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EXISTING PANEL OW

LOCATION: WORK ROOM

MAIN: 225A MLO

CONN. LOAD: 31.4 KVA

EXISITNG PANEL LA EXISITNG PANEL PA
LOCATION: ELECTRICAL ROOM MAIN: 225A MLO CONN. LOAD: 29.7 KVA LOCATION: ELECTRICAL ROOM MAIN: 225A MLO CONN. LOAD: 55.3 KVA
VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: BOTTOM VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: BOTTOM
TRIM: SURFACE BUS RATING 250A GROUND BUS: YES TRIM: SURFACE BUS RATING 250A GROUND BUS: YES
EMS | CKT LOAD SERVED COND |PHASE| NEUT | GND | BKR|DMD] L1 12 L3 |DMD{BKR] COND JPHASE] NEUT | GND LOAD SERVED CKT] EMS EMS | CKT LOAD SERVED COND [PHASE| NEUT | GND | BKRIDMD| L1 L2 L3 JDMD|BKR| COND {PHASE] NEUT | GND LOAD SERVED CKT| EMS
— 11 SPARE /4 |14 #2414 120/1] - oam L f20/1] 3/4" [ #10]| 10| 12 SALES AREA LIGHTING 21 E — |1 (A18) 24’ FRESH MEAT—FAN s/ [z iz fiss] v ok M (15/1] 3/47 [ 2| #12 ] 412 (A14) 20° PRODUCE—FAN 2| —
- 13 SPARE 3/4° | #14 | #12 | 14 J20/1] - 7 L {20/1] 3/4” | #10] #10{ #12 SALES AREA LIGHTING 4| E E[3 (A18) 24’ FRESH MEAT-LTG 3/4" [ #2 | 2| g2 {201 L 1pde L |is/1] 3/47 [ g2 | 2] g2 (A14) 20° PRODUCE-LTG 4| E
E SALES AREA LIGHTING 3/4" | #12 | #10 | pr12f201) | e L |20/1] 3/47 | g2 | e[ 42 SALES AREA LIGHTING 6] E — |5 (A18) 24 FRESH MEAT-HTR 34 |2 | #12 | #12 [15/1] w 8 [is/1] 374 [ w24z [ 412 (A9) 20° MD PRODUCE—FAN 61 —
E {7 SALES AREA LIGHTING 3/4° | #12 | #r0 | #12|20/1) | L j20/1f 3/4" F 410 F#10] 12 SALES AREA LIGHTING 81 E — 17 (A19) 8’ FRESH MEAT-FAN 3/4° g2l 2| w25/ w e L 201 378" [ 12| 12| 12 (A9) 20° MD PRODUCE-LTG 81 —
E |9 SALES AREA LIGHTING 34 | #12| g0 | #12 |20/1 L |20/1) 3/4° { #10 ]| 10| #12 SALES AREA LIGHTING 10] E Ef9 (A19) 8 FRESH MEAT-LTG ya [zl gz gz hs/1| L P m 115/1] 374 [z | 12| 12 P1T3 PRODUCE TABLE 10| -
E 111 SALES AREA LIGHTING 3/4” Tz 4o hzjeo/d | oAt L f20/1] 374" [ ool g2 SALES AREA LIGHTING 12} E — 111 (M9) B FRESH MEAT-HTR 3/% |12 92| 812 5/ B sl - [ -1-1-~ SPARE 12 =
E 113 SALES AREA LIGHTING 3/4” | #12 | 10 ) 12 |20/1) | L |20/1] 3/47 | #10§ 10| #12 SALES AREA LIGHTING 14] E - 113 (A20) 16" FRESH MEAT-FAN /47 [ 2| g2 2 fis/1) w e _ lesl - -t -1 - SPARE 14 —
E |15 SALES AREA LIGHTING 3/4° | $12 | 1o | 12 |20/4] L A L |20/1} 3747 | #10 § #10 | 412 SALES AREA LIGHTING 16] E E |15 (A20) 16' FRESH MEAT-LTG 3/4" | #10 | 10 ] #1020/} L e R EZE e (A4) 48" DAIRY—FAN 18] E
E {17 SALES AREA LIGHTING 3/47 [ 2] g0l pz o] o gt L |20/1] 3/4° | #1040 ] 12 SALES ARFA LIGHTING 18] 1 — 117]  (a20) 16" FRESH MEAT-HTR 3/47 |2 iz sz 15/1] w 1 v |20/] 3/4° {2z | 2| h2 (A4) 48" DARY-LTG 18] —
E |19 SALES AREA LIGHTING 3/4" | #12 | f1of#12)20/1 L {20/1] 3/4” [ #10f 10| #12 SALES AREA LIGHTING 20] £ - 119 (A17) 36' LUNCH MEAT-FAN 3/ [ 12| gz g1z fis/1] w it v 115/1) 374" | #12 ]| g2 | 12 (AS) 48' DAIRY—FAN 20| —
E |21 SALES AREA LIGHTING 3/4° {12 | #10 ] #1220/ 3@— - |20/} - -1 -1 - SPARE 221 — E |21 (A17) 36" LUNCH MEAT-LTG 3/4" | 12| #12] #12 |20/1 L &5732 L j2o/Y 3/4° | 12| 12| p12 (A5) 48" DAIRY-LTG 221 E
E |23 SALES AREA LIGHTING 3/4° |z | ga [ #1220/ 201 _ 201 - - -1 - SPARE 241 — - 23 EXISTING GIRCUIT 374" gz | w2z g2 lisy] N M 15/ 347 [z [ 2] g2 DOGSTING CIRCUTT 24| £
E |25 SALES AREA LIGHTING 3/47 [ #12 | #10 | #12 |20/ o L - j20/71) - -1 -1 - SPARE 261 — - 125 EXISTING CIRCUIT 3/4" | 2| h2f#2|15/1] v 4 N {15/1] 3/4° | 12 12| fr12 DGSTING CIROUTT 26| —
