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1329 E Kemper Rd 
Suite 4210 

Cincinnati, OH 45246 
[855] 682 6822 

Kura Edison-Revive TAB Summary 
 
 
Below is a summary of the initial findings and further recommendations/changes made for the Kura 
sushi in Edison NJ. 
 
Initially the overall building pressure was found at 0.004” which is ideal, after talking with the Store 
manager, the main complaint is how cold it would get in the dining room and stay relatively warm in the 
kitchen. After initial evaluation of the RTU we had found that the airflow is below the desired 350-
400CFM/Ton range, but the overall cause of the cold dining room was the space sensor had not been 
properly programmed in the thermostat causing the thermostat to read the office temperature and not 
the true dining room temperature which led to overcooling. The RTU is also wired with Y1/Y2 cooling 
stages jumped together which activates full cooling and does not allow for proper stages of 
cooling/dehumidification. The DOAS was found to be right at the desired design CFM level and further 
testing of the unit showed that cooling was locked out on alarm explaining the warm temperatures in 
the kitchen.  
 
The restroom exhaust fans (ceiling) are all underperforming. There is likely some form of restriction in 
the ductwork. Fan charts show they are capable of 120-150CFM, all are less than 50CFM currently. 
 
There is some minor smoke capture loss from the fryer hood indicated by the stains on the ceiling tiles. 
Airflow testing showed that CFM is below desired levels and that the Hood grease filters are clogged. 
 
Further Recommendations: 

1) Fix cooling alarm on the DOAS to restore Kitchen cooling. 
2) Clean/replace DOAS intake/ final filters 
3) Rewire RTU terminal strip for proper staging of cooling. 
4) Replace RTU Motor pulley and increase fan speed by 10%, motor pulley was rusted/seized and 

could not be adjusted by Nti. This will get unit back into 350-400CFM/ton range 
5) Replace Fryer hood Grease exhaust filters. 
6) Find/fix restrictions with the restroom exhaust fans 
7) Repair KEF-1 Accessories 

See Section below for clarification of all Recommendations. 
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Issue List

DOAS Cooling

DOAS Filters

EF-1 EF-2 EF-3 Underperforming

HOOD-2 Fryer- FILTERS

KEF-1 Damage

KEF-1 Grease Cup

KEF-1 Hinge Kit

RTU-1 Motor Sheave Seized

RTU-1 Y1/Y2 Jumper
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09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : DOAS Cooling
Description : DOAS-1 has an alarm. The alarm seems to be locking the unit out of

cooling. Recommend repairing ASAP.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : High Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025 09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : DOAS Filters
Description : Intake and final filters are dirty. Recommend cleaning/replacing as

applicable.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Medium Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025 09/02/2025 09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : EF-1 EF-2 EF-3 Underperforming
Description : Restroom exhaust fans are underperforming and have positive pressure,

pushing any stink out. Recommend looking for obstructions in duct. All
fans are between 40-50 CFM. Design capacity is at least 120 CFM.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : High Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025 09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : HOOD-2 Fryer- FILTERS
Description : HOOD-2 Serving the fryers has dirty/clogged filters. Staff had just got

done with washing them but there is still debris/clogging in the filters.
Recommend replacement.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Medium Asset Tag :
Originated Date : 09/02/2025 - Tyler Youells - National TAB
Project Issue File Details
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09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : KEF-1 Damage
Description : Exhaust fan shroud is dented in a couple spots. Wobbles on curb.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Low Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : KEF-1 Grease Cup
Description : Grease cup is present but not installed onto the exhaust fan.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Low Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025 09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : KEF-1 Hinge Kit
Description : Both hinges installed but not bolted to exhaust fan bracket. Fan is not

able to be leaned back without causing damage.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Low Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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09/03/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : RTU-1 Motor Sheave Seized
Description : Motor sheave is seized and unable to be readjusted. Target CFM/TON is

