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1.

INTRODUCTION

Unsafe incidents (such as overheating, short-circuiting, sparks, fusing, insulation
failures etc.) in Electrical Installations/ appliances are a major root cause for
occurrence of Fire incidents. With ongoing expansion of PB spaces in Metro statfion
in paid/ unpaid areas, the number of electrical and combustible load inside the
metro stafion premises has been increased. Specifications/ Guidelines for
Electrical Appliances used in DMRC's commercial spaces is an effort for
standardization and regularization to mitigate Fire risk and adopt Fire-safe

measures.

BACKGROUND

The need for the standardization of electrical appliances and installations in Eatery
Commercial areas is paramount to ensure operational efficiency, and building
better fire safety standards. Standardization plays a crucial role in maintaining
uniformity and reliability of electrical equipment, reducing the risk of malfunctions
or hazards. In such environments for cooking, frying of food or heating of
precooked food or proper restaurant kitchen arrangements; diverse electrical
appliances are being used for running of daily operations, adherence to
standardized specifications ensures that all equipment meets the required
performance criteria and safety standards.

This along streamlined maintenance practices will not only enhances the overall
functionality and longevity of the appliances but also facilitates in better energy
efficiency, maintaining hygiene and avoiding unsafe incidences such as Fire &

Fusing.

3. SCOPE / OBJECTIVES

¢ To ensure the safety, efficiency, and reliability of electrical appliances while
minimizing potential hazards.

e To establish effective Fire Protection and Prevention measures for small
commercial spaces within the metro station premise which the licensee

intend to use for eatery kisoks, shops or restaurants purposes.
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e To standardize electrical installations, equipment configurations, and
operational protocols, fostering a secure environment for both passengers
and staff.

e To streamline procedures for inspections and compliance checks,
promoting adherence to regulatory standards and facilitating a seamless
integration of electrical systems within eatery spaces.

e Systematic establishment of uniform norms and criteria governing the
installation, usage, and maintenance of electrical appliances within

restaurant premises

4. COMPLIANCE AND ENFORCEMENT
To ensure the safety of metro passengers, staff, and the premises, fostering a
secure environment in compliance with industry best practices, these guidelines
shall be followed up across DMRC network for commercial spaces (Kiosks, Shops,
Bare Spaces and others) serving eatables and carrying out cooking / heating

activities for food items.

A declaration of compliance shall be sought from all DMRC's licensees holding
such commercial spaces by respective PB/ PD offices to ensure enforcement of

these guidelines. Moreover, all PD/PB premises shall be inspected by

representatives from E&M, Fire & PB/PD departments bi-annudally for adherence.

On completion of the joint inspection, “Electrical & Fire Safety Inspection Report”
shall be filled and jointly signed by all the parties. (Performa for inspection is
placed at Annexure - A). The concerned PB/PD office shall be the coordinating

agency for these inspections and will submit compliance to Safety Cell/ O&M.

In addition, for major PD/PB premises, directives issued earlier vide “Performa for
Joint Inspection of major Commercial areas in DMRC network” dated 15.02.2023

shall be followed. (Attached as Annexure- D for reference)
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5. CATEGORISATION OF ELECTRICAL INSTALLATIONS, EQUIPMENTS & APPLIANCES:
For the ease of understanding by everyone, entire electrical systems associated in
such premises have been categorized in three sections:
a. GENERAL ELECTRICAL WORKS (Installations & Lighting):

This includes general electrical wiring, cabling, Gl conduit, Cable tray,

Installation of Switch socket, Distribution board, Energy Meter & Lighting
installations, electrical protections like MCB, MCCB with LSIG protection, RCCB
and others. Requirements for securing wirings of lighting, power sockets etc.
through GI (Galvanized Iron) metal conduit etc.

b. STANDARD ELECTRICAL APPLIANCES:

This shall include all major/ minor electrical appliances which are used in daily

operations by the Licensees for either heating or refrigeration purposes and are
compliant with standard IS & EN requirements. Such appliances are
manufactured and quality tested as per IS & EN standard from the
manufacturer (OEM) and are reliable on aspects of performance and zero or
low failure rates.

e Refrigeration equipment: - Refrigerators, Deep freezers, water cooler,

lce maker, Ice-cream machine etc.

e Air conditioning and Ventilation equipment: - AC’s, VRV's, Fans, Exnaust

hoods, Ducting efc.

o Kitchen eguipment:- Cooking ovens/grill, Microwave Oven, Air fryers,

Food processor, Mixer, Juicer, Grinder, coffee machine, Sandwich
maker, cold drink machine, Griller etc.
c. NON STANDARD/ CUSTOMIZED ELECTRICAL APPLIANCES:

As per the demand of Eatery ltems (of different type & volume), Licensees

intend to use various customized and non-standard electrical appliances. As
per present ground survey for such installations, such as Patties Heater,
Hotcase, Sweet Corn Maker & Momos Steaming Machine, Oil Fryers, Dosa
makers, Food service and display counters, point of sale counters etc which
are industrial quality and custom made or do not follow a single IS/ EN standard

for this specific appliance.
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To keep the document effective according to the evolving needs & usage of

different electrical installations, equipment and appliances by PD/ PB licensees, the

document should be subjected to revision every five years duration.

