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PLAN AS PROPOSED: Ground Floor
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Twin system AC cassette units serve
Restaurant area. Refrigeration pipes
extend to service zone at rear of building

ESP filter unit, located to allow safe access for
maintenance
Important - grease from Esp and Canopy to be
drained directly into suitably sized grease
interceptor unit with auto biocide treatment  prior to
discharge. Additionally pot wash drainage shall also
be drained via the suitably sized grease interceptor
unit and treated before discharge to Sewer.

Supply air connections to
Canopy with fire dampers

AP AP

Kitchen extract canopy to be provided with an "ANSUL" or Landlord & insurer
approved fire suppression system. System to be fully interlocked to signal
fire alarm on activation. In addition shall also immediately shut down - all
ventilation equipment, exhaust fans and air-conditioning equipment.
Furthermore shall close the gas solenoid valve and shut down the cookline.
Fit emergency activation button locally for Ansul and local "Emergency knock
off button" to shut down as above. Finally provide and install a local Carbon
dioxide sensor in kitchen and link into emergency shut downs

Fire rated exhaust duct rises to
above

Supply duct drops from floor above
complete with FD between floors.

HTR

Zone Heater battery serve
Restaurant Supply

Fresh air supply diffusers
serve restaurant area
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Supply and exhaust ducts drop to below tight
to rear wall. Supply c/w FD

Toilet exhaust fan

WC extract system to terminate to existing
louvre.

Entrance over door heater
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2 off UV-O  ozone units,
located above ceiling in
accessible location for
maintenance.

Pot wash exhaust fan

Pot wash exhaust system to terminate to
existing louvre

Basement exhaust system to terminate to new
louvre with bird mesh.
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PLAN AS PROPOSED: First Floor
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Inlet Filters

1200x1000 inlet louvre with mesh screen.

1200 x 1000 exhaust duct with mesh screen.

Carbon filters mounted at floor level with
access to the side for maintenance.

Silencer mounted in duct as it rises from low
level to high level exhaust louvre.

Fire rated duct from below

Supply duct drops from floor above
complete with FD between floors.
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Triple system AC cassette units serve
Restaurant area. Refrigeration pipes
extend to service zone at rear of building

Toilet exhaust duct to drop to below
with fire dampers.

Important - all silencers to be selected and
installed fully in accordance with Acoustic
engineers & local authority  recommendations
and requirements

Hot water storage cylinder to be
located in plant room area.

Supply air fan / AHU located on
first floor positioned at high level
above exhaust fan.

SECTION "B-B"

FD

Supply air fan / AHU located on
first floor positioned at high level
above exhaust fan.

Supply duct connects to rear of louvre in
external wall.

Access panels to be installed for future
maintenance.

SECTION "A+B" COMBINED

FD

Access panels to be installed for future
maintenance.

Carbon Filter mounted at floor level with
access to side for maintenance.

Carbon Filter mounted at floor level with
access to side for maintenance.

SECTION "A-A"
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Zone Heater battery serve
Basement Supply

Exhaust duct rises to floor above with fan
installed vertically in the rise.
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Ducts to pass under low beams
2050mm to lowest part of duct.
Corners and low level sharp edges
to protected.

Ducts to pass under low beams
2050mm to lowest part of duct.
Corners and low level sharp edges
to protected.
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Chrome Wire Shelving Chrome Wire Shelving

Chrome Wire Shelving
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6.8sqm

PLAN AS PROPOSED: Basement
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NOTES & REVISIONS

Unit 9, Markfield Industrial Estate
Hill Lane Close, Markfield, Leicestershire, LE67 9PY
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Proposed Air Conditioning & Ventilation Services
for GDK Store
14 Oxford Road
Manchester
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A 14-04-21 Updates as feedback - LL Engineer
B 22-04-21 Updates as feedback - LL Engineer
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