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TYPE I HOODS 
COMMERCIAL 

COOKING 
OPERATIONS

A BUILDING AND FIRE CODE 
OFFICIAL REGULATORY PERSPECTIVE

FACTS

• THERE ARE APPROXIMATELY 8,160 STRUCTURE FIRES AT EATING AND DRINKING 

ESTABLISHMENTS EACH YEAR

• MORE THAN 50% OF THESE FIRES WERE CAUSED BY COOKING EQUIPMENT

• OVER 500 INJURIES TO KITCHEN STAFF

• OVER 100 MILLION IN DIRECT FIRE LOSE

• MANY OF THE BUSINESS CLOSE AND NEVER REOPEN

• ANOTHER FACT NOT MENTIONED IS THE RISK TO FIREFIGHTING PERSONNEL!
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CHRIS YOUNG
CHIEF BUILDING 

OFFICIAL
ROCK ISLAND, IL

RETIRED BATTALION CHIEF – STATE OF NEW 

YORK.

RETIRED STATE FIRE MARSHAL

ADJUNCT INSTRUCTOR – NATIONAL FIRE 

ACADEMY AND STATE FIRE ACADEMY

INTRODUCTIONS 

• WHO ARE YOU AND WHAT IS YOUR DISCIPLINE

• WHY ARE YOU TAKING THIS COURSE

• WHAT DO YOU EXPECT TO TAKE AWAY FROM THIS COURSE (BESIDES .7 CEU’S)

• HAVE YOU BEEN INVOLVED IN PLAN REVIEW OR INSPECTIONS OF THESE SYSTEMS

COURSE EXPECTATIONS

• LEARNING OUTCOMES:

• LEARN ALL OF THE ASSOCIATED CODES AND REFERENCED STANDARDS INVOLVED

• UNDERSTAND HOW THESE SYSTEMS ARE DESIGNED AND HOW THEY FUNCTION

• LEARN HOW THE CODES AND REFERENCED STANDARDS DON’T NECESSARILY SPEAK WELL TO EACH 

OTHER

• LEARN THE VITAL COMPONENTS OF THESE SYSTEMS AND HOW THEY ARE INSPECTED

• MOST IMPORTANTLY, LEARN THAT ACCEPTANCE TESTING IS NOT A SOLE FUNCTION OF THE FIRE 

DEPARTMENT
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QUESTIONS

• HOW MANY HAVE BEEN INVOLVED IN FIREFIGHTING A KITCHEN FIRE

• HOW MANY HAVE EXPERIENCED DIFFICULTY IN OPENING A DOOR TO A RESTAURANT

• HOW MANY HAVE SMELLED LIKE THE RESTAURANT AFTER LEAVING

• HOW MANY REALIZE THAT A COMPREHENSIVE INSPECTION OF THESE SYSTEMS REQUIRE;
• FIRE

• BUILDING

• MECHANICAL

• ELECTRICAL & FUEL-GAS

• NFPA 17A AND NFPA 96

COURSE TITLE?

• IFC – COMMERCIAL KITCHEN HOODS & COMMERCIAL COOKING OPERATIONS

• IBC – COMMERCIAL COOKING OPERATIONS & ALTERNATIVE AUTOMATIC FIRE-EXTINGUISHING 
SYSTEMS

• IMC – COMMERCIAL KITCHEN HOOD VENTILATION SYSTEM DUCTS & EXHAUST EQUIPMENT

• WHAT ARE WE TALKING ABOUT HERE; THE HOODS, THE OPERATIONS, THE FIRE-
EXTINGUISHING SYSTEM, THE VENTILATION AND EXHAUST EQUIPMENT?

• A SINGLE DOCUMENT THAT CAPTURES ALL OF THE REQUIREMENTS – PERHAPS: “COMMERCIAL 
COOKING OPERATIONS AND EQUIPMENT”

COMMERCIAL COOKING SYSTEMS

• SYSTEMS INCLUDE;

• COOKING EQUIPMENT (APPLIANCES) – NFPA 96 AND IMC

• COMMERCIAL COOKING OPERATIONS – IFC AND IBC 

• HOODS (CAPTURE, CONTAINMENT AND CONVEYANCE) –NFPA 96 AND IMC

• FIRE-EXTINGUISHING SYSTEM – IFC, UL300 AND NFPA 17A

• VENTILATION AND EXHAUST REQUIREMENTS – IMC, NFPA 96 AND NFPA 17A

• ELECTRICAL PROVISIONS – NFPA 70 (NEC)

• FUEL-GAS PROVISIONS - IFGC

• APPLIANCES - UL
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2018 IFC

• DOES THE IFC ADDRESS ALL OF THESE CONCERNS?

• APPLICABLE IFC SECTIONS:

• SECTION 607 COMMERCIAL KITCHEN HOODS

• SECTION 608 COMMERCIAL KITCHEN COOKING OIL STORAGE

• 903.2.11.5 COMMERCIAL COOKING OPERATIONS

• 904.5 WET-CHEMICAL SYSTEMS

• 904.12 COMMERCIAL COOKING SYSTEMS

• 906.4 COOKING EQUIPMENT FIRES

2018 IBC

• [F] 903.2.11.5 COMMERCIAL COOKING OPERATIONS

• [F] 904.2.2 COMMERCIAL HOOD AND DUCT SYSTEMS

• [F] 904.12 COMMERCIAL COOKING SYSTEMS

• [F] 906.4 COOKING EQUIPMENT FIRES

• MIRRORS THE IFC FOR THE MOST PART – WHY?

2018 IMC

• CHAPTER 4 VENTILATION

• SECTION 507 COMMERCIAL KITCHEN HOODS

• SECTION 508 COMMERCIAL KITCHEN MAKEUP AIR

• SECTION 509 FIRE SUPPRESSION SYSTEMS

• SECTION 917 COOKING APPLIANCES
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IFGC

• 401.1 SCOPE.

• THIS CHAPTER SHALL GOVERN THE DESIGN, INSTALLATION, 

MODIFICATION AND MAINTENANCE OF PIPING SYSTEMS. 

THE APPLICABILITY OF THIS CODE TO PIPING SYSTEMS 

EXTENDS FROM THE POINT OF DELIVERY TO THE 

CONNECTIONS WITH THE APPLIANCES AND INCLUDES THE 

DESIGN, MATERIALS, COMPONENTS, FABRICATION, 

ASSEMBLY, INSTALLATION, TESTING, INSPECTION, 

OPERATION AND MAINTENANCE OF SUCH PIPING SYSTEMS.

NATIONAL ELECTRICAL CODE

• NFPA 70-17

REFERENCED STANDARDS - IFC

• WHAT IS A REFERENCED STANDARD AND HOW CAN THEY BE USED?

• NFPA17A-17 STANDARD FOR WET CHEMICAL EXTINGUISHING SYSTEMS

• TABLE 901.6.1, 904.5, 904.12

• NFPA 96-17 STANDARD FOR VENTILATION CONTROL AND FIRE PROTECTION OF COMMERCIAL           
COOKING OPERATIONS

• 607.2, 904.12

• UL 300-05(R2010) FIRE TESTING OF FIRE EXTINGUISHING SYSTEMS FOR PROTECTION OF                     
COMMERCIAL COOKING EQUIPMENT—WITH REVISIONS THROUGH DECEMBER 2014 904.1
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REFERENCED STANDARDS - IBC

• NFPA17A-17 STANDARD FOR WET CHEMICAL EXTINGUISHING SYSTEMS

• 904.5, 904.12

• UL300-05(R2010) FIRE TESTING OF FIRE EXTINGUISHING SYSTEMS FOR PROTECTION OF     

COMMERCIAL COOKING EQUIPMENT—WITH REVISIONS THROUGH DECEMBER 2014 904.12

• WHAT’S MISSING?

• NFPA 96

REFERENCED STANDARDS - IMC

• NFPA 96-17 STANDARD FOR VENTILATION CONTROL AND FIRE PROTECTION OF  

COMMERCIAL COOKING OPERATIONS 507.1

• THE IMC CAPTURES NFPA 96 SO THE IBC DOESN’T NEED TO

• THE IFC REFERENCES ALL THREE REFERENCED STANDARDS SO WE ARE GOOD – RIGHT?

• THE CODES ALSO REFERENCE THE OTHER ICC CODES BUT ONLY SPECIFIC SECTIONS

• LET’S LOOK AT THE REFERENCE BACK TO THE IMC - HTTPS://CODES.ICCSAFE.ORG/DASHBOARD

UL300 - THE HISTORY

• WHY A UL 300 SYSTEM?

PRIOR TO 1994, MOST COMMERCIAL COOKING INVOLVED 

ANIMAL FAT.  THE DEEP FRYERS THAT WERE USED WERE POORLY 

INSULATED WHICH MADE COOKING TEMPERATURES 

INCONSISTENT AND INEFFICIENT.  THE EXTINGUISHING SYSTEM 

THAT PROTECTED THOSE KITCHENS WERE DRY-CHEMICAL 

SYSTEMS REGULATED BY NFPA 17.  COOKING TEMPERATURES 

TYPICALLY RANGED BETWEEN 200 AND 300 DEGREES.  THE 

MOST COMMON TYPE WAS ANSUL AND TO THIS DAY MANY 

REFER TO THESE SYSTEMS AS “ANSUL-SYSTEMS”
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TODAY’S COOKING MEDIA

• DUE TO THE HEALTH CRAZE, VEGETABLE OILS AND OTHER SYNTHETIC OILS ARE BEING USED IN 
LIEU OF ANIMAL AND OTHER FATTY OILS.  TEMPERATURES ARE MUCH HIGHER USING THESE 
OILS AND CAN BE IN THE 500 DEGREE RANGE.  TODAY’S FRYERS ARE WELL INSULATED AND 
HAVE EXCELLENT HEAT RETENTION SO DRY CHEMICAL SYSTEMS ARE NO LONGER CAPABLE OF 
CONTROLLING A FIRE.

• UL TESTED THESE DEEP FAT FRYERS USING THE NEW EXOTIC OILS AND ALTHOUGH THE INITIAL 
FIRE WAS KNOCKED DOWN USING DRY-CHEMICAL THE FIRE REIGNITED DUE TO THE HIGH 
TEMPERATURES AND VAPORS OFF GASSED BY THE EXTREMELY HOT LIQUID.

• THERE WERE ALSO REPORTS OF DUST EXPLOSIONS FROM THE RELEASE OF THE DRY-CHEM

PHASE OUT PERIOD

• MOST COMMUNITIES AND EARLIER VERSIONS OF THE FIRE CODE ALLOWED THESE SYSTEMS TO 

BE PHASED OUT.  RETRO-FITTING A UL300 SYSTEM WAS TRIGGERED WHEN;

• THE EXISTING SYSTEM WAS ALTERED

• THE EXISTING SYSTEM HAD A DISCHARGE

• A SUBSTANTIAL REMODEL TOOK PLACE

• LOW HEAT OILS SUCH AS ANIMAL FAT HAD TO CONTINUE TO BE USED

• THAT WAS 24-YEARS AGO!

NFPA 17A

• NFPA 17 IS THE STANDARD THAT REGULATES DRY-CHEMICAL 
SYSTEMS

• NFPA 17A WAS DEVELOPED TO ADDRESS UL300 SYSTEMS

• THESE SYSTEMS ARE KNOWN AS WET-CHEMICAL SYSTEMS

• THE EXTINGUISHING AGENT IS 90% WATER!  ON GREASE FIRES!!!!

• THE WET-CHEMICAL SOLUTION INCLUDES A POTASSIUM 
CARBONATE-BASED MIXED WITH WATER TO FORM AN ALKALINE 
SOLUTION  THAT IS CAPABLE OF UPSETTING THE CHEMICAL CHAIN 
REACTION KNOWN AS FIRE AND SIMULTANEOUS COOLING OF THE 
FIRE AND EQUIPMENT.
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TYPE K SYSTEMS

• THESE UL300 SYSTEMS ARE SOMETIMES REFERRED TO AS TYPE K SYSTEMS

• TYPE K FIRE EXTINGUISHERS ARE ALSO REQUIRED AS PART OF THE COMMERCIAL KITCHEN 

OPERATION.

• WHAT DOES TYPE K REFER TO?  

• KITCHEN?

PLAN REVIEW

• WHO CONDUCTS THE PLAN REVIEWS ON THESE SYSTEMS?

• IS THE PLAN REVIEW CONDUCTED FROM THE IFC AND APPLICABLE REFERENCED STANDARDS?

• WHO HANDLES THE BUILDING, MECHANICAL, ELECTRICAL, AND FUEL GAS SIDE OF THE REVIEW
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PRESCRIPTIVE VERSUS ENGINEERED SYSTEMS

• WHAT IS THE DIFFERENCE AND WHERE ARE THE PRESCRIPTIVE PROVISIONS FOUND?

• PLAN REVIEW ELEMENTS:

• FLOOR PLANS – IBC (WHY)

• MECHANICAL VENTILATION AND EXHAUST – IMC AND NFPA 96

• ELECTRICAL – NEC

• FUEL-GAS – IFGC (WHY)

• SUPPRESSION AND COMPONENTS – IFC AND NFPA 17A

• APPLIANCES – MANUFACTURER INSTALLATION INSTRUCTIONS

TYPE I HOODS

TYPES OF HOODS -
IMC

• COMMERCIAL KITCHEN HOODS: 

• BACKSHELF HOOD

• DESIGNED TO EXHAUST THE GREASE-

LADEN VAPOR CLOSER TO THE HEIGHT 

OF THE COOKING EQUIPMENT.

• FRONT EDGE TYPICALLY SETBACK 

ABOUT 6-INCHES FROM THE FRONT OF 

THE COOKLINE.

• OFFERS SPILLAGE POTENTIAL!
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TYPES OF HOODS -
IMC

• WALL CANOPY HOOD

• BY FAR THE MOST POPULAR

• IN NEARLY ALL CASES, A MAKEUP AIR 

HOOD WILL BE OF A CANOPY HOOD 

DESIGN!

