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N O T I C E  

All questions or other  communica t ions  re la t ing to this documen t  should  be sent only to NFPA Head~ 
quarters ,  addressed to the a t ten t ion  of the Commi t t ee  responsible for the document .  

For in format ion  on ob ta in ing  Formal  In te rpre ta t ions  of the document ,  proposing Tenta t ive  In te r im 
Amendment s .  proposing amendmen t s  for Commi t t ee  considerat ion,  and  appeals  on mat ters  re la t ing  to the 
content  of the document ,  write to the Secretary, S tandards  Council ,  Nat iona l  Fire Protect ion Association,  
Ba t t e rymarch  Park, Quincy,  MA 02269. 

A s ta tement ,  wri t ten  or oral,  tha t  is not processed in accordance  with Section 16 of the Regula t ions  
Governing Commi t t ee  Projects shall  not be considered the official posit ion of NFPA or any of its Commit -  
tees and  shall  not be considered to be, nor be relied upon  as, a Formal  In te rpre ta t ion .  

Users of this documen t  should consult  app l icab le  Federal ,  State and  local laws and  regulat ions.  NFPA 
does not, by the pub l ica t ion  of this document ,  in tend to urge act ion which is not  in compl i ance  with ap- 
pl icable  laws and this documen t  may not be construed as do ing  so. 

Policy Adopted by NFPA Board of Directors on December 3, 1982 

The  Board of Directors reaff irms tha t  the Nat iona l  Fire Protect ion Associat ion recognizes tha t  the tox- 
icity of the products  of combust ion  is an impor t an t  factor  in the loss of life from fire. NFPA has deal t  with 
tha t  subject  in its technical  commi t t ee  documents  for many  years. 

There  is a concern tha t  the growing use of synthetic mater ia ls  may  produce  more  or add i t iona l  toxic 
products  of combust ion  in a fire envi ronment .  The  Board  has, therefore,  asked all NFPA technica l  commit -  
tees to review the documents  for which they are responsible to be sure tha t  the documents  respond to this 
cur ren t  concern.  To assist the commit tees  in mee t ing  this request,  the Board  has appo in ted  an advisory 
commi t t ee  to provide specific gu idance  to the technical  commit tees  on questions re la t ing  to assessing the 
hazards  of the products  of combust ion.  

L i c e n s i n g  P rov i s ion  - -  This  documen t  is copyr ighted  by the Na t iona l  Fire Protect ion Associat ion 
(NFPA).  

1. Adoption by Reference - -  Public  author i t ies  and  others are urged  to reference this d o c u m e n t  in 
laws, ordinances,  regulat ions,  admin is t ra t ive  orders or s imi lar  ins t ruments .  Any deletions, addi t ions  and 
changes  desired by the adop t ing  au thor i ty  must  be noted  separately.  Those using this me thod  are reques ted  
to notify the NFPA (Attent ion:  Vice President  and  Chief  Engineer)  in wr i t ing  of such use. The  term "adop-  
tion by reference" means  the c i t ing of t i t le and  publ i sh ing  in fo rmat ion  only. 

2. Adoption by Transcription - -  A. Public  author i t ies  with l a w m a k i n g  or ru l e -mak ing  powers only, 
upon  wri t ten  notice to the NFPA (Attent ion:  Vice President  and  Chief  Engineer) ,  will be g ran ted  a royalty- 
free license to pr in t  and  republ ish  this documen t  in whole or in part ,  wi th  changes  and  addi t ions,  if any, 
noted separately,  in laws, ordinances,  regulat ions,  admin is t ra t ive  orders or s imi lar  ins t ruments  hav ing  the 
force of law, provided that:  (1) due notice of NFPA's  copyright  is con ta ined  in each law and  in each copy 
thereof; and,  (2) tha t  such p r in t ing  and republ ica t ion  is l imi ted  to numbers  sufficient to satisfy the jurisdic- 
tion's l a w m a k i n g  or ru l emak ing  process. B. Once  this NFPA Code or S tandard  has been adop ted  into law, 
all pr in t ings  of this documen t  by publ ic  author i t ies  with l a w m a k i n g  or ru l emak ing  powers or any other  per- 
sons des i r ing to reproduce  this documen t  or its contents  as adop ted  by the jur isdic t ion  in whole or in par t ,  in 
any form, upon  wri t ten request  to NFPA (Attent ion:  Vice President  and  Chief  Engineer) ,  will be g r an t ed  a 
nonexclusive license to print ,  republish,  and  vend this documen t  in whole or in par t ,  wi th  changes  and  addi-  
tions, if any, noted  separate ly  provided tha t  due  notice of NFPA's  copyright  is con ta ined  in each copy. Such 
license shall  be g ran ted  only upon  agreement  to pay NFPA a royalty. This  royalty is requi red  to provide 
funds for the research and deve lopment  necessary to cont inue  the work of NFPA and its volunteers  in con- 
t inual ly  u p d a t i n g  and revising NFPA standards .  Under  cer ta in  c i rcumstances,  publ ic  author i t ies  with 
l a w m a k i n g  or ru l emak ing  powers may apply  for and  may receive a special  royalty when the publ ic  interest  
will be served thereby. 

All o ther  rights, inc lud ing  the r ight  to vend. are re ta ined  by NFPA. 

(For fur ther  exp lana t ion ,  see the Policy Concern ing  the Adopt ion ,  P r in t ing  and  Publ ica t ion  of NFPA 
Documents  which is avai lable  upon request  from the NFPA.)  

Statement on NFPA Procedures 

This  mate r ia l  has been developed under  the publ i shed  procedures  of the Na t iona l  Fire Protect ion 
Association, which are designed to assure the appo in tmen t  of technical ly  compe ten t  Commit tees  hav ing  
ba lanced  representat ion.  Whi le  these procedures  assure the highest  degree  of care, ne i ther  the Na t iona l  Fire 
Protect ion Association, its members ,  nor  those pa r t i c ipa t ing  in its activities accepts any l iabi l i ty  resul t ing 
from compl iance  or noncompl iance  with the provisions given herein,  for any restrict ions imposed on 
mater ia l s  or processes, or for the completeness  of the text.  

NFPA has no power or au thor i ty  to police or enforce compl iance  with the contents  of this documen t  
and  any cer t i f icat ion of products  s ta t ing  compl iance  with requi rements  of this documen t  is m a d e  at the peril  
of the certifier. 
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Standard for the Installation of Equipment for the 

Removal of Smoke and Grease-Laden Vapors 

from Commercial Cooking Equipment 

NFPA 96-1984 

1984 Edition of NFPA 96 

This edition of NFPA 96, Standard for the Installation of Equipment for the 
Removal of Smoke and Grease-Laden Vapors from Commercial Cooking Equipment, 
was prepared by the Technical Committee on Venting Systerr~ for Cooking Ap- 
pliances, released by the Correlating Committee on Chimneys and Other Heat and 
Vapor  Removal Equipment, and acted on by the National Fire Protection Associa- 
tion, Inc. at its Fall Meeting held November 14-17, 1983 in Orlando, Florida. It was 
issued by the Standards Council on January 18, 1984, with an effective date of 
February 7, 1984, and supersedes all previous editions. 

