YYKTIKOI GANAMOI - AMTOGHKEX MNAYZH MIATQON - NMOTHPION COLD ROOMS - STORAGE DISH WASHING AREA
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: Le) 3. TpaTtédl epyaciag pe oupTdpl 7 AITTAA €oTia 3. Work table with drawer 7 Gas range with 2 hot plates
| I | ) ! ] ) ! = | ——— 4. Tpatéd epyaaiag 8 ETiToixog atmoppo@ntipag 4, Work table 8 Exhaust hood
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| | | y 2. Tpatmefoepudpio (TTPORAEYN yia Wuyeio) 19.  Tpatrédl epyaciag ye cupTdpl 2. Bench type cupboard (prediction for refrigerated 19.  Work table with drawer
== n 3. Tpatrédl epyaoiag e oupTapl 20. Zautrovounyavn counter) 20. Slicing machine
— ||| 6 2 4. ETriToixo pdg! 21. MrtAévtep 3 Work table with drawer 21.  Cutter
- - | = 4A.  ZTiQTng TTOPTOKOAANIWV 22. Tpatrédl epyaoiag 4. Wall shelf 22.  Work table
i I e | 5. Em@aveia Kotig ToAuaiBuAeviou 23.  Wuyeio mraykog 4A. Orange squeezer 23. Bench type refrigerator
000000DDDODDD(0000O00DODDD0DD(00O0DD00D00D000(DD00000000000000D / VG / 6. TpaTtrédl epyaciog 24.  AimTAS emiTpatTéCio pAg! 5. Cutting surface 24. Table top double shelf
L . J L - R aannh I ataaanniaantbinnbiannhinnnatibiannpiaanniingd WYKTIKOS 27 27 | | 7. MmAévtep 25.  ©@epuoBANaPOC PE PTTaV papi 6 Work tabe 25.  Hot cupboard with bain marie
W OAAAMOS 0000000000000]00000000000000)00000000000000/0000000000000000D] OAANAMOS 5 8. Yuyeio Taykog 26. AITAG emTpaTTéCIo BepPaIVOUEVO PAYI 7 Cutter 26. Table top heated double shelf
Y. OAAAMOZ L % ViR / ~— : .
KATAWY=HS . 6 — HMEPAS/ 7 21 Z 7 - | =l | 9. Mnxavn KoTrg Aaxavikwyv 27.  Wuyeio mraykog 8. Bench type refrigerator 27. Bench type refrigerator
| I ZAX/ZTEI_OY/ ] I 2YNTHPHZHZ I MNAYZH SKEYQN / POT WASHING I ] I WYKTIKOZ 23 | — v " 20 ‘ <19 18 18 | 10.  ZauTovounxavi 28.  AITTAS emTpatédio paeQ 9. Vegetable machine 28. Table top double shelf
ZAX/STEIOY/ AA DAILY OAANAMOS 1. Tpaméq epyaciag 29. Tpamedoepudplo 10.  Slicing machine 29. Bench type cupboard
PASTRY FREEZER PASTRY COOLER COOLER ETOIMON | ] 12.  Emitoixo pag! 30.  AmrAS emTpattédio BepualvouEVo pAI 11.  Work table 30. Table top heated double shelf
Y 13.  AdvtCa pe dU0 Aekdveg 31.  WYuyeio salumeria 12.  Wall shelf 31.  Salumeria refrigerator
22 , , 9
. 25 14.  ATTOOTEIPWTAG HAXAIPILV 32. Tpatmrefoepudpio Pe Aekavn 13.  Double sink 32. Bench type cupboard with bowl
18 20 21 2 2 1 24 26 ZESTH KOYZINA / HOT KITCHEN 1 12 lpgxr’])\C(TO TPATIEQ) epyaoiag 33.  Tpamegoepudpio 14.  Knife sterilizer 33.  Bench type cupboard
I ] I =— f— . 400G ATToPPINPATWY 34. Zautrovounxavi 15.  Mobile work table 34.  Slicing machine
=== %—_J %—_J 3 ’ \ Il \ Il e —‘ 17. - 35.  Wuyeio mraykog 10. Garbage container 35.  Bench type refrigerator
Il / Il / B4 B4 \\ H \\ I NN il . z 18.  WukTikdg BaAapog Kpuag koulivag 1. -
coom|16 Il // Il // S N _‘J‘ il Eg \ | ====T 19.  Pagiépeg Baduou XQPOZ ZEPBITOPQON 12.  Cold kitchen cooler WAITERS' AREA
Se== ‘lL - \[L - %% I 102222 20. TpoxnAato petagopds GN 1. TpatrefoepuapIo KaBapwv 13.  Four tier shelving 1. Bench type cupboard
17 0l , Pt 1A.  Tpatmedoepudipio KaBapwv 14. GN trolle 1A. Bench type cupboard
9 i Sooo Yy yp p
cooo 1l . cooo ZEXTH KOYZINA 2. ETiToixo epuapio 2. Wall cupboard
1] %rll]l oy % \ | gggg 1 Agkavn TTAUGNG XEPILV 3. Mnxavr TTayoKUBwv HOT KITCHEN 3. Ice cube machine
s=== <\ lii 16 e 2. Wuysio TayKog ’ 4. Wuysia KpAoIWV-TTOTWY 1. Hand wash basin 4. Single door drinks upright refrigerator
Jocss| \ 14 14 14 \ \ N 0l }:% , | Sy e —— \ 2A. TpateCoepudpio (TTPORAEWN yia Wuyeio) 5. Aekdvn TTAUONG XEPILV 2. Bench type refrigerator 5. Hand wash basin
==== \\\\\ &\\ — &\\ §\\ \\\\ [:IWIH &\\K\\ 1===2 3 Eniquxp paQI ] ’ 6. Tpatredoepudplo 2A. Bench type cupboard (prediction for refrigerated 6. Bench type cupboard
16 PP e o D 5 (—o] ° @ 3\(c 15 7 7 %E | gggg“ 4. ATAS 6pBio Yuyeio ocuvtApnong 7. ETiToixo epudapio counter) 7. Wall cupboard
S 2 ‘ cooo 5. TpaTtrédl epyaoiog 8. TpatreCoeppdplo pe Aekavn, auTrdpl 3 Wall shelf 8. Bench type cupboard with bowl, garbage bin
R R P 8 I 13 Soco - ) D VN, OpTI ype cup , garbag
S=== . i . i. i . i. i . i. i . i .i . i .i SEASRS LSRR _J ™ T 20 [ @ 9 %E | cees 6 E1TITOIXO pae! ' ATTOPPIYPATWY KOl CUPTAPI KOPE 4. Double door upright refrigerator and coffee drawer
e 2 17 — il s=== 7 NAavtCa pe dUo Aekaveg 9. Mnxavi Kagé espresso 5. Work table 9. Espresso machine
3 2 I ﬂ. | 10|==== 8.  Kadog amoppigpdtwy 10.  Mnxavh Kagé QIATpou 6.  Wall shelf 10.  Filter coffee
