CITY OF SACRAMENTO Permit No: 0610867

E?__New City Hall, 9151 St., 3rd Floor, Sacramento, CA 95814 Insp Area: 4 .
Thos Bros: 277C2

 Site Address: 3521 NORTH FREEWAY BL SAC Sub-Type: TI
Parcel No:  225-0160-086 SUITE 100 - PROMENADE@NATOMAS BLDG $-5

. Housing (Y/N): N o
* CONTRACTOR ' OWNER ARCHITECT
GATES CONSTRUCTION INC OPUS WEST CORP FITCH

8 ALONDRA 2150 RIVERPLAZADR SUITE 255 15425 NORTH.GREENWAY-HAYTDEN LOOP
IRVINE, CA 92620 - SACRAMENTO CA 95826 SUITE # 100 85260

Nature of Work: 3200 SF 1ST TIME TI FOR PEI WEI ASIAN DINER

CONSTRUCTION LENDING AGENCY :: I heteby affirm under perialty of perjury that there is a construction lending agency for the performance of
the work for which this permit is issved (Se¢. 3097, Giv., C).

Lender's Name dnder'sAddress

LlCENSED CONTRACTORS DECLARATION. 1 hereby affirm under penalty of perjury that I am hcensed undér pppvisions .of Chapter 9
(commencing with section 7000) of Division 3 of the Business and Professions Code and my license is in ﬁtﬁ)@ /

License Class _[_ ; license Number 495787 Date /i D/ ( 6'/ (44 ¢ (Ontractor Signature

OWNER-BUILDER DECLARATION: [ hereby affirm under penalty of perjury that ] am exempt from the contractors License Law for the following
reason (Sec. 7031.5, Business and Professions Code; any city or county which requires a permit to construct, alter, improve, demolish, or repair any structure,
.prior to its issuance, also requires the applicant for such permit to file a signed statement that he or she is licensed pursuant to the provisions of the Contractors
. License Law (Chapter 9 (¢ommencing with Section 7000) of Division 8 of the Business and Professions Code) or that he or she is exempt therefrom and the
" basis for the alleged exemption. Any violation of Section 7031.5 by any applicant for a permit subjects the applicant to a civil penalty of not more than-five
hundred dollars ($500.00),

) L, as-a owner of the property, or my employees with wages as their sole compensation, will do the work, and the structure is not intended or offered for
. sale.(Sec. 7044, Business and Professional Code: The Contractors License Law does not apply to an owner of property who builds or improves thereon, and
who does such work himself or herself or through his/her own employees, provided that such improvements are not intended or offered for sale. If; however,
the building or improvement is sold within one year of completion, the owner-builder will have the burden of proving that he/she did not build or improve for

the purpose of sale.) P AID
~1; as owner of the property, am exclusively contracting with licensed contractors to construct tlm @E MMWMSSIOns Code:

The Contractors License Law does not apply to an owner of property who builds or improves thereon, and who contracts for such projects with a contractor(s)
hc:cnscd pursuant to the Contractors License Law). UCT 1 6 20 [J 6

v _lam exempt under Sec. B& PC for this reason:

WEIGHBORHOODS PLANNING
Date Ower Signature ANR REVELOPMENT SERVICES

IN ISSUING THIS BUILDING PERMIT, the applicant represents, and the city relies on the representation of the applicant, that the applicant verified all
measurements and locations shown on the application or accompanying drawings and that the improvement to be constructed-does not violate any law or
private agreement relating to permissible or prohibited locations for such improvements. This building permit does not authorize any illegal location of any
improvement or the violation of any private agreement relating to location of improvements.

Date {0/?6/0@

WORKER'S COMPENSATION DECLARATION. I hereby affirm undor penalty of perjury one of' the following declarations:
1 have and will maintain a certificate of consent to self-insure for workers' compensation as provided for by Section 3700 of the Labor Code, for the
performance of work for which the:permiit is issued:

*l have and will maintain workers' compénsation insurance, as required By Sectien 3700 of the Labor Code, for the performance of the work for which
this permit is issued. My workers' compensation insurance carrier and policy number are:

. :Cam'cr STATE COMPENSATION INS FUND Pahcy Number 1814646 Exp Date 01/01/2007

(Thls section need not be completed if the permit is for $100 or lcss) 1 cemfy that in the performance of the work for which this permit is issued, Ishall
not employ any person in any mannier 50,85 10 become subject to the workers' compensation | iforni e¢ that if I should become subject tothe
“workers' compensation provisions of Séction 3700 of the Labor Code, I shall f igi o

