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F IRE SERVICES DEPARTMENT 

FIRE SAFETY STANDARDS 
FOR 

GENERAL RESTAURANTS WITH LOW FIRE POTENTIAL 

(Explana to ry  Notes )  
 
In t roduc t ion  

1 .  This  document  cons i s t s  o f  th ree  pa r t s  :  

1 .1  These  exp lana to ry  no tes ,  Form PPA/101( I ) -1 ,  con ta in ing  
in fo rmat ion  re l evan t  to  t he  sa fe  opera t ion  o f  gene ra l  
r e s tauran t s  wi th  low f i r e  po ten t i a l ;  

1 .2  The  s t andard  requ i rements ,  Form PPA/101( I ) -2 ,  to  be  
compl ied  wi th  p r io r  to  the  i s sue  o f  F i re  Se rv ices  
Cer t i f i ca t e  r equ i red  fo r  the  l i cens ing  o f  food  p remises  
under  Sec t ion  33B of  the  Food  Bus iness  Regu la t ion  (Cap .  
132  sub .  l eg . ) ;  and  

1 . 3  F i r e  p r e c a u t i o n s ,  F o r m  P PA / 1 0 1 ( I ) - 3 ,  t h a t  s h o u l d  b e  
o b s e r v e d  f o r  t h e  s a f e  o p e r a t i o n  o f  f o o d  b u s i n e s s  a f t e r  
i s s u e  o f  l i c e n c e .  

2 .  F o r  f o o d  b u s i n e s s e s  a l r e a d y  l i c e n s e d ,  t h e  l i c e n s e e s  a r e  
a d v i s e d  t o  u p g r a d e  t h e  f i r e  p r o t e c t i o n  t o  t h e  s t a n d a r d  a s  
s t i p u l a t e d  i n  t h i s  d o c u m e n t  a t  t h e  e a r l i e s t  o p p o r t u n i t y.  

3 .  For  o the r  types  o f  food  bus iness  c l ass i f i ed  accord ing  to  the  
r i sks  they  impose ,  p lease  re fe r  to  :  

3 .1  PPA/101(A)  -  Food  bus inesses  i n  smal l  houses ;  

3 .2  PPA/101(B)  -  Baker ies  and  food  fac to r ies  fo r  
manufac tu re  on ly ;  
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3 .3  PPA/101(C)  -  Baker ies  and  food  fac to r ies  fo r  
manufac tu re  and  sa le  on  p remises ;  

3 .4  PPA/101(D)  -  Genera l  ( fas t  food)  res tauran t s ;  

3 .5  PPA/101(E)  -  Fac to ry  can teens  wi th  low f i r e  po ten t i a l ;  

3 .6  PPA/101(F)  -  L igh t  r e f reshment  r es tauran t s  wi th  low  
f i r e  po ten t i a l ;  

3 .7  PPA/101(G)  -  L igh t  r e f reshment  r es tauran t s  wi th  h igh  
f i r e  po ten t i a l ;  

3 .8  PPA/101(H)  -  Barbecue /ho t  po t  r e s tauran t s  wi th  l ow f i re  
po ten t i a l ;  

3 .9  PPA/101( J )  -  Fac to ry  can teens  wi th  h igh  f i r e  po ten t i a l ,  
Barbecue /ho t  po t  r e s tauran t s  wi th  h igh  
f i r e  po ten t i a l ,  and  
Genera l  r e s tauran t s  wi th  h igh  f i r e  
po ten t i a l .  

Appl ica t i on  

4 .  The  con ten t s  o f  th i s  document  app ly  to  genera l  r e s t auran t s  
modes t ly  decora ted  to  pose  a  low f i r e  po ten t i a l  which  means  
e i the r  :  

4 .1  The  p remises  do  no t  exceed  126  m 2  i n  a rea ;  o r  

4 . 2  T h e  p r e m i s e s ,  a l t h o u g h  o v e r  1 2 6  m 2  i n  a r e a ,  m e e t  A L L 
t h e  f o l l o w i n g  c o n d i t i o n s  :  

4 .2 .1  The  average  quan t i ty  o f  combus t ib le  mate r i a l s  in  
the  p remises  does  no t  exceed  60  kg /m 2 ,  and  

