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MODULAR 4-TIER RACKING
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WALL UNIT

 3000 x 1500 x 300
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It is assumed that all works associated with this drawing will be

carried out by competent operatives working, where appropriate,

to an approved method.

NOTES

This drawing is the property of DDA Ltd Consultant Engineers. It

must not be reproduced in whole or in part, nor the design used

without prior written consent. This drawing and associated

documents are strictly private and confidential and should not be

discussed with anyone other than members of the design team.

Do not scale from this drawing.

Refer to the DDA Ltd project specific risk assessment and design

criteria for the M&E services installation. The installing contractor

must prepare method statements for the installation works and

agree all works in advance with the main contractor.
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GENERAL NOTES

1. THIS DRAWING SHALL BE READ IN CONJUNCTION

WITH ALL ASSOCIATED SERVICES DRAWINGS,

ARCHITECTS AND STRUCTURAL DRAWINGS

TOGETHER WITH THE SCHEMATIC DRAWINGS

AND ALL MECHANICAL, ELECTRICAL AND OTHER

RELEVANT SPECIFICATIONS.

2. ALL SERVICES INSTALLATIONS SHALL BE

CO-ORDINATED  AND FULLY INTEGRATED WITH

THE MECHANICAL AND ELECTRICAL SERVICES,

ARCHITECTURAL FEATURES, SPECIALIST PLANT

AND STRUCTURAL ELEMENTS.

3. THE SERVICES CONTRACTORS SHALL

FAMILIARISE THEMSELVES WITH THE

MECHANICAL AND ELECTRICAL SERVICES,

ARCHITECTURAL FEATURES, SPECIALIST PLANT

AND STRUCTURAL ELEMENTS.

4. THE INSTALLING SUB-CONTRACTOR SHALL ISSUE

FULL 'WORKING DRAWINGS' IN LINE WITH THE

SPECIFICATION PROVIDED. THE 'WORKING

DRAWINGS' SHALL BE ISSUED TO ALL DESIGN

TEAM MEMBERS FOR THEIR COMMENT PRIOR TO

INSTALLATION. THE INSTALLATION AND

CO-ORDINATION OF SERVICES WITH OTHER

SERVICES, THIRD PARTY SUPPLIERS AND THE

BUILDING FABRIC IS THE RESPONSIBILITY OF THE

INSTALLING SUB-CONTRACTOR.

NUAIRE SQF62 SERVERY EXTRACT FAN c/w MOTOR OUT

OF AIR STREAM. MOUNTED ON ANTI-VIBRATION PADS -

FAN TO BE FIRE RATED TO 300°C FOR 120min (MINIMUM):

WEIGHT - 141kg

DIMENSIONS - 900(l) X 800(w) X 900(h)

NOISE AT OUTLET - 63HZ-83, 125HZ-96, 250HZ-77, 500HZ-75,

1000HZ-79, 2000HZ-78, 4000HZ-74, 8000HZ-73, DBA-55

NUAIRE SQF046 FOOD PREP EXTRACT FAN c/w MOTOR

OUT OF AIR STREAM. MOUNTED ON ANTI-VIBRATION PADS

- FAN TO BE FIRE RATED TO 300°C FOR 120min (MINIMUM):

WEIGHT - 210kg

DIMENSIONS - 994(l) x 900(w) x 1000(h)

NOISE AT OUTLET - 63Hz-89, 125Hz-89, 250Hz-85, 500Hz-85,

1000Hz-80, 2000Hz-78, 4000Hz-78, 8000Hz-72, dBA-58

800x800 EXTRACT RISES TO ALLOW ACCESS TO KITCHEN

EXTRACT FAN.

250Ø FLUE RISES THROUGH ROOF TO DISCHARGE TO

ATMOSPHERE.

SALES FLOOR FRESH AIR AHU (FRED SHAW) c/w GAS

FIRED HEATING COIL, EC SUPPLY FAN AND BAG FILTER

MOUNTED ON ANTI-VIBRATION PADS.

WEIGHT - 1450kg

DIMENSIONS - 3000(l) x 1700(w) x 1450(h)

NOISE - 66, 76, 74, 77, 79, 77, 77, 70, 84

600x600 SERVERY CANOPY FIRE RATED EXTRACT. REFER

TO DRAWING No.M57-0001 FOR CONTINUATION.

800x800 FOOD PREP CANOPY FIRE RATED EXTRACT.

REFER TO DRAWING No.M57-0001 FOR CONTINUATION.

850x850 SALES FLOOR AND FOOD PREP SUPPLY. REFER

TO DRAWING No.M57-0001 FOR CONTINUATION.

850x850 SALES FLOOR FRESH AIR IN. REFER TO DRAWING

No.M57-0002 FOR CONTINUATION.

500Ø SALES FLOOR FIRE RATED EXHAUST. REFER TO

DRAWING No.M57-0002 FOR CONTINUATION.

65Ø GAS. REFER TO DRAWING No. M56-0001 FOR

CONTINUATION.

850x850 FRESH AIR IN RISES TO PASS OVER SUPPLY

DUCT.

500Ø SERVERY FIRE RATED EXHAUST RISE THROUGH

ROOF TO DISCHARGE TO ATMOSPHERE THROUGH OPEN

TOP CONE AND DRAIN - REFER TO TERMINAL DETAIL.

850x850 FRESH AIR IN DROPS THROUGH ROOF FROM

850x850x550 HIGH PENTHOUSE LOUVRE.

2700

2908

65Ø GAS RUNS AT HIGH LEVEL.

850x850x550 FRESH AIR IN

PENTHOUSE LOUVRE.

