TEMPORARY TENTS, MEMBRANE STRUCTURES AND FOOD VENDORS

SECTION 3102
DEFINITIONS

3102.1 Definitions. The following terms are defined in Chapter 2:
AIR-INFLATED STRUCTURE.

AIR-SUPPORTED STRUCTURE.

MEMBRANE STRUCTURE.

TEMPORARY SPECIAL EVENT STRUCTURE.

TENT.

SECTION 3103

3103.1 General. Tents and membrane structures used for temporary periods shall comply with this section and
Section 3106. Other temporary structures erected for a period of 180 days or less shall comply with the
International Building Code.

3103.2 Approval required. Tents and membrane structures having an area in excess of 400 square feet (37 m2)
shall not be erected, operated or maintained for any purpose without first obtaining a permit and approval from
the fire code official.

Exceptions:

1. Tents used exclusively for recreational camping purposes.

2. Tents open on all sides that comply with all of the

following:

2.1. Individual tents having a maximum size of

700 square feet (65 m2).

2.2. The aggregate area of multiple tents placed

side by side without a fire break clearance of

12 feet (3658 mm), not exceeding 700

square feet (65 m2) total.

2.3. A minimum clearance of 12 feet (3658 mm)

to all structures and other tents.

3103.3 Outdoor assembly event. For the purposes of this chapter, an outdoor assembly event shall include a
circus, carnival, tent show, theater, skating rink, dance hall or other place of assembly in or under which persons
gather for any purpose.



3103.5 Use period. Temporary tents, air-supported, air inflated or tensioned membrane structures shall not be
erected for a period of more than 180 days within a 12-month period on a single premises.

3103.6 Construction documents. A detailed site and floor plan for tents or membrane structures with an
occupant load of 50 or more shall be provided with each application for approval. The tent or membrane
structure floor plan shall indicate details of the means of egress facilities, seating capacity, arrangement of the
seating and location and type of heating and electrical equipment. The construction documents shall include an
analysis of structural stability.

3103.7 Inspections. The entire tent, air-supported, airinflated or tensioned membrane structure system shall be
inspected at regular intervals, but not less than two times per permit use period, by the permittee, owner or agent
to determine that the installation is maintained in accordance with

this chapter.

Exception: Permit use periods of less than 30 days.

3103.7.1 Inspection report. Where required by the fire
code official, an inspection report shall be provided and
shall consist of maintenance, anchors and fabric inspections

3103.8.1 Access. Fire apparatus access roads shall be provided in accordance with Section 503.

3103.8.2 Location. Tents or membrane structures shall not be located within 20 feet (6096 mm) of lot lines,
buildings, other tents or membrane structures, parked vehicles or internal combustion engines. For the purpose
of determining required distances, support ropes and guy wires shall be considered as part of the temporary
membrane structure or tent.

Exceptions:

1. Separation distance between membrane structures and tents not used for cooking is not

required where the aggregate floor area does not exceed 15,000 square feet (1394 m2).

2. Membrane structures or tents need not be separated from buildings where all of the following

conditions are met:

2.1. The aggregate floor area of the membrane structure or tent shall not exceed 10,000 square feet (929 m2).
2.2. The aggregate floor area of the building and membrane structure or tent shall not exceed the allowable floor
area including increases as indicated in the International Building Code.

2.3. Required means of egress are provided for both the building and the membrane structure or tent including
travel distances.

2.4. Fire apparatus access roads are provided in accordance with Section 503.

3103.8.3 Location of structures in excess of 15,000 square feet in area. Membrane structures having an area
of 15,000 square feet (1394 m2) or more shall be located not less than 50 feet (15 240 mm) from any other tent
or structure as measured from the sidewall of the tent or membrane structure unless joined together by a
corridor.

3103.8.4 Membrane structures on buildings. Membrane structures that are erected on buildings, balconies,

decks or other structures shall be regulated as permanent membrane structures in accordance with Section 3102
of the International Building Code.

3103.8.5 Connecting corridors. Tents or membrane structures are allowed to be joined together by means of



corridors. Exit doors shall be provided at each end of such corridor. On each side of such corridor and
approximately opposite each other, there shall be provided openings not less than 12 feet (3658 mm) wide.

