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GENERAL NOTES:

DO NOT SCALE
ALL DIMENSIONS TO BE CHECKED ON SITE

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical
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DO NOT SCALE
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Main Canopy
Size: 4000(L) x 1600(D) x 500(H)mm
Materials: 1.2 & 0.9 304 S/S
Filters: 8no. 400(L)x500(H)x45(D)mm Baffles
Weight: Est. 300kg

Extract Details
Extract Flow Rate: 1.35 m³/s
Static Pressure at Extract Spigots: 100 Pascals
Extract Spigots: 4no. 250x250mm
Extract Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

Supply Details
Supply Flow Rate: 1.15 m³/s
Supply Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

UVO500 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 120W
Weight: 10.5kg

1no. ESP3000 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 30W
Weight: 85kg

Heater Battery
22kW Electric Heater Battery 30A - Optional

KEY:
EXTRACT DUCT
SUPPLY AIR DUCT
ELECTRICAL
STRUCTURAL POINTS

[AP] ACCESS PANEL
REQUIRED ACCESS

GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical
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Electricity Distribution Board to be repositioned (to suit new internal wall
and kitchen fit out design). All work to comply with regulations and recommendations
of the relevant supply company and to the satisfaction of the inspector.
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Serving Hatch

Proposed drainage to BOH kitchen and FOH kitchen to be set
out on site by Main Contractor in conjunction with fit out design
(by specialist)
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SILENCER

OPTION FOR EHB
400V/3~/50Hz 22kW 32A

FILTER BOX CONTAINING
2NO. 600x600x100 G4

PANEL FILTERS

SUPPLY AIR LOUVRE
1250x1000 O/A

EXTRACT AIR LOUVRE
1250x700 O/A

REQUIREMENTS FOR FIRE
RATED DUCTWORK TBC
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LOCATION TBC
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TBC BY CLEANING
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TBC BY CLEANING
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EXTRACT DUCT
SUPPLY AIR DUCT
ELECTRICAL
STRUCTURAL POINTS

[AP] ACCESS PANEL
REQUIRED ACCESS

GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical

Main Canopy
Size: 4000(L) x 1600(D) x 500(H)mm
Materials: 1.2 & 0.9 304 S/S
Filters: 8no. 400(L)x500(H)x45(D)mm Baffles
Weight: Est. 300kg

Extract Details
Extract Flow Rate: 1.35 m³/s
Static Pressure at Extract Spigots: 100 Pascals
Extract Spigots: 4no. 250x250mm
Extract Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

Supply Details
Supply Flow Rate: 1.15 m³/s
Supply Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

UVO500 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 120W
Weight: 10.5kg

1no. ESP3000 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 30W
Weight: 85kg

Heater Battery
22kW Electric Heater Battery 30A - Optional

FAN DATA

SILENCER DATA
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Electricity Distribution Board to be repositioned (to suit new internal wall
and kitchen fit out design). All work to comply with regulations and recommendations
of the relevant supply company and to the satisfaction of the inspector.
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Serving Hatch

Proposed drainage to BOH kitchen and FOH kitchen to be set
out on site by Main Contractor in conjunction with fit out design
(by specialist)
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EXTRACT DUCT
SUPPLY AIR DUCT
ELECTRICAL
STRUCTURAL POINTS

[AP] ACCESS PANEL
REQUIRED ACCESS

GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical

Main Canopy
Size: 4000(L) x 1600(D) x 500(H)mm
Materials: 1.2 & 0.9 304 S/S
Filters: 8no. 400(L)x500(H)x45(D)mm Baffles
Weight: Est. 300kg

Extract Details
Extract Flow Rate: 1.35 m³/s
Static Pressure at Extract Spigots: 100 Pascals
Extract Spigots: 4no. 250x250mm
Extract Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

Supply Details
Supply Flow Rate: 1.15 m³/s
Supply Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

UVO500 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 120W
Weight: 10.5kg

1no. ESP3000 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 30W
Weight: 85kg

Heater Battery
22kW Electric Heater Battery 30A - Optional

FAN DATA

SILENCER DATA
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[AP] ACCESS PANEL
REQUIRED ACCESS

GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical

Main Canopy
Size: 4000(L) x 1600(D) x 500(H)mm
Materials: 1.2 & 0.9 304 S/S
Filters: 8no. 400(L)x500(H)x45(D)mm Baffles
Weight: Est. 300kg

Extract Details
Extract Flow Rate: 1.35 m³/s
Static Pressure at Extract Spigots: 100 Pascals
Extract Spigots: 4no. 250x250mm
Extract Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

Supply Details
Supply Flow Rate: 1.15 m³/s
Supply Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

UVO500 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 120W
Weight: 10.5kg

1no. ESP3000 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 30W
Weight: 85kg

Heater Battery
22kW Electric Heater Battery 30A - Optional



E x i s t i n g   S e r v i c e s   V o i d
G F   C e i l i n g

G F   S l a b   L e v e l
F o o t p a t h   l e v e l

G F   S l a b   L e v e l

G F   C e i l i n g

P r o p o s e d   F l o o r   L e v e l

F O H   K i t c h e n Acc. WCR e s t a u r a n t

P r o p o s e d   F l o o r   L e v e l

WC

F O H   K i t c h e n R e c e p t i o n M a i n
E n t r a n c e

C e i l i n g   l e v e l

C e i l i n g   l e v e l

B O H   K i t c h e n

O p e n   C e i l i n g

C e i l i n g   l e v e l C e i l i n g   l e v e l

C e i l i n g   l e v e l

C e i l i n g   l e v e l

C e i l i n g   d e s i g n   b y   S p e c i a l i s t   d e s i g n

E x i s t i n g   S e r v i c e s   V o i d

(Underside of First Floor)

