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

Permit No: 

09-1109 

Issue Date: CBL: 

038 B002001 

Location of Construction: 

2 PORTLAND SQ 

Owner Name: 

RREEF AMERICA REIT III CORP 

Owner Address: Phone: 

PO BOX 4900 DEPT 207 
Business Name: Contractor Name: 

Mid State Sheet Metal & Welding 

Contractor Address: 

119 Packard Road Monmouth 

Phone 

2072157036 

CEO District: 

r"h, .EF ::-adi"g ._~ ~ !:' 

Permit Type: 

Signature: 

PEDESTRIAN 

Proposed Use: Permit Fee: 

Commercial- "Walters Cafe" - New $260.00 $23,750.00 
hood system for "Walters Cafe" 1st I-F-I-R-E-D-E-P-T-:--....I....:rt'---~-IN-S-P-E....C-T-I-O-N-: .u...."":"'-I-I-"';;""" 

floor Use Group: A--2, 

Phone:Lessee/Buyer's Name 

Proposed Project Description: 

New hood system for "Walters Cafe" 1st floor 

Past Use: 

Commercial- "Walters Cafe" 

Action: D Approved D Approved w/Conditions D Denied 

Signature: Date: 

Permit Taken By: 

Ldobson 

Date Applied For: 

10106/2009 

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

2. Building permits do not include plumbing, 
septic or electrical work. 

3. 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.. 

Zoning Approval 

Special Zone or Reviews 

D Shoreland 

Zoning Appeal 

D Variance 

reservation 

D Wetland 

D FloodZone 

D Subdivision 

D Miscellaneous 

D Conditional Use 

D Interpretation 

D Does Not Require Review 

D Requires Review 

D Approved 

D Site Plan D Approved D Approved w/Conditions 

;Finorn MMn D Denied 

Date: Date: 

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. ~1~sentative 

shall have .the authority to enter all areas covered by such permit at any reasonable hour to enforce PfftRM1fttfS>8:~Bble to 
such permit. 

2 ;:~)OJDATJlECSIGNATURE OF APPLICANT ADDRESS I PHONE 

pity of POI tl8fld 
RESPONSIBLE PERSON IN CHARGE Of WORK, TITLE DAT PHONE 



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

Permit No: 

09-1109 

Date Applied For: 

10/06/2009 

CBL: 

038 B002001 

Location of Construction: 

2 PORTLAND SQ 

Owner Name: 

RREEF AMERICA REIT III CORP 

Owner Address: 

PO BOX 4900 DEPT 207 

Phone: 

Business Name: Contractor Name: 

Mid State Sheet Metal & Welding 

Contractor Address: 

119 Packard Road Monmouth 

Phone 

(207) 215-7036 

Lessee/Buyer's Name Phone: 

I 
Permit Type: 

Hood Systems, Commerical 

Proposed Use: 

Commercial - "Walters Cafe" - New hood system for "Walters Cafe" 
1st floor 

Proposed Project Description: 

New hood system for "Walters Cafe" 1st floor 

Dept: Zoning 

Note: 

Dept: Building 

Note: 

.. -

Status: Approved 

Status: Approved with Conditions 

._--- .. .. . ._-

Reviewer: Marge Schmuckal 

Reviewer: Jeanine Bourke 

--- .._ -

Approval Date: 10/06/2009 

Ok to Issue: ~ 

Approval Date: 12/02/2009 

Ok to Issue: ~ 

1) All penetratios through rated assemblies must be protected by an approved firestop system installed in accordance with ASTM 814 
or UL 1479, per IBC 2003 Section 712. 

2) Separate application for permit approval required for the fireplace and venting 

3) The Hood, duct and exhaust shall be installed per IMC 2003 and NFPA 96 with special exception approval requirements per the 
SFM. 

4) Quarterly cleaning and maintenance on ductwork and hood is required. 

Dept: Fire Status: Approved with Conditions Reviewer: Capt Keith Gautreau Approval Date: 10/07/2009 

Note: Ok to Issue: ~ 

1) In addition to NFPA 96 standards the conditions that were imposed by the State Fire Marshal's Office will be required. 

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

Comments:
 

10/6/2009-mes: Walter's restaurant use is under permit #09--0710
 

11/13/2009-jmb: Spoke to Dennis D. And Mark C. For all the details ofthis hood/duct design as this was reviewed previously by
 
Keith, the SFM and engineers. This system is not conventional due to the exhaust being located within the building with a louvered
 
opening in the wall. This design is due to the building being 6 stories in height. Mark will submit all the details.
 

11/16/2009-jmb: Received email from Mark C. With all the details and correspondence with the SFM for the hood/duct/exhaust
 
system. Emailed back where the duct is for the condensate hood.
 

12/2/2009-jmb: Recieved email with pdfs ok to issue
 

DEC 

" City of Portland 



Location/Address of Construction: 

Tax Assessor's Chart, Block & Lot 

Number<:f Stories 

Telephone: 
Chart# Block# Lot# 

Lessee/DBA (If Applicable) 

~ ¥:XtV<. 
DBI) ~ J5~ 
~ 1Ylt, oLf/O/ 

Name~ ~.::lAJc.. 

-Q~~S~~S-f 
City, State & ZiP~ft...p~ 0'1101 

Owner (if different from Applicant) 

NameRa..~~~r~ REI
 
Address{ ~Jr~
 

City, State & Zip P~!"IlJI.
 

04/tJ/ 

;207- fS-ll- 9~fM 

Cost Of ~
 

Work: $~J 250
 

C ~fO Fee: $ --


Total Fee: 'tff)& cJ
 

Current legal use (i.e. single family) J/ac",...1: ~""t ~ Number of Residential Units......M~~OO::'..I....:.::=..R:lIo.....- _ 

Ifv~an~whatw~thepre~oususd_~~~~~~~~~~uo~~~~~~~~~~~~~~~~~~~~~ 
ProposedSpecificuse:~~~~~?d4~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Is property part of a subdivision? Il/0 If yes, please name ~ _ 

Project description: N~A.V ~ Iv1="4 ~t C( ~~ ~ / st F!<.l.&/, 

City, State & Zip ;:-- Telephone: _~~~_~_ 

Who should we contact when the permit is ready: QA.uk Telephone: ({J Q :>-. ~-IS-·;> i) (.. 

Mailing address: //9 ~d Rd 1Yk>vmc-u11 

c/) ~ p;z:zt;.vv;/ s~ F~ tJ~ R.u>t~ 

Please submit all of the information outlined on the applicable Checklist. Failure to 
do so will result in the automatic denial of your permit. 
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Strengthening a Remarkable City, Building a Community for Life· www.portldTldmdiru:.gov 

Lee Urban - Director of Plalll1ing and Development 
Jeanie Bourke - Inspection Division Services Director 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a 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 System:
 

TypeI __~ Type II ____
__ / 

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

Type of Materials: 

Is the hood Stainless steel or other type of steel? S ~ Ye.eOIf Other, what 

Type? _ 

of steel? If Other, 

what type? _--.L~~~~~~~~ _ 

Is the duct work Stainless steel 0 

/8 6"Thickness of the steel for the hood ----=----'='-------"""'--'--'------------- 

/b 6ftThickness of the duct for the hood ----=-------'---------------- 
Type of Hood and Duct Supports 

-d~ ({oJ 

Type of seams and Joints _---"'Q"""""~a ,qU&/IJ ~ 
_________~t»M1J
 



Grease Gutters provided? ~
 

Hood Clearance reduction to tombustibles design /specs:
 

Duc~ance reduction to Combustibles design /specs: 

-----=---.JT..£,u.A'l... Q,.,p lJJO ~aA~.ucr) a.£J s:tJIDQ s:-t.u,i., 
Vibration Isolation System: 

At'::ocity within the duct system 

Grease accun1ulation prevention system: 

Cleanouts -7J~:r......llZ1;..t~----------------------

Grease Duct enclosure /JO
_....:........::--:....-_--------~--------

7Exhaust Termination Roof Wall 
-~--

Fire Suppression System flr:J.Ln1f 00 I 1rv1J RG ~ 60L
 
Exhaust fan mounting and clearance from the roof ~r Combustibles:
 

/0:' ~ 6Ai1&
 

Exhaust fan distance from other vents or openings ~/l---=-'O_/ _ 

Exhaust fan distance from adjacent buildings _ 

Exhaust fan height above adjoining grade /() /
-,~~-----------

Hood Specs 

Style ofHood Co-c..u ~¥/k -~
 
Type of Filter ~~D....jp~---------------

J 

Height of filter above nearest cooking surface 0 ~ 'J9- L
 

Capacity of hood CFM <t<? 25 CF'rn
 
Make up Air system description and capacity
 

jfoLtl:j;;;£) I'f/.a.bp a~ l::L1dZJ CFm - 2Q S-P 
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I Jeanie Bourke - Walter's Hood Information Page 1 I 

From: "Mark Chaloupecky" <mark@portcityarch.com>
 
To: <jmb@portlandmaine.gov>
 
Date: 11/13/2009 1:03:50 PM
 
Subject: Walter's Hood Information
 

Jeanie 

Attached is the Kitchen Hood Proposal that was approved by Capt. Keith
 
Gautreau and Jim Graves at the State. Also attached are response letters to
 
some questions asked by Jim. Most of the questions were in conversations
 
that he and I had following the original Proposal. To complete these items,
 
we issued Addendums 1, 2, and 3 (also attached). If you have any questions,
 
give me a call, or you can talk with Chris Hanson as I had already given him
 
all the attached info as well.
 

If you need anything further, please let me know.
 

Mark Chaloupecky, LEED AP
 
Port City Architecture
 
65 Newbury Street
 
Portland, Maine
 
207.761.9000 
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Kitchen Hood Code Compliance 
Proposal 

Walter's Restaurant 
PORT. CITY2 Portland Square, suite 100 
ARCHITECTUREPortland, Maine 04101 

Port City Architecture, PA, 65 Newbury Street, Portland, Maine 04101 

July 22, 2009 

Background: 

Walter's Restaurant has existed on Exchange Street, in Portland for many years. They 
are relocating several blocks away to a much newer, and more up to date location. The 
new location on Union Street, at 2 Portland Square, is a 6-story office and retail building. 
They are relocating to a tenant space on the first floor of the building (see attached 
Tenant Location Plan). Currently there are approximately 10 other tenants on this floor. 
Some of the tenants open to an interior lobby and some open directly to the exterior (see 
attached Photographs). The new Restaurant will open directly to the exterior, with 
another exit through the existing Lobby via an exit discharge stair. The building is 
QJrrently sprinkled with a detection and alarm system. The restaurant is designed for 83 
patrons with a maximum staff of 15. 

Purpose: 

The purpose of this Proposal is to darify our compliance with the applicable codes 
assodated with the kitchen hood exhaust, namely NFPA 96. As with any restaurant, the 
kitchen hood exhaust can be one of the more diffiQJlt aspects of the project. We are 
aware of these difficulties, and we understand the complications assodated with a 
restaurant occupying a part of the first floor of a 6-story, existing bUilding. We hope the 
following proposal will assist all those involved with understanding our project, our 
limitations and constraints, and how we are addressing the code compliance issues we 
antidpate during the course of this project. 

