ELECTRICAL SYSTEM AND EQUIPMENT

METHOD OF COMPLIANCE

PRESCRIPTIVE PERFORMANCE [ ]

WHICH
LIGHTI

UNISTRUT CHANNEL TO SPAN

BETWEEN BAR JOISTS. 3/4” RIGID HOOK TOTAL INTERIOR WATTAGE SPECIFIED VS ALLOWED _ 52780
208V LAMP POWER FEED; TOTAL EXTERIOR WATTAGE SPECIFIED VS ALLOWED
>@\/ /ﬁk EQUIPMENT SCHEDULES WITH MOTORS (“% USED FOR MECHANICAL SYSTEMS)

MOTOR HORSEPOWER

AN N/ N\ =1 AN / / NUMBER OF PHASES N/A

, )/ Y- MINIMUM EFFICIENCY Mﬁ

MOTOR TYPE
JUNCTION BOX WITH NUMBER OF POLES N7A

LOW VOLTAGE CONTROL FEMALE RECEPTACLE

JUNCTION BOX WITH LOOP
BETWEEN FIXTURES.

LOW VOLTAGE
QUICK CONNECT

NEMA L-720-P
PLUG

3/4” EYE HOOK

| SIGNE

PROVIDE A STANDARD RISER DIAGRAM WHICH INDICATES DESIGNATED POINTS
FOR CHECK METERING. PROVIDE A STANDARD PANEL SCHEDULE DESCRIPTION

IDENTIFIES DIFFERENT ENDUSE LOADS.

NG SCHEDULE
LAMP TYPE REQUIRED IN FIXTURE

SEE SCHEDULE ON

NUMBER OF LAMPS IN FIXTURE

SEE SCHEDULE ON

BALLAST TYPE USED IN FIXTURE

SEE SCHEDULE ON

NUMBER OF BALLASTS IN FIXTURE

SEE SCHEDULE ON

TOTAL WATTAGE PER FIXTURE

SEE SCHEDULE ON

DESIGNER STATEMENT:

TO THE BEST OF MY KNOWLEDGE AND BELIEF, THE DESIGN OF THIS BUILDING
COMPLIES WITH THE ELECTRICAL SYSTEM AND EQUIPMENT REQUIREMENTS OF
THE NORTH CAROLINA ENERGY CODE 2012, CHAPTER 5.

NOTE THIS IS AN REHAB OF AN EXISTING BUILDING WHICH HAS AN EXISTING SERVICE AND

ENERGY COST BUDGET [ DISTRIBUTION EQUIPMENT. ALTERATIONS TO EXISTING BUILDING BEING OF SUCH NATURE THAT ALL
FACETS OF THE WORK ARE IMPOSSIBLE TO DETAIL AND SPECIFY.

RESPONSIBILITY OF THE CONTRACTOR TO CAREFULLY EXAMINE THE EXISTING BUILDING AND

FAMILIARIZE HIMSELF WITH THE CONDITIONS AND RELATE THESE CONDITIONS TO THE SCOPE OF THE

PROPOSED NEW WORK. ALL BIDS ARE EXPECTED TO ENCOMPASS THE TOTAL WORK SCOPE NEEDED TO

PLACE THE COMPLETED ELECTRICAL SYSTEMS IN WORKING CONDITION TO THE EXTENT OF THE PLANS.

NORTH CAROLINA PROFESSIONAL ENGINEER #9079

i D:
, |3 CONDUCTOR, 12 AWG S.0. CORD
/ LENGTH TO VARY PER PENDANT NAME: TODD W. CAREY, P.E.
DISTANCE VARIES ~_3/4" ¢ RIGID CONDUIT TITLE:

FIELD VERIFY

[—1

BALLAST FOR THIS PROJECT
SHALL BE 208 VOLT RATED.

~—— DISTANCE FROM BOTTOM OF
FIXTURE TO FINISHED FLOOR
SHALL BE 14'-0" A.F.F.

FINISHED FLOOR ‘\

LIGHT FIXTURE TYPE "D"
MOUNTING DETAIL

NO SCALE

(I oo 1= - = ' BD

B2

- MOUNT FLUORESCENT STRIP TO BACK OF %
CURTAIN WALL. TYPICAL FOR TYPES B & E.

25

%
<X
3

GRS
IBIZLLINK
oo esesstatelolet
hofototototetosototetise:
S RRIIAGES

v iwawa e

N S oo
SERVIC

D D
LB-11

N\

BEER
COOLER
150

T

T

T

TL-23

GROWLER
CENTER

PR DT

=
=

LIGHTING FIXTURE SCHEDULE |
TAMD IS
SYMBOL| DESCRIPTION o waTe e Tvorr| MANUFACTURER | MODEL MOUNTING | FINISH REMARKS }
, SNBTTS2HPF | VALANCE T /-
B |8 FLUORSTRIP| 2 | 30 | F | 277 | LiGHTOLER N SOReCE | wHITE - 1)\
B1 |8 FLUOR STRIP| 2 | 30 | F | 277 | LIGHTOLIER SNBTI32HPF | CABLE/ WHITE MATCH EXTG MTD HEIGHT | AN
UNVGH CORD | B
: SNBTI32HPF [ TO OF CASE B2\
B2 |8 FLUOR STRIP| 2 | 30 | F | 277 | LIGHTOLER o SoReace ot | WHITE FIXTURES SHINE UP P
VERIFY MOUNTING HEIGHT, VERIFY |
c |Lep FLooD - | 175 | wep | 277 | - - SURFACE | VERIFY | vEREY MOUNTIS HEX =
D  |PENDENT 1 | 210 | mH | 277 | wDELITE 55%7&%7\“&}? CABLE/ GRAY SEE LFS NOTE 6 | (
HEP—15C—790f gﬁgﬁ? } FY !
6—8" MOUNTING HEIGHT T0 *
DIR |PENDANT — | 17 | tep | 120 |Bock RLM o RED 0 o O TING K T |
- RIGID 6—8 MOUNTING HEIGHT T0 1/ B
DS |PENDANT 17 | Leo | 120 |BoCK RLM s SLVER | 558 MOUNTING K 1/ |
HUBBELL NVATSGHGA | CABLE/ PROVIDE NOSTOGLIC BULB. VERIFY X
D2 |PENDANT 1 | 60 | I 120 |NosTALOoGIC  |NOSB0/2269 |CORD VERIFY | TYPE Wi/ DECOR FABRICATOR LN |
; SN4ST32HPF/ | VALANCE B2\ J
E2 |4 FLUOR STRIP| 1 | 30 | F | 277 | LIGHTOLER SNveh SOReNCE | WHITE - 1) \
VERTICAL LLAVRMWH12 _[CEILING | /- <\
Fo | e NGeR - | 96 | Lep | 277 | LiGHTOLER H3/LLAVISRE | RECtseep | WHITE FIXTURES SHINE UP oll ‘( —_J\
G |2x4 TROFFER | 3 | 30 | F | 277 |LIGHTOLER FJ2CYA352 | CEILING WHITE - \
- XTIGVAST7  [CEILING
61 |2'x2” TROFFER | 3 | 17 F | 277 | LGHTOLER XIaey Chv WHITE -
s XT2GVA332  [CEILING
G—EM |2'x4’ TROFFER | 3 | 30 | F | 277 | LcHTOLER S hsse | SLUING WHITE SEE LFS NOTE 7 |/
XROR3A—PCl— COORDINATE W,/ ARCHITECT FOR
H |FLooD - | SO | LED | 277 | LUMARK XTORFLD GROUND | - EXACT LOCATION AND_AIMING B2\
J |6 BLADE — | 104 | D | 277 |G i AT SURFACE | WHITE  |[COORDINATE MOUNTING W/ SUPPLIER P
— 1 - - LF4FR3940 PROVIDE INVERTER )
J—EM |4’ LINEAR 40 | LED | 277 | DAY=BRITE A SURFACE | whiTE  [PROVIDE INVERTER & W/ SuPPLIER I/
~ C6L1520DL35K | CEILING W.L. WET LOCATION LISTED. PROVIDE )
K |CAN 40 | LED | 277 | LIGHTOLIER mcL/ceL20N2 |RecessED | WHITE IFRAME KIT AND DRIVER
CBL15200L35K [ CEILING W.L. WET LOCATION LISTED. PROVIDE )
K—EM |CAN -~ | 40 | LeD | 277 |LIGHTOLER MCL/C6L2ON2 |pecpsegp | WHITE  |FRAME KIT, INVERTER AND DRIVER \
LMIZ50S SEE LFS NOTE 7 & 15 )
- C6L1520DL35K UL WET LOCATION LISTED. PROVIDE ) ‘
L |caAN 40 | LED | 277 | LIGHTOLEER VoL /081205 | RECESSED | WHITE | 2o WEF LOCRTION oo 7
C6L1520DL35K UL WET LOCATION LISTED. PROVIDE
L—EM |CAN — | 40 | Lep | 277 | LGHTOLER MOL/C6L20N /| RECESSED | WHITE B e L0 O R - 2FE NOTE
LMIZ50S AND 15.
& VAPORTIGHT CEILING SEE LFS NOTES 2, 3 & 14. MOUNT
M |FLUOR STRIP 4 | 30 F | 277 | LIGHTOLIER STBW232UNVGJ| qprace | ORAY TO CLG GRID. WET LOCATION LISTED
4 VAPORTIGHT SEE LFS NOTES 2, 3 & 14. MOUNT
M1 |2 UoR SIRID 2 | 30 | F |277 |ucHTOLER ST4W232UNVGJ| SURFACE | GRAY SEE LFS NOTES 2 5 & 14 MO o
P |2 LINEAR — | 28 | D | 277 [N 262—-8CM—120 | SURFACE | — SEE LFS NOTE 14
- C6L1520DL35K PROVIDE FRESNEL LENS
R |cAN 40 | LED | 120 | LIGHTOLEER VoL /08L20Ns | RECESSED | wHITE | 2RO DE IR
C6L15—40DL PROVIDE FRESNEL LENS,DRIVER,FRAME
R-EM |CAN — | 40 | LED | 120 | LIGHTOLIER IM1250sTD2 | RECESSED | — KIT & INVERTER. SEE LFS NOTE 7
CYTECASTER VERIFY EXACT MODEL WITH SUPPLIER
R2 |cAN - | 12 | Leo | 120 |ucHTOLER AL RECESSED | — o TARCT MODEL WITH
C6L1520WW35K PROVIDE FRESNEL LENS
R3 |WALL WASH CAN| — | 40 | LED | 120 |LIGHTOLER VoL /061 20N5 | RECESSED | wHITE | 2RO DE ERE N e )
S |sconce — | 11 | Lep | 120 |PROGRESS P6003-20 | SURFACE | — VERIFY MOUNTING HEIGHT
s2  |SCONCE - | 17 | Leo | 120 |Bock RLM SURFACE | — VERIFY MOUNTING HEIGHT
TRACK HEAD
T R rioon — | 12 | Lep | 120 |LGHTOLER 8201 TRACK WHITE  |SEE LFS NOTE 11 :
T2 [RASK HEAD 2 | 54 | T5HO| 120 | LIGHTOLIER 37254WH TRACK WHITE  |SEE LFS NOTE 11
T3  [TRACK HEAD - | 34 | LeD [ 120 |- - TRACK WHITE ,\Sﬁ"ﬁll‘jfs&“%%gﬂ-WV/EFgE;P'f_)l(I_:ARCT
MONOPOINT SEE LFS NOTE 16. VERIFY EXACT
T4 |TRACK HEAD - | 34 | LED | 120 |- - SURFACE | WHITE  [WANUF "& MODEL W/ SUPPLIER
~ ~ CABLE / VERIFY EXACT MANUFACTURE &
GOBO 1| 150 | MH | 277 CORD WHITE | MODEL WITH SUPPLIER
[IGHTOLIER 6190 VERIFY COLOR & LOCATIONS.
W |MONOPOINT - | 228 e | 120 |goid o SURFACE | WHITE  |YERIFY COLOR &
Y3 |SCONCE 1 100 [ 120 | KICHLER 4526507 SURFACE WHITE VERIFY MOUNTING HEIGHT EMPLOYEE
LOUNGE ~
VX215—41—G EEE
1 |FrRozeN Foops | — | 11 | LED | 120 |BoOCK BLUE GLASS | SURFACE | - VERIFY MOUNTING HEIGHT -
SURFACE VERIFY MOUNTING HEIGHT & MANUF )
2 | CHECKOUT - | M | LED 120 ) - - POLE - & MODEL WITH SUPPLIER
TWO HEAD 20859/
LEM [EMERGENCY LT 2 | 35 |MR16 LIGHTOLIER Ok SURFACE | VERIFY  |SEE LFS NOTE 4
W/ MTG BRACKET
REMOTE BATTERY ES2150LSD2
BEM [SYSTEM WITH — | = |iep | 277 |ucHToLER SURFACE | WHITE  |SEE LFS NOTE 4
MOUNTING SHELF WTD /SMMPB
WALL OR CLG PROVIDE BATTERY BACKUP
EX |EXIT SIGN — | 11 | tep | 277 | LGHTOLER LLNURW L R whiTE  [FROVIDE BATTERY
~ LLNURW2 WALL OR CLG PROVIDE BATTERY BACKUP AND
EX1 |EXIT SIGN 1 | Lep | 277 | LIGHTOLER WAL OR WHITE | ST (30 HEAD EXTERIOR LIGHT c
WALL @ 8'4" PROVIDE BATTERY BACKUP
EM |EMERG EGRESS | 2 | 6 || 277 | LGHTOLER E112LT6W WAL @ whITE  [ERPVIDE BATTERY
LFS NOTES
1.) NOT USED.
2)ALL FLUORESCENT FIXTURES MOUNTED ON CEILING SHALL BE INSTALLED USING AIRCRAFT CABLE
3.)BALLAST SHALL BE RATED FOR O° F. OPERATION
4.)PROVIDE FOUR HEADS PER BATTERY
5.)NOT USED. —
6.)FIXTURES SHALL BE MOUNTED AT 14'—0" AFF TO BOTTOM OF FIXTURE. STEM SHALL BE MOUNTED AND PAINTED. PROVIDE AEC-DP—277-COMP|
CONTROLS AS NEEDED. WHERE PAINTING OCCURS, CONTRACTOR SHALL PRESERVE U.L. LABEL TO BE LEGIBLE.
7.)PROVIDE BATTERY OR INVERTER FOR ALL TYPE —NL FIXTURES THROUGHOUT THE STORE (EXCEPT FOR FIXTURES TYPE D AND M) AND
PROVIDE BATTERY BACK—UP FOR ALL EXIT SIGNS AND EMERGENCY EGRESS LIGHTS. BATTERY SHALL OPERATE TWO HEADS MINIMUM.
8.)ALL FLUORESCENT LAMPS SHALL BE GE SPEC—35.
9.)NOT USED.
10.)NOT USED.
11.) VERIFY TRACK MOUNTING HEIGHTS WITH LOWES FOODS PROJECT MANAGER. PROVIDE ALL REQUIRED TRACK, FEEDS, COUPLINGS, 10’
POWER /CABLE KITS AND 10° CABLE KITS. ALL SHALL BE LIGHTOLIER AND WHITE. 4 TRACK — 37004, 8 TRACK — 37008, 12" TRACK —
37012. FEED — 37046, COUPLING — 37049, 10' POWER/CABLE KIT — 37210WH AND 10° CABLE KIT — 37010WH. CUT TRACK TO LENGTH
WHERE FIELD CONDITIONS REQUIRE.
12.)NO_SUBSTITUTIONS SHALL BE MADE. THE ENTIRE LIGHT FIXTURE PACKAGE SHALL BE PURCHASED BY THE ELECTRICAL CONTRACTOR FROM:
ILLUMINATING TECHNOLOGIES INC. o
ATTN: GORDON HUNT i
6386 BURNT POPLAR ROAD
GREENSBORO, NC 27409
OFFICE: (336) 230—1490
FAX: (336) 230—1410
13.)NOT USED.
14.) ALL PREP ROOM, COOLER, AND FREEZER LIGHTING SHALL BE HUNG AFTER THE REFRIGERATION UNITS ARE HUNG AND NOT BEFORE.
15.) FIXTURE SHALL HAVE TWO POWER FEEDS, ONE SHALL BE ALWAYS HOT AND CONNECT TO THE BATTERY/INVERTER AND THE OTHER
SHALL BE CONTROLLED BY THE ENERGY MANAGEMENT SYSTEM.
16.) FIXTURES SHALL BE MONOPOINT STEM MOUNTED TO JUNCTION BOX. CONTRACTOR SHALL COORDINATE EXACT LOCATION OF FIXTURES AND
AIMING WITH LOWES FOODS ENGINEER AND LIGHTING SUPPLIER. FIXTURE SHALL BE MOUNTED TO THE CLOSEST JOIST AND NOT DIRECTLY
ABOVE THE TRELLIS TO ALLOW SERVICING. DO NOT INSTALL UNTIL AFTER THE L.F. OVERHEAD DECOR ITEMS ARE INSTALLED.

e
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L—EM L L L L L ‘\‘ STORAGE
LB—37

|

NOTE REFER TO SHEET A-3.1 FOR EXACT LOCATION OF ALL
LIGHT FIXTURES. THIS PLAN IS ONLY INTENDED TO SHOW
CIRCUITING AND FIXTURE TYPES.
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AREAS WHICH ARE NOT SHADED ARE TO RECEIVE NEW
LIGHTING. CONTRACTOR SHALL REMOVE ALL EXISTING
LIGHTS AND DISPOSE OF AS PER INSTRUCTIONS FROM
LOWES FOOD REP. THE PLANS HAVE BEEN PREPARED TO
UTILIZE EXISTING WIRING/CIRCUITS WHEN AND WHERE
PRACTICAL.

| CONNECT ALL LIGHTS TO LOWES FOODS ENERGY
MANAGEMENT SYSTEM FOR LIGHTING CONTROL.

