Water heaters should preferably be equipped with
independent flues which can discharge combustion
products to outside. If it is impossible to install
independent flues, the flues of water heaters may be
connected to the exhaust ducts (leading to the outside
air) of the mechanical exhaust systems of kitchens,
provided that the exhaust systems and the gas supply
systems should be equipped with interlocks mentioned
above.

If you are still using other types of gas water heaters, we
recommend that you replace them immediately with
room-sealed ones to protect yourself and your staff.
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LPG cylinders should not be installed in commercial
premises to supply gas to gas appliances for combustion
purposes unless town gas or a central LPG supply system
is not available. If it is necessary to install LPG cylinders
for use by gas appliances, customers should employ
registered gas contractors to construct LPG cylinder
storage chambers. Please refer to “GU 06: LPG
Installations for Catering Purposes in Commercial
Premises" for technical requirements of the LPG cylinder
storage chambers.

According to the Gas Safety Ordinance, unless
specifically approved by the Gas Authority, storing LPG
cylinders (including empty cylinders) with a total
nominal water capacity of over 130 litres (about 50 kg)
is prohibited. The weight of LPG cylinders commonly
used ranges from 12 kg to 22 kg. For general reference,
the following table shows the maximum number of
cylinders permitted for some common sizes of LPG
cylinders.

BHREEAT) ST RIHRER
LPG Weight (kg) Permitted Number

of Cylinders
2 27
12-13.5
15-16
22
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Besides, LPG cylinders should be stored upright in a
well-ventilated and readily accessible location and kept
away from heat and flames, especially when exchanging
cylinders. As LPG is heavier than air, to avoid
accumulation of gas, do not use or keep LPG cylinders
below ground level, adjacent to drains or in basements.
Therefore, LPG should not be used in basement kitchens
or seating areas below ground level.

Moreover, for public safety, do not put LPG cylinders in
public places.

BTG RRME EME LD
Steps to Exchange LPG Cylinders
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. RBHIATE K& - RATRSE o
Extinguish all nearby flames, and do not smoke.
2. BEERBEHEA -
Switch off gas appliances.
3. BRNIRBRAR S AR E A RRM -
Switch off and disconnect the pressure regulator,
then replace the used LPG cylinder.

4. MO RBRRBEER - ARRERME
BURREZERRAHRNER BE -
Re-connect the pressure regulator carefully and

firmly and check that there is no smell/sound of gas
leaking from the cylinder connection.

5. FRGAEZ ARRERRBEERSTRFLE-

Switch on the pressure regulator, and check your gas
appliances for proper operation.
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Make Use of the Services Provided by
Approved LPG Distributors
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LPG cylinders should be purchased [
from approved LPG distributors. All | prmwesnassss
LPG distributors are subject to the .
monitoring of registered gas supply
companies. Approved LPG
distributors would employ registered
gas installers to provide services for
customers to ensure the safety in
using LPG cylinders. An approved
LPG distributor would display the
certificate issued by the respective 7
registered gas supply company in the i &

shop and would also show the
registered gas contractor number on the invoice for
identification. Customers may browse the list of
approved distributors on the EMSD's homepage.
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Regular Gas Safety Inspections
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To ensure safety, customers should arrange for the gas
installations and appliances to be maintained annually.
Such inspection and maintenance work must be carried
out by registered gas installers (Class 7).

After completion of maintenance or safety inspection
works, the registered gas contractor would provide the
customer with a work record specifying the details of
the work done and the registered gas installer's name
and registration number for future reference. The
customer should keep this work record as reference to
arrange the next gas safety inspection.
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For further information on gas installations, please
contact the relevant registered gas contractors, call
1823 Citizen's Easy Link or visit the EMSD's homepage
at http://Awww.emsd.gov.hk.
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Gas Authority EMSD
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fBH Fax: 2576 5945

#8HE Website: http://www.emsd.gov.hk
EE Email: gasso@emsd.gov.hk
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Gaseous Fuels for Commercial Premises
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The most common gaseous fuels for commercial
premises are town gas and liquefied petroleum gas
(LPG). Town gas, the main constitues of which are
hydrogen and methane, is lighter than air and is
transmitted to customers via pipes. LPG, a mixture of
mainly propane and butane, is heavier than air and is
usually pressurized and stored in liquid form in cylinders
for use. There are also central LPG supply systems
whereby LPG is delivered to customers via pipes.