Date / 0/ [ é/ 0 6 i i Aplicant Signature

WARNING: FA]LURE TO SECURE-WORKER'S COMPENSATION ‘COVERAGE IS UNLAWFUL AKJD SHALE SUBJECT AN EMPLOYER TQ
-J.CRIMINAL PENALTIES: AND' CIVIL FINES UP TO ONE HUNDRED' THQUSAND DOLLARS ($100,000) IN 'ADDITION TO THE" COST OF
\_ ‘COMPENSATION, DAMAGES AS FROVIDED FOR IN SECTION 3706 OF THE LABOR CODE, INTEREST AND ATTORNEY'S FEE. - .

ol

THIS PERMIT SHALL EXPIRE BY LIMITATION IF WORK IS NOT COMMENCED WITHIN 180 DAYS.
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5505 ACCEPTANCE REQUIREMENTS FOR CODE COMPLIANCE
' LTG-2-A

Lighting Control Acceptance Document

FEEL Loe)l Peises Oy

T N eEmen  Blyn. 00
BTl Geieic | eie 429 3|

LIGHTING CONTROL SYSTEM NAME / DESIGNATION
- zr2—  YPpeue=lo
Intent: Lights are turned off when not needed per 119(d) & 131(d).

[Construction Inspection
1 Instrumentation to perform test includes, but not limited to:

a. Light meter
b. Hand-held amperage and voltage meter

¢. Power meter
2 Occupancy Sensor Construction Inspection
A&-Occupancy sensor has been located to minimize false signals
0 Occupancy sensors do not encounter any obstructions that could adversely effect desired performance

O Ultrasonic occupancy sensors do not amit audible sound (119a) 5 feet. from source
3 Manual Daylighting Controls Construction Inspection
if dimming ballasts are specified for light fixtures within the daylit area, make sure they
meet all the Standards requirements, including sreduced flicker operation” for manual
dimming control systems
4 Automatic Time Switch Controls Construction Inspection
a. Automatic time switch control is programmed for (check all):
&~ Weekdays
0 Weekend
O Holidays
b. Document for the owner automatic time switch programming (check all):
[T Weekdays settings
O Weekend settings
O Holidays settings
O Set-up settings
O Preference program setting
&R Verify the comect time and date is properly set in the time switch
D Verify the battery is installed and energized
O Override time limit is no more than 2 hours

Certification Statement: | certify that all statements are true on this LTG-2-A form including the

PASS/FAIL Evaluation,

| affirm | am eligible to sign thlsérm under the pro w in the Statement of Acceptance on form LTG-1-A
Name: E&'\LD - =] )

Company: p@ ) __Q;ﬂd_&
Signature: ‘%& ,ﬂ é( PA é’c— pate: [/~ [£-07T _

. _ License: Cp ‘575’44 00 ' Expires: [~3] -0 C{

2005 Nonresidential Acceptance Forms
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2005 ACCEPTANCE REQUIREMENTS FOR CODE COMPLIANCE

Lighting Control Acceptance Document LTG-2-A
Form Z-_of Z |

PROJECT NAME ' DA

'!fjc_:?\ W) Pl pa DOrpsre I_T§~/£-—a7
A. Select Acceptance Test (Indicate lighting control systems Names/Designations by the applicable tests below)
_QL 1|Occupancy Sensor
o==]. 2|Manual Daylighting Controls

L 3| Automatic Time Switch Controls

Applicable Lighting

B. Equipment Testing Requirements

Control Systems
Gheck and verify those items applicable to selected system: 1 2 3

Occupancy Sensor - Step 1: Simulate an unoccupied condition

a.| Lights controlled by occupancy sensors turn off within a maximum of 30 minutes @
from start of an unoccupied condition per Standard Section 119(d)

b.|The occupant sensor does not trigger a faise “on” from movement in an area d,/ N
adjacent to the controlled space or from HVAC operation

= [Sianal sensitivity is adequate to achieve desired control YN

Step 2: Simulate an occupied condition

a.| Status indicator or annunciator operates correctly (ﬁ[ N

b. [Lights controlied by occupancy sensors tum on when Immediately upon an /N
occupied condition OR (this requirement is mutually exclusive with Step 2.c.)

c.|sensor indicates space is "occupled" and lights tum on manually JIN

Step 3 sttem retumed to initial gEraﬁg conditions

Manual Daylighting Controls - Step 1: Manual switching control

a.[At least 50% of lighting power in daylit areas is separately controiled from other

lights GIN

b.|The amount of light delivered to the space is uniformly reduced

Step 2: System retumed to initial %ratlgg conditions Y/N

Automatic Time Switch Controls - Step 1: Simulate occupied condition

JAut
a.JAll lights can be tumed on and off by their respective area control switch N
b.

