








HEAT WRAP
FREEZER LINE

BAR COOLER
72" BACK

AN
SU

L
R

10
2

 SCALE: 3/16"=1'-0"
1 (+4S6 (L114 /EC*A0+CAL 2LA0



VALLEY

SPRINKLER
RISER ROOM

BELOW

RIDGE

RIDGE

SCALE: 3/16"=1'-0"
1 411( /EC*A0+CAL 2LA0



MODEL
LENGTH WIDTH HEIGHT

HOOD DIMENSIONS (IN.)
MARK

WIDTH LENGTH DIA. CFM S.P.
COLLAR(S)

EXHAUST
HOOD INFORMATION

HOOD
NO.

COOKING
LOAD /
DUTY

RATING

HOOD
CONSTR. MUA

CFM
AC

CFM

TOTAL
WEIGHT

LBS.

SECTION
LOCATIONTOTAL

CFM

SUPPLY

6 9 0.307
600 1 48 0 48 SINGLE24XD1-48-S 27 - DISH

600

 

97430 SS 100%

LIGHTING DETAILS

QTY
L

BAFFLE FILTRATION DETAILS

QTY
H

LOCATION

UTILITY CABINET(S)
CONTROLS

HOOD INFORMATION

MARK FIXTURE TYPE
 BULB / LAMP INFO

FOOT
CANDLES

TYPE / MODEL
MATERIAL

SIZE (IN.)HOOD
NO. FIRE SYSTEM

MODELTYPE SIZE INTERFACE

1 27 - DISH

  
  
  

HOOD OPTIONS
 18 IN HIGH CEILING ENCLOSURES - FRONT LEFT RIGHT - FIELD INSTALLED
 FACTORY MOUNTED EXHAUST COLLAR(S)

ENCLOSURE PANEL INSTALLATION DETAIL
FASTEN TO WALL

HARDWARE BY OTHERS

5/16'' BOLTS
PROVIDED BY

MANUFACTURER

CLAMPS
PROVIDED BY MANUFACTURER

HOOD TOP

VERIFICATION OF HOOD HANGING HEIGHT ABOVE FINISHED FLOOR (A.F.F.)
IS REQUIRED FOR CORRECT PLACEMENT OF FIRE SYSTEM NOZZLES.

HOOD HANGING HEIGHT FOR FIRE SYSTEMS

RECOMMENDED HANGING HEIGHT = 80" FROM
FINISHED FLOOR TO LOWER FRONT EDGE OF HOOD.

OTHER HANGING HEIGHT = __________" FROM
FINISHED FLOOR TO LOWER EDGE OF HOOD.

TYPICAL
HANGER
BRACKET

SUPPLY PLENUM HANGER BRACKET DETAIL

TYPICAL
HANGER
BRACKET

ON HOODS OVER 120"

HOOD HANGER BRACKET DETAIL

NOT TO SCALE

REFERENCE SCALED DRAWING FOR ACTUAL LOCATIONS

TYPICAL HOOD 
HANGING METHOD

THREADED
ROD (1/2")

WASHER

HANGER
BRACKET

1/2" NUT

SUPPLY PLENUM INFORMATION

POS.HOOD
NO. MARK

TYPEL
COLLARS

W L DIA. CFM
INSULATED DAMPER(S)

VEL.
LED LIGHT(S)

W H
SIZE (IN.)

TYPE
MOUNTING QTYQTYSUPPLIED

TOTAL
CFM

TOTAL
S.P.

2 46.1 - PIZZA FRONT MUA 12 30 5280.01 211FACTORY 3144 NO YES NO14 4ASP 1584

10 19 0.353
19802 132 78 SINGLE24XBEW-132-S 46.1 - PIZZA

1980
1584 377.505MEDIUM

430 SS
WHERE

EXPOSED

50.1
1

20
7

20
16

2
INCANDESCENT (GLOBE)

100W A19 (BULBS NOT INCL.)
BAFFLE

STAINLESS STEEL46.1 - PIZZA
LEFT ANSUL R102 XKC TOUCHSCREEN9

6

HOOD OPTIONS
 UL 710 LISTED W/ OUT EXHAUST FIRE DAMPER - UL #R25625
 BACK INTEGRAL AIR SPACE - 3 IN WIDE
 18 IN HIGH CEILING ENCLOSURES - FRONT LEFT RIGHT - FIELD INSTALLED
 FACTORY MOUNTED EXHAUST COLLAR(S)
 PERFORMANCE ENHANCING LIP (PEL) TECHNOLOGY
 STANDING SEAM CONSTRUCTION FOR SUPERIOR STRENGTH
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3" REAR INTEGRAL AIR SPACE

