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This code of practice represents a standard of good practice and takes the form of recommendations. Compliance with it
does not confer immunity from relevant legal obligations. In particular, attention is drawn to the Gas Safety Regulations
and the Building Regulations of England and Wales, of Scotland and of Inner London.

Foreword

This British Standard code of practice is a revision of CP 334 : Part 2 : 1966, which is therefore withdrawn. In the
preparation of this standard the opportunity has been taken to express the values in metric (S1) units in accordance with
the British Standards Institution’s programme of metrication. Wherever possible rounded metric values have been chosen.
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British Standard Code of practice for

Installation of gas catering appliances (2nd family gases)

Section one. General

1. Scope

This code of practice deals with the selection and instal-
lation of commonly used gas™ catering appliances intended
for use in all types of catering establishment with the
exception of fish and chip shops.

Attention is drawn to the fact that many of the practices
recommended in this code are obligatory under the Gas
Safety Regulations 1972 and, therefore, persons using the
code should be fully conversant with these Regulations.

2. References

The titles of the standards publications referred to in this
code are listed on the inside back cover (see also clause 5).

3. Definitions

For the purposes of this code the following definitions and
those given in table 1 apply; they are as given in BS 1179 :
Part 6 unless otherwise stated.

3.1 appliancet.flexible connection. A pipe with appro-
priate connector ends desighed to have a considerable
degree of flexibility to facilitate the connection of an
appliance to an installation pipe and allow the appliance to
be moved a short distance without the need for disconnec-
tion.

3.2 brander, A fluted grilling hearth,

3.3 grilling hearth. A solid metal plate focated below a grill
burner to assist in the cooking of food placed upon it.

3.4 plug and sacket connector. A two-part valve used in
conjunction with an appliance flexible connection. The
plug is attached to the inlet end of the flexible connection
and the socket is attached to the installation pipe. The
socket incorporates a valve that opens as the plug is inserted
and closes as it is removed. During insertion the plug is
rotated and is locked in position by spring action.

3.5 secondary metert. A subsidiary meter for measuring
gas used in separate parts of premises or in separate

appliances, the whole of which has passed through a
primary meter,

4. Exchange of information and time schedule

Collaboration at the planning stage is essential between
those concerned with the design and execution of the
installation of catering appliances.

The gas undertaking should be consulted with particular
reference to facilities for the installation of gas supplies

to suitably prepared points (see clause 10). The extent of
the work to be carried out by the gas undertaking and

any attendance required by it or by other trades should be
clearly defined.

Consideration should be given at an early planning stage to
the provision of adequate kitchen ventilation and to the
flueing of appliances where necessary {see clause 13).

The kitchen plans should indicate points of entry for gas,
electricity and water supplies (see section three) the
positions of meters, fuse boxes and electrical controls
should be shown,

Provision of satisfactory transport access to the kitchen and
preparation of the floor and of any special bases that may
be required should be completed before the appliances are
delivered to the site.

The installation of the catering equipment should be carried
out at a time as near to occupation as possible.

5. Relevant codes of practice, regulations
and bye-laws

5.1 The following British Standard codes of practice are
relevant to the recommendations given in this code.

CP 3 Code of basic data for the design of buildings
Chapter | Lighting
Part 1 Daylighting
Part 2 Artificial lighting
Chapter VI!{ Engineering and utility services
CP 413 Ducts for building services

*Gas according to BS 1179 {in course of revision] is normally supplied to the public by a utility undertaking in accordance with statutory
requirements. The provisions of this code apply to installations supplied with 2nd family gases including mixtures or liquefied petroleum gas

{LPG) and air distributed by a gas undertaking.

oC

tFor the purposes of this definition ‘appliance’ means an appliance comparable in weight and size t a {umostic.cooker

+As given in BS 1179 : 1967,
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5.2 Reference should be made to the following, where
appropriate.
Gas Safety Regulations 1972
London Gas Undertakings {Regulations) 1954
Building Regulations 1976
Building Standards {Scotland) {Consolidation)
Regulations 1971
London Building (Constructional) Bye-laws 1972
Model Water Bye-laws .
IEE Regulations for the Electrical Equipment o
Buildings 1976
Health and Safety at Work etc. Act 1974
Fire Precautions Act 1971
CIBS Guide

6. Materials, components and appliances

6.1 Materials and components. Materials and components
should comply with the requirements of BS 143 & 1256,
BS 864 : Part 2, BS 1387 and BS 2871 : Part 1.

6.2 Appliances. The appliances selected should comply
with the safety requirements of BS 2612, BS 6314 or

BS 5809, as appropriate, and preferably also with the per-
formance requirements. They should be suitable for use
with gas supplied by the local undertaking.

Section two. Selection of appliances

7. General considerations

The following factors should be considered when selecting
appliances.

(a) The number of meals required.
(b) The nature of meals required.
(c) Whether unprepared or convenience foods are used.

(d) The method of service and food storage (hot
and cold), ) '

{e) The time over which service is provided.

Guidance in the choice of appliances should be sought from
an expert as there are many combinations of appliances
which may satisfy given criteria. The local gas undertaking
and the appliance manufacturers will be able to give advice.

8. Appliances available

The essential features and options for the location of cater-
ing appliances are shown in table 1 and figures 1 to 8. These
will help a caterer to appreciate the range of appliances
available for particutar purposes.

