
DISPLAY THIS CARD ForrnYP04 ON PRINCIPAL FRONTAGE OF WORK 
CITY OF PORTLAN 

Thls is to certlfy that 

has permission to 

ting this permit shall comply with all 
es of the City of Portland regulating 
ures, and of the application on file in 

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

Apply to Public Works for street line 
and grade if nature of work requires 
such information. 

OTHER REQUIRED APPROVALS 

Other 
Department Name 



City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 
Location of Construction: Owner Name: 

Business Name: 

Lessee/Buyer's Name 

Past Use: 

I 88 EXCHANGE ST I WHALEBACK ASSOCIATES LLC 
Contractor Name: 

Henckel Design and Fabrication 
Phone: 

Proposed Use: 

Commercial/ install new hood 
Permit Fee: Cost of Work: 

/ $6,105.38 
system 

CEO District: 

1 

I 
Proposed Project Description: 

install new hood system 

FIRE DEPT: 

c] Denied 

Permit Taken By: Date Applied For: 

ldobson 06/27/2006 

Use Group. Type rJd 

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

Building permits do not include plumbing, 
septic or electrical work. 
Building permits are void if work is not started 
within six (6) months of the date of issuance. 
False information may invalidate a building 
permit and stop all work.. 

Signature 

822 SEASqORE FVE 
lontractor Address: L -- {Phone 

Signature 

Action: 0 Approved Approved w/Conditions u Denied 

Signature: Date. 

Special Zone or Reviews 

0 Shoreland 

0 Wetland 

0 Floodzone 

0 Subdivision 

0 Site Plan 

Maj 0 M i n o r 0  MM 0 

late: 

Zoning Approval 

Zoning Appeal 

C Variance 

Miscellaneous 

Conditional Use 

C Interpretation 

Approved 

0 Denied 

)ate 

Historic Preservation 

0 Not in District or Landmar 

n Does Not Require Review 

Requires Review 

Approved 

n Approved w/Conditions 

Denied 

M e :  

CERTIFICATION 
I hereby certify that I am the owner of record of the named 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 application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered 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 

L 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



General Building Permit Application 
If you or the property owner owes real estate or personal property taxes or user charges on any 

roperty w i t h i n  the City, payment arrangements  must  be made before permits of any kind are accepted. 

Total Square Footage of Proposed Structure $quare Footage of Lot 

Tax Assessor’s Chart, Block & Lot 
Chart# Block# 

3 d  /L/ ;q 
Lessee/Buyer’s Name (If Applicable) 

1 C o f O F e e : $  
Current Specific use: -+e 
If vacant, what was the previous use? 
Proposed Specific use: Rc7 3 a b  r/i ,*,y 

owner: ( J I Z G k U a -  Telephone: 
e92 .%cs&&de 

/ ,  / 9 /  
CostOf 6 I u . 9  3 L  

--a, flf.,y,(g 
Applicant name, address & telephone: 

Work: $ 

i39 Iicx+je 5~- Y Who should we contact when the permit is ready: ?o--.ta . ,! 
3 J PcrTIGu-ck ma, A- 7 4 - / - 315 Mailing address: Phone: 

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+ure the City fully understands the full scope of the project, the P l e g  and Development Department may 

WWW.p0&*- . , stop by the Building Inspections office, room 315 City Hall or calI 874-8703. 
requtstaddtion5rt information prior to the issuance ofappnit .  For furthesin@matibn visit us on-line at -4 3 

I hereby c e d j  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 owner to make this applicaaon as his/her authorized agent. I agree to conform to all applicable laws of this jurisdiction. 
In addition, if a permit for work described in this application is issued, I certLfy that the Code Off id ‘s  authodzed representative shall have the 
authodty to enter ueas covered by this permit at any reasonable hour to enforce the provisions of the codes applicable to this p d t ,  



Henckel Design and Fabrication 134 Hartley Street 
Portland, Maine 

041 03 

Phone: 1-207-31 8-2623 
Fax: 1-207-772-8952 
E-mail: petehenckelamaine. rr.com 

June 27,2006 
Gary Noble, 

Here is the quote for the refit for the restaurant located on #90 Exchange St in Portland Maine 
Below you will find the scope of work to be provided by H D F if you should have any questions 
After you review this please feel free to call at any time. 

#I. Two 4’x8’ stainless steel panels will be installed directly behind the hood. 
#2. The two old 4’ hoods will be removed and disposed of. 
#3. A new roof curb will be installed for the make up air. 
Mane 8 x 4  exhaust hood will be installed per code. 
#5.16 ga welded ductwork will be installed from the existing fan to the new hood. 
#6.the new make up air fan will be ducted to the new hood. 

Pease note that the exhaust and the make up air fan must be at least ten feet apart from each 
Other per code so a snorkel my be required as well as a hinged assembly for the exhaust fan 
If it is not currently installed. 

This quote includes no electrical work. 
Quote amount $1900.00 

Restaurant Hoods Boiler Breaching WAC Design Curb Adapters and Unit Installations 
Welded Ducting Custom Welding Fabrication 



Lee Urban- Director of Planning and Development 
Michael J. Nugent- Inspections Division Director 

Kitchen Exhaust System Checklist and Code Provisions 
41 

-=. . Dear Applicant, -. c . . v 

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 1 1/ Type11 

(Type I systems are systems that vent fryers, grills, broilers, ovens or woks. Type 11 
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? S-f-ii,&s~ r rkuf  If Other, what 
Type? 

