“ LAYER OF INSULATION

FACTORY INSTALLED IN
1.00” END STANDOFF MEETS
“ REQUIREMENTS CLEARANCE

TO COMBUSTIBLE SURFACES.

HOOD INFORMATION — Job#2391337
MAX EXHAUST PLENUM HOOD CONFIG.
HOOD \ RISER(S) HOOD
TAG MODEL LENGTH |COOKING| TOTAL END TO
NO. TEMP. |EXH. CFM|WIDTH|LENG.| DIA. | CFM CONSTRUCTION | =g\ — | ROW
7230 11’ 10.00" 24" | 2530 430 SS
6 600 Deg| 5060 ALONE | ALONE 24" 48 48"
NDI-PSP-FB 24" | 2530 Where Exposed
2p” 2p”
HOOD INFORMATION 1* LAYER OF INSULATION
FILTERCS) UTILITY CABINET(S) FIRE | HOOD FACTORY INSTALLED IN
HOOD | 1 G EFFICIENCY @ 9 WIRE SYSTEMHANGING 100 END STANDOFF MEETS T T
0* REQUIREMENTS CLEARANCE
ND. TYPE QTY/HEIGHT)LENGTH MICRONS Qry. GuarD|-OCATION] rypp PIPING | WGHT 70 COMBUSTIBLE SURFACES, 12 107 ! 10-
) 16 20" 16" . . 1056 J— ¢ J—
6 Captrate Solo Filter 937% See Filter Spec.| 8 Screw In Compact NO NO LBS T
HOOD OPTIONS () O
HOOD 7
NGl TAG OPTION
FIELD WRAPPER 6.00” High Front, Left, Right, Back 0
6 LEFT END STANDOFFCFIN/INS- ISLAND) 17 Wide 72" Long Insulated PLENUM PROTECTION ; 36~ 36~
RIGHT END STANDOFFC(FIN/INS- ISLAND> 1 Wide 72" Long Insulated
PERFORATED SUPPLY PLENUM(S)
R
HOOD
D, | TAG | POS. |LENGTH| WIDTH [HEIGHT| TYPE [ oo T oo crm | sp.
MUA | 10" | 20 S16 | 0.176" e 2% 7%,
Back 144° 6" MUA 10 20” 516 | 0176
6 MUA 10" 20" 516 | 0176
MUA 10" 20” 516 | 0176
Front 144° 6" MUA 10" 20" 516 | 0176
MUA 10” 20" 516 | 0176
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SYSTEM CONTROL AUTOMAN
WITH AGENT TANK ENCLOSED

REMOTE
MANUAL
PULL STATION

KITCHEN HOOD DETAILS AND SCHEDULES

APPLIANCE PROTECTION
E

TYPICAL ANSUL R102 SYSTEM LAYOUT

WITH REMOTE MOUNTED AUTOMAN
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UL. Listed Screw In
Compact Fluorescent Bulb
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PLAN VIEW — Hood #1

11 10.00“Nom./11’ 10.000D"

48"

12°-0.00“ Overall Length”

11’ 10.00" LONG 7230NDI-PSP—-FB

EXHAUST RISER

HANGING ANGLE

ATTACHING PLATES
SUPPLY RISER WITH

VOLUME DAMPER \
23.5% OPEN STAINLESS e

STEEL PERFORATED PANEL' \

SCREW IN COMPACT FLUORESCENT BULB, LSS
SERIES E26 CANOPY LIGHT FIXTURE - HIGH
TEMP ASSEMBLY, INCLUDES CLEAR THERMAL

AND SHOCK RESISTANT GLOBE

IT IS THE RESPONSIBILITY
OF THE ARCHITECT/OWNER TO
ENSURE THAT THE HOOD CLEARANCE

FROM LIMITED-COMBUSTIBLE
AND COMBUSTIBLE MATERIALS
IS IN COMPLIANCE WITH
LOCAL CODE REQUIREMENTS.

