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ENGINEER Engineering Technologies, Inc. 

1101 North 13th Street 

Omaha, NE  68102 

PROJECT 
IWCC Student Center Kitchen HVAC 

Replacement 

 
  

 ETI PROJECT # 2026-124 

 

The Architect issues this Addendum to all known bidders before receipt of proposals. Bidder shall acknowledge the receipt of this 
addendum on their proposal sheet and all information contained herein shall become a part of the contract documents. 

 

ADDENDUM: 
 

GENERAL ITEMS – MECHANICAL 

1. Weathercraft Roofing Company of Lincoln performed the previous roof installation. 
 
 
DRAWINGS – MECHANICAL 

1. Sheet MED1.1 – Mechanical/Electrical Demolition Plan – First & Second Floors 
A. Add demolition of remote kitchen hood utility cabinet. 

 
2. Sheet ME1.1 – Mechanical/Electrical Plan – First & Second Floors 

A. Added remote utility cabinet location for H-1. 
B. Revised dimensions and airflows for H-4 thru H-7 based on manufacturer updates. 
C. Noted scope to modify soffits as required for hood installation. 
D. Updated dishwasher duct layout for 3rd duct connection to dishwasher. 
 

3. Sheet ME1.2 – Mechanical/Electrical Plan – Roof 
A. Revised electrical connections to EF-10 and EF-11. 
 

4. Sheet ME2.1 – Mechanical Details 
A. Revised hood details 1/ME2.1 and 5/ME2.1 
 

5. Sheet ME2.2 – Mechanical Details 
A. Revised all hood details. 
 

6. Sheet ME3.1 – Mechanical Schedules 
A. Revised MAU-2 & MAU-3 based on hood changes. 
B. Revised Fan Schedules based on hood changes. 
C. Revised kitchen hood fire suppression and control information to clarify system operation. 

 

END OF ADDENDUM  
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IWCC STUDENT
CENTER KITCHEN
HVAC REPLACEMENT

MED1.1

MECHANICAL/ELECTRICAL DEMOLITION
PLAN - FIRST & SECOND FLOORS

2026-124

WWW/CDE

JLV/SMH

09/14/2026

2700 College Rd
Council Bluffs, IA 51503

1/8" = 1'-0"

MECHANICAL/ELECTRICAL DEMOLITION PLAN - FIRST FLOOR
A1

1/8" = 1'-0"

MECHANICAL/ELECTRICAL DEMOLITION PLAN - SECOND FLOOR
A10N N

MECHANICAL SHEET NOTES

1 REMOVE EXISTING KITCHEN EXHAUST HOOD AND CONNECTED
MAKEUP AIR PLENUM, INCLUDING ASSOCIATED HANGERS,
CONTROLS, AND FIRE-SUPPRESSION COMPONENTS. DISCONNECT
EXISTING DUCTWORK, PIPING, AND WIRING AS REQUIRED FOR
INSTALLATION OF NEW HOOD. PROTECT EXISTING SERVICES TO
REMAIN. PATCH AND REPAIR ADJACENT CONSTRUCTION DISTURBED
BY DEMOLITION.

2 REMOVE EXISTING MAKEUP AIR DUCT CONNECTION WHERE
INDICATED BY HATCH. PREPARE EXISTING DUCT TO REMAIN FOR
RECONNECTION IN NEW PLAN. TYPICAL ALL MAKEUP AIR
CONNECTIONS.

3 REMOVE EXISTING GREASE EXHAUST AIR DUCT CONNECTION WHERE
INDICATED BY HATCH. PREPARE EXISTING DUCT TO REMAIN FOR
RECONNECTION IN NEW PLAN. TYPICAL ALL GREASE EXHAUST AIR
CONNECTIONS.

4 KITCHEN HOOD REPLACEMENT AND ASSOCIATED WORK SHALL BE
PRICED AS PART OF ADD ALTERNATE #1.

5 REMOVE EXISTING EXHAUST AIR DEVICE AND CONNECTED
DUCTWORK WHERE INDICATED BY HATCH.

6 REMOVE EXISTING SUPPLY AIR DEVICE AND CONNECTED DUCTWORK
WHERE INDICATED BY HATCH.

7 REMOVE EXISTING EXHAUST DUCTWORK WHERE INDICATED BY
HATCH. PREPARE EXISTING DUCTWORK TO REMAIN FOR
RECONNECTION.

8 SCOPE OF WORK WITHIN DISHWASHER SPACE SHALL BE PRICED AS
PART OF ADD ALTERNATE #2.

9 DISCONNECT DOMESTIC WATER PIPING FROM HOT WATER
WASHDOWN SYSTEM IN REMOVED HOODS.  PREPARE FOR
RECONNECTION IN NEW PLANS.

