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N A 4
— -

SEE SHEET P1.3
FOR CONTINUATION
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ITEMS OF WORK

BUDGET GATEGORES

sl e | e

NOT USED. NOT USED.
NOT USED. NOT USED.
COORDINATE OUTLET LOCATION WITH CIVIL. NOT USED.
NOT USED. NOT USED.
WATER ENTRANCE, INSTALL PER DECA DESIGN CRITERIA. NOT USED.
DOMESTIC WATER HEATER. NOT USED.
HOT WATER RECLAIM STORAGE TANKS. NOT USED.
NOT USED. NOT USED.
NOT USED. NOT USED.
PROVIDE HB-1 UNDER LAVATORY. NOT USED.
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TO THE BEST OF OUR KNOWLEDGE,
INFORMATION AND BELIEF, BASED
ON AND LIMITED TO OUR NORMAL
FUNCTIONS PERFORMED UNDER OUR
CONTRACT WITH THE GOVERNMENT,
IT IS OUR PROFESSIONAL OPINION
THAT THIS PROJECT IS DESIGNED IN
ACCORDANCE WITH APPLICABLE
DOD REGULATIONS.
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ITEM FIXTURE COLD HOT WASTE VENT
@ _ _ _ EWC-1 ELECTRIC WATER COOLER, WALL HUNG 172" — 2 1-1/2"
3 - - y T FD-1 FLOOR DRAIN - 5" ROUND — — 4" 2"
FD-2 FLOOR DRAIN - 8" ROUND — — 4" o
FD-3 HUB DRAIN - REFRIG, CASES, CONCEALED - - 3 2"
FD-5 FLOOR DRAIN - 8" SQUARE - — 4 2
FS-6 FLOOR SINK — — 4" 2"
6"RD-1 (2166) FD-7 FLOOR SINK - 12" x 12" - — 4 2
HB-1 HOSE BIBB, VACUUM BREAKER, WHEEL HANDLE 3/4" 3/4" - —
HB-2 HOSE BIBB, VACUUM BREAKER, WHEEL HANDLE 3/4" — — -
HS-1 HOSE STATION, MIXING VALVE, W/ HOSE RACK 172" 172" — -
O—- N - N N - MSK-1 MOP SINK 3/4" 3/4" 3" 2"
X 0D-1 OVERFLOW DRAIN - - — -
‘ P-1A WATER CLOSET, ADA 1-1/2" — 4 2"
i P-2A URINAL, ADA 1-1/2" - 2 2
‘ P-3A LAVATORY, ADA 172" 172" 2 1-172"
RD-1 ROOF DRAIN — — - -
I
WH-1 WALL HYDRANT 3/4" - — -
‘ WS-1 WASH STATION, MIXING VALVE, W/ HOSE RACK 3/4" 3/4" - —
I 2M06 EMERGENCY EYEWASH 3/4" 3/4" — -
— - / B B B B 4CKFD DOUBLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
! 4500 SINGLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
6"RD-1 (2116) 4501-L TRIPLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
‘ 4S01R SINGLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
I 4502-D DOUBLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
‘ ‘ 4503-D TRIPLE COMPARTMENT SINK 3/4" 3/4" 2" 1-1/2"
I I
PLUMBING LEGEND DOMESTIC WATER HEATER SCHEDULE
SYMBOL I DESCRIPTION SYMBOL I DESCRIPTION
REFERENCE PERFORMANCE DATA
