
Form #P 04 DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 
CITY OF PORTLAND...-----..... 

Please Read 
Application And CTION PERt~IT ISSUED 
Notes, If Any, 

Attached umber: 080535 

JUL - 3 2008 
This is to certify that _------'-''-LU-..L.L.1.L..L.~L.L>o...Uc...LL.L.....LL.-L-->--I..-L. 

has permission to _---'~dU-.l'--.'-t"''''-...oLL...r....o...><..>~~..... 

AT 100 fNDIISTRIAI WAy 

provided that the person or person epting this permit shall comply with all 
of the provisions of the Statutes of ances of the City of Portland regulating 
the construction, maintenance and ctures, and of the application on file in 
th is department. 

Apply to Public Works for street line A certificate of occupancy must be 
and grade if nature of work requires procured by owner before this build
such information. ing or part thereof is occupied. 

OTH R REQUIREDA~'O~ALS 

Fire Dept. L~ 
Health Dept. ~ _ 

Appeal Board _ 

Other ---=--_---, _ 
Department Name 

PENALTY FOR REMOVIN T 



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

Permit No: 

08-0535 

Issue Date: CBL: 

326 BOIOOOI 

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

100 INDUSTRIAL WAY 100 INDUSTRIAL WAY LLC PO BOX 1922 
Business Name: Contractor Name: 

Air Temp 

Contractor Address: 

11 Wallace Ave South Portland 

Phone 

2077742300 

Proposed Project Description: 

Install Type II Hood System, Install Type I Hood System. 

CEO District: 

$17,000.00 5 

Cost of Work: 

Approved INSPECTION: I 
Use Group:,';-7 J! .~Y~: A .D Denied ....,;L D .~..L 

,;:; t·p A· T~( 1.00.3 -r\I~ 2
'1lc I 

$190.00 
FIRE DEPT: 

Permit Fee: 

Signature: 

Permit Type: 

Hood Systems, Commerical 

Proposed Use: 

Commercial - KitcheniRicettas -
Install Type II Hood System, Install 
Type I Hood System. 

Phone:Lessee/Buyer's Name 

Past Use: 

Commercial - KitcheniRicettas 

Action: D Approved D Approved w/Conditions D Denied 

Signature: Date: 

Permit Taken By: 

Imd 

Date Applied For: 

05/20/2008 
Zoning Approval 

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

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

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

Special Zone or Reviews 

D Shoreland 

D Wetland 

D Flood Zone 

o Subdivision 

o Site Plan 

Zoning Appeal 

D Variance 

D Miscellaneous 

D Conditional Use 

D Interpretation 

D Approved 

o Does Not Require Review 

o Requires Review 

D Approved 

o Approved w/Conditions 

D Denied D Denied 

Date: Date: 

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

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



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

Permit No: 

08-0535 

Date Applied For: 

05/20/2008 

CBL: 

326 BOIOOOI 

Location of Construction: 

100 INDUSTRIAL WAY 

Owner Name: 

100 INDUSTRIAL WAY LLC 

Owner Address: 

PO BOX 1922 

Pbone: 

Business Name: Contractor Name: 

Air Temp 

Contractor Address: 

II Wallace Ave South Portland 

Pbone 

(207) 774-2300 
LesseelBuyer's Name Pbone: 

I 
Permit Type: 

Hood Systems, Commerical 

Proposed Use: 

Commercial - KitchenlRicettas -- Install Type II Hood System, 
Install Type I Hood System. 

Proposed Project Description: 

Install Type II Hood System, Install Type I Hood System. 

Dept: Zoning 

Note: 

Status: Approved Reviewer: Marge Schmuckal Approval Date: 05/21/2008 

Ok to Issue: ~ 

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

Dept: Building 

Note: 

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

Status: Approved with Conditions Reviewer: Jeanine Bourke Approval Date: 07/03/2008 

Ok to Issue: ~ 

1) The Hood shall be installed per IMC 2003 and NFPA 96 
This pennit is approved based on the plans submitted and updated for reductions in the cleaances based on the application of a UL 
approved fIre wrap or equivalent assembly per code. 

