ALL WORK

UNLESS NOTED

OTHERWISE. THE FULL EXTENT OF EXISTING, NEW, AND/OR RELOCATED

AND KROGER PLANS DATED

TO BE DETERMINED (N)

PROPOSED PHASING QUTLINE
* RETROFIT MEDIUM TEMPERATURE GLASS DOORS

+ INSTALL NEW HYBRID CONDENSER ON ROOF
* INSTALL NEW PACKAGED ROOFTOP AC UNIT
+ REMOVE EXISTING AC COMPRESSORS AND AC EVAPORATIVE CONDENSER FROM MECHANICAL ROOM

GE136V| |GE136V| |GE136V
® ® N e T e

UNIT 'C’ UNIT "B’ UNIT A’
l

EQUIPMENT SHALL BE CONSIDERED THE COMPLETE RESPONSIBILITY OF THE

KROGER ENGINEER.
MUST BE FIELD VERIFIED FOR ACTUAL CONDITIONS. CONTACT THE KROGER

ENGINEER IF ANY DISCREPANCIES ARE FOUND.
THIS DRAWING IS INTENDED ONLY TO SHOW THE REQUIREMENTS OF THE KROGER CO.

THE DESIGN OF THE BUILDING TO CONFORM TO ALL APPLICABLE LAWS, CODES,
JURISDICTION IS THE RESPONSIBILITY OF THE ARCHITECT EMPLOYED BY THE OWNER.

INFORMATION FOR THIS PLAN WAS TAKEN FROM ARCHITECTURAL PLANS
REGULATIONS, ORDINANCES AND APPROVAL OF THE INSPECTION AUTHORITIES HAVING

DATED

GENERAL NOTES

NOTE:

« INSTALL NEW DISTRIBUTED UNITS, RECEIVERS, REMOTE HEADERS, DEFROST PANELS, AND ASSOCIATED EQUIPMENT IN MECHANICAL ROOM

,7

| | + TRANSFER REFRIGERATION FROM EXISTING REFRIGERATION EQUIPMENT IN MECHANICAL ROOM TO NEW DISTRIBUTED UNITS
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i revorE () RECtAM
MECHANICAL ROOM DEFROST
EXACT EQUIPMENT LOCATIONS PANEL <E) ]

HEADER °'C’

NEW |
RECEIVERS ——{ 12 CIRCUITS 6 CKT'S 7 CIRCUITS 9 CIRCUITS « REMOVE ANY EXISTING UNUSED EQUIPMENT FROM MACHINE ROOMS AND ROOF
1666 LBS. N N 582 [BS
I (N 405 LBS. 489 BS. (N)
HEADER "D’ HEADER 'B' HEADER A’

PRO.JECT MANAGER PROCUREMENT ITEMS
+ PACKAGED ROOFTOP AC UNIT

« DISTRIBUTED UNITS "A", B, °C" & D’
« REMOTE HEADERS ‘A’, 'B’, 'C’' & 'D’
« RECEIVERS 'A’, 'B', ’C’ & D’

REAR MEZZANINE

+ ROOFTOP HYBRID CONDENSER

«  REMOTE DEFROST PANEL \\\\\\ N
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HOO W. ARTESIA BLVD
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CURRENT PLAN DATE:

. 9/12/2022

ORIGINAL PLAN DATE:

DRAWN: CHECKED:

j 5/24/22
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REVISIONS:

MG | 6,/30/22 | MG | 9/12/22

STANDARD PLOTTED SCALE:

1/16"=1-0"

BUILDING STATS:

TOTAL SHELVING 2,350 LF
SALES AREA 48,971 SF
% OF GROSS BUILDING 58 %
BASE STORE 80,985 SF
MEZZANINE 3,824 SF
DOCK / UTILITY 0 SF

GROSS BUILDING
84,809 SF

EQUIPMENT LAYOUT

STEEL PACKAGE ID:
Not Applicable
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