Is the duct work Stainless s h h r  other type teel? gi -k If O t h k  - 
what type? // ~ m / d  .e< 9, - i d .  

Thickness of the steel for the hood / d  6~ 
Thickness of the duct for the hood / 6 GLL 

Type of seams and Joints &I& I fee* < 0 



+ Grease Gutters provided? 

1 ! t  
63 '44 I M  V Hood Clearance from Combustibles materials 

Duct Clearance from Combustibles materiaIs Y& 3 I' m/b, r 

Vibration Isolation System: 

/ 

Air Velocity within the duct system 184 0 c-Fi-4. @.37r- SD.  

< 
< 

Y L 5 - 5  -u 2 +a 5 clezrrrn - -, Grease accumulgion prevention sys tern 

Cleanouts NO DL%L-i- w r k  1 s  I d-55 -3' /.c&A'Ic 

I 

Grease Duct enclosure l P 5  
1 

Exhaust Termination &+- curb  
i 

Y!/ Fire Suppressio 
system P & / / U  S&tSkWI 

Exhaust fan mounting and clearance from the roof or wall 

Exhaust fan distance from other vents or openings /& ' 
Exhaust fan height above adjoining grade I %.rA*m /jT // 

Hood Specs 

Style of hood & dn T / / L  A, c Q, [4(537-4 L /y&2 ja P- F )  
Y 

Height of filter above nearest cooking surface: 33 h> 98 *I AG/# - 

7-4 /s CFPl- -cT 

Capacity of hood in CFM 

Make up Air system description and capacity 
C F M  @ ,  SP 



EXHAUST SYSTEMS 

SECTION 506 
COMMERCIAL KITCHEN HOOD VENTILATION 
SYSTEM DUCTS AND EXHAUST EQUIPMENT 

506.3.2.2 Duct-to-hood joints. Duct-to-hood joints shall 
be made with continuous internal or external liquid-tight 
welded or brazed joints. Such joints shall be smooth, ac- 
cessible for inspection, and without grease traps. 'I 506.1 GeneraI. Commercial kitchen hood ventilation ducts and 

- - t t  LV. 

-. . 

I 
) 

section. Corr&ercial kitchen kkase ducts shall be designed for 
the type of cooking appliance and hood served. 
506.2 Corrosion protection. Ducts exposed to the outside at- 
mosphere or subject to a corrosive environment shall be pro- 
tected against corrosion in an approved manner, 
506.3 Ducts serving Type I hoods. Type I exhaust ducts shall be 
independent of all other exha& sjrsterns except as provi&d\b 
Section 506.3.5. Commercial kitchen duct systems serving Type 
I hoods shall be designed, constructed and installed in accor- 
dance with Sections 506.3.1 through 506.3.12.3. 

506.3.1 Duct materials. Ducts serving Type I hoods shall 
be constructed of materials in accordance with Sections 
506.3.1.1 and506.3.1.2. 

506.3.1.1 Grease duct materials. Grease ducts serving 
Type I hoods shall be constructed of steel not less than 
0.055 inch (1.4 mm) (No. 16 Gage) in thickness or stain- 
less steelnotless than0.044inch(l.lmm)(No. 18Gage) 
in thickness. 

Exception: Listed and labeled factory-built commer- 
cial kitchen grease ducts shall be installed in accor- 
dance with Section 304.1. 

506.3.1.2Makeup air ducts. Makeup air ducts connect- 
ing to or within 18 inches (457 mm) of a V p e  I hood shall 
be constructed and installed in accordance with Sections 
603.1, 603.3, 603.4, 603.9,603. IO and 603.12. Duct in- 
sulation installed within 18 inches (457 mm) of a Type I 
hood shall be noncombustible or shall be listed for the ap- 
plication. 

506.3.2 Joints, seams and penetrations of grease ducts. 
Joints, seams and penetrations of grease ducts shall be made 
with a continuous liquid-tight weld or braze made on the ex- 
ternal surface of the duct system. 

Exceptions: 
1. Penetrations mt be required to be welded or 

brazed where sealed by devices that are listed for 
the application. 

2. Internal welding or brazing shall not be prohibited 
provided that the joint is formed or ground smooth 
and is provided with ready access for inspection. 

3. Listed and labeled factory-built commercial 
kitchen grease ducts installed in accordance with 
Section 304.1, 

506.3.2.1 Duct joint types. Duct joints shall be butt 
joints or overlapping duct joints of either the telescoping 
or bell type. Overlapping joints shall be installed to pre- 
vent ledges and obstructions from collecting grease or in- 
terfering with gravity drainage to the intended collection 
point. The difference between the inside cross-sectional 
dimensions of overlapping sections of duct shall not ex- 
ceed 0.25 inch (6 mm). The length of overlap for overlap- 
ping duct joints shall not exceed 2 inches (51 mm). 

1. A vertical duct-to-hoodcollar connection made 
in the top plane of the hood in accordance with 
all of the following: 

1.1. The hood duct opening shall have a 
1-inch-deep (25 mm), full perimeter, 
welded<flange turned down into the 
hood interim at an angle of 90 degrees 
from the plane of the opening. 

