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SYSTEM DESIGN

 Standard far

Ventilation of Restaurant Cooking Equipment

NFPA MNo. 96 — 1964
—
1. Where Reyuired.

11. Restaurant cooking appliances such as ranges, Jeep fat
fryers, grills and broilers shall be provided with exhaust ventilat-
ing eyuipment to carry away the grease laden vapor efectively
in & safe manner.

2. System lesign,

21. The svitem shall be = n.]-.qglu:d 25 o cvunhne 1_'._!4}'_-;'!|::|E
vapors and residues within the hood or other pr':"r,,J.-'j: collection
means instelled at the cooking appliance.

22. The howl or other portion of the system Jesigned for
primary collection of cooking vapors and rf_gi.;_hm.-!'j[-‘:,“ he con-
structed of steel, stainless stec] or copper with ¥izht jont® and
shall bave & clearance of at least 13 inches to Jhprotected®com-
bustible material unless protection 15 provided in aecordance with
Appendix I3

23. Duct syvstems should be desigped to ereate a conveying air

velocity in the exhaust ducts of not less than that specified in
Appendix A.

24, In duct svstems grease filters or other mweans of grease
extraction shall be provided in addition to approved fire ex-
tinguishing equipment conforming to paragraphs 61 and 62
Exhaust systems without duct work shall be provided with ap-

proved fire extinguishing equipment conforming to paragraphs
61 and 62,

Nore: In duct systems it will generally be necessary to provide an ap-
proved fixed pipe extinguishing svatem. One example of an installation
which would not require a fixed pipe extinguishing system is a duct system
equipped with a listed grease extractor. ‘Exhaust aysiems without duct
work in many instaness may be adeguately protected by approved port-
able Bre extinguishing equipment. Care should be taken to assure that
the exhaust will not ereate an exposure hazard.

25. Grease filters or other means of grease extraction, if used,
shall be of noncombustible construction designed for the specific
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purpose. The distance Letween the lower edige of e greoase
filters and the cooking surface should be as greal as possible and,
where practicable, the filters should be shielded (rom flames re-
sulting from localized grease fires during cooking operations.
In the cnse of horizontal charcoal or churconl type broilers this
distance shull be at least 4 lcet.

3. Ducts.

31, Ducts fromm hoods or other primary collection devices
shall be constructed of No, 18 U, 8. gage or heavier steel, or No.
90 U. 8. gage stainless steel, with tight joints, and separated
at least 18 inches from all unprotected combustible material
unless protection is provided in sccordance with Appendix B,
Inside laps in-duct joints shall project in a direction agoinst the
air flow,

32. Ducts shall lead as directly as possible to_outside.

33. Exhaust ducts shall constitute an independent exhaust
system leading to the outside and shall not be connected with any
other ventilaling system. .

34. Hand-holes, for inspection and cleaming purposcs, equipped
with tight-fitting sliding or swinging doors and latches, shall be
provided in hurizontal sections of exhaust duets, Such openings
should be at the sides of the horizontal run in onder Lo prevent
dripping of residue. Spacing of such openings shall not excced
20 feet. Opening shall have a minimum dimension of 6 inches,

35. Vertical risers should be located outside of the building
and adequately supported. If absolutely neccssary to locate
the riser inside the building, it shall be enclosed in a shalt pref-
erably constructed of masonry at least the equivalent of 4-inch
hollow tile, extending continuously from.the first floor pierced
and through the roof. Access openings shall be provided in the
enclosure at each clean-out point. (See Fig. 1.)

36. At the base of each vertical riser a residue trap shall be
provided, with provisions for cleanout.

37. Exhaust ducts shall not pass through fire walls. Where
ducts pass through partitions or walls of combustible con-

gtmiction the elearanceé shall be 18 inches unless protection ia
ded in accordance with Appendix B.
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4. Dampers.

