to the requirements of Sections 506.3.12.1 through
506.3.12.3.

506.3.12.1 Termination above the roof. Exhaust outlets
that terminate above the roof shall bave the discharge
opening located not less than 40 inches (1016 mm) above
the roof surface.

506.3.12.2 Termination through an exterior wall. Ex-
haust outlets shall be permitted to terminate through exte-
rior walls where the smoke, grease, gases, vapors, and odors
in the discharge from such terminations do not create a pub-
lic nuisance or a fire hazard. Such terminations shall not be
located where protected openings are required by the Inzer-
national Building Code. Other exterior openings shall not
be located within 3 feet (914 mm) of such terminations.

506.3.12.3 Termination location. Exhaust outlets shall
be located not less than 10 feet (3048 mm) horizontally
from parts of the same or contiguous buildings, adjacent
property lines and air intake openings into any building
and shall be located not less than 10 feet (3048 mm) above
the adjoining grade level.

Exception: Exhaust outlets shall terminate not less than 5
feet (1524 mm) from an adjacent building, adjacent prop-
erty line and air intake openings into a building where air
from the exhaust outlet discharges away from such loca-
tions.

506.4 Ducts serving Type Il hoods. Single or combined Type
11 exhaust systems for food-processing operations shall be in-
dependent of all other exhaust systems. Commercial kitchen
exhaust systems serving Type Il hoods shall comply with Sec-
tions 506.4.1 and 506.4.2.

506.4.1 Type II exhaust outlets. Exhaust outlets for ducts
serving Type II hoods shall comply with Sections 401.5 and
401.5.2. Such outlets shall be protected against local
weather conditions and shall meet the provisions for exte-
rior wall opening protectives in accordance with the
International Building Code.

506.4.2 Ducts. Ducts and plenums serving Type II hoods
shall be constructed of rigid metallic materials. Duct con-
struction, installation, bracing and supports shall comply
with Chapter 6. Ducts subject to positive pressure and ducts
conveying moisture-laden or waste-heat-laden air shall be
constructed, joined and sealed in an approved manner.
506.5 Exhaust equipment. Exhaust equipment, including
fans and grease reservoirs, shall comply with Section 506.5.1
through 506.5.5 and shall be of an approved design or shall be
listed for the application.
506.5.1 Exhaust fans. Exhaust fan housings serving a Type
I hood shall be constructed as required for grease ducts in
accordance with Section 506.3.1.1.
Exception: Fans listed and labeled in accordance with UL
762.
506.5.1.1 Fan motor. Exhaust fan motors shall be located
outside of the exhaust airstream.
506.5.2 Exhaust fan discharge. Exhaust fans shall be posi-

tioned so that the discharge will not impinge on the roof,
other equipment or appliances or parts of the structure. A

2003 INTERNATIONAL MECHANICAL CODE®

EXHAUST SYSTEMS

vertical discharge fan shall be manufactured with an
approved drain outlet at the lowest point of the housing to
permit drainage of grease to an approved grease reservoir.

506.5.3 Exhaust fan mounting. An upblast fan shall be
hinged and supplied with a flexible weatherproof electrical
cable to permit inspection and cleaning. The ductwork shall
ex:%r!xd a minimum of 18 inches (457 mm) above the roof
surface.

506.5.4 Clearances. Exhaust equipment serving a Type |
hood shall have a clearance to combustible construction of
_not less than 18 inches (457 mm).

Exception: Factory-built exhaust equipment installed in
accordance with Section 304.1 and listed for a lesser clear-
ance.

506.5.5 Termination location. The outlet of exhaust equip-
ment serving Type I hoods, shall be in accordance with Sec-
tion 506.3.12.3

Exception: The minimum horizontal distance between
vertical discharge fans and parapet-type building struc-
tures shall be 2 feet (610 mm) provided that such struc-
tures are not higher than the top of the fan discharge

opening.

SECTION 507
COMMERCIAL KITCHEN HOODS

507.1 General. Commercial kitchen exhaust hoods shall com-
ply with the requirements of this section. Hoods shall be Type 1
or Type I1 and shall be designed to capture and confine cooking
vapors and residues.

Exceptions:

1. Factory-built commercial exhaust hoods which are
tested in accordance with UL 710, listed, labeled and
installed in accordance with Section 304.1 shall notbe
required to comply with Sections 507.4, 507.7,
507.11, 507.12, 507.13, 507.14 and 507.15.

2. Factory-built commercial cooking recirculating sys-
tems which are tested in accordance with UL 197,
listed, labeled and installed in accordance with Section
304.1 shall not be required to comply with Sections
507.4, 507.5, 507.7, 507.12, 507.13, 507.14 and
507.15.

3. Net exhaust volumes for hoods shall be permitted to be
reduced during no-load cooking conditions, where en-
gineered or listed multi-speed or variable-speed con-
trols automatically operate the exhaust system to
maintain capture and removal of cooking effluents as
required by this section.

507.2 Where required. A Type 1 or Type Il hood shall be in-
stalled at or above all commercial cooking appliances in accor-
dance with Sections 507.2.1 and 507.2.2. Where any cooking
appliance under a single hood requires a Type I hood, a Type I
hood shall be installed. Where a Type II hood is required, a
Type I or Type Il hood shall be instailed.

507.2.1 TypeIhoods. Type Ihoods shall be installed where
cooking appliances produce grease or smoke, such as occurs
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