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require that the kitchen exhaust must be exhausted through metal ductwork for fire
safety.

Example 4-19 — Ducting Kitchen Exhaust to the Outdoors
Question

How do | know what kind of duct | need to use. I've been using recirculating hoods my entire career, now |
need to vent to outdoors. How do | do it?

Answer

Kitchen range hood or downdraft duct is generally smooth metal duct that is sized to match the outlet of the
ventilation device. It is often six inch or seven inch round duct or the range hood may have a rectangular
discharge. If it is rectangular, the fan will typically have a rectangular-to-round adapter included. Always use
a terminal device on the roof or wall that is sized to be at least as large as the duct. Try to minimize the
number of elbows used.

Example 4-20

Question

How do | know what the requirements are in my area?
Answer

Ask your enforcement agency for that information. Some enforcement agencies will accept metal flex, some
will not.

B. Control and Operation for Intermittent Local Exhaust

The choice of control is left to the designer. It can be an automatic control like an
occupancy sensor or a manual switch. Some products have multiple speeds and some
switches have a delay-off function that continues the exhaust fan flow for a set time
after the occupant leaves the bathroom. New control strategies continue to come to
the market. The only requirement is that there is a control.

C. Ventilation Rate for Intermittent Local Exhaust

A minimum intermittent ventilation airflow of 100 cfm is required for the kitchen range
hood and a minimum intermittent ventilation airflow of 50 cfm is required for the bath
fan.

The 100 cfm requirement for the range hood or microwave/hood combination is the
minimum to adequately capture the moisture and other products of cooking and/or
combustion. The kitchen exhaust requirement can also be met with either a ceiling or

“wall-mounted exhaust fan or with a ducted fan or ducted ventilation system that
provides at least 5 air changes of the kitchen volume per hour. Recirculating range
hoods that do not exhaust pollutants to the outside cannot be used to meet the
requirements of the ASHRAE Standard 62.2.

Most range hoods provide more than one speed, with the high speed at 150 cfm or
more — sometimes much more. Range hoods are available that are rated for 1,000 or
1,500 cfm on high speed and are often specified when large commercial-style stoves
are installed. Care must be taken to avoid backdrafting combustion appliances when
large range hoods are used. Refer to Table 5.1 in ASHRAE 62.2 for-intermittent local
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