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IntroductionIntroduction
Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide
This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:
1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Your goal is to identify knowledge gaps early.
2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes).
Review a handful of questions, reflect on the explanations.
3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.
4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.
5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.
6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning. Pair this
guide with other Examzify tools like flashcards, and digital practice tests
to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly, adapt the tips above to fit your pace
and learning style. You've got this!
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Questions
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1. What is required for hood construction materials according
to NFPA 96?
A. They must be made of wood
B. They must be non-combustible, or treated to limit

combustibility
C. They can be made from any available materials
D. They must be painted with fire-resistant paint

2. When connecting components in an exhaust system, all
directions must guarantee what kind of integrity?
A. Visual integrity
B. Structural integrity
C. Acoustic integrity
D. Thermal integrity

3. What must be provided upon the activation of the fire
system?
A. A visual indicator or audible alarm indicating activation
B. A fire extinguisher
C. A written report
D. No additional equipment needed

4. What should operators do if they identify a malfunction in
cooking equipment?
A. They should adjust the settings to minimize the impact
B. They should report and cease operations until repairs are

made to comply with safety standards
C. They should attempt to fix the issue themselves
D. They should continue operating if it seems minor

5. Can ductwork that is subject to corrosion come into
contact with building surfaces?
A. Yes, it is permissible
B. No, it is not allowed
C. Yes, with special approval
D. Only in specific circumstances
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6. Why is employee training on fire safety essential in
commercial kitchens?
A. To ensure compliance with health codes
B. To improve cooking skills
C. To know how to use fire suppression systems and respond to

emergencies
D. To enhance customer service

7. What is one risk associated with deep frying in commercial
kitchens?
A. The risk of equipment malfunction
B. The risk of fire due to high temperatures and flammable oils
C. The risk of food contamination
D. The risk of employee injuries

8. If a gas appliance does not require protection, what is
required upon activation of the extinguishing system?
A. Shut off the gas automatically
B. Notify the gas company
C. No action is necessary
D. Shut off electrical appliances only

9. The support systems for horizontal grease duct work
systems that are 24 inches and larger must be designed to
support the weight of the ductwork plus what additional
weight?
A. 500 pounds
B. 600 pounds
C. 800 pounds
D. 1000 pounds

10. Which type of fan requires flexible weatherproof electrical
cables according to NFPA 96 standards?
A. In-line exhaust fans
B. Hinged up-blast fans
C. Ducted exhaust fans
D. Commercial hood fans
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Answers
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1. B
2. B
3. A
4. B
5. B
6. C
7. B
8. C
9. C
10. B
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Explanations
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1. What is required for hood construction materials according
to NFPA 96?
A. They must be made of wood
B. They must be non-combustible, or treated to limit

combustibility
C. They can be made from any available materials
D. They must be painted with fire-resistant paint

In accordance with NFPA 96, the construction materials for hoods used in commercial
cooking operations must either be non-combustible or treated to limit combustibility.
This requirement is critical because it ensures the safety and effectiveness of the
ventilation system in controlling grease and heat produced during cooking.
Non-combustible materials are less likely to ignite and/or contribute to the spread of fire,
thereby providing a safer environment in food preparation areas.  Using materials that
are treated to limit combustibility is also acceptable, as these treatments can help reduce
the fire risk associated with materials that could otherwise catch fire. This emphasis on
non-combustibility is founded on the principle of minimizing hazards and promoting fire
safety in settings where cooking operations occur, where grease-laden vapors and high
temperatures are prevalent.  The other options presented do not meet the safety
standards outlined in NFPA 96. For instance, using wood for hood construction poses a
significant risk, as wood is combustible and could lead to fire hazards. Similarly, allowing
hoods to be built from any available materials could lead to the use of unsafe options that
do not comply with fire safety standards, which is why the regulation is so specific
regarding the requirement for non-combustible materials or those treated for

2. When connecting components in an exhaust system, all
directions must guarantee what kind of integrity?
A. Visual integrity
B. Structural integrity
C. Acoustic integrity
D. Thermal integrity