10 REMOVE EXISTING REMOTE UTILITY CABINET SERVING EXISTING
KITCHEN HOOD H-1.

SHEET NOTES

1 DISCONNECT POWER AND FIRE ALARM CONNECTIONS FROM
EXISTING HOOD. REMOVE BACK TO THE NEAREST JUNCTION BOX.

REV. # DESCRIPTION DATE

1 ADD #1 10.05.2026

1

IWCC STUDENT
CENTER KITCHEN
HVAC REPLACEMENT

2700 College Rd
Council Bluffs, IA 51503
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IWCC STUDENT
CENTER KITCHEN
HVAC REPLACEMENT

ME1.1

MECHANICAL/ELECTRICAL PLAN - FIRST
& SECOND FLOORS

2026-124

WWW/CDE

JLV/SMH

09/14/2026

2700 College Rd
Council Bluffs, IA 51503

1/8" = 1'-0"

FIRST FLOOR MECHANICAL PLAN
C1

1/8" = 1'-0"

SECOND FLOOR MECHANICAL PLAN
C10

N N

SHEET NOTES

1 RE-CONNECT EXISTING CIRCUIT TO NEW HOOD. VERIFY THAT ALL
EXISTING CIRCUITS SERVING EQUIPMENT UNDER THE HOOD IS
CONNECT TO SHUNT TRIP BREAKER AND OPERATES PROPERLY.
(TYPICAL)

2 RE-CONNECT EXISTING FIRE ALARM MONITORING CIRCUIT TO NEW
HOOD. (TYPICAL)

3 EXISTING BRANCH CIRCUIT PANELBOARD, GE #AQF3424SBX, 400A,
208Y/120V, 3Ø, 4W. PROVIDE NEW BREAKERS AS REQUIRED, UL
LISTED FOR USE WITH PANEL. UPDATE PANEL DIRECTORY WITH ANY
NEW OR REARRANGED LOADS. TURN OVER SPARE BREAKERS TO
THE OWNER.

MECHANICAL SHEET NOTES

1 INSTALL NEW TYPE I KITCHEN HOOD AT HEIGHT INDICATED, LEVEL
AND SECURELY SUPPORTED FROM THE BUILDING STRUCTURE WITH
THREADED RODS AND MANUFACTURER-RECOMMENDED SUPPORTS.
DO NOT SUPPORT HOOD FROM THE CEILING SYSTEM OR DUCTWORK.
COORDINATE HOOD LOCATION AND MOUNTING HEIGHT WITH
COOKING EQUIPMENT, REQUIRED OVERHANGS, CEILING, AND
MANUFACTURER’S LISTING. PROVIDE A COMPLETE, LISTED
FIRE-SUPPRESSION SYSTEM AND NEW AUTOMATIC GAS SHUTOFF
VALVE. INTERLOCK FIRE-SUPPRESSION SYSTEM ACTIVATION TO
AUTOMATICALLY CLOSE THE GAS VALVE AND DE-ENERGIZE
ELECTRIC COOKING EQUIPMENT BENEATH THE HOOD. GAS AND
ELECTRICAL SERVICE SHALL REQUIRE MANUAL RESET. COORDINATE
GAS VALVE SIZE, LOCATION, PRESSURE RATING, AND INTERLOCK
REQUIREMENTS WITH THE PLUMBING CONTRACTOR AND
FIRE-SUPPRESSION SYSTEM SUPPLIER.

2 CONNECT NEW HOOD EXHAUST COLLAR TO EXISTING GREASE
EXHAUST DUCT. PROVIDE NEW DUCT TRANSITION AS REQUIRED,
CONSTRUCTED OF MINIMUM 16-GAUGE CARBON STEEL OR 18-GAUGE
STAINLESS STEEL, MATCHING EXISTING DUCT MATERIAL. PROVIDE
CONTINUOUS LIQUIDTIGHT EXTERNAL WELDS AT ALL JOINTS AND
CONNECTIONS. FIELD VERIFY EXISTING DUCT SIZE, MATERIAL, AND
LOCATION PRIOR TO FABRICATION. DO NOT USE SCREWS OR OTHER
FASTENERS THAT PENETRATE THE DUCT INTERIOR.