22 IN. OC

TEMPERATURE SENSORS
FIELD WIRING TO CONTROLS REQUIRED

XKC
AN

SU
L

R
102

R
ELEASE
O

EM
TAN

K
TAN

K
TAN

K

144.0

SUPPLY PLENUM LENGTH
3.6 3.6

2.6

2.6

HOOD LENGTH
3.63.6

4.0

2.6

24.0 48.0 48.0 24.0

7.0

30.0

12.0

30.0

12.0

30.0

12.0

19.0

10.0
7.0

66.0 66.0
132.012.0

3.0

78.0

14.0

92.0

3 46.2 - GRIDDLE, OVEN FRONT MUA 12 30 6650.01 266FACTORY 2105 NO YES NO14 4ASP 1330

9 16 0.426
16633 105 54 SINGLE24XBEW-105-S 46.2 - GRIDDLE, OVEN

1663
1330 261.93MEDIUM

430 SS
WHERE

EXPOSED

48.27
2

20
4

20
16

3
INCANDESCENT (GLOBE)

100W A19 (BULBS NOT INCL.)
BAFFLE

STAINLESS STEEL46.2 - GRIDDLE, OVEN 5

HOOD OPTIONS
 UL 710 LISTED W/ OUT EXHAUST FIRE DAMPER - UL #R25625
 BACK INTEGRAL AIR SPACE - 3 IN WIDE
 18 IN HIGH CEILING ENCLOSURES - FRONT LEFT RIGHT - FIELD INSTALLED
 FACTORY MOUNTED EXHAUST COLLAR(S)
 PERFORMANCE ENHANCING LIP (PEL) TECHNOLOGY
 STANDING SEAM CONSTRUCTION FOR SUPERIOR STRENGTH

3" REAR INTEGRAL AIR SPACE

22 IN. OC

TEMPERATURE SENSORS
FIELD WIRING TO CONTROLS REQUIRED

26.3 52.5 26.3

7.0

30.0

12.0

30.0

12.0

16.0

9.0
6.5

52.5 52.5
105.0

3.0

54.0

14.0

68.0

contact the Accurex Piedmont office w/ questions:
Mark Bowman

mark.bowman@accurex.com
828.579.1123

Fire System

Light/Fan Controls

Item 46.1 - Pizza

Item 46.2 - Griddle/Oven



MARK: 27 - Dish - SECTION 1

CONDENSATE
DRAIN 1/2 in. NPT

PLAN VIEW

MARK: 27 - Dish 

CONDENSATE DRAIN

CONDENSATE GUTTER

SECTION VIEW

9.0

6.0

24.0

24.0 24.0
48.0

48.0

4.0

1.0

4.0

80.0
ABOVE

FINISHED
FLOOR

24.0

18.0

122.0
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PERFORATED
AIR CURTAIN

REMOVABLE GREASE CUP W/
CONCEALED GREASE TROUGH

UL LISTED
STANDARD BAFFLE FILTERS

UL LISTED LIGHT FIXTURE

4.0
4.0

80.0
ABOVE

FINISHED
FLOOR

24.0

18.0

122.0

PERFORATED
AIR CURTAIN

REMOVABLE GREASE CUP W/
CONCEALED GREASE TROUGH

UL LISTED
STANDARD BAFFLE FILTERS

UL LISTED LIGHT FIXTURE

TEMPERATURE
SENSORS

4.0
4.0

80.0
ABOVE

FINISHED
FLOOR

24.0

18.0

122.0

Item 27 - Dish Hood

Item 46.1 - Pizza Item 46.2 - Griddle/Oven
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Motor VFD Rated without Shaft Grounding Protection

Hinge, Factory Installed
Grease Trap (PN 475538)

One piece fully welded windband
Tapered bushing wheel hub
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95)
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP),
      0.080" aluminum (sizes 300-480)
Larger Curb Cap Size - 26 Square
UL/cUL 705 Listed - Supplement SC - "Power Ventilators for Restaurant Exh. Appliances" (Formerly UL 762)
Switch, NEMA-3R, Toggle, Shipped with Unit

XCUE-140-A 0.53 208/60/3 OP1,663 1,4251 1725 1 4.6196KEF-3 (46.2 Griddle, Oven) 1.026

KEF-3 (46.2 Griddle, Oven) : SELECTED OPTIONS AND ACCESSORIES

RECOMMENDED EXHAUST DUCT SIZE

STANDARD

FIRE-WRAPPED

18 SQ

12 SQ

DUCT TYPE SIZE

MAXIMUM ROOF OPENING

OVERALL HEIGHT MAY BE GREATER DEPENDING ON
 MOTOR, ADAPTER, AND/OR HINGE BASE.

DUCT DIMENSIONS ARE LARGEST POSSIBLE DUCT TO FIT THROUGH CURB.
CONSULT SYSTEM DESIGN ENGINEER FOR RECOMMENDED DUCT SIZE.

26.00 SQ

3.44
19.56

29.75

Ø 28.88

53.75

(24.00)

See
Table

22.50
SQ

26.00 SQ
Curb Cap

24.00

24.75 24.75

One piece fully welded windband
Tapered bushing wheel hub
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95)
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP),
      0.080" aluminum (sizes 300-480)
Larger Curb Cap Size - 22 Square
UL/cUL 705 Listed - Supplement SC - "Power Ventilators for Restaurant Exh. Appliances" (Formerly UL 762)
Switch, NEMA-3R, Toggle, Shipped with Unit
Hinge, Factory Installed

MODEL
OPERATING
POWER (HP) V/C/P ENCLOSURE

VOLUME
(CFM)

FAN
RPMQTY

Direct Drive Upblast Centrifugal Roof Exhaust Fan

MOTOR
RPM

WINDINGS NEC FLA*

MOTOR INFORMATION

SIZE (HP)WEIGHT
(LB.)MARK

TOTAL EXTERNAL SP
(IN WG)

