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EQUIPMENT SCHEDULE

Item | Qty. Description

Remarks

CIRCULAR DISHMACHINE ASSEMBLY

REMOVE/DEMO

BELT CONVEYOR ASSEMBLY

REMOVE/DEMO

BOOSTER HEATER

REMOVE/DEMO

PASS-THRU WINDOW ASSEMBLY

TO REMAIN

MIXING VALVE ASSEMLBY

REMOVE/DEMO

HAND SINK

TO REMAIN

SORTING TABLE

TO REMAIN

Lot | MISC. DOLLIES, TRASH CANS, ETC.

TO REMAIN

V|00 NN | MW N |—

2 EXHAUST DUCT FOR DISHMACHINE

REMOVE/DEMO

L

——

|

I

I

|

| — Soiled Water Trough for
| Beverages Only.
|

|

|

|

]

— This line represents height
of low obstruction. Height is
49" AFF.

EXISTING DISHROOM EQUIPMENT PLAN
& Hose Reel to be
\(\i %; Ceiling Mounted. Table Limit Switch

These plans were approved by the Owner for the current

layout & systems. Any contemplated changes must be approved before
undertaking any modifications.

DRAFTING & DESIGN, LLC is acting as a Food Service Consultant

and is not authorized to stamp or approve drawings for use in
obtaining permits for construction. These approvals are only available
from a licensed Architect/Engineer. These documents are intended to
be reviewed and approved by an Architect/Engineering firm prior to
construction. DRAFTING & DESIGN, LLC shall not be responsible for
any local codes not being met. No architectural or engineering
services are intended or assumed by DRAFTING & DESIGN, LLC.
DRAFTING & DESIGN, LLC shall not be held responsible for any
malfunctions of any food service equipment after facility is open.

Any construction coordination is the responsibility of Owner/Contractor.
All permits and permits costs are the sole responsibility of the Owner.
DRAFTING & DESIGN, LLC shall not be held responsible for any

errors with equipment utility rough—in locations, heights, etc. as well
as any issues or problems occurring due to equipment substitutions.
The Kitchen Equipment Supplier is responsible for field measuring and
verifying all utility rough—ins and locations prior to installation of the
food service equipment as well as any coordination required with

any of the respective trades.

DRAFTING & DESIGN, LLC SHALL NOT BE LIABLE OR RESPONSIBLE FOR
CHECKING/VERIFYING ACCURACY OR INACCURACIES OF ARCHITECTURAL
CAD FILES, ETC. PROVIDED TO DRAFTING & DESIGN, LLC FOR USE IN
THIS PROJECT. THE DESIGN INTENT IS PROVIDED BASED ON CAD FILES
PROVIDED. IT IS THE RESPONSIBILITY OF THE ARCHITECT/ENGINEERS

TO KEEP DRAFTING & DESIGN, LLC CURRENT WITH UPDATED CAD FILES
AS THE PROJECT PROGRESSES.

NEW DISHROOM EQUIPMENT PLAN

NOTICE TO BIDDERS:

Substitutions are not allowed unless equal to the
equipment specified and must be approved prior to
procurement from Drafting & DESIGN, LLC and/or the
Owner(s) or shall not be accepted.

The Kitchen Equipment Contractor(KEC) shall provide a
Turn-Key project and provide materials and labor for
disconnecting, modifications & reconnecting of ALL
Utilities including Exhaust Ductwork, Demolition and
Removal of all Existing Equipment, Funish and Installation
of all New Equipment and providing the Completed

Finished Dishroom ready to use and turn over to the Owner.

KEC shall patch any floors, walls or ceiling as required for
utility modifications & equipment installation.

The KEC shall field measure as required prior to
construction to ensure a proper fit of all equipment and
shall provide field joints as required for building access.
Verify building access/jobsite conditions for all equipment
prior to installation.

EQUIPMENT SCHEDULE

Item | Qty. Description Remarks
I I CONVEYOR DISH MACHINE NEW

2 I SLAT CONVEYOR/SOILED DISHTABLE ASSEMBLY NEW

3 I 54 KW BOOSTER HEATER NEW

4 I PASS-THRU WINDOW ASSEMBLY TO REMAIN
5 I HOSE REEL ASSEMBLY, CEILING MOUNTED NEW

6 I HAND SINK TO REMAIN
7 I SORTING TABLE TO REMAIN
8 Lot | MISC. DOLLIES, TRASH CANS, ETC. TO REMAIN
9 2 | VENT RISER FOR DISH MACHINE NEW

10 I CLEAN DISHTABLE NEW

SEE TRAYCON & STERO SHOP DRAWINGS FOR DETAILS. SEE WRITTEN ITEMIZED SPECIFICATIONS.