3 CONNECT 24 X 12 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

4 24 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM. BALANCE
TO CFM LISTED ON PLAN.

5 CONNECT 19 X 10 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

6 26 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM.  BALANCE
TO CFM LISTED ON PLAN.

7 CONNECT 18 X 12 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

8 26 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM.  BALANCE
TO CFM LISTED ON PLAN.

9 CONNECT 20 X 12 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

10 CONNECT 18 X 12 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

11 CONNECT 17 X 10 EXHAUST DUCT TO KITCHEN HOOD COLLAR.

MECHANICAL SHEET NOTES

12 24 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM.

13 BALANCE TO CFM LISTED ON PLAN.

14 CONTRACTOR SHALL FIELD VERIFY EXISTING DUCT SIZE AND
PROVIDE TRANSITIONS AS REQUIRED TO MAKE CONNECTION.

15 NEW EXHAUST DUCTWORK SHALL BE FULLY WELDED STAINLESS
STEEL CONSTRUCTION AND SHALL SLOPE DOWNWARD AT A MININUM
1% SLOPE DOWN TOWARDS THE DISHWASHER AND GRILLE
CONNECTIONS.

16 RETURN AIR TRANSFER DUCT WITH 1/2" DUCT LINER.

17 CONTRACTOR SHALL FIELD VERIFY EXISTING LOCATION OF THE
MANUAL PULL STATION AND REPLACE WITH NEW. INTERLOCK WITH
KITCHEN HOOD H-1.

18 CONTRACTOR SHALL FIELD VERIFY EXISTING LOCATION OF THE
MANUAL PULL STATION AND REPLACE WITH NEW. INTERLOCK WITH
KITCHEN HOODS H-4, H-5, H-6, & H-7.

19 CONTRACTOR SHALL FIELD VERIFY EXISTING LOCATION OF THE
MANUAL PULL STATION AND REPLACE WITH NEW. INTERLOCK WITH
KITCHEN HOODS H-8 & H-9.

20 KITCHEN HOOD REPLACEMENT AND ASSOCIATED WORK SHALL BE
PRICED AS PART OF ADD ALTERNATE #1.

21 SCOPE OF WORK WITHIN DISHWASHER SPACE SHALL BE PRICED AS
PART OF ADD ALTERNATE #2.

22 26 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM.  BALANCE
TO CFM LISTED ON PLAN.

23 CONTRACTOR SHALL FIELD VERIFY AVAILABLE SUPPLY AIR PLENUM
LENGTH BASED ON EXISTING SOFFIT AND COLUMN LOCATION.
REDUCE SUPPLY AIR PLENUM LENGTH AND/OR MODIFY HOOD
DIMENSIONS TO FIT PRIOR TO SUBMITTING SHOP DRAWINGS.

24 26 X 12 SUPPLY AIR CONNECTION TO SUPPLY AIR PLENUM.  BALANCE
TO CFM LISTED ON PLAN.

25 CONNECT HOT WATER WASHDOWN SYSTEM TO EXISTING DOMESTIC
COLD AND HOT WATER CONNECTIONS.

26 CONTRACTOR SHALL VERIFY EXISTING GAP BETWEEN HOODS AND
REVIEW WITH HOOD DIMENSIONS PRIOR TO ORDERING.

27 CONTRACTOR SHALL MODIFY EXISTING SOFFIT AROUND EXISTING
HOODS AS REQUIRED FOR NEW INSTALLATION. REMOVE AND
REINSTALL FRAMING, DRYWALL, AND PAINT TO MATCH EXISTING AS
REQUIRED.