MARK INFORMATION FAN INFORMATION

XCUE-099-VG 0.15 115/60/1 TN600 1,5161 1725 1 5.80.2551KEF-1 (27) 0.807

KEF-1 (27) : SELECTED OPTIONS AND ACCESSORIES

RECOMMENDED EXHAUST DUCT SIZE

STANDARD

FIRE-WRAPPED

16 SQ

8 SQ

DUCT TYPE SIZE

MAXIMUM ROOF OPENING

22.00 SQ

3.30
16.50

28.25

Ø 24.88

52.25

(24.00)

See
Table

18.50
SQ

22.00 SQ
Curb Cap

24.00

20.75 20.75

Motor VFD Rated without Shaft Grounding Protection

Hinge, Factory Installed
Grease Trap (PN 475538)

One piece fully welded windband
Tapered bushing wheel hub
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95)
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP),
      0.080" aluminum (sizes 300-480)
Larger Curb Cap Size - 26 Square
UL/cUL 705 Listed - Supplement SC - "Power Ventilators for Restaurant Exh. Appliances" (Formerly UL 762)
Switch, NEMA-3R, Toggle, Shipped with Unit

XCUE-140-A 0.68 208/60/3 OP1,980 1,5361 1725 1 4.6196KEF-2 (46.1 Pizza) 1.053

KEF-2 (46.1 Pizza) : SELECTED OPTIONS AND ACCESSORIES

RECOMMENDED EXHAUST DUCT SIZE

STANDARD

FIRE-WRAPPED

18 SQ

12 SQ

DUCT TYPE SIZE

MAXIMUM ROOF OPENING

26.00 SQ

3.44
19.56

29.75

Ø 28.88

53.75

(24.00)

See
Table

22.50
SQ

26.00 SQ
Curb Cap

24.00

24.75 24.75

KEF-1 KEF-2 KEF-3



NOTE:  Roof Opening Requirements:

Minimum Roof Opening:  The minimum roof opening size is the illustrated duct diameter plus 0.25 in. on all sides.
For example:  If the duct size is 14 x 14 in. square, the minimum roof opening size is 14.5 x 14.5 in. square.

Maximum Roof Opening:  There must be a minimum perimeter of 1.75 in. between the roof opening and the roof curb.
For example:  If the roof curb is 75 x 30 in. square, the maximum roof opening is 71.5 x 26.5 in. inches square.

NOTE:  The weatherhood and filter sections of the make-up air unit are not supported by the curb.
This is by design, in order to help alleviate water infiltration issues.

EQUIPMENT SCHEDULE

 Accurex Model

 Operating Power

VolumeQty

Tempered Make-Up Air Unit Mark: KMUA-1

Weight

XDGX-P115-H12-MF-4

1.32 hp

2,914 CFM1 1,698 lb

V/C/P Enclosure Motor  RPM

MCA

Motor Information
Size

208/60/3 ODP 1725

27.9

2 hp

MOP

40

Total SPExternal SP

1.514 in. wg0.51 in. wg

Motor with Shaft Gounding

No

SCCR

5kA

Gas Type
OutputWinter DB Max LAT Input

Type

Heating
Connection
Gas (IN)

Natural 149.2
MBH22.6 F 70.0 F 162.2

MBHDirect Gas 3/4"

Control
Access

Right
Hand

Building
Gas

Pressure

1/2 PSI

Max Δ

47.4 F

EnergyTemperature

Efficiency

92%

Min

7 in. wg

Max

0.5 PSI

Gas Pressure

Coil Model
Sensible
Energy

Rows
Deep

Face
Velocity

Total
EnergyCooling Type

Cooling

DX38S01S10-30x30 1 55.0 MBHPackaged DX

Fins Per
Inch

10

Dry

??? ???

Entering Air (F)

Wet Dry

82.7 F 72.7 F

Leaving Air (F)

Wet

466
ft/min

34.1
MBH

Refrigerant Suction Conn
Qty / SizeSuction Temp Super Heat Code 18/19Coil SP

R-410a NA45.9 F 8 FNA

Liquid Temp

110 F

Liquid Conn
Qty / Size

NA0

125 4000250 1000 200062.5

Outlet Sound Power By Octave Band

8000
72.3 73.275.5 74.9 74.175.3 68.5

dBA

70.9

LwA

81.9

500
80.3

Sones

17.7
· LwA - A weighted sound power level based on ANSI S1.4
· dBA - A weighted sound pressure level base on 11.f dB attenuation per octabe band at 5.0 ft.
· Noise Criteria (NC) based on an average attenuation of 11.5 dB per octabe band at 5.0 ft.

OPTIONS AND ACCESSORIES
Air Flow Arrangement: Outdoor Air Only

VFD Control: Constant Volume
Access Side: Right-Hand
Control Center
Heat Inlet Air Sensor
Cool Inlet Air Sensor
Unit Controls: Terminal Strip
Temperature Control: Discharge
Direct Gas Options/Accessories
Approvals: ETL
FM Compliant

Weatherhood: Aluminum Mesh, 16x20x2 - (4)

Flame Sensing: Flame Rod
Ignition Control: Pilot

Damper: Inlet
Outdoor Air Intake Position: End
Discharge Position: Bottom
Coating: Galvanized
Cooling Coil Coating - None
Insulation: Double Wall - Tempering On
Supply Fan Control: VFD

ELEVATION VIEW END VIEW

FOOTPRINT

INTAKE
ACCESS SIDE

BURNER

ACCESS SIDE
CONTROL CENTER

PDX COOLING

ACCESS SIDE

PDX COOLING

MIXFLOW
BLOWER
MIXFLOW
BLOWER

SUPPLY
DUCT

ACCESS SIDE

PLAN VIEW
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LEGEND

CAUTION
 UNIT SHALL BE GROUNDED IN ACCORDANCE WITH N.E.C.
POWER MUST BE OFF WHILE SERVICING.