350-400. Currently the unit is operating at 334 CFM/TON. Recommend
replacing pulley and speeding the unit up by 10%.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Medium Asset Tag :
Originated Date : 09/03/2025 - John Barresi - National TAB
Project Issue File Details
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09/02/2025

Kura Sushi K048 Edison, NJ (REVIVE)

Project Issue Information

Issue Name : RTU-1 Y1/Y2 Jumper
Description : Y1 and Y2 are wired together. Current setup is not energy efficient and

does not help with dehumidification. Recommend rewiring to allow for
proper staging of cooling. this can also cause quick temperature swings.

Created By : National TAB Assigned To : National TAB - Dan
Hertenstein

Status : Open
Priority : Medium Asset Tag :
Originated Date : 09/02/2025 - John Barresi - National TAB
Project Issue File Details
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AREA

UNIT SERVED DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL DESIGN ACTUAL

DOAS1 3550 3515 0 0 3550 3515 100.0% 100.0%

RTU1 5500 5016 4350 3765 1150 1251 20.9% 24.9%

KEF-1 2375 2265

KEF-2 1375 1312

EF-1 150 43

EF-2 150 37

EF-3 150 31

9050 8531 4350 3765 4700 4766 0 0 3750 3577 450 111

NET BUILDING AIRFLOW CALCULATION FINAL CHECKS

DESIGN ACTUAL 1

4700 4766

4200 3688 1

500 1078

1

NOTES:

PRESSURE FALLS WITHIN IMC 

TOLERANCE OF  +/-0.02" W.C.

AIR BALANCE SCHEDULE 

ACTUAL NET AIRFLOW COINCIDES WITH 

DESIGN:

MEASURED PRESSURES COINCIDES WITH 

ACTUAL NET AIRFLOW:

BUILDING PRESSURE 

MEASUREMENTS 

(IN. H20)

0.0075

0.0075

TOTALS

TOTAL OA

TOTAL EXHAUST

NET AIRFLOW

DOOR TESTED

REAR

OA %HVAC SUPPLY GENERAL EXH.HOOD MAKE-UPHVAC OUTDOORHVAC RETURN HOOD EXHAUST

TOTALS

FRONT

SIDE

AVERAGE
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CheckList List

STEP 1: INITIAL READINGS

STEP 2: INITIAL WALKTHROUGH

STEP 3: UNIT DATA AND EVAL

STEP 4: TEST, ADJUST AND BALANCE 

STEP 5: FINAL TESTS

Page 15 of 38Date: 11/7/2025



Kura Sushi K048 Edison, NJ (REVIVE)

CheckList Information

Name : STEP 1: INITIAL READINGS Status : Completed

Assigned Organization : National TAB Asset :

Requesting Organization : National TAB

Created Date : 08/15/2025 - Natasha Louw - National TAB

Completed Date : 11/07/2025 - Ryan Smith - National TAB

CheckList Item Details

INITIAL BUILDING REVIEW:

What is the initial building pressure before making any changes?

Comment:

+0.004" AVG

Are thermostats programmed? Yes

Comment:

NOTE: DOAS Does not have an HMI in the space, any setting changes have to be made at the HMI in the unit. However, there is
an interior space sensor wired to the DOAS.

Are building pressure relief working properly?

Comment:

Yes. When exhaust is ON, DOAS opens to 100%

INITIAL AIRFLOWS:

SUPPLY RTU-1

Comment:

5016

OA RTU-1

Comment:

1371
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SUPPLY RTU-2 (DOAS)

Comment:

3515

OA RTU-2 (DOAS)

Comment:

3515

KEF-1

Comment:

-2133

KEF-2

Comment:

-724

RREF-3

Comment:

-43

RREF-4

Comment:

-37

RREF-5

Comment:

-31

Notes/Comments :

[1] Thermostat for the dining area was not programmed to read the dining area remote sensor, causing cold swings.

