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Commercial Kitchen Ventilation System  
 
Statement of Design Methodology and Compliance  
 
1.0 Introduction  
 
The kitchen proposed by PKL Group (UK) Ltd has been designed to fulfil the following 
regulatory   requirement and codes of practice:  

 Specification for Kitchen Ventilation Systems – HVCA DW172  

 Approved Document F – Ventilation - Building Regulations 2013 (England)  

 HSE Catering Information Sheet No. 10, 2000: Ventilation of Kitchens in Catering 
Establishments  

 Heating, Ventilating, Air Conditioning & Refrigeration – CIBSE Guide B   

2.0 Calculations  
 
2.1 Method One  
Overall ventilation rates for commercial kitchens are stated as being between 30 to 40 air 
changes per hour (ACH).   
The volume of the kitchen facility is calculated as 38 m3. Using a minimum guideline, the 
requirement would be an ACH rate of 1,140 m3/hr or 0.316 m3/sec.  
  
2.2 Method Two  
To devise the extract rate required of the ventilation canopy, the thermal convection method 
is used from HVCA’s DW172 codes of practise.   
Listed below are the specific calculations completed by PKL to calculate the optimum extract 
air rate. 
 

 

ITEM QTY DESCRIPTION EXTRACT M3-SEC

6 1 Six Burner Range 0.24
15G 1 Bratt Pan, Tilting, 80lt, Gas 0.23
13G 2 Oven, Combination, 10 Rack, Gas 0.52

Theorectical Extraction Volume Required in m3/s 0.99
Canopy Factor 1.20

Required Specific Extract Flow Rate in m3/s (m3/hr 1.19 (4,284)

CALCULATIONS ARE FOR VENTILATION OF EQUIPMENT BELOW THE CANOPY AND DO NOT ALLOW FOR GENERAL 
VENTILATION. ALL AS PER DW172 SECTION 5.

EXTRATION CANOPY FLOW RATE CALCULATIONS - THERMAL CONVECTION METHOD
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3.0 Sample Canopy Specification 
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4.0 Summary  
 
The canopy has been specified to perform to extract and air change rates stipulated by   
 

 Specification for Kitchen Ventilation Systems – HVCA DW172  

 Heating, Ventilating, Air Conditioning & Refrigeration – CIBSE Guide B  

To minimise the requirement for additional heating within the kitchen, the canopy is equipped 
with make-up air pods to deliver ambient air within the envelope of the canopy.   
Calculations completed in section two are compliant with recommended rates stipulated 
within UK codes of practice.   
CIBSE guide B stipulates a minimum air change rate of 30 air changes per hour. This 
equates to an air volume of 0.316 m3/sec. This requirement is delivered by the extract 
canopy with a ventilation rate that exceeds the minimum CIBSE guideline.   
In addition to the mechanical ventilation provided by the extract canopy, 1 no. 250 mm 
Expelair fan is fitted within the kitchen to provide an additional extract rate of 0.23 m3/s each 
(0.46 m3/s total).   
Purge ventilation can also be provided by the 2. no door openings. 
 

 

Exhaust fan at 2.5-
metres above 
ground level. 
Sound pressure 
level @ 1M 64dB. 
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5.0 Appendices  
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Extract canopy fan specifications 
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