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

Status: Approved with Conditions Reviewer: Capt Greg Cass Dept: Fire 

Note: 

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

Approval Date: 

Ok to Issue: ~ 



I 

Location/Address of Construction: /00 ~./.JJ-yL1?'h.- N~ 
Square Footage of LotTotal Square Footage of Proposed Structure 

D%%00CJCo~& 
Owner:
 

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

\00 rncJ-~~~\ L-x-~LLL 
103uP 

Applicant name, address & telephone: Lessee/Buyer's Name (If Applicable) 

A~'f'- \t~~ 
\\ t-,"\\c-(""L ~v-~ 

~ .. ~or~ M~ 
O~IO' 

R'c:.,~~~, 

I 

Telephone: 

Cost Of 
Work: $-'1.000 

Fee: $~O.OO 

C of 0 Fee: $ 
Current legal use (i.e. single family) Wo.-~<.."'Uv''1.... I~~-t 

r 

If vacant, what was the previous use?
 
Proposed Specific use: C.O"'V'\ \ Sc;o.-..~
 
Is property part of a subdivision? If yes, please name
 
Project description:
 

Contractor's name, address & telephone: 

Who should we contact when the permit is ready: (;ec,t;;;..J;-. ~e.r--
Mailing address: Phone: , ,~ • L'1O 0 

Please subnlit all of the information outlined in the COlnnlercial Application Checklist. 
Failure to do so \vill 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 llnd 
orher applications visit the Inspections Division on-line at \vww.portlandmaine.gov, or stop by the Inspections Division offi.ce, 
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 authorizes the proposed work and that I have 
been authorized by the owner to make this ap ication as his/her authorized agent. I agree to conform to all applicable laws of this jurisdiction. 
In addition, if a permit for work described· this application is issued, I certify that the Code Official's authorized representative shall have the 
authority to enter all areas covered by t' ermit at any reasonable hour to enforce the provisions of the codes applicable to this permit. 

----#-----.._._----------_. 

Signattlre of applicant: Date: 

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



Strengthening il RtIIUlrktlble (7i,-y. Buildi",g t1 Co III IJlU nit)' jor Lift • JrwJl,.p(Jrll.l"dmuin~.gt}/! 

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 1 _ Type II --4X+-
Type I systems are systems that vent fryers, grills, broilers, ovens or woks.
 
Type II systems are systems that vent steamers and other non grease producing appliances.
 

Type of Materials: 

Is the hood Stainless steel or other type of steel? _-..'Al-=e:...."S=--- If Other, what 

Type? _ 

Is the duct work Stainless steel or other type of steel? _~Q\~\.wr~~ If Other, 

what type? P)\u"",\"",~ 

Thickness of the steel for the hood ----'-'''''-=''''T-------------

Thickness of the duct for the hood ---=----'-"=-\---------------
Type of Hood and Duct Supports 

~ e..-~~ S~~\. t-e,~ 

Type of seams and Joints ~~~\~~ P... ~~ 



Grease Gutters provided? f'J tp., 
Hood Clearance reduction to Combustibles design /specs: 

A________------=--=-Nt..........-...------

Duct Clearance reduction to Combustibles design /specs: 

~4'A 
Vibration Isolation System: 

Air Velocity within the duct system ',000 F-=--?_~~ _ 
Grease accumulation prevention system: 

_________~NI""'~------
Cleanouts ---ltJ/A 
Gre~e~ct~~rure ~~~~----------

Exhaust Termination Roof_'kL....-....ttt!.'>:::::-_ Wall _ 

F~S~pressiooSy~m------~~-{~A~----------

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

~\ ~., ~b>~~ ~ t. 
': cO IExhaust fan distance from property lines L'------=:-J~ 

:'~O JExhaust fan distance from other vents or openings -1 ~~ 

"°0 'Exhaust fan distance from adjacent buildings /::....--J-=--' 