3103.8.6 Fire break. An unobstructed fire break passageway or fire road not less than 12 feet (3658 mm) wide
and free from guy ropes or other obstructions shall be maintained on all sides of all tents and membrane
structures unless otherwise approved by the fire code official

SECTION 3104

3104.2 Flame propagation performance treatment. Before a permit is granted, the owner or agent shall file
with the fire code official a certificate executed by an approved testing laboratory. The certificate shall indicate
that the floor coverings, tents, membrane structures and their appurtenances, which include sidewalls, drops and
tarpaulins, are composed of materials meeting the flame propagation performance of Test Method 2 of NFPA
701. Additionally, it shall indicate that the bunting and combustible decorative materials and effects are
composed of material meeting the flame propagation performance criteria of Test Method 1 or Test Method 2 of
NFPA 701, as applicable. Alternatively, the materials shall be treated with a flame retardant in an approved
manner and meet the flame propagation performance criteria of the applicable test method of NFPA 701. The
flame propagation performance criteria shall be effective for the period specified by the permit.

3104.3 Label. Membrane structures or tents shall have a permanently affixed label bearing the identification of
size and fabric or material type.

3104.4 Certification. An affidavit or affirmation shall be submitted to the fire code official and a copy retained
on the premises on which the tent or air-supported structure is located. The affidavit shall attest to all of the
following information relative to the flame propagation performance criteria

of the fabric:

1. Names and address of the owners of the tent or air-supported

structure.

2. Date the fabric was last treated with flame-retardant

solution.

EIECTRICAI EQUIPMENT, WIRING AND HAZARDS

605.1 Abatement of electrical hazards. Identified electrical hazards shall be abated. Identified hazardous
electrical conditions in permanent wiring shall be brought to the attention of 76 the responsible code official.
Electrical wlnng, devices, appliances and other equipment that is modified or damaged and constitutes an
electrical shock or fire hazard shall not be used.

605.2 lllumination. I11umination shall be provided for service equipment areas, motor control centers and
electrical panel boards.

605.3 Working space and clearance. A working space of not less than 30 inches (762 mm) in width, 36
inches(914mm) in depth and 78 inches (1981 mm) in height shall be provided in front of electrical service
equipment. Where the electrical service equipment is wider than 30 inches (762 mm), the working space shall
not be less than the width of the equipment. No storage of any materials shall be located within the designated
working space.

Exceptions:



1. Where other dimensions are required or allowed by

NFPA 70.

2. Access openings into attics or under-floor areas which provide a minimum clear opening of 22

inches (559 mm) by 30 inches (762 mm).605.3.1 Labeling. Doors into electrical control panel

Rooms shall be marked with a plainly visible and legible sign stating ELECTRICAL ROOM or similar
approved wording. The disconnecting means for each service, feeder or branch circuit originating on a
switchboard or panel board shall be legibly and durably marked to indicate its purpose unless such purpose is
clearly evident.

605.4 Multiple adapters. Multiple adapters, such as cube adapters, unfused plug strips or any other device not
complying with NFPA 70 shall be prohibited.

605.4.1 Power tap design. Reloadable power taps shall be of the polarized or grounded type, equipped with
over current protection, and shall be listed in accordance with UL 1363.

605.4.2 Power supply. Reloadable power taps shall be directly connected to a permanently installed receptacle.

605.4.3 Installation. Reloadable power tap cords shall not extend through walls, ceilings, floors, under doors or
floor coverings, or be subject to environmental or physical damage.

605.5 Extension cords. Extension cords and flexible cords shall not be a substitute for permanent wiring.
Extension cords and flexible cords shall not be affixed to structures, extended through walls, ceilings or floors,
or under doors or floor coverings, nor shall such cords be subject to environmental damage or physical impact.
Extension cords shall be used only with portable appliances.

605.5.1 Power supply. Extension cords shall be plugged directly into an approved receptacle, power tap or
multiple adapters and, except for approved multiple extension cords, shall serve only one portable appliance.

605.5.2 Ampacity. The ampacity of the extension cords shall not be less than the rated capacity of the portable
appliance supplied by the cord.

COMMERCIAL COOKING SYSTEMS

904.11 Commercial cooking systems. The automatic fire extinguishing system for commercial cooking
systems shall be of a type recognized for protection of commercial cooking equipment and exhaust systems of
the type and arrangement protected. Pre-engineered automatic dry- and wet-chemical extinguishing systems
shall be tested in accordance with UL 300 and listed and labeled for the intended application. Other types of
automatic fire-extinguishing systems shall be listed and labeled for specific use as protection for commercial
cooking operations. The system shall be installed in accordance with this code, its listing and the manufacturer's
installation instructions. Automatic fire-extinguishing systems of the following types shall be installed in
accordance with the referenced standard indicated, as follows:

1. Carbon dioxide extinguishing systems, NFPA 1 2.

2. Automatic sprinkler systems, NFPA 13.



3. Foam-water sprinkler system or foam-water spray systems,
NFPA 16.

4. Dry-chemical extinguishing systems, NFPA 17.

5. Wet-chemical extinguishing systems, NFPA 17A.
Exception: Factory-built commercial cooking recalculating
systems that are tested in accordance with UL 71 OB

and listed, labeled and installed in accordance with Section

304.1 of the International Mechanical Code.

