hooks, coat hanger bar, hat shelf, and rubber bumper.

7. EABRICATION
7.1. Locker Units (Kitchen Lockers):

Width: 12 inches

Depth: 12 inches

Height: 72 inches

Configuration: Double tier

Mounting: Surface mounted

Base: Metal base

Base Height: 4 inches

Top: Sloped metal with closures
Locking: Equipped for padlock hasps
Ventilation Method: Door louvers

Class Type: Quiet
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7.2. Locker Units (Corridor B01):

Width:

Depth:
Height:
Configuration:
Mounting:
Base:

Base Height:
Top:

Locking:
Ventilation Method:
Class Type:

High School Remodeling
Phase 11

12 inches

12 inches

48 inches

Single tier

Surface mounted

Metal stud furring

24 inches

Sloped metal with closures
Equipped for padlock hasps
Door louvers

Quiet

7.3. Locker Units (Commons A32):

7.4.
7.5.
7.6.

7.7.

7.8.
7.9.

Width:

Depth:
Height:
Configuration:
Mounting:
Base:

Base Height:
Top:

Locking:
Ventilation Method:
Class Type:

Locker Body: Formed and flanged; with steel stiffener ribs; electric spot welded.

12 inches

16 inches

48 inches

Single tier
Recessed

Metal stud furring
Varies

None

Equipped for padlock hasps
Door louvers
Quiet

Reagan County ISD
Big Lake, Texas

Frames: Formed channel shape, welded and ground flush, welded to body and latching for quiet operation.
Doors: Hollow sandwich construction, 1 3/16 inch (30 mm) thick; welded construction, channel reinforced
top and bottom with intermediate stiffener ribs, [acoustic insulation fill,] grind and finish edges smooth.
Hinges: Two for doors under 42 inches (1 050 mm) high; three for doors over 42 inches (1 050 mm) high;
weld securely to locker body and door.
Locking device supplied by Owner.
Number Plates: Provide rectangular shaped aluminum plates. Form numbers of block font style with ADA
designation, in contrasting color.

7.10. Provide ventilation openings at door edge perimeter.

7.11. Form recess for operating handle and locking device.

7.12. Finish edges smooth without burrs.

7.13. Fabricate sloped metal tops and closure pieces.

7.14. Fabricate 4 inch (100 mm) high steel bases with end closures.

8. FINISHES
8.1. Clean, degrease, and neutralize metal; prime and finish with two coats of baked enamel.
8.2. Color: As selected from manufacturer's standard range.

PART 3 EXECUTION

9. EXAMINATION

9.1. Section 01040 - Coordination and Section 01200 Project Meetings: Verification of existing conditions

9.2. Verify that prepared bases are in correct position and configuration.

before starting work.

9.3. Verify bases [and embedded anchors] are properly sized.

10. INSTALLATION

10.1. Install in accordance with manufacturer's instructions.
10.2. Install lockers plumb and square.
10.3. Secure lockers with anchor devices to suit substrate materials. Minimum Pullout Force: 100 Ib (445 N).
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10.4. Bolt adjoining locker units together to provide rigid installation.

10.5. Install end panels, filler panels, sloped tops, and bases.
10.6. Install accessories.
10.7. Replace components that do not operate smoothly.

11. CLEANING
11.1. Clean locker interiors and exterior surfaces.

END OF SECTION 10508
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SECTION 10520 - FIRE PROTECTION SPECIALTIES

PART 1 - GENERAL

1. DESCRIPTION OF WORK:
1.1. This section includes the following:
1.1.1. Portable fire extinguishers.
1.1.2. Fire-protection cabinets for the following:
1.1.2.1. Portable fire extinguishers.

2. SUBMITTALS:

2.1. Product Data: Include construction details, material descriptions, dimensions of individual components and
profiles, and finishes for fire-protection specialties.
2.1.1. Fire extinguishers: Include rating and classification.
2.1.2. Cabinets: Include rough-in dimensions, details showing mounting methods, relationships of box and

trim to surrounding construction, door hardware, cabinet type, trim style, and panel style.

2.2. Samples for Initial Selection: Manufacturer’s color charts consisting of units or sections of units showing the
full range of colors, textures, and patterns available for each type of cabinet finish indicated. Provide 6 inch by
6 inch square samples.

3. QUALITY ASSURANCE:
3.1. Source Limitations: Obtain fire extinguishers and cabinets through one source from a single manufacturer.
3.2. NFPA Compliance: Fabricate and label fire extinguishers to comply with NFPA 10, “Standard for Portable
Fire Extinguishers.”
3.3. Fire Extinguishers: Listed and labeled for type, rating, and classification by an independent testing agency
acceptable to authorities having jurisdiction.
3.3.1. Provide extinguishers listed and labeled by FM.

4. COORDINATION:
4.1. Coordinate size of cabinets to ensure that type and capacity of fire extinguishers indicated and provided by
Owner under separate Contract are accommodated.

PART 2 - PRODUCTS

5. MATERIALS:
5.1. Aluminum: Alloy and temper recommended by aluminum producer and manufacturer for type of use and finish
indicated, and as follows:
5.1.1. Sheet: ASTM B 209 (ASTM B 209M).
5.1.2. Extruded Shapes: ASTM B 221 (ASTM B 221M).

6. PORTABLE FIRE EXTINGUISHERS:
6.1. Multipurpose Dry-Chemical Type: UL-rated 4-A:60-B:C, 10-Ib nominal capacity, in enameled-steel container.
6.2. Carbon-Dioxide Type: UL-rated 10-B:C, nominal capacity, in enameled-steel container.

7. EIRE-PROTECTION CABINETS:

7.1. Cabinet Construction: Provide manufacturer’s standard box (tub), with trim, frame, door, and hardware to suit
cabinet type, trim style, and door style indicated. Weld joints and grind smooth. Miter and weld perimeter
door frames.

7.1.1. Fire-Rated Cabinets: Listed and labeled to meet requirements of ASTM E 814 for fire-resistance rating
of wall where it is installed.
7.1.1.1. Construct fire-rated cabinets with double walls fabricated from 0.0478 inch thick, cold-rolled steel
sheet lined with minimum 5/8 inch thick fire-barrier material.
7.1.1.2. Provide factory drilled mounting holes.
7.1.2. Cabinet Material: Aluminum sheet.
7.1.3. Shelf: Same metal and finish as cabinet.
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7.2. Cabinet Type:
7.2.1. Fire extinguisher.

7.3. Cabinet Mounting:

7.3.1. Recessed: Cabinet box recessed in walls of sufficient depth to suit style of trim indicated.

7.4. Cabinet Trim Style:

7.4.1. Trimless: Surface of surrounding wall finishes flush with exterior finished surface of cabinet frame and
door, without overlapping trim attached to cabinet.

7.5. Door Material:

7.5.1. Aluminum sheet.
7.6. Cabinet Trim Material: Same metal and finish as door.
7.7. Door Glazing:

7.7.1. Bubble: One-piece clear break acrylic.
7.8. Door Style:

7.8.1. Full bubble with frame.

7.9. Door Hardware: Provide manufacturer’s standard door-operating hardware of proper type for cabinet type,
trim style, and door material and style indicated. Provide either lever handle with cam-action latch, or exposed
or concealed door pull and friction latch. Provide concealed or continuous-type hinge permitting door to open
180 degrees.

8. ACCESSORIES:
8.1. Mounting Brackets: Provide standard plated steel brackets for extinguishers located within cabinets and wall
mounted where shown on plans.
8.2. Door Locks: Provide cylinder lock, with all cabinets keyed alike.
8.3. ldentification: Provide lettering to comply with authorities having jurisdiction for letter style, color, size,
spacing, and location. ldentify fire extinguisher in cabinet with the words “FIRE EXTINGUISHER” silk-
screened or vinyl letters, red in color, applied vertically on door.

9. FINISHES:
9.1. Aluminum Finish:
9.1.1. Class I, clear architectural anodic finish, AA-M12C22A31, 0.010 mm or thicker, complying with
AAMA 607.1.

PART 3 - EXECUTION

10. EXAMINIATION:
10.1. Examine walls and partitions for suitable framing depth and blocking where recessed and semi-recessed
cabinets are to be installed.
10.2. Examine fire extinguishers for proper charging and tagging.

11. INSTALLATION:
11.1. Install cabinets with not more than 1/16 inch tolerance between pipe OD and knockout OD. Center pipe
within knockout.
11.2. Seal through-penetrations with firestopping sealant specified in Division 7.

12. ADJUSTING, CLEANING, AND PROTECTION:
12.1. Adjust cabinet doors that do not swing or operate freely.
12.2. Refinish or replace cabinets and doors damaged during installation.
12.3. Provide final protection and maintain conditions that ensure cabinets and doors are without damage or
deterioration at the time of Substantial Completion.

13. FIRE-PROTECTIONCABINET SCHEDULE:
13.1. See plans for Fire Extinguisher Schedule and locations.

END OF SECTION 10520
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SECTION 10800 - TOILET ACCESSORIES

PART 1 - GENERAL

1. DESCRIPTION OF WORK:

1.1. Provide toilet accessories of the following types:
Electric Hand Dryer.
Grab bar.
Sanitary Napkin Vender
Sanitary Napkin Disposal Unit.
Mirror Unit.
Full Length Mirror.
Robe Hook.
Mop & Broom Holder.
ADA Restroom Signage.

2. QUALITY ASSURANCE:
2.1. Manufacturer: Obtain all toilet accessories (and all associated components) from only one manufacturer.
2.2. Coordination: Furnish inserts and anchorages which must be built into other work for installation of toilet
accessories and related work. Coordinate delivery with other work to avoid delay.

3. SUBMITTALS:
3.1. Product Data: Submit product specifications and installation instructions for each toilet accessory

PART 2 - PRODUCTS

4. MATERIALS:

4.1. Stainless Steel: ANSI type 302/304 with polished #4 finish; 22 gage minimum thickness.

4.2. Steel Sheets: ASTM A366, 20 gage minimum thickness, cold-rolled.

4.3. Galvanized Steel Sheet: ASTM A527, G60.

4.4. Chrome Plating: Nickel and chromium electro-deposited on base metal, ASTM B 456, type SC 2.

4.5. Galvanized Steel Mounting Devices: ASTM A 153, hot-dipped galvinized after fabrication.

4.6. Fasteners: Screws, bolts and other devices of same material as accessory units or galvanized steel where
concealed.

5. TOILET ACCESSORIES:

5.1. Electric Hand Dryer: Xlerator Model XL-SB brushed finish stainless steel, infrared optical automatic
sensor, ADA stainless steel recess mounting Kit, air velocity of 16,000 LFM at outlet location, 120 volt 12.5
amp 60 Hz, 900 watt unit as manufactured by Excel Dryer, Inc. or approved equal. Coordinate installation
with electrician and ADA mounting heights.

5.2. Grab Bars: Bobrick Series B-6806, concealed mount with clip covers, satin-finished, stainless steel, 1 1/2"
diameter, 18 gauge heavy duty application.

5.3. Sanitary Napkin Vendor: Bobrick B-2800 Trimline, surface mounted, single-coin operated, 25 cents.

5.4. Sanitary Napkin Disposal Unit: Bobrick B-270, surface mounted, self-closing top cover, continuous
hinge, removable receptacle.

5.5. Mirror Unit: Bobrick B-165-1836, framed mirror, 18 inches x 36 inches, stainless steel channel framed
mirror, satin finish.

5.6. Full Length Mirror: 3/16 inch thick full length mirror, 18 inches x 60 inches, concealed continuous track
mounting brackets at top and bottom. Provide one unit at each toilet room accessible to Elementary age
children where shown on plans.

5.7. Mop and Broom Holder: Bobrick B-223 x 36, 36 inch stainless steel hat-channel with four spring-loaded,
rubber cam-type, mob/broom holders.

5.8. ADA Restroom Signage: 6" x 8" Restroom Signs by Best Sign Systems, Inc. or approved equal. Signs are
to be fabricated with international symbol for accessibility as well as “male” and “female” symbols with
Grade 2 Braille. Sign Color: Blue. Font Color: White.
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6. FABRICATION:

6.1. General: No names or labels are permitted on exposed faces of toilet and bath accessory units. On either
interior surface or on back surface provide identification of each accessory unit by either a printed, waterproof
label or a stamped nameplate indicating manufacturer's name and model number.

6.2. Fabricate with tight seams and joints and with exposed edges rolled. Hang doors or access panels with
continuous stainless steel piano hinge. Provide concealed anchorage wherever possible.

PART 3 - EXECUTION

7. INSPECTION:

7.1. Inspect areas and conditions under which toilet accessories are to be installed, including supporting anchoring
installed by others. Notify General Contractor in writing of any unsatisfactory conditions. Do not proceed until
unsatisfactory conditions are corrected.

8. INSTALLATION:
8.1. General: Comply with manufacturer's recommended procedures. Install units plumb and level and at
heights indicated.
8.2. ADA Signage
8.2.1. Install in accordance with manufacturer’s instructions and TAS.
8.2.2. Horizontal Dimension: Locate near-edge of the sign eight inches from strike side of door frame.
8.3.3. Vertical Dimension: Center line of sign 60” AFF.

9. ADJUST AND CLEAN:
9.1. Adjust and check for proper operation.

9.2. Clean exposed surfaces and provide protection to prevent damage during the remainder of the construction
period.

END OF SECTION 10800
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SECTION 11131 - PROJECTION SCREENS

PART 1 - GENERAL

1. DESCRIPTION OF WORK:
1.1. Provide automatic, recessed, electrically operated, roll-up projection screen.
1.2. Provide manual, surface mounted, roll-up projection screen.

2. QUALITY ASSURANCE
2.1. Manufacturer’s Qualifications: Firm must have 10 years minimum successful experience manufacturing
projection screens.
2.2. Motors and electrical components shall be certified by Underwriter’s Laboratory (UL), Inc. and shall bearing
UL label.

3. SUBMITTALS:
3.1. Shop Drawings: Indicate dimensions, fabrication and installation details, and electric wiring diagrams.
3.2. Product data for projection screens and accessories.
3.3. Manufacturer’s installation, operation, maintenance, and cleaning instructions.

PART 2 - PRODUCTS:

4. MANUFACTURER:

4.1. Front Projection: Screen shall be recessed, electrically operated, Glass Beaded picture surface, retractable
projection screen with rigid metal roller housing screen motor and automatic closure door, “Boardroom
Electrol” screen as manufactured by Da-Lite Screen Company, Inc. or approved equal.

4.1.1. 120 inches x 120 inches (10’ x 10°) (Band Hall D11 & D18).

5. SCREEN SURFACE:

5.1. Flame retardant, mildew resistant, seamless, vinyl coated fiberglass screen with pearlescent finish.
Permanently attach screen fabric to roller. Provide bottom of screen with metal rod in pocket and black masking
boarders. Screen shall have the following minimum performance characteristics:

5.1.1. Gain: 1.5

5.1.2. Viewing angle: 35 degrees.

5.1.3. Seams: If due to screen size, greater than 6 feet, seams are required they shall be flat, horizontal with
minimal visual impact to the screen surface. Vertical seams are not acceptable.

6. ROLLERS:
6.1. Provide rigid metal rollers for operation of electric screens and case closure doors. Fabricate from steel with
size and diameter compatible with screen for smooth operation.

7. MOTOR:

7.1. Provide 120v, 60 Hz, three wire, permanently lubricated, reversal type, UL labeled motor to operate screen and
case closure door. Motor shall be mounted inside roller and equipped with noise silencer, automatic thermal
overload protection, internal gears, and electric brake to prevent coasting. Limit switch shall be preset with
adjustable switches to automatically stop viewing surface in up or down positions.

8. CONTROLS:
8.1. Electric Screen Control Switch: Wall mounted, single motor, 115 volt, 3 position control switch for UP,
DOWN, and STOP functions. Provide switch with box and cover plate to match adjacent finish of lighting
switch plates. Provide with infrared remote control.

9. ACCESSORIES:
9.1. Installation Hardware: Provide attachment hardware, fasteners, and other components of type, size, and
spacing recommended by manufacturer for complete, functional, secure installation of recessed projection
screen.
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PART 3 - EXECUTION

10. COORDINATION:
10.1. Coordinate installation of recessed mounted projection screen with installation of suspended acoustical panel
ceilings. Coordinate requirements for power supply, conduit, and wiring required for electric motor and switch
controls.

11. INSTALLATION:
11.1. Install screens in accordance with manufacturer’s written instructions.
11.2. Install screen housing and electrical connections in conjunction with installation of suspended ceiling system.
Install screen housing securely to supporting structure as required to ensure that projection screen is level and
plumb.

12. CLEANING AND ADJUSTING:

12.1. Operate each screen multiple times to ensure screens are properly installed and operational. Verify that
screens extend and retract complete and fully with viewing surface level and plumb. Verify that control
switches, limit switches, automatic doors, and other operating components are fully functional.

12.2. Protect projection screens from damage resulting from surrounding activities. Clean screen according to
manufacturer’s written instruction before final acceptance by Owner.

12.3. Remove and replace any damaged or defective screens.

END OF SECTION 11131
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SECTION 11400 - KITCHEN EQUIPMENT

PART 1 - GENERAL

1. CONDITIONS OF CONTRACT and DIVISION 1, as indexed, apply to this section

2. SCOPE: All Foodservice Equipment as shown on the drawings and as specified herein.

3. RELATED WORK SPECIFIED ELSEWHERE

3.1. Heating, Ventilation and Air Conditioning Division 15
3.2. Plumbing Division 15
3.3. Electrical Division 16

4. RELATED WORK BY OTHERS
4.1. The rough-in service and the actual connection between kitchen equipment shall be furnished under Electrical,
Plumbing and Mechanical Contractors unless specifically called for in the Item Specifications. The actual
hardware connections and required labor to connect equipment to rough-ins shall be the entire responsibility of
the prospective Contractor.

4.2. The Plumbing Contractor shall furnish and install all tailpieces, "P" traps, line strainers, grease traps, indirect
copper drain lines with bracket supports, check valves, backflow preventors, fittings and stops for a complete
system. All connections shall be made in accordance with local codes, except where plans and specifications
exceed code requirements. Exhaust fans, ducts, gas flues and/or vents shall be furnished by the Mechanical
Contractor. Final connection to kitchen equipment shall be by Plumbing Contractor. All faucet and pre-rinse
assemblies for foodservice equipment are to be furnished by Kitchen Equipment Contractor and installed by
Plumbing Contractor unless noted otherwise in item specifications.

4.3. All exhaust ducts, fans shall be furnished and installed by the Mechanical Contractor. Exhaust ducts to have
water and grease tight connections and be constructed of rust resistant metal with continuous welded joints.

4.4. The Electrical Contractor shall furnish and install disconnect switches, safety shut-offs, control panels, fuse
boxes, fan starters and other electrical controls to complete the project. Starting switches for the kitchen
equipment are to be furnished by the Kitchen Contractor. Labor for connections shall be by the Electrical
Contractor.

4.5. Sleeves and P.V.C. tubing for syrup lines and refrigeration lines shall be furnished and installed by the
Plumbing Contractor.

4.6. The Kitchen Contractor shall be responsible to furnish and install all related refrigeration work. Final
plumbing and electrical connections shall be made by other related Contractors.

4.7. All Masonry bases, depressions, and built up recessed walk-in floors shall be responsibility of the General
Contractor. The General Contractor shall be responsible for providing all wall blocking for overshelves, pot
racks, rack shelves, etc. as mentioned herein. Kitchen Contractor shall show all changes required for food service
equipment submitted.

4.8. Utilities and conduit, wiring and hardware for time clocks, alarms, sound systems, information systems and
telecommunications.

5. APPROVED KITCHEN EQUIPMENT CONTRACTORS
5.1. Subcontractors providing the foodservice equipment, foodservice equipment fabrication and foodservice
equipment installation for this project shall meet the following criteria:
5.1.1. Subcontractor shall have successfully completed three projects of similar size and scope to this project
within a three-year period prior to bidding this project.
5.1.2. Subcontractor shall be an authorized Dealer for all equipment as specified in this section.
5.1.3. Stainless steel fabrication contractor shall be an N.S.F. Certified fabricator.
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6. QUALITY ASSURANCE
6.1. Workmanship and Employees: Workmanship shall be of the highest grade throughout and in accordance with
best standards as practiced for heavy-duty kitchen equipment. The Contractor shall enforce at all times strict
discipline and good order among his employees, and shall not employ any unfit person.

7. STANDARDS
7.1. All food service equipment shall be fabricated in accordance with the National Sanitation Foundation (NSF)
and post the seal of approval. Where Contract Documents exceed NSF requirements, the Contract Documents
govern. If the Architect is not satisfied with the sanitary construction casework details, the Contractor shall call
in the area NSF representative for an onsite inspection and evaluation at no cost to the Owner.

7.2. All plumbing pipes and fixtures listed herein shall conform to the Safe Drinking Water Act (SDWA) and its
LEAD FREE standards. If for any reason the fixtures do not pass the standards as set forth by the SDWA, it is
the Contractors responsibility to replace those fixtures with an approved equal, which does comply.

8. MECHANICAL /PLUMBING
8.1. All gas burners, valves, fittings, etc. shall be installed in accordance with local codes and the American Gas
Association. All buy-out gas equipment shall bear the seal of A.G.A. All hot and cold water service stops at the
point of equipment to be furnished by others.

8.2. Plumbing fitting and component; Furnished under this Section as follows. Components which are provided
loose under this Section for field installation and connection by Division 15 are indicated by asterisks * or as
indicated on details.

8.2.1. *Control valves, water pressure regulators and vacuum breakers wherever required on foodservice
equipment.

8.2.2. *Faucets and drain fittings with connection overflows for all sinks.

8.2.3. *Specialty foodservice water-fill faucets or hose assemblies indicated in drawing and specifications.

8.2.4. *Wade No. W-10 shock-stop shock absorbers for all foodservice equipment with quick opening or
solenoid-operated water valves.

8.2.5. Extension of indirect waste within fabricated counters/equipment to open site connection from
equipment/sink tailpieces and anklets to open-sight drain over building floor sink or drain by Division 15.

8.2.6. All drain lines furnished with equipment: 1" thick insulation.

8.2.7. Piping bracket and/or floor supports beneath/within fabricated equipment.

8.3. Final Plumbing Connection Provisions:

8.3.1. Fabricated equipment containing components, fittings and/or devices indicated on foodservice
connections drawings to be connected to the building systems shall have each component, fitting or group
thereof pre-piped to a utility compartment for final connection by Division 15. Refer to drawings for
capacities.

