
DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK iJ CITY OF PORTLAND i 
--r BUILDING PERMIT _.._ 

! 
This is ito certify that 

MAINE COLLEGE OF ART /Label's Sheet Metal 

PERMIT ID: 2013-00331 

Located at 

51 OAKST 

CBL: 037 H014001 

has permission to Replace existing kitchen hood to meet code. 
provided that the person or persons, firm or corporation accepting this permit shall comply with all of the 
provisiqns 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. 

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

Fire Prevention Officer 

A final inspection must be completed by owner before this 
building or part thereof is occupied. If a certificate of 
occupancy is required, it must be procured prior to 
occupancy. 

THIS CARD MUST BE POSTED ON THE STREET SIDE OF THE PROPERTY 
THERE IS A PENALTY FOR REMOVING THIS CARD 

PERMIT ID: 2013-00331 Located at: 51 OAK ST CBL: 037 H014001 



BUILDING PERMIT INSPECTION PROCEDURES 

Please call 874-8703 (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 II 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 
I additional fees may be incurred due to the issuance of a "Stop I Work Order" and subsequent release to continue. 

~QUIRED INSPECTIONS: 
I 
!Close-in Plumbing/Framing 

Electrical Close-in 

Final - Electric 

!Electrical Service 

!Final - Fire 
I 

I 

~he project cannot move to the next phase prior to the required inspection and 
\approval to continue, REGARDLESS OF THE NOTICE OF CIRCUMSTANCES. 
I 
I 
~F THE PERMIT REQUIRES A CERTIFICATE OF OCCUPANCY, IT MUST BE PAID FOR AND 
lSSUED TO THE OWNER OR DESIGNEE BEFORE THE SPACE MAY BE OCCUPIED. 

PERMIT ID: 2013-00331 Located at: 51 OAK ST CBL: 037 H014001 



City ofPortl"'nd, Maine- Building or Use Permit Permit No: 

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 2013-00331 

Date Applied For: 

02/19/2013 

Location of Construction: Owner Name: Owner Address: 

51 OAK ST MAINE COLLEGE OF ART 522 CONGRESS ST 
Business Name: Contractor Name: Contractor Address: 

Marcy's Diner Label's Sheet Metal 221 Lincoln St Lewiston 
Lessee/Buyer's N a~ Phone: Permit Type: 

[ Hood Systems, Commerical 

Proposed Use: Proposed Project Description: 

Same: Restaura.dt on first floor Replace existing kitchen hood to meet code. 

CBL: 

037 H014001 

Phone: 

Phone 

(207) 782-2235 

Dept: Histori Status: Approved w/Conditions Reviewer: Robert Wiener Approval Date: 03/18/2013 

Note: 1 Ok to Issue: ~ 

I) All exterior 4uct, mounting fixtures, and vent caps to be painted with matte black exterior paint. 

2) Vertical duct to the roof is to be installed as far from Free Street and as close to the existing fire escape as allowable by code. To 
minimize prcpection, duct shall be installed as close to the brick wall as allowable I feasible. 

Dept: Zoning 

Note: 

Dept: Buildin* 

Note: i 

Status: Approved 

Status: Approved w/Conditions 

Reviewer: Marge Schmuckal Approval Date: 02/21/2013 

Ok to Issue: ~ 

Reviewer: Jeanie Bourke Approval Date: 03/26/2013 

Ok to Issue: ~ 
\ 

I) Equipment s~all be installed in compliance with the manufacturer's specifications and the UL listing. 

2) Permit approved based upon information provided by the applicant or design professional, including revisions dated received 3/25 
& email date~ 3/22. Any deviation from approved plans requires separate review and approval prior to work. 

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

4) Separate perr~its are required for any electrical, plumbing, sprinkler, fire alarm, HVAC systems, heating appliances, including 
pellet/wood s oves, commercial hood exhaust systems and fuel tanks. Separate plans may need to be submitted for approval as a 
part of this ptpcess. 

