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Code Development History

ANFPA 96 technical committee

ANFPA 96 2017 edition
-Annex B

ANFPA 96 2021 edition
- Annex B language moved into body of the standard

AIFC 2018 edition
- Section 319
- No changes in 2021 IFC
- Changes could occur in the 2024 IFC



City to City Inspections

AAre you issuing operational permits?
- Section 105.6.30

ADo you have a city ordinance?
- More or less restrictive than MSFC?

ANo SFMD approval process
AShould one cityods approva



A Vehicles that contain cooking
equipment that produce smoke or
grease-laden vapors for the purpose of

preparing and serving food to the
public.

A Private recreation vehicles are not
considered mobile food preparation
vehicles.

MSFC SECTION 2



Kitchen Exhaust Hood

A A Kitchen Exhaust hood is
required where the cooking
appliances or operation create
grease laden vapors

A The kitchen exhaust hood
must meet the requirements of
MSCF Section 607

MSFC SECTION 319.3



Kitchen Exhaust Hood

Commercial kitchen exhaust hoods shall
comply with the requirements of the
International Mechanical Code.

A Type | Hood
A Type Il Hood

MSFC SECTION 607.1



Cooking Operations

Class 1 Cooking Operation

A Commercial Operation

A Type | hoods are required for cooking operations that
produce grease laden vapors

A Ranges A Char broilers A Rotisseries

A Stoves A Woks A Equipment designed my the

A Induction cookers A Griddles manufacture to produce
grease

A Hot plates A Deep fat fryers

A Electric frying pans A Broilers

A Conveyor ovens when used for meat A Pan frying

A Braising pans A barbeque



Cooking Operations

Class 2 Cooking Operations
A Equipment or process that produces significant steam or

heat but does not product grease-laden vapors.

A Type Il Hood
Class 3 Cooking Operations
A Equipment or process that equivalent to residential cooking
Class 4 Cooking Operations
A Enclosed equipment - own grease filtering and suppression
Class 5 Cooking Operations
A Room Ventilation is adequate



Ventilation System

The ventilation system in connection with

. Q
hoods shall be operated at the required
rate of air movement, and grease filters UL 1046
isted and labeled in accordance with UL ANOAR FOR SAFETY
1046 shall be in place where equipment Grease Filtes for Exhaust Ducts

under a kitchen grease hood is used.

MSFC SECTION 607.3.1



Grease Extractors

Where grease extractors are installed,
they shall be operated when the

commercial-type cooking equipment Is
used.

MSFC SECTION 607.3.2



Fire Protection

Cooking equipment shall be protected by automatic fire extinguishii
systems in accordance with Section 904.12

dance with Section 903 .4.1.

904.11.2.2 Alarms. Alarms shall be provided as
required for awtomatic sprinkler systems in accordance
with Section 903.4.2.

904.11.2.3 Floor control valves. Floor control valves
shall be provided as required for automatic sprinkler
systems In accordance with Section 903.4.3.

904.11.3 Testing and maintenance. Automatic water mist
svstems shall be tested and maintained in accordance with
Section 901.6.

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. Preengineered automatic dry- and wet-chemical
extinguishing systems shall be tested i accordance with UL
300 and /isted and labeled for the intended application. Other
types of automatic fire-extinguishing systems shall be /isted
and Jabeled for specific use as protection for commercial
cooking operations. The system shall be installed in accor-
dance with this code, NFPA 96, its listing and the manufac-
turer’s installation mstructions. Automatic fire-extinguishing
systems of the following tvpes shall be installed in accor-
dance with the referenced standard indicated, as follows:

1. Carbon dioxide extinguishing systems, NFPA 12.
. Automatic sprinkler svstems, NFPA 13.

(ST )

. Automatic water mist systems, NFPA 750.

=~

. Foam-water sprinkler system or foam-water spray sys-
tems, NFPA 16.

2020 MINNESOTA STATE FIRE CODE

arranged 10 give unitorm distribution shall be installed
within vertical ducts exceeding 20 feet (6096 mm) and
horizontal ducts exceeding 50 feet (15 240 mm). Dampers
shall be installed at either the top or the bottom of the duct
and shall be arranged to operate automatically upon acti-
vation of the fire-extinguishing system. Where the damper
is installed at the top of the duct, the top nozzle shall be
immediately below the damper. Automatic carbon dioxide
fire-extinguishing systems shall be sufficiently sized to
protect all hazards venting through a common duct simul-
taneously.

