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The National Fire Protection Association (NFPA) is a nonprofit organization focused on reducing fire and electrical hazards through safety
standards, codes, and education. NFPA 96 is a critical standard for commercial kitchens, addressing ventilation control and fire protection. It
outlines safety requirements for kitchen exhaust systems, covering design, installation, inspection, and maintenance. NFPA 96 ensures that
systems effectively ventilate smoke and grease vapors while reducing fire risks in commercial cooking operations. NFPA standards, including
NFPA 96, are widely used worldwide to promote safety and prevent hazards.

A major component of NFPA 96 is the recommended cleaning frequency table for kitchen exhaust systems, which is based on the type and
volume of cooking performed. Different cooking activities create varying levels of smoke, grease, and residue, which can pose a fire hazard if not
cleaned regularly. Below is a detailed explanation of these requirements.

NFPA 96 Kitchen Exhaust Cleaning Frequency Table

NFPA 96 specifies minimum cleaning intervals for kitchen exhaust systems based on cooking type, cooking volume, and associated risk levels.
Here’s a breakdown of the categories:

Type or Volume of Cooking Description | Inspection & Cleaning Frequency
Solid-fuel cooking operations involve
cooking with wood, charcoal, or other
solid fuels, such as in barbecue
Solid-Fuel Cooking Operations restaurants or pizzerias with wood-fired
ovens. Solid fuels create significant
soot, embers, and residue, posing a high
fire risk. Monthly cleaning is necessary
to prevent residue buildup and ignition.
High-volume cooking refers to kitchens
that operate 24/7 or handle large-scale
food production, such as fast-food
restaurants, busy diners, or hospital
kitchens. High-volume cooking also
includes:

Charbroiling: Cooking food, typically
High-Volume Cooking meat, on a grill over an open flame. Quarterly
This method generates significant
smoke and grease particles.

Wok Cooking: A method common in
Asian cuisines, involving rapid, high-
heat cooking in a wok. The high heat
and use of oils produce large amounts
of smoke, grease, and steam.
Moderate-volume cooking is typical of
kitchens with steady, daily usage but
not 24/7 operations, such as in family
restaurants, small hotels, or catering
services. These kitchens produce a
moderate amount of smoke and grease,
which accumulates over time but at a
slower rate than high-volume kitchens.
Low-volume cooking applies to
kitchens that prepare food on a limited
or occasional basis, often for specific
events or gatherings. Examples include
Low-Volume Cooking kitchens in senior centers or community Annually
halls where cooking is infrequent.
These kitchens generate lower levels of
grease and smoke, requiring less
frequent cleaning.

Monthly

Moderate-Volume Cooking Semi-Annually
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