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SPEC NOTE: This Section specifies environmentally responsible material choices, utilizing the three R's (reduce, reuse and recycle) whenever possible, and providing generally available disposal options. For construction and demolition waste management practices in Federal Government projects refer to PSPC's Report on Plans and Priorities which presents the department's response to the Federal Sustainable Development Strategy. The Report on Plans and Priorities is where these requirements have been specifically targeted as an element in the commitment to use tools such as LEED and Green Globes in project delivery.
SPEC NOTE: This Section includes general requirements and procedures for compliance with the Canada Green Building Council's (CaGBC) - LEED Program. Co-ordinate with Section 01 35 21- LEED Requirements.
Part 1 General
1.1 RELATED REQUIREMENTS
SPEC NOTE: Edit the following paragraphs to list documents or Sections with specific information that the reader might expect to find in this Section, but is specified elsewhere. Do not include Division 00 or Division 01 Sections in this listing.
.1 Section [_____]
SPEC NOTE: Edit the following paragraphs for this specific project.
1.2 REFERENCE STANDARDS
.1 Canada Green Building Council (CaGBC)
.1 LEED Canada-NC Version 1.0-[2004], LEED (Leadership in Energy and Environmental Design): Green Building Rating System Reference Package For New Construction and Major Renovations (including Addendum [2007]).
.2 LEED Canada-CI Version 1.0-[2007], LEED (Leadership in Energy and Environmental Design): Green Building Rating System Reference Guide For Commercial Interiors.
.3 LEED Canada 2009 for Design and Construction-[2010], LEED Canada 2009 for Design and Construction Leadership in Energy and Environmental Design Green Building Rating System Reference Guide.
.4 LEED Canada for Existing Buildings, Operations and Maintenance-[2009], LEED Canada 2009 Leadership In Energy and Environmental Design Green Building Rating System Reference Guide.
.2 CSA Group
.3 National Fire Protection Association (NFPA)
.1 NFPA 96-[11], Standard for Ventilation Control and Fire Protection of Commercial Cooking Operations.
.4 Underwriter's Laboratories of Canada (ULC)
1.3 DEFINITIONS
.1 Certified Ratings: catalogued or published ratings obtained from tests carried out by manufacturer or independent testing agency designated by manufacturer and signifying adherence to codes and standards.
1.4 ACTION AND INFORMATIONAL SUBMITTALS
.1 Submit in accordance with Section [01 33 00- Submittal Procedures].
SPEC NOTE: Include requests for relevant data to be furnished by the Contractor, before, during or after construction.
.2 Product Data:
.1 Submit manufacturer's instructions, printed product literature and data sheets for kitchen hood, grease filter, and grease extractor, and include product characteristics, performance criteria, physical size, finish and limitations.
.3 Shop Drawings:
.1 Submit drawings stamped and signed by professional engineer registered or licensed in [Territory] [Province], Canada.
SPEC NOTE: Co-ordinate the following paragraph with Section 01 35 21- LEED Requirements.
.4 Sustainable Design Submittals:
.1 LEED Canada submittals: in accordance with [Section 01 35 21- LEED Requirements].
.2 Construction Waste Management:
.1 Submit project [Waste Management Plan] [Waste Reduction Workplan]highlighting recycling and salvage requirements.
.2 Submit calculations on end-of-project recycling rates, salvage rates, and landfill rates demonstrating that [50] [75]% of construction wastes were recycled or salvaged.
.3 Recycled Content:
.1 Submit listing of recycled content products used, including details of required percentages or recycled content materials and products, showing their costs and percentages of [post-industrial] [post-consumer]content, and total cost of materials for project.
.4 Regional Materials: submit evidence that project incorporates required percentage [_____]
1.5 DELIVERY, STORAGE AND HANDLING
.1 Deliver, store and handle materials in accordance with Section [01 61 00- Common Product Requirements] [with manufacturer's written instructions].
.2 Delivery and Acceptance Requirements: deliver materials to site in original factory packaging, labelled with manufacturer's name and address.
.3 Storage and Handling Requirements:
.1 Store materials [in dry location] [indoors] [off ground]and in accordance with manufacturer's recommendations in clean, dry, well-ventilated area.
.2 Store and protect [kitchen hoods]from [nicks, scratches, and blemishes].
