




















Interior Finish Documentation:

 Inspection:

o Hoods shall be inspected monthly with date noted on log sheet.

o Semiannually – maintenance and inspection for cleaning shall be conducted. 

 Records:

o Documentation shall be retained for the duration of the product in the facility. 

 Product Information Sheet:

o Floors

 Description

 Product Specifications

 Physical Properties

 Fire Hazard Classification:

 Fire Rating: ASTM E-84 or ANSI/UL 723

 Flame Spread: 25

 Smoke Developed: 20

o Walls

 Description

 Product Specifications

 Physical Properties

 Fire Hazard Classification:

 Fire Rating: See Chapter 10, Table 10.2 of NFPA 101 for the appropriate test 

method which will define the Flame Spread and Smoke Developed standards.





























Range Hood Systems:

 Inspection of UL300 Kitchen Range Hood:

o Monthly - Hoods shall be inspected per manufacturer’s listed installation and maintenance 

manual or the owner’s manual.

o Semiannually – The range hoods automatic extinguishing system must be serviced and inspected 

for cleaning. 

 Records:

o The date of the inspection and the initials of the inspector shall be kept on record.

o Monthly Records shall be retained for the period between the semiannual maintenance 

inspections. 

o Semiannual Records shall be retained for a period of 1 year after the next required maintenance 

and inspection for cleaning. 

 Inspection Sheets: These are usually provided by the company doing the inspection.

o Wet Agent Fire Suppression System Inspection and Testing Report.

 Work Site #

 Name of facility

 Street Address

 City – State and zip code

 Authority Contact and phone number

 Date – Time in and time out

 Last maintenance date and performed the maintenance

 Manufacturer

 Type of Wet Agent

 Control/Release Data

 Expellant Gas Line

 Tank/Cylinder Data

 Nozzles

 Detection Data

 Remote Release Data

 Gas Valve Data

 Electrical Functions

 Notification/Annunciation

 Inspection and Cleaning of Kitchen Exhaust Systems

o The extinguishing system is in its proper location.

o The manual actuators are unobstructed.

o The tamper indicators and seals are intact.

o The maintenance tag or certificate is in place.

o No obvious physical damage or condition exists that might prevent operation.

o The pressure gauge, if provided, shall be inspected physically or electronically to ensure it is in 

the operable range.

o The nozzle blow-off caps, where provided, are intact and undamaged.

o Neither the protected equipment nor the hazard has not been replaced, modified, or relocated.   

o If any deficiencies are found, appropriate corrective action shall be taken immediately. At least 

monthly, the date the inspection is performed and the initials of the person performing the 

inspection shall be recorded. The records shall be retained for the period between the 

semiannual maintenance inspections. 

o A K-type fire extinguisher is required in kitchens that are equipped with a UL 300 hood system. A 

sign must be installed instructing on the use of the extinguisher.




