
 
 

   

Open M,T, F 8 a.m. to 5 p.m. 

Open W, Th 1 p.m. to 5 p.m. 

Permit processing ends at 4 p.m. 
Page 1 of 2 Rev. 10/2024 

 

Kitchen Hood Design Standards 

and Requirements 

This is a design review checklist for code requirements for commercial kitchen hoods, including grease ducts 

and their connections to hood and roof exhaust fans, exhaust fan details, make-up-air details, and suppression 

systems, etc. Please ensure the following items are fully addressed in the design documents. Also note that 

this list is a minimum scope of what we will be reviewing.  

Standards 
Unless otherwise noted, all site plans and drawing must be drawn and plotted to a standard engineering or 

architectural scale (e.g. 1” = 20’, ¼" = 1’, etc.). The sheet size, scale, north arrow and scale bar must be noted 

on the document. Information about the author must be noted. Plans labeled “not for construction” or “draft” will 

not be accepted. Drawings must be clear, and information must be legible. The minimum font size is 10 pt. 

Pencil drawings and scanned photos are not acceptable drawings. The City cannot accept .zip files. 

Construction documents typically consist of both an architectural plan set, and a structural plan set.  

Commercial Kitchen Hood Ventilation and Exhaust Equipment (WSMC Section 506) 
 Provide specifications, installation details and current ICC Evaluation Report for the grease duct wrap 

system. This wrap shall extend from 18 inches below any combustible truss or wood joist to a point 18” 

above the surface of the roof covering or provide an 18” clearance to combustible material for the same 

distance or provide a noncombustible 1-hr fire-rated shaft with a gyp board and 3” minimum clearance. 

 Provide the grease duct size and note the design air velocity 

 Provide a “light test” inspection for grease duct prior to enclosing.  

 Provide grease duct cleanout, location(s) and labeled per WSMC 506.3.8, 9, and 12 

 Address the grease duct enclosure per WSMC 506.3.11  

 Termination of Exhaust: 2’ from Parapet(s) and the discharge opening of 40” min. above roof 

surface,10’ from contiguous buildings, property lines, above grade and 10’ horizontally from other 

intake openings. The exhaust fan shall provide grease reservoir and be hinged for maintenance.  

 Provide vibration isolation for any duct connection to a fan unless otherwise designed by a Registered 

Design Professional.     

Commercial Kitchen Hoods (WSMC Section 507)  
 Equipment on roofs must follow WSMC section 306.5  

 Seismic design per section (WSMC 301.18) shall follow Ch16 WSBC, SMACNA, and ASHRAE 

Type 1 Hoods 
 Show/note all cooking equipment that must be provided with a Type 1 hood. 

 UL listing for the Type 1 kitchen hood(s) to be installed and labeled. 507.1 

 Provide a heat sensor or other device to ensure that automatic operations of both the kitchen hood and 

the make-up air system are activated upon the use of cooking appliances.  

 Other venting (HVAC) shall not interfere with the operations of the kitchen hood(s). 

 Use Applications: 

• Provide Extra Heavy Duty: Type 1 hoods over these appliances that require fire extinguishing 

equipment, and such hoods shall be discharged to an independent exhaust system. 
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• Capacity of hoods: Provisions shall be made to prevent the hood system from interfering with 

the normal operation of the vents for these appliances per section 507.5-507.5.4 

• Materials (507.2.3): Type 1 hoods shall be constructed of steel/stainless steel.  

• Supports shall be noncombustible and capable of supporting the hood, walls, adjacent 

ductwork, the effluent load and the possible weight of the personnel working in or on the hood. 

• Joints, seams, penetrations: External hood joints shall be made with a continuous liquid-tight 

weld or braze to the lower outermost perimeter of the hood. Internal joints, seams, penetrations, 

filter support frames, and other appendages shall not be required to be brazed or welded. They 

shall be sealed grease tight.  

• Cleaning, grease gutters: The hood shall be designed to allow thorough cleaning of the entire 

hood. Grease gutters shall drain to an approved collection receptable that is also easily cleaned.  

• Clearances: Provide a minimum 18-inch clearance from combustible material. Clearance is not 

required for gypsum board attached to noncombustible structures provided that a smooth, 

cleanable, nonabsorbent (and noncombustible materials) is applied between the gyp board and 

the hood. This material shall extend 18” minimum beyond all sides or edges of the hood. 

• Show the location of the Type 1 hood in relation to the kitchen ceiling and walls. If any portion of 

the hood penetrates the ceiling, wall or furred space it shall be enclosed from the point of 

penetration to the outlet terminal. 

• Provide performance, capture, & containment test for the Type I hood system.  

Type 2 Hoods (WSMC Section 507) 
Exceptions for the list above are under counter type commercial dishwashing machines, dishwashing 

machines that have a built-in exhaust system, light duty electric convection, bread, retherm, microwave over, 

toaster, steam tables, popcorn poppers, hot dog cookers, coffee makers, rice cookers, and holding/warming 

ovens. 

 Materials should be steel not less than .030 (22 gauge), stainless steel not less than .024 (24 gauge), 

copper weighing not less than 24 oz. per sq. ft, or any other approved materials. 

 Supports shall be noncombustible and capable of supporting the hood, adjacent ductwork, the effluent 

load and the possible weight of the personnel working in or on the hood. 

 Joints, seams, and penetrations shall be constructed as set forth in IMC Ch. 6, shall be sealed on the 

interior of the hood and provide a smooth surface that is readily cleanable and watertight. 

Commercial Kitchen Makeup Air (WSMC Section 508) 
 Provide exhaust and makeup air calculations for the kitchen Hood operations.  

 Provide an interlock device between all grease hoods and make-up air units to ensure simultaneous 

operations when active.  

 Provide a heat sensor or other device to ensure the automatic operation of both the kitchen hood and 

the make-up air systems upon activation of the cooking devices.  

 Makeup air intake opening locations shall comply with IMC 401.4. 

 Makeup air temperature shall not vary from the conditioned space by more than 10 degrees Fahrenheit  

 Compensating hoods shall bear labels stating their air volume requirements. 

 A balance report, prepared by a qualified third party, shall be presented to Shoreline’s inspector.  

Ventilation (WSMC Section 403) 
 Ventilation standards to recognize section 403 that may conflict with air flow in a kitchen environment. 

Fire Suppression Systems (WSMC Section 509) 

 Provide plans and details for Type 1 hood approved automatic fire suppression system complying with 

the WSBC and WSFC, including shutdown devices. 


