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DATE
REVISION BY
OCCUPANT LOAD SCHEDULE OCCUPANT LOAD SCHEDULE OCCUPANT LOAD SCHEDULE
10) EXIT REQUIREMENTS
CO D E ANALYS | S A) (4) EXITS REQUIRED (SECTION 1006.3.2) - (11) PUBLIC & (4) EMPLOYEE PROVIDED Occupancy Load Occupancy Width Occupancy Load Occupancy Width Occupancy Load Occupancy Width
B) 250' MAXIMUM TRAVEL (TABLE 1017.2) Name Area Factor Occupant Load Factor Required Width Name Area Factor Occupant Load Factor Required Width Name Area Factor Occupant Load Factor Required Width
1) APPLICABLE CODES _
BUILDING CODE: 2018 INTERNATIONAL EXISTING BUILDING CODE (IEBC) ©) L'Qu?ﬁﬁgg{?g ITEOVTéAI\_LEOXCI?éPé)?ﬁ E;((')T;W.. 0.2 = 600 ocagggrgcsup ANTS A-2 - ASSEMBLY MOTHERS 66 SF 60 SF 2 0.2 0.4" MEAT COOLER  |401 SF 300 SF 2 0.2 0.4"
MECHANICAL CODE: 2018 INTERNATIONAL MECHANICAL CODE (IMC) 2) INCHES LEVEL EXIT @ EXIT #68 = 33"/ 0.2 = 165 OGCUPANTS MEN 45 SF 15 SF 3 0.2 06" | ROOM STORAGE 400 SF 300 SF 2 0.2 0.4"
PLUMBING CODE: 2018 UNIFORM PLUMBING CODE (UPC) D) GROCERY STORE TOTAL OCCUPANT EXIT = 2,100 OCCUPANTS WOMEN 45 SF ‘15 SF 3 ‘0.2 ‘0.6" ‘ MEN 64 SF 60 SF 2 0.2 0.4" PRODUCE 582 SF 300 SF 2 0.2 04"
,E,',‘QEECTRISE(.:ODE: gofo I':ﬁrTElgmlT-lEhiCTFIEI{:EAL CISJEDIIEF(NEC) 1) INCHES LEVEL EXIT @ EXIT #1 =87"/0.2 = 435 OCCUPANTS MEETING ROOM |748 SF 15 SF 50 02 10.0" | ENTRY 129 SF 60 SF 3 0.2 06" COOLER
CODE: 018 ONAL CODE (IFC) 2) INCHES LEVEL EXIT @ EXIT #15 = 153" /0.2 = 765 OCCUPANTS DINING 3000 SF 15 SF 201 02 402 | ENTRY 287 SF 60 SF 5 0.2 10" DAIRY COOLER  |745 SF 300 SF 3 0.2 0.6"
ACCESSIBILITY CODE: 2009 Icc A117.1 3) INCHES LEVEL EXIT @ EXIT #19 = 108" /0.2 = 540 OCCUPANTS CUSTOMER  |316SF 60 SF 6 02 12" FOOD SERVICE | 772 SF 300 SF 3 02 06"
ENERGY CODE: 2012 INTERNATIONAL ENERGY CONSERVATION CODE 4) INCHES LEVEL EXIT @ EXIT #43 = 33"/ 0.2 = 165 OCCUPANTS 8 - BUSINESS SERVICE ' ' COOLER ' '
FUEL / GAS CODE: 2018 INTERNATIONAL FUEL GAS CODE 5) INCHES LEVEL EXIT @ EXIT #47 = 39"/ 0.2 = 195 OCCUPANTS HR OFFICE 145 SF 150 SF 1 0.2 0.2"
: ; ENTRY 388 SF 60 SF 7 0.2 14" STORAGE 862 SF 300 SF 3 0.2 0.6"
E) MARKET GRILL TOTAL OCCUPANT EXIT = 670 OCCUPANTS CONSULT o 1908F 1 02 02 CART STORAGE |492 SF 60 SF 9 0.2 18" WALK-INBEER | 943 SF 300 SF 4 0.2 0.8"
2) DEFERRED SUBMITTALS 1) INCHES LEVEL EXIT @ EXIT #21 = 68"/ 0.2 = 340 OCCUPANTS CONSULT 90 SF 150 SF 1 0.2 0.2" : S COOLER ' '
