DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK
Please Read cl OF D

Application And B U 0 N
Notes, If Any.
Atlached PERMI Permit Number: 100160

ST~

Thisistocertifythat g} ¢ m%msm@es,_xm--

. b
has permission to _ Installa Type} kitchen-hood system- . - = .
AT 0 MARKEFST — - — ,,_.; — - s

provided that the person or persons, fi orc cdepting this permit shall comply with ali
of the provisions of the Statutes of Majne ' es of the City of Portland regulating
the construction, maintenance and use of tures, and of the application on file in
this department. "

Apply to Public Works for street line
and grade if nature of work requires
such informatien I

[ PERWITISSUAL

A certificate of occupancy must be
procured by owner before this build-
ing or part thereof is occupied.

Fire Dept. _
Health Dept. _

Appeal Board
Other

/\WW&W*‘\ LZJ/

ncl: _n*f‘;&l .,o!'w Sarvbas

PENALTY FOR REMOVING TNIS'CARD



City of Portland, Maine - Building or Use Permit Permit No: Date Applied For:  [CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 10-0160 | 02/22/2010 032 F003001
Won of Construction: Owner Name: WfO\\mcr Address: Phone:
30 MARKET ST ELCINC 42 MARKET ST

Business Name: Contractor Name: Contractor Address: Phone

HVAC Services, Inc. 73 Bradley Drive Westbrook (207) 854-4822
Lessce/Buyer's Name Phone: Permit Type:

Hood Systems, Commerical

Proposed Use: Proposed Project Description:
Commercial "Pal's Pizza" - Install a Type | kitchen hood system Install a Type 1 kitchen hood system

-Dept:i Historic Status: A;;Broved “Reviewer: Deborah Andrews _Abprov;I Date:  03/17/2010
Note: Ok to Issue: V!
Dept:”ZOning Status: Aparoved ) Reviewer: Marge Schmuckal ;pproval Date: 02/23/2010
Note: Ok to Issue: V]
‘Depl: Buildiné Status: Approved with Conditions ~ Reviewer: Jeanine Bourke Approv_alDale: 04/20/2010
Note: Ok to Issue: ]

1) Extenior duct shall be 18" from the combustible wall or shielded for reduction per code

2) The hood, duct and exhaust shall be installed per IMC 2003 and NFPA 96
This permit is approved based on the plans submitted and/or updated for reductions in the cleaances based on the application of a
UL approved fire wrap or equivalent assembly per code.

3) Application approval based upon information provided by applicant. Any deviation from approved plans requires separate review
and approrval prior to work.

bept: " Fire ~ Status: Appr;ved with Conditions  Reviewer: Capt Keith Gautreau prrovalDate: 04/21/2010
Note: Ok to Issue:

1) Install shall comply with all manufacture's specifications.

2) Install shall comply with NFPA 96.
A compliance letter is required

Tomments:

2/23/2010-mes: | called Brent at HVAC services - [ requested drawings that depict where the hood vents on the outside of the building.
I explained that the bldg is in a Historic District and it needs to be reviewed. He said it was behind the building behind a stairway. He
will get me a drawing and maybe pictures. [ will hold on to the permit until T receive the information before | pass it on to Historic for
review.

3/17/2010-mes: 1 left a voice mail for Brent reminding him that we need the vent plans for this job as he had promised - left my name
and number for him to return my call. The owner is now calling Joe on how long the process is taking - Historic is ok with it - Deb went
to the site to check out where the the vent was probably going. Deb is signing off on it today (she actually never received the permit
because [ was waiting for the plans to give her with the permit)

L




Strengtbening a Remearkable City, Building a Community for Life « v portlomimsine

[.ee Urban- Director of Planning and Development
Jeanie Bourke - Inspection Division Services Direclor

Kitchen Exhaust System Checklist and code Provisions
Dear Applicant,

The following is a checklist to assist you in filing for a permit 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 Systemn: __
Typel _~~  Typel

Type | syslems are systems that vent fryers, gnlls, broilers, ovens or woks.
Type 1l 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? Shavless Srart Ol f Other, what
Type? Steok