! cw DOMESTIC COLD WATER —< HOSE END DRAIN VALVE
ELEC
‘ HWA1S DOMESTIC HOT WATER, 115° —+k——  PRESSURE REDUCING VA, LN SERVICE MFGR. mopeLNo. | Tvpe [ STOR |INGUT | REGOV | TEMP SERVICE REMARKS
- —a- -—— —HW 140——  DOMESTIC HOT WATER, 140° — TEMP. & PRESSURE RELIEF VALVE (VIPHHZ)
‘ -—-HWC 115-—-  DOMESTIC HOT WATER RECIRC. 115° T T AUTOMATICARVENT DWH-1 STORE
DE
-—-HWC 140~—-- DOMESTIC HOT WATER RECIRC. 140° ———i———  DIELECTRIC UNION Z
| I
w WASTE ———i———  UNION
O—- = T . - 4 - —-—0 GREASE WASTE — i AUTOMATIC FLOW BALANCING VA
! COMBINED WASTE & VENT
Q DAL THERMOMETER EXPANSION TANK SCHEDULE
0D VENT
6“0D 1 Q PRESSURE GAUGE - PROVIDE WITH PLAN MFGR MODEL NO TOTAL ACCEPTANCE | PRECHARGE DIA, HEIGHT | REMARKS LIJ
6"RD-1 (4080) RAIN WATER LEADER PIGTAIL FOR STEAM CODE VOLUME | FACTOR PRESSURE (IN) (IN) D
‘ OVERFLOW LEADER ———%——  PIPE ANCHOR XT-1
CLEAN OUT — & SOLENOID VALVE >
I
Fco (D——  FLOOR CLEAN OUT ———iO——  LP.VALVE n:
WCO |——— WALL CLEAN OUT ——<7——  ECCENTRIC PLUG BALANCING VA. NOTES:
WATCH L ! uATOH Lo CD——  CONDENSATE DRAIN —é— VALVE IN RISER 1. AFTER INSTALLATION, VERIFY SYSTEM PRESSURES AND SET TANK TO TYPICAL STATIC SYSTEM PRESSURE. <
D DRAIN 2. GLYCOL MIXTURE PER MANUFACTURERS RECOMMENDATIONS.
——O0—— TEEUWP
3. SOLAR EXPANSION TANK PER MANUFACTURER RECOMMENDATION.
NG NATURAL GAS ————o—— TEEDOWN —
——D<t——  SHUTOFF VALVE —— 0 ELBOWUP E
—I——  GATE VALVE ——————9 ELBOWDOWN INLINE CIRCULATING PUMP SCHEDULE e
—i— — -
BALL VALVE PIPE CAP PLAN MFGR MODELNO | GPM HEAD RPM HP POWER REMARKS
O—- ST i ——{I—— BUTTERFLY VALVE —————1 PIPE DRAIN & CAP CODE (FT) VIPHHZ Lu
' —D%— GLOBE VALVE ———&——  CONNECT TO EXISTING CP-1 m
———F——  GAS SHUT-OFF COCK —————————— NEWPIPING CP-2
6"0D-1
6"RD-1 (4080) ———PDA——  SWING CHECK VALVE —  EXISTINGPIPING
‘ ——F——  SPRING CHECK VALVE ———  PIPING TO BE REMOVED 1
——R+—— STRAINER
‘ STORAGE TANK SCHEDULE Z
—————+  WATER OUTLET (TYPE INDICATED)
— R — O'
BACKFLOW PREVENTER (TYPE INDICATED) g(lif:\)'\é SERVICE MFGR MODEL NO ST(%';}IS:?E I(?ll\ﬁ (m') REMARKS
— SLEEVE (PIPE) THRU WALL OR FLOOR I
— ™ FLEX CONNECTOR (TYPE INDICATED) ST DWH-1
ST-2 DWH-1 %
O—- N AB.C. ABOVE CEILING HWC HOT WATER CIRCULATION TEMPERATURE MIXING VALVE SCHEDULE
AFF ABOVE FINISHED FLOOR MAX MAXIMUM I_
AV ACID VENT MIN MINIMUM BLAN INLET INLET OUTLET [ DESIGN MAX.