FIRE PROTECTION SYSTEM SHOP DRAWINGS 2) INCHES LEVEL EXIT @ EXIT #23=33"/0.2 = 165 OCCUPANTS UNISEX 57 SF 150 SF 1 02 02" SECONDARY 552 SF 60 SF 10 0.2 2.0 .
FIRE ALARM SYSTEM SHOP DRAWINGS 3) INCHES LEVEL EXIT @ EXIT #29 =33"/0.2 = 165 OCCUPANTS DIRECTORS 201 SF 150 SF 2 0.2 0.4" VESTIBULE BACK OF HOUSE |3585 SF 300 SF 12 0.2 24
F) EMPLOYEE ONLY TOTAL OCCUPANT EXIT = 1,180 OCCUPANTS OFFICE SPORTS SHOP | 967 SF 60 SF 17 0.2 34" BACK OF HOUSE | 13178 SF 300 SF 44 0.2 8.8"
1) INCHES LEVEL EXIT @ EXIT #30 = 40"/ 0.2 = 200 OCCUPANTS ; WINE & SPIRITS | 7153 SF 60 SF 120 0.2 240" 1745 349.0"
3) USE GROUP: M 2) INCHES LEVEL EXIT @ EXIT #55 = 33"/ 0.2 = 165 OCCUPANTS MATASERS | 24sF 150 SF 2 02 04 SALESFLOOR 62633 SF 60 SF 1094 0 >188
4) TYPE OF CONSTRUCTION: II-B - UNLIMITED 3) INCHES LEVEL EXIT @ EXIT #64 = 87"/ 0.2 = 435 OCCUPANTS . 1. STORAGE : :
5) THIS BUILDING IS EQUIPPED THROUGHOUT WITH AN AUTOMATIC 4) INCHES LEVEL EXIT @ EXIT #65 =87"/0.2 = 435 OCCUPANTS BACKROOM 212 SF 150 SF 2 0.2 0.4 -1-
SPRINKLER SYSTEM. G) TOTAL COMBINED OCCUPANT EXIT PROVIDED = 4,550 OCCUPANTS OFFICE SEAFOOD 56 SF 300 SF 1 0.2 0.2
OFFICE 422 SF 150 SF 3 02 0.6" COOLER CODE KEY PLAN
6) MIXED OCCUPANTS H) TOTAL ACCESSIBLE EXITS (PER ADA): 2 REQUIRED, 9 PROVIDED DEPTHEADS (481 SF 150 SF 4 0.2 0.8" STORAGE 113 SF 300 SF 1 0.2 0.2"
A2 - BREAK ROOM AND FOOD TENANT - ACCESSORY USE OFFICE BAKERY 91SF 300 SF 1 0.2 0.2"
N S — T
M-- _RETAIL SALES - MIXEIS USE’ ’ ’ )- MAXIMUM TRAVEL DISTANCE: 250 FT EMPLOYEE 464 SF 15 SF 31 0.2 6.2" EQEE;\E(R 208 SF 300 SF 1 0.2 0.2" CAP # POINT OF EGRESS AND EGRESS CAPACITY
LOUNGE
S1- RECEIVING, STOCK/STORAGE ROOMS, COOLERS/FREEZERS - STORAGE
ARERS (MIXED USE) 12) PLUMBING FIXTURE COUNTS £ - FOOD PREP REDEMPTION 1237 SF T 1 02 07
; AREA
PER TABLE 403.1 (IPC) AND CHAPTER 29 (IBC) FOODPREP | 123 SF 200 SF [ 0.2 0.2 0
7) ALLOWABLE AREA: TOTAL BUILDING OCCUPANT LOAD: 1745 BAKERY WASH | 138 SF 200 SF 1 0.2 02" Room 131 SF 300 SF 1 02 0.2 @ ILLUMINATED EXIT SIGN
A) ALLOWABLE TABULAR AREA - UNLIMITED L OAD DISTRIBUTION: 50% MALE. 50% FEMALE ROOM FOOD SERVICE |236 SF 300 SF 1 0.2 0.2"
(NORTH WALL OF ADDITION IS RATED 3-HOURS DISTRIBUTION COUNT: 873 MALE & 873 FEMALE PRODUCE TRIM |519 SF 200 SF 3 02 06" FREEZER
DUE TO 50'-0" DISTANCE TO PROPERTY LINE) SERVICE 659 SF 200 SF 1 02 08 PREPPED 72 SF 300 SF 1 02 0.2"