8.3.2. Division 15 to supply all required piping/nipples, etc. to make complete installation. All gas lines
connected to equipment with flexible hoses with quick connection action. (Quick-connect hose Kits
including reinforced supply hoses and fittings by Kitchen Equipment Contractor.) Installed by Division 15.

8.3.3. Field-assembled equipment (i.e. conveyor systems, exhaust hoods, conveyor type dish machines,
convention ovens, etc.) shall have plumbing components completely interconnected under this Section for
final connection by Division 15 in arrangements indicated on utility connection plans by Division 15.

9. ELECTRICAL
9.1. All fabricated equipment electrical work shall be installed in accordance with local codes, Uniform Building
and National Electrical Codes, except where plans exceed codes and specifications. All buy-out equipment to be
listed and/or recognized by Underwriters Laboratories, Inc. All vertical service mounted controls to be recessed.

9.2. Electrical fittings and components: Furnished under this Section as follows. Components provided loose

under this Section for field installation and connection under Division 16 are indicated by asterisk * or as
indicated on detail. Coordinate foodservice equipment voltage and phase with building system.
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9.2.1. *Walk-in Cooler/Freezer ceiling lights, pre-wired with pigtails and mounting hardware consisting of F.S.
junction box with cover and G.1. or plastic nipple to fasten to walk-in box ceiling panels. Kitchen equipment
contractor to provide all lights and loop wire to electrical rough-in junction box above walk-in boxes door
panel and seal all holes in panels and on the interior of all conduits penetrating the walk-in assembly. All
wiring to be above ceiling panels in code acceptance conduits.

9.2.2. Division 16 to connect all control wiring for walk-in box evaporation from remote compressor panel to
walk-in box evaporators and provide disconnect switch on evaporator, all wiring rigid metal conduit, to code
requirements. Kitchen Equipment Contractor to supply remote outdoor refrigeration racks, pre-wired to
master control panel with outdoor type NEMA 4 power disconnect. Division 16 to connect power lines from
rough in points to master control panel.

9.3. Cord and Caps:
9.3.1. Coordinate all foodservice equipment cord/caps with related receptacles.
9.3.2. All 120-volt "plug-in" equipment shall have Type SO or SJO cord and plug with ground wire fastened to
frame/body of item.
9.3.3. Cord lengths for fixed equipment: Adjusted to eliminate loose hanging excess.
9.3.4. All non-fixed plug-in "but-out™ equipment shall have Hubbell configuration, rating as required.

9.4. Switches and Controls:
9.4.1. Each motor driven appliance or electrically heated unit: Equipped with control switch or starter as per
Underwriters Laboratories, Inc. with low-voltage and overload protection.

9.5. Motors:
9.5.1. 120-volt motors: Manual tumbler type starter with thermal overload protection and interchangeable
heating elements.
9.5.2. 208 volt and 460 volt motors: Magnetic starter with low voltage protection and one interchangeable
overload relay per phase.

9.6. Receptacles and Switches:

9.6.1. Receptaclesinstalled in/on fabricated equipment: Hubbell, Inc. assemblies mounted in a metal box with
stainless steel cover plate.

9.6.2. Load centers installed in/on fabricated equipment to have all fixture components pre-wired to load center
with balanced phase loading. Load center ready for final connections by Division 16. Load Centers to be
sized with spare power for future loads and connections. Coordinate with utility connection plan and
equipment schedule.

9.7. Final Electrical Connection Provisions:

9.7.1. Fabricated equipment containing electrically-operated components and/or fittings indicated on utility
connection drawings to be direct connected, shall have each component, fitting or group thereof pre-wired to
a junction box for final connection by Division 16. Refer to drawings for circuit loading.

9.7.2. Fabricated equipment containing electrically operated components and/or devices indicated to have a
circuit breaker load center shall have each component or device pre-wired to a separate circuit breaker for
balanced phase loading and single final connection by Division 16.

9.7.3. Field-assembled equipment (i.e. prefabricated walk-in refrigerators/freezers, exhaust hoods), shall have
electrical components completely interconnected in this Section for final connection arrangements as
indicated on utility connection plan.

10. SUBMITTALS

10.1. The Contractor shall submit six sets for the Architect's approval such as assembly drawings, electrical and
mechanical rough-in connection plans, details for plumbing, electrical, air conditioning and ventilation services
for all kitchen equipment and brochures, catalog cut-sheets, specifications and operating characteristics for buy-
out equipment. This submittal set shall be submitted within 35 days of notification of bid award. Submittals shall
be submitted in the following format:
10.1.1. Submittal shall be submitted with front and rear hard protective covers with labeled project name.
10.1.2. Front sheet indicating the name and address of the project, Architect, Foodservice Consultant and

Kitchen Equipment Supplier.
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10.1.3. A separate divider sheet for each component/item of equipment indicating: item number, name,
quantity, manufacturer, optional equipment, modifications and utility requirements.

10.1.4. Clearly indicate any deviations from contract documents, such as arrangement of piping, connections,
wiring method of fabrication, manner of structural conditions, standard shop practices, or other reasons, as
noted in letter of transmittal accompanying submittals.

10.1.5. Drawing of fabricated equipment shall not be less than 3/4" equal on foot scale. Rough-in drawings
shall not be less than 1/4" equal on foot scale.

10.1.6. Under no circumstances shall any work be undertaken or material shipped prior to the written approval
of the Architect. Approval of such plans and brochures by the Architect shall not relieve the Kitchen
Contractor of any obligation to furnish all materials and labor required for the completion of the project. The
Architect's approval shall not relieve the Kitchen Contractor of any responsibility with regard to the final
successful operation of the equipment nor shall it under any circumstances relieve the Kitchen Contractor
from fulfilling any or all guarantees made in the agreement.

10.1.7. The Contractor shall, after all revisions are complete, furnish for the Architect three (3) sets of final as
built drawings and specifications.

11. FIELD MEASUREMENTS
11.1. All measurements required to facilitate the installation and connection of all kitchen equipment shall be the
responsibility of the Kitchen Contractor. Drawing dimensions are approximate locations for all plumbing,
electrical and ventilation connections. Any conflicting dimensions and/or obstacles performed by others that
prevent the installation of specified equipment shall be reported to the Architect before proceeding with
installation.

PART 2 - EQUIPMENT SUBSTITUTIONS

12. SUBSTITUTIONS
12.1. Wherever a specific equipment item is specified, it is not the intention of the Owner or Architect to
discriminate against another manufacturer. It is rather the intention to set a definite standard as to the class of
material itself. Under no circumstances, however, shall any substitution be made without the written approval of
the Architect. In making his proposal, each prospective Contractor is expected to include in his proposed sum the
cost of the materials, which are specified.

12.2. Request for permission to make substitutions will be considered by the Architect only for a period of fourteen
(14) days prior to bid opening date.

12.3. Inall instances such request shall be accompanied by complete descriptive literature and complete operation
and performance data. The Architect will investigate such request for substitutions, consult the Owner when
necessary and render final decision as promptly as possible.

12.4. If asubstitution granted proves unsatisfactory for the service for which it was intended within the guarantee
period, the Contractor shall make the Project conform to the specifications at his own expense.

12.5. If substituted equipment requires more of a different electrical, plumbing or mechanical connections, the
Kitchen Contractor shall pay for said additions to respective Electrical or Mechanical Contractor. INSPECTION,
TESTING AND BALANCING.

13. CONDEMNATION
13.1. Final approval of equipment and installation shall be made by the Architect and/or Owner's Agent. A review
of the installed equipment shall be made with the Contractor at which time the Contractor shall demonstrate the
operation procedures of each item. Three hard bound sets of operation procedures and repair part lists shall be
presented to the Owner at the time of inspection.

13.2. Furnish a list of all equipment and their respective local service agencies, indicating the address, telephone
number and name of person to contact. Whenever possible, the service agencies selected shall be a factory-
authorized for the equipment assigned.
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13.3. Should any equipment item be rejected by the Consultant or Architect as not meeting Contract Documents
requirements, the Contractor shall remove the equipment item within a twenty-four hour period.

13.4. All tests of individual equipment components and steel gauge shall be conducted without cost to Owner.

PART 3 - EQUIPMENT

14, KITCHEN EQUIPMENT
14.1. Fabricated Equipment: All fabricated equipment such as food servicing units, tables, sinks, etc. described in
the item specifications, other than by name and catalog number shall be manufactured in the successful bidder's
manufacturing plant having personnel with expertise and facilities to manufacture high quality kitchen
equipment. If the bidder does not maintain and operate a fabrication plant he shall submit the name and address
of the factory that is fabricating the proposed equipment.

14.2. Buy-Out Equipment: The successful bidder shall be an authorized distributor of the buy-out equipment
specified in the item specifications. He shall be responsible to furnish any replacement part promptly when
required.

14.3. Guarantee: The Kitchen Contractor shall guarantee all equipment, materials and workmanship incorporated
in the Project for a period of one year after the date of the final acceptance of the Project. Faults discovered by
the Owner within the guarantee period shall be corrected by the Kitchen Contractor.

14.4. Any equipment that requires removal to repair shall be replaced with an equal to or better piece of equipment
on a loan basis.

15. MATERIALS
15.1. General: All material installed as a permanent part of the fabricated equipment shall be new and unused and
of the quality specified. The material on the job shall be maintained in an undamaged condition. All items of
buy-out equipment shall be of the latest model at the time of bidding.

15.2. Stainless steel used in the construction of the fabricated kitchen equipment to be Type 304, having a standard
analysis type of 18-8. Exposed stainless steel shall be polished to a No. 4 finish. Sheet colors throughout with a
uniform finish and appearance.

15.3. Galvanized metal shall be copper bearing galvanized steel sheets or ingot galvanized iron steel sheets equal to
Armco or Toncon, re-rolled for smoothness and used in the largest possible size to facilitate as few welded joints
as necessary.

15.4. Plastic Laminates and Corian: Color and patterns are to be selected by Architect. Laminates in 1/16"
thickness for flat surfaces: 1/32" for radius surfaces. Plastic laminates shall be either Formica or Wilsonart
brand. Plastic laminates and adhesives must be approved by N.S.F. (standard No. 35). Corian shall be 1/2"
thickness, grade #3 or better unless specified otherwise by Architect.

15.5. Structural Shapes: Galvanized 1-1/2" x 1-1/2" x 1/8" steel angle as required for structural support of
fabricated equipment.

15.6. Bolts, Screws and Rivets: All working surfaces shall be free of bolts, screws and rivet heads. When fasteners
are required on working and/or exposed surfaces they shall be approved concealed type. All fasteners shall be of
the same composition as metal to be fastened.

15.7. Tubing shall be seamless 1-5/8" outside diameter, 16-gauge stainless steel.

15.8. Sealant shall be silicone by General Electric Co. or equal and approved by USDA for incidental food contact.

16. FABRICATION
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16.1. All fixtures within this section are to be construed by one manufacturer or fabricator of uniform design and
finish unless noted otherwise in the item specifications.
16.1.1. Welding: All welds of stainless steel shall be heli-arc welded. Welds to be ground smooth and free of
pits and flaws. Welds to be uniform to the grain and finish of the original sheet. Where grinding and
polishing have destroyed the grain, restore and blend the joints such that all traces of the weld are removed.
All welds are to be backgrounded. Acetylene welding or silver solder shall not be used. All galvanized
welding shall be arc-welded. Welds shall be free of pits and flaws and peined to remove flux and other
impurities, and ground smooth.
16.1.2. Finishing: All exposed edges shall be deburred such that a rounded smooth edge is produced. All
stainless steel shall have a No. 4 finish except for leading edges that will be highlighted to a No. 7 finish.
16.1.3. Painting: All tables, cabinets and sinks under carriages, except for stainless steel, shall be painted with
black semi-gloss acrylic enamel. A baked enamel finish, according to paint manufacturer's
recommendations, is required for all exposed surfaces.
16.1.4. Laminated Plastic: Wherever laminated plastic is specified for cabinetwork it shall be Formica or
Wilson Art. Plastic to be bonded with a Urea based cement, waterproof and heatproof. All edges to be
mitered. Plastic shall be applied directly over 3/4" thick hardwood plywood.
16.1.5. Sound Deadening: A plastic sound deadening material shall be applied to underside of all counter tops,
sinks, and worktables to a minimum of 1/8" thickness. Excess mastic or visible part shall be cleaned. An
NSF approved material shall be used. A tar base material is not acceptable.
16.1.6. Field Joints: Field joints shall be limited only to facilitate installation and transportation. All field joints
to be continuously welded, grounded and finished smooth without buckling.
16.1.7. Equipment Refrigeration: All refrigeration equipment for a complete system shall be furnished by the
Kitchen Contractor. All refrigeration systems rated over 1/3 hp shall have a sight glass, thermal expansion
valve, high and low pressure controls and defrost cycle. All refrigeration lines to have Armaflex covering
except for conduit runs.
16.1.7.1. All compressors to have a five (5) year warranty. Completed systems to have a one (1) year
Guarantee and Warranty from date of substantial completion or acceptance.

16.1.7.2. All thermostatic capillary tubes to be adequately protected from user damage.

16.1.7.3. All refrigeration systems less than 1 hp that use a capillary expansion line shall be properly
charged such that ice balling does not occur at the frost line.

16.1.8. Plumbing Trim: Kitchen Contractor shall furnish all trim as specified within or in the Item
Specifications.
16.1.8.1. Faucets, Splash Mount with adequate nozzle length.
16.1.8.2. Faucets, Deck Mount with adequate nozzle length.
16.1.8.3. Faucet, Pantry Type
16.1.8.4. Pre-Rinse Unit
16.1.8.5. Hose Reel
16.1.8.6. Kettle Filler
16.1.8.7. Drain with twist handle with overflow assembly.

16.1.9. Hardware-Fabricated Equipment:
16.1.9.1. Casters: Klein 222-58-SR adjustable stainless steel bullet feet.
16.1.9.2. Counter Legs: Klein 222-60-S.
16.1.9.3. Leg Sockets: Klein 481-58 stainless steel.
16.1.9.4. Door Hinge: Klein 499A continuous stainless steel piano hinge.
16.1.9.5. Pull: Klein 12270 bevel edge recessed pull.
16.1.9.6. Hinged Door Catch: Klein 242 or 9475.
16.1.9.7. Refrigerator Door Handle and Lock: Klein 13000-C with walnut vinyl insert and keyed alike.
16.1.9.8. Sliding Door Track Assembly: Klein 550 track, NT-551 and NT-552 sheave, and Klein 1096

stainless steel guide pins.
16.1.9.9. Drawer Slide: Klein SSA-9100-HD.

16.1.10. Metal-Table and Counter Tops:

16.1.10.1. 14 gauge 304 series stainless steel; all free edges turned down 180 degrees on 1-5/8" radius or 2"
90 degree drop edge where noted. Free corners: rounded on 3/4" radius.

16.1.10.2. Marine edges: turned up 1/2" on 45 degree angle and turned down 2" with 3/4" tight hem at
bottom.
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16.1.10.3. Tops abutting high fixtures or walls: cove up 6" and slope back 1-1/2" at top on 45 degree angle;
2-1/2" where piping occurs. Turndown 1" at rear of splash and close ends to bottom of top turndown.
Secure splash turndown to wall with 4" long 14-gauge stainless steel "'zee" clip anchored to wall 36” o.c.
16.1.10.4. Freestanding tables and all serving counter splash risers: turned back 90 degree angle with
turndown the full heights of splash.
16.1.10.5. Brace tops with rigid welded 1-1/2" x 1-1/2" x 1/8" galvanized steel angle frame at perimeter
with cross bracing 2'-0" 0.c. maximum. Provide 4" x 4" x 12 gauge steel triangular pads where leg
socket welds to gusset. Paint entire frame with Rustoleum Primer. Angle frames: secured to underside
of top surfaces with 1/4" studs welded 9" o.c. maximum with chrome plated washer, lock washer and
cap nut. Studs: such length that cap nuts can be made-up tight, bringing top down snugly on an angle
frame eliminating all vibrations or "oil-cannings".
16.1.10.6. All tops: 1-1/2" overhang at free sides on under frame or closed base body.
16.1.10.7. All openings in tops shall have raised die-formed edges, 3/16" high.
16.1.10.8. Reinforce all "built-in" counter equipment with framing members at perimeter of opening.
16.1.10.9. Premium grade Corian by Dupont, 1/2" thickness, where specified. Color and pattern selection
by Architect. All construction per manufacturer's recommendations.
16.1.11. Cabinet Bodies and Enclosed Bases:
16.1.11.1. Frame: rigid-welded 1-1/2" x 1-1/2" x 1/8" galvanized steel angle forming a continuous structure
around top and bottom perimeters of the fixture, a post at each corner, studs spaced 48" 0.c. maximum
and shelf stringers. Top of frame is cross-braced with 1-1/2" angles, 24" 0.c. maximum.
16.1.11.2. Panel and trim with 18 gauge 304 series stainless steel, having concealed attachment with all
seams being welded, ground and polished.
16.1.11.3. Exposed vertical corners rounded on 3/4" radius. Closed base bodies adjacent to walls or fixtures
have square corners.
16.1.11.4. Close and seal vertical and horizontal channel at shelf interiors or drawer closures, such as
corners and center mullions.
16.1.11.5. Closed base bodies set on masonry platforms: closed and caulked at underside of equipment
overhang and bolted to platform. Bodies overhang platform 1" at free ends; 2" at front and exposed rear
sides.
16.1.12. Undershelves:
16.1.12.1. Open Base Structures: 16 gauge stainless steel turned down 1-1/2" tight hem at bottom. Notch
all corners to fit tubular legs and weld from underside to completely fill gap, grind and polish. Cove up
2" at rear and/or ends adjacent to wall, columns, refrigerators, etc. The turn-up is to hemmed tight to
bottom turndown when turn-up is specified for freestanding fixtures. Brace under shelf with 1" x 4" x
14 gauge stainless steel channel longitudinal centerline at each intermediate pair of legs.
16.1.12.2. Closed Base Structures: 16 gauge stainless steel turned down 1-1/2" at front. Front edge of
bottom shelf: turned back and sealed to masonry platform or boxes for leg application. Center shelf has
3/4" tight hem.
16.1.12.3. Shelves: turn up square ends (covered up at rear) to the shelf above or counter top flanged out
for attachment with no open spaces at interior.
16.1.12.3.1. All shelf partitions at exposed ends of cabinet bodies or interiors: free of exposed framing
members.
16.1.12.3.2. Reinforce shelves with full-length 1" x 4" x 14 gauge stainless steel closed hat channel.
16.1.12.3.3. Unless otherwise noted, all under shelves are to be 22" deep, clear.
16.1.12.3.4. Weld the vertical seam of shelf turndown/turn up with face of body partition.
16.1.13. Open Base Tables:
16.1.13.1. All open base kitchen equipment construction shall be of 1-5/8" O.D. and 16-gauge stainless steel
tubing. All joints between legs and cross members shall be welded and ground the circumference of the
tubing. Where legs meet table tops, a sanitary type stainless steel cylinder gusset (Component Hardware No.
A20-0206), not less than 2-1/2" in diameter at top shall be welded to a 4" wide 15 gauge galvanized steel
channel. Leg will be inserted into gussets and held there with a setscrew. Each leg shall be fitted with a
sanitary type stainless steel adjustable bullet foot Component Hardware No. A10-0852.
16.1.14. Hinged Doors:
16.1.14.1. All hinged doors shall be double pan construction with 18 gauge stainless steel panels. All
exposed corners to be welded and ground smooth. Door hinges to be continuous stainless steel piano hinge
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the entire length of the door. Doors shall be fitted with stainless steel die-stamped recessed pulls with
magnetic door catches.
16.1.15. Drawers:
16.1.15.1. All drawer bodies to be 18-gauge stainless steel die-stamped such that all corners are on 3/4"
radius corners. Drawer bodies are to be 20" x 20" x 5" with 1/2", flanges unless otherwise specified.
The drawer bodies shall be removable.
16.1.15.2. Drawer faces shall be doubled pan construction with 18 gauge stainless steel fronts and 20 gauge
stainless steel rear panels. All corners to be welded and ground smooth. A sanitary stainless steel, die-
stamped, recessed pull shall be used. Drawer faces shall be welded to a 3" channel 18 gauge galvanized
iron frame to hold drawer body. Drawer slides to be mounted on channel frame and fitted with ball
bearing nylon rollers. All drawers to be full opening.
16.1.16. Elevated Shelves:
16.1.16.1. The elevated shelves shall be constructed of 14-gauge stainless steel. Front edge to be turned
down 1" at 90 degrees. Real edges and ends adjacent to walls and other fixtures shall be turned up 2" on
a 3/4" radius. Vertical edge of end turn ups to be a 2" radius.
16.1.16.2. All wall mounted shelves to be mounted on sanitary 14 gauge stainless steel brackets not greater
than 4'-0" on centers. Wall mounted shelves are to be sealed to wall. Mounting of shelf to bracket shall
be done with weld-on studs.
16.1.16.3. Shelves mounted over freestanding work tables shall be mounted on 1" stainless steel tubing
welded continuous to the tabletop. Adequate framework to be fabricated in tabletops to support
freestanding overhead shelves.
16.1.17. Sinks:
16.1.17.1. All sinks to be constructed of 14 gauge stainless steel to the size specified, with a continuous
sheet forming the back, bottom and front. All horizontal and vertical corners including ends and
partitions shall have a 3/4" radius. Sink partitions to be double thickness with a 1-1/2" diameter top
edge. All welds to be ground smooth with no pits. Solder is not acceptable. The front and side
including drain boards shall have a 1-1/2" diameter 180-degree roll down. Faucet holes will be punched
on 8" centers over centerline of single compartment sinks and over double wall flat partitions of multiple
sinks. Sink assembly to be mounted at a 3" distance from rear of backsplash to wall.
16.1.17.2. All vats to be pitched toward a center drain. Drain to be a 3-1/2" Klein #4591-C twist handle
drain with overflow heads or as specified in the Item Specifications. Lever to have stainless steel
sanitary bracket support.
16.1.17.3. Exposed exterior panels of multiple compartment sinks are to be continuous. All gaps between
compartments must have 14-gauge stainless steel filler panel welded, ground and polished.
16.1.18. Sink Inserts:
16.1.18.1. Where sinks are to be welded into tabletops they shall be fully coved, deep drawn 16 gauge
stainless steel. All welding to be continuous and ground and finished smooth. See Item Specifications
for center drain requirements.
16.1.19. Drain boards and Dish Tables:
16.1.19.1. Drain boards to be constructed of 14-gauge stainless steel welded continuously to the sink body.
All drain boards shall have a 2-1/2" high rim with integral 180 degree rolled edges to match sink body.
All corners to be on 3/4" radius. Drain boards to be pitched a minimum of 1/8" per foot to sink or
dishwasher.
16.1.20. Food Wells:
16.1.20.1. Food warmer controls: remote-mounted in sloping recessed apron panel. Control panel is
recessed with 2-1/2" from bodyline at tip of 60-degree slope, 1" at lower edge. Terminate slope angle
20-1/2" below under counter top.
16.1.20.2. Manifold all warmer drains and extend to within utility compartment for indirect waste
connection. Install valve in drain line and extend handle through compartment door. Provide individual
P.O. plugs for each warmer.
16.1.21. Utility Compartments:
16.1.21.1. Closed base bodies: Fitted with utility compartments wherever piping and wiring is required
in/on the fixture.
16.1.21.2. Same material closed base bodies with back and end partitions. Omit bottoms only.
16.1.21.3. Access doors: 18 gauge 304 series stainless steel double pan type with channel-formed
horizontal recessed pull full length of top (similar profile to Garcy No. R-1060) with closed ends.