28 NEW KITCHEN HOOD H-1 REMOTE UTILITY CABINET.

29 MODIFY VAV BOX TO BE CONSTANT VOLUME OPERATION.
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MECHANICAL / ELECTRICAL PLAN - ROOF
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1/8" = 1'-0"

MECHANICAL/ELECTRICAL PLAN - ROOF
A2

N

MECHANICAL SHEET NOTES

1 MOUNT NEW MAKEUP AIR UNIT ON EXISTING CURB WITH CURB
ADAPTER. CONNECT TO EXISTING DUCTWORK IN CURB.

2 MOUNT NEW EXHAUST FAN ON EXISTING EQUIPMENT RAILS. PROVIDE
NEW VIBRATION ISOLATORS.

3 PROVIDE NEW EXHAUST FAN ON EXISTING CURB WITH CURB
ADAPTER. CONNECT TO EXISTING DUCTWORK IN CURB.

4 CONNECT 3/4" NATURAL GAS PIPING TO EXISTING PIPING STUB UP
THROUGH ROOF AFTER EXISTING ISOLATION VALVE. PROVIDE NEW
DRIP LEG, PRESSURE REGULATING VALVE, AND UNION AT
CONNECTION.

5 PROVIDE VERTICAL DISCHARGE STACK AND OPEN DISCHARGE CONE,
SIZED TO MATCH FAN OUTLET AND FAN PERFORMANCE. TERMINATE
DISCHARGE A MINIMUM OF 40 INCHES ABOVE THE ROOF SURFACE
AND DIRECT EXHAUST VERTICALLY UPWARD. DO NOT PROVIDE
WEATHER CAP, GOOSENECK, BIRDSCREEN, OR BACKDRAFT DAMPER.
PROVIDE DRAIN AT LOW POINT TO A CLOSED, RAINPROOF GREASE
COLLECTION CONTAINER.

6 DISHWASHER EXHAUST FAN SHALL BE REPLACED AS PART OF ADD
ALTERNATE #2.

SHEET NOTES

1 CONNECT NEW EXHAUST FAN TO EXISTING CIRCUIT (3#12 & #12 GND).
COORDINATE WIRING AT THE ASSOCIATED HOOD WITH THE NEW
CONTROL SYSTEM.

2 REPLACE EXISTING 20A/3P BREAKER WITH A NEW 15A/3P BREAKER IN
EXISTING PANEL EQP2

3 REPLACE EXISTING 45A/3P BREAKER WITH SPARE 30A/3P BREAKER IN
EXISTING PANEL EQP2. RECONNECT TO EXISTING CONDUCTORS
(3#10 & #10GND)

4 CONNECT NEW MAKE-UP AIR UNIT TO EXISTING CIRCUIT (3#10 & #10
GND). REPLACE EXISTING 35A/3P BREAKER WITH SPARE 25A/3P IN
EXISTING PANEL EQP2.

5 CONNECT NEW MAKE-UP AIR UNIT TO EXISTING CIRCUIT (3#12 & #12
GND). REPLACE EXISTING 25A/3P BREAKER WITH NEW 15A/3P IN
EXISTING PANEL EQP2.

6 CONNECT NEW MAKE-UP AIR UNIT TO EXISTING CIRCUIT (3#12 & #12
GND). REPLACE EXISTING 25A/3P BREAKER WITH NEW 20A/3P IN
EXISTING PANEL EQP2.

7 BUILDING HAS AN EXISTING LIGHTNING PROTECTION SYSTEM.
DISCONNECT AIR TERMINALS FROM EXISTING HVAC EQUIPMENT
BEING REMOVED AND RECONNECT TO NEW EQUIPMENT. RESTORE
ALL LIGHTNING PROTECTION COMPONENTS TO MAINTAIN SYSTEM
INTEGRITY. PROVIDE TESTING TO VERIFY CONTINUITY OF THE
LIGHTNING PROTECTION SYSTEM AFTER INSTALLATION OF NEW
EQUIPMENT.
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ELECTRIC CONDUIT
ROUTED IN ROOF CURB
THROUGH DAMPER AND
VENTILATOR CONDUIT
GUIDE

MOTOR HOUSING

ROOF

SECURE HOOD TO CURB W/
STAINLESS STEEL SCREWS
NOT OVER 12" ON CENTER

12" MIN.

PREFABRICATED
ROOF CURB

WOOD NAILING STRIP

CURB CAP

PROVIDE MOTORIZED OR
GRAVITY BACKDRAFT
DAMPER AS SCHEDULED.

EXHAUST AIR DUCT; TRANSITION TO
FULL SIZE OF DAMPER WHEN
SUPPLIED WITH POWER VENTILATOR.