Overview of Kitchen Hood System: 

According to Mr. Steve Zafirson of Perkins Restaurant Equipment Inc., the kitchen hood 
will consist of 2 - 10' stainless steel, Type 1, wall-mounted canopy hoods (see attached 
Spedfications from CaptiveAire). They will be connected above the kitchen ceiling via a 
10' long plenum duct approximately 20" x 14" in size. Attached to the center of the 
plenum duct, there will a 20" x 14" duct to exhaust the hood to the exterior. This duct 
runs above the ceiling, from the plenum to a 2-hour rated secured area. VVithin this 
secured area, the duct will go to a High-Velodty Exhaust Fan Blower (EF #1 per 
attached Spedfications, sheet 3), and out to the exterior. Prior to exiting the building, 
the duct will transition to a 36" w. x 10" h. duct. The duct will terminate at the exterior 
wall of the existing bUilding. As shown on the attached Partial Building Elevation, the 
Kitchen Hood Exhaust will be located above a reconfigured existing fire-rated overhead, 
coiling door. There are windows above the duct, as well as other door openings and an 
exhaust duct in the vidnity. 
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Code Compliance Issues and Solutions: 

As mentioned earlier, there are a number of code compliance issues that must be 
addressed. These issues are further complicated by locating the restaurant on the first 
floor of a 6-story building. We have determined that there are three main areas of 
concern with the location of the Kitchen Hood Exhaust: 

Fire potential in the Kitchen. the Kitchen Hood. and in the associated ductwork 
Kitchen Hood vapors and odors affecting pedestrians outside and tenants inside 
Protection of exhaust equipment (vandalism. weather damage ect... ) 

Using NFPA 96 as a template, we are addressing each one of areas of concern as 
follows: 

Fire Potential in the Kitchen. Kitchen Hood. and associated ductwork 

Section 7.8 Termination of Exhaust Systems. 
7.8.1 The exhaust system shall terminate as follows: 
(1)	 Outside the bUilding with a fan or duct. 
(2) Through the roof, or to the roof from outside. as in 7.8.2. or through a wall. 

as in 7.8.3. 

VIle are proposing to terminate this exhaust on the exterior wall of the building. 
According to the Annex commentary on the above referenced section: 

lilt is preferable for the fan to be at. or as dose as possible, to the end of the duct 
in order to minimize the number of pressurized joints and dean~outs through 
which grease might leak more easily." 

If the termination of the duct were not at the exterior of the building. the duct would 
extend up the entire side of the building, a distance of over 5 stories. This option is 
extremely impractical. In addition to being aesthetically detrimental and affecting other 
tenants, it would indude a large amount of ductwork and several fans and other 
equipment, just to exhaust the air that distance. This ductwork would indude many 
joints and other potential areas where grease might leak. and it is these areas that we 
are attempting to avoid. 

Section 7.8.3 Wall Termination. Wall terminations shall be arranged with or provided 
with the following properties: 

(1) Through a noncombustible wall with a minimum	 of 10ft. of dearance from 
the outlet to adjacent buildings, property lines. grade level. combustible 
construction. electrical equipment or lines, and the dosest point of any air 
intake or operable door or window at or below the plane of the exhaust 
termination. 

The existing bUilding is 2A construction, and by definition is noncombustibl e. The 
exhaust will be located in excess of 10' away from the lower floor doors and operable 
windows (see attached Partial Elevation). The exhaust is also configured to be 10' 
above grade. The exhaust is however. located above the existing overhead coiling door. 
This door is a fire-rated door to a 2-hour rated area that was originally designed for a 
trash compactor for a previous tenant (which never was installed). Due to the duct being 
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directly above this door, we are installing a new 2-hour wall to separate this area from 
the interior of the bUilding. Wthin this wall, there is a gO-minute door that acts as an 
entrance to the restaurant space, and this door is over the 10ft. required distance to the 
exhaust termination. By having the walls, ceilings, and floors rated, we are in essence 
aeating a pocket, or alcove, of outdoor space carved out of the building. In theory, the 
overhead door could be eliminated and we could install a chain-link fence in place of the 
overhead door, but the building owners prefer the trash to be less visible, and we think 
the added protection of the rated door is preferable. The existing overhead coiling door 
will only be open to allow deliveries in the early part of the day, and when trash is being 
removed at the end of the evening. 

While the exterior wall is considered noncombustible, there are windows approximately 
7'_0" above the exhaust termination. In case of a fire, it is these windows that will 
become the "weak link" in the noncombustible wall. Therefore, we are installing several 
lines of defense to help to eliminate the potential hazard of a fire. First, the tenant space 
(and the entirety of the bUilding) is both fUlly sprinkled and alarmed. Second, there is an 
approved Ansul extingUishing system in the kitchen hood. Along with the provided 
portable fire extinguishers, it is these two systems will assist in extinguishing fires that 
might occur within the tenant space and the kitchen. Third, should a fire ocaJr within the 
ductwork system, the Ansul extinguishing system is being extended to portions of the 
ductwork. Heads will be located both before, and after the Exhaust Fan Blower, to 
insure the protection of the duct is extended to the exterior of the bUilding. The detection 
system will also extend to the entirety of the duct. These systems, along with the 
fireresistance ratings of the building components themselves, and the required duct 
dearances (Section 4.2), will greatly diminish the potential of a fire within this tenant 
space, and especially the potential of a fire spreading to another tenant space. It should 
also be noted that the exhaust louver is loca ted over 15' away from the kitchen cooking 
line. 

Kitchen Hood vapors and odors affecting pedestrians outside and tenants inside 

Section 7.8.3 Wall Terminations. Wall terminations shall be arranged with or provided 
with the following properties: 

(2)	 The dosest point of any air intake or operable door or window above the 
plane of the exhaust termination shall be a minimum of 10ft. in distance, plus 
3" for each 1 degree from horizontal. .. 

(4) The exhaust flow directed perpendicularly outward from the wall face or 
upward. 

As noted earlier I we are very concerned with the vapors and odors produced by the 
restaurant, and how these emissions will affect the other tenants of the building, and the 
pedestrians that are walking beside the bUilding. 

First, we are locating the make-up air intake for the hood as far away from the hood 
exhaust as possible (the distance between them is in excess of 10', see attached Partial 
Elevation). Second, the small operable windows that are located within the parameters 
of Figure 7.8.3, will be made to be inoperable. While the elimination of the windows is 
not possible, due to the effect on the other tenants, the building owners are allowing the 
small operable windows to be sealed as required. 
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In addition to those measures, we are still concerned with the remainder of the bUildings' 
tenants and for the pedestrians walking outside the building. Therefore, we are 
supplying the kitchen hood exhaust duct with a High-Velodty Exhaust Fan Blower (see 
attached specs for EF-1, sheet 3). This blower will direct the emissions out and away 
from the building. This will disperse the odors as much as possible, helping to alleviate 
the affects to the remainder of the tenants and the pedestrians below. To further 
minimize the effect on pedestrians, we have located the hood exhaust on the Northwest 
bUilding elevation where the pedestrian traffic is the least concentrated, and located the 
hood exhaust 10' above grade as reqUired. 

One additional measure we are taking is to provide the kitchen hood with High-Effidency 
Filters. These filters are much better suited to this application as they capture more of 
the grease, odors and emissions than the standard filters (see attached spedfications 
and performance charts from CaptiveAire). As these filters will assist in preventing the 
grease from entering the duct, they further prevent a chance of a fire occurring in the 
duct. 

Protection of Exhaust Equipment 

The final area of concern for the Kitchen Hood Exhaust System is protection from any 
hazards, which would prevent the exhaust from performing as designed. There will be 
minimal ductwork on the exterior of the building and therefore will be less prone to 
damage from weather or vandalism. All of the fans assodated with the Kitchen Hood 
will be either in the Kitchen (the hood itself) or within a 2-hour rated secured area. They 
will be easily accessible for deaning and inspection to insure everything is in proper 
working order. Rather than running an extensive amount of ductwork up 5-stories, we 
feel that the minimal ductwork greatly reduces the chance of damage to the system, or 
build-up of any contaminants to affect performance or cause problems. 
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Conclusion: 

As outlined above, we are fully aware of the challenges associated with this project. But 
we are confident that we have put forth the best possible solution for installing the 
Kitchen Hood Exhaust System. The restaurant is moving to a safer and much more 
updated facility that is both sprinkled and alarmed. We are installing new state-of-the-art 
Kitchen Hood system with the added protection of High-Efficien OJ filters. We are adding 
the protection of the Ansul Extinguishing and Detection system throughout the entire 
ductwork. A blower fan system is being installed to significantly decrease the amount of 
vapors and odors that affect the surrounding tenants and pedestrian traffic. All of the 
equipment and ductwork will be kept to a minimum and easily accessible, therefore 
making it easier to dean, maintain, and service. 

In addition to the equipment installation, there are several bUilding modifications to 
ensure the safety and well-being of the tenants. There is a window in the immediate 
vicinity that is being removed and infilled with a non-combustibl e panel. All operable 
doors, windows and fresh air intakes are in excess of 10' as required. A 2-hour secure 
endosure will separate equipment fans and the exhaust termination from the restaurant. 
Finally, all windows required by NFPA 96 to be inoperable, will be modified. 

Given the complexities of this installation, and the limitations associated with the existing 
bUilding and tenants, we feel this is the best and safest solution for all parties involved, 
and that it fully meets the intent of the code. If anyone has any questions, please do not 
hesitate to call any of the consultants listed. 

Consultants: 

Mr. Andrew Hyland, Port City Architecture 207-761-9000 
Mr. Steve Zafirson, Perkins Restaurant Equipment Inc. 207-632-3736 
Mr. Bart Chandler, CaptiveAire Inc. 207-238-9213 
Mr. Dick Desrosiers, Mid-State Sheet Metal 207-215-7036 

Attachments: 

Tenant Location Plan 
Partial Building Elevations 
Photographs 
Kitchen Hood, Ductwork and EqUipment Plan Layout 
Kitchen Hood, Exhaust I Supply Fan Specifications 
Under-Hood Equipment Layout 
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Tenant Location Plan 
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Main Entrance to Tenant Space 

Kitchen Hood Exhaust Elevation 



Drive-Thru Between Buildings 

Adjacent Building (1 Portland Square across from Drive-Thru) 



· _.. r-

Fore Street Elevation (Typical Tenant Frontage) 
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Kitchen Hood. Exhaust/Supply Fan Specifications 



FAN 
UNIT RPM I H.P. I GI I VOLT I FLA I\lEIGHT (LBS.) FAN UNIT MODEL * MODEL I TAG I CFM I S.P.INO. 