11400-8



Grimes & Associates High School Remodeling Reagan County ISD
Consulting Engineers, LP Phase 11 Big Lake, Texas

Offset the lower horizontal framing member of closed base fixture to permit flush alignment of door
with face and bottom edge of body. Door hardware: two Component Hardware No. M27-2470 catch.
16.1.21.4. No shelves of closed base fixtures are to be penetrated.
16.1.22. Serving Counters:
16.1.22.1. Exterior body panels: 3/4" thick hardwood with plastic laminate in Architect's selection of
color/pattern at all exposed surfaces; backing sheet where concealed.
16.1.22.2. Position and finish horizontal and/or vertical reveals as directed by Architect.
16.1.22.3. Secure laminated panels to counter bodies in concealed manner. Install removable panel with
"zee" clips overlapping body-framing members.
16.1.22.4. Rear side and interior of serving counters: closed base bodies. Vertical juncture of plastic
laminate and stainless steel at rear corners of body: a 1/2" wrap-around of stainless steel for flush joint
with plastic laminate.
16.1.23. Hoods:
16.1.23.1. Hoods shall be 18 gauge all welded 304 stainless steel closure with stainless steel angle frame as
required for support. Hood shall be hung with all thread rod. All welded brackets required for hanging
of the hood shall be included. Unless specified, hood shall be supplied with 20" x 20" stainless steel
baffle type filters.
16.1.23.2. All Type I hoods or portions thereof penetrating a ceiling, wall or furred space shall be enclosed
in a fire rated enclosure as per local and jurisdictional code requirements. Enclosure and/or approved
fire blanketing to be provided and installed by General Contractor.
16.1.23.3. Trim: Stainless steel trim shall be fabricated and installed in any location where opening of 3/8"
or greater exists between fabricated equipment and wall or adjacent equipment.
16.1.24. Fire Suppression System:
16.1.24.1. The fire suppression system shall be plenum fire protection system, U.L. listed, wet chemical, fire
suppression system to be Ansul R-102. Equipment and installation shall be according to NFPA
standards 17, 17a and 96, and all applicable local code requirements. System to be complete including
remote fire pull station, electrical gas shut-off valve, shunt trip and duct and hood protection devices.
16.1.24.2. We Chemical Agents: The fire extinguisher agent shall be potassium carbonate, potassium
acetate base formulation designed for fire knockdown and securement of grease related fires. The agent
shall be available in plastic container labeled with handling instructions.
16.1.24.3. Agent Tank: The agent tank shall be installed in the exhaust hood enclosure. The tank shall be
constructed of deep drawn carbon steel, finished in red enamel. The tank size shall be determined by the
Contractor to meet the requirements of the specific application. Tanks shall have 100 psi working
pressure, 300 psi tank pressure and 600 psi minimum burst pressure.
16.1.24.4. Tank Adapter: Tank adapter assembly shall be chrome plate steel with a 1/4" NPT female inlet
and a 3/8" NPT male outlet.
16.1.24.5. Regulate Release Mechanism: Spring loaded, mechanical/pneumatic type capable of providing
expellant gas supply to all agent tanks. It shall contain a factory-installed regulator deadest at 100 psi.
16.1.24.6. Regulated Actuator Assembly: Provide expellant gas for additional tanks in systems requiring
three or more tanks. It shall contain a factory-installed deadest at 100 psi.
16.1.24.7. Discharge Nozzles: Tested and listed for the specific application and stamped with the flow
designation. Each nozzle shall be equipped with a protective cap to keep the nozzle tip orifice free of
cooking grease build-up.
16.1.24.8. Equipment and materials
16.1.24.8.1. Distribution Piping: Schedule 400 black steel pipe and fittings sized as per manufacturer's
recommendations. All piping shall be sealed with pipe tape.
16.1.24.8.2. Actuation and Expellant Piping: Schedule 40 black iron pipe and fittings sized per
manufacturer's recommendations. All piping shall be sealed with pipe tape.
16.1.24.8.3. All pipes exposed in food service are to be sleeved with chrome plated sleeves with no
exposed threads. All hangers and support brackets to be chrome plated.
16.1.24.8.4. Fire suppression Contractor is to coordinate with all respective Contractors for all
requirements and final location.

Kitchen Contractor is to provide the kitchen and mechanical consultants a certified testing and balancing report on hood
systems mentioned herein at the time of the completion of all exhaust and make-up supply fan installations.
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16.1.25. ITEM SPECIFICATIONS:
16.1.25.1. General: The following basic category minimum features are listed followed by the specific item
specifications. The quantity of items are to be as per plans and specifications. If there are any
discrepancies or differences in the quantities shown on plans and specifications, the Contractor is to
assume the larger quantity in their bid and contract.
16.1.25.2. Refrigeration Cabinets shall have the following minimum features unless noted otherwise by
specific Model number or wording.
16.1.25.2.1. Full depth cabinets.
16.1.25.2.2. Stainless steel exteriors and interiors
16.1.25.2.3. Foam-in-place urethane insulation
16.1.25.2.4. Six chrome wire shelves per full section
16.1.25.2.5. Exterior thermometers and audible alarms
16.1.25.2.6. Stainless steel adjustable legs
16.1.25.2.7. Field changeable door
16.1.25.2.8. Expansion valve refrigerator controls
16.1.25.2.9. Condensate evaporators
16.1.25.2.10. Door swings as shown on Plan
16.1.25.2.11. Allrefrigerators and freezers are to include locks on all doors keyed the same so only one
key is required to open all units.
16.1.25.3. Refrigerated buffet units and refrigerated food preparation units:
16.1.25.3.1. Units shall conform to ANSI/NSF 7 section 6.3.
16.1.25.3.2. Units shall be capable of maintaining product in the open display area (rail) at temperatures
not greater than 41 degrees F and not less than 33 degrees F. They shall also be capable of
maintaining air temperatures in enclosed refrigerated compartments (if provided) between 33 degrees
F and 40 degrees F.
16.1.25.4. Shelving shall have the following minimum features. Intermetro-Meto Max shelving or approved
equal.
16.1.25.4.1. Adjustable shelving
16.1.25.4.2. Four tier in all floor mounted sections
16.1.25.4.3. Standards are 74" high
16.1.25.4.4. Order only after field dimensions are taken.
16.1.25.4.5. Shelving units must be located in the exact arrangement as shown on plans at the time of
final inspections.
16.1.25.5. Work Stations shall have minimum features as noted in the General Specification, Section 1-3,
and as follows:
16.1.25.5.1. Provide all stainless steel trim pieces where station adjoins walls and/or other equipment.
16.1.25.5.2. 4" wide x 18" long x 1" (length as scaled on Plans) deep splashes in front of all beverage
dispensing equipment.
16.1.25.6. Cooking Equipment shall have the following minimum features unless noted otherwise:
16.1.25.6.1. Pressure regulators
16.1.25.6.2. Stainless steel adjustable leg kits
16.1.25.6.3. Stainless steel fronts
16.1.25.6.4. Cords and caps for all electrical equipment. Cords to be of adequate length to allow
equipment to be pulled 36" away from wall or UDS for housekeeping and service.
16.1.25.6.5. All mobile cooking equipment to have Dormont quick disconnects of 36" minimum length.
16.1.25.6.6. Restraining devices attached to wall or Utility Distribution System.
16.1.25.7. Ventilation Equipment shall have the following minimum features:
16.1.25.7.1. Underwriters' Laboratory approval
16.1.25.7.2. Stainless steel grease extractors
16.1.25.7.3. Vapor proof bullet type fixtures at 4' on center. Pre-wire to junction box.
16.1.25.7.4. Cooking line vent hood shall have Ansul R.102 Ansulex liquid fire Suppressant system or
equal; complete with hand extinguish, manual operation mode, and gas solenoid valve for incoming
gas line to equipment under the hood where applicable.
16.1.25.8. Ware Washing and Disposal Equipment shall have the following minimum features:
16.1.25.8.1. Stainless steel legs
16.1.25.8.2. Plated vacuum breaker
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16.1.25.8.3. Pressure regulator
16.1.25.8.4. Water temperature gauges
16.1.25.8.5. Manual off-on (reverse) starter controls
16.1.25.8.6. High water alarms
16.1.25.8.7. Water hammer arrestor
16.1.25.8.8. Prerinse unit.
16.1.25.8.9. Stainless steel exhaust ducts from conveyor machine to ceiling plus three inches to be
coordinated with Mechanical Contractor.
16.1.25.9. Preparation Equipment shall have the following minimum features:
16.1.25.9.1. Cord and cap set as required
16.1.25.9.2. Leg Kits
16.1.25.10. Food Holding Equipment shall have the following minimum features:
16.1.25.10.1. Cord and cap set for mobile equipment
16.1.25.10.2. Locking casters for mobile equipment
16.1.25.10.3. Manifold drain for steam tables with individual extension handles, drain valves pre-piped
16.1.25.10.4. Infinite controls
16.1.25.10.5. Cords to run inside standards of over-food warmers by kitchen Contractor
16.1.25.11. Plumbing Faucet Assemblies
16.1.25.11.1. All foodservice related faucet assemblies, pot fillers, fittings, etc. shall comply with the
Federal Safe Drinking Water Act Requirements.

17. DELIVERY AND INSTALLATION
17.1. Kitchen Contractor is not to install any kitchen equipment until all floors, ceilings and walls have been
completed and cleaned as required. Damage to the equipment due to pre-mature installation shall be the
responsibility of the General Contractor and must be replaced with new.

17.2. Supervision: Provide a competent foreman or supervisor who shall remain on the job during the entire
installation.

17.3. Delivery: Foodservice equipment excluding hoods, trench liners and walk-in coolers are not to be delivered
and/or set in place until the following construction has been completed: Kitchen floors prepped and cleaned,
wall painted, ceiling installed and wiring pulled to junction boxes.

17.4. Note:
17.4.1. Acid floor washes are not to be used on or near stainless steel or aluminum surfaces.
17.4.2. Walk-in cooler/freezer doors are to remain open during concrete cure.
17.4.2.1. Assemble, square, level and make ready items for final utility connections.
17.4.2.2. Scribing: But neatly around obstructions to provide sanitary conditions. Where gaps occur
between equipment, apply General Electric silicon construction sealant Series SE-1200 mastic or
stainless steel trim molding of proper shape with concealed attachment. Use epoxy cement and/or "see"
clips where possible to secure trim.
17.4.2.3. Atthe discretion of Owner, new equipment may either be stored offsite in a bonded warehouse or
on-site in an insured locked trailer unit, after delivery and prior to installation. These facilities shall be
accessible to Owner and their agents for inspection purposes. Cost of storage is the responsibility of the
Kitchen Equipment Contractor.

17.5. Clean and Adjust
17.5.1. Clean up and remove from the job site, all debris resulting from the work as the installation progresses.
17.5.2. Thoroughly clean and polish all foodservice equipment, in and out, ready for the Owner's use prior to
demonstration and final inspection.
17.5.3. Lubricate and adjust drawer slides, hinges and casters.
17.5.4. Clean and replace faucet aerators and water strainers.
17.5.5. Touch-up damage to painted finishes.
17.5.6. Start-up and check all refrigeration systems for at least 72 hours prior to acceptance.

17.6. Equipment Start-Up and Demonstration
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17.6.1. Prior to final inspection, provide an authorized service agent to carefully test, adjust and regulate all
equipment in accordance with the manufacturer's instructions and certify in writing to the Owner that the
installation, adjustments and performance are in full compliance.

17.6.2. Provide Owner with a list of equipment, equipment representatives and their telephone numbers to allow
the Owner to schedule demonstrations on the equipment at their own convenience.

17.6.3. Kitchen Contractor shall coordinate schedule and be present at an equipment operating demonstration
and personnel training with the kitchen manager and staff at the completion of the project, prior to the week
before school begins.

17.6.4. Kitchen Equipment Contractor shall include preventive maintenance for one full year and a warranty for
parts and labor for a minimum of one year on all Contractor supplied equipment.

17.7. Final Inspection
17.7.1. Final inspection will be made when the contractor will certify that they have completed the work and
made a thorough review of the installation/operation of each item in the contract and found it to be in
compliance with the construction documents.
17.7.2. The Foodservice Consultant's repetitive final inspection and all costs associated thereto, incurred due to
the Contractor's failure to comply with the requirements of this Article, will be invoiced to this Contractor.

PART 4 - EQUIPMENT ITEMS

18. KITCHEN EQUIPMENT ITEMS
18.1. Contractor is to include an ITEMIZED bid for each item as listed below in their submitted bid. Quantities
and descriptions of items are to be in accordance with both the drawings and written specifications. In any
instance that the quantities differ from each other the Contractor is to assume the larger quantity in his or her
bid. Contractor is to notify the Architect immediately if he or she notices any discrepancies in the construction
documents.

ITEM 1: SOILED DISHTABLE

Provide and install one (1) Advance Tabco Model No. DTS-K30-120R Soiled Dish table. Unit to be ell shaped, right

to left, 10” splash at rear and right side, with prerinse sink. s/s legs and cross rails, s/s bullet feet, 14/304 stainless steel.

Unit to be the size and shape as per plans. All dimensions are to be field verified. Unit to include the following

accessories:

e leach Model DTA-56 Additional length on 59” side of Korner tables, 59” to 90”

e leach Model K-454 Side Splash, right side

e 5each Model DTA-84 Simple Pass-Thru cutout, 48” wide per size on plan

e leach Model ACC-ADV-X Handicap sloped shelf below pass thru

e leach Model K-461 Install Collar

e leach Model K-37 Anti-Siphon Vacuum Breaker Holes

e leach Model K-453 12" x 12” x 2” pre-rinse mounting bracket

e leach One(1)24” x 24” x 10” deep all coved stainless steel scrap sink complete with removable stainless steel
rack slide.

e leach Fisher Mfg. Co. Model 13382 pre rinse assembly with two wall mounted support brackets. Unit to include
in-line check valves and elbows.

¢ Kitchen Equipment Contractor shall provide 18 gauge stainless steel pass thru window encasement and trim as
detailed on plans.

ITEM 2: DISPOSAL

Provide three (3) Salvajor model 150-SA-S-61/2-ARSS-LD sink mounted food waste disposers. Units to include a short
top housing to assure fitting under a sink. Disposer features: Exterior housing to be permanent molded from heat-
treated, corrosion resistant aluminum alloy computer machined to a smooth polish finish. Unit to be paint free. Disposer
to have an 8" diameter shredder and rotor, precision machined from high strength hardened carbide alloy. Rubber
adapter above grind chamber and rubber drain outlet isolates sound and eliminates vibration. No metal-to-metal contact.
Motor to be a two horsepower totally enclosed fan and water-cooled for efficiency and long life. Built in manual reset,
with thermal overload protection furnished as standard. Bearings to be Timken tapered roller bearings. Water usage is
controlled to 5 gallons per minute. Waste outlet is a two-inch rubber drain. Leg support is a single leg, adjustable.
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Equipment furnished for installation by others: Disposer, Sink collar (6-1/2"), Fixed nozzle, Vacuum breaker, Solenoid
valve, Sink stopper, Flow control, and ARSS-LD automatic reverse magnetic start/stop pushbutton control panel.

Required utilities:

e  Cold water connection 1/2".

e Electrical connection, 208/60/3 phase.
e  Drain connection 2".

Warranty:
e  One-year parts and labor warranty.

Required options:

e  Control panel #980105 mounting bracket.
e  Stainless steel de-jamming prong

e Rubber scrap ring

ITEM 3: PANT LEG DUCT ASSEMBLY

Provide and install one (1) custom fabricated all welded 18-gauge 304 series stainless steel pant leg exhaust duct
assembly. Assembly to include two (2) 4" x 16" ducts, one at each end of dish machine and connecting to vent hoods
supplied by dishwasher manufacturer. The two ducts are to run vertically and penetrate 3" above ceiling as detailed on
plans. Ceiling penetrations are to be trimmed with ceiling grid material to match remainder of ceiling. Division 15 is to
provide entire exhaust system and duct work above ceiling as required per Division 15 construction documents.

ITEM 4: DISHWASHER

Provide and install one (1) Hobart Model #C44A Dish machine. Each unit is to be equipped with the following features:
e Electric heat

Right to left operation.

6” higher than standard chamber.

30KW Booster Heater.

Conveyor dwell.

Vent fan controls (interconnect to exhaust fan)

HOODVENT (2 each) stainless steel vent hoods w/ locking type dampers.
Table limit switch

Shock arrestor PRV kit

DISHRACK-PEG20 (4 each) 20x20 Peg Rack

DISHRACK-COM20 (2 each) 20x20 Combination Rack

Splash curtains

Stainless steel side splash shields

Single Point Electrical Connection 208/60/3ph @ 56.0 amps.

Pressure reducing valves. (INSTALLATION BY DIVISION 15)

Kitchen Equipment Contractor to install dish machine to soiled and clean dish tables. The vent hoods are to be mounted
to machine. Stainless steel pant leg duct to be furnished as described in Item 3 of this Section. Exhaust System and duct
work above ceiling to be furnished and installed by Division 15. The exhaust hood motor to have a line to the
dishwasher control panel, which will control this operation. Vent requirements are 200 cfm on entrance end and 400
cfm on discharge end. The table limit switch is to be mounted on the end of the clean dish table, and interconnected to
the dishwasher control panel. The standard splash shields to be mounted to the dishwasher and use silicone to seal to the
tables.

ITEM5: NOT USED
ITEM6: CLEANED DISHTABLE

Provide and install one (1) Advance Tabco Model No. DTC-S30-84L Straight Clean Dish table. Unit to be 84” long
with 10" splash at rear and left side, 3” rolled front and side rims, s/s legs and cross rails, s/s bullet feet, 14/304 stainless
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steel. Unit to be the size and shape as per plans. All dimensions are to be field verified. Unit to include the following
accessories:

e leach Model DTA-SS-54 304 series stainless steel under shelf 54” long (field verify).

1leach Model TA-63 Removable shelf provision

1 each Model K-454 Drain board/Sink Side splash, left side

1leach Model K-440 waste trough.

Dish table to be properly adjusted to allow for even surface as dishes exit the dishwasher after the drain rack
(accessory of Item 7) is installed.

ITEM7: KITCHENWARE DRYER AND DRAINER

Provide and install one (1) San-Aire Model PD-100-M Power Dry kitchenware dryer. Unit to be 120 volt, 1 phase, 4.33

amps and equipped with 8 foot cord and NEMA 5-15P plug assembly. Unit to be equipped with all standard equipment

and to include the following accessories:

e One (1) additional filter.

e Stainless steel wall mounting brackets as required for proper coverage of cleaned dish table as dishes exit
dishwasher.

e One (1) Model RD-101 RapiDrain.

e One (1) Model RD-101-E RapiDrain extension.

e Coordinate all requirements and mounting provision with cleaned dish table (Item 6) manufacturer.

ITEM 8: RACK SHELF

Provide and install one (1) custom fabricated wall mounted tubular drying shelf as detailed on plans. Unit to be 46” long

(field measure) x 16” deep. Unit to be assembled as follows:

e Four bars: 1” o0.d. 18 gauge stainless steel seamless welded tubing. Close ends with flat or spherical plugs of
stainless or chrome plated steel.

e Brackets: one piece formed or die stamped 14 gauge stainless steel. Remove sharp edges. Space brackets a
minimum of 2’-0” o.c. and weld to bars. Secure rack to wall with chrome plated molly bolts and expansion bolts
through stainless steel washers. Mount top of rack 54” above finished floor (verify with Owner), and located as
shown on plans. General Contractor to provide concealed wall blocking as required.

ITEM9: POWERED POT WASH SYSTEM

Provide and install one (1) Power Soak Wash Sink as manufactured by Metcraft the size and shape as detailed on plans.
Unit to be “L” shaped and to include a 120 scrapping section with 24" scrap sink, 48” wash sink, 24" rinse sink, 24”
sanitize sink and 51” clean drain board. Sinks shall be 28-3/4” front to back, 34” wall to front with 8" back right and left
side wall splashes and 18” in depth. Front shall have a 1-1/2” rolled rim.

Entire sink shall be constructed of 14-gauge type 304 stainless steel. Tanks, drain boards, backsplashes and rolled rims
shall be constructed of 14 gauge 304 stainless steel. Rear of backsplash is to be fully skirted to conceal faucet and
prerinse plumbing connections.

Legs, cross-members and feet shall be constructed of heavy gauge stainless steel pipe. Legs shall be 1-5/8” diameter and
cross-members 1-1/4” diameter.

Under shelves to be 16 gauge type 304 series stainless steel and located as shown on plans.

Wash sink shall have flush stainless steel wash jets spaced every 6” along the back wall of wash tank per Metcraft’s
Patent. The number of jets increase according to wash sink size.

A continuous duty motor, high volume centrifugal stainless steel pump and wash water manifold will be attached to the
wash tank via integral welds. Wash manifold shall be self-draining. Primary intake shall be built at the rear of and along
the entire length of wash tank.

The heavy-duty centrifugal pump shall be entirely stainless steel, rated to deliver 36 to 40 gallons per minute to each
wash jet and be equipped with a removable drain plug.
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The pump motor shall be continuous duty, three-horse power 208 volt 3 phase totally enclosed fan cooled (TEFC) with
double shielded bearings.

Wash sink heating shall be provided by a 2.5 kilowatt heating element.

The control panel shall include solid state liquid level probe and control with a 10 second delay from first contact with
probe to prevent false readings. Unit shall be equipped with a solid-state 24-volt wash timer for night washing. Unit to
include a lighted digital control display to set and display actual wash water temperature.

