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ALL LEVELS MUST BE CHECKED ON SITE

ALL FIXINGS AND WEATHERINGS MUST BE CHECKED ON SITE
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_——— — — — = = — —| Grille Schedule
Ref Type Size
El | Exiract Valve 100mm
‘ ‘ E2 Exiract Valve 150mm
] s Linear Grille 800 % 200 V /i
@: :» sz | 4-Way Diffuser 595 x 595
s3 | 4-Way Diffuser 225x 225 / KITCHEN EXTRACT
(@ :» f % f % U \\_/l U s4 | supply valve 150mm
= = = S P v/ // /| TOILET EXTRACT
D A/C Schedule
| Ref Make Model Location Type Electrical Requirement Dimensions Weight
‘ FC1 Daikin FCQG125F Restaurant Roundflow Cassette i 306(h); )x950( 29.4Kg N OTE .
.
EXT E R N A L S E ATI N G FC2 Daikin FCQGI125F Restaurant Roundflow Cassette i 06( W)x950(w) | 29.4Kg
w | 3 O N o) C O V E R S cut | Daikin AZQS125B8VI Side Wall Condensing Unit Iph 32amp 990(h)x940(w)x320(d) | 81kg
| cu2 | Daikin AZQSI125B8V1 Side Wall Condensing Unit 1ph 32amp 990(h)x940(w)x320(d) | 81ke
cu4 QHI1-27-50EC Plant Area Next to Bin Store {‘]“’1“‘: Noise Condensing Iph I3amp 740(h)x1060(w)x400(d) | 57kg
ﬁ ﬁ ﬁ cus QLI-27-150EC Plant Arca Next to Bin Store lLJZ“l“’ Noise Condensing | 1 1 amp 740(h)x1060(w)x400(d) | 57ke
(C :» Fan Schedule
f Ref Make Model Function Location Type Elccirical Requirement Comments Dimension
KEF | Systemair MUB/T-S 062 500D4 IE2 | Kitchen Extract Above dry store Square Duct Fan 3ph3.34A ;/,:qil:,?cill,?(,::‘tf oV
EFl | Systemair K250 WC Extract Above male WC Circular Duct Fan o o17A
5{ : — e
= = f Q £ = SF1 | Systemair MUB 042 4504 Supply Fan Above managers office | Square Duct Fan Iph3.04A e RTRES Speed
= 3 N E ' &% E%
ﬁ | » @: :® @: :® « I HBl |- 18KW 3ph Heater Battery Above managers office | - 3ph 18Kw
]
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