1‘_:% e T T 6 19 TPADEIO CHEF/ il 115 | gggg 9 Tpox’r'l)\cho quTréCl epyaoiag 10A. OceppopelépPa vepol 7 Double sink 10A. Hot Water Container
i —i CHEE'S OFEICE 4 4 %ﬁ ! |osas|] 1(1) _IP_a(plepAa 0K£Léwv sin 11.  WnAd epudpio kabapwv 8. Garpage container 11.  Upright cupboard
E L 1 . POXNAQTOG DEPUOTANANOG 9. Mobile work table
15 1414 14 ] ; —— = — — J 12.  AITAY @piTéda agpiou BAR 10.  Pot shelving BAR
( ITAANIKH KOYZINA / ITALIAN KITCHEN 13.  Oud£TEPO £PUAPIO 1. TpatreoepUapIO Pe aTTOBRKN TTayouU 11.  Mobile hot cabinet 1. Bench type cupboard with ice storage
14.  AmTAA Agia TTAGka agpiou 2. Epudpio pe 0dnyoUg yia UTTAOKETEG 12.  Double gas deep fat fryer 2. Bench type cupboard with basket rails
| ZAXAPOINAZTEIO / PASTRY ‘ 5 7 D . 4 15.  AITTAA paBdwTh TTAGKa agpiou 3. Epudpio post mix 13.  Single Neutral unit: cabinet and drawer 3. Post mix cupboard
11 +18°C U 2A 2 _ . 16. Koudiva agpiou 4 €oTIWV PE POUPVO 4, Epudpio draught 14. Double gas griddle, chrome surface 4. One tap beer draught cupboard
| P 1. 16A. TlepioTpogiki Prrartapia vepou 5. Wuyeio mdykog 15.  Double gas fry top with ribbed plate 5.  Bench type refrigerator
4 22 @ 17. KEVTpIKégl chroppoq?nTr']pcx'g 6. Yuyeio Taykog 16.  Gas range with 4 hot plates with oven 6. Bench type refrigerator
| 9 £ 6 3 3 18.  AvVOTpeTOpevo TNyAvi agpiou 7. - 16A. Rotating water tap 7. -
| ) . = % 19. BpaoTtnpag agpiou 8. TpatreCoepudplo Ye AEKAVN, AUTTAPI OTTOPPIMHATWY 17. Exhaust hood 8. Bench type cupboard with bowl, garbage bin
R = 20. ®oUpvog aépa - arpol 10GN 2/1 Kal oupTap! Kagé 18.  Gas tilting bratt pan and coffee drawer
1 [ LN yoagpeio N N\ 13 1 . . . ] . . )
b s 0 s 10 a 8 6 Lo 8 mapayyehioAnyiag/ \\o 21.  ®oUpvog aépa - atpol 20GN 2/1 9. Migep kagé 19.  Gas boiling pan 9. Coffee mixer
rooo 7 ‘ NN receiving and purchasing 22.  Ermritoixog amoppopntipag 10. Blender 20. Combi steamer 10GN 2/1 10. Blender
! ! ;i;j office _ _ _ 23. Blast chiller 11.  Mnxavr Ko@é espresso 21. Combi steamer 20GN 2/1 9. Espresso machine
o 15 U s 4 B 7 s 12 10 24.  WukTikog BdAapog npépag 12. MUAog kagé 22.  Exhaust hood 10.  Coffee grinder
d d o el a 4 25.  Pogiépeg Balapuou 23. Blast chiller
—— ROOM SERVICE 8 26.  WuKTIKOG BAAAOG ETOIHWY 24. Daily cooler
2 3 4 9 27.  TpoxnAato petagopdg GN 25.  Four tier shelving
27 29 25 23 : f s 26.  Cooler
[ R E==SESS e - 6 5A ROOM SERVICE 27. GN trolley
! ' 5 1 Aekdvn TTAUONG XEPILOV
: 1NN N\ 6 15 N 2. AmAS 6pBio wuyeio ouvTrApno ROOM SERVICE
: 30 \\) L 24N \ pBIo Yuy fpnong
28— . g L 26 &\\ \\\\ 3 Tpatéd epyaociag 1 Hand wash basin
_______ 7 T 4, Tpatrédl epyaoiag 2 Double door upright refrigerator
[ ] h = 5. dpuyaviépa 3 Work table
| 4 4 B 6 ATAR TooTIEPQ 4. Work table
ANMOGHKH il 15 13 7 I_ ‘ : ; _“J 5 7 ®pritéda 5.  Toaster
SERVICE/ o\ A - —— 6 . | 8. Emitoixog amroppognripag 6.  Double grill toaster
: i 9 TpaTtrédl epyaoiog 7 Deep fat fryer
[ SERVICE P i | 10.  Tpatméd epyaciag pe Aekdvn Kai GUpTEpI 8.  Exhaust hood 6‘(\
STORAGE | [+ H MNAYZH MIATQON - MOTHPIQN/ 11.  EmiToIixo epuépio 9. Work table ’ C/
DISH WASHING 12.  Wuyeio Taykog 10.  Work table with bowl and drawer \,(/
: 13.  ETritoixo epudpio 11.  Wall shelf
N\ s ' ' S
31 5 m 10A 14.  TpoxAAaro petagopdg 12.  Bench type refrigerator O ’
I i 11 10 8 15.  ZoAapdavdpa 13.  Wall cupboard 6 ‘\0
; 55 12 12 15A. Pdgi caAaudavdpag 14.  Trolley Q‘l
P i u ulie . [ 9 16.  ®oUpvog HIKPOKUPHATWY 15.  Salamander (0? (8
K 17.  EorTia induction 15A. Salamander shelf a
SALUMERIA | 2 n/h\ﬁ E/h\DS 3 18.  TIAdka paBdwTn 16. Microwave ’ (\
) 30 I | ' 17.  Induction cooker ‘\
| \\\ \\\\\ 1 18.  Fry top with ribbed plate 66
& 35 33 \\\\
——— |
[@34 _ __ XQPOZ ZEPBITOPQN / WAITERS' AREA
2 NEUTRAL EQUIPMENT 25 REFRIGERATED EQUIPMENT &5 HEATED EQUIPMENT
4 4 4 4 5
—~
o S g . /
& ‘
\\\
I I I 4
] e -
g \ o i o | s
s N\ 0
N\ ’ 2 | 2
I AN o
| XQPO= SEPBITOPQN/ 1 31/03/21 FINAL LAYOUT
’::::::; WAITERS' AREA
m m m QE; QD jﬁ; QQ jﬁ; jﬁ; | — ek 7
| 5 11
Q Q Q [j ﬂ m Hj L\ 11 OCTOBER 2019 SCALE. 1/50
L | i | alnlalBin
I |
[ Q O O B ) @Q &y SBSCR0UPE
e PN - - - 5 H - - - —_— —_— —_— —_— —_—
Aidtacn EcomrAiopou
Equipment Layout
56-58 El. Venizelou St, 155 61, Cholargos, Tel 210-6740951,Fax 210-6533068, email sbonanos@sbsgroup.gr
group.g
This drawing is our intellectual property. It is not allowed to print or reproduce this drawing without our
written permission.