The concept of structural integrity is crucial when connecting components in an exhaust
system, especially within the context of commercial cooking operations as outlined by
NFPA 96. Structural integrity ensures that the exhaust system can support the weight of
the components, withstand forces such as wind or seismic activity, and function
effectively under operating conditions. This is vital to prevent failures that could lead to
system collapse, which would compromise the safety and efficiency of the ventilation
system.  In commercial cooking operations, where high temperatures and various
cooking byproducts are present, maintaining structural integrity means that the exhaust
system will remain intact and function as intended. It also helps ensure that the system
can handle the stresses applied during normal use as well as any maintenance activities. 
Other aspects, such as visual, acoustic, and thermal integrity, while they may play roles
in the overall performance and effectiveness of an exhaust system, do not specifically
address the fundamental requirement for the system's components to remain securely
connected and functional under loads and stresses that can occur in a commercial
kitchen environment. Understanding structural integrity in this context helps in
designing and maintaining safe cooking operations compliant with NFPA standards.
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3. What must be provided upon the activation of the fire
system?
A. A visual indicator or audible alarm indicating activation
B. A fire extinguisher
C. A written report
D. No additional equipment needed

Upon the activation of the fire suppression system in a commercial cooking operation, it
is essential to provide a visual indicator or audible alarm indicating activation. This
requirement is crucial for several reasons. Firstly, it alerts the kitchen staff and any
personnel present in the area that the fire suppression system has been activated, which
is vital for safety and evacuation procedures. Immediate awareness can prevent injuries
and allow for swift responses to any remaining hazards.  Secondly, the alarm can inform
nearby individuals who may need to respond to the situation, such as the fire department
or emergency responders who need to be aware of a potential fire hazard. The use of
visual and auditory signals helps ensure that the emergency response is coordinated and
effective, thereby mitigating the risks associated with commercial cooking operations.  In
contrast, while fire extinguishers and written reports are essential for overall fire safety
and compliance, they are not immediate requirements triggered by the activation of the
fire suppression system. A fire extinguisher may be present as part of the overall fire
safety strategy, and a written report is usually generated post-event for review and
analysis, but these do not serve the immediate purpose of alerting individuals during an
active emergency scenario. Thus, the focus remains on the activation system's immediate
requirement for alarms and indicators.

4. What should operators do if they identify a malfunction in
cooking equipment?
A. They should adjust the settings to minimize the impact
B. They should report and cease operations until repairs are

made to comply with safety standards
C. They should attempt to fix the issue themselves
D. They should continue operating if it seems minor

When a malfunction is identified in cooking equipment, it is crucial for operators to
cease operations and report the issue until repairs are made. This approach is essential
to ensure compliance with safety standards, as continuing to use malfunctioning
equipment poses significant risks, including fire hazards, compromised food safety, and
potential injuries to personnel.  Taking immediate action to halt operations aligns with
the NFPA 96 Standard, which emphasizes the importance of safety in commercial cooking
environments. By reporting the malfunction, the operator ensures that trained
professionals can assess and rectify the problem properly, adhering to established
protocols and regulations.  This response not only prioritizes the safety of the staff and
patrons but also promotes overall compliance with industry standards, preventing further
complications that could arise from operating faulty equipment.
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5. Can ductwork that is subject to corrosion come into
contact with building surfaces?
A. Yes, it is permissible
B. No, it is not allowed
C. Yes, with special approval
D. Only in specific circumstances

Ductwork that is subject to corrosion should not come into contact with building
surfaces. This is crucial for preventing further degradation of materials, potential fire
hazards, and maintaining the integrity of the ventilation system. The NFPA 96 Standard
emphasizes the importance of using durable materials that can withstand the
environments they are placed in, particularly in commercial cooking operations where
grease and other corrosive elements can significantly affect both the ductwork and
surrounding structures.  When duct systems come into contact with building surfaces,
the risk of corrosion increases, which can lead to leaks or failures in the system,
compromising air quality and safety. Additionally, allowing corrosive ductwork to touch
building surfaces could lead to structural damage or fire risks. For these reasons, it is
essential to maintain a separation to ensure the safety and effectiveness of the
ventilation system in commercial cooking environments.

6. Why is employee training on fire safety essential in
commercial kitchens?
A. To ensure compliance with health codes
B. To improve cooking skills
C. To know how to use fire suppression systems and respond to

emergencies
D. To enhance customer service

Employee training on fire safety in commercial kitchens is crucial because it equips staff
with the knowledge and skills to effectively use fire suppression systems and respond
appropriately to emergencies. In the fast-paced environment of a commercial kitchen,
fires can ignite due to cooking equipment, flammable materials, or human error. With
proper training, employees learn how to identify potential fire risks, operate fire
extinguishers, and activate suppression systems. This preparedness can significantly
mitigate the damage caused by a fire and ensure the safety of both the employees and
patrons present in the establishment.  Furthermore, understanding emergency
procedures and evacuation routes can also enhance overall safety culture within the
kitchen. When employees are confident in their ability to handle fire emergencies, it
fosters a more secure work environment and can even reduce the likelihood of incidents
occurring in the first place. Consequently, this training not only protects lives and
property but also aids in maintaining operational continuity in the event of a fire.
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7. What is one risk associated with deep frying in commercial
kitchens?
A. The risk of equipment malfunction
B. The risk of fire due to high temperatures and flammable oils
C. The risk of food contamination
D. The risk of employee injuries