2,250 5,000 591.80BI24CARM BI24CARM 4875 3 460 6.41 1043 

0,500 7.0 129,00ISGlB12 700 1094 0.333 1 115 

ON 
FAN 
UNIT S,P, H,P. FLA \lEIGHT <LBS,)RPM VOLTBLOIJER HOUSING TAG CFMFAN UNIT MODEL * 

NO. -
6.4 918,295.000 460A2-D,500-G15 A2-D,500 0,800 1084G15 4120 32 

GAS FIRED MAKE-UP AIR UNIT(S \ 
FAN INPUT OUTPUT REGlUIRED INPUT GASUNIT TEMP, RISE GAS TYPEBTUs BTUs PRESSURENO, 

85 deg F397401 7 In, w.e. - 14 In, w,e.365609 Na.tura.l2 

FAN OPTIONS	 FAN Ar.r.1i:.c::.c;nRTR.C; 
FAN EUNIT IOPTION (Qty. - Deser.> EXHAUST SUPPLY o 

(.)NO. FAN I FAN 
UNIT UNIT
 

1 11 - Exhaust Fan Grease Cup (Utillty Set)
 NO, TAG IGREASE GRAVITY \lALL SIDE GRAVITY IMOTORIZED I'WALL ~ DAMPER MOUNT DISCHARGE DAMPER DAMPER MOUNTCUP (.) 
1 - :8120-24 Spring Isola.tors for Utillty Set, Indoor/Outdoor use, 

YES
 
2 11 - Low Fire Start
 

1 ~ 
YES I I YES
 

1 - Inlet Pressure Gauge, 0-35'
 
2 i 

c1 - Mo.nifold Pressure Go.uge, -5 to 15' we o 
en 
L1 - DF 2 Indoor Hanging Option 
ID 
> 
~1 - Motorized Baekdraft Da.Mper for A2-D Housing roCUSTOMER APPROVAL TO MANUFACTURE' 
~ 1 - Insulation Option for VBank filter section 
~ Approved GS Noted	 [J 
~1 - I 15-BDD DaMper3 Approved with NO Exception To.ken 0 u 
ro 

Revise o.nd Resubl'llt	 0 LL1 - Vieratlon Hangers (set of 4), ISGll0 thru ISGl16, 
SICiNATLRE _ ~ 

0. 
Your Title	 _ Do.te _ te 

3= 
JOB Vo.lters ~ 
LOCATION Portlo.ncL ME ~ 

~... ..--===~=• •••• --==-=-- lJA7'E 9/1/2009 I JOB # 994152 ~ ..,.. =.=-==~•• --- '====	 lJ/YC # \Jo.lters 1 lJ,RA/YN BYBFC ~ 
REV, 2.00 I SCALE 8.5· X 11- is 

n. 



I I
 
fAN K1 BI24CARM - EXHAUST fAN 

I I 

rl9 

32 

SHAFT DIA. 

r ~ 

2L / 
49 13/16 

~ 

3/81 28 15/161 EE8rUBES,-
0


0 0 

LJ 

...... 
fULL AMCA CLASS 1 OPERATION 

- VENTED MOTOR COVER fOR ~EATHER PROTECTION 
- UL762 LISTED fOR RESTAURANT DUTY 
- UPBLAST DISCHARGE DIRECTS AIR A~A'( FROM FLOOR 

o - CONTI NUOUSLY 'WELDED HOUSING 
- CLEANOUT DOOR ~ITH LATCHES PROVIDE EASY ACCESS 

'WITHOUT TOOLS 
- 2' GREASE DRAIN 'WILL NOT CLOG 

~
 
~
 

l
J/2 IJE.IIQ!::iS
 

EXHAUST FAN GREASE CUP <UTILITY SET)
~ B120-24 SPRING ISOLATORS FOR UTILITY SET, INDOOR/OUTDOOR USEt 

I 
~ 

I I E 
o 

I u 
11 25 1/2 11 L23 3/8-L18 5/16J 

28 15/16 >-,-----51 5/16------1' 

NOTEI DISCHARGE ORIENTATION CAN BE ROTATED IN THE FIELD 

l 
c 
o 
§ 
Q) 

> 
co 
~ 

CUSTOMER APPROVAL TO MANUFACTUREt 

Approved ~s Noted o 

SIGNATURE: 

Approved ~th NO Excep~on 

R~vI5~ o.nd R~5ubMIt 

Your Title 

T~ken 

_ 

o 
o 

Do.te 

_ 

_ 

~.. ..--== ==-= 
~ 

• •••• --==-==-
•• .... =.=-=~ 

--- ===== 

JOB 'vIo..lters 
tOCATION Portlo.nd J 

.f)A7'E 9/1/2009 
!NYC /I 'vIa.lters 
REV: 2.00 

ME 
JOB # 994152 
.f)'/uIYU BYBFC 
SCALE 8.5" X 11' 



FAN 1*2 A2-D.500-GI5 - HEATER 
1. DIRECT GAS FIRED HEATED HAKE UP AIR UNIT IJITH 15" BLOIJER 
2. V-BANK EZ FOAM FILTERS -INDOOR 
3. SIDE DISCHARGE - AIR FLOW' RIGHT -) LEFT 
4. LOW FIRE START. ALLOWS THE BURt£R CIRCUlT TO ENERGIZE \tHEN THE HODULATIIJN CIJNTRIJL IS 
IN A LO\t FIRE PDSITI~. 

5. GAS PRESSURE GAUGE, 0-35', 2.5" DIAMETER, 1/4' THREAD SIZE 
6. GAS PRESSURE GAUGE, -5 TO +15 INCHES IJC., 2.5" DIAMETER, 1/4" THREAD SIZE n 
7. INDOOR HA~ING CRADLE FOR THE SIZE 2 DIRECT FIRED UNIT 
S. MOTORIZED BACK DRAFT DAMPER 22.75' X 24' FOR SIZE c STANDARD a. MODULAR DIRECT FIRED 
HEATERS IJ IEXTENDED SHAFT, STANDARD GAL VANtzED CONSTRUCTION, 3/"" REAR FLANGE, LF120S 
ACTUATOR INCLUDED 
9, 'INSULATION' FOR V-BANK INTAKE OPTION. 

•
SUPPLY SIDE HEATER INFORMATIIJNl 

IJINTER TEMPERATURE = O·F. TEMP. RISE = SS·F. ]OUTPUT BTUs AT ALnTUDE [F 0,0 ft. = 365609
 
INPUT BTU. AT ALTIlUDE or 0.0 ft. = 39740L
 

I L:UNI-STRUT BASE 
FLR HANGING 

-4---+-: 3:~'ll 

I.' ~. 
, ' CJ 
1116" -'--t . ,00I 3 3/4' j [ 

I
36 3/4" 

14 L 

J i i
[ 

0
 
0
 

I 
AIRFLOW' AIRFLO\t 
+- I . 

V-BANK 
FILTER 

0 I I MODULE 

l I ! 

IT 

FLEX CONDUIT j ~ 

FOR FIELD 
IJIRING 

40 lIB' I E 
o1143/B' ~ o 

42 I/B"-r32 liB' I> 
~ 

18 

AIRFLOIJ DIRECT FIRED MODULE I It AIRFLOIJ.  ~. 
39 9/16"- F"ILTER 

SERVICE DISCONNEC~-I ACCESS iSIJITCH DOOR/1" NPT ~ II" c 
oES r 7 13/16" ~BLO'JER/HOTOR ~ enACCESS DOOR I .. f ., 
(1) 
>L 

II II 

rE 
m 

~ 
o 

04-'4S' I 

~ 
CUSTOMER APPROVAL TO MANUFACTURE. Q. 

~ 
App~oved 0.5 Noted o ~ 

App~oved with NO Exception To.ken o JOB \Jo.l ters ~ 

You~ Title 

SIGNATURE 

Revise o.nd ResubMit 

_ Do.te 

o 

_ 

_ 
,.. ~ - .. ~ == =.=.=
\.JIP - •••. -  ==-=-

•• 
.... -.=-=~ 

... --- ==== == 
LOCATION Portland} 
f)A:FE 9/112009 
J)/YC # \Jo.l ters 

ME 
I JOB # 994152 
1J)RA lYn BYBFC 

~ 

~ 
~ 

0... 



I fAN 13 !SQBI~  EXHAUST fAN 

,13 ~/41 

I 

ACCESS DOOR 

14~ 

20ru 

~229/16~~229/16l-I 

-'0 ~ I .- ~ 
ACCESS DOOR @ 

4.J ~ LU L:. 

t=20';/16~ L,S 3/4---J LIS 3/4-J
 

fEATURES, 

- T'WO fULL SIZE ACCESS DOORS PROVIDE EASY 

ACCESS TO THE 'WHEEL, SHAFT AND BEARINGS 

- 'WHEELS ARE BACK'WARDLY INCLINED 

NON-OVERLOADING 

- VARIBLE PITCH ~OTOR PULLEY ALLO'WS fOR FIELD 

ADJUSTMENT AND SYSTEM BALANCING
 

- THERMAL OVERLOAD PROTECTION (SINGLE PHASE>
 
- UL705
 
- 10 MODELS, 10' TO 27'
 
- MOTOR COVER SUPPLIED
 
- AMCA SOUND AND AIR CERTIFIED
 

IJfIlI:lliS 
I IS-BDD DAMPER 
VIBRATION HANGERS (SET OF 4), ISQI0 THRU ISQI6. E 

o

II 
o 

~ 
c:: 
o 
Ui 
~ 

(1) 
> 
~ 
f5 
~ 

~ o 
rn 

SIGNATURE _ 

CUSTOMER APPROVAL TO MANUFACTURE' 

Approved ~s Noted [] 

Approved w1'th NO Exception TOoken [] 

Revise ~nd Resubnlt 0 

Your Title _ DOote _ 
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ELECTRICAL, PArJc'Af11i'.t;;;;! 

LOCATIONNO.1 TAG IPACKAGE # 

31111002 'Wo.ll Mount In SS :Box 

SWITCHESI 
LOCATION I 

SS lJo.ll Mount Box 

QUANTITY 

1 Light 

1 F'o.n 

ROOfTOP 
I STARTERS 

OPTION 

Exho.ust In FIre 

FANS CONTROLLED 

TYPE I Ql I H.P. IVDLTI FLA 

Exho.l.lst 1 3 15.000 I 460 I 604 

Supply I 3 15.0001 460 1 604 

.f)ErAl.l OF REHOT.E S/S BOX 

I 12· 

I"': 

--
LIGHT AND ---------l.-L.l 'El 

FAN SIJITCHES I I I.!;J.. _ .. 

---.:;~

I 
----, 

E 
o u 
I>I

I 
of:] I I 18' ...... 

i 
c 

~- "'J __ o 
~ 
(1) 

> 
~ 
~ 
~ 
o 

~ 
CUSTOMER APPROVAL TO MANUFACTUREI a. 

~ 
Approved o.s Noted 

Approved ~th NO Excep~on 

Revise ~nd ResubMit 
SIGNATURE 

Your TI1;le 

T~ken 

_ 

[] 

[] 

[] 

D~te 

_ 

_ 
REP: 2.00 I SCALE 8.5· X 11· 6 

~ ..  .. - == ==-= 
~ 

• •••• ==-==-•• • • =.=-==-
~ -==== 
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I .oIYC # \tIo.lters 1.oRAIYN BYBFC ~ 
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JOB NAME \v'a.lters DATE 9/1/20051ELECTRICAL PREWIRE PACKAGE 

JOB NUMBER 994152 DRAWN BYDRAWING NUMBER 31111002 

CONTROL INPUT 120VAC Hl=LINE, Nl=NEUTRAL 15A BKR - DO NOT WIRE TO SHUNT TRIP 3 Phase, WI 1 Exhaust Fan, 1 
BREAKER 

2 

3 

4 

5 

6 

7 

B 

9 

10 

11 

12 

13 

14 

15 

16 

17 

"'H 

Supply Fan. Exhaust in Fire 

Nl 

COMPONENT PARTS IJST 
DE:sC8PTJOH 

-x ContactDr 
-ll Starter 
-ll 0wrI00d 

F'S-xx Fan SwItch (UlII1ted)
 
LS-ooc UlI11t s.1tctI (14OOW moll)
 
L Hood U9"t(.)
 