_ 

_ 

_ 

Exhaust fan height above adjoining grade --=ZO:.....::....-_' _ 

Hood Specs 

Style ofHood --=C=~_~~:....._"'..:....,ve...__=---=-(4_\_..._-c.. _ 

Type ofFilter ..!-rv_o_""---=--...:::-t~ _ 

Height of filter above nearest cooking surface 

Capacity of hood CFM 

~-=-p 

( ) &>00 

_ 

Make up Air system description and capacity 

~'\rL f'lr(. RJ,. \)--,00 -<;,\,\ 
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April 17, 2008 08129 

Jeanne Bourke, Code Enforcement Officer
 
City of Portland
 
389 Congress Street
 
Room 308
 
Portland, Maine 04101
 

RE: 100 Industrial Way, Portland
 
Ricetta's Three
 

Dear Ms. Bourke: 

On April 16, 2008 Ron Stephen, President of Ricetta's, contacted Associated Design Partners, Inc. to analyze 
the existing roof structure located in Portland Maine. I visited the site on April 16, 2008 in order to measure and 
document the existing roof framing. Also, present at the site was the Mechanical Contractor, Ted Wallace of Air 
Temp, and the owner's builder Mr. Bill Meader. We reviewed the weights and proposed locations for two new 
cook hoods and one interior mounted air handler unit. 

• 13'-6" x 4'7" Cook Hood; Total weight::1200#; eight support points uniformly distributed at perimeter 
• 8'·0" x 47" Cook Hood; Total weight::800#; eight support points uniformly distributed at perimeter 
• New Air Handler; 800# 

The roof structure of this building is comprised of hot and cold formed steel sections. These members are likely 
components of a pre-engineered metal building system. The new mechanical equipment has been designed to 
be supported from new wood framing, stud bearing walls and existing steel members that have been 
intermittently supported by new bearing stud wall construction, such that the existing member spans have been 
sufficiently reduced to safely carry the new unit weights. 

I have analyzed the increased loads relative to the proposed hanger assemblies and determined that the 
reinforcing systems designed by Associated Design Partners, Inc are adequate to support the additional loads 
without causing overstress. My investigation, analysis, and results are limited to the supports for the equipment 
and loads referenced above; all other framing, building components, and connections are excluded from this 
investigation, analysis, and report. 

Associated Design Partners, Inc is required to field review as-built construction to verify compliance with design 
intent. 

lease call should you have any additional questions regarding this letter. 

~----
es A Thibodeau, P.E.
 

Pr ident
 
Ass ciated Design Partners, Inc.
 

cc Ted Wallace Air Temp
 
Ron Stephen, Ricetta's
 
Bill Meader, Meader Construction
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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 'iI-L--- TypeII _ 

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

Type of Materials: 

Is the hood Stainless steel or other type of steel? _---..~~e-=--=~~ If Other, what 

Type? _ 

Is the duct work Stainless steel or other type of steel? y~ ~ ,(,.~ eo\c.t. rcA~ Other, 

what type? _ 

Thickness of the steel for the hood lWllaO<";~=:;T-----------

Thickness of the duct for the hood (......CO.......",.?J::r----------- 

Type of Hood and Duct Supports 

S~ ~v'\. ~~~\ l~~ 

Type of seams and Joints _---lI!!LJ~<,~\c..bA.~~~ _ 



Gre~eG~e~prov~ed?~~~~e~~~~~~~~~~~~~~~~~~ 

Hood Clearance reduction to Combustibles design /specs: 

r,,",+(~\ ~'"' b~~ o~ 

Duct Clearance reduction to Combustibles design /specs: 

1&•• 
f''\o<:'T ~~ ,_ L loe:..c-"\"-'~c; ~ ~~ c.\~L~ \t~~t~ 

\0 '"3",(J~~",~ ~~~c.a.t~ o\~s.c.<r..~~ ~ 
Vibration Isolation System: Nl=Vf-\ ~b ~~~~~ L-\ .. 't.t!..'