E {27 SALES AREA LIGHTING 3/4" | #ro] g0 #izfeon| L 1210 o - F-1-1- SPARE 28| — — 27| a11) 32 wo ProDUCE-FAN | 3/+" | #12 | #12 | #12 [15/1] w 2 N 1571 3747 | 2 [z [ #z EXISTING CIRCUIT 28] —
E |29 SALES AREA LIGHTING 3/ [ #o| a0 g12]20/1] 12008 ooyl - [ -]-1]- SPARE 30] — — |29 (a11) 32’ vD PRODUCE-LTG s/ |#z | f2 | @1z s . B w |15/1] 374" [ #12 | #12 | §12 EXISTING CIRCUTT 30 =
E |31 SALES AREA LIGHTING 3/4" | #12] o | 12 J200) | HER o] - 1-1-1- SPARE 32| — — [ 31] FLr Fan 2 FOR RECENING AREA DOOR | 3/4” | #12 | #12 | 12 [20/1] w |iRes- w 120/1] 374 [#12] 12 [ 412 FLY FAN #1 FOR DOCK DOOR | 32| —
1 133 SALES AREA LTG 3/4° 12| hra | h2 20/ 350 | B EZ e e e SPARE 34| — E [33] aur v f2 For Recoving AREA DoOR | 374" | #12] 12| #12 [20/9] w s w 12071 374 w2 gz g2 FLY FAN #1 FOR DOCK DGOR 341 E
- 135 SALES AREA EMERGENCY LTS 3/4° | 12| $10 | $12 }20/1] o -}@- L |20/1] 3/47 | #12 | #10 | #12 | SALES AREA NIGHT & EMERGENCY LTG| 36| — — | 35 Fuy Fav $2 For RECEMNG AREA Door | 3/4” | #2| #12 | #12{20/1] w Waztl oo - | -1-1- SPARE 36l —
- |37 SPARE - 1-1-1- o/ - = ~ o] - ] -]-1- SPARE 38] — — | 37] OEPT MANAGER'S OFFICE PRNTER | 3/4° |12 { #12| 12 [20/1] 5 B2 o - -T1T-1- SPARE 38| E
— 139 SPARE - - | -1 - {20/1) — TI=0 L [20/1) 374" | #12 | #10 | #12 | SALES AREA NIGHT & EMERGENCY LTG| 40| — — | 39} pePT MAUGER'S OFFICE TELEPHONE | 3/4° | #12 | #1212 {20/1] § it ~ |20} - -1 -1- SPARE 40| —
— 141 SPARE - - - - f20/1f - e L |20/1] 3/47 | #12 | #14 | #12 | GROCERY STORAGE NIGHT & EMER. LTG 421 — - 141 DEPT MANAGER'S OFFICE QUAD 3/4" [ 2| 2] 2 ]20/4 N —@— — 2o/} - - - - SPARE 42 —
INTERRUPT RATING: EXISTING 9189 [11663 FROM: EXISTING MDP-3 INTERRUPT RATING: EXISTING FROM: EXISTING MDP-1
LOADS (IN VA )  CONNECTED DEMAND  MINMUM 1\ oapg CONNECTED DD | R GUS LOADS 0 125 0 LOADS (N VA ) connecTeD DoWAND MNAUY | Loaps connectED 2HAND HNNER. | COMRINLOUS LoADS 0 125 _0
REMAINING
LIGHTING 29681 125 37101 | NON-SEASONAL 0 ‘o 0 NON—CONTINUOUS LOADS _ 0 1.0 _ 0 LIGHTING 6119 125 7649 | MON-SEASONAL 9030 o 9030 zgng\'h?muous LOADS 40114 1.0 40114
RECEPTS TO 10 KVA __ 0 10 9 LARGEST MOTOR 0 0.25 o MISC. DEMAND LOADS 010 _0 RECEPTS TO 10 kVA __ O 1.0 0 - | MISC. DEMAND LOADS 0 10 o0
RECEPTS REMAINING 0 0.5 0 - 0 RECEPTS REMAINING o 05 0 LARGEST MOTOR _ 0 025 _ 0 __
SPACE HEATING 0 0.0 0 WATER HEATING o 1.0 o TOTAL CONNECTED LOAD 29.7 KVA _82.4  AMPS SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 55.3 KVA 153.5 AMPS
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 37.1_ KVA _103.1 AMPS AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 56.8 KVA 157.8 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM Note 1. Feeder size: SEE RISER DIAGRAM
Note 2. (E) REFERS TO EXISTING EMS CIRCUIT. Note 2. (E) REFERS TO EXISTING EMS CIRCUIT.
Note 3. VERIFY EXISTING CIRCUIT.
EXISITNG PANEL LB EXISITNG PANEL PB
LOCATION: ELECTRICAL ROOM MAIN: 2254 MLO CONN. LOAD: 30.1 KVA LOCATION: ELECTRICAL ROOM MAIN: 225A MLO CONN. LOAD: 47.4 KVA
VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: BOTTOM VOLTAGE: 208Y/120V SYSTEM: 39, 4W FEED: BOTTOM
TRIM: SURFACE BUS RATING 250A GROUND BUS: YES TRIM: SURFACE BUS RATING 250A GROUND BUS: YES
EMS | CKT LOAD SERVED conp [Prase] neuT | op IBkRlomMD] Lt | L2 | (3 |omb]BKR| conp {PHase| neuT | enp LOAD SERVED CKT| EMS Ems | ckrT LOAD SERVED conp |rase[ neut | onp [ BkrjpMD] L1 | 2 | L3 {omD|BxR| cono {prase] neuT | onp LOAD SERVED ckT| Ems