Date :11/07/2025
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Kura Sushi K048 Edison, NJ (REVIVE)

CheckList Information

Name : STEP 2: INITIAL WALKTHROUGH Status : Completed

Assigned Organization : National TAB Asset :

Requesting Organization : National TAB

Created Date : 08/15/2025 - Natasha Louw - National TAB

Completed Date : 11/07/2025 - Ryan Smith - National TAB

CheckList Item Details

INITIAL SITE WALKTHROUGH

All diffusers and grilles are installed and match design? N/A

Comment:

No mechanical drawings to reference.

All hood filters installed and accounted for? Yes

Comment:

Upon arrival, the filters for the fryer hood were removed for cleaning. Filters were installed before testing.

Hoods are wired and have power? Yes

Comment:

Hood is free of alarms? Yes

Comment:

Thermostats have power? Yes

Comment:

Have trades/general contractor been notified about any issues and are they created on FaciliBuild?
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Comment:

N/A
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Kura Sushi K048 Edison, NJ (REVIVE)

CheckList Information

Name : STEP 3: UNIT DATA AND EVAL Status : Completed

Assigned Organization : National TAB Asset :

Requesting Organization : National TAB

Created Date : 08/15/2025 - Natasha Louw - National TAB

Completed Date : 11/07/2025 - Ryan Smith - National TAB

CheckList Item Details

UNIT DATA AND EVALUATION WHILE GATHERING UNIT DATA CHECK THE FOLLOWING:

RTU's/AHU's

Economizers are assembled and functional? Yes

Comment:

DCV Max damper opening position is set to minimum? N/A

Comment:

Free cooling enthalpy set point set for lowest setting (Typically "D") Yes

Comment:

27 Btu/lb default

Motors are all operating below the FLA rating? Yes

Comment:

Are belts tight?

Comment:

If direct drive unit is the speed controller working.
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Comment:

Is gas piping installed and valves turned on? Yes

Comment:

Unit free of noticeable noise and vibration Yes

Comment:

EF's

Rotation is correct? Yes

Comment:

Belts are tight?

Comment:

Grease cup installed on hood fan? No

Comment:

Hinge kit installed installed on hood fan? No

Comment:

Hinge kit not bolted to fan.

Lean fan back. Is grease duct installation adequate and is duct ran all the way to the base of
the fan?

Yes

Comment:

Flex conduit is long enough so that fan can be completely tilted back? Yes

Comment:

There is no major leakage around base of fan? No

Comment:

KEF-1 is damaged and does not sit on curb properly.

Is the motor operating below the motor FLA rating? Yes
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Comment:

For restroom fan(s) is the back draft damper installed and can it fully open? N/A

Comment:

Unit free of noticeable noise and vibration? No

Comment:

KEF1 shaking on curb due to damage.

MUA

Rotation is correct? N/A

Comment:

Gas piping is installed and valves are in on position? N/A

Comment:

Heater tested and is functional? N/A

Comment:

Internal motorized damper is fully opening? N/A

Comment:

Motor is operating below the FLA rating? N/A

Comment:

Unit free of noticeable noise and vibration? N/A

Comment:

HOODS

Kitchen equipment installed in proper places? Yes

Comment:

Can kitchen equipment be turned on for final smoke test? Yes
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Comment:

DOCUMENTATION

Have trades/general contractor been notified about any issues and are they created on
FaciliBuild?

N/A

Comment:
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Kura Sushi K048 Edison, NJ (REVIVE)

CheckList Information

Name : STEP 4: TEST, ADJUST AND BALANCE  Status : Completed

Assigned Organization : National TAB Asset :

Requesting Organization : National TAB

Created Date : 08/15/2025 - Natasha Louw - National TAB

Completed Date : 11/07/2025 - Ryan Smith - National TAB

CheckList Item Details

TEST, ADJUST, AND BALANCE ALL EQUIPMENT:

DURING TESTING MAKE NOTE OF THE FOLLOWING:

Is space free of drafting? Yes

Comment:

Is space comfortable in all areas? No

Comment:

Kitchen is gets hot when the weather is warm outside, likely due to the DOAS cooling lockout

Is the space free of ventilation noise? Yes

Comment:

If deviations from design were necessary to resolve 1-3 what were they? Otherwise put "NA".

