NORTH AMERICAN BROILER/OVEN HOOD - DUKE BROILER

|
41 EXH

EXHAUST DUCT
SIZE: 10" DIA.

MOUNTING/HANGI

CFM DUKE BROILER: 1100
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ANGLE
FPM DUKE BROILER: 2017 /

/

HANGING ANGL

BROILER/OVEN HOOD MODEL: ELX-ND-BDL-PM-OB-43-(BK-NA-BOH-7-7) 1 T Lo o o o o o o o o Q o o Q o |
o o o ( ) o o
Manufactured by: Gaylord Industries 13 == == == == ==
l \ELECT. RACEWAY \ \GAS RACEWAY\ELECT. RACEWAY
Broiler/Oven Hood Specifications # 3k H
Gaylord Model ELX-ND-BDL-PM-OB-43-(BK-NA-BOH-7-7), canopy style wall mounted broiler/oven hood 7'-7" long x 43" front to back. The hood is \3/8" CHEMICAL LINE
specifically designed to go over a Nieco MPB94 or Duke FBB broiler and a half size convection oven. The hood is designed for either a Standard or 32
Reverse ROC building. The ends and front panels are insulated double wall construction, and the top is covered with 3" thick insulation. The hood 43 i | |
utilizes patented high efficiency stainless steel Gaylord XGS Extractors. The extractor testing mirror ASTM Standard F2519 -2005, and are ETL Listed to oD HEMICAL INLET 10" DIA. METAL FAB DUC
UL Standard 1046. The hood design includes a built in 5" air space at the back for allowing direct mounting fo a limited combustible wall (sheet o COLLAR CONTINUOUSLY!
rock on metal studs) for compliance to NFPA-96. Also built into the back of the hood are uftility raceways that are used for gas piping and electrical —PLENUM PN WELDED IN PLACE AS
services. The hood includes factory pre-piping for an Amerex KP fire extinguishing system or as an option may be pre-piped for an ANSUL R-102 fire NOZZLE // A SHOWN BY GAYLORD
system. The hood is constructed of all 18 gauge, type 300 series stainless steel, number 4 finish. R - u ’u PLENUM
Enclosure Panels Included is a stainless steel enclosure kit o fill the space between the top of the hood and the finished ceiling. The panels are EXH /c i 7] /J] 5
constructed of 18 gauge type 430 stainless steel, number 4 finish. == 450 1.25
Wall Flashing One set of wall flashing for broiler/oven hood as shown on the drawings. Flashing is constructed of 18 gauge type 430 stainless steel, LINK / i
nUmber 4 flnlsh o [ [ [ [ [ [ []) [ []) [ []) [ o ]
Hanging Weight: The hanging weight of the broiler/oven hood is 450 lbs. IEIEECFI'E’Igl\,\/l\ T
FRYER 88.5"1.D. ~—1.25 (TYP)
H D
©0 BROILER/OVEN
HOOD 7'-7"
