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City of Portland, Maine - Building or Use Permit Application | PermitNo: Lasue Date: CBL:

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 10-1091 274 H001001
Location of Construction; Owner Name: Owner Address: Phone:

1 Josslyn St Portland Housing Authority 14 Baxter Blvd

Business Name: Contractor Name: Contractor Address: Phone

Portland Housing JARR Management, inc 2424 North Belfast Ave Augusta 2076263631
Lessee/Buyer's Name Phone: Permit Type: ne: B
| Hood Systems, Commerical Tiz —g
Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District:

Commercial / Multi Unit Housing Commercial / Adding Kitchen $50.00 - $2,800.00 3

Portland Housing) Exhaust Hood System FIRE DEPT: INSPECTION:

- N ,AJ.A.,?N:,W gfp;r::cd Use Group: MmTypefA:)

WW

Proposed Project Description:

Adding Kitchen Exhaust Hood System

n 0-0kx <,

Signature: @

Comdivioes

T

PEDESTRIAN ACTIVITIES DISTRICT (P.A.D.)

Action: [] Approved [ ] Approved w/Condition

Signature: Date:
Permit Taken By: Date Applied For: ZOElillg Approval

28 08/31/2010 ,

1. This it application does not preclude the Special Zone or Reviews Zoning Appeal ‘yﬂﬁc Preservation
Applicant(s) from meeting applicable State and [] shoreland [ variance Not in District or Landmark
Federal Rules,

2. Building permits do not include plumbing, [] Wetland L7 Miscellaneaus [_] Does Not Require Review
septic or electrical work.,

3. Building permits are void if work is not started | [_] Flood Zone [] Conditional Use [] Requires Review
within six (6) months of the date of issuance.

False information may invalidate a building [] Subdivision [ Interpretation [J Approved
permit and stop all work..
[] site Plan [C] Approved [J Approved w/Conditions
PERMIT ISSUED MZ'CD Min O] L] Denied [l Denied
Dat j 7 // ’O Date: Date: ~

SEP 29 2010

City of Portland

Tt

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
1 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, 1 certify that the code official's authorized representative
shall have the authority to enter all areas covered by such pertnit at any reasonable hour to enforce the provision of the code(s) applicable to

7

such permit.
SIGNATURE OF APPLICANT ADDRESS DATE PHONE
RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE

S -




City of Portland, Maine - Building or Use Permit Permit No: Date Applled For: | CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 10-1091 | 08/31/2010 274 HO01001
|L0cation of Construction: Owner Name: Owner Address: Phone:

1 Josslyn St Portland Housing Authority 14 Baxter Blvd

Business Name: Contracter Name: Cantractor Address: Phone

Portland Housing JARR Management, Inc 2424 North Belfast Ave Augusta (207) 626-3631
Lessee/Buyer's Name Phone: Permit Type:

Hood Systems, Commerical

Proposed Use: Proposed Project Deseription:

Commercial / Adding Kitchen Exhaust Hood System see use permit | Adding Kitchen Exhaust Hood System
#10-0564

Dept: Zoning Status: Approved Reviewer: Marge Schmuckal Approval Date:  09/07/2010
Note: Ok to Issue: Vv
Dept: Building Status: Approved with Conditions  Reviewer: Tammy Munson Approval Date:  09/29/2010
Note: Ok to Issue: ¥

1) The hood, duct and exhaust shall be installed per IMC 2003 and NFPA 96
This permit is approved based on the plans submitted and/or updated for reductions in the cleaances based on the application of a
UL approved fire wrap or equivalent assembly per code.

Dept: Fire Status: Approved with Conditions  Reviewer: Capt Keith Gautreau = Approval Date:  09/08/2010
Note: Ok to Issue: v

1} Any cutting or welding and hot work taking place in a commercial building requires a separate "Hot Work Permit" from the Fire
Department,

2) A letter of compliance will be required at the time of final inspection stating:
the date the systcm was tested for operation, fuel gas shut off, and fire alarm connection if applicable.

3) Hood suppression system shall comply with NFPA 17A, 96, and UL 300. Activation of the suppression system shall activate the
fire alarm systemn if available. A puff test is required. The Class K fire extinguisher and proper signage should be located at the
suppression system pull station,

PERMIT ISSUED

o SEP 29 2010

Citv of Portland



BUILDING PERMIT INSPECTION PROCEDURES

Please call 874-8703 or 874-8693 (ONLY )
or email: buildinginspections@portlandmaine.gov

With the issuance of this permit, the owner, builder or their designee is required to provide adequate
notice to the City of Portland Inspection Services for the following inspections. Appointments must be
requested 48 to 72 hours in advance of the required inspection. The inspection date will need to be
confirmed by this office.

e Please read the conditions of approval that is attached to this permit!! Contact this office if
you have any questions.

s Permits expire in 6 months, if the project is not started or ceases for 6 months.

¢ If the inspection requirements are not followed as stated below additional fees may be
incurred due to the issuance of a “Stop Work Order” and subsequent release to continue
with construction.

X Final inspection required at completion of work.

The project cannot move to the next phase prior to the required inspection and approval to
continue, REGARDLESS OF THE NOTICE OR CIRCUMSTANCES.

IF THE PERMIT REQUIRES A CERTIFICATE OF OCCUPANCY, IT MUST BE PAID FOR
AND ISSUED TO THE OWNER OR DESIGNEE BEFORE THE SPACE MAY BE OCCUPIED.

PERMIT ISSUED

- SEP 29 200

City of Portland

CBL: 274 HOO1001 Building Permit #: 10-1091



Location/Address of Construction: 9_' %phﬂm S—I\M\ (‘Bf‘—rldd\_d‘ 7458

Total Square Footage of Proposed Structure/Area [ Square Footage of Lot Number of Stories
l
Tax Assessor's Chart, Block & Lot Applicant *must be owner, Lessee or Buyer® | Telephone:
¥ , Chart# Block# Lot# NameJ4RE WAL & e
9\ \\ %S 00 I Address gu Novté Be a5t Aee| 6267363
City, State & ZipWA. M2 0\330

= d _ " M
\Wif different from Applicant) Cost Of MHood o Rhs

Name Po?“hd H‘MS f’t\S Work: 32,3007

Addresstg  Bexter Blvd | CofOFees

Lessee/DBA (If Applicable)

Rt e ouew | RERN

City, State & Zip ee: § _M

S

—
Current legal use (i.e. single family) Number of Residential Units ‘

1f vacant, what was the previous uge? . ﬁ[lg 2
Proposed Specific use: Adddton +o Be Yy T gn:!s Club A I 2op
Is property part of a subdivision? ITyes, please name DL of ) y

Ty

Project description: Mty of Porrla?véhzbe
" ding
Contractor's name: __ J &E ;Z \[H Lo a Q £ w T Gt
Address: ﬂw .
20 Telephone:

City, State & Zip

Who should we contact wiien the permit is ready: : 'db 4 Telephone: b3 63

Mailing address: _ M€ Qs a bd .