g ]

e

X X X
\ N ———"—
A\
N N ————==oo—u
. A\ N N\
H H
\ 7
\ \a
o
N
™
14KW 1/2" H=0.08m 12KW 1/2" H=0.08m
6KW 1/2" H=0.08m
13KW 3/4" H=0.08m
2 o o o o
12KW 1/2" H=0.08m o ®
37KW 3/4" H=1.00m KOAEKTED QEoioU
1.25 Gas collector1 95 3.40 0.50 | 0.50 0.60 10.40
/ 0.2q
-
[ ] L
— 21KW 1/2" H=0.08m 46KW 1/2" H=0.08m

N\

X
\
\ A\
N
N s —\
[ ] [ ] @ @ @ T
L
6.30 1.20 1.05 0.80 0.80
20KW 1/2" H=0.08m
90KW 3/4" H=0.08m 20KW 1/2" H=0.08m
45KW 3/4" H=0.08m 8 24KW 1/2" H=0.08m
N £
KoAekTép aepiou pd
Gas collector 1T
170 |\ 015 o £
< N o e
r B = o| ©
-
—® e N
g 5| &
o S =
Si—e =
o
©
o
\ \ =y
o =
2 I
o &
- =
3 g8
o 7
I
L £ g
S
=
r <
i
=
3

W
\

VD

________________JL__________L___________________________________

NMAPATHPHZEIZ

1. OAeg o1 dlaoTAOEIC avapEPOoVTal O€ TEAEIWHPEVOUG TOIXOUG Kal 0ATTedq,
OnAadr he ooBA Kal TTAAKAKI.

[ Mapoxn ISO 7/1 R 3/4 "

H "Yyog a11d dIapop@wuéVo dATTEdO

O eykaTaoTATNG TWV OIKTUWYV QEPIOU TTPETTEI VA PEPIPVIOEI

WOTE YIa KABe auvdeon (OUOKEUNG JE TTAPOXN YKAlIoU) va UTTAPXEI
Kal a1Td £Vag EUKANTITOC OWANVOG YKAZIOU QUEPIKAVIKWY
TTPOdIaypPaAPWYV

NMAPATHPHZEIZ

1. All dimensions refer to finished walls and floors, i.e. with plaster and tiles

o Supply ISO7/1 R 3/4 "

H Height from Finished Floor

The customer must provide a certified flexible gas connection tube
for each gas supply.
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AMAIQIrH: 12.000 m¥h - MPOZAIQIrH: 6.000 m%h

