
White Paper

Best Practices for Gas Monitoring  
in the Commercial Kitchen



Overview

The commercial kitchen is a hazardous area that should be monitored for both toxic  

and combustible gas hazards. Whether natural gas or propane is used for 

combustion, a variety of cooking equipment (e.g. stoves, grills and fryers) present a 
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Today more rigorous standards for gas monitoring are being developed; those driving 

regulatory change vary by state but include many: building inspectors, consulting 
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is inevitable in light of the sobering statistic that 25% of all fatalities in commercial 
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The First Step: Choose Commercial-Grade CO Detectors
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carbon monoxide poisoning should be the goal of every kitchen manager. That higher 
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Enhancing Kitchen  
Safety through  
Strategic Gas Monitoring
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kitchens are 

one of the most 
hazardous 
commercial 

building areas.
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Under current kitchen management practices, there are at least 
���

��������������"����
�
��
7!��


���<

Option 1: E���@��#����F���

������
���
�����+��!���G
�
��H��#
��

Option 2: E���@��#����F���

������
I��
�����+��!���G
�
��

Option 3: Most Advanced Design -  
G
�!������J���+����������F���

������
I��
�����+��!���G
�
��H��#


The shortcomings to options 1 and 2 are: 
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 environment and are easily jumped out  
 or set incorrectly

• The problem of back draft of damper  
 system is not addressed

Commercial Cooking 
Venting Requirements

Option 3 meets and exceeds the most rigorous 
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The Redundant CO Monitoring System: a Case for Wider 
Implementation
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remain open, even if the hood’s exhaust fan is off, provided that a proper carbon 
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lessons learned too late. The commercial kitchen, in effect, functions as a small 
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monitors 

strategically 
installed ensure  
a higher degree  

of safety if  
one monitor 
should fail.”

When installing a redundant CO monitoring system, certain  
criteria should be met:
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monitoring system design engineers.
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Best Safety Practice: Adopt 
Either a Dual-Gas Or Redundant 
Gas Monitoring System



In a commercial kitchen, special 
consideration should be given to the 
following installation requirements:

Locating CO Detectors 
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detectors, the main considerations are installation 
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application is to obtain the fastest possible leak 

detection, the standard practice is to mount the 
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to this approach: the indicated concentration 

may not be representative of personnel exposure, 

and easy access for the required calibration and 
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in the commercial kitchen is installing 

the sensor too close to the hood. This 

is problematic because heat and grease 
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element. To offset this problem, the 

recommended practice is to mount 

the sensor ten feet from the hood. The 
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or a redundant gas monitoring system. 

Installation Height:�8�
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The Dual Gas Monitoring System (CO/CH4)

Locating the Sensor

  Installation Height

Detected Gas
Relative 
Density 
(air = 1)

Installation Height

CO Carbon Monoxide 0.968 1-1.5 m (3-5 ft.) from floor

COMB CH4 Varies* Varies*

* Note: Most combustible gases are heavier than air, with the exception of methane, 

hydrogen, ethylene and acetylene.  Sensors for gases that are heavier than air 

should be installed approximately 30 cm (1 ft) from the floor.  For combustibles that 

are lighter than air, sensors should be installed 30 cm (1 ft) from the ceiling, close 

to the potential leak source. For guidance on combustible gas monitoring, consult 

a gas monitoring system design expert.
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Installation Considerations



Lawmakers are Turning up the Heat on Commercial Kitchen Safety
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• 5.8.5.3.5 The location of carbon monoxide detectors shall be based on 
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carbon monoxide, moisture, temperature, dust, or fumes and of electrical or 
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• 5.8.5.3.6 The selection and placement of [carbon monoxide] detectors shall 

take into account both the performance characteristics of the detector and the 
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accompany the unit. 
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to the dangers of carbon monoxide. 

Summary: Reducing Risk 
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system in operation.

Be sure to use Commercial Grade Gas 
Detectors for protecting commercial 
kitchen staff and guestsFor more information on monitoring gases in the commercial kitchen, contact the 

experts in gas detection: Honeywell Analytics. Call (860) 871-0015.

Regulatory Codes and a 
Summary of Best Practices
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