Portland, Maine

‘ Henckel Design and Fabrication 134 Hartley Street
04103

Phone: 1-207-318-2623
Fax: 1-207-772-8952
E-mail: petehenckel@maine.rr.com

September 5,2006

Site Location
#135 Walton St
Portland Me 04103

izzys Cheese Cake

The hanging surface at the bakery is schedule 8/15 steel beam or larger with a ceiling elevation
Of 12’ at the bottom of the structural steel with a standard elevation of 15’ to the wooden roof
the beam clamps will be set at the upper beamsfor code requirement.

The hood will be hung using 3/8"threaded rod at six points on the hood the rod will be attached
to the joist using 3/8” beam clamps.

(the hood weight is 393LBS)(3/8” rods 1200LBS per rod capacity)

the duct work will be 16ga welded black iron and will terminate at a pointthat is 10’ away from
from any window opening and any intake system as well as any other HVAC unit at the point of
termination.

(the curb and fan are to be located on the roof)

At the point where the duct work comes with in the minimum standoff requirementsa fire shield
Insulationwill be installed per code requirements.

The wall where the hood will be located is cinder block construction so no standoff wall and or
Stainless steel will be required.

All work to be performedwill be NFPA compliant.

® RestaurantHoods e Boiler Breaching e HVAC Design e Curb Adapters and Unit Installations ¢
e \Welded Ducting e Custom Welding Fabrication e



Portland, Maine

O Henckel Design and Fabrication 134 Hartley Street
04103

Phone: 1-207-318-2623
Fax: 1-207-772-8952
E-mail: petehencksi@maine.rr.oom

August 22,2006
Gary,
Here is the quote for the new Izzys Cheese Cake if you have any question after you read this
please feel free to call.

This quote includes no electricalwork all item provided by H/D/F wilt carry a 0ne year warranty.

#1. Provide and install one twelve foot by sixteen foot exhaust hood.

#2. install one roof curb for the installation of the new exhaust duct and fan.

#3. Install the new exhaust duct and attach itto exhaust hood.

#4. Once thedud is installed in the curb the new exhaust fan will be installed.

#5. A fire barrier will be installed where every the proximityto a consumable is aut of code.

Total quote for the work listed above $3321.00

¢ Restaurant Hoods e Boiler Breaching e HVAC Design e Curb Adapters and Unit installations e
* Welded Ducting ® Custom Welding Fabrication e
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Location/Address of Construction: e Wza//%t)«u Sy— 72,_);_./(“_@_ //,[Q

Total Square Footage of Proposed Structure Square Footage of Lot
Tax Assessor's Chart, Block & Lot owner. Telephone:
Chart# Block# Lot#
/93 + |
Lessee/Buyet's Name (If Applicable) Applicant name, address & telephone: cost Of
/L/ Dos Work:$
Yencke [ Desiqn ‘
(’?SALL{//CV‘*/K7 Sk Fee: $ éo
¢ j me
| 0Y/6.3
/ 218 A,z of OFee: §

Project description: ///OOA SVS"&D/&/’ ///,L’Z.Zyj C/LZLOE CGQ’/

Contractor's name, address & telephone:

Who should we contact when the permit is ready:w/

Mailing address: Phone: 20 v - 3)9 -2£7.3

’

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 ofa permit. For further information visit us on-line at
wenw.portlandmaine.gov, stop by the BUlldirg Inspections office, room 315 City Hall or call 874-8703.

I hereby certify that | am the Owner of record of the named property, or that the owner of record authorizes the proposed work and that | have
been authorized by the owner to make this application as his/her authorized agent. | agree to conform to all applicable laws of this jurisdiction.
In addition, if a permit for work described in this applicationis issued, | certify that the Code Official's authorized representativeshall have the
authority to enter alt areas covered by this permit at any reasonable hour to enforce the provisions of the codes applicable to this permit.

i 3

G

7 [

This is not a permit; you may not commence ANY work uitil the permit is issued.
s
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Lee Urban- Director d Planning and Development
Michael J. Nugens- Inspections Division Director

Kitchen Exhaust System Checklistand Code Provisions

[S3
- +

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 submitjob specific construction documents that demonstrate

compliance with the attached information.

Type of System:
Type I Type II J

(Type | systems are systems that vent fryers, grills, broilers, ovens or woks. Type 11
systems are systems that vent steamers and other non grease producing appliances)

Type of Materials:

Is the hood Stainless steel or other type of steel? _/&4¢=. Cf.ggwg If Other, what

Type?

ftr erzgfbemng a K emﬂréﬂble City, Puzla’mg a Community for Life « wuw, f)m‘f/drlt/r/zl!rzegrﬂ

Is the duct work Stainless steel or other type of steel? Bloe bl )72.0m If Other,
what type? (b CGresa

Thickness of the steel for the hood /é' éa

Thickness of the duct for the hood ./ é é ~

Type of Hood and Duct supports .
The  Dust 15 co yervical  Zise

Type of seams and Joints__ Azt o ld e d
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Grease Gutters provided?

