
CONSTRUCTION NOTES:-

This drawing is provided as a document to gain either Planning Permission or Building Regulation approval purposes

only. It is not a guarantee that Planning Permission will be granted.

This drawing and all contents are the copyright of James Campbell Associates Ltd. No copies to be made from the drawing

& details within unless authorised by James Campbell Associates Ltd.

The contract for the works is between the client and his / her contractor. Contractor to visit site, study the details provided

within the drawing and be familiar with both the work to be carried out in accordance with the details provided. Any stated

dimension must be checked prior to any form of construction. All works and materials to comply with all relevant British

Standards and carry a genuine BBA certificate. The materials specified within this drawing are a guide for the contractor as

they are recognised materials with genuine BBA certificates etc. Any contractor who decides to use any different materials

than that noted on the drawing must inform James Campbell Associates Ltd.

Any discrepancies discovered or items found that where not visible at the time of the initial survey should be reported to

James Campbell Associates Ltd for consultation with our client.
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Extraction Flue Notes

The frying range and extraction system purpose built buy local manufacturer

called Mallinsons of Oldham 

Ventilation canopies are constructed from 1.00mm thick satin finish

stainless steel with a 50mm x 25mm perimeter condense channel

complete with removable grease collection drawers. Washable baffle

filters are included. All joints and seams shall be liquid tight.

Where lighting is specified as an integral feature of the canopy, this shall

comprise fully recessed, vapour-proof, fluorescent type or bulkhead light

fittings (Bulbs not included) to provide 500 Lux at the working surface.

(If required)

Infill panels constructed to the same type and quality of stainless steel as

the ventilation canopies shall be provided from the top of the canopies to

above the suspended ceiling level to enable the ceiling trims to be affixed

tight against the canopy with no gaps. (If required)

Where replacement air is required integral, fully insulated, make-up air

plenum shall be incorporated inside the front face of the canopy, parallel

to the grease filters, with removable stainless steel perforated plate or

double deflection grilles with directional louvers. (If required)

Flue(s) provided will extend greater than 1 meter beyond the eaves

height of the building.

Top of ventilation flue is to be fitted with Exodraft RSV exhaust fan to

provide a strong vertical discharge.

Flue and ventilation systems to be installed using fixtures with integrated

dampers to minimise impact noise from system.

Kitchen extraction systems to achieve.

5dB (LAeq) below the typical background (LA90) level at the nearest noise

sensitive location.

All new and existing flue fixings are to be provided with Anti-Vibration

Machinery Shock Mounts & Vibration Dampers to reduce sound / vibration

of flue system.

Exodraft RSV

System
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