THESE DRAWINGS ARE PREPARED TO INDICATE ONLY LOCATIONS AND ARRANGEMENT OF FIXTURES, EQUIPMENT, AND UTILITY CONNECTION REQUIREMENTS. NO ARCHITECTURAL OR ENGINEERING SERVICES ARE INTENDED OR ASSUMED.
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Kitchen Equipment Contractor -
shall Disconnect electrical utilities

from Existing Conveyor.

Kitchen Equipment Contractor shall
provide New Connection for New
Conveyor Assembly, 208 volt-1 phase,
20 circuit, +18" AFF and connect to
control housing. See Shop Drawings for

Kitchen Equipment

Contractor shall

Disconnect electrical
}@ utilities from Existing

r T T T T T T T T ]
| |
| |

T i b=

Dishmachine Assembly &
Existing Booster Heater.

|

EXISTING DISHROOM ELECTRICAL PLAN

details:

Kitchen Equipment Contractor (KEC) shall

_ provide from Overhead New Electrical

Connection for New Dishmachine, 480 volt-3
Phase, 18.4 amps & connect to New
Dishmachine. KEC to interwire Dishmachine
with Table Limit Switch on Clean Dishtable.

15'-5"

ELEC. BOX
W/CONTROLS

?

o S s

e =8

8|_4|l

-
|
|

*********** i b=

t—Kitchen Equipment
Contractor shall provide
stub-up +5" AFF New
Electrical Connection for
10' New Booster Heater, 480
volt-3 Phase, 65 amps & |
connect to New Booster
77777777777 Heater.

|

NEW DISHROOM ELECTRICAL PLAN

Disconnect all plumbing utilities from
the Existing Conveyor. Disconnect Existing exhaust
0o I ductwork from Existing
] i Dishmachine Assembly.
|
******************************* | 5
- — — — — — — — — - | — —
p - o N || ( | h N\
/o \ | { r— The Existing Pass-Thru Window \
| s \ : : | | shall remain. N \
\ N o I | | / J
& I / | | | I /
& o / I | g
-— L~ | , I R
|
_ _ o | ! The Kitchen Equipment Contractor shall disconnect all utilities, dismantle and
Disconnect all plumbing utilities from the remove the Existing Conveyor Assembly, Existing Dishmachine Assembly and
Smstmg Elshmachlne Assembly and dispose of at the instructions of Towson University.
ooster heater.
}@ Disconnect plumbing utilities from the n E}@ The Kitchen Equipment
Existing Hose Spray. Contractor shall remove the —
Existing Hose Spray Assembly.
r— - - - 7 - r— - - - Bl
| | | |
| | @ | |
. - - - ! - _ |_|
Kitchen Equipment Contractor shall connect
New Conveyor/Dishtable Water Trough to . .
_ the Existinngot & Cold Water Connegctions Kitchen Equipment Contractor (KEC) shal B
as required and branch waste lines to connect New Dishmachine to New Water Lines to
Existing Floor Sinks as required be run overhead. KEC shall modify/cap existing
9 9 ’ water lines and run new water lines overhead for
. —— the New Dishmachine. KEC shall modify/relocate
. munnnnnwmmm ATy N hot water connection for New Booster Heater and
I e\ Overhead 3/4" Water  connect to Booster Heater. KEC shall extend
7 R \(% N For Dishmachine. waste lines from New Dishmachine and Booster

\Heater to Existing Floor Sink as required.

S R TR =

/( N requires 400 CFM's.

12!_4"

ELEC. CHANNEL

!

— The Kitchen Equipment Contractor shall provide
Vent Duct Risers and connect to Dishmachine
exhaust duct connections and then
modify/connect to the existing exhaust ducts.
Load end requires 200 CFM's and the Unload end

See the Stero Shop Drawing for more details.

