MECHANICAL:

1. A detailed mechanical equipment schedule is required for the air handling and condensing units [SMC 104.2]

       A. The units are designed per SMC 104.2. See Dwg. M-1 for information.

2. Specify the refrigerant for the condensing units [SMC 1103, 1104 and table 1104]

A. The refrigerant for these systems are R22. 

3. A detailed floor plan for the hood and hood exhausts and the location of the fans is required. [104.2]

A. See DWG M-1 for layout.

4. A separate and individual ventilation system, which is not part of nay other system shall be provided for ventilation of each room or space containing flammable vapors, combustible vapors, noxious gases and flammable dusts or where serving incompatible materials. [SMC 401.2]

A. This paragraph is N/A.

5. An exhaust hood shall be installed for all commercial, industrial, institutional and other food heat-processing equipment production smoke or grease-laden air. [SMC 504.1]

A. See DWG M-1 for layout.

B. All hoods shall exhaust all grease and smoke vapor products by the equipment it serves using a minimum of 100cfm per square of hood areas. [SMC 504.2].  Please note that centralization of the hood exhaust is advisable unless a greater horsepower fan is installed.

A. See DWG M-1 for layout.

C. Details using sketches and notes of the construction materials and installation of the hood are required. [SMC 504.3].

A. See DWG M-1 for layout.

6. Clearance from combustibles shall not be less than 18 inches show sizing of grease removal devices and grease filters orientation shall not be less than 45 degrees.  For exposed flame and burners, a minimum of 2 feet between lowest edge of grease filter and cooking or heating surface is required. [SMC 504.4, 504.5 & 504.6]

7.       A. See DWG M-1 for layout.

D. Grease hood duct systems shall include details of the construction (minimum thickness, type of material, fire and corrosion resistance approval), seams and joints, minimum slope of not less than 1 inch per foot toward either the hood or an approved residue trap, openings, location of damper, exhaust fans with duct work connected to both sides of the fan, support locations, minimum velocity of not less than 1500 ft per minute, ducts clearance from combustibles, motors, fans.  [SMC section 505].

8. A. See DWG M-1 for layout.

9. Exhaust outlets shall show termination of not less than 10 feet horizontally away from the wall to the nearest building or 40 inches above the roof slope, re-circulation is allowed only for approved engineered air recovery system for re-circulation to the room housing the hood, exterior fans are allowed when access to maintenance is provided. [SMC 506].

10. A. See DWG M-1 for layout

11. Fire extinguishers may include the portable types and shall be located not less than 10 feet or greater than 20 feet from the cooking equipment that it protects.  Automatic systems such as carbon dioxide shall be of the approved NFPA – 12 type.  Heating Appliance protection with approved fire extinguishing system is required with the accompanying manual posted in the cooking area.  [SMC 507].

A. The contractor shall follow all codes for installing Fire extinguishers per SMC 507.

