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LEGEND
ﬁg SR.NO. SIZE INDICATIVE) NOS.
1 |ELECTRIC HOT BAIN MARIE 2400 X 675 X 750 1
2 |3 BURNER GAS RANGE 1800 X 600 X 750 1
3 |ELECTRIC DEEP FRYER 750 X 750 X 750 1
4 |DOSA TAWA 1200 X 750 X 850 1
5 |WORK TABLE WITH BACK SPLASH 1800 X 600 X 850+150 1
6 |REFRIGERATOR 190LTR 1
7 |VISI COOLER 600 X 600 X 2100 1
8 |WORK TABLE WITH BACK SPLASH 2400 X 600 X 850+150 1
9 |DISH LANDING TABLE 1200 X 450 X 850 1
10 |2 SINK UNIT 1200 X 600 X 850 1
NOTE -
1. Specifications and dimension mentioned in the BOQ will be final and binding
incase of any mismatch
2. The vendor has to plan the services(water,drain, gas, electricity) as per the

site condition nothing extra shall be given on this behalf for the commissioning
of the respective equipment

PROPOSED LAYOUT OF KITCHEN FOR DRIVER'S DORMITORY
AT. DHARWAD
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ARCHITECTURAL PLAN

DOOR SCHEDULE -

MS Grill door

D1 - 1500 X 2100MM

Gl door and frame

D2 - 900 x 2100MM

FRP shutter with RCC frame
TD - 750 x 2100MM

AS PER TRUSS DESIG

MS GRILL WITH—]
BIRD MESH

FLOORING
MS GRILL WITH—] 100MM SCREED

l ALVALUME IARDONITE
:/_gHEET
ROOFING
BIRD MESH CONCRETE

*QQ\*??%C"""

4.

PLINT ARTH FILLING

PROTECTION

)

Ok

NOTE -
1.
2.
3.

FLOORING SHOULD BE MADE OF HARDONITE FLOORING
WALL HEIGHT 1500MM HT (WHERE MS GRILLS ARE PROVIDED
MS GRILL TO BE PROVIDE FROM HEIGHT OF 1500MM HT ON
THE EXTERNAL WALL (EXCEPT FOR THE TOILET PORTION)
ADDITIONAL MS GRILL TO BE PROVIDED IN THE GAS BANK
AREA AT 200MM FROM THE FFL

TRUSS WORK SHOULD BE MOUNTED ON HOT ROLLED
SECTIONS AS PER THE DESIGN

TOILET AREA SHOULD BE PROVIDED WITH THE CALCIUM
SILICATE FALSE CEILING

GAS BANK AND RAPID COMPOSTING MACHINE ROOM TO BE
PROVIDED WITH TWO NUMBER OF PLUMBING POINTS AND
SUFFICENT NUMBERS OF DRAIN POINTS