250Ø AHU HEATING COIL FLUE RISES

THROUGH ROOF 1100mm TO

DISCHARGES TO ATMOSPHERE.

600x600 KITCHEN EXTRACT.

SALES FLOOR FRESH AIR ONLY AHU

MOUNTED ON PLINTH AND

ANTI-VIBRATION PADS.

MEZZANINE PLANT DECK OVER

FREEZER / COLD ROOM 2700mm

AFFL.

SECTION A-A

SCALE 1:100

SECTION B-B

SCALE 1:100

2700

2908

750Ø KITCHEN EXHAUST OPEN

TOP CONE WITH DRAIN

TERMINAL..

KITCHEN EXTRACT FANS WITH MOTOR

OUTSIDE OF AIR STREAM MOUNTED ON

ANTI-VIBRATION PADS.

600x600 KITCHEN EXTRACT.

MEZZANINE PLANT DECK OVER

FREEZER / COLD ROOM 2700mm

AFFL.

MEZZANINE PLANT DECK

SCALE 1:50

FIRE RATED EXTRACT ATTENUATOR TO BE MELINEX

LINED.

STEEL DUCTWORK

FIRE RATED DUCTWORK

50Ø GAS TO SERVE KITCHEN EQUIPMENT.

50Ø GAS DROPS TO SERVE AHU HEATING COIL c/w PURGE

POINT AND ISOLATION.

FIRE RATED EXTRACT ATTENUATOR TO BE MELINEX

LINED.

750Ø SALES FLOOR FIRE RATED EXHAUST. REFER TO

DRAWING No.M57-0002 FOR CONTINUATION.

750Ø FOOD PREP FIRE RATED EXTRACTS RISE THROUGH

ROOF TO DISCHARGE TO ATMOSPHERE THROUGH OPEN

TOP CONE AND DRAIN - REFER TO TERMINAL DETAIL.

FIRE RATED ATMOSPHERE SIDE EXHAUST ATTENUATORS

TO BE MELINEX LINED.

KITCHEN EXHAUST TERMINAL -

TYPICAL

800x800 KITCHEN EXTRACT.

3375
4767

4135

50Ø GAS DROPS TO RUN BELOW BEAMS

TO SERVE KITCHEN EQUIPMENT.

800x800 KITCHEN EXTRACT.

A 09-06-20 1. XREF UPDATED TO LATEST

LAYOUT

2. DUCTWORKS RESIZED TO

ACCOMODATE NEW KITCHEN

REQUIREMENTS

3. EXTRACT TERMINAL DETAILS

ADDED AND UPDATED.

AP

BUILDING SERVICE PERFORMANCE SPECIFICATION - PART L2A

SBEM REQUIREMENTS

MECHANICAL SERVICES:

- SALES FLOOR AHU SPECIFIC FAN POWER TO BE NO

GREATER THAN 1.0W/L/S.

- SERVERY EXTRACT FAN SPECIFIC FAN POWER TO BE

NO GREATER THAN 1.0W/L/S.

- FOOD PREP EXTRACT FAN SPECIFIC FAN POWER TO

BE NO GREATER THAN 1.0W/L/S.

- SALES FLOOR EXTRACT FAN SPECIFIC FAN POWER

TO BE NO GREATER THAN 0.5W/L/S.

- BOH ADMIN / STAFF AREA MECHANICAL VENTILATION

WITH HEAT RECOVERY UNIT SPECIFIC FAN POWER

TO BE NO GREATER THAN 1.5W/L/S

- BOH ADMIN / STAFF AREA MECHANICAL VENTILATION

WITH HEAT RECOVERY UNIT TO HAVE BY-PASS

CAPABILITIES.

- BOH ADMIN / STAFF AREA MECHANICAL VENTILATION

WITH HEAT RECOVERY UNIT EFFICIENCY TO BE NO

LESS THAN 75%.

- SALES FLOOR VRF EFFICIENCIES TO BE: SEER - 6.40,

SCOP - 4.30

- GENERAL OFFICE DX AC EFFICIENCIES TO BE: SEER -

8.65, SCOP - 5.10

- CANTEEN DX AC EFFICIENCIES TO BE: SEER - 6.38,

SCOP - 4.10

- TRAINING ROOM DX AC EFFICIENCIES TO BE: SEER -

6.17, SCOP - 4.24

ELECTRICAL SERVICES:

- SALES FLOOR LIGHTING PERFORMANCE - 115lm/W

GENERAL LIGHTING, 100lm/W DISPLAY LIGHTING

- ALL OTHER LIGHTING 100lm/W

- PIR LIGHTING CONTROLS TO ALL STAFF / ADMIN

AREAS.

HODKINSON CONSULTANCY SBEM BRUKL REPORT TO BE

CONSULTED FOR ADDITIONAL MINIMUM PERFORMANCE

REQUIREMENTS. THIS MUST BE FOLLOWED TO ENSURE PART

L2A COMPLIANCE IS ACHIEVED AND PLANNING CARBON

REDUCTION REQUIREMENTS MET.

ELECTROSTATIX PCL 5000 SP ODOUR CONTROL ESP UNIT.

UNIT TO BE DESIGNED AND SUPPLIED BY ODOUR

CONTROL SPECIALIST - PLASMACLEAN:

FOR PLANNING

B
11-09-20 1. ODOUR CONTROL ADDED

2. AHU RECONFIGURED.

3. MODEL REFERNCE NUMBERS

ADDED TO EXTRACT FANS.

AP

ELECTROSTATIX PCL 7500 SP ODOUR CONTROL ESP UNIT.

UNIT TO BE DESIGNED AND SUPPLIED BY ODOUR

CONTROL SPECIALIST - PLASMACLEAN:
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