
CONTROL FUNCTIONS
A. THE MAIN COOKING EXHAUST FAN AND MAKE-UP AIR UNIT

SHALL BE INTERLOCKED TO OPERATE TOGETHER. THIS
CONTROL CIRCUIT IS ACTIVATED BY A SWITCH AND INCLUDES A
FIRE PROTECTION OVERRIDE.

B. THE TEMPERATURE IN EACH ZONE IS CONTROLLED BY SPACE
TEMPERATURE SENSORS CONNECTED TO THE THERMOSTATS
LOCATED IN THE OFFICE.  ALL ZONES SHALL OPERATE WITH
CONTINUOUS FAN OPERATION DURING OCCUPIED TIMES AND
INTERMITTENLY AS NEEDED TO MAINTAIN SET POINTS DURING
UNOCCUPIED TIMES. OUTSIDE AIR DAMPERS SHALL BE OPEN
CONTINUOUSLY WHEN EITHER IN OCCUPIED MODE OR WHEN
HOOD SYSTEM IS ON AND SHALL BE CLOSED DURING
UNOCCUPIED PERIODS.

C. THE THERMOSTATS SHALL DETERMINE
OCCUPIED/UNOCCUPIED STATUS BASED ON THE  SCHEDULE IN
THE ENERGY MANAGEMENT SYSTEM.
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