80" AFF REFERENCE”

70
ATTACHING PLATES
SUPPLY RISER WITH
. VOLUME DAMPER
¢ 2 3/4""
23.5% OPEN STAINLESS
1 | | STEEL PERFORATED PANEL
6" % ______________ v
f
6 30° NOM.*
’
%
GREASE DRAIN
20 CAPTRATE SOLO
FILTER WITH HOOK WITH REMOVABLE CUP
EQUIPMENT
BY OTHERS

NI I—————————.

SECTION VIEW —HMODE'L 71230ND[—PSP—FB
HOOD — #1

UST FAN INFORMATION — Job#2391337

FAN #1 NCA24FA - EXHAUST FAN (KEF-1)
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\ DUCTWORK BETWEEN

EXHAUST RISER ON HOOD
AND FAN (BY OTHERS)

5/8

FEATURES:

ROOF MOUNTED FANS

RESTAURANT MODEL

UL705 AND UL762

AMCA SOUND AND AIR CERTIFIED

WIRING FROM MOTOR TO DISCONNECT SWITCH
WEATHERPROOF DISCONNECT

HIGH HEAT OPERATION 300°F (¢149°C>

- GREASE CLASSIFICATION TESTING

NORMAL TEMPERATURE TEST

EXHAUST FAN MUST OPERATE CONTINUOUSLY
WHILE EXHAUSTING AIR AT 300°F <149°C
UNTIL ALL FAN PARTS HAVE REACHED
THERMAL EQUILIBRIUM, AND WITHOUT ANY
DETERIORATING EFFECTS TO THE FAN WHICH
WOULD CAUSE UNSAFE OPERATION.

ABNORMAL FLARE-UP TEST

EXHAUST FAN MUST OPERATE CONTINUOUSLY
WHILE EXHAUSTING BURNING GREASE VAPORS
AT 600°F (316°C> FOR A PERIOD OF

15 MINUTES WITHOUT THE FAN BECOMING
DAMAGED TO ANY EXTENT THAT CDOULD CAUSE
AN UNSAFE CONDITIDN.

OPTIONS
GREASE BOX

FAN UNIT MODEL # CFM ESP. RPM HP. |BHP.| @ | VOLT | FLA |WEIGHT (LBS.)ISONES
NCA24FA 5060 | 1.000 831 3.000 (20170 3 | 460 39 248 15.7
OPTION (Qty. - Descr.
1 - Grease Box
SSEMBLIES
WEIGHT ITEM SIZE
48 LBS Curb 31.500"W x 31.500°L x 20.000°H  Vented Hinged
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SCALE: NONE
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MECHANICAL FLOOR PLAN - DEMOLITION
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=EXISTING KITCHEN‘HOOD
SSOCI B-EXHAUST DUET,

NGERS, EXTINGUISHIN
\YS M, PULCL STATION, AND~ _\

SN HOOD-CONTROLS.
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MOVE AND RELOCATE
TING PIZZA OVEN

WIR

REMOVE EXISTI
EXHAUST

GHOOD
AN ON ROOF

AND ASSOCIATED CURB,
G, AND CONTROLS.
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SCALE: 1/8"=1"-0"

1]

7 7T TN

MAINTAIN

UP TOY
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;24 DIA KITCHEN EXHAUST DUCY UP

FROM-HOQD TO COMMON 24 DIA
F-6 ON ROOF. PRO 5
BRANCH CONNECTION$ TO COMMON-BUE
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MECHANICAL FLOOR PLAN - NEW

SCALE: 1/8"=1-0"
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—HOOD CONTROLS AND FIRE|

AAVAVAVY EXTINGUISHING CABINET |
% Pl | LOCATED ON WALL ABOVE CEILING | @)
02PN\ | FULLY RECESSED REMOTE - ——
PULL STATION FOR HODOD

FIRE EXTINGUISHING SYSTEM.

|
20x10 DOWN TO SUPPLY

COLLAR CON$CTION.
PROVIDE VOLUME DAMPER
IN DROP AND !BALANCE TO
515 CFM (TYP!OF 6)

CONNECT NEW 14x14
T(P EXISTING

RELOCATE EXISTING
P1ZzzA OVEN HOOD

CONNECT NEW
TO EXISTING
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