
DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 

CITY OF PORTLAND 

BUILDING PERMIT 
This is to certify that 22 MONUMENT SQUARE LLC Located At 22 MONUMENT SO 

Job ID: 2012-10-5134-ALTCOMM CBL: 027- F-003-001 

has permission to Install of new wall canopy grease exhaust hood with front discharge makeup air- I OOOCFMexhaust fan 

provided that the person or persons, firm or corporation accepting this permit shall comply with all of the provisions of 
the Statues of Maine and of the Ordinances of the City of Portland regulating the construction, maintenance and use of 
the buildings and structures, and of the application on file in the department. 

r-------------------------------------. 
Notification of inspection and written permission procured 
before this building or part thereof is lathed or otherwise 
closed-in. 48 HOUR NOTICE IS REQUIRED. 

A fmal inspection must be completed by owner 

before this building or part thereof is occupied. If a 
it must be 

10-25-12 

Fire Prevention Officer nforcement Officer I Plan Reviewer 
THIS CARD MUST BE POSTED ON THE STREET SIDE OF THE PROPERTY 

PENALTY FOR REMOVING THIS CARD 



BUILDING PERMIT INSPECTION PROCEDURES 
Please call 874-8703 or 874-8693 (ONLY) 

or email: buildinginspections@portlandmaine.gov 

With the issuance of this permit, the owner, builder or their designee is required to provide adequate 
notice to the city of Portland Inspections Services for the following inspections. Appointments must be 
requested 48 to 72 hours in advance of the required inspection. The inspection date will need to be 
confirmed by this office. 

• Please read the conditions of approval that is attached to this permit!! Contact this office 
if you have any questions. 

• Permits expire in 6 months. If the project is not started or ceases for 6 months. 

• If the inspection requirements are not followed as stated below additional fees may be 
incurred due to the issuance of a "Stop Work Order" and subsequent release to continue. 

Close In Elec!Plmb/Frame prior to insulate or gyp 

Final Inspection 

The project cannot move to the next phase prior to the required inspection and approval to continue, 
REGARDLESS OF THE NOTICE OF CIRCUMSTANCES. 

IF THE PERMIT REQUIRES A CERTIFICATE OF OCCUPANCY, IT MUST BE PAID FOR AND 
ISSUED TO THE OWNER OR DESIGNEE BEFORE THE SPACE MAY BE OCCUPIED. 



Strengthening a Remarkable City, Building a Community for Life • www.portlandmaim:.gov 

Director of Planning and Urban Development 

Jeff Levine 

Job 10: 2012-10-5134-AL TCOMM Located At: 22 MONUMENT SO CBL: 027- F-003-001 

Conditions of Approval: 

Building 

1. Application approval based upon information provided by the applicant or design 
professional, including revisions dated received 10/19/12. Any deviation from approved 
plans requires separate review and approval prior to work. 

2. The hood, duct and exhaust shall be installed per NFPA 96. This permit is approved 
based on the plans submitted and/or updated for reductions in the clearances based on 
the application of a UL approved fire wrap or equivalent assembly per code. 

3. Separate permits are required for any electrical, plumbing, sprinkler, fire alarm, HVAC 
systems, heating appliances, including pellet/wood stoves, commercial hood exhaust 
systems and fuel tanks. Separate plans may need to be submitted for approval as a 
part of this process. 

Fire 

1. Connected to permits 2012-09-4894-ALTCOMM and 2012-09-5057-FAFS. 
2. Any cutting and welding done will require a Hot Work Permit from Fire 

Department. 
3. Installation shall comply with City Code Chapter 10, NFPA 1, Fire Code, 2009 edition, 

and NFPA 96, Standard for Ventilation Control and Fire Protection of Commercial 
Cooking Operations, 2008 edition. A compliance letter is required. 

4. The installer shall verify the exhaust fan has capacity for all appliances served thereby 
before installation of the new duck and hood. Air velocity through any duct shall not be 
less than 500ft/min (96:8.2.1.1). 

5. All required clearances shall be maintained for hoods and ducts. 
6. Exhaust duct access panels for cleaning shall be provided at all changes in direction 

and for horizontal duct at 12ft. intervals (96:7.3 and 96.7.4.1.2). 
7. All duct shall be installed without forming drips or traps that might collect residues 

(96:7.1.4). 
8. The duct shall be protected on the exterior by paint or other suitable weather­

protective coating (96:7.6.4). 
9. A separate Suppression System Permit is required for the hood suppression system. 

This review does not include approval of sprinkler system design or installation. 
10. Fire extinguishers are required per NFPA 1. 
11. Hood suppression system shall comply with NFPA 17A, 96, and UL 300. Activation of 

the suppression system shall activate the fire alarm system if available. A letter of 



compliance will be required at the time of final inspection stating: the date the system 
was tested for operation, fuel gas shut off, and fire alarm connection if applicable. 

12. The Class K fire extinguisher and proper signage should be located at the suppression 
system pull station. 



City of Portland, Maine - BulldWg or Use ermit Application 
389 C-ongress Street, 04101 Tel; (207) 874-8703, FAX: (207) 8716 

Job No: 
2012-1 0-5134-AL TCOMM 

Location of Construction: 
22/lt>NUMENT SQ 

Business Name: 

David's Restaurant 

Lessee/Buyer's Name: 
David Turin 

Past Use: 

Dat.t Applied: 
10/9/2012 

Owner Name: 
22 MONUMENT SQUARE LLC 

Contractor Name: 

Haley's Metal Shop, Inc­
Matt Haley 

Phone: 
773-4340 

Proposed Use: 

1"1 Floor Restaurant Same: 1"1 floor Restaurant­
Installation of a new wall 
canopy grease exhaust hood 
with front discharge makeup 
air- 1000 CFM exhaust fan 

Proposed Project Description: 
Kitchen Exhaust System 

Permit Taken By: Gayle 

CBL: 
027- F-003-001 

Owner Address: 
22 MONUMENT SQ STE 600 
PORTLAND, ME 04101 

Contractor Address: 
539 ELM ST BIDDEFORD MAINE 04005 

Permit Type: 
HOOD 

Cost of Work: 
510,000.00 

Fire Dept: 
_:}___ Approved 

I t. Denied 
{ o J5, t'J. = N/A 

Si"'""~' ~~ (1, 

Pedestrian A1'1!t vities Distric1 (P.A.D.) 

Zoning Approval 

Special Zone or Reviews Zoning Appeal 

I. This permit application does not preclude the 
Applicant(s) from meeting applicable State and 
Federal Rules. 

2. Building Permits do not include plumbing, 
septic or electrial work. 

3. Building permits are void if work is not started 
within six ( 6) months of the date of issuance. 
False informatin may invalidate a building 
permit and stop all work. 

