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MFU REGULATIONS & PERMITS

All food truck operating in unincorporated Harris
County shall follow the adopted fire code,

amendments and operational permit standard.
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MFU CODES AND
STANDARDS

+ 2018 IFC added in 319 for Mobile Food Preparation
Vehicles

* This chapter was written for vehicles that have
appliances that produce smoke and grease-laden
vapors

* We amended to incorporate all food preparation
vehicles

* Section 319.1.1 for location.
* Not allowing a vehicle within 20’ of building

* Not allowing weather covering to be greater than
700 sqft and open on at least 3 sides (other
would require building permits from Harris
County Engineering)

* Section 319,11 to address electrical meeting NFPA 70

* Section 319.12 to address solid fuel cooking to follow
NFPA 96




MOBILE FOOD UNITS
(MFU'S) Food trucks and trailers are

a booming industry,
* |n 2015, Mobile Food Units were estimated to offering a unique culinary
be a 1.2 billion-dollar industry
* In 2017 there were over 23,000 food trucks
operating in the U.S.

experiences on wheels.

The Harris County Fire Marshal’s Office inspects over 1,000 units annually.




MFU PERMITS

* Mobile food units shall have an annual
operational permit through the Harris County Fire
Marshal’s Office

= This permit is obtained by applying through the Harris
County permit system - e-Permits.

= The MFU shall pass the field inspection on an assigned
Tuesday or Thursday.

* Mobile food units shall have an annual permit
from the Harris County Public Health
Department.

= This permit is obtained by contacting the Harris
County Public Health Department.

Permits are required by the Harris
County Fire Code Section 105.6.30
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THIS LOCATION WAS LAST INSPECTED FOR FIRE AND LIFE SAFETY RAZARDS AS SHOWN.

A COPY OF THE IXSPECTION REPORT IS AVAILABLE UPON REUEST FRbld
FROSUPPORT@FMO.HETX.NET




Obtaining the
HCFMO permit

To obtain a permit from the Harris County Fire Marshal’s
Office you wili need to set up an account with the Harris
County permit system e-Permits.

Harris County Engineering Department - Permits
Dr. Miton Rahrman, PE., PAMP, CFM, ENV 5P - Expoutive Dwecion & County Erginesr

Alexander Deussen Park, Commissianer Fregingt One




Obtaining the
HCFMO permit cont.

Once the account is set up with e-Permits do the
following.

* Click Projects
* Click Apply

When on the map screen
* Place you home physical address in the address box
* Click the green magnifying glass

* Once the address pops up click the green apply
button

Harris County Engineering Department - Permits
O Miton Ratwnan, PE_ PP CHRL ENW 5P - EmiCutros Doecioe £ Coanty Engineer

Welcome to the Harris County ePermits Application

Harris County Engineering Department - Permits
Or Maton Ranman, PE_PRAR (PRI ENY 59 © | et Drecton & oty Engines
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Obtaining the
HCFMO permit cont.

The next screen with bring you to the property info
page. Once on this page you will select.

* Operational Permits Fire Marshal’s Office
* Then select Mobile Food Preparations Vehicles

For subdnision infrastructure sslect Commeroal

Categorics

Special Event - FMO

Tratfic Department

Abandonment and Variance Request

Boarding Homes

Commercial

Fire Brigade Exemption

Operations Permits Fire Marshal's Office @
Platting

Residential

Sheriff Office

For subdivision infrastructure sefect Commercisl
Cotaporikis [ Operations Parmits Fire Marshal's Oifice

Operations Permits Fire Marshal's Office

& Back
Special Events - FMO
AR Other Operational Permits
Explosives (Excluding Fireworks)
Fire Marshal Boarding Home Inspection (Annual Inspection)
Hazardous Matenal
Figh-Pile Storage
Hot Works Cperations
Mobile Food Preparation Vehicles  eaiegeml




Obtaining the
HCFMO permit cont.

Once mobile food preparation vehicles
has been selected then fill in the
property information.

* Property Owner — This will be the
owner's personal information.

* Property Location — This is the
physical location of where the
vehicle will be parked and selling.

= |f the vehicle is truly mobile,
then place the vehicle owner's
personal address.

* Once this information is complete
click the blue “next” button.

