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EXISITNG PANEL D

LOCATION: DELI BAKERY PREP.

MAIN: 400A MLO

CONN. LOAD: 64.5

KVA

VOLTAGE: 208Y/120V SYSTEM: 3@, 4W FEED: BOTTOM
TRIM: SURFACE BUS RATING 400A GROUND BUS: YES
EMS | CKT LOAD SERVED COND [PHASE|NEUT | 6ND |BKR[DMD| L1 | L2 | L3 |[DMD|BKR| COND [PHASE|NEUT | GND LOAD SERVED ckT| Ems
- 1 RACK OVEN 1-1/47| #3 | #3 | #8 foo/s] « 9944 « 130/3] 3747 | #10 | #10 | #10 COMBI THERM 21 —
- | 3 - #]-1-1-1« 8-8/% K #10 41 —
- |5 - Il -1-1-1x 5 « #10 6| —
- 17 PRESSURE FRYER 374 | #8 | #8 | #10 [a0/3] « I8 -1 -1-1-1- SHUNT TRIP 8| —
- 19 - {#l -1 -1]-1« 416 2ol - - - - SPARE 10| —
— 111 - J#l -1 -1-1« 4161 ooyl - | - -] - SPARE 121 —
— 113 SHUNT TRIP - - - - | -1 - 578 k [15/1] 3/4" | #12 | #12 | #12 20 QUART MIXER 141 —
— 115 SPARE - -1 - | = J20/1 _— ~ETE kK 40/2] 374" | #8 | #8 | #10 1 DR. PROOFER BOX 161 —
- 117 SHUNT TRIP - | - -1 -1- el « | - | - [#] - | - 18] —
— |19 HOT PLATE 3/4" | #10 | #10 | #10 [30/2] 222 ~ 2ol - | - -] - SPARE 20| -
— 121 - Jwol -1 -1-1« 120 oo - -1 -1 - SPARE 221 —
— 123 1 DR. PROOFER BOX 3/4" | #8 | g8 | #10 J40/2| « 22281 _ Joon| - | -] - | - SPARE 24| —
— |25 - |#s| -] -] -« 2238 _ oo - | -1 - - SPARE 26| —
— | 27] 1 or. erooFER Box conTROL WIRE | 3/4” | #12 [ #12 | 12 [20/1] 1100 oo =] -1 -1 - SPARE 28| —
— [29] boucH Remaroer controL wiRe | 3/4” [#12 | 412 | #12 [20/1] Q01 _Joo| - | - | - | - SPARE 30{ —
— 131 2 DR. DOUGH RETARDER 3/4> | #10 | #10 [ #10 [15/1] v |5 N [20/1] 3/47 | #12 | #12 | #12| 1 DR. PROOFER BOX CONTROL WRE | 32| —
— | 332 DR. DOUGH RETARDER CONTROL WIRE| 3/4” | #12 | #12 | #12 [15/1] N 200 _ ool - - -1 - SPARE 34| —
— | 35] 8&-0" EUSYS-96/PR HOT CASE | 3/4” | #10 | #10 | #10 [25/2| « 21941 oo - | - -] - SPARE 36| —
—— = {#0] = | = | - | « PE=E _ 2071 - I R SPARE 58] —
— 139 HOLD OVEN 374 | w2 {2 g2 [15/1] 1000 _ |20/ - -1 -1- SPARE 40| —
- |41 RACK OVEN CONTROL WIRE 374" | g2 | 12 | #12 |20/1] N 10801 _ f20/1] - -1 -1 - SPARE 421 —
INTERRUPT RATING: EXISTING |2233o|20190l2198ﬂ FROM: EXISTING MDP—1
LoADS (N va ) connectep Gtttd HERINERL | Loaps connECTED RHATE TREDER | GONTINUOUS LOADS 0 125 0
LIGHTING 0 125 9 NON—SEASONAL Egﬁ/ﬂggﬁwuous LOADS 6000 1.0 _6000
RECEPTS TO 10 KVA __ 0 1.0 0 MOTORS - W _0
LARGEST MOTOR 0 0.95 MISC. DEMAND LOADS 0 1.0 _0
RECEPTS REMAINING 0 0.5 0
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 64.5 KVA 179.2 AMPS
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 58507 0.65 38030 TOTAL DEMAND LOAD 44 KVA 122.3 AMPS
OVERALL DEMAND FACTOR _0.68
Note 1. Feeder size: SEE RISER DIAGRAM
Note 2. IDENTIFY EXISTING CIRCUITS AND UPDATE PANEL SCHEDULE.
EXISITNG PANEL B
LOCATION: DELI BAKERY PREP. MAIN: 200A MLO CONN. LOAD: 33.7 KVA
VOLTAGE: 208Y/120V SYSTEM: 3@, 4W FEED: BOTTOM
TRIM: FLUSH BUS RATING 200A GROUND BUS: YES