Unit to be equipped with the following accessories:

e Two %" IPS faucets, Fisher Mfg. Co. Model 13285 faucets with nipples and 12” swivel gooseneck spouts.

e  OneY” IPS prerinse, Fisher Mfg. Co. Model 13382 with two wall mounted support brackets. Unit to include in-line
check valves and elbows.

Three 1-1/2” IPS rear exit twist lock handle drains. One removable waste collector drain assembly at scrap sink.
Disposal drain provision on scrap sink.

Three (3) lever drain with overflows.

Removable perforated stainless steel scrap basket for scrap sink section.

16 gauge stainless steel under shelves.

Vacuum breaker.

Pot Utensil Rack: Provide 1-5/8” 16 gauge tubular uprights secured to under frame to support one 12” wide
stainless steel tubular drying rack at top of backsplash, stainless steel pot rack and one utensil rack size and shape as
shown on plans. Mount top of pot rack at 84” A.F.F. Pot/Utensil racks to be constructed of 2” x ¥4” stainless steel
bar length as shown on plans with Standard-Keil No. 1576-1010-1351 pot hooks 9” on center.

Tubular drying rack is to be constructed of three bars: 1” 0.d. 18 gauge stainless steel seamless welded tubing.
Close ends with flat or spherical plugs of stainless or chrome plated steel. Brackets are to be one piece formed or die
stamped 14 gauge stainless steel. Remove sharp edges. Brackets are to be continuously welded to tubular uprights.
Mount top of rack 54” above finished floor.

e  Electrical requirement: 208 volt, 60 Hz, 3 Ph, 26.7 amps total.

ITEM 10: POT RACK AND DRYING SHELF
Included in Item 9 specification.

ITEM 11: HAND SINK

Provide and install four (4) Eagle Group Model # HSA-10-FOE Electronic Eye Operated Hand Sinks with MicroGard
Bowl. Construction to consist of 304 S/S 18ga. bowl, all welded, inserted “V” edge rim retards spillage, deep drawn
bowl. Units to include 20-gauge stainless steel removable waste receptacles and skirts. Units to include splash mount
gooseneck spouts, battery powered electronic eye faucets, 6-volt batteries, solenoids, temperature adjustment valve, p-
trap and tailpieces. Outside dimensions are not to exceed width at bowl surface 18-7/8” and depth of 14-3/4”. Units to
include the following:

e Four (4) Georgia Pacific Model #59460 automated touch-free towel dispensers complete with heavy-duty batteries
as required. Verify paper towel size with Owner. (Four units to be installed at hand sink locations and one unit is to
be installed in kitchen restroom facility).

e Four (4) GOJO Model 2430-01 touch-free hand soap dispensers complete with heavy-duty batteries as required.
(Four units to be installed at hand sink locations and one unit is to be installed in kitchen restroom facility).

ITEM 12: DRYING SHELF
Provide and install two (2) InterMetro Industries Model PR48X2 Drying Rack Unit. Dimensions are to be 48"L x 24"W
X 76"H. Rack unit is to be equipped with all standard features including;

Microban antimicrobial product protection shelves that are easily removable for easy fit in dishwasher.
Shelves are adjustable at %4” increments along the height of the numbered posts

All units to be mounted on 6" casters.

Lifetime warranty against rust and corrosion.
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ITEM 13: LOCKER UNITS (BY GENERAL CONTRACTOR)
General Contractor is to reference Architect’s construction documents for specifications and requirements.

ITEM 14: SLICER

Provide and install one (1) Hobart model 2712 automatic slicer. Unit to be equipped with the following minimum
features:

e Two speed automatic carriage with front mounted controls.
MICRONBAN Antimicrobial Product Protection.

1/2 HP knife drive motor.

Adjustable high fence and chute attachment.

Two-year parts and labor warranty.

Operator training videotape.

Product tray.

120 volt 1 phase power with electrical cord and plug assembly.

ITEM 15: ICE MACHINE
Sonic / Cubelet Ice Dispenser
Provide and install one (1) Hoshizaki F-1001-MAH-C w/ Flaker B-500 PF bin, pellet ice machine. Unit is to be
equipped with all standard features including the following:
e Warranty: 5 Year parts and labor on ice machine evaporator.
5 Year parts and 3 Year labor on ice machine compressor.
3 Year parts and labor on all other ice machine dispenser and bin components.
e Electrical: 208 Volts/60Hz/1Ph, 8.1 amps complete with twist lock cord and plug assemblies.

ITEM 16: VEGETABLE PREPARATION SINK

Provide and install one (1) Advance Tabco Model No. KTMS-2412 Work Table. Unit to be ell shaped, 24” wide 6”
gauge type 304 s/s top, splash at rear, length and configuration as shown on plan, w/ cross rails, s/s construction. All
dimensions are to be field measured before fabrication. Unit to be the size and shape as per plans and to include the
following accessories:

e 19 each Model KT-100 30” Width, per lin. ft.

2each Model KT-101 Additional length, in excess of 5” per lin. ft. (use wall dimension) 200" to 210”/48” to 60”
1 each Model TA-32 10-1/2” Side Splash

1each Model TA-12 Counter top edge

2 each Model TA-11E Sink Welded Into Table Top, 24” X 24” X 12” deep

4 each Model TA-92 Apron In Front of Sink, 10”

13 each Model KT-103 Under shelf, per lin. ft.

13 each Model TA-94 16 ga. S/S 304 Series Upgrade

1leach Model TA-95 16 ga. S/S 304 leg series upgrade

leach Model ACCADV-X 14 ga. 304 S/S upgrade

1leach Model WS-12-144 Shelf, s/s wall-mounted, 12” wide X 144" long

12 each Model TA-99 S/S Wall Shelf to be 16 gauge 304 stainless steel

1 each Model TA-39 Installation of disposer collar

leach Model K-37 Anti-Siphon Vacuum Breaker Splash Holes

leach Model NS-2020 Drawer, 20”x20”x5”, stainless steel NSF

1 each Fisher Mfg. Co. Model 13285 faucet with nipples and 12" swivel gooseneck spout.

1 each Model K-15 Drain, lever operated with built in overflow, 2” IPS

1 each Model K-4 Lever Support Bracket

ITEM 17: FOOD CHOPPER

Provide and install one (1) Hobart Model 84145 ¥ Horsepower food cutter complete with 14” stainless steel bowl,
double cutlery grade stainless steel knives with stainless steel knife combo and 3” stainless steel legs with rubber feet.
Unit to be equipped with all standard features including the following:

e  #12 attachment
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e Vegetable Slicer
e Single Blade Knife
e Electrical: 120 volts/60Hz/1Ph with cord and plug assembly.

ITEM 18: WORK TABLE WITH POT RACK

Provide and install one (1) Advance Tabco Model No. KSS-307 Work Table Units to be 30" wide, 14 gauge 304 s/s top,

with 5” splash at rear only, 72” long, s/s frame and adjustable under shelf, 14/304 stainless steel. Unit to be the size and

shape as per plans. Unit is to include the following accessories:

2 each Model NS-2020 S/S drawer, 20”x 20”x 5” with NSF coved s/s liner

2 each Model TA-62 Duplex Electrical Outlet

leach Model TA-227 Splash mounting provision

2 each ACCADV-X Hubble Twist Lock

4 each 6” all swivel, locking casters

leach Model US-30-36 18 gauge S/S under shelf

7 each Model TA-94 16 ga. S/S 304 Series Upgrade

leach Model SWT-84 Pot Rack, circular design, 72” long, rear or splash mounted only, includes

AUR-72 Utensil Rack

e leach Model PT-12S-84 Shelf, single deck, 12” wide, 72” long, stainless steel, uprights of shelf,
splash mounted

e 7each Model TA-99 16 ga. 304 Upgrade for over shelf.

e Kitchen Equipment Contractor is to provide electrical wiring by licensed trade.

ITEM 19: PAN RACKS

Provide and install four (4) New Age Model 4339 Lifetime Series wide-angle pan racks. Units to include universal pan
slides spaced every 3”. Unit dimensions are not to exceed 21-1/2” wide x 26” deep x 73" high. Unit to carry a lifetime
guarantee against rust, corrosion, material defects and workmanship. All casters are to be full swivel type.

ITEM 20: WORK TABLE

Provide and install one (1) Advance Tabco Model No. KSS-306 Work Table. Unit to be 30” wide 14 gauge 304 s/s top,
72” long, with 5” splash at rear only, 16-gauge s/s under shelf, s/s frame. Units to be the size and shape as per plans.
Each unit is to include the following accessories:

e 2each Model NS-2020 S/S drawer, 20”x 20”x 5 with NSF coved s/s liner

4 each 67 all swivel, locking casters.

1leach Model US-30-36 18 gauge S/S under shelf.

6 each Model TA-94 16 ga. S/S 304 Series Upgrade.

leach Model PT-12S-84 Shelf, single deck, 12” wide, 72” long, stainless steel, uprights of shelf,
splash mounted.

7 each Model TA-99 16 ga. 304 Upgrade for over shelf.

1 each Model TA-227 Splash mounting provision.

7 each Model TA-94 16 ga. S/S 304 Series Upgrade.

leach Model TA-96 Can Opener Provision.

Kitchen Equipment Contractor is to provide and install one (1) Edlund Model #1S Manual Can opener with
stainless steel base as shown on plans.

ITEM 21: DOUBLE STACKED CONVEYOR PIZZA OVEN

Provide and install two (2) Lincoln Model 1132-000-U Impinger Il Express Conveyor Ovens. Units are to be electric
208Volts 60 Hz. 3 Phase, 28 Amps. Units are to be stacked and to include the following accessories:

e leach Model 1194 portable stand with locking casters.

2 each Model 1526 bottom columnating panels.

2 each Model 1528 top columnating panels.

2 each Model 1108 wall receptacles.

2 each Model 1110 twist lock cord sets.

2 each Model 1140 load shelves.

2 each Model 1141 take off shelves.
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e 1each Model 1119 spare parts kit.
e 2each Model 1123 glass access windows.

ITEM 22: BAKERS TABLE

Provide and install one (1) Advance Tabco Model No. TKSS-307 Work Table. Unit to be 30” wide, stainless steel top
with splash at rear and both sides, 84” long, with 3-tier drawer, s/s base. Unit to be the size and shape as per plans. Unit
to include the following accessories:

e leach Model OTS-12-84 Shelf, single deck, 12" wide, 84” long, not adjustable (old style)

7 each Model TA-99 16 ga. 304 Upgrade for over shelf

2 each Model TA-31 Stainless steel side splash — 5” high (splashes are to have enclosed back)

1 each Model TA-38 Stainless steel (3) tier drawers — mounted on left side

6 each 6” all swivel, locking casters

ITEM 23 & 24: WALK-IN FREEZER AND COOLER
Provide and install the following.

General specifications: Walk-in freezer/cooler specified under this portion of specifications shall be prefabricated
modular construction or equal. It shall be designed and constructed to allow fast and easy assembly, disassembly,
relocation and enlargement of unit by the addition of like modular panels. Overall size shall be the size and shape as
detailed on plans (Field verify all dimensions) with and 8'-6" interior ceiling height (field verify). Walk-in to be
manufactured by Thermo-Kool / Mid South Industries, Inc. Actual size required. No nominal sizes accepted.

Panel Construction: Standard wall, ceiling and floor panels shall be in 46, 34 %", 23” and 11 %" widths. Corner panels
shall be 90 degree angle, 12” x 12”. All panels shall be interchangeable with like panels for fast and easy assembly. All
panels shall consist of metal pans formed to precise dimensions. Metal finish to be as specified. Insulation shall be
“foamed-in place” urethane to bond permanently to the complete inner surface of both interior and exterior metal pans to
form a strong rigid unit. Panels shall not have internal wood or metal, support framing, straps or other non-insulating
members. Each panel shall be 100" urethane foam insulation exclusive of metal pans. Perimeter structure shall be
formed of DURATHANE, high-density urethane insulation forming tongues and grooves to assure vapor proof and
airtight joints and to prevent pre-installation damage and deterioration of exposed urethane surfaces.

Warranty: Panels shall be covered by a ten-year Factory Warranty.

Floor Construction: Cooler and Freezer to be floorless.

General Contractor is to furnish and install 4-inch thick polyurethane board. General contractor to provide vapor barrier
between the structural slab and the polyurethane board consisting of either 40# asphalt felt or 6 mil. polyethylene sheets
with joints sealed. Polyurethane board to be placed in the pit provided by the General Contractor with the seams
staggered. Redwood or pressure treated lumber breaker strips provided and installed by General Contractor are to be
installed connecting the polyurethane sub floor and the top of the concrete wearing slab/finished floor to be located at
the centerline of the refrigerated panel walls. A reinforced concrete wearing floor 4 inches thick to be poured over the
polyurethane. Thickness may vary depending on finish floor material. Coordinate with Architectural specifications.
Insulation: Insulation shall be 4” thick rigid low ozone depleting HCFC 22 blown Class 1 urethane classified according
to UL 723 (ASTM-E-84) as tested by Underwriters Laboratories, Inc. Urethane foam to have a thermal conductivity (K
Factor) of not more than 0.125 BTU/Hr/Sq Ft. per degrees Fahrenheit/inch, and an overall coefficient of heat transfer (U
Factor) of not more than 0.31. “R” Factor shall be 32. Prefabricated urethane foam panels shall be supplied with a Class
| fire hazard classification according to UL 723 (ASTM-E-84) as tested by Underwriters Laboratories, Inc. The 4” core
material shall have a flame spread rating of 25 or less and a smoke density of 250. Every panel shall bear a certifying
Factory Mutual Label. This rating is not intended to reflect hazards presented by this or any other material under actual
fire conditions. Metal Finishes: All metal finishes for panel skins shall be as follows:

Exterior Open into Kitchen

(including doors & frames) Stainless Steel 304 series 20 gauge
Exterior Unexposed: Stucco Galvanized .026

Interior Wall Finish: White Stucco Embossed Aluminum .040
Interior Ceiling Finish: White Stucco Embossed Aluminum .040
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Panel Locking Assemblies: Assembly of walk-in shall be accomplished by “Insta-locks” consisting of cam-action hook
arm assembly set in on a panel and a self aligning, self-centering pin assembly set in the matching panel. Rotation of the
cam-action hook arm shall pull and lock panels together to form airtight, vapor proof joints. No metal straps connecting
rods shall be used inside panels. Rotation of the cam locks shall be operated from inside the walk-in through access ports
that are sealed with vinyl snap-in closures.

Panel Gaskets: NSF approved double-bead vinyl gaskets shall be applied to the tongue side of all panels, on both
interior and exterior. Gaskets shall be impervious to stains, grease, oils, mildew, sunlight, etc.

Entrance Door and Frame: Walk-in shall be equipped with (2) two 34” x 76" hinged-type, flush mounted entrance
door and mounted inanominal 4’, 5” or 6’ frame. Door and frame shall be listed by Underwriters Laboratories, Inc., and
bear the UL Seal of Approval and be equipped with the following.

Pass Doors and Frames:

Door shall be equipped with a one-piece perimeter PVC accordion type removable gasket with magnetic core at the top
and along the side perimeter of the door. An adjustable wiper gasket shall be mounted along the bottom edge of the
door. Latch shall be breakaway type with cylinder lock and inside release handle so the door can be opened from inside
even if locked. A positive action hydraulic door closer shall be included to ensure gently closing action of door to
opening and to ensure positive closing of door. The latch shall be of high-pressure zinc die cast with highly polished
chrome finish.

Hinges shall be (9) inch modified strap; cam-lift self-closing design with door lift off capability of density zinc die cast
with highly polished chrome finish. Door frame shall consist of heavy reinforced steel “U” channel frame to encompass
entire perimeter of opening, foamed-in-place to give extra support and rigidity to frame and to prevent racking,
distortion, warping and twisting. An armored anti-sweat heater cable shall be run in a breaker strip located behind
removable heavy gauge stainless steel trim for easy access to heater cable. Heater cable shall be run under threshold
consisting of heavy reinforcement “U” channel, breaker strip and heavy gauge stainless steel threshold. Each door
section shall be provided with an operating toggle switch and pilot light mounted on the exterior side of the doorframe.
An incandescent vapor proof light and face mounted inlet box shall be mounted on the interior side of the door frame for
115 volt, 60 cycle, 1 phase AC service. All wiring shall be concealing rigid conduit.

A 2” dial thermometer shall be provided on exterior of door section to provide temperature readings of minus 40 degrees
F to +300 degrees F. Thermostat lead to be of sufficient length to mount probe at least 8 feet from the entrance door on
wall.

HEATING PRESSURE RELIEF VENT: The freezer shall be equipped with one (1) each two way heated pressure
relief vent to equalize pressure between interior and exterior caused by defrost cycles and opening of doors. Electric
shall be 115/60/1.

Special Accessories:

e Two (2) foot treadles.

e Two (2) stainless steel kick plates for exterior of doors.

e Two (2) aluminum tread plate kick plates for interior of doors.

e Provide twelve (12) No. NSF-C2-40 fluorescent light fixtures with stainless steel interior and —20 degree ballast
mounted at locations shown on drawings. Switches to be on interior and exterior of unit an equipped with pilot
lights.

e  Stainless steel enclosure panel to ceiling as required.

e  Stainless steel trim strips to close vaults to wall.

o Installation of walk-in and refrigeration systems to be by a Consultant and Factory approved certified installer only.
Pre-Approval must be submitted in writing.

e Installer shall be responsible for all conduits, switches, and condensate drain piping inside walk-ins. All drain lines

are to be insulated.

Pad lock hardware at each door.

Plastic laminate identification signs at each door identifying “Refrigerator and Freezer.

Provide 14" x 24" view windows on each door assembly.

Spring loaded hinges at each door.
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e Two (2) Clear-Vue CCI hinging air curtain doors on interior of each door unit.

e Five (5) Anthony 101 Series full glass vision doors at sidewall of refrigerator unit. Doors are to be mounted in
cooler panels where shown on plan with bottom mounted 12” AFF. Doors are to be reversible swing, 2 pane
glazing, standard fluorescent lighting, stainless steel finish to match cooler panels, standard 16 handle, shelving to
be provided as separate equipment.

NSF Construction: Walk-ins and refrigeration systems shall be constructed in accordance with National Sanitation
Foundation, Inc. - Standard No. 7. The NSF approved seal shall be affixed to the serial plate of the walk-in.

Installation, Operation and Maintenance Instructions: Each walk-in shall be supplied with a complete set of installation,
operation and maintenance instructions to cover erection of walk-in, installation of refrigeration systems, operating
procedures and routine maintenance schedule.

Successful Kitchen equipment Contractor shall furnish, install and provide final electrical and plumbing connections by
licensed trades. Installation responsibilities provided by Kitchen Equipment Contractor shall include the following:

1) Provide penetrations for electrical, plumbing and fire control devices. Seal said penetrations for moisture
prevention and leakage. No exposed conduits are to be present on the interior of units.

2) All conduits are to be internally sealed to prevent heat transfer into light fixtures.

3) All door sweep adjustments on bottom of doors to prevent air leakage.

4) Check all handle latches, hinges and hardware for proper fit, attachment and adjustment.

5) Provide properly sized drain lines, p-traps and heat tape where applicable.

6) Check all panels for alignment, seal and levelness.

7) Clean and inspect all surfaces for esthetic appearance.

8) Field verify final location of refrigeration rack system.

Once final connections are accomplished the Kitchen Contractor is to start-up the refrigeration and make necessary
adjustments. The start-up will include holding the freezer vault at 40 degrees for 5 days prior to allowing the unit to
reach freezing temperatures. Installation of walk-in after delivery shall not exceed five (5) working days.

R-1 REMOTE REFRIGERATION PACKAGE.

The refrigeration package shall be pre-engineered and factory assembled unit as manufactured by Refrigeration Design
Technologies, Inc., 1808 FM 66, Waxahachie, Texas 75167 Phone: (972) 937-3215 Fax: (972) 937-0970.

Contractor shall furnish and install, where shown on plans, U.L. approved Air-cooled Remote Refrigeration Package,
Model ZS1-2, With Control Panel, 208 Volts, 3 Phase, 60 Hz. Refrigeration system shall be housed in a weather
protected enclosure. The frame, enclosure, and panels shall be fabricated of galvanized steel. Entire frame shall be pre-
assembled, welded, cleaned, and painted with a prime coat of zinc chromate then finished with a coat of baked enamel
epoxy based paint. The condenser shall be sectional, removable multi-circuited with rifled tube slotted finned and shall
be designed for 20°FTD. Condenser fan motors shall be mounted on the top of the enclosure. Unit to be size and shape
as detailed on plans.

1. REFRIGERATION UNITS
A. Air-cooled condensing units shall be hermetic/glacier scroll type (Copeland). Each unit shall be equipped
with high-low pressure control, liquid drier, sight glass & head pressure control.
B. All compressor units shall be new factory assembled to operate with the refrigerant specified in the
engineering summary sheet. Refrigerant R-404a shall be used on all commercial temperature units and low
temperature units.

2. PRE-PIPING
A. All refrigerant lines shall be extended to right side of the package in a neat and orderly manner and must be
piped through a pitch pocket inside the refrigeration rack. Suction line for medium and low temperature
units must be insulated with Armaflex (1/2” thick)
B. All tubing shall be securely supported and anchored with clamps.
C. Silver solder and/or sil-fos shall be used for all refrigerant piping. Soft solder is not acceptable.
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D. All piping to be pressure tested with nitrogen at 300 PSI. After the condensing unit and coil have been
connected, the balance of the system shall be leak tested with all valves open.

CONTROL PANEL

A. The package shall have factory mounted and pre-wired control panel complete with main disconnect
breaker switch, compressor circuit breakers, fuses, contactors and time clocks wired for single point
connection.

B. Electrical contractor shall provide and install main power lines to panel and provide wire harness wiring
for control and defrost heater between and the defrost clock and the refrigerant fixtures, all in accordance
with the wiring diagram and local codes.

SAFETY CAUTION
Each system and evaporator is shipped under nitrogen pressure. Use caution and exercise safety at all times
when preparing for final hook-up.

EVAPORATOR COIL

Evaporator coils shall be direct expansion type fabricated of copper tubes with aluminum fins. All evaporator
coils shall be provided with solenoid valve, thermostatic expansion valve, and thermostat. Piped and wired to
the junction box for positive pump down.

CONSTRUCTION NOTES FOR TRADES

1.

GENERAL CONTRACTOR
A. Contractors shall verify all dimensions and coordinate with other trades.
B. General contractor shall prepare and weather proof the platform and curbed openings.