LEGEND
N SRNO SizE NOS.
1 |PULVERISER 5HP 1 N OT E -
2_[TILTING MASALA GRINDER 75 LTRS. 2
3_|TILTING MASALA GRINDER 20LTRS T
3 TILTING WASALAG iR | 1 1. Specifications and dimension mentioned in
5 |POTATO PEELER 20 KG. 1 H H H H H
S| RTONTG Ve CUTTER THACHIE St 1 the BOQ will be final and binding incase of
7 _|VEGETABLE PEEING TABLE 7750 X 600 X 750 2 .
8 |4 DOOR CHILLER 1220 x 755 x 1965 2 any mlSmatCh
9 |4 DOOR FREEZER 1220 x 755 x 1965 1 .
10_|FULLY AUTOMATIC CHAPATI MACHINE | 3000 X 900 X 850+150 | 1 2 The Vendor has to plan the SerV|CeS(Wate|’
71_|WORK TABLE WITH UNDERSHELF. 7500 X 600 X 850+150 |4 X . . ’
12 |STEAM BULK COOKER 100 LTR. CAPACITY 4 )
12 |STEAVBULKCC 00 TR CAPACTY |4 drain, gas, electricity) as per the site
74_|WORK TABLE WITH UNDERSHELF 500 X 700 X 850+160 |2 it H H
OBk TR E T . condition nothing extra shall be given on
76_|POT RACK 7500 X 600 X 1500 2 . el .
17_[IDLI MAKER 300 IDLIS / CHARGE |2 this behalf for the commissioning of the
8| TABLE WITH SINK & UNDERSHELF 7800 X 600 X 850+150 |2 . .
19 |STOCK POT RANGE 600 X 600 X 750 5 reSpeCtlve equlpment
20 |ELECTRIC DEEP FRYER 750 X 750 X 750 2
21_|WORK TABLE WITH BACKSPLASH 2000 X 600 X 850+150 | _3
22_|DOSA PLATE 7500 X 750 X 750 2
23 |POT/UTENSIL RACK 2000 X 450 X 1800 5
/4 LIFT ROOM 24_|HOT BAIN MARIE 2100 X 900 X 750 7
/ S 3750X2195 25_|CONDIMENT COUNTER 1500 X 900 X 750 2
26_|3 SINK UNIT 200 X 600 X 750 T
27 |WORK TABLE WITH UNDERSHELF 2100 X 600 X 850+150 4 PROPOSED LAYOUT OF KITCHEN FOR IIT AT' DHARWAD
28 |SANDWICH MAKER 400 X 450 X 300 0
29 |TOASTER 400 X 450 X 300 4 DATE - 21.08.2021
30_|VISI COOLER 500 X 600 X 2100 4
31 |DISH LANDING TABLE 2100 X 750 X 850 1 DRAWING NO. R1/IITD/0135
32_|TABLE WITH SINK & UNDERSHELF 2400 X 750 X 850+150 | _1
33_|HOOD TYPE DISH WASHER MACHINE _| 1000 X 1000 X 1500 T
34 |TRAY RECEIVING TABLE 1500 X 750 X 850 1
35_|PLATE WIPING 7500 X 750 X 850 2 TEC I INOI ,OG i
36_|PLATE DISH RACK 2000 X 450 X 1800 T
37_|UTENSIL RACK 2000 X 450 X 1800 0
38| THALLI STAND (300 THALLIES) 7500 ht 2 DH ARW AD
39 |WEIGH SCALE 500 KG. CAPACITY 1
40_|DRY STORAGE RACK 900 X 375 X 1500 B
41_|COLD STORAGE RACK 900 X 375 X 1500 3
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LEGEND - FOR VEG KITCHEN LEGEND - FOR NON-VEG KITCHEN
SR
| No SRNO SIZE NOS. sg SRNO. SIZE (INDICATIVE) | NOS.
[WORK TABLE WITH UNDERSHELT 1500 X 500 X 850 150 1_|WORK TABLE WITH UNDERSHELF 1500 X 600 X 850+150 | 3
4 D00R CHILLER 1200 X 800 X 1500 2|4 DOOR FREEZER 1200 X 800 X 1500 1 N OT E -
DOUCHKNEEDER S0KO CAPACTY 3 |DOUGH KNEEDER 50 KG. CAPACITY. 1
|2 |POTATO PEELER 525 X 525 X 750 S f H d d H H H d H
WET MASALA GRINDER T0LTRS, 4_JPOTATO PEELER 525 X 525 X 750 1 1 . peC| IcatIOI'IS an imension n |ent|0ne in
FULVERISER 5P 5_|WET MASALA GRINDER 10 LTRS 2 . . X i X
[ELECTRIC DEEP FRYER 750 X 750 X 750 6 JPULVERISER SHE ! h BOQ I I b f I d b d f