EMS | CKT LOAD SERVED COND |PHASE|{ NEUT | GND | BKR|DMD| L1 | L2 | L3 |DMD|BKR| COND |PHASE|NEUT | GND LOAD SERVED CKT| EMS
— 1 (B13) 3 DR. FROZEN BAKERY-LTG 3/4" #1212 #2151 L 588 M |20/1] 3/4” | #12 | #12 | #12 { (A7) DELI BAKERY COOLER FAN COIL | 2 —
— 3 (B13) 3 DR. FROZEN BAKERY-FAN | 3/4" | #12 | #12 | #12 [15/1] 9_9 — |20/1] - - - - SPARE 4 -
— | 5| (B13) 3 DR. FROZEN BAKERY-HTR | 3/4” | #12 | #12 | #12 |15/1] N ;;g R (2071 374" [ #12 | #12 ] #12 DELI BAKERY RECEPTACLES 6| —
— | 7 PEu/BAKERY FREEZER AND COOLER LTd 3/4” [ #12 | #12 | #12 [20/1] | 538 R l20/1] 374" | #12 | #12 | #12 DELI BAKERY RECEPTACLES 8| —
— 109 COFFEE MAKER 34 w2 | 12| w12 l2o/1] « 16%% L 2o/ 3747 Ve | g2 | #12 DELI BAKERY LTG 101 E
— |11 ] o o mremzen, venr v, o . 0 essune wewee v | 3747 | #12 | 12 [ #12 [20/1] N Lot | |20/1] 3747 [ 2| #1212 DELI BAKERY LTG 121 E
- 113 SPARE - - - | - 2o/ - b v 11571 3747 | #10 | #10 | #10 p/B HOOD NO.1-LTG AND EXHAUST FAN 14| —
- 115 SPARE - -1 =1 = |20/ - =00 L |151] 3/4" | 12| 12| #12 MENU BOARD 16| —
— |17 DELI BAKERY CLOSET EXHAUST FAN | 3/4” | #12 | #12 | #12 [20/1] M —6%— L |15/1] 374" | #12 | 12 | #12 TASTE OF INSPIRATION 18| 4
4 119 SPARE - - - - 15/ - =78 N |15/1] 374" | #12 | #12 | #12 EXISTING CIRCUIT 201 —
— | 211 (m3) 16’ SELF SERVE DELI-LTG 3/4" | #12 | #12 | #12 |20/1) | %% N |15/1] 3747 | #12 | #12 | #12 EXISTING CIRCUIT 22 —
— 123 SPARE - -1 -1 - s/l - 5o N [15/1] 3/47 [ #12 ]| #12 | #12 EXISTING CIRCUIT 24| —
— |25/ (a8) cAKE/DELI/SERV coLD DEL-FAN | 3/4 | #12 | #12 | #12 [20/1] w 538 N |20/1] 3747 | #12 [ #12 1 #12 ] DELI BAKERY PRODUCT WRAPPER | 26| —
- 127 FLY TRAPS 374" Va2 [ g2 #12 [1s/1] w e k |20/1] 374" [ #12 | g12 | $12 AUTOMATIC SLICER 281 —
— |29 SPARE - - -1 = |20/ — sz Kk [20/1] 3/4" | 12| $12 | $12 BREAD SLICER 30| —
- 1 31 SPARE - - - - 20/ - 8o K |20/1] 3/4" | #12 | #12 | #12 MICROWAVE OVEN 321 —
- |33 EXISTING CIRCUIT 3/a” |z 2|z fis/1] N e N |20/1] 3/4" | #12| $12 | $#12 | FUTURE REFRIGERATED BREADING STATION | 34| —
- |35 EXISTING CIRCUIT 374" |2 | w12 | 12 [15/1] N 182%% N (2071 3747 |12 | g2 | 12 ICE/DRINK DISPENSER 35| —
— |37 RTU-DB 3/4" | #8 | #8 | #1050/3] A IR N |20/1] 3747 |12 |12 | #12 SCALE WITH BUILT IN PRINTER 38| —
— 139 48 A 9L N 12071 3747 [ w2 | #2412 SLICER WITH PORTION SCALE 40| —
— |41 48 A 39101 fooil - | - | - | - SPARE 421 —
INTERRUPT RATING: EXISTING [10351]11872]11524] FROM: EXISTING MDP—1
LOADS (IN VA ) CONNECTED el e’ | LoADs CONNECTED DPr0R  'FEeDER | CONTINUOUS L0ADS o 125 0
LIGHTING =504 1256880 sg'}’gsSEASONAL 9916 - 9216 Egﬁ/ﬂgg\fﬂwous LOADS 8078 1.0 8078
RECEPTS TO 10 KVA _ 1440 1.0 1440 <2210 2210
ReeePTS REVANNG O os o |uwreesT moror o 0.25 o MISC. DEMAND LOADS 0O 10 _0
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 33.7 KVA _93.7  AMPS
AIR CONDITIONING 11745 1.0 11745 | KITCHEN EQUIP. 4764 0.8 3097 }/TOTAL DEMAND LOAD 335 KVA 92.9 AMPS