Comment:

NA
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Kura Sushi K048 Edison, NJ (REVIVE)

CheckList Information

Name : STEP 5: FINAL TESTS Status : Completed

Assigned Organization : National TAB Asset :

Requesting Organization : National TAB

Created Date : 08/15/2025 - Natasha Louw - National TAB

Completed Date : 09/03/2025 - Tyler Youells - National TAB

CheckList Item Details

FINAL TESTS

HOOD CAPTURE TEST

List equipment turned on for testing

Comment:

Griddles, fryers

List smoke candle type used

Comment:

Cooking affluent

Smoke test capture - Perimeter of hood

Comment:

HD-1 100% HD-2 90% (recommend filter replacement/deep clean)

Smoke test capture - Top of cooking surface

Comment:

HD-1 100% HD-2 90% (recommend filter replacement/deep clean)

WITNESS

Date test was completed 09/03/2025
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Comment:

TAB tech name / Firm

Comment:

Tyler/NTi

Site super name / Firm

Comment:

N/A

Owner representative name / Firm (if Applicable)

Comment:

N/A

Building pressure at front & back doors (All Systems On)

Comment:

0.0075"

ADDITIONAL

Do actual net building airflow, design net building airflow, and pressure coincide? If not why? (All three should either be
positive or negative)

Comment:

Yes

Thermostats are programmed? Yes

Comment:
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09/02/2025 09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: AHU/RTU

Asset: DOAS1 AREA:KITCHEN

Unit Data
Design Actual

MFG UNKNOWN CAPTIVEAIRE
Serial Num - 5528880

Model Num UNKNOWN CASRTU3-I.400-
18-20T-DOAS

Type - DOAS
Configuration - VERTICAL
Num OA Filters 1 - 4
OA Filter Size 1 - 15.5”X25”X2”
Num Final Filter 1 - 8
Final Filter Size 1 - 20”X25”X2”

Motor Data
Design Actual

Motor MFG - NEMA
Frame - 184T
Horsepower - 5
Motor Rpm - 1750
Phase - 3
Rated Voltage - 460
Rated Amperage - 6.80

Test Data
Design Actual

SF CFM 3550 3515
SF RPM - 1779
RA CFM 0 0
OA CFM 3515 3515
RL Voltage - 478 VFD
RL Amperage - 6.1 VFD
SF Rotation - CCW
SF System SetPt - 61HZ

RA Damper Position - MECHANICAL
LINKAGE

Min OA Damper Position - 100%
Min OA Damper Type - DOAS
OA Enthalpy Setpt - N/A

Performance Data
Design Actual

Fan Discharge SP - 0.88"

General
Actual

Fan Rotation Correct YES
Unit Filters Clean LOADED
Condensate Drain Installed YES

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: AHU/RTU

Asset: RTU1 AREA:DINING

Unit Data
Design Actual

MFG UNKNOWN YORK
Serial Num - N2N2235000
Model Num UNKNOWN AV15N3DP4L1AAA11A2
Type - RTU
Configuration - VERTICAL
Num OA Filters 1 - 2
OA Filter Size 1 - 32”X14.5”
Num Final Filter 1 - 6
Final Filter Size 1 - 20”X25”X2”

Motor Data
Design Actual

Motor MFG - BALDOR
RELIANCE

Frame - 184TZ
Horsepower - 5.25
Motor Rpm - 1750
Phase - 3
Rated Voltage - 480
Rated Amperage - 6.7