Verify the switch only operates lighting in the ceiling-height partitioned area in ‘N
which the switch is located

Step 2: Simulate unoccupied condition

a.| All non-exempt lighting tum off per Section 131(d)1

b [Manual override switch allows only the lights in the selected ceiling height N
partitioned space where the override switch is located, to turn on or remain on
until the next scheduled shut off occurs

| All non-exempt lighting tums off

c
Step 3: System retumed 1o initial operating conditions
Note- Shaded areas do not apply for particular test procedure

C. PASS / FAIL Evaluation (check one):

~a

'PASS: Al applicable Construction inspection responses are complete and all applicable Equipment Testing

Requirements responses are positive (Y - yes)

0 |FAIL: Any applicable Construction Inspection responses are incomplete OR there is one or more negative (N -
no) responses in any applicable Equipment Testing Requirements section. Provide explanation below. Use and

attach additional pages if necessary.

2005 Nonresidential Acceptance Forms




LOCATION:
ARCH!TECT . fltch AAD
Q_u._me §. Henderson

ENGINEER:

CONTRACTOR: Jerry Aselin

PROJECT NUMBéR: 011607

has palanced the gystems described herein to

The testing and balancing has been performed

ents and procedures of the National Environ-
ste are herein recor ded.

SO O
é?;m“;%

*

K.
52871
AL B

ey

5140 River Valley Road, Milford, Ohio 45150 USA

phona: (513) 085-7300 + Fax (513) 985-7350
ww.melmkoom.com . mail@mﬂﬁnkcorp.oom

714 544 2792

JAN 17,2007 09:25A




PROJECT: Pei Wel Asian Dinef #140 DATE: 471642007

LOCATION: __3§21 North Frwy Bivd., Sacramentd, CA §5834

PROJECT MANAGER Rex Shields
: T\4 14) 2906649
Fax N/A

Emait: [SARERRSINSLEON

sUPERNTENDBIT: Jerry Aseiin
Phone: (818) 420-3861
Fax: N/A

Emal; gogaiSGEOREL

MECH. CONTRACTOR: WA
Phone: NA

Fac NA

ganail: NA

MHJNK'\?; lQ\AN* wek Hiti
\%°  Phone: (513) 315-2606
' Fax: _N_IA

E.mail: pHBRISINKERD.CO0

MELINK SERVICE BENG.: Jason Momman
phone: (513) 965-7300 x131

Fax: (61 3) 965-7350
Hrnelinkeorn.Coll

MELINK @
Texting & Balaucing

JAN 17,2007 09:25A 714 544 2792
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I FIELD SUMMARY: CORRECTIONS |

PROJECT: PeiWel Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

This air balance report is based on actual field readings and measurements taken from the store’s HVAC
systems during operation. All systams were also balanced 1o within +/- 10% of design unless noted otherwise.
The following coarrections were performed by Melink andior the contractors on-site,

1. Arrived on site and met the Superintendent.
Upon arriving | mat with Jerry Aselin, the Superintendent. | asked Jeny if there were any issues that
woild keep the balance from being compisted. He sakd the only issue that he was awars of was the gas
nat yet being tumed on by the city and the sensors baing wired up for the duct detectors.,

2. RTU inspection and adjustments,
RTU-1 was initially messured within design tolerance and required no fan speed adjustments, Dampers
were adjusted to achieve design flows. RTU-2 was initially measured within design tolarance and
required no fan speed adiustments. Dempers were adjusted to achieve design flows. RTU-3 had to
have its rotation reversed by switching two of the motor lead phases. The unit also had to have the fan
pulley reinstalled since the pulley lost the shalt key and was spinning off of the fan shalt. This was fixed
by Melink Corporation. RTU-3 was initially measured above design and required a fan speed decrease
of about 10%. Dampers were adjustad to achieve design values. The cutside air dampars were
marked to the balancad settings. The units were all labsled with operational data. Diffusers 1J and 2A
cauld not have anymore CFM pushed to them with their surrounding diffusers adjusted. Area comfort is
still good in these araas.

