
Commercial Restaurant Contractors: San Juan Kitchen Ventilation Solutions

In San Juan’s dynamic hospitality scene, an effective kitchen ventilation system is more than an engineering
necessity—it’s a business imperative. https://greython.com/services/ From Old San Juan bistros to Condado hotel
restaurants, properly designed exhaust, make-up air, and fire-suppression systems keep staff safe, meet code,
reduce energy costs, and protect your brand. This guide outlines what owners, developers, and operators should
expect from commercial restaurant contractors when planning or renovating professional kitchens in Puerto
Rico’s coastal climate.

Why Ventilation Is Different in San Juan San Juan combines humid, salty air with dense urban footprints and
mixed-use buildings. That creates a unique set of requirements for ventilation design and construction:

Corrosion resistance: Salt-laden air accelerates wear on fans, coils, and hoods. Specifying 304/316 stainless
steel, marine-grade coatings, and sealed fasteners extends service life.

Wind and storm resilience: Rooftop fans, curbs, and duct supports should meet hurricane wind-load ratings
and be securely anchored with vibration isolation to prevent damage and noise transfer.

Tight footprints: Many kitchens share walls with guest areas or residences. Good restaurant general
contractors near me prioritize acoustic control (silencers, lined ducts) and odor management (proper capture
velocity, hood overhang, and air balance).

Energy and comfort: Because cooling loads are high year-round, demand-controlled ventilation (DCV) with
variable-speed fans and heat/energy recovery can significantly reduce operating costs while improving staff
comfort.

Core Elements of a Compliant System When engaging commercial restaurant contractors, ensure the design and
submittals construction companies Puerto Rico address these fundamentals:

Hood selection: Type I hoods (grease-producing appliances) versus Type II (heat and steam). Correct hood
size, overhang, and listed grease filters are essential to meet NFPA 96 and local requirements.

Exhaust rate and capture: Proper face velocity and capture/containment prevent spillover. High-efficiency
baffle filters maintain performance while easing maintenance.

Make-up air (MUA): Supply volumes must balance exhaust to avoid negative pressure that pulls odors into
dining rooms or strains HVAC systems. Conditioned MUA in San Juan typically pays back through energy and
comfort gains.

Fire suppression: UL 300-compliant wet-chemical systems interlocked with gas/electric shutoff, exhaust, and
alarms, with straightforward access for testing and inspection.

Duct routing: Short, direct runs reduce static pressure and cleaning complexity. Grease ducts must be welded,
liquid-tight, and fire-rated where they pass through other occupancies—vital in mixed-use or multi-tenant
buildings.

Controls and interlocks: Fan starters, air pressure switches, hood lights, and BMS integration for alarms and
status. DCV using temperature and optic/ion sensors can modulate airflow to cooking load.

Code compliance: NFPA 96, IMC/IPC, and ASHRAE 62.1 ventilation rates apply alongside Puerto Rico’s
adopted codes. Coordinate early with permitting authorities and inspectors.

Coordination with Building Type and Use San Juan’s hospitality and development landscape often merges
restaurants within hotels, condos, and retail podiums. That makes integration critical:
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Hotels: If you’re working with a hotel renovation company or a hotel renovation contractor, plan for 24/7
operations, quiet guest corridors, and kitchen exhaust routing that avoids guestrooms and rooftop amenities.
Grease exhaust should be isolated from outdoor bars and pools to control odors.

Mixed-use and multifamily: Developers and multi family construction companies san juan frequently place
F&B on ground floors. Fire-rated shafts, vibration isolation, and acoustic separation protect residents above.
Shared utility rooms demand tight coordination of clearances and maintenance paths.

Historic districts: In Old San Juan and similar areas, architectural review may limit visible rooftop equipment.
Low-profile fans, remote grease filtration, and screened enclosures help preserve sightlines while maintaining
code compliance.

Selecting the Right Team Finding the right partner is as important as the specification itself. When you search for
restaurant contractors near me, look for firms with:

Local code fluency and relationships with inspectors.

Proven submittal packages for hoods, fans, suppression, and controls.

In-house or partnered TAB (testing, adjusting, balancing) and commissioning capabilities.

Experience weaving kitchen systems into occupied hotels and condos without disrupting guests or tenants.

The same applies when comparing restaurant construction companies near me or restaurant builders near me—
ask for project lists that mirror your building type and size. For complex scopes or when consolidating trades,
shortlisting experienced general contractors puerto rico can simplify delivery, ensure schedule discipline, and
streamline procurement, especially for long-lead mechanical equipment. For large mixed-use developments,
teams versed in commercial construction san juan can coordinate structural penetrations, rooftop dunnage, and
waterproofing with fewer surprises.