Please submit all of the information outlined on the applicable Checklist. Failure to
do so will result in the automatic denial of your permit.

In order to be sure the City fully understands the full scope of the project, the Planning and Development Department
may request additional information prior to the issuance of a permit. For further information or to download copies of
this form and other applications visit the Inspecttons Division on-line at www.portlandmaine.gov, or stop by the Inspectons

Division office, room 315 City Hall or call 874-8703.

I hereby certify that I am the Owner of record of the named property, or that the owner of record anthonzes the proposed wotk and
that 1 have been authotized by the owner to make this application as his/her authorized agent, 1 agree to conform to all applicable
laws of this jurisdiction. In addition, if a permit for work described in this application 1s tssued, I certify thar the Code Official's
authonzed representative shall have the authority to eater all areas covered by this permit at any reasonable hour to enforce the

provisions of the ca licghie to this g&ymit.

Date: 3-—-30.-20!0 J

This is not a permit; you may not commence ANY work until the permit is issue

Signature:




?
A

Strengthening a Remarkable City, Buildi www,portiandmaine.gov

Lee Urban - Director of Planning 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:

Typel Type I
Uoed owern 30" &lecteic Ram,

Type 1 systems are systems that vent fryers, grills, broilets, ovens or woks.
Type 1l 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? Y‘@S "S'Ez}_hksslf Other, what
Type?
Is the duct work Stainless steel or other type of steel? _{ €. ! sTunaless  If Other,
what type?

Thickness of the steel for the hood 4 c?’@_g%
Thickness of the duct for the hood 2 3&0_%.}"
Type of Hood and Duct Supports

Hood & Dt g%g’ggdweqﬂg combustielblo

Type of seams and Joints U/eJd.ed '] ‘




' : - | \
Grease Gutters provided? bgﬁ% . o ndm“:‘ b (U1 S

Hood Clearance reduction to Combustibles design /specs:
"
O
Duct Clearance reduction to Combustibles design /specs:

Ot(

Vibration Isolation System:

Air Velocity within the duct system Yso cfin

Grease accumulation prevention system:

Cleanouts Woh e _o’H-O\jﬁA Lo WMW

Grease Duct enclosure

Exhaust Termination ~Roof X7 wall

Fire Suppression System jﬁg,g
Exhaust fan mounting and clearance from the roof / wall or Combustibles:

23"

Exhaust fan distance from property lines + 59

. . U
Exhaust fan distance from other vents or openings /8 Fl
[

Exhaust fan distance from adjacent buildings 3 /00

Exhaust fan height above adjoining grade 7 !
Hood Specs

Style of Hood Cawm WATL&O

Type of Filter cwolle ng'ﬂf

Height of filter above nearest cooking surface 5&”

Capacity of hood CFM 450

Make up Air system description and capacity

Nons -




SECTION 506
COMMERCIAL KITCHEN HOOD VENTILATION
SYSTEM DUCTS AND EXHAUST EQUIPMENT

506,1 General, Commercial kitchen hood ventilation ducts and
exhaust equipment shall comply with the requirements of this
section. Commercial kitchen grease ducts shall be designed for
the type of cooking apphiance and hood served.

500.2 Corrosion protection. Ducts exposed to the outside al-
mosphere or subject to a currosive environment shall be pro-

lecled against corrosion in an approved manner.

506.3 Ducts serving Type I hoods. Type 1 exhavst ducts shall be
independent of all other exhaust systems except as provided in
Section 506,3.5. Commercial kitchen duct systems serving Type
I hoods shall be designed, constructed and installed in accor-
dance with Sections 506.3.1 through 506.3.12.3.

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

506.3.1.1 and 506.3.1.2.
506.3.1.1 Grease duet materials. Grease ducts serving
Type I hoods shall be constructed of steel not less than
0.055 inch (1.4 mm) (No. 16 Gage) in thickness or stain-
less sieel not less than 0.044 inch (1.1 mm) (No. 18 Gage)
in thickness.
Exception: Listed and labeled factory-built commer-
cial kitchen grease ducts shall be instalied in accor-
dance with Section 304.1.

506.3.1.2 Makeup air ducts. Make up air ducts connect-
ing to or within 18 inches (457 mm) of a Type T hood shall
be constructed and installed in accordance with Sections
603.1, 603.3, 6034, 603.9, 603.10 and 603.12. Duct in-
sulation installed within 18 inches (457 mm) of a Type ]
hood shall be noncombustible or shall be listed for the ap-
plication.
506.3.2 Joints, seams and penetrations of grease ducts.
Joints, seamns and penetrations of grease ducts shall be made
with a continuous liquid-tight weld or braze made on the ex-
ternal surface of the duct system.

Exceptions:

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

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

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

506.3.2.1 Duect joint types. Duct joints shall be butt
Jjoints or overlapping duct joints of either the telescoping
or bell type. Overlapping joints shall be installed to pre-
vent ledges and obstructions from collecting grease or in-
terfering with gravity drainage Lo the intended collection
point. The difference between the inside cross-sectional
dimensions of overlapping sections of duct shall nol ex-
ceed (.25 inch (6 mm). The length of overlap for overlap-
ping duct joints shall not exceed 2 inches (51 mm).

2003 INTERNATIONAL MECHANICAL CODE®

EXHAUSTSYSTEMS

506.3.2.2 Duci-to-hood joints. Duct-to-hood joints shiall
be made with continuous internal or external liquid-tight
welded or brazed joints. Such joints shall be smooth, ac-
cessible for inspection, and without grease traps,

Exceptions: This section shall not apply to:

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

L.1. The hood duct opening shall have a
I-inch-deep (25 mm), full perimelter,
welded flange turned down into the
hood interior al an angle of 90 degreey
from the plane of the opening.