T"":\tt~, 19 ~~ 

Air Velocity within the duct system ~...JL\--='):......:O:.-o~~-"---~=----~~~~~~~~~~~ 

Grease accumulation prevention system: 

-----.Ht~~ Et{..~c..,'t~c~ CS~"w~~ ~~\ ~,\~~ 
~ . ,

Cleanouts NOT- ('"cq "';~c(\...U\L<r-: c..Lc.~ ~~\o\-(, £~.--. ~CJcA. Po, ~",,--e~, ... 

Grease Duct enclosure "'0~ ~,., i -en 
Exhaust Termination Roof V' Wall 

~~~~-

F~S~pressiooSy~m~~~~_e_~~~~~~~~~~~~~~~~~_ 

Exhaust fan mounting and clearance from the roof / wall or Combustibles: ,
'I ~ CA'oov--<- ~oo ~ 

"- r=-n ' Exhaust fan distance from property lines__-----'-- ~7_-J=---'J 

Exhaust fan distance from other vents or openings ---=>:...--5=---=0_' _ 

Exhaust fan distance from adjacent buildings ~~_'>~_C)_O~_'~~~~~~~ 

Exhaust fan height above adjoining grade ~~~------"(p=___'~~~~~~~~_ 

Hood Specs 

Style of Hood ~~:t\,,<-- A~r:e (SPLl,,\ - ~"DJ-

Type ofFilter ~H \-~'" E.t:&.t«:.\ e"'t.::l CSS· 
,. 

Height of filter above nearest cooking surface ~--:).-::;......;CO=-=----~~~~~~~~~_ 

Make up Air system description and capacity 

Co..2~N<- ~..("-<... A 7..-t).500 -(,.\., (M.c....\i\--<... vI? ~-



. ;'~! ASSOCI A 'TED DESIGN Oifice: 207.8781751 
. . rt FJX 207P>78.1788 

.~;.' '~~}:1 pI ARTNERS INC e-mJil: Jdp@Jclpengincering.colll 
. :'t-; "i...~,.{ ,- '''1 rt . web: www.Jtlpengincering.colll 
", ,.. .... ...... '. ;"~'---'--'-----'-~"-'-'~'-, ..--.-.~-- ..--.--~-_.-,~.-.~~------.-.--.- ..~.~~~.-.-.---._._-'-- ..- ..--- ..~--~--_ ...-----.-..-.----.-------'-
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April 17, 2008 08129 

Jeanne Bourke, Code Enforcement Officer 
City of Portland 
389 Congress Street 
Room 308 
Portland, Maine 04101 

RE: 100 Industrial Way, Portland 
Ricetta's Three 

Dear Ms. Bourke: 

On April 16, 2008 Ron Stephen, President of Ricetta's, contacted Associated Design Partners, Inc. to analyze 
the eXisting roof structure located in Portland Maine. I visited the site on April 16, 2008 in order to measure and 
document the existing roof framing. Also, present at the site was the Mechanical Contractor, Ted Wallace of Air 
Temp, and the owner's builder Mr. Bill Meader. We reviewed the weights and proposed locations for two new 
cook hoods and one interior mounted air handler unit. 

• 13'-6" x 4'7" Cook Hood; Total weight=1200#; eight support points uniformly distributed at perimeter 
• 8'-0" x 4'7" Cook Hood; Total weight=800#; eight support points uniformly distributed at perimeter 