WEATHERPROOF
ALUMINUM HOUSING

D

INSULATION

ROOF DECK

CURB RUNNERS

SIDE ELEVATION

DUCT SIZED TO MATCH

FAN OUTLET, MINIMUM

16 GAUGE. TERMINATE

MINIMUM 40" ABOVE

FINISHED ROOF

INSULATION

ROOF DECK

CURB CAP

VIBRATION
ISOLATORS

WEATHERPROOF
HOUSING

VIBRATION
ISOLATORS

INSULATION

ROOF DECK

INSULATION

ROOF DECK

INSULATION

ROOF DECK

INSULATION

ROOF DECK

BOLT TO SUPPORTS (TYP)SECURE TO CURB W
/STAINLESS STEEL
SCREWS 8" O.C. ALL
SIDES (TYP.).

DUCT SIZE PER PLANS

AS REQUIRED BY FLOOR PLANS

OR ROOF PLAN

WIND BRACED ANGLE IRON
DUCT SUPPORT AT 5' - 0" O - D

L = D (MIN.) TO 2D (MAX.)

FLEXIBLE
CONNECTION (SEE
NOTE)

F
A

N
 I
N

L
E

T
 S

IZ
E

, 
D

SWSI FAN

WEATHERPROOF
HOUSING (NOTE 1)

SWSI FAN AS SCHEDULED

END ELEVATION

2" GREASE DRAIN

AGA RATED BALL VALVE

DIRT LEG

UNION

PRESSURE 
REGULATING VALVE

TO EQUIPMENT

SEE GAS RISER FOR SIZE
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MECHANICAL DETAILS
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KITCHEN HOOD H-1 DETAIL
1

N.T.S.

TYPICAL UPBLAST EXHAUST FAN DETAIL
2

1/8" = 1'-0"

TYPICAL UTILITY VENT SET GREASE EXHAUST FAN DETAIL
3

N.T.S.

TYPICAL GAS PIPE CONNECTION TO EQUIPMENT
4
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KITCHEN HOOD H-4
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KITCHEN HOOD EXHAUST AND MAKEUP-AIR CONTROL SEQUENCE

1. PROVIDE FACTORY HOOD CONTROLLER TO CONTROL AND INTERLOCK THE KITCHEN HOODS, GREASE-EXHAUST FANS, MAKEUP-AIR UNIT, FAN VFDS, COOKING-
EQUIPMENT GAS VALVE, AND APPLICABLE ELECTRICAL COOKING EQUIPMENT, AND TO INTERFACE WITH THE HOOD FIRE-SUPPRESSION SYSTEM. ALL 
REQUIRED CONTROLS AND SAFETY INTERLOCKS SHALL OPERATE INDEPENDENTLY OF THE BAS.  

2. THE BAS SHALL NOT START, STOP, RESET, OR MODULATE THE KITCHEN VENTILATION SYSTEM. LOSS OF BAS COMMUNICATION SHALL NOT AFFECT HOOD 
SYSTEM OPERATION OR ANY REQUIRED SAFETY INTERLOCK.

3. UPON LOCAL ENABLE OF A HOOD SYSTEM OR AUTOMATIC DETECTION OF COOKING ACTIVITY, START THE ASSOCIATED GREASE-EXHAUST FAN AND MAKEUP-
AIR UNIT. PROVE EXHAUST AIRFLOW BEFORE ENABLING THE ASSOCIATED COOKING EQUIPMENT.

4. THE FACTORY HOOD CONTROLLER SHALL MODULATE THE GREASE-EXHAUST AND MAKEUP-AIR FAN SPEEDS IN RESPONSE TO HOOD TEMPERATURE SENSORS. 
FAN SPEEDS SHALL VARY BETWEEN THE MINIMUM AND MAXIMUM VALUES ESTABLISHED BY THE MANUFACTURER AND VERIFIED DURING TESTING AND 
BALANCING. MAKEUP AIR SHALL TRACK TOTAL EXHAUST DEMAND TO MAINTAIN THE SCHEDULED AIR BALANCE. MAINTAIN CAPTURE AND CONTAINMENT AT ALL 
OPERATING CONDITIONS.

5. THE MAKEUP-AIR UNIT FACTORY CONTROLLER SHALL MODULATE HEATING TO MAINTAIN A 55°F DISCHARGE-AIR TEMPERATURE SETPOINT, ADJUSTABLE AT THE 
FACTORY CONTROLLER. UNIT SAFETIES AND HEATING CONTROLS SHALL BE PROVIDED BY THE EQUIPMENT MANUFACTURER.

