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Permit No: bsue Date:City of Portland, Maine - Building or Use Permit Application 
10-1091
 

Location of Conltruction:
 

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

Owner Name: Owner Address:
 

I Josslyn St
 Portland Housing Authority 14 Baxter Blvd 
Business Name: Contractor Name: Contractor Address:
 

Portland Housing
 JARR Management, Inc 2424 North Belfast Ave Augusta 
LepeeIBuyer'. Name PboDe: Permit Type: 

I Hood Systems, Commerical
 

Past Use:
 Proposed Use: Permit Fee: ICost oeWork: ICEO

CBL:

274 HOOIOOI 

Pbone: 

Pbonc

2076263631

tl:...S-
District: 

Commercial 1Multi Unit Housing Commercial 1Adding Kitchen $50.00 " $2,800.00 3 I 
Portland Housing) Exl)aust Hood System , I...~. INSPECTION:, ••FIRE DEPT: [YAPProved -Use Group: Mt.At'Type~~ pJ~J"...aA.~'U'\ll" ~~ o Denied 

~frl# 10-0 t~ 'See ~'r;"LC3 .::r1HC- ?r'S 
Proposed Project Dncription: 

siL 1,1 ......Adding Kitchen Exhaust Hood System Si.gnature: 'W 
PEDESTRIAN ACTMTlES DISTRICT (P.A.D.),;~ ~ 

Action: 0 Approved 0 Approved w/Condition lIJI ~~~h..•

Signature: Date:
 

Permlt Taken By: IDate Applied For:
 Zoning Approval 
gg	 08/31/2010 / 

Zooiog Appeal Special Zone or Reviews r.2:~e P.....rv.tinnI.	 This pennit application does not preclude the 
Applicant(s) from meeting applicable State and 
Federal Rules. 

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

3.	 Building permits are void if work is not started 
within six (6) months of the date of issuance. 
False information may invalidate a building 
penni! and stop all work.. 

PERMIT ISSUED
 

I SEP 29 2010 
, 

City of Portland 

1 

o Shoreland 

o Wetland 

o flood Zone 

o Subdivision 

o Site Plan 

i!t~/,~
 
' . 

CERTIFICATION 

o Variance 

o Miscellaneous 

o Conditional Use 

o Inrerpretation 

o Appro,ed 

o Dem'd 

Dale: 

Not in District or Landmark 

D Does Not Require Review 

o Requires Review 

o Appro,ed 

o Approved w/Conditions 

DDemey-) 

Date: r::-/ 
/ 

I hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that 
I have been authorized by the owner to make this application as his authorized agent and I agree to conform to aU applicable laws of this 
jurisdiction. In addition, if a permit for work described in the application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered by such permit at any reasonable hour to enforce the provision of the code(s) applicable to 
such penni!. 

SIGNATURE OF APPLICANT	 ADDRESS DATE PHONE 

) 
f,RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE	 DATE PHONE 



City of Portland, Maine - Building or Use Permit 
389 Congress Street, 0410 I Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: 

10-1091 

Location of ConstrUl;:tion: Owner Address: 

I Josslyn St 14 Baxter Blvd 
Husiness Name: Contractor Address: 

Portland Housing 2424 North Belfast Ave Augusta 
Lessee/Buyer's Name Permit Type: 

Hood Systems, Commerical 

Proposed Use: Proposed Project Deserlption: 

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

Dept: Zoning Marge Schmuckal 

Note: 

Dept: Building Tammy Munson 

Note: 

I) The hood, duct and exhaust shall be installed per [MC 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 Capt Keith Gautreau Approval Date: 

Note: Ok to Issue: 

I) 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 system 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 system ifavailable. A puff test is required. The Class K fire extinguisher and proper signage should be located at the 
suppression system pull station. 

Status: 

Status: 

Status: 

Owner Name:
 

Portland Housing Authority
 
Contractor Name: 

JARR Management, Inc 
Phone: 

Approved 

Approved with Conditions 

Reviewer: 

Reviewer: 

Approved with Conditions Reviewer: 

Date Applied For: CDL: 

08/3112010 274 HOOIOOI 

Phone: 

Phone 

(207) 626-3631 

Approval Date: 09107/2010 

Ok to Issue: ~ 

Approval Date: 0912912010 

Ok to Issue: ,~' 

0910812010 

~I 

PERMIT ISSUED
 

SEP 2 9 2010 

City of Portland 



X 

BUILDING PERMIT INSPECTION PROCEDURES 
Please call 874-8703 or 874-8693 (ONLY) 

or email: buildinginspections@portlandmaine.gov 

With the issuance of this pennit, 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. 

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

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

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

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 mE OWNER OR DESIGNEE BEFORE THE SPACE MAYBE OCCUPIED. 

PERMIT ISSUED 

SEP 2 9 2010 

City of Portland 

CBl: 274 H001001 Building Permit #: 10-1091 



, ~ . • General Building Permit Application 
!? ~ 

~ '. .§, ]fyou O[ the property owner owes real estate Of personal property taxes or u!otee charges on any 
J(i)i'OI(TL.,.,:~" property within the City, payment arrangements must be made before permits of any kind arc accepted. 