• New Air Handler; 800# 

The roof structure of this building is comprised of hot and cold formed steel sections. These members are likely 
components of a pre-engineered metal building system. The new mechanical equipment has been designed to 
be supported from new wood framing, stud bearing walls and existing steel members that have been 
intermittently supported by new bearing stud wall construction, such that the existing member spans have been 
sufficiently reduced to safely carry the new unit weights. 

I have analyzed the increased loads relative to the proposed hanger assemblies and determined that the 
reinforcing systems designed by Associated Design Partners, Inc are adequate to support the additional loads 
without causing overstress. My investigation, analysis, and results are limited to the supports for the equipment 
and loads referenced above; all other framing, building components, and connections are excluded from this 
investigation, analysis, and report. 

Associated Design Partners, Inc is required to field review as-built construction to verify compliance with design 
intent. 

lease call should you have any additional questions regarding this letter. 

es A Thibodeau, P.E. 
Pr ident 
Ass ciated Design Partners, Inc. 

cc Ted Wallace Air Temp 
Ron Stephen, Ricetta's 
Bill Meader, Meader Construction 

mailto:Jdp@Jclpengincering.colll


., 

HOOD INFORJIATION 
HOOD CONflG.EXHAUST PLENUM I SUPPLY PLENUMMAX. HDOD 

END TOCO[J(ING~DI KlDEL LENGTH CONSTRUCTIDN RO'.'TOTAL I RISER<S) 1TOTAL I - ~lSER(S ENDS.P.TEMP. EXH. CF'M WIDTH ILENG.I DIA. I CF'M I SP.SUP. CfM '.'IDTHI LENGO DIA. ICF'M 
430 SS45013' 0.00'6024 AlONE IALONE1 I 3250 0Deg. "'h~r~ ExposnlND-2 

16' , 16' 1600 I-oJ25' 30-4 SS8' 0.00' 700, 542~2 I AL~E 'ALONE1600 o»eg. 100XVHB-G 

HOOD INFORMATION 

HO(]D 
NO. TYPE 

LIGHT(S) 

TYPE 'WIRE: 10 ""CATlONUARDP-U TYPE 

UTILITY CAB1NETCS) 
firE SysTER . I ELECTRICAl 

SIZE . MODEL 4t 
S\lITCffiS ~S~~'1:u1 HOOD 

QUANTITY LOCATI~ PIPINGI\JElGHT 

1 I StoJnless StQel (Hgh E I I ~ I 16' ~ 
~ 

4 Ilnt:o.nclescQnt Light F'bct' NO ND I 769 
LBS. 

2 o NO I 256 
LBS. 

HOOD OPTIONS
 
HIDD, CPTI~ 

NO. 

430 SS 
-

1 I BACKSPLASH 80.00· HIgh X 16eOO' Long 

fIELD \/RAPPER 18.00' HIgh froni, 
-

LEFT SIDES PLASH 90.00' HIgh X 60.00' Long 430 SS I 

BACKSPLASH - INSIDE CORNER 80.00· HIgh X 

430 SS .. 
4.00' Long 

4.00' Long 

RIGHT SIDESPLASH 80.00' HIgh X.~OO· Long 