This 1984 edition of this standard has been approved by the American National 
Standards Institute. 

Origin and Development of NFPA 96 

The subject of the ventilation of restaurant-type cooking equipment was first con- 
sidered by the NFPA Committee on Blower and Exhaust Systems. That Committee 
developed material on ventilation of restaurant-type cooking equipment to be in- 
cluded in NFPA 91, Blower and Exhaust Systems. This was adopted by the Association 
in 1946. Revisions to the Section were adopted in 1947 and 1949. 

When the NFPA Committee on Chimneys and Heating Equipment was organized in 
1955, the material on ventilation of restaurant cooking equipment in NFPA 91 was as- 
signed to this new Committee with the suggestion that it be revised and published as a 
separate standard. Thus, in recent years this standard has been published as NFPA 
96. Previous editions of the standard prepared by the Committee on Chimneys and 
Heating Equipment were adopted by the Association in 1961, 1964, 1969, 1970, 1971, 
1973, 1976, 1978, 1980 and now 1984. 
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, Cor Chimneys and Other Heat 

and Vapor Removal Equipment 

D. S. Martin, Chairman 
Underwriters' Laboratories of Canada 

Warren M. Apgar, Secretary 
Insurance Services Office - Commercial Risk Services 

K. W. Howell, Underwriters Laboratories Inc. Joseph F. Schulz, Van-Packer Products 
Rep. American Soc. Heating, Refrig. & Air 

Cond. Engrs. 

Technical Committee on 

Venting Systems for Cooking Appliances 

Warren M. Apgar, Chairman 
Insurance Services Office 

Andrew P. Poledor, Secretary 
National Restaurant Assn. 

Gerald D. Anderson, The Ansul Co. 
Rep. FEMA 

Charles E. Boyes, Boulder Fire Dept., CO 
Rep. Fire Marshals Assn. of N. America 

Samuel Crabtree, Foodservice Consultants So- 
ciety Int'l 

Rep. Foodservice Consultants Society Int'l 
Ralph T. Henry, Alexander & Alexander, Inc. 
K. W. Howell, Underwriters Laboratories Inc. 
George W. Kistler, George W. Kistler. Inc. 

Rep. NAFED 
James N. Macdonald, Travelers Insurance Co. 

Donald T. Mann, Aetna Life & Casualty 
Rep. American Ins. Assn. 

Robert A. Modlin, American Gas Assn. 
Joseph F. Schulz, Van-Packer Products Co. 

Rep. ASHRAE 
Frank A. Slade, Garland Commercial Industries, 
Inc. 

Rep. Gas Appliance Mfrs. Assn. 
Lawrence E. Stahl, Hardee's Food Systems, Inc. 

Rep. Nat. Restaurant Assn. 
Leo Stambaugh, Texas Power & Light Co. 

Rep. Edison Electric Inst. 

Barry L. Clark, ISO-Commercial Risk Services 
(Alternate to W. M. Apgar) 

Robert L. Donahue, Underwriters Laboratories 
Inc. 

(Alternate to K. W. Howell) 

Thomas J. Hard, Harold D. Hard Co. 
(Alternate to G. W. Kistler) 

Robert K. Hunter ,  Mississippi Power Co. 
(Alternate to L. Stambaugh) 

Alternates 

Frank Kamowski, Chemetron Corp. 
(Alternate to G. Anderson) 

Joseph N. Knapp, McDonald's Corp. 
(Alternate to A. P. Poledor) 

John P. Langmead, Gas Appliance Mfrs. Assn. 
(Alternate to F. A. Slade) 

Harry Schildkraut, Cini-Grissom Assoc., Inc. 
(Alternate to S. Crabtree) 

Donald P. Tri t t in,  Burger King Corp. 
(Alternate to L. E. Stahl) 

Thz3 h)t represents the membership at the time the Committee was balloted on the text of tht~ edition. 
Since that time, changes in the membership may have occurred. 

NOTE: Membership on a Committee shall not in and of itself constitute an endorsement of the 
Association or any document developed by the Committee on which the member serves. 
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Standard for the Installation of Equipment for the 

Removal of 

Smoke and Grease-Laden Vapors 

from Commercial Cooking Equipment 

NFPA 96-1984 

Chapter 1 General 

1-1 Scope. This edition of  NFPA 96 covers basic re- 
quirements for the design, installation and use of exhaust 
system components including (1) hoods; (2) grease 
removal devices; (3) exhaust ducts; (4) dampers; (5) air 
moving devices; (6) auxiliary equipment;  and (7) fire ex- 
tinguishing equipment  for the exhaust system and the 
cooking equipment  used therewith in commercial ,  in- 
dustrial, institutional and similar cooking applications. 
This s tandard does not apply to installations for normal 
residential family use. 

1-2 Defini t ions.  
Air Intakes. An opening in a building's envelope 

whose purpose is to allow outside air to be drawn into the 
structure to replace inside air removed by exhaust 
systems, or to improve the quality of the inside air by pro- 
viding a source of air having a lower concentration of  
odors, suspended particles, or heating content. 

Air  Pollution Control Devices. Equipment  and 
devices which are used for the purpose of cleaning air 
passing through or by it in such a manner  as to reduce or 
remove the impurities contained therein. 

Appliance Flue Outlet. That  opening or openings in 
a cooking device where vapors and /o r  combustion gases 
are designed to leave the cooking device. There  may or 
may not be ductwork at tached to this opening. 

Approved. Acceptable to the "authori ty having 
jurisdiction." 

NOTE: The National Fire Protection Association does not ap- 
prove, inspect or certify any installations, procedures, equip- 
merit, or materials nor does it approve or evaluate testing 
laboratories. In determining the acceptability of installations or 
procedures, equipment or materials, the authority having 
jurisdiction may base acceptance on compliance with NFPA or 
other appropriate standards. In the absence of such standards, 
said authority may require evidence of proper installation, pro- 
cedure or use. The authority having jurisdiction may also refer 
to the listings or labeling practices of an organization concerned 
with product evaluations which is in a position to determine 
compliance with appropriate standards for the current produc- 
tion of listed items. 

Appurtenance. An accessory or subordinate part 
that  enables the pr imary device to perform or improve its 
intended function. 