6. TECHNICAL SPECIFICATIONS & GUIDELINES
6.1 NON STANDARD/ CUSTOMIZED ELECTRICAL APPLIANCES:

General Requirement of Heating Equipment’s viz. Patties Burner, Hot Case, Pav

Maker, Sweet corn and Momos Machine (Steamer), Oil Fryer Machine, etc.

O

O

O

Cabling must of LSZH Make conforming to IEC 60332-1 “governs the flame-
retardant Grade specifications in reference to LSZH cable” and BS50525-3-41.
All Heating Equipment’'s must have microprocessor-based Timer Cut-Out
Provision. The Timer shall switch off the equipment’s supply after every 120
minutes.

In addition, Mechanical based Cut off to be provisioned, using thermal Cut-
Off Switch (TCO).

All appliances internal installations must have PTFE TEFLON Wiring with
Jacketing.

Dual Safety Thermostat must be provisioned.

Basic Hygine & Safety Instruction Slip in must be pasted on the equipment in
English & vernacular Language.

An information metallic plate shall be installed on the front of equipment
stating its certifications, basic parameters and year of mfg.

All heating equipment shall be replaced beyond the completion of 3years
from its year of mfg. In case of refrigeration units the duration shall be 5 years.
Heating element should preferably be in Vertical Position to avoid any chances
of fire due to over-exposure of eatables to heat source in horizontal position. In
case of horizontal heating elements being used, minimum gap between the

Heating element and the Crumb Collection tray must be 6 inches (150mm).
Vendor must submit the following IS certificates before instaling the each
heating equipments:

= S Certificate for Heating Element as per IS 4159

» |S Certificate for Toughened Glass as per IS 2553

» |S Certificate for Mains Cable with plug as per IS 1294 & IS 694
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o The external body of heating appliances must have basic Insulation Properties
to deter heat dissipation to items placed in proximity.

o Preferably, heating appliances shall be placed on an insulated surface
(ceramic, stone base plate) to avoid propagation of heat to nearby stored
materials.

o Oven/patties heater may be of AKASA, Western Refrigration, Frymaster or

equivalent make.

MAIN
B VoLuMme

FOR Heating Heating
Element Element
{ PATTIE'S Vertical . Vertical
i | Position Main Volume for Position
Patties Warming
IS IS
Certified Certified

HEATING ELEMENT
SECTION T

ESET |

] |
COLLECTION TRAY

SrRe~ —

GENERAL DESIGN Crumb Collection Tray

Proposed Change Location of Heating Element

6.2  STANDARD ELECTRICAL APPLIANCES

6.2.1 Refrigeration equipment: - Refrigerators, Deep freezers, water cooler, Ice maker,

lce-cream machine etc.

6.2.2 Kitchen equipment:- Cooking ovens/grill, Air fryers, Food processor, Mixer, Juicer,

Grinder, coffee machine, Sandwich maker etc.

6.2.3 Air conditioning and Ventilation equipment: - AC's, Fans, Exhaust hoods, Ducting

etfc.
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Acceptable specifications for equipments under 6.2.1 & 6.2.2 are as under:

Sr. Equipment Relevant es ae
No detail acceptable Acceptable Specifications
code/Standard
Minimum Gross storage Capacity- as per requirement
Voltage Range up to 40 Degree centigrade: - Capable of
’?;Oﬁfq ;S ;ggg working on 220 volts + 12 % A.C 50 Hz
Performﬁnce Power Source- AC_, 220 Volts , 50 Hz
Method of Defrosting- Frost Free
of Household . 4
) . Insulation- Puff / Maxi 2 / Polyurethane
Refrigerating .
: Refrigerator | Appliance — Refrigerant Gas- CFC free
Refrigerators Defrost system- Auto Defrost _
) . Size of wire:- as per IS 9968 (part-1) or 694 whichever is
with or Without .
Low applicable
Temperature Comp.ressor—Poyve.r saver compressor .
Compartment Metallic Plate indicating the Manufacturing date should be
fixed behind Equipment.
The microwave oven should be operating at a voltage not
exceeding 253 V ac, single phase 50 Hz and under *ISM
(Industrial, Scientific and medical) bands of (91.5 or 50) MHz or
AsperiS302- | (2 450 & 50 >MHz *ISM frequency bands are
1:1979 & electromagneticfrequencies established by International
" Microwave IS 302-2-25 : Treaty for Industrial, Scientific and Medical Purposes.
Oven 1994, Section | Size of wire:- as per IS 9968 (part-1) or 694 whichever is
25 Microwave | applicable
Ovens Operation under overload conditions, Electrical insulation and
leakage current, Moisture resistance, insulation resistance and
electric strength of appliances with Heating element:- as per IS
302-1(1979) is applicable
Gross volume in Liters
Construction internal:- 304 grade steel
External :- corrosion resistance
Chest type with CFC- free insulation
Should have foam pad cover on top of the basket
Solid door with lock and handle
Type: - compression cycled, CFC free, all system tubing should
3 Deep Fridge As per IS 7872 | be of minimum 99.97% of pure coil.
Inlet of capillary should be outside the PUF body.
Accuracy of digital conftroller: - +/- 0.5 degree centigrade.
Microprocessor based control unit for setting of temperature
and display
Power supply:- 220-240V AC, 50Hz
Size of wire:- as per IS 9968 (part-1) or 694 whichever is
applicable
Degree of protection: IPX0
Protection class: Protection class |
4 Coffee As per IS 14144 Perceptible heat emission: 0.15 kWh/h in standby mode
Machine Perceptible heat emission: 7.0 kWh/h in maximum mode
Cont. sound level (LpA) <70 dB (A)
Water connection: DN 15, (3/8") with stop cock
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Power Supply:- Single/Three phase
Size of wire: - as per IS 9968 (part-1) or 694 whichever is
applicable