3. Exhaust fan inspection and adjustrent.
EF-1 was initially messured above design and wes slowed using the instalied speed controlier. EF-2
and EF-3 were inltially measured above design tolerance and had to have their fans slowed by 10%
through the adjusimant of the motor sheavas. EF-4 was initially measured high. Tha fan speed of EF-4
was reduced using the factory installed solid-siate spead controller to achieve design airfiow. This
resulted in an increase in the motor's operating current, which now excesds its full load rating.
However, the motor’s intemal thermal protection is not tripping and it does not fasl hot to the touch. In
addition, the actual applied voRtage and current draw result in leas than the rated full load power of the
motor. EF-5 was initialy measured within design tolerance and was not adjusted. Hinge kits were
installed on the appropriaic fans as wel as grease traps.

4. Supply fan inspection and adjustments.
The total for this fan was read at the intake on the rooftop. Due to the equipment baing instaled | was
unable to read the flow at the cutiets. The fan wes initially measured to be above design tolsrance. The
fan speed was reduced by about 12%. The fan was labeled properly with opermting data. The supply
fan was causing turbulence under the cooking equipment. This may be from the perforatad plenum
under the hoods being removed and only a raw opsning is slicwing supply air to come under the hoods.

5. Thermostat inspection.

The thermostats were locatad in the VIP panel located in the back of the kitchen. The stats were not
able to be unlocked,

MELINK

Testing & Balamcing

JAN 17,2007 09:26A 714 544 2792
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___FIELD SUMIMARY CORRECTIONS |

S |

PROJECT: Pei Wei Aslan Diner #140

DATE: 1116/2007
LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

This air balance report is based on actual field readings and measurements taken from the store’s HVAC
systems during operation. All systems were also balanced to within +/- 10% of design uniess noted ofherwise.
The following corrections were performed by Melfink andior the contractors on-site.

6. Building pressure set,

The building was left at a slightly positive pressure at +.001 W.C. The outside air dampers ware in the
set baianced position and all exhaust fans were running. Pressure was measured at the front door.

7. Smoke test showed turbuient smoke capture.
Atter ail adjustments were made, the hoods were teated for amoke capture. The hoods had turbulent
smoke captre since the heat from the woks wasn't on. The heat coukl not be turned on due to the gas
not being available to the building.

8. Final resuits were discussed with Jerry the Superintendent.
After complating the balance | spoke with Jerry to let him know what was deficient and how the balance

tumed out. All results were discussed in detall. He noted that he nesded the report tumed into the
Health department ASAP,

MELINK

Testing & Bulancing

JAN 17,2007 09:26A 714 544 2792
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FIELD SUMIMARY: PUNCH LIST

PROJECT: Pei Wei Asian Diner #140 DATE: 116/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

The following list detalls the remaining deficiencies of the store's HVAC and exhaust systems. These
corrections are necessary 1o comply with the design specifications.

sontractor Regponsible

1. Start up gas to the bullding and units. Mechanical
Once gas is tumed on to the building the units need 1o be started up for their heating cycles.

2, Install condensate line out of the way of RTU-1's door access. Plumber
The condensate fina is blocking access to the blower motor compartment. The door cannot be removed
since the condenaste line is installed in front of it.

M— VN
Mslink recommends revisiting this store due to the deficiencies listed above,
Revisit necessary?  NA 30-60 days after cpening?  Yes Before opening?  NA

Project Manager: Please contact Melink In order 1o authorize the revisit.

MELINK'

Testing & Ralarvcing

JAN 17,2007 09:26A 714 544 2792




DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

The following list detalis the recommendations for impraving comfort and energy efficiency. These items are

not requirerents of the design specifications.

1. Recommend a 30-60 Revisit.
A 30-60 revisit is a good wuytoverﬂyallbalmcauttings are maint

and the store is operstional for & viile.

ained after the balance is completed

2. Recommend labeling all rooftop equipment for future reference.
‘The units were not cumently abeled. It is a recommanded thet all rooftop equipmentbe clearly labeled for

easy identification during service calls and refarence.

MELINK'®

Testing & Bulancirg

JAN 17,2007 09:27A 714 544 2792
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PROJECT: PeiWei Asian Diner #140

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 9580

B ﬁ

Picture §: KH-1 smoke caplxe, Picture 8: KH-2 smoke caplure.