Location!Address of Construction:
 

Total Squate Footage of Proposed Structure!Area
 Number of StoriesSgunre Footage of Lot 

Number ofResidential Units,~ -,=__ 
. '.,' AUG J 

Tax Assessor's Chart, Block & Lot
 
Chart# Block# Lot#
 

Dc) 1 

Lessee!DBA (IfApplicable) 

Current legal use (i.e. single family) 
If vacant, what was the previous u~e? 

Applicnnt "'ID.!!§1 be owner, Lessee o~ Buyed" Telephone: 

Name:r~'J..{t. 'MllL~ ;~C-

Address '\(~'( ,~0V'-t-l-{ 8 d~ ~ b,;;l.&-3!P3f 
Ci State & Zip ~,rnJLo'<~3u 

Owne if different from Applicant) Cost Of 0 ~ 

n..u J 1..\ _. • Work $'----Cla.~I...lA!'o;aL-__
Name t'ov-n-..", l-nNl.S 11(\ 5 . 

C of 0 Fee: $ _Address/I g.x-r.el" Btl/d. 
City, State & Zip 

~~, WLe. 04(04 

Proposed Specific use: _""'tldd"""".tL-'-!:lmCLL---'+d-'<-..... C I:Lil> be 1 2010....... 'i3"""'1I~i'¥-J-r-,-~il'ls
 
Is property part of a subdivision? IJ-Yes, please name ----'7'1't.;r,';JOf=8BtJifj.=
 
Project description: City o;~~TfJ '/t'tS/:Je~
 

afldMaine..... 

Contractor's name: 

~:~::&:~~~lI,.--,,~~3~tt~O=--· TelePhone: _ 

Who should we c~rmit is ready: tgob Sf- 0 h ~ Telephone: baJ,-3 '31 
Mailing address: S. Cl m -e 9 S <:l 60- K.. 
Please submit all of the information outlined on the applicable Checklist. Failure to
 

do so will result in the automatic denial of your pennit.
 

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 mformation or to download copies of 
this fonn and other applications visit the Inspections Division on-line at W'WW.portl:mdmame gov, or stop by the Inspections 
Division office, room 315 City Hall 01' c,ll874-8703. 

I hereby certify that I am the Owner of record of the named property, or that the owner of tecord authorizes the proposed work and 
that 1 have been authorized by thE owner to make this application as his/her authorized agent. I agree to conform to an ~pp1icable 

laws of this junsdiction. In addition, if a permit for work described in this application is issued, I certify that the Code Official's 
authorized representative shall have the a.uthority to enter all areas covered by tius permit at any reasonable hour to enforce the 
provisions of the co lie Ie to tlus mit. 

Signature: Date: _ g- 0 -'ZP/D 

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



j 
I 
1 Strengthening a Remarkable City, Building a CommunityfOr Life. www.portl"ndm"in,.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: 

Type I ~ Type II 

~~J ov-et.- 30" e 1d.:tt-"c..1(CLr\.II\-€.)
Type I systems are systems that vent fryers, grills, broilel1;, ovens or woks.
 
Type JI 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? Yes ,'S1Q;» less-If Other, what 
Type? . _ 

V I ,
Is the duct work Stainless steel or other type of steel? ---tft'S. '2Tc..",\~ IfOther, 

whattype? _ 

Thickness of the steel for the hood __J-fL~ ~..,~g... 

Thickness of the duct for the hood -----L~'-"-I-:c~r~~7'2-='------------­

Type of Hood and Duct Supports 

____....:;MIE:lCl'4--'-1st-----'\\LL>6oIll"""±'---'~()dCk.-L- t[<l>1. oR 

Type of seams and Joints --=W'---"'e"""'M hyMfd CY\ f? ~~~ 



Grease Gutters provided? 

Hood Clearance reduction to Combustibles design /specs: 

0"
 
Duct Clearance reduction to Combustibles design /specs: 

011
 
Vibration Isolation System: 

__-,.J5=-'!Io<JQW--~lA\. CQ')\ k J;Vh ~ Ilud+chu;f-'Y:1l j,g ~rJU• 
Air Velocity within the duct system lJ50~Yv\IQl.l, _ 

Grease accumulation prevention system: 

~QO (),;tb..",s ±td- c!Aq~ W C<.yJ~ 
Cleanouts b 6ll e ()~ ±ho../I -¥tt<t ll\Il~a"""m,,,-~==.o=:......:=­ _ 
Grease Duct enclosure _ 

Exhaust Termination Roof ,)(" Wall _ 

Fire Suppression System '(~"",5~---------------­

Exhaust fan mounting and clearance from the roof / wall or Combustibles: 

2~ 'e 

E h <: d" fr I" + ."..)x aust Ian lstance om property mes__--'-----'::L~~'---- _ 

Exhaust fan distance from other vents or openings _-'I'-'~"-".'_---"ca.kfJi'Irtt...........,h.u.p""':J~F1-"""""q... 