(Underside of First Floor)

~3
56

6

The Gatehouse, Gatehouse Way, Aylesbury, Buckinghamshire, HP19 8DB

Phone: +44 (0)1296 767277
Email: info@rcks.co.uk - Web: www.rcks.co.uk

CLIENT:

TITLE:

REVISION NOTES:

1:50
SCALE:

DATE: DRAWN BY:
19-06-26 AD

DRAWING NUMBER:
1298-1125-07

REV DATE REVISION

PAPER SIZE:
A1

OSMA KITCHEN VENTILATION
SUPPLY AIR ELEVATIONS

OSMA

REV:

© Copyright 2023

C

DO NOT SCALE
ALL DIMENSIONS TO BE CHECKED ON SITEKEY:

EXTRACT DUCT
SUPPLY AIR DUCT
ELECTRICAL
STRUCTURAL POINTS

[AP] ACCESS PANEL
REQUIRED ACCESS

GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical

Main Canopy
Size: 4000(L) x 1600(D) x 500(H)mm
Materials: 1.2 & 0.9 304 S/S
Filters: 8no. 400(L)x500(H)x45(D)mm Baffles
Weight: Est. 300kg

Extract Details
Extract Flow Rate: 1.35 m³/s
Static Pressure at Extract Spigots: 100 Pascals
Extract Spigots: 4no. 250x250mm
Extract Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

Supply Details
Supply Flow Rate: 1.15 m³/s
Supply Fan: SQUHT67/450-EC-3
Power Supply: 400V / 3~ / 50Hz
Input kW: 1.617kW
Full Load Current: 3.74 Amps
Fan Weight: 70kg

UVO500 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 120W
Weight: 10.5kg

1no. ESP3000 Odour Control
Power Supply: 220-240V / 1~ / 50Hz
Power Requirements: 30W
Weight: 85kg

Heater Battery
22kW Electric Heater Battery 30A - Optional



KITCHEN

PLANT SPACE

Ventilation Wiring Details T+E Twin + Earth Cable

5C TP+N 5 Core 3 Phase + Neutral

Rotary Isolator
Located By Fan

Supply Fan
SQU67/450-EC-3

400V/3~/50Hz 1.617kW 3.74A

L1 L2 L3 PE

Rotary Isolator

MCB

MCB

KITCHEN CANOPY
LIGHTING

230/1/50
LIGHTING
CIRCUIT

2.5mm 5C TP+N
400/3/50 @ 3.74A

MCB

OPT. HEATER

6mm Copper
5C TP+N
400/3/50 @ 25A

Rotary Isolator

Rotary Isolator
Located By Fan

Extract Fan
SQU67/450-EC-3

400V/3~/50Hz 1.617kW 3.74A

L1 L2 L3 PE

Rotary Isolator

MCB

2.5mm 5C TP+N
400/3/50 @ 3.74A

Scope of Works – By Others

All power supplies, field wiring, and associated electrical installation
works shall be provided by others.

This includes, but is not limited to:
- Final circuit power cabling from distribution boards to plant
- Rotary isolators local to equipment
- MCBs/RCBOs and protective devices within distribution boards
- All containment (tray, conduit, trunking) for power and field wiring
- Earthing and bonding of all equipment

Our scope is limited to:
- Control wiring within panels and between controls equipment
- Testing, and commissioning of the controls system

All incoming supplies and field wiring by others shall be installed,
tested, and proven safe prior to commencement of our
commissioning works.

5C Sheathed
Belden 10V

POTENTIOMETER
SPEED CONTROL

5C Sheathed
Belden 10V

POTENTIOMETER
SPEED CONTROL

MCB

ESP3000

T+E
230/1/50

Rotary
Isolator

Switched
Fuse Spur

MCB

UVO500

T+E
230/1/50

Rotary
Isolator

Switched
Fuse Spur
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GENERAL NOTES:

The Canopy: is designed to extract
cooking appliances below only, additional
ventilation in kitchen may be required by
others.

Access and lifting equipment: shall be
supplied by REAL subject to exclusions
noted on quotation.
specific exclusions will be working above
4m and any powered access/lifting
machinery.

Finishing: All products will be
manufactured true & square, any
discrepancy between assembled products
& out of square / level walls or ceiling is to
be made good by others.
Materials: All visible surfaces are to be
from 20 gauge fine grain brush polished
stainless steel sheet. Canopies type 304,
SDU type 430 and wall cladding type 430.
Non visible surfaces are to be from other
stainless steel
Fixing points: Our customer must ensure
the building structure is capable of safely
supporting the weight of the product
(either displayed on this drawing or
available on request)
Radiant Heat: Although they will have
some effect, kitchen canopies and
ventilated ceilings are not designed to
control ambient temperatures within a
kitchen. Extremes of heat gain (specifically
from high radiant heat output equipment)
and heat loss, must be allowed for in the
design of heating & cooling plant by
others.
Work by others: Except where specially
stated on this drawing, all electrical &
builders finishing work is to be carried out
by others.

All dimensions in mm unless otherwise stated.
Products supplied with fine plastic coating must
be removed prior to use

Ductwork: to be manufactured & installed
in accordance with DW144 & DW172.
Cleaning access to be in accordance with
DW144 & DW172.
Kitchen extract ductwork to have access
panels every 3mtrs & change in direction.
Kitchen supply ductwork every 10mtrs &
change in direction where practical
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