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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

S5 BREX

Part-1 General Requirements

B—5: XFRTEARMEER

Chapter-1 Design Package and Information

1. i&HIHEA~I: Intellectual Property Right
FIRERRT SRR RN AAEEREAEME, HIRIEA. RERRBERATBEITY, A&
HRTHIEAE.

This & accompanying documents and information contained herein are the sole property of the Kitchen
Consultant Company; concept cannot be used or reproduced in any way without the prior written consent
of said Office.

BRITA. AEBMBRIERITSGEREN, REEALTBEITY, RSN,
Bidder or Contract shall keep all documents and information confidential and not allowed to release any of
them to public without prior written consent of our company.

2. iR E%: Documents Review and Check
BITABNSERRITH, ERindfEd, SRR PRITESERERAMIEHANES, NAEME
=[N 7 NG = T VNTR
It'" s bidder’ s responsibility to review and check the tender documents in case of any discrepancy found
during bidding process consult us immediately within the stipulated time.
VIR —R, (IR SSRGS RIS,
Any queries about the document shall not involve the design concept.

B REHEEHREBAER

Chapter-2 Contractor and Project Team’ s Qualification

1. REBQANERER: BELEREH (UTEHRREH) MEVHBE TIIEREKR:
Kitchen Equipment Contractor (K.E.C.)’ s qualification shall measure up the basic requirement
listed below

1.1 AERRREAMIIEABENE, HFEIHTHREERN IZANELHNBAEGHENNEEEE, RiHAR
BARTIMIEESS 10 LA E;
The K.E.C. shall be an independent legal entity, acquired the business license issued by the
Administration of Industry and Commerce with the corresponding scope of operation, and shall have
more than 10 years' experience in the industry.

1.2 EEREMIUEY 1ISO9000 RESIRREIAIL;
The K.E.C. must be ISO9000 licensed.

1.3 AQEYIEAENE IS ENMEMERORSIRELEF. BETULURRIRELTEEERR,

The K.E.C. shall be acquired Production license, Installation & Maintenance Permit for Gas equipment
from local registration administration.

1.4 EEBEWFREARFDTF 1000 HTtARS;
The registered capital of the K.E.C. shall not be less than RMB 10 million Yuan.
EEFO=FEADT 4 NEURE, AR 20% ETRSEER, LERSITSHME.
The K.E.C. shall have undertaken over 4 similar projects within 20% variety of total amount of this
project, be subject to the amount of contract signing.

2. FEREEEERA

21 MELE: YRBERETH, ARMEN—IRANBESEE, NELEWRES 10 FalA LNITFRR; FE
ik 5 g ED 2 NEUTER, HERTEFR
Project Manager: Must be resident in the site, responsible for all technical and business matters of the
project; must have over 10 years working experience and have worked in the same position for more
than 2 similar projects in the last five years.

22 ETEME: YWREETH, ARMBNIZERE. IFEH, RISEVRES S Tl ENITERR,; HEh
5 FTED 2 MEIME, BERTEEFER
Construction Manager: Must be resident in the site, responsible for site activities including but not
limited to installation, coordination; must have over 5 years working experience and have worked in the
same position for more than 2 similar projects in the last five years.

23 RItEE: SAED 2 XETMIG, ASRMBNRCRITER, B4R, 8. 88IRE, RITHEEYSMES 5
Fal ENTIRRY; FEh 5 FHgED 2 NEUME, BERTRFR
Design Manager: At least stay in-site 2 days/week, responsible for shop drawings development,
document submittals, must have over 5 years working experience and have worked in the same
position for more than 2 similar projects in the last five years.

B=%: TIFEE

Chapter-3 Scope of Work

EEANARAIRAR BT SHIUATTERS:

The K.E.C. shall responsible for the scope of work in this tender document as below:

1. RESGTEREPLITAS, HERSURARRENRELE:
The K.E.C. provide kitchen equipment & installation based on this tender document

1.1 AEARSRRITRSPHETRENREEREST tlmikE, TEEIFHMMAZIE.
Provide delivery, transportation and installation of equipment per the quantities and specifications in
the tender document.

1.2 FEARSRRTRSTI A BHAENmEESRBIRE, BRIREGIENX, BEEIFH THEAFNIR
BRI,
The K.E.C. shall furnish equipment subject to the brands and models specified in the tender document,
ensure the legal entry trough the Custom, deliver them to the site and set them in the right place.

1.3 AEBSHEMAEBINAE

Interface between K.E.C. and other contractors
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EERERAIEER (BRAEXR)

a. ERAIZEE; Architecture & Decoration

Fr EA] Hftheafy | EEHEE &E
No. Items By others By K.E.C. Remarks
1 EEINE. AIEREEA .
External & Internal Wall
2 | HhEENE (BERL7K) °
Back fill & Water proof
3 | iEhEiAE o
Wall & Floor Tile
4 | HBURINE J B s A R hERED
Wall Backing K.E.C. to coordinate
5 XM .
Ceiling
6 | IREIEBS R B o [EFEAAT 500mm
Gap between Cooler & Ceiling Gap no less than 500mm
7 | MEME SR ZE=E o [EFEAAT 500mm
Gap Between Hood & Ceiling Gap no less than 500mm
8 | BEtL/KiRtE o
Concrete Plinth
9 | REIMHE J
I.D. Finish
10 | EF55I7] .
Doors
11 | B EERT .
Glass Partition
12 | EREE/ %0 o
Pass-through Window
13 | B o
Roller Shutter
14 | BIKEH o
Fire Shutter
15 | EEIREMESIE *
Ceiling Hung Bracket
16 | EEIREEESTER o
Wall Bracket
17 | BEEETEAEE J
Structure of Buffet Counter
18 | IEMAIPA% . o MEAN IR EKME
Corner Guard Case by case
19 | HEERLESR J
Wall Protection
20 | HEN .
S/S Wall Flashing

b. 4HEKFIEIE; Plumbing & Drainage
Fr EA] Hitheafs | EEEE &E
No. I[tems By Others By K.E.C. Remarks
1| BHEKE. BSESRREMN o
Water Piping/Vent Piping
2 | RimtaIKERI) *
Water Valve
3 | RinfSKERIIERE . R0 1.5m LAR
Connection From Valve to Equipment Within 1.5m
4 | WA RIMIENR o . MW= EEKME
Floor Trough with Grating Case by case
5 bR °
Floor Drain
6 | IREDKEK/[EIKE o
Chilling Water In/Out Piping
7 | BRI/ EKE o
Frozen Water In/Out Piping
8 | IRAIK. IRIHIKHIKER o
Water Pump
9 | REIK. RHFKHKREIRS o FENZ 1.5m LA
Piping from Pump to Equipment Within 1.5m
10 | APKRAEREHKO J RS 1.5m LAR
Piping from Drainage to Equipment Within 1.5m
11 | EEEMEMRS o
Sprinkler in Kitchen
12 | ZRBEK/EIKE .
Steam In/Out Piping
13 | ZSHK/EIKERI] o
Steam Valve
14 | ZSBEK/EKERIEIRS . B/ 1.5m LA
Piping from Valve to Equipment Within 1.5m
15 | MMSEE/MS o
Gas Piping & Gas Meter
16 | ASFANIE o
Shut-off Valve
17 | BRSFBHEE J YREBR KR GBI
Solenoid Valve on Gas Pipe Part of Fire Suspension System
18 | MMSEEREEERE o
Gas Piping from Rough-in to Equipment
19 | tRAEKEKIEE J
Drink Water System
20 | FEHHRHLEK/ KR o

R.O. Water for Dish Machine
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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

EERERAIEER (BRAEXR)

c. 5BFEF155E8; Heavy and Weak Currents

HVAC System in Kitchen

Fr EA] Hitheafz | FIEES &E
No. Items By Others By K.E.C. Remarks
1 | EEXIHEEE °
Power Distribution Panel in Kitchen
2 | ERXERBIRAFINTE °
Lighting in Kitchen
3 | FREXENSERARFITR o
Emergency Lighting in Kitchen
4 | FEEEERIREAERMAS J
Wiring from Panel to Equipment
5| INEEAR. fBEEER J
J-Box & Socket Panel
6 | RICFELIHZeECE .
Cable Bridge and Wiring
7 | IREUTISER o
Circuit Breaker
8 | IREBMIEREIREAERMAS o
Wiring from Circuit Breaker to Rough-In
9 | REAERMNERRIRE °
Connect. from Rough-in to Equipment
10 | BEITEMIRT RBRR o
Printer and Ordering system
11 | WERHL, POS HANIES o
Cashier and PO.S. system
12 | FREMRREERR o
Fire Protection System and Circuit
13 | MASERFIHRHEI) .
Shut-off Valve on Gas Piping-Elec.
14 | MASEF DM o
Shut-off Valve on Gas Piping-Manual
15 | HttSSmARR .
Other Weak Currents System
d. HURFIEEE; Mechanical & HVAC
Fr EA] Hitheafz | FEES &E
No. Items By Others By K.E.C. Remarks
1| BEEEII=RERS °

2 | BEREREMESE

Condensate/Exhaust Hood

3 | BEHAX. HERREEE

Vent Piping and Duct

4 | EEARRGIXAL. SHEE R

Fans, Purification System

5 | BRREINNREREEE .
M.U.A. System & Duct

6 | EBIREHNRZXL o
M.U.A. Fans

7 | EEHHR. *NXNEBETIRSAREER .
Final Connection

8 | K= °
Air Curtain

2. IRBEthEhFIRAINE
Project & Site Coordination
EEBNENSWENEMEREERSZARPMUNARERL N EEH T,

The K.E.C. shall responsible for coordinating the issues listed below with other contractors.

21 AEBNZEINEEYG, BITSEMBEXBUNERSEEBEFEKX, WHREBFTHIRAMHRETLREHT
A,

The K.E.C. shall verify site condition and coordinate the transportation path with other contractors to
ensure the biggest equipment can be delivered.

22 AEBNSRAMEIGNARY, RESHOFRMIGDARFENRE, 1, SEERRTORGmAT.

RTEE. GITEE. ImK. IG8. BiE. WS, F. EE0. BN SIMTMRES, FREENR
tr. Bia. REHEHPARSFADFTK.
The K.E.C. shall coordinate the on-site working conditions with the owner and provide the necessary
office equipment & facilities according to the terms of the contract, including but not limited to the
office space, staff dormitory, temporary site warehouse, water, electricity, telephone, network, mobile
phone, fax machine, computer, copying and printing machine, etc., and provide labors for security,
protection, cleaning, equipment maintenance.

23 AEBNES—NERRSREARENRERETHE L, 2R EEKENAE T A T FRHRIaTHT
S5&1EY, AERSEHANERBREGEFELRE. Bt REBNRESHEEKEERMARETI I, it
YA E BRI ERHERSEXEE. EIkSRML
The K.E.C. shall ask the owner for the master construction schedule of the project, verify the feasibility
and rationality of all plans and work arrangements for the kitchen area, and feedback to the owner in
time. Meanwhile, the K.E.C. shall submit their working plan & schedule based on that, which must be
updated according to the actual progress on site on weekly basis and submitted to all of the relevant
management and construction cooperation parties.