Authority Having Jurisdiction. The "authori ty 
having jurisdiction" is the organization, office or in- 

dividual responsible for "approving" equipment,  an in- 
stallation or a procedure. 

NOTE: The phrase "authority having jurisdiction" is used in 
NFPA documents in a broad manner since jurisdictions and "ap- 
proval" agencies vary as do their responsibilities. Where public 
safety is primary, the "authority having jurisdiction" may be a 
federal, state, local or other regional department or individual 
such as a fire chief, fire marshal, chief of a fire prevention 
bureau, labor department, health department, building official, 
electrical inspector, or others having statutory authority. For in- 
surance purposes, an insurance inspection department, rating 
bureau, or other insurance company representative may be the 
"authority having jurisdiction." In many circumstances the 
property owner or his designated agent assumes the role of the 
"authority having jurisdiction"; at government installations, the 
commanding officer or departmental official may be the "au- 
thority having jurisdiction." 

Automatic. Operat ing by its own mechanism when 
actuated by some impersonal influence, as for example, a 
change in current,  strength, pressure, temperature,  or 
mechanical  configuration. 

Baff le  Plate.  An object placed in or near an ap- 
pliance to change the direction of or to retard the flow of 
air, air-fuel mixtures, or flue gases. 

Clearly Identified. Capable of  being recognized by a 
person of normal  vision without causing uncertainty and 
indecisiveness as to the location or operat ing process of 
the item in question. 

Combustible Material. Material made of  or surfaced 
with wood, compressed paper,  plant fibers, plastics, or 
other material that will ignite and burn, whether 
f l ameproofed  or not,  or whether  plastered or 
unplastered. 

Concealed Spaces. That  portion(s) of a building 
behind walls, over suspended ceilings, in pipe chases, at- 
tics, and elsewhere whose size may normally range from 
1N-in.  (44.45-mm) stud-spaces to 8-ft (2.44-m) in- 
terstitial truss spaces, and possibly containing combusti- 
ble materials such as building structural members,  
thermal a n d / o r  electrical insulation and ducting. Such 
spaces have sometimes been used as HVAC plenum 
chambers.  

Continuous Enclosure. A recognized architectural 
or mechanical  component  of the building having the fire 
resistance rating as required for the structure and whose 
purpose is to enclose the vapor removal duct and convey 
that duct to its termination point outside the structure 
without having any portion possessing a fire resistance 
rating less than the required value. 

Continuous External Weld .  A metal  joining 
method without interruption as related to visibility and 
quality, located on the outside of  the surfaces that di- 
rectly contain and /o r  convey the grease-laden vapors of 
the cooking process(es). For the purpose of the definition, 
it specifically includes the exhaust compar tment  of 
hoods, and welded joints of  exhaust ducts, yet specifically 
does not include filter support frames or appendages in- 
side hoods. Welding is a fabrication technique for joining 
metals by heating the materials to the point that  they 
melt and flow together forming an uninterrupted surface 
of no less strength than the original materials. 
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Dampers.  A valve or plate within a duct  or its ter- 
minal  components  for control l ing draf t  or the flow of 
gases including air. 

Detection Devices. Electrical ,  pneumat ic ,  thermal ,  
mechanica l ,  or opt ical  sensing instruments  or a subcom- 
ponent  of such an ins t rument  whose purpose  is to cause 
an au tomat ic  act ion to be taken,  upon the occurrence of 
some preselected event. In the context  of this document ,  
the event in question could be excessive t empera tu re  or 
f lame, and the action could be the opera t ion  of a fire ex- 
t inguishing system. 

Dips.  Depression or cup-l ike places in horizontal  
duct  runs in which l iquids could accumula te .  

Discharge. The  final por t ion  of  a duct  or pipe where 
the product  being conveyed is empt ied  or released from 
confinement ;  the t e rmina t ion  point  of the pipe or duct .  

Ducts  (or Duc t  System). A cont inuous passageway 
for the transmission of air and  vapors which, in addi t ion  
to the con ta inment  components  themselves, may include 
duct  fittings, dampers ,  plenums,  a n d / o r  other  items or 
air  hand l ing  equipment .  

Eas i ly  Accessible.  Wi th in  comfor tab le  reach with 
l imited dependence  on mechanica l  devices, extensions or 
assistance. 

F i r e  P a r t i t i o n .  An in ter ior  wall or par t i t ion  of  a 
bu i ld ing  that  separates  two areas and  serves to restrict  the 
spread of fire, yet does not qualify as a fire wall. 

F i r e  Resis tance  Ra t i ng .  A relative term,  usually 
with a numer ica l  ra t ing  or modify ing  adjective to in- 
dicate the extent  to which a mate r ia l  or s t ructure  resists 
the effects of fire, e .g. ,  "fire resistance of 2 hrs as 
measured  on the S t anda rd  T i m e - T e m p e r a t u r e  Curve." 

F i r e  W a l l .  A wall having a fire resistance ra t ing  of 
not less than  4 hrs, which separates  buildings,  restricts the 
spread of fire, is const ructed of noncombus t ib le  or 
l imi ted-combus t ib le  mater ia l s  and extends continuously,  
from the founda t ion  through all stories, to or above the 
roof. 

F u m e  I n c i n e r a t o r s .  Devices uti l izing intense heat  or 
fire to break  down a n d / o r  oxidize vapors and odors con- 
ta ined  in gases or air  being exhaus ted  into the at- 
mosphere .  

Fus ib l e  L inks .  A form of  fixed t empera tu re  heat  
detect ing device sometimes employed  to restrain the 
opera t ion  of  an electr ical  or mechanica l  control  until  its 
designed t empera tu re  is reached.  Such devices are to be 
rep laced  following each action. 

Grease. Rendered  animal  fat,  vegetable shortening 
and other  such oily ma t t e r  used for the purposes of and  
result ing in the activity of  cooking a n d / o r  p repa r ing  
foods. Grease may be l ibe ra ted  and  en t r a ined  with ex- 
haust air,  or may be visible as l iquid or solid. 

Grease  Ducts .  Conta inment  system for the t ranspor-  
tat ion of  air and grease vapors, so designed and installed 
to reduce the possibility of the accumula t ion  of combusti-  
ble condensat ion and the occurrence of damage  should a 
fire be exper ienced within the system. 

Grease Ext rac to rs .  A system of components  designed 
for and in tended to process vapors, gases, a n d / o r  air as it 
is drawn through such devices by collecting the a i rborne  
grease part icles and  concent ra t ing  them for fur ther  ac- 
tion at some future t ime, leaving the exiting air with a 
lower amoun t  of combust ib le  mat ter .  