As per IS 302-2-

Power Supply:- 220-240V AC, 50 HZ
Control thermostat

Safety thermostat

Limit micro switch

Line pilot lamp

Operation pilot lamp

13:1994 Heating element as per machine design
Section 13 Contactor rating as per machine rating
5 Oil fryer Frying Pans, Change over switch
machine Deep Fat Heating element surface temperature not exceeds 350
Fryers and degree Celsius for Aluminum sheathing and 500 degree
Similar Celsius for other sheathing material as per IS 4159:2002
Appliances Heating element shall be provided with automatic
temperature control and non self re-setting thermal cut out as
per IS 4159:2002
Size of wire:- as per IS 9968 (part-1) or 694 whichever is
applicable
As per IS 302-2- | Power Supply:- 220-240V AC, 50Hz
24 :1994 Electrical safety class-|
. Section 24 Climate class:- SN, N, ST or T the climatic class of the
lce making . : ;
6 machine Refrigerators, opphonce,
Food-Freezers | Refrigerant:- CFC free
and Ice- Size of wire:- as per IS 9968 (part-1) or 694 whichever is
Makers applicable
Rated Power:- as per customer req
As per IS 2802: | Shock protection Type:- |
7 Ice Cream 1964 Power Supply:- 220V AC, 50Hz
Machine Specification | Size of wire:- as per IS 9968 (part-1) or 694 whichever is
for lce-Cream | applicable
Rated input shall not exceed with 600 watt.
As per IS 302 Povaer Ts_upply:— '22?_2|40\; 'ACHSOFklz | T N f
8 Mixer oart 2 section Protection against electric shock as per relevant provision 8 o
14 and IS 4250 IS_ 302. . . .
Size of wire:- as per IS 9968 (part-1) or 694 whichever is
applicable
As per IS 1475 | Power Supply:- 220-240V AC, 50 Hz
Water (Part 1): 2001 Refrigerant- CFC free
9 Di Self-Contained | Size of wire:- as per IS 9968 (part-1) or 694 whichever is
ispenser . ;
Drinking Water | applicable
Coolers
As per IS 1475 | Power supply:- 220-240V AC, 50 Hz
(Part 1): 2001 Degree of protection :- IPXO
10 | Water Cooler | Self-Contained | Size of wire:- as per IS 9968 (part-1) or 694 whichever is

Drinking Water
Coolers

applicable
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623

11

SPECIFICATION OF AIR CONDITIONER

Split type air conditioners conforming to IS:1391(Part-2)-1992 with amendment
No.1 fitted with hermetically sealed air compressor operating on refrigerant R-
22/R-32 suitable for wall mounting and conforming to following specifications. Spit
AC shall be preferably five star rated. Approved names are Hitachi / O-general /
Daikin / Carrier or similar equivalent.

General Technical Requirements:-

. Air conditioners shall be suitable for 230V, 50 Hz single phase AC supply, capable

of performing the functions as Cooling, Dehumidifying, Air circulating and Filtering.
The air conditioners shall be fitted with hermetically sealed type suction cooled
reciprocating or discharge cooled rotary compressor (as applicable), compressor
unit operating on Refrigerant R-22/R-32 with suitable rated capacitor start electric
motor. It shall be equipped with overload protection. These shall be mounted on
resilient mountings for quiet operation. The compressor shall conform to IS: 10617
part (1)-1983 (amendment 1 & 2). Rotary compressor shall be covered by
manufacturers test certificate.

The air conditioners shall be complete with automatic temperature control and
cut - in and cut out etc. for temperature range 16 degrees to 30 deg. C. The
differential of the thermostat for cut-in and cut-out shall not be greater than +/-
1.75 deg. C. The Air conditioners may either be provided with adjustable step-less
type mechanical thermostat or electronic thermostat as per IS: 11338:1985.

The filter pads provided shall be washable.

The cabinet of the evaporator unit and condensing unit shall be made from
galvanized steel sheet of 1.0mm thick with galvanized coating thickness of 120 gm
/ sg. mir and shall be provided with stiffness for robust construction and shall have
rounded corners, steel parts/front panel etc. shall have stove-enameled finish
preceded by undercoat of anti-corrosive primer paint phosphating and through
cleaning-of the surface. Alternate methods of corrosion protection like plastic
powder coating, electrostatic painting are-also acceptable in lieu of stove
enameled finish.

Overall power factor of the unit shall be at least 0.85 at capacity rating test -
conditions.

Maximum power consumption of the split air conditioners shall be at capacity
rating test conditions.

Galvanized sheet shall conform to 1S:277/2003.

Refrigerant used shall be R-134A, R-32, R-417A.

