
Kitchen Grease Extract



Kitchen Grease 
Extract

• This cleaning frequency is for new
builds and 1st clean only

• After this point, you should refer to
past information given by the client

• This table is for guidance only and
consideration should be taken for a
change of the menu, foodstuffs
being cooked or changes of use

• Fixed charts are not usually
recommended for cleaning
guidelines because it could be
dangerous if they are interpreted
incorrectly

Initial Cleaning Frequency Chart or 1st Clean



Cleaning Frequency for Existing Kitchen 
Grease Extract Systems

Fixed charts increase the risk to 
insurers and other building uses. 
Instead, the Three-Word Test is 
recommended - History, Test & 
Frequency (HTF)



Example of HTF in Practice



Wet Film Thickness Gauge (WFTG) Test
How to take a WFTG Test: 

Note – Scrape 100mm



How to Read a Wet Film Thickness Gauge 
(WFTG)

Correct place to take the 
reading – The tip point is 
the measurement

The last tip with grease 
adherence is the depth of the 
reading. 

WFT Gauge with grease
Wrong place to 
take the reading



Industry Standard Accepted Practice
The industry norm is expected is 200 microns. When this is recorded across 
the whole system then the whole system should be cleaned.
For example, when two samples are taken on a small system, divide by 2. 
When 4 samples are taken, divide by 4.
If one area exceeds 500 microns, then urgent cleaning is required for that 
area.
All areas of the ductwork can be affected, including areas such as sills behind 
the grease filters, header duct above canopy, base of riser and fan. 



Cleaning Methods for Contractors

• All of these methods have been used
industry-wide for decades, but new
equipment and methods are continually
being developed.

• Make sure you meet the requirements of
the post clean verification required by law
and using current guidelines.



What To Be Aware Of:
What effects can chemical cleaning agents have? 
- It can affect materials and the environment when it’s disposed. To minimise this, make sure all

Control of Substances Hazardous to Health (COSHH) assessments are measured.
Is some staining normal?
- Unless a brand-new system is kept clean regularly, you can expect staining.

Do I need to be careful when scraping / brushing parts of extraction power units?
- Yes, because it can remove the paint or other protective coatings.

What about using wet methods? 
- If you use wet methods, make sure all cleaning fluids are removed from the system before

handover.



What To Be Aware Of: (cont.)
What about Fire Resisting systems? 
- For Fire Resisting systems check with manufacturers and the Association for Specialist Fire Protection

(ASFP) for recommendations.
Can I use standard industry approved chemicals? 
- Do not use these, as they can damage seals and other intumescent screw seals. Only use a solution that is

less than 8% caustic strength.
Is any training necessary? 
- All operatives should be trained to minimum standards i.e. NAADUK, Construction Industry Training Board

(CITB), LPS 2084 and National Occupational Standards (NOS).
When should I take a WFTG measurement?
- Before starting to clean.



Summary Advice to Cleaning Contractors

Use the Checklist of Cleaning Contractors Responsibilities as a guide. 

- Before starting to clean, check the system is not under any special warranty / service contract that
doesn’t allow direct / internal cleaning. Ask the client and the manufacturer if unsure.

- Seek advice if the unit contains any sensors / monitoring equipment / Fire Resisting sensors to
avoid any potential damage and expensive repairs.

- Report any high level accumulates / contamination seen at the point of entry or exhaust.

- Get written agreement with the client on what is and what is not to be cleaned before starting work.



Checklist of Responsibilities

Note: This list is not exhaustive



Client’s Responsibilities to Help Lower the 
Risk of Fire
Keep grease and fire as far apart as possible.
It is best to make a daily and weekly task checklist. They need to be signed by a responsible 
person as part of a Fire Risk Assessment, as in Regulatory Reform Fire Safety Order 2005.
• Are all appliances serviced annually by qualified engineers?
• Are all staff working in the kitchen area aware of fire procedures?
• Are they aware of how to use fire extinguishing equipment, manual or automated?
• Have you made sure the ductwork and associated equipment is being cleaned by

competent people according to the frequency of use?
• Is the Schematic drawing provided by your Cleaning Contractor on display?



Example of a Checklist for a Client’s Use



Kitchen Extract Schematics – Suggested 
Criteria for a Schematic

In the report to the client, you need to include a Schematic. 
Schematic drawings can be drawn up with the client’s help.
It should be placed in a visible position near an Entrance Door, 
so that Fire Officers can see the layout of the Kitchen Extract in 
the event of a fire, in the Kitchen Area and in the O&M Manuals.



Basic Symbols for a Schematic Drawing



Drawing a Schematic
It should be drawn 
on graph paper or 
specialist 
software. 
They should all 
carry a disclaimer
by the author - as 
shown in this 
example of a 
Kitchen Extract 
Schematic.



Kitchen Fire Suppression Systems 
A kitchen extinguishing system should be approved by the USA Certification 
Body. 

Example of a Fire Suppression System

• Some are designed to protect the catering
equipment and not the grease extract 
system

• Duct cleaning companies should have a
written procedure for working around
these systems and a disclaimer if the
system is accidentally discharged.

• Always refer to the manufacturer’s manual
for guidance.



Important Factors
• The protection system should be operated both manually and automatically
• The discharge nozzles should be placed above all cooking appliances
• It should be installed and serviced by a company approved by the system

manufacturer
• The system can be accepted as a fire protection solution when the system:

- Is approved, certified or listed by a recognised testing laboratory
- Has passed an acceptable test protocol (e.g. UL300 test protocol)
- Is installed according to a fire protection standard (e.g. National Fire

Protection Association (NFPA) 17A Standard)



A Photograph of a Kitchen Fire 
Suppression System

Typical layout of a Kitchen Fire 
Suppression System



Extinguishing System Cause and Effect 
(Sequence of Events)
Where should the Cause and Effect matrix be put?
- On the front of the extinguishing system control panel

Why?
- To clearly show the configuration of the interlocks / the sequence of events

when the system is activated
What does it usually look like?



Fire Alarm System
Sometimes, the automatic fire alarm can be 
used for isolation for the extinguishing 
system.

It is important to make sure that the 
sequence of events immediately isolates the 
gas and electrical fuel supplies to all cooking 
equipment.

Example of automatic gas isolation valve



Reducing Odours in a Grease Extract System

The most common types: 

1. Odour Neutralisation

This sprays an odour neutralising chemical into the air stream. 
A typical unit is installed next to the extract duct to make 
servicing easier – near to the discharge but still on the negative 
pressure side.
A neutralising mist goes from the unit, through a delivery tube 
into the duct.

Not all odour reduction solutions are suitable for all cooking methods.

A typical Ozone Control Unit



2. Activated Charcoal filters

This is the most common type of filter and filters out most of the cooking 
odour. These filters are usually disposable.

Charcoal Filter

Roller Charcoal filter

They last around 6 
months - 1 year 
(depending on use)

Many manufacturers 
specify which filter to 
use in their system.
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