24 ZEBNSNESERERE. RIFBXNIZSNSAENZIEN (IBRERHEIEX); FTBTESEXS
W, BRAERRAIEIN,
The K.E.C. shall participate every on/off site meeting/work shop/that related to kitchens and inform any
other party to participate the meetings organized by K.E.C.

2.5 EBBNSIABEREIRE. RIGEXNIMIGK. IZELRITERIJEE, KQsie.
The K.E.C. shall participate all site/acceptance/handover inspection of all kitchen equipment.

2.6 hENRSEUZEADERFEXREZEI (BEEFRTREAREEFTIL. &7, REEWNRS), BEWERT

BURHERAI—EXEC S TIE.
The K.E.C. shall assist the owner or operator applying for all kinds of relevant operation certificates
(including but not limited to Food-safety-hygiene license, restaurant, canteen business license, etc.),
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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

EERERAIEER (BRAEXR)

help to explain the submitted drawings and all related cooperation.

2.7 ZEBNARSMSATNERSEEER, SR, @IIREMHRIEX,
The K.E.C. shall coordinate gas piping route, gas meter location and other related requirements for gas
valves.

3. MEIE. iEHEwE. FRCTIER

Shop Drawings and Documents Submission

AEBLIETNIENIZIER. SOFRURRLRSWANIRE. RitwbEEIE. #H/REFH. BT
BEFEH, FRBZLMEFE 1 ERFIRM 4 ERENFEZR SR TS, BREREMRXEREBM
HRSEHEARER, MRSEERER, WLFEEEMIAATRIIREER.

Based on the on-site condition and contract equipment schedule the K.E.C. shall submit shop drawings,
equipment cut book, construction method etc., to the owner and the Kitchen Consultant (1 set of soft copy
and 4 sets of hard copies).

3.1 fET B, FAFNERL

Requirement of Shop Drawings

a. REFHE: RENHRY, BENREMEIURSNBNITEEER, RERMRENGRINRES

ARFFR LELRERTEHNEHIREFEE, FEERAILLHIANT 1:100, A3 IEHE, EEHHIER
MU S EBIRITAATIRNER, M ERESE (M)
Equipment Plans: The equipment plans in the tender may differ from the on-site dimension. The
Contractor shall work out the equipment plans based on the on-site survey and the actual
equipment size on the final contract equipment list. The minimal proportions of the plans are 1:100
in A3. The information and format in the drawing must conform to the kitchen consultant’ s
requirements. (Refer to the submittal cover page in appendix)

b. TRFMERTE: RMEBANEZER, BERYT, e, RETEME, BXEREK, BFEF0, 7FE,
IR, REEFOFEK, EELEIANT 1:100, A3 i1EH, BEPRIEEFMIERLFSEBRITREAE
RYEESK; MY LIREREIE,  (TURHH)

Building Condition Plans: Shall reflect the information including wall backing location, dimension of
the partition walls, plinths, installation foundation ditches, wall & door & ceiling openings, etc. The
minimal proportions of the plans are 1:100 in A3. The information and format in the drawing must
conform to the kitchen consultant’ s requirements. (Refer to the submittal cover page in appendix)

¢ EERRATNE: RNMREEIFKERAVEMES, ZAHEERRAUEMER REAK/QHKHEE
BRAMEMER, MRREERRAEMERS, BEERLHIA/NT 1:100, A3 IEH, EEHFRIEEMEIG

AR ATNER, M RS (D)
Plumbing Rough-in Plans: Shall reflect plumbing rough-in locations and requirements including
water supply, drainage, steam supply, chilled water supply, gas supply etc. The minimal proportions
of the plans are 1:100 in A3. The information and format in the drawing must conform to the
kitchen consultant’ s requirements. (Refer to the submittal cover page in appendix)

d. BSERRURE: REABREERRAEMER: WEAXEMUEESE, BRLLGIA/NT 1:100, A3IE
H, BEHEEMERLEERRITEASNENK, M HREHE (W)
Electrical Rough-in Plans: Shall reflect power rough-in information and the location of breakers etc.
The minimal proportions of the plans are 1:100 in A3. The information and format in the drawing
must conform to the kitchen consultant’ s requirements. (Refer to the submittal cover page in
appendix)

e. HINERRATRE: WE, AFSSHEN. HEEROEMER, HRIREEER. BXEXS, BRLHR

3.2

33

NVF 1:100, A3 1EH, EEFRIERMSIIGRTEREBERITMEATMNEX; W RESE (M)
Ventilation Rough-in Plans: shall reflect

FIRRREMETE: RNHRTAERENREE. B, ESHERMEARETE, LIAURETIIR
mEREH; ELRLCHIANT 1:200, A3 1EE, BEHHERFISIIGMFESERRITIEATNEX; M
EiREHE,  (WbHE)

Refrigeration System Plans: Shall reflect the refrigerant piping, cabling and wiring route from
walk-in coolers to the compressor, must be strictly subject to the on-site condition. The minimal
proportions of the plans are 1:200 in A3. The information and format in the drawing must conform
to the kitchen consultant’ s requirements. (Refer to the submittal cover page in appendix)
EHREMEE: BRLEIANT 1:25, A3IEBE, BRI RERILHIA/NT 1:10, BEHFRIE
BB EEBERITRAARNESK, M LREHE, (M)

Equipment Elevations: The minimal proportions of the plans are 1:25 in A3, section and details shall
be at least 1:10. The information and format in the drawing must conform to the kitchen
consultant’ s requirements. (Refer to the submittal cover page in appendix)

. AR EZEEMERERSREE . BERLLAIA/NT 1:25, A3 18E, BERXEIIEAT [RERILLEIARNT

1:10, SEIGBAFPARPIRRT, BEPREEMEIISRFEREBERITIEATMNEK; M RS
;o (OB)

F.O.H. Elevations: The minimal proportions of the plans are 1:25 in A3, section and details shall be at
least 1:10., to confirm the actual size of the I.D. materials with 1.D. Contractor. The information and
format in the drawing must conform to the kitchen consultant’ s requirements. (Refer to the
submittal cover page in appendix)

R IRER RN
Material & Equipment Cut Book

a. SNBHRERN: M LiREEE, (OMHY)
Cut book (Refer to the submittal cover page in appendix)
b. "HIGRBAMHE: MY LHRERE, (M)
Fabrication drawings (Refer to the submittal cover page in appendix)

c. TEMHER: MRS, (W)

Installation material and accessories (Refer to the submittal cover page in appendix)

d. NENREEEFMANEH I RERTRBINAZER, REMEF ISR RR R R
NiBRIFER, SHEHEHFRNEE. FX. @], BE. FWR, kL NEEF, KHEVE. REad
ZHANETIREER.

Stainless Steel sample pieces: The K.E.C. shall provide the sealed samples including stainless steel
samples and other accessories such as wheel, switch, valve, thermal control, faucets and other
hardware that required to be approved by the Owner and Kitchen Consultant.

e. 5% BRI Aitel: E FIRBHERENISES, HEBEMEAATIEE—LIREIEAIHE (BRETE

& 5%), EEBNTHRASMEEMAEASNXEREHITES, KHEL.
Factory Inspection: The K.E.C. shall pre-fabricates several different types of equipment listed by the
Kitchen Consultant (no more than 5% out of the total amount) and invite the Owner and Kitchen
Consultant to arrange a factory inspection for comments.

M ISES

Construction Method

a.

MET iR : EEBAETI; RETHL, R, £t XEREEI, TR, REENTE;
Btk MREEIUOME B EIRESE (M)
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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

EERERAIEER (BRAEXR)

Construction Plan: Includes an overall plan, submission plan, procurement plan, fabrication plan,

installation plan (by areas), inspection plan, testing plan and handover plan etc., the format must

conform to the kitchen consultant’ s requirements. (Refer to the submittal cover page in appendix)
IRBEREEE: DERAOSETIXEMREG, EREERE. SE. KEE. REEK. IGRIHTIE.

TEERS; MRS (M)

Transportation Route Plans: indicate the delivery and transportation path from the entrance of the

site to the designated equipment location, illuminate width, height, floor loading of corridors and

equipment or utility requirements. The format must conform to the kitchen consultant’ s

requirements. (Refer to the submittal cover page in appendix)

Hftt/s%: RIBWERRRS], FINRSET . REFIETHL. RMERPHE, ADTHRHIE, T

REEEBAAT.

Other Plans: Per the Owner’ s demand, e.g. HSE plan is not required to be approved by the Kitchen

Consultant.

34 HEBBENE:
Recommended Submittals Auditing Members

- EHEA( BIETEA] ===t y)
Audit Audit Audit
" a | iR%BFHEE Equipment Plans K.C. Ops
2 b | TEFMEKTE Building Condition Plans L.D.l. K.C. Arch.
‘E ¢ | EhEERAAIRA plumbing Rough-in Plans L.D.I K.C. M&E
2 d | EBSERAALRE Electrical Rough-in Plans L.D.l. K.C. M&E
& e | HEX/HHRER sALRE Ventilation Rough-in Plans LD.I K.C. M&E
% f | #ISRFEELETE Refrigeration System Plans L.D.I. K.C. M&E
H g | [53%iRE I EE BOH Equipment Elevations K.C. Ops
& h | BZREZEENE S AE FOH Equipment Elevations .D. K.C. Ops
— a | SNBHRERNR Cut Book K.C. Ops
'g b | #HISE4E Fabrication Drawings K.C. Ops
S c | EMEEER Installation hardware K.C. Ops
% d | FEMIREEEERMESERE Sealed Samples K.C. Ops
e | 5% HIGIZEH /G Mock up in factory K.C. Ops
a | B{REIItE Overall Plan G.C. K.C. LD.l.
é b | METEIREIT%I Shop Drawing Submission Plan K.C. G.C. L.D.l.
B c |t MIASZEIREITL Material Submission Plan K.C. Ops
= d | M. &£tk Procurement Plan G.C. K.C.
ﬂé e | XIEELEITL Installation Plan G.C. K.C. Ops
E f | THE5ue. &&@iitkl Inspection & Testing Plan Ops G.C. K.C.
g | ¥tk Handover Plan Ops G.C. K.C.
@)

K.C.-Kitchen Consultant/[EREEa)

L.D.Il.= Design Institute/ig&i1kz

G.C.=General Contractor/E&

Ops=0Operators/izEHIBA
M&E=M&E Consultant/#FBEfa)
3.5 EHEIME

Flow of Submittals Auditing

.D.=Interior Design/RZEigit

Arch.=Architect/@5iR 1T

HRATEE AN TR
B, Submit Overall T,
Approved Construction Plan Approved
JGIICEE N
Approved
RANE L ER RS B R EHRER T
Shop Drawings Material
Submittal ‘ Submittal
’ R L5 SR ‘
U7 LR TR A SeBIEleL St BRI =R TR
Builder’ s Work & MEP Submittal Equipment Procurement

System Construction ‘

& Fabricating/Declaration

Wiz tET =T
Implementation
on-Site
TR REFHIZRI
Building/MEP =|< Equipment
Acceptance l Delivery to
Inspection site
] e e A SN

K.E.C. Take Over Kitchen Areas

l

RETE

Installation

l

REEL

Testing & Commissioning
l
BBREER

Handover to Operators

4. BEREEEMERESEMIZN

Site Inspection

5. BRARNESER

Testing & Commissioning Before Handover
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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

EERERAIEER (BRAEXR)

6. BEAIGIMBRIME
Acceptance Inspection & Handover
BB I BRREES TN ER
The K.E.C. shall submit completion documents including the contents listed below:
a. IRTHE, WRIERRMRELZREMREER, HIA/NTF 1:100,
As-built drawings reflect final kitchen equipment layouts, the min. proportion no less than 1:100.
b. FIEIREERARBE, FHERRREERSTRIEKIER.
Operating Manuals for all the equipment and a list of the manuals with operator’ s signature.
C. FPmETRIE, FMIERNEEFERSAESUOER.
Certificate of Conformity of the equipment and a list of the Certificates with operator’ s signature.
d. FrERENENRS, GFENS, Bl ZFRARRE, AWERARREERSIEITER.
Testing & Commissioning Reports for equipment including Gas, Electrical, Steaming and other
specialized equipment and a list of the T&C reports with operator’ s Signature.
e. FTERRWAVETRAR, H£4E, N1 EEFhR,
Provide 1 digital copy and 4 hard copies bound into book.