Drive Data
Actual

Motor Sheave Size 4.75”
Motor Bore Size 0.875”
Motor Sheave SetPt SEIZED
Fan Sheave Size 1B5V66
Fan Sheave Bore 1.44”
Belt CL Distance 13”
Num of Belts 1
Belt Size BX39
Belt Alignment STRAIGHT

Test Data
Design Actual

SF CFM 5500 5016
SF RPM - 1099
RA CFM - 3765
OA CFM 1150 1251
RL Voltage - 487.7/488.5/489.3
RL Amperage - 5.9 VFD
SF Rotation - CW
SF System SetPt - 100%

RA Damper Position - MECHANICAL
LINKAGE

Min OA Damper Position - 12%/20%
Min OA Damper Type - ECONOMIZER
OA Enthalpy Setpt - 27BTU/#

Performance Data
Design Actual

MA Plenum SP - -0.79"
Fan Suction SP - -1.01"
Fan Discharge SP - 1.14"
Total ESP - 1.93"
Fan Total SP - 2.15"

General
Actual

Fan Rotation Correct YES
Unit Filters Clean YES
Condensate Drain Installed YES

Completed By: Tyler Youells on 09/03/2025

Notes:
[1] RTU MOTOR SHEAVE WAS RUSTED. UNABLE TO ACHEIVE 350-400 CFM/TON TARGET

Written By: Tyler Youells on 09/03/2025
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09/02/2025 09/02/2025 09/02/2025

Unit Data - PHOTO LOG
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09/03/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: FAN - Exhaust

Asset: EF1 AREA:RESTROOM (MENS)

Unit Data
Design Actual

MFG UNKNOWN PENNBARY
Model Num UNKNOWN Z6H
Serial Num - J21AE23559
Type - CEILING

Motor Data
Design Actual

Motor MFG - FASCO
Frame - NL
Horsepower - NL
Motor Rpm - 1550
Phase - 1
Voltage (rated) - 115
Amperage (rated) - 0.85
Service Factor - 1

Test Data
Design Actual

CFM 150 43

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/03/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: FAN - Exhaust

Asset: EF2 AREA:RESTROOM

Unit Data
Design Actual

MFG UNKNOWN PENNBARY
Model Num UNKNOWN Z6H
Serial Num - J21AE23564
Type - CEILING

Motor Data
Design Actual

Motor MFG - FASCO
Frame - NL
Horsepower - NL
Motor Rpm - 1550
Phase - 1
Voltage (rated) - 115
Amperage (rated) - 0.85
Service Factor - 1

Test Data
Design Actual

CFM 150 37

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/03/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: FAN - Exhaust

Asset: EF3 AREA:EMPLOYEE RR

Unit Data
Design Actual

MFG NA PENNBARY
Model Num NA Z6H
Serial Num - J21AE23552
Type - CEILING

Motor Data
Design Actual

Motor MFG - FASCO
Frame - NL
Horsepower - NL
Motor Rpm - 1550
Phase - 1
Voltage (rated) - 115
Amperage (rated) - 0.85
Service Factor -

Test Data
Design Actual

CFM 150 31

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG

Page 32 of 38Date: 11/7/2025



09/02/2025 09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: FAN - Exhaust

Asset: KEF1 AREA:KITCHEN HD

Unit Data
Design Actual

MFG UNKNOWN CAPTIVEAIRE
Model Num UNKNOWN DU180HFA
Serial Num - 5528880
Type - EXHAUST
Configuration - VERTICAL

Motor Data
Design Actual

Motor MFG - NEMA
Frame - 184T
Horsepower - 2
Motor Rpm - 1165
Phase - 3
Voltage (rated) - 230
Amperage (rated) - 6.56
Service Factor - 1.15

Test Data
Design Actual

CFM 2375 2265
Fan RPM - 1229
Fan Rotation - CCW
Motor RPM - 1229
System SetPt - 66.3HZ
RL Voltage - 188 VFD
RL Amperage - 6.6 VFD
Total ESP - 1.36"
Fan Inlet SP - -1.36"
Fan Discharge SP - ATM