• WHO REGULATES THIS AREA?

TYPES OF HOODS -
IMC

• EYEBROW HOOD

• TRADITIONALLY USED OVER OVENS 

WHERE THERE IS NOT A HEAVY LOAD 

OF GREASE-LADEN VAPORS.

• CONSIDERED LIGHT-DUTY AND 

DOESN’T REQUIRE A SUPPRESSION 

SYSTEM.

IBC PLAN REVIEW

• FLOOR PLAN AND SUPPORTING DOCUMENTATION:

• BUILDING MAKEUP – COMBUSTIBLE VERSUS NONCOMBUSTIBLE

• FLOOR TO CEILING – CEILING TO ROOF DECK – FLOOR PENETRATIONS

• ROOF HEIGHT AND PROXIMITY OF ADJACENT STRUCTURES

• ROOFING MATERIAL AND PITCH

• BEAMS, ELECTRICAL, MECHANICAL OBSTRUCTIONS

• HISTORICAL BUILDING

• ELECTRICAL CAPACITY

• FUEL GAS CAPACITY

• EGRESS ISSUES

• FIRE SEPARATIONS, HOURLY RATINGS, CLEARANCE TO COMBUSTIBLES
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OVERHEAD KITCHEN FLOOR PLAN

VENTILATION 
CONCEPTS

AIR 
MOVEMENT

• BUILDINGS ARE REQUIRED TO ADHERE TO REGULATIONS 

REGARDING INDOOR AIR QUALITY AND SOMETIMES EXHAUST 

AIR QUALITY.  THE FOOD SERVICE INDUSTRY MUST MEET HIGHER 

AIR QUALITY STANDARDS DUE TO THE TYPE OF CONTAMINATED 

AIR PRODUCED BY FOOD COOKING.

• THE 3 C’S

• CAPTURE – GREASE-LADEN VAPORS, ETC.

• CONTAINMENT – HOOD SYSTEM, SPILLAGE

• CONVEYANCE – EXHAUST SYSTEM AND MAKE-UP AIR
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BASIC CONCERNS AND MANAGEMENT

Fire = 
suppression

01
Smoke = 
capture, 
containment 
and conveyance

02
Odor = exhaust

03
Grease = 
collection and 
cleaning

04

COOKING SMOKE - CAPTURE

• SMOKE PARTICLES ARE EXTREMELY SMALL AND NOT VISIBLE TO THE HUMAN EYE UNLESS 

THOUSANDS OF THEM ARE GROUPED TOGETHER TO FORM WHAT WE SEE AS SMOKE.

• SMOKE GENERATED BY COMMERCIAL COOKING HAS A PARTICULATE SIZE OF 0.3 TO 0.8 

MICRONS AND IT IS THESE VERY SMALL PARTICLES THAT SMOKE ABATEMENT EQUIPMENT MUST 

REMOVE FROM THE AIR STREAM.  

• THE DENSITY OF THE SMOKE (OPACITY) IS MEASURED FROM 0% TO 100% AND CHAR 

BROILERS AND OTHER HEAVY SMOKE PRODUCING EQUIPMENT HAS AN OPACITY LEVEL OF 

60% TO 70%.

ODOR -
CONTAINMENT

Cooking odors (molecules) generated by 
the combustion of animal and vegetable 
matter result in an extremely complex 

mixture of reactive organic gases (ROG’s). 

A small percentage of these odors may be 
absorbed by grease particulates but the 
majority exist separately in the airstream.

Odor management needs to take place 
through a media bed, such as activated 

charcoal, odor-oxidant media (potassium 
permanganate) or through finely atomized 

water spray.
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GREASE

• GREASE PARTICULATES ARE MEASURED IN TERMS OF MICRONS AND GREASE GENERATED BY 

COMMERCIAL COOKING EQUIPMENT HAS A PARTICULATE SIZE OF 10 MICRONS AND UP.

• THE GREASE EXTRACTION EFFICIENCY OF THE EXHAUST HOOD PLAYS AN IMPORTANT ROLE IN 

THE OPERATION AND PERFORMANCE OF FIRE AND POLLUTION.

EXHAUST AIR

• EXHAUST AIR IS THE STARTING POINT IN RESTAURANT 

KITCHEN VENTILATION.  EXHAUST AIR IS THE AIR, WHICH IS 

CONTAMINATED WITH SMOKE AND GREASE-LADEN 

VAPOR (AEROSOLS) CREATED FROM THE COOKING 

SOURCE.  THIS AIR MUST BE REMOVED FROM THE 

BUILDING.

REPLACEMENT AIR

• MAKE-UP AIR OR SUPPLY AIR MUST BE PROVIDED IN APPROXIMATELY EQUAL AMOUNTS TO 

THE AIR BEING EXHAUSTED.

• THE TYPICAL PROCEDURE IS TO SUPPLY OUTSIDE AIR THROUGH A DESIGNED MAKE-UP AIR 

SYSTEM. 

• FOR EFFICIENT VENTILATION, IT IS NECESSARY TO MAINTAIN A SLIGHT NEGATIVE PRESSURE IN 

THE KITCHEN AREA.  AIR CURRENTS WILL NATURALLY MOVE FROM A HIGHER (POSITIVE) 

PRESSURE AREA TO A LOWER (NEGATIVE) PRESSURE AREA.  IDEALLY, AIR WILL PASSIVELY MOVE 

FROM THE DINING AREA TO THE KITCHEN AND RETAIN ODORS AND POLLUTANTS.
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LISTED HOODS

• CAPTIVEAIRE IS THE MOST COMMON:

• “THOSE SYSTEMS HAVING PREDETERMINED FLOW 
RATES, NOZZLE PRESSURES, AND QUANTITIES OF 
EXTINGUISHING AGENT AND HAVING SPECIFIC PIPE 
SIZE, MAXIMUM AND MINIMUM PIPE LENGTHS, 
FLEXIBLE HOSE SPECIFICATIONS, NUMBER OF 
FITTINGS, NUMBER AND TYPES OF NOZZLES AND 
PREDETERMINED VENTILATION AND EXHAUST RATES.”

• THE SCIENCE OF COMMERCIAL KITCHEN 
VENTILATION INCLUDES BOTH EXHAUSTING AND 
REPLACING AIR WITHIN THE COOKING AREA.

LISTED 
HOODS

Listed hoods are allowed to operate at their listed flow rates by 
exception in the building code.  Most manufacturers of listed 

hoods verify their listed flow rates by conducting the tests per ul 
Standard 710.  typically, the average flow rates are much lower 

than those dictated by code.  The test provides minimum cfm 
volumes and The tests are done in a controlled environment free 

of some actual conditions that can adversely affect capture.

System commissioning is a must with these listed units to verify cfm 
rates!

LISTED SYSTEMS

• LISTED SYSTEMS DOESN’T MEAN THAT A PLAN REVIEW IS NOT NEEDED!!!!!

• DRAWINGS MUST SHOW;

• FIRE AND SMOKE DAMPERS AND HEAT STOPS

• HOURLY RATINGS, PENETRATIONS, THICKNESS AND TYPE OF FIRE-RESISTIVE RATINGS

• CALCULATIONS ON EXHAUST HOOD, DUCTWORK, FAN SYSTEM, AND MEANS TO PROVIDE 
ADEQUATE MAKE-UP AIR.

• FILTERS, BAFFLES, GREASE DUCTS, EXHAUST FAN DETAILS

• CUT SHEETS FOR ALL LISTED MATERIALS AND APPLIANCES

• MANUFACTURER INSTALLATION INSTRUCTIONS
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SCHEMATIC

• THIS IS NOT SUFFICIENT FOR A PLAN 

REVIEW

DUCTS

• GENERAL REQUIREMENTS FOR DUCTWORK:

• CLEARANCE TO COMBUSTIBLES

• ACCESS FOR INSPECTION AND MAINTENANCE

• DIMENSIONAL STABILITY

• CONTAINMENT – LEAKAGE CONTROL

• VIBRATION AND NOISE

• EXPOSURE TO DAMAGE, WEATHER, TEMPERATURES

• SUPPORT AND REINFORCEMENT

• THERMAL CONDUCTIVITY

EXHAUST DUCTS

• EXHAUST DUCTS SERVING TYPE I HOODS MUST BE CONTINUOUSLY WELDED, 
LIQUID TIGHT AND BE SIZED CORRECTLY.

• MUST BE CONSTRUCTED OF 16G OR 18G STAINLESS STEEL AND HAVE 
ADEQUATE ACCESS TO ENSURE PROPER REMOVAL OF POTENTIAL GREASE 
BUILD UP.

• THE DUCTS MUST BE SECURELY FASTENED TO THE STRUCTURE AND NO 
FASTENERS CAN PENETRATE THE DUCT.

• ALL DUCTS MUST BE INSTALLED WITHOUT FORMING DIPS OR TRAPS.

• DUCT SYSTEMS SHALL NOT BE INTERCONNECTED WITH ANY OTHER 
BUILDING VENTILATION OR EXHAUST SYSTEM.
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DUCT ENCLOSURES

• NEARLY ALL BUILDINGS REQUIRE AN 

APPROVED CONTINUOUS FIRE-RATED 

ENCLOSURE OF THE EXHAUST DUCT 

FROM THE CEILING TO THE ROOF OR 

FAN.

LISTED ENCLOSURE SYSTEMS

• THERE ARE TWO CATEGORIES OF LISTED ENCLOSURE SYSTEMS:

• FACTORY-BUILT GREASE DUCT ENCLOSURE ASSEMBLY

• THESE DUCTS ARE GENERALLY DOUBLE WALLED, CONSTRUCTED WITH AN INNER SKIN OF 304 OR 316 

STAINLESS STEEL AND AN OUTER JACKET OF EITHER ALUMINUMIZED STEEL OR 304/316 STAINLESS AND 

MUST BE INSTALLED PER MANUFACTURER SPECS.

• LISTED DUCT WRAPPING ASSEMBLIES (BLANKETS)

• THERE ARE A NUMBER OF WRAPPING SYSTEMS ON THE MARKET.  THEY CAN EITHER BE FOIL LINED PADDING 

OR RIGID BOARD IN COMPOSITION.  FLEXIBLE WRAPS ARE MADE OF CERAMIC FIBER WHICH BASICALLY 

COCOON THE DUCT.  RIGID BOARD IS MADE OF CALCIUM SILICATE.  MUST BE INSTALLED PER 

MANUFACTURER SPECS.

UL LISTED 
DUCT WRAP
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EXHAUST FANS
• KITCHEN EXHAUST, DUE TO COOKING 

OPERATIONS, CONTAIN GREASE, WATER 
VAPOR, CO, CO2, AND OTHER VOLATILE 
ORGANIC COMPOUNDS KNOWN AS VOC’S.  
THE JOB OF THE EXHAUIST FAN IS TO CREATE 
SUFFICIENT AIRFLOW TO MOVE THESE GASES 
AND GREASE-LADEN VAPORS THROUGH THE 
HOOD AND DUCT TO A POINT OUTSIDE THE 
BUILDING.

• FANS SHOULD BE THE CENTRIFUGAL TYPE 
WITH BACKWARD INCLINED BLADES.  THE FAN 
HOUSING MUST BE HINGED TO TIP UP OR 
OTHERWISE BE ACCESSIBLE FOR CLEANING.

ACCEPTANCE TEST

• WHO HAS CONDUCTED AN ACCEPTANCE TEST ON A TYPE I HOOD SYSTEM?

• WHAT COMPONENTS DID YOU LOOK AT?

• WHO LOOKS AT THE MECHANICAL SIDE?

• THIS COURSE IS DESIGNED TO ENABLE EITHER A FIRE CODE OFFICIAL OR A BUILDING CODE 
OFFICIAL TO CONDUCT THE ENTIRE ACCEPTANCE TEST.

• TYPICALLY, IF THE BUILDING SIDE CONDUCTS THE TEST SOME FIRE COMPONENTS MAY BE 
MISSED AND VICE-VERSA!

• THEREFORE, IT IS IMPORTANT TO KNOW ALL THE APPLICABLE CODES -
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THE 
MECHANICAL 
CODE – 2018 
IMC

• SECTION 506 COMMERCIAL KITCHEN HOOD VENTILATION SYSTEM DUCTS 
AND EXHAUST EQUIPMENT

• 506.3.1 DUCT MATERIALS.

• DUCTS SERVING TYPE I HOODS SHALL BE CONSTRUCTED OF MATERIALS IN 
ACCORDANCE WITH SECTIONS 506.3.1.1 AND 506.3.1.2.

• 506.3.1.1 GREASE DUCT MATERIALS.

• GREASE DUCTS SERVING TYPE I HOODS SHALL BE CONSTRUCTED OF STEEL 
HAVING A MINIMUM THICKNESS OF 0.0575 INCH (1.463 MM) (NO. 16 GAGE) 
OR STAINLESS STEEL NOT LESS THAN 0.0450 INCH (1.14 MM) (NO. 18 GAGE) 
IN THICKNESS.

• EXCEPTION: FACTORY-BUILT COMMERCIAL KITCHEN GREASE 
DUCTS LISTED AND LABELED IN ACCORDANCE WITH UL 1978 AND INSTALLED 
IN ACCORDANCE WITH SECTION 304.1.

BAD GREASE DUCTS

GOOD GREASE DUCT
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506.3.1.2 MAKEUP AIR DUCTS.

• MAKEUP AIR DUCTS CONNECTING TO OR WITHIN 18 INCHES (457 MM) OF A TYPE I HOOD 

SHALL BE CONSTRUCTED AND INSTALLED IN ACCORDANCE WITH SECTIONS 

603.1, 603.3, 603.4, 603.9, 603.10 AND 603.12. DUCT INSULATION INSTALLED WITHIN 18 

INCHES (457 MM) OF A TYPE I HOOD SHALL BE NONCOMBUSTIBLE OR SHALL BE LISTED FOR 

THE APPLICATION.

