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OVERVIEW OF
CHALLENGES IN
THE PROJECT

Our Taco Bell franchise project in
Springfield, Georgia came with several
mechanical and electrical challenges based
on the franchise owner’s past experiences.
The owner had previously faced significant
issues with kitchen heat and smoke not
being exhausted properly, causing
discomfort for staff and affecting kitchen
operations.

Another major concern was excessive indoor
humidity in the dining area, which had led to
sweating supply diffusers and unpleasant
conditions for customers.

Additionally, the project site had limited
available electrical service, as the space was
part of a base building with restricted
electrical capacity. Installing a new electrical
service would have been extremely costly,
creating the need for alternative low-
demand solutions.

These issues created a complex design
requirement where we needed to manage
heat, humidity, and power limitations—while
keeping the project aligned with Taco Bell’s
operational standards and cost expectations.

OUR CUSTOM
SOLUTION

To address the issue of heat and smoke,
our team ran detailed calculations on
the heat load and exhaust output
expected from the kitchen equipment.
Based on this data, we designed an
exhaust system capable of effectively
removing heat and smoke while
supplying proper make-up air to
maintain comfort and air balance in the
kitchen.
For the humidity problem in the dining
area, we analyzed Georgia’s outdoor
temperatures and performed precise
calculations to determine the latent load
causing the spike in humidity. We then
proposed an HVAC system with the
correct coil capacity to maintain both
temperature and humidity at optimal
indoor levels, eliminating diffuser
sweating and enhancing customer
comfort.
To handle the limited electrical service,
our team strategically designed the
MEP layout using gas-fired HVAC and
water-heating systems. This approach
significantly reduced the electrical load
and prevented the need for expensive
electrical service upgrades—keeping
the project within budget while
ensuring operational reliability.

The project was completed within 2
weeks, enabling Taco Bell’s Springfield,
Georgia franchise to start operations on
schedule with reduced energy consumption
and improved operational reliability.

Area - 2400 Sq. Ft. 
Services Used - Electrical, Plumbing, HVAC



50% faster delivery as
compared to other MEP’s.
Designs delivered within
2 weeks.
Code complaint designs
for faster approvals.

Value engineered designs
to save cost.
Equipment selection to
satisfy code requirements.
Coordination among
stakeholders to smoothen
supply chain.

Energy-efficient HVAC,
lighting &amp; plumbing
system design.
ASHRAE-based HVAC
load calculations for
accuracy.
Value engineered designs
to improve energy
efficiency.

ARCHITECTURAL
PAIN POINTS AND 
NY ENGINEERS’
SOLUTIONS

01 Slow Turnaround
Time

02 Cost and Equipment
Estimation

03 Strict Energy Code
Compliance



05 Responsiveness and
Quality of Design

Less than 24 hours of
response time- best in the
industry.
Code compliant design
that has 80% first time
approval.
RFI responses shared
within 2 business days.

04 Humidity Control
and Mold Risk

Right-sized HVAC and
dehumidification system
design.
Optimized ventilation
design layouts, ensuring
proper air balance.
Indoor air quality (IAQ)
solutions preventing mold
and condensation.

06 Coordination among
trades and
stakeholders

Clash free MEP design
under one roof.
Georgia and 49 other
state licenses to assist
your all over US.
Flawless coordination
with GC and architect.

ARCHITECTURAL
PAIN POINTS AND 
NY ENGINEERS’
SOLUTIONS
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