1.2. The duct shall have a 1-inch-deep (25 
mm) flange made by a 1-inch by 1 -inch 
(25 mm by 25 mm) angle iron welded to 
the full perimeter of the duct not less 
than 1 inch (25 mm) above the bottom 
end of the duct. 

1.3. A gasket rated for use at not less than 
1,500"F (815OC) is installed between 
the duct flange and the top of the hood. 

1.4. The duct-to-hood joint shall be secured 
by stud bolts not less than 0.25 inch (6.4 
mm) in diameter welded to the hood 
with a spacing not greater than 4 inches 
(102 mm) on center for the full 
perimeter of the opening. All bolts and 
nuts are to be secured with lockwashers. 

2. Listed and labeled duct-to-hood collar connec- 
tions installed inaccordance with Section 304.1. 

506.3.2.3 Duct-to-exhaust fan connections. Duct- 
to-exhaust fan connections shall be flanged and gasketed 
at the base of the fan for vertical discharge fans; shall be 
flanged, gasketed and bolted to the inlet of the fan for 
side-inlet utility fans; and shall be flanged, gasketed and 
bolted to the inlet and outlet of the fan for in-line fans. 

506.3.2.4 Vibration isolation. A vibration isolation con- 
nector for connectin&? a c t  to a fan shall consist of 
noncombustible packing in a metal sleeve joint of ap- 
proved design or shall be a coated-fabric flexibleduct con- 
nector listed and labeled for the application. Vibration 
isolation connectors shall be installed only at the connec- 
tion of a duct to a fan inlet or outlet. 

506.3.3 Grease duct supports. Grease duct bracing and 
supports shall be of noncombustible material securely at- 
tached to the structure and designed to carry gravity and 
seismic loads within the stress limitations of the Interna- 
tional Building Code. Bolts, screws, rivets and other me- 
chanical fasteners shall not penetrate duct walls. 

506.3.4 Air velocity. Grease duct systems serving a Type I 
hood shall be designed and installed to provide an air veloc- 
ity within the duct system of not less than 1,500 feet per 
minute (7.6 d s ) .  

Exception: The velocity limitations shall not apply within 
duct transitions utilized to connect ducts to differently 

I 



EXHAUST SYSTEMS 

sized or shaped openings in hoods and fans, provided that 
such transitions do not exceed 3 feet (914 mm) in length 
and are designed to prevent the trapping of grease. 

506.3.5 Separation of grease duct system. A separate 

separate grease duct system is not required where all of the 
following conditions are met: 

- - h P - d A  

a 

I 

I 

1. All interconnected hoods are located within the same 

2. All interconnected hoods are located within the same 

3. Interconnectin<duets do not pene&e assemblies re- 

4. The grease duct system does not serve solid fuel-fired 

506.3.6 Grease duct clearances. Grease duct systems and 
exhaust equipment serving a Type I hood shall have a clear- 
ance to combustible construction of not less than 18 inches 
(457 mm), and shall have a clearance to noncombustible con- 
struction and gypsum wallboard attached to noncombustible 
structures of not less than 3 inches (76 mm). 

Exception: Listed and labeled factory-built commercial 
kitchen grease ducts and exhaust equipment installed in 
accordance with Section 304.1. 

506.3.7 Prevention of grease accumulation in grease 
ducts. Duct systems serving a ’Qpe I hood shall be con- 
structed and installed so that grease cannot collect in any por- 
tion thereof, and the system shall slope not less than 
one-fourth unit vertical in 12 units horizontal (2-percent 
slope) toward the hood or towad an approved grease reser- 
voir. Where horizontal ducts exceed 75 feet (22 860 mm) in 
length, the slope shall not be less than one unit vertical in 12 
units horizontal (8.3-percent slope). 

506.3.8 Grease duct cleanouts and other openings. Grease 
duct systems shall not have openings therein other than those 
required for proper operation and maintenance of the system. 
Any portion of such system having sections not provided with 
access from the duct etqy or discharge shall be provided with 
cleanout openings. Cleanolllopenings shall be equipped with 
tight-fitting doors constructed of steel having a thickness not 
less than that required for the duct. Doors shall be equipped 
with a substantial method of latching, sufficient to hold the 
door tightly closed. Doors shall be designed so that they areop- 
erable without the use of a tool. Door assemblies, including 
any frames and gasketing, shall be approved for the purpose, 
and shall not have fasteners that penetrate the duct. Listed and 
labeled access door assemblies shall be installed in accordance 
with the terms of the listing. 

506.3.8.1 Personnel entry. Where ductwork is large 
enough to allow entry of personnel, not less than one ap- 
proved or listed opening having dimensions not less than 20 
inches by 20 inches (508 mm by 508 mm) shall be provided 
in the horizontal sections, and in the top of vertical risers. 
Where such entry is provided, the duct and its supports shall 
be capable of supporting the additional load and the 
cleanouts specified in Section 506.3.8 are not required. 

story. 

room or in adjoining rooms. ~ 

quired to be fire-resistance rated. 

appliances. 