Dept: Fire Status: Approved w/Conditions Reviewer: Ben Wallace Jr Approval Date: 04/02/2013 

Note: 1 Ok to Issue: ~ 

1) A separate N~n-Water Based Fire Suppression System Permit is required. 

2) Installation s4all comply with NFPA 96, Standard for Ventilation Control and Fire Protection of Commercial Cooking 
Operations. A compliance letter is required. 

I 
3) Through-pen~trations and membrane penetrations in fire walls, fire barrier walls, and fire resistance rated horizontal assemblies 

shall be protected by frrestop systems or devices in conformance with NFPA 101:8.3.5 (ASTM E 814 or ANSI/UL 1479). 
Providing frrestop labels at each frrestop system or device and an onsite manual containing the detail for each frrestop system or 
device used fe)r the project will streamline fmal inspection approvals. 

4) Hood suppreS~>ion system shall comply with NFPA 17A, 96, and UL 300. Activation of the suppression system shall activate the 
frre alarm system if available. A letter of compliance will be required at the time of fmal inspection stating: the date the system 
was tested fo~ operation, fuel gas shut off, and frre alarm connection if applicable. The Class K frre extinguisher and proper 
signage shoultl be located at the suppression system pull station. 

5) Any cutting aM welding done will require a Hot Work Permit from Fire Department. 

6) Notice: The first scheduled fmal inspection fee is at no charge. Additional inspections shall be billed at $75 for each inspector. 



Location of Construction: Owner Name: Owner Address: Phone: 

51 OAKST MAINE COLLEGE OF ART 522 CONGRESS ST 
Business Name: Contractor Name: Contractor Address: Phone 

Marcy's Diner Label's Sheet Metal 221 Lincoln St Lewiston (207) 782-2235 
Lessee/Buyer's Namle Phone: Permit Type: 

Hood Systems, Commerical 



City of Portl~nd, Maine - Building or Use Permit Applic:ation Permit No: 

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 2013-00331 

OwuerName: Owner Address: 

ISHeDate: CBL: 

037 H014001 

Pbone: Location of Constr,etion: 

51 OAKST MAINE COLLEGE OF ART 522 CONGRESS ST PORTLAND , 
ME 04101 

Baliness Name: Coatraetor Name: Coatraetor Address: Phone 

Marcy's Diner Label's Sheet Metal 221 Lincoln St Lewiston ME 04240 (207) 782-2235 

Phone: Permit Type: Zoae: 

Hood Systems, Commerical B3 

Past Use: Proposed Use: Permit Fee: Cost of Work: CEO Dlstriet: 

Restaurant on I st floor Same: Restaurant on first floor $90.00 $7,000.00 2 
FIRE DEPT: 11_ Approved INSPECTION: 

'/,I 0 Denied Use Group: e. r;7~ ~~ 
t------~·--___ .._ ______ -c 'ttJii3 ONtA ~GL 2cn;(((~t-
Proposed Projeet DI!Krlption: ' - 11 _/1 ,C'";\ \ . . .p_ , j, /. 

Replace existing kitchen hood to meet code. Signature: B~ }~A, l~ Signatu~V :Ptlb /1.3 

Permit Taken By: 

gg 

jDate Applied For: 

1 o2tt9/2o 13 

1. This permit •pplication does not preclude the 
Applicant(s);from meeting applicable State and 
Federal Rulejs. 

Building~ do not U.Ciude plumbing, 
septic or ele ·cal work. 
Building pe its are void if work is not started 
within six ( 6 months of the date of issuance. 
False inform ·on may invalidate a building 

2. 

3. 

permit and s11op all work.. 

PEDESTRIA.,ACTJVITIWS DISTRICT (P.A.D.}"" I I 

Action: O Approved O Approved w/Conditions O Denied 

Signature: Date: 

Zoning Approval 

Spedal Zoae or Reviews Zonlac Appeal Blstork: PrtservadOII 
w·::p.-__. 