Hood Clearance from Combustibles materials Moo LB

-
Duct Clearance from Combustibles materials ~ Code

Vibration Isolation Systern:
Y5
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Air Velocity within the duct system—/%.ir— /'S GO— 74

Grease accumulation prevention systern < - 5

Ao ) ~

Cleanouts———— L o

Grease Duct enclosure—zl/ o

Exhaust Termination P Code— SO0E.3.°5

Fire Suppression

system Ao
Exhaust fan mountingg_dAEIearance from the roof or walléf?_:o_ctd*%
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A
Exhaust fan distance from other vents or openingsJ/ 24l

Exhaust fan height above adjoining grade—f2 oo +—Aan.8—

Hood Specs
/
Style of hood -~ o
Type of Filter: //wuwbm Gl L e

Height of filter above nearest cooking surface:

Capacity of hood in CFM— 22 7 9 CEM

Make up Air system description and capacity
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EXHAUST SYSTEMS

506.3.2.2Duct-to-hoodjoints. Duct-to-hood joints shg|
be made with continuous internal or external liquid-tight
SYSTEM DUCTS AND EXHAUST EQUIPMENT welded or brazed joints. Such joints shall be smooth, ge.-
506.1 General. Commercial kitchen hood ventilation ducts and cessible for inspection,and without grease traps.
section. Commercial kitchen grease ducts shall be designed for . .
the type of Cooking appliance and hood served. 1. Avertlcal duct-to-hood CO||a-I’ connection made
. . . in the top plane of the hood in accordance with
506.2 Corrosion protection. Ducts exposed to the outside at- all of the following:
mosphere or subject to a corrosive environment shall be pro- ; .
tected against corrosion in an approved manner. 1.1.The hood duct opening shall have a
. I-inch-deep (25 mm), full perimeter,
506.3Ductsserving Type I hoods. Type | exhaustducts shallbe welded flange turned down into the
independent of all other exhaust systems except as provided$ hood interior at an angle of 90 degrees
Section506.3.5. Commercial kitchen duct systems serving Type from the plane of the opening.
I hoods shall be designed, constructed and installed in accor- he d hall h inch-d
dance with Sections 506.3.1 through 506.3.12.3. 1.2.The duct shall have a I-inch-deep (25
. ) mm) flange made by a 1-inchby 1-inch
506.3.1 Duct materials. Ducts serving Type | hoods shall (25mm by25 mm) angle ironwelded to

be constructed of materials in accordance with Sections the full perimeter of the duct not less
506.3.1.1and 506.3.1.2. than 1 inch (25 mm) above the bottom

506.3.1.1 Grease duct materials. Grease ducts serving end of the duct.

SECTION 506
COMMERCIAL KITCHEN HOOD VENTILATION

Type | hoods shall be constructed of steel not less than
0.055inch (1.4mm) (No. 16 Gage) in thickness or stain-
less steel not less than ¢.044 inch (1.1 mm) (No. 18 Gage)
in thickness.

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

506.3.1.2Makeup air ducts. Make up air ducts connect-
ing to or within 18 inches (457 mm) of a Type 1 hood shall
be constructed and installed in accordance with Sections
603.1, 603.3,603.4, 603.9, 603.10 and 603.12. Duct in-
sulation installed within 18 inches (457 mm) of a Type |

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

1.4. The duct-to-hoodjoint shall ke secured
by stud bolts not less than0.25inch (6.4
mm) in diameter welded to the hood
with a spacing not greater than 4 inches
(102 mm) on center for the full
perimeter of the opening. All bolts and
nuts are to be securedwith lockwashers.

2. Listed and labeled duct-to-hood collar connec-
tionsinstalled in accordancewith Section 304.1.

hqod §hal| be noncombustible or shall be listed for the ap- 506.3.2.3 Duct-to-exhaust fan connections. Duct-

plication. to-exhaust fan connections shall be flanged and gasketed
506.3.2 Joints, seams and penetrations of grease ducts. at the base of the fan for vertical discharge fans; shall be
Joints, seams and penetrations of grease ducts shall be made flanged, gasketed and bolted to the inlet of the fan for
with a continuous liquid-tight weld or braze made on the ex- side-inlet utility fans; and shall be flanged, gasketed and
ternal surface of the duct system. bolted to the inlet and outlet of the fan for in-line fans.

Exceptions: 506.3.2.4 Vibration isolation. A vibration isolation con-

1. Penetrations shall not be required to be welded or nector for connecting a duct to a fan shall consist of
brazed where sealed by devices that are listed for noncombustible packing in a metal sleeve joint of ap-
the application. proved design or shall be a coated-fabricflexibleductcon-

. . - nector listed and labeled for the application. Vibration
2 :)rr]gi/riréaeld\/\t/ﬁg |tr;1% jog izﬁélpc?rr‘? ea(:lor;og; rtc))i ﬁgogr:qbo'giﬂ isolation connectors shall be installed only at the connec-

and is provided with ready access for inspection. tion of a duct to afan inletor outlet. _
3. Listed and labeled factory-built commercial 506.3.3 Grease duct supports. Grease duct bracing and

kitchen grease ducts installed in accordance with supports shall be of noncombustible material securely at-
Section 304.1. tached to the structure and designed to carry gravity and