ELEC. BOX ‘
W/CONTROLS l

I

[
| |
L__ |

I
il

Reel.
rr — — — — — / 1
\ \
\ \
L. __ _|

L Kitchen Equipment Contractor shall provide
required structural support to mount New Hose

NEW DISHROOM SPECIAL CONDITIONS

LA
ELEC. BOX ‘ ™ “ M‘ -
IR ——— 107"+
Kitchen Equipment
Contractor shall connect 3/4" Hot Water Stub-Up for
New Mixing Valve, Shut-Off New Booster Heater. KEC shall
Valve to the Existing Water extend 180° hot water to Dish
Connections and Extend 10'-7" Machine from Booster Heater.

Tempered Water line
overhead to Ceiling [
Mounted Hose Reel.

S i -
- } =] ]

NEW DISHROOM PLUMBING PLAN

THESE DRAWINGS ARE PREPARED TO INDICATE ONLY LOCATIONS AND ARRANGEMENT OF FIXTURES, EQUIPMENT, AND UTILITY CONNECTION REQUIREMENTS. NO ARCHITECTURAL OR ENGINEERING SERVICES ARE INTENDED OR ASSUMED.
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GENERAL NOTES AND SPECIFICATIONS

A. THIS CONVEYOR IS DESIGNED TO TRANSPORT 14" X 18" TRAYS
( VERIFY TRAY SIZE)

B. ALL DIMENSIONS ARE SUBJECT TO FINAL VERIFICATION.
C. VERIFY NUMBER AND LOCATIONS OF ALL WELDED FIELD JOINTS.

ALL ACCESSORIES FOR REFUSE HANDLING EQUIPMENT IMPLEMENTED
IN SCRAP TROUGHS ( i.e. WATER INLETS, DIFFUSERS, GUSHER HEADS,
CONTROL PANEL BRACKET ) SHALL BE PROVIDED AND INSTALLED BY
/ KITCHEN EQUIPMENT CONTRACTOR.

E. ALL TROUGH INTERCONNECTING PIPING, PIPING ACCESSORIES
(i.e. GATE VALVES, BALL VALVES, PRESSURE REDUCING

17'-2" FIN. WALL TO FIN. WALL (VERIFY) 569/ 16" VALVES, ETC. ) SHALL BE PROVIDED AND INSTALLED BY

PLUMBING CONTRACTOR.

[7-12/4" EQ. F. ALL WIRING FOR CONTROLS (i.e. START/STOP STATIONS,
42" DRIVE FEAME 41 / LIMIT SWITCHES ) SHALL BE PROVIDED AND INSTALLED BY
~ ELECTRICAL CONTRACTOR. ( INCLUDES REMOTELY LOCATED
A 5' -5 RACK SORTNG

CONTROL PANEL TO DRIVE ( S ) IF APPLICABLE)
r G. ALL FINAL SERVICE CONNECTIONS TO BE ACCOMPLISHED BY
THEIR RESPECTIVE TRADES.

