103

CHECK-OUT
4 CHECK-OUT
]

/ oo oo oo oo oo%‘ |}= oo oo J|l:| DlL

D [ 7]
l[:D & ‘ ] [ ] O ] DlL 0l Ol [o =]

D @ ] [

\\ ‘A ” q P q F( |_ 5 q P . J L . Drawing Scales 0 . o .

U U .U

1/8" = 10" T e —

[
[
[
i
[

CODE STUDY Fire protectionfendt
Project Name: Whole Foods Market Date: August 21, 2015
Pub Development and Department Relocations
focation: 2 Somerset Street, Portland, ME Project #: 15103
Scope: New _ Addition _ |Renovation _X_
Occupancy Classification Merecantile [Construction Type B
Building Area ";5»;;545;1?:::'::;0‘3’ Building Height 1-story /398"
Code Heading MUBEC / IBC-2009 NFPA 101-2009 Remarks
Use Group M - Mercantile M - Mercantile
Height Limitations {Table 503/NH) 2story/30° Height complies
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{507} Unlimited Area
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