904.11.1 Manual system operation. A manual actuation device shall be located at or near a means of egress
from the cooking area a minimum of 10 feet (3048 mm) and a maximum of 20 feet (6096 mm) from the kitchen
exhaust system. The manual actuation device shall be installed not more than 48 inches ( 1200 mm) nor less
than 42 inches (1067 mm) above the floor and shall clearly identify the hazard protected. The manual actuation
shall require a maximum force of 40 pounds (178 N) and a maximum movement of 14 inches (356 mm) to
actuate the fire suppression system.

Exception: Automatic sprinkler systems shall not be

required to be equipped with manual actuation means.

904.11.2 System interconnection. The actuation of the fire extinguishing system shall automatically shut down
the fuel or electrical power supply to the cooking equipment. The fuel and electrical supply reset shall be
manual.

904.11.3 Carbon dioxide systems. When carbon dioxide systems are used, there shall be a nozzle at the top of
the ventilating duct. Additional nozzles that are symmetrically arranged to give uniform distribution shall be
installed within vertical ducts exceeding 20 feet (6096 mm) and horizontal ducts exceeding 50 feet ( 15 240
mm). Dampers shall be installed at either the top or the bottom of the duct and shall be arranged to operate
automatically upon activation of the fire-extinguishing system. When the damper is installed at the top of the
duct, the top nozzle shall be immediately below the damper. Automatic carbon dioxide fire-extinguishing
systems shall be sufficiently sized to protect all hazards venting through a common duct simultaneously.

904.11.3.1 Ventilation system. Commercial-type cooking equipment protected by an automatic carbon
dioxide extinguishing system shall be arranged to shut off the ventilation system upon activation.

904.11.4 Special provisions for automatic sprinkler systems. Automatic sprinkler systems protecting
commercial type cooking equipment shall be supplied from a separate, readily accessible, indicating-type
control valve that is identified.

904.11.4.1 Listed sprinklers. Sprinklers used for the protection of fryers shall be tested in accordance with
UL 199E, listed for that application and installed in accordance with their listing.

904.11.5 Portable fire extinguishers for commercial cooking equipment. Portable fire extinguishers shall be
provided within a 30-foot (9144 mm) travel distance of commercial-type cooking equipment. Cooking
equipment involving solid fuels or vegetable or animal oils and fats shall be protected by a Class K rated
portable extinguisher in accordance with Section 904.11.5.1 or 904.11.5.2, as applicable.

904.11.5.1 Portable fire extinguishers for solid fuel cooking appliances. All solid fuel cooking appliances,



whether or not under a hood, with fireboxes 5 cubic feet (0.14 m3) or less in volume shall have a minimum
2.5-gallon (9 L) or two 1.5-gallon (6 L) Class K wet chemical portable fire extinguishers located in accordance
with Section 904.11.5.

904.11.5.2 Class K portable fire extinguishers for deep fat fryers. When hazard areas include deep fatfryers,
listed Class K portable fire extinguishers shall be provided as follows:

1. For up to four fryers having a maximum cooking medium capacity of 80 pounds (36.3 kg) each: one Class K
portable fire extinguisher of a minimum 1.5-gallon ( 6 L) capacity.

2. For every additional group of four fryers having a maximum cooking medium capacity of 80 pounds (36.3
kg) each: one additional Class K portable fire extinguisher of a minimum 1.5-gallon (6 L) capacity shall be
provided.

3. For individual fryers exceeding 6 square feet (0.55 m2) in surface area: Class K portable fire extinguishers
shall be installed in accordance with the extinguisher manufacturer's recommendations.

904.11.6 Operations and maintenance. Automatic fire extinguishing systems protecting commercial cooking
systems shall be maintained in accordance with Sections 904.11.6.1 through 904.11.6.3.

904.11.6.1 Existing automatic fire extinguishing systems.

Where changes in the cooking media, positioning of cooking equipment or replacement of cooking equipment
occur in existing commercial cooking systems, the automatic fire-extinguishing system shall be required to
comply with the applicable provisions of Sections 904.11 through 904.11.4.

904.11.6.2 Extinguishing system service. Automatic fire-extinguishing systems shall be serviced at least
every six months and after activation of the sy-stem. Inspection shall be by qualified individuals, and a
certificate of inspection shall be forwarded to the fire code official upon completion.

904.11.6.3 Fusible link and sprinkler head replacement. Fusible links and automatic sprinkler heads shall
be replaced at least annually, and other protection devices shall be serviced or replaced in accordance with the
manufacturer's instructions. Exception: Frangible bulbs are not required to bereplaced annually.



