
Negative Pressure Enclosure 
Qualitative Test Method

for
Bakery Ovens

The following test procedure has been adapted from EPA Method 204, “Criteria for and
Verification of a Permanent Total Enclosure,” and is an alternative approach to determining capture
efficiency for a bakery oven.a  This procedure is applicable for qualitatively evaluating the bakery oven
as a negative pressure enclosure.  

Test Method

1) The facility shall maintain a log which clearly labels by identification number and location, each
natural draft opening ( NDO) for each bakery oven.  NDO is defined in Method 204.

2) The following test shall be conducted for each NDO at each bakery oven during normal oven
operations:

a) A visible plumeb  shall be generated at a minimum of five different sites for each
NDO.   These five sites shall be:  the center of the NDO and each of the four
corners of the NDO.   If it is not physically possible to test at these sites, the
source shall locate the plume as close as physically possible to these sites.  The
plume shall be placed at a distance of 12 inches ± 2 inches from the NDO
threshold at all times during the test. 

b) For each site, two non-consecutive plumes shall be generated for a one minute
period, not more than one hour apart.

c) For each site, the date and time, and the direction of the plume
(inward/outward) shall be recorded.  The facility shall record each instance
(including time and duration) that the plume failed to flow toward the oven
NDO.  

3) The observation of any period during which the plume does not flow into the NDO shall
constitute a failure to demonstrate that the bakery oven operates under negative pressure.  For
each failure at an oven, the facility shall record in an oven maintenance record, all of the steps
that were taken to evaluate the operation of the oven and all of the steps that were taken to
improve the enclosure  integrity.  A re-test can be performed at any time after an evaluation has
been conducted and appropriate operational improvements have been made.

A passing evaluation can provide the regulatory agency with some assurance that fugitive
volatile organic emissions from oven NDO’s have been minimized and that capture efficiencies
in the range of 90 to 100% can be assumed for the oven.



An inspector may require the source to perform this test at any time to demonstrate that the
oven is operating under negative pressure. 

a If a facility fails to demonstrate negative pressure via this method, the Administrator may require the
facility to perform EPA Method 204 or another applicable method, to demonstrate compliance with the
applicable regulation or permit.

b The American Baker’s Association recommends using a carbon dioxide plume created by immersing
dry ice in a vessel of hot water.


