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KITCHEN HOOD WET CHEMICAL SYSTEM SUBMITTALS 
 

Information Required for Submittal to be Reviewed by FSCI 

 

 

See NFPA 17A for a complete submittal list. 

 

 Plans must include exact hood, duct, piping, and appliance dimensions. A scaled front 

elevation and isometric view shall be included. 

 

 Plans must show job name and complete address. 

 

 Catalog cut sheets must be provided for all nozzles and equipment to be used. 

 

 The tank size and flow point count must be noted on the plans. 

 

 All plans must have the contractors name, address, and phone number. 

 

 A plan view of the kitchen must show the hood, tank, and pull station locations. 

 

 The plans must clearly show the type of nozzles to be used and show the mounting 

height, and aiming point for each. 

 