HOOD LISTING AND APPROVAL REFERENCE NOTE: PROVIDE WITH 10"@-TO-10X10 SQUARE-TO-ROUND AT DISCHARGE COLLAR
BROILER/OVEN HOOD NSF-NATIONAL SANITATION FOUNDATION NSE
INTERTEK TESTING SERVICES, INC. MEETS ALL REQUIREMENTS OF NSF STANDARD NO.2 °
BROILER HOOD IS E.T.L. LISTED EXHAUST HOODS WITHOUT FOOD SERVICE EQUIPMENT
EXHAUST DAMPERS, REPORT NO. 3130583CRT-008. ELECTRICAL GAS PIPE ELECTRICAL
TESTED UNDER U.L.STANDARD 710. RACEWA RACEW RACEWA
MECHANICAL CODES ’] A*] j
NATIONAL FIRE PROTECTION ASSOCIATION MEETS ALL REQUIREMENTS OF THE UMC, BOCA, SBCCTAND IMC. i ' ' | 4X4 CONNECTING J-BOXES.
MEETS ALL REQUIREMENTS OF NFPA-96 ]Tchs;/?’So 'TLIF’TEBTYO ‘ EA/LFR?SL%?AL TC,:_'%NPTSQ?T%R 10
"STANDARD FOR VENTILATION CONTROL & FIRE PROTECTION OF NEW YORK CITY DEPARTMENT OF BUILDING GAYLORD. 7" STUB ELECTRICAL PANEL.
COMMERCIAL COOKING OPERATIONS" MEA NO. 113-89-M :
NOTES: ‘ END VIEW - UTILITIES
1. NIECO MPB94 BROILER | — — — ,_4 |
REQUIRES 208-240V, 30 AMP ‘ i ‘ | | / ‘I
NEMA TWISTLOCK LG 30R , , GAS/ELECTRICAL PARTITIQ
2. DUKE BROILER .
REQUIRES SINGLE RECEPTACLE I /r 1 DETAIL™A
NEMA 520R HOSPITAL GRADE I I /{
e (ORANGE) 120V/20AMP. "
?(‘)A 3. IF LOCAL CODE REQUIRES ’ ‘ h ’ oo L ':”fétﬁiﬁ”‘?
DIA G.F.l. PROTECTION, THE PROTECTION "
07 ﬂo; 3G SERILS, UL 2291 LSTED FOR SHALL BE PROVIDED IN THE RESTRAINING CABLE EYELE
‘/ZERO INCH CLEARANCE CIRCUIT BREAKER PANEL BY (BY GAYLORD)
R 1 TO COMBUSTIBLES. THE ELECTRICIAN. N “ I H
\ - $/5 ENCLOSURE SPARE J-BOX WITH ‘ "
PANELS BY BLANK S/S COVER—| SEE DETAIL "A"
\ - ] GAYLORD A
120V 20 AMP yJ A ,11
DUPLEX
— GREASE DRAWER RECEPTACLE FOR
‘_ MEAT WELL F%J L 19.5— = 120V 20 AMP DUPLEX RECEPTACLE
2 X 4 X 3-1/2 BOX FOR EITHER NIECO MPB94 FOR HOLDING CABINET
L] OR DUKE FBB BROILER. ELECTRICAL
CONTRACTOR o 4x4x3.5 J-BOX WITH 3 #10 WIRES AND GROUND.
TO FURNISH APPROPRIATE RECEPTACLE AND 1"x7" REDUCER ELECTRICAL CONTRACTOR TO SUPPLY
e DOUBLE WALL INSULATED COVER WiCcAP RECEPTACLE AND COVER PLATE FOR SPECIFIC
CONSTRUCTION PLATE. SEE NOTES 1 & 2. OVEN USED
i
=22 I SO — ” = FRONT ELEVATION - UTILITY CHASE
<L ukeres Tl | (S ‘ T
BROILER ki 8 B} OVEN
3.5" MINIMUM 2 | = = —
SIDE OVERHANG i LJ :
TO BROILER — A 6" MINIMUM SIDE
REQUIRED [ OVERHANG TO
BROILER CHEMICAL IMPORTANT NOTE: DETECTOR BRACKETS
REQUIRED INLET PRE PIPED TO THIS
NIECQ BROILER POINT BY GAYLORD. FROM MRM FURNISHED & INSTALLED BY GAYLORD.
) MODEL MPB94 4] PIPE DROPS, NOZZLES
Ll L AND SWIVEL ELBOWS
' W W W FURNISHED AND