506.3.9 Grease duct horizontal cleanouts. Cleanouts lo- 
cated on horizontal sections of ducts shall be spaced not more  
than 20 feet (6096 mm) apart. The cleanouts shall be located 
on the side of the duct with the opening not less than 1.5 
inches (38 mm) above the bottom of the duct, and not less  

.--than 1 inch @zS mm) below the top sf the duct. ‘I’he opening 
minimum dimensions shall be 12 inches (305 mm) on each  
side. Where the dimensions of the side of the duct prohibit the 
cleanout installation prescribed herein, the openings shall be 
on the top of the duct or the bottom of the duct. Where located 
on the top of the duct, the opening edges shall be a minimum 
of 1 inch (25 mm) from he edges of the duct. Where located 
in the bottom of the duct cleanout openidgshall be designed 
to provide internal dm-ng  around the opening, shall be 
provided with gasketing to preclude grease leakage, shall pro- 
vide for drainage of grease down the duct around the dam, 
and shall be approved for the application. Where the dimen- 
sions of the sides, top or bottom of the duct preclude the in- 
stallation of the prescribed minimum-size cleanout opening, 
the cleanout shall be located on the duct face that affords the  
largest opening dimension and shall be installed with the 
opening edges at the prescribed distances from the duct edges 
as previously set forth in this section. 

506.3.10 Grease duct enclosure. A greaseduct serving avpe 
I hood that penetrates a ceiling, wall or floor shall be enclosed 
from the point of penetration to the outlet terminal. A duct shall 
penetrate exterior walls only at locations where unprotected 
openings are permitted by the International Building Code. 
Ducts shall be enclosed in accordance with the Zntemational 
Building Code requirements for shaft construction. The duct 
enclosure shall be sealed around the duct at the point of pene- 
tration and vented to the outside of the building through the use 
of weather-protected openings. Clearance from the duct to the 
interior surface of enclosures of combustible construction shall 
be not less than 18 inches (457 mm). Clearance from the duct to 
the interior surface of enclosures of noncombustible construc- 
tion or gypsum wallboard attached to noncombustible struc- 
tures shall be not less than 6 inches (152 mm). The duct 
enclosure shall serve a single grease exhaust duct system and 
shall not contain any other ducts, piping, wiring or systems. 

Exceptions: 
\ *  

1. The shaft enclosure provisions of this section shall 
not be required where a duct penetration is protected 
with a through-penetration fuestop system classi- 
fied in accordance with ASTM E 8 14 and having an 
“F” and “T” rating equal to the fire-resistance rating 
of the assembly being penetrated and where the sur- 
face of the duct is continuously covered on all sides 
fromthe point at which the duct penetrates a ceiling, 
wall or floor to the outlet terminal with a classified 
and labeled material, system, method of constmc- 
tion or product specifically evaluated for such pur- 
pose, in accordance with a nationally recognized 
standard for such enclosure materials. Exposed duct 
wrap systems shall be protected where subject to 
physical damage. 

2. A duct enclosure shall not be required for a grease 
duct that penetrates only a nonfire-resistance-rated 
roof/ceiling assembly, 
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I ) 506.3.11 Grease duct he-resistive access opening, Where 
cleanout openings are located in ducts within a fire-resis- 

through 506.5.5 and shall be of an approved design or sha l l  be 
listed for the application. 

sure. An approved sign shall be placed on access opening pan- 
els with wording as follows: “ACCESS PANEL. DO NOT 
OBSTRUCT.” 
506.3.12 Exhaust outlets serving Type I hoods. Exhaust 
outlets for grease ducts serving Type I hoods shall conform I - - _  

I to the requirements of Sections a6.3.12.1 through 
506.3.12.3. --_ + -. 

506.3.12.1 Termination above the roof. Exhaust outlets 
that terminate above the roof shall have the discharge 
opening located not less than 40 inches (1016 mm) above 
the roof surface. 
506.3.12.2 Termination through an exterior wall. Ex- 
haust outlets shaU be permitted to terminate through ex- 
terior walls where the smoke, grease, gases, vapors, and 
odors in the discharge from such terminations do not cre- 
ate a public nuisance or a fire hazard. Such terminations 
shall not be located where protected openings are re- 
quired by the International Building Code. Other exterior 
openings shall not be located within 3 feet (914 mm) of 
such terminations. 
506.3.12.3 Termination location. Exhaust outlets shall 
be located not less than 10 feet (3048 mm) horizontally 
fromparts of the same or contiguous buildings, adjacent 
property lines and air intake openings into any building 
and shall be located not less than IO feet (3048 mm) 
above the adjoining grade level. 

Exception: Exhaust outlets shall terminate not less 
than 5 feet (1524 mm) from an adjacent building, ad- 
jacent property line and air intake openings into a 
building where air from the exhaust outlet discharges 
away from such locations. 

506.4 Ducts serving Type I1 hoods. Single or combined Type 
II exhaust systems for food-processing operations shall be in- 
dependent of h & e r  exhaust systems. Commercial kitchen 
exhaust systems serving Type 11 hoods shall comply with Sec- 
tions 506.4.1 and 506.4.2. 

506.4.1 Type II exhaust outlets. Exhaust outlets for ducts 
serving Q p e  IIhoods shall comply with Sections 401.5 and 
401.5.2. Such outlets shall be protected against local 
weather conditions and shall meet the provisions for exte- 
nor wallopening protectives in accordance with the Interna- 
tional Building Code. 
506.4.2 Ducts. Ducts and plenums serving Type I1 hoods 
shall be constructed of rigid metallic materials. Duct con- 
struction, installation, bracing and supports shall comply 
with Chapter 6. Ducts subject to positive pressure and ducts 
conveying moisture-laden or waste-heat-laden air shall be 
constructed, joined and sealed in an approved manner. 

