Commercial Cooking Operations

A Kitchen Hoods shall comply with applicable NFPA 96 (2001) requirements as amended by 120-3-3-.04(70). Section 10.1.1 requires protection of the hood exhaust plenum, exhaust duct system, and grease removal devices by means of a fixed automatic extinguishing system complying with UL 300 (duct nozzles/plenum nozzles). Section 10.1.2 requires cooking equipment below the hood to be protected (appliance nozzles) as equipment with open surfaces are frequently a source of ignition of the grease within the plenum/ductwork (such as with deep fat fryers, ranges, griddles, broilers, woks, tilting skillets, and braising pans which have surfaces that often become ignited by the user-operator and are open to the plenum/ductwork). Also, the following requirements apply:
(1) A minimum Class K Fire Extinguisher shall be located within 30-feet of travel distance from the cooking equipment per NFPA 10 (2002), Section 4.3.2 (e.g. where cooking oil is used).
(2) Hood to be mounted to provide for thorough cleaning of its surfaces. Clearances per NFPA 96 (2001), Section 4.2 for materials as noted in Table A.3.3.34 shall be provided from any limited-combustible (3”) or combustible (18”) construction – reduced clearances are permitted in accordance with the provisions of Section 4.2.2, 4.2.3, and 4.3.
(3) Section 509 in the 2000 IMC requires compliance with the 2000 IBC requirements which provides specific provisions in Section 904.11.1 for the location of the manual release of the hood suppression system that shall be no closer than 10-feet and no further than 20-feet from hood along path of egress from the area.
(4) Activation of suppression system shall automatically shut down any fuel supply to equipment with the reset being manual per NFPA 96 (2001), Section 10.4.4. Any make-up air fans are also required to be shut-down after the extinguishing system discharges per the exception to Section 8.3.2.
(5) Plans by the installing contractor for the hood suppression system is required for review. The shop drawings by the suppression system installing contractor shall include the following information as applicable so that the construction plans may be properly reviewed (see NFPA 17A [2002], Chap.6):

a. Fire Suppression Systems and Portable Fire Extinguisher Contractor’s license holder’s name & license number. Include a completed 354H Form.

b. Plan view of layout drawn to scale indicating location of equipment (hood, agent cylinder, pull station, extinguisher, etc.). Indicate piping sizes and lengths, fittings, nozzle type and location, etc. on an isometric view. Include a graphic scale. All cooking equipment located below the hood shall be indicated.
c. Kitchen Hood details, sections, etc., including grease filters or listed grease extraction methods. 

d. Technical Data Sheets on the equipment used (shutoff valves, nozzles, switches, etc.). Provide Pre-Engineered system information (manufacturer’s distribution piping requirement data, or manufacturer’s limitation data sheets, with piping calculations including volumes, lengths, equivalent lengths, etc.).
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