Grease Fi l ters .  A component  of the grease vapor  
removal  system which deflects the air  and vapors passing 
through it in such a manner  as to cause the grease vapors 
to concentra te  a n d / o r  condense for the purpose of collec- 
tion and as a result leaving the exiting air with a lower 
amoun t  of combust ib le  mat ter .  

Grease Removal  Devices. Other  components  of the 
grease and  vapor  removal  system which do not fit the 
defini t ion of "grease extractors" or "grease filters" yet are 
designed, installed,  and  perform so as to take vapor  sus- 
pended  grease part icles from the exhaust  a i r / vapo r  
s t ream, or are designed to assist other  devices in the 
removal  of such vapors or particles.  

Grease t igh t .  Constructed and per forming  in such a 
manner  as not to permi t  the passage of any grease under  
normal  cooking condit ions.  

H i g h  Bro i l e r .  (See Upright  Broiler.)  

H i g h  L i m i t  Con t ro l .  For purposes of this document ,  
an opera t ing  device installed in and serving as an integral  
componen t  of a deep fat fryer, having as its purpose the 
secondary l imi ta t ion of t empera tu re  allowed to be experi- 
enced by the cooking opera t ion ,  and,  should that  temper-  
a ture  be exceeded,  the au tomat ic  in ter rupt ion  of the 
thermal  energy input .  

Hood.  A device provided for a cooking appliance(s) 
to direct  and  cap ture  grease- laden vapors and exhaust 
gases. It shall be constructed in a manne r  that  will allow 
it to wi ths tand adverse condit ions that  may be experi- 
enced.  It may be located over most or all of the cooking 
appliance(s)  or it may be a fixed device located in close 
proximi ty  to a cooking appliance(s) .  

Interconnected.  Mutual ly  assembled to another  
componen t  in such a manne r  that  the opera t ion  of one 
directly affects the other,  or that  the contents of one spe- 
cific duct  system are allowed to encounter  or contact  the 
products  being moved by another  duct  system. 

Labeled. Equipment  or mater ia ls  to which has been 
a t t ached  a label,  symbol or other  identifying mark  of an 
organizat ion acceptable  to the "author i ty  having juris- 
dict ion" and  concerned with product  evaluation,  that  
main ta ins  per iodic  inspection of  product ion  of  labeled 
equ ipmen t  or mater ia l s  and  by whose label ing the manu-  
facturer  indicates compl iance  with appropr ia t e  s tandards  
or pe r fo rmance  in a specified manner .  
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Liqu id t igh t .  Constructed and performing in such a 
manner  as not to permit the passage of any liquid at any 
temperature.  

Listed. Equipment  or mfiterials included in a list 
published by an organization acceptable to the "authority 
having jurisdiction" and concerned with product  evalua- 
tion, that maintains periodic inspection of production of 
listed equipment  or materials and whose listing states 
either that the equipment  or material meets appropriate 
standards or has been tested and found suitable for use in 
a specified manner .  

NOTE:  The  means  for ident ifying listed equ ipment  may vary 
for each organizat ion concerned with product  evaluat ion,  some 
of which do not recognize equ ipmen t  as listed unless it is also 
labeled. The  "author i ty  having jur isdic t ion"  should utilize the 
system employed by the l ist ing organizat ion to identify a listed 
product.  

Pitched. To be fixed or set at a desired angle or in- 
clination. 

Removable. Capable of being transferred to another 
location al though a limited application of effort and tools 
may be required to accomplish the process. 

Replacement Air.  Air deliberately brought  into the 
structure, then specifically to the vicinity of either a com- 
bustion processor  a mechanically or thermally forced ex- 
hausting device for the purpose of compensat ing for the 
vapor and /o r  gases being consumed or expelled. 

Salamander Broiler .  (See Upright Broiler.) 

Shall.  Indicates a manda tory  requirement.  

I Single Hazard Area. Shall be as considered in the 
applicable extinguishing system standard (see Section 
7-2) or as determined by the authority having jurisdic- 
tion. 

diant heat, and perhaps convective heat as well, with the 
food, or the food and radiant  source not being limited to 
a horizontal mode.  

1-3 General Requirements. 
1-3.1 Cooking equipment  used in processes producing 
smoke or grease-laden vapors shall be equipped with an 
exhaust system complying with the following: 

(a) A hood complying with the requirements of 
Chapter  2, and 

(b) A duct system complying with the requirements of 
Chapter  3, and 

(c) Grease removal devices complying with the re- 
quirements of Chapter  4, and 

(d) Fire extinguishing equipment  complying with the 
requirements of Chapter  7. 

1-3.2 Clearance.  Hoods, grease extractors, and ducts 
shall have a clearance of at least 18 in. (457.2 mm) to 
combustible material.  

Exception: When the hood or grease extractor is listed 
f o r  lesser clearances or the combust ible  material  is pro- 
tected in a manner  satisfactory to the authority having 

jurisdiction.  

1-3.3 If required by the authority having jurisdiction, 
notification in writing shall be given of  any alteration, 
replacement,  or relocation of any exhaust or ex- 
tinguishing system or part  thereof, or cooking equip- 
ment.  

1-3.4 Nothing in this s tandard is intended to prevent 
the use of methods or devices, provided that sufficient 
technical data is submitted to the authority having 
jurisdiction to demonstrate that the proposed method or 
device is equivalent in quality, strength, fire endurance,  
effectiveness, durability, and safety to that prescribed by 
this standard.  

Solvent. A substance (usually liquid) capable of or 
used in dissolving something. A chemical compound  de- 
signed and used for the purpose of converting solidified 
grease into a liquid or semi-liquid state to facilitate a 
cleaning operation. 

Termination. The concluding or intentional ending 
portion of  a duct system that is designed and functions to 
fulfill the obligations of the system in a satisfactory man- 
ner. 

Thermal Recovery Uni t .  A device or series of 
devices whose purpose is to reclaim only the heat content 
of air, vapors, gases, and /o r  fluids that were being ex- 
pelled through the exhaust system, and transferring the 
thermal energy so reclaimed to a location whereby a 
useful purpose may be served. 

Trap. A cup-like or U-shaped configuration occur- 
ring on the inside of  a duct system component  where liq- 
uids could accumulate.  

Upright Broiler .  An appliance used in the prepara- 
tion of food by the exposure of the foods to intense ra- 

Chapter 2 Hoods 

2-1 Construction. 
2-1.1 The hood or that portion of a pr imary collection 
means designed for collecting cooking vapors and 
residues shall be constructed of and be supported by steel. 
not less than 0.043 in. (1.09 mm) (No. 18 MSG), stainless 
steel not less than 0.037 in. (0.94 mm) (No. 20 MSG), or 
of other approved material  of equivalent strength, fire, 
and corrosion resistance. 