- 41. Except as provided in puragraph 43 an automatic fire
damper designed to close tightly at an exhaust sir temperature
not exceeding 375°F shall be installed ot the inlet or inlets of the
exhaust duct and constructed as fullows:

Steel of No. 16 Monufacturers Standard Gugge in ducts up to
18 inches in Jdinmeter or greatest width, Na. 12 Manulacturer's
Siandurd Gage in duets up Lo G inches i dinmeter or greatost
width, aml No. 7 Manufacturer’s Standard Gage in ducts sbove
36 inches in dinmeter or greatest width,

42. Provision should be mude to shut down the exhaust fun
motor upon the automatic or maunuul closing of the automatic
fire damper.

43. The damper required in paragraph 41 may e omitted or
replaced by a dumper at the outlet of the exhaust duct if essential
to the proper vperation of a fixed pipe inert gus ur Jdry chemical
extinguishing system. ’

44. Dampers shall not be adjustable to any position except

fully opened or fully closed and shall be readily accessible for
inspection and cleaning,.

45. Provision shall be made Lo permit periodic cleaning of all
dampers and inspection and test of operating parts.

46. Other than the dampers described in puragraphs 41 and
43 no dampers shall be installed in the exhaust duct.

5. Electrical Equipment and Control.

51. In addition to the fan motor control located near the fan,
a remote control shall be installed near the cooking appliance.
Automatic shutdown of the motor by means of one or more ther-
mal operated units, located over the cooking appliance, is
recommended.

52. All electrical equipment including lighting fixtures shall be
installed in accordance with the National Electrical Code
(NFPA No. 70), with due regard to theeffects of. fumes and
grease on equipment located in the hood or otherwise in the path
of fume travel. o

Motk: Greass, ﬁﬁﬂrrﬂ_ rinﬂlwvrﬂn-mhinlzbnnﬂa:ﬂnn
ordinary electrical insulation; excesaive deposils on tun.....n..mmuEuI and
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| EXTINGUISHING EQUIFMENT — INSPECTION 96-7

Jevices tend 1o increase operaling temperatures nbiove normal. *'Vapor-
tight” fixtures reduce the sccumulation of grease deposils on internal
electrical parts and insalation, [lectrien] equipment may be placed out-
aide the path of fume unvel by locating it on the outside of the hood with
ilumsination through suitable glass panals in the hood.

6. Fire Extingulshing Equipment.

6l. Approved fine extinguishing equipment of Lhe Tollowing
types should be provided:

a. Ifixed pipe inert gus, dry chemieal, or line waler spray
systeins, vither manually controlled or provided with combined
manual and automatic coutrel; or

b. Portable inert gus or dry chemical extinguishers or portable
walvr spray equipment.

62. The equipment shall be of such type and extent as to be
acceptable to the authority having jurisdiction.

N ure: See Standard for Carlon Mioxide Extinguishing Systems; Stand-
ard Tor Water Spray Systema for Fire Protection; snd W_F..._.n_la for Dry
Chemienl Extinguishing Syaioma mppearing _in Nntional Fire Codes,
Volume 7, Alarms & Special Extinguinhing Svatoms, and as !W.“r-n__u__
prulalinhiesd NFPA Standards Nos. 12, 15 and 17 respectively. al=o
Standard for Portable Fire Extinguishers in National Fire Codes, Volume

8 and published separntely as KFPA No. 10.

El

7. Inspection and Cleaning.

71. The entire exhaust system shall be inspected periodically
and cleaned as needed to remove deposits of residue and grease
in the system. Thorough cleaning of ducts, hoods, and fans
usually requires scraping, brushing, or other positive means.

72. Grease filters or other grease muﬁnnﬁnnﬂmmﬁavn
cleaned whenever inspection indicates the need. _

73. The automatic fire damper located at the hood outlet
shall be tested at least twice a year to insure freedom of move-
ment and proper functioning of all parts.

74. Release devices shall be checked at least twice a year for
proper operation. Fusible links, if employed, shall be replaced
or properly cleaned.