. Inbuilt protection in IDU against electrical faults shall be provided. Compressor

current shall not flow through Indoor units.

. The indoor units made of ABS/HIPS shall be of flame retardant and impact resistant

life. ABS/HIPS indoor unit cabinet shall pass inflammability test— requirement for
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12.

13.

14.

Grade V 0 as per UL-924. Forimpact resistance the unit duly packed, when dropped
from a height of 1 Mtr. shall show no damage.
Display shall be LED/LCD and provided on indoor unit or on Handset or on both.
These displays shall be selectable.
Remote confrol (Cordless) shall be provided with one On/Off timer, selecting Fan
speed (Three speeds) and sefting up of-temperature.
Installation of pipes, Insulation and cables beyond 6Mirs, if required:

i) Suction line copper pipe of 0.70mm thickness.

i) Liquid line copper pipe of 0.70mm thickness.

i) Expanded polyethylene foam or other suitable insulation tubing for
suction line copper pipe.

iv) Drain pipe (15mm dia flexible PVC pipe).
v) Suitable capacity 2 core PVC insulated copper wire 2.5mm to electrically
connect '‘both the units with  each other.
16. Installation: Location of ODU is to be finalized after approval from DMRC. The

installation at site shall comprise the following work:

() Mounting/Fitting indoor & outdoor units at the respective locations.
(i) Laying refrigerant- piping and connecting both the units after drilling hole/holes
in the wall, if required.  The thickness of the copper tubing shall not be less than
0.70mm.

(i) Insulating the suction pipe with expanded polyethylene foam 5mm
tubing or other suitable.

(iv) Laying 15mm drain pipe to throw out the condensate water being
formed in the indoor unit and connecting it to station drain.

(v) Leak testing the entire system.

(vi) Charging Refrigerant-gas in the unit.

(vii) Suitable electric wiring between indoor and outdoor, up to switch at
location of indoor unit. Switch/Socket/Plug is also included.
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6.3 GENERAL SPECIFICATIONS FOR ELECTRICAL WORKS

Vi.

vii.

viii.

(ELECTRICAL INSTALLATION & LIGHTING)

Licensee is required to obtain prior approval of DMRC before carried out any work

pertain to electrical & fire. The work is required to be executed as per IE rules and
through a licensed Sub Contractor. All costs associated with provision of electric
will be borne solely by the licensee. The licensee hereby voluntarily and
unequivocally agrees not to seek any claim, damages, compensation or any
other consideration whatsoever on account of time and cost associated in
making provision of electricity.

For load up to 10 KVA shall given in single phase Load above this it shall only be
given in three phase. License is required to balance load at his end so that no
unbalancing occurs at DMRC end.

Industrial socket along with industrial plug (Gl box) to use instead of modular
socket for cooking/heating/baking appliances.

Dedicated & Suitable rating MCB to be provided for the single circuit.

In one circuit 2 no’s of Power socket or 3 no’s of light socket to be installed which
shall not exceed the total rating of switchgear and cable.

All equipment should be connected with dedicated power/light socket according
to their rating.

Licensee must ensure that single equipment connected with dedicated socket.
Licensee must ensure that ELCB (30ma) must be installed at their load end for
electrical safety of equipment.

Cablesup to 6 Sg.mm. will be of copper conductor and above 6 Sg.mm Aluminum
conductors may be used. However in case of underground station use of
Aluminum conductor cable is not allowed. Cables for single phase shall be three
cores, with one core as earth for the single phase, both for elevated and
underground section of DMRC. For three phase load four core cables along with
separate 2 nos. of 8 SWG Gl wires shall be used for earthing. For underground

stations 2 separate earth wire of 8 SWG copper conductor shall be used.
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Xi.

Xii.

Xiii.

XiV.

XV.

XVi.

XVil.

XViii.

For, elevated stations all wires shall be FRLS. Cables shall be armored, XLPE, FRLS.
In case of Underground stations all wires shall be FRLSZH and cables shall be
armored XLPE, FRLSZH and conform to NFPA-70, and BS-6724 standard.

The meter along with MCB-& ELCB box will be metallic and wiring should be done
with proper glands, spare holes if any should be sealed. DP MCB & ELCB is required
for single phase supply. TPN MCB and ELCB is required in case of three phases.
ELCB, cables, MCB rating for main connection shall be as per sanctioned load.
Use of any PVC material is not permitted in the Elevated/underground stations.
Licensee will provide a separate protection for their electric requirement with
proper discrimination with upstream breaker.

All materials specification must follow standards, codes and specification as
specified in Table-I.

In case, the licensee draws power more than the sanctioned load, electricity
connection may be disconnected. The electricity connection will be restored on
first occasion only when licensee pays necessary penalty as per concern
electricity regulatory commission norms and removes excess load. On the
subsequent occasion, DMRC reserves the rights to revoke the license and forfeited
the interest free security deposit.

Only Galvanized Cable tray, Conduit, Ladder type cable tray shall be allowed.
Internal wiring of luminaries (Light Fittings) and Signage in signage's panel shall also
be FRLSZH in case of UG stations & FRLS in case of Elevated stations.

