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SECTI ON 23 38 13
COMVERCI AL- KI TCHEN HOCDS
PART 1 - GENERAL
1.1 DESCRI PTI ON
This section specifies food service, grease-extracting, energy saving,
exhaust ventilators.
1.2 DEFI NI TI ONS

A. Ventilator, kitchen hood, hood and canopy; for purposes of this
specification section, these terns all have the sane definition.

B. UL Listed grease extractor: a slotted (not nesh) type grease extractor
that has been tested and rated by Underwiters Laboratories.

C. Eyebrow, conpensating, short circuit, short cycle types are not
al | oned.

1. 3 RELATED WORK

A. Section 05 50 00, METAL FABRI CATI ONS: Supports for Ventilators.

B. Section 13 05 41, SEI SM C RESTRAI NT REQUI REMENTS FOR NON- STRUCTURAL
COVPONENTS:  Seism c Restraint of Equi pnment.

C. Section 22 11 00, FACILITY WATER DI STRI BUTI ON: Pl unbi ng Connecti ons.

D. Section 21 13 13, WVET-PI PE SPRI NKLER SYSTEMS: Building Fire-Protection
System
Section 23 34 00, HVAC FANS: Up-blast kitchen hood exhaust fans.

F. Section 23 09 23, DI RECT-DI G TAL CONTROL SYSTEM FOR HVAC. Renpte
nonitoring of the kitchen ventilation system

1.4 QUALI TY CONTROL

A. Installer Qualifications: Experienced in food service equi pnent
installation or supervised by an experienced food service equi pnent
installer.

1. Were required to conplete equi pnent installation, electrician and
pl unber shall be licensed in jurisdiction where project is |ocated.

B. NSF Conpliance: Equi pnment bears NSF Certification Mark or UL
Classification Mark indicating conpliance with applicabl e NSF
standards, including NSF/ ANSI 2, NSF 2-Suppl enent, and NSF/ ANSI 4.

C. UL Listing: Equipment has been eval uated according to UL 710, is listed
in U "Heating, Cooling, Ventilating and Cooki ng Equi pment Directory,"”
and is | abeled for intended use.

D. Fire-Protection Systens: Conmply with NFPA 96 and NFPA 17A

E. Welding: Performwelding according to AWS D9. 1M D9. 1.
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F. Seismic Restraint:

1. Conply with requirenments in Section 13 05 41, SEI SM C RESTRAI NT
REQUI REMENTS FOR NON- STRUCTURAL COMPONENTS.

2. Conply with applicable guidelines for seismic restraint of Kkitchen
equi prent contained in SMACNA's "Kitchen Ventil ation Systens and
Food Service Equi pnent Guidelines," Appendix A

G In-Use Service: At |east one factory-authorized service agency for
equi prent shall be located in the geographical area of the installation
and shall have the ability to provide service within 24 hours after
receiving a service call

H Hood performance shall be tested and approved by a nationally
recogni zed and approve testing agency.

1.5 SUBM TTALS

A. Submit in accordance with Section 01 33 23, SHOP DRAW NGS, PRODUCT
DATA, AND SAMPLES

B. Manufacturer’s Literature and Data:

1. Include manufacturer's address and tel ephone numnber
2. Include catal og or nodel nunbers, and illustrations and descriptions
of ventilators and accessories.

C. Installation Draw ngs: Show di nensions; nethod of assenbly; and details
of installation, adjoining construction, coordination with service
utilities, and other work required for a conplete installation.

D. Field Test Reports: Indicate dates and tines of tests and certify test
results.

E. Qperating Instructions: |Include operating instructions covering
operation of all conmponents and mai nt enance procedures covering proper
cl eani ng and necessary lubrication or adjustments to controls.

1.6 WARRANTY

A. Warrant food service equipnent to be free fromdefects in materials and
wor kmanshi p in accordance with requirenents of "Warranty of
Construction" article in FAR cl ause 52.246-21

1.7 APPLI CABLE PUBLI CATI ONS

A. The publications listed below forma part of this specification to the
extent referenced. The publications are referenced in the text by the
basi ¢ designation only.