_ Shoreland 

_ Wetlands 

_Flood Zone 

_ Subdivision 

_SiteP~ 

_ Maj Min _ 

Dotoo Orir'11ri/ 
CERTIFICATION 

_ Variance 

_ Miscellaneous 

_ Conditional Use 

_ Interpretation 

_ Approved 

_Denied 

Date: 

Phone: 

Phone: 
(207) 284-8571 

Zone: 
B-3 

CEO District: 

Inspection: 
Use Group:f\-.1-
Type:T'( pe. j_ 

~£(_ ~ 

Historic Preserva,tion 
\ ..V c ""'--""--

_ Not in Dist or Landmark 

_ Does not Require Review 

_ fJ4uires Review 

_/Approved 

_ Approved w/Conditions 

1() . J(V'wy 
I hereby certify that I am the owner of record of the niiJT'.ed property, or that the proposed work is authorized by the owner of record and that I have been authorized by 
the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this jurisdiction. In addition, if a permit for work described in 
the appication is issued, I certify that the code official's authorized repr<:'l:ntative shall haw die authority to enter all areas wvered by such permit at any reasonable hour 
to enforce the provision of the code(s) applicable to such permit. 

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSffiLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



~J D \~ \0 5\~ l\_ 
General Building Permit Application 

Location/ Address of Construction: o~vl-4j ~#v 1~'"1-f / '?--Z- ).l(g~~,~"-<-.-z+ 5t..-""~ 1 P,,-fi--J 
Total Square Footage of Proposed Structure Square Footage of Lor 

--- . .1\~ L...LC....--' I.N\()v... 
Tax Assessor's Chart, Block & Lot Owner: -v-~ 

~ Telephone: 

---Chart# Block# Lot# 

D~\ -~ 
0 0~ 

D~~Wid /vrr "1 /7 3 - £.( "3'-iO ---Lessee / Buyer's Name (l f 1\ pplicable) ( i\ pplicant name, address & telephone: Cost"Of-. 
it-~t.y·~ .Ak-k\ ::.f , I>A'- . Work: S fl1 f.:,lj-5 

RECEIVED 
I 

?~"~ e_.t .......... ~ . vL \ 
g .~M I )..1 j;; 

OCT 0 9 2012 1.-B'-t- ~ S7 I 

----- C ofO Fee: S 
Curre tte al use ,(i,e .. single fam ily) &~ ~~~~"'t\ --If vacant, wh~t"'was the pre\·ious use~ -
Proposed Specific use: -
Is property part of a subdivision) - If yes, p lease name 
Project description: JwoJ Wtfh. ~~~~+-;~ J- v.. (A..l.L0 i.J"-ll u~~) j.t'-UI<>-! C-lt'~Vlt-

-t-- dac~ ~<Jp o.... r- IOo LP/..A ~><t......v::>t- ft:.. .. ,._.J 

'\. 
Contractor's name, address & telephone: 

If:!~ 
L \ 

~b..J M~~ Who should we contact when the permit is ready: ~-H-
Mailing address: Phone: zo7- '2.-e'-1- 857 

Please submit all of the information outlined in the Commercial Application Checklist. 
Failure to do so will result in the automatic denial of your permit. 

In order to be sure rhe City fully understands the full scope of the project, the Planning and Development Department may 
request additional information prior to the issuance of a permit. f'or further information or to download copies of this form and 
other applications visit the Inspections Di,•ision on-line at W\Vw.portlandmaine.gov, or stop by the Inspections Division office, 
room 315 City Hall or call 874-8703. 

I hereby certify that I am the Owner of record of the named property, or that the owner of record authorizes the proposed work and that I have 
been authorized by the mmer to make thi~ application as his / her authorized agent. I agree to conform to all applicable laws of thi s juri~diction. 
In addition, if a permit for work desc ribed in rhi s application is issued, I ce rtify rhat rhe Code Ofticial's authorized representative shall have the 
authority to enter all areas co\·ered by this permit at any reasonab le hou r to enforce the prO\·isions of the codes applicable to this permit. 

Signature of applicant: Date: /0 
nee ANY work until the permit is issued. 

/ 



Strengthening a Remarkable City, Bt~ilding a Community/or L ife . IVJI>lv.portlandmain~.got• 

Lee Urban- Director of Planning and Development 
Jeanie Bourke - Inspection Division Services Director 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a pennit for a Kitchen 
Exhaust system. The applicable Mechanical Code provisions have also been attached. 
Please complete this and submit job specific construction documents that demonstrate 
compliance with the attached information. 

Type of System: / 

Type I _ _,V'---- Type II ___ _ 

Type I systems are systems that vent fryers , grills, broilers, ovens or woks. 
Type II systems are systems that vent steamers and other non grease producing appliances. 

Type of Materials: 

Is the hood Stainless steel or other type of steel? ~hlus ~~ If Other, what 

Type? ____________________________________________________ __ 

Is the duct work Stainless steel or other type of steel? _____ D_-f_"v-___ 1 _____ If Other, 

what type? ) b j6>.. b(~ \n>~ 

Thickness of the steel for the hood __ ...:..I ~8:.,..~4A.,.....:..-. ________________________ __ 

Thickness of the duct for the hood __ ___.!.l_lo __ j3~-------------------------

Type of Hood and Duct Suppmis 

~l~-oVl- C//1- ~- ;qA - (Jclo M.&\-z.e D:J (;;t.iu: .. ~.-r+ +/t;od tAJ/ f~ A."">t.l~ 
l l/\A - vp t"\ l c 

Type of seams and Joints ___ W=-=-e...;:.__:;.(dt __ J_. -----------------------------

¥ /til w-tt- k fo ~ +-- ur -L;<.l e.e..d 
()!vvt-'-L{ft:-n::vl ~ Lx~ -T 



Grease Gutters provided? ___ '_,_U_S ________________ _ 

Hood Clearance reduction to Combustibles design /specs: 7' ;; , a ·r-Jo.f V-1 ( 

Unod )w') at{: jiM, l-ee./- o ...!:,v~<-W <---./I ( .,L, '.:AL<-,r~A-..1 ) 

Duct Clearance reduction to Combustibles design /specs: 

Mf"-t..,_l iMtJ I i"\ WJ-,/1 •f'-"" 'j 
Vibration Isolation System: 

Air Velocity within the duct system __ _,__/ 1-()_(X) __ C_ J_- _Nl __ ~::...__ ____ _ 

Grease accumulation prevention system: 