7. SRR

Maintenance

a. AEBAMERERM 1 FRBHEENRSE, ZIREFZEEMRIN
The K.E.C. shall provide 1years warranty and free maintenance, except for wearing parts and
consumable items.

b. RIFXHALRE S BRI B EmAYE R MR AX R AEEHL.

The K.E.C. shall submit a list of wearing parts and consumable items to related parties for approval.

(X&) End
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KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

EERERAEER (FMRER)

BEEERABER
KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

FES: HRER
Part-2 Material

$—5: 8%
Chapter-1 Equipment
AETIHEAREERANIEESRETARABRKRET AR, LIeERENEKRIE,

In case of any discrepancy found between this chapter and particular specifications be subject to latter.

1. [ #l& Fabrication
1.1 IfER. EaTIES. RBEMERZTIFE (B17):
Worktable/Mobile Table/Equipment Stand/Sink (B.O.H.)

a. Bm| 1.5mm=5% 304 18/8 AEEHN
Tabletop 14 Gauge Stainless Steel 304 18/8
b. SEMTERINE 2.0mm+5% 304 18/8 AE54W
Reinforcement 12 Gauge Stainless Steel 304 18/8
. TEHR 1.2mm+5% 304 18/8 54N
Undershelves 14 Gauge Stainless Steel 304 18/8
d. DN50mm iR 2.0mm+5% 304 18/8 AE5N
DN2" Leg Cup 12 Gauge Stainless Steel 304 18/8
e. DN38mm ZZE 1.5mm+5% 304 18/8 AEE5N
DN1-1/2" Leg 14 Gauge Stainless Steel 304 18/8
f. DN20mm ##i@ 1.5mm+5% 304 18/8 AEEHN

DN 3/4" Crossbraising 14 Gauge

Stainless Steel 304 18/8

g. FoHEI-NSFIARTRIAREEPM R, BRI, SABIMR 40mm-42mm; EENA/NF 850kg; &
EaETSeEA/ N 30mm,
Bullet foot-NSF approved S/S, cylindrical foot, DN1-3/4" outer ring, 850Kg loading,
adjustable range no less than 1-1/4 ".

h. 5" #iEe-9M2 5" AEMEE; EREHA/NTF 90kg; KREBULEGRLL,; BREEA/NF 30mm;
B RINRETELE HA R EERR.
DN5" Outer ring universal wheel, 90Kg loading, Polyurethane dark gray, min. thickness no
less than 1-1/4" , with filling noodle & lid for lubricating oil, with removal bottom fixing

panel.
i. £E&# 1.5mm=5% 304 18/8 AEEHN

Sink Basin 14 Gauge Stainless Steel 304 18/8
jo HEEEE 1.5mm+5% 304 18/8 AEEHN

Pan Slide 14 Gauge Stainless Steel 304 18/8

1.2 TFtE. =5t ERTIFE (B%):
Work counter/With Sink/Upright Cabinet (B.O.H.)

1.3

14

a. 4mE 1.5mm=5% 304 18/8 FiEHN
Tabletop & Bottom 14 Gauge Stainless Steel 304 18/8
b. BEMTERINGES 2.0mm+5% 304 18/8 5N
Reinforcement 12 Gauge Stainless Steel 304 18/8
¢ TER 1.2mm+5% 304 18/8 5N
Undershelves 16 Gauge Stainless Steel 304 18/8
d. R 1.2mm+5% 304 18/8 g5
Lateral Panel 16 Gauge Stainless Steel 304 18/8
e. HiR 1.2mm+5% 30418/8 A AN
Rear Panel 16 Gauge Stainless Steel 304 18/8

f. DN4Omm BT

NSFIARJRIAREENRARS, 7NERZMEL; AEDA/IT 850kg; BEN

150mm =4, FEHEEANT 40mm; HaFEIzlAEERR.

Bullet foot-NSF approved S/S, hexagonal foot, 850Kg loading, 6” high, adjustable range no

less than 1-1/2 “, with removable bottom plate.

g E= 1.5mm+5% 304 18/8 AE5H
Sink 14 Gauge Stainless Steel 304 18/8
h. 1807 1.2mm+5% 304 18/8 5N
Door Panel 16 Gauge Stainless Steel 304 18/8
i.  HRE 1.5mmz=5% 304 18/8 AEEiN
Drawer Runner 14 Gauge Stainless Steel 304 18/8
Jo HESH- 2 EINEEE NS R RSIR; RENDANT 45kg; wEMXKA, HEE, HES
0, SIWETES. ZTHEF.
Drawer Runner-Made of anticorruption material such as stainless steel or galvanized steel,
45kg loading, self-closing with , silent rail, easy to clean an maintain.
k. HHESMEHIIN-2 304 18/8 FNEM; HRIESEBRL.
Drawer Locker-304 stainless steel housing, with 2 keys.
. BIISH 2.0mm*5% 304 18/8 AEEiN
Door Runner 12 Gauge 304 18/8 Stainless Steel
m. B NRE-2 304 18/8 AN, HABMRIRMRK, FHENETEEE.

Door Wheel-all 304 stainless steel parts

n.  [JidE- AR A/ ERERE ETVEHR,

150kg.

Hinge-Using shaft hinges or barrel hinges, all parts shall be made of stainless steel, min.

loading shall be no less than 150Kg.

EFEEETIE
Hand sink with cabinet

£ 304 18/8 RFWAMH, BEIIBRNRESERENFNT

a. 4% 1.2mm+5% 304 18/8 5N
Housing 16 Gauge Stainless Steel 304 18/8
b. E& 1.5mmz+5% 304 18/8 AE5H
Basin 14 Gauge Stainless Steel 304 18/8
HER:
Trolley/Cart
a. 40*40mm 7518 2.0mm+5% 304 18/8 FiEHN
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EERERAEER (FMRER)

40*40mm Tube 12 Gauge Stainless Steel 304 18/8
&R 1.5mm=5% 304 18/8 AN
Bottom Plate 14 Gauge Stainless Steel 304 18/8
[EARDNSRAS 2.0mm+5% 304 18/8 5N
Reinforcement 12 Gauge Stainless Steel 304 18/8
PFFZ2R 2.0mm+5% 304 18/8 AE5H
Lock Stick Bracket 12 Gauge Stainless Steel 304 18/8
DN15 it 1.5mm+5% 304 18/8 A&
Lock Stick 14 Gauge Stainless Steel 304 18/8

PRk -TIERAERIE R, THERR9-43°C to 230°C,

Corner Guard-made of heat resistant ABS, melting limit temperature 109°F~446°F.

HhEsR 1.5mm=5% 304 18/8 AE5HN

Pan slide 14 Gauge Stainless Steel 304 18/8

MiEiRMEe-4" 55" & MEEAENIER, THERIRA-43°C to 230°C

Heat resistant Wheel-4” ~5" , made of heat resistant ABS, melting limit temperature
109°F~446°F.

1.5 HEEIR. 5B, XEmR. MR, 2% 6t (Eh):
Wall/Ceiling hung/Countertop shelf/ cabinet (B.O.H.)

a.

THRFNEEAR 1.5mm=5% 304 18/8 A"EEHN

Top & Bottom Plate 14 Gauge Stainless Steel 304 18/8
AR NGRS 2.0mm=5% 304 18/8 5N
Reinforcement 12 Gauge Stainless Steel 304 18/8
(=15 1.5mm+5% 304 18/8 5N
Mid-shelf 14 Gauge Stainless Steel 304 18/8
PRI 2R 2.0mm=5% 304 18/8 A"EEHN

Wall Shelf Bracket 12 Gauge Stainless Steel 304 18/8
DN25mm BiT/>2Z8 1.5mm=5% 304 18/8 555N
DN25mm Rod 14 Gauge Stainless Steel 304 18/8
=T 1.2mm+5% 304 18/8 A"EEHN

Door Panel 16 Gauge Stainless Steel 304 18/8
A= 2.0mm+5% 304 18/8 AE5H

Door Runner 12 Gauge Stainless Steel 304 18/8

B NiRE -2 304 18/8 AFEN; THABINRIRME, FENEEERE,

Door Wheel-all 304 stainless steel parts

IR - A SR AT/ R E R HR, £ 304 18/8 AEMAM, BREIIBHRESEENFTNT
150kg.

Hinge-Using shaft hinges or barrel hinges, all parts shall be made of stainless steel, min.

loading shall be no less than 150Kg.

BEAREESE 2.0mm+5% 304 18/8 AE5HN

Wall Clip 12 Gauge Stainless Steel 304 18/8
AR ERE 2.0mm+5% 304 18/8 AEEHN

Wall fixture 12 Gauge Stainless Steel 304 18/8
ISR oy 3.0mm+5% EEBARETEIR

1.6

1.7

Light Film 3.0mm=5% Translucent or white acrylic
m. LED XTE/KEE &iF 4000K; B&LY, SEA/NTF 200Lux; FapA/vF 20000 /MY, EiE
25~60W,
LED Light-4000k, 200Lux, 20000Hours lifelong span, 25~60w.
AR :
Floor Trough and Grating
a. MHIEF 1.5mm+5% 316 RN
Housing 14 Gauge Stainless Steel 316
b. MAZER 2.0mm+5% 304 18/8 A5
Grating 12 Gauge Stainless Steel 304 18/8
c. HuKOEEE= 1.0mm+5% 316 &N
Filtering Basket 18 Gauge Stainless Steel 316

E£SE. HRURE. IZKEE

RIMNERE (]B47):

Condensate/Grease/Water Washing/UV Hood (B.O.H.)

a. K
Housing

b. HMEOZEE=
Vent Duct & Flange

1.5mm+5%
14 Gauge
1.5mm+5%

14 Gauge

304 18/8 AEEHN
Stainless Steel 304 18/8
304 18/8 AEEHN
Stainless Steel 304 18/8

D OXEME= 1.5mm+5% 304 18/8 AW

M.U.A. Duct & Flange 14 Gauge Stainless Steel 304 18/8

XEREAHE WEAEN 7z 10mm

Duct Insulation Double deck S/S  10mm Thick Cavity

EEHNR-EaSME,; BERYE 500mm*500mm £7; SHREERET 4.5kg; XIF 3-10um
RAZATHERLF, I#CEANMET 85%; EMRANET 110Pa,

Grease Filtering Panel-made of aluminum, size of each piece no larger than 20" *20" , the
weight of each piece no heavier than 4.5kg, the purification efficiency is not less than 85% for
3-10um particle sized oil and the pressure drop is no more than 110Pa.
LHMETHRIR- 2 A SHER; BER T 500mm*500mm £7 ; SHREEREIY 7.0kg; T 3-10um
RIAZRTHERI T, BCEMET 85%; ERAEID 117Pa; STEEREIMEAIINI,

Grease Filtering Panel-made of aluminum, size of each piece no larger than 20" *20" , the
weight of each piece no heavier than 7.0kg, the purification efficiency is not less than 85% for
3-10um particle sized oil and the pressure drop is no more than 117Pa.