0 Shoreiand D Variance 0 Not in District or Landmark 

0 Wetland 0 Miscellaneous 0 Does Not Require Review 

Flood Zone 0 Conditional Use 0 Requires Review 

0 Subdivision 0 Interpretation 0 Approved 

0 Site Plan D Approved M Approved w/Conditions 

~~~ 
0 Denied 0~ 

Date: Date: 3/lfit3 
I 1/ ' 

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 

RESPONSffiLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



' ... 

Location/ Address of Construction: 

Total Square Footage of Proposed Structure Square Footage of Lot 

Telephone: Tax A~sessor's Chart, Block & Lot 
Chart# Block# Lot# 

I 3 -, 

Owner: 

fiE· {l~ fb M 
Lessee/Buyer's Name (If Applicable) 

D A ({.LA 

p L; ,A tt? _..., ~ j i:1 1 

Applicant name, address & telephone: 

litW:Af~ ~ 
t{c t:J d ~ r. 

Cost Of 
Work: $ "It tJ IJ (} • DfJ 

Fee: $ ______ _ 

f'~ ~-&. 
C ofO Fee:$ 

Current legal use (i.e. single family) ~ A A t.-"'1 iS J.) 1"'-l ~ 
If vacant, what was the previous use?----=---,-----:------------------
Propos~d Specific use: fV{ ~ 1' i) rve..t.. 
Is pro~ part of a subdivision? 4/i If yes, please name ________ _ 

Project!description: !&-f.~ M ~Jod- UJ'!l~_,t4/ Kd-d,th, ~ ~-t 
rk1 i~J' ~ errk.. ~ tu:T~ ./1(.1.-vJ .,..,jAfl~ ~~ 

To Ln~·JJ/t '!b ~,. · 
Contractor's name, address & telephone: 

RECEIVED 
Wh~ iliould we eont>ct when the pennit;, readjc /.If a L JZ b ~ 
Mailing address: I' <' I _ r ;.~A • 7";; Phone: £ 7 I, - ~ h ~ 

L-e tJ..e( 5 ...) ll.Le f~r er ~ L FEB 1 9 2013 
J:. 2-1 Ulv c,,; IN 5 r - . 
l. e{.AJ I > fb I'J j?.A Cc CJ (f ;J '-f 0 

Dept. of Building Inspections 
City of Porttand Maine 

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 the 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. F9r further information or to download copies of this form and 
other applications visit the Jnspections Division on-line at www.portlandmaine.gov, or stop by the Inspections Division office, 
room 315 City Hall or call f4-8703. 

I hereby certify that I am th 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 o to make this application as his/her authorized agent. I agree to conform to all applicable laws of this jurisdiction. 
In addition, if a permit for ork described in this application is issued, I certify that the Code Official's authorized representative shall have the 
authority to enter all area covered by is permit at any reasonable hour to enforce the provisions of the codes applicable to this permit. 

Date: ~- /"Y- /3 
This is not a permit; you may not commence ANY work until the permit is issued. 



Strengthening a Remarkable City, Building a Comm1mity for Lifo • www.partl.tndmdine.gov 

Lee Urban- I)irector of Planning and Development 
Jeanie Bourk~ - Inspection Division Services Director 

i 

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 9f System: 

Type I )(' Type II ___ _ 

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

Type of Materials: 

Is the hood Stainless steel or other type of steel? ~S .... · +-/--=5"'--------- If Other, what 
Type? ______________________________________________________ __ 

Is the duct work Stainless steel or other type of steel? skL 
what type? r:3f£)1/ f-1 AJ 12--e,..Q" 

Thickness of the steel for the hood 

Thickness of the duct for the hood 

Type of Hood and Duct Suppo~ ~ 
1 1

/ 

{:!t!J;fiMI.h.f Wu.A ~ Ut 
TypeofseamsandJoints {,V~ -

If Other, 