FRONT ELEVATION
WITH DUKE FBB BROILER

‘ FRONT ELEVATION ‘

WITH NIECO BROILER MPB94

DU

INSTALLED BY THE
AMEREX CONTRACTOR
R OTHER LISCENSED

CT NOZzZLE— BROILER NOZZLES

#16416 #13729

BROILER/OVEN EXHAUST FAN SPECS

COOK MODEL 120 CPS: 1100 CFM, 1.50"S.P.
CCW ROTATION, 3/4 HP 208V/1 PH/60 MOTOR,
UL 762, HITEMP EZ CLEAN COAT, STEEL ACCESS
DOOR, HANGING GREASE TROUGH, PREWIRED
NEMA DISCONNECT,TOP HORIZONTAL
DISCHARGE WITH PUNCHED UL762 FLANGE,
CURB CAP & INLET BOX, ROOF CURB, AND
PRE-WIRED CURRENT SENSOR

LOREN COOK FAN
40

DUCT EXTENSION B

ROOF CURB SPECS
COOK MODEL RCG-30x46x12
NO NAILER

SUPPORT BY GAYLORD | LISTED GREASE EXHAUST
NUFACTURED BY
B, MODEL 3G SERIES

R "0" TO COMBUSTIBLES.

SEENOTE 1

NOTE 1: BROILER
MUST BE POSITIONED
14" BACK FROM
FRONT OF HOOD

DUKE FBB BROILER

NOTE: THIS DIMENSION MUST
BE A MINIMUM OF 18" TO MEET
CODE REQUIREMENTS

NOTE: CURB CAP-TO-CURB JOINT

MUST BE AIR TIGHT.

CURB CAP TO CURB.

& CONTRACTOR MUST APPLY
SEALANT TO JOINT AND SCREW

CHEMICAL

(OPTIONAL NOZZLE - #1W)

PIPING

PLENUM NOZZLE
#11982
(OPTIONAL NOZZLE - #1N)

ALL BLOW
WHEN BY

IMPORTANT NOTE:

OFF CAPS TO BE

HIGH TEMPERATURE METAL

AMEREX USE

PART #2504

CAPPED PIPE DROP.
USED WHEN BROILER
IS ON THE RIGHT END.

450 DEGREE FUSE LINK
IN DUCT COLLAR

AMEREX PIPING DETAILS

BROILER/OVEN HOOD

HPF=HOOD PENETRATION FITTING

DETECTOR PIPING

RRXXIRRRRRRRRR IR RILLL XL XIIKIAK 16—
S
METAL-FAB DUCT: SE
SHEET M-5 SHEET Dt
O PRE PIPED
FIRE SYSTEM
-
3.7 2" OF INSULATION
$/S ENCLOSURE 2-8" CONNECTING
PANELS BY GAYLORD\ J-BOXES
STATIC TAP
- BOX MOUNTING/HANGING
dlexe "/ ANGLE (SEE SHEET 18)
|
T
2" INSULATED, P BULLTIN UTILITY 1/4" HEXSERTS ONE END O|
AR SPACE /_RACEWAY (SEE SHEET 10)
/’
110
(5) 11W xh6
"XGg SUEER HIGH 1/4" STAINLESS STEEL
- B aeh Y PAN HEAD SCREWS
. . EXTRACTORS sh ZRAOY\(gREg BY
CREASE ~ TYPICAL AT EACH END
7
glg" = \ FRONT PANEL
5.10" ¥Z o | R
FIN. CLG. 7/ 7-11
(VERIFY) / FACTORY WIRED
! RECEPTACLES AND 8"
PRE PIPED GAS LINE
L - A (SEE SHEET 10) lo
"SUPER CAPTURE LIP" ! ~ &
FOR ENHANCED CAPTURE 11/2" MOUNTING —~
PERFORMANCE ~ 5" FLANGE (SEE SHEET 18) \ lo
NOTE 1: BROLER \ INSTALL DORMONT POSI-SET =
M BE POSITIONED 6 GUIDES (BY OTHERS) FORBROILER  ,, 1, &
6"BACK FROM REAR CASTER WHEELS ON FLOOR B
FRONT OF HOOD TO ENSURE PROPER BROILER
1 POSITION UNDER HOOD. STUD SLOTS
SEENOTET | | 3 . FOLLOW DORMONT (FRONT PANEL ONLY)
b 7 INSTALLATION INSTRUCTIONS.
Y Jally
. =)

BROILER HOOD SECTION WITH NIECO MPB%4 BROILER

END PANEL INTERCHANGEABLE

FOR RIGHT AND LEFT

STUD HOLES

NLY\

FRONT OF HOOD

ENDS

SCREW TO WALL
(SCREWS NOT
PROVIDED)

STUD HOLES

BROILER HOOD ENCLOSURE PANELS

INSTALLATION INSTRUCTIONS

NOTE: ATTACH SIDE PANELS
BEFORE ATTACHING FRONT
PANEL

S1Iv13d dOOH/d3110dd

5'-7" NORTH AMERICAN FRYER HOOD (FREE STANDING)

FRYER HOOD MODEL: ELX-ND-BD-38-(BK-NAFH-5-7)

Manufactured by: Gaylord Industries

Fryer Hood Specifications

Gaylord model ELX-ND-BD-38-(BK-NAFH-5-7) low proximity, freestanding hood 5'-7"long x 38" front to back. The hood is designed to go over either a 3

Basket/2 Basket/3 Basket Fryer Configuration, or a four 2 basket fryer configuration. This hood is not designed for a 3 Basket/2 Basket/Fry Dispenser/3 Basket

configuration. The hood utilizes patented high efficiency stainless steel Gaylord XGS Extractors. Also built info the back of the hood are utility raceways
that are used for gas piping and electrical services. The hood includes factory pre-piping for an Amerex KP fire extinguishing system or as an option may
be pre-piped for an ANSUL R-102 fire system. The hood is constructed of all 18 gauge, type 300 series stainless steel, number 4 finish.