&, ~ (,_ I.J~r' "\.) • 

Exhaust Termination 
%,...,_.(-r+< 
·~~ 

.Fire Suppression Systet * a~.-J Z ·:) (P ( ~Jv<,.f- 6~( fJ~ 
Exhaust fan mounting and clearance from the roof I wall or Combustibles: 

Mwvt-1-J dvt /b ~ e. J)uiL ,y-ou' { c-f, J -b .. ck Lfl'tfl 

Exhaust fan distance from property lines _ ___..:..../~0::...__ ___________ _ 

Exhaust fan distance from other vents or openings 12 1 
-fv..v "-1.. /'1--btlLe.. ILtJo J 

Exhaust fan distance from adjacent buildings ____.2=--D_'-_ -z"'--/ _o_ ' _______ _ 
0'7'' Exhaust fan height above adjoining grade __ - ,L._\ __:__ __________ _ 

Hood Specs 

StyleofHood_~l~u~~~I~I_G~~-·\~~~v~~G~v~~~~=~~(~{ ~K~t ~~~~-=--( ______ ___ 

Type of Filter ~f)=v.=..........:.: /_f_J:..._~.:.._:::J~=~-=-:..!_f{tL ______________ _ 

Height of filter above nearest cooking surface _ 'j_,_ ... ___..!..f._<~<.. _J ________ _ 

Capacity of hood CFM _ .c...:.l O::..._O=-=():..______:c=-~-------------­
Make up Air system description and capacity 

1\.Jo.Htvw .. tt ?;oo LrM - !)'r-tcl l)rtv-L ~~ rr ' 1 ~v / tD .. ~/qw--JZ-r 
~f::y{ CO/\.~ ~ ~ dl~{(rld_l(,( :,.v,-'-cl, 



Strengthening a Remarkable City, B11ilding a Com17lll1litJi.(Or Life • Jl' ll'lv.portltt lld maine.got' 

Receipts Details: 

Tender Information: Check, BusinessName: Haley's Metal Shop, Inc., Check Number: 39154 
Tender Amount: 120.00 

Receipt Header: 

Cashier ld: gguertin 
Receipt Date: 10/9/2012 
Receipt Number: 49058 

Receipt Details: 

Referance ID: 8292 

Receipt Number: 0 

Transaction 120.00 
Amount: 

Job ID: Job ID: 2012-1 0-5134-AL TCOMM- Kitchen Exhaust System 

Fee Type: 

Payment 
Date: 

Charge 
Amount: 

Additional Comments: 22 Monument Sq. Haley's Metal Shop, Inc. 

Thank You for your Payment! 

BP-Constr 

120.00 
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• Balancing dampers standard on all Cyclo Maze Dry 

series exhaust hoods. (Unique to Halton) 

-+ • All stain less steel construction 

• Full access through front removable panels. 

• Full length intake slot and a series of fu ll length 

adjustable extraction baffles within the exhaust 

plenum. 

• Service chase enclosed with stainless steel . where 

exposed, to accommodate services 

• Listed exhaust collar fi re dampers available on all 

Cyclo Maze Dry series exhaust hoods. 

(Optional for U.S./Standard in Canada). 

• Flexible option and modifications. (Consult Factory) 

• Ease of installation, cleaning and servicing. 

• Available in lengths 3'-0" to 16'-0" (914mm to 

4877 mm) in 6" (152mm) increments. 

CM·B-MA -Dry Exhaust Hood w11h Front Discharge Make-up Air 

Application 
Box style exhaust hoods are recommended for all types 

of cooking equipment. Suitable for wall or is land mount 

installations. Exhaust hoods should overhang front and ends 

of equipment by minimum of 6" (152mml and minimum 

12 "(305mm) over open broilers. 



Consultant Specification 

Kitchen exhaust hood shall be a Halton Model ___ _ 
UL/ULC listed. 

The exhaust hood shall be constructed of 18 gauge 0':_ 
heavier. 300 series stainless steel. The exhaust hood shall 
6e prbvided w1th a stainless steel all welded exhaust duct 
collar with connection flange. All joints and seams are 
welded and/or liquid tight. All exposed welds are ground 
and polished to the original finish of metal. End panels 
shall be hemmed to the interior. Continuous hanging 
brackets shall be supplied on each unit for 
ceiling or wall mount installations . 

Cyclo Maze Dry Series exhaust hoods will be equipped 
with a UL/ULC listed self-closing spring loaded exhaust 
collar fire damper (Optional for U.S./ Standard for Canada) 
assembly which shall be activated by a fusible link. rated 
at 286°F (141°C). A UL!ULC listed exhaust collar air 
volume control damper shall also be provided for optimum 
balancing of single and multiple exhaust hood systems. 
All dampers shall be accessib le through the exhaust hood 
plenum. 

The exhaust hood shall be equipped with a full length 
intake slot and a series of full length extraction baffles 
within the exhaust plenum. The face of the exhaust 
plenum is provided with removable panels allowing 
complete access to the extraction chamber for routine 

Modifications & Options 

• LIGHTS - Exhaust hood sha ll contian -

Qua ntity . (bulbs/lamps by others) 

- Flush mount fluorescent light fixtures 36" 

(914mm) or 48" (1219mm) long (2x40 watts). 

- Flush mount vapor proof incandescent light 

fixture (2x75 watts). 

- Surface mount globe type light fixtures complete 

with clear thermal shock proof glass with plated 

steel wire guard (1x100 watts). 

• MAKE-UP AIR GRillES - Double deflection grilles 

with opposed blade balancing dampers in lieu of 

perforated panels. 

• FIRE DAMPERS - List ed exhaust collar fire dampers 

on Cycle Maze Dry series hoods. 

(Optional for U.S./Standard for Canada) 

• STAINLESS STEEl MAIN BACK - Where exposed. 

for is land appl ications. 

• REAR DUCT - Rear duct collar take-off. 

• OFFSET COLLAR - Duct collars can be offset 

• DIMENSIONS - Height. length and depth can be 

altered as required. 

CM-8-MA -Dry Exhaust Hood with Front Discharge Make-up Air 2 

z 
w -.. 
'"' 0 

maintenance and cleaning . Each panel shall have an ~ 

individual. adjustable extraction baffle permitting air velocity 
adjustment across the entire length of hood. ~ 

The upper portion of the exhaust plenum is expanded in cross 
sectional area to allow the reduction of air velocity prior to 
exiting the hood. The lower extract ion chamber is provided 
with a centrally located spl itter baffle which divides the 
incoming air into two separate air streams. each with it's 
own intercepting baffles. to optimize grease extraction . 

An intergrated make-up air plenum shall be located at the 
front of the exhaust hood. Make-up air 1s discharged through 
removable perforated stainless steel panels. 