904.12.3.1 Ventilation system. Commercial-type
cooking equipment protected by an automatic carbon
dioxide extinguishing system shall be arranged to shut
off the ventilation system upon activation.
904.12.4 Special provisions for automatic sprinkler sys-
tems. Automatic sprinkler systems protecting commercial-
type cooking equipment shall be supplied from a separate,
indicating-type control valve that is identified. 4ccess to
the control valve shall be provided.

904.12.4.1 Listed sprinklers. Sprinklers used for the
protection of fivers shall be tested in accordance with
UL 199E, listed for that application and installed m
accordance with their listing.
904.12.5 Operations and maintenance. Automatic fire-
extinguishing systems protecting commercial cooking sys-
tems shall be maintained in accordance with Sections
904.12.5.1 through 904.12.5.3.
904.12.5.1 Existing automatic fire-extinguishing sys-
tems. Where changes in the cooking media, positioning

121

MSFC SECTION 319.4.1



Fire Protection

§tandard for
Wet Chemical
Extinguishing Systems

The automatic fire extinguishing system for commerci
cooking systems shall be of a type recognized for
protection of commercial cooking equipment and
exhaust systems of the type and arrangement protect

A Known as Prengineered systems

A UL 300 for modern kitchens

A Wet Chemical is most common

A Per MSFC 904.5 Installed per the 2017 edition o
NFPA 17A

A Installed per manufacturers installation manual
MSFC SECTION 904.12



Fire Protection- Manual Activation

A manual activation device Is required
near the means of egress |H00D#1 |
In a Mobile food preparation vehicle it

REMOTE

‘y PULL STATION
should be placed on the door exiting the FOR HOOD
cooking area to the outside of the vehicle. i Tee

A Not less than 10 feet and not more

than 20 feet from the hood (=
AnHé 02 nyé Ydzyuaarys T
A Clearly identify the protected hazard o
A 40 maximum pull pressure

MSFC SECTION 904.12.1



Fire Protection- Interconnection

The actuation of the fire extinguishing system must
automatically shut down the fuel or electrical power supply to
the cooking equipment.

A Manual fuel and electrical supply reset required

Electric Shunt Trip Mechanical Gas Valve MSEC SECTION 904.12.2



Fire Protection- Fire Extinguishers

Portable fire
extinguishers shall be
provided In accordance
with Section 906.4

MSFC SECTION 319.4.2



Fire Protection- Fire Extinguishers

Fire extinguishers provided for the protection
of cooking equipment shall be of an approved
type compatible with the automatic fire-
extinguishing system agent.

Cooking equipment involving solid fuels or
vegetable or animal oils and fats shall be
protected by a Class K-rated portable
extinguisher

MSFC SECTION 906.4



Fire Protection- Fire Extinguishers

Solid fuel cooking
whether or not under a hood with a fire box 5 Cubic Feet or less
require a single 2.5 or two 1.5 gallon class K extinguishers.

Deep fat frying

A Up to 4 fryers (80 Ib. max capacity) require One 1.5 gallon
class K extinguisher

A Each additional 4 fryers (80 Ib. max capacity) require an
additional 1.5 gallon extinguisher

A Individual fryers exceeding 6 square feet must be installed per
the manufactures recommendations

MSFC SECTION 906.4.1



Fuel Supply Piping- General

AGas cooking appliances shall be secured in place and
connected to fuel-supply piping with an appliance connector
complying with ANSI Z21.69/CSA 6.16

ANSI Z21.69/CSA 6.16

(Connectors for movable gas appliances) e

Stationaryhome

Movable

A Connector construction and
materials

A Markings

A Performance

A Durability

Photo: All Points Food Service

MSFC SECTION 319.5



Fuel Supply Piping

AThe connector installation shall

be configured in accordance with
t he manufacturer O0s tall at |

Instructions

AMovement of appliances shall be
limited by restraining devices
Installed in accordance with the
connector and appliance
manufacturerso I nstructilions

Photo: All Points Food Service

MSFC SECTION 319.5



