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Tab. 2 instruments parameters
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JE LB R CE R CO, ¥ B AR (17100,

PM, ; JeEC: 0.001—150 mg/m® 0.001 mg/m?®
54.3100), T I M BB 1 CO W BB b pM, SeHcsE  0.001—150 mg/m’ 0. 001 mg/m’
(111.34%.71.59%) , 1 ik ¥ vk JF 15 88 A 7™ CO  FEFH#4 s 0—500(pL/L) 0. 1(pL/L)
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Tab. 3 The abstract of indoor air pollutants in restaurants
= 1 U6 141 =
EIHRE bR 2= i Ml U RE bR 22 i Ml
CO, (uL/1) 1017. 14 139.93 782~140 1 760.73 109. 84 593~962
P CO(uL/L) 14. 98 2.41 10. 6~21. 6 6.33 0. 96 4.5~8.5
(rest. 1D PM, ; (mg/m*) 1. 29 0. 35 0.724~2.19 0.57 0.18 0.369~1.93
PM;, (mg/m®) 1.34 0.35 0.768~2. 24 0.59 0.18 0.39~1.95
CO, (uL/L) 624. 20 30. 84 579~725 458 16. 22 426~798
R CO(uL/L) 2.55 0.31 2~3.1 2.23 0.21 1.8~2.6
(rest.2)  PM,; (mg/m®) 0.59 0.084  0.432~0.782 0. 36 0. 047 0.293~0. 457
PM,, (mg/m®) 0.62 0. 081 0.46~0. 8 0.37 0.048  0.302~0. 467
CO, (/L) 681. 35 39. 28 582~745 439.13 24. 25 389~538
e CO(uL/L) 3. 46 0.31 2.7~4.1 1. 59 0.16 1.2~2
(rest.3)  PM,; (mg/m®) 0. 84 0.112 0.689~1.15 0.51 0. 061 0.418~0.618
PM,, (mg/m®) 0.93 0.113 0.767~1. 24 0.56 0.07 0.46~0. 695
CO, (/L) 628. 37 11. 59 416~954 567. 63 77. 38 444~765
i CO(uL/L) 18. 45 8.68 5.7~46.5 17. 24 8. 46 6.4~34.7
(rest.4)  PM, ;s (mg/m*) 0.61 0.131 0.446~1. 26 0.76 0.072 0.618~0. 893
PM;, (mg/m*) 0.67 0.14 0.485~1. 37 0.79 0.074  0.643~0.923
CO, (uL/L) 618.55 32.9 559~721 608. 34 36. 25 546~676
i CO(uL/L) 3.22 0.13 2.9~3.5 2.79 0.17 2.4~3.3
(rest.5)  PM, ; (mg/m®) 0. 86 0.052  0.757~0.988 0.95 0.172 0.795~2. 39
PM;, (mg/m®) 0.87 0.052  0.768~0.995 0. 96 0.172 0. 804~2. 39
CO, (uL/1) 808. 49 62.72 689~919 540. 67 72. 89 413~745
HEAR CO(uL/L) 2.22 0.15 1.8~2.7 1.41 0.21 0.9~1.7
(rest. 6)  PM, ; (mg/m*) 0.83 0. 142 0.584~1.15 0.7 0.029 0.663~0. 765
PM;, (mg/m®) 0. 85 0. 146 0.594~1.18 0.73 0.032  0.691~0.801
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CO, (pL/1) 636. 31 58.18 521~790 458. 52 24.72 423~521
e CO(uL/L) 7.21 0. 66 5.3~8.6 3.29 0.22 2.9~3.9
(rest. 7 PM, ; (mg/m®) 0. 64 0. 203 0. 408~1. 07 0.22 0. 096 0.095~0. 714
PM,, (mg/m*) 0. 64 0.203 0.414~1.07 0.25 0.096  0.121~0.742
CO, (pL/1) 1543.1 159. 69 1217~1 803 1223.25 138.73 1054~1 745
s CO(uL/L) 4. 98 0.72 4~6.2 35.17 16. 89 11. 5~64
(rest.8)  PM, ;(mg/m®) 0. 77 0.027  0.699~0. 854 0. 69 0.11 0.52~1.02
PM,, (mg/m*) 0.8 0.033  0.719~0.919 0.72 0.113  0.551~1.069
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Fig. 1 The relationship of CO; concentration emitted from different types of restaurants
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The relationship of CO concentration emitted from different types of restaurants
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Measurement and analysis on the indoor air
quality in the public catering building

GUO Hua®, GAO Feng"?, DONG Jun-gang'*®, WU Yin-shan®

(1. Schoolof Architecture, Xi'an Univ of Arch & Tech, Xi'an 710055, China;
2. The laboratory of ecological building environment constructed by central and provincial government ,
Xi'an Univ of Arch & Tech, Xi'an 710055, China;
3. School of Art, Xi'an Univ of Arch & Tech. Xi'an 710055, China)

Abstract: In order to get information about the Indoor Air Quality(IAQ)of the public catering environment in the restau-
rant, the online instruments were set for meal-time detection of CO,, CO, PM, ; and PM,, concentrations in 8 different
types of restaurant in Xi'an during fastigium and blanking period. Compared with GB / T 18883-2002( indoor air quality
standards) , the testing results indicate that the CO and CO, concentrations are easily beyond standard in restaurant with
grilled process. The over standard rate of average concentrations of CO and CO, in fastigium period are 1.71% and
71. 59 % respectively in barbecue restaurant;the CO concentration in Chinese noodle Restaurant exceed 111. 34% ; and the
Indian restaurant CO, concentration exceed 54.31%. The mass concentrations of inhalable particulate generally exceed
299.33% to 760%. Finally,the reason for the phenomenon of over standard can be explained by analysing cooking meth-
ods, ventilation, personnel density and local human factor. In addition the paper, proposed some improvement measure for
indoor air quality.

Key words: catering building ;indoor air quality ; PM,, ; PM, 5
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