4 .2 .2  The  a rea  pa r t i t ioned  by  combus t ib les  does  no t  
exceed  30% of  the  to ta l  a rea  occup ied ,  and  

4 . 2 . 3  No more  than  50% of  the  to t a l  a rea  o f  des igned  
openab le / b r e a k a b l e  w i n d o w s  o r  2 5 %  o f  t h e s e  o n  
t h e  u p p e r  p a r t ,  a r e  o b s t r uc t e d  b y  d e c o r a t i o n  o r  
s e a l e d  u p .  
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5 .  Food  p remises  over  126  m 2  in  a rea  bu t  do  no t  mee t  ALL the  
cond i t ions  as  desc r ibed  in  pa ragraph  4 .2  a re  deemed  as  genera l  
r e s tauran t s  wi th  h igh  f i r e  po ten t i a l  i n  r e spec t  o f  which  the  
con ten t s  o f  Form PPA/101(J )  sha l l  app ly.  

Res t r i c t ions  

6 .  This  type  o f  genera l  r e s tauran t  sha l l  no t  be  loca ted  :  

6 .1  In  any  bu i ld ings / s t ruc tu res  which  a re  o f  sub-s t andard  
cons t ruc t ion ;  

6 . 2  O n  l e v e l  4  o f  b a s e m e n t  o r  b e l o w ,  i f  e l e c t r i c i t y ,  
t o w n  g a s  o r  l i q u i d  f u e l s  a r e  t o  b e  u s e d ;  

6 .3  On any  f loor  be low ground  l eve l ,  i f  l ique f ied  pe t ro leum 
gas  i s  t o  be  used ;  

6 .4  In  a rea  des igned  fo r  emergency  use ,  such  as  the  buffe r  
f loor  ( a l so  re fe r red  to  a s  t he  re fuge  f loor ) ;  

6 .5  In  a rea  des igned  fo r  o the r  use ,  such  as  ca r  pa rks ;  o r  

6 .6  In  any  indus t r i a l  bu i ld ings .  

F i re  Se rv ices  Requ i rements  

7 .  The  F i r e  Serv ices  requ i rements  a s  de ta i l ed  i n  For m 
PPA/101( I ) -2  a re  fo rmula ted  fo r  th ree  purposes  :  

7 .1  To reduce  the  p robab i l i ty  o f  f i r e ;  

7 .2  To mi t iga te  the  e ffec t  o f  f i r e ;  and  

7 .3  To l imi t  the  sp read  o f  f i r e .  

8 .  These  requ i rement s  do  no t  inc lude  those  s t ipu la ted  by  the  
Bui ld ing  Author i ty,  a s  the  con t ro l l ing  au thor i ty  on  :  

8 . 1  M e a n s  o f  e s c a p e  a l t h o u g h  w h a t e v e r  r e q u i r e d  u n d e r  t h e  
B u i l d i n g  O r d i n a n c e  m a y  b e ,  a f t e r  i s s u e  o f  l i c e n c e ,  
e n f o r c e d  b y  t h e  F i r e  S e r v i c e s  u n d e r  S e c t i o n  9 B  o f  t h e  
F i r e  S e r v i c e s  O r d i n a n c e .  
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8 . 2  B u i l d i n g  c o n s t r u c t i o n  s u c h  a s  c o m p a r t m e n t a t i o n  a n d  f i r e  
resistance of building elements.  For buildings of sub- 
standard construction or where there have been serious 
a l t e r a t i o n s  t o  a f f e c t  t h e  f i r e  s a f e t y,  t h e  D i r e c t o r  o f  
F i r e  S e r v i c e s  m a y  r e f u s e  t o  i s s u e  F i r e  S e r v i c e s  
C e r t i f i c a t e  i n  a c c o r d a n c e  w i t h  S e c t i o n  3 3 B  o f  t h e  
F o o d  B u s i n e s s  R e g u l a t i o n  ( C a p .  1 3 2  s u b .  l e g . ) .  

