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FIRE SUPPRESSION SYSTEM NOTES
1. Fire suppression system shall be installed by licensed contractor. Contractor shall submit shop drawing for
approval before installation.
2. The mechanical pull station shall located 10’-20" from the range hood.
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2009 IMC, 506.3.7 Prevention of grease accumulation in grease ducts. Duct systems serving a Type I hood shall be constructed and installed so that grease o | ‘ EXT'G TOP OF CURB \ ,
canno! coliect in any portion thereoﬁ and thesyst‘emshall slope not less than one-fourth unjt vertical in 12 units horizontal (2 percentslopg) towgrd t‘hehood' or : EXTG TOP OF DRIVE SURFACE \ |
toward an approved grease reservoir. Where horizontal ducts exceed 75 feet (22 860 mm) in length, the slope shall not be less than one unit vertical in 12 units ) l
horizontal (8 percent slope). oo T —| ] ‘
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2009 IMC, 506.3.8 Grease duct cleanouts and other openings. Grease duct systems shall not have openings therein other than those required for proper ~ 77777777777777777777777777777777777777777777
operation and maintenance of the system. Any portion of such system having sections not provided with access from the duct entry or discharge shall be | | CANTILEVER SUPPORT
provided with cleanout openings. Cleanout openings shall be equipped with tight fitting doors constructed of steel having a thickness not less than that required l (BY OTHERS)
for the duct. Doors shall be equipped with a substantial method of latching, sufficient to hold the door tightly closed. Door assemblies, including any frames and \ EXT'G STEEL BUMPER |
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. E——— ! ‘ EXTG BARRIER CABLE
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2009 IMC, 508.1.1 Makeup air temperature. The temperature differential between makeup air and the air in the conditioned space shall not exceed 10°F (6°C)
except where the added heating and cooling loads of the makeup air do not exceed the capacity of the HVAC system.

wall or pa:el.

2009 IMC, 603.10 Supports. Ducts shall be supported with approved hangers at intervals not exceeding 10 feet (3048 mm) or by other approved duct support
systems designed in accordance with the International Building Code. Flexible and other factory-made ducts shall be supported in accordance with the
manufacturer's installation instructions.

2009 IMC, 507.12 Canapy size and location.
distance of not less than 6 inches (152 mm) beyond the edge of the top horizontal surface of the appliance on all open sides. The vertical distance between the
front lower lip of the hood and such surface shall not exceed 4 feet (1 219 mm).

Exce-ton: The hood shall be permitted to be flusk with the outer edge of the <ooking surface where the hood is closed to the appliance side by a noncombustible

The inside lower edge of canopy-type Type I and II commercial hoods shall overhang or extend a horizontal
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20" x 20" Exhaust Duct runs along rear wall
of the restaurant with pitch = 1/4" per ft
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PORTLAND, MAINE 04101

425 FORE STREET, STE #400
(IN "FORE STREET GARAGE")

66S FUSION RESTAURANT
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