NOTES
USE COPPER CONDUCTORS ONLY

FIELD CONTROL WIRING RESISTANCE SHOULD

FIELD WIRED
FACTORY SUPPLIED AND WIRED 

WIRE COLOR CODE

Wiring Diagram Code:

BK BLACK BL BLUE BR BROWN
GY GRAY LT BL LIGHT BLUE O ORANGE
PK PINK PR PURPLE R RED
W WHITE Y YELLOW

Wiring Template: M25

AMP AMPLIFIER
CC# COMPRESSOR CONTACTOR
CF1 CONDENSER FAN CONTACTOR
CH# CRANK CASE HEATER
D1 INLET DAMPER
DB DISTRIBUTION BLOCK
DS1 MAIN DISCONNECT SWITCH
FSC FIRE SYSTEM CONTACT
FSG FLAME SAFE GUARD
FU# FUSE
HLC HIGH LIMIT CONTROL
HPS HIGH PRESSURE SWITCH
LPS LOW PRESSURE SWITCH
M# MOTOR
MOD MODULATING VALVE
PM PHASE MONITOR
PS2 AIR PROVING SWITCH
R10 COMP#1 INTERLOCK RELAY
RC1 COOLING STAGE 1 RELAY
RF SUPPLY FAN RELAY
RF1 FAN ENABLE RELAY
RH HEAT RELAY
S2 FAN SWITCH
S4 HEAT AND COOL SWITCH
SG SPARK GENERATOR
ST# MOTOR STARTER
TR# TRANSFORMER
TS2 DISCHARGE AIR SENSOR
TS4 INLET AIR SENSOR - HEAT
TS4 INLET AIR SENSOR - HEAT

JUMPER = HEAT : DIFFERENTIAL = 2
TS5 INLET AIR SENSOR - COOL

JUMPER = COOL : DIFFERENTIAL = 5
V1 PILOT VALVE
V2 MAIN VALVE
VFD VARIABLE FREQUENCY DRIVE

INLET DAMPERD1

RED

S4

RF
A2 A1

SUPPLY FAN RELAY

L2
L3

L1 VFD T1
T2

T3
SUPPLY FAN

MOTOR

31

RF
Y1

A2 A1
COOLING

34

G

OFF

TS4

R B

MCMB

VFD

TS5

COM NO

THERMOSTAT CONTROLLER(S)
THERMOSTAT(S) TS5

24 VAC COM

PINK

LT. BLUE

RED

PINK 5

L3

L2

L1
DS1

LT. BLUE

M1

LT. BLUE RC1

DB1GROUND

TO UNIT
MAIN POWER

208V

S2 FSC

24V

TR1

CR

B
LU

E W
H

ITE

PINK

T3

T2

T1

BLACK
2CBL-ID

RED
2CBL-ID

HLC1 LOCATED 
IN COOLING MODULE

CONTROL CENTER

PS2 PS2

NC CC NO
27

1

MOD

5 6

AMP 7

8

TS2

3 41 2

10 SEC
DISCHARGE STAT.

B
LA

C
K

W
H

IT
E

B
LU

E

B
LU

E

INT

1 2

TEMP RANGE
55-90° F

21

RF
W1 RED RH

A2 A1
POST HEAT

24

40VA

22 21

24V

REDBLACKRED

TR5

PM

11 14

PM L2

L1

L3

DOC NUMBER: #### REV: ####

(24V)PV

FSG

SPARK

21

SENSESENSOR

SPARK

TR6

V1

39

38

LT BLUE

22 23
11

RH

14
RED RED

HLC1
24

TH/24V

BLUE

YELLOW

24 VAC

WHITE

WHITE

R R

DIRECT GAS CONTROLO

GND

GND
(BURNER)

V237 ORANGE WHITE

MV

BLUE

29

FACTORY WIRED
TO "CC1" IN

COOLING MODULE
CONTROL CENTER

11

RC1

14
BROWN TO R10 (11) IN COOLING MODULE

CONTROL CENTER

TO "R"
IN COOLING MODULE

CONTROL CENTER

TO "C"BLUE WHITE

A C C U R E X

OA-SENSOR
SENSOR

ALM92 YELLOW

60° C FOR TERMINALS RATED LESS THAN 100 AMPS.
75° C FOR TERMINALS RATED 100 AMPS OR MORE.

NOT EXCEED 0.75 OHM.

