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INSTALLATION NOTES

INSULATE ALL HOOD MAKEUP AIR DUCTWORK WITH 2" FSK DUCT WRAP.

INSULATE ALL GREASE DUCT WITH TWO (2) LAYERS OF 14" 3M FIRE BARRIER DUCT WRAP
615+ IF_LOCATED WITHIN 18" OF COMBUSTIBLE CONSTRUCTION.

DESIGN ALL HOOD MAKEUP DUCTWORK AT 2" W.G. AND SEAL PER SMACNA CLASS B SEALING
STANDARDS.

KITCHEN HOOD EXHAUST DUCTWORK SHALL BE CONTINUOUSLY WELDED 16 GAUGE STEEL
INSTALLED IN ACCORDANCE WITH NFPA 96 REQUIREMENTS. MAINTAIN A MINIMUM OF 18" TO
COMBUSTIBLE CONSTRUCTION.

INSTALL GREASE DUCT ACCESS PANELS AS INDICATED AND CONSTRUCT PER NFPA 96.

OPENINGS TO BE A MINIMUM OF 14" UP FROM THE BOTTOM OF THE DUCT.

CONG TU BOT RESTAURANT

PORTLAND, MAINE
KITCHEN VENTILATION PLAN

L
<
>
O

=
-

FOR CONSTRUCTION