Grease Gutters provided? --+f-~___;s~· -----------------
Hood Clearance reduction to Combustibles design /specs: . 

1
_ f 

3" zM s fn4 _}.{ ~ -ro (;t(e.£J srw~; ~o.RL-~ ~ 
' $/cAil.}('d. t17A. 'S 15 
: Duct Clearance reduction to Combustibles design /specs: 

f /Jft fh.J'--Mlt {lJ h- fui? ~l}'!f: vide fpa~ 
V.b.Il·s ~&~ .. 

1 ratwn so atwn ystem: 

Air Velocity within the duct system __ /:~d_O_V __ I------=.J?__;...J41 _____ _ 

Grease accumulation prevention system: 

Clean outs LJ () J. J .(? 
Grease Duct enclosure ._ //' €. 5 

-+z----~-------------------

Exhaust Termination Roof Wall Y -------- -~,-----

Fire Suppression System _ _,V~~=--e-=-/"-------------------
·Exhaust fan mounting and clearance from the roof I wall or Combustibles: 

~~r ftt; k5 u;dl-- E~~t ~, /KRtuj -
I 

Exhaust fan distance from property lines ~ ,. 

Exhaust fan distance from other vents or openings /0 I ~ ~ 
Exhaust fan distance from adjacent buildings _-:---'h=--'------;;....--.--------
Exha~st fan height abov~ adj~ining grade . ~ • Cj. 1 

Hood: Specs ~ . / IJ 

StyleofHood C$ ~ t-ow_ ~~ 
Type ofFilter ~ ' 

""' Height of filter above nearest cooking surface ___ Cf,___Z _________________ _ 
CapacityofhoodCFM (.~ 00 C I? jl/1 

( \ 

Make up Air system description and capacity 

IJt>v-e 
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Robert Wiener - MARCY'S DINER/OAK ST. 

From: 
To: 
Date: 
Subject: 

Rob, 

Paul Roy <metalgod213@live.com> 
< rwiener@portlandmaine.gov> 
3/4/2013 11:03 AM 
MARCY'S DINER/OAK ST. 

Page 1 of 1 

My na111e is Paul Roy of Lebel's Sheet Metal. I spoke to you last week regarding Marcy's Diner on Oak St. After 
discussipns with The town and Fire Chief, they want us to duct up along outside wall in alley and set fan on top. 
This rei· uires approx. 68' of duct-work that measures apprx. 14" x 10". I need to know if this will be acceptable. 
I will ru duct-work up along building and keep 6" of wall and run along fire escape. 
Please dvise and let me know if this works. 
Thanks~ 
Paul Roy I Lebel's Sheet Metal 
Cell: 20p-576-1863 

file:///C:/Users/RWIENER.DBFLDBP1/AppData/Local!Temp/XPgrpwise/51347F88Portlan ... 3/4/2013 
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Nola - Fan Submittal 

27 1/4 

2of3 

http://nola.captiveaire .com/Order/Fans/Submittal.aspx ?jid= 142 ... 

FEATURES• 

- RCDF MOUNTED F~NS 
- RESTAURANT MODEL 
- ut.705 AND UL7b2 
- VARJABL£ SPEEJ CONTROL 
- INTE:RtW. "w'IRING 
- "w'tA TNii:RPRilOF" IISCIJNN[CT 

- TWGIMI'oL OVERLOAD PAJTECTIIIN <SINGLE PHASE> 
- HIGH HE~T DPERATD 300'F <l4're> 
- GREASE CLASSlf'IC'ATIDN TEStiNG 

NDfMJ. TE!££RUURE TEST 
EXtWJST F,tH MUST DPtltATE CDNTINUJUSLY 
VHilE £XHIIUSTING AIR AT 3QO•F <149•c> 
UNTIL ALL rAN PARTS HAVE REACHED 
THER4AL EGUIUBRIUM, AND "w'ITHDIJT M!Y 
DETERIORATING EFF£CTS lD THE rAN 'w'HlCH 
VIJULD CAUSE t..NSAFE OPERA TIDN. 

AINQIMAL f!.ARE=UP n:u 
EXHAUST FAN MUST OPERATE CIJNTJNIJ[]JSLY 
WILE ElG-IAUSTING BURNING ~AS£ VAPI:RS 
AT 600'"f" C316'"C) f"~ A I"ElUDI Of" 
15 MINUTES VITHDUl Tl£ FAN BECOMING 
IW4AGED TO ANY EXTENT THAT COULD CAUSE 
AN UNSAFE ctJNDrTION. 

2/14/13 12:19 PM 



The SND-2 Series is a Type I, Sloped Wall Canopy Hood for use over 450°F and 600°F cooking surface 
temperatures. The Sloped Canopy is the ideal hood choice for low ceiling heights. 

Fully Integrated Package 