Enclosure Panels

Included is an enclosure kit to fill the space between the top of the hood and the finished ceiling. Liff-out doors in the front and right panels are provided

fo gain access to the duct access panel, fire protection equipment and static pressure tap. Panels are constructed of 18 gauge type 430 stainless steel,

number 4 finish.
Optional Wall Flashing

One set of walll flashing for the fryer hood as shown on the drawings. Flashing constructed of 18 gauge type 430 stainless steel, number 4 finish.

Hanging weight:

The hanging seight of the fryer hood is 350 lbs.

FRYER/HOOD DETAILS

HOOD LISTING AND APPROVAL REFERENCE

FRYER HOOD

INTERTEK TESTING SERVICES, INC.

FRYER HOOD IS E.T.L. LISTED: EXHAUST HOODS WITHOUT EXHAUST DAMPERS,
REPORT NO. 3192993CRT-002. TESTED TO U.L. STANDARD 710 REQUIREMENTS.

NATIONAL FIRE PROTECTION

ASSOCIATION
MEETS ALL REQUIRE

LiSTED

MENTS OF NFPA-96 "STANDARD FOR VENTILATION CONTROL &
FIRE PROTECTION OF COMMERCIAL COOKING OPERATIONS"

NSF-NATIONAL SANITATION FOUNDATION

MEETS ALL REQUIREMENTS OF NSF STANDARD NO.2

] "FOOD SERVICE EQUIPMENT"

NSF

MECHANICAL CODES

MEETS ALL REQUIREMENTS OF THE UMC, BOCA, SBCCI AND

IMC.

DUCT,
3G SERIES, UL 2221

TO COMBUSTIBLES.

S/S ENCLOSURE
PANELS BY
GAYLORD

ZERO INCH CLEARANCI

METAL FAB DOUBLE LINED

LISTED FOR I

FIRE SYSTEM MOUNTING
_ BRACKET BY GAYLORD.
| BOLTED TO TOP OF

| HoOD.

NOTE: 2" MIN.
OVERHANG
FOR

U.L
COMPLIANCE

GREASE DRAWER
~=

==

——=

R =1=—0=1

$/S ENCLOSURE PANELS
/~ BY GAYLORD

F\ LIFT OUT PANEL TO FIRE

SYSTEM
FIRE SYSTEM
"~ FOR FRYER AND

BROILER HOODS
\ IMPORTANT NOTE:

THIS IS THE STANDARD

LOCATION FOR THE FIRE

SYSTEM SERVING BOTH
m— THE FRYER HOOD &
BROILER HOOD. (SEE
DETAIL)

AS AN OPTION THE FIRE
SYSTEM MAY BE WALL
MOUNTED. (SEE DETAIL)

57"

FRONT ELEVATION 1

1ST BEST PRACTICE

IMPORTANT NOTE:
This drawing depicts two basic fryer configurations approved by Burger King Corporation.

FRONT ELEVATION 2

2ND BEST PRACTICE

LOREN COOK FAN
40 l‘i
DUCT EXTENSION B O\
GAYLORD INSTALLE \ ‘
BY CONTRACT
DUCT EXTENSION_/
SUPPORT BY GAYLORD  NOTE . LISTED GREASE EXHAUST \_/

DUCT MANUFACTURED BY
METALIHAB, MODEL 3G SERIES

LISTED FDR "0" TO COMBUSTIBLES.

F=—18" MIN—

—~

NOTE: THIS DIMENSION MUST
BE A MINIMUM OF 18" TO MEET
CODE REQUIREMENTS

——— NOTE: CURB CAP-TO-CURB JOINT
— MUST BE AIR TIGHT.

J CONTRACTOR MUST APPLY

SEALANT TO JOINT AND SCREW

CURB CAP TO CURB.

