atGNG Rons GENERAL NOTES h
HOOD INSTALLER

EXHAUST DUCT EXHAUST VOLUME REQUIREMENTS
e (NOT INCLUDED) (FU\‘ mmr) E X i
ouet | J i ws \75 . Exhaust volumes, as shown on this drawing, are determined by
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: . Hood static pressure is __070__ wg at the duct takeoff collar.
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NOZZLE UL USTED S/5 FILTERS Static based on operation at mean seo level.
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4. Make-up air should be supplied for replacement of air exhousted
11/2° MOUNTING FLANGE through all kitchen exhaust systems. Make~up air should be
- delivered through registers at ceiling height and distributed
3 FRONT LOWER EDGE OF — | throughout the kitchen. A generdg'rule of thumb” is that 75%
HOOD ABOVE TOP OF | | to B0% of the replacement air should be fresh, conditioned
OPENING 24-%" MAX ‘ (heated or cooled) o brought nto the kitchen arecs — with the
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‘ TG FLANGE

remaining 20% to 25% allowed to flow into the kitchen from
adjocent areas.

| INSTALLATION
| 5. Hood to be installed in accordance with this drawing, NFPA-96
J and all other local applicable codes. ~ Special attention must be given

1o cads roqltions rltie to clerances from surrounding

combustible combustible contruction (walls, caimg. etc.).
ANl ductwork beyond the hood duct toke-off colla to-be

provided and installed by others, in accordance with applicable

codes. ' Exhaust ducts must be grease and water Ught with continuous
external welds. The exhoust duct must be continuously w

o e hood duct collar or be.fastend by an aproved UL isted design.

CONSTRUCTION
. Hoods are manufactured in strict accordance with specifications.

. Hoods constructed of 18 Go. stainless steel,
No. 4 finish unless otherwise noted on drawings.
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. Filters are Stainless Steel U.L. clossified and meet NFPA-96 requirements.

1. The Hood is Factory Pre:
Fire Extinguishing System.
FUSE LNK mcm\ 2.The Chemical Line Pre: includes Duct Collor

~Pped for an Arsul R-102

ing
AT DUCT COLLAR HOOD PENETRATION
,,,,, [ ! —— and Plenum Protection with Nozzes stubbed out to
7 WTH 450" LN FITING (HPF) a single connection poi
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3. Detection Line Pre~Piping includes o Fuse Link
Brocket located ot the Duct Collor and EMT Conduit
stubbed out to a single connection point. One (1)
CORNER PULLY 4507 Fuse Link is provided, wire tied to the Fuse
ANSUL DETECTION DETAIL Link Bracket. The Detection Cable and other Hordware
is Not Provided.
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The exhaust hood meets all requirements of
- /FUSE UNK / the latest edition of NFPA-96.
} 5%54 £xH HS0ELBOW HOOD PENETRATION NATIONAL SANITATION FOUNDATION
| FITTING (HPF) The exhaust hood is NSF listed under
| | ® T e Standard # 2 — "Food Service Equipment”
% PIPE
L — - 171N . The exhaust hood has been tested under
i 8 = * TEE standard U.L. 710 * Exhaust Hoods for
. L Commercial Cooking Eqmpmem It is UL
25_"'&?"9 listed under file number MH13522.
15 § INTERNATIONAL MECHANICAL CODE
| | somazon The exhaust hood meets all requirements
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