506.3.2 JOINTS, SEAMS AND PENETRATIONS OF 
GREASE DUCTS.

• JOINTS, SEAMS AND PENETRATIONS OF GREASE DUCTS SHALL BE MADE WITH A CONTINUOUS 
LIQUID-TIGHT WELD OR BRAZE MADE ON THE EXTERNAL SURFACE OF THE DUCT SYSTEM.

• EXCEPTIONS:

• 1. PENETRATIONS SHALL NOT BE REQUIRED TO BE WELDED OR BRAZED WHERE SEALED BY DEVICES 
THAT ARE LISTED FOR THE APPLICATION.

• 2. INTERNAL WELDING OR BRAZING SHALL NOT BE PROHIBITED PROVIDED THAT THE JOINT IS 
FORMED OR GROUND SMOOTH AND IS PROVIDED WITH READY ACCESS FOR INSPECTION.

• 3. FACTORY-BUILT COMMERCIAL KITCHEN GREASE DUCTS LISTED AND LABELED IN ACCORDANCE 
WITH UL 1978 AND INSTALLED IN ACCORDANCE WITH SECTION 304.1.

EXTERNAL WELDS
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506.3.2.1 DUCT 
JOINT TYPES.

• DUCT JOINTS SHALL BE BUTT JOINTS, WELDED FLANGE JOINTS 

WITH A MAXIMUM FLANGE DEPTH OF 1/2 INCH (12.7 MM) OR 

OVERLAPPING DUCT JOINTS OF EITHER THE TELESCOPING OR 

BELL TYPE. OVERLAPPING JOINTS SHALL BE INSTALLED TO 

PREVENT LEDGES AND OBSTRUCTIONS FROM COLLECTING 

GREASE OR INTERFERING WITH GRAVITY DRAINAGE TO THE 

INTENDED COLLECTION POINT. THE DIFFERENCE BETWEEN THE 

INSIDE CROSS-SECTIONAL DIMENSIONS OF OVERLAPPING 

SECTIONS OF DUCT SHALL NOT EXCEED 1/4 INCH (6.4 MM). THE 

LENGTH OF OVERLAP FOR OVERLAPPING DUCT JOINTS SHALL 

NOT EXCEED 2 INCHES (51 MM).

506.3.2.2 DUCT-TO-HOOD JOINTS.

• DUCT-TO-HOOD JOINTS SHALL BE MADE WITH CONTINUOUS INTERNAL OR EXTERNAL LIQUID-

TIGHT WELDED OR BRAZED JOINTS. SUCH JOINTS SHALL BE SMOOTH, ACCESSIBLE FOR 

INSPECTION, AND WITHOUT GREASE TRAPS.

• WITH EXCEPTIONS!

506.3.2.3 DUCT-TO-EXHAUST FAN CONNECTIONS.

• DUCT-TO-EXHAUST FAN CONNECTIONS SHALL BE FLANGED AND GASKETED AT THE BASE OF 

THE FAN FOR VERTICAL DISCHARGE FANS; SHALL BE FLANGED, GASKETED AND BOLTED TO THE 

INLET OF THE FAN FOR SIDE-INLET UTILITY FANS; AND SHALL BE FLANGED, GASKETED AND 

BOLTED TO THE INLET AND OUTLET OF THE FAN FOR IN-LINE FANS. GASKET AND SEALING 

MATERIALS SHALL BE RATED FOR CONTINUOUS DUTY AT A TEMPERATURE OF NOT LESS THAN 

1500ºF (816ºC).
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506.3.2.4 VIBRATION 
ISOLATION.

• A VIBRATION ISOLATION CONNECTOR FOR CONNECTING A 

DUCT TO A FAN SHALL CONSIST OF NONCOMBUSTIBLE PACKING 

IN A METAL SLEEVE JOINT OF APPROVED DESIGN OR SHALL BE A 

COATED-FABRIC FLEXIBLE DUCT 

CONNECTOR LISTED AND LABELED FOR THE APPLICATION. 

VIBRATION ISOLATION CONNECTORS SHALL BE INSTALLED ONLY 

AT THE CONNECTION OF A DUCT TO A FAN INLET OR OUTLET.

UNISTRUT WITH VIBRATION WRAP

506.3.2.5 GREASE DUCT TEST.

• PRIOR TO THE USE OR CONCEALMENT OF ANY PORTION OF A GREASE DUCT SYSTEM, A LEAKAGE TEST SHALL BE 
PERFORMED. DUCTS SHALL BE CONSIDERED TO BE CONCEALED WHERE INSTALLED IN SHAFTS OR COVERED BY 
COATINGS OR WRAPS THAT PREVENT THE DUCTWORK FROM BEING VISUALLY INSPECTED ON ALL SIDES. THE PERMIT 
HOLDER SHALL BE RESPONSIBLE TO PROVIDE THE NECESSARY EQUIPMENT AND PERFORM THE GREASE DUCT LEAKAGE 
TEST. A LIGHT TEST SHALL BE PERFORMED TO DETERMINE THAT ALL WELDED AND BRAZED JOINTS ARE LIQUID TIGHT.

• A LIGHT TEST SHALL BE PERFORMED BY PASSING A LAMP HAVING A POWER RATING OF NOT LESS THAN 100 WATTS 
THROUGH THE ENTIRE SECTION OF DUCTWORK TO BE TESTED. THE LAMP SHALL BE OPEN SO AS TO EMIT LIGHT 
EQUALLY IN ALL DIRECTIONS PERPENDICULAR TO THE DUCT WALLS. A TEST SHALL BE PERFORMED FOR THE ENTIRE DUCT 
SYSTEM, INCLUDING THE HOOD-TO-DUCT CONNECTION. THE DUCT WORK SHALL BE PERMITTED TO BE TESTED IN 
SECTIONS, PROVIDED THAT EVERY JOINT IS TESTED. FOR LISTED FACTORY-BUILT GREASE DUCTS, THIS TEST SHALL BE 
LIMITED TO DUCT JOINTS ASSEMBLED IN THE FIELD AND SHALL EXCLUDE FACTORY WELDS.
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506.3.3 GREASE 
DUCT SUPPORTS.

• GREASE DUCT BRACING AND SUPPORTS 

SHALL BE OF NONCOMBUSTIBLE 

MATERIAL SECURELY ATTACHED TO THE 

STRUCTURE AND DESIGNED TO CARRY 

GRAVITY AND SEISMIC LOADS WITHIN 

THE STRESS LIMITATIONS OF 

THE INTERNATIONAL BUILDING CODE. 

BOLTS, SCREWS, RIVETS AND OTHER 

MECHANICAL FASTENERS SHALL NOT 

PENETRATE DUCT WALLS.

506.3.4 AIR VELOCITY.

• GREASE DUCT SYSTEMS SERVING A TYPE I 

HOOD SHALL BE DESIGNED AND 

INSTALLED TO PROVIDE AN AIR VELOCITY 

WITHIN THE DUCT SYSTEM OF NOT LESS 

THAN 500 FEET PER MINUTE (2.5 M/S).

• HOW IS THIS MEASURED/CONFIRMED?

• ANEMOMETERS!

506.3.5 SEPARATION OF 
GREASE DUCT SYSTEM.

• A SEPARATE GREASE DUCT SYSTEM SHALL BE PROVIDED FOR EACH 
TYPE I HOOD. A SEPARATE GREASE DUCT SYSTEM IS NOT REQUIRED 
WHERE ALL OF THE FOLLOWING CONDITIONS ARE MET:

• 1. ALL INTERCONNECTED HOODS ARE LOCATED WITHIN THE SAME 
STORY.

• 2. ALL INTERCONNECTED HOODS ARE LOCATED WITHIN THE SAME 
ROOM OR IN ADJOINING ROOMS.

• 3. INTERCONNECTING DUCTS DO NOT PENETRATE ASSEMBLIES 
REQUIRED TO BE FIRE-RESISTANCE RATED.

• 4. THE GREASE DUCT SYSTEM DOES NOT SERVE SOLID-FUEL-FIRED 
APPLIANCES.
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506.3.6 GREASE 
DUCT 
CLEARANCES.

• WHERE ENCLOSURES ARE NOT REQUIRED, GREASE DUCT SYSTEMS 

AND EXHAUST EQUIPMENT SERVING A TYPE I HOOD SHALL HAVE 

A CLEARANCE TO COMBUSTIBLE CONSTRUCTION OF NOT LESS 

THAN 18 INCHES (457 MM), AND SHALL HAVE A CLEARANCE TO 

NONCOMBUSTIBLE CONSTRUCTION AND GYPSUM WALLBOARD 

ATTACHED TO NONCOMBUSTIBLE STRUCTURES OF NOT LESS 

THAN 3 INCHES (76 MM).

• EXCEPTION: LISTED AND LABELED – PER MANUFACTURER 

INSTALLATION INSTRUCTIONS!

506.3.7 PREVENTION OF GREASE ACCUMULATION 
IN GREASE DUCTS.

• DUCT SYSTEMS SERVING A TYPE I HOOD SHALL BE CONSTRUCTED AND INSTALLED SO THAT 

GREASE CANNOT COLLECT IN ANY PORTION THEREOF, AND THE SYSTEM SHALL SLOPE NOT 

LESS THAN ONE-FOURTH UNIT VERTICAL IN 12 UNITS HORIZONTAL (2-PERCENT SLOPE) 

TOWARD THE HOOD OR TOWARD A GREASE RESERVOIR DESIGNED AND INSTALLED IN 

ACCORDANCE WITH SECTION 506.3.7.1. WHERE HORIZONTAL DUCTS EXCEED 75 FEET (22 860 

MM) IN LENGTH, THE SLOPE SHALL BE NOT LESS THAN ONE UNIT VERTICAL IN 12 UNITS 

HORIZONTAL (8.3-PERCENT SLOPE).

506.3.7.1 GREASE 
DUCT RESERVOIRS.

Grease duct reservoirs 
shall:

1. Be constructed as 
required for the grease 

duct they serve.

2. Be located on the 
bottom of the horizontal 
duct or the bottommost 
section of the duct riser.

3. Extend across the full 
width of the duct and 

have a length of not less 
than 12 inches (305 mm).

4. Have a depth of not 
less than 1 inch (25 mm).

5. Have a bottom that 
slopes to a drain.

6. Be provided with a 
cleanout opening 

constructed in accordance 
with Section 506.3.8 and 
installed to provide direct 

access to the reservoir. 
The cleanout opening shall 

be located on a side or 
on top of the duct so as to 

permit cleaning of the 
reservoir.

7. Be installed in 
accordance with the 

manufacturer’s instructions 
where manufactured 
devices are utilized.
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506.3.8 GREASE DUCT CLEANOUTS AND 
OPENINGS.

• GREASE DUCT CLEANOUTS AND OPENINGS SHALL COMPLY WITH ALL OF THE FOLLOWING:

• 1. GREASE DUCTS SHALL NOT HAVE OPENINGS EXCEPT WHERE REQUIRED FOR THE OPERATION AND MAINTENANCE 
OF THE SYSTEM.

• 2. SECTIONS OF GREASE DUCTS THAT ARE INACCESSIBLE FROM THE HOOD OR DISCHARGE OPENINGS SHALL BE 
PROVIDED WITH CLEANOUT OPENINGS SPACED NOT MORE THAN 20 FEET (6096 MM) APART AND NOT MORE THAN 
10 FEET (3048 MM) FROM CHANGES IN DIRECTION GREATER THAN 45 DEGREES (0.79 RAD).

• 3. CLEANOUTS AND OPENINGS SHALL BE EQUIPPED WITH TIGHT-FITTING DOORS CONSTRUCTED OF STEEL HAVING A 
THICKNESS NOT LESS THAN THAT REQUIRED FOR THE DUCT.

• 4. CLEANOUT DOORS SHALL BE INSTALLED LIQUID TIGHT.

• 5. DOOR ASSEMBLIES INCLUDING ANY FRAMES AND GASKETS SHALL BE APPROVED FOR THE APPLICATION AND SHALL 
NOT HAVE FASTENERS THAT PENETRATE THE DUCT.

• 6. GASKET AND SEALING MATERIALS SHALL BE RATED FOR NOT LESS THAN 1500ºF (816ºC).

• 7. LISTED DOOR ASSEMBLIES SHALL BE INSTALLED IN ACCORDANCE WITH THE MANUFACTURER’S INSTRUCTIONS.

ACCESS DOORS

506.3.8.1 PERSONNEL ENTRY.

• WHERE DUCTWORK IS LARGE ENOUGH TO ALLOW ENTRY 

OF PERSONNEL, NOT LESS THAN 

ONE APPROVED OR LISTED OPENING HAVING 

DIMENSIONS NOT LESS THAN 22 INCHES BY 20 INCHES 

(559 MM BY 508 MM) SHALL BE PROVIDED IN THE 

HORIZONTAL SECTIONS, AND IN THE TOP OF VERTICAL 

RISERS. WHERE SUCH ENTRY IS PROVIDED, THE DUCT AND 

ITS SUPPORTS SHALL BE CAPABLE OF SUPPORTING THE 

ADDITIONAL LOAD, AND THE CLEANOUTS SPECIFIED 

IN SECTION 506.3.8 ARE NOT REQUIRED.
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506.3.9 GREASE DUCT HORIZONTAL CLEANOUTS.

• CLEANOUTS SERVING HORIZONTAL SECTIONS OF GREASE DUCTS SHALL:

• 1. BE SPACED NOT MORE THAN 20 FEET (6096 MM) APART.

• 2. BE LOCATED NOT MORE THAN 10 FEET (3048 MM) FROM CHANGES IN DIRECTION THAT ARE GREATER THAN 45 DEGREES (0.79 RAD).