Exhaust fan distance from adjacent buildings _-"%"""'--'-'-""0-""0'-- _ 

Exhaust fan height above adjoining grade . .L'l.LI_" _ 

Height of filter above nearest cooking surface __~';2.""'D""' 

Hood Specs 

Style ofHood c.qy... WAW 
Type ofFilter o,.Al4i!JL CIJ l'-'.t-e-=c.-cf..:...'_ll\."idl--­ _ 

I "2r II 
_ 

Capacity of hood CFM __----J'-l""SP~ _ 
Make up Air system description and capacity 

________tl ffNL,­



EXHAUST SYSTEMS 

I
 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 requirementl-J of this 
section. Commercial kitchen grease ducts shall be designed for 
Ihe type of cooking appliance and hood served. 

506.2 Corrosion protection. Duc[!, exposed to the outside at­
mosphere or subject to a corrosive environmenl shaJl be pro­
lected againsl corrosion in an approved manner. 

506.3 Ducts serving Type I hoods. Type I exhaust duc", shaJi be 
indepcndent of all other exhaust syStems except as provided in 
Section 506.3.5. Commercial kitchen duci systems serving Type 
1 hoods shaH be designed, constructed and installed III 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.J and 506.3.1.2. 

506.3.1.1 Grease duct materials. Grease ducts serving 
Type r hoods shall be constructed of steeJ not Jess than 
0.055 inch (1.4 mm) (No. 16 Gage) in thickness or stain­
less st.eel 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 installed 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 I 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) ofa Type I 
hood shall be noncombustible or shall be listed for the ap­
plication. 

506.3.2 Joints, seams and penetrations of grease ducts. 
JOints, seams and penetrations of grease ducts shall be made 
with a continuous liquid-tight weld or braze made on the ex­
ternal su rface of the duci system. 

Exceptions: 

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

2. lnternal welding or brazing shall not be prohibited 
provided that the joint is formed or ground smooth 
and is provided with ready access for jnspection. 

3.	 Listed and labeled factory-buill commercial 
kitchen grease ducts installed in accordance with 
Sechon 304.1. 

506.3.2.1 Duct joint types. Duct joints shull be butt 
joints 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 insjde cross~sectionaJ 

dimensions of overlapping sections of duct shall nOl ex­
ceed 0.25 inch (6 0101). The length of overlap for overlap­
ping duct joints shaIJ not exceed 2. inches (51 mill). 

.' 

2003 INTERNATIONAL MECHANICAL COOE® 

506.3.2.2 Duel-to-hood joints. Duct-tn-hood Joints sball 
be macJe with continuous internal or external liquid-tight 
welded or brazed joints. Such joinLs shall be Sl11ooth, ac­
cessible for inspection. and without grease trap~. 

Exceptions: This .~ection shall not apply La: 

1.	 A vertical dUCl ~to-hood collar connection mHde 
in the top pl.me ofrhe hood in accordance with 
all of the [allowing: 

1.1. The	 hood duct opening shull have a 
I-inch-deep (25 mm), full perimeter, 
welded flange turned down into the 
hood interior at an angle of 90 degrees 
from the plane o[ the opening. 

1.2. The duct shall have a l-inch-deep (25 
mOl) flunge made by a I-inch by I-inch 
(25 mm by 25 mm) angle iron welded to 
the full perimeter of the duct not less 
than I inch (25 mOl) abovc 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 oflhe hood. 

1.4. The duct-to-hood Joinl shall be secured 
by stud holts not less than 0.25 inch (6.4 
mm) in diameter welded to the hood 
with a spacing not greater than 4 inches 
(102 rom) on center for Ihe ful: 
perjmeter of the opening. All bolts and 
nuts are to be secured with lockwashers. 

2.	 Listed and labeled duct-to-hood collar connec­
lions inswJ]ed jn accordance with Section 304.1. 

506.3.2.3 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 I 
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 
seismic loads within the stress limitations of the Inlen1£(­

tiona I Building Code. BoJts, screws, rivets and other me­
chanical fasteners shall not penetrate duct walls. 

506.3.4 Air velocity. Grease duct systems serving a Type I 
hood shall be designed and installed to provide an air veloc­
ity within the duct system of not less than I ,50Q feel per 
minute (7.6 m/s). 

Exception: The velocity limitations shall nOlapplywithin 
duct transitions utilized to connect ducts lo differently 

I 
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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 
grease duct system shulJ be provided for each Type Ihood. A 
separate grease duct system is not required where all or the 
following conditions aTe met: 

1.	 All interconnected hoods are located within the same 
slory, 

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

3.	 Interconnecting ducts do not penetrate assemblies re­
quired to be flre-resistance rated. 

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

506.3.6 Grease duct clearances. Grease duct systems and 

I 
I exhaust equipment serving a 'lYpe I hood shall have a clear­

ance to combustible cpnstruction of not less than 18 inch,. 
(457 nun~all have a clearance to noncombustible con­
struction and gypsum wallboard attached to noncombustible 
structures of not less than 3 inches (76 nun), 

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 veruca! in 12 units horizontal (2-percent 
slope) toward the hood or toward an approved grease reser­
voir. Where horizontal ducts exceed 75 feel (22 860 nun) in 
length, the slope shall not be less than one unit vertical in 12 

I units horizontal (8.3-percent slope). 