B) ENTIRE BUILDING IS FULLY SPRINKLERED L AVATORIES REQUIRED: SEAFOOD E%%EER
. MALE LAVATORIES: 4 (6 PROVIDED) SERVICE MEAT |1156 SF 200 SF 6 0.2 1.2"
8) ACTUAL BUILDING AREA: _ . . .
A) EXISTING FOOTPRINT AREA (MAIN LEVEL) = 90,057 SF FEMALE LAVATORIES: 4 (6 PROVIDED) MEALTIME 1257 SF 200 SF 7 0.2 14" COOLER 73 SF 300 SF ! 02 02
B) NEW FOOTPRINT AREA (MAIN LEVEL) = 31,031 sf BAKERY 1633 SF 200 SF 9 09 15 STORAGE 53 SF 300 SF 1 0.2 0.2
WATER CLOSETS REQUIRED: n
C) TOTAL FOOTPRINT BUILDING AREA AFTER ADDITION = 121,088 SF - FOODPREP 13491 SF 200 SF 18 03 56 UTILITY 264 SF 300 SF 1 0.2 0.2
D) EXISTING MEZZANINE AREA = 667 SF MALE WATER CLOSETS: 6 (5 PROVIDED) ' ' FRONT END 94 SF 300 SF 1 0.2 0.2"
FEMALE WATER CLOSETS: 6 (5 PROVIDED) M - MERCANTILE COMM ROOM
9) OCCUPANT LOAD: TABLE 1004.5 UNISEX/FAMILY WATER CLOSETS: 0 (2 PROVIDED) mgs :g :E gg :E 1 82 85 CASH 86 SF 300 SF 1 0.2 0.2"
PER INTERNATIONAL PLUMBING CODE (IPC) TABLE 419.2 ' e STORAGE 36 SF 300 SF ! 0.2 0.2
FAMILY 60 SF 60 SF ! 02 0.2 STORAGE 53 SF 300 SF 1 0.2 0.2"
URINALS CAN BE SUBSTITUTED UP TO 50 PERCENT OF THE WOMEN 50 SF 50 SF 1 02 02 : :
REQUIRED WATER CLOSETS : ‘< STORAGE 215 SF 300 SF 1 0.2 0.2"
WOMEN 59 SF 60 SF 1 02 02 COMMROOM | 112 SF 300 SF 1 02 02
DRINKING FOUNTAINS: WOMEN 57 SF 60 SF ! 02 02 FLORAL COOLER |55 SF 300 SF 1 02 02"
3 REQUIRED, 2 PROVIDED (HI-LOW) + WATER AT SEATING AREA WOMEN 57 SF 60 SF 1 0.2 0.2 DELICATESSEN 1100 SF 300 SF 1 02 02"
FITTING ROOM |56 SF 60 SF 1 0.2 0.2" COOLER
ENTRY 60 SF 60 SF 2 0.2 04" HUMIDOR 67 SF 300 SF 1 0.2 0.2"
MEN 67 SF 60 SF 2 0.2 0.4" FREEZER 531 SF 300 SF 2 0.2 0.4"
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REVISION

MATERIALS AT PROPOSED BUILDING ADDITION:

34% BRICK

30% EIFS

26% ARCHITECTURALLY FINISHED PRECAST CONCRETE PANEL
10% GLAZING

EXISTING STORE TO REMAIN IN i
CURRENT COMPLIANT CONDITION a—
—
1 Architect of Record: Trevor Tyson Holcomb
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ADDITION WITH EIFS AND
BRICK TO MATCH EXISTING

NEW AISLES ONLINE CANOPY
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SCALE: 3/32"=1'-0"

Architect of Record: Trevor Tyson Holcomb
BRR Architecture, Inc
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WEST DES MOINES, IOWA 50266
TELEPHONE: (515) 267-2800

5820 WESTOWN PARKWAY
FAX: (515) 267-2935
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