HVAC REQUIREMENTS IN dietetics


(Kitchen, Dining, and large Cafeteria)





1. Indoor Design Conditions:


Area�
Summer�Degree C (Degree F)�
Winter�Degree C (Degree F)�
HVAC Design Manual Ref.�
�
Kitchen�
27 (82)�60% RH�
21 (70)�Uncontrolled RH�
Table 1-1�
�
Dining �
25 (78)�50% RH�
22 (72)�30% RH�
Table 1-1�
�



2. Minimum Air Changes per Hour:


Area�
Air Changes�
HVAC Design Manual Ref.�
�
Kitchen and Dining�
10 for each area when occupied, and reduced or shut down at night �
Table 1-2�
�



3.�
Maintain negative pressure in the kitchen area. For dining area maintain positive pressure with respect to the kitchen area.�
3.12.5�
�
4.�
Maintain NC 50 in the kitchen area and NC 45 in the dining area.�
3.12.6�
�
5.�
Provide a dedicated air handling unit for the kitchen, and dining area.�
2.2.10�
�
6.�
Filtration: Pre-filters 15%, and After-filters  60%.�
-�
�
7.�
Make-up air for grease hood exhaust not required to be heated or cooled, but is required to be filtered 30%. �
3.12.7.1�
�
8.�
Exhaust 250 CFM per linear foot for wall mounted canopy hood, single island hood, eyebrow hood, and back shelf/pass-over hood. For double island hood exhaust 250 CFM per linear foot from each side of the hood i.e. 500 CFM per linear foot of the hood.�
“�
�
9.�
Provide a dedicated grease hood exhaust system with a dedicated fan and duct work with a duct velocity of not less than 1500 fpm and terminate at highest point of building.�
“�
�
10.�
Conform grease hood exhaust duct material, fabrication and its installation to NFPA 96. See VA master spec section 15840 for ductwork, and section 15250 for insulation. Ductwork can be of black iron sheet metal except exposed ductwork to be of stainless steel. �
“�
�
11.�
Do not install volume, fire or smoke dampers in the grease hood exhaust.�
“�
�
12.�
Do not install grease hood exhaust duct in the same shaft carrying building supply, return or exhaust ducts. �
2.11�
�
13.�
Provide canopy type hoods or hoods manufactured by the equipment manufacturer for hot vapor producing equipment such as steam kettles and dishwasher exhaust etc. Duct work to be of stainless steel.�
3.12.7.1�
�
14.�
Provide emergency power for refrigeration system and controls serving food storage refrigerators and freezers. �
2.16�
�









�





Contact Satish Sehgal @ 202�565�5032, Kurt Knight @ 202�565�4663, Don Walden 202-565-5014 or Sat Gupta @ 202�565�5268 for additional information.
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