 

F i re  Serv ices  Depa r tment  
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F IRE SERVICES DEPARTMENT 

FIRE SAFETY STANDARDS 
FOR 

GENERAL RESTAURANTS WITH LOW FIRE POTENTIAL 

(Standard  Requ i rements )  
 
P remises  

1 .  I f  the  food  bus iness  i s  to  be  loca ted :  

1 .1  In  a  domes t i c  bu i ld ing ,  the  p remises  sha l l  be  
comple te ly  separa ted  f rom the  domes t i c  un i t s  on  the  
upper  f l oors  t o  the  s t andard  as  s t ipu la ted  by  the  
Bui ld ing  Author i ty.   As  a  genera l  gu ide l ine ,  th i s  sha l l  
be  e ffec t ed  by  b r i ck  wa l l s  o f  no t  l e s s  than  100  mm 
th ick  o r  equ iva len t  to  g ive  a  f i r e  r e s i s t ing  pe r iod  (FRP)  
o f  one  hour ;  and  any  door  open ing  g iv ing  on to  the  
common a rea  sha l l  be  p ro t ec ted  by  se l f -c los ing  doors  
to  g ive  a  FRP of  ha l f  an  hour.  

1 .2  On the  upper  f loors  o f  a  commerc ia l  bu i ld ing ,  the  
p remises  sha l l  be  comple te ly  separa ted  f rom o the r  
un i t s  on  t he  same  f loor  t o  t he  s t andard  as  s t i pu la ted  by  
the  Bui ld ing  Author i ty.   As  a  genera l  gu ide l ine ,  th i s  
sha l l  be  e ffec ted  by  b r i ck  wa l l s  o f  no t  l e s s  t han  100  
mm th ick  o r  equ iva len t  to  g ive  a  f i r e  r e s i s t ing  pe r iod  
(FRP)  o f  one  hour ;  and  any  door  open ing  g iv ing  on to  
the  common a rea  sha l l  be  p ro tec ted  by  se l f -c los ing  
doors  t o  g ive  a  FRP of  ha l f  an  hour.  
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1 . 3  I n  s h o p p i n g  a r c a d e  o f  a  c o m m e r c i a l  b u i l d i n g ,  t h e  p a r t  
o f  t h e  p r e m i s e s  u s e d  f o r  s e a t i n g  a c c o m m o d a t i o n  o r  
s e r v i c e  c o u n t e r  n e e d  n o t  b e  s e p a r a t e d  f r o m  o t h e r  
u n i t s  p r o v i d e d  t h e  e n t i r e  s h o p p i n g  a r c a d e  i s  p r o t e c t e d  
b y  s p r i n k l e r  s y s t e m .  

2 .  Al l  combus t ib le  ma te r i a l s ,  i f  u sed  as  f a l se  ce i l ings ,  sha l l  be  
t r ea ted  wi th  two  coa t ings  o f  f l ame  re ta rdan t  pa in t s  on  a l l  
exposed  pa r t s  and  ce r t i f i ed  by  a  Cla ss  I I  F i re  Serv ice  
Ins ta l l a t ion  (FSI )  Con t rac to r.  

3 .  Al l  combus t ib le  wa l l  fu rn i sh ings ,  i f  i n s t a l l ed  and  do  no t  
exceed  the  to ta l  max imum quan t i ty  o f  60  kg /m2 ,  sha l l  be  
t r ea ted  wi th  two  coa t ings  o f  f i r e  r e t a rdan t  pa in t s / so lu t ions  
on  a l l  exposed  pa r t s  and  ce r t i f i ed  by  a  Class  I I  F i re  Serv ice  
Ins ta l l a t ion  (FSI )  Con t rac to r.  

4 .  I f  an  a rea  no t  exceed ing  30% of  the  sea t ing  accommoda t ion  
i s  pa r t i t ioned  by  combus t ib le  ma te r i a l s ,  t hese  sha l l  be  
t r ea ted  wi th  two  coa t ings  o f  f i r e  r e t a rdan t  pa in t s  on  a l l  
exposed  pa r t s  and  ce r t i f i ed  by  a  C lass  I I  FSI  Cont rac to r.  