Property Owner/Tenant
Naene: * | This field is Pequired. Sacea s D8A: |

Mol Addr. 11 ¢ | This field is required,

Mall Adde, 21 | ]
Gy * | | This fietd is required.  State: *[AL V] Zipt*[ | This fiekd is required.
e IR—— YT
Property Owner
[Tonant Eouallt | ]

StestMo™ [ | This Beldisvaquired Prefixs *[- Select One - v| You must select a prefix value, Sirest Hames * [REHAB | Soffta [Road v]
Building #: | | Fratter o1 | Sultes| |
Chy.* [HUMBLE | satm[TH v| zip [T ]




Obtaining the
HCFMO permit cont.

On the application page.

¢ Select the Type:
= Pushcart
s Trailer
* Truck
¢ Insert the name of the mobile food unit.

* Provide full contact info:
®  Fist and Last name
Texas Drivers License Number
Current Address
Current Phone Number
Current Email
* Provide License Plate Number
+ Select if the vehicle produces grease-laden vapors
* Provide distance to nearest structure

* Select the type of cooking gas:
= CNG
* LPGas
®  Solid Fuel

* Click the blue “next” button on the bottom of the screen

MOBILE FOOD PREPARATION VEHICLES

Oparstional Permit for Mobile Food Preparstion Vakicht
W ves

Trem
& Teatler
Truck

Mobils Food Unit Namesi
" Raguarad,

Plaase provids the Foll Meme sad contact informetion of the Meblla Feod Preparstion Velicks Ovwaer
Full Name (First and Last), Texas DL Murnber, Current Address, Phone Numper, & Email

Ch llowed: 1000 ch : 1000
= R
Plaase provids your Tenss Vahicle Livense Mumbern
LT TR
Do your Moblls Food Preparation Vi produce grease-ladan vapor:
Agmdmr:adumnswﬁmﬂydmwmwm-wmmmmm
Select One v |
l‘ 1 cook The £ shiag sysiem for commerdal cooking systems shell be of a typ
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Obtaining the
HCFMO permit cont.

Upload all the required documents.

Upload Files

* Valid Vehicle / trailer registration Preferred e type i PDP. Manimum File Size Is 1 GB.
. . . . . . . Files grester thes 1 GB should be scparsted into muitiple flixs or the flle can be submitied via CD/OVD.
* Valid vehicle registration for the tow vehicle if a trailer
. Allowed flia types: pdf, txt, doc, doca, als, aisa, PPt, ppts, bmp, gif, pry, U1, HIT, |pg, jpep, kmx, kel

* Owners current picture ID b | o e
* Texas Drivers License Ty e v e o e L L
* Government issued ID (if no TXDL) s el e
* Pictures of all fire protection maintenance tags e B =Rl Syt
+ Copy of current gas test for all gas appliances Fila{s) to be uploaded:
* Copy of vent hood cleaning receipt {every 6 months) e Fos
* State of Texas sales tax permit Taxpayers ID [bec Type ~ JFileMame = [Descrigtion = [FileSiza ~ Icrested Date iy
* State Fire Marshals form 205 (if new extinguishing

system)
* Satellite image of MFU’s working location (if not

mobile)

*+ Once all the documents are added and uploaded click
the blue “next” button on the bottom on the screen.

< Back

EEEE 2o



Obtaining the
HCFMO permit cont.

The last page is the acknowledge & Submit page.

After reading the information on the page:
* (lick Agree
* Save and exit

The application will now go to the operational permit
coordinators for review.

Acknowledgement

Application fov: 1318 Ashab Ad Humble TX 77308 Abstract: Harels Cosssty, Musnhary §

All tions shall be cond ‘m.mmmmm«ummmmmmmammm d The Applh herebry ach mwwloummummummhmmmwmmmm

"‘tﬂlhe of the tional ) under the Regulath dmmmrmshmmwnms.uwuhmwmmmpmmmmk-whmmmmmmmmmrnmmmm*“‘u h inspections of the
propesty upon the applicath hrwhiuulnaofﬂlhmull.lfﬂnm Is & corporation, partnarship or other legsl entity other than a natural person, then the undersigned acting as tha suthortzed reprasentative of sald entity will be rasponsible for ring the entity’s complt with all
prwkhm,cmm tput of the Operstional Permit. | have carefully reviewed this applicath mdmy to 2 quastions. To the best of my knowledge, the answers are a8l true and correct.
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MFU LOCATION

» Mobile food units shall have a
separation distance of 20 feet
from any structure.