.. . seismic loads within the stress limitations of the Interna-
506.3.2.1 Duct joint types. Duct joints shall be butt ¢

o : L ) . tional Building Code. Bolts, screws, rivets and other me-
joints or overlapping ductjoints of either the telescoping arang ~oue ’ '

S e . chanical fasteners shall not penetrate duct walls.
or bell type. Overlapping joints shall be installed to pre- ] ] )
vent ledges and obstructions from collecting grease or in- 506.3.4 Air velocity. Grease duct systems serving a Type |

terfering with gravity drainage to the intended collection hood shall be designed and installed to provide an air veloc-
point. The difference between the inside cross-sectional ity within the duct system of not less than 1,500 feet per
dimensions of overlapping sections of duct shall not ex- minute (7.6 m/s).

ceed 0.25inch (6 mm).The length of overlap for overlap- Exception: The velocity limitationsshall not apply within
ping ductjoints shall not exceed 2 inches (51 mm). duct transitions utilized to connect ducts to differently



EXHAUST SYSTEMS

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

506.3.5 Separation of grease duct system. A_separate

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

1. All interconnected hoods are located within the same
story.

2. All interconnected hoods are located within the same
room or in adjoining rooms.  _

3. Interconnecting duets do not penetrate assemblies re-
quired to be fire-resistance rated.

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

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

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

506.3.7 Prevention of grease accumulation in grease
ducts. Duct systems serving a Type | hood shall be con-
structed and installed so that grease cannot collect in any por-
tion thereof, and the system shall slope not less than
one-fourth unit vertical in 12 units horizontal (2-percent
slope) toward the hood or toward an approved grease reser-
voir. Where horizontal ducts exceed 75 feet (22860 mm) in
length, the slope shall not be less than one unit vertical in 12
units horizontal (8.3-percent slope).

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

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

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

dep . - ) et 4 10
————==greassductsystemshallbe provided foreach Typ “A " than Tinch (25 mm) below the top of the duct. The openinig

minimum dimensions shall be 12 inches (305 mm) on each
side. Where the dimensions of the side of the duct prohibit the
cleanout installationprescribed herein, the openings shall be
onthe top of the duct or the bottom of the duct. Where located
on the top of the duct, the opening edges shall be a minimum
of linch (25 mm) from the edges of the duct. Where located
in the bottom of the duct cleanoutopenifigs<shall be designed
to provide internal damming around the opening, shall be
provided with gasketingto preclude grease leakage, shallpro-
vide for drainage of grease down the duct around the dam,
and shall be approved for the application. Where the dimen-
sions of the sides, top or bottom of the duct preclude the in-
stallation of the prescribed minimum-size cleanoutopening,
the cleanout shall be located on the duct face that affords the
largest opening dimension and shall be installed with the
openingedges atthe prescribed distances from the ductedges
as previously set forth in this section.

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

Exceptions:

1. The shaft enclosure provisions of this section shall
not be required where aduct penetration is protected
with a thrsugh-penetration firestop system classi-
fied in accordance with ASTM E 814and having an
“B” and “T” rating equal to the fire-resistancerating
of the assembly being penetrated and where the sur-
face of the duct is continuously covered on all sides
from the point at which the duct penetratesaceiling,
wall or floor to the outlet terminal with a classified
and labeled material, system, method of construc-
tion or product specifically evaluated for such pur-
pose, in accordance with a nationally recognized
standardfor such enclosure materials. Exposed duct
wrap systems shall be protected where subject to
physical damage.

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

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

tance-rated enclosure, access openings shall be provided in the
enclosure at each cleanout point. Access openings shall be
equipped with tight-fitting sliding or hinged doors that are

i

equal in fire-resistive protection to that of the shaft or enclo-
sure. An approved sign shallbe placed onaccess openingpan-
els with wording as follows: “ACCESS PANEL. DO NOT
OBSTRUCT.”

506.3.12 Exhaust outlets serving Type | hoods. Exhaust
outlets for grease ducts serving Type | hoods shall conform
to the requirements of Sections 506.3.12.1 through
506.3.12.3. T .

506.3.12.1 Terminationabove the roof. Exhaust outlets
that terminate above the roof shall have the discharge
opening located not less than40 inches (1016 mm) above
the roof surface.

506.3.12.2 Termination through an exterior wall. Ex-
haust outlets shall be permitted to terminate through ex-
terior walls where the smoke, grease, gases, vapors, and
odors in the discharge from such terminations do not cre-
ate a public nuisance or a fire hazard. Such terminations
shall not be located where protected openings are re-
quired by the International Building Code. Other exterior
openings shall not be located within 3 feet (914 mm) of
such terminations.

506.3.12.3 Termination location. Exhaust outlets shall
be located not less than 10 feet (3048 mm) horizontally
from parts of the same or contiguous buildings, adjacent
property lines and air intake openings into any building
and shall be located not less than 10 feet (3048 mm)
above the adjoining grade level.

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

506.5.1 Exhaust fans. Exhaust fan housings serving a Type
I hood shall be constructed as required for grease ducts in
aceordance-with-Sectton-506-3-1-1-

Exception: Fans listed and labeled in accordance with
UL 762.