= LIGHTING

1 FLOOR PLAN

SCALE: 3/32"=1'-0"

ELECTRICAL SYMBOLS LEGEND 2%, hor A syeais
MAY BE USED ON PROJECT
SYMBOLS DESCRIPTION SYMBOLS DESCRIPTION
) DUPLEX RECEPTACLE, MTD. +18" AFF TRANSFORMER — SIZE AS NOTED
b 240 VOLT RECEPTACLE (HT. AS REQ.) - PANEL — SIZE AS NOTED
IT IS THEREFORE SPECIFICALLY THE 4 QUADRUPLEX RECEPTACLE, MTD. +18” L] MOMENTARY CONTACT PUSH BUTTON
d & COUNTERTOP HT. RECEPTACLE +42” APy F—FAN; M—MOTOR; P—PUMP
$ SINGLE POLE SWITCH, MTD +47" C)) SPECIAL OUTLET — AS REQUIRED
- . — CKT. HOMERUN (B INDICATES PANEL)
$s THREE—WAY SWITCH, MTD +47 B—2 "2” DESIGNATES CIRCUIT NUMBER
$um MANUAL STARTER SWITCH @ Q@  |EXT SiGN; ONE SIDED, OR TWO SIDED
$o DIMMER SWITCH, MTD +47" & EMERGENCY LIGHTING
$L SWITCH W/ ILLUM WHEN ON MTD +47" fo} R e TN TED LGH ARG FIXTURE
$03 THREE-WAY SWITCH W/ OCCU SENSOR ® OVERHEAD OCCUPANCY SENSOR
$ SWITCH W/ OCCU SENSOR. O- HIGHBAY HID LIGHTING FIXTURE
0 MTD. +47 B DESIGNATES FIXTURE TYPE
FLUORESCENT LIGHTING FIXTURE
@) JUNCTION BOX, FLUSH IF POSSIBLE = R NATES FoTURE. TYPE
. 8 |FLUORESCENT LIGHTING NIGHT LIGHT
v TELEPHONE / DATA OUTLET +18 Dl D OESouATes FaURe ot
. FLUORESCENT STRIP LIGHTING FIXTURE
(e Q]
\V4 DED. COMPUTER TERM. OUTLET +18 p |orDORESCERT STRIP m TN
ll DISCONNECT SWITCH W/ STARTER 16 ISOLATED GROUND
(] DISCONNECT SWITCH wP WEATHER—PROOF
) FLR. MTD. FLUSH DUPLEX RECEPTACLE BC BELOW COUNTER
g FLR. MTD. FLUSH QUAD. RECECPTACLE TC TIME CLOCK — 24 HOUR
W FLR. MTD. FLUSH PHONE/DATA OUTLET GFI GROUND FAULT INTERRUPTER
Wi FLR. MTD. FLUSH COMPUTER OUTLET AFF ABOVE FINISHED FLOOR
AREA SMOKE DETECTOR EWC ELECTRIC WATER COOLER
i ) HEAT DETECTOR ASW ABOVE SHOW WINDOW
® DUCT SMOKE DETECTOR BSW BELOW SHOW WINDOW
@j FIRE ALARM MAN. PULL STATION +47" FACP FIRE ALARM CONTROL PANEL
V. HORN WITH STROBE LIGHT, MTD. +80"
HI30 # BESIDE DEVICE IS CANDELLA RATING FAAP FIRE ALARM ANNUNCIATOR PANEL
O30 STROBE LIGHT ONLY, MTD. +80"
# BESIDE_DEVICE IS CANDELLA RATING
RELOCATE EXISTING WALL PACK LIGHT AS
FREP 1B=10 /_SHOWN. EXTEND/MODIFY WIRING AS REQUIRED.
h -
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i — % @ 7 = S0 «i | AND PREP ROOMS.
N LB=29 T
|
—— 5
P P P P
- f—
g ch( 2 =
: Mz - ]
: QU M1 )
R2 M N n FO00
°‘R_2_O R2 | mummn M P M g E
N— ¢ £ T
1R N . V% — T
S ]
R2£ N DIS M M b2
\\\_ © RN Al o
TIE NEW LTG IN EXTG WIRING \ =

E1.0




]
[ ]

d o
= 7 T 75 T 1
X‘\]
A
t / MEAT FREP
’ [ e \
I ]
& n i — . f
YBEC/RIIEERE |
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, : . MEAT
! j ! : o i
/ . L
—— ,:::::::::;::ﬁ::‘b:ﬁ::Jb:i::‘b:j::"::ﬁ::"::i b L L L M - /ﬁ/\\\ N ]
T L e L L B L B BT EXTG T Y 7 ~__
\ il &1 - |
N L T [T [ Tem ] | |
| — =
S Es \ J L =
BRI H - =
- % < B :
EXTCJS @l ﬁy (% N | E
} } \\J Vo J ‘ N - L ‘“:@‘»;.
} }‘\\ ‘ /s::ﬂ::/s “RHSIE e = = = = ORI RRR IR AR KRRES =3 & ==3 =N N N AN HLJH
‘ " J e 4 \ N N L
| I ! N N
\ | N\ N Dﬂ
| L2 . @) @) D@NL O O O N S
—EM | LB—4
- - B
- - s
o B N o &
o | N
| S N \ | 26> u
F——+=<- e L LE\A/\
\ [ N | o
| L oo |
o PN
T 0 0 o o
S
LY N e e e R S s ]
L r\\# : HR N BEER . L
L o = ° COOLER ~| = ; A
B ] - hs) B : % % % R
B /AN B J—EM J—EM J—EM J—EM J—EM ¥ - E %
| [S— > | — [ — s g
B N 111 1] 1] 1l 1 I :
\ < 3 L . |
B ‘ | *
| | \\J ‘\ | I [ %%%
| b — o> | -
N N N
i [ f:j i —J-EM J—EM o-empy ey - . J-EM vl ‘ i $ B
\ BN L \ ] <:
| | \ Nl I
\ [N -3 \ — 1 % -
| IS r\\ | | / i % v
R 4l CROWLER S
- IS 1 CENTER e e e
} } \\ ‘\ } } 151 A ] . ; IR A ¢
B /A ~EM -EM)  SdLES AREA I—EM —EM M) %@g
L Lo T (NON-PERISHABLE)
- - 4
N o -
| . 7 |
ol [ N lo o o o : o b o}
I S ] 8
‘ | A — i s
= - — 0 |\ |/ = ;
\ T a4
~ U U-EM J—EM J—EM J—EM J—EM _ EM
~ |
~ ]
N Yave B % D} (
N L T] L] L] L
J—EM J—EM J—EM J—EM J—EM J—EM
IR — u DN 0
N \ | %
N N ] % |
777\ "T \ | %
~C . U-EM J—EM J-EM J—EM J—EM N J-EM
IR N ,
o \“ \ o o o) T )
= ] |
N\ \ ]
Ayl ] - u=
AN - %
T U-EM T J—EM J—EM EM E CLJJEM J—EM %
N ™ == AL =
A N
' ] PRODUCE
~ u - | - - D
N w A A A F L ‘H A I/
nr\ / / \\\\///\ \\\\///\ \\\\///\ QLR //‘L" ] = \\\\///\ g
O/ VT [ [ EM
L\ — - ™~ \ ™
~ J—EM J—EM o CENTER 0 LB-6
i O L0
~ D D 0 0O D @NL A Ho- -0 O
L LB—4 | : )
S : — m
haaaa = o o \
[ [ / / H 7 H — T~ [
\ \ o LEM [] \ :
_— _— _— NS TSN (] ] I SE AT|NG
L MH " ‘ HD‘ ‘\_1- - 0 AREA
mmmmr= A adadadadaaaaas - LR I i
EMPLOYEE | ‘
LONGE ~| NI o) o) o) o) @) @)
SRRV — -
| ol
—— ; )ex ™ /] & PLAN NOTES
Sinw A & HexTo 2N
{ e i : i LB— = &)‘ 1.) PROVIDE INVERTER(S) FOR ALL TYPE J—EM
g s = | ] G1 /LEM LIGHTS. COORDINATE WITH LIGHTING SUPPLIER
) 2 = = ) ) FOR EXACT REQUIREMENTS. FIXTURE TYPE
‘ i@ 3 ?_;2 )/;Z’il_éil I3 1SS =i ” A J—EM SHALL OPERATE AS FOLLOWS:
, et : D LURAG O ‘ff%f O ' a.) FIXTURES SHALL COME ON WHEN ALL
! : Moz , OTHER FIXTURES ARE CUT OFF TO ACT
et \ & AS A NIGHT LIGHT.
% b.) FIXTURE SHALL COME ON WHEN THERE
IS A LOSS OF POWER DURING STORE
= O C OPERATION TIMES TO ACT AS AN
— X EMERGENCY EGRESS LIGHT.
| O O 2.) ALL EXIT LIGHTS AND TYPE BEM/LEM ARE
e | EMERGENCY LIGHTS ONLY AND SHALL BE
| ~| < CONNECTED TO AN ALWAYS HOT LEG OF THE
EXTo T CIRCUIT SHOWN.
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NOTE — THERE IS AN EXISTING FIRE ALARM SYSTEM IN THIS FACILITY. IT IS TO BE MODIFIED AND EXPANDED TO PROVIDE FULL
COVERAGE AS PER THESE PLANS, AND THE REQUIREMENTS OF THE AUTHORITY HAVING JURISDICTION. CONTRACTOR TO
COORDINATE ALL REQUIREMENTS WITH THE LOCAL AUTHORITY. ALL DUCT DETECTORS SHALL BE TIED TO THE FIRE ALARM
F P F SYSTEM AND SOUND A GENERAL ALARM AS WELL AS ALL FIRE SUPPRESSION SYSTEMS WHICH SHALL ALSO SOUND A GENERAL
NOTE THIS IS AN REHAB OF AN EXISTING BUILDING WHICH HAS AN EXISTING FIRE ALARM SERVICE AND DEVICES. LOOR LAN - IRE ALARM ALARM.
THE EXISTING PANEL IS TO BE CAREFULLY INSPECTED TO INSURE PROPER OPERATION AND CAPABILITY TO BE SCALE: 3/32n_1a_0n
MODIFIED AND EXPANDED TO COVER THE NEW LAYOUT REQUIREMENTS. IT IS SPECIFICALLY THE RESPONSIBILITY . -

OF THE CONTRACTOR TO CAREFULLY EXAMINE THE EXISTING ALARM SYSTEM AND FAMILIARIZE HIMSELF WITH

THE CONDITIONS AND RELATE THESE CONDITIONS TO THE SCOPE OF THE NECESSARY WORK. ALL BIDS ARE
EXPECTED TO ENCOMPASS THE TOTAL WORK SCOPE NEEDED TO PLACE THE COMPLETED ELECTRICAL SYSTEMS IN
WORKING CONDITION AND TO SATISFY ALL REQUIREMENTS OF THE LOCAL AUTHORITIES.
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SHADED PORTIONS OF
RISER ARE EXISTING TO
/REMAIN AS IS.

ELECTRICAL NOTES:

GENERAL: ALL WORK SHALL CONFORM TO THE LATEST
APPROVED EDITION OF THE NATIONAL ELECTRICAL CODE
(NEC) AND ALL LOCAL JURISDICTIONAL CODES.

THE CONSTRUCTION SHALL BE IN ACCORDANCE WITH

THE DRAWINGS AND ANY APPLICABLE SPECIFICATIONS.

IF A PROBLEM IS ENCOUNTERED IN COMPLYING WITH THIS
REQUIREMENT, THE CONTRACTOR SHALL NOTIFY THE OWNER
OR HIS REPRESENTATIVE AS SOON AS POSSIBLE AFTER
DISCOVERY OF THE PROBLEM, AND SHALL NOT PROCEED
WITH THAT PORTION OF THE WORK UNTIL THE OWNER HAS
DIRECTED THE CORRECTIVE ACTION TO BE TAKEN.

THE CONTRACTOR SHALL COORDINATE THE PROPOSED
LOCATIONS OF ALL ELECTRICAL MATERIALS AND EQUIPMENT
WITH THE REPRESENTATIVES OF THE OTHER TRADES INVOLVED
BEFORE STARTING INSTALLATION OF THOSE ITEMS.

COORDINATE THE INSTALLATION OF REQUIRED SUPPORTING
DEVICES, CONDUIT, AND SLEEVES TO BE SET IN
CAST—IN—PLACE CONCRETE AND OTHER STRUCTURAL
COMPONENTS, AS THEY ARE CONSTRUCTED.

UNLESS OTHERWISE SPECIFIED ON THE PLANS, ALL SPECS
ARE NOT INTENDED TO BE PROPRIETARY, SUBSTITUTIONS WILL
BE ACCEPTABLE FOR EQUAL RATED AND LISTED UNITS.

SCOPE: EXCEPT WHERE OTHERWISE SPECIFICALLY INDICATED
ON THE DRAWINGS BY "FUTURE”, "BY OTHERS”, OR BY A
SIMILAR NOTATION, IT IS THE INTENT THAT THE CONTRACTOR
FURNISH ALL LABOR, MATERIALS, EQUIPMENT AND TOOLS
NECESSARY TO PROVIDE ALL SYSTEMS IN COMPLETE AND
OPERATING CONDITION.

EXCAVATE AS NECESSARY FOR THE INSTALLATION OF
ELECTRICAL MATERIALS AND EQUIPMENT. VERIFY THE
LOCATIONS OF EXISTING UNDERGROUND UTILITIES OR
STRUCTURES BEFORE EXCAVATING AND EXERCISE CARE TO
AVOID DAMAGE TO SUCH ITEMS DURING EXCAVATION.
BACKFILL WITH EARTH FREE OF LARGE CLODS, LARGE
STONES AND FOREIGN DEBRIS, DEPOSITED IN 6" LAYERS
AND COMPACTED TO A DENSITY OF NOT LESS THAN THAT
OF THE SURROUNDING UNDISTURBED MATERIAL.

MATERIALS: THE MATERIALS AND EQUIPMENT FURNISHED
SHALL BE AS INDICATED ON THE DRAWINGS; SUBSTITUTIONS
SHALL NOT BE MADE EXCEPT WHERE EXPRESSLY APPROVED
BY THE OWNER OR HIS REPRESENTATIVE PRIOR TO
STARTING INSTALLATION OF THE ITEMS. THE ELECTRICAL
MATERIALS AND EQUIPMENT FURNISHED SHALL BE LISTED
OR LABELED BY UNDERWRITERS LABORATORIES OR OTHER
RECOGNIZED TESTING ORGANIZATION, AND SHALL BE
ACCEPTABLE TO THE LOCAL BUILDING AUTHORITY.