Exception: Hoods or enclosures o f  listed grease extrac- 
tors or listed automat ic  damper  and hood assemblies, 
evaluated under the same conditions o f f i re  severity as the 
hood or enclosure o f  listed grease extractors, shall be con- 
sidered as complying with the material  and construction 
requirements  o f  2-1.1 and 2-1.2. 
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2-1.2 All seams, joints and penetrat ions shall have a li- 
quidt ight  cont inuous external weld. Penetrations may 
als9 be sealed by other listed devices that are evaluated 
under  the same conditions of fire severity as the hood or 
enclosure of listed grease extractors and whose presence 
does not detract from the hood's or duct's structural in- 
tegrity. (See definition of continuous external weld in 
Section 1-2. ) 
Exception: See exception to 2-1.1 above. 

t 
2-2 Hood Size. Hoods shall be sized and configured to 
provide for the capture and  removal of grease-laden 
vapors (see 5-2.2). 

2-3 Hoods with Integrated Outside Make-up Air in 
which Introduction of the Make-up Air Requires the 
Penetration of the Exhaust  Hood.  
2-3.1 The construction of these hoods shall comply with 
the requirements  of 2-1.1 and  Section 2-2. 

2-3.1.1 The construction of the outer shell or the inner  
exhaust shell shall have a cont inuous l iquidtight  external 
weld. If the outer shell is welded the inner  shell shall be of 
greasetight construction. 

2-3.1.2 A fire-actuated damper  of at least the same 
gage as the hood shall be installed in the supply p lenum 
at the same plane as the external weld. 

3-1.6 Openings.  
3-1.6.1 An opening large enough to permit  cleaning 
shall be provided at each change in direction of the duct 
for purposes of inspection and cleaning. 

3-1.6.2 Openings shall conform to the following: 

3-1.6.2.1 Openings shall be at the sides of the duct. 

3-1.6.2,2 In horizontal sections the lower edge of the 
opening shall be not less than 1 ½ in. (38.1 mm) from the 
bottom of the duct. 

3-1.6.2.3 Covers shall be constructed of the same 
material  and thickness as the duct and shall not permit  
the passage of grease under  any conditions. 

3-1.6.3 Openings for installation, servicing, and inspec- 
tion of listed fire protection system devices shall be per- 
mit ted in ducts and enclosures provided they conform to 
the requirements of Sections 3-1.6.2 and 3-5.1.5. 

3-2 Listed Grease Ducts. Listed grease ducts shall be 
installed in accordance with the terms of the listing and 
the manufac turer ' s  instructions. 

3-3 Other Grease Ducts. Other grease ducts shall com- 
ply with the following requirements.  

3-3.1 Materials .  Ducts shall be constructed of and sup- 
ported by carbon steel not less than 0.054 in. (1.37 mm) 
(No. 16 MSG) or stainless steel not less than 0.043 in. 
(1.09 ram) (No. 18 MSG) in thickness, 

Chapter 3 Duct  Systems 

3-1 General.  
3-1.1 Ducts shall not pass through fire walls or fire par- 
titions. 

3-1.2 All ducts shall lead, as directly as possible, to the 
exterior of the building.  

3-1.3 Duct systems shall not be interconnected with any 
other bui ld ing venti lat ing or exhaust system. 

3-1.4 All ducts shall be installed without forming dips 
or traps which might  collect residues. 

Exception: Traps provided for continuous or automatic 
removal of residue are permissible. 

3-1.5 Clearance. 
3-1.5.1 Where ducts pass through partit ions or walls of 
combustible material ,  the mater ial  shall be cut away to 
provide a clearance to the duct not less than 18 in. (457.2 
m m ) .  

Exception: When the combustible construction is pro- 
tected in a manner satisfactory to the authority having 
jurisdiction. 

] 3-1.5.2 For listed grease ducts, see Section 3-2. 

3-3.2 Installation. 
3-3.2.1 All seams, joints and penetrat ions shall have a 
l iquidtight  cont inuous external weld, except where the 
duct stub collar of the hood or a listed ventilator is con- 
nected to the exhaust duct. This connect ion shall be a 
cont inuous l iquidtight external weld, a connection to a 
listed grease extractor, a connection to a listed automatic 
damper  and hood assembly, or a method such as shown 
in Figure 3-3. 

3-3.2.2 Penetrat ions may also be sealed by other listed 
devices that are evaluated under  the same conditions of 
fire severity as the hood or enclosure of listed grease ex- 
tractors and  whose presence does not detract from the 
hood's or duct's structural integrity. 

Mmwnum ]" by ]" Square, Rectan£ular ~:! k ,L /-Qi~ 
Angle, Same ~ o r  Round m Shape 

Duct M,n_I t " 8  ,e,s z We,d ~ : ~  
11  Than I.D, of ~ -VZ' Weld Studs or Bol ts , ' &i ; /  
[ hood  Co ar ' ! at Each Corner  and 

' Mm 4 "  ~_ t " ; ~  Hood Top 

-' Rated / ' ~ ,  ' , ~ - .~ :  ..~" 
Gasket or Sealant ~,~ ~ - ~  [ / ~  / 

Weld Studs or ~ . ~ ' < ~  
Bolts ~G" S t e e ~  Detai l  of Sealed ~ / "  

Mm ~ H o o d / D u c t  Jo in t  Perspective 

Figure 3-3 

For SI units, 1 in. = 25.4 mm 
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3-4 Exterior Installations. 

3-4.1 The  vertical por t ion of exhaust  ducts shall be con- 
nected to the horizontal  por t ion of the duct  system and 
shall be instal led and adequate ly  suppor ted  on the ex- 
ter ior  of a bui lding.  

3-4.2 All ducts shall be pro tec ted  on the exter ior  by 
pa in t  or other  sui table weather-protect ive  coat ing or shall 
be constructed of noncorrosive stainless steel. 

3-4.3 A residue t rap  shall be provided at the base of 
each vertical  riser with provisions for c leanout .  

3-5 Interior Installations. 

3-5.1 In all bui ldings more  than  one story in height,  
and  in one-story buildings where the roof or roof-ceiling 
assembly is required to have afire resistance rating, the 
ducts shall be enclosed in a cont inuous  enclosure extend- 
ing from the ceiling above the hood,  through any con- 
cealed spaces, to or through the roof so as to ma in ta in  the 
integri ty of the fire separat ions  requi red  by the appl icable  
bu i ld ing  code provisions. The  enclosure shall conform to 
the following: 

3-5.1.1 If  the bui ld ing  is less than 4 stories in height,  
the enclosure wall shall have a fire resistance ra t ing of not 
less than  1 hr. 