! AW ACID WASTE NG NATURAL GAS CODE SERVICE MFGR MODEL HOT TEMP | COLD TEMP TEMP FLOW | PRESS.DROP | REMARKS
BFF BELOW FINISHED FLOOR (N) NEW (°F) (°F) (°F) (GPM) (PSI) Z
(2800) 6"RD-1 BG BELOW GRADE NO NORMALLY OPEN (VALVE) v STORE
X 6"0D-1 CA COMPRESSED AR NC NORMALLY CLOSED (VALVE) -
(4230) \ cD CONDENSATE DRAIN OFL OVERFLOW RAIN LEADER
co CLEANOUT (R) PIPE RISE
CKV CHECK VALVE SHT SHEET NOTES:
| | cw COLD WATER soc SHUT OFF COCK (GAS) 1-VALVE SHALL COMPLY WITH ASSE 1016.
CX CONNECT TO EXISTING sov SHUT OFF VALVE 2 - PROVIDE REDUCERS AS REQUIRED TO MAKE FINAL CONNECTIONS. m
©) PIPE DROP TPL TRAP PRIMER LINE
X X DN PIPE DROP TO NEXT LEVEL uG UNDERGROUND 0
DTL DETAIL up PIPE RISE TO NEXT LEVEL
E) EXISTING v VENT CLEANOUT SCHEDULE L]
FCO FLOOR CLEANOUT VA VALVE
| | FND FOUNDATION DRAIN VTR VENT THRU ROOF
a L GCo GRADE CLEANOUT w WASTE CO. NO. TYPE LOCATION WADE NO. REMARKS |—
HHAHAHAHRHAHH HAHHAARHRHHAH HHAHAHAHHH HHHLAHHHH HHAAHHAHHH HHHHH HW HOT WATER wco WALL CLEANOUT O|
\ co1 ABOVE NOT
o ‘ x FLOOR BURIED Z
1T 1T
1 U 1T
1 1
8 1 BALANCING VALVE SCHEDULE
— l,_* - ;A:":' H - - - [HH 1 - HH ._f": HHH - I- - - E  e—
I
PLAN BODY FLOW
} CODE MFGR. MODEL NO. SIZE (MM) RATE REMARKS
| | | | BV-1
‘ ‘ ‘ Bv2
‘ d | 3 : © ‘ 3 3 BV-3
‘ ‘ ;} BV-4
BV-5
I I I
/" OVERALL %eoéF PLUMBING PLAN
P15 1/16"=1'0"
NORTH
REF.
SYM.| D.0. NO.] __ACTION DATE DESCRIPTION _OF _REVISION
ITEMS OF WORK —— — CTA ARCHITECTS & ENGINEERS DEFENSE COMMISSARY AGENCY
il I I il M B A\ 13 NORTH 23RD STREET DIRECTORATE OF PERFORMANCE AND POLICY
BILLINGS MONTANA FACILITIES PROGRAMMING AND PLANNING DIVISION
NOT USED. NOT USED. 1.406.248.7455 FORT LEE, VIRGINIA
FACILITIES CONSTRUCTION AND SUSTAINMENT DIVISION
£ LACKLAND AFB, TEXAS
NOT USED. NOT USED.
PESIENED B DESIGN-BUILD
NOT USED. NOT USED. RM
NEW COMMISSARY
NOT USED. NOT USED. TO THE BEST OF OUR KNOWLEDGE,
INFORMATION AND BELIEF, BASED DRAWN BY: RFP DOCUMENTS
ON AND LIMITED TO OUR NORMAL
NOT USED. NOT USED.
FUNCTIONS PERFORMED UNDER OUR RM OVERALL
CONTRACT WITH THE GOVERNMENT, ROOF PLUMBING PLAN, LEGENDS & SCHEDULES
NOT USED. NOT USED.
IT IS OUR PROFESSIONAL OPINION REVIEWED BY:
THAT THIS PROJECT IS DESIGNED IN FORT POLK
NOT USED. NOT USED. ACCORDANCE WITH APPLICABLE RA LA
DOD REGULATIONS.
NOT USED. NOT USED.
SUBMITTED BY: SOL. NO. | DATE: JANUARY 3, 2012
NOT USED. NOT USED. CTA ARCHITECTS ENGINEERS PROJECT NO. DE10MPO1 SEQUENCE
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