BACI(SPLASH - INSIDE CrRNER 80.00' HIgh X 430 SS 

430 SS 

LEFT END STANOOfF 3' 'w'Ide 

RIGHT END STANDOFF J' VIele 

froni,2 I F'IELD '-'RAPPER 18.00' High 
I 

: i~\ 
' '\ .C' I ~1 \ 

" . ~'\\,--\ \"7 <~. 
I\f .. '" ", • , .~\.f\if.)'" ~\)'. \ ...."._.~.. ~"';.,' '''.' 

., ": . 'll \. c
'l ..I}'-j ,,:.., ~ ~., C"t, ..~, ~ . (\iL'CQl '" · I" ~I L,t: '.\ /" I 

r~~~fe:r 
~/ .. \G 
.~~.'~ 

. f}:.J!''''~ 
.... N\~ilV ~. ') CAPTIVE-AIRE HOODS ARE 

BUllT IN COMPLIANCE 'WITH'-" ,"-c:\co ~ 
" ' " J'(\. lJ " . /1_\\T\-U\.-\V" . iiI .llolV~~-- e®ej~k> a eY~'\ 

NFPA #96 
NSF 

Ul 710 It UlC710 STANDARDS'I,; 

E.T.L. LISTED 3054804-001 

CUSTOMER APPROVAL TO MANUfACTUREI 

SlGNATURE 

Approved ns Noted 

Approvtd ~th He Exc.p~on 

Rvvmv nnd ResubNt 

Your- Title 

Tnken 

_ 

o 
o 
o 

Dote 

_ 

_ 

'" ~ .. - =. =.=.= 
~ 

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

JOB Rlcetto.'s 
.lOCAT.lON 

.PATS 2/11/2008 
lJlfC I Ricettn/s 

JOB # 671858 
lJ.lUIYN DYBFC 



NDTEI ENDS [F I-DJD ARE NJT F1NISHED 

w.. L.lsted IncAnd.scent light fbd:ul"lt 

n n n n 

I =78.00 I 79.00 I 

~i 

~! 
~. 

~. 

@ 

I 
~ 
~ 

60:00 

I II ' 13' O.OO~ol'l.l13' o.OO'DD 3.003.00 

PLAN VIE'" - Hoool ttl - 13' 0,00' LONG 6024ND-2 

NJTEI Adcttlono.l ho.nglng o.ngles provided for hoods longer thcln 12 No 

b~ IY?J v')"/ .Wtll( ;/1#'e",j/pr""'J t;, 

CUSTOMER APPROVAL TO MANUFACTURE.
 

Appr'oved ClS Noted o 
Approved ~ NO Exc.p~cn Telken o 
Rltvln and Resubf'ltt o 
SlGNATURE 

V"••.- TI+I ... 11,,+ .. 

'ft; c:u(~f rtf; t~~d -

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

• •••• -  ==..=-., ... ==-==......., ===== 

JOB Rlcettn's 
.lOCATION 
.oAl'S 2/11/2008 
/)TC I Ricetta's 



--

JHE HOOP NAY BE INSTAillP W!Jli A 0 INQi CLEARANCE 

m coyaUSDau:: MATERIALS IE COHSlBUC1ED IN ONE QE 

lHE FW,q«!NQ MEJHOQS; 

or UINSlAl!D STMDOf'I" 

,- .......1ED STIHIXlFF 

,. ItSULAlID ataCSPIAl!H 

IWJ( REMIt 5UIPlY PlDUI 

TABLE 1
 

ElL LISTING DESCRIPTION 
THE CAPTIVE AIRE MODEL 

ND-2 HAS BEEN E.TL 
TESTED, LISTED, AND 
APPROVED TO EXHAUST 
A MINIMUM OF 150 CFM PER 

LINEAR FOOT 

OVER 450 DEGREE COOKING 
EOUIPMENT 

18' HIGH ENCLDSURE 
PANEL - FR~T SIDE 
Dtl..Y 

HANGIM:i ANGLE 

3' STANDOFr ~ 

IT IS THE RESP~SIBIL.ITY flY... 24· :tD4 
Dr THE: ARCHlTECTIDVt£R TO 16- U.L CLASSIFIED

ENSURE THAT Tt£ KlOD CLEARANCE BAFFLE-TYPE
fROM LIMITED-COMBUSTIBLE GREASE ALlERS

AND COMBUSTIBLE: MATtRIALS 
IS IN COtoPLIANCE VITH
 