MS-x WcroSwltch (AnIUI/~)
 
RlC Ralay DPOT
 

spw FIRE DRY CONTACT'S 

SPM£: RELAY CONTACTS TERMINAL FlJR Flo..D 
USED It'HEH F"lRE WDUNG TO BUn.DIHG 
SYSTEM DI~S TO FlRE PNlEL. DRY 
SHUT DOVN SHUNT TRIP. a:J(TACTS fllR SIGW. 
EQUIPMENT_. [R PROVIDE [N.Y 
SIGNALS. HS-2 

~ 
~ ~ 

PMEI.. IOJIIfT ~ S(J;K[T ~ DELTRD. 'CLDf" IIJ-l• 
.l.. NC ....a.. C-RD NO .. MS-a 
.1.1fO..a. ICO-BL Me ~~....... ,,-PH ...q:qJ [_

..4.am.Jl. lXJII t!rf! [NC-BR 

Motor Type PH Volt HP n.A BREAKER 
Exh-l Exh 3 460 5 6.4 20 Amp 
Sup-2 Sup 3 460 6 6.4 --- Amp 

3 PHASE 460V 

.t:mU 
DENOTES FIELD \JIRING 
DENOTES INTERNAL "'IRING 

""IRE COLOR
 
BK - BLACK Y\/ - YELLOW'
 
BL - BLUE GY - GRAY
 
DR - BRlJ....N PR - PURPLE
 
DR - ORANGE DR/IL -ORANGE/BLUE 
RD - RED ..~ BLUE/RED (STRIPE) 
\/H - IJHITE RD/GN - RED/GREEN 

Nom IF' IJALL MOUNT PRE'WIRE, OR 
FIELD INSTALLED FIRE SYSTEM 
MICROS'WITCH. THE TERMINALS SHOIJING 
FACmRY IJIRING MUST BE FIELD VIRED. 

12 x 18 x 6 Box 

18 INPUT 
5 WIRE 

:I PHASE 

19 

20 

21 

22 

23 

24 

\"DF created with pdfFactory trial version www.pdffactory.com 



I I HOOD CONF"IG.MAX. HOOD n. Tn ITOTALCOOKING CUNSTRUCTION I ~.m I RO'W
S.P, END

I U 
EXH. CFM 'WIDTH LENG. CFMTEMP. 

-1.046' 430 SS10' 21945424 9' 9.00' 
600 Deg. 2194 I LEFT I ALONE1 I Left I 

'Where ExposedND-2-PSP-F 

2681 -1.348' I 430 SS.,' ".00'I 5424
2 I Right 600 Deg. 2681 2145 'w'h E d l RIGHT I ALONE ere xposeND-2-PSP-F 

3' 6.00' 700 -0.102' I 304 SS4224 
700 Deg. 7003 I I 0 I ALONE I ALONE 

VHB-G 100% 

HOOD INFORMATION 
FILTER(S) LIGHT<S) U"tIUT'f -cABI~E:T<S) 

HOOD FIRt SYSi~M I £LtCTRICAL'WIRENO. TYPE TYPEGlTY.1 HEIGHT ILENGTHIQTY. GUARD' LOCAnON TYPE SIZEI MODEL .. 

16' 509Screw In COMPo.ct16' I 31 I Co.ptro:te Solo Filter wi I 1 NONO LBSFluore5 16' 20" 
1 16' 16' 506Screw In COMpactCo.ptro.te Solo Filter wi2 NONO3 LBSFluore5 16' 20' 

1433 NOI 0 LBSI 

E 
oHOOD OPTIONNO. 
I~

1 BALANCE DAMPERS I, 
o 

FIELD 'WRAPPER 9.00" High Front, Left
 

;lBALANCE DAMPERS
 

FIELD 'WRAPPER 9.00' HIgh Front
 ~ 
cCAPTIVE-AIRE HOODS ARE o3 IFIELD 'WRAPPER 9.00" High Front, Left BUllT IN COMPLIANCE \tilTH (j) 
~ 

Q)p > 
RISER<S5 800_ "m 

HEIGHT S.P.DIA. CFM'WIDTH LENG. rSNFPA #96 
~ 1 16' 6' 987 0.173'10' 24' NSF 
~ 987 0.173' UL 710 &. UlC710 STANDARDS24'10' o 

2 16' 1072 0.173'6' 10' 28' mE.T.l, lISTED 3054804-001 
LL0.173'10' 107228' 'f:c
10

CUSTOMER APPROVAL TO MANUFACTUREI 
~ 
~Approved ~s No~ed o 

JOB \Jo.l ters 16Approved ~~ NO Excep~on T~ken o 
LOCA:TION Portlo.ncL ME -;

Revise a.nd Resul:ll'llt o "" .... .. -- == ==-= • •••. -- ==-==-- IJArS 9/1/2009 I JOB # 994152 ~SIGNATURE _ ..,. =.=-=:-~• • ...... ===== IJIYC # \Jo.lters I .eRAIYN BYBFC ~ 
Your Title _ DQte _ 

n... 



EXHAUST RISE
 

HANGING ANGLE
 

3' INTERNAL STANDOFF 

IT IS THE RESPONSIBILITY 
or THE ARCHITECT/DVNER TO 

ENSURE THAT THE HOOD CLEARANCE 
FROM LIMITED-COMBUSTIBLE: 

AND COMBUSTIBLE MATERIALS 
IS IN COMPLIANCE WITH 

LOCAL CODE REGlUIREMENTS. 

ETL LISTING DESCRIPTION 
THE CAPTIVE .AIRE MODEL 

ND-2 I-Lr\S BEEN E.T.L. 

TESTED, LISTED, AND 
_\PPROVED TO EXHAUST 

A MINIMUM OF 200 CFM PER 
LINE~\R FOOT 

OVER 600 DEGREE COOKING 
EQUIPMENT 

SCREW IN COMPACT 
FLUORESCENT BULB, 

~STANDARD INCANDESCENT 
LIGHT FIXTURE 

/I 54.00' I fIELD 'WRAPPER 9.00' HIGH 
~(SEE HOOD OPTIONS TABLE) 

/ ~ATTACHING PLATES 
SUPPL Y RISER IJITH 
,VOLUME DAMPER 

Jol 'I::> cf 
2.75 23.5Y. OPEN STAINLESS 
~ .c;= STEE~ PERFORATED PANEL 

24.00~ NOM. 

48.0': MAX 

80.00' iliFF 

104:00' 

TYP. 

EGlUIPMENT 
BY OTHERS 

E 
o 
u 

~
 
c 
o 
in 
L.

a> 
> 

CUSTOMER APPROVAL TO MANUFACTUREI SECTION VIEW - MODEL 5424ND-2 - Psp-F 

Your TI1;le 

Approved ~s Noted 

Approved with NO Exc:eptlon To.ken 

Revise o.nd ResubMit 

SIGNATURE 

_ Do.te 

o 
o 
o 

_ 

_ 
~ ~ - .. - == ==-= 
~ 

• •••• - ==-==-
•• ... ==-==-
-~ ==== J)/YC 1/ 'w'o.l ters 

REV: 2.00 

JOB 'w'a.l ters 

J)ATE 9/1/2009 
LOCATION Portlo.nd, ME 

SCA.f,£ 8.5· X 11' 

JOB 4 994152 
J)RAIYN BYBFC 
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* lQ • -.zl .. -ac: _ 
_~.I'lll_/lZ'- ALL IJALLS TO BE N~ COMBUSTIBLE 

NO--2 HANGING ANGLE DETAil 

30,00' r 

~~10.00' --

~~:=::::::I _ClCRY INSTALLED EXHAUST 
2:1.00' COLLAR \lITH BALANCING 

DAMPER 

UL Listed Screw tn COI'lp4.ct F'\uOI"'.sc.nt iluIb 

o 0l=============0 

I~O'OO' 
10.00' --

L ACTORY INSTALLED EXHAUST 
COLLAR IJITH BALANCING 

21.00' DAMPER 

U.L. L1swd Sc:rn In Co"'Po.ct fluo,...sc.nt BlAb o Ol========JO 

54.00' 

16L I~l[~oo. - I[~, ~I E!!B3 t:1 -~ ~ 
l:::=24.oo'~ 24.00' 28.00' ~2e.oo,:::::==:J 

29.00' I Sa.OO' I 30.00' 29.00' I 58.00' I 

I;; 5BSO' 5BS'- ±I 5B,SO' I 5B,50' 

'3' '3.00·Nol'l.l'3' '3.00·OD '3' '3.00·Nol'l.l9' '3.00·OD I 

E 
o 
u 

~ 
t:: 
o 
(j) 
L

a> 
> 
CO 
L: 

PLAN ViEW - Hood #1 (Left) PlAN VIEW - Hood #2 (Right)
 

9' 9.00" LONG 5424ND-2-PSP-F 9' 9.00" LONG 5424ND-2-PSP-F
 

CUSTOMER APPROVAL TO MANUFACTUREl 

Approved ns No~ed o 
Approved M~h NO Excep~on Tllken o JOB 'Wo.lters 

LOCA1'ION Portlo.nd l MERevise Ilnd ResubMI~ o ~ .... - .. --- == =.=.= 
--==~ .lJATE 9/112009 JOB /I 994152SIGNATURE _ ==-==-

,ORAirK BYBFC.o/YC 1/ \.Ia.l ters~•• ., === == 
Your TI"tle _ DIl"te _ 

SCAll 8.5· X 11·REV: 2.00 



Top Clearance Reduction Options
 

'I ~" laylOr of Insulation factory .--..:,F=====:J=-I---r--..,-----,v3" un-lnsoulo.t&d alrspo.c& factory 
Installed on top of hoodf"'I...------IIiiii..--~· Installed on top of hood

(optional> (optional) 
M&&ts 0 Inch r&qulr4Pf'l&nts f'or MHts NF"PA96 r&quIr&I'lents forTypical Section View Typical Section Viewclearance to col'lbustlble surfaces clearance to UI'ltted cOI'Ibustlble 
as outunecl belowof Listed hood surfacesof Listed hood 

End Clearance Reduction Options 

I I 

I" layer of insulation factor~ 
Installeel on end of hood 

(optional> Typical Front ViewMeets 0 Inch requlrel'lents
 
for clearance to col'lbustlble
 of Listed hood 

surfaces 0.5 outlined below 

/.3" un-lnsulo.ted airspace factory 
Installed on md of hood 
(optional) 
Meets f\FPA96 requlrel'llmts for 
deo.ro.nce to Ul'llted cOl'lbustible 
~faces 

Back & Front Clearance Reduction Options 

3" un-Insulated back sto.ndof'f factory 
Installed. Meets NfPA96 requlrertents f'or " layer of Insulation f'actory
clearance to lllollt&d col'lburtlbl& surfac&s Installed In front of hood 

DR Heets 0 Inch requlrel'lents 
for clearance to col'lbustlblel' layer of insulation factory Installed 

In 3' standoff. Meets 0 Inch requlrel'lents surfaces as outlined below 
for cleQrQnce to cOl'lbustlbte surfaces
 

as outlined below
 

Clearance Reduction Methods: 
Clearance reduction methods have been evaluated and tested and are certified by ETL. The method of test was derived from UL 710 with 
tempernture criteria taken from appropriate standards. 

