Proposal Modification CDC Manual Hood Systems
1. Definitions: Direct Duct Exhaust; Canopy exhaust hood; Type I (grease) & Type II hood (non-grease)
Hoods:
Hood – an air-intake device connected to a mechanical exhaust ventilation system for collecting and removing cooking or dishwasher effluent which contains grease, vapors, fumes, smoke, steam, heat, or odors

Canopy Hood – a hood designed so the inside edge overhangs or extends a horizontal distance not less than six inches beyond the outer edges of the cooking surface or dishwasher on all open sides. This distance is to be measured from the inside lip of the hood.
Type I Exhaust Hood – a hood that is designed to collect and remove all types of cooking effluent from the exhausted air. 
Type II Exhaust Hood – a hood that is designed to collect and remove only steam, vapors, heat, or odors.

Eye-Brow Hoods –special design of exhaust hood that is mounted directly on one side of the equipment above a heat emission point with an horizontal overhang not less than six inches beyond the outer edge of the equipment 
Direct Duct exhaust connection – direct connection of a technical exhaust point to the ship’s ventilation system (exhaust ducting) by means of channels, pipes or similar. Designated hoods above technical exhaust points that are installed in a vertical distance smaller than 150mm (6”) above the technical exhaust point and overhanging the technical exhaust point outer edge less than 150mm (6”) are also considered as direct duct exhaust connection.
Dishwasher exhaust points:

Heat emission point – all points where latent heat (humid air, vapor,..) is emitted from the dishwasher during operation. 
Technical exhaust point – heat emission point that is dimensionally specified (position, cross section; flow, temperature and humidity of exhaust air) by the dishwasher’s manufacturer. 
Note: 
Sensible heat and other heat emissions that might occur apart from dishwasher operation (e. g. door opening for cleaning) must not be collected by hoods or exhaust connections but needs to be compensated by the galley ventilation system.
2. Requirements for dishwashers
Exhaust hoods type II to be installed above every point of the dishwashing machine that emits latent heat (heat emission point) during operation which is e. g. above the load (vapor emission during loading) and unload end (permanent vapor emission due to drying of washware).

Hood dimensions:

A. For stationary rack machine a canopy hood should be provided. (6” overhang)
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Rack conveyor
Hood width: The load and unload hood should be designed to overhang the tunnel width by min. six inches. 
Hood length: Should be minimum distance of two racks 500x500mm measured from tunnel opening point.
C. Belt conveyor
Hood width: The load and unload hood should be designed to overhang the tunnel width by six inches.

Hood length: The load and unload hood should be designed either as an eyebrow hood fixed to the tunnel opening and overhanging the end of the conveyor belt by six inches
 
or as an island hood with an overhang of six inches above the tunnel opening and the end of the conveyor belt. 
All technical exhaust points to be connected to a direct duct exhaust connection unless the heat load from this exhaust point is less than 5 kW but must be considered in the sizing and design of the galley ventilation system.
Direct duct exhaust connection is not required for technical exhaust points with a self-contained condensing system and that is installed in a space where the HVAC system has been engineered to accommodate the latent heat load emitted from the dishwasher’s technical exhaust point.
The manufacturer of the dishwasher needs to specify the location of heat emission and technical exhaust point(s) as well as the emitted heat in kW.

The size and airflow of the hoods resp. direct exhaust connections have to be designed to compensate the heat emission as specified by the dishwasher manufacturer and need to be integrated into the galley’s HVAC system.
3. Sizing of type II hoods

As per Uniform Mechanical Code the key formular to calculate the quantity of air flow is:

Number of Exposed Sides Formula 
4 (island or central hood):
 Q=75A 

3 or less:


 Q=50A 

Whereas A is the horizontal surface area of the hood, in square feet and Q is the quantity of air in cubic feet per minute (CFM).