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/02/2025 09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: FAN - Exhaust

Asset: KEF2 AREA:KITCHEN HD

Unit Data
Design Actual

MFG UNKNOWN CAPTIVEAIRE
Model Num UNKNOWN DU50HFA
Serial Num - 5528880
Type - EXHAUST
Configuration - VERTICAL

Motor Data
Design Actual

Motor MFG - HSSA
Frame - N/L
Horsepower - 0.5
Motor Rpm - 1725
Phase - 3
Voltage (rated) - 208
Amperage (rated) - 2.0
Service Factor - 1.25

Test Data
Design Actual

CFM 1375 1312
Fan RPM - 1262
Fan Rotation - CCW
Motor RPM - 1262
System SetPt - 43.9 HZ
RL Voltage - 168 VFD
RL Amperage - 2.0 VFD
Total ESP - 0.56"
Fan Inlet SP - -0.56"
Fan Discharge SP - ATM

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: Kitchen Hood Type I

Asset: HD T1-1 AREA:STOVE

Unit Data
Design Actual

MFG UNKNOWN CAPTIVE AIRE
Model Num UNKNOWN 4824 ND-2
Job / Serial Num - 552880

Type - TYPE I
CANOPY

Hood length - 84”
Hood Width - 48”

Test Data Exhaust
Design Actual

Filter Type - CAPTRATE
SOLO

Filter Size 1 - 16X16
Filter Qty 1 - 5
Filter AK factor size 1 - 1.62
Filter Total AK Area - 8.1
Filter1 FPM - 177
Filter2 FPM - 194
Filter3 FPM - 190
Filter4 FPM - 203
Filter5 FPM - 188
Filter Ave FPM(corr) - 190
CFM 1330 1539

Cooking Equipment
Actual

Item 1 4-BURNER STOVE
Item 2 GRIDDLE

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: Kitchen Hood Type I

Asset: HD T1-2 AREA:FRYERS

Unit Data
Design Actual

MFG UNKNOWN CAPTIVE AIRE
Model Num UNKNOWN 4824 ND-2
Job / Serial Num - 5528880

Type - TYPE I
CANOPY

Hood length - 66”
Hood Width - 48”

Test Data Exhaust
Design Actual

Filter Type - CAPTRATE
SOLO

Filter Size 1 - 16X16
Filter Qty 1 - 4
Filter AK factor size 1 - 1.62
Filter Total AK Area - 6.48
Filter1 FPM - 115
Filter2 FPM - 112
Filter3 FPM - 113
Filter4 FPM - 108
Filter Ave FPM(corr) - 112
CFM 1045 726

Cooking Equipment
Actual

Item 1 2X FRYERS

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: Kitchen Hood Type II

Asset: HD T2-1 AREA:RICE COOKERS

Unit Data
Design Actual

MFG UNKNOWN CAPTIVE AIRE
Model Num UNKNOWN 4224 VHB
Serial Num - 5528880

Type - TYPE II
CANOPY

Hood length - 84”
Hood Width - 42”

Test Data
Design Actual

Exhaust CFM 917 991

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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09/02/2025 09/02/2025

National TAB
Project: Kura Sushi K048 Edison, NJ (REVIVE)

System/Unit: Kitchen Hood Type II

Asset: HD T2-2 AREA:DISHWASHER

Unit Data
Design Actual

MFG UNKNOWN CAPTIVE AIRE
Model Num UNKNOWN 4224 VHB
Serial Num - 5528880

Type - TYPE II
CANOPY

Hood length - 42”
Hood Width - 42”

Test Data
Design Actual

Exhaust CFM 458 321

Completed By: Tyler Youells on 09/03/2025

Unit Data - PHOTO LOG
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