Is the duct work Stainless steel or other type of steel? /5 Lo /. T&G+/  If Other,
what type? j(é 4.2

. 57 P
Thickness of the steel for the hood 703 >,
Thickness of the duct for the hood S es z;/ 7

e

Type of Hood and Duct Supports
o ' § f—=
;/EMADM E’& : jgﬂfﬁv VEO A

Type of seams and Joints __ [Jp [/ el




{7
. £
Grease Gutters provided? _ /¢ ¢

Hood Clearance reduction to Combustibles design /specs:
) o / ,
fer Pjﬁc«éy Jt (tocloded )
Duct Clearance reduction to Combustibles design /specs:
; Z/}gg J Kj Brrs ~Co 45 S '““7’ "/C: éz, it 7é fj&uéu:./"é{if
Vibration Isolatlon System:
ses
' ity withi ZO00 [
Air Velocity within the duct system I s

Grease accumulation prevention system:

ehed ~
Cleanouts 45 £opuled JVFLAL -
Grease Duct enclosure A Lagers /C’) Copnsce Fo Compuchrbles
Exhaust Termination Roof Wall

Exhaust fan mounti and clearance fr\om the roof / wall or Combustibles:
mw& Ublify Se A
Exhaust fan distance from property lines /¢ *

Exhaust fan distance from other vents or openings /X

Exhaust fan distance from adjacent buildings -2
Exhaust fan height above adjoining grade v dl " i Lis ‘-’z"tﬁf"‘"
Hood Specs
Style of Hood Zf'v Frol e Cagtive _Aire /'g//'f‘ b (Z
Type of Filter __4 [ /o 2
Height of filter above nearest cooking surface B b ™ 477 X

Capacity of hood CFM __ 3000 ¢l » /338 CFm

Make up Air system description and capacity

Dieed  Gag bired mis (393904 oot £




EXHT;'ST FAN INFORMATION 1 : ]
AN
LNIT FAN UNIT MODEL & MODEL | TaG | oFn | sp | ReM [ W | e |vour| Fua | RISCHAREE lueiHT as.
N
5 SN ST i i S .
( BI22CARM BI22CARM 4939 | 1500 | 1067 | 3000 | 3 | 208 | 95 1708 FPN 469.80
- i f—
l 3 DU30HF A | Du3skra | 700 | 0500 | 1321 fo2so| 1| uS | 40 105.65
EATER/MUA FAN [NFORMATION
FaN [ -
UNIT FAN UNIT MODEL # BLOVER| HOUSING | TAG | oM | sp. | reM | HP. | @ |vouT| FLa |WEIGHT BSY
ND. CUSTOMER APPROVAL TO MANUFACTURE:
3
2 A2-D.500-G1S GIs | A2-D.500 3950 | 0500 | 95 | 3000 | 3 | 208 | 93 927.28 fpproved os Noted O
ved sith NO E tk Toks
GAS FIRED MAKE-UP AIR UNIT(S) Aoorave xception Token o
FAN — ey o — < Revise amd Resubnit D
NPU ouTPU REQUI GA
UFTEII.T BTUs BTUs TEMP, RISE PRESSURE GAS TYPE SIGRATURE
= Your Title Date
2 429157 393904 90 deg 7 Im we. - 14 In. wC Na tural
OPTIONS . .
FAaN
UNIT |[OPTIDN (Qty. - Descr.)
NO

1 I - BI20-24 Spring Isolators far Utility Set, Indoor/Outdoor use.

1 - Exhaust Fan Grease Cup (Utility Set)

