
NEW CONCEALED SPRINKLER 
HEAD (TYP.)

NEW UPRIGHT SPRINKLER 
HEADS (TYP.)

NEW 3" SP RISE FROM BELOW 
FLOOR (CONTRACTOR TO FIELD 
VERIFY AND CONNECT NEW 3" SP 
PIPE TO EXISTING SPRINKLER 
SYSTEM AFTER EXISTING DCDA)

DRY PENDENT SPRINKLER 
HEAD (TYP.)
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PENDENT SPRINKLER HEADS SHALL BE SPACED 
NOT MORE THAN 6 FEET APART AND PLACED 6" 
TO 12" FROM THE DRAFT STOP, AS REQUIRED BY 
NFPA SECTION 8.15.4.3 (TYP.)
PROVIDE WITH BAFFLE FOR EACH SPRINKLER.

ANSUL SYSTEM TO BE 
PROVIDED/FILED/INSTALLED/TESTED AND SIGNED OFF 

BY FDNY AND SUBMITTED BY ANSUL/HOOD 
CONTRACTOR. COORDINATE WITH FIRE ALARM 

VENDOR FOR ALL RELATED CONTACTS.

NEW 3" FLOOR CONTROL VALVE 
ASSEMBLY WITH TAMPER AND 
WATER FLOW SWITCH.  TO BE 

LOCATED MAX 6' AFF.
DRAIN  VALVE TO DRAIN IN MEN'S 

TOILET , COORDINIATE WITH 
PLUMBING CONTRACTOR.  
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DESIGN AS PER NFPA-13
HYDRAULICALLY CALCULATED

AREA: 930 SQ.FT.
NO. OF SPRINKLER: 12

HAZARD: ORDINARY I
MAX.SPRINKLER COVERAGE: 105 SQ.FT.

DENSITY: 0.1 GPM/SQ.FT.

JUNCTION BLVD
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SPRINKLER HEADS COUNT

SPRINKLER HEADS TYPE

NEW UPRIGHT SPRINKLER HEADS

NEW CONCEALED SPRINKLER HEADS

17
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10NEW PENDENT SPRINKLER HEADS

1/4" = 1'-0"F100
FIRE PROTECTION PLAN1

GENERAL NOTE:

1. ALL SPRINKLER HEADS LOCATION TO BE COORDINATE WITH LIGHTING AND 
DIFFUSER TO AVOID POTENTIAL CONFLICT. 

2. PROVIDE AUXILIARY DRAINS FOR TRAPPED SECTIONS.
3. ANSUL SYSTEM TO BE PROVIDED/FILED/INSTALLED/TESTED AND SIGNED 

OFF BY FDNY AND SUBMITTED BY ANSUL/HOOD CONTRACTOR. 
COORDINATE WITH FIRE ALARM VENDOR FOR ALL RELATED CONTACTS.

4. ALL SPRINKLER HEADS MEET DESIGN CRITERIA PER COVERAGE.
5. FOR SPRINKLER WORK ONLY.
6. CO-ORDINATE WITH OTHER SERVICES & STRUCTURAL BEAMS, COLUMNS  

AND PROVIDE SPRINKLRS IF REQUIRED AS PER NFPA-13, SECTION 8.6.5

HAZARD CLASSIFICATION & DESIGN DENSITY:
AREA : RESTAURANT SERVICE AREA /KITCHEN.

OCCUPANCY: ORDINARY GROUP-I
MINIMUM DESIGN DENSITY: 0.15 GPM/SQ.FT.

HAZARD CLASSIFICATION & DESIGN DENSITY:
AREA : RESTAURANT SEATING AREA 

OCCUPANCY: LIGHT HAZARD
MINIMUM DESIGN DENSITY: 0.10 GPM/SQ.FT.