GROUNDING: GROUNDING SHALL BE IN ACCORDANCE WTH
ARTICLE 250, NEC.

SHARED NEUTRAL CONDUCTORS SHALL NOT BE ALLOWED
UNLESS INSTALLED IN ACCORDANCE WITH NEC—-210.4

8.

10.

1.

12.

CONDUITS: PROVIDE CONDUITS WHERE CALLED FOR ON PANEL
SCHEDULES: ELECTRICAL METALLIC TUBING (EMT) SHALL BE
INSTALLED ONLY IN DRY LOCATIONS, IN CONCRETE ABOVE
GRADE, AND WHERE NOT SUBJECT TO PHYSICAL DAMAGE.

CONDUITS INSTALLED UNDERGROUND SHALL BE
POLYVINYLCHLORIDE (PVC) AND SHALL NOT BE SMALLER
THAN 3/4” TRADE SIZE. WHERE PVC CONDUIT IS INSTALLED
UNDERGROUND, ELBOWS TURNING UP AND CONDUIT EMERGING
ABOVE GRADE SHALL BE RSC. THE TOPS OF CONDUITS
SHALL NOT BE LESS THAN 24" BELOW FINISHED GRADE.

PVC CONDUIT INSTALLED ABOVE GRADE OR DIRECT—BURIED
IN EARTH SHALL BE NEMA TC2 TYPE EPC—40-PVC (SCHEDULE 40)
EXCEPT THAT WHERE UNDER AREAS SUBJECT TO HEAVY
VEHICULAR TRAFFIC, IT SHALL BE NEMA TC2 TYPE
EPC—80—PVC (SCHEDULE 80).

ALL ARMOR CLAD CABLE (AC CABLE) WIRING SHALL MEET OR
EXCEED ALL NEC, OSHA AND HUD STANDARDS.

CONDUCTORS: CONDUCTORS SHALL BE AS SCHEDULED ON PANEL
SCHEDULES. ALL POWER CONDUCTORS SHALL NOT BE SMALLER
THAN #14 AWG (CU), OR #12 AWG (AL), CONTROL CIRCUIT
CONDUCTORS SHALL NOT BE SMALLER THAN #18 AWG CU.
CONDUCTORS SHALL BE CONTINUOUS FROM OUTLET TO OUTLET
WITHOUT SPLICES EXCEPT WITHIN WIREWAY OR JUNCTION BOXES.
MARK CONDUCTORS IN PANELS, PULL BOXES OR WIREWAYS AND
TERMINAL STRIP TERMINALS FOR IDENTIFICATION OF CIRCUITS.

CONDUCTORS SHALL BE JOINED USING COMPRESSION SPLICES,
EXCEPT THAT CONDUCTORS #10 AND SMALLER MAY BE JOINED
USING WIRE NUT TYPE CONNECTORS. CONDUCTORS SHALL BE
TERMINATED USING COMPRESSION OR PRESSURE TYPE TERMINAL
LUGS, OR IN PRESSURE TERMINALS. COMPRESSION SPLICES USED
ON CONDUCTORS #10 AWG. AND SMALLER, SHALL BE THE SELF-—
INSULATED TYPE; OTHER SPLICES SHALL BE INSULATED USING 3M
#33+ OR #88 PLASTIC TAPE. SPLICES IN WET LOCATIONS SHALL
BE INSULATED WITH ELECTRICAL TAPE AND ENCAPSULATED WITH
SCOTCHCAST OR EQUAL POTTING COMPOUND.

PROVIDE AND INSTALL JUNCTION AND PULL BOXES WHERE

INDICATED AND WHERE NECESSARY TO TERMINATE, TAP OFF,

OR REDIRECT MULTIPLE CONDUIT RUNS, OF SIZE INDICATED OR AS
REQUIRED BY NEC. WHERE FEEDER SPLICES ARE TO BE MADE, INSTALL
BOXES LARGE ENOUGH TO PROVIDE AMPLE WORK SPACE.

LIGHTING FIXTURES: LIGHTING FIXTURES SHALL BE AS INDICATED
ON THE DRAWINGS, AND SHALL BE INSTALLED COMPLETE WITH LAMPS.

FIXTURES WITH ADJUSTMENTS AFFECTING LIGHT DISTRIBUTION
SHALL BE SET TO PROVIDE THE REQUIRED LIGHT PATTERNS PRIOR
TO THE FINAL DEMONSTRATION TEST.

TESTS: AFTER EACH SYSTEM HAS BEEN COMPLETED, A FUNCTIONAL
TEST SHALL BE PERFORMED TO DEMONSTRATE THAT THE SYSTEM
OPERATES IN ACCORDANCE WITH THE REQUIREMENTS OF THE
DRAWINGS. THE TEST SHALL BE PERFORMED BY THE CONTRACTOR
IN THE PRESENCE OF THE OWNER OR HIS REPRESENTATIVE.

TERMINALS: ALL ELECTRICAL EQUIPMENT FURNISHED ON THIS PROJECT
IS TO HAVE TERMINALS RATED FOR 75° C. OPERATION.
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WIRE SIZE LEGEND

(4) #6, (1) #10G IN A 1” C.

(3) #6, (1) #8G, (1) #10G IN A 1-1/2" C.
(4) #1, (1) #6G IN A 2" C.

(4) #1/0, (1) #6G IN A 2" C.

(4) #2/0, (1) #6G IN A 2" C.

(4) #3/0, (1) #6G IN A 2" C.

(4) #4/0. (1) #4G IN A 2-1/2" C.

(4) #350MCM, (1) #4G IN A 3" C.

TWO SETS OF (4) #350MCM, (1) 1G IN A 3"C.

SIX SETS OF (4) #500 MCM AL,
(1) #350 MCM AL IN A 3-1'2" C.

TWO SETS OF (4) #3/0, (1) #3G IN A 2" C.
(4) #3, (1) #8G IN A 1-1/4" C.
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PANEL A DIVERSIFICATION CALCULATIONS