506.3.8 Grease duct c1eanouts and other openings. Grease 
duct systems shall not have openings therein other than those 
required for proper operation and trutintenance 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 than that required for the duct. Doors 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 fastener.; 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 nun by 508 mrn) shall be provided 
in the horizontal sections, and in the top of vertical risers. 
Where such entry is provided, the duct and its supports shall 
be	 capable of supporting the additional load and the 
cleanouts specified in Section 506.3.8 are not required. 

40 

506.3.9 Grease duct horizontal c1eanouts. Cleanouts lo­
cated on horizontal sections of ducts shall be spaced not more 
tilan 20 feet (6096 mm) apan, 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 c1uct. and not less 
than I 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 
c]eanout 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 aminimum 
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 internal damming around the opening, shall be
 
provided with gasketing to preclude grease leakage, shall pro­
vide for drainage of grease down the duct around the darn.
 
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 cleanou[ 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 
I hood that penetrates a ceiling, wall or floor shall beenclosed 
from the point of penetration to the outlet terminal. A duct shall 
penetrate extelior walls only at locations where unprotected 
openings are permitted by the International Building Code. 
Ducts shall be enclosed in accordance with the Imemalional 
BuildiJtg Code requirements for shaft consnuction. 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 ofenclosures ofcombustible conscruction shall 
be not less 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 nun). The duct 
enclosure shall serve a single grease exhaust duct system and 
shall not contain any other ducts. piping. wiring or systems. 

Exceptions: 

I.	 The shaft enclosure provisions of this section shall 
not be required where a duct penetration is protected 
with a through-peneu-ation frrestop 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 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 
standard for such enclosure materials. Exposed duct 
wrap systems shall be protected where subject to I 
physical damage, 

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

2003 INTERNATtONAL MECHANICAL COOE@ 



506.3.11 Gre..se duct fire· resistive access opelung. Where 
cleunout openings are located in ducts within a fire-resis­
tance-raled enclosure, access openings shall be provided in the 
enclosure at each eJeanoul point. Access openings shall be 
equipped with tighl-fitling sliding or hinged doors thal are 
equal in fire-resistive protection to thai or 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." 

I
506.3.12 Exhaust outlets serving Type J hoods. Exhaus\ 
outlets for grease ducts serving Type 1hoods shall conform 
to the requirements of Sections 506.3. J2.] through 
506.3.] 2.3. 

506.3.12.1 Termination above the roof. Exhaust ollilets 
that terminate above the roof shall have the discharge 
opening located nol less than 40 inches (] OJ 6 mm) above 
the roof surface. 

506.3.12.2 Termination through an exterior wall. Ex­
haust outlets shall be permitted to 'erminate 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 ]n'ernational Building Code. Other exterior 
openings shall not be located within 3 feet (9] 4 mm) of 
such terminations. 

506.3.12.3 Termination location. Exhaust outlets shall 
be located not Jess 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 

• away from such locations. 

1
506.4 Ducts serving Type II hoods. Single or combined Type 
11 exhaust systems for food-proeessing operations shall be in­
dependent of all other exhaust systems. Commercial kitchen 
exhaust systems serving Type JJ 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 JJ 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
rior wall opening protectives in accordance with the lntema· 
lional Building Code. 

506.4.2 Ducts. Ducts and plenums serving Type JJ hoods 
shall be constructed of rigid metallic materials. Duct con­
struction, installation, bracing and supports shall comply 
with Chapter 6. Ducts subject to positive pre5Sure and duct' 
conveying moisture-laden or wuste-heal·laden air shall be 
constructed,joined and sealed in an approved manner. 

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

2003 INTERNATtONAL MECHANICAL CODE® 

EXHAUST SYSTEMS 

through 506.5.5 and shall be 01' an approved design or shall be I
lisled for the application. 

506.5.1 Exhaust fans. Exhawa fan housings ser\,jll~ u Type 
I hood shall be constllieled as required [or grease ducts in 
accordance witb Section 506.3.1.1. 

Exception: Fans listed and labeled ill accordallce wilh 
UL 762. 

506.5.1.1 Fan motor. Exhausl fan mOlDrs shall be ]0­

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 on the roof, 
other equipment or appliances or parts of the stmclure. A 
vertical discharge fan shall be manufactured witb an ap­
proved drain outlet at {he 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 a flexibie weatherproof electrica] 
cable to permit inspection and eleaning. The ductwork shall 
extend a minimum of ]8 inches (457 mm) above the roof 
surface. 

506.5.4 Clearances. Exhaust equipmenl serving a Type J 
hood shall have a clearance to combustible construction of 
not less than] 8 inches (457 mm). 

Exception: Factory-built exhaust equipment installed in 
aecordance with Section 304.1 and listed for a lesser 
clearance. 

506.5.5 Termination location. The outlet of exhaust equip­
ment serving Type rhoods, 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. 

SECTION 507
 
COMMERCIAL KITCHEN HOODS
 

507.1 General. Commercial kitchen exhaust hoods shall com­
ply with the requirements ofthis section. Hoods shall be Type I 
or Type lJ and shall be designed to capture and confine cooking 
vapors and residues. 

Exceptions: 

1.	 Factory-built commercial exhaust hoods which are 
tested in aecordance with UL 710, listed, labeled and 
installed in accordance with Sec lion 304.1 sha]J Hnl 
be required 10 comply with Sections 507.4,507.7. 
507.11, 507.12, 507.] 3,507.14 and 507.15. 

