((Specifier leave this line)) SBBC Design & Material Standards, January 01, 2008 Edition)

SECTION 11428 (23 38 00)
KITCHEN DRY EXTRACTOR BAFFLE EXHAUST HOOD

GENERAL

1.1 SECTION INCLUDES

A. Kitchen dry baffle extractor type exhaust hood system with a water mist fire suppression system.

1.2 RELATED SECTIONS

A. Section 15060-Hangers and Supports.

B. Section 15410-Plumbing Fixtures. 

C. Section 15810-Ducts.

D. Section 15850-Air Outlets and Inlets.

1.3 REFERENCES

A. ASTM A120-Black Steel Pipe and Hot-Dipped Zinc Coated (Galvanized), Welded and Seamless for Ordinary Uses.
B. ASTM B88-Seamless Copper Water Tube.

C. ASTM F1704-Standard Test Method for Performance of Commercial Kitchen Ventilation Systems. 

D. FAC Chapter 64E-11-Food Hygiene.

E. NFPA 13-Installation of Sprinkler Systems.

F. NFPA 70-National Electric Code.

G. NFPA 90-Air Conditioning and Ventilation Systems.

H. NFPA 96-Removal of Smoke and Grease Laden Vapors from Commercial cooking Equipment.

I. NSF-National Sanitation Foundation.

J. Underwriters Laboratories (UL).

1.4 SUBMITTALS

A. Submit product data.

B. Submit manufacturer's shop fabrication drawings.

C. Submit manufacturer's installation shop drawings with instructions.

1.5 OPERATION AND MAINTENANCE DATA

A. Submit operation and maintenance data.

B. Include replacement parts lists.

1.6 DELIVERY, STORAGE and HANDLING

A. Deliver products to site in factory fabricated protective containers with factory installed shipping skids and lifting lugs.

B. Store in clean dry place and protect from weather and construction traffic.  Handle carefully to avoid damage to components, enclosures and finish.

PRODUCTS

1.7 ACCEPTABLE MANUFACTURERS-DRY BAFFLE EXTRACTOR TYPE

A. CaptiveAire.

B. Gaylord.

C. Ventmaster.
1.8 KITCHEN HOOD

A. Hood shall be a UL 710 listed under the category “Exhaust Hoods without Exhaust Dampers” and be in accordance with all the recommendations of NFPA 96.

B. Hood shall be constructed of 18 gauge or heavier Series 304 with a number 4 finish polished stainless steel surface and be capable of extracting a minimum of 95 percent of generated grease through a series of horizontal, exhaust air baffle inlets at the exhaust ducts.  Hood shall be a Type I dry baffle extractor, manually operated by an ON/OFF push-button switch and designed with a minimum 18 inches overhang on the front face of the hood and 12 inches overhang on each side. The hood shall be provided with a rooftop exhaust/supply fan assembly capable of providing 80 percent supply air makeup with the remaining 20 percent taken from the air conditioned satellite kitchen area in order to maintain a negative pressure in the satellite kitchen.  Recessed florescent lights shall be prewired and controlled by a manual ON/OFF switch.  The grease extraction percentage shall be verified by an independent testing laboratory and notarized prior to submittal.

C. The hood shall be provided with a UL listed factory installed access panel in the exhaust duct collar for ease of inspection and changing of the exhaust duct fire protection nozzle when required.  This access panel shall be provided in addition to access panels provided at the front of the exhaust plenum in the canopy area. 

D. The hood shall be designed so that there is a minimum pitch of 1 inch built into the grease trough for complete draining of wash detergent and water after completion of the wash cycle.  The grease trough shall be manufactured with a stainless steel apron to create an air space between the grease trough and the apron in order to keep grease from baking on the grease trough during the cooking process.

E. The hood supply air makeup shall be accomplished by a low velocity, perforated, vertical air discharge along the full front length of the hood.  The perimeter supply plenum shall be installed at or below ceiling height in accordance with the manufacturer’s recommendations.  The maximum average discharge velocity of the supply air plenum shall not exceed 150 FPM.  The supply air plenum shall be provided with duct collars and 165 Degree F fusible link fire dampers.

F. Hoods shall be provided with full length, non-gasketed, hinged inspection doors so that maintenance service can be performed on all interior parts including the exhaust duct.

G. Electrical components shall include, but not be limited to an inline fuse, two momentary push button switches, fan relay, firestat relay, current sensors with audible alarms to verify that the exhaust and makeup air fans are operating and smoke evacuation relay.  The control panel face shall have illuminated function lights including RUN/FAN/ON.  The electrical contractor shall be responsible for all field wiring required for the system and adjustment of the current sensors once the exhaust and makeup air fans have been correctly balanced by the Contractor.
H. Hood shall be UL listed under the category “Grease Extractors for Exhaust Ducts” and in accordance with all the recommendations of NFPA 96.