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

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-hood joint shall be secured
by stud bolts not less than 0.25inch (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 secured with lockwashers.

2. Listed and labeled duct-to-hood collar connec-
Lionsinstailed in accordance with Section 304. 1.

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

506.3.2.4 Vibration isolation. A vibration isolation con-
nector for connecting a duct to a fan shall consist of
noncombustible packing in a metal sleeve joint of ap-
proved design or shall be a coated-fabric flexible duct con-
nector listed and labeled for the application. Vibration
isolation connectors shall be installed only at the connec-
tion of a duct to a fan inlet or outlet.
506.3.3 Grease duct supports. Grease duct bracing and
supports shall be of noncombustible material securely at-
tached to the structure and designed to carry gravity and
seisiriic loads within the stress limitations of the fnierna-
tional Building Code. Bolts, screws, rivets and other me-
chanical fasteners shall not penetrate duct walls.

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

minute {7.6 m/s).

Exception: The velocity limitations shall not apply within
duct ansitions utilized te connect ducts o differently

9



EXHAUST SYSTEMS

40

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
grease ductsystem shall be provided for each Type [ hood. A
separate grease duct system is not required where all of the
following conditions are met:

1. Allinterconnected hoods are located within the same
story.

2. Allinterconnected hoods are located within the same
room or in adjoining vooms.

3. Interconnecting ducts do not penetrate assemblies re-
guired 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 combustibl truction of not less than 18 inches
(457 mm), 20d shall have a clearance to noncombustible con-
struction and gypsumn wallboard attached to foncombustibie
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 I hood shall be con-
structed and installed so that grease cannot collect in any por-
tion thereof, and the system shall slope not less than
one-fourth unit vertcal in (2 units horizontal (2-percent
stope) toward the hood or toward an approved grease reser-
voir. Where horizontal ducts exceed 75 feet (22 860 mum} in
length, the siope 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 praper operation and maintznance of the systern.
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 than that required far the duct. Daors shall be equipped
with a substantial method of latching, sufficient to hold the
door tightly closed. Doors shall be designed so 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 fasteriers that penetrate the duct. Listed and
labeled access door assemblies shal! be installed in accordance
with the terms of the listing.

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

506.3.9 Grease duct horizontal cleanouts. Cleanouts lo-
cated on horizontal sections of ducts shall be spaced not more
than 20 feet (6096 mm) apart. The cleanouts shall be located
on the side of the duct with the opening not less than 1.5
inches (38 min) above the botiom of the duct, and not lesg
than 1 inch (25 mm) below the top of the duct, The opening
minimum dimensions shall be 12 inches (305 mm) on each
side. Where the dimensions of the side of the duct prohibit the
cleanout installation prescribed herein, the openings shall be
on the top of the duct or the bottom of the duct, Where located
on the top of the duct, the opening edges shall be a minimum
of 1 inch (25 mm) from the edges of the duct. Where located
in the bottom of the duct, cleanout openings shall be designed
to provide intemal damming around the opening, shall be
provided with pasketing to preclude grease leakage, shall pro-
vide for drainage of grease down the duct around the dam,
and shall be approved for the application. Where the dimen-
sions of the sides, top or bottom of the duct preclude the in-
stallation of the prescribed minimum-size cleanout opening,
the cleanout shall be located on the duct face that affords the
largest opening dimension and shall be installed with the
opening edges at the prescribed distances from the duct edges
as previously set forth in this section.

506.3.10 Grease duct enclosure, A grease duct serving a Type
1 hood that penetrates a ceiling, wall or floor shall beenclosed
from the point of penetration to the outlet terrninal. A duct shall
penetrate exterior walls only at locations where unprotected
openings are permitted by the International Building Code.
Ducts shali 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-
tration and vented to the outside of the building through the use
of weather-protected openings. Clearance from the duct to the
interior surface of enclosures of combustible construction shail
be notless than 18 inches (457 mm). Clearance from the 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 systern and
shall not contain any other ducts, piping, wiring or systems.

Exceptions:

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

2. A duct enclosure shall not be required for a grease
duct that penetrates only a nonfire-resistance-rated
roof/ceiling assembly.

2003 INTERNATIONAL MECHANICAL CODE®
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through 506.5.5 and shall be of an approved design or shall be

506.3.11 Grease duct fire-resistive access opening. Where
listed for the application.

cleanout openings are located in ducts within a fire-resis-
tance-rated enclosure, access openings shall be provided in the
enclosure al each cleanout poinl. Access openings shull be
equipped with tight-fitting sliding or hinged doors that are
equal in fire-resistive protection to that of the shaft or enclo-
sure. An approved sign shall be placed on access opening pan-
els with wording as follows: “ACCESS PANEL. DO NOT
OBSTRUCT”

506.3.12 Lxhaust outlets serving Type I hoods. Exhausi
outlets for grease ducts serving Type I hoods shall conform
to the requirements of Sections 506.3.12.1 through
506.3.12.3.

506.3.12.1 Termination above the roof. Exhaust outlets
that terminate above the roof shall have the discharge
opening located not less than 40 inches (1016 mm) above
the roof surface.

506.3.12.2 Termination through an exterior wall. Ex-
haust outlets shalt 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 publie 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) ot
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 optnings 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 construcled as required {or grease ducts ip
accordance with Section 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 io-
cated outside of the exhaus! airsiream.

5046.5.2 Exhaust fan discharge. Exhaust fans shall be posi-
tioned so that the discharge will not impinge on the roof,
other equipment or appliances or parts of the struclure, A
vertical discharge fan shall be manufactured with an ap-
proved drain outlet at the lowest point of the housing to per-
mil drainage of grease w an approved grease reservoir.
506.5.3 Exhaust fan mounting. An upblast fan shall be
hinged and supplied with a flexibie weatherproof electrical
cable to permit inspection and eleaning. The ductwork shall
extend a minimum of 18 inches (457 mm) above the roof
surface.
506.5.4 Clearances. Exhaust equipment serving a Type 1
hood shall have a clearance to combustibie construction of
not jess than 18 inches (457 mm).
Exception: Factory-built exhaust eguipment installed in
aecordance with Section 304.1 and lisied for a lesser
clearance.
506.5.5 Termination location. The outlet of exhaust equip-
ment serving Type I haods, 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 hoads shall com-
ply with the requirements of this section. Hoods shali be Type I
or Type Il and shall be designed to capture and confine cooking

vapors and residues,

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

506.4.1 Type II exhaust outiets. Exhaust outlets for ducts
serving Type 1 hoods shall comply with Sections 401.5 and
401.5.2. Such outlets shall be protected against local
weather conditions and shall meet the provisions for exte-
tior wall opening protectives in accordance with the Interna-
tional Buiiding 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 compiy
with Chapter 6. Ducts subject to positive pressure and ducts
conveying moisture-laden or waste-heal-laden air shall be
constructed, joined and sealed in an approved manner.

l 506.5 Exhaust equipment. Exhaust equipment, including fans 3
and grease reservoirs, shall comply with Section 506.5.1

Exceptions:

1. Factory-built commercial exhaust hoods which are
tested in aecordance with UL 710, listed, labeled and
installed in accordance with Section 304.1 shall not
be required to comply with Sections 5074, 507.7,
507.11, 507.12, 507.13, 507.14 and 507.15.