The hood may be installed with a a inch c1eamnce to combustible materials per ETL if constructed in one of the following methods: 
• 1 inch thick min. layer of insulation of type Owens Coming Type 475 or Johns Manville Type 475 or listed kitchen exhaust duct insulation. 
• I inch thick min. insu lated backsplash. Insulation of type listed above. 
• Back Return (BR) supply plenum with 1 inch thick min. insulation of type listed above. 

To comply with the ETL certification, the cooking appliance must be located: 
• At least 6 inches from the rear wall. 
• At least 24 inches below the bottom edge of the hood. 
• Cooking surface must nol exceed tempemtures above 700°F. 

The hood may be installed with a 3 inch cleamnce to limited combustible materials per NFPA96 if constructed in one of the following methods: 
• 3 inch factory installed rear un-insulated standoff. 
• 3 inch factory installed top wrapper or enclosure panel system. 
• 3 inch factory installed end standoff 

ac ory.com 
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I \ I I 

SLIDE DAMPER PLATE [JJT 
'Ttl [FEN TI-£ DAMPER 

PtRf"DRATED METAL~
 

PLATE SHDW'H IN
 
FU..LY CLOSED POSITION
 

COVERS lP TO 50:<:
 
Of RISER I:PENINCi
 

BALANCING DAMPER DETAIL 

E 
o 
o 

~
 
c 
o 
§ 
(1) 
> 
co 
c 

CUSTOMER APPROVAL TO MANUFACTUREI 
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•• 

THE CAPTRATE GREASE-STOP SOLD FILTER IS A SINGLE-STAGE FILTER FEATURING 
A UNIQUE S-BAFfLE DESIGN IN CONJUNCTION 'WITH A SLOTTED REAR BAFFLE DESIGN, 
TO DELIVER EXCEPTIONAL FrLTRATION EFFICIENCY. 

FIL TER IS CONSTRUCTED OF 430 STAINLESS STEEL, AND SIZED TO FIT INTO STANDARD 
2-INCH DEEP HOOD CHANNEL<S>. 

UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE T'WO 
COMPONENTS WHEN ASSEMBLEn 

GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 75% OF GREASE 
PARTICLES FIVE MICRONS IN SIZE, AND 90Y. GREASE PARTICLES SEVEN MICRONS IN SIZE AND 
LARGER, 'WITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 1.0 INCHES 

FILTER INFORMATION - CAPTRATE· GREASE-STO~ SOLO 
NOMINAL SIZE 

CH x ....> 
ACTUAL DII£NSIONS 

CHxlJxD) 
FREE AREA 
(SQ. fEET) 

'WEIG1T 
(POUNDS> 

VELOCITY 
(FEET PER HItollTD 

STATIC PR£SSURE 
C\lATER GAUGE) 

20 x 20 19-5/8' x 19-5/S' x l-7IS' 228 II 100 0.25 
20 x 16 19-5/S' x 15-5/S' x l-7IS' 1.78 8.9 125 0.35 
16 x 20 15-5/S' x 19-5/8' x l-7IS' 1.78 9.1 150 0.45 
16 x 16 IS-S/8' x 15-5/8' x l-7IS' 1.39 7.4 175 0.75 
12 x 20 11-5/8' x 19-5/8' x }-7IS' 1.23 6.8 200 0.90 
12 x 16 11-5/8' x 15-5/8' x }-7IS' 0.96 5.6 225 1.00 
10 x 20 Cj-5/a x 19-5/8' x }-7/S' 1.00 5.6 250 1.30 
10 x 16 'r5/S' x 15-5/8' x 1-7/8' 0.78 4.6 275 1.50 

CAPTRATE FILTERS ARE
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R 
THE CAPTRATE GREASE-STOP SOLO FILTER IS A SINGLE-STAGE FILTER FEATURING 
A UNIQUE S-BAFFLE DESIGN IN CONJUNCTION \lITH A SLOTTED REAR BAFFLE DESIGN, 
TO DELIVER EXCEPTIONAL FILTRATION EFFICIENCY. 

FILTER IS CONSTRUCTED OF 430 STAINLESS STEEL, AND SIZED TO FIT INTO STANDARD 
2- INCH DEEP HOOD CHANNEL<S). 

UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE T\lO
 
COMPONENTS 'WHEN ASSEMBLED.
 

GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 7SZ OF GREASE
 
PARTICLES FIVE MICRONS IN SIZE, AND 90" GREASE PARTICLES SEVEN MICRONS [N SIZE AND
 
LARGER, \lITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 1.0 INCHES OF 'WATER GAUGE.
 

RESISTANCE VS..\IRFLOW - 2" C'l'''.t'Gr.....~t''SoIo~dlr,
 

FILTER INFORMATION - CAPTRATE· GREASE-STO~ SOLO 
t«JHINAL SIZE 

(H )( V) 
ACTUAL DIK:NSlDNS 

(H x V x D) 
F'REE AREA 
(SQ. rEEl> 

V[[GlT 
(POUNDS) 

VELOCITY 
(rEET PER MINJTE> 

STATIC PRESSLR£ 
(VATER GAla) 

20 )( 20 19-5/8' )( 19-518' x 1-718' 2.2. 11 100 .25 
20 Ie 11. 19-5/8' x 15-518' )( 1-718' 17 8.9 lZS .35 
16)( 20 IS-SIS' )( 19-5/8' )( 1-718' 1.7 9.1 ISO -45 
16 x 16 IS-SIS' x 15-5/8' x 1-7/9' 1.3 7.4 75 75 
12 x 20 11-5/9' x 19-5/8' x 1-719' 123 6.8 ~ 0.90 
12 x 16 11-518' )( 15-5/8' x 1-719' 0.96 5.6 ~25 l.OO 

1.3010 )( 20 9-5/9' )( 19-5/8' x 1-719' 1.00 5.6 2SO 
10 )( 16 9-5/8' x 1:)-:)/8' x 1-718' 0.79 4.6 275 1.50 

CAPTRATE FILTERS ARE
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SECTION VIEW - MODEL 4224VHB-G 

IT IS THE RESPONSIBILITY 
OF" THE ARCHITECT/O'w'NER TO 

ENSURE THAT THE HOOD CLEARANCE 
FROM LIMITED-COMBUSTIBLE 

AND COMBUSTIBLE MATERIALS 
IS IN COMPLIANCE 'WITH 

LOCAL CODE REQUIREMENTS, 
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PLAN VIEW - Hood #3 

3' 6.00" LONG 4224VHB-G 

L3' 6.llO'N""./3' 6.OO'llD 

42'LOO• I j - -', F'leld Cut
I 10' X W 
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Ii! 

rAN
 
UNIT rAN UNIT MODEL ..
 crM
 S.P.
 RPM
 HoP.
 

5.000
4875
 2.250
 1043
 

700
 0,500
 1094
 0,333
 

GI
 VOLT IrLA I'WEIGHT <LBS.)I
NO. 

6.4460 ~91.901 I BI24CARH I BI24CARM 3 

7,0 129,001 1153 I ISQB12 I ISQB12 I I 

rAN
 
UNIT
 H,P. III VOLT F"LA I'WEIGHT <LBS,)S,P. RPMrAN UNIT MODEL .. BLO'WER HOUSING TAG crH 

NO. 

460 6.4 I 919.29A2-D.SOO-GI5 A2-D.500 1084 5.000 3GIS 4120 0.8002 

GAS EIBED MAKE-UP AIR UNIT(S, 
rAN INPUT OUTPUT REQUIRED INPUT GASUNIT TEMP. RISE GAS TVPEBTUs BTUs PRESSURENO.
 

2
 85 <:leg r397401 365609 7 In. w.c. - 14 In. w,c. No.turo.l 

FAN O1!'1'IONS Ji'AN J.r.r.1r.r::rC'lrlrnr.tC'l 

rAN
 
UNIT loPTION (Qty. - Oescr.)
 EXHAUST SUPPLY
 
NO.
 rAN I rAN 

UNIT UNIT
 
1 11 - Exho.ust ran Grease Cup (Utility Set)
 I~NO. TAG 'GREASEIGRAVITYI IJALL I SIDE IGRAVITY\MOTORIZEDIIJALL 

CUP DAMPER MOUNT DISCHARGE DAMPER DAMPER MOUNT
 
1 - B120-24 Spring Isolo.tors for Utility S~t, Indoor/Outdoor use.
 

YES
 
2 11 - Low Fire Start
 

YES2 YES
 
1 - Inlet Pressure Go.uge, 0-35'
 

1 - Mo.nlfold Pr~ssure Go.uge, -5 to 15' wc
 

1 - Dr 2 Indoor Hanging Option
 

1 - Motorized Bacl<draft Do.MPvr for A2-D Housing
 

1 - Insula tlon Option for VBo.nk filter section
 

1 - I 1:5-BDD Dal'lper
 

1 - Vlbro.tlon Ho.ngers (set of' 4), ISQ10 tnru ISQI6.
 

3 
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I I
 
fAN '1 BI24CARM - EXHAUST fAN 

1 7/16' SHAfT 

rig 3/8,28 15/16, EEAILRES, 

r
DIA. -fULL AMCA CLASS 1 OPERATION 

- VENTED MOTOR COVER fOR ~EATHER PROTECTION 
- UL762 LISTED fOR RESTAURANT DUTY 
- UPBLAST DISCHARGE DIRECTS AIR A~AY fROM fLOOR a - CONTINUOUSLY ~ELDED HOUSING 

L 
- CLEANOUT DOOR ~ITH LATCHES PROVIDE EASY ACCESS 

J/

~ITHOUT TOOLS
 

- 2' GREASE DRAIN ~ILL NOT CLOG 

...... 
..-

/0
LJ 

~ 
I I

l49 13/16 2 

32 CfI.WtiS 
EXHAUST fAN GREASE CUP (UTILITY SET)
BI20-24 SPRING ISOLATORS fOR UTILITY SET, INDOOR/OUTDOOR USE 

, "I I E 
o 

I
<..> 

251/2 L23 3/8-L18 5/16JII II I 
28 15/16 ,------515/16-----· 

NOTEI DISCHARGE ORIENTATION CAN BE ROTATED IN THE FIELD 

~ 
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F"AN ..2 A2-D.:500-G1:5 - HEATER 
1. DIRECT GAS rIRED HEATED MAKE UP AIR ~IT VITH IS" BLOVER 
2. V-BANK EZ rOAM rILTERS -INDOOR 
3. SIDE DISCHARGE - AIR FLOlJ RIGHT -) LEn 
4. LOW rIRE START. ALLD'WS THE BlRt£R CIRCUIT TD ENERGIZE WHEN THE MDDULATI~ C~TRDL IS 
IN A LOW rIRE POSITI~. 
5. GAS PRESSURE GAUGE, 0-35", 2.5" DIAMETER, 1/4" THREAD SIZE 
6. GAS PRESSURE GAUGE, -5 TO +15 INCHES VC., 2.5" DIAMETER, 1/4" TI-READ SIZE 
7. INDOOR HAt«iING CRADLE FOR THE SIZE 2 DIRECT rIRED UNIT 
8. MOTORIZED BACK IlRArT DAMPER 22.7~" X 24" fOR SIZE 2 STANDARD " MODULAR DIRECT rIRED 
HEATERS lJ/EXTENDED SHArf, STANDARD GALVANIZED C~STRUCTIDN, 3/4" REAR RANGE, LF"120S 
ACTUATOR INCLUDED 
9. "INSULATION" FOR V-BANK INTAKE OPTION. 