5 .  Al l  d rape r i e s  and  cur t a ins ,  i f  i n s t a l l ed ,  sha l l  be :  

5 .1  Trea ted  wi th  f l ame  re ta rdant  so lu t ion  and  ce r t i f i ed  by  a  
C lass  I I  FSI  Cont rac to r ;  o r  

5 .2  Made  o f  ma te r i a l s  con ta in ing  f i r e  r e s i s t an t  f ib res  and  
accep tab l e  to  the  Di rec to r  o f  F i re  Se rv ices .  

Windows  

6 .  The  windows  o f  t he  food  p remises  sha l l  no t  in  any  way  be  
obs t ruc ted  by  any  decora t ion  o r  sea led  up  fo r  more  than  50% 
of  the  des igned  openab le /b reakab le  window a reas  to ta l ly,  no r  
25% of  these  a reas  loca ted  on  the  upper  pa r t ,  un les s  a  
ded ica ted  smoke  ex t rac t ion  sys tem i s  p rov ided .  
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Ki tchen  

7 .  The  k i t chen  sha l l  be  separa t ed  f rom the  remain ing  pa r t  o f  the  
p remises  to  the  s t andard  as  s t i pu la ted  by  the  Bui ld ing  
Author i ty.  

8 .  The  food  se rv ing  open ing  be tween  the  k i t chen  and  the  
sea t ing  accommoda t ion  sha l l  no t  exceed  0 .2  m 2  in  a rea  and  
sha l l  be  p ro tec ted  by  44  mm hardwood  o r  equ iva len t  d rop  
ha tch .  

Ex i t  S igns  

9 .  Unless  t he  ex i t s  a re  a l r eady  p rov ided  wi th  s igns  in  
accordance  wi th  ex tan t  l eg i s l a t ion ,  t hese  sha l l  be  i nd ica ted  
by  i l l umina ted  s igns  bea r ing  the  word  and  cha rac te r s  “EXI T 
出口 ”  in  b lock  l e t t e r s  and  cha rac te r s  o f  no t  l e s s  than  125  
mm h igh  wi th  15  mm s t rokes .   The  co lour  o f  the  
l e t t e r s / charac te r s  and  con t r as t ing  co lour  on  the  background  
sha l l  comply  wi th  any  one  o f  t he  fo l l owing :  

 Le t t e r  Co lour  Background  Colour  

 Green  Whi te  
 Whi te  Green  

 

Di rec t iona l  S igns  

10 .  I f  t he  ex i t  s igns  a r e  ou t  o f  s igh t  to  any  loca t ion  wi th in  the  
p remises ,  su i t ab le  d i rec t iona l  s igns  in  same  d imens ions  as  
the  ex i t  s igns  sha l l  be  p rov ided  to  a s s i s t  the  occupan t  to  
iden t i fy  the  ex i t s  in  the  even t  o f  an  emergency.  

 

Fue l  

11 .  The  requ i remen t s  fo r  the  use  o f  fue l s  in  the  k i t chen  a re  
s t ipu la ted  in  Form PPA/102 .  
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F i re  Se rv ice  Ins ta l l a t ion  and  Equ ipment  

12 .  All  f i r e  se rv ice  i ns ta l l a t ion  (FSI )  and  equ ipment  p rov ided  
fo r  the  bu i ld ing  sha l l  be  r e t a ined  and  main ta ined  in  e ff i c i en t  
work ing  o rde r.   Where  a l t e ra t ions  and  add i t ions  a re  
r equ i red ,  such  work  sha l l  be  ca r r i ed  ou t  by  a  r eg i s t e red  FSI  
Cont rac to r  and  a  ce r t i f i ca te  i s sued  to  the  owner  wi th  copy  
fo rwarded  to  the  Di rec to r  o f  F i re  Se rv ices  wi th in  14  days .  

13 .  Unless  a l ready  ins ta l l ed  as  pa r t  o f  the  bu i ld ing’s  f i r e  
p ro tec t ion ,  a  manua l  f i r e  a l a rm sys t em sha l l  be  p rov ided  fo r  
the  p remises  wi th  one  opera t ing  swi tch  a t  each  o f  the  
fo l lowing  loca t ions :  

13 .1  Outs ide  the  k i t chen ;  

13 .2  Near  each  ex i t ;  and  

13 .3  At  the  ca sh ie r ’s  coun te r.  