Factory-built commercial cooking recivculating systems
which are tested in accordance with UL 197, listed, la-
beled and installed in accordance with Section 304,1
shall not be required 1o comply with Seclions 5074,
507.5, 507.7, 507.12, 507.13, 507.14 and 507.15.

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

]
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engineered or listed multi-speed or variable-speed
controls automatically operate the exhaust system to
maintain capture and remaval of cooking effluents as
required by this section.

507.2 Where required. A Type [ or Type II hood shall be in-
stalled at or above al] 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 | hood, a Type |
hood shall be installed. Where a Type IT hood is required, a
Type I or Type II haod shall be installed.

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

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, kertles, pasta cookers and dishwashing machines.

Exceptions:

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

2. ATypeIl hood is notrequired for dishwashers and
potwashers that are provided with heat and water
vapor exhaust systems that are supplied by the ap-
pliance manufacturer and are installed in accor-
dance with the manufacturer’s instructions.

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

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

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

507.4 Type 1 materials. Type I hoods shall be constructed of
steel not less than 0.043 inch (1.09 mm)} (No. 18 MSG) in thick-
ness, or stainless steel not less than 0.037 inch (0.94 mm) (No.
20 MSG) in thickness.

. 507.5 Type II hood materiais. Type II hoods shall be con-

structed of steel not less than 0.03¢ inch (0.76 mm) (No, 22
(Gage) in thickness, stainless steel notless than 0.024 inch (0.61
mm) (No. 24 Gage) in thickness, copper sheets weighing not
less thar 24 ounces per square foot (7.3 kg/m2), or of other ap-
proved material and gage.

507.6 Supports. Type I hoods shall be secured in place by non-
combustible supports. All Type I and Type IT 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,
seams and penetrations shall compty with Sections 507.7.1 and
507.7.2.

4z

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

Exceptions:

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

507.7.2 Type II hoods. Joints, seams and penetrations for
Type 11 hoods shall be constructed as set forth in Chapter 6,
shall be sealed on the interior of the hood and shall provide a
smooth surface that is readily cleanable and water tight.

507.8 Cleaning and grease gutiers. 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 instalied to allow access for cleaning.

507.9 Clearances for Type I hood, A Type I hood shall be in-
stalled with a clearance to combustibles of not less than 18
inches (457 mmj.

Exception: Clearance shall not be required from gypsum
wallboard attached to noncombustible structures provided
that a smooth, cleanable, nonabsorbent and noncoembustible
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 I hoods or portions
thereof penetrating a ceiling, wall or furred space shall comply
with all the requirements of Section 506.3.10.

507.11 Grease filters. Type I hoods shall be equipped with
listed grease filters designed for the specific purpose.
Grease-collecting equipment shall be provided with access for
cleaning. The lowest edge of a grease filter located above the
cooking surface shall be not less than the height specified in Ta-
ble 507.11.
TABLE 5G7.11
KINIMUM DISTANCE BETWEEN THE LOWEST EDGE OF A

GREASE FILTER AND THE COOKING SURFACE OR THE
HEATING SURFACE

TYPE OF COOKING ] HEIGHT ABOVE COOKING
APPLIANCES SURFACE (feet)
Without exposed flame 0.5
Exposed flame and burners 2
Exposed charcoal and charbroil type 35

For SI: ] fool = 304.8 mm.

507.11.1 Criteria, Filters shall be of such size, type and ar-
rangement as will permit the required quantity of air to pass
through such units at rates nol exceeding those for which the
filter or unit was designed or approved. Filter units shall be
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installed tn frames or holders so as to be readily removable
without the use of separale tools, unless designed and in-
stalled to be cleaned in place and the system is equipped for
such cleaning in place. Removable filler units shall be of a
size thal wiil allow them Lo be cleaned in 2 dishwashing ma-
chine or pot sink. Filter units shall be arranged in place or
provided with drip-intercepting devices to prevenl greasc or
other condensate [rom dripping into [ood or on food prepa-
ration surfaces.
507.11.2 Mounting position. Filters shull be installed at an
angle of not Jess than 45 degrees (0.79 rad) from the hori-
zonlal and shall be equipped with & drip way beneath the
lower edge of the filters,
507.12 Canopy size and location. The inside lower edge of
canopy-type commercial cooking hoods shall overhang or ex-
tend a horizontal distance of not less than 6 inches (152 mm)
beyond the edge of the cooking surface, on all open sides. The
vertical distance between the front lower lip of the hood and the
cooking surface shall not exceed 4 feet (1219 mm).

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

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

cooking appliances shall be determined as follows:

CFM perlinear foot of hood

Type of Hood
Wall-mounted canopy 550
Single isiand canopy 700
Double island canopy (per sidc) 550
Backshelf/pnss-over Not allowed

Not allowed

Eyebrow

For SI: 1 efm per linear foot = +.55 L/s per linear meler.

507.13.2 Heavy-duty cooking appliances. The minimum
net airflow for Type I hoods used for heavy-duty cooking

appliances shall be determined as follows:

CFM perlinear foot of hood

Type of Hood
Wall-mounted canopy 400
Single island canopy 600
Double island canopy (per side) 400
Backshelf/pass-aver 400
Eyebrow Not allowed
For SI: 1 cfm per linear (ool = 1.55 L/s per linear meter,
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507.13.3 Medium-duty cooking appliances. The mini-
mum nel airflow for Type I hoods used for medium-duty
cooking appliances shall be determimed us follows:

CFi per lincar toot of hood

‘Fype of Hood
Wall-mounted eanopy 300
Single island canopy 500
Double island canopy (per side) 300
Backshel{/pass-over 30¢
Eyebrow 250
For 8I: 1 ¢fm per hmear foot = 1.55 L#s per imear meler.