REFRIGERATION CONTRACTOR

A. All copper tubing to be refrigerant grade A.C.R or type “L”.

B. Silver solder and/or sil-fos shall be used on all refrigerant piping. Soft solder is not acceptable.

C. All piping to be pressure tested with nitrogen at 300 PSI. After the condensing unit and coil have been

connected, the balance of the system shall be leak tested with all valves open.

D. The complete system shall be evacuated with vacuum pump.

E. Charge, test and adjust each unit.

F. Refrigerant contractor to provide and install drain-line heater in freezer to be connected by electrical
contractor.

G. Refrigerant suction lines outside of refrigerated compartments, not run in conduit, shall be insulated back to
compressor with Armstrong Arma-Flex AP-25/50 foamed plastic insulation or equal in accord with
direction of the manufacturer. Minimum thickness shall be %2 inch for commercial temperature and % inch
for low temperature.

ELECTRICAL CONTRACTOR

A. Electrical contractor provide power for refrigeration package and connect control and defrost system as
called for in the wiring diagram.

B. Electrical contractor to provide 4-wire color-coded service from the time clock at the refrigeration
package to blower coil in fixture for automatic defrost.

C. Electrical contractor to connect drain-line heater in freezer.

D. All electrical wiring and installation shall be in accordance with the wiring diagram and local codes.

PLUMBING CONTRACTOR

A. Plumbing contractor to provide type “M” copper drain or walk-in refrigeration and freezer, pitched 1/2”
per foot of run. In freezer, unheated drain line must be outside of insulation to prevent freezing. Trap drain
line outside of refrigerated space to avoid entrance of warm and moist air.

B. Plumbing contractor to provide individual drain line for each evaporator unless otherwise called for.

C. All plumbing installation shall be in accordance with local codes.
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THE FOLLOWING ITEMS SHALL BE SERVICED FROM THE RACK DESCRIBED HEREIN:

RACK NO: 1 COOLING:  Air-Cooled
MODEL:ZS1-2 ELECTRICAL: Control Panel

LOCATION: Item No. R-1
SYS DESCRIPTION COMPRESSOR EVAPORATOR MISC.
A Walk-In Cooler (1) COP 3.0 HP 208/3 (1) ADT-260 EST
B Walk-In Freezer (1) COP 6.0 HP 208/3 (1) LET-240 ES,T

Weight of rack approximately 980 Ibs.

Power Supply: 208-230 Volt, 3 Phase, 60 Hz. Fuse Size: 70 Amps
Connected Load: 44.8 Amps Minimum Ampacity: 67.4 Amps

INSTALLATION OF FOOD SERVICE EQUIPMENT REFRIGERATION SYSTEMS:

a) Install complete with all refrigerant, oil dials, dehydrators, gauges, controls as required for the proper operation of
the system.

b) Self-contained of factory-installed compressors: Check and adjust to proper operating temperature.

c) Guarantee: Provide 5 year compressor warranty and 10 year panel warranty.

d) Successful Kitchen Equipment Contractor shall furnish, install and provide final electrical and plumbing
connections by licensed trades on refrigeration system.

e) Concrete pad, wall and roof penetrations, sealing and hot pitching of all penetrations to be furnished and installed by
General Contractor.

Drain Lines: All evaporator coils shall be provided with proper sized insulated drain lines and p-traps, supplied and
field installed by contractor. Drains shall be trapped outside of walk-in. Drain shall be heated and insulated to prevent
freezing. All plumbing to be in accordance with applicable codes.

ITEM 25: SHELVING UNITS

Provide and install one (1) lot of InterMetro Industries Metro Max shelving, per size and shape on plan with all standard
features including:

Provide four (4) tiers each in cooler & freezer and (5) five tiers each in dry storage, GX2 Microban Antimicrobial
product protection shelves that are easily removable for easy fit in dishwasher per each unit. All shelves to be Open-Grid
type. Shelf spacing is to be coordinated with Owner.

Provide (4) each 74UPX posts per unit complete with fixed legs.

Shelves are adjustable at ¥%2” increments along the height of the numbered posts.

1 shelf divider per section of shelving, model DD18X for 18” depth, DD24X for 24” depth.

Lifetime warranty against rust and corrosion.

Kitchen Equipment Contractor is to field measure before ordering shelving units. All units must to be placed in the
proper positions and locations as shown on the drawings at the time of the final inspection.

ITEM 26: INGREDIENT BINS
Provide and install three (3) Piper Model 47-75 heavy duty all stainless steel ingredient bins. Units to have 75 Ib
capacity and dimensions are not to exceed 14” wide x 19-1/4” deep x 27-1/4" high.

ITEM 27: MOP SINK (BY DIVISION 15)

Plumbing Contractor is to reference Section 15 of the Engineer’s Construction Documents for specifications and
requirements.
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ITEM 28: MOP & BROOM RACK
Provide and install one (1) Rubbermaid Model 1993 34” wall mounted mop rack complete with hook kit. General
contractor to provide concealed wall blocking as required for mounting.

ITEM 29: WALL CABINETS (BY GENERAL CONTRACTOR)
General Contractor is to reference Architect’s construction documents for specifications and requirements.

ITEM 30: PASS THRU WARMING CABINET

Provide and install two (2) Winston CVap ® Holding/Proofing Cabinets Model # HA4522-PTW (with modification).

Outside dimensions are not to exceed 27.6”W x 24.5”D x 72.2”H (not including top extension). Units are to be included

with the following features:
e Electronic differential controls to provide precise food temperature from 90°F to 180°F and maintain food texture
with settings labeled moist, soft moist, firm moist, and crisp.
e Controlled VVapor Technology (patent #5,494,690) as a method and apparatus for holding hot foods, consisting of an
air heater and water heater to establish ideal water vapor content that is in relation with the moistness characteristics
for the food.
o Radial fan provides gentle airflow for even heat distribution and fast temperature recovery.
e Construction
1. Materials to be commercial and institutional grade, 304 stainless steel interior and exterior to provide ease of
cleaning and long service.

2. Interior to be 16 gauge. Exterior 20 gauges. Racks 14 gauge.

3. Universal Rack supports to be adjustable and removable, normally spaced 3.5 to receive 14 each 18” x 26”
bun pans or 28 each 12” x 20” x 2.5” steam table pans.

4. Half doors with windows on both sides to be hinged as shown on plans and include locks keyed the same as
refrigeration cabinets.

5. 8% (verify height) top stainless steel extension to be field modified by foodservice contractor to match height
of pass-thru refrigerators (Item K31).

6.  Full perimeter insulation

Controller to have electronic differential control with dials labeled FOOD TEMPERATURE and FOOD.

8.  Water fill to be manual operation.
Note: (Low mineral potable water is recommended, otherwise use deionizer/demineralizer to prevent
corrosion).

e Allow ventilation space around appliance.

e Electrical: To be supplied with 8’ twist lock and plug.

120V/60/1 ph, 2.32 kw, requires 19.5 amps. NEMA 5-20

e Warranty: To have limited one (1) year parts and labor warranty.

e  Units to be mounted on 6” locking casters.

~

ITEM 31: PASS THRU REFRIGERATOR

Provide and install two (2) Traulsen RHT132WPUT-HHG, one-section pass thru refrigerators with all standard features

including the following:

e Stainless Steel interior and exterior with one-piece stainless steel sides, % size glass doors on each side and hinged
as per plans. All doors to include locks which are keyed the same as all other reach-in refrigerators.

e Units provided with thirteen (13) Universal tray slides per section on 4” spacing.

o Doors to be self-closing with “Stay-Open” feature at 120 degrees. Cam-lift hinges, horizontal work flow door
handles, lock keepers, and stainless steel breaker caps to be guaranteed for life. Automatically activated
incandescent lights to be concealed in door hinges. Door gaskets to be magnetic snap-in type.

o Refrigeration system to be balanced, top mounted self-contained system utilizing Thermal Expansion Valve,
plenum effect blower coil, large high-humidity evaporator coil located outside the food zone, and top mounted non-
electric condensate evaporator.

e Controller to be water resistant INTELA-TRAUL digital microprocessor to include RS485 port for HACCP
compliance and communications ability. Controller to feature visual and audio alarm warnings, temperature
monitoring, internal time clock, and 72-hour data storage capabilities.

e  Units to be mounted on 6” locking casters.

e Three-Year Service, Labor, and Parts Warranty, 5 year Compressor Warranty.
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e 115 volt, 8.3 amps, NEMA Twist Lock Plug 5-15P and cord assembly as required.
e  Unit overall outside dimensions are not to exceed 29-7/8” wide x 32” deep x 77-1/4” high.

ITEM 32: EXHAUST HOOD AND FIRE SUPPRESSION SYSTEM
Provide and install one (1) Greenheck. Model GHFW 24" high unit as per plans, details and as specified below.

Greenheck Model GHFW 24” high hood, U.L. Listed without exhaust fire damper. Each ventilator shall be constructed
entirely of 18 gauge 304 stainless steel with all exposed surfaces having a number 4 finish. All seams and joints shall be
either an approved “lock seam” construction or shall be fully welded. Ventilator ends shall be constructed of a double
sheet of 18-gauge stainless steel with a tight hemmed edge at the exposed bottom. When sections are assembled end to
end, construction shall include continuous capture areas with transverse interior partitions reduced to a flange edge with
a hemmed trim strip creating an equivalent “lock seam” Joint. Other type of construction methods are not acceptable.
Each ventilator shall incorporate a fully welded, full length, semi-concealed grease gutter with an integral slope to a
single grease receptacle and a full length apron panel from the front gutter edge sloping back to enclose the gutter and
the integral air gap at the rear. End panels shall be continuous and fully enclose the integral air gap without creating any
seams or joints. Construction to meet all requirements of N.F.P.A. 96 and N.S.F. standard number 2.

Ventilator shall include U.L. Classified stainless steel grease filters in size and quantity to maintain a net average face
velocity between 250 and 350 feet per minute.

An integral face make up air plenum shall be part of the ventilator and will include 18 Ga. stainless steel removable
perforated panels for low velocity air replacement to the kitchen.

Provide U.L. Listed pre-wired incandescent light fixtures and plastic-coated glass globes on not more than 48” centers.

Provide recessed wall mounted control panel with trim ring which includes fan and light switches with fire system
interface.

Manufacturer to check out system after installation to verify actual exhaust and supply air quantities and certify that
performance is as designed and provide written air quantities report.

Connecting ductwork, exhaust and supply fans are to be furnished and installed by Division 15000 (Mechanical
Contractor) to hood connecting collars.

Stainless steel trim enclosures to ceiling and all walls to be provided and installed by Kitchen Equipment Contractor.
FIRE SUPPRESSION SYSTEM:

U.L. Listed approved Ansul R 102 wet chemical and duct fire extinguishing system with one (1) year warranty on
cylinder and hardware. Provide nozzles at all required locations for surface protection and total fuel and electrical shut
off as outlined in contract documents. To be installed complete by factory authorized mechanics except for electrical
interwiring and shunt trip breaker, which is to be done by the electrician. Exposed piping to be chrome plated. To
comply in full with NEPA Pamphlet # 96 and local fire marshal’s requirements.

The fire suppression system shall be plenum fire protection system, U.L. listed, wet chemical, fire suppression system to
be Ansul R-102. Equipment and installation shall be according to NFPA standards 17, 17A and 96; and all applicable
local code requirements. System to be complete including remote fire pull station, electrical gas shut-off valve, shunt trip
and duct and hood protection devices.

1. Wet Chemical Agents: The fire extinguisher agent shall be potassium carbonate, potassium acetate base formulation
designed for fire knockdown and containment of grease related fires. The agent shall be available in plastic container
labeled with handling instructions.

2. Agent Tank: The agent tank shall be installed in the exhaust hood enclosure. The tank shall be constructed of deep

drawn carbon steel. The tank size shall be determined by the contractor to meet the requirements of the specific
application. Tanks shall have 100 psi working pressure, 300 psi tank pressure and 600 psi minimum burst pressure.
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3. Tank Adapter: Tank adapter assembly shall be chrome plate steel with ¥2” NPT female inlet and a 3/8” NPT male
outlet.

4. Regulate Release Mechanism: Spring loaded, mechanical/pneumatic type capable of providing expellant gas supply
to all agent tanks. It shall contain a factory installed regulator dead set at 100 psi.

5. Regulated Actuator Assembly: Provide expellant gas for additional tanks in systems requiring three or more tanks.
It shall contain a factory installed dead set at 100 psi.

6. Discharge Nozzles: Tested and listed for the specific application and stamped with the flow designation. Each
nozzle shall be equipped with a protective cap to keep the nozzle tip orifice free of cooking grease build- up.

A. Equipment and materials
1. Distribution Piping: Schedule 400 black steel pipe and fittings sized as per manufactures recommendations.
All piping shall be sealed with pipe tape.
2. Actuation and Expellant piping: Schedule 40 black iron pipe and fittings sized per manufactures
recommendations. All piping shall be sealed with pipe tape.
3. All pipes exposed in food service are to be sleeved with chrome plated sleeves with no exposed threads. All
hangers and support brackets to be chrome plated.

Fire suppression contractor is to coordinate with all respective contractors for all requirements and final location.

Note: Unit to be mounted at height to allow for adequate clearance for Item 33. Field verify all clearances and modify
height of hood as required.

ITEM 33: ROTATING RACK OVEN

Provide and install one (1) Baxter Model OV300E Mini Rotating Rack Oven. Unit to be equipped with all standard
features and all stainless steel interior and exterior. Unit to include universal pan slides spaced to accept 18”x26” sheet
pans. Unit to be steam generated by self-contained system. Unit to include standard trim. Unit to be equipped with 99-
menu pre-set push button controller with digital readout, pulse airflow, fan delay and auto damper. Unit to included
Baxter Model HPC800-M16 proofing cabinet base (Item 76). Overall height of unit is not to exceed 81”. Utility
requirements to be as follows:

Electrical:

e Oven: 208V/60Hz/3Ph, 50 Amps and equipped with twist lock plug and cord as required.

e Controls: 120 volt, 60 Hz., 1 Ph., 4.4 Amps and equipped with twist lock plug and cord as required.
e Ventilator: connection point 5.0 amps max.

Plumbing:

e Oven: 1/2” softened cold water (30-75 psi min. @ 1.2 GPM flow rate), %" drain routed to nearest floor sink.

¢ Kitchen Equipment Contractor is to provide Dormont quick connect water hose kits for all connections.

¢ Kitchen Equipment Contractor is to provide one (1) Everpure Model AR-X Kleen steam water filtration system.
Unit to be equipped with Model EVV9618-11 and EVV9799-02 cartridges.

ITEM 34: STEAMER

Provide and install one (1) Groen with (2) SSB-5EF double-stacked SmartSteam boilerless steamer. Each steamer cavity
has a self-contained, atmospheric electric-heated steam-generating reservoir. All stainless steel construction with
powerful side-mounted blower to circulate steam within the cavity. Standard operating controls include: 60-minute
mechanical timer with continuous steam setting and READY light. Doors are field reversible, and insulated, with easy
open latch and hidden magnetic door switch. Furnished with a stainless steel removable condensate collection tray
under cavity door. The atmospheric steam generator reservoirs require no pressure gauges or switches, and has
automatic drain and 14.4 KW power input per steamer. Steamer shall come to steam in 8-10 minutes from a cold start,
and provide warm cavity-instant steam capability. Made in the USA. Units to be complete with the following features:
o  Utilities required per steamer:

1. 3/4" NH cold water supply line.
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2. Drain 2-1/2” O.D. free venting drain.
3. Each steamer requires two (2) 208 volts, three phase electric service connections — 14.4 KW per steamer.
4.  Kitchen Equipment Contractor is to provide Dormont Quick Connect Water Hose Kits as required.
5. Units to be equipped with twist lock cord and plug assembly.

Warranty: Two-year parts and labor.

Dimensions: 21-3/4" left to right, 64-11/16" tall and 35-7/8" front to back (includes utilities).

Unit to be mounted on 6” locking casters.

Kitchen Equipment Contractor is to provide two (2) Everpure Model AR-X Kleen steam water filtration systems
(one for each cavity). Units to be equipped with EV9618-11 and EVV9799-02 cartridges. Units to “T” into single
point water connection on steamer.

ITEM 35: 30 GALLON TILTING BRAISING PAN

Provide and install one (1) Groen BPP-30E 30 gallon stainless steel electric-heated, thermostatically controlled braising
pans mounted on rounded tubular leg stand. The pan body shall be of type 304 stainless steel, solid one-piece welded
heavy-duty construction, with a 10” deep pan depth with 3” radius coved corners as standard. Heavy 3/8” thick stainless
steel clad pan bottom with clamped-on flat bar-type electric heating elements. The unit shall be equipped with controls
that allow operation at a 7-degree tilt. The braising pan shall have a smooth-action, quick-tilting body with motorized tilt
mechanism. A heavy gauge, fully adjustable one-piece cover is standard with torsion bar type counterbalance designed
to maintain selected cover position and includes a condensate drip shield and cover vent as standard. Tilt mechanism
and controls completely enclosed in stainless steel housings mounted to the braising pan body. UL and NSF listed.
Single 208/60/3-phase electric connection required. Made in USA.

Include options:

o  Etch marks at 5-gallon increments

Pan carrier to hold 12” X 20” steam table pan at front pouring lip. Part #122879
Single pantry faucet with spray hose assembly

Lip strainer. Part #079995

Twist lock cord and plug assembly

Warranty: One-year parts and one year labor warranty standard.
Dimensions: 39" left to right, 40” front to back, 44" tall.

Required utilities:
e Electrical connection, 208/60/3-phase operation, 32 amps.

ITEM 36: NOT USED

ITEM 37: FOUR BURNER RANGE WITH GRIDDLE

Provide and install one (1) Southbend 300 Series 348EE-2G/T four-burner range with oven base and 24” griddle top.
Unit to have four star burners, each with individually raised ports to prevent clogging from spillovers and deep heavily
ribbed cast iron grates. Burners rated at 26,000 BT U/hr each, with constant burning pilots. Furnish drip pan under open
burners. Oven interior finish to be porcelain enamel with removable side and bottom panels. The oven base is to be no
smaller that 26" left to right by 28" front to back and will accommaodate 18" by 26" sheet pans either front to back or left
to right. Oven to be furnished with 5 position rack guides and come with two (2) heavy-duty oven racks. The ovenisto
be heated by a cast iron burner rated at 32,000 BTU per hour. The oven door to be weight counterbalanced without the
use of oven springs. A one piece offset handle is used for the door.

Included options:

e  3/4" left rear manifold with gas regulator, end caps and stainless steel covers.
Stainless steel left side, right side, and back.

Single 22" high backguard with plate shelf.

Self-cleaning oven cavity, our catalytic continuous clean interior (CCL).
Dormont quick connect gas hose kit.

11400-26



Grimes & Associates High School Remodeling Reagan County ISD
Consulting Engineers, LP Phase 11 Big Lake, Texas

Utilities:
Gas connection, 3/4" rear manifold.

Warranty:
e  One-year parts and labor.
e  Southbend care and check up warranty at no extra cost.

Dimensions:
e 48" wide by 34" front to back by 36" tall (not including plate shelf).

ITEM 38: TRENCH DRAIN

Provide and install one (1) IMC/Teddy ASFT-2478 stainless steel trench drains. Verify finished floor material and
modify unit as required for flush installation. Unit dimensions to be 24" wide x 78" long. Units to be equipped with the
following minimum features:

e Anti-Spill design floor troughs constructed of 14-gauge, 18.8, type 304 stainless steel with fully welded corners
ground and polished smooth.

e Troughs shall have a built In pitch toward center of unit where drain is located and anchor straps for securing unit to
the floor, Trough shall have a stainless steel waste cup with a removable stainless steel basket for up to a 3” waste
pipe.

e Troughs shall be supplied with SG-24120 subway floor trough grating. Grating shall be constructed of 1” x 3/16,
304 stainless steel bar stock, set in a vertical position with open top and bottom, through connected, by (2) 1/2" 304
stainless steel rods, inset 3” from each end. Grates shall be hell-arc welded to each bar with 13/16” clearance
between each bar.

e Unitto be installed by Division 15000 (Plumbing Contractor).

ITEM 39: 60 QUART MIXER

Provide and install one (1) Hobart Legacy 60 Quart Floor Mixers. Controls to utilize magnetic contactor with thermal
overload protection. Internally sealed “Start-Stop” and power bowl lift push buttons. 60-minute Smart Timer standard
and includes automatic time recall. Transmission to utilize a rated 5.4 H.P. poly V-Belt which transfers power from
motor to input shaft then geared down to desired reduction with a constant gear mesh. Gears and shafts to be heat-
treated hardened alloy steel along with anti-friction ball bearings. Circulating oil and grease lubricants furnished to all
gears and shafts. Power bowl lift utilizes electric motor allowing bowl to be raised or lowered by fingertip control.
Bowl to have single point installation with ergonomic swing-out design. Unit to be provided with bowl guard as
standard equipment that is easily removable for cleaning. Finish to be metallic gray polyurethane enamel. Electrical to
be 208volt/60hz/1phase and equipped with twist lock cord and plug assembly as required. Mixer shall be listed by UL,
NSF, and certified by the Baking Industry Sanitation Standard Committee.

Each unit to be equipped with the following accessories:
e  60-quart stainless steel bowl

e 30 quart adaptor

e  30-quart stainless steel bowl

o "B"flat beater

e Heavy Duty wire loop whip

e “ED” dough hook

e Splash Cover

e Bowl Dolly

e Ingredient Chute

e  Bowl Scraper

e Corrosion resistant feet approved for wet conditions
o  Warranty: Units to have full two-year warranty on parts and labor.

ITEM 40: DUNNAGE RACK

Provide and install one (1) LOT New Age Industrial. Units to be set in-place as per specifications and manufacturer’s
recommendations. Units to be constructed as follows:
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e New Age Industrial Mobile Dunnage Rack, size and shape per plan.

e  All-welded aluminum construction with removable aluminum push handle.

e Mount on 6” Heavy-Duty plate casters, two (2) swivel, two (2) with brakes.

o Lifetime rust and corrosion warranty, five-year construction warranty — NSF certified.

ITEM 41: TRAY DISPENSER

Provide and install six (6) Dinex Model IDT1E/1520 tray dispensers. Unit to be closed frame, mobile design, self
elevating tray platform for 15” x 20" trays (verify tray size with Owner before ordering), stainless steel construction with
solid base. Each unit is to include the following accessories:

e Locking casters with brakes.

e Wrap around bumpers.

e Dimensions not to exceed 24” L x 20” W x 36” H.