Exception: I f  such is not possible, a metal pan shall be 
provided on the roof surface to catch residues that pass 
through the system. The pan shall have a minimum 1 in. 
(25.4 ram) lip at all edges to retain residues and shall be 
cleaned regularly. 

3-6.1.3 Wi th  the discharge at least 40 in. (1016 mm)  
clearance from the outlet  to the roof  surface. 

Exception No.l:  When permitted by the authority 
having jurisdiction, ducts may terminate at the exterior 
of a masonry wall, provided there are no building open- 
ings which would permit afire emanating from the duct 
to enter the building or to ignite or endanger exposed 
combustible construction or damage other property. 
Exception No.2: When permitted by the authority 
having jurisdiction, ducts may terminate into the base of 
an up-discharge exhaust fan provided the ductwork ex- 
tends a minimum of 18 in. (457.2 ram) above the roof 
surface and is constructed of materials complying udth 
the provisions of 3-2.1 and at least 40 in. (1016 ram) of  
clearance above the roof is maintained between the ex- 
haust discharge and the roof surface. 

3-5.1.2 If  the bui ld ing  is 4 stories or more  in height,  the 
enclosure wall shall have a fire resistance ra t ing  of not less 
than 2 hrs. 

Chapter 4 Grease Removal Devices 

3-5.1.3 Clearance  from the duct  to the inter ior  surface 
of enclosures of combust ib le  construct ion shall not be less 
than  18 in. (457.2 mm) and c learance  from the duct  to 
the inter ior  surface of enclosures of noncombus t ib le  con- 
struction shall not  be less than  6 in. (152.4 mm).  Provi- 
sions for reducing  clearances as descr ibed in Append ix  A 
are not  app l icab le  to enclosures. 

I 3-5.1.4 For  listed grease ducts, see Section 3-2. 

3-5.1.5 If  openings in the enclosure walls are provided 
they shall be protec ted  by approved  self-closing fire doors 
of p roper  rat ing.  See NFPA 80, Standard for Fire Doors 
and Windows. 

3-5.1.6 Each duct  system shall consti tute an individual  
system serving only exhaust  hoods on one floor. 

3-6 Termination of Ducts. 
3-6.1 Ducts shall t e rmina te  as follows: 

3-6.1.1 Wi th  a m i n i m u m  of  10 ft (3.05 m) of c learance 
from the outlet  to ad jacent  buildings,  p roper ty  lines, air  
intakes and adjo in ing  grade  levels. When  space l imita-  
tions absolutely prevent  a 10 ft (3.05 m) horizontal  
separat ion,  a 3 ft (.92 m) vertical  separa t ion  will be ac- 
ceptable  between the outlet  and  air intake,  the air  intake 
being at least 3 ft (.92 m) below the outlet .  The  outlet  
shall be d i rec ted  up,  or away from, the air  intake.  

3-6.1.2 Wi th  the direct ion of  flow of exhaust  air  away 
from the surface of the roof. 

4-1 Grease Removal Devices. Grease removal  devices 
shall be provided and shall consist of one of the following 
types: 

4-1.1 Lis ted  Grease Extractors. Listed grease extrac- 
tors shall be instal led in accordance  with the terms of the 
listing and the manufac tu re r ' s  instructions.  

4-1.2 Lis ted  Grease Filters or Other Grease Removal 
Devices (Not  I n c l u d i n g  Grease Extractors). Listed 
grease filters or o ther  listed means  of grease removal  shall 
comply  with the following requirements .  

4-1.2.1 Materials. 
4-1.2.1.1 Grease filters, inc luding frames,  or o ther  
grease removal  devices shall be const ructed of noncom- 
bust ible mater ia ls .  

4-1.2.1.2 Grease filters shall be a type listed for use with 
commerc ia l  cooking equ ipment .  

4-1.2.2 Installation. 

4-1.2.2.1 The  distance between the grease filter or 
o ther  grease removal  device and the cooking surface shall 
be as great  as possible. Where  grease filters or other  
grease removal  devices are used in conjunct ion  with char-  
coal or charcoal - type  broilers,  inc luding  gas or electrically 
hea ted  char-broi lers ,  a m i n i m u m  vertical  dis tance of  4 ft 
(1.22 m) shall be ma in t a ined  between the lower edge of 
the grease filter or removal  device and the cooking sur- 
face. 
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4-1.2.2.2 Grease filters or other  grease removal  devices 
shall be pro tec ted  from combust ion gas outlets and  from 
direct  f lame impingement  occurr ing  dur ing  normal  
opera t ion  of cooking appl iances  p roduc ing  high flue gas 
temperatures ,  such as deep fat fryers, upr ight  or high 
broilers ( sa lamander  broilers) when the distance between 
the filter or removal  device and the appl iance  flue outlet  
(heat  source) is less than  18 in. (457.2 ram).  This  protec- 
tion may be accompl ished by the instal la t ion of a steel or 
stainless steel baffle plate  between the heat  source and the 
filter or removal  device. The  baffle plate  shall be so sized 
and located that  flames or combust ion gases must  travel a 
dis tance not less than 18 in. (457.2 ram) from the heat  
source to the grease filter or removal  device. The  baffle 
shall be located not less than 6 in. (152.4 ram) from filters 
or removal  devices. 

4-1.2.2.3 Filters shall be t ight-f i t t ing and f irmly held in 
place.  

4 -1 .2 .2 .4  Fi l ters  shall  be easily accessible  and  
removable  for cleaning.  

4-1.2.2.5 Filters shall be instal led at an angle not less 
than  45 degrees from the horizontal .  

fan shutdown is required by a listed component  of the 
venti lat ion system or by the design of the ext inguishing 
system. 

5-3 R e p l a c e m e n t  Air .  When  f u e l b u r n i n g  appl iances  
that  are directly vented to outdoors are located in the 
same room as the hood, the rep lacement  air  quant i ty  
shall be adequa te  to prevent negative pressures in the 
room from exceeding 0.02 in. water  column (4.98 Pa). 

Chapter 6 A u x i l i a r y  Equipment 

6-1 Dampers .  Dampers  shall not be instal led in ex- 
haust ducts or exhaust duct  systems. 

Exception: When specifically listed for  such use or re- 
quired as part o f  a listed or approved device or system. 

6-2 E lec t r i ca l  E q u i p m e n t .  

6-2.1 Wir ing  systems of any type shall not be instal led 
in ducts. 

4-1.2.2.6 Filters shall be equ ipped  with a dr ip  tray 
benea th  the lower edge of the filters. The  tray shall be 
kept  to the m i n i m u m  size needed to collect the grease and 
be pi tched to dra in  to an enclosed meta l  conta iner  having 
a capaci ty  not exceeding 1 gal (3.785 L). 

