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DESCRIPTION

· THE H&K INTERNATIONAL MODEL # 52415-1 WALL-MOUNTED

CANOPY-STYLE VENTILATION HOOD IS INTENDED SPECIFICALLY

FOR APPLICATIONS WITH A BROILER AND OVEN.

· THIS HOOD IS DESIGNED FOR USE WITH DUKE FBB AND NIECO JF BROILERS

INSTALLATION

· IT INCORPORATES INSULATED END AND TOP PANELS,

AND INCLUDES A 5" AIR SPACE/1" INSULATED

BACK PANEL (TOTALING 6")--APPROVED FOR MOUNTING

DIRECTLY TO A LIMITED COMBUSTIBLE WALL (SHEET ROCK AND METAL STUDS).

· HOODS ARE PRE-PIPED FOR AMEREX FIRES SUPPRESSION SYSTEMS

· ENCLOSURE PANELS AND WALL FLASHING ARE MANUFACTURED

FROM 18-GAUGE STAINLESS STEEL.

FILTERS/GREASE REMOVAL

· THIS HOOD UTILIZES A COMBINATION OF FLAMEGUARD HEAVY-DUTY

STAINLESS STEEL GREASE FILTERS--16" X20" AND 20" X20" SIZES--cULus LISTED (FILE # R10173).

· THEY MUST BE INSTALLED AT ALL TIMES DURING VENTILATION HOOD OPERATION
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DESCRIPTION

FRONT ELEVATION

COVER SHEET

SECTION VIEW

PLAN VIEW

FIRE SUPRESSION SYSTEM

FRONT ELEVATION - UTILITIES

UTILITIES PLAN VIEW

AMEREX PRE-PIPING DETAILS

TYPICAL GAS APPLIANCE CONNECTION DETAILS

COVER SHEETENCLOSURE PANEL DETAILS

HOOD HANGING DETAILS

WALL FLASHING DETAILS

FAN SPECIFICATION

BROILER/OVEN HOOD EXHAUST FAN DUCT EXTENSION

BK HOOD EXHAUST FAN-FIRE SYSTEM-HVAC SYSTEM CONTROL MATRIX

RATING LABEL

WIRING DIAGRAM

CONTACT INFORMATION

INSTALLATION TO BE IN ACCORDANCE WITH ULC-S650 STANDARD FOR THE

INSTALLATION AND PERFORMANCE OF THE VENTILATION AND FIRE SUPPRESION FOR

COMMERCIAL AND INSTITUTIONAL COOKING EQUIOMENT.

APPROVALS / CERTIFICATIONS

· THIS HOOD COMPLIES WITH THE FOLLOWING:

UL710 / ULC-S646

STANDARD FOR EXHAUST HOOD AND RELATED CONTROLS

FOR COMMERCIAL AND INSTITUTIONAL COOKING EQUIPMENT

NFPA96

NATIONAL FIRE PROTECTION ASSOCIATION - STD 96

NSF2:

NATIONAL SANITATION FOUNDATION NO. 2 "FOOD SERVICE EQUIPMENT"

NOTE: THE EXHAUST AIR FLOW RATES WERE ESTABLISHED UNDER CONTROLLED

LABORATORY CONDITIONS. GREATER EXHAUST RATES MAY BE REQUIRED FOR

COMPLETE VAPOR AND SMOKE REMOVAL IN SPECIFIC INSTALLATIONS.

TITLE:

DUCT NOZZELS

PLENUM

NOZZLE

FIRE SUPRESSION

NOZZLES

INSTALLED

AS REQUIRED

S/S ENCLOSURE

PANELS BY H&K

GREASE DRAWER

DOUBLE WALL INSULATED

CONSTRUCTION

12"

1-1/2"

12" MINIMUM SIDE

OVERHANG TO

BROILER REQUIRED

1-1/2" MINIMUM SIDE

OVERHANG TO

OVEN REQUIRED
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S/S ENCLOSURE PANELS

BY H&K (SEE SHEET 10)

MOUNTING/HANGING

ANGLE(SEE SHEET 11)

CONNECTING

J-BOXES

4

(3)FILTER TYPE 2 S/S 20X16

202016 (FLAME GUARD)

(2)FILTER TYPE 2 S/S 20X20

202020 (FLAME GUARD)

2

RATING

LABELS

GREASE

DRAWER

3
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BUILT IN UTILITY

RACEWAY

(SEE SHEET 6)