2.	 Factory~built commercial cooking recirculating systems 
which are lested in accordance with UL 197. listed, ]a­
beled and installed in accordance with Section 304,1 
shall not be required to comply with Seclions 507.4. 
507.5.507.7,507.12,507.13. 507.]4 and 507.15. 

3.	 Net exhaust volumes for hoods shall be permitted to 
be reduced during no·load cooking conditions, where 
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I engineered or listed multi-speed or variable~speed 

controls automatically operate the exhaust system to 
maintain capture and removal of cooking effluents as 
required by this !\ection. 

507.2 Where required. A Type [ or Type II hood shall bc in­
stalled at or above all commercial cooking appliances in accar­

I
dance with Seclions 507.2. J and 507.2.2. Where any cooking 
appliance under a single hood requires a Type 1 hood, a Type 1 
hood shall be installed. Where a Type II hood is required, a 
Type I or Type II hood shall be installed. 

.,	 507.2.1 Type I 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~ 

erSt kettles, pasta cookers and dishwBshing machines. 

Exceptions: 

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

2. A Type II 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 

I commercial purposes shall be provided with Type I or Type 
II hoods as required for the type of appliances and processes 

I 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 shall be made to prevent the hood system from inter­
fering wilh nonnal operation of the appliance vents. 

507.4 Type I 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 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 (7.3 kg/m'), 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 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, 
seams and penetrations shall comply with Sections 507.7.1 and 
507.7.2. 
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507.7.1 Type I hoods. External hoodjoints, 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
tion~, filter support fnlmes, 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: 

J.	 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 
so as to not trap grease, and is readily cleanable. 

507.7.2 Type II hoods, Joinls, seams and penetrations for -
Type II 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 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 Clearances for Type I bood. A Type I hood shall be 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 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 507,11
 
MINIMUM DISTANCE BETWEEN THE LOWEST EDGE OF A
 
GREASE FILTER AND THE COOKING SURFACE OR THE
 

HEATING SURFACE
 

TYPE OF COOKING 
APPLIANCES 

HEIGHT ABOVE COOKING 
SURFACE (feet) 

Without exposed flame 0.5 

Exposed flame and burners 2 

Exposed charcoal and charbroil type 3.5 

For Sl:	 ) foot = 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 in frames or holders so as to be readily removable 
withoLlt the use of separate tools, unless designed and in­
stalled to be cleaned in place and the ,<;ystem is equipped for 
fiucll cleaning in place. Removable tilter units shall be of a 
.<;ize thal will allow them La be cleaned in adishwashing ma­
chine or pot sink. Filter unils shall be aITanged in place or 
provided with drip·inlercepting devit.:es lO prevent grease or 
other condemwte from dripping into food or on food prepa­
ration surfaces. 

507.11.2 Mounting position. Filte" shall be installed at an 
angle of nolless than 45 degrees (U.79 rod) frolll the hori­
zontal and sholl be equipped with a drip u'ay beneath the 
lower edge of the fillers. 

507.12 Canopy size and location. The inside lower edge of 
canopy-type commercial cooking hoods shall overhang or ex­
tend a horizontal distanee of nol 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 ofthe hood and the 
cooking surface shall not exceed 4 feet (1219 mm). 

Exception: The hood sholl be permitted to be flush with the 
outer edge 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
cOl'dance with this section and Sections 507. I3. I through 
507.13.4. The net quantity of exhaust air shall 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, lIledium-duty, and light-duty 
cooking appliances are utilized under a single hogd, the highest 
exhaust rate required by this seetion shall be used for the entire 
hood. 

507.13.1 Extra-heary-duty cooking appliances. The mini­
mUIll net airflow for Type I hoods used for extra-heavy-duty 
cooking appliances shall be detelmined as follows: 

1)'peofHood CFM per linear foot of hood 

Wall-mounted canopy 550 

Single island canopy 700 

Double island canopy (per side) 550 

Backshelf/pnss-over Not allowed 
Eyebrow Not allowed 

For SI: ] dm per linear fOOl = 1.55 U~ per linear meLer. 

507.13.2 Heavy-dUll' cooking appliances. The IIl1nimull1 
net airflow for Type I hoods used for heavy-duty cooking 
appliances sholl be determined as follows: 

lype ofHood CFl'vl per linear foot of hood 

Wall-mounted canopy 400 
Single island canopy 600 

Double island canopy lper side) 400 
BtlckshelfJpass-over 400 

Eyebrow Not allowed 

For 51: I cfm per linear fool = 1.55 Us per linear meter. 

507.13.3 MediuDl-dut)' cooking appliances. The mini­
mum net airflow for Type 1 hoods used for medium-duty 
cooking appliances shall be determined a,.., follows; 

TrpeofHuod CFM perlincurfoolot'hood 

Wall-lTlounted e1:lIlopy 300 
Single isltmd tunop)' 500 

Double isl<llld canopy (per side) 300 
Backshe Jflpas..,-over 300 

Eyebrow 250 

For $/: ) cfm PCI Imcar fOOl = J .55 LI~ per lmear m~ICr. 

