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Site-Worl
Surveying:

Imporant informanion for design mpus comes from the survey
of the partlcular siee itsefl, This sice supvay wsually takes placa
after prefimmary design and prices are agreed and the purpotes
of the sereay ara a5 follows

# Taodetermine the sccsss routs fram the off Joading point
where the goods will b2 deliwered and: to ascertain the
oMU sites of companents wihech ean be transported
{ carried vo the point of instalfation.

¢ To check the physical dimensions of the building
structure §itd confirm that the canopy &5 designed will fit
tes thode conztrainti. H for aome resson the ttructure to
which the canopy or cther components of the system fif
& not bulls o meomplete, than le will b= necessary o
agree dind confimm tha intonded finished dirmensicns with
the cisttames and builder.

# To canfiermn thar the intended method of fadng o the
hujll:llng structure i suitabie for the application.

# To penerally liase ower and comfirm the defivery,
instaltaticn  and completion  programmas weth  the

custoaner and mmin conkraciar

* To coaflrm cite plant recuirements for lfting, aecess,
handling etc

# To carry ecut the pecessary gite zalety plan sk
azsessments and maothed staremants in sccordance wich
current begishation oo Health & Sadery.

Installation:

The process of installation must be crried out by cramad
persoansl wha gre fully comversant with the healch and safery
respiiroments of working on ® building site. They must be
traified In the use of any plant regured oo assiss in the process
of insmllazion and work in conpmction with other trades n the
arex. Fegular referance o the site specific instructions and a
site safety plan will be necessary

Commissioning:

Commissioning of the ktchen exzract system i tha point at
which all of the sforementioned design information ls finally
pulled together and made o functon as per the arigmal intent
and speciflcation.

Extrace and supply airflows should Be measiured at the face of
the filters or diffusers using 8 timed averzging meathed. This
process IE Tlunnnuuﬂr difficule for FAIMNRE Accusrate resules
because of tha many factors which ipfluence airflew readings
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such &5 alr emparaiire. homady, Baromeaorss pressure
crodg-drafts, hnternal room pressures and the very
sansriive nature of the instrument used for the job

For iy reason it 3 necessary 0o carry out the process
thren times aver and mke an average of the throe
resuls for the finol cammissionsng figures. However thiz
is only mecessary afvor the process of balancing airflow
with dympery and fan spesd regulation has beesn carried
ozt

The following detaibs shoubd be messared and recarded
s applicable

# Todtal esotrace volumes through each systern and
r=|;|.m= FEmE: ﬂ' dﬂEﬂ

#  Tel supply air volumes dhrough mach system and
relopve percentage of desgn,

* The control kagb positicns for any fan speed
regulators showd be recorded and clearly marked
an the controller or 3 nooce placed adjacent o
the conered noting the optimaen  secengs  for
performance.

#  Toal lighe out-put leved at the working plane
#  [obye level withen the workspace,

® [olse |level 8o the point of discharge ar adjasens
to plant if outside,
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C.D.M. & Design Risk A I

CDM is 3n abbrewation for the Construction (Desgn and
Munngeriient) Reguliteans 1994 COM 4 an sngomg process i
amy pruim:r which Trust. start at the paint of imirial dl:ign bzt
which can only be confemed at che pomt of swrvey, The
mtention of the repulations in this smuaten & o make
designers of product and areas of & bullding site. consider the
ramifications of their designe on the Health, Safety and ¥Welare
of those who net only have 1o build and install the product on
site Bue gk thede who st ler use maintaln and replice of
dispose of the product at's Bter date

To guote from the HSC bookler entltbed Cesgrung for Health &
Sofety in Comstriction: = @ guide for desigrers on the Conytrisction
{Desqpn ond  Monagerend)  Repulatiors (994 "The CDM
Regulaoons: are needed Becouse of the unacceptably high rote of
death, mury amd i heaith pessackated with all fpbes af projea foaging
from npew' wovks threoph to subseguent rraintenonce,  nepair
rofurtushement and evenmeal denipian ™

Ta really cover and: consider thess Gsues property, 4 design
risk dAssessmant mist be crrled oue To give an-indication of
soma of the considersbon: m the cantext of Kneben canopies,
the follewing W a "gypical” COM risk assessmane
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System Maintenance:

Wa glways recommaend that f there are no specialy oramed
staff, whe are experignced at malntenance of these sorts of
systam avaiable an site, that a specmdist sub-contractor be
engaged and retained for the purpose. In the case of specialist
odaur removal systems such as UV, Electro-static Precipiators
or Carbon Caells. a spacialist should definicaly be scught and if
in-houte wtal mambers 3re oo be ysed, ehey will require special
traming I moniterng, testng and handling of the various
tomponents. However, for general gubdence we suggess the
fallawing,

To dafine establshrments, the fyped of lood they cook; the way
thay cook thom fnd the intensity with which they produce
thelt praduct b 3 lide bie subsetive. However, |0 necessary
to do this n order 1o geve at least some guidance upon how
malntenance should be carried owt and the fallowing bl i
designed  for this parpose but lt must be utilised with
awareness of other considaranans such as proximicy oo other
bulldimgs and damsstic property.