2TO POTEP TNG ATTAYWYAG Kal TTpocaywyng va TTpoBAe@Bei inverter n)
- EVAAAQKTIKA POTEP 2 1] 3 TAXUTATWY WOTE va UTTAPXEI N duvaTtoTnTa
AeIToupyiag Toug Kai g XapunAGTEPN TaxXUTNTO ATTAYWYAG.
AIR OUTLET: 12.000 m*/h AIR INLET: 6.000 m®h
For air extraction and introduction motors, use inverter, or alternatively
2/ 3 speed motor, to ensure operation at lower extraction speed when
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- For air extractidn and introduction motors, use inverter, or alternatively 2/ 3 outlet opening | outlet openin
speed motor, to ensure operation at lower extraction speed when required 30X20 cm | 30X20 cm
OTTA atrop/pa
outlet opening 1
35X30 cm 9 I o
A L)
o | o
N N N N N N N
g | 2
ot amop/pa -l
AMNAIQrH: 1.000 méh outlet opening |
2TO POTEP TNG aTTaywyNG va TTPoBAe@Oei inverter 1) evaAAaKTIKA 30X20 cm |
MOTEP 2 1} 3 TOXUTATWY WOTE va UTTAPXEl N duvaTtdtnTa o1t aTrop/pa
| AgIToupyiag Toug Kal o€ XapnAOTEPN TaXUTNTA ATTAYWYNAG. 0.70 | outlet opening
AIR OUTLET: 1.000 m3h o) 1.40 30X20 cm
For air extraction motor, use inverter, or alternatively 2/3 speed oTTr} aTop/pa ot amop/pa g 5
motor, to ensure operation at lower extraction speed when required & outlet opening outlet opening L g0 — — — — oTTEG aTrop/pa
— ™ : tlet opening
60X40 cm 60X40 cm 2.75 o
4.90 e o 40X30 cm
Na TpoBAe@Bei kavaAl atraywyng goupvou F150mm ! 1
pe damper puBuiong pong 3.40 | |
Na TTpoBAe@Oei HoTEP aTTAYWYAG O€ TTEPITITWON YEYAANG : :
d1adpounAG Tou KavaAiou eEaywyng | ,
Provision for oven extraction duct @150mm 0.55 | i
with damper flow regulator 1.85 | |
In case of long duct distance, please provide an extra (3— | | AMNATQrH: 2.300 méh
extraction motor at the end of the duct. | | 270 HOTEP TNG aTTAYWYRS VA TTPoBAE@BEl inverter i eVAAAGKTIKG
— :—_ Al —: | | HOTEP 2 A} 3 TAXUTATWY WOTE Va UTTAPXE! N SuvaTtdTnTa
415 0 T | | o L S AeIToupyiag Toug kai o€ XapnAdTepn TaxUTNTa ammaywyAg. i amonlo
o | D | Na TpoBAe@Bei kavah amaywyng goupvou &200mm AIR OUTLET: 9.000 m¥h t? . pip
] ‘C—>_ I pe damper pUBuUIONG pong L For air extraction motor, use inverter, or alternatively 2/3 speed motor, L. ble
— Na TpoBAe@Bei HoTEP aTTaywyng o€ TePITTWanN peyaAng to ensure operation at lower extraction speed when required | 3(2(2)£m
0T omTop/pa B1a8pOIG TOU KavaAIoy 5aywyrig B i
outlet openin Provision for oven extraction duct @200mm | 0.70 |
25X25 cm with damper flow regulator l |
- In case of long duct distance, please providen extra extraction i . |:| o J| _______ 1
I N y y —_/¥. J———— — — —
;\\\\\ motor at the end of the duct. &\ @ = w n\\\\ |
2 | I
| AMATQrH: 9.000 m¥h | ° | ! : M@O
2TO POTEP TNG aTTayWynG va TTPoRAEPOEi inverter r} eVAAAAKTIKA [ I:I I:I [ : | ’ &CJ
MOTEP 2 1 3 TAXUTAHTWYV WOTE VA UTTAPXEI N dUVATOTNTA L/ | | | \
r AEITOUPYIOG TOUG Kal o€ XaunASTEPN TaXUTNTA OTTAYWYNG. AMArQrH: 6.000 m¥h/— — {4 | L # —— 'éO || g\/ 6
AIR OUTLET: 9.000 m3h >2T10[uQTEP TNG aTTaYWYNAG va TTPORAe@OEi inverter | evaAAOKTIKA : | | O ’
| For air extraction motor, use inverter, or alternatively 2/3 MOTEP 2 ] 3 TAXUTATWY WOTE VA UTTAPXEl N duvatdtnta 3.50 I \6 \0
speed motor, to ensure operation at lower extraction \eIToupyiag Toug Kal o€ XaunAdTEPN TaXUTNTA ATTAYWYNS. . . || 8\14
speed when required AIR OUTLET: 9.000 m%h ormn amop/pa ot amop/pa I .((\? <
or air extraction motor, use inverter, or alternatively 2/3 speed motor, outlet opening outlet opening |l a
td ensure operation at lower extraction speed when required 40X30 cm 40X30 cm | : ’ Q(‘\
r——— 635 | \
| | ¥ S %
o=l ': V¢
I
| _' E _—
L =] |l
| | |
NN y OTTH) aTToP/Pal |
§\\\\ outlet opening : :
| 25X25 cm |
AMAIQIrH: 1.500 mh 4: | 5
2T0 POTEP TNG aTTAYWYNAS va TTPORAe@OEi inverter | evaAAOKTIKG ||
MOTEP 2 4 3 TAXUTATWY WOTE va UTTAPXEl N duvatoTnTa Il 4
AeIToupyiag Toug Kal o€ XapunAGTEPN TaXUTNTA ATTAYWYAG. | |
AIR OUTLET: 1.500 m3h N |l %
\ For air extraction motor, use inverter, or alternatively 2/3 speed motor, s | | @) 3
&\\ to ensure operation at lower extraction speed when required // | l N
N < ! ~
N A = 3 | 2
i:; '
L 1 31/03/21 ELECTROMECHANICAL DRAWINGS
A/A DATE DESCRIPTION
OCTOBER 2019 SCALE. 1/50

SBSCH PG

MAIN KITCHEN

Atraywyn-lpoocaywyr Atroppopntipwyv
Extraction - Introduction - Openings for Extractors

56-58 El. Venizelou St, 155 61, Cholargos, Tel 210-6740951,Fax 210-6533068, email sbonanos@sbsgroup.gr

This drawing is our intellectual property. It is not allowed to print or reproduce this drawing without our
written permission.




™
-

K
7

KZRRARARDDDLDDBIIIIIIRRRAAAIRIIRARRRAIIKAKKAK]

OO IKIKHKR KKK IKIKR KKK IR IR KRR IR R IRIIRRRRIKRIKRRRRIKKRRRIRIKRIKIRIKKRKRIK KRR KKK RK KRR KR IKKRKRRIKIKIRRK KR IKIKIK KKK KIR KRR
T

T A\

R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R R RN,
T T

S
K
b
%
K
Il
%
S
b
]
%
pS
b
]
b3
]
K
bS
]
K
o
]
X
]

X

\J

IE4

4

|E|

g

_—

N N\

i -
p""""'""0'0"'0'0'"""""0'0"'0'0'""0'0"'0'0'"""""0'0"'0'0'""0'0""'0"'0'0'0"‘0;0""“

W
\

AN

N

e

REVISIONS

1 31/03/21 ELECTROMECHANICAL DRAWINGS

A/A

DATE

DESCRIPTION

OCTOBER 2019

SCALE. 1/50

€

MAIN KITCHEN

56-58 El. Venizelou St, 155 61, Cholargos, Tel 210-6740951,Fax 210-6533068, email sbonanos@sbsgroup.gr