14 .  Unless  a l ready  ins ta l l ed  as  pa r t  o f  the  bu i ld ing’s  f i r e  
p ro tec t ion ,  a  sp r ink le r  sys tem sha l l  be  requ i red  in  basement  
p remises  occupy ing  an  a rea  exceed ing  126  m2 .  

15 .  Unless  a l ready  ins ta l l ed  as  pa r t  o f  the  bu i ld ing’s  f i r e  
p ro tec t ion ,  a  sp r ink le r  sys tem sha l l  be  requ i red  in  p remises  
occupy ing  an  a rea  exceed ing  230  m2 .  

 

Por tab le  F i re  F igh t ing  Equ ipment  

16 .  Por tab le  f i r e  f igh t ing  equ ipment  o f  t he  approved  type ,  over  
and  above  those  ins ta l l ed  fo r  the  occupa t ion  o f  the  bu i ld ing ,  
sha l l  be  p rov ided  a t  the  fo l l owing  sca les :  

16 .1  One  x  9L CO 2 /Wate r  ex t ingu i she r  (FE)  fo r  eve ry  100  
m 2  o f  sea t ing  accommoda t ion ;  

Area  o f  Sea t ing  
Accommoda t ion   in  m 2  
 =  CO 2 /Wate r  FE 
 100  m 2  
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16 .2  One x  no t  l e s s  than  4 .5  kg  CO 2  f i r e  ex t ingu i sher  (FE)  
fo r  every  3  burners  in  the  k i t chen ;  

Number  o f  Burne r s  
 =  CO 2  FE 
 3  

16 .3  One x  1 .44  m 2  f i r e  b l anke t  fo r  eve ry  3  f ry ing  
pans /woks  us ing  o i l s / f a t  fo r  deep  f ry ing ;  

Number  o f  Fry ing  Pans /Woks  
 =  F i re  B lanke t  
 3  

 

Secondary  L igh t ing  

17 .  Emergency  l igh t ing  sha l l  be  p rov ided  to  the  p remises  and  the  
a t t ached  requ i r ements  fo r  Se l f -con ta ined  Luminar ies  
Emergency  L igh t ing  Sys tem (PPA/104(A))  sha l l  be  compl ied  
wi th .  

PU Foam 

18 .  Any PU foam f i l l ed  mat t resses  and  upho l s te red  fu rn i tu re  in  
the  p remises  sha l l  mee t  the  fo l lowing  f l ammabi l i ty  
s t andards :  

Mat t resse s  

Br i t i sh  St andard  :  Spec i f i ca t ion  fo r  r e s i s t ance  to  ign i t ion  o f  
ma t t resse s ,  d ivans  and  bed  bases  ( fo r  the  use  in  medium 
hazard  p remises /bu i ld ing)  BS  7177  :  1996  o r  a  s t andard  
accep tab l e  by  the  Di rec to r  o f  F i re  Se rv ices .  
 
Upho l s t e red  fu rn i tu re  

Br i t i sh  St andard  :  Spec i f i ca t ion  fo r  r e s i s t ance  to  ign i t ion  fo r  
non-domes t i c  sea t ing  by  t e s t ing  compos i t e s  ( fo r  the  use  in  
medium hazard  p remises /bu i ld ing)  BS  7176  :  1995  o r  a  
s t andard  accep tab l e  by  the  Di rec to r  o f  F i re  Se rv ices .  

 

F i re  Serv ices  Depa r tment  
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F IRE SERVICES DEPARTMENT 

FIRE SAFETY STANDARDS 
FOR 

GENERAL RESTAURANTS WITH LOW FIRE POTENTIAL 

(F i re  P recau t ions )  
 
Means  o f  Escape  

1 .  The  fo l lowing  a re  deemed  by  the  Di r ec to r  o f  F i re  Serv ices  as  
means  o f  e scape  wi th in  the  mean ing  o f  Sec t ion  9D of  t he  F i re  
Serv ices  Ord inance :  

1 .1  In  the  case  o f  g round  f loor  shops :  

1 .1 .1  t he  en t i r e  wid th  o f  the  shop  f ron t ;  

1 .1 .2  a l l  ex i t s  g iv ing  on to  the  open  a rea ;  and  

1 .1 .3  a  c lea r  passage  l ead ing  f rom the  shop  f ron t  to  the  
oppos i t e  end  o f  the  p remises .  