Exhaust hood shall contain an integral 3" (76mm) rear air 
_§Qace. 

Exhaust hoods shall be listed by Underwriters Laboratories 
and/or Underwriters Laboratories of Canada and meet all 
NFPA 96 requirements. 

2 
m 
~ 
~ 
N 



Dimension: Inches 
mm 

' <0 

' 

-~~ Mr--. 

ci 
r-
til 

J. 

FIRE DAMPER - --.. 
(OPTIONAL FOR U.S./ 

STANDARD FOR CANADA) 

~ . EXHAUST I 
AIR COLLAR •'"\.... ~ ,.( ~ 

c:: 

SUPPL~r> 
COLLAR <J~')x) 

VARIES 3'- 0" (914) MIN. TO 16'- 0" (4880) MAX. 

. -

PLAN VIEW 
(9() /( 

1" VARIES ' 

1 
I I 

. : ~ 11 - -

CONTINUOUS 
/HANGING BRACKET 

.-

:J I 
FRONT ELEVATION VIEW 

3.75' 
(95) 

10' 
(254) 

3" (761 AIR SPACE 

4'-6' 
(1372) 

.75' 
(171} 

LEFT SECTION VIEW 

.,.---- - EXHAUST COLLAR 

'1r6 
2.5' 

r--1-+l-64.:_) --CONTINUOUS 
HANGING BRACKET 

.;---- MAKE-UP AIR COLLAR 

·'} 7l ~ 
.------- MAKE-UP AIR PLENUM 

CM-B-MA -Dry Exhaust Hood with Front Discharge Make-up Air 3 
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Design Criteria 

Exhaust Air Volumes 
Duct Collars 

10" (254mm) x __ 

600-799 .28-.38 6" (152) 

800-999 .38-.47 8" (203) 

1000-1199 .47-.57 10" !254) 

1200- 1399 .57- .66 12" (305) 

1400- 1599 .66- .75 14" (356) 

1600- 1799 .75-.85 16" (406) 

1800- 1999 .85- .94 18" (457) 

2000-2299 .94: 1.09 20" (508) 

2300-2499 1.09-1.18 22" {559) 

2500-2699 1.18- 1.27 24" (610) 

2700-2899 1.27- 1.37 26" {660) 

2900-3099 1.37- 1.46 28"(711) 

3100-3299 1.46- 1.56 30" (762) 

3300-3499 1.56- 1.65 32" (812) 

3500-3699 1.65- 1. 75 34" (864) 

3700- 3899 1. 75- 1.84 36" {914) 

3900-4099 1.84- 1.93 38" (965) 

4100-4299 1.93-2.03 40" (1016) 

4300-4499 2.03-2.12 2@ 20" {508) 

4500-4699 2.12- 2.22 2@ 22" {559) 

4700-4899 2.22-2.31 2@ 22" {559) 

4900-5199 2.31 - 2.45 2@ 24" (610) 

5200- 5399 2.45- 2.55 2@ 24" (610) 

5400-5600 2.55-2.64 2@ 24" {610) 

Exhaust Hood Static Pressure Chart 

150 cfm/ft 
(0.071 m3/s per 305mm) 

0.07" (.174kPa) 

200 cfm/ft 
(0.094 m3/s per 305mm) 

0.85" (.211 kPa) 

250 cfm/ft 
{.118 m3/s per 305mm) 

1.0" {.248kPa) 

300 cfm/ft 
(.142 m3/s per 305mm) 

1.3" (.322kPal 

350 cfm/ft 
{.165 m 3/s per 305mml 

1.6" (.397kPa) 

Front Supply Air Volumes Duct Collars 
(80% of Exhaust Volume) 10" (254mm) x __ 

480-640 .266- .302 10" (254) 

640- 800 .302- .377 12" (305) 

800-960 .377-.453 14" (356) 

960- 1120 .453-.528 16" (406) 

1120- 1280 .528- .604 19" (483) 

1280- 1440 .604-.679 21" (533) 

1440- 1600 .679- .755 23" (584) 

1600- 1840 .755-.868 27" (686) 

1840-2000 .868-.943 29" (737) 

2000- 2160 .943- 1.019 31" (787) 

2160- 2320 1.019- 1.094 34" {864) 

2320-2480 1.094- 1.170 36" (914) 

2480-2640 1.170-1.245 38" (965) 

2640-2800 1.245- 1.321 40" {1016) 

2800-2960 1.321 - 1.396 2@ 22" {559) 

2960-3120 1.396- 1.472 2@ 23" (584) 

3120-3280 1.472- 1.547 2@ 24" (610) 

3280-3440 1.547- 1.623 2@ 25" {635) 

3440-3600 1.623- 1.699 2@ 26" (660) 

3600-3760 1. 699 - 1. 774 2@ 27" (686) 

3760-3920 1. 774- 1.850 2@28"(711) 

3920- 4160 1.850- 1.963 2@ 30" (762) 

4160-4320 1.963- 2.038 2@ 31" (787) 

4320-4480 2.038-2.114 2@ 32" (813) 

Ventilator exhaust air volume requirements depend on type of 
equipment, model of ventilator, location of ventilator in relation 
to adjacent walls and the make-up air velocity and balance within 
the cooking area. Each kitchen's air system must becalculated 
individually and engineerd to meet these conditions. It is 
essential that all air, ventilator and cooking equipment factors 
be established and co-ordinated by the design team to achieve 
proper ventilator exhausting of cooking equipment. Contact 
Halton for assistance to determine proper cooking equipment 
and ventilator exhaust air volumes. 

EXHAUST AIR VOLUME AND DUCT COLLAR SIZE CHART. 
-Duct collar sized to move air at a minimum velocity of 

1500 fpm (7.62 m/s) 

SUPPLY AIR VOLUME AND DUCT COLLAR SIZE CHART. 
- Duct collar sized to move air at a minimum velocity of 

1000 fpm (5.08 m/s) 

Continuous product improvement IS a Halton policy, therefore specifications and designs are subject to change without not1ca. 

CM·B·MA -Dry Exhaust Hood w •th Front Discharge Make-upA1r 4 



EXH1 lUST FAN INFORMATION 
FAN 
UNIT FAN UNIT MODEL # MODEL TAG CFM ESP. RPM 
NO. 

1 DU33HFA DU33HFA 1000 0.400 1522 

' 
..._.. ...,....,_ _. ..._~. _.,., ... ._.._.uu ..-....o _. .& • 

FAN 
FAN UNIT MODEL~ UNIT BLDIIER HOUSING TAG CFM ESP. 

NO. 