All Plastic accessories used in luminaries shall be non-flammable material, meeting
all the NFPA requirements, preferable by UV and shall be suitable for application

at UG station conforming to UL - 94 standards on flammability of material.
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Table: 1 -- Rating of Electric ltems

Power Rating of | Rating of
Cable Size (Sq.mm.)
Requirement MCB ELCB
DB to Licensee premises
(KVA) (A, 10kA) | (A, mA)
3 Core x 2.5 sg.mm for
0-2 6 16, 30
single phase
3 Core x 4.0 sg.mm for
2-4 16 16, 30 3 core
single phase
Armored
3 Core x 6.0 sgq.mm for
4-6 20 25, 30 Copper
single phase
Conducto
3 Core x 10 sg.mm for
6-8 32 32, 30 r, FRLS
single phase
3 Core x 16 sg.mm for
8-10 40 40, 30
single phase
Z
o 4 Core x 6 sg.mm for three
5 6-8 16 16, 30
= phase
a 4 core x 10 sg.mm for three
< 8-10 16 25,30
> phase
-
w 4 core x 16 sq.mm for three 4 core
10-18 25 25,30
phase Copper/A
4 core x 25 sg.mm for three | luminum
18-25 40 40,30
phase armored
4 core x 35 sq.mm for three FRLS
25-38 63 63,30
phase conductor
4 core x 50 sg.mm for three
38-40 63 63,30
phase
3.5 Core x 70 sgq.mm for
40-50 100 100, 30
three phase
2 3 Core x 4 Sg. mm Copper Conductor
Q 0-2 6 16, 30 _
2 (for single phase)
L
2 2-4 16 16, 30 3 Core x 4 Sg. mm Copper Conductor
=
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(for single phase)
3 Core x 6 Sg. mm Copper Conductor
4-6 25 25, 30
(for single phase)
4 Core x 6 Sg. mm Copper Conductor
5.0-7.0 10 25, 30
(for three phase)
4 Core x 6 Sg. mm Copper Conductor
7.0-10.0 16 25, 30
(for three phase)
4 Core x 10 Sg. mm Copper Conductor
10.0-18.0 25 25, 30
(for three phase)
4 Core x 16 Sg. mm Copper Conductor
18.0 - 25.0 40 40, 30
(for three phase)
4 Core x 25 Sg. mm Copper Conductor
25.0-38.0 63 63, 30
(for three phase)
4 Core x 38 Sg. mm Copper Conductor
38.0 - 40.0 63 63, 30
(for three phase)
4 Core x 50 Sg. mm Copper Conductor
40.0 - 50.0 100 100, 30
(for three phase)
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NS(.). ltem Approved Makes
o M/s BEC Industries, M/s AKG, M/s Steelkraft, M/s BEC

1. Gl Conduit Fipes. 1 Conduits, or any reputed make with prior approval
mark of E&M department of DMRC.

2. | Cable Tray M/s Bhart Export, M/s Bharat Export, M/s Equiptech,

M/s Anil Steel, M/s Bharati, M/s Ratan Engineering,
M/s MEM, M/s Unitech, M/s Steelways, M/s BEC, M/s
KES Electrical Pvt Ltd, M/s BEC Conduits, M/s Shri
Jagannath Engineering works (SJEW)

3. | FRLS PVC insulated Polycab, KEl, Finolex, Havells, Paragon Cable India.
Copper Conductor / | (Elekiron), APAR Industries Ltd. (Unicab),Ravicab
Cable Cables Pvt Ltd.,.Gemscab Industries Ltd.,Chandresh

Cables Ltd (For FRLSH PVC Cables only), Ravi
Industries,Fortunearrt Wires and Cables Pvt Ltd., BMI
Cables Pvt Ltd, Bonton, Tortek India Pvt Ltd, Rashi
Cable Pvt. Ltd.

4. | LSZH PVC insulated Polycab, Ducab, KEl, Bonton, Paramount Cables,
copper wire/cable Havells India, Rashi.
(For UG station)

5. | Modular system ABB, Northwest (Wipro), Anchor, Roma, Crabftree,
switches, socket L&T.
outlet, with moulded
cover plates

6. | Gl Strip, BOX & Confirming to relevant BIS/IS with samples need to
Accessories be approved by DMRC Engineer In-charge

7. | Switches & Socket Crabtree, Anchor, MDS, LK (Schneider) or any
outlets reputed make with prior approval of E&M

department of DMRC.

8. | MCB L&T Hager, Legrand, Siemens, ABB, Schneider, MDS

GUIDELINES & TECHNICAL SPECIFICATIONS FOR
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9. | RCBO/RCCB L&T Hager, Legrand, Siemens, ABB, Merlin Gerin,
Schneider, MDS, Havells.
10. | Piano Type Crabtree, Legrand, Schneider, ABB, Northwest
Switch/Socket (Wipro)
11. | Distribution Boards L&T-TERA, ABB-Elsteel, Schneider-BlokSeT, Ritlalindia
Pvt. Itd (With L& T Switchgear, L&T Electrical &
Automation-Ti, Legrand (Novateur Electrical and
Digital System Pvt Ltd), ABB India Ltd- ArTuk, &
Siemens Ltd-Siepan or equivalent confirming to
relevant IS.
12. | Energy Meters with L&T, Secure, Ducati or any reputed make with prior
MDI/TOD (pre-paid) approval of E&M department of DMRC.
- Luminaries (only LED Philips, Crompton, Bajaj, Wipro, Halonix
Lights use) Technologies, Havells India.