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

CFM perlinear footof hood

Type of Hood
Wall-mounted canopy 200
Single island canopy 400
Double island canopy (per side) 250
Backshelf/pass-aver 250
250

Eyebrow

For SI: | cfm per linear foot = 1.55 Lis per jincar meter.

507.14 Noncanopy size and location. Noneanopy-type hoods
shall be located a maximum of 3 feet {214 mm) above the cook-
ing surface. The edge of the hood shall be set back a maximum
of 1 foot (305 mm) from the edge of the cooking surface.

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 smore 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 exhaus! airflow re-
quired by Section 507.13, makeup airflow required by Section
508, and proper operation as specified in this chapter. The per-
mil holder shall furnish the necessary test equipment and de-
vices required to perform the tests.

507.16.1 Capture and containment €est. 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 puifers, etc,

SECTION 508
COMMERCIAL KITCHEN MAKEUP AIR

508.1 Makeup air. Makeup air shall be supplied during the op-
eration of commercial kitehen exhaust systems that are pro-
vided for commercial coocking appliances. The amount of
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makeup air supplied shall be approximately equal to the
amount of exhaust air. The makeup air shall not reduce the ef-
fectiveness of the exhaust system. Makeup air shall be provided
by gravity or mechanical means or both, For mechanical
makeup air systems, the exhaust and makeup air systems shall
be electrically interlocked to insure that makeup air is provided
whenever the exhaust system is in operation. Makeup air intake
opening locations shall comply with Sections 401.5 and
401.5.1,

508.1.1 Makenp air temperature. The iemperature 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 eon-
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 Seetion 507.2.] to have a Type I hood shall be pro-
vided with an approved automatic fire suppression system
complying with the International Building Code and the Inter-
national Fire Code,

SECTION 510
HAZARDOUS EXHAUST SYSTEMS

510.1 General. This section shall govern the design and con-
struction of duct systems for hazardous exhaust and shali deter-
mine where such systems are required. Hazardous exhaust
systems are systems designed to capture and control hazardous
emissions generated from product handling or processes, and
convey those emissions to the outdoors. Hazardous emissions
inciude flammable vapors, gases, fumes, mists or dusts, and
volatile or airborne materials posing a health hazard, such as
toxic or corresive 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 exhans! 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,
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3. A vapor, gas, fume, mist or dust with 3 health-hazard rai-
ing of 1, 2 or 3 is present in concentrations exceeding |
percent of the median Jethal concentration of the sub-
stance for acute inhalation toxicity.

[F] 510.2.1 Lumber yards and woodworking facilities,
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 fniernational Fire Code. Equipment
and systems that are used to collect, process or convey Comt-
bustible dusts shall be provided with an approved explo-
sion-conlrol system,

[F] 510.2.2 Combustible fibers. Equipment or machinery
within a building which generates or emits combustible fi-
bers shall be provided with an approved dust-coliecting 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 systern shall be such that flammable contaminants are
diluted in moncontaminated air to maintain concentrations in
the exhaust flow below 25 percent of the contaminant’s lower

flammability [imit.

510.4 Independent system. Hazardous exhaust systems shall
be independent of other types of exhaust systems. Incompatible
materials, as defined in the International Fire Code, shall notbe
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 veloecity method,

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

5106.5.2 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,

5140.5.3 Hoods required. Hoods or enclosures shall be used
where contaminants originate in a limited area of z 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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353' alified. A competent and capable person or com-
pariy- that "has‘met the requirements and training for 2 given
field acceptable.to the AHJ.

3.3.38 Recirculating Systems. Systems for control of smoke or
greasesladen vapors from commercial cooking equipment
that do not exhaust to the outside.

3.3.3% Removable. Capable of being transferred to another
location with a limited application of effort and tools.

3.5.40 Replacement Air. Air deliberately brought into the
structure, then specifically to the vicinity of either a combus-
tion process or a mechanically or thermally forced exhausting
device, 10 compensate for the vapor and/or gases being con-
sumed or expelled.

8.3.41 Single Hazard Area, Where two or more hazards can
be sitnultaneously involved in fire by reason of their proximity,
as determined by the authority having junisdicton,

5.8.42 Solid Cooking Fuel. Any solid, organic, consumable
fuel such as briquettes, mesquite, hardwood, or charcoal.

3.3.43 Solvent. A substance {usually liquid) capable of disschw
ing or dispersing another substance; a chemical compound de-
signed and used to conver: solidified grease into a liquid or semi-
liquid state in order 1o facilitate a cleaning operation.

3.3.44 Space.

3.5.44.1 Concealed Spaces. Thal poruon(s) of a building
behind walls, over suspended ceilings, in pipe chases, at-
tics, and in whose size might normally range from
44,45 mm (1% in.) stud spaces to 2.44 m (B ft) interstitial
truss spaces and that might contain combustible materials
such as building structural members, thermal and/or elec-
trical insulation, and ductng.

3.3.44.2 Confined Space. A space whose volume is less than

1.42 m*/ 298 W (50 £t*/1000 Btu/hr) of the aggregate in-
put ratng of all appliances installed in that space. [211:3.3]

1,5.45 Spark Arrester. A device or method that minimizes the
rassage of airborne sparks and embers into a plenum, duct,
nd flue.

+.3.46 Thermal Recovery Unit. A device or series of devices
hose purpose is to reciaim only the heat content of air, va-

pors, gases, or fluids that are being expelled through th_e ex-
haust system and to transfer the thermal energy so reclaimed
to a location whereby a useful purpose can be served.

3.3.47* Trained. A person who has become proficient in per-
forming a skill reliably and safely through instuction and
pracuce/field experience acceptable to the AHJ.

3.3.48 Trap. Acuplike or U-shaped configuration located on
the inside of a duct system component where liquids can accu-
mulate.

Chapter 4 General Requirements

4.1 General.

4.1.1 Cooking equipment used in processes producing
srnoke or grease-laden vapors shall be equipped with an ex-
haus( system that complies with al] the equipment and perfor-
mance requirements of this standard.