2 |1 - Inlet Pressure Gouge, 0~35°

1 - AC Interlock Relay - 24VAC Coll

{ - Low Fkre Start

HManifold Pressure Gauge, -5 to 1S* wc

| - Motorized Backdraft Damper for A2-D Housing

1 - Full Crating For Connerclol Heater

v.pdffactory.com

WA

b =
1 - Opposite Side Heater Controls
1 -~ Separate 120V Wirlhg Package (Required for EMS or Prewire with VFD or BMS/Thermostat Control)
3 |t - Fan Base Ceranmic Seal - For Grease Ducts
1 - [ 15-BDD Damper
B 7l - Wallnount 20.5° Sq. x 9° 7
- -
1 - Wall Mount Construction for Fon
I - Full Crating For Exhaust fans
L |
JOB FPat’'s Pizza Portlond
P = e v = - — — LOCATION PORTLAND, ME
AN V=== %% 12370 J0B F 1077167
‘ [ | e —== =—— | PDFC # Pat’sPizzoPortloRE4FNV LY BFC
‘ { REV. 100 A | ScazE 85 x 1

PDF created with pdfFactory trial version



[ HOop INFORMATION
B EXHAUST PLENUM SUPPLY PLENUM ) HOOO CONFIC
MAX. s ol
“EDU MODEL LENGTH |coDKING| TOTAL RISERCS) H 1071AL RISERCS) _DNS';DR“UEHUN END TO | opy
; TEMP. |EXH. CFM)WIDTH{LENG.| DiA. | CFM sp. |sup. cFM|wiIDTH| LENG. | DIa | cFn | sP. | ¢ END
4812 12 0.00" 450 0° | 28° 3000 0561 430 sS 5
1 Do 3000 0 — ALONE | ALONE
SND-2 9- Where Exposed
5 6612 8’ 6.00° 450 e 100 | 18° 1938 | -0.454° " 430 SS i | o
SND-2 Deg- B Where Exposed
46 12" 3.00° 430 SS -
3 300 Deg| o = L — | aLONE | AgiE | e doofed
Ml = P - Where-EXpgsed 7
‘—7 s 2 _—1 3 600 BT - w0 | 1 700 - ey, 304_SS . k] 4 W‘ ) f
g - - &
oo~ | ] 1007 -~ P /eHIC e
) INFORMATION
FILTERCS) LIGHT(S) UTILITY CABINEI(S) FIRE | HOOD
HOOD WIRE FIRE SYSTEM ELECTRICAL SWITCHES STSTENHANGING
NO. TYRE QTYHEIGHT|LENGTH|QTY, THRE GuarD -OCATION  rype SIzE MODEL # QUANTITY |(LOCATION|PIPING| WGHT
4 16" 16 Screw In Compact 775
, 1 Alun Baffle w/ Hondles = % 207 4 Fluare ND NO LBS
5 16° 20" Screw In Compact e
2 Alun Baffle w/ Handles 3 Fluore NG NO LBS
167
3 0 L NO | (Bs
4 0 J No |12 Les|
HOOD QOPTIONS
PERFORAT. SUPPLY PLENUM(S)
HS[ng DPTION RISER(S)
) HOOD
np, | POS- |LENGTH| WIDTH IHEIGHT | iprilienc.) pia | oFM | s
R ART PAN * T width, ’ tt Idth, ‘  High 430 S8 +
1 |RIGHT QUARTER END PANEL 23° Top Wid 0° Bottom Width, 23° Hig 30 s 5 T From | 7 T 27 = =T e s
’ i 12 | 28 1316 | 0212
LEFT  END STANDOFFCFIN/SLE) 3 V|deA Insulated S = Tig SE T
TOP INSULATION
INSULATION FOR BACK STANDOFF
BALANCE DAMPERS '
) CUSTOMER APPROVAL TO MANUFACTURE. !
2 [LEFT  END STANDOFFCFIN/SLP)  3° Wide Insulated —
. Approved os Noted O
TOP INSULATION Approved with NO Exception Tcken O
INSULATION FOR BACK STANDOFF Revlse! ind Reschnls o
SIGNATURE -
BALANCE DAMPERS Your Title Date —
BACK STANDOFF <FLAT) 6’ Wide
— T e —
JOF Pat's Pizza Portland
LOCAT/ON PUORTLAND, ME
PDATE 12/30/2009 JOB # 1077167