RECEPTACLES (36> - 6480 VA TOTAL

PANEL SCHEDULE BP

PANEL SCHEDULE B

PANEL SCHEDULE A

FIRST 10 KVA AT 1007 - 6480 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 200A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 100A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
LIGHTING - 1200 X 125% - 1500
HVAC LOAD AT 100% - 3780 WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
MOTOR LOADS AT 100% - 3120 #4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |##
PLUS 257 OF THE LARGEST MOTOR - 520 COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND. COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND.
MISC NON-CONTINUOUS LOADS AT 100% - 18076
1{eo7y ) w2 #2< |#12 1< 1/2<|CHAL IMIXER 960| 960|--—-—-|[-—-——- 1 {20/1< w12 #12 < [#124 172 {CHAL |REFRIGERATOR 1080| 1080 [------|-----—- 1[0z #12 #12° 18121 1727 |CHAL{RECEPTACLES 540 540|--—-—- |[-—-——-
TOTAL DIVERSIFIED PANEL LOAD - 32976 1440| 1440 |------|--—-—- COUNTERTOP: 174 VEN sxx% |CHAL | 172 1412 | #12 #re R0/ 2 720  720|--—-—- |[-———- RECERPTACLES CHAL | 1/2< |#12 ] #12 #12 {2071 2 1200 1200 [------|--—--—- GDF<1 CHAL{ 172 {#12{ #12 #2 oo/ 2
LOAD AT 120/208V/3-PHASE/A-WIRE -  91.6A 3l2071 | #ip #12 < |#12 )< 1/2<|CHAL |RECEPTACLES 540 [-—-—-- 540 3[20/1< |<#1e #12 < (#124 172 {CHAL |MICROWAVE DVEN 1200 |-----—- 1200 3 (2044 #12 #12 < 1#12 1 172 |CHAL{DOCK KIGHTS 600 [-—-——- 600
540 [-—---- 540 [-—---- RECEPTACLES CHAL | 172 1412 | #2 #12 |20/ <] 4 360 360 [-—-——- RECERTACLES CHAL | 1/2<|#12 ] #12 #12 < {2071 | 4 0f------ 832 [-—-—-- 4
5|20/t f %12 #12 < |#12 < 1/2<|CHAL |RECEPTACLES 540 540 5 [20/1< |<#12 #12 {#12( 172 {CHAL |RECERTACLES 540 [-—-—-= |--—-—- 540 5 [20/4 4 #12 #12 < {#121 1727 |CHAL{RECEPTACLES 720 [-—-—-= |--———- 720 [TWU<1 CHAL{ 172 {#12] === #12 < l2ose
1080 |------ [--—-—- 1080 [RECEPTACLES * CHAL| 1/2 |#12]| #12 #12  [20/1 | 6 0 4800 6 0f------|------ 832 6
7 o 1800 7 [20/1< e #12 < <|#12] 172 {CHAL |RECERTACLES 540 540|--—-—- |[-—-——- 7 (2041 4 #12 #12 < l#121 1727 |CHAL{RECEPTACLES 1080 1080
PANEL B DIVERSIFICATION CALCULATIONS 600 600|--—-—-[-—-——- MESTING -SYSTEM CHALY 172 1#12 | #12 #r2 |01 8 of 4800|------[----—-- 114 HOT BAR *%x% CHAK |<3/4 |#10 | == #6 60/3 | 8 360 360|--—-—-|-—-—- EXHAUST<FAN-8 CHAL( 172 {#12{ #12 #2 < 120/1<| 8
RECEPTACLES (32> — 5760 VA TOTAL 9130/3 { #10 ><= 110 < 1/2< |eHAL |PRODF ER 0f------ 1800 9|20/t 12 #12 < <|#12( 172 {CHAL |RECERTACLES 540 [-—-—-- 540 [-—-—-- 9 (2041 | #12 #12 #1121 1727 |CHAL{RECEPTACLES 540 [-—-—-- 540
FIRST 10 KVA AT 1007 - 5760 540 [-—---- 540 [-—---- RECEPTACLES CHALY 172 1#1e K #e #r2 <Je0r1<|10 0 4800 |----—- 10 1200 |-----—- 1200 |-----—- PACKAGE<HVAC UNIT CHAL{ 172 {#12{ #12 #12<120/1<10
MOTOR LOADS AT 100% _ g 11 0 1800 11 |20/1< <12 #12 <|#12( 172 {CHAK |RECERTACLES 540 [-—-—-= |--—-—- 540 11 |204 A #12 #12 %12 1727 |CHAL{FLOORSERUBBER 1680 |-----= [--—-—- 1680
PLUS ESZ DF THE LARGEST MDTDR - 728 0 ____________ 967 12 0 0 SPACE 12 0 ____________ 0 SPARE ANVZA VA SVZAN T VA AW 20/1 12
MISC NON-CONTINUDUS LOADS AT 1007 — 19780 13 of 600|-——---[----—-- 40  QUART HOBART MIXER w¥x |CHAL| t/2 112 | ~<= #12< <|20/2 13|20/1 | #12 #12  |#12| 1/2 |CHAL |RECEPTACLES x 1080 1080 13|20 A #12 #12 %121 1727 |CHAL{RECEPTACLES 360 360
KITCHEN EQUIPMENT (3 of 967 |-----—-|[----—-- 14 240 240|--—-—-|[-———- HANDS FREE-TDILET CHAL <172 |#12] #12 #12 < {2071 {14 1200 1200 [------|--—--—- SUPPLY FAN 1 CHAL{ 172 A#12{ #12 #12<12071< |14
TV LARGEST LOADS 14400 1440 - 15840 152073 | #12 >e= O 112 <172 |eHAL |GAS OVENC BLOWER 0f------ 600 15(20/1 | #12 #12  |#12| 1/2 |CHAL [ELECTRIC DRINK FOUNT *xx 600 [-—-——- 600 152071 | #12 #12  |#12| 1/2 |CHAL [SITTING AREA RECEPT. 540 [-—-—-- 540
540 [-—---- 540 [-—---- RECEPTACLES CHALY /20 1#12 1 812 #12<<]2021<|16 240 240 [-—-——- HANDS FREE-THILET CHAL <172~ |#12] #12 #12 < {2071 {16 1200 |-----—- 1200 |-----—- EXHAUST<FAN<S CHAL{ 172 A#12{ #12 #12<12071< |16
TOTAL DIVERSIFIED PANEL LOAD _ 46940 17 0 600 17|20/1 | #12 #12  |#12| 1/2 |CHAL [ELECTRIC DRINK FOUNT *xx 600 [-—-—-= |--—-—- 600 17 2041 A #12 #12 %121 1727 |CHAL{GAS<UNIT HEATER 832 [-—-—-- |--—-—- 832
LOAD AT 120/208V/3-PHASE/4-WIRE -  130.4A 540 [-—-—-= |--—-—- 540 [RECEPTACLES CHAL | 172 1#12 1 812 #t12< <|2071<|18 240 240 |HANDS FREE-SINK CHAL <172 |#12] #12 #12 < {2071 {18 360 [-—-—-= |--———- 360 [EXHAUST<FAN<4 CHAL{ 172 A#12{ #12 #12 < |2071<|18
19 (2071 #12 #2< |#12 <1/2<|CHAL {MICROWAVE OVEN 1800| 1800 19(20/1 | #12 #12  |#12| 1/2 |CHAL |PRIMO WATER MACHINE x 480 480 19204 4 #12 #12 < 1#121 1727 |CHAL{RECEPTACLES 540 540
90| 960|--—-—-|-—-——- EXHAUST F AN EF<p CHAL | 1720 1412 1 812 #12< <|2071<|20 240 240|--—-—-|[-———- HANDS FREE~SINK CHAL <172 |#12] #12 #12 < {2071 {20 of 1040|------[------ 20
21 (2071 #12 #12 < 1#12 <1/2<|CHAL|OVEN. CONTROLS 720 [-—-——- 720 21 [2071< |<#12 #12 #124 1/2 {CHAK |ELECTRIC “HAND  DRYER 1440 |----—- 1440 21 |20/1 | #12 #12 (%121 172 |CHAL{LIGHTING CONTROLLER 600 [-—-——- 600 [-—-—-- AZC<UNIT 2 CHAL{ 172 A#12{ === #2 < Jp072
840 [-—-—-- 840 [-—-—-- SKICER ¥ CHAL | 172 1#12 1 #12 #12< <|20r1<|22 1200 1200 |-----—- CASE CHAL <172 |#12] #12 #12 < {2071 {22 0f------ 1040 |----—- 22
PANEL BP DIVERSIFICATION CALCULATIONS 23 [20/1 { #12 #1212 <1727 |cHAL {RECEPTACLES 540 540 23 |20/1< 412 #12 <|#124 1/2 {CHAK |ELECTRIC “HAND  DRYER 1440 [--——- |-————- 1440 23|20/1 | #12 #12  |#12| 1/2 |CHAL [SITTING AREA RECEPT xx 720 |--—-—-|-———-- 720
240 [-—-—-= |--—-—- 240 [AROMAF AN TF<1 CHAL | 1720 1412 1 #12 #12< <|2071<|24 0 0 |SPARE e g ey s << > A20/1 {24 600 [-—-—-= |--—-—- 600 [COMPACTOR-CONTROLS CHAL{ 172 {#12{ #12 #1212071< |24
RECEPTACLES (35) - 6300 VA TOTAL 2520/1 | #12 #12  [#12| 1/2 |CHAL [REFRIGERATED WORK TOP x 600 600 25(20/1 | #12 #12  [#12] 1/2 |CHAL [RUG DOCTOR x 1200 1200 25 [20/1 | #12 #12 < (12| 172 |CHAL{PIRE ALARM SYSTEM 200| 200
FIRST 10 KVA AT 1007 - 6300 840| 840 |-——-—|-—— SLICER xxxx CHAL | 1/2 |#12] #12 #12  [20/1 |26 90| 960 |-——-—|-——— EXHAUST FAN 1 CHAL |172<|#12| 412 #12 < {20/1 |26 1200 1200 |-————-[-——-- FLY<FANS/DEODERIZERS CHAL| 172 {#121 #12 #120 < 12071 |26
MOTOR LOADS AT 100% - 3000 27 [20/1 {12 #1212 <172 |cHAL {CAKE DECORATING STATION 840 [-——--- 840 27 |20/ 1< [<#12 #12 <|#124 1/2_-{CHAK |RECEPTACLES 360 [-———-- 360 27 |20/1 | #12 #12 < (#121 172 |CHAL{PALLET JACK CHARGER 1200 [--—-—- 1200
PLUS 257 OF THE LARGEST MOTOR - 430 0|-———-- 0|-———-- SPARE XAHOL XX HACIES —== |20/1-]28 360 360 |-————-- EXHAUST FAN 6 CHAL |172-|#12 | 412 #12 < {20/1 |28 1500 [-————- 1500 [-————- DAIRY<UNIT HEATER CHAL| 172 {#121 #12 #120 < 12071 |28
MISC NON-CONTINUOUS LOADS AT 100% - 3480 29 [20/1 [ #12 #12 < #12 [<1/2<|cHAL {BREAD *F IXTURE 1200 1200 29 |20/1 | #12 #12  |#12| 1/2 |CHAL [BLENDER xx 1100 [--———- |-———-—- 1100 29 0|--—--—-|--—-- 1500
KITCHEN EQUIPMENT (18) 360 [--—-—|-———-- 360 |[RECEPTACLES CHAL | 1720 1412 | #1p #12< <[2071-]30 0 1456 30 2072 4 #12 <o 121 1727 |CHAL{BACKPEOW, HEATER 1440 [--——- |-——-- 1440 [ROOF RECEPTACLES x CHAL| 1/2 |#12]| #12 #12  [20/1 |30
25694 X 0.65 - 16701 31 [20/1 [ #12 #1120 [#18 <172 |eHAL {SHOP. VAC RECEPTACLE 1200 1200 3120/1 | #12 #12  |#12| 1/2 |CHAL [BLENDER 1100 1100[---—-—|--—-- TRANSFER FAN 2 CHAL <172 |#10] << #10 < {30/2 31 0| 1500
1200 1200 [------|--—--—- JUICER *xx CHAL| 1/2 |#12]| #12 #12  |20/1 |32 of 1456|------|[----—-- 32 of 1440|-----—-|[----—-- 32
TOTAL DIVERSIFIED PANEL LOAD - 29931 33 [20/1 [ #12 #12< < 112 <172<|cHAL {RECERPTACLES 540 [--—--- 540 33 2071 [<#12 #12< <|#12 1/ {cHaK [EAS 240 |-———-- 240 33 |20/1 ] #18 #12 (k12 172 |CHAL{IRRIGATION CONTROLLER 200 [--——-- 200 [--——--
LOAD AT 120/208V/3-PHASE/4-WIRE - 83.1A 1200 |----—- 1200 |----—- REFRIGERATED  TABLE CHAL {172 |#12 | #12 #12° <2071 34 1440 1440 |-—--—- COFFEE<GRINDER CHAK <172 |#12] 412 #12 < 1{20/1 |34 0|--—-- 1440 [--———- PC<CONTROL CHAL] 178 A#12| === #12< 12073 )34
35 [20/1 0 #12 #12< < [#12 [<172<|CHAL {RECEPTACLES 540 540 35(20/1 | #12 #12  |#12| 1/2 |CHAL |[VENDING MACH RECEPTACLE x| 1200|--—-—- |[-—-——- 1200 35 |20/1 ] #12 #12 (%121 1727 |CHAL{PF CONTROLLER 480 [-—-—-= |--—-—- 480
1200 |------ [----—- 1200 |JUICER ®%x CHAL| 1/2 |#12]| #12 #12  |20/1 |36 240 240 [MUSIC SYSTEM CHAL [<172<|#12] #12 #12 < 1{20/1 136 0f------|------ 1440 36
37 [20/1 ( #12 #12C< [#12 <172<|cHAL {SLICER 1200 1200 37 [2071< [ <#12 #12< |#12] 1/2 {CHAL |VENDING. MACH RECEPTACLE 1200 1200
PANEL C DIVERSIFICATION CALCULATIONS 1440| 1440 |------|--—-—- PEANUT_ BUTTER "MACHINE CHAL [ 1720 1#12. | #12 #12< <|2071-|38 1080 1080 [--—-—-|--———-- SHOW-<WINDOW. OUTLETS CHAL [<172<|#12 | #12 #12 < {20/1 38 WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 10660 | 10892 10604 | PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  63.2 AMPS
39 [20/1 | #12 #12< < 1412 <172 |cHAL (£ 00D PROCESSHR 480 [--—--- 480 39 0f------ 2250 1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  89.3 AMPS
RECEPTACLES (25) - 4500 VA TOTAL 1440 |----—- 1440 |----—- PEANUT_ BUTTER "MACHINE CHAL [ 1720 1#12 | #12 #12< <|2071]40 3072 #10 == A#10]1/2 *{CHAL [HOT WATER_HEATER 600 [-—-——- 600 [-———-—- DESTRAT. FANS % CHAL <172<|#12] #12 #12. < {20/1 |40 UEWEMP RATING 32,156
FIRST 10 KVA AT 1007 - 4500 41 [20/1 [ #12 #1207 412 <172<|cHAL {SLICER 1200 1200 41 0f------|------ 2250 ONDUIT TYPE
MISC NON-CONTINUOUS LOADS AT 100%Z - 6680 1440 |------ [--———- 1440 |PEANUT_BUTTER MACHINE CHAL {172 1#12 | #12 #12< <|2071<|42 1440 [--——- |-——-- 1440 [COFFEE“GRINDER CHAL [<172-<|#12] #12 #12 < {20/1 142 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 20014001
IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
TOTAL DIVERSIFIED PANEL LOAD - 11180 WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 15607 | 10620| 12247 | PEAK PHASE (A) UNBALANCED NEUTRAL LOAD AMPS = 102, AMPS WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 16176 | 15630 15846 | PEAK PHASE (A) UNBALANCED NEUTRAL LOAD AMPS =  82.7 AMPS
LOAD AT 120/208V/1-PHASE/3-WIRE -  53.8A 1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  106.9 AMPS 1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  132.4 AMPS PANEL NOTES:
UEJEMP RATING 38,474 UEJEMP RATING 47,652 * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
ONDUIT TYPE ONDUIT TYPE *% — NEW SPARE BREAKER FOR REMOVED LOAD
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001,4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001,4001 *¥x - PROVIDE NEW BREAKER AND WIRING FOR NEW LOAD
PANEL CF DIVERSIFICATION CALCULATIONS IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
RECEPTACLES (3) - 540 VA TOTAL PANEL NOTES: PANEL NOTES:
FIRST 10 KVA AT 1007 - 540 * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
MOTOR LOADS AT 100% _ 666 xx — NEW SPARE BREAKER FOR REMOVED LOAD xx — NEW SPARE BREAKER FOR REMOVED LOAD
PLUS 25% OF THE LARGEST MOTOR - 167 xxx - PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD xxx - EXISTING GFI BREAKER
KITCHEN EQUIPMENT ¢25) ¥xxx — REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS *%%x% — PROVIDE NEW BREAKER AND WIRING FOR NEW LOAD
60786 X 0.65 - 39511
IEZSLA$IYg§§é2é593fQ”E§E§EfBIRE _ f?g?gA PANEL SCHEDULE CL PANEL SCHEDULE CF PANEL SCHEDULE C
225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 200A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 125 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 100 AMP, 120/208 VOLT, SINGLE PHASE, THREE WIRE, 60A. M.C.B., 10000 AMPS MINIMUM A,I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
PANEL CL DIVERSIFICATION CALCULATIONS WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
#4# | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4# | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4# | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B| LOAD DESCRIPTION BKR. |##
MISC NON-CONTINUDUS LOADS AT 1007 - 360 COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND, COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND,
MlsfgggﬁTiN??gg LOADS AT 1257 ~ p4075 1{e0/1 | #12 #12  |#12| 1/2 |CHAL |4’ HOT FOODS CASE *xx 480 480|---—-—-|-—-——- 1{e0/1 | #12 #12  |#12| 1/2 |CHAL |TEA MAKER 1560| 1560 [------|----—- 1{e0/1 | #12 #12  |#12| 1/2 |CHAL |TIMECLOCK * 100 100|--—--—-
120 120|-----=|------ 5 DOOR FRZN CAKES CASE * [CHAL| 1/2 |#12]| #12 #12  |20/1 | 2 of 1920|------|[------ 2 240 240|--——-- CASH [REGISTER #11 % CHAL| 1/2 |#12]| #12 #12  |20/1 | 2
TOTAL DIVERSIFIED PANEL LOAD ~ 4435 3(20/1 | #12 #12  |#12| 1/2 |CHAL |SELF CONT PRODUCE CSE x|  120|----—- 120 3 0f------ 4992 |------ 3120711 #12 #1820 (812 172 |CHAL|RECEPTACLES 540 540
LOAD AT 120/208V/3-PHASE/4-WIRE -  €7.9A 360 [-—-——- 360 [-—-——- (1> 6 DR FRZN SF CASE * |[CHAL| 1/2 |#12]| #12 #12  |20/1 | 4 50/2 | #8 -—-  |#10| 1/2 |CHAL |COFFEE ROASTER 0f------ 1920 |-----—- 8’ HOT FOOD CASE CHAL| 1/2 |#10| -—- #10  |25/3 | 4 240 [-—-——- 240 [CASH REGISTER #10 % CHAL| 1/2 |#12]| #12 #12  |20/1 | 4
52041 | #1¢ #12° < [#12.[ <172 |CHAL (10" DOOR FROZENFOOD. CASE 720 720 5 0f------|--—--- 4992 512071 #12 #1200 (#12( 172" |CHAL{PHONEBOARD “OUTLET 180 180
240 [-—-—-= |--———- 240 (198" M/D DELT CASE CHAL {172 (812 #12 #12< 120714 6 0 1920 6 240 240|--—-—-- CASH REGISTER #9 CHAL| 1/2 |#12]| #12 #12  [20/1 | 6
7 [20/1 | #12 #12° < [#12./<172|CHAL {17 DOOR FROZENFOOD. CASE<| 1320| 1320 7(20/1 | #12 #12  |#12| 1/2 |CHAL |COFFEE GRINDER 1080 1080 712071 #12 #12. < (#12( 172" |CHAL |PHONE/EAS “SYSTEM 360 360
90| 960|--—-—-|[-————- (1) 6’ CAKE CASE ¥ CHAL| 1/2 |#12]| #12 #12  |20/1 | 8 1080| 1080 [------|-----—- COFFEE GRINDER CHAL| 1/2 |#12]| #12 #12  |20/1 | 8 240 [-—-——- 240 [CASH REGISTER #8 CHAL| 1/2 |#12]| #12 #12  |20/1 | 8
PANEL D DIVERSIFICATION CALCULATIONS 9(20/1 | #12 #12  |#12| 1/2 |CHAL [15 DOOR FROZEN FD CASE 1080 [--—-—- 1080 9(20/1 | #12 #12  |#12| 1/2 |CHAL [WINE CASE 624 |-——--- 624 9(20/1 | #12 #12  |#12| 1/2 |CHAL |PICK N PREP SCALE 200 200
600 [-—-——- 600 [-—-——- 187 1) 4 CAKE CASE. " |CHAL | 172 |#12 [ #12 #12< 1207110 0 2912 |------ 10 240 240|--——-- CASH REGISTER #7 CHAL| 1/2 |#12]| #12 #12  |20/1 |10
RECEPTACLES (17> - 3060 VA TOTAL 112071 | #12 #12  |#12| 1/2 |CHAL [15 DR 3DR FRZN FD CASE 1200 1200 112071 | #12 #12  |#12| 1/2 |CHAL |RECEPTACLES 540 |------ |--——-—- 540 |EXPRESSO/CAPPUCCIND MACH. |CHAL| 1/2 [#10] -—- #10  [30/2 112071 | #12 #12  |#12| 1/2 |CHAL [LFTG RECEPTACLES * 360 360
FIRST 10 KVA AT 100z - 3060 1320 [--———- |-—--—- 1320 12 DELI CASE CHAL | 172 (#12 | #12 #12< “lp0/1|12 0 2912 12 240 |-——-- 240 |CASH REGISTER #6 x CHAL| 1/2 |#12]| #12 #12  |20/1 |12
LIGHTING - 1800 X 1257% - 2250 13[20/1 | #12 #12  |#12| 1/2 |CHAL [10 DOOR FROZEN FD CASE 720 720 13[20/1 | #12 #12  |#12| 1/2 |CHAL |[ROASTER EXH FAN EF-9 666| 666 13120711 #12 #18.° [#12( 172" |CHAL |RECEPTACLES 540 540
MOTOR LOADS AT 100% - 6720 120 120 |--————|-——-- ¢198" BACK "BAR.CASE CHAL | 172 (412 #12 #12° 1p0/1]14 600 600|--———|-——- U.C. REFRIGERATOR CHAL| 1/2 |#12]| #12 #12  |20/1 |14 240 240|-—-- CASH REGISTER #5 x CHAL| 1/2 |#12]| #12 #12  |20/1 |14
PLUS 257 OF THE LARGEST MOTOR - 450 15 [20/1. | #12 #12° #1210 172° |CHAL 15 .DOOR FROZEN FOOD. CASE 1080 [--—-—- 1080 15 0|--—-- 3224 15(20/1 | #12 #12  |#12| 1/2 |CHAL [PAY STATION x 240 240
MISC NON-CONTINUOUS LOADS AT 100% - 720 840 [-———-- 840 [-———-- (1120 ¢1) 8/ DELT CASE “ICHAL | 1 /2 (#12{ #12 #12° 107116 4072 | 48 #8 #10| 3/4 |CHAL |GROWLER UC DISHWASHER 1080 [--—-—- 1080 [--—-—- EXPRESSO GRINDER CHAL| 1/2 |#12]| #12 #12  |20/1 |16 240 |-——-- 240 |CASH REGISTER #4 x CHAL| 1/2 |#12]| #12 #12  |20/1 |16
KITCHEN EQUIPMENT (24) 17 [20/1 | 412 #12°° #1241 1/2° |CHAL 12 .DOOR FROZEN FOOD. CASE 960 960 17 0|------|--—---- 3224 17(2071 | #12 #12  [#12| 1/2 |CHAL [RECEPTACLE x 180 180
TWO LARGEST LOADS 23760 4160 - 27920 [ 0 [SPARE B Ty [y [ B0 18 1080 1080 [EXPRESSO GRINDER CHAL| 1/2 |#12]| #12 #12  |20/1 |18 240 240|-—-- CASH REGISTER #3 x CHAL| 1/2 |#12]| #12 #12  |20/1 |18
19 [20/1. | #1P #12° %12 172" |CHAL |DAIRY. CASE 120 120 19 of 2900 192071 | #12 #12  |#12| 1/2 |CHAL [SERVICE CENTER REGISTER *| 240 240
TOTAL DIVERSIFIED PANEL LOAD - 41120 600 600|--———|-——- ¢1)'8* HDT FOOD. CASE CHAL [ A/2 [#12] #12 #12° 1207120 4072 | 48 -—-  |#10| 3/4 |CHAK |TURBO CHEF OVEN 1080 1080 |--—-—-|--——-- COFFEE GRINDER CHAL| 1/2 |#12]| #12 #12  |20/1 |20 240 |-——-- 240 |CASH REGISTER #2 x CHAL| 1/2 |#12]| #12 #12  |20/1 |20
LOAD AT 120/208V/3-PHASE/4-WIRE - 114.2A 2120/1 | #12 #12  |#12| 1/2 |CHAL [15 DOOR FROZEN FD CASE 1320 [--—-—- 1320 21 0|--—-- 2900 21 [20/1 | %12 #1200 #1121 172 |CHAL |RECEPTACLES 540 540
600 [-—-——- 600 [-—-——- (1> 8’ (1) 6’ CH/SD CSE *|CHAL| 1/2 |#12]| #12 #12  |20/1 |22 0 1664 |----—- 22 180 180[|-----—- RECERTACLE CHAL | 172" {#12] #12 #12°20/1|22
23 [20/1. | 418 #12°{#12{ 172" |CHAL |36 & PRODUCE. CASE 240 240 23(20/1 | #12 #12  |#12| 1/2 |CHAL |DRAFT BEER CASE 960 [------ |--—-—- 960 (4’ HOT FOOD CASE CHAL| 1/2 |#12| --- #12  |20/2 23 (2071 | #12 #12.|#12] 172" |CHAL |RECEPTACLES 540 540
0f------|------ 0 [SPARE e Tty ey pee == 1P071 " 24 0 1664 24 100 [------ 100 [TIMECLOCK CHAL{ 172 {#12{ #12 #12°.120/1 |24
PANEL E DIVERSIFICATION CALCULATIONS 25 [20/1 .| 412 #12°{#12{ 172" |CHAL | DONUT. CASE 480 480 25 of 437 25 [20/1 | #12 #1820 |#12( 172" |CHAL |RECEPTACLES 540 540
480  480|--—-—- [-————- (1> "12 SALADS CASE CHAL | 172 |#12] #12 #12°. 12071 |26 2072 | #12 -—-  |#12| 1/2 |CHAL |SINGLES BEER CASE 600 600|--—-—-|-————- U.C. REFRIGERATOR CHAL| 1/2 |#12]| #12 #12  |20/1 |26 240 240|--——-—- CASH REGISTER #1 CHAL| 1/2 |#12]| #12 #12  |20/1 |26
RECEPTACLES (65) - 11680 VA TOTAL 27 20/1 | #12 #12  |#12| 1/2 |CHAL |CHEESE ISLAND CASES * 360 [---—-- 360 27 0f------ 437 27 20/1 | #12 #12  |#12| 1/2 |CHAL|(2) DELI SCALES ®xx 400 400
FIRST 10 KVA AT 100% - 10000 0f------ 0f------ SPARE e eayy [y pe === 12071 |28 1800 1800 |----—- POURABLE KETTLE CHAL| 1/2 |#12]| #12 #12  |20/1 |28 600 [-—-—-- 600 |[BAKERY SCALE * CHAL| 1/2 |#12]| #12 #12  |20/1 |28
REMAINDER AT 507 - 840 29(20/1 | #12 #12  |#12| 1/2 |CHAL|S DOOR FZN MEAT CASE x 360 360 29(20/1 | #12 #12  |#12| 1/2 |CHAL |TRUE REFRIG BEER CASE 1080 |------ [------ 1080 29 120/1 | #12 #12.|#12{ 172 |CHAL |RECEPTACLE 180 180
MISC NON-CONTINUDUS LOADS AT 100% - 15940 0f------|------ 0 [SPARE e ey sy gt === 12071130 832 832 |BLENDER CHAL| 1/2 |#12]| #12 #12  |20/1 |30 360 360|--——-—- SECURITY CABINET CHAL | 172 {#12{ #12 #12°.|20/1(30
KITCHEN EQUIPMENT (4> 31(20/1 | #12 #12  |#12| 1/2 |CHAL [M/D MEAT CASES x 400 400 31(20/1 | #12 #12  |#12| 1/2 |CHAL |TRUE REFRIGERATED CASE 1080 1080 31 120/1 | #12 #12.|#12 | 172 |CHAL |RECEPTACLE 180 180
3360 X 0.8 - 2688 480 480|--—-—- |[-———- 40’ MULTI DECK CASES *  [CHAL| 1/2 |#12]| #12 #12  |20/1 |32 832| 832|--—-—-|-—-—- BLENDER CHAL| 1/2 |#12]| #12 #12  |20/1 |32 600 [-—-——- 600 [MEAT AREA SCALES CHAL| 1/2 |#12]| #12 #12  |20/1 |32
33 [20/1 | #12 #12°{#12{ 172 |CHAL |44 & LLUNCH MEAT 720 [-—-—-- 720 33 SPACE 0f------ 0 33(20/1 | #12 #12  |#12| 1/2 |CHAL |DELI REGISTER * 360 360
_ 0f------ 0f------ SPARE e ey SRSy Pt === 12071 |34 1800 1800 |----—- U.C. ICE MACHINE CHAL| 1/2 |#12]| #12 #12  |20/1 |34 0 0f------ SPACE 34
EEZSLAEIYg§§é2é593fQ”E§E§EfBIRE _ egf?gA 35(20/1 | #12 #12  |#12| 1/2 |CHAL |40’ M/D MEAT CASES x 600 600 35 SPACE 0f------|--—--- 0 35 120/1< | #12 #12 < |#12] 1/2 <|CHAL |DSD RECEPTACLES 360 360
0f------|------ 0 [SPARE e easyy SRSy past === 1207136 0 1400 36 180 [------ 180 |RECEPTACLE CHAL| 172 {#12{ #12 #12°7°12071(36
37(20/1 | #12 #12  |#12| 1/2 |CHAL |12’ DAIRY CASE xx 200 200 37 SPACE 0 0f------|--—--- COFFEE MAKER CHAL| 1/2 |#12| --- #12  |20/2 37 0 0
0 0f------|------ SPACE 38 of 1400|------[----—-- 38 30/2 | #12 #12 < |#12 172 <|{CHAL |SURGE SUPPRESSER 240 240|--——-—- GROWLER REGISTER *xx CHAL| 1/2 |#12]| #12 #12  |20/1 |38
39(20/1 | #12 #12  |#12| 1/2 |CHAL |8’ DAIRY CASE 300 [---—-- 300 39 SPACE 0f------ 0 39 0 0
PANEL G DIVERSIFICATION CALCULATIONS b b SPACE 40 0 1400 |—————— 40 b o [space 40
. 41 |20/1< | #12 #12 < {#12{ 172 {CHAL |SEAFDOD CASE 120 120 41 SPACE 0f------|--—--- 0 [COFFEE MAKER CHAL| 1/2 |#12| --- #12  |20/2 41(20/1 | #12 #12  |#12| 1/2 |CHAL |COFFEE REGISTER *xx 240 240