CaptiveAire sells this hood as a stand-alone appliance to be integrated into a kitchen ventilation application, or provided as part of a 
FULLY INTEGRATED PACKAGE designed by CaptiveAire and pre-engineered for optimum performance. The package consists of the 
hood, an integral utility cabinet, factory pre-wired electrical controls, and a listed fire suppression system. Other options include a listed 
exhaust fan, a listed make-up air unit and listed, factory-built ductwork. 

Advant~ges 

• 
• 

• 

• 

• 

• 

• 

• 

• 
• 

• 

• 

Exhaust Flow Rates: Superior exhaust flow rates . 

ETL Listed: ETL Listed for use over 450°F and 600°F cooking surface temperatures, which provides flexibility in designing 
kitchen ventilation systems. ETL Listed to US and Canadian safety standards, ETL Sanitation Listed and built in accordance 
with NFPA 96. 

CapQ.Jre and Containment: Insulated, double-wall rigid front has aerodynamic design that reduces radiant heat into kitchen, 
prevents condensation and provides exceptional capture and containment of cooking vapors. The signature "mechanical 
baffle" on the front of the hood's capture area is available on 18" Front Model only. The mechanical baffle provides a built-in 
wirin~ chase for optimal positioning of electrical controls and outlets on the front face of the hood without penetrating capture 
area pr requiring external chase way. 

Convenient Design: Factory pre-wired lighting to illuminate the cooking surface is accessible from the bottom of the hood . 
Fitted with UL Listed, pre-wired, incandescent light fixtures and tempered glass globes to hold up to a standard 100 watt bulb. 
Pre-punched hanging angles on each end of hood and additional set provided for hoods longer than 12'. 

Conatruction: Polished stainless steel on the interior and exterior of the front enhance aesthetics. Fully welded and polished 
front corners. Fabricated from Type 430 stainless steel with option of Type 304 available. Sloped front for low ceiling 
applications. 

Grea~e Extraction: All hoods come standard with stainless steel baffle filters and a deep grease trough which allows for easy 
clean,ng. Captrate Combo® and Captrate Solo® filters are optional. Grease drain system with removable 1/2 pint cup for easy 
cleaning. Standard filter stops eliminate gaps between filters. 

Reduced Lead Times and Shipping Costs: Produced on a high volume assembly line at one of five manufacturing facilities 
to reduce lead times and shipping costs. 

Controls: Hoods can be equipped with modular utility cabinets and end standoffs. Optional listed light and fan control 
switches flush mounted and pre-wired through electrical chase way. 

Reduced Weight: Rigid single wall end panels reduce weight 

Optional Make-Up Air: Up to 80% make-up air can be supplied through optional front and/or side plenums (ND-2 Series with 
PSP or AC-PSP Accessory). 

Opti~nal Self Cleaning Technology: The Self Cleaning Hood option adds a spray bar that extends the full length of the hood 
imme!:liately behind the filters. The system cleans grease from the plenum and portion of the duct with the daily hot water 
sprayicycle. 

Opti~al CORE Protection Fire System: The Self Cleaning Hood option adds a spray bar that extends the full length of the 
hood Immediately behind the filters. The system cleans grease from the plenum and portion of the duct with the daily hot water 
spray cycle. 



Features 

3" Standoff 