B. American Wl ding Society (AWS):

D9. 1M D9. 1-2006......... Sheet Metal Wl di ng Code
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C. ASTM International (ASTM:
AB66-03................. St andard Specification for Anneal ed or Col d-
Wirked Austenitic Stainless Steel Sheet, Strip
Pl ate, and Fl at Bar
D. National Association of Architectural Metal Mnufacturers (NAAWM :
AVP500-06. .............. Met al Fi ni shes Manual for Architectural and
Met al Products, 2006
E. NFPA International (NFPA):
#96-2012................ Standard for Ventilation Control and Fire
Protecti on of Commrercial Cooking Operations
F. NSF International/Anmerican National Standards Institute (NSF/ ANSI):

Standard #2-2009........ Food Servi ce Equi pnent
Standard #4-2009........ Commer ci al Cooki ng, Rethernalization, and
Power ed Hot Food Hol di ng and Transport
Equi pnent
G Sheet Metal and Air Conditioning Contractors' National Association
( SMACNA) :
1767-2001............... Kitchen Ventil ation Systenms and Food Service
Equi prent Fabrication and Installation
CGui del i nes
H Underwriters Laboratories Inc. (UL):
#710-06................. Exhaust Hoods for Commercial Cooki ng Equi pnent

PART 2 — PRODUCTS
2.1 EXHAUST HOODS
A. The hood shall be constructed of a mninumof 18 gauge, (type 304)
stainless steel with a #3 finish. Hood shall be constructed using the
standi ng seam nethod for opti num strength. The seans on the canopy
shal |l be welded liquidtight, and all exposed external welds shall be
ground and polished to match the original finish of the netal. Lighter
mat eri al gauges, alternate material types and finishes (400 series
stainless steel, cold rolled steel, etc.) and non-1liquidtight welding
(tack weld, spot weld, etc.) is not acceptable. Construction shal
i ncl ude corrosion-resistant steel fram ng nmenbers for strength. Short
circuit style hoods are not all owed.
B. Hood shall include UL listed and NSF certified grease extractor type,
high efficiency cartridge style baffle filters of adequate nunber and

sizes to ensure optimum perfornance in accordance with manufacturer’s
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published information. The filter housing shall termnate in a

pitched, full length grease trough, which shall drain into a renovabl e

grease container. Hood shall be provided with one (1) filter renoval

t ool

D. Vapor proof, UL Listed, recessed light fixtures shall be prewired to a
junction box situated at the top of the hood with factory wred
controls. Wring shall conformto the requirenents of the Nationa

El ectrical Code (NEC #70).

F. Fire protection systens: Wt chenical with wall-nounted stainless-stee

cabi net .

1. Fire-protection systemto provide duct, plenum and surface
protection for ventilator and equi pnent | ocated bel ow ventil ator.

2. Systeminterwired with shunt trip breaker and gas sol enoid val ve of
equi prent | ocated bel ow ventilator for power and fuel shutoff during
system act uati on.

G Options

1. Enclosure Panels: 1.3 mm (0.05 inch) thick stainless steel shall be
installed; |ocate between ventilator top and ceiling on all exposed
si des.

Back shall be finished. (ALL EXPOSED AREAS OF HOOD TO BE FI NI SHED)

3. Stainless-steel wall flashing shall be installed on wall behind of
ventilator fromwall curb to bottom of ventilator.

5. Fresh air make-up plenumincorporated into the front face of the
hood or provided at ceiling line imediately in front of the hood.

PART 3 — EXECUTI ON
3.1 | NSTALLATI ON
A. Install ventilators level and plunmb with access cl earances required for
operation, maintenance and cleaning and in accordance with the

manuf acturer's published documentati on.

B. Coordinate installation of ventilators with overhead supports; see

Section 05 50 00, METAL FABRI CATI ONS

C. Interconnect ventilators to service utilities.
D. Install seismc restraints for equipnent.
3.2 FIELD TESTI NG
A. Field Testing, General: Following installation, test ventilators for
conpliance with specified requirenents and those of authorities having
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jurisdiction. Performtesting after air-handling systens have been
bal anced and adj ust ed.

B. Wet Fire Extinguishing System Test systemto verify that equi prent

operation conplies with NFPA 96 and NFPA 17A
3.3 CLEAN-UP

A. At conpletion of the installation, clean and adjust equi pnent as
required to produce ready-for-use condition

B. Wiere stainless-steel surfaces are danmaged during installation

pr ocedures,

repair finishes to nmatch adjoi ni ng undanaged surf aces.
3.4 | NSTRUCTI ONS

Instruct personnel and transmit operating instructions in accordance

with requirenents.

- - -END- - -
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