This drawing is our intellectual property. It is not allowed to print or reproduce this drawing without our
written permission.




oKWI230V Hert 20 1.1KW/380V H=1.00m
ol120 | 1.45
<:§ - S
§ N
;.'
S S
™ o
3 S e
< &
1.55
2.40 3KW/380V
KaAwaio oo opo@n e avapovh 4m
Supply from ceiling cable length 4m
\W/380V ; ®
KaAwdio ato opogr| e avapovr 4m
Supply from ceiling cable length 4m
® 4KWI380V
g 6.05 2KW/230V H=2.20m KaAwdio atro opo@r e avapovs 4m
> 1.5HP/380V H=1.20m Supply from ceiling cable length 4m
X X A X E X /\ X PeupaTtoddTtng (00UKO) HOVOPATIKOG OTEYAVOG
Q Q| I 2 N , s P
\\\ \\\\\  —— = I\ @ NN \\\ (o€ Uwog 1.2m yia 600uUg PEUUATODOTEG DEV
‘ A ‘ /‘T‘\ ™ ™ g = HT*\ | | A — e < kaBopileTal UYPog EEXwPIOTA)
NS o) - .
0.80 | 0.95 0.80 | 0.75 T § < 0.80 110 | 035 ’ Power socket (european schuko) single-phase
>| < o obos 2 waterproof (at height of 1.2m unless
§ " — - _ otherwise specified)
~ o ] P p p p
— ® PeupatodoTtng TpIpacikKOg OTEYAVOG XWVEUTOG
2 E ‘ —é 3P+N+Gnd IP67
S) Power socket 3-phase waterproof recessed
—1 5 2KW/230V H=1.20m 3P+N+Gnd IP67
1KVJ/ZBOV H=1.80m KW/230V H=1.20m 1KWI230V H=2.20m E B ggﬂ?ﬂ%'ﬁ%@ﬁesUTn AKWIS80V - - _l
N KaAwdio oo opogr| e avapovr 4m £ 2 : y
n 1KW/230V H=0.08 Supply from ceiling cable length 4m ZT'GespSQ TTAPOXES }.{8 KGM.U&O ouvdeang
1.3( 1.80 1.40 0.80 175 0.40 > = 2oM ° MNAKoug 2m o€ oTTipdA flexible
H § 0.55 |0.40 0.2 o Fixed power supplies with 2m connection
Y AV W < ‘ ‘ cable in flexible spiral
—O0 ® { :
\ : ; bl \ Y . .
| 4KW/380V ¥ &\\ \\\\\\ I I \\ N\ | S | \\\\\\ Kourti dlakAadwang
KaAwdio ato 8pogi Je avayiovr 4m LL *™= | Junction box
Supply from ceiling cable length 4m 1KW/230V H=1.80m 2KW/230V H=1.20m 1KW/230V H=2.20m
4KW/380V . . . .
Kahwdio amo opogr} pe avapov 4m e H Yyog oTro IapOPPWHEVO SATTEDO
TKWI380V Supply from ceiling cable length 4m . 055 2 60 s Height from finished floor
éa)\u')lél? armo o.|po<pr'] “t§| G\ll(}LJO\rl]r'] Zlm ' ' [T '
upply from ceiling cable length 4m
Y YY Y Maparnpnoeig
® ® ® ® k4 ®
5 35 075 120 los 0 4‘|—06'£ 0 ‘ 0.80 ‘ 1. OAgg o1 D100TACEIC AVAPEPOVTAI O€ TEAEIWUEVOUG
' ' ‘ ' ' e Toixoug Kal daTTeda, dNAadK e ooBd Kal TTAAKAKI.
— — 1KW/230VH=0.08m -
o , 7 7 7
3 _ S 2. Na TpoBAepOei NAEKTPIKN TTAPO IO TO JOTEP TOU
N BKW/380VH=2.00m 1KW/230vH=0.08m 2 qﬂoppo?prﬁ'r']p%_ AEKTPIEN TrapoXTT Y HOTER
2KW owTioudg amoppopnTipa T
230 1KW/230VH=0.08m KGAOSI0 Mo c?pocprfp ?n P 3 To poTép Kal Ta KavAAIa aTTaywyng ToUu AtToppoenThpa
- 22KW/380V H=0.50m 1KWI230VH=0.08m | gﬁ}(}’aﬁ%?nc‘ggi{i‘ggd lighting cable % dev eival eubuvn Tn¢ ETaipeiog pag.
: N
2.25 NP § ~ 1KW/230VH=0.08m - Bs . . L .
® 3 3. OAeg o1 eOATTEDIEG TTAPOXESG PEUMATOG VA BpicKovTal
v v < KATa TTPOTiuNon Y€oa o€ avogeidwTto owAnva flexible
i = TKW/380V a6 T0 SATTEDO PEXPI T CUOKEUN.
o Kahwdio amo opogr| pe avapovi 4m
0 TKW/380V Supply from cailing cable length 4m EVaAAGKTIKWG va TTPoRA@Bei avoleidwTog cwAnRvag
o KaAwdio oo opogr| e avapovr 4m ’ A i i r A <