111 112

SC
RF

11 14

S1

YPR

VFDH-0-1

AD61N402B013A30NM25

Supply
Duct

178.915

31.480 37.596 44.598

23.898

5.688

38.192

39.02

27.05 33.241

39.020

31.480 37.596

44.598

77.670

30.000

9.952

38.192

33.656

27.049

5.688

16.750

22.750

5.125

5.20

3.60

3.15

144.500
CURB LENGTH ACTUAL

29.500
CURB WIDTH

ACTUAL

16.750

22.750

KMUA-1

Low Voltage Interlock
to be field wired



1 EXHAUST E1 KEF-2 (46.1 PIZZA) 1980 YES 1 27 - -53-Z1

2 EXHAUST E2 KEF-3 (46.2 GRIDDLE, OVEN) 1663 YES 2 25 - -50-Z1

3 SUPPLY S1 KMUA-1 2914 NO - - - 10.0--Z1

####
JOB NAME: MELLOW MUSHROOM

DAWSONVILLE GA
MODEL:
SERIAL NUMBER:

XKC-CV-S-21-2-1-0

WIRING DIAGRAM CODE:

 MARK: CONTROLS
WDSN#

DOC NUMBER: #### REV: ####

FACTORY SETTINGS
TYPE: CV
CONFIGURATION: STANDARD
ZONES: 1
HOODS: 2
SUMPS: 0
EXHAUST FANS: 2
SUPPLY FANS: 1
MB ROOM SENSOR: NO
MB TEMP SENSORS: 2
HIGH TEMP FAULT: NO
FREEZE PROTECTION: YES
GAS RESET: NO
FAN PROVING: NO
BMS: NONE

ZONE SETTINGS
SEE ZONE CONFIGURATION IN TABLE ON LEFT

HOOD SETTINGS
SEE HOOD CONFIGURATION IN TABLE ON LEFT

EXHAUST FAN SETTINGS
SEE FAN CONFIGURATION IN TABLE ON LEFT

SUPPLY FAN SETTINGS
SEE FAN CONFIGURATION IN TABLE ON LEFT

SENSOR SETTINGS
SEE HOOD CONFIGURATION IN TABLE ON LEFT

USER INTERFACE SETTINGS (MB)
FAN & LIGHT BUTTONS: SHOW BOTH (SEPERATE)

USER INTERFACE SETTINGS (HCB)
NA

GENERAL SETTINGS
TIME ZONE: CENTRAL DAYLIGHT (DEFAULT)

FIRE/FAULT SETTINGS
EXHAUST DURING FIRE: MAX
SUPPLY DURING FIRE: OFF
LIGHTS DURING FIRE: OFF

BMS SETTINGS

ZONE CONFIGURATION

ZONE # ZONE ROOM TEMP

HOOD # HOOD HOOD MARK ZONE EXHAUST SUPPLY MB-TEMP SENSORS HCB

HOOD CONFIGURATION

FAN CONFIGURATION

FAN # TYPE FAN FAN MARK MAX CFM MODBUS VFD VFD ADDRESS MIN FREQ. MIN VDC MAX VDCMAX FREQ.MIN CFMZONE

DEFAULT SETTINGS /
PARAMÈTRES PAR DÉFAUT

NA

PRG VERSION: V4

1 H1 46.1 - PIZZA SECTION 1 Z1 E1 S1 TS1 NO

2 H2 46.2 - GRIDDLE, OVEN SECTION 1 Z1 E2 S1 TS2 NO

1 Z1 PRESET

DRAWING NOT TO SCALE

CONTROLS
VFD(S)

CABINET DETAILS USER INTERFACE DETAILS

MOUNTING LOCATION:
UTILITY CABINET ON HOOD

NOTES:
1) WHEN CONTROLS ARE MOUNTED IN
HOOD-MOUNTED OR WALL-MOUNTED UTILITY
CABINET, FOR HOOD OR WALL CABINET
DIMENSIONS SEE HOOD SUBMITTAL.

2) MINIMUM OF 36" OF CLEARANCE
RECOMMENDED IN FRONT OF CONTROL CABINET

KITCHEN HOOD

(INNER CONTROL BOX: 12 X 20 X 6)

MOUNTING TYPE
FACTORY MOUNTED:
UTILITY CABINET - LEFT END OF HOOD

USER INTERFACE CONTROL
FANS AND LIGHTS

INTERFACE CABLE LENGTH
7FT (FACTORY PROVIDED)

MARK

CONTROL INFORMATION

MODEL LOCATION
USER INTERFACE

LOCATION
ELECTRICAL CONTROL PACKAGE

TYPE
FANS CONTROLLED

ZONE CFMFAN # TYPE FAN FAN MARK MOTOR VOLT CYCLE MOTOR STARTER IN PANEL VFD IN PANELMOTOR PHASEMOTOR HP
FULL COLOR

TOUCHSCREEN
CABINET – LEFT CABINET ON 46.1 -

PIZZAXKC-CV-S-21-2-1-0 LEFT CABINET ON 46.1 -
PIZZACONTROLS

1 19801 EXHAUST E1 KEF-2 (46.1 PIZZA) 208 53 NO YES31
1 16632 EXHAUST E2 KEF-3 (46.2 GRIDDLE, OVEN) 208 50 NO YES31
1 29143 SUPPLY S1 KMUA-1 208 60 NO NO32

CONTROL FEATURES
HOOD LIGHT CONTROL
TEMP SENSORS (FACTORY INSTALLED) - QTY. 2
DRY FIRE CONTACTS - QTY. 1
LIGHTS OFF DURING FIRE
EXHAUST MAX DURING FIRE
SUPPLY OFF DURING FIRE
VFD(S) IN CONTROL PANEL PROVIDED FOR BALANCING

####

POWER WIRING FOR KITCHEN CONTROLS
43BM

COMMERCIAL APPLIANCE OUTLET CENTER
ELECTRICAL RATINGS: 110-240V,1PHASE, 50-60HZ,15A

BASE FILE #E200616, ML FILE #E313951

SHUNT TRIP
(BY OTHERS)