6. UPON LOSS OF PROVEN GREASE-EXHAUST AIRFLOW, DISABLE THE ASSOCIATED COOKING EQUIPMENT, CLOSE THE ASSOCIATED COOKING-EQUIPMENT GAS 
VALVE, AND INITIATE AN ALARM.

7. UPON ACTIVATION OF THE HOOD FIRE-SUPPRESSION SYSTEM, CLOSE THE COOKING-EQUIPMENT GAS VALVE, DE-ENERGIZE PROTECTED ELECTRICAL COOKING 
EQUIPMENT, SHUT DOWN ASSOCIATED MAKEUP AIR, AND OPERATE THE GREASE-EXHAUST FAN AT FULL DESIGN SPEED UNLESS OTHERWISE REQUIRED BY 
THE LISTED FIRE-SUPPRESSION SYSTEM. REQUIRE MANUAL RESET BEFORE RETURNING TO NORMAL OPERATION.

8. THE CONTROLS CONTRACTOR SHALL PROVIDE A BAS GRAPHIC FOR THE COMPLETE KITCHEN VENTILATION SYSTEM SHOWING EACH HOOD, ASSOCIATED
GREASE-EXHAUST FAN, MAKEUP-AIR UNIT, AND COOKING-EQUIPMENT GAS VALVE. DISPLAY THE MONITORED POINTS LISTED HEREIN AND PROVIDE LINKS TO 
APPLICABLE TRENDS AND EQUIPMENT DETAILS.

9. PROVIDE A MONITOR-ONLY BAS INTERFACE FOR THE FOLLOWING:

A. EACH GREASE-EXHAUST FAN RUN STATUS, AIRFLOW PROOF, VFD SPEED FEEDBACK, AND FAULT.
B. MAKEUP-AIR UNIT RUN STATUS, VFD SPEED FEEDBACK, DISCHARGE-AIR TEMPERATURE, DIRTY-FILTER ALARM, AND UNIT FAULT.
C. HOOD CONTROL PANEL OPERATING MODE AND COMMON ALARM.
D. HOOD FIRE-SUPPRESSION-SYSTEM ACTIVATION.
E. COOKING-EQUIPMENT GAS-VALVE STATUS, WHERE AVAILABLE.
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MECHANICAL SCHEDULES & CONTROLS

2026-124

Author

Checker

09/14/2026

2700 College Rd
Council Bluffs, IA 51503

1. DOUBLE WALL CONSTRUCTION, 1" INSULATION.
2. INLET GAS PRESSURE OF 6-14 IN. W.C. PROVIDE WITH DEDICATED GAS REGULATOR.
3. 16:1 TURNDOWN.
4. DIRECT DRIVE FAN.
5. STAINLESS STEEL HEAT EXCHANGER WITH POWER VENTING.
6. 2" MERV FILTER.
7. REFER TO CONTROLS SEQUENCE FOR INTERFACE WITH TOXIC GAS DETECTION AND DDC SYSTEMS.

NOTES:

MAKE UP UNIT SCHEDULE

MARK SERVES LOCATION CFM
EXT. S.P.
(IN. W.C.)

MOTOR HP

HEATING DATA ELECTRICAL DATA
WEIGHT
(LBS.)

MANUFACTURER MODEL NUMBER NOTES
TYPE EAT (°F) LAT (°F)

INPUT
(MBH)

OUTPUT
(MBH)