LML E-TEARSESHO, TEAANGEGEME, ERKM 700mm-1700mm BJERIRIEREE K
BARE; RTXEA 2M-2.5M/8; ITEAHEESHOERSS, FUEMET 90%; TEHEAR
INFEEK 35w,

UV Light-light tube must be imported, made of synthetic quartz, 28"-67”" long based on the
length of hood, designed velocity 2m~5m/sec., with imported ballast, the purification efficiency is
not less than 90%, min. power of the light tube no less than 35w/m.

EHMEITESZER 1.5mm+5% 304 18/8 AE5HN

UV light bracket 14 Gauge Stainless Steel 304 18/8
FXOBM-RIBRTERITENTERY; RNENaERR, TJiFE.

M.U.A. Louver-to purchase or fabricate based on the designed dimension, removable, made
of stainless steel.

TREBER 1.2mm+5% 304 18/8 AEEHN
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1.8 JHE
Hoo
a.

1.9 Hnk

Top Closure Panel 16 Gauge Stainless Steel 304 18/8
EHIAE:

d Control Panel

FEUR 1.5mm=5% 304 18/8 AN
Housing 14 Gauge Stainless Steel 304 18/8
TTi

Heating Elements

a.

TFRIRE-304 18/8 FEN; KEAER; B2 20mm-25mm; BETHER (500mm 1K) F/VF 2.5kw;
220v 8§ 380v FiEE/E; FERAEGAVF 10000 /T,

Dry Heating-made of Stainless Steel 304 18/8, custom size & DN3/4" ~1" , min. power of
each tube no less than 2.5kw/20 “, either 1 or 3 phase, lifelong span no less than 10000

hours.
tH A/EIXER 1.2mmz=5% 304 18/8 AEEiN
In/out let Panel 16 Gauge Stainless Steel 304 18/8

EERE-316 AEW,; KETESH,; &7 20mm-25mm; BEEIIER (500mm ) A/NF 2.5kw;

220v 8% 380v FiE/E; HERAEGA/VF 10000 /NeT,

Wet Heating-made of Stainless Steel 316, custom size & DN3/4" ~1" , min. power of each
tube no less than 2.5kw/20 “, either 1 or 3 phase, lifelong span no less than 10000 hours.

1.10 Efthigss:
Other Equipment

a.

DN25mm $E£258 1.5mm=5% 304 18/8 AEEHN
DN1” Tray Side 14 Gauge Stainless Steel 304 18/8
FEEEE R 2.0mm+5% 304 18/8 AE5HN
Tray Slide Bracket 12 Gauge Stainless Steel 304 18/8
DN25mm $=ERER 1.5mmz=5% 304 18/8 AEEHN
DN1” Pot Rack 14 Gauge Stainless Steel 304 18/8
RS IR 2.0mm+5% 304 18/8 AE5H
Pot Rack Bracket 12 Gauge Stainless Steel 304 18/8
ERRIAR 1.5mm=5% 304 18/8 AEEHN
Kick Plate 14 Gauge Stainless Steel 304 18/8

2. #1i£i8#&F Refrigeration Equipment

2.1 Bk

Walk-in Cooler

a.

HMNEETEREARI MR 4 0.8mm+5% 304 18/8 5N
Exposed Panel Surface Outside 20 Gauge Stainless Steel 304 18/8
IFSMNEETEI AR IMUER A 0.6mm+5% HEXNR

Hidden Panel Surface Outside 22 Gauge White coated steel

PE R EHEZARIRAS 0.8mm+5% HEMWIR
Exposed Panel Surface Inside 22 Gauge White coated steel
TR oM ETR A 0.6mm+5% HEMWIR

Top Panel 22 Gauge White coated steel
AR MUREA 1.5mm+5%  SEEER

Bottom Panel 14 Gauge White coated steel

2.2

f. SMNEEEMRIMPEETR 2.0mm+5% [EEEES
Wall Protection Outside 12 Gauge Embossed aluminum

9. FERIEIREGTAIHE 3.0mm+5% [EREES (RRE=E)

Finished Floor 8 Gauge Embossed aluminum
In the case of be without installation sunken floor.

h.  REERREAAIFRERIIZER, YREENZHIR
The sanitizing curve shall be part of the corner pieces of the panels formed integrally.

i FEJAMSZERES 0.8mm+5% HEMWR
Cooler Door Outside 22 Gauge White coated steel

o ETNRHE-304 18/8 REW, mEBEEREBNEIAINEE, FIBEAR/NTF 100°;
BRI%EE 3 A RS
Door Hinge-made of stainless steel 18/8, self-closing, opening angle no less than 100°,
provide 3 hinges for each door.

k. FEIHEFFIIHL-304 18/8 RNFINEIALE, NRREREMATHREMTF, LUEFERE
Lock-made of polished stainless steel 18/8, with safety unlock device inside cooler. Easily
disable the lock and escaped from inside in case of get trapped.

. TREB-EfE4-F4K 304 18/8 FREEIN, T4
Door Closer-made of stainless steel 18/8, with sealant.

m. [RRRIEE-100mm & 100% BEREAENRSSIRRERIWIE, SHEL:<0.022W/m2K; F&
WS B > 40KG/3L T3 K
Insulation foaming-4" thickness Polyurethane or Polyisocyanuric foamed (PU or PIR),
Thermal Conductivity no larger than 0.022W/m2-K, density no less than 40KG/M?.

n.  FEE-EENMIRSE, LIERERERIE,

Pressure Relief Port-with heater to prevent from frosting.

TrrauksE

Countertop Refrigerator

a. BHEHRM 1.5mm+5% 304 18/8 4N
Countertop 14 Gauge Stainless Steel 304 18/8

b. MR/ 1.2mm+5% 304 18/8 g5
Lateral/Rear 16 Gauge Stainless Steel 304 18/8

c. JEMRiRE 1.5mm+5% 304 18/8 AN
Bottom panel 14 Gauge Stainless Steel 304 18/8

d. [k 1.2mm+5% 304 18/8 5N
Door Panel 16 Gauge Stainless Steel 304 18/8

e. [JE%E-TRER. REPZREET(; £ 304 18/8 AFENEM, SRBIIBNBIEREENANT 80kg; wH
sEIATHEE.

Hinge-shaft hinges, made of stainless steel 304 18/8, min. loading no less than 80KG,
self-closing.

f  HESH 304 18/8 5N
Drawer Runner stainless steel 304 18/8

9. fRELR 1.5mm+5% 304 18/8 5N
Pan Slide 14 Gauge Stainless Steel 304 18/8

h.  RENEE-SIRKERABZ CFC RIMREF(R-134a); (RIRKFERAA CFC FIMREFM(R-404a),

Refrigerant-CFC free, R-134a for refrigerators and R-404a for freezers.
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i.  [RARIEER JZ 75mm MR PU 5844
Insulation 75mm thick Environmental PU foamed
2.3 =BIKE
Upright Refrigerator
a. MR 1.5mm=5% 304 18/8 FiEHN
Front Panel 14 Gauge Stainless Steel 304 18/8
b. MR/ 1.2mm+5% 304 18/8 E5M
Lateral/Rear 16 Gauge Stainless Steel 304 18/8
c. JEMRiRE 1.5mm+5% 304 18/8 BN
Bottom panel 14 Gauge Stainless Steel 304 18/8
d. [k 1.5mm+5% 304 18/8 5N
Door Panel 16 Gauge Stainless Steel 304 18/8
e. [IBGE-TRER. JRERE, =304 18/8 MAEWNAM, HEEIIBNBHETVEENANT 80kg; HE
sNENATHEE,
Hinge-shaft hinges, made of stainless steel 304 18/8, min. loading no less than 80KG,
self-closing
f  HEEZE 1.5mm+5% 304 18/8 5N
Pan Slide 14 Gauge Stainless Steel 304 18/8
9. RENE-SEKERAEL CFCIEMRE(R-134a); (RRKFERAL CFC fFIMREF(R-404a),
Refrigerant-CFC free, R-134a for refrigerators and R-404a for freezers.
h.  RAREER JZ 75mm IMREBGAR
Insulation 75mm thick Environmental PU foamed
2.4 BIZIKE/ERE
Refrigerator (F.O.H.)
a. BERiZ 1.2mm+5% 304 18/8 AiE5N
Countertop 16 Gauge Stainless Steel 304 18/8
b. MR/ 1.0mm+5% 304 18/8 RE5HM
Lateral/Rear 18 Gauge Stainless Steel 304 18/8
c. JEMRiRE 1.2mm+5% 304 18/8 BN
Bottom panel 16 Gauge Stainless Steel 304 18/8
d. [k 1.2mm+5% 304 18/8 5N
Door Panel 16 Gauge Stainless Steel 304 18/8
e. @ik 1.2mm+5% 304 18/8 5N
Shelf 16 Gauge Stainless Steel 304 18/8
f 338 (BE) 12mm, 8mm, 3mm; LIS, BEHKIE;
Glass (Single Layer) 12mm, 8mm, 3mm tempered & ultra-clear glass
9. B (PEWE) 5+6A+5mm, 6+9A+6mm; IRILIHE, EBRRIE;
Glass (Double Layers) 5+6A+5mm, 6+9A+6mm tempered & ultra-clear glass
h. 38 (RE+EHRL) 12mm, 8mm, RIS, BEKE,
Glass (Single Layer with Heater) 12mm, 8mm tempered & ultra-clear glass
i IE (hT=+ERL) 5+6A+5mm, 6+9A+6mm; RLIFIE, HBEWE;
Glass (Double Layers with Heater) 5+6A+5mm, 6+9A+6mm tempered & ultra-clear glass
Jo BIEIOIE-0.6mm5% 304 18/8 AN, SohiE. BIBHZERRIHEE, NIRSEHEHREKRET.

Glass Frame-22 Gauge stainless steel 304 18/8, finish and color to be specified by I.D. Refer to

(&

the Particular specification for more details

JEEERAa] T EEiR 1.2mm+5% 304 18/8 5N

Hidden Bottom Plate 16 Gauge Stainless Steel 304 18/8

e R WERM - R E R AR ER RS RIAERED

Refer to the Particular specification for all exposed finished materials.