2 NSAU1-G10D ~OD NSAU.t BOO 0.250 

FAN_ OPTIONS ~ 
FAN 

~ UNIT OPTION CQty. - Descr.l 
NO. 

1 1 - Greo.se Box ""-
1 - Futl Crating for [)(ho.ust Fo.ns 

""' 1 - Fo.n Bo.se Cer:o.l"''lc Seo.l - For Greo.se Ducts 

""' 1 - Hinge Kit - Ships Loose for Curb Supplied by Others "' 1 - \Jo.tl Mount Construction for Fo.n 

2 1 - Full Cro.tlng For Unter~pered Fans 

1 - Gro.vlty Bo.ckdro.ft Do.Mper for Size 1 Housing 

1 - IJo.tl Mount Option for Size 1 UnteMpered Fo.n 

H.P. ¢ VOLT FLA \/EIGHT CLBS.l SONES 

0.333 1 115 4.1 103.96 10.6 

RPM H.P. ¢ VOLT FLA \/EIGHT CLBS.l SONES 

592 0.500 1 115 6 .8 239.64 9.3 

"' "' 
r Ml) "l uuwwnr n - c._/\nnuw 1 

v 2S 1/2 

/"' 

r M l't 

~ 

FEATURES• 
Hlll.INTED FANS 
URANT HODEL 

AND ' UL762 
BLE SPEED CONTR!l... 
lAL IJIRING 

~t~teit) 
{,0/ttt(t z_ 

"?~ 
0{\/ ('~h 

/ ~ 6' 

~ 

0 ,.,,.. 
0<1- o_,~ 

o...,..o~o:-
o. 'F,_,_ 

• ""'/-o 
.:)" ;.-;,~ 
"o·,.·:.:.~ 

.• ('_,.. 
-~- r-'Q 

~IS) ~IS' 