DOFG # Pat'sPizzaPort

REV. 100

oBEAWN FBY BF L
[ Scazz 85" % 11

PDF created with pdffactory trial version www pdffactory.com



FAN H] BI22CARM - EXHAUST FAN
|=——=28 "/B——

| 3716

44 3/8

{ !
L——EE 3/4 —

25 1/74—

il

1L

CUSTOMER APPROVAL TO MANUFACTURE:

Approved os Noted O

Approved with NO Exception Taken Od

Revise and Resubmit O

SIGNATURE e

Your Title Dot o -

SHAFT DIA,

23 5/8

.|

-

l——'l7 5/8

-

27 11/16 i

]

40 7/8

21 5/8——'(—[4 5/8-—l ‘j

48 5/16

o |

LI T S T B |

\ SUPPORT RAILS

EEATURES:

FULL AMCA CLASS 1 OPERATION

VENTED MOTOR COVER FOR WEATHER PROTECTION
UL762 LISTED FOR RESTAURANT DUTY

UPBLAST DISCHARGE DIRECTS AIR AWAY FROM FLOOR
CONTINUDUSLY WELDED HOUSING

CLEANOUT DOOR WITH LATCHES PROVIDE EASY ACCESS
WITHOUT TOOLS

2’ GREASE DRAIN WILL NOT CLOG

OPTIONS
BI20-24 SPRING ISOLATORS FOR UTILITY SET, INDOOR/OUTDOOR USE.
EXHAUST FAN GREASE CUP (UTILITY SET>

faciory. com

1
4

VErsion Www nc

with pdfFactory tria

|
|

JOB “dtfs Pizza Portland
LOCAT/ON PURTLAND, ME ]
DATE 1273072009 JOB # 1077167

|

OFC # Pot'sPizzaPortloAd4 #N AFBFC |
REV. 100 ) SCALE 85" x 11'

PDF created



FAN #2 A2-1500-GIS - HEATER

L. DIRECT GAS FIRED HEATED MAXE UP AIR UNIT WITH 15° BLDWVER
2. INTAXE HOOD WITH E2 FILTERS

3. SIDE DISEHARGE - AIR FLOWV LEFT -> RIGHT

4 GAS PRESSURE GAUGE, 0-33°. 2.5° DIAMETER, |/4° THREAD SI2E

SUPPLY SIDE HEATER INFORMATION:

5. COOLING IMTERLDCK RELAY. 24VAC CDIL. 120V CONTACTS LDCKS DUT BURNER CIRCULT WHEN AC IS WINTER TEMPERATURE = Q°F. TEMP RISE = 99°F,
ENERGIZED. QUTPUT BTUs AT ALTITUDE OF 0.0 Ft = 395117
6 LOWV FIRE START ALLOWS THE BURNER CIRCUIT TO ENERGIZE WHEN THE MODULATION CONTROL IS IN A INPUT BTUs AT ALTITUDE OF 00 Ft = 4294753
LOV FIRE POSITION
7 GAS PRESSURE GAUGE, -5 TO *15 INCHES WC. 25" DIAMETER. 1/4° THREAD SIZE
@, MOTORIZED BACK DRAFT DAMPER 22.75° X 24’ FOR SIZE 2 STANDARD & MODULAR DIREET FIRED
HEATERS W/EXTENDED SHAFT, STANDARD GALVANIZED CONSTRUCTION, 3/4° REAR FLANGE, LF120S
ACTUATOR INCLUDED
9. FULL CRATING FOR COMMERCIAL HEATERS FOR SHIPPING
10. MOUNT MOTOR AND CONTROLS ON OPPOSITE SIDE OF HEATER
tl. SEPERATE 120VAC WIRING PACKAGE FOR MAKE-UP AIR UNITS. OPTION MUST BE SELECTEL WHEN
MOUNTING VFD IN PREWIRE PANEL DR WITH EMS PACKAGE PROVIDES SEPARATE L20VAC INFUT TO
SUPPLY FAN. THIS 120V SIGNAL MUST BE RUN BY ELECTRICIAN FRON EMS TO MUA SVITCH,
/cuma OUTER VALL
Fm—————————— ————— e ——— 1
T ! ° |
‘ | |
| AIRFLOW {
| e |
| |
I ! s
! |
| ° i
[ (N LR T 3 CRL ¥ e Sttt J
by
=
Q
)
FLEX CONDUIT a
FOR FIELD :1
WIRING &)
=
2
- 135 7/9° i 37 /8" F.}
42 1/8° ——40 /8 ———— ~—18 3/4° 8 5/8° =
/-urnNG LuG |:
. > : — 5 =0
! : g
DIRECT FIRED MODULE ALRFLOW .
AIRFLOW = S
-—’ haer)
39 9/16° 16* (%3]
\_SERVICE BISCONNECT 36 3/4- | 'D
1 NPT SVITCH [ >
L BLOWER/MOTOR ? — N
7T e = ACCESS DOOR i =
=7 1 24° SERVICE i Vi =
- - CLEARANCE RED. o0 |
. i EERE P
F O
I3
20° 20- g
. l [ ' _______J\coulpx[m CURB a
CUSTOMER APPROVAL TO MANUFACTURE: | | N ] B -
s | : | SO =
— — 79 = 1 §
Approved as Noted a ‘ N e e e
| Pat's Pi rtion
Approved with NO Exception Taken D ‘ l —Z—g—%—%ﬂ PSRTS IZI’]ZO ;O land Q
e R LAN M
Revise and Resulknlt 0 Vo YWl ey — e —— 2 — 8
w. . == == DATE 12/30/2009 JOB K 1677167 o
e e = -
SIGNATURE __. P — —_—— e * y -~ Q
' /T =5 = === LOWC # Pat'sPizzaPortloA&4 ¥V BY BFC
Your Title ___ Date - = E
a