Both town gas and LPG are safe and reliable gaseous
fuels. However, inappropriate use of them may lead to
serious gas accidents. This leaflet covers the important
aspects of gas safety of commercial premises which
commercial customers should know when using LPG.
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Emergency Handling of Gas Leaks
RYENRERERR  AHREAT IR
BHRREKk - BPF—BERBRIEVF  BFIEM
ERALEZEFFAMBMAE  BREER 1)

NEREBRXNFATMNER - BEAZBH AR
BEENFHRER - BRRsTA - BRI ERE
PENESEHEREER) SR EHE
mARRMAIAEF R A B LAt REENE ) &
RS EAMRRNFARERS - DEEREUE -
ERRIBNEE » FEZRNBEFE 78 8 A @AM
[EEEL - BARRBEMPIN - A REHEEFRE
£Y) > WEIIBAVEIE > BHREEREAE
2SR pRiE

Odorants are added to LPG, so that
gas leaks can be detected easily. When
customers detect gas leaks, please
extinguish all naked flames and open
all windows and doors wide to
disperse the gas. Do not use the
telephone or operate any electrical
switches. Do not touch the switches
of any gas appliances. The customers
should, if possible, stop the gas flow immediately by
turning off the emergency control valves upstream of
the gas meters (the main gas meter valves). For LPG
cylinders, the customers can close the gas supply valves,
if any, and disconnect the regulators of the LPG cylinders
to cut gas supply. If the gas leak is serious, leave the
premises at once and notify your neighbours to
evacuate, but do not press any doorbells. Leave the
building by stairs. Dial 999 and notify the Fire Services
Department, which will send emergency personnel to
the scene.
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Safe Use of Gas Appliances
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General Safety Guidelines
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According to the Gas Safety Ordinance (Cap. 51), the
installation, testing, replacement and maintenance of
gas appliances must be carried out by registered gas
installers employed by registered gas contractors. It is
against the law for customers to carry out any gas
installation work themselves. Gas appliances should be
installed so as to facilitate servicing in accordance with
the Gas Safety (Installation and Use) Regulations and
should not be located so as to cause fire hazard nor
impede means of escape. For safety reasons and also
effective performance of the gas appliances, customers
should follow the manufacturer's instructions when
using the appliances.

Customers should develop emergency safety measures
to prepare for unexpected gas incidents. For example,
restaurant staff shall be well aware of the positions of
emergency control valves and fire extinguishers so that
they can respond quickly when incidents occur. The
responsible persons of restaurants should arrange
appropriate training for their staff, who should
understand the steps to be taken in emergencies and
their responsibilities etc. The emergency safety measures
should be posted in prominent positions for staff's
reference.

Please refer to “GU 06: LPG Installations for Catering
Purposes in  Commercial Premises" for technical
requirements of gas installations in restaurants.
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When gas appliances are used, windows must be
opened or mechanical exhaust systems must be
switched on all the time to maintain good ventilation
and to supply adequate air for combustion. Gas
appliances must be under supervision when in use. Do
not leave them unattended when they operate.
Flammable materials must not be placed beside gas
appliances. If the natural ventilation of kitchens is
insufficient or fresh air is inadequate, mechanical
exhaust systems should be used. The exhaust systems
and the gas supply systems should be equipped with
interlocks to ensure that the exhaust systems are
switched on when gas is delivered. For technical
requirements of the interlocks, please refer to “GU 12:
Installation of Mechanical Exhaust System for Gas
Appliances (Rated Heat Input up to 70 kW)".

Customers should use gas appliances with flame failure
devices and automatic ignition function. Flame failure
devices can ensure that when flame is extinguished
accidentally, the gas flow will be stopped automatically.

o T The length of flexible gas tubing
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connected to the gas appliance must be
as short as possible and must not
exceed 2 metres. The flexible gas tubing
must be replaced before the expiry date
of its service life. According to the Gas
Safety Ordinance, all flexible gas tubing
for low pressure applications (gas
pressure of not more than 7.5 KPa)
supplied to and sold in Hong Kong must
be approved by the EMSD. Customers

should use approved flexible gas tubing imprinted with
the wording “EMSD APPROVAL GTXXXX" (XXXX
means the approval number) and the expiry date of
service life.
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Safe Use of Gas Water Heaters
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There are several types of gas water
heater. Room-sealed gas water
heaters, available in different models
such as fanned draught and natural
draught ones, are the first choice for
new and replacement installations.
The air intake and flue terminal of
this type of heater are outside the
external wall, so fresh air for
combustion is taken from and combustion products are
discharged to outside air, and the heater does not
consume or contaminate the air in the room.
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