• 3. BE LOCATED ON THE BOTTOM ONLY WHERE OTHER LOCATIONS ARE NOT AVAILABLE AND SHALL BE PROVIDED WITH INTERNAL 
DAMMING OF THE OPENING SUCH THAT GREASE WILL FLOW PAST THE OPENING WITHOUT POOLING. BOTTOM CLEANOUTS AND 
OPENINGS SHALL BE APPROVED FOR THE APPLICATION AND INSTALLED LIQUID-TIGHT.

• 4. NOT BE CLOSER THAN 1 INCH (25 MM) FROM THE EDGES OF THE DUCT.

• 5. HAVE OPENING DIMENSIONS OF NOT LESS THAN 12 INCHES BY 12 INCHES (305 MM BY 305 MM). WHERE SUCH DIMENSIONS 
PRECLUDE INSTALLATION, THE OPENING SHALL BE NOT LESS THAN 12 INCHES (305 MM) ON ONE SIDE AND SHALL BE LARGE ENOUGH 
TO PROVIDE ACCESS FOR CLEANING AND MAINTENANCE.

• 6. SHALL BE LOCATED AT GREASE RESERVOIRS.

CLEANOUTS

• WHICH ONE IS NON-

COMPLIANT?

506.3.11 GREASE DUCT ENCLOSURES.

• A COMMERCIAL KITCHEN GREASE DUCT SERVING A TYPE I HOOD THAT PENETRATES A CEILING, WALL, FLOOR OR ANY 
CONCEALED SPACE SHALL BE ENCLOSED FROM THE POINT OF PENETRATION TO THE OUTLET TERMINAL. IN-LINE 
EXHAUST FANS NOT LOCATED OUTDOORS SHALL BE ENCLOSED AS REQUIRED FOR GREASE DUCTS. A DUCT SHALL 
PENETRATE EXTERIOR WALLS ONLY AT LOCATIONS WHERE UNPROTECTED OPENINGS ARE PERMITTED BY 
THE INTERNATIONAL BUILDING CODE. THE DUCT ENCLOSURE SHALL SERVE A SINGLE GREASE DUCT AND SHALL NOT 
CONTAIN OTHER DUCTS, PIPING OR WIRING SYSTEMS. DUCT ENCLOSURES SHALL BE A SHAFT ENCLOSURE IN 
ACCORDANCE WITH SECTION 506.3.11.1, A FIELD-APPLIED ENCLOSURE ASSEMBLY IN ACCORDANCE WITH SECTION 
506.3.11.2 OR A FACTORY-BUILT ENCLOSURE ASSEMBLY IN ACCORDANCE WITH SECTION 506.3.11.3. DUCT 
ENCLOSURES SHALL HAVE A FIRE-RESISTANCE RATING OF NOT LESS THAN THAT OF THE ASSEMBLY PENETRATED AND 
NOT LESS THAN 1 HOUR. FIRE DAMPERS AND SMOKE DAMPERS SHALL NOT BE INSTALLED IN GREASE DUCTS.

• EXCEPTION: A DUCT ENCLOSURE SHALL NOT BE REQUIRED FOR A GREASE DUCT THAT PENETRATES ONLY A NON-FIRE-
RESISTANCE-RATED ROOF/CEILING ASSEMBLY.
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506.3.11.2 FIELD-APPLIED GREASE DUCT 
ENCLOSURE.

• GREASE DUCTS CONSTRUCTED IN ACCORDANCE WITH SECTION 506.3.1 SHALL BE ENCLOSED BY 
A LISTED AND LABELED FIELD-APPLIED GREASE DUCT ENCLOSURE MATERIAL, SYSTEMS, PRODUCT, OR METHOD 
OF CONSTRUCTION SPECIFICALLY EVALUATED FOR SUCH PURPOSE IN ACCORDANCE WITH ASTM E2336. THE 
SURFACE OF THE DUCT SHALL BE CONTINUOUSLY COVERED ON ALL SIDES FROM THE POINT AT WHICH THE 
DUCT ORIGINATES TO THE OUTLET TERMINAL. DUCT PENETRATIONS SHALL BE PROTECTED WITH A THROUGH-
PENETRATION FIRESTOP SYSTEM TESTED AND LISTED IN ACCORDANCE WITH ASTM E814 OR UL 1479 AND 
HAVING A “F” AND “T” RATING EQUAL TO THE FIRE-RESISTANCE RATING OF THE ASSEMBLY BEING PENETRATED. 
THE GREASE DUCT ENCLOSURE AND FIRESTOP SYSTEM SHALL BE INSTALLED IN ACCORDANCE WITH THE LISTING 
AND THE MANUFACTURER’S INSTRUCTIONS. PARTIAL APPLICATION OF A FIELD-APPLIED GREASE DUCT 
ENCLOSURE SHALL NOT BE INSTALLED FOR THE SOLE PURPOSE OF REDUCING CLEARANCES TO COMBUSTIBLES 
AT ISOLATED SECTIONS OF GREASE DUCT. EXPOSED DUCT-WRAP SYSTEMS SHALL BE PROTECTED WHERE 
SUBJECT TO PHYSICAL DAMAGE.

F AND T RATINGS

• [BF] F RATING. THE TIME PERIOD THAT THE THROUGH-PENETRATION FIRESTOP SYSTEM LIMITS 

THE SPREAD OF FIRE THROUGH THE PENETRATION WHEN TESTED IN ACCORDANCE WITH ASTM 

E814 OR UL 1479.

• [BF] T RATING. THE TIME PERIOD THAT THE PENETRATION FIRESTOP SYSTEM, INCLUDING THE 

PENETRATING ITEM, LIMITS THE MAXIMUM TEMPERATURE RISE TO 325°F (163°C) ABOVE ITS 

INITIAL TEMPERATURE THROUGH THE PENETRATION ON THE NON-FIRE SIDE WHEN TESTED IN 

ACCORDANCE WITH ASTM E814 OR UL 1479.

• DEFINITION IS NOT IN THE 2018 IFC.
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DUCT WRAP AND F & T FIRESTOP 

506.3.11.3 FACTORY-
BUILT GREASE DUCT 
ENCLOSURE 
ASSEMBLIES.

• FACTORY-BUILT GREASE DUCTS INCORPORATING INTEGRAL 

ENCLOSURE MATERIALS SHALL BE LISTED AND LABELED FOR USE 

AS GREASE DUCT ENCLOSURE ASSEMBLIES SPECIFICALLY 

EVALUATED FOR SUCH PURPOSE IN ACCORDANCE WITH UL 2221. 

DUCT PENETRATIONS SHALL BE PROTECTED WITH A THROUGH-

PENETRATION FIRESTOP SYSTEM TESTED AND LISTED IN 

ACCORDANCE WITH ASTM E814 OR UL 1479 AND HAVING AN 

“F” AND “T” RATING EQUAL TO THE FIRE-RESISTANCE RATING OF 

THE ASSEMBLY BEING PENETRATED. THE GREASE DUCT 

ENCLOSURE ASSEMBLY AND FIRESTOP SYSTEM SHALL BE 

INSTALLED IN ACCORDANCE WITH THE LISTING AND THE 

MANUFACTURER’S INSTRUCTIONS.

506.3.12 GREASE DUCT FIRE-
RESISTIVE ACCESS OPENING.

• WHERE CLEANOUT OPENINGS ARE LOCATED IN DUCTS 

WITHIN A FIRE-RESISTANCE-RATED ENCLOSURE, ACCESS 

OPENINGS SHALL BE PROVIDED IN THE ENCLOSURE AT 

EACH CLEANOUT POINT. ACCESS OPENINGS SHALL BE 

EQUIPPED WITH TIGHT-FITTING SLIDING OR HINGED 

DOORS THAT ARE EQUAL IN FIRE-RESISTIVE PROTECTION 

TO THAT OF THE SHAFT OR ENCLOSURE. 

AN APPROVED SIGN SHALL BE PLACED ON ACCESS 

OPENING PANELS WITH WORDING AS FOLLOWS: 

“ACCESS PANEL. DO NOT OBSTRUCT.”
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506.3.13.1 TERMINATION 
ABOVE THE ROOF.

• EXHAUST OUTLETS THAT 

TERMINATE ABOVE THE ROOF 

SHALL HAVE THE DISCHARGE 

OPENING LOCATED NOT LESS 

THAN 40 INCHES (1016 MM) 

ABOVE THE ROOF SURFACE.

506.3.13.2 TERMINATION THROUGH AN EXTERIOR 
WALL.

• EXHAUST OUTLETS SHALL BE PERMITTED TO TERMINATE THROUGH EXTERIOR WALLS WHERE THE 

SMOKE, GREASE, GASES, VAPORS AND ODORS IN THE DISCHARGE FROM SUCH 

TERMINATIONS DO NOT CREATE A PUBLIC NUISANCE OR A FIRE HAZARD. SUCH TERMINATIONS 

SHALL NOT BE LOCATED WHERE PROTECTED OPENINGS ARE REQUIRED BY THE INTERNATIONAL 

BUILDING CODE. SUCH TERMINATIONS SHALL BE LOCATED IN ACCORDANCE WITH SECTION 

506.3.13.3 AND SHALL NOT BE LOCATED WITHIN 3 FEET (914 MM) OF ANY OPENING IN THE 

EXTERIOR WALL.

506.3.13.3 TERMINATION LOCATION.

• EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN 10 FEET (3048 MM) HORIZONTALLY FROM 
PARTS OF THE SAME OR CONTIGUOUS BUILDINGS, ADJACENT BUILDINGS AND ADJACENT 
PROPERTY LINES AND SHALL BE LOCATED NOT LESS THAN 10 FEET (3048 MM) ABOVE THE 
ADJOINING GRADE LEVEL. EXHAUST OUTLETS SHALL BE LOCATED NOT LESS THAN 10 FEET (3048 
MM) HORIZONTALLY FROM OR NOT LESS THAN 3 FEET (914 MM) ABOVE AIR INTAKE OPENINGS 
INTO ANY BUILDING.

• EXCEPTION: EXHAUST OUTLETS SHALL TERMINATE NOT LESS THAN 5 FEET (1524 MM) 
HORIZONTALLY FROM PARTS OF THE SAME OR CONTIGUOUS BUILDING, AN ADJACENT BUILDING, 
ADJACENT PROPERTY LINE AND AIR INTAKE OPENINGS INTO A BUILDING WHERE AIR FROM THE 
EXHAUST OUTLET DISCHARGES AWAY FROM SUCH LOCATIONS.
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WALL 
TERMINATIONS 
– NFPA 96
• NON-COMBUSTIBLE WALLS 

ONLY

• 10 FEET FROM GRADE

• WHAT ABOUT ZERO PROPERTY 

LINES?

• WHAT PREVAILS – NFPA 96 OR 

THE IMC?

HTTPS://WWW.YOUTUBE.COM/WATCH?V=RLYVCS2VO9G

• COMMERCIAL KITCHEN EXHAUST HOODS SHALL COMPLY WITH THE 
REQUIREMENTS OF THIS SECTION. HOODS SHALL BE TYPE I OR II AND SHALL BE 
DESIGNED TO CAPTURE AND CONFINE COOKING VAPORS AND RESIDUES. A 
TYPE I OR TYPE II HOOD SHALL BE INSTALLED AT OR ABOVE APPLIANCES IN 
ACCORDANCE WITH SECTIONS 507.2 AND 507.3. WHERE ANY 
COOKING APPLIANCE UNDER A SINGLE HOOD REQUIRES A TYPE I HOOD, A 
TYPE I HOOD SHALL BE INSTALLED. WHERE A TYPE II HOOD IS REQUIRED, A TYPE 
I OR TYPE II HOOD SHALL BE INSTALLED. WHERE A TYPE I HOOD IS INSTALLED, 
THE INSTALLATION OF THE ENTIRE SYSTEM, INCLUDING THE HOOD, DUCTS, 
EXHAUST EQUIPMENT AND MAKEUP AIR SYSTEM SHALL COMPLY WITH THE 
REQUIREMENTS OF SECTIONS 506, 507, 508 AND 509.

IMC CONTINUED: SECTION 507
COMMERCIAL KITCHEN HOODS
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HOODS

• HOOD. AN AIR INTAKE DEVICE USED TO CAPTURE BY ENTRAPMENT, IMPINGEMENT, ADHESION 

OR SIMILAR MEANS, GREASE, MOISTURE, HEAT AND SIMILAR CONTAMINANTS BEFORE THEY 

ENTER A DUCT SYSTEM.

• TYPE I. A KITCHEN HOOD FOR COLLECTING AND REMOVING GREASE VAPORS AND SMOKE. 

SUCH HOODS ARE EQUIPPED WITH A FIRE SUPPRESSION SYSTEM.

• TYPE II. A GENERAL KITCHEN HOOD FOR COLLECTING AND REMOVING STEAM, VAPOR, HEAT, 

ODORS AND PRODUCTS OF COMBUSTION.

507.1.1 OPERATION

• COMMERCIAL KITCHEN EXHAUST HOOD SYSTEMS SHALL OPERATE DURING THE COOKING OPERATION. THE 
HOOD EXHAUST RATE SHALL COMPLY WITH THE LISTING OF THE HOOD OR SHALL COMPLY WITH SECTION 
507.5. THE EXHAUST FAN SERVING A TYPE I HOOD SHALL HAVE AUTOMATIC CONTROLS THAT WILL ACTIVATE 
THE FAN WHEN ANY APPLIANCE THAT REQUIRES SUCH TYPE I HOOD IS TURNED ON, OR A MEANS OF 
INTERLOCK SHALL BE PROVIDED THAT WILL PREVENT OPERATION OF SUCH APPLIANCES WHEN THE EXHAUST 
FAN IS NOT TURNED ON. WHERE ONE OR MORE TEMPERATURE OR RADIANT ENERGY SENSORS ARE USED TO 
ACTIVATE A TYPE I HOOD EXHAUST FAN, THE FAN SHALL ACTIVATE NOT MORE THAN 15 MINUTES AFTER THE 
FIRST APPLIANCE SERVED BY THAT HOOD HAS BEEN TURNED ON. A METHOD OF INTERLOCK BETWEEN AN 
EXHAUST HOOD SYSTEM AND APPLIANCES EQUIPPED WITH STANDING PILOT BURNERS SHALL NOT CAUSE THE 
PILOT BURNERS TO BE EXTINGUISHED. A METHOD OF INTERLOCK BETWEEN AN EXHAUST HOOD SYSTEM AND 
COOKING APPLIANCES SHALL NOT INVOLVE OR DEPEND ON ANY COMPONENT OF A FIRE-EXTINGUISHING 
SYSTEM.