» Mobile food units shall have a
separation distance of 10 feet
from other mobile food units or
any other vehicle

» Mobile food units shall have a
separation distance of 50 feet
from any fuel dispensing point
or filling point of flammable
and combustible liquids.




MFU Exhaust
Hood

319.3 Exhaust hood. Cooking
equipment that produces grease-
laden vapors shall be provided with
a kitchen exhaust hood.

» These hoods are required to be
cleaned at least every 6 months.

* All seams and joints from the
hood to the up-blast fan shall be
welded.




MFU Exhaust Hood
Extinguishing
System

319.4 Exhaust hood fire
protection. Cooking equipment
shall be protected by an automatic
fire extinguishing system in
accordance with 904.12

Automatic fire extinguishing
equipment shall be tested and
inspected every 6 months.




MFU Fire
Extinguishers

319.4.2 Portable fire extinguishers
shall be provided in accordance
with section 906.4

There are two types of fire
extinguishers that are required for
MFU’s that produce grease laden
vapors.

* 2.5gal Type K fire extinguisher

* Multipurpose ABC fire
extinguisher




Appliance
Connection to fuel

supplying piping

*» All cooking appliances shall be
secured in place and connected to
fuel-supply piping with an
appliance connector complying
with ANSI Z21.69/CSA 6.16.

* The connector installation shall be
configured in accordance with the
manufacturer’s instructions.

* Any movement of appliances shall
be limited by restraining devices
installed in accordance with the
connectors and appliance
manufacturer’s instructions.

* NOTE: Do not rearrange the
appliances under the hood




Solid Fuel Storage

* Mobile food units may only store up
to one day’s supply of solid fuel on
the unit at any given time.




LP-Gas Systems

Where LP-gas systems provide fuel for
cooking appliances, such systems shall
comply with Chapters 3 and 61 of IFC 2018,
and NFPA 58.

* 319.8.1 Maximum aggregate volume —
The maximum aggregate capacity of LP-
gas containers transported on the vehicle
and used to fuel cooking appliances only
shall not exceed 200 pounds (91kg)
propane capacity.




LP-Gas Systems Cont.

* 319.8.2 Protection of container — LP-gas containers
installed on the vehicle shall be securely mounted and
restrained to prevent movement.

* 319.8.3 LP-gas container construction — LP-gas
containers shall be manufactured in compliance with
the requirements of NFPA 58.

» 319.8.4 Protection of system piping — LP-gas system
piping, including valves and fittings, shall be adequately
protected to prevent tampering, impact damage, and
damage from vibration

* NFPA 58 6.14.2Emergency Shutoff Valve —An
emergency shutoff valve shall be installed in the
transfer lines of fixed piping systems

* 319.8.5 LP-gas alarms — A listed LP-gas alarm shall be
installed within the vehicle in the vicinity of the LP-gas
system components.




LP-Gas Systems Cont.

319.10 Maintenance

* 319.10.3 Fuel gas systems - LP-gas containers
installed on the vehicle and fuel gas piping
systems shall be inspected annually by an

Ry
PN

approved inspection agency or a company that ': PR

O
BN

is registered with the U.S. Department of
Transportation to requalify LP-gas cylinders, to
ensure that system components are free from
damage, suitable for the intended service and
subject to leaking.




WHY INSPECT FOOD TRUCKS

April 2011: NYC — Food truck crash leads to 1 worker hospitalized with
burns

August 2012: Toronto — Propane tank explosion with no injuries

June 2015: Philadelphia — Propane tank explosion resulting in 4 injuries and 2 «



LA FOOD TRUCK
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{MIAMI FOOD TRUCK




PORTLAND FOOD TRUCK
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ANY

QUESTION




Contact
Information

s Sk

Lieutenant Eric Cooley

* Direct # 713-274-1769

* Eric.cooley@fmo.hctx.net

* Operational Permit # 713-274-1720