6-2.2 Motors, lights and other  electrical devices shall 
not be instal led in ducts or hoods or located in the pa th  of 
travel of exhaust  products .  

Exception: When specifically approved f o r  such use. 

6-2.3 Light ing units having steel enclosures moun ted  on 
the outer  surface of the hood and separa ted  from exhaust  
products  by t ight-f i t t ing glass may be used. 

Chapter 5 A i r  Movement 

5-1 Exhaust Fans? Exhaust  fans and motors  shall be 
approved  and ra ted  for cont inuous opera t ion  and shall be 
instal led to comply with the following requirements :  

5-1.1 All wiring and electr ical  equ ipment  shall comply 
with NFPA 70, the National Electrical Code ® (also see 
Chapter 6). 

5-1.2 Means shall be provided for inspections, servic- 
ing, and  cleaning.  

5-2 A i r  Flow.  

5-2.1 The  air velocity through any duct  shall not be less 
than  1,500 ft (457.2 m) per  min.  

6-2.4 Light ing  units on hoods shall not be located in 
concealed  spaces. 

Exception No. 1: When part o f  a listed grease extractor. 

Exception No.2: When specifically listed f o r  such use 
and installed in accordance with the terms o f  the listing. 

6-2.5 All electrical  equ ipment  shall be instal led in ac- 
cordance  with NFPA 70, the National Electrical Code, 
with due regard  to the effects of heat,  vapor,  and  grease 
on the equipment .  

6-2.6 Other Equipment. Fume incinerators ,  thermal  
recovery units, air  pol lut ion control  devices, or other 
devices may  be instal led in ducts or hoods or located in 
the pa th  of travel of exhaust  products  when specifically 
approved  for such use, and  shall not increase the fire 
hazard .  

5-2.2 Exhaust  air  volumes for hoods shall be of 
sufficient level to provide for cap ture  and  removal  of 
grease- laden cooking vapors.  Test  da t a  or per formance  
acceptab le  to the author i ty  having jur isdic t ion or both  
shall be provided or displayed or both upon request.  

5-2.3 Hood exhaust  fan(s) shall cont inue to opera te  
after the ext inguishing system has been act ivated,  unless 

~To offset the possibility of leaks in the duct system, it is recommend* 
ed the fan be located near the discharge end of the duct. 

Chapter 7 Fire Extinguishing Equipment 

7-1 Where Required. 
7-1.1 Approved  fire ext inguishing equ ipment  shall be 
provided for the protect ion of duct  systems, grease 
removal  devices, and  hoods. 
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Exception: If  acceptable to the authority having 
jurisdiction, the portion of the fire extinguishing system 
covered by the provisions of 7-1.1 may be omitted when 
all cooking equipment is served by listed grease extrac- 
tors. 

7-1.2 Cooking equipment  (such as deep fat fryers, 
ranges,  griddles,  and broilers) which may  be a source of 
ignit ion of  grease in the hood, grease removal  device, or 
duct  shall be protected by approved  ext inguishing equip- 
ment .  

7-2 Types of Equipment. 
7-2.1 The  extinguishing equ ipmen t  shall include both 
of the following types: 

7-2.1.1 Automat ic  systems specifically listed for the 
hazard  or au tomat ica l ly  opera ted  fixed pipe systems. 

7-2. I .1.1 Listed fire ext inguishing systems shall be in- 
stalled in accordance  with the terms of their  listing and  
the manufac ture r ' s  instructions.  

7-2.1.1.2 Other  fire ext inguishing equ ipmen t  shall be 
installed in compl iance  with the provisions of the follow- 
ing appl icable  s tandards:  

NFPA 12, Standard on Carbon Dioxide Extinguishing 
Systems. 

NFPA 13, Standard for the Installation of Sprinkler 
Systems. 

NFPA 16, Standard for the Installation of Deluge 
Foam-Water Sprinkler Systems and Foam-Water Spray 
Systems. 

NFPA 17, Standard for Dry Chemical Extinguishing 
Systems. 

7-2.1.2 Portable Extinguishers Installed in the 
Kitchen Area. 
7-2.1.2.1 Por table  ext inguishers  shall be instal led in 
ki tchen cooking areas in accordance  with NFPA 10, Stan- 
dard for Portable Fire Extinguishers, Tab le  3-3.1 for Ex- 
tra (high) Hazard .  1 

Exception No. 1: A sprinkler system does not require 
manual activation. 
Exception No, 2: Electrical power may be used to 
manually activate the system if a reserve power supply is 
provided. 

7-3.1.2 Fixed pipe ext inguishing systems in a single 
hazard  area (see Section 1-2) shall be a r ranged  for 
s imultaneous au tomat ic  opera t ion  upon ac tua t ion  of any 
one of the systems. 

Exception: When the fixed pipe extinguishing system is 
an automatic sprinkler system. 

7-3.1.3 The  opera t ion  of  any ext inguishing system shall 
au tomat ica l ly  shut off all sources of fuel and  heat  to all 
equ ipment  requi r ing  pro tec t ion  by an ext inguishing 
system. Any gas appl iance  not  requi r ing  protec t ion  but  
located under  vent i la t ing equ ipment  shall also be shut 
off. All shut-down devices shall be considered integral  
parts  of the system and shall funct ion with the system 
opera t ion .  This  equ ipment  shall be of the type that  r e -  
quires manua l  resett ing pr iof  to fuel or power being 
restored.  

7-4 Review and Certification. 
7-4.1 If  required,  comple te  drawings of the system in- 
s tal la t ion to include the hood(s), exhaust  duct(s), and  ap- 
pl iances along with the interface of the fire ext inguishing 
system detectors,  piping,  nozzles, fuel shut-off  devices, 
agent  storage container(s) ,  and manua l  ac tua t ion  
device(s) shall be submi t ted  to the author i ty  having 
jurisdict ion.  

7-4.2 Instal la t ion of  systems shall be made  only by per- 
sons proper ly  t ra ined and  qual if ied to install  the specific 
system being provided.  The  installer shall certify to the 
author i ty  having jur isdic t ion  that  the instal la t ion is in 
comple te  agreement  with the terms of  the listing and the 
manufac tu re r ' s  instructions a n d / o r  approved  design. ~ 

7-2.1.2.2 Other  extinguishers in the ki tchen area  shall 
be instal led in accordance  with N F P A  10, Standard for 
Portable Fire Extinguishers. 

7-3 Operating Requirements. 
7-3.1 Fixed pipe ext inguishing equ ipmen t  shall be in- 
stal led to conform with the following requirements :  

7-3.1.1 A readi ly accessible means  to manua l ly  activate 
the fire ext inguishing system shall be provided in a pa th  
of exit or egress and shall  be clearly ident i f ied.  Such 
means shall be mechanica l  and  shall not  rely on electr ical  
power for actuat ion.  

