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A=Minimum distance in feet between the lowest edge of
grease filter to cooking surface

B=Distance in feet between the lower lip of hood and
the cooking surface

C=0verhong of the hood from the inner edge of
grease gutter to outer edge of cooking surface
D=Maximum 7 feet height of lower edge of hood from
floor

E=Inside width dimension from inner edges of grease
gutters (E’=inside length dimension

F=Gauge and type of metal hood

G=Cubic feet per minute (CFM) of air to ke exhausted
through hood

H=Gouge and type of metal duct

I=Width ond length dimension of exhaust duct in inches
J=Mechanical mokeup air systems to supply amount of
alr equal to the amount exhaust. The exhaust and
makeup air systems must be connected by an electrical
interlocking switch,

K=Number and size of grease filters,

L=Minimum 6’ distance between wall and oven/stove

Note: A 12" overhang ond separate hood are required
for charbroilers.

Note: CFMs must be a minimum of 1,500 and a moximum of
2,500 CFM

FRESH AIR INTAKECUMC SEC. S07.11

VENTILATED
CURB 2'-0* MIN. (UMC SEC. S07.11>

H
16 GA. ALL WELIED STEEL DUCT

J
MAKE-UP AIR UNIT
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ROOF /FLOOR

EXHAUST DUCT SHAFT 34 MIN. AIR
SPACE ALL AROUND DUCT W./CDLAYER

5/8'TYPE ‘X' GYP. BD EACH SIDEOF FRAMING (EXISTING)

EXHAUST HOOD HANGER

STAINLESS STEEL FILLER TO CEILING MIN.

—

H
16 GA. ALL WELDED STEEL DUCT

. EXHAUST DUCT SHAFT SECTION

3 MIN. AIR SPACE REQUIRED BY HOOD MANUFACT.
REMOVABLE GREASE FILTER ——

REMOVABLE GREASE CUP

ONE HOUR BUILDING WALL WITH 22 GA. STAINLESS STEEL FINISH.
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FINISHED FLOOR AND BASE

EXHAUST HOOD SECTION

GREASE GUTTER

/_
Z

I
EXHAUST DUCT PER SPEC.
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EXHAUST HOOD ELEVATION A

EXHAUST HOOD PLAN