Design Strategies That Pay Back San Juan’s utility rates and climate reward thoughtful design. Consider these
strategies with your commercial restaurant contractors:

Demand-controlled ventilation: Variable-frequency drives (VFDs) on exhaust and MUA fans, with smart hood
sensors, can cut fan energy by 30–60% and reduce conditioned air losses.

Heat recovery: In some programs, energy recovery on MUA or a decoupled DOAS can offset cooling loads in
dining areas. Ensure grease carryover is controlled with effective filtration upstream.

Grease management: Pre-filter banks and high-efficiency baffles lower duct cleaning frequency and mitigate
fire risk. Provide access doors at code-defined intervals and every change in direction.

Air balance with front-of-house: Slight positive pressure in dining areas keeps kitchen odors contained.
Coordinate with architectural door schedules and vestibules to prevent wind-driven infiltration.

Acoustic comfort: Duct liners, fan isolation bases, and turning vanes reduce noise transmission into
guestrooms and residences—critical for hotel F&B spaces.

Construction Best Practices Execution quality determines long-term performance and maintenance costs:

Precision installation: Level, plumb hoods with continuous welds; properly flashed and sealed roof
penetrations; labeled control wiring; accessible service clearances.

Clean commissioning: Pre-functional checklists, motor rotations verified, setpoints documented, and TAB
reports delivered. Train staff on hood use, suppression reset, and routine cleaning intervals.

Documentation: As-builts that show exact duct routing, damper positions, and access panels help future
service calls and inspections.



Permitting, Inspections, and Turnover Permitting and approvals in Puerto Rico require early coordination.
Submissions typically include stamped mechanical drawings, hood/fan cut sheets, suppression shop drawings,
and sequence-of-operations narratives. Coordinate with:

Local permitting authorities and fire officials for reviews and field inspections.

Utility coordination for electrical loads and any gas interlocks.

Insurance and brand standards for hotel operators, if applicable.

A good hotel renovation company or hotel renovation contractor will schedule phased inspections to minimize
rework—rough-in, duct concealment, suppression hydrotests, and final acceptance with live-fire testing when
required.

Maintenance and Lifecycle Planning Plan for ongoing performance from day one:

Service access: Hinged fan bases, hinged duct doors, and clearances around hoods encourage compliance
with cleaning schedules.

Corrosion control: Periodic inspections for rust, re-coating of exposed metals, and replacement schedules for
belts and bearings extend asset life in salty air.

Vendor support: Service agreements for quarterly or semi-annual hood cleaning, suppression inspections,
and controls calibration keep systems reliable and compliant.

How to Start If you’re evaluating restaurant general contractors near me or comparing restaurant construction
companies near me, begin with a site assessment and load profile of your cooking equipment. Ask for a basis-of-
design narrative and a lifecycle cost comparison between constant-volume and demand-controlled solutions. For
multi-venue hotels and mixed-use towers, coordinate early with general contractors puerto rico who can align
structural, architectural, and MEP scopes, and with commercial restaurant contractors who specialize in kitchen
systems. Teams experienced in commercial construction san juan will anticipate salt air, wind loads, and tight
urban shafts—saving time, rework, and operating dollars.

Questions and Answers

Q1: What codes govern commercial kitchen ventilation in San Juan? A: Expect compliance with NFPA 96 for
ventilation and fire protection of commercial cooking operations, the International Mechanical Code, ASHRAE
62.1 for ventilation air, and Puerto Rico’s adopted local amendments. Always verify the latest local requirements
during design.

Q2: Is demand-controlled ventilation worth the investment? A: Yes. In San Juan’s climate, VFD-driven exhaust and
make-up air with smart sensors reduce fan energy and conditioned air losses, often yielding payback within 1–3
years, depending on operating hours and utility rates.

Q3: How do I prevent kitchen odors from reaching dining rooms or guestrooms? A: Maintain proper capture and
containment at hoods, balance make-up air to avoid negative pressure, and keep dining areas slightly positive.
Use acoustic and odor mitigation strategies, including appropriate filtration and duct lining where permitted.

Q4: What should I ask when screening commercial restaurant contractors? A: Request recent San Juan references,
sample submittals, commissioning reports, and proof of experience with UL 300 suppression and NFPA 96
inspections. Confirm they can coordinate with hotel brands or mixed-use developers, and that they plan for
corrosion resistance and hurricane-rated installations.