Deep frying in commercial kitchens presents significant risks, particularly due to the
high temperatures and the presence of flammable oils used in the frying process. The oils
can reach very high temperatures, increasing the likelihood of a flash fire if they overflow
or if food particles and debris are left in the fryer. Additionally, if the frying oil is heated
beyond its smoke point, it can ignite, leading to serious fire hazards.  The high heat and
flammable nature of oils create a unique risk environment in commercial kitchens. It is
essential to have proper ventilation, fire suppression systems, and employee training in
fire safety protocols to mitigate this particular risk effectively. Proper maintenance and
monitoring of the frying equipment can also help prevent incidents stemming from
overheating or oil mishandling.

8. If a gas appliance does not require protection, what is
required upon activation of the extinguishing system?
A. Shut off the gas automatically
B. Notify the gas company
C. No action is necessary
D. Shut off electrical appliances only

When a gas appliance does not require protection under the NFPA 96 Standard, it implies
that the appliance is deemed safe enough not to pose a fire hazard that would necessitate
the activation of the extinguishing system for its operation. In such cases, the primary
action following the activation of the extinguishing system is that no additional actions
are mandated for those unprotected gas appliances. This means that as long as the
appliance operates within safe parameters and is not at risk of contributing to a fire
incident, there is no need for automatic shut-off or any further intervention.   This
understanding is important in the context of safety protocols in commercial kitchens,
where a clear distinction must be made between appliances that can be safely left
operational during an extinguishing event and those that must be shut down to prevent
additional hazards. The possibility of notifying the gas company or shutting down
electrical appliances pertains to different scenarios involving high-risk appliances that
do require protection, further stressing the specific considerations for each type of
equipment in the operation.

Sample study guide, visit https://npfa-96.examzify.com
for the full version with hundreds of practice questions 14

SA
M

PLE



9. The support systems for horizontal grease duct work
systems that are 24 inches and larger must be designed to
support the weight of the ductwork plus what additional
weight?
A. 500 pounds
B. 600 pounds
C. 800 pounds
D. 1000 pounds

The support systems for horizontal grease duct work systems that are 24 inches and
larger must be designed to support the weight of the ductwork plus an additional weight
of 800 pounds. This requirement is outlined in the NFPA 96 standard, which emphasizes
that grease ducts can accumulate substantial amounts of grease over time, significantly
increasing their overall weight. In order to ensure safety and structural integrity, duct
support systems must accommodate not only the duct's inherent weight but also an
appropriate safety margin to account for the additional load from grease and other
factors.  This additional support is critical because ductwork must remain securely in
place, particularly in commercial cooking environments where heat and grease can pose
fire hazards. Properly designed support systems help prevent potential failures that could
lead to hazardous situations, including the risk of grease fires. By adhering to the
guidelines set in the NFPA 96 standard, facilities can minimize such risks, ensuring a
safer working environment.

10. Which type of fan requires flexible weatherproof electrical
cables according to NFPA 96 standards?
A. In-line exhaust fans
B. Hinged up-blast fans
C. Ducted exhaust fans
D. Commercial hood fans

Hinged up-blast fans are designed to be used in situations where they need to be
mounted on the roof or other elevated structures and are often exposed to various
weather conditions. The requirement for flexible weatherproof electrical cables is
primarily due to the necessity of ensuring safety and operational integrity in
environments where the fans may experience movement or vibration, as well as exposure
to moisture or other elements present in outdoor settings.  These flexible weatherproof
cables help prevent electrical failures that could lead to fire hazards or other safety
issues, aligning with the NFPA 96 standards that prioritize effective fire protection and
ventilation control in commercial cooking operations. The unique structural
characteristics of hinged up-blast fans, combined with their operational environment,
necessitate the use of specific wiring solutions to maintain compliance with safety
guidelines.
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Next StepsNext Steps
Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://npfa-96.examzify.com

We wish you the very best on your exam journey. You've got this!
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