506.5.1.1 Fan motor. Exhaust fan motors shall be -
cated outside of the exhaust airstream.

506.5.2 Exhaust fan discharge. Exhaust fans shall be posi-
tioned so that the discharge will not impinge N the roof,
other equipment or appliances or parts of the structure. A
vertical discharge fan shall be manufactured with an ap-
proved drain outlet at the lowest point of the housing to per-
mit drainage of grease to an approved grease reservoir,

506.5.3 Exhaust fan mounting, An upblast fan shall be
hinged and supplied with aflexible weatherproof electrical
cable to permit inspection and cleaning. The ductwork shall
extend a minimum of 18 inches (457 mm) above the roof
surface.

506.5.4 Clearances. Exhaust equipment servinga Type |
hood shall have a clearance to combustible construction of
not less than 18 inches (457 mm).

Exception: Factory-builtexhaust equipmentinstalled in
accordance with Section 304.1 and listed for a lesser
clearance.

506.5.5Terminationlocation. The outlet of exhaustequip-
ment serving Type | hoods, shall be in accordance with Sec-
tion 506.3.12.3

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

- away from such locations.

I 506.4 Ducts serving Type II hoods. Single or combined Type SECTION 507

COMMERCIAL KITCHEN HOODS

507.1 General. Commercial kitchen exhaust hoods shall com-
ply with the requirements of this section. Hoods shall be Type |
or Type II and shall be designed to capture and confine cooking
vapors and residues.

Exceptions:

1. Factory-built commercial exhaust hoods which are
tested in accordance with UL 710, listed, labeled and
installed in accordance with Section 304.1 shall not
be required to comply with Sections 507.4, 507.7,
507.11,507.12, 507.13,507.14 and 507.15.

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

. Net exhaust volumes for hoods shall be permitted to
be reduced during no-load cooking conditions, where

II exhaust systems for food-processing operations shall be in-
dependent of all other exhaust systems. Commercial kitchen
exhaust systems serving Type II hoods shall comply with Sec-
tions 506.4.1 and 506.4.2.

506.4.1 Type II exhaust outlets. Exhaust outlets for ducts
serving Type IT hoods shall comply with Sections 40 1.5and
401.5.2. Such outlets shall be protected against local
weather conditions and shall meet the provisions for exte-
rior wall opening protectives in accordance with the Interna-
tional Building Code.

506.4.2 Ducts. Ducts and plenums serving Type II hoods
shall be constructed of rigid metallic materials. Duct con-
struction, installation, bracing and supports shall comply
with Chapter 6. Ducts subject to positive pressure and ducts
conveying moisture-laden or waste-heat-laden air shall be
constructed, joined and sealed in an approved manner.

506.5Exhaust equipment. Exhaust equipment, including fans 3
and grease reservoirs, shall comply with Section 506.5.1
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engineered or listed multispeed or variable-speed
controls automatically operate the exhaust system to
maintain capture and removal of cooking effluents as
required by this section.

5072 Where required..A Type I or Type IL hood shall be in

507.7.1 Type | hoods. External hood joints, seamsand pen-
etrations for Type | hoods shall be made with a continuous
external liquid-tight weld or braze to the lowest outermost
perimeter of the hood. Internal hood joints, seams, penetra-
tions, filter support frames, and other appendages attached

stalled ator above all commercial cooking appliances in accor-
dance with Sections 507.2.1 and 507.2.2. Where any cooking
appliance under a single hood requires a Type 1 hood, a Type |
hood shall be installed. Where a Type II hood is required, a
Type | or Type II hood shall be installed.

507.2.1 Type | hoods. Type | hoods shall be installed where
cooking appliances produce grease or smoke, such 4§ occurs
with griddles, fryers, broilers, ovens, ranges and wok
ranges.

-i
507.2.2 Type II hoods. Type II hoods shall be installed
where cooking or dishwashing appliances produce heat or
steam and do not produce grease or smoke, such as steam-
ers, kettles, pasta cookers and dishwashing machines.

Exceptions:

1. Under-counter-type commercial dishwashing ma-
chines.

2. A Typell hood is not required for dishwashers and
potwashers that are provided with heat and water
vapor exhaust systems that are supplied by the ap-
pliance manufacturer and are installed in accor-
dance with the manufacturer’s instructions.

507.2.3 Domestic cooking appliances used for commer-
cial purposes. Domestic cooking appliances utilized for
commercial purposes shallbe provided with Type | or Type
IT' hoods as required for the type of appliances and processes
I inaccordance with Sections 507.2, 507.2.1 and 507.2.2.

507.2.4 Solid fuel. Type | hoods for use over solid
fuel-burning cooking appliances shall discharge to an ex-
haust system that is independent of other exhaust systems.

507.3 Fuel-burning appliances. Where vented fuel-burning
appliances are located in the same room or space as the hood,
provisions shall be made to prevent the hood system from inter-
fering with normal operation of the appliance vents.

507.4 Type | materials. Type | hoods shall be constructed of
steel not less than0.043inch (1.09 mm) (No. 18 MSG) in thick-
ness, or stainless steel not less than 0.037 inch (0.94mm) (No.
20 MSG) in thickness.

