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Iintroduction

The common causes of incidents
involving gas-fired meat roasters are lack of
gas safety awareness of the user, and
improper maintenance of the meat
roasters. In order to protect users, there
are certain aspects we have to note
regarding the installation and maintenance
of gas-fired meat roasters.

General

According to the Gas Safety Ordinance
(Cap.51), gas-fired meat roasters must be
installed by registered gas installers
employed by registered gas contractors.
The locations of installation must be
well-ventilated. The fuel gas supply
system of a meat roaster should
be interlocked with a mechanical
ventilation system. This ensures that the
mechanical ventilation system of a
workshop is always switched on when gas
is supplied to the meat roaster. Each meat
roaster must be equipped with a separate
emergency isolation valve, so that gas
supply can be cut off in case of
emergency situations.

Notes for installation and
maintenance of
gas-fired meat

roaster

Meat roasters must
be maintained,
cleaned and tested




by registered gas contractors at least once
a year. They must:

be equipped with flame failure
devices, which can cut off the gas
supply to the main burners within 75
seconds after the pilot flames have
been extinguished, in order to avoid
the accumulation of gas in case of a
gas leak;

have movable top opening vents
with minimum air gaps of
25mm to  maintain

sufficient movable top opening
o vents with minimum
ventilation air gaps of 25mm

during roasting;

have holders at the bottom
for brick stones to prevent
oil/fat from choking the %._ g £
burners:

have oil drain pans full of water and
keep the drain pipes and overflow
pipes free from blockage;

have electronic ignition devices or
ignition rods and must not use other
ignition means (such as ignition by
lighters or burning paper);

use EMSD approved
flexible tubing only for .
the ignition rod, the
maximum tubing length
shall not exceed 1m;

have burners and flame failure devices
which are cleaned regularly to ensure
that all gas supply holes are not
blocked by dirt or grease.

LPG Equipment,
Installation =

LPG lr.Lstallauons
and Storage v Caterig Puoes.
Most of the catering
facilities with meat
roasters in Hong Kong
use town gas as fuel.
For LPG fuelled
catering facilities, it
must technically
comply with the Code of Practice GUO6
“LPG Installations for Catering Purposes in
Commercial Premises”, which can be
downloaded from EMSD website.

Moreover, according to the Gas Safety
Ordinance, storage of LPG cylinders with
an aggregate water capacity exceeding
130 litres (approximately 50kg) (including
empty cylinders) is not allowed except with
the approval of the Gas Authority.

Safety Guideline

For any queries on meat roaster safety, the
owner should seek specialist advice from
their Registered Gas Contractor and gas
supplier on inspection and maintenance
requirements. Registered Gas Contractor
should provide clients with their
specialist advice as early as possible for

arranging inspection and
....... maintenance, and
vmanas appropriate operation and

. cleaning guideline to
prevent accidents. For the
list of Registered Gas
Contractor and EMSD’s
- technical guidance:
%8| “provisional Safety

Guideline on Enclosed Type Meat Roaster”,
please visit EMSD website.

Enquiries

For further information, please contact
your Registered Gas Contractor. You may
also call the government hotline 1823 or
browse EMSD website

http ://www.emsd.gov.hk
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Know more about Gas Safety
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Safe Use of Enclosed Type
Gas-fired Meat Roaster

HETRS
EMSD