VOLTS PHASE MCA MOP

MAU-1 H-1 ROOF 2600 2.02 1.5 NATURAL GAS -20.0 70.0 274.7 252.7 208 3 8.9 15 795 GREENHECK DGX-P116-H12-D1 ALL

MAU-2 H-8 & H-9 ROOF 3400 2.095 3 NATURAL GAS -20.0 70.0 359.2 330.5 208 3 13.9 20 870 GREENHECK DGX-P115-H12-D1 ALL

MAU-3 H-4 & H-5 ROOF 3700 2.123 3 NATURAL GAS -20.0 70.0 390.9 359.6 208 3 13.9 20 1196 GREENHECK DGX-P122-H22-D1 ALL

MAU-4 H-6 & H-7 ROOF 4200 1.978 3 NATURAL GAS -20.0 70.0 443.7 408.2 208 3 15.2 25 1136 GREENHECK DGX-P116-H22-MF ALL

1.  ALUMBINUM UPBLAST FAN. PROVIDE DISCONNECT SWITCH, BIRD SCREEN, 16" PREFABRICATED ROOF CURB, AND GRAVITY BACKDRAFT DAMPER.
2.  PROVIDE STATIC PRESSURE CORRECTION FOR BACKDRAFT DAMPER PROVIDED WITH FAN.
3.  FAN LOCATED ON EXISTING CURB. PROVIDE ADAPTER AS REQUIRED.
4.  SPEED CONTROLLER.
5.  UL/cUL 705 LISTED FOR POWER VENTILATORS FOR RESTAURANT EXHAUST APPLIANCES.
6.  1" DRAIN CONNECTION WITH GREASE TRAP.
7.  STEEL SCROLL, ALUMINUM WHEEL.
8.  UPBLAST WITH STACK WITH TERMINATION MINIMUM OF 40" ABOVE FINISHED ROOF.

NOTES:

FAN SCHEDULE

MARK SERVES TYPE DRIVE CFM
EXT. S.P.
IN W.G.

ELECTRICAL DATA FAN
RPM

MAX
DBA

MOUNTING
WEIGHT
(LBS.)

MANUFACTURER MODEL NO. NOTES
DISCONNECT CONTROLLER HP VOLTS PHASE FLA MCA MOP

EF-4 H-1
UTILITY VENT

SET
DIRECT 3135 1.875 INTEGRAL HOOD 2 208 3 9.38 15 2037 72 ROOF 181 GREENHECK USF-15-B6 4-8

EF-5 H-8 & H-9
UTILITY VENT

SET
DIRECT 4215 1.8 INTEGRAL HOOD 3 208 3 13.25 20 1547 73 ROOF 256 GREENHECK USF-18-B6 4-8

EF-8 H-4
UTILITY VENT

SET
DIRECT 2060 2.25 INTEGRAL HOOD 2 208 3 9.38 15 1559 65 ROOF 230 GREENHECK USF-16-B6 4-8

EF-9 H-5
UTILITY VENT

SET
DIRECT 2550 2.4 INTEGRAL HOOD 2 208 3 9.38 15 2413 74 ROOF 163 GREENHECK USF-13-B6 4-8

EF-10 H-6
UTILITY VENT

SET
DIRECT 2350 2.4 INTEGRAL HOOD 3 208 3 13.25 20 1315 72 ROOF 322 GREENHECK USF-20-B6 4-8

EF-11 H-7
UTILITY VENT

SET
DIRECT 4080 3.25 INTEGRAL HOOD 5 208 3 20.88 30 1541 72 ROOF 294 GREENHECK USF-20-B6 4-8

EF-15 WAREWASH UPBLAST DIRECT 2600 2 INTEGRAL HOOD 2 208 3 8 15 1499 70 ROOF 188 GREENHECK CUE-180HP-VG 1-4

1.    300 SERIES STAINLESS STEEL CONSTRUCTION.
2.    UL 710 COMPLIANT W/O EXHAUST FIRE DAMPER.
3.    LISTED FOR ZERO CLEARANCE.
4.    STAINLESS STEEL BAFFLE FILTERS
5.    WALL MOUNTED UTILITY CONTROL CABINET.
6.    HOOD MOUNTED UTILITY CONTROL CABINET.
7.    INTEGRAL LED LIGHT FIXTURE.
8.    REMOVABLE GREASE CUP W/ CONCEALED GREASE TROUGH.
9.    PROVIDE WITH COMMON HOT WATER WASH SYSTEM SERVING H-4 THRU H-7.
10.  HOOD CONTROLS & FIRE SUPPRESSION THROUGH H-9 UTILITY CONTROL CABINET.
11.  HOOD CONTROLS & FIRE SUPPRESSION THROUGH H-7 UTILITY CONTROL CABINET.
12.  HOOD CONTROLS & FIRE SUPPRESSION THROUGH H-5 UTILITY CONTROL CABINET.

NOTES:

KITCHEN HOOD SCHEDULE

MARK LOCATION TYPE

HOOD DIMENSIONS

CFM
S.P.

(IN. W.G.)

MOUNTING
HEIGHT

(IN.)

EXHAUST
CONNECTION

(IN.)