•
SUPPLY SIDE I£ATER INF"DRMATlONI 

WINTER TEMPERATURE. a-f. TEMP. RISE c 8:5-f. 
WTPUT BTU. AT ALTITUDE [F 0.0 Ft.· 365609 
INPUT BTUso AT ALTITUDE: OF" 0.0 ft. = 39740l 

J 37 3/8" I
 

8 5/8" I 18 3/4"-,
 

LInING LUG 

I.L I~: 36 3/4"

L 
SVITCH 

BLD'JER/f«]TOR 
ACCESS DOOR~ 00 

L:
.. .. 

NI-STRUT BASE
 
FOR HANGING
 

48" 
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\-;=22 9/16~ 

'O}I \ I t- ~. . 

ACCESS DOOR 

L:J L:. 

Lle3/4-J
 

@ 
L:J L:. 

Lie 3/4-J
 

fEATURESl 

- T'JO fULL SIZE ACCESS DOORS PROVIDE EASY 

ACCESS TO THE 'JHEEL, SHAFT AND BEARINGS 

- 'JHEELS ARE BACK'JARDLY INCLINED 

NON-OVERLOADING 

- VARIBLE PITCH MOTOR PULLEY ALLO,*,S fOR fIELD 

ADJUSTMENT AND SYSTEM BALANCING 

- THERMAL OVERLOAD PROTECTION <SINGLE PHASE) 

- UL70S 
- 10 MODELS, 10' TO 27' 

- MOTOR COVER SUPPLIED 
- AMCA SOUND AND AIR CERTIfIED 

ClE.IltlliS 
I 1S-BDD DAMPER 
VIBRATION HANGERS (SET Of 4), ISQ10 THRU ISQ16. 
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Under-Hood Equipment Layout 
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Walter's Restaurant - Relocation Plan: Equipment ~chedule (Rev. 1 .7117/09) 

Item: Qty. Manufacturer: Description: 
~T- 2 ~tal Maste~_ 15"x30" 5.5. Filler Table 

1 - ~~._--

#2 Delfield 62" Refrig~rated G!Lddle S!and w/drawers
'13' 1 Magj~tch'n 36" Gas Countertop Char Broiler 
#4 1 Star 24" Gas Griddle w/thermostatic controls -----J-.-.--.---

#5 1 Garland 36" Wall-Mount Salamander 
#6 1 Blodgett Double Gas- Convection Oven 
#7 -1 Vulcan 48" Gas Range w/eight(8) burners and standard oven 
#8 1 TRUE 27" Undercounter Freezer 
#9 1 Pitco 40 lb. Gas Fryer 
#10 1 Vulcan 36" Heavy Dutv Four{4)-Bumer Range w/standard oven 
#11 1 Captive-Aim 19'8" Exhaust System w/gas~fired heated make-up air 
#12 1 Firesafe Fire Sup~ression System 
#13 1 TRUE 48" Refrigerated Sandwich Unit w/drawers 
#14 1 Service Plus Custom 12"x17'on Double-Tier S.S. Overshelfw/utensil.rack 
#15 1 TBD 1000 Watt Commercial Microwave 
#16 1 Metal Masters 30"x60"- 5.5. Work Table wJbuilt-in single hot food well 
#17 1 TRUE 48" Re!rigerated Sandwi.~h Unit w/drawers 
#18 1 TRUE 48" Refrigerated Sandwich Unit 
#19 8pare Number 
#20 1 Metal Masters Three(3)-Bay Pot Sink w/dual24" drainboards 
#21 1 Metal Masters 12"x36" ~.8. Wall Shelf w/pot rack 
#22 1 Metal Masters 12'~on 8.5. Wall Shelf w/pot.rack 
#23 1 Metal Masters Wall-Mount Hand Wash 8ink 
#24 1 Metal Masters 7'O''x7'0'' "L-Shaped" Soiled Dish Table w/overhead rack shelf & landing shelf 
#25 1 Rubbermaid 32 Gal. Brute Barrel w/d~ 

~ 1 Hobart Upright Corner Doo~-S~ Dist'washer wlbuilt-in booster 
#27 1 Metal Masters 48" Clean Dish Table wJ36" undershelf 
#28 2 Metal Masters 12"x36" 8.S. Wall Shelves -#29 1 Captive-Aire 36'')(36'' Condensate Hood w/exhaust fan 
#30 1 Metal Masters Mop Sink w/service faucet 
#31 1 ~~tro __ 18"x36"x74"H Flve(5)-Tier Shelving Unit 
1#32 ---1

Manitowac Ice Machine (eXisting by Owner) w/new storage bin 

~ 1 ~asterb4lt Ice Cream Fre~~E!!' w/dippe~ell 
#34 -1 Metal Masters 18"x24" Wall-Mount Microwave Shelf 
#35 Spare Number 
#36 1 Continental 27" Shallow-Depth One(~}Section Upright Refrigerator 
#37 1 Metal Masters Custom 30''x102'' 8.S. Work Table w/16''x19'' prep ~ink 
#38 2 Metal Masters Custom 12"x102" 8.8. Wall Shelf 
I---~ f-------r- Metal Maste~ Half-Height Mobil~~~eet Pan Rack' w/S.S. top panel 

-#39 
#40 1 Metal Masters 24"x30" 8.S. Mixer Stand 
#41 r--"---J:fob"art 20 Qt Mixer 
1#42 3 Cambro MobiJe~redient Bin 
~ t--_L ~taJ Masters 12"x60" 5.5. Wall Shelf -
#44 1 MillWork Custom Maple-Top Work CjJunter - By Millwork - N.I.C. 
#45 1 Unknown 48" Refrigerated Sand~_~h Unl!.:...~!istll}9.EY.. Owner :. N.I.C. 

-

~ 
f----- SerVice Plus---1 Custom 18"x63" Double-Tier S.S. Overshelf 

#47 -1Millwork Custom Work Counter ~ By MillWOrk  N.I.C--- --#48 1 Bevera9.~-Air 34'')(20''0 Underco~!!!~~ Refrigerator 
#49 1 Metal Masters Custom 12"x10'6" S.S. Wall 8helf 

-
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#50 
#51 

1 
1 

Metal Masters 
W.A Brown 

Drop-In 10"x14"x9"O Hand Wash Sink 
-. ~11 ~ix7'6" Walk~ln Cooler w/interior ramp 

-
#52 

~~ 

1 
Lot 

Metal Ma~!ers 
Intermetro 

Side-Load Welded Sheet Pan Rack 
Five(5)-Tier Shelving Q"nits 

-

#54 1 Metal Masters Mobile Dish Rack Cart 
#55 I---~~---- . ! H.P. Disposer w/co~~ol panel-~ Insinkerator-_., 

Metal Masters~. 1 12''x84'' S.S. Wall Shelf---Metal Masters Custom 15"x34" S.S. Wall Shelf #57 L '---
#58 1 Metal Masters 15"x48" S.S. Wall Shelf 

-
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Code Review Response Letter 
Walter's Restaurant IlW2 Portland Square, suite 100 
Portland, Maine 04,101 

PORT. CITY 
ARCHITECTURE 

Port City Architecture, PA, 65 Newbury Street, Portland, Maine 04101 

August 5, 2009 

Mr. James A. Graves, 

Per our conversation on August 5, 2009, we are providing the information and changes 
required below: 

1.	 The windows that are being modified to become fixed, are currently aluminum 
casement windows that are approximately 1'-2" wide x 6'-0" high. They will have 
their hardware removed, and will be mechanically fastened to the existing frame 
with tamperproof screws (3 screws per sash). Please note, the windows may 
have to be equipped with additional hardware to insure inactivity, while not 
voiding any existing warranties. 

2.	 The door #111A, will be a 45-min. rated door. The door will be a solid wood door 
and will not have any glazing within the door. 

3.	 Regarding the existing overhead door: We feel that the better solution to 
activating the existing overhead door with a smoke detector or fire alarm, is to 
replace the overhead door with a 90-min. rated passenger door. We feel this will 
limit the opening area as well as the time the door is open. We have discussed 
this with the tenant and received their approval. Therefore, we will be repladng 
the existing overhead door with double 3'-0" x 6'-8", 90-min. steel doors. One 
door will be an inactive leaf but will have flush bolts at the bottom and top in case 
it needs to be opened and will be equipped with a doser for when it is opened. 
The other door will be the active leaf and will be installed with a positive latch and 
a doser. The door will swing into the building as not to block the existing 
sidewalk. 

If you have any questions or require anything further, please do not hesitate to call. 

Sincerely, 

Mark Chaloupecky, LEED AP 
Port City Architecture 
65 Newbury Street 
Portland, Maine 04101 
207.761.9000 
mark@portdtyarch.com 

cc	 Capt. Keith Gautreau - City of Portland 
Mr. Shane Estes - R.S.E. Construction 
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Code Review Response Letter 
Walter's Restaurant 
2 Portland Square, suite 100 
Portland, Maine 04101 

PORT. CITY 
ARCHITECTURE 

Port City Architecture, PA, 65 Newbury Street, Portland, Maine 04101 

August 4, 2009 

Mr. James A. Graves, 

Per your review letter dated July 31, 2009, this letter will provide you with the information 
you requested on the five items you listed. 

1.	 Upon physical inspection of the current space, it appears that the floor/ceiling 
assembly in the Trash/Recyding area is a 2-hour rated assembly. Currently 
there is a drop (acoustical) ceiling in this space and above the ceiling the 
assembly consists of 6" concrete with metal deck. The steel beams supporting 
the metal deck are fireproofed with spray-applied fire resistive material. It 
appears as though this assembly is equal to UL #0733. In addition, it appears 
that along with the 24" x 48" acoustical panel ceiling, the assembly meets UL 
#A204 (with the added protection of the spray-applied fire resistive material). 

2.	 The secondary means of egress consists of exiting to the current Lobby space 
and then directly to the exterior (see attached sheet SK-1). As you can see in 
the photographs (sheets SK-2 and 3), this space is specifically designed as a 
lobby space to provide the tenants with a primary or secondary means of egress. 
For the tenant directly across from the Walter's space (Betsys), the Lobby 
provides a secondary means of egress. For the Banknorth, Dexter Group, and 
Wachovia tenants, the Lobby provides the primary means of egress. The 
elevators for the building also use this Lobby for their means of egress. There 
are two exits directly out of the Lobby space, one onto Union Street, and the 
other directly opposite, that exits out to the parking lot. Per Section 12.3.6 
(NFPA 101, 2006), the Lobby space is not required to have a fireresistance rating 
due to the sprinkler system (per exception 2 of the previously reference section). 
See attached photographs of the existing smoke, fire and sprinkler system (sheet 
SK-4). 

3.	 The vent for the fireplace will be required to adhere to the specifications for the 
unit. A final manufacturer for the fireplace has not been finalized. It is expected 
that the vent that shall be located per attached Partial Floor Plan (sheet SK-5). 
Please note the location of the vent is greater than the required 10'-0" away from 
the Kitchen Exhaust Hood vent (see attached sheet SK-6). If desired, we can 
provide exact Specifications on the fireplace and associated venting once a final 
manufacturer has been chosen. 