RN R -BiRKFERFAT CFC fIMREF(R-290); {RIEKFERAF CFC RIEMREM(R-290)
Refrigerant-CFC free, R-290 for refrigerators and R-290 for freezers.
RRBE-AERIRIFINCREEE, RRERIAEKRET.

Lights-to be specified by I.D. and lighting consultant. Refer to the Particular specifications.

E155) End

KDAC
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BEEERABER
KITCHEN EQUIPMENT SPECIFICATION-GENERAL SPECIFICATION

S=ES: REHEIZRER
Part-3 Producing & Workmanship

B IR EREFEARHAIESIE ShHSHERGFINE, BXFHBERE. IMRERIsEMEX
M1,
All construction material must comply with latest PR.C. or local regulation and code in terms of Food
Safety, Environmental Protection, etc.
MBI EBN ZEXERBREEREEITFIEMEXIES, SIS FERIES, &
BTRERHFZERK.

Gas equipment must meet the relevant requirements of the government and have a national sales license
and relevant certificates. The local sales must go through relevant procedures and certificates to meet the
requirements of energy saving and emission reduction.

RHANREME, BARFSHRIRER,
Bidding Equipment must meet tender specification.
NERFIRAEWETZER, 18%, IEFTIZERE, YRS HRREK.
Workmanship including welding, polishing and finish of stainless steel fabrication must meet tender
specification.

B—E: BERSSERHER
Chapter-1: Parts

1. FEBERIREE Electrical equipment

FTEREERREUREE XA IZEXNE, WExRNE (GB). BOTWRE (DL) %,

All electrical equipment must comply with the authority standards, such as national standards (GB), power
industry standards (DL), etc.

OIABEIKNZ DiAE e A DA, B/ ELSAGIRNEHEHEEISIA, RERRMATUR Al AR \a
WEIEEE, PREOKSN, SDIAARERE. SDAREEST. WE, BEASE, FELESHARNDIE. DiAFE
BREHBZ5N, NAESRARM#EER ASETRERR.

The motor must be waterproof fully enclosed. Apart from small motors such as time control motors, ball
bearing type and can withstand two hours full load operation are required. In addition to waterproof, the
motor also needs moisture proof. When the motor is installed in dusty, sooty and humid places, it is
necessary to install a fully enclosed motor. The motor must have enough horsepower to bear full load and
the full load current will not exceed the rated current.

RITABRIREBEINR, REERRE AL,

Bidders shall provide breakers cable and connectors.

LEFAREIIELR, REFA=OERNRE, Hh—iRFEEEaRNE, SbaRiR%, SIN—RE
iR, FTERERBEFE —ENTE RN FIAIFM.

When using flexible wires and plugs, the flexible wires should be three-core glued flexible wires, one of
which should be connected to the equipment rack and grounding, or five-core glued flexible wires, plus a
grounding soft wire. All soft wires and sockets shall have a certain safety factor and conform to local
regulations.

OiAEREMSRERIFEE. AMEARRENARESITX.

The motor start switch should be equipped with leakage protection device. All electrical equipment should

be equipped with air-switches.
—E S ERSIAREREITHIRIF.

Motors more than one horsepower needs overload protection.
RITAFRHAERNBRE, 8EFXH. BR0%.

The bidder shall provide the internal wiring in the appliances, including switch system, indicator lamp, etc.
EHFRSE—RRGTHCE, FRENSRNL,, EEHFRESDIRZErEEL R R,

Between the control switch and each heater element, fuse should be installed beside the machine, and
between the control switch and the motor, fuse should not be installed.

SHATE 1/3 REASLT, BHETRMRIFPRERFHFR. MZFDARLEIF BRI, NRB#IFT
Ki=IRFNENL,

Motor with 1/3 horsepower or less shall be equipped with overheating protection device and manual
switch. If the motor is installed as an automatic operation, the magnetic switch control and manual reset
shall be installed.

1/2 RSN ERLRENEE, FEFNENL
Motor over 1/2 horsepower requires a magnetic starter and manual reset.
EHFFRBERERE, SR, RERITATRUBEELRARTE.

For remote control, except as specified, the equipment bidder shall provide the whole casing line and be

responsible for installation.
ERRIRE R .
Electrical equipment must be with grounding wire.
PRFRIERRSN, PREEEAERE, WIMERF. BESFFLREREE.

All electric heating appliances, such as coffee urn and warmers, shall be equipped with thermostats except
as specified.

2. HUi4i18% Refrigeration Equipment
e SteRERIER B iEEmhEIEE.

All refrigerators and freezers must be selected according to the recommendation list in the specification.
FE B S IRELINRERIE A B S RERIR TR ARSI ERUER G

Refrigerators and freezers in F.O.H. must be produced according to the specification from the kitchen
consultant and rendering & elevation from the Interior Design.

FERBE S SR ERES SRR RRAREISER AR, SHENEMEARRT. BIRT. EBF, BE
S EIIBRIAER, BIRIMNEFEIELE.

Compressors & racks of the remote refrigeration equipment to be provided by the Kitchen Contractor
according to site conditions. Pay attention to particular specifications such as sizes of cabinets, doors,
handles and location of thermal controls; v-cut all visible bends of doors and handles.

DIRBXENHNZE: Refrigeration Rack System
NBRBFNENTHESERE, SEENTE, RENERGEERRIF (RIESRERTLIRE 24 /&g
8 48 /)\EY) ;

Automatic start-up and shut-down and cyclic start-up of the system is composed of two sets of
compressor systems working alternately (24 hours or 48 hours interval can be set according to actual
conditions) and automatic fault switching.

B 1. ALAREBES); 2. BALIREAFHER, 3. ZMBRRRITENXKE 3~4 SkHEsEERLA

KDAC
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2 E7g5 BOHN NS QB EBMRFERIRAS, XETLFNAKEE(FHISE, FEBRAFMHSH
FT—K, RIDKHE, REIIKHIERER;

Features: 1. With automatic control mode; 2. With manual control mode; 3. Every 3-4 refrigerators in each
area sharing 2 sets of BOHN air-cooled compressor racks to prevent from long-term operation failure, and
ensure life-long span.

REBIEE S RRSAITR, &, 468, BNER, RPREXRBEONESHERBE~m,

The electronic control box of the system contains various switches, buttons, relays, cycle timers and
protectors, which are imported or joint-venture famous brand products.

ASCHBEEH, BRiE, BRE, SERIP (3, &, SFE RE, BEYE, ENEF); B
EHBES (21~2°C), EHIMtaERSR, HIEZ(R.

With automatic control mode, automatic defrosting, automatic alarm, multiple protection (overheating,
overload, high and low voltage, phase-gap, low voltage, delay start etc.) and has high control accuracy
(+1~2°C), reliable control performance and low failure rate.

FTEREHNAE, MEREMEEER, B0 BATERLEEFa L, MRERRNRINERE. EQET
H, WFLEBNERE, AETSFXRES.

All condensing units including those installed in the counter or remote installed on the platform shall be
equipped with high-quality shock absorbers. All condensing units should be equipped with start-up device
and controlled by air switch.

ERIRER, TERENRET, ARWEENRIPRE. PEFIRSENRES.

Dehumidification and sealing are required when connecting copper pipes. Pressure protection devices,
desiccants and refrigerant observation sight glasses are also required.

REHERRARZINERFERAENELEE, SEEEFSREEESFIEE,

Copper pipes of condensing units and evaporators should be insulated and properly fixed. High-pressure
pipes should be wrapped separately from low-pressure pipes.

EREINEEREETHIGEFIFTR. ANEREEETRIIEHAXIREERNE, TEETNEIBRIE.
The B.O.H. refrigerator has an external temperature display and control switch. Temperature Display and
Control Switch for FOH refrigerator should be placed according to the design and specification. After
installation, it should be tested and adjusted accurately.

REEFIMRELT CFCIEIAREER, 1B I RHRIEER .

The insulation is environmentally-friendly, CFC free foamed, refer to the tender specification for the
material of the doors.

EERREEE BRI RN, BRIIRERFREMEIN, B I ERE N A IR LS B EE,
FEESEREFTERIAERLE, FEIBRUHEEKFIE.

In addition to the door hinges and magnetic sticks which are automatically closed and the insulation
materials filled in the door, there should be a heating damp-proof line around the door frame to prevent
condensate condensation. If there are special designs for the open kitchen refrigerator doors, the tender
documents should be consulted and equipment should be produced accordingly.

e St RENAAIREHIRLT, 8 HACCP Zinf,

Cabinet of refrigerator shall be designed with sanitizing cove comply with HACCP criteria.

3. &FE Walk-in Cooler & Freezer
REDIEMESIEE (FUGRBERRERIRE). RERIABNEFINERT (BEER. KR, t1R).
2 methods of installation of the Walk-in Coolers & Freezers, built-in floor & built-on plinth. Size of the unit
means the external dimension of the box including walls, ceilings & floors.

3.1 iEthEG%: Built-in Floor

HERREEAEBTHREER, WEREIEESTR. SRR ARISE NUAB MK E,
HSHEPIKER—K. BERIFASTRSERRNCERRE, AEEARSEREBRRIALTEZHTSLE (BER
B, AR, HAESE), IQEEEIRSHITATEAL AP EHESE (UFRRMAALIE) . EERKIRARMIRTIERT,
YHEARREXR LIREE), BELLREIERAENFREL. RIFALHET QEBIRRIFLIE. (S B FS.B.2 Fir)

The builder shall tile the bottom insulation installed by the Kitchen Equipment Contractor and provide the
waterproofing integrated into the ground waterproofing in sunken area for coolers & freezers. The builder
shall responsible for floor material above the bottom insulation including concrete, metal mesh, floor tiles
etc.; Waterproofing materials and sanitizing cove must be used to fill the junction between wall and floor of
the cooler & freezer. Make sure not to close the cooler & freezer door until the construction cement is
thoroughly dried to prevent the chemical reaction of the aluminum board inside. The K.E.C. must provide
proper protection for cooler & freezer panels.

3.2 &M%  Built-on Plinth

REZZEHRIZMFIIKE, BEREFREHARCERRSERTR, RRSERRERSERATH R
REHETH, ARRSERTERS, BiRSFRFHECAEERMBALIE, SoRETERERIR LI 3mm Bhig
TEEHR, TetRtR BN ACEtR SRR (B FAEE AR, QSR ST AT R A FERh/K A HESE (T IRMAALE)
RS ZEARMTEZ EF R ER D AEREK, IKEAKRT 1:15.

The waterproof for cooler & freezer shall be pre-installed and the K.E.C. shall be responsible for the
installation of the bottom and vertical panels. Waterproofing materials and sanitizing cove must be used to
fill the junction between wall and floor of the cooler & freezer. The K.E.C. shall provide 3mm thick anti-slip
aluminum board to pave the bottom insulation panel, silicon seal the joints in-between the aluminum
boards Waterproofing materials must be used to fill the junction between wall and floor plinth of the cooler
& freezer. A min 1:15 slope shall be provided in case of elevation difference between inside and outside of
the cooler & freezer.