FAN ACCE<;SORTES // EXHAUST SUPPLY 
FAN FAN 
UNIT UNIT 

I \ 

~~~~:. I k II~ II ... 

ERPROOF DISCONNECT 

HAL DVERLDAD PRDTECTI~ <SINGLE PHASE> 
HEAT DPERATIDN 300•F (149•C) 

E CLASSIFJCATJDN TESTING 

NORHAI TEHPERAJURE TEST 
............ T FAN HUST rFERATE CONTINUOUSLY 

EXHAUSTING AIR AT 300*F <149*C> 
ALL FAN PARTS HAVE REACHED 

NO. TAG 
GREASE GRAVITY \/ALL SIDE GRAVITY 

CUP DAMPER MOUNT DISCHARGE DAMPER 

1 YES / 
2 YES /s 

./ 

CUSTOMER APPROVAL TO MANUFACTURE• 

Approved o.s Noted 

Approv~d with NO Exc~ptlon To.k~n 

Revise o.nd Resub,lt 

D 

D 
D 

SIGNATURE------------ -----

Your Title Dote 

MD¢ DA R 

/ 

\/ALL 
MOUNT 

YES 

,(I 
lntertek 

r.::i::\ 
\E) 

HAL EQUILIBRIUM, AND IJITHClJT ANY 
IJRATING EFFECTS TD THE FAN IJHJCH 
CAUSE UNSAFE DPERATI~. 

L l' ~ ~ k GREASE DRAIN ABNDRHAI fLARE-UP TEST 

I ~ '\. 

~~ ~· 7 112 I 
I 21 \ 

I "' I 

~-----== === • ..&a&.JI• •••• == -=~ 

~··"~ -===-=--

T FAN HUST OPERATE CDNil~USL Y 
EXHAUSTING BURNING GREASE V APDRS 
F (316*C) FOR A PERIOD Dr 
ITES IJIHO.JT THE FAN BECI:tiiNG 
D TD ANY EXTENT THAT COULD CAUSE 
AFE CDNDI TJDN. 

~ 

BOX 
ATING FOR EXHAUST FANS 
E CERAMIC SEAL - FOR GREASE DUCTS 
IT - SHIPS LOOSE FOR CURB SUPPLIED BY OTHERS 
OUNT CONSTRUCTION FOR FAN 

JOB Do.via's Resto.uro.nt 
LOCATION BIDDEFORD, ME 
DATE 9/20/2012 I JOB# 1632489 
DWG# 1 I DRAWNBY BFC - 21 
REV I SCALE 3/8' = 1'-0' 



FAN 112 NSAUl-GlOD - SUPPLY FAN 
1. DIRECT DRIVE SUPPLY UNIT \liTH 10' BLOVER IN SIZE Ill HOUSING \liTH SPEED CONTROL, DISCONNECT SVITCH. 
2 . INTAKE HOOD \liTH EZ FILTERS 
3. SIDE DISCHARGE - AIR FL0\1 RIGHT -> LEFT 
4. FULL CRA TING FOR UNTEMPERED FANS FOR SHIPPING. 
5. GRAVITY BACK DRAF T DAMPER, 16' VIDE X 18' HIGH, STANDARD GAL VANIZED CONSTRUCTION, 1 114' REAR FLANGE, FOR SIZE 
1 UNTEMPERED FAN HOUSING C518D 
6. VALL MOUNT OPTION FOR SIZE 1 UN-TEMPERED MAKE-UP AIR FAN. 32' LONG ANGLE IRON FRAME. 

e I I I 

~ :;;:,,... 
-iJ~ 

4-, (1\ 
~/ '/£..: 0io~ 

-:>,.,.. ~~ ~ <t 
~ 1, ~>. 

'\ :9,.:: 
"~-.. -';.; 

y·.~ 
,~. co~. 

% o_,IS' 

II"·- 1----- 55 1/2' I 
UnteMpered Supply F o.n \./o.ll Mount Bro.cket Deto.il 

f 1/4' -

r 11 1/2 1. 

I- 10 114 
~· 
. . 

'------

CUSTOMER APPROVAL TO MANUFACTURE' 

Approved o.s Noted 

Approved with NO Exception Taken 

Revise o.nd Resubl'llt 

D 

D 
D 

I 
28' 

32' -1 
SERVICE DISCONNECT I 

SI.IJTCH 

AIRFLOI.I 

+--

L I .. BLOI.I[R. 

SIGNATURE-----------------

Your Title Do.te 

,(I 

I(ID 

2 " x 2 " 10 GA Go.l v Angle 

lntertek 

~ 
\lV 

""' - -- - ...:::: === • .&a &.I• •••• - == -==--
~··"~ -===-

Bolted Construction 

Unit Size A B 
32 26 

JOB Duvicl's Restuurunt 
LOCATION BIDDEFORD, ME 
DATE 9/20/2012 I JOB# 1632489 
DWG # 2 I DRAWN BY BFC-21 
REV I SCALE 3/8' = 1' -0' 



ELECTRICAL PACKAGES 

NO. I TAG I PACKAGE # LOCATION 

11111002 \Jo.ll Mount In SS Box 

S\I!TCHES 

LOCATION 

SS \Jo.H Mount Box 

QUANTITY 

1 Light 

1 Fo.n 

OPTION 

Exho.ust In Fire 

DETAIL OF REMOTE SIS BOX 

CUSTOMER APPROVAL TO MANUFACTURE' 

Approved o.s Noted 

Appro11~d with N[] Exception To.ken 

Re vise and ResubP"'It 

0 
0 
0 

SIGNATURE ------------------

Your Title Do.te 

12· I 

LIGHT AND II I r.i iii 
FAN S\I!TCHES J;t ,W 

~ 
~ 

c l 18' 

J 

~-® c~ lnte~ \§) 

FANS CONTROLLED 

TYPE I ¢ I H.P. IVOL Tl FLA 

Exhaust I 1 10.3331 115 I 4.1 

Supply I 1 10.500 1 115 I 6.8 

,... ____ ..= === 
• .a~·.... == -==--
~···~ -===-=-

~~ 
~6r- q.,/ 0~~ 
0io,...& ~ ~ 
0~~- ~ 

(;'-,.,~ ~ 
.:) ~ 
".;..· '!(:. 

"~ ~. 
,-~ ~0 

""' ~15' 

JOB Do.vid ' s Resto.uro.nt 
LOCATION BIDDEFORD, ME 
DATE 9 / 20 / 2012 j JOB# 1632489 
DWG# 3 j DRAWN BY BF C-21 
REV. j SCALE 3 / 8 ' = 1'-0' 



I' Exhaust Fan Wiring JOB NAME David's Restaurant DATE 9/20/2012 

""' DRA'v/ING NUMBER £XH1632489-1 JOB NUMBER 1632489 MODEL DU33HFA 

ln:>tQ.tleQ !:li:!tiQO:> 

Speed Control 

r--------, 
I SC-01 I 
I I 

1 I RD 0 RD I 
I I 
I I 

BK ,----, I I 
BK 

2 OVH"-----r-=:r W'H MT-01 
GR 

0" - -----t-
L-------...J 

I I 
7 

L----' 
JiE. _____ ~ SW'-01 CQ!'li:!QO£:nt jQ~;:ntlfi!:Q. tiQn 

3 ~ De~~riR!IQrJ Locntlon 
MT-01 Fo.n Motor [20 
QD-01 Quick Disconnect [20 

4 
SC-01 Speed Control m 
S'.'-01 Mo.ln disconnect switch [20 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

MIJT!:IR !NF!:I 

16 
EXHAUST 0.333HP 115V -1P-4.1FLA 

17 

18 lil,.E;CTRdfA~ jNFQRMATII:JN 
MOTDRCON'TR CA• 5.2A 

,_._{)~eO 
MOTOR/CONTROL MOP• 15A 

19 0 ·"tl 
0~ \0 

0 0 

) 
. 

-v~ 20 " ((;) 

"'. <: 

~' ~ 
1'!.IJ..Ill ') 

' r. --- - - DENOTES FIELD '.'IRING 
21 ~ ~ ~t)~ --- DENOTES INTERNAL '.'IRI NG 

r'>O· 

~· 
'.'IRE: C!:IL. !:IR ~ 

22 BK - BLACK Y'.' - YELLD'.' 
BL - BLUE GR - GREEN 
BR - BRD'.'N GY - GRAY 

23 
DR - ORANGE PR - PURPLE 
RD - RED PK - PINK 

' 
'.'H - '.'HITE ..) 



r AirHandler Wiring JOB NAME David's Restaurant 

DRA~ING NUMBER A1632489-2 JOB NUMBER 1632489 

!ATTENTION ELECTRICIAN! 
DROP FOR DISCONNECT CONNECTION IS FACTORY SUPPLIED 
CONNECT PD~ER TO THE DROP 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 

23 

,-------l 
I SC-01 1 

: RD 0 RD : 
I I 
I I 

BK ~21 I I BK 
~tl=====~~>-'4.,.-.!-1--------------------rL-. - . ..J,--~;T.;H-( MT-01 