WIRING EXAMPLE:

C1
NO1

COMMON
NORMALLY OPEN

APPLIANCE CONTACTORS
(BY OTHERS)

WIRING EXAMPLE:

HOT
NEUTRAL

SHUNT TRIP
BREAKER COIL

C1
NC1

COMMON
NORMALLY CLOSED

HOT
NEUTRAL

APPLIANCE
CONTACTOR COIL

*FIRE SYSTEM DRY CONTACT WIRING EXAMPLES

MAIN
CONTROL PANEL

CONTROL WIRING FOR KITCHEN CONTROLS

MB
(MAIN BOARD)

JOB NAME: MELLOW MUSHROOM
DAWSONVILLE GA

MODEL:
SERIAL NUMBER:

CAUTION

(WIRING TO BE DONE BY ELECTRICIAN) (WIRING TO BE DONE BY ELECTRICIAN,
IF NO CONTROLS CONTRACTOR.

USE 18-22GA WIRE UNLESS SPECIFIED.)

MAIN
CONTROL PANEL

(CONTINUED)

XKC-CV-S-21-2-1-0

THESE DRAWINGS SHALL NOT BE REMOVED FROM
THIS EQUIPMENT. USE COPPER CONDUCTORS
RATED TO 90°C UNLESS SPECIFIED. TORQUE
CONTROL & GROUND BLOCKS TO 8 LBS. IN. TORQUE
POWER LUGS/SCREWS TO COMPONENT RATINGS
LISTED. TORQUE CONTROL BOARD SCREW
TERMINALS TO 3.5 LBS. IN. FIELD CONTROL WIRING
RESISTANCE SHOULD NOT EXCEED 0.75 OHM. SEE
IOM FOR ADDITIONAL INFORMATION, OR CALL
FACTORY AT 1-800-371-6858.

FS-C
FS-NC C

NC

NO

FIRE SUPPRESSION
FIRE SYSTEM SWITCH

(REMOVE JUMPER IF USED)**

DI-1A
DI-1B

DI-2A
DI-2B

DIGITAL IN 1
FAN ON/OFF
(DEFAULT)

C NO

DIGITAL IN 2
LIGHT ON/OFF
(DEFAULT)

C NO

WILL BE
FACTORY
WIRED IF
MOUNTED
NEXT TO
FIRE SYSTEM

**WHEN FIRE SYSTEM IS
ARMED, FS-C TO FS-NC

SHOULD HAVE CONTINUITY

WIRING DIAGRAM CODE:

 MARK: CONTROLS

DOC NUMBER: #### REV: ####

WDSN#

ATTENTION
UNIT MUST BE GROUNDED IN ACCORDANCE

WITH N.E.C. POWER MUST BE OFF WHILE
SERVICING.

L’APPAREIL DOIT ÊTRE MIS À LA TERRE
CONFORMÉMENT AU CODE C.E. L’ALIMENTATION

DOIT ÊTRE COUPÉE DURANT L’ENTRETIEN.

NE PAS RETIRER CES DESSINS DE CET
ÉQUIPEMENT. SAUF INDICATION CONTRAIRE,
UTILISER DES CONDUCTEURS EN CUIVRE CLASSÉS
90 °C. SERRER LES BORNES DE COMMANDE ET DE
MISE À LA TERRE À 8 LB-PO. SERRER LES
COSSES/VIS D’ALIMENTATION AUX COUPLES
INDIQUÉS POUR LE COMPOSANT. SERRER LES
BORNES À VIS DE LA CARTE DE COMMANDE
À 3,5 LB-PO. LA RÉSISTANCE DU CÂBLAGE DE
COMMANDE LOCAL NE DOIT PAS DÉPASSER
0,75 OHM. POUR PLUS D’INFORMATION, CONSULTER
LE MANUEL OU APPELER 1-800-371-6858

PRG VERSION: V4
FIELD WIRED (CÂBLÉ LOCALEMENT)
FACTORY WIRED (CÂBLÉ À L’USINE)

(OPTIONAL ON/OFF INPUTS)

POWER WIRING FROM BREAKER
PANEL DIRECT TO FANS

BUILDING
BREAKER PANEL

(WIRING TO BE DONE BY ELECTRICIAN)

BUILDING
BREAKER PANEL

MAIN
CONTROL PANEL

H1
N1

GND

HOT

NEUTRAL

GROUND

LTS-H
LTS-N
GND

L

LBLACK

WHITE

GREEN

C1
NO1
NC1

COMMON

NORMALLY OPEN

NORMALLY CLOSED

FIRE SYSTEM
DRY
CONTACT 1*

UPON FIRE
OR NO POWER TO PANEL:

C TO NO WILL CLOSE
C TO NC WILL OPEN

110V-120V / 1PH
POWER FOR
CONTROLS /

LIGHTS
(NON SHUNTED
15A BREAKER)

HOOD
LIGHTS
115VAC
1200W MAX

208V / 3PH
POWER FOR E1

MCA: 5.75
MOP: 15

LINE 1

LINE 2

GROUND

LINE 3

LOAD 1

LOAD 3

GROUND

LOAD 2

208V / 3PH
1 HP

M
4.6 FLA

DS1

EXHAUST E1
MARK: KEF-2 (46.1 PIZZA)