.3 Replace defective or damaged materials with new.
SPEC NOTE: Co-ordinate the following paragraph with Section 01 35 21- LEED Requirements.
.4 Develop [Construction Waste Management Plan] [Waste Reduction Workplan]related to Work of this Section and in accordance with Section [01 35 21- LEED Requirements].
.5 Packaging Waste Management: remove for reuse [by manufacturer] [and return]of [packaging materials] [pallets,] [padding,] [crates,]as specified in [Construction Waste Management Plan] [Waste Reduction Workplan]in accordance with Section [Section 01 35 21- LEED Requirements] [01 74 21- Construction/Demolition Waste Management and Disposal].
Part 2 Products
2.1 RANGE HOOD - DOMESTIC
.1 Complete system including:
.1 [900] [750]mm hood.
.2 [Activated charcoal with washable aluminum] [Lifetime washable aluminum]filter.
.3 Light unit with bulb.
.4 [twin] [Centrifugal]blower and [2]speed motor.
.5 Fan and light switches.
.2 [Wall] [Roof]outlet complete with backdraft damper.
.3 Capacity: [_____][_____]
2.2 WASH DOWN GREASE EXTRACTOR TYPE
.1 General:
.1 [Intermittent high velocity centrifugal grease extractor] [Continuous cold water spray grease extractor].
.2 Configuration as indicated.
.3 Complete with back panel on wall mounted units.
.4 ULC label, CSA seal.
.2 Materials:
.1 Type 304 stainless steel.
.2 Finishes:
.1 Exposed stainless steel surfaces to be No. 4 brushed satin finish.
.2 Accessories to be stainless steel or polished chrome plate.
.3 Stainless steel facia panels, as indicated.
.3 Fire detection and suppression system: see Section [_____]
.4 Control system:
.1 Manual stop-start [as indicated] [at hood].
.2 [7 day] [24 hours]program timer for cleaning cycle.
.5 Cleaning system:
.1 Nozzle type detergent spray cleaning system.
.2 System to conform to Sanitary Standards of Food and Beverage Industry 3A and USPHS standards.
.6 Performance: [as indicated].
.1 [400]L/s.m length for wall type.
.2 [800]L/s.m length for island type.
.3 Pressure drop maximum through unit up to duct collar: [375]Pa.
2.3 GREASE FILTER TYPE
.1 To NFPA 96.
.2 ULC labelled.
.3 Configuration: [as indicated].
.4 Materials:
.1 Welded [type 304 stainless steel] [galvanized steel].
.2 Lights: [fluorescent] [incandescent].
.3 Washable filters: to Section [23 44 00- HVAC Air Filtration].
.4 Drain connector[s].
.5 Facia panels: as indicated.
.5 Performance: [_____]
Part 3 Execution
3.1 EXAMINATION
.1 Verification of Conditions: verify that conditions of substrate previously installed under other Sections or Contracts are acceptable for kitchen hood installation in accordance with manufacturer's written instructions.
.1 Visually inspect substrate in presence of [Consultant] [Departmental Representative] [DCC Representative].
.2 Inform [Consultant] [Departmental Representative] [DCC Representative]of unacceptable conditions immediately upon discovery.
.3 Proceed with installation only after unacceptable conditions have been remedied [and after receipt of written approval to proceed from  [Consultant] [DCC Representative] [Departmental Representative]].
3.2 INSTALLATION
.1 Install hoods in accordance with manufacturers instructions.
.2 Install filter/filter media prior to acceptance.
.3 Operation sequences:
SPEC NOTE: Specifier to include description of operation sequences here.
.1 [Intermittent] [Continuous]wash down grease extractor type: [_____]
3.3 CLEANING
.1 Progress Cleaning: clean in accordance with Section [01 74 11- Cleaning].
.1 Leave Work area clean at end of each day.
.2 Final Cleaning: upon completion remove surplus materials, rubbish, tools and equipment in accordance with Section [01 74 11- Cleaning].
.3 Waste Management: separate waste materials for [recycling] [reuse]in accordance with Section [01 35 21- LEED Requirements] [01 74 21- Construction/Demolition Waste Management and Disposal].
.1 Remove recycling containers and bins from site and dispose of materials at appropriate facility.
END OF SECTION