The cheaning cycle for 3 canogy and IS components will
depend not only ugon the regularity and duration of cooking
below but also upon the orpe of rl:-:lﬁ-'lng and the ingredients
used. The fallowing tables give an indication a8 ta how often
certam types of installaoon showkd be cleanod

Grense flleers sl gresis. collefden  drawers shauld  be
dlrignﬂd. sized =nd concructed o b robast :r:nu,gh to
withszand regular washing in o commerceal diswashar a6 thie 5
the most thorough and |abour-efficient method of cleaning
tham

‘When re-imrtalling Aleers. :h.lm:.r: ks sore that I‘J‘IE}I are the
right way around Le with any framowork drain hales ar the
front, lowest edee

‘Whan handling any componants of 3 canopy. It B mperatie
it opsrafiviss wear propar, gripping, cof-resigent work.
ghoves for promection. againe meml odees, aF owall a5 the
detergents and cheaning agents wsed. Ma matier hew wall
finushed a fifter panal may be, & & casy o cuc soft water-soaked
shin durimg the cleaning process Grease fliers by thalr wiry
nacure will hawe a coating of grease and therefore will be
slippery and afficols to handle. Suizzble gloves can be obmned
easlly through most suppbers of personal  protectve
aguipmant. Access o filcers for femoval & replacemant will
often mean resching above hesd height e as such, suiabe
pccess euipment and ar safe working procedures may be
reqidred. Ig Is strongly recommended that on in-house, site
specific risk essessment of these hazards shouwld be carried

@i
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Chnopies and thair components st be desipned o be
angy 2o chlean Providing thae deaning intérvals are not
left too bong, washing with soap or mild detorgent and
wiatm water, followed by a clear water Finse B usually
quite adaquate for oir aguipmane When oo long a
period i left bepween cleans, grease will beoame baked-
om and regure special attenton, An enbanced assthatic
agppearnnce will be schigved IF the dlesned surface is
finally wiped dry,

Mo grease filration & |00% efficiens and therefore
there will abvays be a certan amount of gresss crried
through dha filvers and deposied on the nternal
surfacex al the filber howsmgs, plenurme and ductwork.
Onca agzin, the amount of gresse carried through amy
fileration system will depend very much oo the type af
cooking and inpredients wsad, I left unactendad, chig
layer of grebes on the non-visible surfaces of the canopy
ereates both hygiene and fire risks. For these reasons it
i nacessary e hove a desp clean operation carried oug
o & raxlimsim of a six monehly cycle and even as often
as thren maonthly i extrome sinations,

Dieciding upon when cleaning should take pace and how
often 5 mastly subjectve and respansibility is ulthmacely
with the minager of the facliy. However. the simplesz
gurte o follow m that If & surface or component looks
dirty thes |t needs cleaning.

The findl paint to remembsr & that regular mspectans
st mhe place of alf srfaces but especially non-vwisible
anes, what i3 oot of sight = often out of mind and 12
therefore peglected, Inspections af this nature shoulkd
b included (n the matstenanes schadule for any kitchen
instadlatkan.
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Estahlishmeent Cotegavies
Category Diescription
Lighs Pub & Bar Food, smil cafes, coffpefta shops
Crorvar ot inatitusion
LhiMedium | (schoohtospialsslderty person's homes),
office and warkplace kitchens
Ealian'French resmurancs. hooed resmairanis,
Meadigm family pub rescaimnty, ghos rosmismne
SIpETIMFHeT MeSCRIranTs
Senwll low cartpat fass food restiurans, soadk
MadumdHigh
. trenaguz. ketahichip shaga,
large, high output st fecd Festaarants,
High Memacan restairams, Crrisival & Akjas
rEs A
Wary Hgh Feind Tactirring
Component Cleonng Cyes:
Establishrment Catagory
Filter Type
Light Light!Mafium Hedium MadiumiHigh High Wary High
Patlli T wash cpcle T D T Bays 5 Dy ¥ Dags | Diay I Day
Mush filvesr wach opche - T Doy 5 Days i Days L Days 5 Days
Elecorostatic filter - s & Maontha & FMonchs 5 Morths 3 Maonchs 1 Maontha
Maintenanoe swap cut
Carbon frer repacement . & Mpnths 3 Morths 3 Months 3 Months
LI Tutie wipe down - 1 Mot b YWl 4 ‘Weekn 1 'Wesla | Weak
LY Tuba replacnmppt - B Hayrs BOOD Hours #00 Heurs B Haaais B0 Howrn
Grease drawers cinam T Dantd T Dyt L Diags 1 Brays | Dy I Day
Dosrwori dlean® 13 Monthy 12 Monchs B Maonchs - Month 4 Montds 1 Maonchs
Mote! Regular ¥isual intpection should be carried out on all components. *If there is UY in system, increase cleaning
imperval by I times
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- & Maint f Stainl Steel:
Introduction:

Al grades of staindess steel will ttain and discolour due to
surface doposms and can nover b sccapted a8 completely
mamtenance free. b oeder to achieve maximem corrosion
redistance the surfice of the imlideds vl maust be kept elean
Provded the Er:||:|= of sminless ste=| and the surface fizh ore
corectly selected and deaning schedules carred out o0 a
regular basls; good performance and leng service life @re
s

Factors Affecting Maintenance;

Surface contamination and the formation of deposits must be
prevented These daposics mmy be minueg parocles of iron or
st from other Lources used on the bulkSng ol new prenslues
and not remeved unbl after stainleds stes| tems lave besn
fiwgd. Indusenal and even raturslly occwrming atmosphenc
condicone can  prodice  deposita which ©an b equally
ceroalve. 80 salt deposits and marine conditions

A woiking emvironment  which  offers  more  aggresdive
condiione, eg! hot humidity, such 25 in o swimmiing poed,
increasgs the sperd of discolouration and thenefors requeires
the maintenanca to be on 3 more fraquent bass,

Modern processes uis many cleangrs, sigrimars and bleachss
for hygienic purposas. All these proprieary solutions, wher
iiped in accordances with makers matroctions are safe bur oot &
|r|-|:|;|.rru:|.'|:|r FE]=5 0.8 wiarm mrfaco - of any t’.lﬂit_r of mzinless
stoel, srrong acef soluticns are somermes wsed oo clean
masonty and tiling of Buldings but they should never be
permitted to come Into camvtace with metals. Including sainless
stesl, I this should happen the acid solubon must be removed

immpdiately by copeou apphicanons of wagor,
Maintenance Programrme:

With eonre ko during fabrication and - installocon, claaning
befare Randing aves o the clene should present ne specis|
problems. although more attention than pormal may be
required if the mnscifation pericd hes besn profonged. Whera
Bpface  CONEMMADOn & Mspected, immediate  afromon 0
eleaning afier e Nizing woll encourage & trouble free product
Faod landling. pharmaceutical, aerospace and cectam nuchear
.qppTl:nI:l-nm: reguire p.u.trcrnc{r |'d='|'l levels of cleanliness
applicable ta aach Indissery, Advice i often seught concerming
the frequency of cleaning stainless stoal and the answear b guine
simple 'chesn dhe sl when it 8 oty m oFder [0 FeSIOFE (5
origingl appearancs’ This may vary from one o four times 3
year for experral applications o it may be once 3 day for an
iram in hyganic or aggresse sItuapong. Frequency and cost of
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clpaning I5 lower with stainless stoel than with any orhar
rracerals and will often sutwalgh the initlal gher cost
af thils superisr product

General Cleaning Methods:

Stamnloss stool = easy to clesn, Washing wath soap ora
mild decergant and warm water followed by a clear
water rimse i vsually guite adeguate for domestle and
archeectursl  equipment . A eshanced aesthenc
appearance will be achieved |f the deaned surfice i
firally wiped dry,

Where strinless steel has bocame extremely dirty with
signs  of surface ducolouration. perfiops following &
period al I'IE#EEt o mnuse, methods of cleaning aroe
detmibad om tha charr balow