506.5 Exhaust equipment. Exhaust equipment, including fans I and grease reservoirs, shall comply with Section 506.5.1 

* 
I 

1) 

Exception: Fans listed and labeled in accordance with 
UL 762. 
506.5.1.1 Fan motor. Exhaust fan motors shall be lo- 
cated outside of the exhaust airstream. 

506.5.2 Exhaust fan discharge. Exhaust fans shall be posi- 
tioned so that the discharge will not i q i n  e on the roof, 
other equipment or appliances or parts of3.e structure. A 
vertical. discharge fan shall be manufactured with an ap- 
proved drain outlet at the lowest point of the housing to per- 
mit drainage of grease to an approved grease reservoir. 
506.5.3 Exhaust fan mounting. An upblast fan shall be 
hinged and supplied with a flexible weatherproof electrical 
cable to permit inspection and cleaning. The ductwork shall 
extend a minimum of 18 inches (457 mm) above the roof 
surface. 
506.5.4 Clearances. Exhaust equipment serving a Type I 
hood shall have a clearance to combustible construction of 
not less than 18 inches (457 mm). 

Exception: Factory-built exhaust equipment instalIed in 
accordance with Section 304.1 and listed for a lesser 
clearance. 

506.5.5 Termhation location. The outlet of exhaust equip- 
ment serving Q p e  I hoods, shall be in accordance with Sec- 
tion 506.3.12.3 

Exception: The minimum horizontal distance between 
vertical discharge fans and parapet-type building struc- 
tures shall be 2 feet (610 mm) provided that such struc- 
tures are not higher than the top of the fan discharge 
opening. 

SECTION 507 
COMMERCIAL KITCHEN HOODS 

507.1 Generalkomercial  kitchen exhaust hoods shall com- 
ply with the requirements of this section. Hoods shall be Type I 
or Type I1 and shall be designed to capture and confine cooking 
vapors and residues. 

Exceptions: 
1. Factory-built commercial exhaust hoods which are 

tested in accordance with UL 710, listed, labeled and 
installed in accordance with Section 304.1 shall not 
be required to comply with Sections 507.4, 507.7, 
507.11,507.12, 507.13,507.14 and 507.15. 

2. Factory-built commercial cooking recirculating systems 
which are tested in accordance with UL 197, listed, la- 
beled and installed in accordance with Section 304.1 
shall not be required to comply with Sections 507.4, 
507.5, 507.7, 507.12, 507.13, 507.14 and 507.15. 

3. Net exhaust volumes for hoods shall be permitted to 
be reduced during no-load cooking conditions, where 
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TYPE OF COOKING 
APPLIANCES 

Without exposed flame 

Exposed flame and burners 

Exposed charcoal and charbroil type 

engineered or listed multi-speed or variable-speed 
controis automatically operate the exhaust system to 
maintam capture and removal of cooking effluents as 
required by this section. 

-. w w w L  
stalled at or above all commercial cooking appliances in accor- 
dance with Sections 507.2.1 and 507.2.2. Where any cooking 
appliance under a single hood requires a Type I hood, a Type I 
hood shall be installed. Where a Type I1 hood is required, a 
5 p e  I or Type I1 hood shall be installed. 

507.2.1 Type I hoods. 'Qpe I hoods shall be installed where 
cooking appliances produce grease or smoke, such & w y r s  
%ith griddles, fryers, broilers, ovens, ranges and wok 
ranges. 
507.2.2 Type I1 hoods. Q p e  I1 hoods shall be installed 
where cooking or dishwashing appliances produce heat or 
steam and do not produce grease or smoke, such as steam- 
ers, kettles, pasta cookers and dishwashing machines. 

I 
I 
1 

Exceptions: 
1. Under-counter-type commercial dishwashing ma- 

chines. 
2. A Q p e  I1 hood is not required for dishwashers and 

potwashers that are provided with heat and water 
vapor exhaust systems that are supplied by the ap- 
pliance manufacturer and are installed in accor- 
dance with the manufacturer's instructions. 

507.2.3 Domestic cooking appliances used for commer- 
cial purposes. Domestic cooking appliances utilized for 
commercial purposes shall be provided with q p e  I or Type 
I1 hoods as required for the type of appliances and processes 
in accordance with Sections 507.2,507.2.1 and 507.2.2. 
507.2.4 Solid fuel. 5 p e  I hoods for use over solid 
fuel-burning cooking appliances shall discharge to an ex- 
haust system that is independent of other exhaust systems. 

507.3 Fuel-burning appliances. Where vented fuel-burning 
appliances are located in the same room or space as the hood, 
provisions shall be made to prevent the hood system from inter- 
fering with normal operation of the appliance vents. 
507.4 "Qpe I md€erials. Type I hoods shall be constructed of 
steel not less than 0.043 inch (1.09 mm) (No. 18 MSG) in thick- 
ness, or stainless steel not less than 0.037 inch (0.94 mm) (No. 
20 MSG) in thickness. 
507.5 Type I1 hood materials. Type I1 hoods shall be con- 
structed of steel not less than 0.030 inch (0.76 mm) (No. 22 
Gage) in thickness, stainless steel not less than 0.024 inch (0.61 
mm) (No. 24 Gage) in thickness, copper sheets weighing not 
less than 24 ounces per square foot (7.3 kg/m2), or of other ap- 
proved material and gage. 
507.6 Supports, Type I hoods shall be secured in place by non- 
combustible supports. All Type I and Type II hood supports shall 
be adequate for the applied load of the hood, the unsupponed 
ductwork, the effluent loading, and the possible weight of per- 
sonnel working in or on the hood. 
507.7 Hood joints, seams and penetrations. Hood joints, 
seams and penetrations shall comply with Sections 507.7.1 and 
507.7.2. 