1.00

REV.

| SCALE 85" x II°




FIELD CUT EXHAUST RISE

HANGING ANGLE

SCREW IN COMPACT FLUDORESCENT BULB, INCANDESCENT
[GHT FIXTURE-HIGH TEMP ASSEMBLY, INCLUDES
CLEAR THERMAL AND SHOCK RESISTANT GLOBE

——dB Y 1° LAYER OF INSULATION FACTORY INSTALLED
ON TOP OF HOOD. MEETS O INCH
REQUIREMENTS FOR CLEARANCE TO COMBUSTIBLE

16° ALUM BAFFLE

W/ HANDLES AN
HDDBF‘\\\“w

1” LAYER OF [NSULATION FACTORY
INSTALLED IN 3° INTERNAL STANDOFF

MEETS 0 INCH REQUIREMENTS FDR*'“““~7
CLEARANCE TD COMBUSTIBLE SURFACES

IT IS THE RESPONSIBILITY

DOF THE ARCHITECT/OWNER TO
ENSURE THAT THE HOOD CLEARANCE
FROM LIMITED-COMBUSTIBLE

AND COMBUSTIBLE MATERIALS

IS IN COMPLIANCE WITH

LOCAL CDODE REQUIREMENTS.

N

GREASE DRAIN
WITH REMOVABLE CUP

RIGHT QUARTER END PANEL:

NN

SURF ACES
2.75¢
SUPPLY RISER WITH
VOLUME DAMPER
N o
TN
————— 12.00° NOM
4.00"
; 2357 OPEN
STAINLESS STEEL
PERFORATED PANEL

;ﬁfi:e7no' NrJh—J

2300 48.0° MAX

"
92,00
——=3.00° 80.00° AFF TYP

EQUIPMENT
BY OTHERS

SECTION VIEW — MODEL 4812SND-2

HOQD — 41

CUSTOMER APPROVAL TO MANUFACTURE:

Approved as Noted (W -y =S R
Approved with NO Exception Taken D r J08 PC\‘fT'S PiZZO_.
Revise and Resubrit D A A SRS Ay 5—- = [‘—LO————‘CATION PDKEN—D— ME =
| = smem_== S =2 DATE 12730/2005 | JOB 4 1077167
SIGNATURE _. Ry I | Wi == ——— 7 =
— R — DPIG # Pat sPnz,in_g{%F’A’ S¥YBFC
four Ttte ____ Date — ] - - L REV.__ 100 | ScAlr 85 x W'