I : 
GR L"' __ _j 
o=------~ ,~-01 

GR 

DATE 9/20/2012 

MODEL NSAUl-GlOD 

Insto.llecl Potions 

CoMPonent Iclentlflcu tlon 
~ Description Loca t!on 

MT -01 Supply MOtor [20 

SC-01 Speed Control [10 

S'.'-01 Muln disconnect switch [20 

MOTOR INFO 
SUPPLY 0.5HP 115V IP-6.8FLA 

JiLECTRdCA~ ~NFORMATIDN 
MDTDRCDNTR Lll:OIT MCA' 8.5A 
MOTOR/CONTROL CIRCUIT MOP, 15A 

NO.I£.S. 
----- DENOTES FIELD \/IRING 
--- DENOTES INTERNAL \/IRING 

~IRE 

BK - BLACK 
BL - BLUE 
BR - BROliN 
DR - ORANGE 
RD - RED 
IIH - IIH!TE 

COLOR 
Y\1 - YELLDII 
GR - GREEN 
GY - GRAY 
PR - PURPLE 
PK - PINK 



r ELECTRICAL PREWIRE PACKAGE JOB NAME David's Restaurant 

DRAWING NUMBER 11111002 JOB NUMBER 1632489 

CONTROL INPUT 120VAC H1=LINE, N1=NEUTRAL 15A BKR - DO W•T v,'.FE C S-' I T F'IP B ;cE-"<:cF 

1 ~1 · _B_L_ 
FS-01 

,--2-- R :]s 

C__ (Fan Switch Shown Installed) 
2 A1 C-1 

~PA2~------------~W~H~~ 

3 

4 

5 

6 R1-1 

BK N£:, C 

r:~ 
C-2 

A~ p=---------------W~H~ 
7 

8 

9 

10 

11 

C1 
MS-1Nc ~~B~K---~-4R1 ~ AR1"' 

NO TR1 BK R 

12 Jumoer 

13 

14 

15 LIGHT INPUls~~,OVAC H2-H5=LINE, N2-N5=NEUTRAL 15A BKR (MAX 1400W PER CIRCUIT) 

--~~~K-(11!~--

16 

17 

1 PHt'~f 115V s 
18 INPUT -~! Ll ~---- EXH- GR 

2 loiiRE L2 T2 7 

1 PHASE- FNI ~----

~~ 
19 fl,~ 

20 1 PHt'~~ 115V 

INPUT -~2 Ll ~----~UP-GR 
2 loiiRE L2 T2 7 

1 PHASE- FN ~----
21 ~~ 

fl,~ 

22 

23 

24 

DATE 9/20/2012 

DRAWN BY 

120V/1Ph, W/ 1 Exhaust Fan , 1 
Supply Fan, Exhaust in Fire 

DESc~?~~6~NENT PARTS LIST 

Contactor 
Starter 
Over1ood 

x Fan Switch (Lighted) 

I

LS-xx Light Switch 
L Hood Light(s) 
MS-x MicroSwitch (Ansui/PyroChem) 
Rx Relay DPDT- 34.110.0164.0 +Socket 

SPARE FIRE DRY CONTACTS 

SPARE RELAY CONTACTS USED WHEN FlRE 
SYSTEM DISCHARGES TO SHUT DOWN 
SHUNT TRIP, EQUIPMENT ... OR PROVIDE 
SIGNALS. (NOT FOR BUILDING FlRE ALARM) 

R2-1 R2-2 
- TR2NC C 

= ~22 NO 

--~J cc 
-- AR O 
-- CJ 

jTR: Tripped, AR: Armed, C: Common I 

&...Jl.EI.Ar =-~~0~ I 
C-RD NO ~ 2_ 

NO-BL NC 2 1 
NC-PR COIL~ 

COM t±rij 

MS X 

MicroSwitch 
C-RD 

NO-BK 
NC-BR 

!MOTOR I TAG IPH IVLT I HP I FLA IBRK 
EXH-1 I I 1 111510 . 3 3 ~ 4 . 1 I15AI 
SUP- 2 I I 1 11151 o . 5 I 6 . 8 I15AI 

.lli2ru 

----- DENOTES FIELD WIRING 
--- DENOTES INTERNAL WIRING 

WiRE COLOR 

BK - BLACK YW - YELLOW 
BL - BLUE GY - GRAY 
BR - BROWN PR - PURPLE 
OR - ORANGE OR/BL -ORANGE/BLUE (STRIPE) 
RD - RED BL/RD - BLUE/RED (STRIPE) 
WH - WHITE RD/GN - RED/GREEN (STRIPE) 

LJ~f'WING_ sHOWN 121:.. EN~i:!~.I.L.S:~ 
NOTE: IF WALL MOUNT PREWIRE, OR FIELD 
INSTALLED FIRE SYSTEM MICROSWITCH, THE 
TERMINALS SHOWING FACTORY WIRING MUST 
BE FIELD WIRED. 

12 x 18 x 6 Box 



r CONTROL PANEL INSTALLATION JOB NAME David's Restaurant 

DRA'w'ING NUMBER 11111002 JOB NUMBER 1632489 

HOOD TO CONTROL PANEL 
GN CONTROL PANEL 

HOOD lJGHT~---------------------GROUND 
I ,------------l'H ___ --(U 

r.;::::c~-;-:-,..-;:-:--,-:-;--;----;:;7-, 
/ 1 ~--------l!K___ ~r (No Lights out in Fi't· 

1 1 / LS (Lights out in fire) I 2 

-- ):{:;_;_-;~~--- K 

3 ..-:;:----,~:~\>'------===B~======= ~ lJGHT SWITCH 

~I HOOD I \>\--------~--- --DITJ RED 4 ~- . \\_---------------Dill ~!:N"T 
\_ ________ QR. ___ --[A[] SWITCH 

5 

6 

7 

8 

9 

10 

Light switch and fan switch mounted on the face of the hood and control 
panel mounted separately then field wire to the control panel as shol'ffi. 

FIELD WIRED SWITCHES TO CONTROL PANEL 
RED PILOT FAN SWITCH 

~--~~-------------i- ~-~R _____________ _ 
L ______ l'H _____________ _ 

lJGHT SWITCH 

lrl}--~~-------------
~--l!R ____________ _ 

r-0---B~-­
HOOD lJGHTS1 

L ______ WH __ 

- --QliJ CONNECTIONS 
_ --{li] IN CONTROL 
--Dill PANEL 

B (No Lights out in Firr 
- or 

LS (Lights out in fire) 
--DO 

DATE 9/20/2012 

DRA'w'N BY 

POWER FEED FOR CONTROLS AND LIGHTIN 

BREAKER PANEL CONTROL PANEL 

CONTROL r ------- -DTIJ 
120V 15A BREAKEI} ---------{]IT] 

l
lJGHT _r --------~ 
120V 15A BREAKEI} ________ --f:N[] 

11 FIRE SYSTEM MICROSWITCH 
WIRING TO CONTROL PANEL 

120VAC SHUNT TRIP 
BREAKER WIRING 

MICRO-SWITCHES WIRING WHEN MULTIPLE FIRE SYSTEMS 
CONNECTED TO ONE ELECTRICAL PANEL (3 SHOWN HERE) 

.--------~ 

ANSUL OR B BR 1- CONTROL PANEL SHUNT 
PYROCHEM ==Bj:== -----------~~ 
FIRE __ Rj)__ -\.._/ 1 

12 

SYSTEM BL ~ !ARID- I 
13 MICROSWITCH ( ---PR-- [lRID, 1 NEUTRAL I 

SPARE FIRE RELAY ===RJJ== ~ 1 : [jill- _Wll ___ _j 

CONTACTS RD -=~~~~;=~~=======------------. 
(NOT FOR ---PR- I II NOTE2 IF NO FIRE SYSTEM 14 BUILDING FIRE ---BL----------' 1 ON HOOD, JUMPER C1 AND 
ALARM) _____________ ...J AR1 TOGETHER 

15 INOTEl: BUILDING FIRE ALARM IS TO BE WIRED TO THE "ALARM I 
INITIATING SWITCH" INSIDE THE FIRE SYSTEM AUTOMAN 

16 

17 

FAN WIRING TO CONTROL 
PANEL 3 PHASE 208/ 460/ 575 VOLT 

r::: -----
1- ----­
~ -----

I 

-----"'1 
STARTER ------j TO FAN #1 

-----;1 

-----"'1 
STARTER ------j TO FAN #2 

-----;1 

1 PHASE 115 VOLT 

1 PHASE 208/230 VOLT 

FS #1 

FS #2 

FS #3 

~N~~Ab_L:::_t;,~~ -------, CONTROL PANEL 
~.Q.Ri:'_"'-L.:::_ Q:'~ _____ l L ____ -1AliTJ 

L:_QM_cc~-------, I 

~ NQR_r::>~t,: £.-QS~ J l __ _ 
~~~~~~~--------- ~~~xnm 

