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12.  The requirements for the use of fuels in the kitchen are stipulated in Form PPA/102.

Remarks

Should the applicants have insurmountable difficulties in complying with the prescribed
requirements, they can submit alternative proposals for FSD's consideration. For example,
applicants can adopt the Fire Engineering approach, or submit a study report to explain how they

will tackle problems of fire suppression, smoke control, evacuation and access of fire services
personnel etc.

Fire Services Department (06/2010)
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FIRE SERVICES DEPARTMENT
FIRE SAFETY STANDARDS
FOR

LIGHT REFRESHMENT RESTAURANTS WITH HIGH FIRE POTENTIAL

(Fire Precautions)

Means of Escape

1. The following are deemed by the Director of Fire Services as means of escape within the
meaning of Section 2 of the Fire Services (Fire Hazard Abatement) Regulation (Cap.95
sub.leg. F):

11

1.2

1.3

14

All normal means of egress from the food premises including corridors, passages and
staircases whether or not protected by building elements with rated fire resisting period
(FRP);

Passage of 1 metre wide linking the exit to the opposite end within the premises or
other exits to form a clear route for circulation and evacuation;

All exits/doors giving onto any corridor leading to the open, or directly giving onto the
open; and

All parts of common area leading from designed exits/doors to a place of safety in
open air either on the podium, the roof, the buffer floor or the street level.

2. All means of escape should be kept free from obstruction. In particular:

2.1

2.2

No matter or thing may be left in the areas as defined at para. 1 above at any time (if in
a domestic building)/at all times when persons are present in the building (if in a
commercial building); and

All exits/doors should be kept openable from the inside without the use of a key and

all metal gates and shutters, where installed, should be kept in the open position at any
time when members of the public are present in the premises.

3. Failure to observe these precautions may result in the operator being prosecuted under
Sections 14 and 15 of the Fire Services (Fire Hazard Abatement) Regulation (Cap.95 sub.
leg. F) without prior warning.

Premises

4. The number of persons permitted in the seating accommodation at any time should not
exceed the limit approved by the Building Authority.

This document is for reference only. Detailed fire safety requirements will be separately

issued subject to the result of on site assessment.



Dreamer
印章

Dreamer
印章


This document is for reference only. Detailed fire safety requirements will be separately

issued subject to the result of on site assessment.

5. Food packaging made of expanded polystyrene foam should be stored in cupboards or
contained in metal dispensers to avoid coming into contact with excessive heat or naked
flame.

6. For parts of premises ventilated by mechanical means, expanded polytyrene foam should not
be used for decorative purposes.

7. Failure to observe the precautions as described in para. 5 and 6 may result in the operator
being served with a Fire Hazard Abatement Notice and failure to comply with the notice may
lead to prosecution under Section 9 of the Fire Services (Fire Hazard Abatement) Regulation
(Cap.95 sub. leg. F).

Kitchen

8. All walls, stoves and exhaust ducts should be cleaned regularly to remove the oils and grease
accumulated as a precaution against fire.

9. The observance of this precaution is the responsibility of the operator as controlled by the

respective food business regulation although in respect of serious breach constituting a fire
hazard, a Fire Hazard Abatement Notice may be served to the operator and failure to comply
with the notice may lead to prosecution under Section 9 of the Fire Services (Fire Hazard
Abatement) Regulation (Cap.95 sub. leg. F).

Fire Service Installations and Equipment

10.

11.

12.

All fire service installations and equipment provided should be:

10.1 Kept clear from any obstruction;

10.2 Clearly indicated as regard to their locations and methods of operation;
10.3 Maintained in efficient working order at all times; and

10.4 Inspected at least once every twelve months.

In addition to and as part of the monthly fire drill, the sprinkler system and hose reel system
should be tested to ensure these are operating in efficient working order.

Failure to observe the precautions as described in para. 10.3 and 10.4 may result in the owner
of the installations being prosecuted under Regulation 8 of the Fire Service (Installations and
Equipment) Regulations (Cap.95 sub. leg. B).

This document is for reference only. Detailed fire safety requirements will be separately
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Ventilating System

13.  The ventilating system should be maintained in efficient working order at all times and every
damper, filter and precipitator that embodies the use of ducting or trunking should be
inspected at intervals not exceeding 12 months by a registered specialist contractor
(ventilation works category).

14  Failure to observe the precautions as described in para. 13 may result in a recommendation
being made by the Director of Fire Services to the Food and Environmental Hygiene

Department to revoke the food business licence.

Daily Closing Down Inspection

15.  The food premises should be thoroughly inspected before closing down each day to:-
15.1 Extinguish any possible source of ignition that may be left unattended,;
15.2 Switch off the electrical main supply if possible, or at least switch off those circuits
that are not required; and
15.3 Turn off the fuel supply.

16.  This precaution aims to prevent fires occurring in unattended food premises, which account
for a very high percentage of past statistics.

Emergency Procedures

17.  All staff of the food premises should be made aware of the emergency procedures to be taken

in the event of a fire. These include:

17.1 Giving warning of the fire by operating the manual fire alarm provided, or by shouting
“fire”;

17.2 Assisting to evacuate the occupants;

17.3 Reporting to Fire Services Department through “999”;

17.4  Turning-off the fuel supply if the fire involves the fuel in the Kitchen;

17.5 Turning the main switch to "OFF" position if the fire involves electrical installation.
This should be done only after evacuation of the occupants and when it is safe to do
S0;

17.6 Attempting to extinguish the fire by using the FSI and equipment if it is safe to do so;
and

17.7 Reporting the situation to the Fire Officers on their arrival, particularly when persons
are being trapped and in need of assistance.

18.  The local fire station should be consulted for advice if required.

Monthly Fire Drills

19.  Fire drills should be conducted at monthly intervals to:
19.1 Test the sprinkler/smoke extraction system (if installed) and hose reel system; and
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19.2 Practise the emergency procedures.

Fire Services Department (06/2010)
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Sample of Label (E&EAX) APPENDIX fff

Sample | (A& 1)

NOTICE

THIS ARTICLE IS MANUFACTURED FOR USE IN
PUBLIC OCCUPANCIES AND MEETS THE
FLAMMABILITY REQUIREMENTS OF CALIFORNIA
BUREAU OF HOME FURNISHINGS TECHNICAL

BULLETIN 1337/1297/121”. CARE SHOULD BE
EXERCISED NEAR OPEN FLAME OR WITH BURNING
CIGARETTES.
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*Delete wherever inapplicable/:# i 2= 7 i H %

Note : The minimum size of the label shall be 5 x 7.5 cm and the minimum size of the type shall be 3 mm in height. All
type shall be in capital letters.
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