FACTORY WIRED

RECEPTACLES AND

PREPIPED GAS LINE

(SEE SHEET 6)

5 1/4

5

1 1/2" MOUNTING FLANGE

(SEE SHEET 11)

BROILER HOOD SECTION VIEW

SHOWN WITH DUKE BROILER

BROILER HOOD SECTION VIEW

SHOWN WITH OVEN
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MOUNTING/HANGING

ANGLE (SEE SHEET 11)

BROILER/OVEN HOOD 7'-7"

PLAN VIEW
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2 1/2

10 17/32

STATIC TAP

BOX

37 1/2

16

ELECTRICAL

RACEWAY

GAS PIPE

RACEWAY

37 1/2

ELECTRICAL

RACEWAY

UTILITIES PLAN VIEW
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ELECTRICAL

RACEWAY

GAS PIPE

RACEWAY

.

1" GAS PIPE TO

THIS POINT BY

HK. 7" STUB

.

ELECTRICAL

RACEWAY

. 4X4 CONNECTING J-BOXES

ELECTRICAL CONTRACTOR TO

WIRE FROM THIS POINT TO

ELECTRICAL PANEL.

NOTES:

1. DUKE BROILER

REQUIRES SINGLE RECEPTACLE

NEMA 520R HOSPITAL GRADE

(ORANGE) 120V/20AMP.

2. IF LOCAL CODE REQUIRES

G.F.I. PROTECTION, THE PROTECTION

SHALL BE PROVIDED IN THE

CIRCUIT BREAKER PANEL BY

THE ELECTRICIAN.

GAS/ELECTRICAL

PARTITION

SPARE J-BOX WITH

BLANK S/S COVER

120V 20 AMP DUPLEX

RECEPTACLE FOR

HOLDING CABINET

ELECTRICAL CONTRACTOR

TO SUPPLY RECEPTACLE AND

COVER PLATE FOR SPECIFIC

HOLDING CABINET

120V 20 AMP

DUPLEX RECEPTACLE

FOR MEAT WELL

ELECTRICAL CONTRACTOR

TO SUPPLY RECEPTACLE AND

COVER PLATE FOR SPECIFIC

MEAT WELL

2 X 4 X 3-1/2 BOX

FOR EITHER DUKE FBB BROILER.

ELECTRICAL CONTRACTOR

TO FURNISH APPROPRIATE

RECEPTACLE AND COVER

PLATE. SEE NOTES 1 & 2.

1" X 3/4"

REDUCER

W/CAP

C

4X4 J-BOX WITH

ELECTRICAL CONTRACTOR

TO SUPPLY RECEPTACLE AND

COVER PLATE FOR SPECIFIC

OVEN USED

FULL LENGTH

MOUNTING FLANGE

1 1/2

FRONT ELEVATION- UTILITIES
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DETAIL C
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CHEMICAL LINE

INSTALLED AS

REQUIRED

450°

LINK

3/8" CHEMICAL LINE

7 3/32
15 17/32
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BROILER / OVEN HOOD O.D. 7'-7"

FIRE SUPRESSION SYSTEM

PLAN VIEW

DATE:

DRAWN:

SCALE:

COMMENTS:

UNITS:

mm [in]

SIZE:

A

SHEET

7 O 18F

REV

A

REVISION

20171223 CC

DATE

7/18/2017

ITEM NO:

TITLE:

29 3/8

4
3
 
3
/
1
6
 
O

.
D

.

2
7
 
5
/
3
2

3

1
2
 
3
1
/
3
2

IMPORTANT NOTE:

PREPIPED TO THIS

POINT BY HK

PIPE DROPS, NOZZLES

AND SWIVEL ELBOWS

FURNISHED AND

INSTALLED BY THE

AMEREX CONTRACTOR.

FROM MRM

DETECTOR BRACKETS

FURNISHED & INSTALLED BY H&K

PLENUM NOZZLE

HPF=HOOD PENETRATION FITTING

DUCT NOZZLE

450 DEGREE FUSE LINK

IN DUCT COLLAR

SUPPLIED BY AMEREX CONTRACTOR

DETECTOR PIPING

BRACKET

SUPPORT

BROILER NOZZELS

APPLIENCE NOZZLE

FOR OVEN

CHEMICAL PIPING

IMPORTANT NOTE:

ALL BLOW OFF CAPS TO BE

HIGH TEMPERATURE METAL

(AMEREX PART NUMBER

REFERENCE 12504)

AMEREX PIPING DETAILS

BROILER / OVEN HOOD
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