E 11 WALL WASH(LEFT SALES AREA) s/ [zl pa ) graaon] | HSER L i20/1] 374 Pz iz [ #12 PRODUCE PREP LTG 21 E — |1 SPARE - -1 -1 - bsy| - == m |15/1] 374> {#121#12] #12] (B11) 12 DR FROZEN FOOD—FAN 21 -
Ef3 WALL WASH(RIGHT SALES AREA) s/a” |zl g2 w220/ A L {20/1| 374 | #1212 #12 | MEAT PREP/FREEZER/STORAGE LTG | 4| E - 13 SPARE -1 -1-1- s/ - s L |20/1] 374" | #12 | #12] #12] (B11) 12 OR FROZEN FoOD-LT6 | 4 | E
E}5 OFFICE LTG 3/4" | 2 pr2f 2 {20/9) L k] L J20/9| 3747 [ 1z] iz | 12 MEAT PREP/COOLER LTG 6] E - 15 SPARE - -1 -1~ s} - el n [30/1] 374" | #10 | #10] #10| (B11) 12 DR FROZEN FOOD-HTR 61 —
E 17 WALL WASH{DELI/BAKERY AREA) 374" | gz gz ) g2 |20 L f2071] 3747 #1212 | #12 GROCERY STORAGE LTG 8] E - 17 (B6) 12 DR FROZEN FOOD-FAN /4" [z pa| g2 |isn] u e M 130/1) 3/4" | #10 ] #10 ] #10 |(B3) 15 DR. FROZEN MEAT/FOOD-FAN| 8 | —
I <) S———————— T [FTPY IYPY TP DY I % k 12071l 374 |41z | #12 | #12 PRODUCE COOLER LTG 10| E E | 9 (B6) 12 DR FROZEN FOOD-LTG ¢ |2 sz2]|p2]2071 i L |1s/) 374" {2 #12| #12[(83) 15 DR. FROZEN MeaT/FooD-Lte) 10| E
E |11 PRODUCE LTG 3/4” [ g2l 2| 122079 HA R oo 374" [ #r2] 12| 412 DOCK LTG RECEPT. 121 - — 111 (86) 12 OR FROZEN FOOD-HTR | 3/4° | $10 | #10 | #10 [30/4} £ 1 [30/1] 3747 [ 410 ] 10 ] #10](e3) 15 DR, FROZEN MEAT/FoOD-HTR[ 12] —
£ |13] STORE FRONT CanNoPY LTG (RiGHT) | 3/4" [ #12 ] #12 | #12 [20/1] o =dB ol -1 -F-1- SPARE 14| - — 113] (87) 10 DR. FROZEN FOOD-FAN | 3/4" [#12 [ #12 | #12 [15/1] u [—ede v 115/1] 374> | #10 ] #10 | #10 [(Ba) 7 DR 1CE CREAM/FROZEN FooD-FaN]| 14] —
E 115 PRODUCE LTG 3/4° | 12| g2 ] g12 |20 Lol L |20/ 3747 | #12| g2 ] 12 ¥, LOUNGE, SECURITY RM CORRIDOR LTd 16| E E {15 (87) 10 DR. FROZEN FOOD-LTG 3/4" {2z #12 |20 e w 15/1] 3747 [ #1212 | #12 | (84) 7 OR. 1cE CREAM/FROZEN FooD—tTG | 16] E
E {17 VESTIBULE LTG /47 Tz 2] p12 |20/ 208y Joo/1| 3747 2] 2| 2 (B816) 8' MEAT PROMO—FAN 18] — — 1171 (87) 10 OR. FROZEN FOOD-HTR | 3/4" | #12 | #12 | #12 [30/1] n oo | [20/1] 374 | 48 | #8 | #10[(B4) 7 0R. 1cE crEaw/rROZEN FooD-HRY 18] —
- 119 (A16) PRODUCE PREP FAN COIL 3/47 (#1212 #1215/ o %gg N k2071 3747 | #12 | #12 | 12 (B16) 8 MEAT PROMO-HTR 201 — — 119 (88) 15 DR. ICE CREAM~FAN 3/4" |2 #2412 120/ 120 w s/ 3747 F 2 prz] #i2 TOP CASE FANS 201 —
— | 21] (a15) PRODUCE COOLER FAN COIL | 3/4” [ #1212 ] 12 |15/} FHE N 120/1] 3787 [ 12| 12 [ #12 | e come e swasee ez w0 wr comm e [ 221 F — |21 (B8) 15 DR. ICE CREAM-LTG 3/4° |42 12 ] #12 J20/1] Hotor N [1571] 374" | #10] #10] #10 EXISTING CIRCUT 221 -
E ] 231SECURAY RM, DELI/BAKERY, STOR LTG| 3/4" | #12 | #12 | 12 |20/4] | 12201 fa0/1] - -1-1- SPARE 24| — — 123 (B8) 15 DR. ICE CREAM—HTR 3/4° | #8 | #8 | $10 [s0/71] it [30/9] 3747 | #8 | 48 | 410 EXISTING CIRCUT 24| —
E |25 MANAGER'S OFFICE RECEPT. ZA AR = - fao/| - -1 -1- SPARE 26| — — [25] (89) 10 or. rrozen Foon-Fan | 374" [z} a2 | iz syl w | MR EZE DOSTING CIRCUTT 26| —
— |27 (A2) DAIRY COOLER FAN COIL 3/4° L2l g2 | g2 f20/1] o il _ 2o - -1 -171- SPARE 28| - — {271 (B9) 10 DR. FROZEN FOOD-LTG | 374" | #12 | #12] g12 {20/1) | N (1571 3747 | g2 2 [ 12 EXISTING CIRCUTT 28| —
E {29 PRODUCE LTG 3/4° { g2 | g2 ] gr2 2071 L 12001 fa0nq| - -1-1- SPARE 30l — — 1291 (®9) 10 oR. FROZEN FOOD-HTR | 3/4° | #10 | #10 | #10 [30/1] n ot J15/1] 3747 | 2 [ 2 [ 2 DGSTING CIRCUTT 30l =
