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It is the clients responsibility to provide a minimum
900 mm width for access of the largest item
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CATERING EQUIPMENT & TABLEWARE DISTRIBUTORS

Canal View
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Burscough
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Email: design®Xkitchequip.co.uk

Standard Connection Notes
Mechanical

1. All points shown are generally the suggested points from where the incoming

supplies ore terminated and pipework should run. Generally, services are to be brought

to within one metre of actual equipment connection point.

2. Mechanical contractor to provide and fit all stopcacks, valves and any other fittings

necessary at each riser position for gas, water, steam and drainage services. All

services to be to local codes.

3. All wastes to be run as close as possible {o, and 100mm above, finished floor level

unless stated otherwise, adequate falls should be allowed. Anti—syphon pipes and
i i ("Not Kitchequi

4, All drainage outlets to be trapped prior to waste pipe connections, generally below
floor level, by mechanical contractor. Waste pipe connections to have on adequate fall
and to have a minimum of bends as possible.

Waste piping to combination ovens to besuitably clipped and run in MUPVC or copper
due to temperature of waste water. All water feed pipework to be run as services
specification unless otherwise stated.

7. Any surfoce mounted pipework from high level ta be co—ordinated with architects
detail and agreed prior to installation, these to be kept to a minimum. All supplies to
terminate with suitable isolation valves in an accessible positian.

8. Where two or mare appliances in a run call for hot or cold water services, the
supply pipe sizing of the mains circuit must be large enough to enable simultaneous

in water supplies to conform to all current local and national water

s.
ins gas to each of the cooking areas to be provided with emergency cut off
id valves (by others) and connected to the fire suppression system (where

., fitted with test nipples
s by the mechanical
contractar.
11. Propane gas consumptions shown are maximum Btu's/hour. Gas supply pressue to
be:—

Natural Gas — 20 mbar at the inlet manifold (with pressure gauge)
Propane Gas — 36 mbar at the individual equipment —connection.

12. Gas governars are to supplied fitted with an appliance unless stated otherwise. (if
Kitehequip are installing)

13. Dishwosher — Water feed to dishwasher to be an independent supply from separate
storage tank or with class A air gap with a minimum pressure indicated in detailed
schedule notes. If the minimum pressure is not available then an nal were
possible) rinse baoster pump must be fitted to machine By Kitchequip ( a variation
order may be required for this).

Special Note:
It is suggested that the local water authority be contacted (by the client) to ascertain
whether check valves can be incorporoted instead of seporate storoge tanks ond for

final confirmation that Bye Laws/ Regulations are being complied with for all items of
equipment with water feed.They should also be able to advise on degrees clark/ water
hardness.

Softened/ treated water supply (not always salt based) will be required to certain
appliances including combination ovens if Clarke scale is above 5 degrees and
dishwasher if above 8degrees

Standard Connection Notes

Electrical
1. cal contractar to provide all necessory isolators, switches, spurs, connection
boxes and socket outlets and s responsible for earth bonding dll equipment unless
otherwise stated. Electrical contractor is respansible for supply and fitting of
backboxes and covers to dll isolators, sockets etc... together with any interconnection
wiring generally as directed in the notes below.

2. All 13 amp’switched socket outlets and switched fused spur outlets to be fitted
1200mm above finished floor levels unless otherwise stated. Heights of sockets / spur
outlets for refrigerators, freezers and insect terminators to be 2100mm above finished
floor level unless otherwise stated. All connection boxes from isolators to be fitted
300mm AFFL unless otherwise stated in the schedule. Heights specified AFFL are to
base (underside) of boxes.

outlets. Please advise your electrical contractor and/or Kitchequip If these are
required. Refer to attached services specification detail.

solators, sockets etc a
ns or any local or international codes applicable on
y of the electrical contractor {o ensure all electric
these requlations.

6. Electrical site voltage: Single phase : 230 V; Three phase : 415 V. (Note : Phases
may not split equally to items of equipment).

lies conform ta

GENERAL
1. All builders works and scaffolding for the installation of the kitchen equ
b uded by the main contractor or as detailed in the main contract pi

2. Refrigerators / Deep Freeze Cobinets and d
freezers must be adequately ventilated to allow sufficient air flow around compressors
(by others). All equipment to be rated to an ambient temperature of 90 Deg F (32

Deg C). 1SO CLIMATE 5.

3. Sectional Coldrooms / Deep Freeze Rooms compressors to be positioned remote /
integral as specified. Adequate ventilation must be provided to dllow sufficient air flow
around compressars (by others). All equipment to be rated to on ombient temperature
90 Deg F (32 Deg C). 1SO CLIMATE 5.

4. A clean level floor is required with il walls fi
5. Condense water to discharge over tundish at
unless stated otherwise.
6. Services and dimensions for all specially fabricated items (ie. faod service counters,
fabreation, extraction canopies etc...) should be taken from nominated manufacturers
construction drawings which have been (or will be) provided. Do not use this drawing.

ished.
shed floor level or floor gulley

Extraction Systems
An adequate system compliant with DWI72 system is required above cooking and
dishwash areas. If supplied and fitted by Kitchequip then (unless atherwise stated)
then the following are excluded:

1. Wiring of canopy lights

2. Wiring of speed controller/ regulator

ing of extract and make—up air fans to speed controls, please see extraction
specification on separate sheet.
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