507.5 Type I hood materials. Type II hoods shall be con-
structed of steel not less than 0.030 inch (0.76 mm) (No. 22
Gage) in thickness, stainless steel not less than 0.024 inch (0.61
mm) (No. 24 Gage) in thickness, copper sheets weighing not
less than 24 ounces per square foot (7.3kg/m?), or of other ap-
proved material and gage.

507.6 Supports. Type I hoods shall be secured in place by non-
combustiblesupports. All Type | and Type II hood supports shall
be adequate for the applied load of the hood, the unsupported
ductwork, the effluent loading, and the possible weight of per-
sonnel working in or on the hood.

507.7 Hood joints, seams and penetrations. Hood joints,
seamsand penetrations shall comply with Sections 507.7.1 and
507.7.2.

inside the hoodshall not berequired to be welded or brazed
but shall be otherwise sealed to be grease tight

Exceptions:

1. Penetrations shall not be required to be welded or
brazed where sealed by devices that are listed for
the application.

<~ 2. Internal welding or brazing of seams, joints, &nd
penetrations of the hood shall not be prohibited
provided that thejoint is formed smooth or ground
S0 as to not trap grease, and is readily cleanable.

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

507.8 Cleaningand grease gutters. A hood shall be designed
to provide for thorough cleaning of the entire hood. Grease gut-
ters shall drain to an approved collection receptacle that is fab-
ricated, designed and installed to allow access for cleaning.

507.9 Clearancesfor Type | hood. A Type | hood shallbe in-
stalled with a clearance to combustibles of not less than 18
inches (457 mm).

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

507.10 Hoods penetrating a ceiling. Type | hoods or portions
thereof penetrating a ceiling, wall or furred space shall comply
with all the requirements of Section 506.3.10.

507.11 Grease filters. Type | hoods shall be equipped with
listed grease filters designed for the specific purpose.
Grease-collecting equipment shall be provided with access for
cleaning. The lowest edge of a grease filter located above the
cookingsurface shall be not less than the height specified in Ta-
ble 507.11.

TABLE 507.11
MINIMUM DISTANCE BETWEEN THE LOWEST EDGE OF A
GREASE FILTER AND THE COOKING SURFACE OR THE

HEATING SURFACE
" APPLIANGES O SURFACE (foet)
Without exposed flame 0.5
Exposed flame and burners 2
Exposed charcoal and charbroil type 3.5




installed in frames or holders so as to be readily removable
without the use of separate tools, unless designed and in-
stalled to be cleaned in place and the system is equipped for
swch cleaning in place. Removable filter units shall be of a
size that will allow them to be cleaned in a dishwashing ma-

EXHAUSTSYSTEMS

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

chne or poft sink. Filter units shall e arranged in place or
providedwith drip-intercepting devices to prevent grease or
other condensate from dripping into food or on food prepa-
ration surfaces.

5(7.11.2 Mounting position. Filters shall be installed at an
angle of not less than 45 degrees (0.79 rad) from the hori-
zontal and shall be equipped with a drip tray beneath the

<

lever edge of the filters. -~

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

Exception: Thehood shall be permitted to be flush with the
outer edge of thecooking surfacewherethehood isclosed to
the appliance side by a noncombustible wall or panel.

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

507.13.1 Extra-heavy-duty cooking appliances. The mini-
mum net airflow for Type | hoods used for extra-heavy-duty
cocking appliances shall be determined as follows:

Type of Hood CFM per linear foot of hood
Wall-mounted canopy 550
Single island canopy 700
Double island canopy (per side) 550
Backshelf/pass-over Not allowed
Eyebrow Not allowed

For SI: 1 cfm per linear foot = 1.55L/s per linear meter.

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

Type of Hood CFM per linear foot of hood
Wall-mounted canopy 400
Single island canopy 600
Double island canopy (per side) 400
Backshelf/pass-over 400
Eyebrow Not allowed

For SI: 1 cfm per linear foot =1 55 L/s per linear meter

Typeof Hood CFM per linear oot of hood
Watt-mounted canopy 300
Single island canopy 500
Double island canopy (per side) 300
Backshelf/pass-over 300
Eyebrow 250

For SI: 1 cfm per linear foot = 1.551/s per linear meter-

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

Type of Hood CFM per linear foot of hood
Wall-mounted canopy 200
Singleisland canopy 400
Double island canopy (per side) 250
Backshelf/pass-over 250
Eyebrow 250

For SI: 1 cfin per linear foot = 1.55L/s per linear meter.

507.14 Noncanopy size and location.Noncanopy-type hoods
shall be located a maximum of 3 feet (914 mm) abovethe cook-
ing surface. The edge of the hood shall be setback a maximum
of 1foot (305 mm) from the edge of the cooking surface.

507.15 Exhaust outlets. Exhaust outlets located within the
hood shall be located so as to optimize the capture of particu-
late matter. Each outlet shall serve not more than a 12-foot
(3658 mm) section of hood.

507.16 Performance test. A performance test shall be con-
ducted upon completion and before final approval of the instal-
lation of a ventilation system serving commercial cooking |
appliances. The test shall verify the rate of exhaust airflow re-
quired by Section 507.13, makeup airflow required by Section il
508, and proper operation as specified in this chapter. The per-
mit holder shall furnish the necessary test equipment and de-
vices required to perform the tests.