4.	 Per Section 12.2.5.1.2 (NFPA 101,2006), the common path of travel is permitted 
to be 75'-0" if the occupant load being served is less than 50. Per sheet FSE-1.0 
of the submitted plans, the area of Seating 101 is 571 s.f.. Per Table 7.3.1.2 
(NFPA 101,2006), the area requires 1 person per 15 s.f., this results in 39 
persons. However, we have to add the number of fixed seats (8 persons) to 
bring the total of occupants to 47 persons. On the attached Partial Egress Floor 
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Plan (sheet SK-7), there are 48 persons shown per the furniture layout. In both 
instances, the maximum number of 50 is not exceeded. 

5.	 Per our conversation, there are attached photographs of the existing fixed 
louvers (sheet SK-8). These louvers are constructed of heavy-gage prefinished 
aluminum. They are 5" O.c. (vertically) and extend out from the wall 3 %". 
Please note that a portion of the existing louver will have to be removed for the 
Kitchen Exhaust as not to force the airflow in a downward direction. 

Also attached are the comparitive data sheets from CaptiveAire on the 
normal Kitchen Hood Exhaust Filters, and what is being proposed. We are 
proposing to use the "Captrate Solo" air filters. On the attached data sheet (SK
9), you will see some comparitve graphs. The first graph is the Filter Collection 
Effidency Comparison. It shows how well the two filters capture the grease 
partides. According to Mr. Bart Chandler at CaptiveAire, a typical kitchen will 
have grease partides in the 5-6 micron range. As you can see in the chart, 
typical filters capture about 8-9% of those grease partides. The filters we are 
proposing to use capture about 85% of those partides. The bottom graph shows 
how much pressure it takes to pull a certain CFM through the filters. As you can 
see, the Captrate filters have a much greater static pressure as they are actually 
capturing the grease partides. Fortunately, CaptiveAire has taken this into 
account and sized the exhaust fans accordingly. It should be noted that this 
information as displayed in the graphs was gathered by a third party and tested 
per ASTM Standard F2519-05. CaptiveAire's website will confirm this 
(www.captiveaire.com). 

If you have any questions or require anything further, please do not hesitate to call. 

Sincerely, 

Mark Chaloupec:ky, LEED AP 
Port City Architecture 
65 Newbury Street 
Portland, Maine 04101 
207.761.9000 
mark@portdtyarch.com 
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----------------------------------------=~-

July 22,2009 

RSE Construction 
Attn: Mr. R. Shane Estes 
120 Targett Road 

PORT. CITYNew Gloucester, Maine 
ARCHITECTURE 

Re: Walter's Restaurant 
Portland, Maine 

Addendum#1 

This Addendum is to be added to. and become a part of the Bid Set Documents and modifies 
the original Project Manual and drawings dated 07-08-09. It is the responsibility of General 
Contractor to inform sub-bidders of any addendum provisions affecting their work. 

SheetA6.0: 

1.	 Reference Door and Frame Schedule: Door 111A (Stair to Lobby), shall be a 60 min. 
fire-rated door in lieu of the 45 min. door shown. 

2.	 Reference Door and Frame Schedule: There shall be a note added that reads: "All 
doors to have Handicap Accessible lever style handles." 

3.	 Reference Door and Frame Schedule: Doors #102A and the existing door out of Entry 
#102 to have panic hardware. 

Sheet FSE-1 : 

1. Reference Fire Safety Egress Plan: The emergency lighting locations have been added 
to this plan (see attached sheet FSE-1). The locations will also be shown on the 
Electrical drawings as prepared by Electrical Systems of Maine. 

Sincerely, 

Mark Chaloupecky 
Port City Architecture 
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August 19, 2009 

RSE Construction 
Attn: Mr. R. Shane Estes 
120 Targett Road 
New Gloucester, Maine 

Re:	 Walter's Restaurant 
Portland, Maine 

Addendum#2 

This Addendum is to be added to, and become a part of the Construction Set Documents and 
drawings dated 07-08-09. It is the responsibility of General Contractor to inform sub-bidders of 
any addendum provisions affecting their work. 

Sheet 01.0: 

1.	 Reference Demolition Plan: The existing overhead door and all associated hardware to 
be removed and discarded. Area of exterior wall to be prepared for new door and 
adjacent construction. 

Sheet A1.0: 

1.	 Reference Floor Plan: In place of the removed overhead coiling door, provide and install 
90-min. fire-rated 3'-0" x 7'-0" door with a positive latch hardware assembly and a self
dosing device. Also provide and install a magnetic hold-open that shall be activated by 
a smoke detector located in DeliverieslRe cyding #100 (verify exact location with 
architect). The magnetic hold-open shall be connected to the existing fire alarm system 
and upon activation, shall signal the alarm system. 

2.	 Reference Floor Plan: The remainder of the void left by removal of the overhead coiling 
door shall be infilled with noncombustible 2-hour fire-rated construction and comply with 
UL Design #U419 (min. metal stud depth 1 5/8" and 2 layers of 5/8" gypsum on both 
sides). On the exterior of the wall, provide and install metal panel system to match 
existing (contractor to get approvals from landlord and architect on exterior panel 
system). 

Sincerely, 

Mark Chaloupecky, LEED AP 
Port City Architecture 
65 Newbury Street 
Portland, Maine 04101 
207.761.9000 

PORT • CITY 
ARCHITECTURE 



[ Jeanie Bourke - Walter's Addendum #3.pdf	 Page 1 I 

September 28, 2009 

RSE Construction 
Attn: Mr. R. Shane Estes 
120 Targett Road 

PORT • CITYNew Gloucester, Maine 
ARCHITECTURE 

Re: Walter's Restaurant 
Portland, Maine 

Addendum#3 

This Addendum is to be added to, and become a part of the Construction Set Documents and 
drawings dated 07-08-09. It is the responsibility of General Contractor to inform sub-bidders of 
any addendum provisions affecting their work. 

Sheet T1.0: 

1.	 Reference Code Information: The Construction Type shall be changed from 2A to 3A 
(see documentation below). 

Allowable building area as defined by Section 506.4 (IBC 2006): 

Area of first story by Section 506.1 (Use Group B) = 28,500 s.f.
 
(28,500 + (28,500 x .75) + (28,500 x 200%) = 106,875 s.f
 

Per Section 506.4: 106,875 s.f. x 3 = 320,625 s.f. 
320,625 s.f. divided by 6 stories (as allowed by Section 504.2) = 53,437.5 s.f. 
per floor (allowable) 

Actual s. f = 23,198.7 s. f. per floor with a maximum of 6 stories. 

Therefore the Construction Type is allowed to be 3A. 

Sincerely, 

Mark Chaloupecky, LEED AP 
Port City Architecture 
65 Newbury Street 
Portland, Maine 04101 
207.761.9000 
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~ ACCESS DOOR SHALL BE 
LOCATED TO ALLD~ ROUTINE 
CLEANING Or TEMPERATURETEMP SENSOR FOR ENERGY SENSOR

MANAGEMENT SYSTEM MUST
 
BE FIELD INSTALLED IN FOR OPTIMAL PERFORMANCE,

THE COMMON DUCT OF THE TEMPERATURE SENSOR SHALL BE
 

LOCATED AS CLOSE ASHOODS, INSTALLATION BY POSSIBLE TO HOODSMECHANICAL CONTRACTOR. 
ELECTRICIAN TO FIELD WIRE 
FROM SENSOR TO CONTROL 

'PANEL LOCATED IN HOOD 
CABINET. 
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WALL MOUNTED EMS SYSTEM 

I	 I
20· 

r--- i	 I 

~	 E 
o1S· (,) 

ENEIIiY IWlIIIIImEMT SlSIEIl 

r © ~D C ...-.~ :. ©r aDr ©=-- --"L _ ~ 
c 
o 
~ 
(1) 

> 
~ ~-~ 

1.....--'	 I I r5 
>L.. 

(,) 

I 
~ 
co 

CUSTOMER APPROVAL TO MANUFACTUREI 

Approved 0.5 Noted	 0 
,	 I JOB WaltersApproved wloth ND Exceptfon To.ken 0 

LOCATION PortlancL ME	 ~ Revise o.nd Resubl'll1:	 0 ...,..... ----=. =--
SIGNATURE	 _ J)ATE 9/14/2009 I JOB # 1020114 ~••••. --=-• - --~=--~.... .f)/yC # \Ja.lters j.f)./UIYN eYBFC ~ 

.REV: 5.00 I SCALE 8.5' x 11'	 6 
lL 

Your Title	 _ Do.te _ 



ENERGY MANAGEMENT SYSTEM JOB NAME Walters (sloped) DATE 9/14/2009 

DRAWING NLt1BER EMSll102-1020114-#1-1 JOB NUMBER 1020114 MODEL DfSll102 

2 
DO NOT 
cotHCT TO 
StUn" TR" BREAKER 

3 

HOOD LtG (}We IOOOW) 

INlITALlB! 0Pr1<t§ 
HOOD LIGHT SWITOI (IWI 1000 WI 
EIQWBT~INFR 

COMPONENT IDENTIFICATION 
lA8n. D!5CR1l"TIOH 

4 
I~I CIRCUIT IIAWfR lU89 (S ~) OJ 

5 

6 

ILT-Ol 'POWER ON' UGIIf-WQ 
LT-OZ 'FANS ON'IJGHT-~ 
LT-Q 'IOO'llo OYERRlDE' U&Kr-1052C5 

IHS-XX FWI! S'IITSl MICRCt-SwnOl 

IPB-oI PUIH BunCJl 0VBNlE-D7.f2X1I 

[23) 

lZ] 

I 
RE-41 DPOT RiUY~.1I0.01lo7.0 
RE-G! AIIJlI1AR'I'DPDT RElAY-34.1I0.0I47.0 
RE-Q TKM'UlIt BuTTOH RBAY-34.IIO.OI47.0 

8 

9 

IRE.1S Ibl REuY DPDT REL4Y-34.1I0.0147JI 
Sli-QI SlP-1 SMD eClllllOL~ SERIES 
Sli-Q2 ElliH sreeo CGtmlOl-&1V SERIES 

~51181
l:~J 

10 

_0_ 
FIB.O WIRING 
INTERNAl WIRING 

rrnrI TERMINAL IN PM'El 
~ TERMINAL IN PmEl /JH) REMOTE 
ORAWVCG SI«lWlI DE-eERG1ZEO. 

WIRE COLOR 
YW- YELLOW 
GR - GREEN 
GY -GRAY 
ORIBl - ORANGE/BllJ: 
(STRIPE) 
BLJRD  BLUE/RED 
(STRIPE)
AD/GN • RED/GREEN 
STRIPE 

BK -BLACK 
Bl - BLUE 
BR - BRO'MIl 
OR ORANGE 
RD - RED 
WH-WHITE 
PR - P~I'LE 
PI< -PI~ 

=ii=JNC c _~NCC 

~ =~ 
·PR -PR 

HO-8l CONTACTS ON ANti OfF ~ 
C-AD Wilt! SlnLY FAIt C4lD 

(8 AIIPS HAx) 

~ 
NC C ~8RNCC 

OK 
~ -~ 

C·PR TI!IiI1I1AL POll PII!UI TR: TRlI'I'EIl 
HC>-6l WIRINO TO 8ULDlNO FIRE All: ARt1ED 
C-RD PAle., DR'l' OCNTAC1lI C: CDMt\OH 

fOR SIGNAL ONlY. 
(8 AIft tWO 

SPARE RElAY CONTACTS 
SPARe IlI!LAY Cll'fTAC1lI tAlI II! USl!D TO cailla. lTeIlS 
fl!QU1R1t1G SHUT ~ WIt!N Till! PIRe S-lITeH DISCHARGes. SUCH 
Nl IIIlt/T Till'S, 1I1G/W.1l. ETC. 