1. CONVEYOR SLIDER PAN WITH INTEGRAL TROUGH, SINK AAND

CLEAN DISH TABLE CONSTRUCTED OF #14 GA. TYPE 304 STN. STL.
S AN / i Z

ALL COVED CORNERED CONSTRUCTION.
| \ f [ E—— S ——— =
- — naita I \ 2. 10" WIDE DURA-FLEX BELTING WITH BRASS CONNECTING PINS.
_ o~ |
N / il ! - 3. 5/16" HIGH REPLACEABLE NOLU-S AIR RIDE FEATURE MOUNTED
i & T 1 T T T E T T T fenniinnnngs ‘ / . = IN STN. STL. RETAINERS TACK WELDED TO TOP OF CONVEYOR
NZ : LU Lalall 1 0 & PAN.
] '———————————‘ ’’’’’ L : _/ 1 ' E 4. #12 GA. STN. STL. INTERMEDIATE BRACKETS.
T = N " )
I b © 5. #16 GA. STN. STL. CHANNEL WITH REPLACEABLE NOLU-S
I o ' _ \ // ~ RETURN BELT GUIDES.
| | K © - N M\ - z m
} } = 5 {Y / \\W W | 6. #18 GA. STN. STL. COVED CORNER DRIP PAN WITH TOP EDGES
- | | e—— \ 7 D HEMMED.
S 2 A | \ — A —
By = ] = = PEP%ONNELJ . 77T . 7. #18 GA. STN. STL REMOVABLE WITHOUT THE USE OF TOOLS
< = T = = - N o WL & PAN SHAPED SKIRTING PANELS.
= < = . 5] o WATER INLET SAFETY SNITCH , \\ - N
= = i — BY TRAYCON, ' - 8. STN. STL. FULLY ENCLOSED CONICAL GUSSETS.
Z . ‘ ‘ I I I 1 ) "l A J
\g S \ | % 4'-41/72 9'-0O 57 ' ’ = 9. 15/8"0.D. #16 GA. STN. STL. TUBULAR LEGS.
= = \ \ ] . N L
= e } } E \ ~ X P rarn _ z 10. 1 1/4" O.D. # 16 GA. STN. STL. WELDED TUBULAR CROSS BRACING.
= o = , % % < N
= o } } — N 5 § _ S1ERO MODEL SCT-T65 LEFT 10 RIGHT § S 11. STN. STL ADJUSTABLE BULLET FEET.
) L - - SN X N OPERATION - 480V-2P = 12. #18 GA. STN. STL. DRIVE CLOSURES WITH STN. STL. DOUBLE PAN
= ) e ©© 0 - = HINGED DOORS.
I\ | | ) oo ° ™ N
I ' o0 N ™
] N 13. START / STOP STATION.
A ] OBSTRUCTION LINE, ;%H RECEPTACLES \ \; . . . . . . 7 !
I ) . ; ROVIDED BY OTHERS, _
) HEIOHT 49" AF F. - 14. #14 GA, STN. STL;. RACK SORTING SHELF WOTH #12 GA. ADJUSTABLE
) 441/ 16" 4511 75-1/ 2" ( DISH WASHER ) 740 S STN. STL. BRACKETS ON 1 1/4" SPLASH MOUNTED UPRIGHTS.
A — 1 \ -
N —
>
K = % ] CEILING MOUNTED HOSE REEL
~ ] < A > ! PROVIPED ANSD INSTALLED BY OTHERS, PROVISIONS FOR MOUNTING TABLE LIMIT
) SWITCH FOR DISHMACHINE .
PROVIDED ANSD INSTALLED BY OTHERS,
e v s S S S S S S S 20" X 20" X 6" VEEP PRERINGE SINK
WITH STN. STL., PERFORATED BASKET
EXISTING WINDOW / WITH TUBLLAR RACK GUIDE AND (@)
10 REMAN ['1/ 2" OPEN DRAIN,
/
PLAN VIEW
2" [7" /2" SCALE: 2/ 4" = |'-O"
201/ 2"
/
/
_f//—\
/ 5OH
/ / 571/ 2"
YVERIFY WALL /2" 27" l [/ 2"
THCKNESS 201/ 2" v/
= =
V _ > >~
/ I / N S S DIDN
/ AT = _I_L J_I_ o
. N o
/ = Y }1
\/ 2" / > ’:
/ 2“ |7|\ ‘ ‘/ ZI\ ’/./. \’\-_.4 ,./ . _0_
v 8
= /8 /
: ,,/ y g OUGHING SCHEDILE
211/ 2" OAEQ.
/
SPECIFY CONVEYOR PAN TRANSITION / 28 6" [/ 2 @ ~ 11/ 2" OPEN WASTE C INDIRECT WASTE ) =
) 10 EXISTING WINDOW BUCK AND SILL, Y / / =
5 2 (6 2 11/ 2 @ -1/ 2 COLD WATER °
2 / foll / o & @/
£ ) N g 6" _ () -1/ 2" Hor wATR
= | = / N
= © / | -
_ _ / . - - CONTROL PANEL - 208/ / 20 ANP MAX. / | 0
N _ L N -
= \
N P 1 | |
— / 0 REF. -2/ 4HP / 208Y / 60 / | 7 VARIABLE SPEED DRIVE MOTOR /C)
% T—_ Ej
/ L L ) \ J | / / i
/ / / I
\@ / g ol SN S S S A
: +
' / | | (©
: 1 _ - AT \( + | : SECTION -0
X | | - & 7/ 8 ' | % ‘
= | | AR | | @/ | |« SCALE: |1/ 2" = 'O UI_
= A QY
o | | / ! ! |
« ‘ ‘ ®
I @ &l |
i i Al R Y i NOT TO SCALE
i /
/ ‘ ‘ / ‘ ‘ ' 0., ING, ARE ISSUED IN STRICT GONFIDENGE AND SHALL NOT BE REPRO. TRAYCON MANUFACTURING COMPANY, INC.
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CUSTOMER CONNECTION POINTS