Supply from caiing catls length 4 KWI230V Het.80m 1.80 Uyoug 8 ek.atrd Tov o1Toio Ba Byaivel KAAWDIO PAKOUG 2 PETPWV.
— \ N \ VN N
fl\ fl\ @ | fl\ &\\ § &\\ \\\\ 2 ® &\|&\ Remarks
=~ . g |8 NEIdIRS
_ 2.55 0.75 | 10.95 + E |2 _ _ o
- S 2 3 g g 1. All dimensions refer to finished walls and floors,
S o - =S Ssl=,, i.e. with plaster and tiles
i :{6 e 1KW/230V H=2.20m N < I °3 8%
— S —
7 S c o E 1KW/230V H=2.20m 5 7 3 BE §§ 2. Exhaust hoods do not include ducts and fans/motors.
< N == . .
s S £ S T S S = gé = Customer to provide ducts and motoro through a third party.
i S = @ M = SilEE
— = E ‘ = o% 3 N Z|N©
2 S > == 2KW/230V H=1.20m 1KW/230V H=0.08m 3. All floor power supplies should preferably be brought from floor
e = _ g T > S Q 1KW/230V H=0.08m JKW/230V H=2.20m to the equipment inside flexible stainless steel tubes.
> = . . . .
S 3 2 § 1.45 0.85 0.95 2.35 Alternatively the customer may provide stainless steel tubes 8 cm high,
0.5KW @wTiop6g amroppo@nTrpa 7 <:3: - = < — fﬂ with a 2 m cable
kaAwdio aTmo 0poQn = = ® e o E
0.5KW extractor hood lighting cable = S 3.45 0.50 | 0.45 S - (] Y ] b
2KW/230V H=1.20m arrival from ceiling % S : : : =
= < - — = 0.90 2.50
o 1KW/380V H=2.20m - o & 2KW QWTIoHOC aTToppoQNTea 3 ) ==k '
g 2 a0 aTo Gpogr g K230 H=0.06m \/2KWI230V H=1.20m
H S i = arrival from ceiling N 0.5KW extractor hood lighting cable / 0.5KW @wriop6¢ amoppogntipa 3.6KW/230V H=1.20m
3 8 0.1KW/230V H=0.08m 0.5KW/230VH=0.08m arrival from ceiling kaAwdio aTmo opo@A 3.6KW/230V H=1.20m
Y o ® g = — _
L == 3.5KW/230V H=1.20m 2KW/230\ H1.20m ("
< 2.7TKW/230V H=1.20m 4.7KV/380V H=1.60m 6
0.20 1.65 0.25 1.80 ZKW/230V H=2.20m 2KW/230V H=1.20m 29 & ' &C/
| | 115 170 0.35 0]200.40| 0.55 | 0.55 | 0.60 [0.300.35 = E \
| 1 o, E S 2 6
Y N N Y Y Yy \IJ\V Y e Y Y Wkljm_ S N=Fa———=1 1 £ '
\ o ° 2 A\ o < ° N N N = I N g 5 TS e O \‘(“
S Py ® =l N = e Q ¢ \N
R s o - Sz el = 8 ( (o)
_ i — kL W\
3.50 3.55 = o 2 g | e = /o,
y = d =
i 1KW/230V H=0.08m 2KW/230V H=0.08m 5KW/400V H=0.08m 1KW/230V H=0.08m 1KW/230V H=1.20m S %} o 2l % o 2 ' 0
i 36KW/380V H=0.60m ~ §_  — |12 s 4’3\
\ 1 — g | P E 6
= 2 g e
-~ g ° ° =
1.10 *<’<§ B S | : P
0 I
‘ I 2 )
/ 3KW/230V H=2.20m - —>1 <] ® | £
>E H 8
(an]
S 0.70 = -] : || = 5
N - n L1 E 3
n > Tl &
T ® | § | = 4
— . Y I IR 2
' N S| 5 \ 3 = | Slo 3
\ & =R\ 6.6KIW/380V H=0.16m T - UQ)
I 4.5KW/230V H=1.50m g ] || 285 L
@ — 3 1KW/230V H=2.20m 18.2KW/380V H=0.60m 3.2KW/230V H=1.20m - < | : %E 8 é x
A S 2KW/230V H=1.20m 1KWI230V H=2.20m A 2KW/230V H=1.20m - : R %_g 1 31/03/21 ELECTROMECHANICAL DRAWINGS
S x|2 S
/\ 0/6\96 0.65 6 0.60 | 0.70 0.90 0.95 PN : =228
W30V He0.08 2.20 m 0.80 | ‘ ‘ ‘ ‘ | | | — : | A/A DATE DESCRIPTION
_'m Ay ] A\ ! \/B "
Y Y Y Y e o | N\ OCTOBER 2019 SCALE. 1/50
: s B s n 7.‘ (d
HAEeKTPIKEG ATTAITACEIG
Electricity Power Requirements
56-58 El. Venizelou St, 155 61, Cholargos, Tel 210-6740951,Fax 210-6533068, email sbonanos@sbsgroup.gr
This drawing is our intellectual property. It is not allowed to print or reproduce this drawing without our
written permission.