8 |STOCK POT RANGE. 500 X 600 X 750 7_|ELECTRIC DEEP FRYER 750 X 750 X 750 1 t e Wi e final an in Ing Incase o
[PREPARATION TABLE WITH SINK & ONE 8 _|STOCK POT RANGE 600 X 600 X 750 5 .
X 9 |uNDERSHELF 1800 X600 X 850+150 | 2 o [PREPARATION TABLE WITH SINK & 7500 X600 X 850150 | 2 any mlSmatCh
N 10_|CHAPATI PLATE WITH PUFFER 2200 X 600 X 850+150 1 UNDERSHELF
WORK TABLE WITH UNDERSHELF 2000 X 600 X 850+150 | 1 10 _JCHAPATI PLATE WITH PUFFER | 2200 X 600 X 850+150 2 Th d h I h H
& N\ 12_|DOSA PLATE 1500 X 750 X 850 2 11 _|WORK TABLE WITH UNDERSHELF 2000 X 600 X 850+150 - e vendor nas tO p an t e SerVICGS(WateI’,
N N 13_|WORK TABLE WITH UNDERSHELF 2100 X 600 X 850+150 1 12_|DOSA PLATE 1500 X 750 X 750 . - .
4 |SANDWICH MAKER 200 X 450 X 300 2 13_|WORK TABLE WITH UNDERSHELF 2100 X 600 X 850+150 d g | y) p h
EN N 15 |[TOASTER 400 X 450 X 300 1 14_|SANDWICH MAKER 400 X 450 X 300 raln, as’ e eCtrICIt as per t e Slte
% AN 16_|WORK TABLE WITH UNDERSHELF 1200 X 600 X 850+150 | 1| | 15 |TOASTER 400 X 450 X 300 d e h . h I I b .
A 17_|IDLIMAKER 300 IDLIS / CHARGE 1 6_|WORK TABLE WITH UNDERSHELF. 1200 X 600 X 850+150 con ItIOI’] nOt in g eXtra sha e g lven on
e, ° 18_|TABLE WITH SINK & UNDERSHELF 2000 X 750 X850+150 | 4 7_[IDLIMAKER 300 IDLIS / CHARGE . . . .
%, 2 ECH [HOT BAIN MARIE 2400 X 900 X 750 h b h |f f h f h
\ e ks, Q 9 |WORK TABLE WITH UNDERSHELF 2000 X 750 X 850+150 | 1 [ t IS bena or t e Comm|SS|on|ng O t e
NG 7, /\%7 0 _|HOT BAIN MARIE 2400 X 900 X 750 1 | 19 [BAKERY DISPLAY 2400 X 900 X 1200
%S e, 1_|BAKERY DISPLAY 2400 X 900 X 1200 1 600 X 600 X 2100 H H
/ 7 |2l IBAKERVDISBLAY | —
/ 7 7 W g R oo X a0 || [z Jpor UrensTeK respective equipment
@‘? N 7, 7P N [POT / UTENSIL RACK 2000 X 450 X 1800 WEIGH SCALE 200 KG. CAPACITY
QY“QQ, 6 £ 2.6 N [WEIGH SCALE 200 KG. CAPACITY [COLD STORAGE RACK 500 X 375 X 1500 [}
6\9 rd @ _‘f%cz)os \ [COLD STORAGE RACK 00 X 375 X 1500 IDRY STORAGE RACK 900 X 375 X 1500 7
,LQB / ~ X ﬁﬁi /’1/0 [DRY STORAGE RACK 00 X 375 X 1500 | 25 | 2 SINK UNIT 750 X 750 X 900 1
«// LIFT LOBBY v § 2 SINK UNIT. 200 X 600 X 850 1 DISH LANDING TABLE 2100 X 750 X 850 1
4 . — -
3750X2195 % DISHLANDING TABLE 2100 X750 X 850 ! PREP PREP TABLE W TH SINK 1500 X790 X850+ 150 1 1 PROPOSED LAYOUT OF KITCHEN FOR IIT AT. DHARWAD
/ 4‘,(\ [PREPARATION TABLE WITH SINK WITH JUNDERCOUNTER DISH WASHER MACHINE 1000 X 1000 X 1500 1
9 1800 X 750 X 850+150 | 1 | |22
7, k __JUNDERSHELF_____ ] [TRAY RECEIVING TABLE 1500 X 750 X 850 1
7, 7 | 30_|UNDERCOUNTER DISH WASHER MACHINE 7000 X 1000 X 1500 1 TUTENSIL RACK 2000 X 450 X750 DATE - 27.08.2021
N7 ; mz ‘ffm / 1_JTRAY RECEIVING TABLE 1500 X 750 X 850 1 |WORK TABLE WITH UNDERSHELF. 2000 X 750 X 850+150 .
2 |BULK COOKER 100LTR 1
[MEAT MINCER TD DRAWING NO. R2/IITD/0135
< 4 [ 22 .
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LIFT ROOM
3750X2195