NOTE: SUPPLY PLENUM [S HUNG SEPERATELY FROM THE HOO.

|
|
|
|
|

PDF created with pdfFactory trial version www pdffactory.com



| Top Clearance Reduction Options |

i T 1’ layer of insuotlon factory r—'T_:—-‘f— e _~3' wn-insulated alrspace Fuctory
\ _j-_ﬁ I/_Instnlle:l or top of hood | N = |7 instalied on top of heood \
Coptional) (optionall
l —— . Meets [ Incn requirements Faor T r s Meets NFPASGL requirenents o
Typical Section View Cleararce ta combustible surfocas Typical Section View ciearance 1o limited combustible ‘
| af Listea haood cs outlined below of Listed mood ' surfaces

| .

| End Clearance Reduction Options

i
¥ un-insutated sirspace factory
} 1* luyer of Inswotlon Factor: ' rstalled on end of hond
stclied on end of hood aptional !
: 2 - s ;
Meets [ {nch regi?r-‘etrl\ce,:atlé TyplCO\ Front View l :r:otri:_.:’ﬂ:ga t:fg:drrzzi\li:fkj: \
for cleararce 1o combusiible of Listed hood surfoces

surfeces ks outlined below ‘ l

ftandaff factory
regurenents for
orkustible surfaces

2" un-insulo téd Batk
| nstalled. Mrets NIF
ciearance to lmited

l OR
1 loyer of msuation Factory irstalied
l i 3 stonddff Meets 0 Inch requirements

t* layer of Insulction factory ‘
nstalled = fromt of hood
Meets 0 Inch requirenents
for clearance o combustiole )
surfaces as cutlined below

for cirarance to combustible surfoaces
‘ as autlined betow

| |

Clearance Reduction Methods: |
| Clearanes reduction methods have been evalumed and 1esied and are ceruitied by ETL. The method of ay denved from UL 710 wih ‘
{ emperature catena Wken from appropriate siandardy

The hood may be mstalled with a O mch clearance 0 combusible materals per ETL if constrstied m ont of the followmy methods !
l » 1 mch thick mun. layer of insubanion of type Chwens Corning Type 475 or Johtis Manville Type 475 or listed kichen exhaust duct msulation

¢ | inch thick man insulated backsplash. Insulaton of type histed pbave

l o Buack Rewm (BR) sapply plenum wath 1 meh thick min. msulason of tpe hisied above

1e ETL cemificanion. the conking applimnce must be located

hes from the raar wall
l o ALzt 24 inches below the bono of the | l
= Cooking surface mun not exceed temperatures sbove TH'F y

istafled with o 7 inch clearnnee w lmoed combusiible matenals per NFPASG 1t constructed in ong of the lollowing method

cioty mstilled rear un-insula
Lasich fartory ing
& 3 nch (aciory installed end standoft

andofl l

t ENCIOSUFE Panel Sysiem

£ 1o wrappet

S S S —_—
l CUSTOMER APPROVAL TD MANLFACTURE -l '

| Approved as Nated :‘ l
Approved with MJ Exception Taken 8] l
‘ Revise and Resubnit 0 ‘
SIGNATURE '
’ | Your Titie = = Da—tt— S e l }
e JOB Pat's Fizza Portland ¥

LOCATION PORTLAND, ME

| DATE 1&/3072009 | JoB 4 7

’ | D#C # Fot'sPizzoPortlaBB4#N FYBiC |
. | _ - [ RBEV 100 | SCaLE ©

PDF created with pdfFactory trial version www odfaciory com =5 T




HVAC SERVICES, INC.
73 BRADLEY DRIVE

WESTBROOK, MAINE 04092
(207) 854-4822 (207) 854-0775 (fax)

Bill To:

HANGER ASSOCIATES

ELC

42 MARKET STREET

PORTLAND, ME 04101
207-774-1000

207-774-2946

Change Order

January 07, 2010

Summary: cO
Reference #:  1105-1142
Tech: RAM

Job Name:

PATS PIZZA (KITCHEN H&V SYSTEMS)
KITCHEN HOOD SYSTEMS

30 MARKET STREET (BASAEMENT)
PORTLAND, ME 04102

Description of Work

THE PROVISION AND INSTALLATION OF (2) KITCHEN HOOD SYSTEMS WITH HEATED MAKEUP AIR
STAINLESS HOODS AND (1) EXHAUST FAN.