Note 1.
Note 2.

Feeder size: SEE RISER DIAGRAM
IDENTIFY EXISTING CIRCUITS AND UPDATE PANEL SCHEDULE.
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SEE GENERAL NOTE #2.
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/2 \POWER CONNECTION DETAIL

E4.01 /SCALE: NTS

GENERAL NOTES:

LEGEND:

1.

10.

11.

12,

SEE MECHANICAL DRAWINGS FOR KITCHEN HOOD SCHEDULE. © JUNCTION BOX
ELECTRICAL CONTRACTOR TO MAKE FINAL CONNECTIONS TO WP

EXHAUST FAN, LIGHT, & SWITCHES. ©  CEILING MOUNTED RECEPTACLE

PROVIDE SEAL-TITE FLEX ON ALL DELI/BAKERY GFl &= GROUND FAULT INTERRUPTING RECEPTACLE
(EgltbjllgMg:Tﬁﬁs_E(sﬁRguﬁré (MIN.) ON FLOOR CIRCUITS AND 4 FT. G & ISOLATED GROUND RECEPTACLE

ELECTRICAL CONTRACTOR SHALL PROVIDE ALL CONTROL WIRING H® SPECIAL USE RECEPTACLE. VOLTAGE, PHASE AND

FOR SHUNT TRIP SYSTEM AT EXHAUST HOOD AND EQUIPMENT. REVis CONFIEURATION WITH, EQUPHENT REGUIRENENTS
PROVIDE 1'-0" OF FLEX CONDUIT AND A 2°X4” BOX WITH A o FLOOR STUB UP

DUPLEX RECEPTACLE.
DIMENSIONS ARE SHOWN FROM INTERIOR SURFACE OF EXTERIOR [ DISCONNECT SWITCH-TYPE AS NOTED
® ELECTRICAL CONNECTION UNDER CASE