7
ELECTRICAL
2305X5900
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SECOND FLOOR PLAN

AIR CURTAINS

DINING AREA

LEGEND
SR,
SRNO. SizE NOS.
NO
1 |PULVERISER 5HP 1 N OT E -
2_[TILTING MASALA GRINDER 75 LTRS. 2
3_|TILTING MASALA GRINDER 20LTRS T
3 TILTING WASALAG iR | 1 1. Specifications and dimension mentioned in
5 |POTATO PEELER 20 KG. 1 H H H H H
S| RTONTG Ve CUTTER THACHIE St 1 the BOQ will be final and binding incase of
7 _|VEGETABLE PEEING TABLE 7750 X 600 X 750 2 .
8|4 DOOR CHILLER 1200 X 800 X 1500 2 any mismatch
9 |4 DOOR FREEZER 1200 X 800 X 1500 2 .
10_|FULLY AUTOMATIC CHAPATI MACHINE | 3000 X 900 X 850+150 | 1 2 The Vendor has to plan the SerV|CeS(Wate|’
71_|WORK TABLE WITH UNDERSHELF. 7500 X 600 X 850+150 |3 ~ . . ’
12 |STEAM BULK COOKER 100 LTR. CAPACITY 4 )
12 |STEAVBULKCC 00 TR CAPACTY |4 drain, gas, electricity) as per the site
74_|WORK TABLE WITH UNDERSHELF 500 X 700 X 850+150_|_1 it H H
OBk TR E . — condition nothing extra shall be given on
16_|POT RACK 7500 X 600 X 1500 2 . el .
17_[IDLI MAKER 300 IDLIS / CHARGE |2 this behalf for the commissioning of the
8| TABLE WITH SINK & UNDERSHELF 7800 X 600 X 850+150 |2 . .
19 |STOCK POT RANGE 600 X 600 X 750 5 respectlve equlpment
20 |ELECTRIC DEEP FRYER 750 X 750 X 750 2
21_|WORK TABLE WITH BACKSPLASH 2000 X 600 X 850+150 | _3
22_|DOSA PLATE 7500 X 750 X 750 2
23 |POT/UTENSIL RACK 2000 X 450 X 1800 5
24 |HOT BAIN MARIE 2100 X 900 X 750 4
25_|CONDIMENT COUNTER 7500 X 900 X 750 2
26_|3 SINK UNIT 750 X 750 X 900 T
27 |WORK TABLE WITH UNDERSHELF 2100 X 600 X 850+150 4 PROPOSED LAYOUT OF KITCHEN FOR IIT AT' DHARWAD
28 |SANDWICH MAKER 400 X 450 X 300 0
29 |TOASTER 400 X 450 X 300 4 DATE - 21.08.2021
30_|VISI COOLER 500 X 600 X 2100 4
31 |DISH LANDING TABLE 2100 X 750 X 850 1 DRAWING NO. R1/IITD/0135
32_|TABLE WITH SINK & UNDERSHELF 2400 X 750 X 850+150 | _1
33_|HOOD TYPE DISH WASHER MACHINE _| 1000 X 1000 X 1500 T
34 |TRAY RECEIVING TABLE 1500 X 750 X 850 1 I I I ’ 7
35 |PLATE WIPING TABLE 1500 X 750 X 850 2 TEC NO OG
36_|PLATE DISH RACK 2000 X 450 X 750 0
37_|UTENSIL RACK 2000 X 450 X 750 0
38 |THALLI STAND 1500 ht 2 DHARWAD
39 |WEIGH SCALE 500 KG. CAPACITY 1
40_|DRY STORAGE RACK 900 X 375 X 1500 B
41_|COLD STORAGE RACK 900 X 375 X 1500 3
42 |WORK TABLE WITH BACKSPLASH 2100 X 750 X 850+150 1
43 |MEAT MINCER STD 1
44_|TABLE WITH SINK 2100 X 750 X 850+ 150 | _1
45_|CHOPPING BOARD 450 X 450 T
I % %5
mmcouw veaenou CHAPATI MACHINE £ 1“6(\%011
® @ ® @ @ NON-VEG PIQPR \ 4'—* ‘
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COOKING AREA

Granite platform with storage below

UTILITY
4000X1700

®

SERVICE AREA

LEGEND

ﬁg SR.NO. SIZE (INDICATIVE) NOS.

1 |HOT BAIN MARIE 2100 X 900 X 750 1

2 |CONDIMENT COUNTER 1500 X 900 X 750 1

3 |BAKERY DISPLAY 1200 X 900 X 1200 1

4 |WORK TABLE WITH UNDERSHELF 2400 X 600 X 850+150 1

5 |TEA+COFFEE+MILK MAKER STANDARD 1

6 |SANDWICH MAKER 400 X 450 X 300 1

7 |TABLE WITH SINK & UNDERSHELF 2400 X 600 X 850+150 1

8 |IDLI MAKER 50 IDLIS / CHARGE 1

9 |WORK TABLE WITH UNDERSHELF 2100 X 600 X 850+150 1
10 |2 DOOR CHILLER 1220 x 755 x 1965 1
11 |DOSA PLATE 1200 X 750 X 850 1
12 |2 BURNER GAS RANGE 1200 X 600 X 750 1
13 |BULK DEEP FRYER 750 X 750 X 750 1
14 |PLATE /DISH RACK 900 X 450 X 1800 2
15 |DISH LANDING TABLE 2400 X 750 X 850 1
16 |DISH WASHER MACHINE 1000 X 1000 X 1500 1
17 |TRAY RECEIVING TABLE 1500 X 750 X 850 1
18 |UTENSIL RACK 1700 X 450 X 1800 1
19 |STORAGE RACK 900 X 375 X 1500 8
20 |TOASTER STD 1

NOTE -
1. Specifications and dimension mentioned in the BOQ will be final and
binding incase of any mismatch
2. The vendor has to plan the services(water,drain, gas, electricity) as

per the site condition nothing extra shall be given on this behalf for

the commissioning of the respective equipment

PROPOSED LAYOUT OF KITCHEN FOR TRANSIT FACILITY BUILDING
AT. DHARWAD

DATE -

31.08.2021

DRAWING NO.

R1/ITD/0135

INDIAN INSTITUTE OF
TECHNOLOGY
DHARWAD
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