@50mm H=0.10m

3/4" H=0.40m
0% % %0 %0 % % % % % T T T Y0 T Y Y0 T T T T T e T T T T T T T T T T T T T T T T T T T T T T T T e Y0 Y0 Y0 % % % T % e e T Y0 Y0 Te Y 7 Y Y Y e e Yo e e e Te Y0 Yo Te Ve Ve T T T T T T Yo T e Ve Ve Te T e T Yo |
X X X X J/
2.95
=
I
0 T)
“ S e
¥ ®—
3 0.95 0.90
o
< m O®.‘| @40mm H=0.30m
. FENEP.
1/2" H=0.50m
6.10 1 1/2" H=0.50m
1/2" H=0.50m — _
3 | @40mm H=0.30m 1/2" H=0.40m 112" H=0.40m | @40mm H=0.30m
o 11/2"H=0.30m 11/2" H=0.30m
1/2" H=0.40m 1/2" H=0.40m
X X X X b
\ N——i—— \
0.65
1.00
3.30
® O | Kpuo Nepo - Cold Water
[ 1/2" H=0.40m 11/2—.1/5;5;8;51% 1/2" H=0.50m © | Apahatwpévo Nepd - Soft Water
11/2" H=0.30m 1/2" H=0.50 11/2" H=0.50m ) , :
T2 Hedom . 112" H=0.50m 240mm H=0.30m.. ® | Zcotd Nepd - Warm Water
2.00 1.75 1.00 1.40 D.25 B
ORe O | \ ® | Amoxéreuon - Drain
X X \ \ N \ S
— \ N I:E:I . : \ N , , , . .
I \\\\ \\\\ &\\\ ; ; | ® I iLL N H | Ywoc ammé Alapopowpuévo Adtredo - Height from finished floor
. /2" H=0.50m
@40mm H=0.30m @40mm H=0.30m % . ]
AleH=l.0um. apatnpnoel
3.35 ] 1/2" H=0.40m ™~ paTnpen S
' | 1.55 .21 1. "OAe¢ o1 DI0OTAOEIC avapEPOVTAl OE TEAEIWPEVOUGS
@ OXe ORe| Toixoug kail datreda, dNAadr ue coPd kal TTAAKAKI.
A A evo 1/2" H=0.20 P SO o8 0 "
& Ve B5.65°C  3TcH ‘ 2. 'OAeg ol TTapoxé¢ Oa BiaBéTouv SIKOTITN (Bdva),
@40mm H=0.30m Softened water 1/2" H=0.20m 6.35 1.20 1.35 p-451 080 €10IKG € auTEG Tou daTTédou Ba dlabéTouv
L with valve, 55-65°C , 3-7°dH L , p
’ ’ ] ‘e WVIOKO OIaKOTTTN.
/;E%gsén%u%é&/ﬁw? H=0.20m = (385&;1&%23? e 07m1/2 H=0.07m Y N
, y 97 AN : f e TV ” , ’ ’
@75mm e 01wvio6 H=0.17m Softened water 1/2" H=0.20m W'tg/S[Pnﬁg'%g 3. OAeg o1 TTapox£EG Kal Ol ATTOXETEUCEIG TTOU dEiXvovTal
. o7omm i siphoning F=0-17m WiV ST et dom 035 S e | 112" H=0.07m o€ Toix0, Ba TTPETTEI vVa Eival ETTITOIXEG Kal ANIOTA
@ 11/2" H=0.30m with siphoning - | & 1/2" H=0.07m XWVEUTEG HEOT OTO TOIXO.
1/2" H=0.40 3/4"H=0.07m|
1.40 1.05 1.45 =.m & 2R H=0.0m
! s s & L O Do ) 540 H=0.30m 4. TN TIEPITITWON TTOU TO VEPS TOU BIKTUOU £XEI OKANPOTNTA
" 1/2" H=0.50m UEYG)\UTEp’I‘] Twv 5 yappavmg’)v Bae’po'ov, eivai qnapahnm
112" H=040m 1172 H=0.50m 1/2"H=040m N atrookAfpuvan Tou {eoToU vepoU TPoPodoaiag
11/2" H=0.30m 1/2" H=0.50m 11/2" H=0.30m TwVv MNAuvTnpiwv Marwv-rfotnpiwv.
1/2" H=0.40m 1/2" H=0.40m
L X N \ AN \
N 1.85 2.05 1.35 ‘ 1.80 Remarks
| _ 1. All dimensions refer to finished walls and floors,
o S i.e. with plaster and tiles
5 X L | | | |
= Y @50 H=0.05m & % 12" H=0.50m 2. All supplies to be equipped with cut-off valves. In particular,
T . .
& Mith Siphoning 1 1/2" H=0.50m floor mounted cut-off valves must be right angled.
~ phoning 1/2" H=0.50m
3/4" H=0.07m S 0 ) )
- ' 3. All supplies and drains shown on wall must be wall
mounted and recessed in the wall
@50 AdmeSo pe o1QwVIous 3 2—0X Oxe
@50 On floor with siphoning ™ QS O
AmrookAnpupévo 1/2" H=2.20m © F %\ [ 2 ON
Softened water 1/2" H=2.20m ] ] ]
0.40 3.35 3.55 1.15 S 4. lItis suggested that you provide water softening if the
0.30 2" He0.08 102" H=0.40m] | water hardness exceeds 5 dH
112" H=0.07 1/2" H=0.07 — 172" H=0.50m 14/2" H=0.30m
7 © ® "H=0.07m " H=0.07m — "H= 1/2" H=0.40
= 1"H=005m| |1 H=0.05m mﬁ e
0.25 D.25
FE Ly I— —— .
N ' \ C \ N S
1/2" H=0.07m (34 ) © g | | ~ ‘(\
112" A ‘ &' : = Y\@
11/2" On floor 1.30 2.75 1.05 || ’ S(JC/
_11/2" H=0.40m| @50mm H=0.10m pe cIowvioud = I \
@50mm H=0.10m e oIpwVIowo with siphoning - 5 ¥ 5
with siphoning AmookAnpupévo 3/4" H=0.40m, pe Bava 4°dH © |l O 4 (\%
| Softened water 3/4" H=0.40m, with valve 4°dH S 0 - |l 5 \6 \1\1\
TE s 3 | o D
= = | I ('(\? e
£l £ gt 84,— 3 (o)
Sipe kS ! ’ (‘\
i 'l N2
= = = § : | 6
0.70 _0.30 - | & = || ol s
L - SIS,
® 2| 8 e ) || 3
[ gl U Sle = — | : & &
— AmoakAnpupévo 3/4" H=0.10m, . ols <12 S € o -
=\\\\ Mnyxavr| espresso e pava (50-55°C), 0-3°dH w == Il :'|:C'> = S l\ o
- ZTI(]))I(XEig om% TpopnBeut Softened water 3/4" H=0.10m, 1 1£2 l—l=0.30m == gls - 7 © —J|’>EGC>%
Espresso coffee machine 12" H=0.50m with valve (50-55°C), 0-3°dH |_1/2" H=0.40m_ o3 mﬁ & %l | a§ = = 5
Requirements from supplier 11/2" H=0.50m @50mm H=0.10m pe o1pwVIopd 8lE SIS - | 23[E 5
112" H=0.40m 1/2" H=0.50m with siphoning Talk 11 8E8g 4
112" H=0,30m o \ - | | 8508 %)
. 1/2" H=0.40m : 0.350.35 0.80 0.85 \ D I g% g’_g % 3
@ 1.05 2.20 | I e || S84 =
: I o—1—® @ \\ o f N\ = a >
RO ORe QFO ® ® © N \ &\ NG Ll 2
\ ~ 0
\\ || 1 31/03/21 ELECTROMECHANICAL DRAWINGS
G H0gom e A/A DATE DESCRIPTION
" FPT H=0.40m @40mm H=0.60m ye G1QWVIOWS
0-3°dH with siphoning OCTOBER 2019 SCALE. 1/50
1/2" £¢000¢ vepoU H=1.10m | | | 1/2" eicodog vepou H=1.10m

1/2" water outlet H=1.10m 1/2" water inlet H=1.10m ‘ ‘ .
o S B S u

MAIN KITCHEN

[Mapoxéc Nepou - ATToxeTeUOEIG
Plumbing and Drain Requirements

56-58 El. Venizelou St, 155 61, Cholargos, Tel 210-6740951,Fax 210-6533068, email sbonanos@sbsgroup.gr

This drawing is our intellectual property. It is not allowed to print or reproduce this drawing without our
written permission.