4.1.1.1* Cooking equipment that has been listed in accor-
dance with UL 187 or an equivalent standard for reduced
emissions shall nol be required ta be provided with an exhaust
system.

4.1.1.2 The listing evaluation of cooking equipmeni cow
ered by 4.1.1.1 shall demonstrale that the grease discharge
at the exhaust duct of a test hood placed over the appliance
shall not exceed 5 mg/m® when operated with a total air-

flow of 0.236 cubic meters per second (500 cfm).

The text of 4.1.1 has been revised by a tentative
interim amendment (TIA). See page 1.

4.1.2 All such equipment and its performance shall be main-
tained in accordance with the requirements of this standard
during all periods of operation of the cooking equipment.

4.1.3 The following equipment shall be kept in good working
condition:

(1) Cooking equipment

{(2) Hoods

(3) Ducts (if applicable)

(4) Fans

(5) Fire-extinguishing systems

{(6) Special effluent or energy control equipment

4.1.3.1 Maintenance and repairs shall be performed on all com-
ponents at intervals necessary Lo maintain these conditions.

4.1.4 All airflows shall be maintained.

4.1.5 The responsibility for inspecdon, maintenance, and
cleanliness of the ventilation control and fire protecuon of the
commercial cooking operations shall be the ultimate respon-
sibility of the owner of the system provided that this responsi-
bility has not been transferred in written form to a manage-
ment company or other party,

4.1.6" All solid fuel cooking equipment shzil comply with the
requirements of Chapter 14, .

4.1.7 Muld-tenant applications shall require the concerted
cooperation of design, installation, operation, and mainte-
nance responsibilities by tenants and by the building owner.

4.1.8 Allinterior surfaces of the exhaust systemn shall be acces-
sible for cleaning and inspection purposes.
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| 4.1.9% Cooking equipment used in fixed, mobile, or tempo-
rary concessions, such as trucks, buses, trailers, pavihions,
tents, ar any form of roofed enclosure, shall comply with this
standard.

4.2* Clearance.

4.2.1 Where enclosures are not required, hoods, grease re-
mova! devices, exhaust fans, and ducis shall have a clearance
of at least 457 mm (18 in.) to combustible material, 76 mm
(3 in.) to limited-combustible material, and 0 mm (0 in.} to
noncombustible materiai. :

4.2.2 Where a hood, duct, or grease removal device is listed
for clearances less than those required in 4.2.1, the listing re-
quirements shall be permitted.

4.2.3 Clearance Reduction,

4.2.3.1 Where a clearance reduction system consisting of
0.33 mm (0.013 m.} (28 gauge) sheer metal spaced oul
25mm (lin.) on noncombustible spacers is provided, there
shall be a minimum of 229 mm (9 in.) clearance to combus-
tible material.

4.2.3.2 'Where a clearance reduction system consisting of
0.69 mm (0.027 in.) (22 gauge) sheet metal on 25 mm (1 in.}
mineral wool batts or ceramic fiber blanket reinforced with
wire mesh or equivalent spaced out 25 mm (1 in.) on noncom-
bustible spacers is provided, there shall be a minimum of
76 mm (8 in.} clearance to combustible material,

4.2.3.3 Zero clearance to limited-combustible materials shall
be permitted where protected by metal lath and plaster, ce-
ramic tile, quarry tile, qther noncombustible materials or as-

sembly of noncombuystible materials, or matenals and prod”

ucts that arei§ied for the purpose of reducing clearafice.”

Rl R . e ——
4.2.4 Clearance Integrity.
4.2.4.1 In the event of damage, the material or product shail
be repaired and restored to meet its intended listing or clear-
ance requirements and shall be acceptable to the authority
having jurisdiction.
4.2.4.2*% In the event of a fire within a kitchen exhaust system,
the duct and its enclosure (rated shafi, factory-built grease
duct enclosure, or field-applicd grease duct enclosure) shall
be inspected by qualified personnel 1o determine whether the
duct and protection method are structurally sound, capable of
maintaining their fire protection function, and in compliance
with this standard for continued operation.

4.2.4.3 Protection shall be provided on the wall from the
bottom of the hood to the floor, or to the top of the noncom-
bustible material extending to the floor, to the same level as
required in 4.2.1.

4.2.4.4 The protection methods for ducts to reduce clearance
shail be applied to the combustble or limited-combustible con-
struction, not 19 the duct jiself.

4.3 Field-Applied and Fectory-Built Grease Duct Enclosures.

4.3.1 Field-applied grease duct enclosures and factory-built
grease duct enclosures shall be listed in accordance with UL
2221, Standard for Tests of Fire Reststive Grease Duct Enclosure Assem-
blu, or equivalent standard and installed in accordance with the
manufacturer’s insouctions and the listing requirements.

4.3.2 Field-applied grease duct enclosures and factom-built
grease duct enclosures shali demonstrate that they provige
mechanical and structural integrity, resiliency, and stability
when subjected to expected building environmenta] condi-
tions, duct movement under general operating conditions,
and duct movement due to fire conditions.

4.3.3 The specifications of material, gauge, and construction
of the duct used in the testing and listing of field-applied
grease duct enclosures znd faciory-built grease duct enclo-
sures shall be included as minimum requirements in their list-
ing and installation documentation,

4.3.4 Clearance Options for Field-Applied and Factory-Built
Grease Duct Enclosures. The following clearance options for
which field-applied grease duct enclosures and factory-built
grease duct enclosures have been successfully evaluated shall
be clearly identified in their listing and installation docurmnen-
tation and on their label:

(1) Open combustible clearance at manufacturer's requested
dimensions

(2) Closed combustible clearance at manufacmurer's requested
dimensions, with or without specified ventilation

(3) Rated shaft clearance at manufacturer’'s requesteddimen-
sions, with or without specified ventilation

4.4 Building and Structural Duct Contact.

4.4.1 A duct shall be permitted to contact noncombustible
floors, interior walls, and other noncombustible structures or
supporis, but it shall not be in contact for more than 50 per-
cent of its surface area per each lineal foot of contact length.

4.4.2 Where duct contact must exceed the requirements of
4.4.1, the duct shall be protected from corrosion.

4.4.3 Where the duct is protected with a material or product
listed for the purpose of reducing clearance to zero, the duct
shall be permitted to exceed the contact limits of 4.4.1 without
additional corrosion protection.