1 .2  In  the  case  o f  uppe r  f loors  i n  commerc ia l  bu i ld ings :  

1 .2 .1  a l l  ex i t s /doors  g iv ing  on to  any  cor r idor  l ead ing  to  
the  open ,  o r  d i rec t l y  g iv ing  on to  the  open ;  

1 .2 .2  a l l  pa r t s  o f  common a rea  l ead ing  f rom des igned  
ex i t s /doors  to  a  p l ace  o f  sa fe ty  in  open  a i r  e i the r  
on  the  pod ium,  the  roof ,  t he  buffe r  f loo r  o r  the  
s t r ee t  l eve l ;  and  

1 .2 .3  passages  o f  1  met r e  wide  l i nk ing  the  ex i t s  to  the  
oppos i t e  end  wi th in  the  p remises  o r  o the r  ex i t s  to  
fo rm c lea r  rou tes  fo r  c i r cu la t ion  and  evacua t ion .  
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1 .3  In  the  case  o f  shopp ing  a rcade  in  commerc ia l  bu i ld ing :  

1 .3 .1  a l l  ex i t s /doors  g iv ing  on to  any  cor r idor  l ead ing  to  
the  open ,  o r  d i rec t l y  g iv ing  on to  the  open ;  

1 .3 .2  a l l  pa r t s  o f  common a rea  l ead ing  f rom des igned  
ex i t s /doors  to  a  p l ace  o f  sa fe ty  in  open  a i r  e i the r  
on  the  pod ium or  t he  s t r ee t  l eve l ;  and  

1 .3 .3  passages  o f  1  met r e  wide  l i nk ing  the  ex i t s  to  the  
oppos i t e  end  wi th in  the  p remises  o r  o the r  ex i t s  to  
fo rm c lea r  rou tes  fo r  c i r cu la t ion  and  evacua t ion .  

2 .  Al l  means  o f  e scape  shou ld  be  kep t  f r ee  f rom obs t ruc t ion .   I n  
pa r t i cu la r :  

2 .1  No mat te r  o r  th ing  may  be  l e f t  i n  t he  a reas  as  de f ined  a t  
pa ra .  1  above  a t  any  t ime  ( i f  i n  a  domes t i c  bu i ld ing) / a t  a l l  
t imes  when  pe r sons  a re  p resen t  in  the  bu i ld ing  ( in  a  
commerc ia l  bu i ld ing) ;  and  

2 .2  All  ex i t s /doors  shou ld  be  kep t  openab le  f rom the  ins ide  
wi thou t  t he  use  o f  a  key  and  a l l  me ta l  ga tes  and  shu t t e r s ,  
where  ins t a l l ed ,  shou ld  be  kep t  in  t he  open  pos i t ion  a t  any  
t ime  when  members  o f  the  pub l i c  a re  p resen t  in  the  
p remises .  

3 .  Fai lu re  to  obse rve  t hese  p recau t ions  may  resu l t  in  the  opera to r  
o r  the  re spons ib l e  pe r son  be ing  p rosecu ted  under  Sec t ion  9B 
of  the  F i r e  Serv ices  Ord inance  wi thou t  p r io r  warn ing .  

 

P remises  

4 .  The  number  o f  pe r sons  pe rmi t t ed  in  t he  sa le  a rea  a t  any  t ime  
shou ld  no t  exceed  the  l imi t  approved  by  the  Bu i ld ing  
Author i ty.   As  a  genera l  gu ide l ine ,  an  a rea  o f  0 .5  square  
met re  shou ld  be  a l lowed  fo r  each  pe r son  and  reduc t ion  o f  
th i s  s t andard  to  l e s s  than  50% may  be  cons ide red  as  
overc rowding  to  cons t i tu te  a  f i r e  haza rd .  
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5 .  All  c iga re t t e  ends  shou ld  be  comple te ly  ex t ingu i shed  be fo re  
d i sposa l ,  pa r t i cu l a r ly  when  they  a re  l ike ly  to  come  in to  
con tac t  wi th  combus t ib les  such  as  t ab le  c lo th  awai t ing  
co l l ec t ion  fo r  c l ean ing .  