MELINK

Testing & Balancing

T JaN 17,2007 09:28A R 714 544 2792
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~ ROOFTOP INSPECT loN ]

PROJECT: PeiWei Aslan Diner #140 DATE: 11672007

LOCATION: 3521 North Frwy Bivd,, Sacramento, CA 95834

DESCRIPTION

STANDARD
Verify proper unit locations
Verify units marked for easy identification

inspect units
« Unit sealed and properdy seated to roof curd
« Unit nameplate data matches design
+ Motor nameplate data matches design
+ No unusua! vibration or nolse
« All filters installed, tiean and securs
» Condenaser coil clean and free of damage
» Evaporator coil ciean and free of damage
* Gas cooks turned on
« Gas pipe painted
+» Condensate drain lines properly instalied
- P-Traps properly instailed
» Drain lines properly sioped

Remove unit access panels
* Panels open freely and fully
* Panels latch securely
* Belts properly tensioned and free of damage
* Pulleys properly aligned
« Blower wheel clean and free of damage
* Convrol transformer wired for correct voltage

Check disconnact switches and covers
« Verify on/off disconnects work
* Verify voltage input comrect
« Verify switch covers installed

Powver-on diagnostic check
+ Fans operating in correct rotation
+ Compressors operafing in correct rotation
+ No unusual vibration or noise

Cutside air {OA) dampers
» Outside air dampers instalied and cperalional ac R S | VB3
« Ensure siightly positive bullding pressure Bl : el
« Position marked for reference g [NAL RS L E
« Sticker affixed to unit to preciude tampering 1 R Ei T

R ey MELINK'

NA = Not Applicable Testing & Balancing

M2 f ot
Lo X L

il imglelototeleb el
2]e]ejebd el efel o]t
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L& P P
<] 2] 2

JAN 17,2007 09:29A 714 544 2792
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ROOFTUP INSPECTION ____________

PROJECGT: Pei Wei Asian Diner #140 ' DATE: 1116/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

DESCRIPTION

STANDARD
Verify proper unit locations
Verify units marked for easy identification

Inspect units
+ Unit sealed and properly seated to roof cub
+ Unit namepiate data matches design
« Motor nameplate data matches design
« Ne unusual vibration or noise

Exhaust fans (EF)
« Transition from exhaust duct to fan installed
« Duct continuously welded and fiquid tight
» Fan hinged and opened for easy access
» Grease traps propery installed

Remove unit access panels

« Panels open freely and fully

« Panels iatch securaly

- Balts properly tensioned and free of damage

» Pulleys properly afigned

» Blower wheel ciean and free of damage
Check disconnect switches and covers

« Verify orvolff disconnects work

» Verify voltage input cormrect

+ VVerify switch covers installed

Power-on diagnostic check
« Fans operafing in comrect rotation IVININ]N]YE

N

]} d]

AP B

LA Pl B d P8 2 R

X ot Sty MELINK'

NA = Not Applicable Testing & Balancing

JAN 17,2007 09:29A 714 544 2792
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PROJECT: Pei Wei Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

DESCRIPTION

STANDARD
Supply duct system
» Duciwork is installed as per design
* All volurme dampers are property installed
« Dampers are acoessible and operable
« Ductwork is praperly covered with insulation,
 and insulation is secure
« Tops of diffusers are properiy insulated
* Instalied diffusers match design

Exhaust duct systam
= Cleanouts are installed where applicable
= Firewrap is installed on duct as specified
* Horizontal duct is sloped as specified
* Welds appear o be liquid tight

V = Satist
X = Nt Satistactory MELINK'

NA = Not Applicable Testing & Balaucing

JAN 17,2007 09:29A 714 544 2792
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BEL_OVV C‘E !LJNG INSF’ECTION

PROJECT: Pel Wei Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramanto, CA 85834

DESCRIPTION

STANDARD
Thermostats :
+ Remote sensor is installed in its correct location
« Remote sensor is wirad {0 the proper thermostat
» Thermostat is wired 1o the comect unit
* Tharmostat has proper operation
* Thermostat s programmed correctly
« Unit was cycled to verly proper operation
« Heating mode tested satisfactonly
* Cooling mode tested satisfactorily

¢><I¢.4¢¢<¢m

<.)(’¢.¢-.¢<.4.¢-‘

PE! WEI SPECIFIC CHECKLIST
« Humidistat sensors installed per prints
+ Relative Humidity setpoint set to 50%
« Hot gas reheat function tested satisfactorily

Exhaust hoods
* Grease cups are installed
* All grease fiters are installed
* Filters are of correct fype and size
*« Cocking appliances are cperating
» Cooking appliances properly located under
= Smoke capture is satistactory

Comfort
¢ Noticeable drafts?
« Comfart is good in all areas?