E 31 BULK BIN DISPLAY 3/4° t 12| #12 | #12 |20/1 N 91g M 120/1 3/4" | #12#12 1 §12 MEN'S RR HAND DRYER 32 -— —_ 31 B10) 13 DR. FROZEN FOOD/ICE CREAM-FAN 3/4" | #12 | #12 | #12 |15/1] m =50 N [15/1] 3/4” [ 12| #1212 EXISTING CIRCUTT 32 -—
E 133 TRACK LTG 3/4 Y2 | 2| g2 [20/9] Tl M 12071 374" [ 12| w2 | 412 MEN'S RR HAND DRYER 34] — — | 33B10) 13 or. FROZEN FooD/icE CREM-LT] 3747 | $12 | #12 | 12 [20/1] Lie m s/ 374 | g2 pi2 ] g2 (B5) 9 DR. FOZEN FOOD—FAN 34] —
E 135 TRACK LTG Bz carzm et w f20/1] 3747 [ 2] 2] 12 WOMEN'S RR HAND DRYER 36] — — | 35¥s10) 13 OR. FROZEN FOOD/CE CREMM-HTR 3/4° | $10 | #$10 | #10 [30/1] o Foperl w [15/1] 3/4° [z | gr2 | 42 (B5) 9 DR. FOZEN FOOD-LTG 36| E
— 137 (B15) 6" MEAT PROMO-FAN 3/4° f 12| 2 #12 j20/1 m 95105 m 120/1] 3747 | #1212 | 12 WOMEN'S RR HAND DRYER 38! — - 137 TOP CASE FANS 3/4" 1#12 1 #12] #12 115/1) u 75703 L lsoz1] 374" [ 12| #12 | $12 (A5) 32' LUNCH MEAT—HTR 38| —
39 (815) & MeAT PrOMO-HTR 374 | #1242 | #12 201 n Erim 201 - | -]-1 - SPARE 40] — — |39]  PRODUCE COLUMN RECEPT. 3/& |z | #2 |92 2071 r N |20/1] /¢ [z | #1z | 92 MISTING SYSTEM 40| —
— {41 (A22) MEAT PREP FAN COIL 3/4° L gi2| g2 ] #12 f20/1] o 200 20/ - -1 -1- SPARE 42| — — |41 SPARE - -1 -1 - leoorl - = _ |20/ - -1 -1- SPARE 421 —
INTERRUPT RATING: EXISTING FROM: EXISTING MDP—3 INTERRUPT RATING: EXISTING 21430 FROM: EXISTING MDP-—1
Loaps (N va ) connecten DEIRRD HRRIER' [ Losos connecTeD GRIER REDER | CONTINUOUS LOADS 0 125 0 LoADS (N VA ) CONNECTED CLHTRD EEnry' f LOADS connecTeD DD YREDER | CONTINUOUS LOADS 0 125 o0
LIGHTING 18953 125 23691 | NON“SEASONAL NON-CONTINUOUS LOADS 4484 1.0 4484 LIGHTING 12306 125 15633 | MOR-SEASONAL NONCONTINUOUS LOADS 22676 1.0 22676
RECEPTS TO 10 KVA _ 1000 1.0 1000 | MOTORS 5202 10 5202 - RECEPTS TO 10 KVA _ 180 1.0 1gg | MOTORS 10010 1.0 10010 _=_— ==
RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR 0 025 _ o | MSC DEMAND LOADS -2 10 .0 RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR  __ 0 025 _ o [ MISC. DEMAND LOADS e
SPACE HEATING 0 0.0 0 WATER HEATING o] 1.0 0 TOTAL CONNECTED LOAD 30.1 KVA _83.6 AMPS SPACE HEATING 2064 1.0 2064 WATER HEATING [¢] 1.0 0 TOTAL CONNECTED LOAD 474 KVA 131.B AMPS
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 460 1.0 299 TOTAL DEMAND LOAD 34.7 KVA 96.3 AMPS AIR CONDITIONING [¢] 0.0 4] KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 50.6 KVA 140.5 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM Note 1. Feeder size: SEE RISER DIAGRAM
Note 2. (E) REFERS TO EXISTING EMS CIRCUIT. Note 2. (E) REFERS TO EXISTING EMS CIRCUIT.
Note 3. VERIFY EXISTING CIRCUIT. Note 3. VERIFY EXISTING CIRCUIT.
EXISITNG PANEL LC EXISITNG PANEL PC
LOCATION: ELECTRICAL ROOM MAIN: 225A MLO CONN. LOAD: 46.7 KVA LOCATION: ELECTRICAL ROOM MAIN: 225A MLO CONN. LOAD: 34 KVA
VOLTAGE: 208Y/120V SYSTEM: 3¢, 4W FEED: BOTTOM VOLTAGE: 208Y/120V SYSTEM: 3@, 4W FEED: BOTTOM
TRIM: SURFACE BUS RATING 225A GROUND BUS: YES TRIM: SURFACE BUS RATING 250A GROUND BUS: YES
EMS |cKT LOAD SERVED conp frHasE] nEuT] onp | BkRiDMD] L1 | 2 | 13 [omp]skr] cono [eHase| neut | enp LOAD SERVED CKT] EMS EMS | CKT LOAD SERVED conp [prase} neuT | ono [Bkrlomp] L1 | L2 | 13 |omp]exr| conp ferase| neut | cnp LOAD SERVED ckT| Ems
E 1 STORE FRONT SIGN{"EXTRA LOW") 3/4° 2] #12) $r2]20/1) L %%89— Kk {40/3] 3/4" | #8 | 8 | #10 MIXER /GRINDER 21 — - 1 BALER 1° #6 | #6 | #10]60/3] | -’iﬁﬁ?— N [20/1] 3747 V12| #12 1 #12| GAS DUCT FURNACE NO. 1,23 & 4 | 2| —