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

SECTION 508
COMMERCIAL KITCHEN MAKEUP AIR

508.1Makeup air. Makeup air shall be supplied duringthe op-
¢ration of commercial kitchen exhaust systems that are pro-
vided for commercial cooking appliances, The amount of I



EXHAUST SYSTEMS

makewp air supplied shall be approximately equal to the
amount of exhaust air. The makeup air shall not reduce the ef-
fectiveness of the exhaust system. Makeup air shall be provided
by gravity or mechanical means or both. For mechanical
makeup air systems, the exhaust and makeup air systems shall

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

[F] £10.2.3 Tumber yards and woodworking facilities,

- nbéelechca‘l'lym}t?ﬂocked to insure that makeus airispravided
whenever the exhaust system is In operation. Makeup airintake

opening locations shall comply with Sections 401.5 and
401.5.1,

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

Exceptions? =

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

2. Makeup air that does not decrease the comfort con-
ditions of the occupied space.

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

SECTION 509
FIRE SUPPRESSION SYSTEMS

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

SECTION 510
HAZARDOUS EXHAUST SYSTEMS

510.1 General. This section shall govern the design and con-
struction of duct systems for hazardous exhaust and shall deter-
mine where such systems are required. Hazardous exhaust
systems are systemsdesigned to capture and control hazardous
emissions generated from product handling or processes, and
convey those emissions to the outdoors. Hazardous emissions
include flammable vapors, gases, fumes, mists or dusts, and
volatile or airborne materials posing a health hazard, such as
toxic or corrosive materials. For the purposes of this section,
the health-hazard rating of materials shall be as specified in
NFPA 704.

510.2 Where required. A hazardous exhaust system shall be
required wherever operations involving the handling or pro-
cessing of hazardous materials, in the absence of such exhaust
systems and under normal operating conditions, have the po-
tential to create one of the following conditions:

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

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

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

[FI510.2.2 Combustible fibers. Equipment or machinery
within a building which generates or emits combustible fi-
bers shall be provided with an approved dust-collecting and
exhaust system. Such systems shall comply with this code
and the International Fire Code.

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

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

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

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

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

5§10.5.2 Emission control. The design of the system shall be
such that the emissions are confined to the area in which
they are generated by air currents, hoods or enclosures and
shall be exhausted by a duct system to a safe location or
treated by removing contaminants.

510.5.3 Hoods required.Hoods or enclosures shall be used
where contaminants originate in a limited area of a space.
The design of the hood or enclosure shall be such that air
currents created by the exhaust systems will capture the con-
taminants and transport them directly to the exhaust duct.
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Site location
#135 Walton St
Portland Me 04103

luys cheese Cake

Attn; Mike Collins

From Pete Henckel

September 13,2006

Mike here is the informationthat you requestedfor the cut s|ieets on the equipment located

Under the new hood as well as the cut sheet for the fan thai
And photos will be ready some time tomorrow and sent to y:
your time.

e Restaurant Hoods e Boiler Breaching ¢ HVAC Design e Cy

isto be installedthe site drawing
u as | receive them thank you for

rb Adapters and Unit Installations e

e Welded Ducting ® Custom Welding Fabrication
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Model ¥ ICVD-1

NO 1. LY2 INOWHOD

9z:81 (NHL) 90 . £1 'dES

Modet# 1CV-1

Si Deck. Bak Deck, Standard
Sh';%weufh Manuea rols §'h”§d,% with Manuel cmDe is
an tional ional
Racks and Casters and opt
Overall Dimerjsions Gas Output Ship Weight List
‘dodel # Deacription Width Helaht | pepth BTU P (Ku)p ngs Price
-1 SIngie Deck, Standard depth 38" 60" 40%/4" 70,000 21 236 521 $6657
ov2 Double Deck, Standard depth 38" “ oYa" 140,000 41 455 1005 13,313
iote; For Cook and Hold computer control feature add the suffix
*~ H* for one Oven or "~ HH" if required for both ovens.
irated Dimensions: Add 2'te width; 7 o depth; and 3"to oven dapinet height.

Z2ak and Hold Feature $1005 per Oven.

S:=inless Steel doors, sides, top and legs are standard an

2 :CV and ICVD Modeis,

2:z2'~'ess Stesl Enclosure Back $320 per Deck.

Z -2zt Connect Vent ICV-1 #23130 $263, ICV-2 #23135 $525.

« Kit with 6" Stainless Steel Legs #23140 $633.

288 Steel solid doors available at no
*!al charge. Must specify at ardering.

f'ess Steel Bottom Sheif and AdJustabIe Rack Supports
J- £28330 $617,ICVD-1 #28331 $753.
-2ss Steel Stand Bottom Shelf only
© =22011 $342,

1 520211 $411,
=R Standard OvarrRadcs
T #2040 $130 each. -
irrz Bakery Depth Oven

HEEY

Z-

 2568-2LL-L02

Gas Requirements

Manifold pressure 5.0 W.C. Natural Gas

10.0" W.C, Propane Gas

3/4" N.P.T.