HVAC LOAD AT 100% - 166865 ) [E— - 0 [SPACE 42 ) [E— - 1400 42 0 ) E— SPACE 42
MOTOR LOADS AT 100% - 23268
PLUS 257 OF THE LARGEST MOTOR - 4986 WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 6480| 7380| 5760| PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  61.5 AMPS WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 15235 | 24753| 22004 | PEAK PHASE (A) UNBALANCED NEUTRAL LOAD AMPS =  71.5 AMPS WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 5280| 5900| PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  49.2 AMPS
1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  54.5 AMPS 1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE = 172.2 AMPS 1234 C-CU WIRE [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, SINGLE PHASE =  53.8 AMPS
TOTAL DIVERSIFIED PANEL LOAD - 199119 LTEMP RATING 19,620 LTEMP RATING K-70-77 Deg. F 61,992 LTEMP RATING 11,180
LOAD AT 277/480V/3-PHASE/4-WIRE -  234.8A Lc ’ Lc g r ’ Lc ’
L__FNDUIT TYPE L__FNDUIT TYPE ONDUIT TYPE
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 20014001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 20014001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 20014001
IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
PANEL NOTES: PANEL NOTES: PANEL NOTES:
* - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS * - NEW PANEL. ALL CIRCUITS AND WIRING TO BE NEW * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
*% — NEW SPARE BREAKER FOR REMOVED LOAD *% — NEW SPARE BREAKER FOR REMOVED LOAD
*¥x - REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS *¥x - PROVIDE NEW BREAKER AND WIRING FOR NEW LOAD
x¥xx — PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD
PANEL SCHEDULE G PANEL SCHEDULE E PANEL SCHEDULE D
400 AMP, 277/480 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 14000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
#4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR, LOAD DESCRIPTION NEUT. [LINE A|LINE B|LINE C| LOAD DESCRIPTION BKR. |##
COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND, COND. |NEUTRAL|GND| C. |KEYS KEYS| C. |GND|NEUTRAL| COND,
1 0| 6648 |------[------ 1{eo/1 | #12 #12  |#12| 1/2 |CHAL [COIN STAR *x 480  480|--—-—- [-————- 112071 | w12 #12< < |#12| 172 <|CHAL |RECEPTACLES 720 720|--—-—- |[-———-
of 3878|------|[----—-- 2 540 540|------ [-—-——- RECEPTACLES CHALA{ 172 %12 | #12 #e R0 2 1eo| 120|------|------ GAS FRYER CHAL | 1/2< |#12 <812 #12 < 20/1 4 2
3|35/3<|#10 =581 172 {CHAK |RTU=2 0f------ 6648 |--—-—- 32071 o #l2 #1207 |#12 1< 1/2< |CHAL {COPIER 1200 |-----—- 1200 32071 [ Ble #12 < |#12| 172 <|CHAL |HDED<EXH-F AN DH-2 1200 |-----—- 1200
0f------ 3878 |--—-—- COMPACTOR CHAL | <1/2 | #10] === #1007 125/3 )| 4 1620 1620 |----—- FLORAL PLUGMILD * CHAL| 1/2 |#12]| #12 #12  |20/1 | 4 0f------ 0f------ BLANK FOR SHUNT TRIP P e g e P SR04 | 4
5 0f------|------ 6648 5(20/1 | #12 #12  |#12| 1/2 |CHAL [RED BOX *x 480 [-—-—-= |--———- 480 520714 |<#12 #12< < |#12]1/2 <|CHAL |RECERPTACLES 720 [-—-—-= |--———- 720
0f------|--—--- 3878 6 1800 1800 |ICE BUNKER * CHAL| 1/2 |#12]| #12 #12  [20/1 | 6 1080 |------ [------ 1080 |WRAPPER * CHAL| 1/2 |#12]| #12 #12  [20/1 | 6
7 o| 2216 72071 | #12 #12  |#12| 1/2 |CHAL [COMMUNITY TBL OUTLETS % 360 360 72071 |<#1e #12 <|#12] 1/2 <|CHAL |RECERPTACLES 720 720
of 3878|------|[----—-- 8 900 900|------ [-—-——- SEATING AREA RECEPT. *  |CHAL| 1/2 |#12]| #12 #12  |20/1 | 8 600 600|---—-—-|-—-——- SALAD PREP UNIT CHAL| 1/2 |#12]| #12 #12  |20/1 | 8
9 15/3<|#14 > O#14{ 172 {CHAL |AHU=1 0f------ 2216 |--—-—- 9lzo/1 | #12 #12  |#12| 1/2 |CHAL |BREAD SLICER 720 [-—-—-- 720 9lzo/1 | #12 #12  |#12| 1/2 |CHAL |P1ZZA/SALAD PREP UNIT 720 [-—-——- 720
0f------ 3878 |--—-—- BALER CHAL | <172 | #1 0] <== #10 < {2573 (10 1200 1200 |-----—- DIMMING CONTROLS CHAL| 1/2 |#12]| #12 #12  |20/1 |10 1200 |-----—- 1200 |-----—- HOOD<LIGHTS CHAL | 172< |#12 |#12 #12 < 20/1 {10
11 0f------|------ 2216 11 [20/1 o #12 #12 < 1412 |<1/2< |CHAL{F IRE. ALARM  CONTROL< PANEL 240 [-—-—-= |--———- 240 11 [0/ 1< K #12 #12 <|#12] 1/2 <|CHAL |RECERPTACLES 900 [-—-—-= |--—-—- 900
0f------|--—--- 3878 12 180 180 [BAKERY DESK OUTLET *x CHAL| 1/2 |#12]| #12 #12  |20/1 |12 0f------|--—--- 0 {BLANK FOR SHUNT TRIP P g e P > R0 A12
13 0| 5540 13|20/1 | #12 #12  |#12| 1/2 |CHAL |BAKERY KIOSK RECEPT. ¥ 720 720 13 12071 | #12 #12< <|#12] 172 <|CHAL |GAS ROTISSERIE 960 960
of 9695|------|[------ 14 180 180|------|[------ MEAT PREP DESK OUTLET *% |CHAL| 1/2 |#12]| #12 #12  |20/1 |14 600 600|---—-—-|-—-——- HOOD< ANSUL<CONTROLS CHAL |<172< |#12 12 #12 <2071 {14
15[30/3< 410 < OA#104 172 {CHAL|CONDENSER A 0f------ 5540 |--—-—- 152071 | #12 #12  |#12| 1/2 |CHAL |CHEESE ISL SCALE ¥xx 360 [-—-——- 360 15 [207 1< < =>4= = || es | ><=< |BLANK FOR SHUNT TRIP 0f------ 0
0f------ 9695 |------ RTU-3 CHAL | <374 <|#1 0] <=< #8 4573 |16 540 540 [------ SUN MILL DISPLAY x CHAL| 1/2 |#12]| #12 #12  |20/1 |16 0f------ 600 [-—-—-- 16
17 0f------|------ 5540 172071 | #12 #12  |#12| 1/2 |CHAL [CHEESE ISLAND WRAPPER ¥x | 1080 |---—-—- |[-—-——- 1080 17 [2071< | #12 #12< <|#12] 172 <|CHAL |RANGE EONTROLS 120 [------|--—-—- 120
0f------|--—--- 9695 18 960 960 [GAS ROTISSERIE OVEN *%  |CHAL| 1/2 |#12]| #12 #12  |20/1 |18 0f------|--—--- 600 [HOOD<SUPPLY. FAN_ DH=1 CHAL | 172< |#18 <=~ #12 < 415/3 118
19 0| 5540 19]20/1 | #12 #12  |#12| 1/2 |CHAL |CHEESE ISLAND RECEPT, **%| 360| 360 19 [2071< J<=<= <o || vese | ><=< |BLANK FOR SHUNT TRIP 0 0f------|------
0| 6648 |------|[----—-- 20 180 180|------|[------ RECEPTACLE CHALA 172 #1214 #12 #12< <|20/1<|20 of 600|-——---[------ 20
21 [30/3< | #10 << >OA#104 172 {CHAL | CONDENSER BY 0f------ 5540 |------ 21(20/1 | #12 #12  |#12| 1/2 |CHAL |GONDOLA RECEPTACLES 1440 |----—- 1440 21 (2071 |<#12 #12 < |#12] 172 <|CHAL |HDED<LIGHTS 600 [-—-——- 600
0f------ 6648 |—-—-—- RTU-4 CHAL |12 #1 0] <=< #10 < {3073 |22 720 720 [-—-——- CASH REGISTER ACCESS *  |CHAL| 1/2 |#12]| #12 #12  |20/1 |22 0f------ 0f------ BLANK FOR SHUNT_ TRIP ) g ey P > Ap0/1 Ae2
23 0f------|------ 5540 23(20/1 | #12 #12  |#12| 1/2 |CHAL |AUTOMATIC DOORS 600 [-—-—-= |--—-—- 600 23 [2071< | ===~ o e e | ><>< IBLANK FOR SHUNT. TRIP 0f------|------ 0
0f------|------ 6648 24 720 720 [CASH REGISTER ACCESS *  [CHAL| 1/2 |#12]| #12 #12  |20/1 |24 1800 |------ [--—-—- 1800 |FOOD PROCESSOR * CHAL| 1/2 |#12]| #12 #12  |20/1 |24
eS| 0| 5540 25(20/1 | #12 #12  |#12| 1/2 |CHAL |AUTOMATIC DOORS 600 600 25 of 600
i 0 0f------|------ 26 360 360|--—-—-|-———- LOTTERY RECEPTACLES x CHAL| 1/2 |#12]| #12 #12  |20/1 |26 1200| 1200 [------|----—- HOOD<SUPPLY_ FAN_DH~2 CHAL [<172< |#12 @12 #12 < 20/1 126
NOTE — SHADED AREAS OF SCHEDULES 27 [30/3< %10 << |#104 172 |CHAL|cONDENSER B2 0|--—--- 5540 |[----—- 27 [20/1 | #12 #120 < 1412 | 172< |CHAL {CAMERA 600 |--———- 600 27 M573 | #12 —<— #1212 | CHAL |HOAD<EXH<F AN DH-1 0|---—--- 600
ARE EXISTING TO REMAIN. 0|--—--- 0|--—--- SPARE ¥ —_| || - -—  |40/3 |e8 720 720 |--———- CASH REGISTER ACCESS *  |CHAL| 1/2 |#12]| #12 #12  |20/1 |es 0|--—--- 0|--—--- BLANK FOR SHUNT_ TRIP SE3< Koo o X = 4201 |8
29 0f------|------ 5540 29 [20/1 1 _#12 #12 < 1#12 |<172< |CHAL'|AUTOMAT ICDDORS 600 [-—-—-= |--—-—- 600 29 0f------|------ 600
0f------|------ 0 30 720 720 [CASH REGISTER ACCESS *  [CHAL| 1/2 |#12]| #12 #12  |20/1 |30 1080 |[-----= [--—-—- 1080 [TEA MACHINE x CHAL| 1/2 |#12]| #12 #12  |20/1 |30
31 0| 13795 31(20/1 | #12 #12  |#12| 1/2 |CHAL |CART MART CHGR 800 800 31 (2071 [<><- = e e | << IBLANK FOR SHUNT TRIP 0 0
0 0f------|------ 32 1200| 1200 [------|----—- ATM MACHINE x CHAL| 1/2 |#12]| #12 #12  |20/1 |32 of 2080|------[------ 32
33(60/3 | #6 -—-  |#10]| 3/4 |CHAL |NEW RTU-5 0f------ 13795 [------ 33(20/1 | #12 #12  |#12| 1/2 |CHAL [CART MART CHGR *xx 800 [-—-—-- 800 33 [2071 [<#12 #12< <|#12] 172 <|CHAL |GAS RANGE BLEOWER 720 [-—-—-- 720 [-—-—-- QUICKCHIKL<CABINET CHAL [<172< [#10 [ === #10< 3072
0f------ 0f------ WATT MONITOR CHAL 172|814 <>< #14 < 15/3 |34 720 720 [-—-——- RECEPTACLES CHAL 172 (#1212 #12< < |2071<|34 0f------ 2080 |--—-—- 34
35 0f------|------ 13795 352021 1 #12 #120 < [#12 |<172< |CHAL'|RECEPTACLES 540 [-—-—-= |--—-—- 540 35 (2071 [<>=~ = Ao e | << FBLANK FOR SHUNT TRIP 0f------|------ 0
0f------|------ 0 36 960 960 [GAS ROTISSERIE OVEN *x  [CHAL| 1/2 |#12]| #12 #12  |20/1 |36 1200 |[------ [------ 1200 [HOLDING, CABINET CHAL [<172< [#12 #12 #12< 2071 136
37 SPACE 0 0 37 [20/1 ] #12 #1200 {412 [<172< |CHAL {AUTOMAT IC DOORS 600 600 37 0| 7920
0 0f------|------ SPACE 38 1620| 1620 [------|--—-—- RECEPTACLES CHAL| 1/2 |#12]| #12 #12  |20/1 |38 0 0f------|------ SPACE 38
39 SPACE 0|--—-- 0 39 |20/1 ] #12 #1200 112 [<172< |CHAL [LFTG MONITOR 600 [-———-—- 600 39 (8073 | #4 === < |1#801 < <|CHAL |COMBT. OVEN 0|--—-- 7920
0f------ 0f------ SPACE 40 720 720 [-—-——- RECEPTACLES CHAL| 1/2 |#12]| #12 #12  |20/1 |40 0f------ 0f------ SPACE 40
41 SPACE 0 0 41 [20/1 1 #12 #1200 %12 |<172< |CHAL'|RECEPTACLES 1240 |------ [--—-—- 1240 41 0f------|------ 7920
0f------|------ 0 |SPACE 42 0f------|------ 0 [EXTG, SPARE ey Sy <= < [p071<]42 0f------|------ 0 [SPACE 42
WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 63378 | 63378 63378 WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 8900| 11960 10120| PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  99.7 AMPS WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 16120 | 15640| 16020 | PEAK PHASE (C) UNBALANCED NEUTRAL LOAD AMPS =  57.5 AMPS
1234 C-CU WIRE  [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 480 VOLT, THREE PHASE = 228.8 AMPS 1234 C-CU WIRE  [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  86.1 AMPS 1234 C-CU WIRE  [H-THWN A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  132.7 AMPS
LEETEMP RATING 190,134 Li;TEMP RATING 30,980 Li;TEMP RATING 47,780
ONDUIT TYPE ONDUIT TYPE ONDUIT TYPE
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001
IRING TYPE REGISTERED TO - TODD W, CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W, CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W, CAREY AND ASSOCIATES

