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What is NFPA 96 Standard? 

The NFPA 96 standard is a fire protection standard developed by the National Fire Protection Association 

(NFPA) in the United States. It specifically addresses the design, installation, operation, inspection, and 

maintenance of commercial kitchen exhaust systems. These systems are crucial for removing heat, smoke, 

grease-laden vapors, and other cooking byproducts from commercial kitchens to prevent fire hazards. 

Key Aspects of NFPA 96 Standard: 

1. System Design and Installation: 

o Hood Requirements: Specifications for the construction, placement, and size of kitchen hoods 

to ensure effective capture of cooking effluents. 

o Ductwork: Guidelines for the design and installation of ductwork to safely convey exhaust gases 

and grease to the exterior of the building. 

o Exhaust Fans: Requirements for the selection and installation of exhaust fans capable of 

handling the airflow and grease load generated by cooking equipment. 

2. Fire Suppression Systems: 

o Automatic Fire Suppression: Standards for integrating automatic fire suppression systems (e.g., 

fire extinguishing systems) into kitchen exhaust systems to quickly extinguish grease fires. 

o Fire Extinguishing Agents: Specifications for the type and quantity of fire extinguishing agents 

suitable for grease fires. 

3. Maintenance and Cleaning: 

o Regular Cleaning Requirements: Guidelines for the frequency and methods of cleaning kitchen 

exhaust systems, including hoods, ducts, fans, and filters, to remove grease buildup and reduce 

fire risk. 

o Inspection Protocols: Requirements for periodic inspections by qualified professionals to ensure 

the system's integrity and compliance with the standard. 

4. Safety and Compliance: 

o Compliance Verification: Ensuring that all components of the kitchen exhaust system meet the 

requirements specified in NFPA 96. 

o Regulatory Requirements: Compliance with NFPA 96 is often mandated by local fire codes and 

health departments to protect against fire hazards in commercial kitchens. 

5. Training and Documentation: 

o Employee Training: Recommendations for training kitchen staff in fire safety practices and 

emergency procedures related to kitchen exhaust systems. 



      
 

ARAMA & BENET Engineering Company 
www.arama-benet.com 

 

o Documentation: Requirements for maintaining records of system installation, maintenance, 

inspections, and repairs for regulatory compliance and insurance purposes. 

Importance of NFPA 96 Standard: 

• Fire Prevention: NFPA 96 aims to prevent and mitigate grease fires by ensuring that kitchen exhaust 

systems are properly designed, installed, operated, and maintained. 

• Occupant Safety: Effective ventilation and fire suppression systems improve safety conditions for 

kitchen staff and building occupants. 

• Regulatory Compliance: Compliance with NFPA 96 is essential for obtaining permits, passing 

inspections, and meeting insurance requirements for commercial kitchens. 

In summary, NFPA 96 plays a crucial role in promoting fire safety in commercial kitchens through rigorous 

standards for the design, installation, operation, and maintenance of kitchen exhaust systems. It is widely 

recognized and adopted across the United States to enhance the safety and operational efficiency of 

commercial food service establishments. 

 