CONTINUED

• THE NET EXHAUST VOLUMES FOR HOODS SHALL BE PERMITTED TO BE REDUCED DURING PART-

LOAD COOKING CONDITIONS, WHERE ENGINEERED OR LISTED MULTISPEED OR VARIABLE 

SPEED CONTROLS AUTOMATICALLY OPERATE THE EXHAUST SYSTEM TO MAINTAIN CAPTURE 

AND REMOVAL OF COOKING EFFLUENTS AS REQUIRED BY THIS SECTION. REDUCED VOLUMES 

SHALL NOT BE BELOW THAT REQUIRED TO MAINTAIN CAPTURE AND REMOVAL OF EFFLUENTS 

FROM THE IDLE COOKING APPLIANCES THAT ARE OPERATING IN A STANDBY MODE.
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507.1.5 EXHAUST OUTLETS

• EXHAUST OUTLETS LOCATED WITHIN THE HOOD SHALL BE LOCATED SO AS TO OPTIMIZE THE 

CAPTURE OF PARTICULATE MATTER. EACH OUTLET SHALL SERVE NOT MORE THAN A 12-FOOT 

(3658 MM) SECTION OF HOOD.

507.2 TYPE I 
HOODS

• TYPE I HOODS SHALL BE INSTALLED WHERE 

COOKING APPLIANCES PRODUCE GREASE OR SMOKE AS A 

RESULT OF THE COOKING PROCESS. TYPE I HOODS SHALL BE 

INSTALLED OVER MEDIUM-DUTY, HEAVY-DUTY AND EXTRA-HEAVY-

DUTY COOKING APPLIANCES.

• EXCEPTION: A TYPE I HOOD SHALL NOT BE REQUIRED FOR AN 

ELECTRIC COOKING APPLIANCE WHERE AN APPROVED TESTING 

AGENCY PROVIDES DOCUMENTATION THAT THE APPLIANCE 

EFFLUENT CONTAINS 5 MG/M3 OR LESS OF GREASE WHEN 

TESTED AT AN EXHAUST FLOW RATE OF 500 CFM (0.236 M3/S) IN 

ACCORDANCE WITH UL 710B.

507.2.1 TYPE I EXHAUST FLOW RATE LABEL

• TYPE I HOODS SHALL BEAR A LABEL INDICATING THE MINIMUM EXHAUST FLOW RATE IN CFM 

PER LINEAR FOOT (1.55 L/S PER LINEAR METER) OF HOOD THAT PROVIDES FOR CAPTURE AND 

CONTAINMENT OF THE EXHAUST EFFLUENT FOR THE COOKING APPLIANCES SERVED BY THE 

HOOD, BASED ON THE COOKING APPLIANCE DUTY CLASSIFICATIONS DEFINED IN THIS CODE.
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507.2.2 TYPE I EXTRA-HEAVY-DUTY

• TYPE I HOODS FOR USE OVER EXTRA-HEAVY-DUTY COOKING 
APPLIANCES SHALL NOT COVER HEAVY-, MEDIUM- OR LIGHT-DUTY 
APPLIANCES. SUCH HOODS SHALL DISCHARGE TO AN EXHAUST SYSTEM 
THAT IS INDEPENDENT OF OTHER EXHAUST SYSTEMS.

• WHAT CONSTITUTES AN EXTRA-HEAVY DUTY COOKING APPLIANCE?

• EXTRA-HEAVY-DUTY COOKING APPLIANCE. EXTRA-HEAVY-DUTY COOKING 
APPLIANCES ARE THOSE UTILIZING OPEN FLAME COMBUSTION OF SOLID 
FUEL AT ANY TIME.

• WHAT ABOUT WOOD-FIRED PIZZA OVENS?

HEAVY-DUTY COOKING APPLIANCE

• HEAVY-DUTY COOKING APPLIANCES INCLUDE 

ELECTRIC UNDER-FIRED BROILERS, ELECTRIC CHAIN 

(CONVEYOR) BROILERS, GAS UNDER-FIRED BROILERS, 

GAS CHAIN (CONVEYOR) BROILERS, GAS OPEN-

BURNER RANGES (WITH OR WITHOUT OVEN), 

ELECTRIC AND GAS WOK RANGES, SMOKERS, 

SMOKER OVENS, AND ELECTRIC AND GAS OVER-

FIRED (UPRIGHT) BROILERS AND SALAMANDERS.

MEDIUM-DUTY COOKING APPLIANCE

• MEDIUM-DUTY COOKING APPLIANCES INCLUDE 
ELECTRIC DISCRETE ELEMENT RANGES (WITH OR 
WITHOUT OVEN), ELECTRIC AND GAS HOT-TOP RANGES, 
ELECTRIC AND GAS GRIDDLES, ELECTRIC AND GAS 
DOUBLE-SIDED GRIDDLES, ELECTRIC AND GAS FRYERS 
(INCLUDING OPEN DEEP FAT FRYERS, DONUT FRYERS, 
KETTLE FRYERS AND PRESSURE FRYERS), ELECTRIC AND 
GAS CONVEYOR PIZZA OVENS, ELECTRIC AND GAS 
TILTING SKILLETS (BRAISING PANS) AND ELECTRIC AND 
GAS ROTISSERIES.
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LIGHT-DUTY COOKING APPLIANCE

• LIGHT-DUTY COOKING APPLIANCES INCLUDE 
GAS AND ELECTRIC OVENS (INCLUDING 
STANDARD, BAKE, ROASTING, REVOLVING, 
RETHERM, CONVECTION, COMBINATION 
CONVECTION/STEAMER, COUNTERTOP 
CONVEYORIZED BAKING/FINISHING, DECK AND 
PASTRY), ELECTRIC AND GAS STEAM-JACKETED 
KETTLES, ELECTRIC AND GAS PASTA COOKERS, 
ELECTRIC AND GAS COMPARTMENT STEAMERS 
(BOTH PRESSURE AND ATMOSPHERIC) AND 
ELECTRIC AND GAS CHEESE MELTERS.

507.2.3 TYPE 
I MATERIALS

• TYPE I HOODS SHALL BE CONSTRUCTED OF STEEL HAVING A 

MINIMUM THICKNESS OF NO. 18 GAGE OR STAINLESS STEEL NOT 

LESS THAN NO. 20 GAGE IN THICKNESS.

507.2.5 TYPE I HOODS

• EXTERNAL HOOD JOINTS, SEAMS AND PENETRATIONS FOR TYPE I HOODS SHALL BE MADE WITH A 
CONTINUOUS EXTERNAL LIQUID-TIGHT WELD OR BRAZE TO THE LOWEST OUTERMOST PERIMETER OF THE 
HOOD. INTERNAL HOOD JOINTS, SEAMS, PENETRATIONS, FILTER SUPPORT FRAMES AND OTHER APPENDAGES 
ATTACHED INSIDE THE HOOD SHALL NOT BE REQUIRED TO BE WELDED OR BRAZED BUT SHALL BE OTHERWISE 
SEALED TO BE GREASE TIGHT.

• EXCEPTIONS:

• 1. PENETRATIONS SHALL NOT BE REQUIRED TO BE WELDED OR BRAZED WHERE SEALED BY DEVICES THAT 
ARE LISTED FOR THE APPLICATION.

• 2. INTERNAL WELDING OR BRAZING OF SEAMS, JOINTS AND PENETRATIONS OF THE HOOD SHALL NOT BE 
PROHIBITED PROVIDED THAT THE JOINT IS FORMED SMOOTH OR GROUND SO AS TO NOT TRAP GREASE, AND 
IS READILY CLEANABLE.
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507.2.6 CLEARANCES FOR TYPE I HOOD

• A TYPE I HOOD SHALL BE INSTALLED WITH A CLEARANCE TO COMBUSTIBLES OF NOT LESS THAN 18 
INCHES (457 MM).

• EXCEPTIONS:

• 1. CLEARANCE SHALL NOT BE REQUIRED FROM GYPSUM WALLBOARD OR 1/2-INCH (12.7 MM) OR 
THICKER CEMENTITIOUS WALLBOARD ATTACHED TO NONCOMBUSTIBLE STRUCTURES PROVIDED 
THAT A SMOOTH, CLEANABLE, NONABSORBENT AND NONCOMBUSTIBLE MATERIAL IS INSTALLED 
BETWEEN THE HOOD AND THE GYPSUM OR CEMENTITIOUS WALLBOARD OVER AN AREA 
EXTENDING NOT LESS THAN 18 INCHES (457 MM) IN ALL DIRECTIONS FROM THE HOOD.

• 2. TYPE I HOODS LISTED AND LABELED FOR CLEARANCES LESS THAN 18 INCHES IN ACCORDANCE 
WITH UL 710 SHALL BE INSTALLED WITH THE CLEARANCES SPECIFIED BY SUCH LISTINGS.

507.2.8 TYPE I GREASE FILTERS

• TYPE I HOODS SHALL BE EQUIPPED WITH GREASE FILTERS LISTED AND LABELED IN 

ACCORDANCE WITH UL 1046. GREASE FILTERS SHALL BE PROVIDED WITH ACCESS FOR 

CLEANING OR REPLACEMENT. THE LOWEST EDGE OF A GREASE FILTER LOCATED ABOVE THE 

COOKING SURFACE SHALL BE NOT LESS THAN THE HEIGHT SPECIFIED IN TABLE 507.2.8.

• FILTERS SHALL BE INSTALLED AT AN ANGLE OF NOT LESS THAN 45 DEGREES 

(0.79 RAD) FROM THE HORIZONTAL AND SHALL BE EQUIPPED WITH A DRIP

TRAY BENEATH THE LOWER EDGE OF THE FILTERS.

• 507.2.9 GREASE GUTTERS FOR TYPE I HOOD.

• GREASE GUTTERS SHALL DRAIN TO AN APPROVED COLLECTION RECEPTACLE 

THAT IS FABRICATED, DESIGNED AND INSTALLED TO ALLOW ACCESS FOR 

CLEANING.

507.2.8.2 MOUNTING POSITION OF GREASE FILTERS
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507.4.1 CANOPY SIZE AND LOCATION

• THE INSIDE LOWER EDGE OF CANOPY-TYPE TYPE I AND II COMMERCIAL HOODS SHALL 

OVERHANG OR EXTEND A HORIZONTAL DISTANCE OF NOT LESS THAN 6 INCHES (152 MM) 

BEYOND THE EDGE OF THE TOP HORIZONTAL SURFACE OF THE APPLIANCE ON ALL OPEN 

SIDES. THE VERTICAL DISTANCE BETWEEN THE FRONT LOWER LIP OF THE HOOD AND SUCH 

SURFACE SHALL NOT EXCEED 4 FEET (1219 MM).

• EXCEPTION: THE HOOD SHALL BE PERMITTED TO BE FLUSH WITH THE OUTER EDGE OF THE 

COOKING SURFACE WHERE THE HOOD IS CLOSED TO THE APPLIANCE SIDE BY A 

NONCOMBUSTIBLE WALL OR PANEL.

507.4.2 NON-CANOPY SIZE AND LOCATION

• NON-CANOPY TYPE HOODS SHALL BE 

LOCATED NOT GREATER THAN 3 FEET (914 

MM) ABOVE THE COOKING SURFACE. THE 

EDGE OF THE HOOD SHALL BE SET BACK 

NOT GREATER THAN 1 FOOT (305 MM) 

FROM THE EDGE OF THE COOKING 

SURFACE.

507.5 CAPACITY OF HOODS

• COMMERCIAL FOOD SERVICE HOODS SHALL EXHAUST A MINIMUM NET QUANTITY OF AIR 

DETERMINED IN ACCORDANCE WITH THIS SECTION AND SECTIONS 

507.5.1 THROUGH 507.5.5. THE NET QUANTITY OF EXHAUST AIR SHALL BE CALCULATED BY 

SUBTRACTING ANY AIRFLOW SUPPLIED DIRECTLY TO A HOOD CAVITY FROM THE TOTAL 

EXHAUST FLOW RATE OF A HOOD. WHERE ANY COMBINATION OF HEAVY-DUTY, MEDIUM-

DUTY AND LIGHT-DUTY COOKING APPLIANCES ARE UTILIZED UNDER A SINGLE HOOD, THE 

EXHAUST RATE REQUIRED BY THIS SECTION FOR THE HEAVIEST DUTY APPLIANCE COVERED BY 

THE HOOD SHALL BE USED FOR THE ENTIRE HOOD.
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507.5.3 MEDIUM-DUTY COOKING APPLIANCES.

EXAMPLE

• WALL MOUNTED CANOPY HOOD

• MEDIUM-DUTY COOKING APPLIANCES

• 10’ X 300 = 3,000CFM REQUIRED

• HEAVY-DUTY COOKING APPLIANCES

• 10’ X 400 = 4,000CFM REQUIRED

• WORSE CASE SCENARIO APPLIES

• GAS-FIRED BROILERS ARE CONSIDERED 

HEAVY-DUTY APPLIANCES SO 400CFM!