Note: - DMRC reserve the right to set tested all material from any govt. lab and licensee

shall be bear cost of third party testing. Licensee is required to use only approved

make as mentioned above.
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7. SAFETY PROCEDURES:

a.

All attendants of the commercial spaces must be well aware of emergency
protocols in case of any fire or electrical failure. (Standard Emergency
Protocol order placed at Annexure B for reference)
Last attendant shutting down the premises shall ensure thorough cleaning,
safe segregation & de-energizing of electrical appliances prior to leaving.
(Standard checklist points attached at Annexure C for reference).
All heating appliances shall be thoroughly cleaned prior to shut down of
space, ensuring no waste or ignitable material being present near-by heat
source.
Repetitive to and fro movement damages the wiring arrangements. Hence,
all electrical appliances should be kept at fixed designated places and
should not be mobile.
A Stainless Steel plate of minimum size 150 mm X 250 mm (with engraved
black/blue letters of font size 25 mm minimum) shall be displayed on the
front facade of commercial space with following emergency information:
- Name and Property No. of Commercial Space.
- Name and Contact Details of Attendant/ Manager.
- Name and contact details of Key Personnel.
All PB/ PD licensee’s staff shall have basic of Fire Equipment’s Training- for

selection and usage in case of Fire Emergency.

8. FIRE PROTECTION MEASURES IN EATERY KIOSK, SHOPS:

a.

b.

As per Delhi Fire Service Guidelines dated, any eatery shop/ restaurant
above 90 sgqm area must have Fire Safety Certificate from the local fire
authority.

As commercial spaces having eatery or cooking facilities, have
considerable fire load of material stored and have potential Fire risk, it is
imperative to provide additional fire protection measures. Accordingly,

minimum fire protection system is to be provided as per below table:
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S.No. | Comm. Fire Fire Fire Modular based | Smoke
Space Extinguishers | Detection | Sprinklers | fire extinguisher | Ventilation
Description System

1. Eatery Yes No No Yes No
Kiosks(RC)

2. Eatery Yes Yes Yes No No
Kiosks(UG)

3. Restaurants | Yes Yes Yes Wet Chemical | Yes

agent for
Kitchen

4. Eatery Kiosk | Yes Yes Yes Wet Chemical | Yes
(with agent for
cooking) kitchen

5. Non-Eatery | Yes No No No No
Kiosk

c. Additional Fire protection arrangements proposed by Fire WIing/E&M in
compliance with IS codal provisions and statutory requirements shall be
abided by PB/PD Licensees.

d. In case of practical difficulty in connection to nearby fire pipelines, for small
kiosks areas modular based fire extinguishers may be allowed in place of
Fire sprinklers.

e. In UG Stations, smoke/ heat detectors can be directly linked up with station
FACP, depending on the availability of slots in the loop.

f. In case of an independent Fire alarm panel for commercial space, same
shall be integrated with Station’s main panel.

* The licensee shall execute the required work of Fire sprinklers and detection system on

its own and E&M team shall facilitate in the integration of the systems. However, on
licensee's request, the work may be executed by E&M and the licensee shall bear the
cost for the said work.
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Doc. No. DMRC/E&M/2023/ ANNEXURE - A
FIRE & ELECTRICAL SAFETY INSPECTION REPORT
Name of Station: PD Licensee Name:
Date:
Inspection Representatives:
Department Name \ Designation
Fire Wing
E&M
PB / PD Dept
Licensee Rep
1.0 FIRE SAFETY PARAMTERS
Status
SN Fire Safety Requirements Req”i:eme“ P’°‘£gted/ Healthiness
YES/NO provided
1 Automatic Fire Detection and Alarming Syste
11 Working Condition of Smoke
) detectors
1.2 | Fire Panel & its integration
1.3 | Test with Fire alarm signal

Availability of adequate nos,

2 Fire ProtectionSystem: .

2.1 | type of fire extinguishers &
Healthiness of the equipment*
Availability of Sprinkler system
59 Physical Condition of Sprinklers
' Main Isolation Valve (Open/
Close)
2.3 | Modular based Fire Extinguishers
3 Special Aspect Description Status
3.1 | Kitchen areas:
(Not required in case of no kitchen areaq)
Gas detectors for LPG/PNG& its functional status
3.2 | Kitchen hood provided with wet chemical agent
protection system
3.3 | 60 min compartmentation in between kitchen area
and serving area
3.4 | Whether all kitchen hoods are cleaned regularly Last date :
Last date of hood cleaning done

GUIDELINES & TECHNICAL SPECIFICATIONS FOR
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2.0 ELECTRICAL SAFETY PARAMTERS CHECKLISTFOR PB Kiosk
Status

SN Electrical Safety Requirements YES No Healthiness
1 Electrical panels/DBs:

11 Check for encroachment near

' electrical panels & DB, if any.
Check the condition, earthing &
1.2 | locking arrangements of
electrical panel.

Check thimbles, lugs & glands in

1.3 cable termination.