FRYER EXHAUST FAN SPECS

COOK MODEL 100 CPS: 800 CFM, S.P 2.5, CCW
ROTATION @ 2675 RPM, 1 HP 208V/1 PH/60
MOTOR, UL 762, HI-TEMP EZ CLEAN COAT,
STEEL

ACCESS DOOR, STEEL DRAIN, HANGING
GREASE TROUGH, PREWIRED NEMA 3
DISCONNECT, HORIZONTAL DISCHARGE WITH
UL 762 PUNCHED FLANGE, PREWIRED CURRENT
SENSOR, ROOF

CURB CAP & INLET BOX.

METAL-FAB DUCT: SE

SHEySHEET

N2

METAL FAB SQ. DUCTKIT.

PROTECT FOR ZERO INCH CLEARANCE

TO COMBUSTIBLES \ |

S/S

ENCLOSURE
PANELS BY

Ny

30"

m

XH

GAYLORD
26"
23-3/8"
o
I
18"
STD.
CAPTURE
LIP
43"
8'-6
77"
59"
34"

DUCT EXTENSIO
BY GAYLORD

S

gt )L/

il

| PREPIPED
FIRE SYSTEM

[~ CONNECTING J-BOXES

J g MOUNTING ANGLE

|- AB EXTRACTOR

"XGS" SUPER HIGH
EFFICIENCY GREASE

Il

EXTRACTOR (4 EACH 11"H X
16'W)

— -

I

FRYER HOOD SECTION VIEW

G-ml/ :

/,

GREASE DRAWER
|- BUILT IN UTILITY RACEWAY (SEE SHEET 11)

|- FACTORY WIRED
RECEPTACLES AND
PRE PIPED GAS
LINE

1.5" MOUNTING FLANGE (SEE SHEET 21)

| INSTALL DORMONT POSI-SET GUIDES
(BY OTHERS) FOR FRYER REAR CASTER
WHEELS ON FLOOR TO ENSURE PROPER
FRYER POSITION UNDER HOOD.

ROOF CURB SPECS
COOK MODEL RCG-30x46x18
NO NAILER

NOTE |
U.L. LISTED GREASE EXHAUST
DUCT MANUFACTURED BY
METAL-FAB, MODEL 3G SERIES
LISTED FOR "0" TO COMBUSTIBLES.

IMPORTANT NOTE:

BEST PRACTICE IS TO INSTALL DORMONT
POSI-SET GUIDES ON THE REAR CASTERS OF
EACH FRYER. THIS ENSURES PROPER
POSITIONING OF THE FRYERS FOR THE FIRE
PROTECTION NOZZLES AND OPERATION OF THE
HOOD.

POSITION THE LEFT FRYER 2" IN FROM THE LEFT
EDGE OF HOOD. PUSH FRYER BACK UNTIL IT
CONTACTS THE BACK OF THE HOOD. THEN
FOLLOW THE DORMONT INSTRUCTIONS FOR
MOUNTING THE POSI-SET GUIDES TO THE
FLOOR. POSITION THE REMAINING FRYERS
ACCORDINGLY & INSTALL THE POSI-SETS.

THE POSI-SET GUIDES ARE NOT PROVIDED BY
GAYLORD.
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e BURGER KNG
9 CORPORATION

P:(248) 426-8000 F:(248) 426-7004

37716 HILLS TECH DRIVE
FARMINGTON HILLS, MI 48331

TGi TECHNICAL

BURGER KING #29300
2751 LONDON GROVE PORT RD,

GROVE CITY, OH 43123

BROILER - OVEN HOOD DRAWINGS
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AutoCAD SHX Text
NOTES:

AutoCAD SHX Text
IMPORTANT NOTE: PRE PIPED TO THIS POINT BY GAYLORD. PIPE DROPS, NOZZLES AND SWIVEL ELBOWS FURNISHED AND INSTALLED BY THE AMEREX CONTRACTOR OR OTHER LISCENSED ANSUL CONTR..

AutoCAD SHX Text
DETECTOR PIPING

AutoCAD SHX Text
CHEMICAL PIPING

AutoCAD SHX Text
IMPORTANT NOTE: ALL BLOW OFF CAPS TO BE HIGH TEMPERATURE METAL WHEN BY AMEREX USE PART #12504 
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