P e e
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Table 1. Schedule of appliances available

NOTE. All the terms and definitions listed in columns 1 and 2 of this table are given in BS 1179 : Part 6, unless otherwise stated.

BS 6173 : 1982

Appliance

Definition

Appliance characteristics

installation arrangement

Remarks

Cooker

A composite appli-
ance comprising an
oven or ovens, a hot-
plate and, normally,
a grill, designed for
domestic use

The oven is usually of
the natural convection,
directly-heated type.
The hotplate is of the
open type

The appliance is floor
mounted

Cookers are some-
times used for catering
purposes in smail
establishments

Range

A heavy duty cooker
designed for com-
mercial use

The oven can be of the
natural convection
directly-heated or
semi-directly-heated
type or it can be of the
forced convection
semi-directly-heated or
indirectly-heated type.
The hotplate can be of
the open type or solid
top type; it can incor-
porate a griddle

The appliance is floor
mounted. Multiples
may be arranged in
line or back to back

A range is a larger
form of cooker

Oven

An appliance for
baking and roasting

Basically a heated box
incorporating shelves
or runners at various
heights upon which
trays of food can be
placed

The appliance can be
floor mounted, counter
mounted or tier
mounted or incor-
porated into a cooker
or range

There are five distinct
types of oven, three
utilizing natural con-
vection heating and
two utilizing forced
convection. (See
‘natural convection
ovens’, ‘forced con-
vection oven’ and
figure 1)

Natural
convection
ovens

(a) Directly-
heated oven
Internally-

heated oven

{b) Semi-directly-
heated oven
Semi-

externally-
heated oven

{c) In-directly-
heated oven
Externally-
heated oven

An oven in which
the burners are
situated, and the
products of com-
bustion circulate,
inside the oven
space

Uses natural con-
vection heating. Has
a fairly high vertical
temperature gradient

Used in all cookers
and in some ranges

It is used as a general
purpose oven, It is
the most common
form of oven

An oven in which
the burners are
situated outside
the oven space but
the products of
combustion pass
into it

Uses natural con-
vection heating. Has
a fairly low vertical
temperature gradient

Used in some ranges

Used for cooking food
all of the same type,
i.e. that requiring the
same temperature

An oven in which
the burners are
situated outside
the oven space and
the products of
combustion do not
enter it

Uses natural con-
vection heating. Has
a very low vertical
temperature gradient

[t is customarily used
as a pastry oven



http://www.avadocuments.com/doc/bs-6173-1982
http://www.avadocuments.com/doc/bs-6173-1982

BSI BS*EL?B 52 BN 1b24kb9 0294312 T MM

BS 6173 : 1982

Table 1. {continued)

Appliance Definition

Appliance characteristics

Installation arrangement

Remarks

An oven within
which an even
temperature is
achieved with the
-aid of a fan

Forced
convection oven

The oven may be of the
semi-directly-heated
type or indirectly-
heated type (see

figure 1)

Suitable for prime
cooking and end
cooking of frozen
foods

The appliance can be
floor mounted, counter
mounted, tier mounted
or incorporated into a
range

Used for cooking
food all of the same
type, i.e, that
requiring the same
temperature, The
shelves or runners
may be incor-
porated into a
trolley

Hotplate hob An assembly of
two or more
burners over which

cooking vessels may

Each burner is
separately controllable

The appliance can be
floor mounted, counter

mounted or incorporated

into a cooker or range

See figure 2

be heated
Open-type A hotplate incor- Visible flames enable The appliance can be Each vessel is heated
hotplate porating detachable rapid and accurate floor mounted or by its own burner. A
pan supports on burner adjustments counter mounted. It selection of burner
which the cooking to be made is a component of sizes is usually
vessels stand and all cookers and some provided
and are heated by ranges
direct contact of
flames and hot com-
bustion products
Solid-top A hotplate in which | The temperature of The appliance can be Vessels of any size
hotplate the burners are the flat top of the floor mounted. It is can be crowded
fitted below solid hotplate varies a component of some together and moved
plate(s) on which across the surface. ranges about without [oss
the cooking vessels Vessels can be of stability
stand. The plate(s) positioned accord-
may contain bulls- ing to temperature
eyels) requirements
Boiling table A free standing The working height

self-contained
hotplate

can be designed to be
jower than that on a

range, making it more
suitable for large pans

A form of low-
fevel boiling table
usually having only
one burner

Stockpot stand

The appliance is
floor mounted

The primary use is with
stockpots, but because

of its low level, it may

also be used for urns or
vegetable pans

Grill
Griller

An appliance for
cooking food by
means of radiant
heat

The radiant heat is
obtained from fire-
bricks, metal frets or
surface-combustion
plagues. The appli-
ance may be over-
fired or under-fired,
see figure 3

The appliance can be
floor-mounted or wali-
mounted or incor-
porated into a

cooker or range. A
mechanical extraét
system with hood and
filter for grease re-
moval is desirable,
particularly with under-
fired grills

The over-fired type is
for toasting, arilling or
salamandering; a
grilling hearth is some-
times provided. The
under-fired type is
mainly for grilling meat
(it is khown alsa as a
flare grili, charcoal

grill or silver grill)
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