£ 13 STORE FRONT SIGN("PRICES”) 3/4 [ 12 2§ g2 [20/1] L ek X 48 " 41 - - 13 " #6 L PR N |20/1| 374" [ #12 ] #12 | #12 ] DRINK COOLER RESTROOM CORRIDOR | 4 | —
E |5 STORE FRONT SIGN(“DELI/%) 3/4° [ 12 [ g2y 2 J20/9) el ¢ #8 B 61 — — |5 » 48 L 1N N P2 . -1-1- SPARE 6| —
E {7 STORE FRONT SIGN("BAK”) 3/ [ 12| 2| 2 f2on] | P k s/3] 374 Yzl gz | g2 MEAT SAW 8| — — | 7 [roonsimon oo wus o1 v o0 o vz msal| 3707 [ 12 | #12 [z [rs/1] 7 B N |20/1] 3747 {2 12| 412 e o soms e wer wmeemms] 8 | —
E {9 STORE FRONT SIGN("ERY?) s gz | g2 | w12 {2071 o Lebe K #12 ” 10] — — | 9 |veoncrron posor v o e w0 o e eowy| 3747 [ #12 | a2 | g2 s/ R Ligy N A IEZS T A Cpmem——————— e\ =
5 111 STORE FRONT SIGN{"FO0D") 3/4° |2 | 2| p2]20/1f L % K #12 ” 121 — — 1 11 |voonstron oaeor wuL ox et a0 oF nE mwe)| 3/47 | £12 | 12 ] 12 115/1) R 1712500 N [20/1] 3/47 [ #12 1 #12 | #12 | on oo mowes @ w2 or w weem ememm o] 1)1 —
5 13 STORE FRONT SIGN("LION") /¢ |2 2] 2201 n |15/ 374 T4z #2]#12]  suc 2apPer recaving aREA | 14| — — | 1.3 ] wronctemon oomon ww ov 1 20 o7 v mon)| 3/4° | 12| 12| g12 1s1] p L 2o - 1 -1-1- SPARE 14] —
E 115 STORE FRONT SIGN("LOGO") 3747 2 12| 2 l20/1) L LGl w |4072] 374> | #8 | #8 | #10 [ 119 GALLON WATER HEATER (RECLAM)]{ 16] — — 115 SPARE - -1 -1 - Jeon| - = ~ 2071 - -1-1- SPARE 16| —
E |17 STORE FRONT SIGN("LOGO BOARDER") | 3/4” | #12 | 12 | 12 J20/1] L] 48 18] — - 117 SPARE - -1-1-Jof - ~] L [20/1] 3747 | #12 | #12 | #12 PATER PROOF PROMOTIONAL RECEPTACLY 18] —
E [19 ROAD PYLON SIGN 3/4 [ #12 ) 2| 12 20/1] | AR k [30/2] 374" T#10] #10 410 | 80 caLLON WATER HEATER (RECLAM) | 20] — - [19 EXISTING CIRCUIF 3/4 [ o] o] go [so/2) n 4Ree L [20/1] 374" #1212 [ #12 faer proor PRoMOTIONAL RECEPTACLE 20| —
- {21 SPARE - -t -1 - |2 - e K #10 » 221 — - {21 " #10 N K {20/ 3/4" [ 12| $12 | $12 LOUNGE MICROWAVE 22 -
E |23 SECURITY LIGHTS (LEFT) 374" Vg2 2] g2 |20/ L 1]y [20/1] 374" [ 412 g2 ] g12]  eecica room exvausT Fv | 24] — — 123 SPARE - -1 -1 - {2074 - o N [20/1] 3/4° | 12| $12 | 2 LOUNGE REFRIGERATOR 24 —
E |25 SECURITY LTG (LEFT & REAR) 3/4° [ ¢zl 2§ #12]20/1 L N |15/1] 3/4° {2 | 2| $12 BUG ZAPPER RECEVING AREA 26 — - 125 SPARE - - -1 - 2o/} - = K {20/1] 3/4° | 12 | 12 | $12 LOUNGE COFFEE MAKER 26| —
- 127 SPARE - - -1 - |20/ - ALt Kk hs/2| 374" #2122 PRODUCE [CE MACHINE 281 — - 127 SPARE - -1 =1 - oo - = — [0 - -1 -1- SPARE 281 —
— | 29 SECURTY MONITORS OVER REGISTERS | 3/4” | #12 | #12 | #12 |20/1] n L #12 - 301 — - 129 SPARE - -1 -1- [0 - = - |20/ - -1-1- SPARE 30 —
— {31]  JAMTOR'S ROOM EXHAUST FAN 34 [ 42| hz]#2]20/] v |4 k |15/2] 374" FHh2 ] p12 2 PRODUCE (CE MACHINE 32} — — | 31 WATER COOLER 34 |2 [z ]2 |15/ n [pe R |20/ 3/4" [ 2|2 ]2 PRODUCE PREP RECEPTACLES 32| —
— | 330  OFFICE STORAGE EXHAUST FAN /47 | 2 [ 2] g2 |20/ w e K #12 » 34| — - |33 MEAT RECEPTACLE AND BELL 374" Lz | 2| g2 |20/1) i R |20/1] 374" | #12 | #12 | #12 |PRODUCE PREP RECEPTACLE AND BELL| 34 —
— | 351 MEW'S/WOMEN'S RM. EXHAUST FAN [ 3/4° | #12 | #12] #12 |20/1] & 284 w J2o/| 374" |2 | #12 ] 412 wear Prep wraPPING MACHINE | 36] — - 135 MEAT PREP RECEPTACLES 374 |2 g2 #1220/1 R 2681 7 J20/1] 3707 | 12 | 12 ] #12 fremon asme oo v s o sagon o mremen] 361 —
— [37] NEON SIGN OVER BEER CASES 374" | 2 | 2] g1z f2o/0] 222 2o - 1 -1]-1- SPARE 38| - - 137 SPARE -1 =-1-1= {209 - = 2ol - -] -1 - SPARE 38] —