507.13.4 Light.duty cooking appliances. The minimum 
net airflow for Type I hoods used for light dUly cooking ap­
pliances and food service prepanllion and cooking opcra­
tions approved for use under a Type II hood shoji be 
dctermined as follows: 

Type ofHood CFM per linear fool ofhood 

WallMmounled canopy 200 
Single island canopy 400 

DOUble island canopy (per side) 250 
Backshe IflpassMover 250 
Eyebrow 250 

For 51: J cfm per linear fOOl = 1.55 Us per linear meter. 

507.14 Noncanopy size and location. Noneanopy-type hoods 
shall be located a maximum of 3 feet (914 mOl) above the cook­
ing surface. The edge of the hood shall be set back a maximum 
of I 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 more than a 12-foot 
(3658 mm) section of hood. 

507.16 Performance test. A performance test sholl be con­
ducted upon completion and before final approval of the instal­
lation of a ventilation system serving commercial cooking I 
appliances. The test shaJl verify the rate of exhaust airflow re­
quired by Section 507. 13, makeup airflow required by Section I 
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 pern,it 
holder shaJl verify capture and containment performance of 
the exhaust system. This field test shaJl be conducted with 
all appliances under the hood at operating temperatures. 
Capture and containment shall be verified visually by ob­
servjng smoke or steam produced by acrua! or simulated 
cooking, such as with smoke candles, smoke puffers, erc. 

SECTION 508
 
COMMERCIAL KITCHEN MAKEUP AIR
 

508.1M.keup air. Makeup airshaJl be supplied during the op­
eration of commercial kitehen exhaust systems that are pro· 
vided for commercial cooking appliances. The amount of I 
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I

makeup air supplied shall be approximately equal to the 
amount of exhaust air. The makeup air shall not reduce the ef­
fectiveness oftheexhaust 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 tnsure that makeup air is provided 
whenever the exhaust system is in operation. Makeup air intnke 
opening Jocations shall comply with Sections 401.5 and 
401.5.1. 

508.1.] Makeup air temperature. The lempermure differ­
ential between ma.keup air and the air in the conditioned 
space shall not exceed 10°F (6°C). 

Exceptions: 

I.	 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 507.2.1 to have a Type I hood shall be pro­
vided with an approved automatic fire suppression system 
complying with the lnternational Building Code and thelnta­
national Fire Code. 

SECTION 510
 
HAZARDOUS EXHAUST SYSTEMS
 

510.1 General. This section shali govern the design and con­
struction ofduct systems for hazardous exhaust and shall 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 
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 flanunable vapor, gas, fume, mist or dust is present in 
concentrations exceeding 2S 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 ra.t~ 

ing of 4 is present in any concentration. 

3.	 A vapor, gas, fume, mist or dust with a health-hazard ra(­
ing of 1, 2 or 3 is present in concentrations exceeding I 
percent of the median lethal 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 und woodworking facilities which generates or emits 
combustible dust shali be provided with an approved 
dust-collection and exhaust system installed in conformance 
with this section and the International FiJ~ Code. Equipment 
and systems that are used to collect, process Or convey com­
bustible dusts shali be provided with an approved explo­
sion-conlrol system. 

[F] 510.2.2 Combustible fibers. Equipment 01' machinery 
within a building which generates or emits combustible fi­
bers shali be provided with an approved dust-collecting and 
exhaust system. Such systems shall comply with this code 
and the lnternational FiJ~ 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 shali 
be independent of other types of exhaust systems. Incompatible 
materials. as defined in the lntemational 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. 

510.5.1 Balancing. 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 flow below the 
required volume or velocity. 

510.5.2 Emission control. 11,e design of the systemshail 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 shali be used 
where contaminants originate in a limited area of a space. 
The design of the hood or enclosure shail 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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"3.i35.3'" Noncombustible Materie.1. A material not capable 
~ .- 6f~~pporting combustion. 

.g~S:s6"'~Piiched. To be fixed or set at Ii desired angle or incli· 
nation. 

~·:~:·37':y~ed. A competent and capable person or com~

IpiiriY.·Uiat""has'·met the requirements and training for a given 
field acceptable. to the AHJ. 
3.3.38 Recirculating Systems. Systems for control of smoke or 
grease~laden vapors from commercial cooking equipment 
that do not exhaust to the outside. 

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

3.3.40 Replacement Air. Air deliberately brought into the 
structure, then specifically to the vicinity of either a combusM 

tion process or a mechanically or therma]Jy forced exhau.c;ting 
device, to compensate for the vapor and/or gases being con· 
sumed or expelled. 

3.3.41 Single Hazard Area. ¥.'here [Wo or more hazards can 
be simultaneously involved in fire by reason of their proximicy, 
as determined by the authority ha\lingjurisdktion. 

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

3.3.43 Solvent. A substance (usua1ly liquid) capable of dissol.... 
ing or dispersing another substance; a chemical compound de~ 

signed and used to convert solidified grease into a liquid or semi· 
liquid state in order to facilitate a.cleaning operation. 

3.3.44 Space. 

3.3.44.! Concealed SPa<es. That portion(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 (lo/., in.) stud spaces to 2.44 m (8 ft) interstitial 
truss spaces and that might contain combustible materials 
such as building structural members, thermal and/or elec~ 
trical insulation, and dueling. 