ITEM 42: MILK COOLER

Provide and install two (2) Mod-U-Serve Model MCT-MD3 Bi-fold covers with locking hasp. Units are to include 16-
gauge Type 304 #4 finish stainless steel exterior, 18-gauge stainless steel interior, dual service tray slides on fold down
brackets 34" above floor, heavy-duty 5” casters w/ brakes, locking doors and cord and plug as required, provide 12
month standard warranty.

ITEM 43: SOLID TOP COUNTER

Provide and install one (1) Thurmaduke Solid Top #TST-46SS open base unit with under shelf. Unit shall be constructed

of 16 gauge 300 Series stainless steel on all four sides and flush with body on ends, fully enclosed sides, and shall be

provided with the following accessories:

Furnish and set in place per plans, elevations and manufacturer’s specifications. General construction to be as follows:

e  Serving shelf #TS560-46 to include full service adjustable front glass protector panel with stainless steel top shelf,
stainless steel ends, acrylic end closures, and Hatco 120 volt heat strips and incandescent lights to be hard wired to
unit and include infinite controls.

e Bodies & Interiors: 20-gauge stainless steel bodies and interior shelves with continuous laminate panels on
customer’s side (all units). Stainless Steel body laminated panels on ends where indicated. Laminates to be
selected by Architect and Owner.

e 6" high, heavy duty locking casters.

o Trayslides: 16-gauge stainless steel solid tray slides with (2) die formed rubbing tracks and 4-1/2” turn down with
5/8” radius on customer’s side. Rear of tray slide to turn up under top’s turn down. Mount tray slide on stainless
steel fixed brackets (34” A.F.F.).

o Kickplates: 18-guage stainless steel kickplates on customer’s side and exposed ends.

e  Twist lock plugs and cords as required.

o Reference details on plans for all utility requirements and electrical loads.

ITEM 44: HOT FOOD COUNTER

Provide and install two (2) Thurmaduke Hot Food Unit #TEHF-74SS. Unit to be constructed as specified under ltem 43.

Thermostatic sealed hot food wells with drains to be manifolded using copper tubing to brass master globe valve. Unit

to include Fisher Faucets #9159 deck-flanged filler valve with short squeeze lever to include #12394, 72” food grade

hose to be dealer provided and Duke Factory installed. Units to be the size and shape as detailed on plans and to include
the following accessories:

e Serving shelf #TS560-74 to include full service adjustable front glass protector panel with stainless steel shelf,
stainless steel ends, acrylic end closures, and Hatco 120 volt heat strips and incandescent lights to be hard
wired to unit and include infinite controls.

o Silverware/Napkin Dispenser #T71 stainless steel construction mounted 34” AFF, modified to accommodate four
(4) silverware cylinders and two (2) 5-1/4” x 7-1/2” cut-out’s for Dispense-Rite #FMN-1 napkin dispensers
(verify napkin size and type with Owner).

e Custom fabricated corner end unit with tray slides, doors and stainless steel shelves. Unit to be constructed as
specified under Item 43.

e Kitchen Equipment Contractor is to provide Dormont quick connect water hose Kits as required.

e  Twist lock plug & cord assembly.

e 6" locking casters.
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ITEM 45: FROST TOP COUNTER

Provide and install one (1) Thurmaduke Frost Top Custom Unit #TFT-74SS. Frost top to be sized to accommodate two

(2) 18” x 26” sheet pans (verify clearances). Unit to be constructed as specified under Item 43. Frost top section to

include undercounter suspended compressor with electric condensate evaporator. Unit provided with 6’ cord and twist

lock plug assembly. Units to be the size and shape as detailed on plans and each is to include the following accessories:

e Serving shelf #TS580-74 to include self service adjustable front glass protector panels with two stainless steel
framed glass display shelves, stainless steel ends, acrylic end closures, and fluorescent lights under each shelf
hard wired to unit.

e 6" locking casters.

e Controls for frost top unit and display lights are to be remote mounted on stainless steel apron on operator’s side.
Stainless steel apron is to run full length of counter and to match the control apron as provided on Item 44.

ITEM 46: TRAY CART

Provide and install two (2) Cambro adjustable tray and dish cart Model TDC30. Units are to be one-piece seamless,
double wall, high-density polyethylene construction. Unit to be the size and shape as detailed on plans and to include the
following accessories:

o Four (4) 6” swivel casters, (2) with brakes.

e Molded handles on each side.

o Dimensions not to exceed 38” L x 24” W x 34” H.

ITEM 47: CASHIER COUNTER

Provide and install one (1) Thurmaduke Solid Top Unit #TST-32SS. Unit provided with one (1) interior duplex
receptacles mounted and wired and one (1) exterior duplex receptacle mounted and wired as shown on plans. Counter to
include one (1) self-closing laminated millwork doors with locks — laminate to be selected by Architect and Owner, with
one (1) stainless steel cashier drawers with locks and keys. Counter top provided with one (1) 2-3/4” grommeted hole
located as per plans to accommodate for POS system. Unit to be constructed as specified under Item 43. Unit to be the
size and shape as detailed on plans and to include the following accessories:

e Twist lock plug and cord assembly.

e 6" locking casters.

ITEM 48: OVERHEAD DOOR ASSEMBLY (BY GENERAL CONTRACTOR)
General Contractor is to reference Architect’s construction documents for specifications and requirements.

ITEM 49: OVERHEAD DOOR ASSEMBLY (BY GENERAL CONTRACTOR)
General Contractor is to reference Architect’s construction documents for specifications and requirements.

ITEM50: NOT USED

ITEM 51: BAKERS SCALE
Provide and install one (1) Edlund Model BDSS Deluxe Bakers Scale. Unit is to include all standard features including
stainless steel platters.

ITEM52: ELECTRIC CAN OPENER
Provide and install one (1) Edlund Model 270 electric can opener. Electrical to be 115 volt 1 Phase and equipped with
6’ cord and plug assembly.

ITEM 53: MICROWAVE

Provide and install one (1) Panasonic Model NE-2157 2100 Watt Commercial Microwave Oven. Unit to be 208 volt, 1
Phase and include cord and twist lock plug assembly as required. Unit dimensions are not to exceed 17”W X 20”D X
14”H. Unit to include all standard features.

ITEM54: NOT USED
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ITEM 55: TRENCH DRAIN

Provide and install one (1) IMC/Teddy FT-1236 stainless steel trench drain. Verify finished floor material and modify
unit as required for flush installation. Unit dimensions to be 12" wide x 36" long. Unit to be equipped with the following
minimum features:

e Standard depth floor trough constructed of 14-gauge, 18.8, type 304 stainless steel with fully welded corners ground
and polished smooth.

e Trough shall have anchor straps for securing unit to the floor. Trough shall have a stainless steel waste cup with a
removable stainless steel basket for up to a 3” waste pipe.

e Trough shall be supplied with SG-1236 subway floor trough grating. Grating shall be constructed of 1” x 3/16, 304
stainless steel bar stock, set in a vertical position with open top and bottom, through connected, by (2) 1/2" 304
stainless steel rods, inset 3” from each end.

ITEM 56: SERVICE FAUCET

Provide and install three (3) Fisher Mfg. Co. Model 2445 and one (1) Fisher Mfg. Co. Model 8261 polished chrome
service sink faucets. Model 8261 is to be install above mop sink in Utility Room. Other models are to be installed
throughout the kitchen area as shown on plans. Units to be complete with the following:

Built-in screwdriver stops

8" centers

Polished chrome plated finish

Vacuum breaker nozzle with pail hook and 3/4" garden hose thread
Quick connect/release garden hose connectors

Mount all units 26” A.F.F.

ITEM57: NOT USED
ITEM 58: NOT USED

ITEM 59: SOFT SERVE ICE CREAM FREEZER

Provide and install one (1) Taylor Model No. 336 Soft Serve Freezer Twin Twist unit as per plans, details and as
specified below. Unit shall be 20 inches wide by 33 inches deep, with two 8 quart hoppers, UL listed 208-230/60/3
phase, air cooled , 1.0 hp motors for each hopper, with twist lock cord for outlet connection. Provide cone dispenser kit
option, side mounted.

ITEM 60: CAN RACKS
Provide and install six (6) Prairie View Industries Food Service Can Racks Model #CR1620. Units are to be aluminum
frames measuring 25” x 72” x 36”.

ITEM 61: WASHER

Provide and install one (1) Maytag Model FAV9800AWW Neptune Washing Machine. Unit dimensions are not to
exceed 27-1/4” wide x 29-1/4" depth x 44-3/4” high. Unit to be equipped with all standard options. Electrical to be 120
Volt 60 HZ 1 Phase and equipped with cord and plug as required.

ITEM 62: DRYER

Provide and install one (1) Maytag Model MDE9800AYW Neptune Dryer. Unit dimensions are not to exceed 27-1/4"
wide x 29-1/4" depth x 44-3/4" high. Unit to be equipped with all standard options. Electrical to be 208 Volt 60 HZ 1
Phase and equipped with cord and plug as required. Dryer vent to be furnished by Division 15 (Plumbing Contractor).

ITEM 63: NOT USED

ITEM 64: BLAST CHILLER

Provide and install one (1) Traulsen RBC100, 100 Ib. capacity reach-in blast chiller, hinged as per plans. Unit to be
equipped with the following minimum features:

e Five pairs of tray slides to accommodate ten (10) 12” x 20” x 2-1/2” deep pans, or five (5) 18” x 26" sheet pans.
e Smart Chill Control with three (3) Smart Probes, and Onboard Printer.
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e Automatic Refrigerated Hold Mode after each Chill cycle.

e 5 H.P. Self-Contained Holding and 1-1/4 H.P. Blast Chill compressor.

e Mount on 6” high casters with locks.

e  Unit to be 208-230/115/60/1-phase, 15.1 amps.

e Cord and twist lock plug assembly.

e  One-year parts and labor warranty, Five-year compressor warranty.

ITEM 65: WORK TABLE

Provide and install two (2) Advance Tabco Model No. VKS-305 Work Table. Unit to be 72” long x 34” high x 24”
wide 14 gauge 304 s/s top with 6" backsplash, s/s frame and adjustable under shelf, s/s bullet feet. Unit to be the size and
shape as per plans. Unit is to include the following accessories:

e 4each 67 all swivel, locking casters

e leach Model US-30-36 18 gauge S/S under shelf

e 6each Model TA-94 16 gauge S/S 304 Series Upgrade

ITEM 66: STAINLESS STEEL CART

Provide and install six (6) Lakeside Model 544 heavy-duty utility carts complete with three shelves. Units are to have a
load capacity of 650 Ibs. Entire unit is to be constructed of stainless steel. Units to include the following accessories:
All swivel casters (two with brakes)

e Wall saver perimeter bumpers.

e NSF Listing.

e Overall Dimensions: 22-3/8” wide x 38-5/8” long x 37-1/8" high.

ITEM 67: FLAT BED CART
Provide and install one (1) Lakeside Model 217 dual handle platform truck. Unit to be constructed entirely of stainless
steel. Unit to be equipped with all swivel casters and round corner bumpers.

ITEM 68: UNDERCOUNTER PRERINSE ASSEMBLY

Provide and install one (1) Fisher Mfg. Co. Model 2260 spray unit with 144" flexible stainless steel hose, utility spray
head, brush attachment and wall hook. Unit is to include T&S Model 512051-45 hose hanger or approved equal. Unit is
to be mounted on stainless steel undercounter bracket as included on Item 1.

ITEM 69: WORK TABLE

Provide and install two (2) Advance Tabco Model No. VKS-305 Work Table. Unit to be 66” long x 34” high x 24”
wide 14 gauge 304 s/s top with 6" backsplash, s/s frame and adjustable under shelf, s/s bullet feet. Unit to be the size and
shape as per plans. Unit is to include the following accessories:

e 4each 6”all swivel, locking casters

e leach Model US-30-36 18 gauge S/S under shelf

e 6each Model TA-94 16 gauge S/S 304 Series Upgrade

ITEM 70: NOT USED

ITEM 71: ICE DISPENSER

Sonic/Cubelet Ice Dispenser

Provide and install two (2) Scotsman ID150 countertop ice dispenser. Unit to have a minimum ice capacity storage of
150 Ibs. Unit to be 120 volt, 1 phase and equipped with cord and plug assembly. Unit to be equipped with KBT-42
cublet adapter, KNUGDIV conversion kit, drain kit and push lever ice dispense. Off cycle timer shall be adjusted to
cycle on for 2 seconds every 3 hours to properly agitate ice bin. Unit dimensions are not to exceed 22”W x 30”D x 33
5/8”H.

ITEM 72: MICROWAVE

Provide and install one (1) Panasonic Model NE-8021 800 watt commercial microwave oven. Unit to be 120 volt, 1
phase 12 amps and include cord and plug assembly as required. Unit dimensions are not to exceed 20-1/8"W x 14-3/4”D
x 12”H. Unit to include all standard features.
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ITEM 73: NOT USED

ITEM 74: COOLER/FREEZER ALARM SYSTEM

Provide and install one (1) Temp Trak temperature monitoring system as manufactured by Atkins Technology. Unit is to
consist of the following components complete to monitor and record the temperatures of the walk-in cooler and freezer
assemblies. Unit is to be formatted to correspond and communicate with the Owner’s current database (coordinate with
Owner).

Required Equipment Sensor Types

o Internal Temperature (13°F to 140°F temperature range)
External Temperature (-70°F to 1000°F)

Contact (i.e. Door Open/Closed)

Relative Humidity

Vibration (motor / compressor monitoring)

Reporting
The browser-based interface must also include a number of standard reports of the sensor data that has been captured.

Types of reports available must include:

Current sensor readings (most recently recorded sensor values)
Sensor RF communication status

Sensor alarms (current and recently acknowledged)
Sensor configuration changes

Low battery condition alarms

Historical sensor alarms by selected date

1 Hr or 12 Hr daily sensor data summary

Contact sensor open/close reports

Monthly equipment performance QA analysis
Sensor data graphical history

Comparative graphical history for multiple sensors
Database backup history

Alarming & Notifications

Since the system is collecting sensor data from the various pieces of equipment 24x7, it also must have the ability to
alert designated personnel based on notification parameters when the equipment is not operating per specification.
Sensors must be able to report a reading every 4-5 minutes.

Types of notification available must include:

e Digital pager message

o Email message (also alpha pager message if supported)
e Remote pop-up window

e LED message board

e  Pop-up window w/audible alert

o External relay switch (lights, sirens, etc)

Alarming must be able to account for defrost cycles to avoid “false” alarms. When an alarm occurs, the condition must
be recorded in the database and any notification actions performed (i.e. page, email, etc.).

Before another notification is sent or alarm is recorded, an operator must “acknowledge” the existing alarm and
optionally record any corrective actions taken to resolve the issue(s). The time and person acknowledging the alarm
must be recorded and stored with the alarm event in the database.

The system must provide:

e Wireless & continuous equipment temperature monitoring and reporting (-70F thru 1000F)

e  Temperature verification in the event of equipment failure

e Energy management adjustments (defrost cycles, minimum / maximum temperature settings, average
temperatures, etc.)
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e Door openings / closing / time open

e  Compressor / motor run times

e Relative humidity levels

e Automatic alert notifications when temperature reaches defined limits
e Historical data retention and automated database backups

e Standard SQL database storage system

The application must include management facilities for the registration of equipment sensors, creation of
notifications/alerts based on time-of-day, day-of-week and min/max range settings, summary, historical and detailed
analysis reports, security access controls, audit reports and automated database backup. The back office user interface
functionality must be completely browser-based (Microsoft Internet Explorer) and allow access to the management
functions and reporting features from any PC with network connectivity. All access to the system must be controlled
through the use of centrally managed User IDs, passwords, roles and access lists maintained in the back office data store
(in addition to standard operating system security controls). All configurations, historical data and alarm information
must be kept on system(s) within the customer’s control. No data must be stored on a centralized outside / public server.

The system must also operate in a fallback “batch” mode where the sensor data is temporarily saved in a “buffer” at the
RF base receiver in the event the server PC or application is unavailable. There should be no intervention by the user
required to initiate this fallback mode or to recover from it. The RF base receiver must be able to connect to the PC
either serially or through the network.

The system must support automated, unattended database backups as part of the software (i.e. without any other/3™ party
backup software) and provide automatic data archival and purging.

Manufacturer is to set-up and demonstrate all systems with Owner once the installation is complete. All requirements are
to be coordinated with the related contractors and Owner.

ITEM 75: NOT USED

ITEM 76: PROOFING CABINET
Provide and install Baxter Model HPC800-M16 Proofing Cabinet with Unit K33. Unit to include 16 pan capacity (18” x
26") with 3” slides, and twist lock electrical cord. Utility requirements are as follows:

Electrical:

o Oven: 208V/60Hz/1Ph, 9 amps and equipped with twist lock plug and cord.

e Controls: 120 volt, 60 Hz, 1 Ph, 16 amps and equipped with twist lock plug and cord.
Plumbing:

o Y4” cold water @ 30-80 psi

e 15" rear drain routed to nearest floor sink with air gap

ITEM 77: NOT USED

ITEM 78: NOT USED

ITEM 79: NOT USED

ITEM 80: DRINK COOLER

Provide and install two (2) Carrier / Beverage Air Model #BZ16 Air Curtain Refrigerated Merchandizer with 4 shelves
and 115V 12 amp electrical service.

ITEM 81: HOT FOOD UNIT

Provide and install one (1) Thurmaduke Hot Food Unit #TEHF-32SS. Unit to be constructed as specified under Item 43.

Thermostatic sealed hot food wells with drains to be manifolded using copper tubing to brass master globe valve. Unit
to be the size and shape as detailed on plans and to include the following accessories:
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e Serving shelf #TS560-74 to include full service adjustable front glass protector panel with stainless steel shelf,
stainless steel ends, acrylic end closures, and Hatco 120 volt heat strips and incandescent lights to be hard wired to
unit and include infinite controls.

e  Twist lock plug & cord assembly.

e 6" locking casters.

ITEM 82: PIZZA DISPLAY COUNTER

Pizza Display Warmer: Provide one (1) Thurmaduke Solid Top #TST-92SS open base units (minus under shelf). Unit

provided with interior duplex receptacle mounted undercounter. Unit to be constructed as specified under Item 43.

Furnish and set in place per plans, elevations and manufacturer’s specifications.

e 6" high, heavy duty locking casters.

e Trayslides: 16-gauge stainless steel solid tray slides with (2) die formed rubbing tracks and 4-1/2” turn down with
5/8” radius on customer’s side. Rear of tray slide to turn up under top’s turn down. Mount tray slide on stainless
steel fixed brackets (34” A.F.F.).

o Kickplates: 18-guage stainless steel kickplates on customer’s side and exposed ends.

e  Twist lock plugs and cords as required.

e  Serving shelf #TS560-46 to include full service adjustable front glass protector panel with stainless steel top shelf,
stainless steel ends, acrylic end closures, and Hatco 120 volt heat strips and incandescent lights to be hard wired to
unit and include infinite controls.

e Hatco Pizza Display Warmer #GRSB-36-1 to be provided by Kitchen Equipment Contractor and Duke Factory
installed. Unit to be sized to accommodate 18”x26” sheet pan (verify model # and clearances with manufacturer).
Units to be interwired with counter and include remote mounted controls.

ITEM 83: SALAD BAR

Provide and install one (1) Thurmaduke Cold Food Salad Bar Model #AHC-6M-N7 with 7 cold pans, 8” deep SS liner,
5” swivel casters, 6’ cord and plug. Unit to be constructed as specified under Item 43. Unit to include undercounter
suspended compressor with electric condensate evaporator. Stainless steel apron is to run full length of counter and to
match the control apron as provided on Item 44. Unit provided with 6” cord and twist lock plug assembly. Units to be the
size and shape as detailed on plans and each is to include the following accessories:

e Sneeze Guard #TS530-88 to include adjustable front glass protector panels with stainless steel ends, acrylic end
closures, and fluorescent lights hard wired to unit.

6” locking casters.

120V, 60 cycle, 1 ph, ¥ HP, 5.2 amps, NEMA #5-15P

Type 304 Stainless Steel body

14 gauge stainless steel top

(2) solid tray slides at 34” AFF

ITEM 84: TWO SECTION PASS THRU REFRIGERATOR

Two Section Pass Thru Refrigerator

Provide and install one (1) Traulsen Model RHT232WPUT-HHG Two-section pass-thru refrigerator complete with
half-height glass doors on both sides of unit, hinged as per plans.

e Provide door locking hardware and thirteen (13) sets of universal tray slides per unit.

e Mount on 6” high casters with locks.

e Unitto be 115/60/1-phase and equipped with cord and twist lock plug assembly.

e One-year parts and labor warranty, Five-year compressor warranty.

END OF SECTION 11400
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SECTION 11490 - GYMNASIUM EQUIPMENT

PART 1 - GENERAL

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

2. SUMMARY
2.1. This Section includes the following gymnasium equipment:
2.1.1. Basketball equipment.
2.1.2. Wall-mounted and post column safety pads.

2.2. Related Sections include the following:
2.2.1. Division 5 Section "Structural Steel" for structural supports not provided by gymnasium equipment
manufacturer for supporting gymnasium equipment to building structure.
2.2.2. Division 16 Sections for electrical service and connections for motor operators, controls, limit switches,
and other powered devices and for system disconnect switches for motorized gymnasium equipment.

2.3. Products furnished, but not installed under this Section, include floor insert sleeves for inserts to be cast in
concrete subfloors and footings.

3. SUBMITTALS
3.1. Product Data: For each type of product indicated. Include construction details, material descriptions,
dimensions of individual components and profiles, features, and finishes. Include details of anchors, hardware,
and fastenings. If applicable, include assembly, disassembly, and storage instructions.
3.1.1. Gymnasium Equipment Operators: Include operating instructions.
3.1.2. Motors: Show nameplate data, ratings, characteristics, and mounting arrangements.

3.2. Shop Drawings: Show location and extent of fully assembled gymnasium equipment. Show location and
extent of disassembled equipment and components and transport and storage accessories. Include elevations,
sections, and details not shown in Product Data. Show method of field assembly, connections, and installation
details, mountings, floor inserts, attachments to other Work, operation clearances, and relationship to adjoining
work.

3.2.1. Blocking and Reinforcement: Show locations of blocking and reinforcement required for support of
gymnasium equipment.

3.2.2. Setting drawings: For cast-in floor insert sleeves for post standards.

3.2.3. Design Calculations: Signed and sealed by a qualified professional engineer. Calculate requirements
for supporting gymnasium equipment. Verify capacity of members and connections to support loads and
verify loads, point reactions, and locations for attachment of gymnasium equipment to structure with those
indicated on Drawings.

3.2.4. Gymnasium Equipment Operators: Show locations and details for installing operator components,
switches, and controls. Indicate motor size, electrical characteristics, drive arrangement, mounting, and
grounding provisions.