PROBLEM CLEAMIMG I COMHMENTS

AGENT
Rounne Soap ar muid Afrer apphcarion, we a
cleaning, all derergent and sponge or tlean dath
Frnliex water (such asfairy | to rinse wich warm,
liguid| clean wikber ardd Ui

wipa iy o el aminry

Emperpimity, | Sésip S0 waler o . Abter application, e &

il Ariishivn orgsaic iolvent sponge o clown cloth
ALk Ry Acorone e | i rinks wich wrm,
Aokl cleaip waiter ard shen

wipe dry F necessary

Saubbam M elmaning . Afgar applicacin, L 8

stair ealUziong wih i sponge o clawn clath
discolalaaes | sbasive free 1o winae with warm,
ralf finishiey scinless soeel dean water and shen
cloaning creams. wipe dry F necessary
O Grease Soap and water of I After applobion, Lte a
rmrks ad organic solvent sponge o clenn cloth
Fritghoey siach ws Acetone of | o rinse with warm,
Aleohal elean weiter apdl shen

wipi dry o necesiary

Faise ardd Clualic sl The My eomnuine useg mild
athas clesning sl on clonindeg crgunm by Ehis &
COrTOEH mpphiad with @ gwabe | fingd clean Afor
producrs. af afiowed o smnd for | applicinon, wse &
frushes 1420 rmincices sponge o cleen clorh
before being 1o rinse with warm.
wiithed nway weth diean warer and shen
WALET. wine dry # recesiary
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Scrueches an | Shght soramches- Do noe ape ardeary
beruesh saitin impragnatad nylan | steelwoal, fen
fireshasd fnlib | pads  Polshing with | parricles can Bocdmi
rourts dressed with | pmbedoed 0 smindoss
o frod ahrREhe snea] and cauye further
Doeper scrarches - | Gamags

apply in drectesn of
poizahing

Precautions:

Acids thould only be used for on site cleaning when all other
method: have boen proved wnsaosfaccory. Rubber ploves
should be used and ears talosn to see that achd clesnsrs are ot
:Fil'l' over adRcont aroas S,F.-l:'nl Prociutions are NECEsSary
with oxalic acid Sofwents showld not o ssad In enchosed
places. Srmoking must be avosdied when ueng solvens |6 oall
instances foflow the manufactisrer's safety instrschons.

I genieral, Cleaning i3 carried out Lo restore the orignal surface
Nppearante bS5 prevent coeroslon and o rmintom hyglenle
canditinng.

Stainless soeel s easy o clann, and washing with seag or 2 mild
detergent. and warm water, followed by a dear water rmse
usally  quite adequate for domesoc.  architectural  and
cammerclsl cacering equiprmens. I the water & hard, the stes|
thould then b= dred with a #oft cloth to Prevent wibes

SpOITing

Hygiene:
Thorough cleaning & parocularly impgorane in catenng and
madical applications wiwrs cleanbness (8 reguired not anly for
aesthetic purposes but slso for hygiens, Samiess stesls smoath

ond pora free surface does not harbour bacters and w easly
cleaned, Il necessary uudng the most vigoraus techiiquies

Cleaning Catering Equipment:

When the steel has become extremedy difty. parhaps following
periods of neglett or after being mbjected to g partcularty
aggressive envronment, méd shoaskon only, such as serubbing
with o mylon or other non-ferstching seourer, may e
necessary, Ordinary stoed woal soap pads should rever be used
ag they may leave particles of mild soeel on the surfaced of the
stainfess steal which may came localised areas of rusting

Stamlmss stee soap pads, however, are quite suitable,

A bright qmnealed ar 2B finsh will be perrmanently marked by
the wee of abrasives which thorefors should be avolded o all
costt. Diseolowration. heavy dire of rat which may  resise
nortmal cleaning metheds can be removed asing a proprietry
srainless steel clesner fodlowed by a chear warer rinse.
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Same depodits and staing encountered in catering and
miedical applicanons can be-dificule to ramove.

bt shoasld ba noed that pearky afl shraswve clannars will
seracch the beighs annealed or 2B fnsh of stainkess
seeel Onother finghes the cleaner should be used n
the direction of the polish,

& dean dust and grit fFee clath should be used ta avedd
scracching, In sl capes, the mildess cleaning procedure
hat will o the [ob afficiently should be used

isclaimers:

Whilst every core & woken i empmag the information
coripningd herein & cccumte, pn eespoasiihly imphed, or
atherwise, i occepdted for foss or damope incurred due o this
prformmtion, I s the resporsbiley of the reader 1o ensure the
prethods and designs used are sitable for any porticiine
apphcation and be should sadsfy himself before proceeding
with o prodise or system not designed, varified momfaered
il sigpepalied by Britarnms Kilchen Venidaton Limited

Tha Informeacion i this pubbration meay not be regarcled 05 o
gumranies [or the popretes of matenal ar poducts dealt
with o of thewr frocessing,
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NOTES:
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NOTES:
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