3.3 E4EHIEREIE: Refrigerant Piping and Compressor
[E4EH AR IEARIERIR S HHETE.,
All compressor units must be selected according to the recommendation list in the specification.
R R AN BRF B ERMARIHIS RARIEF AL

The compressor assembly of walk-in cooler & freezer requires the production license of refrigeration
system issued by the state.

REEFENAREMEFNELR, DENACLAIFTIR, EREEE /R E RIFABNGEY, BRE
FIRtR AR,

The installation location of compressor unit is as shown in the drawings. The remote rack system must be
provided with equipment rack. Ventilation condition must be provided in the space above the compressors,
K.E.C. to provide calculation and ventilation volume.

RENVEANEESRERS. REFRP. SHEP. BERESE.
Condensing units should be equipped with high and low pressure control, phase-absence protection,
overload protection, shock absorber, etc.
ERRIS IR A RE.
Electric defrosting shall be adopted for coolers and freezers.
REEFTERRE RENBRILUETSH.

The inner walls of copper pipes used for coolers and freezers shall be threaded in order to facilitate heat

transmission.

HERAEBRERSENRE—ERE, HRENATEHEFT 0.02, WESFRKFEELE.
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The low pressure suction pipe of refrigeration system should have a certain gradient, which should be
greater than or equal to 0.02 and the gradient direction should be tilting towards compressor.
BEEETHRRSEENNERER, LBhLEEEE.
Insulation should be wrapping the suction pipeline in order to prevent condensation.
EaEBREMEEENATHET 25mm, MEEEREMEEENATHET 50mm,
The minimal thickness of insulation material for high temperature pipeline is 25 mm and the minimal
thickness of insulation material for low temperature pipeline is 50 mm.
RREHKEVMR AREFIERINARRER, LBTHEKEEREIK.
The low-temperature condensation drainage pipe shall be made of copper pipe and shall be equipped
with electric heating coil and insulation to prevent from frozen the drainage.
3.4 #IiSE&SE Refrigeration System
REERIRBHD ARRTIKSE, BNEESZRRBIR 4 TIRE,
Refer to the tender specification for the cooling mothed, air-cooled or water cooled.
FTERHRRRTIRPAREE. HICRABERSTANRZELRS.
All refrigeration systems shall be assembled in accordance with the tender specification including
compressor unit and evaporator coil.
ERRTEN, MRESREY, REREXIYS, EXIIE.
Ensure good air circulation and cold air is evenly distributed when install the evaporator coil.
MANATSHER S RN AT SEEFFRII 175, SRR & S RARAIRAEK,
To avoid evaporator coil blowing towards the door and the clearance on rear side shall meet the technical
specification of the evaporator coil.
ERBNIZREEMRBERS, SEMASRTEESRE. HRRNTEERIE FiZA.
The evaporator coil should have an automatic defrosting system, including a heater and a time controller.
The system should be fully assembled in the factory.
3.5 EHEHLENEA Ventilation requirement for compressor
3.5.1  AREESEHUENIRENE, BENMET 1600mm, FHHIFHFIFMEE, MENESEE, 28k HENN
POAIRRIFRR, ARLERERERE, ZUEEERIFIEXFEY, ETHHEEA.
Condensing units must be provided racks with protection guard, no less than 1600 mm in height.
The frame should be properly constructed. The frame should be coated with appropriate anti-rust
protective paint and stable installation with shock absorber. Provide good ventilation conditions to
facilitate the heat dissipation of the unit.
352 REFENMRZERERERB, SRELERIGERENENEM, BREFRIEFLANT 1200 x
600mm, F4EHAALFS 24 NTIEZRIENEE, EREINERTCAEHEBNLIERMEER, NEX
R EERTRRIE LHEANF 1200x600mm BRIEFEFL, EENABLES 24 NHEEIBNES.
When the compressor is installed on the top of the cooler & freezer, it is must to provide removable
louvers in the front under ceiling for air circulation and maintenance, the size of the panel shall be
no less than 1200 *600mm, and provide ventilation devices running for 24 hours at the compressor
unit. If the ceiling over the cooler & freezer cannot meet the requirements of ventilation and
maintenance requirement, the panel can be mounted on ceiling and the size shall be no less than
1200 *600mm, a 24-hour ventilation system is still required.
3.53 [EHENAIBRARFBTERE.
HVAC contractor to provide the ventilation system.
3.6 EEB8%%E Electrical Installation
IR THE _EER R A 7K ERBANT, Bk FFRIME,

Waterproof lighting and waterproof switch should be installed on the door frame of cooler & freezer.
Pl SERERERAENREY, RERNZFEANINIAESREL,
Seal the joint in-between the damp-proof lamp and door panel and the penetration between inside and
outside panels.
RENSESBNNE TRERRSEMTTRENUE, BNSEEEENANET. & RERSEN
BEER, REREEEERHEMEM LED BFEER
The control box of the cooler & freezer should be placed in the front of or other pre-set positions. The
display signals include the running status of the compressor, malfunction alert, defrosting and temperature
display. The operation temperature display should a LED thermometer.

4. MSI8E Gas Equipment

BRRSIRE mERIERR SR E.
All Gas Equipment must be selected according to the recommendation list in the specification.

4.1 grzkbkP Chinese Wok Range
SRR RIS ST IS 5 PR S &
Chinese Wok Ranges in F.O.H. kitchen varies from B.O.H. ranges

411 BATKIE(RENEE. MPEZRA S0mm BEkEIE, MRS B REREIIFTEZM, Framk
RTRB BB ZIFER. MWIFENRA 1.0mm RENE, ©RERERR, MWIFEHR 2.0mm ERERE,
WFE NELE RS, LIRFE N, KKPEFRPRIER, 75mm B S50mm REKE, SKETEES
BER 2" g9HPKO, MWIPEERE 400mmx130mm SAENREIETR, SREEADT 1.0mm, BRIEEH
FURESNITIREHERIASL, MIER/NAERAT. BNPADRERIRE, MIREERS BBRIMKTERA,
WIRZETREREB RN, . SRANERLSIIFES. MRERMIRBEE, MRENRABEEEE, HER
HeH. FPERNBINERD RIS ZIFE, ET4HE. 8— ML BCEEEINKEL, KE. BB,
WAL, WRR. Xl ZKERSREER. BEAFEENRSEEBFRK, BXRIFRR. TR
WA, IZ{TRNREE(KTF 65dB, CO2 HERVF 200ppm,
Furnace constructed with integral refractory brick insulation. The main frame of the wok range is
made of 50mm angle iron and the structure must be firm and able to carry all the accessories of the
range and coated with sufficient anti-rust paint. The enclosure panels of the wok ranges made of
1.0mm thick stainless steel with good heat insulation; the range top of the is made of 2.0mm thick
stainless steel with robust reinforcement to avoid the sinking of the surface. The range top is inclined
towards the 75 mm wide and 50 mm deep drain trough with a DN 2" drain in front edge. Wok
ranges equipped with 400mm (H)*130mm (D) rear panel made of 1.0mm thick stainless steel. The
Wok ranges equipped with premixed blast energy-saving cast iron burners, and the flame can be
adjusted easily. Each burner must be equipped with a combustion chamber built with refractory
bricks to insulate the heat, the top of the combustion chamber is equipped with cast iron rings, and
the diameter of the iron rings must be matched with the opening of the range top. The rear part of
the combustion chamber is provided with a water pot where the residual heat from combustion is
discharged by the chimney through. All stainless steel parts must be designed to be easily
disassembled and maintained. Each burner must be equipped with swing cold water faucet, water
pot, basketball rack, pot rest, seasoning board and fan and connected with metal drain pipes.
Equipped with Full Automatic Safety valve with Electronic Ignition and Flameout Protection device
from Italy. Special energy saving and emission reduction burner, operating noise shall be less than 65
dB, CO2 emission shall be less than 200 ppm.

4.1.2 FAHBEBEMWIPRAMGERSRERS, RIERERITIRREXERHIE, DRERE.
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Wok ranges style in F.O.H. kitchens shall be match the interior design and produced in according with
the design and specification in the tender. Wok ranges shall be noiseless.

42 AP Chinese Wok Steamer
BANEBEHMREHERFRK, BXKFRIPRSE, TXWL, SHTEERAERRSS, ZiTIfIRS(ET 58dB, CO2
HEUIVT 200ppm; 2mm AEEINRAE, EREWERIBERRT PP, ZKEREREEE.
Equipped with Full Automatic Safety valve with Electronic Ignition and Flameout Protection device
from Italy, special energy saving and emission reduction burner, without blower, running noise less
than 58db, CO2 emission shall be less than 200 ppm. 2mm thick S/S chamber, the rest of the parts
shall be similar to Chinese Wok Range, with metal drain pipes.

43  #tE Steaming Cabinet
BAN2BEHMREHERTFRK, BXERIPRS, TN, FFHARes, iz{7RIREET 58dB, CO2 HERuM
F 200ppm; 2mm REFWAME; BIBKRIPRE, KIRRR, FKERSBEEE.
Equipped with Full Automatic Safety valve with Electronic Ignition and Flameout Protection device
from Italy, special energy saving and emission reduction burner, without blower, running noise less
than 58db, CO2 emission shall be less than 200 ppm. 2mm thick S/S chamber and water filter, with
metal drain pipes.

44  B{FF Gas Soup Stove
REIFELRA 50x50x5 mm kS, FTERHRELAEMER, FLmRBEIFE, FIoREARERIR.
FEIREEER 1.0mm304 RFENE, ERNEEFTSHEREME. WIRSRAMEXM, KNMKEMTFF
KRR BHINE,
The main frame of the stove is made of 50x50x5 mm angle iron anticorrosive painted. There are iron
grates made of integrate cast iron plate on the top of the burners. Back splash made of 1.0mm thick
304 stainless steel should be coordinated with other equipment beside on height. The burner must
be equipped with a flame, which has an independent switch and is made in accordance with local gas
regulations.

5. RXZE#H Fire Suspension System
B RE R B S EK

All Fire Suspension System must be selected according to the recommendation list in the specification.

BIERK RGN AT, BT EENSSFAEZEERBAISHN. KKEFNE ULIARFIRFHFS
NFPA tRiE,

Fire Suspension System should be pre-designed liquid agents stored in tank containers and connected to
the distribution piping of fixed nozzles. Fire Suspension System should be UL listed and comply with NFPA
criteria.