I 
1 

\ 

HEIGHT ABOVE COOKING 
SURFACE (feet] 

0.5 

2 

3.5 

507.7.1 Type I hoods. External hoodjoints, seams and pen- 
etrations for Type I hoods shall be made with a continuous 
external liquid-tight weld or braze to the lowest outermost 
perimeter of the hood. Internal hood joints, seams, penetra- 
tions, filter support frames, and other appendages attached 
inside the hood shall not berequired to be welded or brazed 
but shall be otherwise sealed to be grease tight. 

I ) 

Exceptions: 
1. Penetrations shall not be required to be welded or 

brazed where sealed by devices that are listed f o r  
the application. 

penetrations of the hood shall not be prohibited 
provided that the joint is formed smooth or ground 
so as to not trap grease, and is readily cleanable. 

507.7.2 Type I1 hoods. Joints, seams and penetrations for  
Type I1 hoods shall be constructed as set forth in Chapter 6 ,  
shall be seaIed on the interior of the hood andshall provide a 
smooth surface that is readily cleanable and water tight. 

507.8 Cleaning and grease gutters. A hood shall be designed 
to provide for thorough cleaning of the entire hood. Grease gut- 
ters shall drain to an approved collection receptacle that is fab- 
ricated, designed and installed to allow access for cleaning. 
507.9 Clearances for Type I hood. A n p e  I hood shall be in- 
stalled with a clearance to combustibles of not less than 18 
inches (457 mm). \ 

I 
Exception: Clearance shall not b e  required from gypsum 
wallboard attached to noncombustible structures provided 
that a smooth, cleanable, nonabsorbent and noncombustible 
material is installed between the hood and the gypsum wall- 
board over an area extending not less than 18 inches (457 
mm) in all directions from the hood. 

507.10 Hoods penetrating a ceiling. 5 p e  I hoods or portions 
thereof penetrating a ceiling, wall or furred space shall comply 
with all the requirements of Section 506.3.10. 
507.11 Grease filters. Type I hoods shall be equipped with 
listed grease filters designed for the specific purpose. 
Grease-colle-g equipment shall be provided with access for 
cleaning. The lowest edge of a grease filter located above the 
cooking surface shall be not less than the height specified in Ta- 
ble 507. l l ,  

< 

< .. 2. Internal welding or brazing of seams, joints, Bnd < u 

c 

TABLE 507.11 
MINIMUM DISTANCE BETWEEN THE LOWEST EDGE OF A 
GREASE FILTER AND THE COOKING SURFACE OR THE 
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.) installed in frames or holders so as to be readily removable 
without the use of separate tools, unless designed and in- 
stalled to be cleaned in place and the system is equipped for 
such cleaning in place. Removable filter units shall be of a 
size that will allow them to be cleaned in a dishwashing ma- 
chine or pot sink. Filter units shaR be arranged in dace or 

507.13.3 Medium-duty cooking appliances. The mini- 
mum net airflow for Type I hoods used for medium-duty 
cooking appliances shall be determined as follows: 

CFMperlinearbot ofhood 
N U  

Qpe of Hood 
wail-mounteb canopy - 

provided with drip-intercepting devices to pr&ent grease or 
other condensate from dripping into food or on food prepa- 
ration surfaces. 
507.11.2 Mounting position. Filters shall be installed at an 
angle of not less than 45 degrees (0.79 rad) from the hori- 
zontal and shall be equipped with a drip tray be%eath the 

507.12 Canopy size and location. The inside lower edge of 
canopy-type commercial cooking hoods shall overhang or ex- 
tend a horizontal distance of not less than 6 inches (152 mm) 
beyond the edge of the cooking surface, on all open sides. The 
verticd distance between the front lower lip of the hood and the 
cooking surface shall not exceed 4 feet (1219 mm). 

Exception: The hood shall be permitted to be flush with the 
outer edge of the cooking surface where the hood is closed to 
the appliance side by a noncombustible wall or panel. 

507.13 Capacity of hoods. Commercial food service hoods 
shall exhaust a minimum net quantity of air determined in ac- 
cordance with this section and Sections 507.13.1 through 
507.13.4. The net quantity of exhaust air shall be calculated by 
subtracting any airflow supplied directly to a hood cavity from 
the total exhaust flow rate of a hood. Where any combination of 
extra-heavy-duty, heavy-duty, medium-duty, and light-duty 
cooking appliances are utilized under a singIe hood, the highest 
exhaust rate required by this section shall be used for the entire 
hood. 

507.13.1 Extra-heavy-duty cooking appliances. The mini- 
mum net airflow for 5 p e  I hoods used for extra-heavy-duty 
cooking appliances shaI1 be determined as follows: 

lewzr edge of the filters. \ 

T y p e  of Hood CFM per linear foot of hood 

Wall-mounted canopy 550 
Single island canopy 700 

550 
B~ckshelf/pass-over Not allowed 
Eyebrow Not allowed 

For SI: 1 cfrn per linear foot = 1.55 Us per linear meter. 