Communication

* Final results were dtscmsed with:
=Superintendent
~Project manager
~Store manager (if appiicable)

* A punch list of deficiencies was provided to:
~Superintendent and/or operations
-Project manager
~Store manager (if applicable)

= Business card was left on site with contact info.

V= Satisfa
X = Not Safsartory MELINK

NA = Not Applicable Testing & Balancing

JAN 17,2007 09:30A 714 544 2792
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BUILDING AIR éA;LAN C E_

PROJECT: PeiWei Asian Diner #140 DATE: /182007

LOCATION: 3521 North Frwy Blvd,, Sacramento, CA 8583

TEST RESULTS
(INCFM)

EXHAUST AIR

EF-1 1488
EF2 | 3069
EF-3_ | 3088
EF-4 723
EF 5 330

BUILDING BALANCE = 26 CFM
FINAL BUILDING PRESSURE =  +0.001" W.C.

MELINK

Testing & Balancing

JAN 17,2007 09:30A 714 544 2792
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RTU-1 RTU-2 RTU-3
Dining Cookline/Counter Kitchen

DESIGN DATA
SUPPLY GFM 4800 6000 1600
CAPACITY (TONS) 12 1/2 Tons 15 Tons 4 Tons
EXTERNAL S.P. 85" .85 75"
FAN HP ' 3 3 1
VOLTS/PHASE 20873 208/3 208/3
RA CFM 3825 4725 1100
OA CFM 1275 1275 500
OA CFM RATIO 26% 21% 31%
EQUIP. DATA
UNIT MFR. American Stendard American Standard American Standarg
* MODEL NO. YCD151 YCD181 YHC043
* SERIAL NO. 8421019870 8421020030 84210287 7%
* RATED TONS 1212 Tons 15 Tons 5 Tons
FAN MOTOR N/A GE GE ﬁ
s 4P 3 3 1
* RPM 1725 1725 1725
* VOLTS/PHASE 208/3 20873 208/3
+ FLA 10.8 9.4 5.0
MOTOR SHEAVE N/A 1VL40 x 7/8" 1VL34 x 5/g"
FAN SHEAVE N/A BKS0 x 1 3/15" AK44 x 3/4"
BELT(S) N/A BX84 AX26 |
TEST DATA
INITIAL RPM N/A 882 1029 |
FINAL RPM - NA 882 919 |
EXTERNAL 5.P. A NA N/A [
ACTUAL VOLTS 213 213 213 {
OPER. AMPS 80 8.3 25 I
SUPPLY CFM 4630 5740 1720
RA CFM 3330 4420 1180
QA CFM 1300 1320 530
(OA CFM RATIO 28% 3% 31% |
Note: External 5. . only
Measured as requireq,

MELINK @

Texting & Balancing

Page 13

JAN 17,2007 09:31a 714 544 2792
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PROJECT: Pei Wei Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 85834

SYSTEM: RTUA Dining _

DESIGN PRELIM, FINAL
AREA SERVED TYPE VEL CFM VEL CFM VEL CFM
Diring Grille 825 830 810
Dining Grille 850 820 820
Dining Grille 850 800 800
Dining ay 225 240
Dining 4-Way 500 450
i w 5 =
ning AWay 0 330
S ———"
- 250
Dining 4- 250
Restroom 100
Restroom 4-Way 100

SUPPLY AIR
RETURN AIR
OUTSIDE AIR
| 9%OUTSIDE AIR

MELINK

Testing & Baloucing

JAN 17,2007 09:31A 714 544 2792
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_AIR DIS”RIBUTION DATA____

PROJECT: Pei Wel Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

SYSTEM: RTU-2 Coolline/Counter

DESIGN PRELIM,
AREA SERVED VEL CFM VEL CFM
Take Away 450 280
Sales 550 700
Cookfine 350 £00
Cookfine 350 580
Cookline ' 350 750
Cookiine 3850 630
Dining ay 800 700
Dining 350
Dining ' 800 830
Dining 350
Dining 300 850
Dining i 100

SUPPLY AR
RETURN AIR

OUTSIDE AIR
%OUT: R

MELINK]

festing & Balancing

JAN 17,2007 09:40A 714 544 2792
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| AIR DISTRIBUTION DATA_

PROJECT: Pei Wei Asian Diner #140 DATE: 11672007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

Kitchen

DESIGN PRELIM. FINAL
VEL CFM _VEL CFM VEL CFM
350 490 380

350 440 380

250 286

250 380

200 278 220

200 170 200

SUPPLY AIR

RETURN AIR

| OUTSIDE AIR
%OUTSIDE AIR

MELINK'