4.5 Duct Clearances to Enclosures, Clearances between the
duct and interior surfaces of enclosures shall meet the re-
quirements of Section 4.2,

4.6 Drawings. A drawing(s) of the exhaust system instaliation
along with a copy of operating instructions for subassemblies
and components used in the exhaust system, including elsctri-
cal schematics, shall be kept on the premises.

4.7 Authority Having Jurisdiction Notification. If required by
the authority having jurisdiction, natification in writing shalt
be given of any alteration, replacement, or relocation of any
exhaust or extinguishing system or part thereof or cooking
equipment.

Chapter 5 Hoods

5.1 Censtruction.

5.1.1 The hood or that portion of a primary collection means
desigred for collecting cooking vapors and residues shall be
constructed of and be supported by steel not less than
1.09 mm (0.0458 in.) (No. 18 MSG) in thickness, stainless steel
not less than 0.94 mm (0.037 in.) (No. 20 MSG) in thickness,
or other approved material of equivalent strength and fire and
corrosion resistance.

oo ale, U Fu%\[*.,\%“
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6.2.1.2 Where grease removal devices are used in conjunc-
tion with charcoal or charcoal-type broilers, including gas or
electrically heated charbroilers, a minimum vertical distance
of 1.22 m (4 ft) shall be mainzained between the lower edge of
the grease removal device and the cooking surface.

6.2.1.3 For cooking equipment without exposed flame and
where flue gases bypass grease removal devices, the minimum
vertical distance shall be permitted 10 be reduced to not less
than 1524 mm (6 in.).

6.2.1.4 Where a grease removal device is listed for separation
distances less than those required in 6.2.1.]1 and 6.2.1.2, the
listing requirements shall be permitted.

6.2,1.5 Grease removal devices supplied as pari of listed hood
assemblies shall be installed in accordance with the terms of
the listing and the manufacturer’s instructions.

6.2.2 Grease Removal Device Protection.

6.2.2.1* Grease removal devices shall be protected from com-
bustion gas outlets and from direct flame impingement occur-
ring during normal operation of cooking appliances produc-
ing high flue gas temperatures, where the distance between
the grease removal device and the appliance fiue outlet (heat
source) is less than 457.2 mm (18 in.).

6.2.2.2 This protection shall be permited o be accom-
plished by the instaliation of a stee! or stainless steel baffle
plate between the heat source and the grease removal device.

6.2.2.3 The baffle plate shall be sized and located so that
flames or combustion gases travel a distance not less than
457.2 ram (18 in.) from the heat source 10 the grease removal

device,

6.2.2.4 The baffle shall be located not less than 152.4 mm
{6 in.} from the grease removal devices.

6.2.3 Grease Filters.

6.2.3.1 Grease filters shall be listed and consiructed of steel
or listed equivalent material.

6.2.3.2 Grease filters shall be of rigid construction that will
not distort or crush under normal operation, handling, and
cleaning conditions.

6.2.3.3 Crease filters shall be arranged so that all exhaust air
passes through the grease filters.

6.2.3.4 Grease filters shall be easily accessible and removable
for cleaning.

6.2.3.5 CGrease filters shall be installed at an angle not iess
than 45 degrees from the horizontal.

6.2.4 Grease Drip Trays.

6.2.4.1 Grease filters shall be equipped with a grease drip tray
beneath their lower edges.

6.24.2 Grease drip trays shall be kept to the minimum size
needed to collect grease.

6.2.4.3 Grease drip trays shall be pitched to drain into an
enclosed metal conminer having a capacity not exceeding
8.785 L (] gal).

6.2,5 Grease Filter Orientation. Grease filters thal require a
specific orientation to drain grease shall be clearly so desig-
nated, or the hood shall be constructed so that filters cannot
be installed in the wrong orientation.

Chapter 7 Exbaust Duct Systems

7.1 General.
7.1.1 Ducts shalt not pass through fire walls.

7.1.2* All ducts shall lead direcuy to the exterior of the build.
ing, 50 a8 not 10 unduly increase any fire hazard.

7.1.3 Ducrsystems shall not be interconnected with anyother
building ventilation or exhaust system.
7.1.4  Ali ducts shall be installed without forming dipser traps

that might collect residues. In manifold (common duct) sys-
terns, the lowest end of the matn ductshall be connected flush

on the bottom with the branch duct.
7.1.5  Openings required for accessibility shall comply with
Section 7.3,
7.1.6 A sign shall be placed on all access panels staling the
following:

ACCESS PANEL — DO NOT OBSTRUCT

7.1.7 Listed grease ductsshall be installed in accordance wizh
the terms of the listing and the manufacwrer’s instructions,

7.2 Clearance. Clearance between ducts and combuslible rma-
terials shall be provided in accordance with the requirernents
of Section 4.2,

7.3 Openings.

7.3.1 Openings shall be provided at the sides or atthe top
of the duct, whichever is more accessible, and at changes of
direction.

7.3.2 Openings shall be protected by approved access con-
structed and installed in accordance with the requirements of
7.44. '

7.3.3 Openings shall not be required in portions of the duct
that are accessible from the duct entry or discharge.

7.3.4 For hoods with dampers in the exhaust or supply collar,
an access panel for cleaning and inspection shall be provided
in the duct or the hood within 457 mm (18in.) of the damper,

7.3.5 For common exhaust duct systems, access panel open-
ings shall be provided for installation and servicing of the fire.
extinguishing system.

7.8.6 Access panel opening shall not be required in portions

of the common exhaust duct or branch duct that are acces-
sible from the branch duct connection to the exhausthood.

7.3.7 Exhaust fans with ductwork connected to both sides
shall have access for cleaning and inspection within 0.92 m
{3 f1) of each side of the fan.
7.4 Openings in Ducts. All openings shall comply with the
requirements of Section 7.4.

7.4.1 Horizontal Duects,

7.4.1.1 On horizontal ducts, at least one 508 mm by508 mm
(20 in. by 20 in.) opening shall be provided for personnel
entry.

7.4.1.2 Where an opening of this size is not possible, open-
ings large enough to permit thorough cleaning shall be pro-
vided at 3.7 m (12 ft) intervals.