1.9 FIRE PROTECTION SYSTEM

A. Hood shall be internally pre-piped for the fire suppression system at the factory by the hood manufacturer.  System shall be a UL listed water mist automatic fire suppression system to protect the conveyor type pizza oven in accordance with code and UL requirements and installed in compliance with the current UL Standard 300.  Provide all electrical appurtenances necessary to properly interconnect the fire protection control panel to the hood control panel in order to activate the fire fan when the system goes into the fire mode.
B. The fire suppression system shall be a pre-engineered system with water distributed to a network of fixed nozzles.
C. The system shall be installed by a licensed, factory authorized contractor in accordance with the manufacturer’s recommendations and in compliance with all codes.  Schematic drawings shall be prepared by a licensed engineer and submitted prior to the commencement of work.

D. The piping and conduit shall be concealed from view whenever possible.  All exposed piping and conduit shall be chrome plated or stainless steel.  All drops and nozzles shall be of the “high proximity” type.  All drops and nozzle locations shall be verified and coordinated with the actual final equipment location.

E. Provide UL listed “Quick Seals” to seal all penetrations through the hood.  All exposed piping to be stainless steel or chrome plated.  Sleeves for pipe penetrations through duct and plenum are not approved.

F. A remote manual pull station shall be provided at the exit point to the building exterior.

G. Provide an alarm system tied into the control panel to indicate trouble or premature closure of the exhaust damper (if applicable).

H. A point-of-use, UL listed gas solenoid valve interconnected to the fire suppression system shall be provided by the Contractor responsible for the installation.

1.10 SUPPLY FAN

A. Supply fan shall be UL listed and compatible for use with commercial cooking equipment. Fan shall be provided with permanent washable filters, belt drive, 12 inch insulated roof curb, bird screen, quick disconnect thermal overload protection, adjustable pulleys and an audio/visual alarm system tied into the control panel to indicate trouble such as an inoperative supply fan.

1.11 EXHAUST FAN

A. Exhaust fan shall be UL listed and compatible for use with commercial cooking equipment. Fan shall be direct drive and be provided with a rainproof grease reservoir, 12 inch minimum/18 inch maximum insulated roof curb, quick disconnect thermal overload protection, adjustable and removable cone cover and an audio/visual alarm system tied into the control panel to indicate trouble such as an inoperative exhaust fan.  Fan shall not exceed 1000 RPM in order to insure quiet operation.
EXECUTION

1.12 INSTALLATION

A. The kitchen hood shall be installed in an island type fashion.

B. Electrical connections made inside the kitchen hood wet chemical fire suppression system control box are PROHIBITED.    

1.13 SEQUENCE OF OPERATION

A. Exhaust Hood

1. Manually depress the “RUN” button on the hood control panel to energize the exhaust fan start coils in order to operate the exhaust and supply fans.

B. Fire Protection System
1. Verify that the exhaust ductwork and the pizza oven are protected by the hood fire extinguishing system.

2. In the event of fire during building occupancy, the exhaust fan shall continue to run for the purpose of smoke evacuation and the supply fan shall be deactivated.  The cooking equipment shunt breakers shall trip and the building fire alarm annunciator shall be activated.

1.14 TEST AND ADJUST

A. The exhaust hood startup, testing and adjustment shall be performed by the manufacturer’s factory technician in the presence of the Owner.  The test shall include control operation of the hood.

B. Exhaust and supply fan startup, testing and adjustments shall be verified by the manufacturer’s factory technician to insure proper exhaust and supply air operation.

C. Fire system testing and certification of the fire protection system shall be performed and certified by the sprinkler contractor in the presence of the Owner.

1.15 CLEANING

A. Clean oil, grease, fingerprints and other grime from all equipment.
B. Remove debris and waste material resulting from the installation.

1.16 DEMONSTRATION

A. Demonstrate the complete operation of the system and the proper cleaning procedures.

1.17 TRAINING

A. Provide the service of the manufacturer’s factory technician for one four hour day to instruct the Owner’s maintenance personnel in the operation of the kitchen hood control systems.

B. Manufacturer shall provide a seven day advance notice to the Contractor and the Project Consultant of the training day.

C. Manufacturer shall provide a video tape demonstration and instructions of the system’s startup and operation.

D. Manufacturer shall submit clearly labeled contents on a standard DVD disc to the Owner.
1.18 DISPLAY OF SEQUENCE OF OPERATION

A. Submit for approval after installation and demonstration are complete, a simplified sequence of operation and a utility connection diagram geared to a non-technical individual of high school education explaining the system operation and corresponding to the actual devices.  Upon approval by the Owner, mount one copy of the sequence of operation behind a plexiglass or lexan cover applied to the interior cover of the hood control panel or UDS primary riser hinged cover.
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