SAN BERNARDINO COUNTY FIRE DEPARTMENT
FONTANA FIRE PROTECTION DISTRICT

FIRE PREVENTION

SUBMITTAL CHECKLIST
NFPA 17A

COMMERCIAL KITCHEN EXTINGUISHING SYSTEMS

GENERAL REQUIREMENTS CONTR | FIRE
1) A minimum of three sets of drawings, legible and to scale
2) Manufacturers specification sheets and listing information for all components and equipment
3) Completed application
4) Payment
5) Copy of contractor license
DRAWINGS MUST SHOW THE FOLLOWING: CONTR | FIRE
1) Name of owner / occupant or developer
2) Project name, street address(s), and suite number(s)
3) Vicinity map, indicating point of compass
4) Name, address, phone number and C-16 license number of contractor
5) Floor plan with partition walls, exits, ALL cooking equipment, and all mechanical equipment.
6) Elevation plan of cooking equipment, exhaust hood, all ducting, and nozzles - with dimensions
7) Isometric or schematic with lengths, ID sizes and material types for all system piping and fittings
8) List of all nozzles used, with identification numbers and total flow points
9) Locations and types of fuel and power shutoff devices
10) Locations, temperature ratings, and part numbers of all fusible links
11) Location(s) and part number(s) of manual pull device(s), indicate mounting height
ADDITIONAL INFORMATION REQUIRED CONTR | FIRE
1) Provide proof of factory training and certification from manufacturer if required
2) Provide installation manual from manufacturer for pre-engineered systems
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