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General Ventilation Criteria Flow Chartn

Other Criteria:

1. Menu/volume
(food and equip)

LA,

Does process generate total heat input

grease laden vapors or greater than 12,000 2. Temperatu res and heat
smoke? BTU/H or gain
Yes ZKWH?2 3. Type of fuel
4. Method of heat
Yes Yes transfer
5. Space, HVAC rates, %
No fresh air (outside)
1. B.
Does process (food/eq) "_No Is food heated in No >
include meats (protein) open (ungasketed)
or oil medium? compartment?
Yes Yes
I.C.
Is
system or, . C.
equipment / process Does maximum temp No———»
documented as setting exceed 300°F? \

compliant to

1. A.

Is
unit electrically
owered?

<+—No

Yes

1. B.
Is this a
dishmachine?**

* UL 197 eigth edition, includes
EPA 202 and NFPA 96
('94)chapt. 10

No Yes
** Undercounter dish machines
No do not require hoods.
1. C. *** Comparable amounts relative
Does process to other low to medium temp
<4—Yes generate excess cooking equipment such as
fryers, griddles, ovens, dish
machines, etc.
No
Type | hood
. Type Il hood
with grease o No hood required

ducts and ducts