MASONRY BUILDING WALLS.
MOUNT FLY TRAPS AT 5'—0" ABOVE THE FINISHED FLOOR IN

THE DEL /BAKERY AND PRODUCE PREP. X{ ELECTRICAL DROP FROM OVERHEAD
SEE SHEET E1.02 FOR TELEPOLE INFORMATION. EXISTING ELECTRICAL STUB—UP

ALL ELECTRICAL WIRING WILL BE DONE IN STRICT ACCORDANCE

WITH THE N.E.C. NO COLOR CHANGES IN WIRE RUNS, (o) REFRIGERATION CIRCUIT NUMBER
MISLABELED CIRCUITS, ETC. ALL WIRING SHALL BE DONE IN

ACCORDANCE WITH FOOD LION STANDARDS. ONLY NEAT, FIRST BJ POWER POLE (SEE GENERAL NOTE #17)
QUALITY WORK WILL BE ALLOWED. 8.ALL BRANCH CIRCUIT
PANELBOARDS SHALL BE VACUUMED. ALL ELECTRICAL
ENCLOSURE COVERS SHALL BE INSTALLED AND ADEQUATELY
SECURED TO OBTAIN PROJECT CLOSE OUT.

ALL BRANCH CIRCUIT PANELBOARDS, SAFETY DISCONNECTS,
ELECTRICAL DISTRIBUTION EQUIPMENT, MAIN BREAKERS, AND
MAIN SERVICE DISCONNECTS SHALL BE LABELED WITH PHENOLIC
TAGS, BLACK ON WHITE, 1.5" TALL. DISTRIBUTION SECTIONS
SHALL BE LABELED WITH ARC FLASH LABELS. () REFRIGERATION CIRCUT

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ————————  NEW EQUIPMENT
CORRECTED TYPE WRITTEN PANEL SCHEDULES IN ELECTRICAL E—

PANELS, NEW AND EXISTING, AT THE END OF THE PROJECT. | — — — — EQUIPMENT TO BE RELOCATED
HAND WRITTEN SCHEDULES SHALL BE MAINTAINED THROUGHOUT
THE PROJECT.

SCALES SHALL BE FED FROM A CIRCUIT THAT IS CONTINUOUSLY
ENERGIZED (NOT CONTROLLED BY THE ENERGY MGMT SYSTEM)
COORDINATE REMOVAL/REPLACEMENT OF REFRIGERATED CASES
WITH THE REFRIGERATION CONTRACTOR AND THE FOOD LION
CONSTRUCTION SUPERVISOR.

@SCSCALE SYSTEM DATA PORT (SEE SCALE SYSTEM NOTES)

® ELECTRICAL CONNECTION UNDER CASE. REUSE
EXISTING STUBS WHERE POSSIBLE. COORDINATE
CONDUIT ROUTING WITH THE FOOD LION
CONSTRUCTION SUPERVISOR.

ENERGY MANAGEMENT CIRCUIT

EXISTING DELI/
BAKERY FREEZER

EXISTING DELI/
BAKERY COOLER

DELI/BAKERY POWER PLAN KEY NOTES &

O
&

&

RELOCATED EQUIPMENT. PROVIDE NEW CONNECTION AS INDICATED. FIELD VERIFY CONDITIONS
AND EXTENT OF WORK.

EXISTING PANEL SCHEDULE IS INCORRECT, RECONNECT CIRCUITS TO RELOCATED EQUIPMENT
SHIFT EXISTING BREAKERS AS REQUIRED TO FIT NEW LOADS IN PANELS. PROVIDE NEW TYPED
PANEL SCHEDULE.

RECEPTACLE AND COMMUNICATION CONNECTION FOR DELI MONITOR MOUNTED IN CEILING TILE,
COORDINATE EXACT LOCATION. CAT-5e¢ COMMUNICATION CABLES TO BE PROVIDED BY OTHERS
(MACRO).

/1 \ENLARGED DELI/BAKERY

EQUIPMENT PLAN

E4.01 /SCALE: 1/4" = 10"
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