507.13.2 Heavy-duty cooking appliances. The minimum 
net airflow for Type I hoods used for heavy-duty cooking 
appliances shall be determined as follows: 

\Double island canopy (per side) 

Q p e  of Hood CFM per linear foot of hood 

Wall-mounted canopy 400 
Single island canopy 600 
Double island canopy (per side) 400 
B ackshelflpass-over 400 
Eyebrow Not allowed 

For SI 1 cfm per linear foot = 1 5 5  L/s per linear meter 

Single island canopy 500 
Double island canopy (per side) 300 
Backshelflpass-over 300 
Eyebrow 250 

For SI: 1 cfm per linear foot = 1.55 Us per linear meter. 

50743.4 Light-duty cooking appliances. The mi;imm 
net airflow for Type I hoods used for light duty cooking ap- 
pliances and food service preparation and cooking opera- 
tions approved for use under a Type I1 hood shall be 
determined as follows: 

Wall-mounted canopy 200 
Q p e  of Hood CFMper linearfoot ofhood 

Single island canopy 400 
Double island canopy (per side) 250 
B ackshelf/pass-over 250 
Eyebrow 250 

For SI: 1 cfm per linear foot = 1.55 Us per linear meter. 

507.14 Noncanapy size and location. Noncanopy-type hoods 
shall be located a maximum of 3 feet (9 14 mm) above the cook- 
ing surface. The edge of the hood shall be set back a maximum 
of 1 foot (305 mm) from the edge of the cooking surface. 

hood shall be located so as to optimize the capture of particu- 
late matter. Each outlet shall serve not more than a 12-foot 
(3658 mm) section of hood. 
507.16 Performance test. A performance test shall be con- 
ducted upon completion and before final approval of the instal- 
lation of a ventilation system serving commercial cooking I 
appliances. The test shall verify the rate of exhaust airflow re- 
quired by Section 507.13, makeup airflow required by Section g 
508, and proper operation as specified in this chapter. The per- 
& kelder shall furnish the necessary test equipment and de- 
vices required to perform the tests. 

507.16.1 Capture and containment test. The permit 
holder shall verify capture and containment performance of 
the exhaust system. This field test shall be conducted with 
all appliances under the hood at operating temperatures. 
Capture and containment shall be verified visually by ob- 
serving smoke or steam produced by actual or simulated 
cooking, such as with smoke candles, smoke puffers, etc. 

507.15 Exhaust outlets. Exhaust outlets located within the c 

SECTION 508 
COMMERCIAL KITCHEN MAKEUP AIR 

508.1 Makeup air. Makeup air shall be supplied during the op- 
eration of commercial kitchen exhaust systems that are pro- 
vided for commercial cooking appliances. The amount of ! 
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) makeup air supplied shall be approximately equal to the 
amount of exhaust air. The makeup air shall not reduce the ef- 
fectiveness of the exhaust system. Makeup air shall be provided 
by gravity or mechanical means or both. For mechanical 

3. A vapor, gas, fume, mist or dust with a health-hazard rat- 
ing of I ,  2 or 3 is present in concentrations exceeding 1 
percent of the median lethal concentration of the sub- 
stance for acute inhalation toxicity. 

makeup air systems, the exhaust and makeup air systems shall 
deelectncally interlockm to insure that makeup air isprovided 

whenever the exhaust system is in oueration. Makeuo air intake 

[FI a Q.- w o d w a r k i n s .  . __  

opening locations shall comply with Sections 201.5 and 

508.1.1 Makeup air temperature. The temperature differ- 
ential between makeup air and the air in the conditioned 
space shall not exceed 10°F (6°C). 

I 401.5.1. 

-9. 
. 

Exceptions: - 
tem. 

ditions of the occupied space. 

1. Makeup air that is part of the air-conditioning sys- 

2. Makeup air that does not decrease the comfort con- 

508.2 Compensating hoods. Manufacturers of compensating 
hoods shall provide a label indicating minimum exhaust flow 
andor maximum makeup airflow that provides capture and 
containment of the exhaust effluent. 

SECTION 509 
FIRE SUPPRESSION SYSTEMS 

509.1 Where required. Commercial cooking appliances re- 
quired by Section 507.2.1 to have a Type I hood shall be pro- 
vided with an approved automatic fire suppression system 
complying with the International Building Code and the Inter- 
national Fire Code. 

SECTION 51 0 
HAZARDOUS EXHAUST SYSTEMS 

510.1 General. This section shaIl govern the design and con- 
struction of duct systems for hazardous exhaust and shall deter- 
mine where such systems are required. Hazardous exhaust 
systems are systems designed to capture and control hazardous 

Wssions  generated from product handling or processes, and 
convEy those emissions to the outdoors. Hazardous emissions 
include flammable vapors, gases, fumes, mists or dusts, and 
volatile or airborne materials posing a health hazard, such as 
toxic or corrosive materials. For the purposes of this section, 
the health-hazard rating of materials shall be as specified in 
NFPA 704. 
510.2 Where required. A hazardous exhaust system shall be 
required wherever operations involving the handling or pro- 
cessing of hazardous materials, in the absence of such exhaust 
systems and under normal operating conditions, have the po- 
tential to create one of the following conditions: 

1. A flammable vapor, gas, fume, mist or dust is present in 
concentrations exceeding 25 percent of the lower 
flammability limit of the substance for the expected 
room temperature. 