2004 Edilson
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f Exhaust Fan Wiring JOBR NAME Boys & Girls Club - Sagamore Viliage | DATE 4/29/2010 -
DRAWING NUMBER EXHII42833-1 JOB NUMBER 1142833 MODEL DUZSHFA
B Installed Ootins
Speed Control
m——————
: SC-01 }
] RD RD |
‘ 190 |
_____ poriral . L) K
2 ﬁ'ﬁ_-_“_aq:- H MR S ur-o1 3R
l v e
R e Coaganent Identification
3 - ——— ¥ Lahkel Dgscch:lm Location
MT-0L Fon Motor (21
Q0-01  Quick Disconnect 21
4 SC-01  Speed Control [{b]
$v-01 Maln disconnect seitch [2]
3
6
7
B
9
10
u
12
13
14
S
16 Exhaust HP 0.25
vOLTS 1 phs 115 V
FLA 4
CONTACTOR  100-K0SDI0M
17 OVERLOAD 193-KB48
19
19
MINIMUM CIRCUIT AMPACITY: 500
NOTES
20y e DENOTES FIELD VIRING
—— [DENOVES [NTERNAL WIRING
2l
& BX - BLACK YV - YELLOW
B - BLUE GR -~ GREEN
BR - BROWN GY - GRAY
23 R - DRANI PR - PI.RPLE
RD - RED PK -~ PINK
WH - WHITE



CONTROL PANEL INSTALLATION

JOB NAME Boys & Girls Club - Sagamore Vilage IDATE 4/29/2010
DRAWING NUMBER  17po1002 JOB NUMBER 1342833 |nnm.m BY
HOOD TO CONTROL PANEL POWER FEED FOR CONTROLS AND LIGHT!
~ [ CONTROL PANEL
1 HOOD LIGHTH—_ s~ ———————~————— e =~ -GROUND
e LU S al BREAKER PANEL | CONTROL PANEL
h BE B (Na hta out in
2 !/ cTTTTTTTT - g his out (o fire
oo T f-—————- =-(HD
o e ™ 207 154 e ——— LR
SN T e -z
3 ..;\\\\ N S | Epy LaHT swcH
HOoOD M\ BL ] RED
. \ b T
— i
5 Light switch and !an switch mounted on the face of the hood and control
pansl mountsd saparaisly then tiald wire to tha control panal ms shown.
6 FIELD WIRED SWITCHES TO CONTROL PANEL
?
B
3
HOOD uam{’c}“ hte out in fire
) L, -
MICRO-SWITCHES WIRING WHEN MULTIPLE FIRE SYSTEMS
u FIRE SYSTEM MICROSWITCH  120VAC SHUNT TRIP || counperen To ONE ELECTRICAL PANEL (3 SHOWN HERE)
! WIRING TC CONTROL PANEL BREAKER WIRING —
NORMALLY CLOSED CONTROL PANEL
12 ANSUL OR -EB__ CONTROL PANEL ISHU LER [ TR e W Ry,
PYROCHEM |us— ) —RE M . = - Toowen_ 1
5 [T . -
— Bl l ' I
_1 OSED
R e [~ 38C - I s a2 Eﬁw’“: g NN A
2211 R
" FELAY PR 1| worE=: O HO FIRE SYSTEM i h
CONTACTS\ ~~ =~ ~~"="-~ 10N EOOD. JUMPER C1 AND ] !
____________ L ART FS HORMALLY CLOSED )
i t“ﬂ“_-.'-lﬂ _____ A
® | DNIATING & OTCH" INSIDE THE FIR L o g et £ ¥ I
FAN WIRING TO CONTEOL ELECTRIC GAS VALVE WITH RESET Rl
16 PANEL 3 PHASE 208/460/578 VOLT
MANUAL CONTROL PANEL
. P — A N RESET RELAY
fdmmmm = ETARTER b= =~ — 4 10 FAN #1
S et st =12 o I et A i BB mmandy 85V
18 L 1 @-1--~-{-2m
FAN STARTER| — - —— - T0 FAN g2 : g
»| BREAKER g e
PANEL, 1 PHASE 115 VOLT
20 SEE Gh&ﬁinsv&%)
Fmmm—edI— bemm—e 2
DRAWING S SN Nt 2 Y0 PaK 1 N4
2| MOTOR i — a3 L L (R IOUILS FIED VRN
TABLE FOR e oo
22} BREAKER 1 PHASE 208/230 VOLT BK - BLACK YW - YELOW
B - BUE  GY - CRAY
SIZING —_ BR - WOWN PR - PLRALE
_____ I (R - ORANGE DR/BL ~ ORANGE/BLUE
23 é.r _____ commicrop F—————34 TR p RI - RED (STR!PE? /RED
o [IIIII) 10 PN 2 W GREN  (STRPO
24 RD/GN ~ RED/GREEM
(STRIPE)
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( ELECTRICAL PREWIRE PACKAGE

(REE 4H
I (Fan Switch Shown Installed)
C—1

P R1-1

o NC, c
—

12

12

18

17

1 PH@_SlE 115¥

INPUT — 1 L1, T GR
1 PHASE~ —RENLG— ol bee— — = —
1B
18 Hi

20

21

2

23

24

DRAWING NUMBER  iomon2 JOB NUMBER 1142833
0oL INPUT 1 AC H1=LINE, N1=NEUTRAL 1&& EKE - ES ﬁﬁt ﬁlﬁi [} gHUNE TR EEEKEE

PDé‘created with pdfFactory trial version www.pdffactory. com

DRAWN BY

1 Phase Controls for 1 Exhoust
fan. Includes 1 Fan switch,
Exhoust in Fire.

TR: Tripped, AR: Aned, C: Camemon |

ELBELAY sockeT STL
"CUON" M2
C-RD W NicreSwitch
Ho-&L wc [ 211 C-RD
HC-PR oo 7 NO-Ri
com [ BT NC-BR
Notor Type PH Volt HP FLA BREAKTF
Exh-3 Exh 1 118 028 4 18 Amp
"ROTES
————— DENOTES FIED
—— DENCTES INTERNAL WIRING
MIRE. COLOR
BK = BLACK YW - YELLOW
BL - BLE GY — GRAY
BR - BROWN PR - PURPLE
OR — ORANGE OR/HBL —ORANGE/SLUE (STRIPE,
m-ﬁ .;IIJRD-BLUE/RED(STRIPE)

NOTE: IF WALL MOUNT PREWRE, OR FIELD
INSTALLED FIRE SYSTEM MICROSWITCH, THE
TERMINALS SHOWING FACTORY WIRING MUST
BE FIELD WIRED.

12 x 18 x 6 Box
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