L1 VFD
EXHAUST E1L2

L3
GND

T1
T2
T3

GND

208V / 3PH
POWER FOR E2

MCA: 5.75
MOP: 15

LINE 1

LINE 2

GROUND

LINE 3

LOAD 1

LOAD 3

GROUND

LOAD 2

208V / 3PH
1 HP

M
4.6 FLA

DS1

EXHAUST E2
MARK: KEF-3 (46.2 GRIDDLE, OVEN)

L1 VFD
EXHAUST E2L2

L3
GND

T1
T2
T3

GND

S1-RA
S1-RB

DRY RUN
OUTPUT

R
G MUA

UNIT

SUPPLY S1
MARK: KMUA-1

COMMON

NORMALLY-OPEN208V / 3PH
POWER FOR S1

MCA: 27.90
MOP: 40

LINE 1

LINE 2

GROUND

LINE 3

SUPPLY S1

208V / 3PH

M

2 HP
7.5 FLA

MARK:
KMUA-1

DS1

TS-1A
TS-1B

HOOD 1
TEMP SENSOR

HOOD MARK:
46.1 - PIZZA SECTION 1

TS-2A
TS-2B

HOOD 2
TEMP SENSOR

HOOD MARK:
46.2 - GRIDDLE, OVEN SECTION 1
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SWITCHBANK DETAIL
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FOODSERVICE PLUMBING SCHEDULE

ITEM
NO. DESCRIPTION CW

SIZE
CW
AFF

HW
SIZE

HW
AFF

C
O

N
N

EC
TI

O
N

SI
ZE

 O
N

 U
N

IT

DW
SIZE

DW
AFF

IW
SIZE IW ID NO. GAS

SIZE

GAS
MBT

U

GAS
HGT
AFF

PLUMBING REMARKS
P-1A WALK-IN COOLER COIL 3/4" HD-1 RUN DRAIN LINE TO HUB DRAIN

P-1.1A WALK-IN FREEZER COIL 3/4" HD-1 RUN DRAIN LINE TO HUB DRAIN, HEAT WRAP DRAIN LINE

P-1.2A WALK-IN BEER COOLER COIL 3/4" HD-2 RUN DRAIN LINE TO HUB DRAIN

P-17 ONE COMPARTMENT SINK 3/4" 16" 3/4" 16" 1 1/2" FS-4 RUN DRAIN LINE TO FLOOR SINK

P-22 THREE COMPARTMENT SINK 3/4" 16" 3/4" 16" (3)1 1/2" FS-1 MANIFOLD (3) DRAINS & RUN TO FLOOR SINK

P-26 DISHWASHER 3/4" 16" 1 1/2" FS-2 RUN DRAIN LINE TO FLOOR SINK; VER. REQ. W/PROVIDER

P-28 SOILED DISHTABLE 3/4" 16" 3/4" 16" 1 1/2" FS-2 RUN DRAIN LINE TO FLOOR SINK

P-31 WATER HEATER 1 1/4" 84" 1-1/4" 84" VERIFY REQUIREMENTS W/PROVIDER. REFER SCHEDULE.

P-32 MOP SINK 3/4" 36" 3/4" 36" 2" 3" VERIFY REQUIREMENTS W/PROVIDER

P-33 FLOOR TROUGH 4" -4" VERIFY REQUIREMENTS W/PROVIDER

P-34 ICE MAKER WI/O BIN 3/4" 72" 3/8" 1/2" FS-3 BTC THRU WATER FILTER #34A; RUN DRAIN LINE TO FLOOR SINK

P-34B ICE BIN 1/2" FS-3 RUN DRAIN LINE TO FLOOR SINK

P-35 BAG-N-BOX, CARBONATOR 3/4" 84" VERIFY REQUIREMENTS W/PROVIDER

P-43 CONVEYOR OVEN, STACKED (2)3/4" (2)120 12"&36" BTC THRU GAS CONNECTOR

P-44 GRIDDLE 3/4" 113.2 12" BTC THRU GAS CONNECTOR

P-46.6 MUA AIR FAN 3/4" 162.2 ROOF VERIFY LOCATION OF UNIT; REFER TO MECH DRAWING

P-47 HAND SINK 1/2" 16" 1/2" 16" 1 1/2" 20"

P-49 CONVECTION OVEN 3/4" 100 12" BTC THRU GAS CONNECTOR

P-59 ICE BIN, DROP-IN 1 1/2" FS-5 RUN DRAIN LINE TO FLOOR SINK

P-63 SODA DISPENSER 1/2" 24" 3/4" FS-6 RUN DRAIN LINE TO FLOOR SINK; VERIFY REQUIREMENTS W/PROVIDER

P-65 ICED TEA BREWER 1/2" 48" 1/4"