LOCAL CCOC REQUIRE:t£NTS
 

l/r .. IDW't IUIY ."1/r_lU...-_ WOMIN
CIII:_IIIIlCIII:-.cMlll:II£B 1Q .......
 48' .""X................
 

MIU 
SS "ALL PANELING eo' HIGH 

7r :TYPo 

EQUIPMENT 
BY OTHERSElG:WJIT CFM-LDIlmt CIF Il)Ol) l( CAI/I.Il11'. (UW)) 

!lft'Ly cnIooD1W1n CN X ~ IlIEQlJIED 

'lOW. IlJCI' 1lGI-1404)f ......!!!....-
FllP(" 

'IUI''i. DUCT II'IEA 
PJCr l!Hlrnt-

IIUCI' Im'r1t
 
.CN"'N-,U[ 1IIK1LA1lJt DUCT IIIIlI II« cw.aI.A1ID ... AN
 

\'EIJlCITY OQ IlIlll>-1a fPM MD A ....., WLCXnT " ID:JD AlP.
 
fII.(AS CONU.T FACI'CltY f'ClR aM)CIUI IWMMl£ DUCT .zm
 

II CALCULATIONS UTILIZED I
 
SECTION VIEW - MODEL 6Q24-ND-2
 

Section view for Hood #1MANUFACTUREI 

JOB RlcettQ's 
LOCATION 

~ .. - •••.._. -- == ==-:=_ --==~-- JOB II 671858.DArK 2/11/2008.,.... ==-=~ 
.oJUITN DYBFtlJ/YC # Ricetto's~ - w __ ==== == 

1.	 MJ.. B..Ir:IIlDL "nln- cotNJ:mONS HID IEAlED 
!NIEJICCIttEnONS In' I1.!CIM:Al. COH1IVlC1'ORS. 

I.	 AL1. PUMINO"NlD- COtIE11OHI NIl IIEJJam 
INI!RCOtM11I1ON In' P'\JIIBIlO ~ 

:t.	 ...... ADOCInID .....lml ~ If NmW.ItO 
~ 

.... rt' LJlNQ FAC1QIfI' lnQVED All) wanm !WID 
IIW:ICEII M !IHCMI ON PIJHI. 

50 JU. ~EC11ONS FJaI ~ oucr P£R 
1H! JlLWI rtf WIECtWCIW.. COHr'IW:rofIL 

L M.L LDfI'S SHCMI IIS"Ut.I.!D rtf CM'IM:-MlIIE. 
/1M. rAC'ltllff P'ftEIIIIED PElt 1Hf PlANS. 
INI!HCOHtG:IIlII5 IEJWrDC HOODS NG 10 hI1Qa
Bl' B.mnICW.. CClIIIIW:roR. . 

7.	 !JM'S I'tlR IJDHI' PIXMD I\' MW.1JtQ
 
COfITJW:I'OItS.
 

..	 IEJlAIC NMIfNlS R£ RE3f'OHiIIIUTY Of
 
lNII'N.UIQ CONIIW:1tlIl
 

..	 INmlJ.IIQ CONJIW:n)RS A!SUIIE #U. II!lAlm 
~ P'Cft WJVIClIIIIOtt Of' IlIIilDC5lOtW. 
I».TA CDfTAHD 0tl1 1HeE DOCUIi£H1S fOR 
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SPECIfICATIONS 

THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED 
TYPE lJITH A FIXED NOZZLE AGENT DISTRIBUTION NET'tIDRK. IT SHALL BE LISTED 
\11TH UNDERIJRITERS LABORATORIES, INC. (UL) 

THE SYSTEM SHALL BE CAPABLE Df AUTDMATIC DETECTDlN AND ACTUATION 
'tilTH LOCAL OR REMIJTE: MANUAL ACTUATI~. ACCESS~IE:S SHALL BE AVAILABLE 
FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-[FF" APPLICATlCNS. 

THE EXTrNGUISH[N(j AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM 
ACETATE-BASED fORMULATION DEStGNED fOR fLAME KNDCKDO'tlN AND SECUREMENT 
Of GREASE RELATED F"IRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS 
'WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE. 

THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE 'tilTH A FUSIBLE 