THIS SYSTEM TO INCLUDE: (1) STAINLESS 12' GREASE HOOD WITH PERFORATED DISTRIBUTION
PLENUM, (1) CONVEYOR OVEN 86" STAINLESS HOOD, (1) GROUND MOUNTED UTILITY SET DUCTED TO
EXHAUST BOTH GREASE HOODS, DISCHARGE OF UTILITY SET TO RISE UP THE EXTERIOR OF THE
BUILDING TO ROOF LEVEL, WELDED GREASE DUCTING PER NFPA 96, CLEANOUT DOORS AS
REQUIRED, STAINLESS DUCTING FOR DISHWASHER HOOD, (1) DIRECT FIRED HEATED MAKEUP AIR
SYSTEM LOCATED AT GROUND LEVEL DUCTED TO DISCHARGE PLENUM AND SPACE, VARIABLE
VENTILATION FLOW CONTROLS TO REDUCE VENTILATION LEVELS DURING LIGHT DEMAND,
ELECTRICAL CONTROLS IN STAINLESS CABINET, AND BLACK IRON GAS PIPING TO MUA SYSTEM.

OUR WORK TO INCLUDE: HANG AND SETTING OF HOOD PACKAGE, GAS PIPING TO MAKE UP AIR UNIT,
WELDED GREASE DUCTING, 0" CLEARANCE DUCT WRAP IF REQUIRED, INSULATED MUA DUCTING,
RID AND SET EQUIPMENT, DUCT DESIGN/FABRICATE/INSTALL, COORDINATE OPENINGS LOCATIONS,
AND A COMPLETE START UP TEST OUT TO ASSURE CORRECT OPERATION.

EXCLUSIONS: LINE VOLTAGE POWER WIRING, PLUMBING, ROOF CUTTING AND PATCHING, ANSUL
SYSTEM, WALL CUTTING AND PATCHING, GAS PIPING AND DUCTING OTHER THAN LISTED, AND
ADDITIONAL SPACE HEATING BEYOND MAKEUP AR UNIT.

OPTIONS. FOR MAKEUP AIR UNIT TO BE LOCATED ON THE ROOF WITH ADDITIONAL CRANE SET,
DUCTING, INSULATION AND GAS PIPING PLEASE ADD $3600.

CO-1 PROVISION & INSTALLATION 1-KITCHEN HOOD SYS W/

Page 1 of 2



Change Order

HVAC SERVICES, INC. January 07, 2010
73 BRADLEY DRIVE SUMHIAT: L
WESTBROOK, MAINE 04092 relerancn i TIOS-1)42
(207) 854-4822 (207) 854-0775 (fax) Tech: RAM
Bill To: Job Name:
HANGER ASSQOCIATES PATS PIZZA (KITCHEN H&V SYSTEMS)
ELC KITCHEN HOOD SYSTEMS
42 MARKET STREET 30 MARKET STREET (BASAEMENT)
PORTLAND, ME 04101 PORTLAND, ME 04102
207-774-1000 207-774-2946

Description of Work

HEATED MAKE UP AIR
STAINLESS HOODS & 1 EXHAUST FAN.

Subtotal Total

34989.00 $34,989.00

All malenal 1s guaranteed 1o be as specified. All work 1o be compleled in a professional manner according o standard praclices. Any alteration or
devialion from above specifications invoiving extra costs will be executed only upon written orders and will become an extra charge over and above
the eslimate. All agreements contingent upon delays beyond our control. Purchaser agrees to pay ail costs of collection, including altomey's fees

Signature Date
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