51  ZRKERFNXIEFHRRBEKXIEEINKEISEIES], SERTRIPFRSFEINEER, JUR, BXR, R
SR BB, BEAAE S SIESITURIR. ... &, RXRRTFRBHRIFFE LRBRNARSIE RS KRR
HMBES], ZRFNEE BaMENFIFEGEEHINEE], BHUHIEEE SRS BE_ DREEE X
X SIABERG = B A X E NN AR KRR TSRS, FERFRINIEE, EXEIR
BIAFNEMEE, ZRFNEBXIE—PERKKREMEETRN, LBTIEXBYT L, EREAKRE. HF
ARINZFFE NFPA18 UEMEE, AEEBMAHIESIRHEREZ RNAVEEN , MR —EE&EEIATERX,
ERELITRMSE:

The Fire Suspension System should be able to extinguish and suppress open fire in kitchens,
including sniff out fire from cooking ranges such as fryers, griddles, open flame stoves, charcoal or
conveyor grills, electric heating lava or gas radiation grills... And so on. Fire extinguishing system

5.2
5.2.1

522

5.2.3

524

should also be able to protect the exhaust hood and ventilation system over cooking ranges. The
system should be able to automatically detect and operate manually or remotely. When the
mechanical cut-off device triggers the system, the gas supply to the fire-provoking area of the
kitchen will be cut off automatically. All the shut-off devices should be regarded as an indispensable
part of the Fire Suspension System and operate simultaneously with the system. All these devices are
of manual reset type. The system should be able to respond urgently to the first fire zone in order to
prevent the spread of the fire and cause greater disasters. The chemicals should be in accordance
with the wet type of NFPA18, and be able to react with hot oil or oil layer to form a foam blanket, and
possess the following characteristics:

AR Non inflammable

RO ZANER Reduce flammable volatilization

RARMRRAIARIER, S SPiESER

Keep rest of the fuel away from the oxygen in the air

PHEMRIFNSECRImEE, H—PR/NSRRIRTREM

Reduce the surface temperature of fuel and appliances to further reduce the possibility of re-burning
KR [E8ERZ 23 B R B5E

Easy and fast cleaning after fire

MNIREFARIRARIAE, SRERGEA. Rt T&. ERMYERTEURMY + ZEMEMIEL.
Detailed technical specifications should be provided, including system description, design,
installation, reinstallation and maintenance methods, and accessories for installation and reset
instructions.

&SR E System Devices

AARME MR (9 AFEEIFIEEIRFRN) Adjustable release mechanism (manual and automatic)
AERBMEENENEGEE DT/ REMNEE, SEaRFIERERESE. EN8E LI MERET
2%, BA(EJ 1000 £5/psi(690KPA), INEBEELT/ 130 ~ 150 £5/psi (896 ~ 1034KPA), £ A Bz
FEHESRPINFLBEERNR 150 £5(68 2FT), xR EN BB — M A T E SRR KR IEH T IR E
TNER.

The adjustable release mechanism should be loaded spring mechanics/aerated pressurization type,
which release gas into the liquid tank. It should include a factory preset regulator, maximum of 1000
Ib. /psi (690 KPA) and an internal pressure regulation of 130-150 Ib. /psi (896-1034 KPA). The main
spring force at the 'used' position should be 150 pounds (68 kilograms) to the pinhole piston. The
mechanical device shall include a display that can monitor the fire situation without opening the seal.
AR MR EN SE— B A — MRS —FHSRRE A 3 INCHRE, E—ERE=RER,
ERNEERIFER 13 2XK(1/2 =) SERRSEE, BN SEIHRATSREERNTD. AR
HENSHMSAHNXTRERRS.

The adjustable release mechanism shall include a start-up assembly, a regulator, an exhaust
flexi-hose, a set of 3-gallon reagent tanks, which shall be stored in a chrome-plated capped box
containing an ejector connecting 13mm (1/2 inch) conduit and an opening for using the buttons and
displays. The adjustable release mechanism should be matched with the mechanical gas cut-off
device.

AR KKK BRI EERR B BC /T BCH,  LAFNKOK KA SimBE B RAIK K.

Agent: Fire Extinction liquid is composed of potassium carbonate and potassium acetate formula to
extinguish fire especially oil-generated fire.

fETRFERNSZ 28 Storage Tanks and Brackets
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5.25

5.2.6

5.3

5.31

BHERENE— SR 3 e (1.4 2F) HERFAASENG, BRNASLUTEDRIEERK:100 §5/psi
(2069KPA) HIQES], 600 F5/psi(4137KPA) B/INEIRED, BEANSE—MERILER/EEM, IR

FNSTZRLA R R/ B L2 I, XN A B R B HERAIS SR L.

The liquid storage tank shall be a 3 gallon (11.4 liter) deep-drawn stainless steel cylinder. The shell

shall withstand 100 Ib. /psi (2069KPA) test pressure, 600 Ib. /psi (4137KPA) minimum explosion

pressure; a chrome-plated adapter/tube assembly shall be included in the tank and welded to the

steel bracket to install additional tanks in limited space. These liquid tanks should be firmly fixed on

hinged supports.

I Nozzles

BMEESFER TN, ERIMENHERRRILOA/NMEE, BRI EEFNERER, FEiRC

HBHRSTIREE, ERENNESFSEIE 50 FIIREERER T, S8— P EEXRERT L=,
Every nozzle should be tested first. The position of nozzles should be determined by its sizes. The tip

of the nozzle should be brass or chrome-plated brass, and the item numbers and flow value of the

parts should be labeled. The nozzle filter should be a stainless brass sieve with 50 holes per square

inch. The tip of each nozzle should be equipped with a protective cover.

WS Monitoring System

AERRCEEN SRGZIEERFE—ENEIEE, ML EFIREENRRTIRERENE. R
GLANRERENT: (RBARELRERRERELEREAREEL T)

The adjustable release device shall operate in coordination with the fuse monitoring system. The

selection and installation of fuses depends on the operating temperature in the ventilation system.

The temperature limit of the fuse should be set as follows: (the temperature limit of the hot fuse

should not exceed the following working temperature)

130°C 107°C
182°C 143°C
232°C 182°C
260°C 204°C

CRIG 2212 PR ST RR SO IR AR B SE, X EN AT TELM 12 2XIZEHE EMT BASEEES L,
BLURERN 1.6 Z2XRAVRERNENLZ [BRVEE. SEETABENZATS RN REFNEEEERR 90
The fuse shall be supported by bracket/connection device of the monitor, which shall have reserved
space for connection between a 12 mm rigid or EMT type thin-walled conductor tube and a 1.6 mm
diameter soft stainless steel wire. The bend of conductor and stainless steel wire should be achieved
by die-casting aluminum alloy pulley and 90 degree bending joint.

BMIEIRE Accessories

TR ERENEIEE Mz, MENESRFITRIRKRFE—ERIIF.

The following accessories shall be included in the product and shall work with the liquid Fire
Suspension System.

PR FEHE(ERE Manual valve
NRANAREREREAREAF IR EN R B R F iR ERR ARME AR F I ENTNEE. BRIFRIZERAT
B, BRKENEMREEYARERN 0.16 2XRAIRFNLLR 13 2K (1/2387) NSESEIEE
RURIFHEIZE, BRFRRSREMEREARIERAGEET 38 K (125 %ER),

If the adjustable release device cannot be operated manually, a remote manual valve must be
installed to provide basic manual start-up function. The valve should be a rod with glass water mirror
and it must be connected to the rod of the release device by a DN0.16 mm stainless steel wire with a

532

54

diameter of and a 13 mm (1/2 inch) tube. The distance between the valve and the release device
should not exceed 38 meters (125 feet).

HUAHSE X Mechanical Gas Shutoff Valve

UL ZUZRPAIHUMZURIE SR RFIHREERETIERT SIS EZ SR, ENBE— R SERTESEE
SRR ENEINERRMIT, ZERIERINSEAANEINAGAERERE., ZRENERY, —REEH 4~
158 (1.8~8.8KG) RIRIAABAHTHE. W] (1~4 %) EHE—IIEBRRLUERRIINREEFH
BX.

et F—BiNR, HMERSIFENSETEEIRERS), TER TTBEMRE. ARERESA,
ROZls E—NE SRS TR RBEHREC R, BEXMMENSIFE.,

A UL listed mechanical gas shutoff valve shall ensure that the gas supply to all gas equipment is cut
off. It should be complemented by an inflatable piston column and a receiver for the release device.
The valve should be an aluminum case with a spring back device with stainless steel components. The
valve is bidirectional and generally requires a pull of 4 to 15 pounds (1.8 to 8.8 KG) to open it. Valves
(1 to 4 inches) also equipped with an external display to indicate on/off status.

Safety: once the gas is cut off, the gas supplied to the gas equipment cannot be automatically
restored to start, it is necessary to press the restart button. Next to the restart button, a warning post
should be affixed to indicate that before pressing the restart button, please make sure all gas
equipment is shut-off.

ANSUL KK ZRGews i ANSUL AEHEEA B RRINRRARB TR, B ANSUL AEPARTRYIUT SRR
MERANIIR .

Fire Suspension System ANSUL must be installed by qualified installers designated by ANSUL
Company. Testing & Acceptance Report must be issued by ANSUL approved Company.

UV SR0HIRS#{LEE Exhaust Hood with Ultraviolet Filteration

FAREIE Technical Principle

FIFHFHIREREE UV-C RIME CIRER (185nm) SEERIRETHE, BESHISRID FE1E, Ean0 FHaYkE
RS FHEY. UV-CEME CIRRERESBRERESIISHRSIEBEERNFER., E1F5=S
PRESRRERS T —RREIMNE 10 UENRE. REE—FMIFEERNAMIENSAS. RENEIW
BEHENSMAEED. WHERSHKERERBRER. RE/INHIED FRRIRER —SURIIKRMER
BR, FETHEXERRHE.

Oil fume was radiated by a special high-performance ultraviolet C band (185 nm) beam, which
modify the molecular structure of oil and fat, and degraded the macromolecule compounds into low
molecular compounds. Ultraviolet C band is produced in a special gas discharge tube containing low
pressure mercury vapor. When working with oxygen in the air, ozone is produced more than 10 times
as much as ultraviolet radiation. Ozone is a very active and unstable form of oxygen. Ozone has
strong oxidation ability to organic substances. It has a strong removal effect on oil fume and odor.
Ozone combusts small oil molecules to form carbon dioxide and water and trace white powders,
which are discharged outdoors through exhaust ducts.

I #IGHIE Fabrication Equipment

L H = mINERELI . SIRAT M, FFEIRBIRIEERME. LRMAIREH. BIRER
H SEIEFEXREH.

All products and buy-out equipment must be brand-new and qualified without defects. Instructions,
circuit diagrams and factory certificates must be submitted.
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7.1

7.2

7.3

74

FE B EIREE ESWETIART, WRscHEEBima.

V-cut all visible bends for fabrications in F.O.H. kitchen.

#H= Exhaust Hood

FTERENAAENGEINE, RIERBRERERGIE, NEBRSERIEERAERIEE 2000mm; FIEEE
wHAYURRELETEIREA 15mm BERMBIEETRE. BTRURZ BIEFRRLREREE, MIENIF
RRHEETAFHINER. FARENREERALHECREEEREINEZA, WERNIRERKREE
B. FFENEFEREFEMEIRAAHNR, FrEREERSEFEHVKERAZKAD, LEESEKZA.
BIRETRERY L5 B 2500mmH LA ERSEEESY, LIRihisREENRE&ERL.