10’

507.6 PERFORMANCE TEST.

• A PERFORMANCE TEST SHALL BE CONDUCTED UPON COMPLETION AND BEFORE FINAL 

APPROVAL OF THE INSTALLATION OF A VENTILATION SYSTEM SERVING COMMERCIAL 

COOKING APPLIANCES. THE TEST SHALL VERIFY THE RATE OF EXHAUST AIRFLOW REQUIRED 

BY SECTION 507.5, MAKEUP AIRFLOW REQUIRED BY SECTION 508 AND PROPER OPERATION 

AS SPECIFIED IN THIS CHAPTER. THE PERMIT HOLDER SHALL FURNISH THE NECESSARY 

TEST EQUIPMENT AND DEVICES REQUIRED TO PERFORM THE TESTS.
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507.6.1 CAPTURE AND CONTAINMENT TEST.

• THE PERMIT HOLDER SHALL VERIFY CAPTURE AND CONTAINMENT PERFORMANCE OF THE 

EXHAUST SYSTEM. THIS FIELD TEST SHALL BE CONDUCTED WITH ALL APPLIANCES UNDER THE 

HOOD AT OPERATING TEMPERATURES, WITH ALL SOURCES OF OUTDOOR AIR 

PROVIDING MAKEUP AIR FOR THE HOOD OPERATING AND WITH ALL SOURCES OF 

RECIRCULATED AIR PROVIDING CONDITIONING FOR THE SPACE IN WHICH THE HOOD IS 

LOCATED OPERATING. CAPTURE AND CONTAINMENT SHALL BE VERIFIED VISUALLY BY 

OBSERVING SMOKE OR STEAM PRODUCED BY ACTUAL OR SIMULATED COOKING, SUCH AS 

THAT PROVIDED BY SMOKE CANDLES AND SMOKE PUFFERS. SMOKE BOMBS SHALL NOT BE 

USED.

SECTION 508
COMMERCIAL KITCHEN MAKEUP AIR

• MAKEUP AIR SHALL BE SUPPLIED DURING THE OPERATION OF COMMERCIAL KITCHEN EXHAUST 

SYSTEMS THAT ARE PROVIDED FOR COMMERCIAL COOKING APPLIANCES. THE AMOUNT 

OF MAKEUP AIR SUPPLIED TO THE BUILDING FROM ALL SOURCES SHALL BE APPROXIMATELY 

EQUAL TO THE AMOUNT OF EXHAUST AIR FOR ALL EXHAUST SYSTEMS FOR THE BUILDING. 

THE MAKEUP AIR SHALL NOT REDUCE THE EFFECTIVENESS OF THE EXHAUST SYSTEM. MAKEUP 

AIR SHALL BE PROVIDED BY GRAVITY OR MECHANICAL MEANS OR BOTH. 

MECHANICAL MAKEUP AIR SYSTEMS SHALL BE AUTOMATICALLY CONTROLLED TO START AND 

OPERATE SIMULTANEOUSLY WITH THE EXHAUST SYSTEM. MAKEUP AIR INTAKE OPENING 

LOCATIONS SHALL COMPLY WITH SECTION 401.4.
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508.1.1 MAKEUP AIR TEMPERATURE.

• THE TEMPERATURE DIFFERENTIAL BETWEEN MAKEUP AIR AND THE AIR IN THE CONDITIONED 

SPACE SHALL NOT EXCEED 10ºF (6ºC) EXCEPT WHERE THE ADDED HEATING AND COOLING 

LOADS OF THE MAKEUP AIR DO NOT EXCEED THE CAPACITY OF THE HVAC SYSTEM.

508.1.2 AIR BALANCE.

• DESIGN PLANS FOR A FACILITY WITH A COMMERCIAL KITCHEN VENTILATION SYSTEM SHALL 

INCLUDE A SCHEDULE OR DIAGRAM INDICATING THE DESIGN OUTDOOR AIR BALANCE. THE 

DESIGN OUTDOOR AIR BALANCE SHALL INDICATE ALL EXHAUST AND REPLACEMENT AIR FOR 

THE FACILITY, PLUS THE NET EXFILTRATION IF APPLICABLE. THE TOTAL REPLACEMENT AIR 

AIRFLOW RATE SHALL EQUAL THE TOTAL EXHAUST AIRFLOW RATE PLUS THE NET EXFILTRATION.

508.2 COMPENSATING HOODS.

• MANUFACTURERS OF COMPENSATING HOODS SHALL PROVIDE A LABEL INDICATING THE 

MINIMUM EXHAUST FLOW, THE MAXIMUM MAKEUP AIRFLOW OR BOTH THAT PROVIDES 

CAPTURE AND CONTAINMENT OF THE EXHAUST EFFLUENT.

• EXCEPTION: COMPENSATING HOODS WITH MAKEUP AIR SUPPLIED ONLY FROM THE FRONT 

FACE DISCHARGE AND SIDE FACE DISCHARGE OPENINGS SHALL NOT BE REQUIRED TO BE 

LABELED WITH THE MAXIMUM MAKEUP AIRFLOW.
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SECTION 509
FIRE SUPPRESSION SYSTEMS

• 509.1WHERE REQUIRED.

• COOKING APPLIANCES REQUIRED BY SECTION 507.2 TO HAVE A TYPE I HOOD SHALL BE 

PROVIDED WITH AN APPROVED AUTOMATIC FIRE SUPPRESSION SYSTEM COMPLYING WITH 

THE INTERNATIONAL BUILDING CODE AND THE INTERNATIONAL FIRE CODE.

• AGAIN – THE IBC, IFC, IMC AND THE IFGC

WHAT TYPE OF 
APPLIANCE?

• FRYER = MEDIUM DUTY APPLIANCE 

• GRIDDLE = MEDIUM DUTY APPLIANCE

• BURNER = MEDIUM DUTY APPLIANCE

• GAS GRILL =  HEAVY DUTY APPLIANCE

SECTION 917 COOKING APPLIANCES

• 917.1 COOKING APPLIANCES.

• COOKING APPLIANCES THAT ARE DESIGNED FOR PERMANENT INSTALLATION, INCLUDING RANGES, 
OVENS, STOVES, BROILERS, GRILLS, FRYERS, GRIDDLES AND BARBECUES, SHALL BE LISTED, 
LABELED AND INSTALLED IN ACCORDANCE WITH THE MANUFACTURER’S INSTRUCTIONS. 
COMMERCIAL ELECTRIC COOKING APPLIANCES SHALL BE LISTED AND LABELED IN ACCORDANCE 
WITH UL 197. HOUSEHOLD ELECTRIC RANGES SHALL BE LISTED AND LABELED IN ACCORDANCE 
WITH UL 858. MICROWAVE COOKING APPLIANCES SHALL BE LISTED AND LABELED IN 
ACCORDANCE WITH UL 923. OIL-BURNING STOVES SHALL BE LISTED AND LABELED IN 
ACCORDANCE WITH UL 896. SOLID-FUEL-FIRED OVENS SHALL BE LISTED AND LABELED IN 
ACCORDANCE WITH UL 2162.
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THE FIRE & 
BUILDING 
CODES –
2018 IFC & 
IBC

• [F] 903.2.11.5 COMMERCIAL COOKING OPERATIONS.

• AN AUTOMATIC SPRINKLER SYSTEM SHALL BE INSTALLED IN 

COMMERCIAL KITCHEN EXHAUST HOOD AND DUCT SYSTEMS 

WHERE AN AUTOMATIC SPRINKLER SYSTEM IS USED TO COMPLY 

WITH SECTION 904.

• WHAT DOES THIS SECTION SAY……MEAN?

• SECTION 904 ALTERNATIVE AUTOMATIC FIRE-EXTINGUISHING 

SYSTEMS

SECTION 904
ALTERNATIVE AUTOMATIC

FIRE-EXTINGUISHING SYSTEMS

• [F] 904.1GENERAL.

• AUTOMATIC FIRE-EXTINGUISHING SYSTEMS, OTHER THAN AUTOMATIC SPRINKLER SYSTEMS, 

SHALL BE DESIGNED, INSTALLED, INSPECTED, TESTED AND MAINTAINED IN ACCORDANCE WITH 

THE PROVISIONS OF THIS SECTION AND THE APPLICABLE REFERENCED STANDARDS.

[F] 904.2 WHERE PERMITTED

• AUTOMATIC FIRE-EXTINGUISHING SYSTEMS INSTALLED AS AN ALTERNATIVE TO THE 

REQUIRED AUTOMATIC SPRINKLER SYSTEMS OF SECTION 903 SHALL BE APPROVED BY THE FIRE 

CODE OFFICIAL.
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[F]904.2.2 COMMERCIAL HOOD AND DUCT 
SYSTEMS.

• EACH REQUIRED COMMERCIAL KITCHEN EXHAUST HOOD AND DUCT SYSTEM REQUIRED 

BY SECTION 609 OF THE INTERNATIONAL FIRE CODE OR CHAPTER 5 OF THE INTERNATIONAL 

MECHANICAL CODE TO HAVE A TYPE I HOOD SHALL BE PROTECTED WITH AN APPROVED 

AUTOMATIC FIRE-EXTINGUISHING SYSTEM INSTALLED IN ACCORDANCE WITH THIS CODE.

[F] 904.3.2 ACTUATION.

• AUTOMATIC FIRE-EXTINGUISHING SYSTEMS SHALL BE AUTOMATICALLY ACTUATED AND 

PROVIDED WITH A MANUAL MEANS OF ACTUATION IN ACCORDANCE WITH SECTION 

904.12.1. WHERE MORE THAN ONE HAZARD COULD BE SIMULTANEOUSLY INVOLVED IN FIRE 

DUE TO THEIR PROXIMITY, ALL HAZARDS SHALL BE PROTECTED BY A SINGLE SYSTEM DESIGNED 

TO PROTECT ALL HAZARDS THAT COULD BECOME INVOLVED.

• NOT MORE THAN 48-INCHES ABOVE THE FLOOR OR LESS THAN 42-INCHES.

ANY ISSUES?
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[F] 904.3.3 SYSTEM INTERLOCKING

• AUTOMATIC EQUIPMENT INTERLOCKS WITH FUEL SHUTOFFS, VENTILATION CONTROLS, DOOR 

CLOSERS, WINDOW SHUTTERS, CONVEYOR OPENINGS, SMOKE AND HEAT VENTS AND OTHER 

FEATURES NECESSARY FOR PROPER OPERATION OF THE FIRE-EXTINGUISHING SYSTEM SHALL BE 

PROVIDED AS REQUIRED BY THE DESIGN AND INSTALLATION STANDARD UTILIZED FOR THE 

HAZARD.

[F] 904.3.5 MONITORING

• WHERE A BUILDING FIRE ALARM SYSTEM IS INSTALLED, AUTOMATIC FIRE-EXTINGUISHING 

SYSTEMS SHALL BE MONITORED BY THE BUILDING FIRE ALARM SYSTEM IN ACCORDANCE 

WITH NFPA 72.

[F] 904.4 INSPECTION AND TESTING

• AUTOMATIC FIRE-EXTINGUISHING SYSTEMS SHALL BE INSPECTED AND TESTED IN ACCORDANCE WITH THE PROVISIONS OF THIS 
SECTION PRIOR TO ACCEPTANCE.

• [F] 904.4.1 INSPECTION.

• PRIOR TO CONDUCTING FINAL ACCEPTANCE TESTS, ALL OF THE FOLLOWING ITEMS SHALL BE INSPECTED:

• 1. HAZARD SPECIFICATION FOR CONSISTENCY WITH DESIGN HAZARD.

• 2. TYPE, LOCATION AND SPACING OF AUTOMATIC- AND MANUAL-INITIATING DEVICES.

• 3. SIZE, PLACEMENT AND POSITION OF NOZZLES OR DISCHARGE ORIFICES.

• 4. LOCATION AND IDENTIFICATION OF AUDIBLE AND VISIBLE ALARM DEVICES.

• 5. IDENTIFICATION OF DEVICES WITH PROPER DESIGNATIONS.

• 6. OPERATING INSTRUCTIONS.
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[F] 904.5 WET-CHEMICAL SYSTEMS

• WET-CHEMICAL EXTINGUISHING SYSTEMS SHALL BE INSTALLED, MAINTAINED, PERIODICALLY 

INSPECTED AND TESTED IN ACCORDANCE WITH NFPA 17A AND THEIR LISTING. RECORDS OF 

INSPECTIONS AND TESTING SHALL BE MAINTAINED.

[F] 904.12 COMMERCIAL COOKING SYSTEMS

• THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM FOR COMMERCIAL COOKING SYSTEMS SHALL BE OF 
A TYPE RECOGNIZED FOR PROTECTION OF COMMERCIAL COOKING EQUIPMENT AND EXHAUST 
SYSTEMS OF THE TYPE AND ARRANGEMENT PROTECTED. PRE-ENGINEERED AUTOMATIC DRY- AND 
WET-CHEMICAL EXTINGUISHING SYSTEMS SHALL BE TESTED IN ACCORDANCE WITH UL 
300 AND LISTED AND LABELED FOR THE INTENDED APPLICATION. OTHER TYPES OF AUTOMATIC FIRE-
EXTINGUISHING SYSTEMS SHALL BE LISTED AND LABELED FOR SPECIFIC USE AS PROTECTION FOR 
COMMERCIAL COOKING OPERATIONS. THE SYSTEM SHALL BE INSTALLED IN ACCORDANCE WITH 
THIS CODE, NFPA 96, ITS LISTING AND THE MANUFACTURER’S INSTALLATION INSTRUCTIONS. 
AUTOMATIC FIRE-EXTINGUISHING SYSTEMS OF THE FOLLOWING TYPES SHALL BE INSTALLED IN 
ACCORDANCE WITH THE REFERENCED STANDARD INDICATED, AS FOLLOWS:

2018 IFC CHANGE

• 904.12 COMMERCIAL COOKING OPERATIONS

• WATER MIST SYSTEMS ARE ADDED TO THE LIST OF 
FIRE-EXTINGUISHING SYSTEMS APPLICABLE FOR 
PROTECTION OF COMMERCIAL COOKING 
SYSTEMS. SEVERAL SYSTEMS HAVE BEEN TESTED 
AND APPROVED FOR PROTECTION OF 
INDUSTRIAL COOKING SYSTEMS. NFPA 96 
INCLUDES WATER MIST EXTINGUISHING SYSTEMS 
AS AN ACCEPTABLE FIRE-EXTINGUISHING SYSTEM 
FOR COMMERCIAL COOKING.
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ALTERNATE SYSTEMS INSTALLED PER THEIR STANDARD

• 1. CARBON DIOXIDE EXTINGUISHING SYSTEMS, NFPA 12.