3.2.5. Wiring Diagrams: Power, signal, and control wiring.

4. QUALITY ASSURANCE
4.1. Source Limitations: Obtain each type of gymnasium equipment through one source from a single
manufacturer.

4.2. Electrical Components, Devices, and Accessories: Listed and labeled as defined in NFPA 70, Article 100, by a
testing agency acceptable to authorities having jurisdiction, and marked for intended use.

5. PROJECT CONDITIONS
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5.1. Environmental Limitations: Do not install gymnasium equipment until spaces are enclosed and weatherproof,
wet work in spaces is complete and dry, and ambient temperature and humidity conditions are maintained at the
levels indicated for Project when occupied for its intended use.

6. COORDINATION
6.1. Coordinate installation of floor inserts with structural floors and finish flooring installation and with court
layout and game lines and markers on finish flooring.

6.2. Coordinate layout and installation of overhead-supported gymnasium equipment and suspension system
components with other construction that penetrates ceilings or is supported by them, including light fixtures,
HVAC equipment, fire-suppression-system components, and partition assemblies.

PART 2 - GENERAL

7. BASKETBALL EQUIPMENT
7.1. General: Provide equipment complying with requirements in "NCAA and/or NFHS Basketball Rule Book."
Protruding fasteners or exposed bolt heads on front face of backboards are not permitted. Verify with Owner
specific standards to comply with.

7.2. Overhead-Supported Backstop: Complete assembly spanning height indicated on Drawings, including
primary and secondary superstructure support framing to building structure, pipe and cable bracing, adjustable
hangers, clamps, cables, chains, pulleys, fittings, hardware, and fasteners.

7.2.1. Stationary Type:
7.2.1.1. Forward Fold Overhead Supported Backstop: "Uni-frame" overhead supported forward-fold
backstop with "Clear-Vu" feature, No. 617-W with backboard safety padding as manufactured by
Porter or approved equal.
7.2.1.2. Stationary Overhead Supported Backstop: Rigid frame overhead supported fixed backstop with
"Clear-Vu" feature, No. 626 with backboard safety padding as manufactured by Porter or approved
equal.

7.3. Winch: Hoist, consisting of heavy-duty, fully enclosed worm gear, brake, cable drum, cable, and fittings, for
mounting on wall with equipment mounting pad designed to move and hold backstop in any raised or lowered
position.

7.3.1. Operation: Manual with detachable crank.
7.3.2. Operation: Manual assisted by hand-held, portable power drive device, with electric motor, for plugging
in to building power; one drive device, including adaptor to fit crank mechanism.

7.4. Electric Operator: Provide factory-assembled electric operator for backstop designed for lifting and lowering
equipment of type, size, weight, construction, use, and operation frequency indicated. Provide operating system,
of size and capacity and with features, characteristics, and accessories suitable for Project conditions,
recommended by gymnasium equipment manufacturer; complete with winch or hoist designed to move and hold
backstop in any raised or lowered positions, electric motor and factory-prewired motor controls with limit
controls, remote-control stations, remote-control devices, power disconnect switch, enclosures protecting
controls and all operating parts, and accessories required for proper operation. Include wiring from motor
controls to motor. Coordinate operator wiring requirements and electrical characteristics with the building
electrical system.

7.4.1. Comply with NFPA 70.

7.4.2. Winch: Consisting of heavy-duty, fully enclosed worm gear reducer, belt and sprocket drive, cable
drum, cable, and fittings.

7.4.3. Electric Motor: UL-approved or -recognized, totally enclosed, insulated, capacitor-start motor,
complying with NEMA MG 1, with thermal-overload protection, brake, and permanently lubricated
bearings; sized to start and operate size and weight of basketball equipment considering Project's service
conditions without exceeding nameplate ratings or considering service factor.
7.4.3.1. Service Factor: According to NEMA MG 1, unless otherwise indicated.
7.4.3.2. Motor Characteristics: Single phase, sized by gymnasium equipment manufacturer, 115V, 60 Hz.
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7.4.4. Operator Mounting: Wall, on equipment mount pad.

7.4.5. Control Stations: Manufacturer's standard keyed, momentary-contact, three-position, switch-operated
control with up, down, and off functions; one switch per each backstop. Provide two keys per station.

7.4.6. Control Station Enclosure: Provide prime-painted metal enclosure with integrally formed padlock hasps
for safeguarding control station.

7.4.7. Limit Switches: Adjustable switches, interlocked with motor controls and set to automatically stop
basketball equipment at fully retracted and fully lowered positions.

7.5. Basketball Backboard: Provide predrilled holes or preset inserts for mounting goals.

7.5.1. Description: Rectangular, 72 by 48 inches (1800 by 1200 mm) width by height, fabricated from the
following:

7.5.2. Glass: Not less than 1/2 inch (12 mm) thick, transparent tempered glass. Provide glass with impact-
absorbing, resilient rubber or P\VC gasket around perimeter in a fully welded painted steel frame, with
steel subframe, reinforcement, and bracing, and with mounting slots for mounting backboard frame to
backstop framing.
7.5.2.1. Standard Mount: Provide steel corner reinforcement with mounting slots for mounting backboard

frame to backstop support framing at standard mounting centers.

7.5.3. Target Area and Border Markings: Permanently etched in white color, marked in pattern and stripe
width according to referenced rules.

7.5.4. Rim-Restraining Device: Complying with NCAA and NFHS rules and designed to ensure that basket
remains attached if glass backboard breaks.

7.6. Basketball Goals: Complete with flanges, braces, attachment plate, and evenly spaced loops welded around
underside of ring.

7.6.1. Double-Rim Basket Ring: Fabricated with 2 rims, consisting of one 1/2-inch (13 mm) diameter and one
5/8-inch (16 mm) diameter steel rod welded into 18-inch (450 mm) ID rings.

7.6.2. Type: Movable, breakaway design with manufacturer's standard breakaway mechanism and rebound
characteristics identical to those of fixed, nonmovable ring.

7.6.3. Mount: Front mount.

7.6.4. Net Attachment: Loops for tying net to rim.

7.6.5. Finish: Manufacturer's standard factory-applied, baked powder-coating finish complying with finish
manufacturer's written instructions for surface preparation including pretreatment, application, baking, and
minimum dry film thickness; orange.

7.7. Basketball Nets: 12-loop-mesh net, between 15 and 18 inches (400 to 450 mm) long, sized to fit rim diameter,
and as follows:
7.7.1. Competition Cord: Antiwhip, made from white nylon cord not less than 120 gm nor more than 144 gm
thread.

7.8. Safety Pads: Provide safety pads, complying with NCAA and NFHS, designed for backboard thickness
indicated and extending continuously along bottom and up sides of backboard and over goal mounting and
backboard supports as per manufacturer's standard design.

7.8.1. Color: As selected by Architect from manufacturer's full range.

8. WALL-MOUNTED AND POST COLUMN SAFETY PADS
8.1. Safety Pad Surface-Burning Characteristics: Provide safety pads with flame-spread index of 25 or less and
smoke-developed index of 450 or less, as determined by testing identical products per ASTM E 84 by UL or
another testing and inspecting agency acceptable to authorities having jurisdiction.

8.2. Pad Covers: Provide safety pad fabric covers fabricated from puncture- and tear-resistant, not less than 14 oz.
(397 g) PVC-coated polyester or nylon-reinforced PVC fabric treated with fungicide for mildew resistance, with
the fire-test-response characteristics indicated, lined with fire-retardant liner.

8.2.1. Flame-Resistance Ratings: Passes NFPA 701.
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8.3. Wall Safety Pads: Padded wall wainscot panels designed to be attached in a continuous row; each panel
section consisting of fill laminated to backer board with visible surfaces full covered by seamless fabric cover,
free from sag and wrinkles and firmly attached to back of backer board.

8.3.1. Backer Board: Not less than 3/8-inch (9.5 mm) thick plywood, mat-formed or composite panel.

8.3.2. Fill: Multiple-impact-resistant foam not less than 1-1/2 inch (38 mm) thick polyurethane, 3.5 1b (1.6 kg)
density.

8.3.3. Size: Each panel section, 24 inches (600 mm) wide by not less than 72 inches (1800 mm) long.

8.3.4. Number of Panel Sections: As indicated on Drawings modular panel sections.

8.3.5. Fabric Cover Colors: As selected by Architect from manufacturer's full range for two colors.

8.4. Column Safety Pads: Pads covering exposed flange of 6 to 8 inch (150 to 200 mm) wide flange columns to
height indicated, consisting of not less than 1/4 inch (32 mm) thick, multiple-impact-resistant, closed-cell
polyethylene-foam filler, covered both sides and all edges of pad by fabric cover with self-adhesive hook-and-
loop attachment to exposed face of column.

8.4.1. Length: Each pad not less than 72 inches (1800 mm).
8.4.2. Fabric Cover Colors: As selected by Architect from manufacturer's full range for two colors.

PART 3 - EXECUTION

9. EXAMINATION
9.1. Examine substrates, areas, and conditions, with Installer present, for compliance with requirements for play
court layout, alignment of mounting substrates, installation tolerances, operational clearances, accurate locations
of connections to building electrical system, and other conditions affecting performance.
9.1.1. Verify critical dimensions.
9.1.2. Examine supporting structure and below finished floor for subgrades, subfloors and footings.
9.1.3. Examine wall assemblies, where reinforced to receive anchors and fasteners, to verify that locations of
concealed reinforcements have been clearly marked for installers. Locate reinforcements and mark
locations if not already done.

9.2. Proceed with installation only after unsatisfactory conditions have been corrected.

10. INSTALLATION, GENERAL
10.1. General: Comply with manufacturer's written installation instructions and competition rules indicated for
each type of gymnasium equipment. Complete equipment field assembly, where required.

10.2. Unless otherwise indicated, install gymnasium equipment after other finishing operations, including painting,
have been completed.

10.3. Permanently Placed Gymnasium Equipment and Components: Rigid, level, plumb, square, and true; anchored
securely to supporting structure; positioned at locations and elevations indicated on Shop Drawings; in proper
relation to adjacent construction; and aligned with court layout.

10.3.1. Operating Gymnasium Equipment: Verify clearances for movable components of gymnasium
equipment throughout entire range of operation and for access to operating components.

10.4. Wall and Column Safety Pads: Mount with bottom edge at 4 inches (100 mm) above finished floor.
10.5. Anchoring to In-Place Construction: Use anchors and fasteners where necessary for securing built-in and

permanently placed gymnasium equipment to structural support and for properly transferring load to in-place
construction.

10.6. Connections: Connect automatic operators to building electrical system.
11. ADJUSTING
11.1. Adjust movable components of gymnasium equipment to operate safely, smoothly, easily, and quietly, free

from binding, warp, distortion, nonalignment, misplacement, disruption, or malfunction, throughout entire
operational range. Lubricate hardware and moving parts.
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12. CLEANING AND PROTECTION
12.1. After completing gymnasium equipment installation, inspect components. Remove spots, dirt, and debris and
touch up damaged shop-applied finishes according to manufacturer's written instructions.

12.2. Provide final protection and maintain conditions acceptable to manufacturer and Installer that ensure
gymnasium equipment is without damage or deterioration at time of Substantial Completion.

12.3. Replace gymnasium equipment and finishes that cannot be cleaned and repaired, in a manner approved by
Architect, before time of Substantial Completion.

13. DEMONSTRATION
13.1. Engage a factory-authorized service representative to train Owner's maintenance personnel to adjust, operate,
and maintain gymnasium equipment. Refer to Division 1 Section "Closeout Procedures."

END OF SECTION 11490
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SECTION 12491 - HORIZONTAL LOUVER BLINDS

PART 1 - GENERAL

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

2. SUMMARY OF WORK:
2.1. This Section includes the following types of horizontal louver blinds and accessories:

2.1.1. Aluminum vanes.
2.1.2. Unperforated.

3. QUALITY ASSURANCE
3.1. Source Limitations: Obtain horizontal louver blinds through one source from a single manufacturer.

3.2. Fire-Test-Response Characteristics: Provide flame-resistance ratings (passes NFPA 701).

4, WARRANTY
4.1. Lifetime Warranty: Manufacturer shall provide a lifetime warranty of the installation and product which shall
include repair or replacement of the defective blind.

5. SUBMITTALS:

5.1. Product Data: For each type of product indicated. Include styles, material descriptions, construction details,
dimensions of individual components and profiles, features, finishes, and operating instructions.

5.2. Shop Drawings: Show location and extent of horizontal louver blinds. Include elevations, sections, details, and
dimensions not shown in Product Data. Show installation details, mountings, attachments to other work,
operational clearances, and relationship to adjoining work.

5.3. Samples for Initial Selection: For each colored component of each type of horizontal louver blind indicated.

5.4. Maintenance Data: For horizontal louver blinds to include in maintenance manuals. Include the following:

5.4.1. Methods for maintaining horizontal louver blinds and finishes.
5.4.2. Operating hardware.
6. DELIVERY, STORAGE, AND HANDLING
6.1. Deliver blinds in factory packages, marked with manufacturer and product name, fire-test-response

characteristics, lead-free designation, and location of installation using same room designations indicated on
Drawings and in window treatment schedule.

7. PROJECT CONDITIONS
7.1. Environmental Limitations: Don not install horizontal louver blinds until construction and wet and dirty finish
work in spaces, including painting, is complete and ambient temperature and relative humidity conditions are
maintained at the levels indicated for Project when occupies for its intended use.

7.2. Field Measurements: Where horizontal louver blinds are indicated to fit to other construction, verify
dimensions of other construction by field measurements before fabrication and indicate measurements on Shop
Drawings. Coordinate fabrication schedule with construction progress to avoid delaying the Work.
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PART 2 - PRODUCTS:

8. MANUFACTURER
8.1. Provide products as manufactured by Levolor Contract; a Newell Company or approved equal.

9. MATERIALS:
9.1. Riviera LightMaster DustGuard Blind as manufactured by Levelor or approved equal.

9.2. Headrail shall be of .025" thick Tomized steel, "U" shaped, 1" high x 1-9/16" wide with flanged edges at top,
and coated with baked-on finish. All hardware shall be enclosed in the metal headrail.

9.3. Guardian Tilter mechanism shall be of a not less than .042" thick Tomized steel housing with a self-lubricating
nylon, automatically disengaging worm and gear mechanism to provide maximum closure, eliminate overdrive,
and prevent strain or damage to blind.

9.4. Tilt Wand shall be transparent with a hexagonal cross section approximately 5/16" across flats.

9.5. Cord Lock shall be .042" thick Tomized steel and shall be securely attached to headrail. It shall be a crashproof
type with sufficient sensitivity to lock slats at desired height upon release of cords.

9.6. Drum and cradle shall be provided for each ladder.

9.6.1. Drums shall be of .031" thick Tomized steel having two holes with rolled edges to anchor barbs of both
ladder ends.

9.6.2. Cradles shall be of .042" thick Tomized steel having two holes with rolled edges to guide cords through
bottom of headrail without abrasion. They shall provide bearing support for the tilt rod, thus preventing the
weight of the blind from being transferred to the tilter. Cradles shall center drums over ladder openings.

9.7. Tiltrod shall be designed to achieve a torsional deflection limit of less than or equal to 6 degrees per 30" length
with an applied torque of one foot-pound. A U-shaped tilt rod with a circular radius of approximately 0.125" is
used for average blind sizes and lengths. For blinds over 60" wide and under 80" long, or over 55" wide and over
80" long, tilt rod shall be solid D-shaped with an average cross section of 0.28".

9.8. End Braces shall be of .037" thick Tomized steel with reinforcing ribs and field adjustable tabs. End braces
shall incorporate a field adjustable tab to insure secure installation, center blind in window, and prevent lateral
movement.

9.9. Installation Brackets shall be of a least .048" thick Tomized steel with baked-on finish to match headrail. The
brackets shall incorporate a rivet-hinged safety locking front cover to permit removal of headrail without lateral
movement. Mounting holes shall be located to accommodate overhead, side, or face mounting.

9.10. Intermediate Brackets shall be of .050" thick Tomized steel and shall be installed with blinds over 60" wide and
under 80" long, or over 55" wide and over 80" long. Brackets shall be supplied as required.

9.11. Ladders (slat supports) shall be braided polyester yarn-dyed to manufacturer’s standard color. The two vertical
components shall be .076" x .038" designed for maximum flexibility combined with minimum stretch and tensile
strength of not less than 50 Ibs. per cable. Horizontal components (rungs) shall consist of not less than two cables
inter-braided with the vertical components. Ladder shall support the slats without visible distortion. Distance
between slats shall not exceed 18mm (nominally 16.7 slats per vertical foot). Distance between ladders shall not
exceed 23" for blinds up to 80" long. For blinds over 80" long, distance between ladders shall not be greater than
22", Distance between end ladder and end of slat shall not exceed 7.

9.12. Slats shall be of 5000 series magnesium aluminum alloy only, which includes recycled aluminum materials.

Aluminum alloy shall be tempered to optimize tensile and yield strength for superior slat strength, resiliency, and
corrosion resistance. Slats shall be nominally 1" wide and .0075"+/- .0003 (prior to coating); after coating the
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thickness of the slats shall be nominally .0085". Slats shall have a coating thickness of .8 mil to 1.5 mil.
Unperforated slats shall perform to 500 hours of 100% relative humidity testing, 300 hours of 5% salt spray
solution at 95 degree F testing, and 250 hours of accelerated weathering testing without blistering, fading,
corroding, or adhesive failure. Slat thickness and ladder support distances shall prevent visible sag or bow after
continued use indoors. Slats shall be as follows:

9.12.1. Unperforated.

9.13. Bottomrail shall be of .031" thick Tomized steel formed after coating and shall be provided with color
compatible molded plastic ladder and end caps having integral protrusions designed to prevent bottom bar from
marring window sill and/or mullions. End caps shall provide hold-down capability designed to prevent bottom
bar sway on doors or in windy exposures.

9.14. Lift Cord shall be braided of high strength, 1.4mm diameter polyester fiber with a high tenacity polyester core,
34 picks per inch, 16 carrier smooth braids, and shall be flexible, have minimum stretch, maximum abrasion
resistance characteristics, and a minimum breaking strength of 130 Ibs. Cord shall be of sufficient length
equalized to properly control raising and lowering of blind and spaced not over 46" between cords.

9.15. Lift Cord Rout Hole shall be offset toward the back of the slat such that it is completely covered by the
overlapping slat when the blind is closed. This will allow for total room darkening control.

9.16. Color of blind shall be selected from over manufacturer’s standard solid colors, Tiltone colors, specialties, or
standard metallic slat finishes and complementary standard accessory finishes. DustGuard feature is not available
on all colors.

PART 3 - EXECUTION

10. EXAMINATION:
10.1. Examine substrates, areas, and conditions for compliance with requirements for installation tolerances,
operational clearances, and other conditions affecting performance. Proceed with installation only after
unsatisfactory conditions have been corrected.

11. INSTALLATION:

11.1. Install blinds level, plumb and aligned with adjacent units according to manufacturer’s written instruction, and
located so exterior louver edges in any position are not closer than 2 inches (50 mm) to interior face of glass.
Install intermediate support as required to prevent deflection in headrail. Allow clearances between adjacent
blinds and for operating glazed opening’s operation hardware, if any.

11.2. Mounting Method:
11.2.1. Between (Inside) Jambs: Width equal to ¥ inch (6mm) per side or % inch (12 mm) total less than
jamb-to-jamb dimension of opening in which each blind is installed. Length equal to ¥ inch (6 mm), plus
or minus 1/8 inch (3 mm), less than head-to-sill dimension of opening in which each blind is installed.

11.3. Installation Brackets: Designed for easy removal and reinstallation of blind, for supporting headrail, valance,
and operating hardware, and for hardware position and blind mounting method indicated.

11.4. Component Color: Provide cords and exposed-to-view metal and plastic matching or coordinating with vane
color, unless otherwise indicated.

12. CLEANING AND PROTECTION:
12.1. Adjust horizontal louver blinds to operate smoothly, easily, safely and free from binding or malfunction
throughout entire operational range.

12.2. Clean blind surfaces after installation, according to manufacturer’s written instructions.

12.3. Replace damaged blinds that cannot be repaired, in a manner approved by Architect, before final inspection.
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12.4. Demonstrate blind operations and instruct Owner’s personnel on proper maintenance and cleaning methods.

13. SCHEDULE OF LOCATIONS:
13.1. Principal AQ7
Conference A12
Offices C9 and C10
Lobby C12 (Interior Vest.)
Conference C13
Superintendent C14
Office C15
Offices 205, 206, 207

END OF SECTION 12491
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SECTION 13230 - FIXED GYMNASIUM SEATING

PART 1 - GENERAL

1. DESCRIPTION OF WORK
1.1. Section Includes: fixed plastic chairs with self-rising seat mechanisms, aisle and intermediate stanchions.
1.2. Typical applications include the following:
1.2.1. Floor mounted chairs.
1.2.2. Riser mounted chairs.

2. SUBMITTALS
2.1. Section Cross-Reference: Submit required submittals in accordance with “Conditions of the Contract” and
Division.
2.2. Shop Drawings: Indicate plastic chair seating layout. Show all equipment to be furnished with details of
accessories to be supplied.
2.3. Samples: Seat materials and color finish as selected by Architect from manufacturers standard color
finishes.

3. PROJECT CONDITIONS
3.1. Field Measurements: Coordinate actual dimensions of construction affecting audience seating installation
by accurate field measurements before fabrication. Show recorded measurements on final shop drawings.
Coordinate field measurements and fabrication schedule with construction progress to avoid delay of
Work.

4. WARRANTY
4.1. Manufacturer’s Product Warranty: Submit manufacturer’s standard warranty form for fixed chairs. This
warranty is in addition to, and not a limitation of other rights the Owner may have under Contract
Documents.
4.2. Warranty Period: One year from Date of Substantial Completion.

PART 2 - PRODUCTS

5. SEATING

5.1. General: Provide Hussey “Medallion”, seating with retracing plastic seat, plastic back, floor-mounted and
riser-mounted cast iron stanchions, integral cast iron arm rests and integral cast iron end panels, or
approved equal.

5.2. Structural Performance: Engineer, fabricate and install stadium and arena seating to the following
structural loads without exceeding allowable design working stresses of materials involved, including
anchors and connection. Apply each load to produce maximum stress in each respective component of
each audience seat unit.

5.3. Manufacturer’s System Design Criteria for Seats and Backs
5.3.1. Shall embody a contemporary, sculptured appearance to harmonize with any architectural form or

room décor.