PANEL NOTES:

* - PROVIDE NEW BREAKER AND WIRING FOR NEW LOAD
xx — NEW SPARE BREAKER FOR REMOVED LOAD

PANEL NOTES:

* - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
xx - REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS
*¥x - PROVIDE NEW BREAKER AND WIRING TO NEW LOAD. PROVIDE GFCI BREAKER FOR THIS CIRCUIT

1

PANEL SCHEDULES

NO SCALE

PANEL NOTES:

* - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
xx — NEW SPARE BREAKER FOR REMOVED LOAD
*¥xx - PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD
xxxx - REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS

E3.1




PANEL H DIVERSIFICATION CALCULATIONS

PANEL SCHEDULE LB

PANEL SCHEDULE LA

PANEL SCHEDULE H

MISC NON-CONTINUOUS LOADS AT 100% - 42920
205 AMP, 277/480 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 14000 AMPS MINIMUM A.1.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 125 AMP, 277/480 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 14000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 205 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
TOTAL DIVERSIFIED PANEL LOAD - 42920
LOAD AT 120/208V/3-PHASE/4-WIRE -  119.2A WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
#4 | BKR. LOAD DESCRIPTION NEUT. [LINE A[LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR. LOAD DESCRIPTION NEUT. [LINE A[LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR. LOAD DESCRIPTION NEUT. [LINE A[LINE B|LINE C| LOAD DESCRIPTION BKR. |##
COND. |NEUTRAL |[GND| C. [KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL |[GND| C. [KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL |[GND| C. [KEYS KEYS| C. |GND|NEUTRAL | COND.
PANEL LA DIVERSIFICATION CALCULATIONS oo/t | #12 | #12  |#12] 1/2 |CHAL [SALES AREA LIGHTS * 3640| 3640 [----- |-————- 1|eo/1 | #12 | #12  |#12] 1/2 |CHAL |SALES AREA LIGHTING % 3004| 3024 |- |-————- t1leos1 | #12 | #12  |#12] 1/2 |CHAL|10 DOOR FROZEN FD CASE % | 600| 600|----—- [--———-
2320| 2320 [------ |--———- NIGHT LIGHTS % CHAL| 172 |#12| #12 | #12 |eost |2 0 1) S A SPARE *x S | e Y 1e0|  120|-——-—-|--———- ¢1>8% M/D_DEL] CASE CHAL| 172 {#1ef 12 | w12 < leor1 | 2
LIGHTING - 12338 X 125% - 15423 3leo/1 | #12 | #12  |#12| 1/2 |CHAL [SALES AREA LIGHTS % 3120 |-----—- 3120 3leo/1 | #12 | #12  |#12| 1/2 |CHAL [SALES AREA LIGHTING * 3016 |----—- 3016 3leost | #12 | #12 |#12| 1/2 |CHAL |10 DODR FROZEN FD CASE % | 1920 |---——- 1920
1000 |[----—- 1000 |[----—- NIGHT LIGHTS % CHAL| 172 |#12| #12 | #12  |eos1 | 4 912 912 |----—- ACCENTLIGHTS CHAL 172 w12 | 412 < | #1e < oo/t | 4 1440 |--———- 1440 |--———- (1> 5 DR FRZN SF CASE * |CHAL| t/2 |#12] #12 | #12  |eo/t | 4
TOTAL DIVERSIFIED PANEL LOAD - 15423 sleost | -——- | === |-—=| === |--—- |SPARE *x 0 0 5l20/1 | #12 | #12  |#12| 1/2 |CHAL [SALES AREA LIGHTING * i ) — 936 5201 4 #12 < | #12 < {#1e | 172 |CHAL{15 DOOR-FROZEN FOOD CASE | 1920 |-—---- [-————- 1920
LOAD AT 277/480V/3-PHASE/4-WIRE -  18.6A TR —" — 1000 [NIGHT LIGHTS % cHaL| 172 |#12| #12 | #12 |eos1 |6 0 0 [SPARE x S | - . Y U7X F— — 1440 [¢1)<6* FROZEN-CAKE CASE < [CHAL{ 172 {#12{ #12 < | #12 < leo/17]| 6
7leos1 | -—- | === |-—=| === |--—- |SPARE *x 0 0 7l20/1 | #12 | #12  |#12| 1/2 |CHAL [WALL ACCENT LIGHTS * 2010| 2010 7|20/1 4 #1e | #12 < {#ref 172 |CHAL{15 DODR-FROZEN FOOD CASE | 600 600
1108| 1108|------ |[--———- NIGHT LIGHTS % CHaL| 172 |#12| #12 | #12 |eos1 | 8 0 ) [E—— A SPARE *x S | . 90| 960 [----—- |-————- 10 DOOR FRZN FD CASE *  |CHAL| t/2 |#12] #12 | #12  |e0/t | 8
9leos1 | #12 | #12  |#12| 1/2 |CHAL [LOW BAY HID LIGHTS x 2310 |--———- 2310 9leos1 | #12 | #12  |#12| 1/2 |CHAL [BEER COOLER LIGHTS * 280 |----—- 280 9leos1 | #12 | #12  |#12| 1/2 |CHAL[¢1/2) 16’ MEAT ISLAND x 360 |----—- 360
PANEL LB DIVERSIFICATION CALCULATIONS 2356 |----—- 2356 |----—- LIGHTS - MEAT/SEAFDOD x |cHAL| 172 |#12| #12 | #12  |e0/1 |10 0 ) E— SPARE *x S |V R P e Y T 840 |----—- 840 |----—- DELT FREEZER CHALY 172 {#12f #12 | #12 < leo71< |10
11|20/1 | #12 | #12  |#12| 1/2 |CHAL |LOW BAY HID LIGHTS % 2100 2100 11leost | - | === |-—=| === |--—-|SPARE *x ) [ES—— E— 0 11 [20/1 4 #12 < { #12 < {#12| 172" |CHAL{¢1>“5<DOOR FRZNFOOD CASE| 1200 [-----~ |-————- 1200
LIGHTING - 71661 X 1257 — 89576 e [ F— 3324 |WALL PACK LIGHTS * cHaL| 172 |#12| #12 | #12 |eos1 |12 0 0 [SPARE x S | - . Y T V1] [ — 840 |MEAT PREP FREEZER CHALY 172 {12 #12 | w12 < leo/1 |12
MISC CONTINUOUS LOADS AT 125% 132071 | #12 | #12  |#12| 1/2 |CHAL |OFFICE LIGHTS * 3304 | 3304 1320/ | - | === |-—=| === |--—-|SPARE *x 0 0 13[20/1 | #12 | #12 < {#12 | 1/2" |CHAL{12 DOORFROZEN FOODCASE.| 720| 720
13596 X 1.25 C 16620 3324| 3324 [-----n |-————- BLDG SIGNAGE CHAL| 172 {#tet #12 < |#12° <|20r1-|14 0 ) [E—— A EXTG*SPARE “BREAKER B B e P P 1 S R U 1560 1560 |------ [--———- BAKERY FREEZER CHALY 172 (12| #12 | #12 < |eo/1 |14
152071 | #12 | #12  |#12| 1/2 |CHAL |OFFICE LIGHTS * 2770 |--——-—- 2770 152071 | #12 | #12  |#12] 1/2 |CHAL |BAKERY KIOSK LIGHTS % 360 |----—- 360 152071 | #12 | #12  |#12| 1/2 |CHAL |8’ DAIRY CASE * 600 |----—- 600
TOTAL DIVERSIFIED PANEL LOAD 10619 3324 |----—- 3324 |----—- BLDG. SIGNAGE CHAL| 172 {#tet #12 < [#12< <|e0r1-|16 0 ) E— EXTGSPARE “BREAKER B B e P 1Y S R 1 600 |----—- 600 |----—- FREEZER CHALY 172 (12| #12 | #12 < leo/1 |16
LOAD AT 277/480V/3-PHASE/4-WIRE — 127 .84 17[2071 | #12 | #12  |#12| 1/2 |CHAL |LOW BAY HID LIGHTS % 2520 2520 172071 | -——= | === |-—=| === |--—- |SPARE ¥ ) [ES—— E— 0 17 2071 #12 [ #12 < {#12{ 1727 |CHAL{¢1)*5-DOOR FRZN FOOD CASE| 1200 [-----~ |--———- 1200
3324 |-————= |[-==——- 3324 |BLDG. SIGNAGE CHAL| 172 {#tef #12 < [#12< <|e071-|18 0 0 [SPARE x ceme| o= | = | = oo/t |18 Y] [m— — 600 [FREEZERDOOR CHAL| 172 {#12{ #12 | #12 < |eo/1 |18
19(20/1 | #12 | #12  |#12| 1/2 |CHAL |PRODUCE PREP/CLR LIGHTS *| 3047| 3047 19(20/1 | #12 | #12  |#12| 1/2 |CHAL |CHICK/COFFEE/GROMLER LT *| 1600| 1600 19(20/1 | #12 | #12  |#12| 1/2 |CHAL|15 DOOR FROZEN FD CASE % | 1080| 1080
554| 554 [-——mm |- EXT: WALL WASH LTG CHAL | 172 {#te | #12° < [#12° <|20s1-|e0 0 ) [E—— A EXTG* SPARE “BREAKER B B P 1V O ) o| 2080[------|-——--- 20
PANEL M DIVERSIFICATION CALCULATIONS o1l20/1 | #12 | #12 |#12| 1/2 |CHAL [LOW BAY HID LIGHTS x 2520 |----—- 2520 etleo/1 | ——— | ——= || === |--—- |SPARE *x ) E— 0 o1le0/1 | #12 | #12 [#12| 1/2 |CHAL |15 DODR FROZEN FD CASE * | 1920|---—-—- 1920 |----—- CHICKENMERCHANDISER CHAL 172 {10 <o | #1067 |3072
1939 |----—- 1939 |----—- WALL PACK LIGHTS CHAL | 172 {#te | #12° < [#12° <|e0r1-|ee 0 ) E— EXTG SPARE “BREAKER B B e P PV B . ) E— 2080 |----—- 22
RECEPTACLES (139 — 2340 VA TOTAL 23le0/1 | #12 | #12  [#12| 1/2 |CHAL [DELI LIGHTS * 3324 3324 23leo/1 | -—- | -—=  |-—=| === |--—- |SPARE *x ) [ES—— E— 0 23le0/1 | #12 | #12  |#12| 1/2 |CHAL [15 DODR FROZEN FD CASE * | 1920 |------ [-————- 1920
FIRST 10 KVA AT 1007 - 2340 1) S A 0 {EXTG. SPARE  BREAKER O O e P T VA R Y1 ) [E—— A 0 |EXTG* SPARE “BREAKER B B B i PV O Y T [ —" (— 1200 [DAIRY COOLER . DOORS CHAL 172 {#12| #12 < { #12  |2071 |4
MOTOR LOADS AT 1007 S 25 (20/1 {12 | #1212 | 172" |CHAL {DELI/BAKERY. CLR/FRZ LIGHT| 1385| 1385 osleo/1 | #12 | #12 [#12| 1/2 |CHAL |5 DODR FROZEN MEAT CASE *| 360 360
PLUS 257 TF THE LARGEST MOTIR - 395 1385| 1385 |------ |[--———- FREEZER LIGHTS CHAL | 172 jwte f #12° < [#12 <|eor1|ee WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 6834| 4568| 936| PEAK PHASE (A) UNBALANCED NEUTRAL LOAD AMPS =  24.7 AMPS 1080| 1080 |------ |[--———- 17.DOOR FRZN. FOOD CASE < {CHAL| 172 {#121{ #12 < | #12" < je071 |26
MISe NON-CONTINUGUS LOADS AT 1007 - 4995 o7le0/1 | #12 | #12 |#12| 1/2 |CHAL [BAKERY/MEAT LIGHTS * 4155 |-————- 4155 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LDAD AT 480 VOLT, THREE PHASE =  14.8 AMPS o7le0/1 | #12 | #12 [#12| 1/2 |CHAL |5 DODR FROZEN MEAT CASE *| 960 |----—- 960
KITCHEN EQUIPMENT <18 1385 |----—- 1385 |----—- DAIRY COOLER LIGHTS CHAL [ 172 [#tef #12° < [#12° ~|e0r1-|es LCTEMP RATING 12,338 600 |----—- 600 |----—- DAIRY CODLER. DOOR CHAL| 172 {#12| #12 | #12 < |20717|e8
So184 X 0.65 - 37820 29le0/1 | #12 | #12  |#12| 1/2 |CHAL [MEAT CODLER/FREEZER LTS *| 2770 2770 ONDUIT TYPE 29leo/1 | #12 | #12  |#12| 1/2 |CHAL[¢1/2) 16’ MEAT ISLAND x 1] [m— — 360
L o] S — 1385 [SEAFOOD COOLER LIGHTS. . [cHAL | 172 [#ta #12° < | #12° ~|e0/1 |30 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 Y1) M—— — 240 |CHEESE ISLAND CASES *  |cHAL| 1/2 |#12]| #12 | #12  |e0/1 |30
TOTAL DIVERSIFIED PANEL LOAD S 31|20/1 | #12 | #12  |#12| 1/2 |CHAL [LOW BAY HID LIGHTS x 2520| 2520 IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES 31|20/ ] 412 | #12. < {#12 | 172 |CHAL|12 DOOR FROZEN FOOD CASE.| 1080| 1080
LD AT 1507208V/3 PUASE/ANIRE 1359 1385| 1385 |----—- |[---———- BAKERY FREEZER LIGHTS. . |cHAL | 172 [#te | #12° < |#12 ~|e0r1-|3e 1920 1920 |------ |[--———- (1" 12/ FROZEN. CAKE CASE {CHAL| 172 {#12{ #12. < | #12° < jeor1" |32
33|20/1 | #12 | #12  |#12| 1/2 |CHAL [LOW BAY HID LIGHTS x 2520 |----—- 2520 PANEL NOTES: 33|20/1 ] 412 | #12. < (w12 172 |CHAL'|12. DOOR FROZEN FOOD CASE .| 1200|-----—- 1200
3324 |----—- 3324 |----—- BLDG. SIGNAGE CHAL | 172 [#ta | #12° [ #12° <|e0r1 |34 % - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS 240 |---——- 240 |--———- 12/ DAIRY CASE %% cHaL | 172 |#t2| #12 | #12  |eo/1 |34
35 [20/1. | #12. | #1212 | 172" |CHAL [STORAGE LIGHTS 2770 2770 *x - NEW SPARE BREAKER FOR REMOVED LOAD 35l20/1 | #12 | #12  |#12| 1/2 |CHAL[¢1/2) 16’ MEAT ISLAND x Y1) [m— — 360
) [E—— A 0 [EXTG. SPARE  BREAKER A P e O A T VA R TR —, (— 1080[C1) 8’ DLIVE BAR CASE * |cHAL| 1/2 |#12| #12 | #12  [e0/1 |36
37|20/1 | #12 | #12  |#12| 1/2 |CHAL [CANOPY LIGHTS % 800| 800 37l20/1 | -——- | == |-—=| === |--—- |SPARE *x 0 0
PANEL SCL DIVERSIFICATION CALCULATIONS 0 ] P — EXTG. SPARE BREAKER EE ST O g S AR k) 360| 360 |-————= |[--——— (1/2) 16 MEAT ISLAND x |cHAL| 1/2 |#12| #12 | #12  |20/1 |38
: 39 [20/1. | #12. | #12° [#12| 172" |CHAL [CANDPY/SCONCE. LIGHTS 3047 |----—- 3047 39l20/1 | #12 | #12  [#12| 1/2 |CHAL 3 DUAL TEMP SPOT CASES * | 720|---—-—- 720
m%gg gnggﬁﬂaaguEH§D§DQ$slggZ100‘ 240 ] F— ] F— EXTG.SPARE  BREAKER S QU T S R A R P11 1560 |-—--—- 1560 |-—--—- 17 DOOR FROZEN. FOOD CASE . [CHAL | 1/2. {#12 | #12 | #12" " [2071" |40
3960 X 195 - 4950 41 [20/1. | #12. | #12° k12l 172" |CHAL [WALL PACK LIGHTS 3878 3878 41 |20/1 ] #12 | 412 (#2172 CHAL [¢1) 5 DOOR FRZN SEAF CASE| 1320 |------ [-————- 1320
: ) [E— R 0 [EXTG. SPARE BREAKER R A T VA R P U] " (— 1680 |17 DOOR FROZEN . FOOD CASE . [CHAL| 172 {#12| #12. < | #12° 2071 |42
EEZSLA$IYgﬁiégéggafgmggEﬁﬂfﬂlRE ; ?iggA WIRE/CONDUIT KEY [WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 24792 | 33770| 26395| PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  121.9 AMPS WIRE/CONDUIT KEY |WIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 12520 | 15040| 15360 | PEAK PHASE (C) UNBALANCED NEUTRAL LOAD AMPS =  128. AMPS
' 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 480 VOLT, THREE PHASE =  102.2 AMPS 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LDAD AT 208 VOLT, THREE PHASE =  119.2 AMPS
UEWEMP RATING 84,957 UEWEMP RATING 42,920
ONDUIT TYPE ONDUIT TYPE
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001
PANEL R DIVERSIFICATION CALCULATIONS IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
; PANEL NOTES: PANEL NOTES:
MISC NON-CONTINUOUS LOADS AT 1007 - 36076 * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
TaTAL DIVERSIFIED PANEL LTAD - seore ¢ 7 NE SPARE DREAKER TR REVENED LOAD ex — REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER T0 NEW LOADS
LOAD AT 120/208V/3-PHASE/4-WIRE -  100.2A .
¥ - PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD
EL %A DIVERSIFICATION CALCOLATIONG PANEL SCHEDULE R PANEL SCHEDULE SCL PANEL SCHEDULE M
P S 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 125 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, M.L.O., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
TOTAL DIVERSIFIED PANEL LUAD - 320 ## | BKR. LOAD DESCRIPTION NEUT. [LINE A |LINE B|LINE C| LOAD DESCRIPTION BKR. |44 ## | BKR. LOAD DESCRIPTION NEUT. [LINE A |LINE B|LINE C| LOAD DESCRIPTION BKR. |44 ## | BKR. LOAD DESCRIPTION NEUT. [LINE A [LINE B|LINE C| LOAD DESCRIPTION BKR. |44
LOAD AT 120/208V/3-PHASE/4-WIRE -  89.0A COND. [NEUTRAL|GND| C. [KEYS KEYS| C. |GND |NEUTRAL| COND. COND. [NEUTRAL|GND| C. [KEYS KEYS| C. |GND[NEUTRAL | COND. COND. [NEUTRAL|GND| C. [KEYS KEYS| C. |GND[NEUTRAL | COND.
1{e0/1 | #12. [ #12 . [#12] 172" |CHAL [¢1/2) 16" MEAT ISLAND 360| 360 |----—- |-————- 1{eoze [ #i2 Pate 412 172 |cHAL |447 DAIRY CASE 360| 360 |----—- |-————- 1 0| 5040|-—----[---- s
1080| 1080 |------ |[--———- 5 DOOR FRZN CAKES CASE * |CHAL| 1/2 |#12| #12 | #12  |eos1 | 2 240| 240 |-—-— |-————- (13 DR (13 4DR CLR/FZR . |cHAL | 172" l#1e ] w12 | w12 feost | 2 0| 3360|-—----|[----- L 2
3leo/t | 12 [ #12 . |#t12| 172" |CHAL {15 DODR FROZEN FOOD CASE™|  960|----—- 960 3leort [ =i o o eia] s 2oL spaRE ) E— 0 3l60/3 7| #6 S 7 #10].3/4 " |CHAL |STEAMER ) E— 5040 |----—-
PANEL TL DIVERSIFICATION CALCULATIONS 360 |-————- 360 |-————- 3 DUAL TEMP SPOT CASES * |CHAL| 1/2 |#12| #12 | #12  [e0/1 | 4 240 240 |--———- 32’ BEER/WIRE CASE * CHAL| 172 |#12| #12 | #12  [e0/1 | 4 ) E— 3360 |----—- MEAT GRINDER/MIXER * CHAL| 172 |#10| -—- | #10  [30/3 | 4
5le0/1. | #12. | #12 " |#12| 172" |CHAL {15 DOOR FROZEN FOOD. CASE | 600 600 5|07t | =i P ena] st A-2o2 lspaRE ) [E— E— 0 5 [ [E— E—— 5040
LIGHTING - 32460 X 12574 - 40575 TEE11]1) mm— —— 1800 [SEAFOOD HUMIDIFIER CHAL | 172 [#12| #12° [ #12" leost | 6 0 0 [SPARE R I e R S T P17, S I S ) [ES— - 3360 6
MISC CONTINUOUS LOADS AT 125% 71201 | #12. | #12 " |#12| 172" |CHAL (15 DODR FROZEN FOOD-CASE™| 1920| 1920 7le0/1 | 12 | #12  |#12| 1/2 |CHAL |[@) 12’ BEER CASES x 1440 1440 7le0/1 | w12 | #12  |#12| 1/2 |CHAL [NEW GRIDDLE EXHAUST FAN x| 1581| 1581
1200 X 1.25 - 1500 0| 208|--—---|-———-- 8 0 ) [ES— - SPACE 8 0 ) FES— SPARE S P o e S T AR
9leos1 | #12 | #12  |#12| 1/2 |CHAL |15 DODR FROZEN FD CASE * | 1320|---——-—- 1320 |[----—- SEAFOOD DEFROST CHAL | 172 [#1a| === | ‘#12"leore 9leos1 | #12 | #12  |#12| 1/2 |CHAL|(1> WEDGE BEER CASE x 840 |----—- 840 9 ) E— 936