LINK DETECTION SYSTEK THE F"USIBLE LINK SHALL BE SELECTED AND 
INSTALlED ACCORDING TO THE: OPERATING T'E:K'ERATURE IN THE VENTILATING 
SYSTEM. THE F"USIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKETI 
LINKAtz: ASSEMBL Y. . 
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TYPICAL ANSUL 8102 SYSTEM LAYOUT 
WITH REMOTE MQUNTED AUTD¥ANREMDTE

SYSTEM CONTROL AUTDMAN MANUAL
'tilTH AGENT TANK ENCLOSED PULL STATlON 
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HANGING ANGLE: 

PLAN VIE'" - Hood #2 - 8' 0,00' LONG 5424VHB-G 
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HINGE KIT DETAIL
 

GREASE 

ATTIlCII .....a: lED( aNbt Ta THE: 
111" DGE IF am. 
USDG CD LDIG CV4' LA) 1c.YS AS I!IJWM, 
INIlH.1. CH:ASE 'FE AS IKNN. 

rAN IN OPEN POSITION 

fAN IN CLOSED POSITION 

fAN 
BOX INSTALLATION 

QIII :r KI.Dll 

ATTENTlD~ lNSTALLER SHOUlD SUPPLY 
E~~TE~~~CAL CDRlI TD liT fAN MAKE 
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(FQn #2 NCA14FA) 

fEATURES; 

33.75	 I - ROOF HOUNTED FANS
 
- RESTAURANT MDDEl
 
- UL762
 

I 

- AMCA SOUND AND AIR CERTIFIED 
- W'IR1NCi FROM MDTtR TO DISCONNECT SW'lTCH VENTED 
- W'EATI-ERPR[J][ DlSCDNNECT CURB 
- HIGH HEAT OPERATION 300·r (149·C) 
- GREASE CLASSIfICATI~ TESTING 

NORMAL TEMPERATURE TEST 20 GAUGE
EXHAUST [AN MUST [PERATE C~TINUCUSL Y STEEl.
 
WHILE EXHAUSTING AIR AT 300-r U49-C) CDNSTRUCrIDN
e3 UNTIL ALL rAN PARTS HAVE REACHED 
THERMAL EQUILIBRIUM. AND 'JlTHOOT ~Y 
DETERIlRATING EfTECTS TD 11-£ FAN VHICH 
W'CU..D CAUSE UNSArE OPERATI~. 

ABNORMAL FLARE-UP TEST 
EXHAUST FAN MUST OPERATE CONTINUDUSLY 
\/HILE EXHAUSTING BURNING GREASE VAPORS	 20 ',- RCDF" OPENING 
AT 600-[ (316·C) ~ A PERIOD DF' DIHENSIDNS 
15 MINUTES W'ITHWT THE FAN BECDM[NG 
DAMAGED TO ANY EXTENT THAT CDULD CAUSE 
AN UNSAF'E CONDITION. 

a5.7S 
OPTIONS; PlTC.HED CURBS ARE AVAILLdBLE 3.000 

rOR PITCHED RODES. 
GREASE BDX 14
HINGED rAN SPECIFY PlTCH.	 •PITCHED CURB 

EXAMPLE. 7/12 PITCH = 30- SLOPE 

DUCT'JDRK BETW'EEN 
EXHAUST RISER DN HOaD 
AND FAN (BY OTHERS) 

SLl'PLYl S.P-;-I RPM I H;p. 
CF14 
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ELECTRICAL PACKAGES 
FANS CONTR[).LEDSVITCHE:S ROOFTOPLDCAT]ONPACKAGE It DPTION~. TAG STARTERSLOCATION QUANTITY 1&TYPE F"LAH.P. ~DLT 

SS V~U Mount Box fJo..ll Mount In SS Box 1 Light1 21011028 Exhaust 2301 1.500 10.2Exho.ust ~ Fre, ~~Q¥ wI 2-DPDT1 Fo.n on/oP wi U\ 
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