DIN EN 16282-4:2018-02 (E)

Equipment for commercial kitchens - Components for ventilation in commercial
kitchens - Part 4: Air inlets and outlets; design a nd safety requirements

Contents Page
EUropean fOr@WORId ............iiiiiiiiiccisineere s sssssssseee e s e s s s s s s s s e e e eesa s s s ams s e e e e e san s amneeeeeesanssssnmnnneenessnsssnnennesnnnnn 3
1 8T o o1 4
2 Normative referenCes ... s 4
3 Terms and definitioNs ... 5
4 DeSIigNatioNs ...t e 6
4.1 RS T o] o] A T = T [ Y 6
4.2 = e R 1T ' [ 6
5 Construction and fUNCLION ..o e 7
5.1 L T=Y 0T LI =T 4 = T N 7
5.2 Adjustment in the roOM ... ————————— 7
5.21 Supply air passage deVICES ... ——— 7
5.2.2 Extract air passage deViICeS ... s 7
5.3 Design, construction and fUNCLION ... 7
5.4 Air passage devices materials and surfaces ...........cccccviiinnn——————————— 7
6 Technical safety reqUIremMEeNts .........ccoo oo 9
7 L Yo 1= g T2 = L T =T o LY o £ 9
71 L T=Y =T =TI =T 14T T G 9
7.2 Cleaning intervals ... ——————————— 10
8 L= {2 o T 10
8.1 Installation iNSErUCHIONS ........eee s 10
8.2 Operating iNStrUCLIONS .......occcciiiiiiri 1
7] o1 o =T ] 1 3/ 12



		2026-05-13T15:26:22+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