~The system used to rate extinguishers on Class B fires (Flammable 
Liquids in Depth) does not take into consideration the special nature of 
heated grease fires. Cooking grease fires are a special hazard requiring 
agents suitable for this application. Extinguishers containing sodium 
bicarbonate or potassium bicarbonate dry chemical and potassium car 
bonate solutions are considered suitable: others may not be due to agent 
characteristics. Manufacturer's recommendations should be followed. 

Chapter 8 Procedures for the Use 

and Maintenance of Equipment 

8-1 Operating Procedures. 
8-1.1 Exhaust  systems shall be opera ted  dur ing  all 
periods of cooking. 

8-1.2 Fil ter  equ ipped  exhaust  systems shall not be 
opera ted  with filters removed.  

8-1.3 Openings  provided for rep lac ing  air exhausted 
th rough  vent i la t ing equ ipment  shall not be restr icted by 
covers, dampers  or any other  means  which would reduce 
the opera t ing  efficiency of the exhaust  system. 

qt is recommended that such training and qualification be by the 
manufacturer of the equipment being installed. 
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8-1.4 Instruct ions for manua l ly  opera t ing  the fire ex- 
t inguishing system shall be posted conspicuously in the 
kitchen and shall be reviewed per iodical ly  with employees 
by the  managemen t .  

8-1.5 Listed grease extractors  shall be opera ted  in ac- 
cordance  with the terms of their  listings and  manufac-  
turer 's  instructions. 

8-2 Inspection. 
8-2.1 An inspection and servicing of the fire ex- 
t inguishing system by proper ly  t ra ined and qualif ied per- 
sons shall be made  at least every six months,  t 

8-2.1.1 All ac tua t ion  components  inc luding  remote  
manua l  pull  stations, mechanica l  or electr ical  devices, 
detectors,  actuators ,  etc.,  shall be checked for p roper  
opera t ion  dur ing  the inspection in accordance  with the 
manufac tu re r ' s  listed procedures .  In addi t ion  to these re- 
quirements ,  specific inspection requirements  in the ap- 
pl icable  NFPA s tandard  (see 7-2.1.1.2) shall also be 
followed. 

8-2.1.2 Fusible links and au tomat ic  sprinkler  heads 
shall be rep laced  at least annual ly  or more  frequent ly  if 
necessary to assure p roper  opera t ion  of the system. Other  
de tec t ion  devices shall be serviced or rep laced  in accor- 
dance with the manufac tu re r ' s  recommendat ions .  

8-2.1.3 If  required,  certificates of inspection and main-  
tenance pe r fo rmed  shall be forwarded to the author i ty  
having jur isdict ion.  

8-3 Cleaning. 
8-3.1 Hoods, grease removal  devices, fans, ducts, and 
other  appur tenances  shall be c leaned at f requent  inter- 
vals pr ior  to surfaces becoming  heavily con tamina ted  
with grease or oily sludge. 2 

8-3.2 F l a m m a b l e  solvents or o ther  f l ammable  c leaning 
aids shall not be used. 

8-3.3 At the start  of the c leaning process, electrical 
switches, detect ion devices and  system components  that  
may be accidental ly  act ivated shall be locked, pinned,  
protectively covered a n d / o r  sealed. 

8-3.4 Care shall be taken not to apply  cleaning 
chemicals  on fusible links or other  detect ion devices of the 
au tomat ic  ext inguishing system. 

8-3.5 W H E N  C L E A N I N G  PROCEDURES ARE COM- 
PLETED,  A L L  E L E C T R I C A L  SWITCHES,  DETEC- 
T I O N  DEVICES, AND SYSTEM C O M P O N E N T S  
S H A L L  BE R E T U R N E D  T O  AN O P E R A B L E  S T A T E  
BY Q U A L I F I E D  P E R S O N N E L  IN A C C O R D A N C E  

q t  is r ecommended  tha t  such t ra in ing  and qual i f ica t ion be by the 
manufac tu re r  of the equ ipment  being inspected and serviced. 

2Depending on the a m o u n t  of cooking equ ipmen t  usage the ent i re  ex- 
haust  system, inc luding  grease extractors,  should be inspected daily or 
weekly to de te rmine  if grease or other  residues have been deposited 
within.  When  grease or other residues are in evidence as deposits within 
the hood, grease removal  devices or ducts, or both, the system should be 
c leaned in accordance  with Section 8-3. 

W I T H  7-3.2. COVER PLATES S H A L L  BE REPLACED 
AND DAMPERS AND DIFFUSERS S H A L L  BE POSI- 
T I O N E D  FOR PROPER A I R  F L O W .  

Chapter 9 M i n i m u m  Safety Requirements 
for Cooking Equipment 

9-1 Cooking Equipment. 
9-1.1 Cooking equ ipment  shall be approved  based on: 

(a) Listings by a testing laboratory ,  or 

(b) Test  da ta  acceptable  to the author i ty  having 
jur isdict ion.  

9-1.2 In s t a l l a t i on .  

9-1.2.1 All listed appl iances  shall be instal led in accor- 
dance with the terms of their  listings and the m a n u f a c -  
turer 's  instructions. 

9-1.2.2 All deep fat fryers shall be instal led with at least 
a 16 in. (406.4 mm) space between the fryer and  surface 
flames from adjacent  cooking equipment .  

9-2 Operating Controls. Deep fat fryers shall be 
equ ipped  with a separate  high limit control  in addi t ion  to 
the adjus table  opera t ing  control  ( thermosta t )  to shut off 
fuel or energy when the fat t empera tu re  reaches 475°F 
(246°C), 1 in. (25.4 mm)  below the surface. 

Chapter 10 Mandatory Referenced Publications 

10-1 This  chapte r  lists publ icat ions  referenced within 
this document  which, in whole or in par t ,  are par t  of the 
requi rements  of this document .  

10-1.1 NFPA Publicat ions.  The  following publ ica-  
tions are avai lable from the Nat ional  Fire Protect ion 
Association, Ba t te rymarch  Park,  Quincy, MA 02269. 

NFPA 10-1981, Standard for Portable Fire Ex- 
tinguishers 

NFPA 12-1980, Standard on Carbon Dioxide Ex- 
tinguishing Systems 

NFPA 13-1983, Standard for the Installation of 
Sprinkler Systems 

NFPA 16-1980, Standard for the Installation of 
Deluge Foam- Water Sprinkler Systems and Foam- Water 
Spray Systems 

NFPA 17-1980, Standard for Dry Chemical Ex- 
tinguishing Systems 

N F P A  70-1984, National Electrical Code ® 
NFPA 80-1983, Standard for Fire Doors and Win- 

do ws 
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