5.3.2. Shall exhibit moderate compound contours for supportive comfort avoiding excess anatomical
pressures.

5.3.3. Seat shall be semi-cantilevered, self-rising, for ease of passage and janitorial access.

5.3.4. Seat shall be tested and professionally certified through an Independent testing laboratory to support
and withstand an evenly distributed 600 Ib static load without failure or irregularities that would
impair usefulness.

5.3.5. Back shall withstand an evenly distributed horizontally applied front or rear static load of 450 Ib.

5.3.6. Materials (Flammability) shall satisfy applicable test, codes, standards, or requirements as follows:

5.3.7. Polyethylene shall meet the Federal Motor Vehicle Safety Standard No. 302, which specifies a
burning rate of less than 4 inches per minute.

5.4. Product Description/Criteria:

5.4.1. Number of chairs: 85 in Base Bid — Alternate Add 170

5.4.2. Number of Rows: 8 Rows — Alternate #3

5.4.3. Number of Wheelchair Locations: Three (3) See architectural plans for locations.
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5.5. Materials:

5.5.1. Gray Cast Iron: ASTM A48

5.5.2. Drilled-In Expansion Anchors: SAE grade 2

5.5.3. Blow molded plastic: Virgin high-density polyethylene with a melt index of .40 per ASTM.

5.6. Fabrication:

5.6.1. (Indoor) Plastic Backs shall have a lightly textured surface for easy cleaning and be constructed of
double wall blow molded polyethylene with anti-static compounds. Backs shall have a nominal wall
thickness of .125 inch [3mm]. Backs shall be ergonomically contoured and incorporate an anatomic
lumbar curve that supports the thoracic and lumbar regions of the spine.

5.6.2. (Indoor) Plastic Seats shall have a lightly textured surface for easy cleaning, and be constructed of
double wall blow molded polyethylene plastic with anti-static compounds. Seats shall have a nominal
wall thickness of .125 inch and be ergonomically contoured for uniform support and comfort, while
simultaneously promoting proper sitting posture. Seats shall have a gradual “waterfall” curve on the
front edge and corners to reduce pressure points under the sensitive area of the thigh.

5.6.3. Back height to be 32 %" from deck and extend below seat to afford chair occupant protection from
rear. Back length shall be 19 5/8” nominal.

5.6.4. Backs, on cast iron stanchions, shall be fastened to stanchions at two (2) connection points with
interlock of plastic over cast iron at lower connection points. No exposed fasteners shall be located on
back surface.

5.6.5. Backs shall be recessed to receive adhesive backed gray number labels with silk-screened black
number. Labels fitted in vandal resistant recess.

5.6.6. Seats shall be direct fastened to hinge arms by means of four threaded fastening screws. No exposed
fasteners shall be located on the seat surface.

5.6.7. Hinge arm shape shall follow the contour of the seat and be finished with a single coat of T.G.I.C.
powder coat to match the color of the stanchions.

5.6.8. Stanchions shall be cast from Class 25 gray iron and be capable of withstanding American Society of
Testing Materials Transverse Test ASTM A438-80.

5.6.9. Aisle end standard shall be open panel design cast iron with the option of an integral cast logo.

5.6.10. Armrests shall be integral solid cast iron.

5.6.11. Stanchions shall be floor or riser attached, designed to maintain a constant seat height.

PART 3 - EXECUTION

6. EXAMINATION
6.1. Verification of Conditions: Verify area to receive audience seating are free of impediments interfering
with stimulation and condition of installation substrates are acceptable to receive audience seats in
accordance with seating manufacturer’s recommendations. Do not commence installation until conditions
are satisfactory.

7. INSTALLATION
7.1. Manufacturer’s Recommendations: Comply with seating manufacturer’s recommendations for product
installation requirements.
7.2. General: Install fixed audience seating in accordance with manufacturer’s installation instructions and
final shop drawings. Provide accessories, anchors and assembly hardware for installation of seating and
for permanent attachment adjoining construction.

8. ADJUSTMENT AND CLEANING
8.1. Adjustment:  After installation completion, all equipment is to be adjusted for smooth and proper
operation.
8.2. Cleaning: Clean work area and remove debris from site.

9. PROTECTION
9.1. General: Provide final protection and maintain conditions, in a manner acceptable to manufacturer and
installer to ensure audience seats are without damage or deterioration at time substantial completion.
9.2. Finish Touch-up: Touch-up original manufacturer’s finish coating with an approved touch-up paint
whenever damage has occurred during shipment or installation. Color to match the original manufacturer’s
color.
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END OF SECTION 13230
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SECTION 14245 HYDRAULIC ELEVATORS - PASSENGER

PART 1 GENERAL

1. SECTION INCLUDES

1.1
1.2.
1.3.
1.4.

Hydraulic elevator system; hydraulic cylinder in buried casing.

Passenger cabs with doors and frames; hoistway entrance doors and frames.
Excavating and backfilling for plunger casing.

Motor and pump, controllers, hoistway equipment, and accessories.

2. REFERENCES

2.1.
2.2.
2.3.
2.4,
2.5.
2.6.

Texas Accessibility Standards.

AISC - Specification for the Design, Fabrication and Erection of Structural Steel for Buildings.
ASME A17.1 - Safety Code for Elevators and Escalators.

ASME A17.2 - Inspector's Manual For Elevators and Escalators.

ASTM A36/A36M - Structural Steel.

AWS D1.1 - Structural Welding Code.

3. SUBMITTALS:

3.1

3.2

3.3.

Shop Drawings: Indicate the following information:

3.1.1. Motor and hydraulic pump, valves, controller, selector, governor and other component locations.

3.1.2.  Car, machine beams, guide rails, buffers, and other components in hoistway.

3.1.3. Rail bracket spacing; maximum loads imposed on guide rails requiring load transfer to building
structural framing.

3.1.4. Individual weight of principal components; load reaction at points of support.

3.1.5. Loads on hoisting beams.

3.1.6.  Clearances and over travel of car.

3.1.7.  Location of components in machine room.

3.1.8.  Locations in hoistway and machine room of connections for car light and telephone.

3.1.9. Location and sizes of access doors, doors, and frames.

3.1.10. Expected heat dissipation of elevator equipment in machine room.

3.1.11. Applicable seismic design data; certified by a Registered Professional Structural Engineer.

3.1.12. Interface with building fire alarm/security system.

3.1.13. Electrical characteristics and connection requirements.

3.1.14. Show arrangement of equipment in machine room so moving elements and other equipment can
be removed for repairs or replaced without disturbing other components. Arrange equipment for
clear passage through access door.

Product Data: Provide data on the following items:

3.2.1.  Signal and operating fixtures, operating panels, indicators.

3.2.2. Cab design, dimensions, layout, and components.

3.2.3.  Cab and hoistway door and frame details.

3.2.4.  Electrical characteristics and connection requirements.

Samples: Submit two samples, 4” x 4” in size illustrating cab floor material, cab interior finishes, cab and

hoistway door and frame finishes, and handrail material and finish.

4. SUBMITTALS AT PROJECT CLOSEOUT

4.1.

4.2.
4.3.

44.

Include a parts catalog with complete list of equipment replacement parts; identify each entry with
equipment description and identifying code.

Provide technical information for servicing operating equipment.

Include legible schematic of hydraulic piping and wiring diagrams of installed electrical equipment and
changes made in the Work. List symbols corresponding to identity or markings on machine room and
hoistway apparatus.

Provide one copy of master electric and hydraulic schematic and one copy of lubrication chart, each
framed with clear glass; mount on machine room wall.

5. QUALITY ASSURANCE
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5.1. Perform Work in accordance with ASME A17.1, AWS D1.1, NFPA 70, AISC, and as supplemented in this
section.

5.2. Fabricate and install door and frame assemblies in accordance with NFPA 80 and UL 10B.

5.3. Manufacturer: Company specializing in manufacturing the Products specified in this section with minimum
ten years experience.

5.4. Installer: Employees and supervisor on payroll of elevator equipment manufacturer.

6. REGULATORY REQUIREMENTS
6.1. Conform to applicable code for manufacture and installation of elevator system.
6.2. Conform to ADA and TDLR for provisions for the disabled.
6.3. Products Requiring Electrical Connection: Listed and classified by Underwriters' Laboratories, Inc., as
suitable for the purpose specified and indicated.

7. PRE-INSTALLATION MEETING
7.1. Require attendance of persons directly involved with the work of this section.
7.2. Review schedule of installation, installation procedures and conditions, and coordination with related
work.
7.3. Review temporary use of elevator for construction purposes, hours of use, scheduling of its use, cleanliness
of cab, employment of operator, maintenance of system.

8. WARRANTY
8.1. Correct defective Work within a one year after Date of Substantial Completion.
8.2. Warranty: Include coverage for elevator operating equipment and devices.

9. MAINTENANCE SERVICE

9.1. Provide service and maintenance of elevator system and components for one year from Date of Substantial
Completion.

9.2. Examine system components monthly. Clean, adjust, and lubricate equipment.

9.3. Include systematic examination, adjustment, and lubrication of elevator equipment; maintain hydraulic
fluid levels. Repair or replace parts whenever required. Use parts produced by the manufacturer of the
original equipment. Replace wire ropes when necessary to maintain the required factor of safety.

9.4. Perform work without removing cars during peak traffic periods.

9.5. Provide emergency call back service during working hours for this maintenance period.

9.6. Maintain locally, near the Place of the Work, an adequate stock of parts for replacement or emergency
purposes. Have personnel available to ensure the fulfillment of this maintenance service, without
unreasonable loss of time.

9.7. Perform maintenance work using competent and qualified personnel under the supervision and in the direct
employ of the elevator manufacturer or original installer.

9.8. Maintenance service shall not be assigned or transferred to any agent or subcontractor without prior written
consent of the Owner.

10. EXTRA MATERIALS
10.1. Supply four extra master keys and one lockable key cabinet.

PART 2 PRODUCTS

11. SYSTEM DESCRIPTION
11.1. Hydraulic Elevator System: One unit; buried cylinder and casing; with motor and pump approximately 30
feet distant from the hoistway.

11.2. Characteristics of elevator are as follows:
11.2.1. Rated Net Capacity: 2000 Ibs.
11.2.2. Rated Speed: 100 ft/min.
11.2.3. Clear Net Platform Size: 5’8" x 4-3.5”.
11.2.4. Ceiling Height: 7°-4”.
11.2.5. Hoistway and Cab Entrance Frame Opening Sizes: 7°-0” tall x 3’-0” wide.
11.2.6. Door Type: Single leaf.
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12.

13.

14,

15.

16.

11.2.7. Door Operation: Side opening.

11.2.8. Number of Stops: 2.

11.2.9. Number of Openings: 1 Front.

11.3. Door Control Features:

11.3.1. Program door control to open doors automatically when car arrives at floor.

11.3.2. Render "Door Close" button inoperative when car is standing at dispatching terminal with doors
open.

11.3.3. If doors are prevented from closing for approximately ten seconds because of an obstruction,
automatically disconnect door reopening devices, close doors more slowly until obstruction is
cleared. Sound buzzer.

11.3.4. Door Safety Devices: Moveable, retractable safety edges, quiet in operation; equip with
photoelectric light rays.

11.4. Interconnect elevator control system with building fire alarm and smoke alarm system.

TWO-STOP AUTOMATIC OPERATION
12.1. Set system operation so that momentary pressure of hall button at other landing dispatches car to that
landing.
12.2. Allow call registered by momentary pressure of hall button at any time to remain registered until car stops
in response to that call at that landing.
12.3. If hoistway door is not opened within a short interval after car has stopped at terminal allow car to
respond to any call from the other landing.

FIREFIGHTER'S SERVICE
13.1. Provide "Firefighter's Operation™ in accordance with ASME A17.1.
13.2. Designated Landing: 1st Floor.

MATERIALS
14.1. Rolled Steel Sections, Shapes, Rods: ASTM A36/A36M.
14.2. Casing: ASTM A139, Grade A steel.
14.3. Sheet Steel: ASTM A366/A366M Class 1, with matte finish. ASTM A446/A446M Grade B, zinc coated
to G90.
14.4. Stainless Steel: ASTM A167 Type 304.

FINISH MATERIALS
15.1. Shop and Touch-Up Primer: SSPC 15, Type 1, red oxide.
15.2. Finish Paint (for Metal Surfaces): Alkyd enamel, semi-gloss color as selected.

EQUIPMENT

16.1. Controller Assembly: Provide self-contained unit consisting oil-reservoir, controller compartment, oil-
hydraulic pump, electric motor, etc. Provide with high-pressure relief valve, check valve, automatic
uploading valve, a lowering and leveling valve and magnetic controller. Provide components required by
NFPA 70. Provide system designed specifically for oil-hydraulic elevator service. Provide with oil-
hydraulic silencer. Provide vibration pads under the control assembly. Provide with 1 1/2” thick sound
insulating panels on the 14 ga steel housing.

16.2. Guide Rails: Provide formed steel guide rails, omega shaped, properly fashioned to either factory-
supplied mounting bracket or to the building structure.

16.3. Guide Shoes: Provide car fitted top and bottom with rigid-type guide shoes with metal body and
removable non-metallic liners.

16.4. Guide Rail Lubricators: Provide leakproof reservoir mounted on the top of upper guide shoes. Assemble
so that wool felt wiper shall apply an even, uniform flow of lubricant over the full face of the guide rail.

16.5. Jack: Provide unit of sufficient size to lift the specified load to the specified height at the specified rate.

16.6. Automatic Terminal Limits: Provide electric limit switches in the hoistway near the terminal landings
and designed to cut off electric power and stop the car.

16.7. Automatic Self-Leveling Feature: Provide with self-leveling feature that automatically brings the car
level to the landing. This feature shall be entirely automatic and shall not rely on the lifting mechanism.
This feature shall hold the car level regardless of the load or its placement.
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17.

18.

19.

20.

21.

22.

16.8. Failure Protection: Provide system designed so that a malfunction (i.e. motor failure, low oil level, etc.)
will cause the car to descend to the lowest landing. The power-operated doors shall automatically open
when the car reaches that landing. After the occupants depart the car, the doors shall close and all
buttons (except the “Door Open” button inside the car) shall become inoperable.

16.9. Emergency Stopping Device: Provide automatic stopping device which shall operate independently of
the normal terminal stopping device.

16.10. Cables, Spring Buffers, Attachment Brackets and Anchors: Purpose designed, sized according to code
with safety factors.

ELECTRICAL CHARACTERISTICS AND COMPONENTS
17.1. Electrical Characteristics:
17.1.1. 20 hp.
17.1.2. 208 volts, three phase, 60 Hz.
17.1.3. 200A amperes maximum fuse size overcurrent protection.
17.1.4. Starter Characteristics: Solid state reduced voltage, maximum 150A starting current.
17.2. Disconnect Switch: Provided by electrical sub-contractor.

ELECTRICAL COMPONENTS

18.1. Boxes, Conduit, Wiring, and Devices: Required by NFPA 70.

18.2. Fittings: Steel compression type for electrical metallic tubing. Fittings with set screws are acceptable
only when a separate grounding conductor is also installed across the joint.

18.3. Spare Conductors: Include 10 percent extra conductors and two pairs of shielded audio cables in
traveling cables. Do not parallel conductors to increase electric current capacity unless individually fused.

18.4. Do not use armored flexible metal conduit as a grounding conductor.

18.5. Include wiring and connections to elevator devices remote from hoistway and between elevator machine
rooms. Provide additional components and wiring to suit machine room layout.

LUBRICATION
19.1. Grease Fittings: For lubricating bearings requiring periodic lubrication.
19.2. Grease Cups: Automatic feed type.
19.3. Lubrication Points: Visible and easily accessible.

CAR FABRICATION
20.1. Frame: Rigid and braced, rolled or formed steel sections, mounted on resilient isolators.
20.2. Platform: Steel frame, with fire retardant treated plywood subflooring assembly, ready to receive floor
finish.

CAB FABRICATION
21.1. Cab Design: Model Cimarron 20-H, manufactured by Dover or approved equal.
21.2. Flooring: See plans for schedule.
21.3. Walls: Laminated plastic wall panels.
21.4. Front Return Panel: Laminated plastic wall panels.
21.5. Base: Resilient rubber cove.
21.6. Ceiling: Translucent plastic panel.
21.7. Light Fixtures: Fluorescent.
21.8. Ventilation: Single speed fan, grille ceiling.
21.9. Control Panel and Face Plate: Stainless steel with illuminating call buttons.
21.10. Indicator Panel: Above control panel with illuminating position indicators.
21.11. Hand Rail: Stainless steel flat bar stock spaced from wall 1.5 inches; placed at sidewalls.
21.12. Certificate Frame and Glazing: Wood frame, clear tempered glass attached with tamper proof screws.

CAB ENTRANCES
22.1. Cab Doors: Stainless steel.
22.2. Cab Door Frames: Stainless steel, welded corner design with smooth invisible joints.
22.3. Thresholds: Extruded aluminum to align with frame return to allow reversing of cab carpet floor finish.
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23. HOISTWAY ENTRANCES

23.1. Hoistway Door Frames (All Floors): Baked enamel on steel, of rolled profiles, welded corner with
smooth invisible joints.

23.2.  Weather-stripping: Weatherstrip hoistway doors and frames to minimize audible noise caused by air
movement, imposed by car movement in the hoistway, and air pressure differential between hoistway
and landing floors.

23.3.  Sills: Extruded aluminum.

24. FEINISHES
24.1. Structural Metal Surfaces: Clean surfaces of rust, oil or grease; wipe clean with solvent; prime two
coats.

24.2. Machine Room Components: Clean and degrease; prime one coat, finish with one coat of enamel.
24.3. Galvanized Surfaces: Clean with neutralizing solvent; prime one coat.

24.4.  Aluminum: Clear anodized finish.

24.5. Wood Surfaces not Exposed to Public View: One coat primer; one coat enamel.

24.6. Stainless Steel: #4 Satin Polished.

25. CAR OPERATING PANEL
25.1. Provide one flush mounted operating panels in the car with illuminated call buttons corresponding to
floors served, in car alarm button, and DOOR OPEN buttons.
25.2.  Position alarm button where it is unlikely to be accidentally actuated; not more than 48 inches above cab
floor.
25.3. Include service cabinet with hinged door and lock containing:
25.3.1. Independent service switch.
25.3.2. Inspection switch.
25.3.3. Fan or blower switch.
25.3.4. Light switch.
25.3.5. Emergency light.
25.3.6. Telephone cabinet and telephone.
25.4. Locate a 110vac, 15A convenience receptacle in service cabinet.
25.5. Car Position Indicators: Electronic dot matrix.
25.6. Emergency Light: Provide light integral with wall module. Light shall illuminate automatically after the
building power is disconnected.
25.7. Telephone Cabinet: Provide device which complies with ADA.

26. LANDING CONTROLS
26.1. Landing Buttons: Illuminating type, one button only for originating UP or DOWN calls; marked with
arrows, including indications required by ANSI A117.1.
26.2. Landing Position Indicators: Illuminating white.
26.3. Car Direction Indicators: Illuminating white.

PART 3 - EXECUTION

27. EXAMINATION
27.1. Verify that hoistway, pit, and machine room are ready for work of this section.
27.2. Verify hoistway shaft and openings are of correct size and within tolerance.
27.3. Verify location and size of machine foundation and position of machine foundation bolts.
27.4. Verify that electrical power is available and of the correct characteristics.

28. EXCAVATION AND BACKFILLING FOR CASING
28.1. Excavate for plunger casing and hydraulic lines between plunger and remote machine room. Remove
subsoil from site.
28.2. Maintain shaft alignment of 1 inch from plumb. Fill over excavated shaft depth with lean concrete.
28.3. Maintain shaft excavation free of water.
28.4. Place plunger casing full depth of shaft. Align to 1/4 inch from plumb. Cut top of casing at hoistway pit
slab elevation.
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29.

30.

31.

32.

33.

34.

35.

INSTALLATION

29.1. Install in accordance with ASME A17.1.

29.2. Install system components. Connect equipment to building utilities. Install piping between hoistway
plunger and pump unit.

29.3. Provide conduit, boxes, wiring, and accessories.

29.4. Mount motor and pump unit on vibration and acoustic isolators, on bed plate and concrete pad. Place
unit on structural supports and bearing plates. Securely fasten to building supports. Prevent lateral
displacement.

29.5. Accommodate equipment in space indicated.

29.6. Guide Rails: Install guide rails using concrete anchors into concrete-filled cells of CMUs. Compensate
for expansion and contraction movement of guide rails.

29.7. Accurately machine and align guide rails. Form smooth joints with machined splice plates.

29.8. Bolt brackets to self-drilling expansion shell anchors that will perform to four times the rated pull-out
load.

29.9. Field Welds: Chip and clean away oxidation and residue, wire brush; spot prime with two coats.

29.10. Coordinate installation of hoistway wall construction.

29.11. Install hoistway door sills, frames, and headers in hoistway walls. Grout sills in place. Set entrances in
vertical alignment with car openings and aligned with plumb hoistway lines.

29.12. Adjust equipment for smooth and quiet operation.

ERECTION TOLERANCES
30.1. Guide Rail Alignment: Plumb and parallel to each other within 1/8 inch in accordance with ASME
Al7.1and ASME Al17.2.
30.2. Cab Movement on Aligned Guide Rails: Smooth movement, with no objectionable lateral or oscillating
movement or vibration.

FIELD QUALITY CONTROL
31.1. Perform tests required by ASME A17.2.
31.2. Provide two weeks written notice of date and time of tests.
31.3. Supply instruments and execute specific tests.
31.4. Perform the following tests in the presence of the Architect/Engineer:
31.4.1. Test elevator system by transporting at least five persons up from main floor during a five-minute
period.
31.4.2. Time elevator travel between typical floors at not more than 40 seconds. Measure time from
moment doors start to close until car has stopped level at next floor and doors are opening.

TESTS BY REGULATORY AGENCIES
32.1. Testing by regulatory agencies will be performed at their discretion; documented by the Contractor.
32.2. Obtain required permits to perform tests. Perform tests required by regulatory agencies.
32.3. Schedule tests with agencies and Architect/Engineer present.
32.4. Furnish test and approval certificates issued by jurisdictional authorities.

ADJUSTING
33.1. Adjust for smooth acceleration and deceleration of car so not to cause passenger discomfort.
33.2. Adjust automatic floor leveling feature at each floor to achieve 1/4 from flush.

CLEANING
34.1. Remove protective coverings from finished surfaces.
34.2. Clean surfaces and components ready for inspection.

PROTECTION OF FINISHED WORK
35.1. Do not permit construction traffic within cab after cleaning.

END OF SECTION 14245
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