6 .  Food  packag ing  made  o f  expanded  po lys ty rene  foam shou ld  be  
s to red  in  cupboards  to  avo id  coming  in to  con tac t  wi th  
excess ive  hea t  and  naked  f l ame .  

7 .  Fai lu re  to  obse rve  the  p recau t ions  as  desc r ibed  in  pa ra .  4  to  6  
may  resu l t  in  the  opera to r  be ing  se rved  wi th  a  F i re  Hazard  
Aba tement  Not ice  and  fa i l u re  to  comply  wi th  the  no t i ce  may  
l ead  to  p rosecu t ion  under  Sec t ion  9  o f  the  F i re  Se rv ices  
Ord inance .  

 

Ki tchen  

8 .  All  wa l l s ,  s toves  and  exhaus t  duc t s  shou ld  be  c l eaned  
regu la r ly  to  r emove  the  o i l s  and  g rease  accumula ted  as  a  
p recau t ion  aga ins t  f i r e .  

9 .  The  obse rvance  o f  th i s  p recau t ion  i s  the  r e spons ib i l i ty  o f  the  
opera to r  a s  con t ro l l ed  by  the  r e spec t ive  food  bus iness  
r egu la t ion  a l though  in  r e spec t  o f  se r ious  b reach  cons t i t u t ing  a  
f i r e  haza rd ,  a  F i re  Hazard  Aba tement  Not ice  may  be  se rved  to  
the  opera to r  and  fa i lu re  to  comply  wi th  the  no t i ce  may  l ead  to  
p rosecu t ion  under  Sec t ion  9  o f  the  F i re  Serv ices  Ord inance .  

 

E lec t r i ca l  Sys tem 

10 .  All  work  to  the  e lec t r i ca l  sys tem,  whe the r  fo r  r epa i r s ,  
ma in tenance  o r  new ins ta l l a t ion ,  shou ld  be  ca r r i ed  ou t  on ly  by  
a  r eg i s t e red  e lec t r i ca l  worker /con t r ac to r  ce r t i f i ca ted  by  the  
Di rec to r  o f  E lec t r i ca l  and  Mechan ica l  Se rv ices .  

11 .  The  e lec t r i ca l  ins t a l l a t ion  and  app l i ances  shou ld  be  regu la r ly  
ma in ta ined  and  in spec ted  a t  l eas t  once  every  two  yea r s  fo r  
sa fe ty.  
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12 .  All  por t ab le  app l i ances  t empora r i ly  connec ted  fo r  the  
conven ience  o f  cus tomers ,  such  as  mah- jong  l amps ,  pedes ta l  
f ans  shou ld  be  un-p lugged  o r  swi tched  o ff  when  no t  i n  use .   
For  e l ec t r i ca l  ins t a l l a t ions  such  as  ha logen  l amps  in  
showcases  and  l igh t s  fo r  decora t ion ,  they  shou ld  be  swi tched  
o ff  when  the  p remises  a re  una t t ended .  

13 .  The  obse rvance  o f  these  p recau t ions  i s  the  respons ib i l i ty  o f  
the  opera to r  a s  con t ro l l ed  by  the  l eg i s l a t ion  re levan t  to  
e l ec t r i ca l  sa fe ty  a l though  in  r espec t  o f  dangerous  e lec t r i ca l  
ins ta l l a t ion  cons t i tu t ing  a  f i r e  haza rd ,  a  F i re  Hazard  
Aba temen t  Not i ce  may  be  se rved  to  the  opera to r  and  fa i l u re  to  
comply  wi th  the  no t i ce  may  l ead  to  p rosecu t ion  under  Sec t ion  
9  o f  F i re  Serv ices  Ord inance .  