NO~HCZ 
COL a 7 
COM 6 6 

SOCK - ellON" 

181N, X 20lN, X 8.6IN. BOX 

"TEMPERATURE SENSOR(S) MAY NEED TO BE FIELD INSTALllD AND WIRED TO PANEL" 

12 

13 

14 

15 

16 

17 

18 

19 

20 

21 

22 

23 

24 

25 
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ENERGY MANAGEMENT SYSTEM JOB NAME Walters (sloped) DATE 9/14/2009 

DRAWING NUMBER EMS111 02-1020114-#1-2 JOB NLt1BER 1020114 MODEL EYS11102 

26 

RE-QI-Z 

I 
HoOD UGIII' SWITCH ('!AX 1000 W) 
E»lAIaT 0. 1M FIlE 

0 OPTIOI§ 

I C<J1P£N:NT IDENTifICATION 
l..ml. llUmIlW 

ICIHlI ClIlClIlr B_l.L.469 (5 "",) [I] 

I 
LT~I 'POWER ON' UtHT·lO:IlC5 
LH2 'FANS ON'lJaHT-105lC5 
LT.(l3 'locw. OVERAIlE' L1GHT-I052C6 

l.E'IEL ., 
ALI =85 
AU =90 

LEVEL 2: 
P • 2,5 (P=(SV-HHSV-L»IZ] 

TC PARAMATERS 
(400-450" HooDS) 

SV=85 

LEVEL 3: 
SV-l.=85 
SV-H =90 

[23] 

[2] 

(~f29] 
l] 

IMS-XX FIRE S'lSTB1 MItRl)-SWIJeti 

IPB-ol 1'UIII BlIT'IOI 0\9R1Ilf-01.f2X1I 

IRE-oI IlPDT RaAY-JIo.IO.0147.0 
RE-02 AuxlUAIlY IlPDT RB.AY-34.1I0.0147.0 
RE~3 TIIB/PUlH BUJTCIl RRAY-34.110.01',1.0 

TC PARAMATERS 
(600-700' HOOll5) 

SV=BS I 
SN-XX TEI1PSllT\RE sa-.ACIII~W+4·-Ht'i H1F I~ZZ]
SW~I FAIl o./AuTo ~.40.82.95.9E 29] 
SW..()2 Hooo llOHT SVlTTat-82.40.82.95.9E I 
TC-XX TrM!lATIJI! CCMRoLUIH'XR3 W\DIN RAp.. HOlM'
TI~I 100'l6 <MMIOf TItER (30 HIHIITEI).RZHSA4W23 ztfJJ 

lEVEL I: 
ALI ~ 85 
AU = 130 

lEVEL 2: 
P =22.5 [P=(SV-/i)-(SV-l»/ 

LEVa 3: 
SV-l.=85 
SV-H =130 

40 

41 

37 

38 

39 

36 

4'Z 

43 

GENERAL DRIVE PARAMETER SEIT.-.GS (PW • 225) 

a::.PL~= ~fo~~) 
PlOD - 01 CTERl SlRIP) PlOD • 01 CTERl STlIlP) 
PIOI .. DS O'!E&&T #0 prol •. DS lPllISET #0 
PI02 - 0 HZlHN FRI!Q) PI02 • 0 HZ (Mil FIIIO) 
PIDS - 60 HZ l/1.U FIIEQ) PIDS • 60 HZ (MAX FREO) 
PI04  10 sec. (Aces. TillE) PI04 - 10 SEC. (ACCB. TIME) 
PI05 .. 10 SEC. (Dlea. TIHi) PI05 .. 10 sec. (DECIL THiI 
PliO .. DS (AuTo ReTAIn) PliO .. DS (AuTo RElTAIn) 
PI21 .. 01 (0 .. 10 \lOCI PI2' .. 02 (4-20 MI\) 
PI22 .. 03 uo-t SPEED #2) PIZZ - D3 0"REs1T smo #2) 
PIZ3 .. D3 (PlIESET SPEED #5) PI23 .. D3 lPRESET !II'EED ") 
PI32 - 0 HZ (WASIl CYI1Ji FR&Q) P132 .. 15 HZ (WASH CYCUi FRElI) 
PIM .. 60 HZ O'\UIT MATDI PI03) PI33 .. 60 HZ (MusT MATDI P103) 
PI36 .. 60 HZ O1uBT MArOl PlOS) PI56 .. 60 HZ lHIIST HATOl PI03) 
PI40 .. 01 (RuI) PIIoO - 10 O-oss 0.- lOolD) 
PI44 .. 00 (No INYEIllIE PIIoO) PIt.4 - 01 (1IMRs! Plt.o) 
PI45 - 60'lf. (AlwIT. STARRP) PI46 - 60" <ADMT • STARIII') 
PlIo6 - 5 SEC O-OIIS loAD DiUy) PlIo6 - 5 SEC (lC55 LOAD IJB loY)
PI50 .. 01 (D-IO VDC Dlmur) PI60 • 01 (0-10 VOC <lumJT) 
PI51 .. 00 (No ounvr ADolrlOIO P/51- 01 (/IOO TlJ-li 10 18-30) 

~~~ =~OHZHz(~~~ED) ~\~ =tg ~ ~~6=,~~! 
PI61 - 60 Hz lHAX SIGNAL SPEED) PI61 - 60 Hz (MAX SllilIM. SfeD) 

(MusT MATDI PIDS) (t1l15T MATCIl Pl03) 

T8-13C 

AIwsT IW&IAIJ.Y CH AU. IlRIVE$ 
PI07 .. DO (II' 120 OR loa VN:.) OR 01 (If l~, 480 OR 575 VN:.) 
Ploe - MoTOR FlA X 100 , ORJV! o.mvr RATING 

lftI!D. nHM T8-1311 

Q.06ED 
CLOSED 

6 (1'136) 01'&1 CLOSED 

Z O'J5Z) 01'&1 CLOSED 

44 

45 

·'3 PHASE INPUT. 
USE lI, 12. LS. 
I PH4S1! 240 VIJI:. INPUT, 
USE LI a L2 ONLY. 
I PHASI! 120 VAC IN'UT, 
USE LI a N ONLY. 

'--Y-7~ 
:I PHASE 1!flIT 

INVERTER POWER·· 
DUTY 

MOTOR(S) 

'-v-=' c..y..;' 
TO 3 INPUT 

PHASE POWER·· 
MOTOR(S) 

PG. 14 OF THE AC TECH SMV DRIVE MANJAl DESCRIlES THE ELECTRICAL INSTAu.ATl~. 

Au. EXTERNAL CONTROL WIRES TO MOTOR SPEED CONTROL SHOlA..D BE 16-20 AWG SHIELDED 
MULTICONDUCTOR CABLES AND HUST NOT BE RLN IN THE SAME CONDUIT OR RACEWAY WITH ANY HIGH 
POWER WIRING. GROLND SHIELDED CABlE AT THE DRIVE CHASIS ONLY, 

49 

47 

48 

46 

WIRE COLOR 
YW -YElLOW 
GR-GREEN 
GY - GRAY 

Bit -8IXK 
BL - BLle 
BR - BROWN 

fiELDWiRiNG 
INTERNAL WIRING 

~ TERMINAL IN PANEL 
~ TERMINAL IN PANEL AND REMOTE 
DRAWING lltO'AN Ile-£NERGIZED. 

PG. 2 OF 2 

PG. 23 Of THEA.C TECH SMV DRIVE MANUAL DESCRIBES THE PARAMETER SETTINGS OF THE DRIVE. 

50 

ORIBL - ORANGEIBLl£ 
(STRIPE) 
BL/RD - BLLE/RED 
(STRIPE) 
RD/GN - REO/GREEN 
STRIPE 

OR - ORANGE 
RD .. RED 
WH .. WHITE 
1'R-PlJR/'LE 
PI( - PINK 
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MODULA.TING EMS INSTALLATIO JOB NAME DATE 4/23/2009 

DRA'w'ING NUMBER EMS INSTALLATIDN-l JOB NUMBER DRA\tIN BY so 

HOOD TO CONTROL PANEL 

TEMPERATURE SENSOR WIRING 
(IF FIELD INSTAlLED) 

CONTROL PANEL 

3 

4 

POWER FEED FOR CONTROLS AND LIGHTING 

SN

SN-2 ~.w.u.--I----l 
5 

BREAKER PANEL CONTROL PANEL HEATED MAKE-UP
 
AIR
 

3 1--."IoLI.JL.---+-----r 

7 

SN-4 ~:!oCA.!I.--I----lDDe, BUILDING MANAGEMENT OR RTU 
B INTERFACE CONTROL PANEL 

DRY CONTACTS ON/OFF WITH FAN RUNNING O-lOVDC SIGNAL 

9 SENSOR QUANTITY
 
VARIES
 

(SN-l only on EMS

10 

with	 NO Supply 
Fan) 

PROPORTIONAL TO SPEED 

MULTIPLE FIRE SYSTEM MICROSWITCHES 
11 FIRE SYSTEM	 120VAC SHUNT TRIP 

WIRINGMICROSWlTCH WIRING BREAKER WIRING TO
 
TO CONTROL PANEL CONTROL PANEL
 F8 111 

12 

ANSUL OR 
13 PYROCHEY 

FIRE 
SYSTEM 
KICROSlm'CH 

14 

BUIIJ)ING FIRE	 .....J 

CONTROL PANEL 
J 

L..::.::.:..::..:::::.--------+----£ID 

(3 SHOWN HERE) 

PANEL 
15 

ELECTRIC GAS VALVE WITH RESET RE 
FAN WIRING TO CONTROL MANUAL 

RESET CONTROL PANEL 
RELAY17 

....------l TO SUPPLY rAN 

18 

FAN 
1------1 TO EXHAUST '1 

19 BREAKER
 
PANEL,
 

ELECTRIC GAS VALVE
I-------l TO EXHAUST 112 (INSTALLED BY PLlJ'BER>20 SEE 

DRAWING Ml.IES. 

21 --------- DENOTES FIELD "'IRING 
-- DENOTES INTERNAL WIRING 

MOTOR 1------1 TO EXHAUST '3 

TABLE FOR 
"'IRE COl DR 

22 3 PHASE 208/480/576 VOLT BK - BLACK YIJ - YELLOW' 
1 PHASE 208/220 VOLT INPUT TO L1 Ie I2 TERlLINAl8 

BREAKER 
BL - lllUE GY - GRAY 

23 BR - llRllVN PR - PURPLE 
OR - llRANGE OR/BL - ORANGE/BLUE 
RD - RE D (STRIPE>

24 

SIZING 

'vIH - IJHITE BL/RD -BLUE/RED 
GN - GREEN (STRIPE> 

RD/GN - IRED/GREEN 
(STRIPE:) 
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