2. A vapor, gas, fume, mist or dust with a health-hazardrat- 
ing of 4 is present in any concentration. 

Equipment or machinery located inside buildings at lumber 
yards and woodworking facilities which generates or emits 
combustible dust shall be provided with an approved 
dust-collection and exhaust system installed in conformance 
with this section and the International Fire Code. Equipment 
and systems that are used to collect, process or convey com- 
bustible dusts shaIl be provided with an approved explo- 

[F] 510.2.2 Combustible fibers. Equipment or machinery 
within a building which generates or emits combustible f i -  
bers shall be provided with an approved dust-collecting and 
exhaust system. Such systems shall comply with this code 
and the International Fire Code. 

510.3 Design and operation. The design and operation of the 
exhaust system shall be such that flammable contaminants are 
diluted in noncontaminated air to maintain concentrations in 
the exhaust flow below 25 percent of the contaminant’s lower 
flammability limit. 

510.4 Independent system. Hazardous exhaust systems shall 
be independent of other types of exhaust systems. Incompatible 
materials, as defined in the International Fire Code, shall not be 
exhausted through the same hazardous exhaust system. Haz- 
ardous exhaust systems shall not share common shafts with 
other duct systems, except where such systems are hazardous 
exhaust systems originating in the same fire area. 

Contaminated air shall not be recirculated to occupied areas 
unless the contaminants have been removed. Air contaminated 
with explosive or flammable vapors, fumes or dusts; flamma- 
ble or toxic gases; or radioactive material shall not be 
recirculated. 

510.5 Design. Systems for removal of vapors, gases and smoke 
shall be designed by the constant velocity or equal friction meth- 
ods. Systems conveying particulate matter shall be designed em- 
W n g  the constant velocity method. 

510.5.1 Balancing. Systems conveying explosive or radio- 
active materials shall be prebalanced by duct sizing. Other 
systems shall be balanced by duct sizing with balancing de- 
vices, such as dampers. Dampers provided to balance 
air-flow shall be provided with securely fixed minimum-po- 
sition blocking devices to prevent restricting flow below the 
required volume or velocity. 

510.5.2 Emission control. The design of the system shall be 
such that the emissions are confined to the area in which 
they are generated by air currents, hoods or enclosures and 
shall be exhausted by a duct system to a safe location or 
treated by removing contaminants. 

510.5.3 Hoods required. Hoods or enclosures shall be used 
where contamnants originate in a lirmted area of a space 
The design of the hood or enclosure shall be such that air 
currents created by the exhaust systems will capture the con- 
tarmnants and transport them directly to the exhaust duct 

~ 

< -sion-control sysrim. \ 
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City of Portland, Maine - Building or Use Permit 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: Date Applied For: CBL: 

06-0958 06/27/2006 032 H007001 

ILocation of Construction: IOwner Name: IOwner Address: 

I I I 

Phone: 

'roposed Use: 

Commercial/ install new hood system 

88 EXCHANGE ST 
Business Name: 

Dept: Building Status: Approved with Conditions Reviewer: Mike Nugent Approval Date: 06/29/2006 

WHALEBACK ASSOCIATES LLC 822 SEASHORE AVE 
Contractor Name: Contractor Address: Phone 

I Hood Systems, Commerical 

Proposed Project Description: 

install new hood system 

LesseelBuyer's Name 

Note: 
1) UL listed duct wrap must be used 

2) Make up air must be provided. 

3) Load must be divided to 4 different bearing members with appropriately listed hangers. 

4) Must provide a hood setback reduction system that complies with Table 308.6 and Section 507.9 (exception) 

Henckel Design and Fabrication 134 Hartley Street Portland (207) 318-2623 
Phone: Permit Type: 

Ok toIssue: 

Dept: Fire Status: Approved with Conditions Reviewer: Jay Kelley Approval Date: 06/28/2006 
Note: Ok to Issue: h? 
1) Must comply with NFF'A 96 
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RESTAURANT SYSTEM WORK SHEET 

JOB NUMER r 05170683 1 
BILLING: I NofKe REsTAURMTfw~m f 

JO& EXCHAWOE ST JOB ATENtlON: GARY 
ADDRESS: 

CIN/STATE: PORTLAND, ME 

QUOTED BY: BILL LORD 
4 GALLON SYSTEM 

HAZARDS 

NUMBER OF HOODS: 1 SIZES: TEN FOOT 
NUMBER OF DUCTS: 1 SIZES: LARGE 

APPLIANCES E/AG COVERED: Q l Y  DESCRIPTION SIZE 
1 RANGE 4B 

FRYER 
GRILL 

CHARBROlLER (IA VA) 
36 
24' 

GAS VALVE: 
BOTTLE: 
MTG BRACKET; 
USCHARGE ADAPER: 
A+ CONTROL HEAD PKG: 
NOuLES/ SWlVU ADAPTERS: 
UNK KITS: 

CLASS 'K" D(TINGU/SHER 

QN 
1 
1 
1 
1 
I 
11 
S 
HARDWARE 
DISCOUNT: 

U E T f i A W A E :  
0 

0% 

Firesafe Equipment Confkientfal 6/8/2006 