 

F i re  Se rv ice  Ins ta l l a t ions  and  Equ ipment  

14 .  Al l  f i r e  se rv ice  ins ta l l a t ions  and  equ ipment  p rov ided  shou ld  
be :  

14 .1  Kept  c lea r  f rom any  obs t ruc t ion ;  

14 .2  Clear ly  ind ica ted  as  r ega rd  to  the i r  loca t ions  and  methods  
o f  opera t i on ;  

14 .3  Main ta ined  in  e ff i c i en t  work ing  o rde r  a t  a l l  t imes ;  and  

14 .4  Inspec ted  a t  l eas t  once  every  twe lve  months .  

15 .  Fai lu re  to  obse rve  the  p recau t ions  a s  desc r ibed  in  pa ra .  14 .3  
and  14 .4  may  resu l t  in  the  owner  o f  the  ins t a l l a t ions  be ing  
p rosecu ted  under  Regu la t ion  8  o f  the  F i re  Serv ice s  
( Ins ta l l a t ions  and  Equipment )  Regu la t ions .  

 

Ven t i l a t ion  Sys tem 

16 .  The  ven t i l a t ion  sys tem shou ld  be  main ta ined  in  e ff i c i en t  
work ing  o rde r  a t  a l l  t imes  and  every  damper,  f i l t e r  and  
p rec ip i t a to r  tha t  embodies  the  use  o f  duc t ing  o r  t runk ing  
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shou ld  be  inspec ted  a t  in te rva l s  no t  exceed ing  12  months  by  a  
r eg i s t e red  ven t i l a t ion  con t rac to r.  

17 .  Fai lu re  to  obse rve  the  p recau t ion  as  desc r ibed  in  pa ra .  16  may  
resu l t  in  a  r ecommenda t ion  be ing  made  by  the  Di rec to r  o f  F i re  
Se rv ices  to  the  Food  and  Env i ronmenta l  Hygiene  Depa r tment  
to  revoke  the  food  bus iness  l i cence .  

 

Da i ly  Clos ing  Down Inspec t ion  

18 .  The  food  p remises  shou ld  be  t horough ly  i nspec ted  be fore  
c los ing  down each  day  to :  

18 .1  Ext ingu i sh  any  poss ib le  source  o f  ign i t ion  tha t  may  be  
l e f t  una t t ended ;  

18 .2  Swi tch  o ff  the  e l ec t r i ca l  supp ly  i f  poss ib le ,  o r  a t  l e as t  
swi tch  o ff  t hose  c i rcu i t s  tha t  a re  no t  r equ i red ;  and  

18 .3  Turn  o ff  t he  fue l  supp ly.  

19 .  This  p recau t ion  a ims  to  p reven t  f i r e s  occur r ing  in  una t t ended  
food  p remises  which  accoun t  fo r  a  ve ry  h igh  pe rcen tage  o f  
pas t  s t a t i s t i c s .  

 

Emergency  Procedures  

20 .  All  s t a ff  o f  the  food  p remises  shou ld  be  made  aware  o f  the  
emergency  p rocedures  to  be  t aken  in  the  even t  o f  a  f i r e .   
These  inc lude :  

20 .1  Giving  warn ing  o f  the  f i r e  by  opera t ing  the  manua l  f i r e  
a l a rm prov ided  o r  by  shou t ing  “ f i r e” ;  

20 .2  Ass i s t ing  to  evacua te  the  occupan t s ;  

20 .3  Repor t ing  to  F i re  Se rv ices  th rough  “999” ;  

20 .4  Turn ing-off  the  fue l  supp ly  i f  t he  f i r e  invo lves  the  fue l  i n  
the  k i t chen ;  
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20 .5  Turn ing  the  main  swi tch  to  “OFF”  pos i t ion  i f  the  f i r e  
invo lves  e lec t r i ca l  ins ta l l a t ion .   Th i s  shou ld  be  done  
on ly  a f t e r  evacua t ion  o f  the  occupan t s  and  when  i t  i s  sa fe  
to  do  so ;  

20 .6  Attempt ing  to  ex t ingu i sh  t he  f i r e  by  us ing  the  FSI  and  
equ ipment  i f  i t  i s  s a fe  to  do  so .  

21 .  The  loca l  f i r e  s t a t ion  shou ld  be  consu l t ed  fo r  adv ice  i f  
r equ i red .  

 

 

F i re  Serv ices  Depa r tment  