— [ 39( GENERAL DUTY RECEPT. (LOUNGE) | 3/4” | #12 ] #12) #12 J20/9] R N J20/1] 374" | #12 | #12 | #12 INEON SIGNS & PARCEL PICK-UP BEWL| 40] — — 139 SPARE -1 -1-1- feord - = 2ol -1 -1-7T- SPARE 401 —
— 141 GENERAL DUTY RECEPT.(VEST) 3/4° | g2 | 2| m12 20| R oo r [20/3] 374" | #12] 12| #12 feenera ourPosE RecePTALCE (TELEPOLES] 42| — — | 41] GROCERY STORAGE RECEPTACLES | 3/4” | #12 | #12] #12 |20/1] w 8] N | 201] 3747 [ o] 410 ] 10 RECEIVING AREA RECEPTALCES 421 —
INTERRUPT RATING: EXISTING FROM: EXISTING MDP—3 INTERRUPT RATING: EXISTING FROM: EXISTING MDP—1
LoADS (N vA ) conwectep DRHMERD VR | Lows connecTED PLUED WRRER | GoNmNLOUS LoaDs 0 125 _0 LoaDS (N va ) connecTeD PLMRRD YRl | Lonos connecTeD 2D VRIS | GoMAINLOUS LOADS 0125 0
LIGHTING 14400 125 18000 | MOWCSEASONAL o 270 NON-CONTINUOUS LOADS 3816 1.0 _3815 LIGHTING US77 - 125 14471 | NOR-SEASONAL o 1o o NONACONTNUOUS LOADS 12009 1.0 12009
RECEPTS TO 10 KVA _ 2424 1.0 2424 —270 270 RECEPTS TO 10 KVA _7360 1.0 7360 — %
RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR 696 025 _174 | MISC. DEMAND LOADS —2 10 _20 RECEPTS REMAINING 0 05 0 LARGEST MOTOR __0 025 _ o [ MISC- DEMAND LOADS —L_ 100
SPACE HEATING 0 0.0 0 WATER HEATING 6272 1.0 6272 TOTAL CONNECTED LOAD 467  KVA 129.7 AMPS SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 34 KVA _94.4  AMPS
AIR CONDITIONING o] 1.0 0 KITCHEN EQUIP. 19506 0.65 12679 TOTAL DEMAND LOAD 436 KVA 121.2 AMPS AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 3040 1.0 1976 TOTAL DEMAND LOAD 358 KVA 99.5 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM Note 1. Feeder size: SEE RISER DIAGRAM
Note 2. IDENTIFY EXISTING CIRCUITS AND UPDATE PANEL SCHEDULE. Note 2. (E) REFERS TO EXISTING EMS CIRCUIT.
Note 3. VERIFY EXISTING CIRCUIT.
EXISITNG PANEL E
LOCATION: ELECTRICAL ROOM MAIN: 100A MLO CONN. LOAD: 6.4 KVA
VOLTAGE: 208Y/120V SYSTEM: 39, 4W FEED: TOP
TRIM: SURFACE BUS RATING 100A GROUND BUS: YES
CKT LOAD SERVED conp |puasef weut | ono [BkRloMD] L1 | L2 | 3 Jomo|BkR| cono [puase|neut | enp LOAD SERVED CKT
1 BURGULAR ALARM 34 Tz #12f0/1] § [oei n j20/1] 3747 Tz |z ] 2 MEAT PREP. SCALES 2
3 TELEPHONE BACKBOARD 3/a° 2 [ g2 2 j20/1| e n 2001 3747 Pzl 2] g2 PRODUCE PREP. SCALES 4
5 TELEPHONE BACKBOARD 3/a° Y2 g2 ) 12 2071 2001 oo/ - -1 -1- SPARE 6
7 EMCC/ECP 3/a" Pz 2| #1220 & ek v 2| 3747 [ g2z | 12 CONTROLS FOR LTG BLUE 8
9 SPARE - - § -1 - l2o/yf - oLl N (2071 3/4° | 12| #12) #12 CONTROLS FOR LTG BLACK 10
11 FIRE ALARM 3/4" | #12 | g12 | 2 foo/1] W ey |20/1] 3/4” [ g2 g2 ] g2 CONTROLS FOR LTG RED 12
13 SPARE - - - - 2o/ - = ~ oo/} - -1 - - SPARE 14
15 SPARE - -1 = =~ Jeoy} - = _ 2071 - -] -1 - SPARE 16
17 SPARE - -1 -1 - {201 - = - 201 - -1 -1- SPARE 18
19 SPARE - - 4§ - | - Jzor - = _ feo1] - -1 -1- SPARE 20
21 SPARE - -1 -1 - Jeos| - = _ f20/1] - -1-1- SPARE 22
23 SPARE - -1 -1 - {2071 - = - 2071 - - -1 - SPARE 24
INTERRUPT RATING: EXISTING FROM: EXISTING MDP—1
LoADS (N vA ) connecTep 280 VRBUM | Loaos conNECTED DEHEND AENEN | EoNINUOUS LoADS 0125 _0
;‘GH“NG 0 1.25 0 ug%sg"so”“ o 10 o ﬁ?ﬁ“&?ﬁmuous LOADS _6410 1.0 _6410
ECEPTS TO 10 KVA 0 1.0 0
RECEPTS REVAINING o 05 o LARGEST MOTOR o 0.95 o MISC. DEMAND LOADS _0 10 _0
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 6.4 KVA _17.8  AMPS
AR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 [¢] TOTAL DEMAND LOAD 6.4 KVA 17.8 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM

VOLTAGE: 208Y/120V SYSTEM: 38, 4W FEED: TOP
TRIM: FLUSH BUS RATING 225A GROUND BUS: YES
EMS | CKT LOAD SERVED conp {prase| neur | oo | BkR[pMD] L1 | L2 | L3 |omD|BKR| conp |prase| neut | onp LOAD SERVED ckr] Evs
— |1 VISU COOLRT AT REGISTER #1 34 {2 2] p2]aon] v Pek R 120/1] 372" [z | g2 ] g2 OFFICE RECEPTACLE 21 —
—[3 VISU COOLRT AT REGISTER #3 3/a” [ 42 g2 | mz f20/q| & LA R [20/1] 372" |42 f 2] gi2 PLUG MOLD IN OFFICE 4| -
- 15 DOOR OPENER LEFT 3747 |12 2 mr2 f20/1) N S & [20/1] 374" [ 22| 42 OFFICE RECEPTACLES 6] -
- |7 DOOR OPENER LEFT s/4” [ 2] g2 Lz o] v R R |20/] 374" |12 |2 ] 12 WORK ROOM RECEPTACLES 8] —
- 19 SENSORMATIC 340 Pzl sz faza|2o/) o Lol R |2071] 374" | 12 | #12 | 12 WORK ROOM RECEPTACLES 10| -
— | 11| SENSORMATIC POWER PACK & ALARM | 374" | #iz| 2 | #12]20/1| n 883 R [20/1] 374" [ 2] 2] 12 WORK ROOM RECEPTACLES 121 -
- 113 DOOR OPENER RIGHT 3/ [ iz g2 2 Jaop| v RER R l20/1] 3747 | 2| 12| g12 SAFE 14 —
— 115 DCOR OPENER RIGHT 3/4° [z ] g2 | 2 20| o 89 R |20/1) 3/4" | #12 | #12 | #12] 485 ALARM RECEPT. IN WORK ROOM | 16f —
- 117 SENSORMATIC a/a" w2 gz #2201 § oo N [20/1] 3747 [ 12| 12 ] 2 SPRINKLER ALARM BELL 18] —
— |19 fsensommanc RecepTacte (ReGSTER 1, 2, 3, 4 & 5)) 374" | 12 | 12 [ g2 [20/1] N FLaR R l20/1] 374 | 2| 12| 412 CIGARETTE DISPLAY RECEPT. 201 —
- |21 COMMUNICATION CABINET 3/4" |12 | 12 | $12 |20/1] w R [20/1] 3/4° | 12| 2| #12 MONEY COUNT RECEPTACLE 22| -
— | 23| sensoruanc RECEPTACLE (REGISTER 6, 7 & 8) | 3/4” { #12 | #12 ] #12 J20/1] —H— N |20/1] 3/4° | 12 | $12 | 12 COINSTAR 24 —
— |25 ATM. 3747 {2 mz2 ] w2 feo/1] o -ﬁ— N [20/1] 374" {12 | $12] $12 RUG DOCTOR 26| -
— | 27 DIRTY REGISTER POWER CIR 1(REG 1&2)] 3/4" | #12 | 12 | $12 [20/1] N |20/1] 3/4° | #$12 | 12 | 12 CE MERCHANDISER 28| —
— | 29bRTY REGISTER POWER CIR 1(REG 3&4] 3/4" | #12 | #12 [ #12 [20/1] o o 20/1] 3747 [ #12 F iz | ¢12 [ear prone uehT & ceneral Recept.| 30] —
— | 231PRrY REGISTER POWER CIR 1(REG 5&6] 3/4" | #12 | #12 | #12 [20/1] A0 N [2071) 3747 | #12 f#12] #12| MART CART/ICE STORAGE RECEPT. | 32| —
— | 33 bRTY REGISTER POWER CIR 1(REG 7&8] 3/4" | #12 | #12 | #12 {20/1] % N [20/1] 3/4 | #12 | $12 ]| 12 VISU COOLER REGISTER #3 34| ~
- 135 COUPON 1GOSK 3/4° |22 | #1220/ § % N |20/1] 3747 | 12 | 12| #12 PRIVATE LABEL DRINK MACHINE 36| —
INTERRUPT RATING: 10,000 AIC FROM: EXISTING MDP—1
LOADS (N VA ) CONNECTED PRl \GepeR' | Losps CONNECTED ZRMR YEEDER | CONTINUOUS L0ADS 0 125 0
LIGHTING 0 [ —— L"Ag?&sg“SONAL o 10 o :gngfmuous LOADS 24540 1.0 24540
RECEPTS TO 10 KVA _ 6840 1.0 6840 .
RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR 0 0.25 0 VISC. DEMAND LOADS L0 0
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 31.4 KVA _87.2 AMPS
AIR CONDITIONING 4] 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 31.4 KvA 87.2 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM
EXISITNG PANEL CR
LOCATION: WORK ROOM MAIN: 100A MLO CONN. LOAD: 9.2 KVA
VOLTAGE: 120/208V SYSTEM: 18, 3W FEED: TOP
TRIM: FLUSH BUS RATING 100A GROUND BUS: YES
CKT LOAD SERVED conp |prasef neut | ond {BkR[pMD] L1 | L2 | L3 |omp|BKR| conp [prase] neut | onp LOAD SERVED CKT
1 REGISTER #1 sp [z pz ] palisn] & e N |15/1] 3747 |12 | 12| #12 REGISTER #2 2
3 REGISTER #3 A zamz e 444 N s/ 3747 [z | 2] g2 REGISTER #4 4
5 REGISTER #5 3/47 L2 [ 2 412 s/ w %,20 N 11571 3747 {12 L 12 12 REGISTER #6 [
7 SPARE - - -1 - ps/] - = - s - - -1 - SPARE 8
9 DELI BAKERY REGISTER s [zl gz iz isp| v |HEEH n [15/1] 374" [ 2 [ 2| 2 OFFICE REGISTER 10
11 WESTERN UNION 3/a” [ #z[a2 fmz[1s/] « Eorem N [15/1] 3/4° [ #12 [#12 [$12]|  DEPT. MANAGER'S OFFCE PC. [ 12
13 SPARE - -1 =1 -1 - em N [15/1] 3/4° [ 12 | 2| f12 DEPT. MANAGER'S OFFICE PC. 14
15| coupon cENTER aND MoNTOR [ 3/4” [ #12 [ 12 [ 12 {1s/1] & 404 N [15/1] 3747 [ #12 [ #12] 12| DSD TERMINAL IN SALES AREA 16
17 SATELLITE BOX IN WORK ROOM 3/47 V2 2 #1215/ N 240 N 115/1] 3/47 | #12 | #12 | #12 | PRINTER IN OFFICE AND WORK RCOM | 18
19 [computer conTROLLER I OFFiCE sToraGE| 3747 | #12 | 12 ] 12 is/4] o o, N EZIEZE R A OFFICE TERMINAL 20
21 SPARE - -1 -1 - ps/1| - —@— N |15/ 3/4° | 12 | 12 | #12 T&A 22
23 SPARE - i Bl B 74 S i N [15/1] 3/4" | h2 | 12| 2 DEPT. MANAGER'S OFFKCE PC. 24
INTERRUPT RATING: EXISTING - FROM: EXISTING MDP—1
LOADS (N VA ) CONNECTED 22ietD TebER | LoADS CONNECTED el AR 55%‘%'3'&3 LOADS 0125 0
LIGHTING 0 1.25 0 ug%ngAsowAL o 1o o ﬁgmggﬁrwuous LOADS 9240 1.0 _9240
RECEPTS TO 10 KVA 0 1.0 0 :
RECEPTS REMAINING 0 0.5 0 LARGEST MOTOR 0 0.25 o MISC. DEMAND LOADS 0. 10 ._.0
SPACE HEATING 0 0.0 0 WATER HEATING 0 1.0 0 TOTAL CONNECTED LOAD 9.2 KVA _44.4  AMPS
AIR CONDITIONING 0 1.0 0 KITCHEN EQUIP. 0 1.0 0 TOTAL DEMAND LOAD 9.2 KVA 44.4 AMPS
Note 1. Feeder size: SEE RISER DIAGRAM