Testing & Balancing

JAN 17,2007 09:40A 714 544 2792




1 Wy Lo

AIR DISTRIBUTION DATA

DATE: 1/16/2007

PROJECT: PeiWei Asian Diner #140
LOCATION: 3521 Nowth Frwy Bivd., Sacramento, CA 95834

Restroom

DESIGN PRELIM. FINAL
VEL CFM VEL CFM VEL CFM
150 185 185
150 185 165

300 | 330 | 330 1

MELINK'

Testing & Balancing

JAN 17,2007 09:40A 714 544 2792
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EXHAUST FAN'{EE) DATA

DATE:

PROJECT: Pei Wei Asian Diner #140

LOCATION: 3521 North Frwy Blvd., Sacramento, CA 85834

DESIGN DATA

EF1
KEH-1

EF-2
KEH-2

EF-4
Dishwasher

CFM

1400

750

EXTERNAL S.P.

1.3"

FAN HP

44

VOLTSPHASE

116/1

EQUIP. DATA

UNIT MFR,

Captive-Aire

Captive-Aire

Captive-Aire

Captive-Aire

+ MODEL NO.

DUBSHFA

NCA16FA

NCA16FA

DU3CHFA

* SERIAL NO.

507966

507966

507966

507966

FAN MOTCR

Marathon

WEG

WEG

Marathon

< HP

¥4

2

2

1/4

* RPM

1825

1700

1700

1725

« VOLTS/PHASE

11511

208/3

208/3

115/1

» FLA

13.0

6.0

6.0

4.1

= O, PROTECT,

Thermai

External

Extemal

Thermal

MOTOR SHEAVE

Direct Drive

2VP42 x /8"

2VP42 x 78"

Direct Drive

FAN SHEAVE

Direct Drive

2BKS55H x 34

2BKS55H x 34"

Direct Drive

BELT(S)

Direct Drive

2B25

2825

Direct Drive

TEST DATA

INITIAL RPM

Speed Controller

Speed Controller

FINAL RPM

EXTERNAL S.P,

Speed Condraiter

|_Speed Controfler
N/A

N/A

MOTOR HZ

N/A

N/A

ACTUAL VOLTS

120

120

OPER. AMPS

9.0

5.0

CFM

1468

723

Note: External S.P. only measured as required.

7 JAN 17,2007 09:41A
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EXHAUS:

PROJECT: Pei Wei Asian Diner #140

"FAN(éFLD

LOCATION: 3521 Notth Frwy Bivd., Sacramento, CA 95834

1% s 212

DATE:

DESIGN DATA

EF-5
Restroom

1116/2007

CFM

300

EXTERNAL S.P,

FAN HP

VOLTS/PHASE

EQUIP. DATA

UNIT MFR.

Captive-Aire

* MODEL NO.

DU10OHFA

* SERIAL NO.

507966

FAN MOTOR

Fasco

< HP

118

« RPM

Not Listed

* VOLTS/PHASE

115/1

1.0

» F_LA
* QL. PROTECT.

Thermail

MOTOR SHEAVE

Direct Drive

FAN SHEAVE

Diract Drive

BELT(S)

Direct Drive

TEST DATA

INITIAL RPM

Speed Controfier

FINAL RPM

Speed Controller

EXTERNAL S.P.

N/A

MOTOR HZ

N/A

ACTUAL VOLTS

120

QPER. AMPS

0.8

CFM

330

Note: External 5.P. only measured as required,

JUAN 17,2007 09:41a
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MAKE UP AR (MUAJUNIT DATA _

PROJECT: Pei Wei Asian Diner #140 DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

DESIGN DATA

MAU-1
Kitchen Hoods

CFM

£400

EXTERNAL S P.

FAN HP

3

VOLTSIPHASE

20873

EQUIP. DATA

UNIT MFR.

Captive-Aire

= MODEL NO.

A3-G18

+ SERIAL NO.

507966

FAN MOTOR

WEG

*HP

3

* RPM

1730

* VOLTS/PHASE

208/3

* FLA

9.5

* O.L. PROTECT.

Extamal

MOTOR SHEAVE

2VP42 x 7/8"

FAN SHEAVE

BELT(S)

| 2BK80H x 1 3/16"

(2) BX57

TEST DATA

INITIAL RPM

710

FINAL RFM

652

EXTERNAL S.P.

N/A

MOTOR HZ

N/A

ACTUAL VOLTS

211

OPER. AMPS

7.1

CFM

55633

Note: External S.P. only measured as required.