• 2. AUTOMATIC SPRINKLER SYSTEMS, NFPA 13.

• 3. AUTOMATIC WATER MIST SYSTEMS, NFPA 750.

• 4. FOAM-WATER SPRINKLER SYSTEM OR FOAM-WATER SPRAY SYSTEMS, NFPA 16.

• 5. DRY-CHEMICAL EXTINGUISHING SYSTEMS, NFPA 17.

• 6. WET-CHEMICAL EXTINGUISHING SYSTEMS, NFPA 17A.

• EXCEPTION: FACTORY-BUILT COMMERCIAL COOKING RECIRCULATING SYSTEMS THAT ARE TESTED IN 
ACCORDANCE WITH UL 710B AND LISTED, LABELED AND INSTALLED IN ACCORDANCE WITH SECTION 304.1 OF 
THE INTERNATIONAL MECHANICAL CODE.

[F] 904.12.1 MANUAL SYSTEM OPERATION

• A MANUAL ACTUATION DEVICE SHALL BE LOCATED AT OR NEAR A MEANS OF EGRESS FROM 
THE COOKING AREA NOT LESS THAN 10 FEET (3048 MM) AND NOT MORE THAN 20 FEET 
(6096 MM) FROM THE KITCHEN EXHAUST SYSTEM. THE MANUAL ACTUATION DEVICE SHALL BE 
INSTALLED NOT MORE THAN 48 INCHES (1200 MM) OR LESS THAN 42 INCHES (1067 MM) 
ABOVE THE FLOOR AND SHALL CLEARLY IDENTIFY THE HAZARD PROTECTED. THE MANUAL 
ACTUATION SHALL REQUIRE A MAXIMUM FORCE OF 40 POUNDS (178 N) AND A MAXIMUM 
MOVEMENT OF 14 INCHES (356 MM) TO ACTUATE THE FIRE SUPPRESSION SYSTEM.

• EXCEPTION: AUTOMATIC SPRINKLER SYSTEMS SHALL NOT BE REQUIRED TO BE EQUIPPED WITH 
MANUAL ACTUATION MEANS.

ANY ISSUES?
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[F] 904.12.2 SYSTEM 
INTERCONNECTION

• THE ACTUATION OF THE FIRE SUPPRESSION SYSTEM SHALL 

AUTOMATICALLY SHUT DOWN THE FUEL OR ELECTRICAL POWER 

SUPPLY TO THE COOKING EQUIPMENT. THE FUEL AND ELECTRICAL 

SUPPLY RESET SHALL BE MANUAL.

[F] 904.12.3.1VENTILATION SYSTEM.

• COMMERCIAL-TYPE COOKING EQUIPMENT PROTECTED BY AN AUTOMATIC CARBON DIOXIDE-

EXTINGUISHING SYSTEM SHALL BE ARRANGED TO SHUT OFF THE VENTILATION SYSTEM UPON 

ACTIVATION.

• [F] 904.12.4 SPECIAL PROVISIONS FOR AUTOMATIC SPRINKLER SYSTEMS.

• AUTOMATIC SPRINKLER SYSTEMS PROTECTING COMMERCIAL-TYPE COOKING EQUIPMENT 

SHALL BE SUPPLIED FROM A SEPARATE, INDICATING-TYPE CONTROL VALVE THAT IS 

IDENTIFIED. ACCESS TO THE CONTROL VALVE SHALL BE PROVIDED.

[F] 904.12.4.1 LISTED SPRINKLERS

• SPRINKLERS USED FOR THE PROTECTION OF FRYERS SHALL BE TESTED IN ACCORDANCE 

WITH UL 199E, LISTED FOR THAT APPLICATION AND INSTALLED IN ACCORDANCE WITH THEIR 

LISTING.
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THE FIRE 
CODE –
CHAPTER 6

• SECTION 607 COMMERCIAL KITCHEN HOODS

• [M] 607.1 GENERAL.

• COMMERCIAL KITCHEN EXHAUST HOODS SHALL COMPLY WITH 

THE REQUIREMENTS OF THE INTERNATIONAL MECHANICAL CODE.

[M] 607.2 WHERE REQUIRED

• A TYPE I HOOD SHALL BE INSTALLED AT OR ABOVE ALL COMMERCIAL COOKING APPLIANCES 

AND DOMESTIC COOKING APPLIANCES USED FOR COMMERCIAL PURPOSES THAT PRODUCE 

GREASE VAPORS.

• EXCEPTIONS:

• FOUR EXCEPTIONS TO THIS!

607.3.1VENTILATION SYSTEM

• THE VENTILATION SYSTEM IN CONNECTION WITH HOODS SHALL BE OPERATED AT THE 

REQUIRED RATE OF AIR MOVEMENT, AND GREASE FILTERS LISTED AND LABELED IN 

ACCORDANCE WITH UL 1046 SHALL BE IN PLACE WHERE EQUIPMENT UNDER A KITCHEN 

GREASE HOOD IS USED.
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607.3.2 GREASE EXTRACTORS

• WHERE GREASE EXTRACTORS ARE INSTALLED, THEY 

SHALL BE OPERATED WHEN THE COMMERCIAL-TYPE 

COOKING EQUIPMENT IS USED.

• 607.3.3 CLEANING.

• HOODS, GREASE-REMOVAL DEVICES, FANS, DUCTS 

AND OTHER APPURTENANCES SHALL BE CLEANED AT 

INTERVALS AS REQUIRED BY SECTIONS 

607.3.3.1 THROUGH 607.3.3.3.

607.3.3.1INSPECTION

• HOODS, GREASE-REMOVAL DEVICES, FANS, DUCTS AND OTHER APPURTENANCES SHALL BE 

INSPECTED AT INTERVALS SPECIFIED IN TABLE 607.3.3.1 OR AS APPROVED BY THE FIRE CODE 

OFFICIAL. INSPECTIONS SHALL BE COMPLETED BY QUALIFIED INDIVIDUALS.

607.3.3.3 RECORDS

• RECORDS FOR INSPECTIONS SHALL STATE THE 
INDIVIDUAL AND COMPANY PERFORMING THE 
INSPECTION, A DESCRIPTION OF THE INSPECTION 
AND WHEN THE INSPECTION TOOK PLACE. 
RECORDS FOR CLEANINGS SHALL STATE THE 
INDIVIDUAL AND COMPANY PERFORMING THE 
CLEANING AND WHEN THE CLEANING TOOK 
PLACE. SUCH RECORDS SHALL BE COMPLETED 
AFTER EACH INSPECTION OR CLEANING AND 
MAINTAINED.
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607.3.3.3.1 TAGS

• WHEN A COMMERCIAL KITCHEN HOOD OR DUCT SYSTEM IS INSPECTED, A TAG CONTAINING 

THE SERVICE PROVIDER NAME, ADDRESS, TELEPHONE NUMBER AND DATE OF SERVICE SHALL BE 

PROVIDED IN A CONSPICUOUS LOCATION. PRIOR TAGS SHALL BE COVERED OR REMOVED.

607.3.4 EXTINGUISHING SYSTEM SERVICE

• AUTOMATIC FIRE-EXTINGUISHING SYSTEMS PROTECTING COMMERCIAL COOKING SYSTEMS 

SHALL BE SERVICED AS REQUIRED IN SECTION 904.12.5.

• 904.12.5.1 EXISTING AUTOMATIC FIRE-EXTINGUISHING SYSTEMS.

• WHERE CHANGES IN THE COOKING MEDIA, POSITIONING OF COOKING EQUIPMENT OR 

REPLACEMENT OF COOKING EQUIPMENT OCCUR IN EXISTING COMMERCIAL COOKING 

SYSTEMS, THE AUTOMATIC FIRE-EXTINGUISHING SYSTEM SHALL BE REQUIRED TO COMPLY 

WITH THE APPLICABLE PROVISIONS OF SECTIONS 904.12 THROUGH 904.12.4.

CONTINUED

• 904.12.5.3 FUSIBLE LINK AND SPRINKLER HEAD REPLACEMENT.

• FUSIBLE LINKS AND AUTOMATIC SPRINKLER HEADS SHALL BE REPLACED ANNUALLY, AND OTHER 

PROTECTION DEVICES SHALL BE SERVICED OR REPLACED IN ACCORDANCE WITH THE 

MANUFACTURER’S INSTRUCTIONS.

• EXCEPTION: FRANGIBLE BULBS ARE NOT REQUIRED TO BE REPLACED ANNUALLY.
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607.4 
APPLIANCE 
CONNECTION 
TO BUILDING 
PIPING

• GAS-FIRED COMMERCIAL COOKING APPLIANCES INSTALLED ON 

CASTERS AND APPLIANCES THAT ARE MOVED FOR CLEANING 

AND SANITATION PURPOSES SHALL BE CONNECTED TO THE 

PIPING SYSTEM WITH AN APPLIANCE CONNECTOR LISTED AS 

COMPLYING WITH ANSI Z21.69. THE COMMERCIAL COOKING 

APPLIANCE CONNECTOR INSTALLATION SHALL BE CONFIGURED 

IN ACCORDANCE WITH THE MANUFACTURER’S INSTALLATION 

INSTRUCTIONS. MOVEMENT OF APPLIANCES WITH CASTERS 

SHALL BE LIMITED BY A RESTRAINING DEVICE INSTALLED IN 

ACCORDANCE WITH THE CONNECTOR AND APPLIANCE 

MANUFACTURER’S INSTRUCTIONS.

FUEL-GAS CODE

• 411.1.1 COMMERCIAL COOKING APPLIANCES.

• COMMERCIAL COOKING APPLIANCES INSTALLED ON CASTERS AND APPLIANCES THAT ARE MOVED FOR 
CLEANING AND SANITATION PURPOSES SHALL BE CONNECTED TO THE PIPING SYSTEM WITH AN APPLIANCE 
CONNECTOR LISTED AS COMPLYING WITH ANSI Z21.69/CSA 6.16. THE COMMERCIAL COOKING APPLIANCE 
CONNECTOR INSTALLATION SHALL BE CONFIGURED IN ACCORDANCE WITH THE MANUFACTURER’S 
INSTRUCTIONS. MOVEMENT OF APPLIANCES WITH CASTERS SHALL BE LIMITED BY A RESTRAINING DEVICE 
INSTALLED IN ACCORDANCE WITH THE CONNECTOR AND APPLIANCE MANUFACTURER’S INSTRUCTIONS.

• 411.1.3.1 MAXIMUM LENGTH.

• CONNECTORS SHALL HAVE AN OVERALL LENGTH NOT TO EXCEED 6 FEET (1829 MM). MEASUREMENT SHALL BE 
MADE ALONG THE CENTERLINE OF THE CONNECTOR. ONLY ONE CONNECTOR SHALL BE USED FOR 
EACH APPLIANCE.

SECTION 608
COMMERCIAL KITCHEN

COOKING OIL STORAGE

• 608.1GENERAL.

• STORAGE OF COOKING OIL (GREASE) IN COMMERCIAL COOKING OPERATIONS UTILIZING 

ABOVE-GROUND TANKS WITH A CAPACITY GREATER THAN 60 GAL (227 L) INSTALLED WITHIN 

A BUILDING SHALL COMPLY WITH SECTIONS 610.2 THROUGH 610.7 AND NFPA 30. FOR 

PURPOSES OF THIS SECTION, COOKING OIL SHALL BE CLASSIFIED AS A CLASS IIIB LIQUID 

UNLESS OTHERWISE DETERMINED BY TESTING.

• ACTUAL SECTIONS ARE 608.2 THROUGH 608.7



2019 ICC Annual Conference
Educational Sessions Handout

50

COOKING OIL STORAGE TANKS

608.3

NONMETALLIC COOKING OIL STORAGE TANKS 

SHALL BE LISTED IN ACCORDANCE WITH UL 2152 

AND SHALL BE INSTALLED IN ACCORDANCE WITH 

THE TANK MANUFACTURER’S INSTRUCTIONS

TANK CAPACITY SHALL NOT EXCEED 200 

GALLONS PER TANK

• TYPICALLY, TWO TANKS ARE INSTALLED FOR 

COOKING OIL STORAGE; ONE FOR FRESH 

OIL, AND ONE FOR WASTE OIL.

NFPA 17A

• WET CHEMICAL EXTINGUISHING SYSTEMS 2017 EDITION

• CHAPTER 1 ADMINISTRATION

• CHAPTER 2 REFERENCED PUBLICATIONS

• CHAPTER 3 DEFINITIONS

• CHAPTER 4 COMPONENTS

• CHAPTER 5 SYSTEM REQUIREMENTS

• CHAPTER 6 PLANS AND ACCEPTANCE TESTS

• CHAPTER 7 INSPECTION, TESTING AND RECHARGING
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CHAPTER 1 ADMINISTRATION

• 1.2 PURPOSE. THIS STANDARD IS PREPARED FOR THE USE AND GUIDANCE OF THOSE CHARGED 

WITH THE PURCHASING, DESIGNING, INSTALLATION, TESTING, INSPECTING, APPROVING, 

LISTING, OPERATING, OR MAINTAINING OF PRE-ENGINEERED WET CHEMICAL FIRE-

EXTINGUISHING SYSTEMS IN ORDER THAT SUCH EQUIPMENT WILL FUNCTION AS INTENDED 

THROUGHOUT ITS LIFE.

CHAPTER 1

• 1.7 QUALIFICATIONS. ONLY TRAINED PERSONS SHALL BE CONSIDERED COMPETENT TO DESIGN 

OR LAY OUT, INSTALL, AND SERVICE WET CHEMICAL SYSTEMS.