ELECTRICAL FEEDER SCHEDULE

FEEDER CONDUCTOR SIZE (75°C) CONDUIT SIZE (EMT)
NO COPPER CONDUCTORS ALUMINUM 3 PHASE CONDUCTORS AND 3 PHASE CONDUCTORS, NEUTRAL,
FEEDER OF' (THWN) CONDUCTORS (THWN) GROUND AND GROUND
AMPACITY | ccoc | PHASE& | GROUND | PHASE& [GROUND COPPER | ALUMINUM COPPER | ALUMINUM
NEUTRAL &1.G. NEUTRAL | &I.G. FEEDERS FEEDERS FEEDERS FEEDERS

20 1 12 12 - - s - % -

30 1 10 10 - - ¥ - %' -

a0 1 8 10 - - 1A - % -

50 1 8 10 - - ¥ - %" -

60 1 6 10 - - %" - 1 -

70 1 4 8 - - 1" - A -

80 1 4 8 - - 1" - 14" -

100 1 3 8 - - 1%" - 1% -

110 1 2 6 - - 1%" - 1% -

125 1 1 6 - - 1% - 5A -

150 1 1/0 6 - - 1% - 2" -

175 1 2/0 6 - - 2" - 2" -

200 1 3/0 6 - - 2" - 2" -

225 1 4/0 4 - - 2" - 2%" -

250 1 250kemil 4 - - 24" - 24" -
300 2 1/0 4 - - 15" - 2 -

350 2 2/0 3 - - 2" - 2 -
400 2 3/0 3 - - 2" - 2" -

450 2 4/0 2 - - 2 - 25" -

500 2 250kemil 2 - - 24 - 25" =

600 2 350kemil 1 - - 24 - 3" -

750 2 500kemil 1/0 - - 3" - 3 -

800 3 300kemil 1/0 400kemil 3/0 A 25" 28" 3"
1000 3 500kemil 2/0 600kemil 4/0 3" 3" 3" 3y

NOTES:

1.) SIZE BASED ON THE 2014 NEC EDITION. OTHER CONDITIONS MAY REQUIRE A LARGER CONDUIT, SIZED PER NEC.
2.) ALUMINUM WIRING ALTERNATE ACCEPTABLE FOR FEEDS TO MDP MAINS.

WHEN USING ALUMINUM ALTERNATE:
1.) THE SURFACE OF THE CONDUCTOR MUST BE WIRE-BRUSHED TO BREAK ANY ALUMINUM OXIDE BARRIER LEAVING A CLEAN SURFACE FOR CONNECTION.
2.) APPLY MANUFACTURER APPROVED ANTI-CXIDANT COMPOUND OR JOINT COMPOUND AT ALL ALUMINUM TERMINAL CONNECTIONS.

3.) ALL INTERIOR WIRING SHALL BE COPPER.
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