70,000 BTU (per oven- ICV)
80,000 BTU (per wen- ICVD)

Manifold Sire
Input Rating

Electrical Requirements

120 VAC, 1ph, 80 Hz, 9 Amps Max. {per oven)

Two speed motor - 1/2 h.p., 1725/1140 RPM.

Optional 208240 motor required for CE certified models.

Minimum Clearance

For use only on non-combustible fioors with legs or
casters; or 21/#* overhang is requiredwhen curb
mounted.

0" clearance from non-combustibla side and rear wails.
Provide 6" minimum clearance from combustible side
walls and 0" from combustible wall at rear.

1@¥ouaH @3ad

CONVECTION OVENS
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MODEL 961/961P
TOP VIEW
. o————21316" (1)
217 5352 Damewr  GAS 34 S
(64 (ﬂm FEMALE)
[l
T [ K25 1
. 12
38172 B ——S————— 31.78" ten
o78) {714} 1810)
z
i
l o8l —i - £ (152 da
T—“ Flus Pise
— i Wl B
— b6 (152) 0. 138)
o ; \ B Fivo P ! ‘F A
1 o 2 ;II 1308 A 35w 17el) 4 :
i __!-g.gg)u (';q l-— ®n —r2 oRarT '/—{
nwl ; - T 16" (153" 4 1 594" (1605) ¢'=,
T : . -
"{ o I‘Nf ! 2T LiART .‘/ -}
JrETTt- s S0t 175~ i S84 '
X7 DAty {
3BT ETH~ :'—_-_:'
wﬂss)—ér—_t rysmrsw—r ] L T 79}
i GAS 34 IPS
2818 (060 ——— e Bz (14— (FEMALE) aar Ve
§
208 (A ——— 1w (45:)_,3;___:1. o Fa;mg ]
5" (152
counterbalanced

300°F |0 650°F (961P). Each compartment provided with flue vent Provid

with two year fimited pasts and labor warranty. Provide with oplions and accessories as indicated.

DIMENSIONS Single
Number of sections: 1
Number of controls: 1

Number of compartments: 1
Size of compartment:

Double
2

2
2

42" (1067mm) W x 7" (178mm)

Area of each compartment: 9.34 <. ft. (0.87m?)

Totat area of oven: 9.A. . (0.87m?) 1B.68sq. ft (1.74m2) 28.02sq. 1t (2.60m2)
Clearaebelow oven:  26-lw" (664mm)  17-5/8" {448mm) 6" (152mm)
Floor space: 60" (1524mm) Wice x 40" (1016mm) deep
Product clearance: 6'from combustible and non-combustible construction
PAN CAPACITIES: Single ‘ Double  Triple
10" (254mm) pietins: 12 24 H
18" x 26" {457mm x 660mm) bun pans: 2 [ 4
9-1/2" x 5" (241mm X 127mm) bread pans: 24 48 §2
9"'x 7" (228mm X 178mm) roll pans: 16 32 48
19'x 4" (483mm x 102mm) pullman pans: 14 , 28 42
v L] i . 18
R e R G T z
. 200 pans,(324mm X 527mm): 4 8 12
#3: 20 b 40 60
#6: 4 36

nofice

Printed in U.S.4.

Triple
3
i 3
| 3
b’-l x 32" (813mm) D

GAS SUPPLY:

314" IPS connection at rear of oven

Manifold Pressure:
« Natural =5~ W.C

Inlet Pressure;

- Propane — 10" W.C.

¢ Natural =7.0'W.C. min. - 105" WC. max.
o Propane - 11.0" W.C. min. - 13.0'W.C. max.

12
NOTE: The company reserves the right to make subsﬁtution#

of components without prior

BLODGETT OVEN COMPANY
.maytagfoodservice com
50 Lakeside Avenue, Budington, VT 05402

Toll Free: (800) 331—564:{22- Phone: (802) 860-3700 » Fax: (802)864-0183
NO

: FOR COMMERCIAL USE ONLY

ESSB-ZLL—LOé

MAXIMUM INPUT
== 911 /-911P ,
37,000 BTUMr (__50,000 BTU/

Poubiz 74,000 BTUMr U0 BTUM
Triple 111,000 BTU/r 150,000 BTU/hr
MINIMUM ENTRY CLEARANCE:

Uncrated 23-1/4" (Bmm)

Crated 27" (686mm)

SHIPPING INFORMATION:

Approx. Weight: Crated Uncrated

Single:
Double:
Triple:
Cratesizes:

560 Ibs (254kg) 520 Ibs. (236kg)
11201bs. (507kg) 1040 Ibs. (471kg)
1680 Ibs.{761kg) 1560 Ibs. (707kg)

65" (1651mm) X 46" (1168mm) X 27" (686mm)

I8¥ouay o3ad

PIN 35029 Rev F {5/01)

dag:g0 gp g1 da2s
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Quantity
MODEL 961 ! 961 P Ovens consist of basic sections and are a complete and separate unit
Deck Oven capable of operating alone or in combination.