PTS. SIZE DESCRIPTION
/ TABLE WIDTH TO DM |2” NPT (F) | DRAIN, MACHINE WASTE:
g OOD oM T MINHUN 307 140°F. MIN. @ 20 PS| FLOW PRES
,/ERZ r RECOM. MINIMUM 50 WM | 3/4” NPT (F) | WATER SUPPLY: 1ank FILL: |
4 T /R%3 7 /8 0V , 180°F. MIN. @ 20 PSI FLOW PRES.
VENT/IS (TY/P) ,—15/8 WH | 3/47 NPT (F) | WATER SUPPLY: coNSUMPTION = 290 GALS./HR.
@ @ 27 MIN. TO WALL AN (TYP) ONE (3) WIRE 480V—3PH—60HZ FEEDER SIZED FOR:
26 1 2 5” RECOM. CLEAR. 21 3/41 [ 1. SCRAPPER PUMP MOTOR — — 1HP = 1.8 AMPS
J S i EM ELECTRICAL 2. WASH PUMP MOTOR — — — —2HP = 3.1 AMPS
o | REQ. 3. CONVEYOR MOTOR — — — 1/4HP = 0.5 AMPS
| \ FLEC CHANNEL\ \ | 3 >\\ | 1. WASH TANK HEAT — — — —10KW = 12.0 AMPS
¥ - X A |
( \ : \ l\ o e TOTAL LOAD FEEDER NO.1 = 18.4 AMPS
| N[ I, T -t <
I‘ M}T#AFl ————— — || o //\/
| | | Es ?A/E;L@E\{ S~ 05 V0L NOTED VENT, LOAD END: RECOM. MIN. DRAW = 200 CFM
| | | = E4 ] ) < 0.D.
: | | | WELCEOCNTSSES |V:ZR GAP . VU NOTED VENT, UNLOAD END: RECOM. MIN. DRAW = 400 CFM
| . | WFT N
| | | || 0 !
| | HP\\\ / 0 1/2"x 3" CUTOUT TO CLEAR ADDITIONAL EQUIPMENT LIST
< - CONVEYOR PAWL BAR .
; A 17 TURNDOWN  SYMETRICAL TO HOOD 1. TANK HEAT: ELECTRIC 6. STAIN. STEEL FRAME & LEGS
* TABLE LIP INTO MACHINE IRIVE END ONLY 2. KIT 55 7. STAIN. STEEL FRONT PANEL
(TYP) 1 1/2 3. AUTO FILL 8. TERMINAL STRIP
4. COMMON DRAIN 9. AUTO SHUT DOWN
TANK |.D.75 7/8 o 1 /00— CLEAR TO SUGGESTED TABLE CONNECTION 5. FINAL RINSE SAVER 10 BOOSTER: BY OTHERS
VOTOR NOTE: RIGHT HAND—AS SHOWN
LEFT HAND—-OPPOSITE AS SHOWN
OVER HOOD
75 1/2 LEFT TO RIGHT OPERATION
ELEC. BOX K.O.
APPROX. AS SHOWN, VENT OVER 25 HOOD
CONNECTION PTS. WITHIN 5| COWL
(Y Wil
10 HEIGHT FOR
DOOR REMOVAL .
Al 31/16 — WM
(TYP) INSPECTION DOOR » |
16 0000 - IN RAISED POSITION [[ I
-—O VENT - A 1— -
w \ 1= A=
4.1/2 4 HEIGHT T Yl 4 1/2
(TYP) |
= - - = 5
21 5/4—— =—1 5/8
(TYP) / /
17 1/2
CLEAR.
THRU
TABLE HEIGHT  MACHINE
i IS s — ¢ ——
EE \ 55 1/2
| —3/4 NOMINAL |
.~ NE CLEAR. MACHINE |
SCRAP | [0 HEIGHT :@
1 BASKET | 34 +]
[ ] - | DRAIN
| el — r - t
e - = - DT—-7
\ / / 8 1/2
[] 1 T1 [ [ . f
|
1 s
1 2
22 - 12 1&2
<= O.A CLEAR
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