CHAPTER 4 COMPONENTS

• 4.3.2.1 – ALL DISCHARGE NOZZLES SHALL BE PROVIDED WITH CAPS.

• 4.4.3.1 – ALL MANUAL ACTUATORS SHALL BE PROVIDED WITH OPERATING INSTRUCTIONS

• 4.4.3.6 – A PLACARD SHALL BE CONSPICUOUSLY PLACED NEAR EACH CLASS K EXTINGUISHER 

THAT STATES THAT THE FIRE PROTECTION SHALL BE ACTIVATED PRIOR TO USING THE F.E.

• 4.4.4.1 – ON ACTUATION OF ANY COOKING FIRE EXTINGUISHING SYSTEM, ALL SOURCES OF 

FUEL AND ELECTRIC POWER THAT PRODUCE HEAT TO ALL EQUIPMENT PROTECTED BY THE 

SYSTEM SHALL BE SHUT DOWN
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CHAPTER 4

• 4.4.4.4 – SOLID FUEL COOKING OPERATIONS SHALL NOT 

BE REQUIRED TO BE SHUT DOWN.

• 4.4.4.7 – A HOOD EXHAUST FAN(S) SHALL CONTINUE TO 

OPERATE AFTER THE EXTINGUISHING SYSTEM HAS BEEN 

ACTIVATED UNLESS FAN SHUTDOWN IS REQUIRED BY A 

LISTED COMPONENT OF THE VENTILATION SYSTEM OR 

BY THE DESIGN OF THE EXTINGUISHING SYSTEM.

CHAPTER 5 
SYSTEM 
REQUIREMENTS

• 5.1 – WET CHEMICAL FIRE-EXTINGUISHING SYSTEMS FOR THE 

PROTECTION OF COOKING OPERATIONS SHALL BE LISTED AND 

SHALL MEET OR EXCEED THE REQUIREMENTS OF ANSI/UL300.

• 5.1.2 – NFPA 96 AND THE MANUFACTURER’S DESIGN, 

INSTALLATION, AND MAINTENANCE MANUAL SHALL BE 

CONSULTED FOR SYSTEM LIMITATIONS AND APPLICATIONS.

• 5.2.1 – ALL SYSTEMS SHALL HAVE BOTH AUTOMATIC AND 

MANUAL METHODS OF ACTUATION

• 5.2.1.6 – AT LEAST ONE MANUAL ACTUATOR SHALL BE PROVIDED 

FOR EACH SYSTEM.

CODES AND REFERENCED STANDARDS

• 102.7.1 CONFLICTS.

• WHERE CONFLICTS OCCUR BETWEEN PROVISIONS OF THIS CODE AND REFERENCED CODES 

AND STANDARDS, THE PROVISIONS OF THIS CODE SHALL APPLY.

• 102.7.2 PROVISIONS IN REFERENCED CODES AND STANDARDS.

• WHERE THE EXTENT OF THE REFERENCE TO A REFERENCED CODE OR STANDARD INCLUDES 

SUBJECT MATTER THAT IS WITHIN THE SCOPE OF THIS CODE, THE PROVISIONS OF THIS CODE, 

AS APPLICABLE, SHALL TAKE PRECEDENCE OVER THE PROVISIONS IN THE REFERENCED CODE 

OR STANDARD.
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MANUAL ACTUATORS

CHAPTER 5

• 5.2.1.8 – AN AUDIBLE OR VISUAL INDICATOR SHALL BE PROVIDED TO SHOW THAT THE SYSTEM 

HAS OPERATED, THAT PERSONNEL RESPONSE IS NEEDED, AND THAT THE SYSTEM IS NEED OF 

RECHARGE.

• 5.2.1.9 – THE EXTINGUISHING SYSTEM SHALL BE CONNECTED TO THE FIRE ALARM SYSTEM, IF 

PROVIDED.

• 5.2.1.10 – AT LEAST ONE MANUAL ACTUATION DEVICE SHALL BE LOCATED IN A MEANS OF 

EGRESS OR AT A LOCATION ACCEPTABLE TO THE AHJ.

CHAPTER 5

• 5.6.1.4 – AT LEAST ONE FUSIBLE LINK OR HEAT DETECTOR SHALL BE 
INSTALLED WITHIN EACH EXHAUST DUCT OPENING.

• 5.6.1.5 – OTHER THAN APPLIANCES THAT UTILIZE A DOWNDRAFT 
VENTILATION SYSTEM, A FUSIBLE LINK OR HEAT DETECTOR SHALL BE 
PROVIDED ABOVE EACH PROTECTED APPLIANCE.

• 5.6.1.5.1 – DOWNDRAFT VENTILATION SYSTEMS REQUIRES F.L. OR 
H.D. IN THE PLENUM.

• 5.6.1.6 – WHERE THE PIPE OR OTHER CONDUIT PENETRATES A DUCT 
OR HOOD, THE PENETRATION SHALL HAVE A LIQUID TIGHT 
CONTINUOUS EXTERNAL WELD OR SEALED WITH A  LISTED DEVICE.
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CHAPTER 6 PLANS AND ACCEPTANCE TESTS

• 6.2 – THE INSTALLER SHALL PROVIDE THE AHJ THAT 
THE INSTALLATION COMPLIES WITH THE TERMS OF 
THE LISTING AND THE MANUFACTURER’S 
INSTRUCTIONS AND OR APPROVED DESIGN.

• 6.4.4 – PIPING INTEGRITY TEST: A TEST USING 
NITROGEN OR DRY AIR SHALL BE PERFORMED ON 
ALL PIPING AND VERIFICATION THAT THE AIR OR 
NITROGEN HAS DISCHARGED OUT OF EACH 
NOZZLE IN THE SYSTEM.

• 6.4.4.2.3 – THE PIPING SHALL NOT BE 
HYDROSTATICALLY TESTED.

CHAPTER 6

• 6.4.8 – SYSTEM OPERATIONAL TESTS: FUNCTIONAL TESTS OF THE AUTOMATIC DETECTION 

SYSTEM, THE MANUAL RELEASE DEVICES, THE GAS SHUTOFF, THE SHUTOFF OF MAKEUP AIR, 

AND ELECTRICAL POWER.

• 6.4.10.3 – THE INSTALLING CONTRACTOR SHALL COMPLETE AND SIGN AN ACCEPTANCE TEST 

REPORT ACCEPTABLE TO THE AHJ.

CHAPTER 7 INSPECTION, 
MAINTENANCE

• 7.2.1 – MONTHLY INSPECTIONS BY OWNER AND RECORDED

• 7.2.6 – THE RECORDS SHALL BE RETAINED FOR THE PERIOD 
BETWEEN THE SEMIANNUAL MAINTENANCE INSPECTIONS.

• 7.3.3.7 – EACH WET CHEMICAL SYSTEM SHALL HAVE A TAG 
OR LABEL SECURELY ATTACHED, INDICATING THE MONTH AND 
YEAR THE MAINTENANCE IS PERFORMED AND IDENTIFYING 
THE PERSON PERFORMING THE SERVICE.

• 7.5 – HYDROSTATIC TESTING OF THE CONTAINERS AND 
HOSE ASSEMBLIES ARE SUBJECT TO TESTING EVERY 12-
YEARS.
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NFPA 96 CHAPTER 4

4.1.1.1 – COOKING EQUIPMENT THAT HAS BEEN LISTED IN ACCORDANCE WITH ANSI/UL 197 OR 

AN EQUIVALENT STANDARD FOR REDUCED EMISSIONS SHALL NOT BE REQUIRED TO BE PROVIDED 

WITH AN EXHAUST SYSTEM.

4.1.9 – COOKING EQUIPMENT USED IN FIXED, MOBILE OR TEMPORARY CONCESSIONS, SUCH AS 

TRUCKS, BUSES, TRAILERS, PAVILIONS, TENTS OR ANY FORM OF ROOFED ENCLOSURE SHALL 

COMPLY WITH THIS STANDARD.

HTTPS://WWW.YOUTUBE.COM/WATCH?V=1CT3MBUWJ-Y

IFC PROVISIONS

• 105.6.30 MOBILE FOOD PREPARATION 

VEHICLES.

• A PERMIT IS REQUIRED FOR MOBILE FOOD 

PREPARATION VEHICLES EQUIPPED WITH 

APPLIANCES THAT PRODUCE SMOKE OR 

GREASE-LADEN VAPORS.

• U-HAUL CONVERTED INTO A FOOD 

TRUCK.

OTHER MOBILE UNITS
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NEW IFC SECTION

• SECTION 319 MOBILE FOOD PREPARATION VEHICLES

• 319.3 EXHAUST HOOD.

• 319.4 FIRE PROTECTION.

• 319.4.1 FIRE PROTECTION FOR COOKING EQUIPMENT.

• 319.4.2 FIRE EXTINGUISHER.

• 319.5 APPLIANCE CONNECTION TO FUEL SUPPLY PIPING

• 319.6 COOKING OIL STORAGE CONTAINERS.

• 319.7 COOKING OIL STORAGE TANKS.

CHAPTERS 5 AND 6

• 5.4.2 – LISTED HOOD ASSEMBLIES SHALL BE TESTED IN ACCORDANCE WITH UL 710 OR 

EQUIVALENT.

• 6.1.2 – LISTED GREASE FILTERS AND GREASE REMOVAL DEVICES THAT ARE REMOVABLE BUT 

NOT AN INTEGRAL COMPONENT OF A SPECIFIC LISTED EXHAUST HOOD SHALL BE LISTED IN 

ACCORDANCE WITH ANSI/UL 1046 AND SHALL BE DESIGNATED ON THE FILTER.

• 6.1.3 - MESH FILTERS SHALL NOT BE USED UNLESS ANSI/UL (INTEGRATED INTO UNIT)

CHAPTER 7

• 7.5.2.1.2 – PRIOR TO THE USE OF OR 

CONCEALMENT OF ANY PORTION OF A 

GREASE DUCT SYSTEM, A LEAKAGE TEST 

SHALL BE PERFORMED TO DETERMINE THAT 

ALL WELDED JOINTS AND SEAMS ARE 

LIQUID TIGHT.

• LIGHT TEST OR SMOKE TEST!
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CONTINUED

• 7.7.1.2 – IN ALL BUILDINGS MORE THAN ONE STORY IN HEIGHT AND IN ONE-STORY 

BUILDINGS WHERE THE ROOF-CEILING ASSEMBLY IS REQUIRED TO HAVE A FIRE RESISTANCE 

RATING, THE DUCTS SHALL BE ENCLOSED IN A CONTINUOUS ENCLOSURE EXTENDING FROM 

THE LOWEST FIRE-RATED CEILING OR FLOOR ABOVE THE HOOD, THROUGH ANY CONCEALED 

SPACES, TO OR THROUGH THE ROOF, TO MAINTAIN THE INTEGRITY OF THE FIRE SEPARATIONS 

REQUIRED BY THE APPLICABLE BUILDING CODE PROVISIONS.

EXAMPLE

• FIRE-RATED ROOF-CEILING 

ASSEMBLY

EXAMPLE

• NON FIRE-RATED ROOF-

CEILING ASSEMBLY.
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CHAPTER 7

• 7.7.1.3 – THE ENCLOSURE SHALL BE SEALED 

AROUND THE DUCT AT THE POINT OF PENETRATION 

OF THE FIRST FIRE-RATED BARRIER AFTER THE HOOD, 

TO MAINTAIN THE FIRE RESISTANCE RATING OF THE 

ENCLOSURE.

• INTUMESCENT CAULK OR OTHER APPROVED 

MATERIAL.

EXAMPLE

• TWO OR MORE STORIES WITH 

FIRE-RATED FLOOR-CEILING 

ASSEMBLY.

EXHAUST TERMINATION

• 7.8.2.1 – ROOFTOP TERMINATIONS

• 9 CRITERIA

• 7.8.3 – WALL TERMINATIONS

• 7 CRITERIA
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CHAPTER 8

• 8.2.3.1 – A HOOD EXHAUST FAN(S) SHALL CONTINUE TO OPERATE AFTER THE EXTINGUISHING 

SYSTEM HAS BEEN ACTIVATED UNLESS FAN SHUTDOWN IS REQUIRED BY A LISTED COMPONENT OF 

THE VENTILATION SYSTEM OR BY DESIGN OF THE EXTINGUISHING SYSTEM.

• 8.2.3.3 – THE EXHAUST FAN SHALL BE PROVIDED WITH A MEANS SO THAT THE FAN IS ACTIVATED 

WHEN ANY HEAT-PRODUCING COOKING APPLIANCE UNDER THE HOOD IS TURNED ON.

• 8.3.2 – WHEN THE FIRE-EXTINGUISHING SYSTEM ACTIVATES, MAKEUP AIR SUPPLIED INTERNALLY TO 

A HOOD SHALL BE SHUT OFF.

• SIMILAR BUT DIFFERENT THAN THE IMC!

OTHER CHAPTERS

• CHAPTER 9 – AUXILIARY EQUIPMENT

• CHAPTER 10 – FIRE EXTINGUISHING EQUIPMENT (SAME AS NFPA 17A)

• CHAPTER 11 – PROCEDURES FOR INSPECTION, TESTING AND MAINTENANCE

• CHAPTER 12 – MINIMUM SAFETY REQUIREMENTS FOR COOKING EQUIPMENT

• CHAPTER 13 – RECIRCULATING SYSTEMS

• CHAPTER 14 SOLID FUEL COOKING OPERATIONS

• CHAPTER 15 – DOWNDRAFT APPLIANCE VENTILATION SYSTEMS

NEW UL300 ANSUL – 3 GALLON SYSTEM
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UL LISTINGS

• HTTPS://WWW.UL.COM/WP-CONTENT/UPLOADS/2014/04/COMMERCIALCOOKING_AG1.PDF

THANK YOU!

• ANY QUESTIONS?


