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EQUIPMENT KEY:
1. Table 300x800x0.03 =  0.0084
2. Kebab 450x800x0.75 =  0.27
3. Chargrill 600x800x0.95 =  0.456
4. Griddle 600x800x0.45 =  0.216
5. Table 350x800x0.03 =  0.0084
6. Pressfry 450x800x0.5 = 0.18
7. Fryer 450x800x0.5 = 0.18
8. Fryer 450x800%0.5 = 0.18
9. Table 350x800x0.03 =  0.0084
10. Range 900x800x0.4 =  0.288
= 1.7952

Canopy Factor
1.2x1.8=2.16 m3/sec
7776 m3/ hr
MUB-T062-560 2.5 m3/sec @ 400 pa
Odour control plasma clean xtract 4200
3.0 m3/ sec rated

ozone duct dwell time

10 Filters - Eco fleece / Mesh
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VERT'CAL yy/ REV DETAILS DATE
11. Canopy 5m x 1.5m (made in 2 bolt together sections) DUCT CLIENT .
11a. Control panel - Gas safe - Co2 monitor DISCHARGE Chick Inn
12. Prep assembly line
13. Service counter TITLELayOUt
14. Pizza prep
15. Sink unit
16. Dough prep mixer
17. Flour store I T TTTTTT T TTTTTIT] I I | PRo-No 19657-L-1 il
18. Ventless pizza oven om 5m CHECKED BY DATE
19. Freezer room DRAWN BY DATE
20. Fridge room
21. Sink Unit SCALE 1:50 SHEETSIZE A3
22. h/w sink
‘ target
Kitchen Volume 6.2 x 8 x 2.5 = 124 m Client Approval equipment
Air changes per hour 7776 m3 /124 m3 = 62.7 ach A qb
; ; ; ; pproved by Manufactured by Pedrette Engineering Ltd
Efflux velocity biased on duct 500 x 500 = 8.64 m / sec Please check carefully that this drawing anuactred T{admg ere Of? neer F?o o
+2.16 m/ sec site specific rate represents your instructions as we will , " Gloucester, GL2 5EU
manufacture from information contained herein. - TEL: 01452 410447  FAX: 01452 410471
Liability cannot be accepted for errors or Signature email: engineering@targetcatering.co.uk
Demand controlled vent panel ommissions once this drawing has been web: www.targetcatering.co.uk
SNS 3000 Co2 + duct temp smoke sensor accepted and production begun. By signing you © Pedrette Engineering Ltd
arg also agreglng to our terms and Condltlons’ Date This drawing is the property of Pedrette Engineering Ltd
which are available upon request and it must not be copied, reproduced, or divulged to
anyone without written permission