All Exhaust hood shall be made of stainless steel according to the specifications and drawings in
tender; the front bottom of the hood in B.O.H. kitchen shall be 2000 mm away from the finished floor;
hood shall be hung on the backplane with expandable dysprosium or on the ceiling with a 15 mm
diameter hanging brackets. The hanging brackets suspended from the ceiling shall be fixed by
upsetting wire and fixing plate, and the hanging brackets shall be flat-bottomed and firmly fixed to
the stainless steel bracket. All hoods shall be provided with vent flange for other contractors to
connect to air ducts, and waterproof lighting shall be installed in the hoods. All B.O.H. kitchen hoods
should be with front and side panels, and all B.O.H. kitchen condensate hoods should be with
drainage pipes to access the water outlet for drainage of condensate. No pipe or duct should be
passed over the top of all hood and above 2500mm from finished floor to avoid obstructing the
hoisting and discharge of hood.

BrEE, FUAER SRENFEL.

For buy-out exhaust hood, refer to the manufacturer's drawing for details.
FrEANERREFSEEESHIE, WEDFREDGIE, FIRR Y.

All F.O.H. kitchen hoods need to match decoration around, and all visible parts needs to be polished.
Refer to tender documents for details.

TR ENT BEREFET W ER RS A TN TH TR,

Submit samples of all hood lights to kitchen consultant before producing.

FTE%RE UV BIMEFUR G IR B BRI MR HRIR.

All UV hoods purification system must be equipped with ultraviolet leak proof panels.

HEEAE (BXZEEE) Ventilation Control Cabinet

PR R INPURENEE, NEBNRGEE, AREESEHTX, BXEELTRHERREREHE.
All M.E.P. cabinets for induction cookers should be equipped with ventilation system controlled by
breaker & switches, which should be provided by the K.E.C.

AZ@I{ES Wooden Top Table

AREEEANA, A 45x80mm RFMBEHFHIRL, TRRAEEARED, WAFEZAABNEEE, HO
SEFINABRIERS, AEShAETARRARRSHHRERKEI. NMENZRaFI~mHEE.

Maple is suggested, the block composed of 45*80mm maple bars and fixed with maple bars on both
side and stainless steel rod penetrating the entire block, coated with cooking oil and wrapped with
plastic tape after assembled; refer to the elevation & section view for detail of the maple stand.
=AEI{EE Marble Top Table

B =AEXRAAEREAHE 12mm B3R "aIEef" &iHH8a WN10, fFERRBAERE, KESHAERN
DEALSE; DUBHTESGE.

12mm thick Corian from Du Pont, artificial marble is suggested (WN910 Designer White), comply
with Food Safety Grade; the marble top to be backed by stainless steel reinforcement and all visible
sides shall be ground.

7.5

7.6

7.7

7.8

7.8.1

7.8.2

7.8.3

79

HFERA Hand sink

HFEERBEERE, TESEMSHEHEBM 750mm, EE/KIRERDIRESTE. RAEHIK 450mm 5.
Hand sink to be wall mounted, the top of the wash basin shall be 750mm above finished floor, top of
the back splash shall line up the equipment splash beside; wall drain pipe 450mm above finished
floor.

JPEB(REIHR Stainless Steel Wall Flashing

BRPEEREWESZFNGEIEE, FESEE, HR LRTREEXIL, SRESREERTHRER, BRE
SHETKRETE. HRRINSRERESKER, BiRoBRRINSBEMPERTHER, HiENREFE
HHEEER—UE. EfRhZSRNFFERZ275R—5,

Refer to the fabrication details for S/S wall flashing drawings, which needs to be coordinated with
decoration. The panels shall be provided ventilation access on the top and pre-installed before tiling
the wall and panels are level with tiles. The overall length of the wall flashing shall be the same as the
length of hood and the joint in-between shall line up the edge of each cooking equipment in front,
the direction of the S/S hairline shall be the same as the cooking equipment.

K& Ice Well

IHEIKIE: I IREEkEr R I EE.,

Ice well with glass shield: refer to elevation and details.

NEWELIKE : RSB NIKERENFE.,

Ice well with S/S frame: refer to elevation and details.

ERATUKIE: FERATUKEF mHIEEL.

Drop-in Ice well: refer to elevation and details.

T/EE (k). TEHE. E&E Worktable (Chop Board), Cabinet, Sink

REFEEaEA+ERN, SEEEA 40mm; FRERBEEFEaEsIOA 90 Eifil, TREGEHZIRE
BEEE 30mm, SEGHELIE; EtRIEERSUEHIE.

The shape of front edge of the worktables and counters shall be rolled, 40mm thick and straight
turn-down, 30mm thick for F.O.H. Kitchen tables and counters without décor finish on top and v-cut
all visible bends unless specified otherwise.

T/F#84E]7] Cabinet Doors

HBIIMEAREN, EESRirPERWEE _MBoFE—= 1.2 RAME, MEHRINFEENE, TE15~
20mm, WEHR. FEFRERB LB AENLLTT RS EEEINZSWR—L.

Door to be made of Stainless Steel, refer to General Specs., part 2 chapter 1 1.2 for more details, each
door shall be equipped with lock, the overall thickness of the door shall be 15~20mm, enclosure
panel on both sides, the direction of the S/S hairline shall be the same as the refrigerators beside.
iBnhid|] Sliding Doors

MFSIIRMEIE, REANEREE, 18 20mm, XERERED, IAFERIEMAILET, LUESE,
BIREERERR, DXRANYRENETEE. ETEARARE, LBh HEEartiifL.

Handles are integrated into the door. Double-layer structure 20 mm thick, using hoisting sliding and
can be easily removed for cleaning without any additional tools, cabinet doors must have filling
materials, doors must be equipped with closers. Limited positioner is installed to prevent the door
from dislocating when sliding.

Puzth Hot Wells

PR LREEEHIE, EERKRIPEE, MEKSAHRE, EGOEE, 160mm gBSFLERIR
PRARE, BIINK. KEE, RIERRERHRTIR.

Hot well basin must be fully welded with the table surface, equipped with water shortage protection
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device, high-quality water heater, EGO temperature control; perforated panel installed 160mm high
from the basin to protect heater. The automatic water inflow and overflow device ensures that the
heater will not be dry and burned.

7.10 {&EE&MNR Pass Through Windows
¥ ABFREE FSB.3,  Refer to the tender drawing FS B.3 for details.

711 RTETWHERE
¥ ABFRELE FSB.8, Refer to the tender drawing FS B.8 for details.

7.12 #HfE Drawers
BN RETRECHFRY 2.0mm ERFIEMIEEN L, BINANRE BEKERSH SRR LR
RBiiaf. EREMRCAAEEINGIE, FHoldE, £HRRERAEEARDT 60KG, HETMEERKENSK. MEH
BEFTHENEEENXAE, MEAFTETRRIGEIFE, RIEREIRE, MERERN GN1/1,
Drawers should be installed on the assembled 2.0 mm thick stainless steel chain track, which should
have a long enough silent ball bearing to prevent the drawer from derailing when pulled out. The rail
shall be made of stainless steel and can be retracted, with full extension and load not less than 60KG.
Drawers can be fully drawn. Drawer runner should be automatically closed after opening, and can be
disassembled without tools. Unless otherwise specified, the built-in container of drawer should be
GN1/1 sized.
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Chapter-2: Workmanship

1. 124% Welding

1.1, FEWERGCRARINERESINE, FRIPRBEMEES. BRSO BTSSBAINSHER, St
1B, TReRIR. RESATENMS, REVREEREIIE, SRNERGIETERENEIEENEAS
HEE—H., SENTEENIES. BKIR. ER2%, 1I9FEE. NSEFERRT—RAEN, R
SR SRR N EEEAME, MARERFAHNERIEBIER NS .

Except for arc welding or argon arc welding other welding methods are not allowed for stainless steel.

The composition of the electrode should be the same as that of the metal itself. It should be
thoroughly welded. There should be no incomplete places such as sand holes and cracks. The weld
must be firm and tough, and the excess filler must be flattened and polished to the same color as the
weld itself. The working surface of the equipment, such as worktable, drain board, washbasin, etc.,
should be welded. If the appliances are made of more than one piece of stainless steel, the two pieces
of stainless steel must be welded and ground continuously, instead of filling tin by bottom filling spot
welding.

12. FTERENRERET] AERMERELNE, TONETFECE, SERIAER—F, RERDETIE

&, AEREEDIRRIRSEVIRBEREENREFLIEITE. BFECEFRUTH "BREL &
ERME—iT. IREREMORLAPERAE, LIhRIRERR LR,
All welds should be treated as far as possible in the factory and done surface treatment. The pattern
should be ground and polished as with the original stainless steel, the welding on the site should be
minimized. All equipment that needs to be welded on the site must be treated smoothly by
continuous welding and polishing. The method of grinding and polishing will be carried out
according to the following section of "grinding and polishing" surface treatment. The bottom of
welding should be anti-rust painted to prevent corrosion after welding.

1.3.

14.

2.2.

2.3.

RNz, BELUSPESD, MEFRAFERIREXEEGRE, "T" BESLINS—HK, FEERABRMRE
BEEMAZ T BEL, AEEGEL—NERVTIREZZRE, BRESEN, RIMERREZSKE
EMEES7 16PSIG 5tLA L, 7KKz 125PSIG LALE,

Welding the end of equipment, joint shall tolerate pressure and must use the same size and the same
type of throat pipe, "Tee" type joint must be a single casting, cannot use the "Tee" formed by two
throat pipes, and has at least one throat pipe with a diameter less than the main throat pipe, in
addition to the steam throat, the gas throat operating pressure should be 16 PSIG or above, and the
water throat is 125 PS. IG or above.

IRIERE 2 IR75, BSR4 460 fE, Ay 95/100 $3%0 5/100 £, FrEMRERMIAREEME, FHK
EHEBZETARN, BEIREROUREEZIA IRE,

The melting temperature of the flux for welding copper pipes shall be 460 degrees Fahrenheit and
composition of 95/100 tin and 5/100 antimony. All throat pipes shall be strong and beautiful, and
shall be in accordance with the manufacturer's instructions. The welded part of the throat pipe must
be cleaned properly before welding.

B, B3¢, XRMELE Grinding, Polishing and Finishing
FTETERHREE AR ERAIFEELRET. BERIFRELGE, MRBERTEREN T, WREERE

F, FEEERRR. EEFIRMERNENERERS, ETFMENNCTHEEY, BRI EREENERE
%EEO

All welds visible on the surface require proper grinding, polishing and surface treatment. If the weld
sinks during welding, it needs to be flattened and ground. Stainless steel should be avoided from
overheating and discoloration during grinding the first process should be roughly grinding, then
polishing and finishing of the final pattern surface treatment should be done.

BT ASENENLRFERRR,. RS RRFEEERI S TEEFERS, EREEEYE
THEEEENS.

All defects such as cracks and serrated edges of stainless steel equipment during fabricating need to
be ground and smoothed. All welds should not overlap after flattening.

BASBALIE Anti-rust treatment

NEWERE AR IESE B, EPEAE. EIREREME LB, KEESETERs LEREE
FROBNEERE. INRFBBIREEIFER, WFDEEER LEREFAIEIRE.

Stainless steel welding must be rust-proof in order to prevent oxidation corrosion. The welded
surface shall be polished to prevent corrosion, and the bottom shall be polished and metal-colored
rust-proof painted. If the galvanized frame needs to be welded, the metal-colored rust-proof coating
should be applied after welding.
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