MAKEUP AIR SUPPLY PLENUM

COOKING
LOAD

LIGHT FIXTURE

WEIGHT
(LBS.)

MANUFACTURER AND
MODEL

NOTESLENGTH
(IN.)

WIDTH
(IN.)

HEIGHT

LOCATION TYPE CFM
S.P.

(IN. W.G.)

SUPPLY
CONNECTION

(IN.)
TYPE QUANTITYFRONT

(IN.)
BACK
(IN.)

H-1 SERVING AREA CANOPY 135 48 30 30 3135 0.49 80 24 X 12 FRONT
AIR CURTAIN

SUPPLY
2600 0.01 (4) 24 X 16 HEAVY ROUND LED 3 428 ACCUREX XBEW-135.00-S 1-5, 7, 8

H-4 FOOD PREP CANOPY 141 60 30 30 2056 0.48 80 19 X 10 FRONT
AIR CURTAIN

SUPPLY
2000 0.01 (4) 26 X 12 MEDIUM ROUND LED 4 1485 ACCUREX XBAE-B-141.00-S 1-4, 6-9,12

H-5 FOOD PREP CANOPY 141 60 30 30 2550 0.565 80 20 X 12 FRONT
AIR CURTAIN

SUPPLY
1700 0.01 (4) 26 X 12 MEDIUM ROUND LED 4 1485 ACCUREX XWAE-B-141.00-S 1-4, 6-9,12

H-6 FOOD PREP CANOPY 141 54 30 30 2350 0.529 80 18 X 12 FRONT
AIR CURTAIN

SUPPLY
2000 0.01 (4) 26 X 12 MEDIUM ROUND LED 4 1344 ACCUREX XBAE-B-141.00-S 1-4, 6-9,11

H-7 FOOD PREP CANOPY 141 54 30 30 4080 0.918 80 26 X 14 FRONT
AIR CURTAIN

SUPPLY
2200 0.01 (4) 28 X 12 MEDIUM ROUND LED 4 1448 ACCUREX XWAE-B-141.00-S 1-4, 6-9,11

H-8 FOOD PREP CANOPY 75 48 30 30 1812 0.518 80 17 X 10 FRONT
AIR CURTAIN

SUPPLY
1300 0.02 (2) 24 X 14 HEAVY ROUND LED 2 258 ACCUREX XBEW-75.00-S 1-4, 6-8, 10

H-9 FOOD PREP CANOPY 144 48 30 30 2400 0.41 80 18 X 12 FRONT
AIR CURTAIN

SUPPLY
2100 0.01 (4) 26 X 12 HEAVY ROUND LED 3 730 ACCUREX XBEW-144.00-S 1-4, 6-8, 10

REV. # DESCRIPTION DATE

1 ADD #1 10.05.2026

N.T.S.

KITCHEN HOOD EXHAUST AND MAKEUP AIR CONTROLS
D14

4. PROVIDE BLACKOUT PANEL ON TRANSFER GRILLES.

3. MAX SOUND LEVEL SHALL BE NC 25.

2. NECK SIZES PER PLANS.

1. FRAME TYPE SHALL BE PROVIDED PER CEILING TYPE AND CEILING MODULE DIMENSIONS.

NOTES:

DIFFUSER, GRILLE, AND REGISTER SCHEDULE

MARK FUNCTION
FACE SIZE
(IN. X IN.)

DAMPER MATERIAL FINISH DESCRIPTION MANUFACTURER MODEL NOTES

CD-1 CEILING DIFFUSER 24 X 24 - ALUMINUM WHITE 3-CONE SQUARE DIFFUSER, ROUND NECK. TITUS TMS-AA 1-3

RA-1 RETURN GRILLE 24 X 24 - ALUMINUM WHITE
LOUVERED FACED, 3/4" BLADE SPACING, 35° FIXED DEFLECTION, BLADES
IN PARALLEL WITH SHORT DIMENSION. LAY-IN TYPE WITH TRM FRAME.

TITUS 350FS ALL

XA-1 EXHAUST GRILLE 24 X 24 - ALUMINUM WHITE
LOUVERED FACED, 3/4" BLADE SPACING, 35° FIXED DEFLECTION, BLADES
IN PARALLEL WITH SHORT DIMENSION. LAY-IN TYPE WITH TRM FRAME.

TITUS 350FS 1-3
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