Performance 

Grease Drain with 
Removable Cup 

Mechanical 
Baffle 

AVG. COOKrNG SURFACE TEMP.(°F) CONFIGURATION MIN EXHAUST 
CFM/FT. 

400°F - Ovens, Steamers, Kettles, Open-Burner Ranges, Griddles, 
Fryers 

600°F - Gas Charbroilers, Electric Charbroilers 

Recommended Duct Sizing: Exhaust - Based on 1500 FPM 

Options 

Single Wall Hood 
2 Wall Hoods Back-to­
Sack 

Single Wall Hood 
2 Wall Hoods Back-to­
Sack 

228 
456 

294 
588 

Utility Cabinet: Listed for integral side mount and fabricated of same material as hood. Cabinet can house listed fire suppression 
system and listed, pre-wired electrical controls. 

Front Perfor~ed Supply Plenum: Provides low velocity make-up air for the kitchen and is discharged in front of the hood. Perforated 
diffuser plates! allow for even air distribution and supply riser includes a volume damper for easy balancing. Side Perforated Supply 
Plenums can be added to optimize the air flow if necessary. 

Rear Make-Up Air Plenum: Provides make-up air for the kitchen and is discharged below cooking equipment. Provides required 
clearance from limited combustibles per NFPA 96 Standards. 

Enclosure Panels: Constructed of stainless steel. Sized to extend from hood top to ceiling, enclosing pipe and hanging parts. 

End Panels: Should be used to maximize hood performance and eliminate the effects of cross drafts in kitchen. units constructed of 
stainless steel and sized according to hood width and cooking equipment. Exposed edges hemmed for safety and rigidity. 

Roof Top Package: Combination ETL Listed exhausUsupply air unit with factory prewired and mounted motors, trunkline and curb 
vented on exhaust side. 

Separate Exhaust and/or Make-Up Air Fans: ETL Listed single exhaust fans and supply-air fans and curbs available. 

Fire Suppres$ion System: UL 300 fire suppression system. 

Lighting: Recessed Incandescent, Recessed Fluorescent, Compact Fluorescent, LED, Recessed LED, Halogen 



Certifications 

The SND-2 Model has been certified by ITS. This certification mark indicates that the product has been tested to and has met the 
minimum reqiUirements of a widely recognized (consensus) U.S. and Canadian products safety standard, that the manufacturing site 
has been audited, and that the applicant has agreed to a program of periodic factory follow-up inspections to verify continued 
performance. 

Models SND-2 are ETL Listed under file number 3054804-001 and complies wwith UL710, ULC710 and ULC-S646 Standards. 



Nola - Fan Submittal 

1 of3 

Order# 1719766 - Marcy's Diner (fan) 

Fan #1 DU50HFA ( 109 lbs. ) 

High Sp~ed Direct Drive Centrifugal Upblast Exhaust Fan 
with spEjed control (single phase only), disconnect switch 
and 13-~/4" wheel. 

Exhausl Motor: 
Model 4~A17011045, 0.5 HP, 1 Phs, 115 V, 60Hz, 8.1 
FLA, ODP (Open Drip Proof) 

Exhaust Performance: 

Volume!: 1764 dm RPM: 1583 TS: 5698 ft/min 

SP: -0.6" w.g. BHP: 0.437 

Altitude: 243' Amb. Temp: 70°F 

Exhaust Installation Information: 

Motor/Control 10.2 Amps MCA, 15 Amps MOP, 
Circuit: 115 V, 14 AWG Wire Min. 

Exhaust Unit 1 phs 115 V 60Hz 
Voltage: 

http://nola.captiveaire .com/Order/Fans/Submittal.aspx ?jid= 142 ... 

Construction Features 

Housing constructed of heavy gauge aluminum • 
Centrifugal backward inclined, non-overloading wheel • 
Weatherproof safety disconnect switch • Grease spout 