L:.£1'.!::~-------, r --- __ _/ 

~~~~t,:S~~J i 
~NQ_RI},.~L_: ~~- ___ _ j 

~.2~~-------------------~ 

ELECTRIC GAS VALVE WITH RESET REL 

MANUAL CONTROL PANEL 
RESET RELAY 

-
,----- --@-- -----{]IT] 

: @- ------wrn 

l

i r@ 
L@-- ---- --DITJ 

~----1--Q) 
EL::CTRIC GAS VA_V'5. '---­

(INSTAL ED BY PLUMBER) 

~ 

----- DENOTES FIELD "'IRING 
--- DENOTES INTERNAL "'IRING 

"'IRE COLOR 
BK - BLACK 
BL - BLUE 
BR - BRD"'N 
DR - ORANGE 
RD - RED 
"'H - "'HITE 
GN - GREEN 

Y"' - YELLD"' 
GY - GRAY 
PR - PURPLE 
OR/BL - ORANGE/BLUE 
<STRIPE> 
BL/RD - BLUE/RED 
<STRIPE> 
RD/GN - RED/GREEN 
<STRIPE> 
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Jeanie Bourke- RE: David's Restaurant- Revised Drawings 

From: Jim McGovern <j im@haleysmetal.com> 
To: Jeanie Bourke <JMB@portlandmaine.gov> 
Date: 10/22/2012 10:53 AM 
Subject: RE: David's Restaurant- Revised Drawings 

The velocity thru the new 10 x 9 duct is 1650 FPM, this is sufficient to exhaust the grease and smoke vapors. 

Thanks, Jim 

From: Jeanie Bourke [mailto:JMB@portlandmaine.gov] 
Sent: Monday, October 22, 2012 10:39 AM 
To: Jim McGovern 
Subject: Re: David's Restaurant- Revised Drawings 

Thanks Jim, 

Page 1 of 1 

This will be acceptable as long as the air velocity calculations satisfy the removal of grease and smoke vapors. Can you 
confirm that with the additional length of duct that this will be sufficient? 

Jeanie 

Jeanie Bourke 

CEO/ LPI/ Plan Reviewer 

City of Portland 
Planning & Urban Development Dept./ Inspections Division 
389 Congress St. Rm 315 
Portland, ME 04101 
jmb@portlandmaine.gov 
Direct: (207) 874-8715 
Office: (207) 874-8703 

> > > Jim McGovern <jim@haleysmetal.com > 10/19/2012 3:11 PM > > > 
Good Afternoon Jeanie, 
Attached are new drawings for David's Restaurant. Please advise if you need anything else. Thanks for taking the time to 
meet with us on Wedneday. 
Thanks, Jim 

Jim McGovern 
Comfort Specialist I Estimator 
Haley's Metal Shop, Inc. 
539 Elm Street 
Biddeford, Maine 04005 
Ph: 207-284-8571 Ext. 107 
Fax: 207-284-9597 
www.haleysmetal.com 

Haley's 
Metal Shop, Inc. 
-sl,.:;: 1917" 

file: ///C:/U sers/JMB/ AppData/Local/Temp/XPgrpwise/50852598PortlandCityHalll 00 16 ... 10/22/2012 



r 
EXH, lUST FAN TWli'ORUATTnW 

FAN 
UNIT FAN lJ'IJT ~DDEL I HODEL TAG 

NO. 

Jlu.:J""'~ """'""' ------- - --- - -----

JIUA FAN INFORMATION 
FAN 
UNIT fAN UNIT MODEL * 

NO. 

2 NSMJI-GIOD 

fAN 
UNIT IDPTIDN <Gty. - Doser.) 
NO. 

....j I Jt & vaA"'llm<• 

BLD\IER 

GIOD 

1 ~ Full Crating For E.xho.us"t Fans 

1 - Vall Houni" Construction for f"o.n 

2 11 .. fu\l Crating for Untt>npered fo.ns: 

HOUSING 

NSAU.I 

1 .. Gro.vtty !ockdro.ft Ilc.l"'per for Slzl!' J Housing 

t - 'w'o.H Mount Option for Size 1 UnteMprl"'ect Fon 

PAN ACCE SSOR/ES 

CfM ESP. 

... ., ·'"" 

TAG CfM 

BOO 

EXHAUST SUPPLY 
fAN fAN 
UNIT UNIT 
NO. TAG GREASE GRAV!1Y VALL SIDE GRAVITY 

CUP DAMPER NDUNT DISCHARGE: DAMPER 

2 YES YES 

CUSTOMER APPROVAL TO MANUFACTURE• 

Appr-ov•d u: Ho1•d 

Approvtd wtth MD Ett~rp11ol"' Tok.tn 

Rt'lli:st and Rnubfo\11 

0 
0 

0 
SIGNATUR( -----------------

Your nu .. .. .. ___ _ 

MDT!JRIZED II ALL 
DAMPER MOUNT 

YES 

RPM H.P. ~ 

'""" 1 u.o.>..> 

ESP. RPM 

0250 592 

Ex·~· ..... c. F~~-..J ( E)ltt-.t."~:r-) 
VOLT fLA \/EIGHT <LBS.l SONES 

Au-.( Gil a e>o k 
"" ... •••. 7 • . ... 

'-1 c, 0 0 c F ll () I I 0 s p 

H.P. ~ VOLT fLA \/EIGHT <LBS. SDNES ~~w Hoao 1000 c_Fh 
0.500 I 115 6.8 239.64 ~.3 Egt.-,,1/,N Huoo ~(oOO (f h 

I(>Fr)l ~ Fr ; 9o C.Fn ptt.. ~Fr. 
I 

~-~ .~Inlo-W 

·e"~'l1 .:· "~' _ J I _j3o 1/4 
I •• -----'\ t. ---:;::.___ .--.. J 

.-... ........... 
-'"'\ - ;;;:;;IIORK BETII~N HOOD 

'\.__ EXHAUST ~~E~THERS> AND FAN 

~ 

GREASE BOX 
FULL CRATING FOR EXHAUST FANS 

($; 
/) c~t--~ 
vc )'I .9 '<> 

~') 

' 

<~ 
'-..ot'i',~.· 

'). 

FAN BASE CERAMIC SEAL - FOR GREASE ~CTS 
HINGE KJT - SHIPS LOOSE FOR CURB SUPPLIED BY OTHERS 
~ALL MOUNT CONSTRUCTION FOR FAN 

JOB DQvlcl's RestQurQnt 

~-----==== • .... ....... .,. - == ==--
~··":.... :E==-

LOCATION BIDDEFORD, ME 
DATE 9/20/2012 I JOB# 1632489 
OWG# I I DRAWNBY BFC-21 
REV I SCALE 3/8' = 1'-0' 
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