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A comma is used as the decimal marker. 

National foreword 

This standard includes safety requirements. 

This document (EN 16282-1:2017) has been prepared by Technical Committee CEN/TC 156 “Ventilation for 

buildings” (Secretariat: BSI, United Kingdom). 

The responsible German body involved in its preparation was DIN-Normenausschuss Heiz-, Koch- und 

Wärmgerät (DIN Standards Committee Heating and Cooking Equipment), Working Committee NA 040-05-

02 AA “Large kitchen appliances”, Working Group NA 040-05-02-04 AK “Components for ventilation in 

commercial kitchens”. 

This standard is the first of eight parts and contains general requirements for building and calculation 

fundamentals for dimensioning and design of ventilation systems in commercial kitchens. 

This standard is not applicable to kitchens in private households. 

This standard is based on VDI 2052 and the standard series DIN 18869. 

This standard specifies general requirements, e.g. ergonomic aspects with regard to kitchen ventilation 

(temperature, air properties, humidity, noise, etc.) including calculation of the airflow and testing. 
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European foreword 

This document (EN 16282-1:2017) has been prepared by Technical Committee CEN/TC 156 

“Ventilation for buildings”, the secretariat of which is held by BSI. 

This European Standard shall be given the status of a national standard, either by publication of an 

identical text or by endorsement, at the latest by January 2018, and conflicting national standards shall 

be withdrawn at the latest by January 2018. 

Attention is drawn to the possibility that some of the elements of this document may be the subject of 

patent rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent 

rights. 

The activities of CEN/TC 156/WG 14, cover the calculation of the air volume and the design and testing 

of major components of ventilation equipment for commercial kitchens. 

The structure of the standard series is as follows: 

EN 16282 Equipment for commercial kitchens – Components for ventilation in commercial kitchens 

— Part 1: General requirements including calculation method 

— Part 2: Kitchen ventilation hoods; Design and safety requirements 

— Part 3: Kitchen ventilation ceilings; Design and safety requirements 

— Part 4: Air inlets and outlets; Design and safety requirements 

— Part 5: Air duct; Design and dimensioning 

— Part 6: Aerosol separators; Design and safety requirements 

— Part 7: Installation and use of fixed fire suppression systems 

— Part 8: Installations for treatment of cooking fumes; Requirements and testing 

According to the CEN-CENELEC Internal Regulations, the national standards organisations of the 

following countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, 

Croatia, Cyprus, Czech Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia, 

France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, 

Netherlands, Norway, Poland, Portugal, Romania, Serbia, Slovakia, Slovenia, Spain, Sweden, Switzerland, 

Turkey and the United Kingdom. 
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