welded to housing • Vibration isolators • Continuous 
duty, thermal protected, permanently lubricated, direct 
drive motor • Forces fresh air through motor to ensure 
long motor life • Variable Speed Control on Single 
Phase Units Only. (VFDs required to adjust speed for 3 
phase versions) • Corrosion resistant fasteners • 
Thermal overload protection • High heat operation (400 
°F) • Rated for restaurant and general ventilation 
applications • Grease classification tested 

Selected Options: 
• Grease Cup for kitchen-duty centrifugal exhaust fans, Box 

Dimensions 15-3/4 LX 5-1/16 W X 3-3/4 H (18 GA.) 
(Includes Down Spout) 

• Full crating for exhaust fans for shipping. 
• Gasketing- Thermeez Woven Ceramic Tape- 1/4" x 1" 

with adhesive back- Max Temp 1500°F. To be applied 
between fan base and grease duct. Ships loose with fan. 
Gasket length supplied = perimeter of fan base. 

• HINGE KIT - Standard Hinge kit for exhaust fan roof 
curbs. Includes Hardware to attach hinge to curb and 
hinge to base. Ships Loose. Used on Fans with wheels 20 
inches or smaller. 12 GA Galvanized. 

2/14/13 12:19 PM 



Nola - Fan Submittal http://nola.captiveaire.com/Order/Fans/Submittal.aspx?jid=142 ... 

3of3 

1 ~64 CFM, 0.6 SP @ 1583 RPM and 0.437 BHP at 243 feet and 70 deg F 
• Pllease note tllat these curves were adjUsted for job $pacific temperature and altitude. 

2.000 

1.750 

1.500 

1.250 

SP 1.000 

0.750 

0.500 

0.250 

0.000 
1800 2100 

CFM 

DU50HFA exhaust sound data @ 1583 RPM: 

LWA: 80 Sones: 16.8 DBA: 68.5 

Octave 1 Octave 2 Octave 3 Octave 4 Octave 5 Octave 6 Octave 7 Octave 8 

71.9 81.7 83.9 74.1 74.1 69.6 66.4 61.6 

2/14/13 12:19 PM 



Page 1 of2 

Jeanie bourke - RE: Marcy's Diner hood 

From: Paul Roy <metalgod213@live.com> 
To: Jeanie Bourke <jmb@portlandmaine.gov> 
Date: 3/22/2013 8:05 AM 
Subject: RE: Marcy's Diner hood 
---+------------------------ ----------------------------------------------

Jeanie, 

I will get you a drawing that shows the duct-work being offset on the roof to maintain 10' from 
addjacent building and for easy service from roof. 
I will al$0 provide distance from building and height above grade. We will install cleanouts on outside 
duct-work as required though they will be difficult to access withou a lift. 

I bumped up the cfm and horsepower of fan to compensate for the long duct run which increased tha 
fan static. Velocity in duct run will be closer to 2500fpm. We have it on a speed control to dial up 
proper airflows. 

Thanksiand let me know if you need anything else. 
Paul Rdy I Lebel's Sheet Metal 

-- ------------ --------

Date: Mon, 18 Mar 2013 14:43:05 -0400 
From: JMB@portlandmaine.gov 
To: metalgod213@live.com 
Subject: Marcy's Diner hood 

Hi Paul, 
Rob Wiener approved the permit for historic, can you please provide the following information: 

1. The exhaust is required to be a minimum of 10' from property lines or adjacent buildings, this will 
require the hood to be offset on the roof, please provide a diagram showing this. 

2. The application information does not reflect the installation, ie. termination=wall, distance to PL=G', 
adjace~t to buildings=G', height above grade=approx. 9', cleanouts=none. 

3. Will the air velocity (2000 cfm) be sufficient for the area traveled? 

Thanks, 
Jeanie 

Jeanie Bourke 
CEO/LPI/Pian Reviewer 
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