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What is HYCA DW172 Standard?

The HVCA DW172 standard is a set of guidelines developed by the Heating and Ventilating Contractors'
Association (HVCA), now known as the Building Engineering Services Association (BESA), in the United
Kingdom. This standard provides comprehensive best practice recommendations for the design, installation,
and maintenance of kitchen ventilation systems.

Key Aspects of the HYCA DW172 Standard:
1. Design Criteria:

o Ventilation Rates: Specifies the necessary airflow rates to ensure effective removal of cooking
fumes and grease-laden vapors.

o Hood Design: Guidelines for the dimensions, placement, and construction of kitchen hoods to
optimize capture and containment of cooking effluents.

2. Construction Requirements:

o Materials: Standards for materials used in the construction of kitchen ventilation systems to
ensure durability and fire resistance.

o Ductwork: Specifications for the design and installation of ductwork to minimize grease
accumulation and facilitate cleaning.

3. Fire Safety:

o Fire Suppression Systems: Recommendations for integrating fire suppression systems within the
ventilation system to enhance fire safety.

o Fire-Resistant Materials: Requirements for using fire-resistant materials in the construction of
ventilation systems to prevent fire spread.

4. Performance Testing:

o Airflow Testing: Procedures for testing airflow rates to ensure the system meets specified
performance criteria.

o Grease Extraction: Guidelines for testing the efficiency of grease extraction devices to maintain
air quality and reduce fire hazards.

5. Installation Guidelines:

o System Layout: Best practices for the layout and installation of kitchen ventilation systems to
ensure optimal performance and ease of maintenance.

o Access for Cleaning: Requirements for providing adequate access points for the regular
cleaning and maintenance of the system.
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6. Maintenance Requirements:

o Regular Inspection: Recommendations for the frequency and scope of inspections to identify
and address potential issues.

o Cleaning Protocols: Detailed protocols for cleaning the various components of the ventilation
system, including hoods, filters, and ductwork.

7. Noise Control:

o Acoustic Treatment: Guidelines for minimizing noise generated by the ventilation system to
create a comfortable working environment.

Importance of HVCA DW172 Standard:

o Compliance and Safety: Adhering to DW172 ensures compliance with UK regulations and enhances the
safety of commercial kitchen operations.

o Optimal Performance: The standard helps in designing systems that provide effective ventilation,
improving air quality and comfort.

e Fire Hazard Reduction: By following the fire safety recommendations, the risk of grease fires in
commercial kitchens is significantly reduced.

o Maintenance Efficiency: Detailed maintenance guidelines ensure the longevity and reliability of kitchen
ventilation systems.

In summary, the HVCA DW172 standard provides a comprehensive framework for the design, installation, and
maintenance of commercial kitchen ventilation systems, ensuring they operate safely, efficiently, and in
compliance with regulatory requirements.
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