3.3,44.2 ConfinedSp~e. Aspace whose voJume is less than 
1.42 m' / 293 W (50 ft' /1000 Btu/hr) of the aggregate in­
PUl rating of all appliances installed in that space. [211 :3.3] 

\.3.45 Spark Arrester. A device or method that minimizes the 

to a location whereby a useful purpme can be served. 

13.3.47* Trained. A person who has become proficienl in per­
fonning a skill reliably and safely through instruction and
 
praCtIce/field experience acceptable to !.he AHJ.
 

3.3.48 Trap. Acuplike or V-shaped configuration located on
 
the inside ofa duct system componem where liquids can accu·
 
mulate.
 

Chapter 4 General Requirements 

4.1 General, 

4.1.1 Cooking equipment used in processes producing
 
smoke or grease-laden vapors shall be equipped with an ex·
 
haus! system that complies with all the equipmen t and penor­

manet: requirements of this standard.
 

4.1.1.1* Cooking equipment that has been listed in accor~
 

dance with UL ]97 or an equivalent standard for reduced
 
emissions shall not be required to be provided with an exhaust
 
system.
 

4.1.1-2 The listing evaluauon of cook.ing equipment cov·
 
ered by 4.1.1.1 shall demonstrate that the grease discharge
 
at the exhaust duct of a test hood placed over the appliance
 
shall not exceed 5 mg/m.!l when operated with a total air­

flow of 0.236 cublc meters per second (500 efm).
 

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

4.1.2 All sueh equipment and its perfonnance shall be main~
 

tained in accordance with the requiremenu of this standard
 
during all periods of operation of the cooking equipment.
 

i 
4.1.3 The following equipmentshall be kept in good working
 
condition:
 I 
(I) Cooking equipment 
(2) Hoods . 
(3) Ducts (if applicable) I(4) Fans 
(5) Fire-extinguishing systems 
(6) Special effluent or ene:rgy control equipment 

4.1.3.1 Maintenance and repai~sha11 be performed an all com­

ponents at intervals necessary to maintain these conditions.
 

4.1.4 All airflows shall be maintained. 

4.1.5 The responsibilicy for inspection, maintenance, and 
cleanliness of the ventilation control and fire protection of the 
commercial cooking operations shall be the ultimate respon~ 

sibility of the owner of the system provided that this responsi~ 
biJjty has not been transferred in written form to a manage~ 

mem company or other party. 

4.1.6'" All solid fuel cooking equipment shall comply with the 
requirements of Chapter 14" 

4.1.7 Multi~tenan( appliLations shall require the concerted 
)assage of airborne spark.s and embers into a plenum, duct. cooperation of design, installation, operation, and mainte· 
,nd flue. nance responsibilities by tenants and by the buHding owner. 

,.3.4-6 Thermal Recovery Unit. A device or series of devlces 4.1.8 All interior surlaces of che exhaust system shall be acces­
Ihose purpose is to reclaim on I)' the heat coment of air, va~ sible for cleaning and inspection purposes. I
 

I
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4.1.9'" Cooking equipment used in fixed, mobile, or tempo­
rary concessions, such as trucks, buses, trailers. pavilions, 
lents, or any form of roofed enclosure, shall comply with this 
standard. 

4.2" Clearance. 

4.2.1 Where enclosures are not required, hoods, grease reo 
moval devices, exhaust fans, and ducLS shall have a clearance 
of at least 457 mm (18 in.) to combustible material, 76 mm 
(3 in,) to limited·combustlble material, and 0 mm (0 in.) to 
noncombustible material. 

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
q uiremems shall be permitted. 

4.2.3 Clearance Reduction. 

4.2.3.1 Where a clearance reduction system consisting of 
0.33 mm (0.013 in.) (28 gauge) sheet metal spaced ou, 
25 mm (1 in.) on noncombustible spacen is provided, there 
shalt be a minimumof229 mm (9 in,) clearance to combus~ 

ti ble material. 

4.2.3.2 Where a clearance reduction system consisting of 
0.69 mm (0.027 in.) (22 gauge) shee, metal on 25 rom (I 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 rom (S in.) clearance to combustible matenal. 

4.2.3.3 Zero clearance to limited~combustible materials shall 
be pennitted where protected by metal lath and plaster, ce~ 

ramic tile, quarry tile, Q..t.~er noncombustible materials or a.s~ 

sembly of noncombYStib..li...materialsf or matenals and prod­
uC'IS--th-arai'rti5teafur the purpose of reducing clearance-:­

...-,- - -=-~--
4.2.4 Clearance Integrity. 

4.2.4.1 1n the event of damage, the material or product shall 
be repaired and restored to meet its intend~d listing or clear~ 

ance requirements and shall be acceptable to the authority 
having junsdiction. 

4.2.4.2'" In the event ofa fire within a kitchen exhaust system, 
the duct and its enclosure (rated shaft, factory-built grease 
duct enclosure, or fieldwapplied grease duct enclosure) shall 
be inspected by qualified personnel to 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 dUCLS to reduce clearance 
shall be applied. to the combustible or limited-combwtible con­
struction, not to the duct itself. 