. e IR SO
- 2 B

[Blob e Sy Y]

ST

- ey g

OPTIONS AND ACCESSORIES
(AT ADDITIONAL CHARGE)

sooo

0

Legs:

Q 7" {178mm) black powder coated legs
Q 7" (178mm) stainkess steel legs

O 19 {483mm}) Mack powder coated legs
J 19"(483mm) stainless steel legs

O 27-1/2" (699mm) black powder mated legs
O 27-1/2" (699mm) stainless steel legs
Casters

Stainless steel crown angle trim

Vent kit

Double or triple connector for stacking
Ultra Rokite shelves, 1-1/2" {38.1mm} thick
{pizza type shelf)

Steamjets

OPTIONS AND ACCESSORIES
(AT NOADDITIONAL CHARGE)

0

(@)

961 - FDTH 300°F (149°C) to 650°F (343°C)

temperature thermostat |
Centigrade dial, 100°C to 300°C |

i

|

|

All data is shown per oven section. unlessotherwise indicated.

EXTERIOR CONSTRUCTION
m Full angle iron frame
B Stainless Steel front, top and sides
W Aluminized steel back
W Counterbalanced doors with concealed hinges
B Heavychrome platedtubular steel door handle
®m Bumer doors open easily for ignition, cleaning or adjustment, without

removal of any fastenings )
1 Vitreous ﬁ[)erYnsulat?ongat top, back, sides, bottom and doors

INTERIOR CONSTRUCTION

B 42"x 32 x 7' (1067mm x 813mm x 178mm) oven compartment interior
m Aluminized steel baking compartment liner

= Aluminized steel combustion chamber
m Steel deck supported by an angle iron frame

W 12gauge (3.02mm) press-formed, reinforced and flanged aluminized steel
deck

OPERATION
m Free-floating, easily removable duplex-tube bumer
m Removable fixed arifies on main and pilot burner

® Main gas valve, temperature control valve and safety pitot valve fully within
section body and are accessible through a covered and ventilated compart-
ment in front.

B Air mixers with adjustable air shutters and locking device

® 961 - Liquid pressure thermostat with temperature contro! range of
300°F(149°C) to 500°F (288°C)

W 961P - Liquid pressure thermostat with temperature control range of
300°F (149°C) to 650°F (343°C)

STANDARD FEATURES

| 961 - Fahrenheit dial 300" to 500°

M 961F - Fahrenheit dial 300" to 650°

1 Steelovendeck
m Two year limited parts and labor warranty*

ajdu) ;ajgmoq/albuis - 4196/

* For all intemational markets, contact your focal distributor.

4+ @ (€

BLODGETT OVEN COMPANY

www.maytagfoadservic.com

0 Lakeside Avenue, Burlington, VT 05402
Toll Free: {800)/331-5842 - Phone: (802) 860-3700 « Fax: (802) 864-0183

|
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O Henckel Design and Fabrication

Phone: 1-207-318-2623 |
Fax: 1-207-772-8952
E-mail: petehenckel@maine.rr.com ‘,

134 Hartley Street
Portland, Maine
04103

ATTN MIKE COLLINS
FROM PETE HENCKEL
135 WALTON ST

I2ZYS CHEESE CAKE

September 18, 2006

« Restaurant Hoods e Boiler Breaching e HVAC Design  Curb Adapters and Unit Installations e
e Welded Ducting ® Custom Welding Fabrication e

SEP. 18 ' 06 (TUE) 14:56 COMMUNI CATION No :19
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Portland, Maine

O Henckel Design and Fabrication 134 Hartley Street
| 04103

Phone: 1-207-318-2623

Fax: 1-207-772-8952 |
E-mail: petehenckel@maine.rr.com |

September 18, 2006

¢ Restaurant Hoods @ Boiler Breaching sHVAC Design e Curb Adapters and Unit Installations e
e Welded Ducting ® Custom Welding Fabrication «
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‘ Henckel Design and Fabrication 134 Hartley Street
| 04103

Portland, Maine

Phone: 1-207-318-2623
Fax: 1-207-772-8952
E-mail: petehenckel@rnaine.rr.com

| September 18, 2006
Mike,
Because of the size of the hood t will be made of eight side panels that will make up the
Exterior of the hood and assembled on site once the exterior panels are welded together
The top panelswill be installed and the iift points welded in|place.

The fan is located very close to the center of the hood on the roof it has been placed so
That it is a minimum of 10" away of any intake system for code it has yet to be roofed in
That will take place afterthe permit has been issued. i

+ Restaurant Hoods e Boiler Breaching e HVAC Design e C1-lrb Adapters and Unit Installations o
e Welded Ducting ¢ Custom Welding Fabrication e
|

SEP 18 ' 06 (TUE) 14 57 COMMUNICATION To 19  PAGE. 2



Scp 18 06 U3:05p Pete Henckel

‘ Henckel Design and Fabrication

Phone: 1-207-318-2623
Fax: 1-207-772-8952
E-mail: petehenckel@maine.r.com |

207-772-8952 .3

134 Hartley Street
Portland, Maine
04103
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September 18,2006

e Restaurant Hoods ® Boiler Breaching e HVAC Design e C
e Welded Ducting ® Custom Welding
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