CITY OF NORTH LAS VEGAS
FIRE PREVENTION
KITCHEN HOOD SUPPRESSION
SUBMITTAL GUIDELINE

A fire permit is required for the installation of kitchen hood suppression systems per
section 105.6.1 of the 2024 International Fire Code. Please complete and upload a fire
protection application and any other required submittal documents to the Permit
Application Center.

APPLICABLE CODES:
The following codes and standards apply to this permit.

+ Standard for Ventilation Control and Fire Protection of Commercial Cooking
Operations, NFPA 96, 2024 edition

* International Fire Code, 2024 edition
* North Las Vegas Fire Code Amendments, 2024 edition

This guideline was developed in an effort to assist those responsible for preparing and
submitting a permit for a kitchen hood suppression system. This submittal guideline is
not all inclusive, nor does it limit to the extent of the information which may be
necessary to properly evaluate the submitted plans and documents. Not all items may
apply to your project.

1. PLANS
a. State the specific design manual (Examples; Amerex, Ansul, Badger, Buckeye,
Kidde, Pyro-Chem or Range Guard).
b. Provide support documentation from the suppression system manufacturer in
cases when the equipment protected is not covered in a manual.
c. Plans Examiner may require additional manufacturer’s specifications sheets.

2. SYSTEM

a. Provide the type of system make and model.

b. Provide the total number of nozzles and flow numbers per cylinders(s).

c. Show the location and size(s) of all cylinder(s) and release mechanism(s).

d. Show plan and isometric views of the piping and detection lines. Ensure the
dimensions of all piping including diameters, lengths, and fittings from the
manifold tank(s) to nozzles are provided.

e. Include nozzle model numbers, flow numbers, direction of discharge, angle,
spacing away from the appliance, and the locations within the plenum or duct.

3. HOOD
a. Provide type of Filter Bank; Single or V-configuration.
b. Include dimensions of hood, plenum and duct opening.

4. APPLIANCES
a. Provide the identification and dimensions for all appliances. Include the
dimensions of drip boards and/or back-shelves when provided.



5. ACTIVATION

a. Provide information on system interlock with fuel shut-offs, ventilation, openings

and smoke and heat vents.

b. Include the type of fuel shut-off device (gas or electrical) and provide location.

e

The cooking exhaust fan is not required to be shut down upon activation.

d. Provide the location for the pull station including the location and distance to the

cooking area and height from floor.

6. The diagram below illustrates the minimum information needed for plan

submittal.
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= Nozzles No. Quantity Flow Pt Value
Duct nozzle 14852 (1) (1-flow pt)
Plenum 25004 (2) (2-flow pts) "
Appliances 18"'D x 12"W 18"'Dx 36"W 24"D x 30"W  18"D x 24"W
Fryer 23334 (1) (2-flow pts)
Flatgriddie 23326 (2)  (1-flowpt) Distribution pipe = 3/4"pipe, 22' plus 6' equivalent length
Range 23388 (1)  (1-flow pt) Appliance pipe = 1/2" pipe, 14.5' plus 3.2' equiv. length

Groove grid 23388 (1) (2-flow pts)

NOTE: Used the 1/2004 issue of Brand X design manual.
Total nozzle flow pt. count = 12, Total flow pt. count allowed = 14

L

Plenum pipe = 3/8" pipe, 12' plus .5' equiv. length
Duct pipe = 1/2" pipe, 3.5' plus 1' equiv. length
Pipe volume calculations and total are detailed.



