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Kitchen Extract System Cleaning Report

Section 1: Preface
Customer:

Customer

Site Address:

Building No1

Hydro-X Account Manager:

Account Manager

Account Manager Telephone Number:

0123456789

Account Manager Email Address:

Account.Manager@hydro-x.co.uk

Hydro-X Address:

Hydro-X Air Ltd
The Maylands Building
Maylands Avenue
Hemel Hempstead
HP2 7TG

Hydro-X Telephone Number:

01909 565133

Hydro-X Email Address:

info@hydro-x.co.uk

Hydro-X Operatives Carrying Out Works:

Site personnel names

Date of Assessment:

Date

Any further information concerning this assessment should be requested by
contacting the above-named Hydro-X Account Manager

Building No1
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Section 2: Introduction
Kitchen Extract Cleaning Standards
Extract from TR19® Grease Specification - Section 8 - Table 6: Surface Grease Deposit Limits
sets out guideline maximum levels of grease deposit and actions recommended. The actual
recommended action timing will depend on the rate of accumulation, the risk vulnerability of the system
and site and any particular conditions imposed by the property insurers.
Table 6:
Wet Film Thickness Test Measurement

Recommended Action

200µm as a mean across the system

Complete cleaning required

Any single measurement above 500µm

Urgent local cleaning required
(notes 4 & 5)

Notes to Table 6:
1. The deposit limits refer to the degree of grease deposition within the ductwork consistent with
good practice. Other factors such as cooking methods, cuisine, potential ignition sources, and
other combustible debris will aﬀect the risk of fire.
2. The mean measurement is calculated by dividing the total of the test results by the number of
testing locations.
3. The second category of any single measurement above 500μm is provided to cater for local
“hot spots” which should be cleaned even where the whole system does not require complete
cleaning. Examples might be immediately local to a canopy or at a fan.
4. The extent of urgent local cleaning required by the presence of grease deposits above 500μm
shall be subject to reasonable appreciation of the extent of fouling and risk posed.
5. The surface grease deposits limit should not be confused with the level set for post-clean
verification which is far more stringent. (See section 6).
6. Where remote cleaning methods have been used in areas where WFTT measurements would
not be possible, then visual assessment shall be used and that this would be achieved by
remote camera or video support.

Building No1
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Section 3: Frequency of Cleaning:
(TR19® – Grease Specification for Fire Risk Management of Grease Accumulation within
Kitchen Extraction Systems)
Section 5. Frequency of cleaning - control of grease and fire risk
5.1 Unless recommended otherwise in a fire risk assessment undertaken by the client's responsible
person, all operational grease extract ductwork systems will usually require cleaning annually as a
minimum.
5.2 Specific cleaning intervals stated by landlords, system designers or insurers should be identified by
the owner/operator and notified to the cleaning and maintenance contractor.
5.3 Conditions and warranties within commercial liability/property insurance policies, should stipulate
minimum cleaning frequencies for grease extract ductwork systems. However, some insurance
contracts may require a higher frequency of cleaning than recommended in TR19®. Failure to comply
with such requirements may invalidate the property insurance policy.
5.4 The frequency of cleaning should be suﬃcient to ensure that grease deposit limits of 200μm, as a
mean across the system, are not exceeded.
Table 3: Grease Deposit Thickness Limits
Wet Film Thickness Test Measurement

Recommended Action

200µm as a mean across the system

Complete cleaning required

Any single measurement above 500µm

Urgent localised cleaning required to area

5.5 All cleaning frequencies should be based upon accurate historical levels of grease accumulation to
maintain grease deposit levels below 200 microns as a mean across the system.
5.6 In certain cases sections of ducting may accumulate grease levels over 500 microns, often referred
to as 'hot spots' or 'high points. Such areas should be cleaned urgently with the caveat that the extent
of fouling at 500 microns and the level of risk posed should be considered. For example, 500 microns
within the canopy plenum, immediately above the heat source would be a far higher risk than a small
high point on a turning vane many meters away from the heat source. Interim cleaning of such high
point areas should be introduced to the full system cleaning schedule where it is agreed that this is
required to control the risk of high point grease level accumulation.
5.7 In the absence of data for historic grease deposit levels, such as a newly installed systems, timeand-usage-based methods can be used to estimate required initial cleaning frequency (see Table 4).
Pre-cleaning micron readings and time periods between cleaning should be taken to accurately
determine ongoing cleaning frequency so that grease levels are maintained below 200 microns as a
mean across the system.

Building No1
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5.8 Table 4 will assist in establishing the initial cleaning frequency for the system in the absence of data
on the historical pre-clean grease thickness levels and duration of days between each set of grease
thickness readings.
Table 4 Initial Clean Frequency Calculator.

Perceived level of
grease production

Cleaning intervals (months)
Daily usage

Typical example

Up to 6
hours

6–12
hours

12-16
hours

16+
hours

Low

No significant production of grease
laden aerosols during normal daily
food production operations

12

12

6

6

Medium

Moderate production of grease laden
aerosols during normal daily food
production operations

12

6

4

3

High

Heavy, significant, or continual
production of grease laden aerosols
during normal daily food production
operations

6

3

3

2

Notes to Table 4
1. The canopy and extract plenum are areas with a high risk of fire. Consideration should be given
to more frequent cleaning in accordance with insurers’ requirements.
2. In addition to the scheduled specialist cleaning, a daily or weekly cleaning regime should be
implemented on canopies, separators and associated drain and traps in accordance with
manufacturers’ recommendations. Typically, these are be carried out by the kitchen operator
to comply with the property insurers’ requirements.