6.05

0
Lo} < Tp}
© ™ ©
(92] (92]
6.10
1.25 0.90 1.25
[
MAPAGYPO: 1.20m Min kaBapo6 Uyog TépTag H=2.10m
MOAIA : 1.20m Min door height H=2.10m
MPEKI : 2.20m
WINDOW: 1.20m
SILL HEIGHT : 1.20m
X X HEAD HEIGHT : 2.20m| X X X
N N N \f
1.70 | 2 40 2.10\ | 1.95 0.90 Z
o ENIEXYMENH FYWOSANIAA AMO
< YWOS 1.20m EQS 2.20m
- REINFORCED PLASTERBOARD FROM
HEIGHT 1.20m UP TO 2.20 m
o
» o
S -
5
ENIZXYMENH FYWOSANIAA AMO
o YWYOS 1.20m EQS 2.20m
< REINFORCED PLASTERBOARD FROM
= 585 HEIGHT 1.20m UP TO 2.20 m
1.85 0.90 0.95
\ | \
N I:E:I \\\ : : ﬁ N
X \ ' —\ MAPAGYPO: 2.00m \1 ! - N
5 MOAIA : 1.20m | 1.60 | MAPAGYPO: 1.60m
g MPEKI : 2.20m MOAIA : 1.20m
o WINDOW: 2.00m et MPEKI : 2.20m
— © SILL HEIGHT : 1.20m = WINDOW: 1.60m
0 HEAD HEIGHT : 2.20m o SILL HEIGHT : 1.20m
= | 2.80 1.30 S HEAD HEIGHT : 2.20m
|
7
. ENIEXYMENH F'YWOSANIAA AMO
N YWYOZ 1.20m EQS 2.20m
o REINFORCED PLASTERBOARD FROM 11.45
L I _ ¥  HEIGHT 1.20m UP TO 2.20 m L
0
=) <
~ AN
1 Tp]
S
<
3
o 5.85
M
. =
<
N N - - N N
N\ N\ | N\ NN _ AN N
2.30 |
AN 4.30 0.90 2.65
ENIZXYMENH F'YWOSANIAA AMO
YWOS 1.20m EQ¥ 2.20m MNMAPAGYPO: 3.00m
REINFORCED PLASTERBOARD FROM ) MOAIA : 1.20m
/ HEIGHT 1.20m UP TO 2.20 m MAPAGYPO: 3.00m MPEKI : 2.20m
ENIEXYMENH FYWOSANIAA AMO MOAIA : 1.20m WINDOW: 3.00m -
YWOS 1.20m EQS 2.20m MPEKI - 2.20m ! SILL HEIGHT : 1.20m 0 8
REINFORCED PLASTERBOARD FROM WINDOW: 3.00m HEAD HEIGHT : 2.20m ™
HEIGHT 1.20m UP TO 2.20 m SILL HEIGHT : 1.20m ENIZXYMENH FYWOSANIAA AMO
o HEAD HEIGHT : 2.20m YWOS 1.20m EQF 2.20m
~ REINFORCED PLASTERBOARD FROM
< HEIGHT 1.20m UP TO 2.20 m
6.90
5.00
|
3.70
10.10 | 7
ﬁ_ ENIEXYMENH F'YWOSANIAA AMO /
1.45 = YWYOZ 1.20m EQ¥ 2.20m
REINFORCED PLASTERBOARD FROM o
P HEIGHT 1.20m UP TO 2.20 m
= Y o s
S ENIEXYMENH FYWOSANIAA AMO S}
P YWOS 1.20m EQS 2.20m 115
REINFORCED PLASTERBOARD FROM '
HEIGHT 1.20m UP TO 2.20 m %
N \ \ S NF—=——=
A\ R\ N\ N\ N\ N\
1.25
2.20 2.00 1 ENIZXYMENH I'YWOZANIAA AMNO
o YWYOS 1.20m EQS 2.20m 2.20
™ REINFORCED PLASTERBOARD FROM
- HEIGHT 1.20m UP TO 2.20 m
8.95
I 3
N 9 T
© L0
™
(g}
(o}
q.'
o
o
R 3.20 4.02 ©
| L
N\
\\ : 2.35
ENIEXYMENH F'YWOSANIAA AMO
YWYOZ 1.20m EQS 2.20m 19

REINFORCED PLASTERBOARD FROM

HEIGHT 1.20m UP TO 2.20 m

ENIZXYMENH I'YWOZANIAA AMNO

YWYOZ 1.20m EQZ 2.20m

REINFORCED PLASTERBOARD FROM
HEIGHT 1.20m UP TO 2.20 m

N

3.30

4.00

TOIXOZ BAR

/ BAR WALL

NMAPATHPHZEIZ

1. 20¢ divoueE TIC EAAXIOTEC DIOOTAOEIG OTIC OTTOIEC BA TTPOCAPHOCTEI O

€COTTAIONOC HaG

2. OAeg o1 dlaoTdoEI ava@EPovVTal O€ TEAEIWHPEVOUG TOIXOUG Kal OATTedq,
OnAadr pe ooBA Kal TTAAKAKI.

270 TUAMATA TWV EVIOXUMEVWY YUWPOOAVIOWYV TTPOTEIVOUUE KOVTPA TTAOKE
BaAdoong, Taxoug TouAdyxioTov 4cm atrd uyog 1,20m ewg 2,20 m.
To @oprTio uttoAoyiletal og 150kg/m.

REMARKS

1. We provide the minimum dimensions to which our equipment can be

fitted

2. All dimensions refer to finished walls and floors, i.e. with plaster and tiles

On sections of reinforced plasterboard, we recommend marine plywood
of minimum thickness 4 cm, from height 1.20 up to 2.20 m
Load of wall mounted shelves and cupboards is estimated at 150 kg/m
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