P-66 SODA DISPENSER 1/2" 24" 3/4" FS-7 RUN DRAIN LINE TO FLOOR SINK

P-71 DRIP TRAY 1" FS-8 RUN DRAIN LINE TO FLOOR SINK

P-75 BEVERAGE COUNTER 1/2" 16" 1/2" 16" 1 1/2" FS-7; FS-8 RUN DRAIN LINE TO FLOOR SINK

MAIN BAR EQUIPMENT PLUMBING SCHEDULE
P-B1 UNDERBAR HAND SINK 1/2" 12" 1/2" 12" 1 1/2" FS-9 RUN DRAIN LINE TO FLOOR SINK

P-B2 UNDERBAR ICE BIN 3/4" FS-10; FS-11 RUN DRAIN LINE TO FLOOR SINK

P-B2.1 SODA GUN HOLDER 1/2" FS-10; FS-11 RUN DRAIN LINE TO FLOOR SINK

P-B3 UNDERBAR BLENDER STATION 1/2" 12" 1/2" 12" 1 1/2" FS-10; FS-11 RUN DRAIN LINE TO FLOOR SINK

P-B9 UNDERBAR CORNER DRAINBOARD 1/2" FS-9 RUN DRAIN LINE TO FLOOR SINK

P-B11 UNDERBAR SINK TABLE 1/2" 12" 1/2" 12" 1 1/2" FS-9 MANIFOLD (3) DRAINS & RUN TO FLOOR SINK

P-B12 DRIP PAN W/ GLASS RINSER 1/2" 16" 1/2" HD-2 RUN DRAIN LINE TO HUB DRAIN

P-B12.1 DRIP PAN 1/2" FS-10; FS-11 RUN DRAIN LINE TO FLOOR SINK

P-B13 UNDERBAR DRAINBOARD 1/2" FS-11 RUN DRAIN LINE TO FLOOR SINK

P-B14 UNDERBAR DUMP SINK 1/2" 1/2" 1/2" 1/2" 1 1/2" FS-9 RUN DRAIN LINE TO FLOOR SINK

GREASE INTERCEPTOR CALCULATIONS

Step 1: Flow rate to grease interceptor
Fixture flow rate: (cu in / 231) = gal x 0.75 / 2 min = 2 min flow rate

NAME TYPE DIMENSIONS QTY    CU IN   FLOW RATE
FD Floor Drain N/A 6 N/A 0 GPM
FD-1 Floor Drain Emergency N/A 7 N/A 0 GPM
FS Floor Sink N/A 11 N/A 16.5  GPM
P-17 Prep Sink One Bowl 24" x 24" x 12" 1 6,912 11.22 GPM
P-22 3 Compartment Sink 18" x 24" x 14" (3) 1 18,144 29.45 GPM
P-28 Pre-Rinse Sink One Bowl 18" x 18" x 5" 1 1,620 2.63 GPM
P-32 Mop Basin 32" x 32" x 8" 1 8,192 13.3 GPM
P-33 (TRENCH DRAIN) Floor Sink N/A 1 N/A 2 GPM
P-47 Hand Sink 10" x 14" x 5" 4 2,800 4.52 GPM
P-59 Ice Machine (with drain) N/A 2 N/A 1 GPM

Total 80.62 GPM

Step 2: Grease Production
Number of Seats x 4 turns per seat x Grease Production Value x Days between pump-out = Grease output

Number of seats in facility: 157
Grease production value: 0.0455 lbs per serving (Pizza Restaurant: High / Flatware)
Days between pump-outs: 90 days

157 x 4 x 0.0455 x 90 = 2571.66 lbs of FOG

Per EWSA recommendation, select minimum 3000-Gallon Gravity Grease Interceptor.
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BFP-3

BFP-3

FPHB

FPHB

BFP-3

FPHB

P-B1

P-B3

PB14

P-B3

PB12

P-31

P-32

P-22P-47

P-26

P-26

P-75

BFP-2

P-63
P-63P-65

UNTAGGED

SINK

P-47

P-17

P-47

P-47

P-35

P-
65

3/4"

3/4"

3/4"

3/4"

BFP-2 P-66BFP-2 P-75

1-1/4"

1-1/4"
1-1/4"

3/4"1/2"1/2"

1/2"
1/2"

1/2"1/2"
1/2"

1/2"1/2"

1/2"1/2"

3/4" 3/4"

3/4"
3/4"

3/4"3/4"

1/2"

1/2"

3/4"

1"

1"

1"
1" 3/4"

1"
1" 3/4"

1-1/4"

1" 3/4"1-1/4"

1-1/2" 1-1/4"

3/4"

2" 1-1/2" 1-1/4"

1/2"
1/2" 1/2"

1/2"

1/2"

3/4"

3/4"3/4"3/4"

3/4"

1"

1"

1"

1"

3/4"

1/2"

1" 3/4"1-1/2"

3/4"
1"1"

1/2"

1/2"

3/4"3/4"

3/4"3/4"

3/4"

CONNECT TO 2" EXTERNAL
WATER SUPPLY LINE

3/4"
1" 1-1/4"

1-1/4"

1" 3/4"

1"
1"

1-1/4"

1"1"

1-1/4"

BFP-2
BFP-2

2" 1-1/2"

1-1/4" 3/4"3/4"

3/4"
3/4"2"

EXTERNAL GAS LINE
FROM UTILITY COMPANY

CONNECT TO 3" GAS
LINE CONNECTION

FROM CORE & SHELL

6"GW

4" VTR

4" VTR

3"V

3"V

3"V

3"V

3"V

3"V

TMV

TMV

TMV

TMV

TMV

TMV

TMV TMV

TMV

3/4"3/4"
1/2"

PB11

1/2"1/2"

P-47
1/2"

P-47
1/2"

2"
V

P-47

3"GW

FIRE PLACE
1/2"

1/2"

1/2" 1/2"

1/2"