4.g	 FieldwApplied and Factory-Buill Grease Duct Enclosures. 

4.g,1 Field-applied grease dUCl enclosures and factory-built 
grease duct enclosures shaH be listed in accordance with UL 
2221, Standard fur T"ts ofy,,,, &rutive e;",ase Duet E",""u", Assem­
blies, or equiwJem .strndard and installed in accordance with the 
manufacturer's insDUctions and the listing requirements. 

4.g.2 Field-applied grease duct enclosures a"nd factoti)'"built 
grea.5e duct enclosures shall demonstrate that they prOvide 
mechanical and structural in tegrity, resiliency, and stability 
when subjected to expected bUilding environmental condi­
tions, duct movement under general operating conditions, 
and duct movement due to fke conditions. 

4.3.g The ,:;pecifications ofm:uerial, gauge, and construction 
of the duct used in the testing and listing of fieldwapplied 
grease duct enclosures and faclory--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 Eocl08ure9. 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 documen­
tation and on their label: 

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

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

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

4.4 Building and Structural Duet CODtact. 

4.4.1 A duct shaJJ be pennitted to contact noncombustible 
floors, intenor walls, and other noncombustible strucmres or 
supports, but it shall not be in Contact for more than 50 per~ 

cent ofits 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 of4.4.1 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 instaHation 
along with a copy of operating instructions for subassemblies 
and components wed in the exhaust system, including electri­
cal schematics, shall be kept on the premises, 

4.7 Authority HavingJurisdictioo Notification. If required by 
the authority having jurisdiction, notification in \lr'riting shall 
tk:= given of any alteration, replacement, or relocation of any 
exhaust or extinguishing system or part thereof or cooking 
equipment. 

Chapter 5 Hoods I n 
10~. '4.(';1., -6 \,~ L:... t-c.eY 

5,1	 Coastruction. 

5.1.1 The hood Dr that portion ofa primary c:ollection means 
designed for collecting cooking vapors and residues shall be 
constructed of and be supported by steel no! less than 
1.09 mm (0.043 in.) (No. 18 MSG) in thickness, stainless "eel 
not less 'han 0.94 mm (0.037 in.) (No. 20 MSG) in thickness, 
or other approved material of eqUivalent strength and fire and 
corrosion resistance. 
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6.2.1.2 Y\'herc grease removal de,~ces are used in conjunc­
tion with charcoal or charcoal-type broilers, including gas or 
eleCLricalJ)' heated charbroilcrs, a minimum vertical distance 
of 1.22 m (4 ft) shall be maintained berween the lower edge of 
tht 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 mmimum 
vertical distance shall be permitted to be reduced to not less 
than 152.4 mm (6 in.). 

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

6.2.1.5 Grease removal devices supplied as pan of lis ted 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 opera lion of cooking appliances produc­
ing high flue gas temperatures, where the distance between 
the grease removal device and the appliance flue outlet (heat 
source) is less than 457.2 mm (18 in.). 

6.2.2.2 This protection shall be permitted to be accom­
plished by the installation of a steel 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 mm (18 in.) from the heat source LO the grease removal 
device. 

6.2.2.4 The baffle shall be localed not less than 152.4 mm 
(6 in.) from the grease removal devices. 

6.2.3 Grease FLlters. 

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

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

6.2.3.3 Grease 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 Grease filters shall be installed at an angie not less
 
than 45 degrees from the horizontal.
 

6..2.4 Grease Drip Trays. 

6.2.4.1 Gre..e filtersshall be equipped with a grease drip tray 
beneath their lower edges. 

6.2.4.2 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 container having a capacity not exceeding 
3.785 L (1 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 Exhaust Duct Systems 

7.1 General. 

7.1.1 Ducts shall not pass through fire walls. 

7.1.2'" All ducts shall lead directly to the exterior oftbe build_ 
ing, so as not to unduly increase any fire hazard. 

7.1.3 Duct systems shall nOI be interconnected wi rh any 0 th er 
building ventilation or exhaust system. 

7.1.4 All ducts shall be installed without fonning dipsor traps 
that might collect residues. In manifold (common duct) sys­
tems, the lowest end of the main 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 sla~ng the 
following: 

ACCESS PANEL- DO NOT OBSTRUCT 

7.1.7 Listed grease ducts shall be installed in accordance wi th 
the terms of the listing and th e manufacturer's instructions. 

7.2 Clearance. Clearance between ducts and combustible ma­
terials shall be provided in accordance with the requirements 
of Section 4.2. 

7.3 Openings. 

7.3.1 Openings shall be provided at the sides or al the 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 
7.4.4. 

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 5upply collar,
 
an access panel for cleaning and inspection shall be provided
 
in the duct orthe hood within 457 mm (18 in.) 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,
 

7.3.6 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 exhausL hood.
 

7.3.7 Exhaust fans with ductwork connected to both sides
 
shaH have access for cleaning and inspection within 0.92 m
 
(3 fl) of each side of the fan.
 

7.4 Openings in Ducts. All openings shall comply ....rith the 
requirements of Section 7.4. 

7.4.1 Horizontal Ducts. 

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 pennit thorough cleaning shall be pro­
vided at S.7 m (12 ft) intervals. 
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