MELINK

Testing & Belancing
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PROJECT: Pei Wei Asian Diner #140

KITCHEN HOOD (KH

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95834

s O Lo

}"DATA —

DATE:

DESIGN DATA

KEH-1
Hood 1
Right Cookfine

KEH-2

Hood 2
Right Cookdine

MAKE-UP CFM

1080

4320

EXHAUST CFM

1400

5600

BALANCE RATIO

77%

T7%

EQUIP. DATA

HOCD MFR.

Captive-Aire

Captive-Aire

Captiva-Aire

» MODEL NO.

S430ND-BR

S430ND-BR

4224 VH2

« HODD TYPE

Rear Compensati

Rear Compensatin

Vall Canopy

MUA OPEN. DIR,

Rear Plenum

Rear Plenum

NiA

MUA CPEN. TYPE

Raw Opening

Raw Onening

N/A,

MUA WIDTH/AENGTH

6 ] a7

6 Il 194

s

FILTER MFR.

Kleen Gard

Kieen Gard

Captive Aire

FILTER HEIGHT

FiL.TER LENGTHS

0

3

s
ol IR e
2 Fiee :)‘%1 Yk

ETREREE e it
wEL -

Correlates
with fitter
velocities

below

TEST DATA

MUA AVGE, FPM

MUA CFM

EXH. AVG. FPM

Correlates
with filter
sizes
above

e

T

o :‘e N

L
R LR

£XH. CFM

1468

6137

BALANCE RATIO

4%

72%

17,2007 0%9:42a

MELINK’

Testing & Bulancing

714 544 2792
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THERMOSTAT SETTINGS

e et e bt

PROJECT: Pei Wei Asian Diner #140 111602007

LOCATION: 3521 North Frwy Bivd., Sacramenta CA 98824

RTU-1 RTU-2 RTU-3
Dining Cookline/Counter Kitchen
EQUIP. DATA
MANUFACTURER. Honeyweil Honeywell Moneywell
MODEL. NO. NA NA NA,
LOCATION VIP panel

PROGRAM
OCCUPIED

HEAT °F

COOL °F

START TIMFE (fum . Thy
[START TIME (FriSat) |

SR e e
e § Nt St A L

HEAT °F
COOL °F
|START TIME (Sun.-Thu
START TIME (Fri.-Sat )

SETUP
FAN
SENSOR
LOCK-OUT

MELINK'

Testing & Baluncing

JAN 17,2007 09:42A 714 544 2792
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_BUILDING AND ROOFTOP LAYOUT

e —

PROJECT: _Pei Wei Asian Diner #140

LOCATION: 3521 North Frwy Bivd., Sacramento, CA 95534

2

Taka Ay

g

MELINK'

Testing & Balancing Page 23
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PROJECT: PeiWel Aslan Diner #140 _ DATE: 1/16/2007

LOCATION: 3521 North Frwy Bivd., Sacramento, CA $5834

MELINK’

Testing & Balancing

(JAN 17,2007 09:43A T T = 714 544 2792 777




CITY OF SACRAMENTO

CERTIFICATE OF OCCUPANCY

For Information Contact (916) 808-5716

Building Address: 3521 NORTH FREEWAY BL #100 Permit No.: 0610867

Building Use: RESTAURANT DBA: PEI WEI ASIAN DINER Occupancy: A3

Building Owner:  OPUS WEST CORP Construction Type: VN

Owner Address: _SACRAMENTO, CA Sprinkled? [X ] Yes [ ] No

Portion of Building Occupied: SUITE 100 Area: 3200 Sq. Ft.

1/30/07 CARL HEFNER '
Date By: (Prifft) : S ASSISTANT BUILDING OFFICIAL

[ Finaled By: DSP,MSK,RSB,MH,GRS ]

This Certificate, issued pursuant to the requirements of Section 109 of the Uniform
Building Code, certifies that at time of issuance the described portion of the building
has been inspected for compliance with the Uniform Building Code, as adopted per
Title 15 of the Sacramento City Code for the group and division of occupancy and use
Jor which the proposed occupancy is classified. Issuance of this certificate shall not be
construed as an approval of a violation of any Codes, or Federal, State and City Laws
or Ordinances. Certificates presuming to give authority to such violation shall not be
valid. This certificate shall be posted in a conspicuous place on the premises and shall
not be removed except by the Chief Building Official. No changes shall be made in the
character of occupancy or use without approval of the Chief Building Official.

POST IN A CONSPICUOUS PLACE