Building No1
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5.9 Predictive Accumulation Assessment Table:
In order to quickly assist in selection of the correct cleaning intervals Table 5 assesses the required
cleaning intervals against average grease accumulation that has built up over a number of days.
Table 5 - Frequency of grease risk control clean vs average daily grease
accumulation
Frequency of Control Clean
Twice weekly
Weekly cleaning
Every 2 weeks
Every 3 weeks
Monthly
Every 6 weeks
Every 2 months
Quarterly
Every 4 months
Every 6 months
Annually

Daily Micron Average Accumulation Range
28.7 upwards
14.4 to 28.6
9.6 to 14.3
6.7 to 9.5
4.8 to 6.6
3.3 to 4.7
2.2 to 3.2
1.7 to 2.1
1.1 to 1.6
0.6 to 1.0
0.5 or less

Notes to Table 5
1. The frequency guidance table requires a simple calculation to define daily rate of accumulation
in microns.
2. To calculate daily rate, take mean pre-clean system micron levels and divide by number of days
since previous clean or opening of site and grease production.
3. Select appropriate range to define the frequency of the risk control clean required to ensure
micron levels do not exceed 200 as a mean between each cleaning visit.
4. It should be noted that cleaning frequencies shown in Table 5 are indicative only and are based
on historic usage of the system. They should not be seen as substitutes to an actual cleanliness
risk assessment undertaken by a competent person. When calculating the cleaning frequency
seasonal variations and changes in the type and frequency of cooking should be taken into
consideration. An additional risk assessment may be required as a result.
Should you require any evidence or substantiating information on any of the above, please do not
hesitate to speak to your individual Account Manager, or contact us via one of the following means:
01923 262776
info@hydro-x.co.uk
www.hydro-x.co.uk

Building No1
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Section 4:Executive Summary
The kitchen extract system was found in good physical condition, with a low level of grease deposits
throughout the system.
Kitchen extract system cleaning including canopy, canopy plenum, grease separators, drip trays, riser,
fan unit, discharge, and all accessible associated ductwork completed up to TR19® – Grease
Specification for Fire Risk Management of Grease Accumulation within Kitchen Extraction Systems.
A detailed description of the system can be found on the next page and is also highlighted on the
schematic diagram.

Building No1
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Section 5:Description of System
Has the complete system been fully
cleaned? (including canopy, ductwork,

Yes

fan, discharge):
If No to above, reason why and ways to

N/A

achieve system full clean:
Do additional access doors need to be

Yes

fitted?

2x450x450

(Yes/No, if yes what size & how many)
Current Cleaning Frequency:

6 Monthly

Recommended new frequency of

3 Monthly

cleaning? (based on micron readings)
No. of Canopies:

1

Canopy Size (Length & Width):

6X3

Canopy Visual Condition:

Satisfactory

No of Grease Separators:

12

Grease Separator Type:

Baffle

Grease Separator Condition:

Satisfactory

Ductwork Shape:

Rectangular

Ductwork Type:

Galvanized

Ductwork Condition:

Poor Condition

Fan Condition & Accessibility:

Building No1

Fan unit in good condition with high level of
grease deposits. Fully accessible.
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Section 6:Pre & Post-clean Wet Film Thickness Test Results

Test Location

Pre-Clean Wet Film
Thickness in microns

Post-Clean Wet Film
Thickness in microns

1

Canopy / extract plenum
(WFTT 1)

300

<50

2

Duct, 1M from canopy
(WFTT 2)

800

<50

3

Duct, 3M from canopy
(WFTT 3)

800

<50

4

Duct, midway between
canopy and fan (WFTT 4)

700

<50

700

<50

700

<50

667

<50

5.

6

Duct, upstream of fan
(WFTT 5)

Duct, downstream of fan
(WFTT 6)

The average micron reading
across system

Building No1
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Section 7:Photographic Evidence
Canopy Hood pre-clean:

Canopy Hood post-clean:

Building No1

24/04/2020
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Canopy plenum Pre-clean:

Canopy plenum Post-clean:

Building No1
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Header Duct pre-clean:

Header Duct post-clean:

Building No1
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Duct 1m from Canopy pre-clean:

Duct 1m from Canopy post-clean:

Building No1
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Extract fan/discharge pre-clean:

Extract fan/discharge pre-clean:

Building No1
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Section 8: Additional Photographs
2000+ microns in Header Duct

2000+ on wall of Ducting

Building No1
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Section 9: Site Schematic Drawing

Building No1
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CERTIFICATE OF CLEANING
This is to certify the kitchen extract system at the site named below has been cleaned in accordance with
BESA TR19® Grease Specification for Fire Risk Management of Grease Accumulation within Kitchen
Extraction Systems July 2019.
Report Reference Number:

CRM Number

Customer:

Customer

Site:

Site Name
Site Address

System Details:

System Details

Date:

Date

The internal surfaces of the kitchen extract systems including the accessible ductwork and extract fan
to exhaust were cleaned using approved methodologies as stated in BESA TR19® Grease Specification
for Fire Risk Management of Grease Accumulation within Kitchen Extraction Systems July 2019.
Hydro-X Air:

Signature

Print Name:

Site Operative

Hydro-X Air Ltd, The Maylands Building, Maylands Avenue, Hemel Hempstead, HP2 7TG