Protection system installed in the
circuit (RCCB/ELCB of
appropriate rating or not more
than 30 mA).
Check /Operate from test
Switch.
15 Dedicated MCB to be used for

' dedicated circuit.
2 Cables &Wiring:
1 Check for cable dressing in
) cable tray or conduiting
Check for cable specification as
per load
Check for any hanging electrical
2.3 | wires, loose joints, extension
boards or open wiring efc.
3 Switches & sockets:
Check for condition & ratfing of
3.1 | plugs tops, switches, loose
sockets/wire (If any).
Check Industrial socket (Gl box)
3.2 | installed in premises for electrical
equipment
Check supply taken from
3.3 | industrial socket through top
plug of proper rating
Check single equipment
3.4 | connected with single &
dedicated industrial socket.
Check all installed switch and
3.2 | sockets in PB premises securely
fixed and undamaged.
All main switches readily
3.3 | accessible and clearly identified.

1.4

2.2
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4 Metering:

Energy meters in PD/PB premises
4.1 | should be properly sealed by
DMRC authorized person/staff.
MDI (Maximum demand) of

4.2 | previous month is within the
sanction load.

43 Energy meter shall measure

reading in both KWH & KVAH.
5 Miscellaneous

All electrical equipment should
5.1 | be properly grounded to prevent
electrocution or fire,
Switchgear/Cables/wires shall be
of approved make and
specifications are as per latest
DMRC PD/PB Policy.

All electrical appliances shall be
5.3 | of standard make and in
healthy/ cleaned state.

Heating mark observed in

5.4 | socket, top plug or any installed
electrical equipments

Check flammable/ combustible
5.5 | material stacked near electrical
points

5.2

Compliance Time to attend
(Immediate/ within a week/
etc.)

Serious Non- compliances directly affecting
Occupant’s Life Safety

B. Minor Non-compliances, (A separate list to be Total __ Minor non-
attached with joint signatures) compliances

E&M PD/PB Licensee Fire Wing
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ANNEXURE - B

Fire Emergency Protocols/ 31 a1 FTelleT Wietwhid:

1. Stay Alert/ % §:

e Immediately activate the fire alarm system upon discovering a fire.
3TeT T T T Telad IR Il BT 3emet FAEEH F7 390 FY|

e In the absence of an automatic alarm, alert all individuals by shouting
"Fire" to raise awareness.

FaTfard Jramt Sy sreqafafa #, Aaree &a & fre 3mer-3mr Rears wsit safFat
F AT B

2. Cordon off/ ERTEEI HIT:
o Try toisolate the incident area and stop further propagation.
AT 819 1 I FIA 3 AT TR Vel T IATH FY
o Try to electrically shut down the equipments& circuits in the incident area.
T 87 73Ul 3iY afde # Rega w9 & 98 7 ST |
3. Fire Extinguisher Usage/ 31faaA2ma J=T &1 39A1T:

e In the initial stages of a small fire, frained staff should attempt to use fire
extinguishers and other means of fire fighting such as hose reels & fire

hydrants.

B AT & 3Tl Tt &, gAY Fotardy arfFerensre =1 3R 3mer g & ey
ATt S et e 31T PRIT E183T T 3TANT FI FT IIH FT THA &
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e« Do not endanger personal safety; prioritize evacuation if the fire

escalates ST FI&T H @aX # o 31el; T w7 Fgelt T A fovprelt =t wrerfAamar
gl
4. Evacuate/ 9REX & s

o Direct passengers and staff to egress from the nearest and safest exit

routes ATt 3R FAMRET F weas ik gad gfara s amit & s e
fAERa =
e Avoid the use of elevators during a fire; only use stairs for evacuation. HTeT

e F SR e & 39T Aer; AR & faw Saer difeay F139gier FI

5. Emergency Services Contact/ TqrdeTelld Aa13it & HUF:

e Callemergency services (dial 102) to report the fire and provide detailed

information. 3T #t REIE Ftat 3R e 1R vai #:3a & fow smarasrela
Jarait (SRrer 102) &Y Hiek F

e Call Station Control Room | ) and report the incident for support
and response. TeAT fAIA0T FaT ) 9T Fier Y AR FAST R wRAFIF
forT gear Hir R w3
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ANNEXURE- C

Before closing a restaurant, eatery shop, food court or similar nature of commercial
property, it is crucial to ensure the de-energization of non-essential appliaonces and
lighting, as well as to implement fire safety measures. Here are standard checkpoints to

follow for a comprehensive closing procedure:
De-Energization of Non-Essential Appliances and Lighting:
1. Kitchen Area:

e Ensure that only essential appliances (storage units for perishable food items)
shall remain ON, rest Turn off and unplug all non-essential kitchen appliances,
such as blenders, ice machines, grills, fryers, ovens, and others.

e Recheck for cleaning of areas below and adjacent to heating appliances; such
as patties heater, food warmer, hotcase etc.

¢ All hot surfaces must be secured/ cooled before closing.

e Ensure that gas connections are securely tfurned off, if applicable. Confirm that all
gas shut-off valves in the kitchen are securely turned off.

¢ Verify that all kitchen hood and exhaust systems are powered down. Report for

excess deposition of oil grit in hood and ductings, if present.
2. Dining/ Common Area:

o Switch off and unplug all non-essential electrical equipment in the area,
including coffee machines, cash registers, and electronic point-of-sale system:s.

e Recheck for cleaning of areas below and adjacent to heating appliances; such
as patties heater, food warmer, hotcase etc.

e Turn off unnecessary lighting fixtures, HVAC & Ventilation system:s.