TOTAL DIVERSIFIED PANEL LOAD - 42075 ) [— 208 |----—- 10 0 ) [— SPACE 10 15/2 | 412 | === |#12| 172 [CHAL | ICE MACHINE 540 |----—- 540 |----—- RECEPTACLES CHAL | 172 #te| #12. | #12 2071 |10
LOAD AT 120/208V/3-PHASE/4-WIRE -  116.9A 11|eos1 | #12 | #12  |#12] 1/2 |CHAL |15 DOOR FROZEN FD CASE % | 1440 1440 11leos1 | #12 | #12  |#12] 1/2 |cHAL|<1> 8 OLIVE BAR CASE % T C— —— 120 1 ) [E— E—— 936
Y1) (M — 240 |¢1> 8" M/D DELT CASES " |CHAL | 1/2 |#12| #12" | #12" “|eo/t |12 0 0 [SPACE 12 TS — — 1560 [VACMASTER MACHINE * CHAL| 172 |#12| #12 | #12  [e0/1 |12
13leos1 | #12 | #12  |#12| 1/2 |CHAL |15 DOOR FROZEN FD CASE * | 960| 960 13|port | w12 |2 l#12] 1/2 |cHAL |447 BEER CASE 360| 360 13leos1 | #12 | #12  |#12] 1/2 |CHAL |RECEPTACLES * 540| 540
1440 1440 |-————- |-———— (1> 6’ CAKE CASE % CHAL| 172 |#12| #12 | #12 [P0/t |14 0 ) [ES— - SPACE 14 180 180 |----—- |--———- RECEPTACLES * CHAL| 172 |#12| #12 | #12  [e0/1 |14
15leos1 | #12 | #12  |#12| 1/2 |CHAL |15 DOOR FROZEN FD CASE * | 1440 |---—— 1440 15|port | =2 pasn s nel Sol IspARE ) E— 0 15[e0/1 | 12| #te.#12| 172 |cCHAL |MISTING/STROBE -SYSTEM 1200 |----—- 1200
360 |----—- 360 |----—- A) 8" (1Y 4 CAKE CASE- {CHAL | 1/2 (#12] #12° | #12 " |o0/1 |16 0 ) E— SPACE 16 840 |----—- 840 |----—- SLICER / CUBER ¥xx CHAL| 172 |#12| #12 | #12  [e0/1 |16
17|e071 | #12 | #12  |#12] 1/2 |CHAL |15 DOOR FROZEN FD CASE * | 960 960 17 [port | =2 pes s ies S-S ISPARE ) [E—— E— 0 17|2071 | #12 | #12 |#12| 1/2 |CHAL |[MEAT SCALE/WRAPPER % T 11 —, (—— 1320
480 |--—-—- [-————- 480|12* DELT CASE CHAL | 172 [#12| #12 | #1220/t |18 0 0 [SPACE 18 180 [----—= |- 180 [RECEPTACLES * CHAL| 172 |#12| #12 | #12  [e0/1 |18
19leos1 | #12 | #12  |#12| 1/2 |CHAL|15 DOOR FROZEN FD CASE * | 1440 1440 19(20/1 | #12 | #12  |#12| 1/2 |CHAL|C1)> 8’ FLORAL CASE % 240| 240 19 0| 1320
120 120|--—-—-|--———- 1> 8" BACK BAR CASE CHAL | 172 - [#12| #12 | #1220/t |20 0 ) [ES— - SPACE 20 0 ) [ES— - SPARE B e e P - T\ S g =)
o1 |20/1 | #12 | #12 {812 172" |CHAL |44~ DAIRY. CASE 960 |----—- 960 o1 oozt | #te | w12 |#12| 1/2 |cHAL {487 DAIRY -CASE 360 |----—- 360 o1leo/3 | #12 | -—-  |#12| 1/2 |CHAL [MEAT sAW x ) E— 1320
360 |----—- 360 |----—- > 8" 1y 127 DELT-CASE {CHAL | 172 -|#12| #12 | #12 |0/t |2 0 ) E— SPACE 22 600 |----—- 600 |----—- LOBSTER TANK % CHAL| 172 |#12| #12 | #12  [e0/1 |e2
23 |20/1 | #1e | #12 - |#12] 172 |CHAL |48 DAIRY. CASE 1080 1080 ) (0 O B e v Py By i VY- ) [E—— E— 0 23 [ [E— E— 1320
/1) M — 840|(1) 8’ (1> 6’ CH/SD CSE *|CHAL| 1/2 |#12| #12 | #12  |20/1 o4 ) [ES— - 0 [SPACE 24 Y1) [ — 360 |EF<3 CHAL | 172 12| 412 | 412 - {20/1 |4
o5 |0/ | #1e | #12 (w12 172 |CHAL |¢(1/2) 16* MEAT ISLAND 360| 360 osleos1 | w12 | #12 [#12| 1/2 |CHAL [MEAT SLICER * 720| 720
1080| 1080 |------ |[--———- SEAFDOD CASE CHAL | 172 [#12| #12 | #12" |20/t |e6 WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 2640| 1440| 120| PEAK PHASE (A) UNBALANCED NEUTRAL LOAD AMPS =  22. AMPS 360| 360 [-—--—- |-————- EF-7 CHAL | 172 12| #12 | 412 < 20/1 |26
27 [20/1 | 412 | #12 < {812 172 |CHAL [END MEAT CASE 360 |---——- 360 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  11.7 AMPS e7le0/1 | w12 | #12 |#12| 1/2 |CHAL [RECEPTACLES * 540 |---——- 540
1080 |[----—- 1080 |[----—- (1> 2DR 1> 4DR CLR/FRZ {CHAL | 172 |#12] #12 | #12 |20/t |e8 UEJEMP RATING 4,200 360 |----—- 360 |----—- BEER CASE RECEPTACLES - -[cHAL | 172 |#12| #12 | #12 - |20/1 |28
e9leo/1 | w12 | #12  [#12| 1/2 |CHAL [M/D MEAT CASES % 600 600 ONDUIT TYPE e9leo/1 | #12 | #12  |#12| 1/2 |CHAL [MEAT TENDERIZER % T [ m—" (— 1200
Y71 [m— — 240 |[END MEAT -TSLAND CHAL | 172 |#12| #12 | #12 |20/t |30 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 Y1) m— — 240 |MONITOR CHAL | 172 w12 | 412 | 412 {20/1 |30
3tleo/1 | #12 | #12  |#12| 1/2 |CHAL |40 M/D MEAT CASES x 720| 720 IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES 31|eo/1 | #12 | #12  [#12| 1/2 |CHAL [NEW SMOKER EXHAUST FAN x | 832| 832
500| 500 [------ |-————- (2) 4’ SELF SERVE CSE »xx |CHAL| 1/2 |#12| #12 | #12  [|e0/1 |32 480| 480 |----—- |-————- MEAT COOLER FANS sxxx  [CHAL| 1/2 |#12| #12 | #12 o0/t |32
33le0/1 | #12 | #12 |#12| 1/2 |CHAL [END MEAT CASE % 240 |--———- 240 PANEL NOTES: 33le0/1 | w12 | 412 |wi2| 172 {CHAL |SEAFOOD SCALE/WRAPPER 1320 |[----—- 1320
1080 |----—- 1080 |----—- CHEESE ISLAND CASES *  [cHAL| 1/2 |#12| #12 | #12  [e0/1 |34 * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS ) E— 1560 |[----—- 34
35leo/1 | #12 | #12 |#12| 1/2 |CHAL [SEAFODD CASE 1080 1080 35le0/1 | #12 | #12  |#12| 1/2 |CHAL [TRUE REFRIGERATED CASE ¥ | 1080 |------ [-————- 1080 |A.S. QUICK CHILLER xxxx |cHAL| 1/2 |#12| - | #12  |e0/2
Y1) (M— — 240|(1) 8’ OLIVE BAR CASE * [CHAL| 1/2 |#12| #12 | #12  |20/1 |36 ) [ES— - 1560 36
37|e0/1 | #12 | #12 |#12| 1/2 |CHAL [END MEAT CASE % 240| 240 37 0| 3600
1800| 1800 |------ |[-————- EQUIPMENT DN SALAD CASE {CHAL | 172 |#12 #12 < | #12 < {20/t |38 0| 3952|------[-———-- 38
39|20/l | #te | #1e < {1ed 172 {cHAL 3> 12 (1> 8¢ MEATCASE |  960|---——-—- 960 39|50/3 | #8 -—=  |#10| 3/4 |CHAL |HOBART 24° GRILLE *%xx ) E— 3600 |----—- SMOKER xxx CHAL| 374 |#10| -—- | #8  |s0/2
1800 |[------ 1800 |[------ EQUIPMENT [N SALAD CASE {CHAL | -1/2-|#12| #12 | #12 < {20/t |40 ) E— 3952 |----—- 40
41le0/1 | #12 | #12 |#12| 1/2 |CHAL [PICK N PREP WRAPPER x 960 960 41 ) (E— E—— 3600
1)1 Fmm— — 1800 [EQUIPMENT [N SALAD CASE {CHAL | 172 |#12| #12 | #12 < le0/t |42 ) [ES— - 0 {SPACE 42
WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 12228 | 11488 | 12360| PEAK PHASE (C) UNBALANCED NEUTRAL LOAD AMPS =  103. AMPS WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 21965| 25168 | 21756 | PEAK PHASE (C) UNBALANCED NEUTRAL LOAD AMPS =  49.5 AMPS
1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  100.2 AMPS 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LDAD AT 208 VOLT, THREE PHASE =  191.4 AMPS
UEJEMP RATING 36, 076 UEJEMP RATING 68,889
ONDUIT TYPE ONDUIT TYPE
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001
IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
PANEL NOTES: PANEL NOTES:
* - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS * - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
*x - NEW SPARE BREAKER FOR REMOVED LOAD %% - NEW SPARE BREAKER FOR REMOVED LOAD
xxx — REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS % - REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS
%% - PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD 66 - PROVIDE NEW BREAKER AND FEEDER TO NEW LOAD
PANEL SCHEDULE TL PANEL SCHEDULE RA
225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 225A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE 225 AMP, 120/208 VOLT, THREE PHASE, FOUR WIRE, 150A. M.C.B., 10000 AMPS MINIMUM A.I.C. BRACING, FLUSH MOUNTED, TYPE NEMA 1 ENCLOSURE
WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT WIRE AND CONDUIT
#4 | BKR. LOAD DESCRIPTION NEUT. [LINE A[LINE B|LINE C| LOAD DESCRIPTION BKR. |## #4 | BKR. LOAD DESCRIPTION NEUT. [LINE A[LINE B|LINE C| LOAD DESCRIPTION BKR. |##
COND. |NEUTRAL |GND| C. [KEYS KEYS| C. |GND|NEUTRAL | COND. COND. |NEUTRAL |GND| C. [KEYS KEYS| C. |GND|NEUTRAL | COND.
t1leos1 | #12 | #12  |#12] 1/2 |CHAL |TRACK LIGHTING * 1800| 1800 |------ [--———- 1 o| 208|------|--—-—--
1200| 1200 |------ |[--———- COOLER DOOR LIGHTS CHaL| 172 {stef w2 | w2 < leos1] 2 2072 | #12 | -—-  |#12| 1/2 |cHAL |SEAFOOD DEFROST 360| 360 |-—--—- |-————- PRODUCE COALER CHAL | 172 412|412 | 412 20/1 | 2
3leos1 | #12 | #12  |#12| 1/2 |CHAL [TRACK LIGHTING % 1800 |[----—- 1800 3 ) E—— 208
1800 1800 |[------ TRACK LIGHTING % cHaL| 172 |#12| #12 | #12  |eo/1 | 4 360 |--———- ] — PRODUCE PREP-AREA CHAL | 172 412|412 | 412 20/1 | 4
5leo/1 | #12 | #12  |#12| 1/2 |CHAL [ACCENT LIGHTING * TRY)) (E— E— 110 5leo/1 | #12 | #12  |#12]| 1/2 |CHAL [MISTING SYSTEM % 600 |------ [--———- 600
1000 1000 [PICK N PREP LIGHTS * cHaL| 172 |#12| 412 | #1201 |6 1] [ — 360 |DELTFREEZER CHAL | 172 412 412 | #12 < 20/1 | 6
702071 | #12 | #12  |#12| 1/2 |CHAL [ACCENT LIGHTING * 10| 110 702071 | #12 | #12  |#12| 1/2 |CHAL[(4) 127 (2) END CASE * 1080 1080
1000| 1000 |------ |[--———- TRACK LIGHTING % cHaL| 172 |#12| 412 | #12  [eo/1 | 8 360| 360 |-—--—- |-————- DEL T CODLER CHAL | 172 412 412 | #12 20/1 | 8
9leos1 | #12 | #12  |#12| 1/2 |CHAL [TRACK LIGHTING % 1000 |[----—- 1000 9leo/1 | #12 < [#te < |#12] 172 |CHAL |DATRY CASE ‘ 480 |---——- 480
1200 1200 |[----—- TRACK LIGHTING % cHaL| 172 |#12| #12 | #12  [|20/1 |10 480 |--———- 480 |--———- BAKERY COOLER CHAL | 172 412 412 | #12 20/1 |10
11|20/1 | #12 | #12  |#12| 1/2 |CHAL |TRACK LIGHTING * 1) m—— — 1000 11|20/1 | #12 | #12  |#12| 1/2 |CHAL |PRODUCE PREP AHU % 300 |------ [--———- 300
1200 1200 |TRACK LIGHTING % cHaL| 172 |#12| 412 | #12 o0/t |12 V-] — — 720 |BAKERY FREEZER CHAL | 172 w12 P #12 < #12 20/ |12
132071 | #12 | #12  |#12] 1/2 |CHAL |CHICKEN KITCHEN LTG % 800| 800 13 {071 | #12 < |#12 < |#12] 1/2 |CHAL |FREEZER ‘ 1320 1320
1300| 1300 |------ |[--———- MEAT PREP TRACK LIGHTS * |cHAL| 1/2 |#12| #12 | #12  |e0/1 |14 360| 360 |-—--—- |-————- SAUSAGE PREP AREA ¥x cHaL | 172 |#12| 412 | #12  [|e0/1 |14
152071 | #12 | #12  |#12] 1/2 |CHAL |COFFEE/GROWLER LIGHTS % 880 |----—- 880 152071 | #12 | #12  |#12] 1/2 |CHAL |32’ MULTI DECK CASES % 720 |---——- 720 :
420 420 |--——-- MEAT PREP LIGHTS * cHaL| 172 |#12| #12 | #12  [|e0/1 |16 360 |----—- 360 |----—- SEAFOOD COOLER CHAL | 172 412 P a1 | #1e < 20/1 |16
17[2071 | #12 | #12  |#12| 1/2 |CHAL |TRACK LIGHTING * TR0 1) m—— — 1000 17[2071 | #12 | #12  |#12] 1/2 |CHAL |BEER COOLER x 480 |------ [-————- 480
1200 1200 |LOVES FOOD_TO GO SIGN < [CHAL| 1/2 {#12{ #12 < | #12" < |e071<|18 JUVY, PR — 1440 [MEAT/SEAFDOD" PREP CHAL [ 172 #12 #1212 {20/1 |18
19(20/1 | #12 | #12  |#12| 1/2 |CHAL |TRACK LIGHTING * 1200 1200 19(20/1 | #12 | #12  |#12] 1/2 |CHAL |32’ BEER / WINE CASE * 720| 720
1800| 1800 |------ |[--———- TRACK LIGHTING % cHaL| 172 |#12| #12 | #12 [20/1 |20 480| 480 |-—--—- |-————- MEAT PREP FREEZER CHAL | 172 w12 812 |12 {20/1 |20
o1le0/1 | #12 | #12  [#12| 1/2 |CHAL [TRACK LIGHTING * 1800 |[------ 1800 o101 | #12 | #12 [#12| 1/2 |CHAL[(® 12’ (1) WEDGE CASE * | 600|---———- 600
1800 1800 |[------ TRACK LIGHTING % cHaL| 172 |#12| #12 | #12 o0/t |e2 1320 |----—- 1320 |----—- SELF CONT PRODUCE CASE *x [CHAL| 1/2 |#12| #12 | #12  |e0/1 |e2
23leo/1 | #12 | #12 [#12| 172 [CHAL |TRACK_LIGHTING * 800 |------ [--———- 800 231071 [ #12° | #12 <|w12]1/2 |CHAL [44" BEER CASE 960 |------ [-————- 960
B N M Sae S 1800 1800 |TRACK LIGHTING % cHaL | 172 |#12| #12 | #12  [|e0/1 |e4 11 — (— 1320 [FREEZER CHAL | 1727 l#12 #1412 {e0/1 o4
es{20/1 | #12 | #12  [#12| 172 |CHAL [STRING OF WEDDING LTS 1400 1400 osleo/1 | #12 | #12 [#12| 1/2 |CHAL [VISA COOLER * 1200 1200
N DD DUl i Ebu 1800| 1800 |------ [---——- TRACK LIGHTING % cHaL| 172 |#12| 412 | #12  [|e0/1 |es 480| 480 |-—--—- |-————- REFRIGERATION. CONTROLS *“|cRAL | 172 |#12 412 | 412 20/1. {26
e7leo/t | —— | == |-—=[ -—= |- [SPARE ;;\"n“\”/ngzd““" ) E—— 0 27le0/1 | #12 | #12 |#12| 1/2 |CHAL [VISA COOLER * 1200 |[----—- 1200
1800 1800 |[----—- TRACK LIGHTING % cHaL| 172 |#12| #12 | #12  |e0/1 |es 480 |--———- 480 |--———- REFRIGERATION. CONTROLS . |oraL | 172 [#12 | 412 | 412 {2071 |28
29leo/1 | -——— | == |- === |--—- |SPARE *x ) [E—— 0 29leo/1 | #12 | #12  |#12| 1/2 |CHAL [VISA COOLER * X)) mm—— — 1200
640 640 |ACCENT LIGHTING * cHaL| 172 |#12| #12 | #12  [|20/1 |30 480 |-————- [-————- 480 [REFRIGERATION. CONTROLS *|cHAL [ 172" [#12 | #12° | #12 {20/1. {30
3tleo/1 | -—— | -—= |- === |--—- |SPARE *x 0 0 31le0/1 | #12 | #12 |#12| 1/2 |CHAL |[(1) 8’ FLORAL CASE x 240| 240
0 ) [E— - EXTG. SPARE. BREAKER I I (e [ M T R k- 1440| 1440 |-————- |[-————- DAIRY. COOLER cHAL | 172 la1e et | ate < oot {32
33 [20/1 ] <o | 2ox o fese [ =2 [o<EXTG. SPARE . BREAKER ) E— 0 33|20/1 | #12 | #12  [#12| 1/2 |CHAL [40" MULTI DECK CASES * 1440 [--———- 1440
0 ) E— EXTG. SPARE . BREAKER I P [ R e T AR kT 1200 |[----—- 1200 |[----—- BEER COOLER DR HEATERS *x [CHAL | 1/2 |#12| #12 | #12  |20/1 |34
35 [20/1. ] <= | 2o= o fesm [ = [<o<{EXTG. SPARE . BREAKER ) (S E—— 0 35le0/1 | #12 | #12 [#12| 1/2 |CHAL [VISA COOLER * 1) mm—— — 1200
= 0 0 |[EXTG. SPARE . BREAKER S [y (Rl S - T A R k1 ) [E— - 0 [SPARE 2Lt ot o Rl P e 2071036
20/1 | === s fes | s JE< O lEXTG . SPARE BREAKER 0 0 37|e0/1 | #12 | #12  |#12| 1/2 |CHAL [VISA COOLER * 1200 1200
NOTE — SHADED AREAS OF SCHEDULES — | 0 0 |- |-———- EXTG. SPARE . BREAKER X K XA X === la071° |38 0| 1144 |-——-—=|-————- 38
ARE EXISTING TO REMAIN. 39 [20/1. ] === Zos X fsms [ A<= f===~ |EXTG. SPARE . BREAKER 0|-—---- 0 39 [20/1 | #12 #12  |#12| 1/2 |CHAL|VISA COOLER x 1200 |------ 1200 |------ MEAT COOLER CHAL | 172|812 | === 412 |e0se
0 ) E— EXTG. SPARE . BREAKER S [y (IRl S - 17 R 1) ) E— 1144 |--———- 40
41 [0/1 ] === | 2oz fesn [ =[S {EXTG . SPARE . BREAKER ) (S E—— 0 41l20/1 | #12 | #12 |#12| 1/2 |CHAL [VISA COOLER % 1)1 mm— — 1200
) [E— - 0 |[EXTG. SPARE . BREAKER S [ [l R -l R P ) [E— - 0 [SPARE B o R -1V O P
WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 12410 12500| 8750| PEAK PHASE (B) UNBALANCED NEUTRAL LOAD AMPS =  104.2 AMPS WIRE/CONDUIT KEY [VIRING TYPE |INSULATION [CONDUIT TYPE |TEMP RATING 10592 | 11192| 10260| PEAK PHASE (C) UNBALANCED NEUTRAL LOAD AMPS =  85.5 AMPS
1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE =  93.5 AMPS 1234 C-CU WIRE |H-THWN  |A-EMT L-78-86 Deg. F. NON DIVERSIFIED LOAD AT 208 VOLT, THREE PHASE = 89, AMPS
UEWEMP RATING 33,660 UEWEMP RATING 32, 044
ONDUIT TYPE ONDUIT TYPE
INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001 INSULATION PRINTED ON PANELS PROGRAM SERIAL NUMBER 2001.4001
IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES IRING TYPE REGISTERED TO - TODD W. CAREY AND ASSOCIATES
PANEL NOTES: PANEL NOTES:

¥ - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
xx — NEW SPARE BREAKER FOR REMOVED LOAD

1

PANEL SCHEDULES

NO SCALE

¥ - EXISTING BREAKER AND FEEDER TO BE MODIFIED TO SERVICE NEW/RELOCATED LOADS
xx - REUSE EXTG SPARE BREKAER, PROVIDE NEW FEEDER TO NEW LOADS

E3.2