¢ Remove all unnecessary wastage and combustibles from the area.
3. Storage Areas& Office Spaces:

¢ De-energize equipment and lighting in storage areas.
e Switch off all non-essential office equipment, including computers, printers, and

scanners, office lighting and air conditioning systems.
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e Ensure Clearance of spaces between electrical appliances and spillages.

e Ensure that emergency exit signs remain illuminated.
4. Electrical Panel Checks:

¢ Conduct a visual inspection of the electrical panel to identify any signs of wear,
damage, or loose connections.

e Ensure that all circuit breakers are in the "off" position for non-essential circuits.
5. Secure Flammable Materials:

¢ Safely store and secure any flammable materials away from potential sources of
ignition.

o Check that waste bins are emptied and cleared of any flammable debris.
6. Final Walkthrough:

e Conduct a final walk through of the premises to confirm that all non-essential
appliances, lighting, and equipment are de-energized.

e Verify that fire safety measures are in place and functioning as intended.

By systematically following these checkpoints, you can ensure the safe and efficient
closure of the restaurant, minimizing potential hazards and contributing to overall safety

and energy conservation.
Documentation: (Recommended)

e Licensee should keep a log of daily safety checks and closures, including any
issues identified and corrective actions taken.

¢ Document the contact information for key personnel responsible for emergencies.
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IefereaTd- C

frelt YEa, ST A gFE, 5 FIE AT FHI aXE HI AOISAF WU A 9 FGT § A,
I-3maegs syl R wET FEEdr F d-vAeiseonE # gRvad wwen sk @ @
HTAHTET 3T FT AR AT Ageaqor B

S FAS 9fnar & fAT eqeior Fa A9y aws s &g a8t fow e @

M-3maegs g X THTT TTEAT F AT HTE FIET:

1. TS &1

- giaRaa FY fF Faer raeas 3TFIOT (ARMETT T yerdt ¥ fAT #sRoT $H1EAT) A1 I, arhr
Y - AT TS 3TN, S R selsT, HIeR, B, BRIR, 3itasT 3R 37 Y 9 FLiaEcaeT
Cay|

o AT FTFOI(SH T X, TsanR, giedw anfe) F A 3R 3ra-urg F a5 i 761 & e
SIERT ATaH |

« §g F W Tg T 79 weAgl arer 3O Y S31 T ST e, ar fne R iR wamer @ srerer
& TG IR

- g A A, ghRTT N F o s BT I Rar i gRe R F s A
wsft 3w ere- 3T areq Fitra ¥ & 9q ¥

-giaftaa # frw ot T8 g3 3tk e yonfarat a2 €1 af #i9g &t o gz sik s qw e
& srfafera staTa Y RAE w7
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2. 3STeT /AT &

Y Frefler, rer TR 3R gereifare dige- site-der Rvew AR 817 & Wl IR-amaeas Rega
SYHION Y 7€ HY 3T eTe9T FI

« AT 3umol (S 38 §iex, FEan, slcdw 3nfR) & A 3R 3mw-urw & &Y= & gwrE & fow
SR ST FY

o FATTITF YT STTELT, T 3T FReerersT REeH g |

o 87 @ T 3aTaeTw 3rufdrse 3 sacerelier gared ger &

3. {ESRUT &1 3 FRTET T

o HBROT &A1 H IYHIOT 3R TH1A STaFYT F AT™HT FI

IYFOT 9 FI G

» farsrelt & 3wt & dier @relt Tume 3R Rama (e seanfe) arer &7 F1 a1 Fer giakaa w1
- gafRaa F fF srarasrels FFm e v @

4.ﬁa3?-rﬂ=|7~ra?rsﬁir:

« g, &7 A1 S Forareret ¥ forelt oft cravor iy gEre FA & forw fagga Yo @1 fdieror FY

- glaftaa F A @it affFe 997 I-3maeas e & fae "site" Pufa & 8
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5. Sad«efier Yerdt Hr gUiard

« Tl oft SarereTelter weTd Y SaEere ¥ Wl Wal ¥ o AT w9 § warfea 3 gRfEa W

o Sitar &Y & F3aT TTelt F e are § 31k 1S oft saarerelier Ferar w16 w1 R = )

6. Jfas qaream:

« g e F1 & fore s waft A-amaeass swaor, yamer sqaeen Rawr 3iw €, afvaw a1 sifae swor
C 1y

- giafRaa F Hr geft sffrera & wraene gare w7  F Fa H Rax A sicaha § |

g1 S gt 1 sqafPua T & grere X, AT [ad & IR AR Ferer gaArga F gafkad 1
T §, WA Wl ) FA FT bl § IR T AT AR S HXaToT F ANerereT & el ¢

TIEFIOT: (3eTerfii)

o ATSHET F 3w FRAT S IR FHIIT T U dler @ Ao, Frwe vga arw el oft a7ed
3R FURTHS FaTs o anfAa 3

« JraTeRTeN R & fare foeaeR yo@ Fat A o STwrl 1 gedrdas |
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