
WorkSafe Bulletin

Reducing the risk of propane explosions  
in food trucks

Food trucks primarily use propane to fuel cooking and 
other equipment. Propane can leak and accumulate 
(build up) inside a food truck. It can then be ignited 
by an open flame (such as a pilot light), hot surfaces, 
sizzling oil, electrical equipment (such as stoves and 
portable generators), wiring, or other ignition sources.

Owners and operators of food trucks and mobile 
kitchens should take precautions to reduce the risk 
of propane explosions, which can result in severe 
burns and fatalities.

On-site hazards
Be aware of the following potential issues at your 
food truck operation:

• Propane can leak from sources such as:

• Propane tanks incorrectly turned off
• Fittings and seals that have been loosened  

by shaking during travel
• Leaky valves on propane tanks
• Improperly threaded hose connections
• Unlit pilot lights

• Food trucks are enclosed spaces that may allow 
leaking propane to accumulate to levels that 
present an explosion risk.

• Propane is typically sold with an odorant that smells 
of rotten eggs to warn of a leak, but cooking smells 
may mask this odour.
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Explosions in food trucks can occur when propane leaks from equipment or a fuel tank, builds up 
inside a truck, and ignites. Food truck explosions have occurred in multiple locations in Canada and 
worldwide. The risk grows as the number of food trucks continues to rise. This bulletin discusses how 
explosion hazards can develop and how food truck owners and operators can reduce the risks.

• Because propane is heavier than air, pools of 
leaked propane can collect in crevices and low 
areas around the food truck where they are hard 
to notice or smell.

• Lighting pilot lights is a particularly hazardous 
process because they are often located at a low 
level where propane may pool.

• Food trucks are often located close to each other. 
This makes it easier for fires or explosions to 
spread to other food trucks that use propane  
or have other fuels on board.

• Food trucks that have caught fire can experience 
delayed, violent explosions when propane tanks 
rupture in the heat of a fire.

Safe work practices
The following safe work practices can help reduce 
the risk of explosions in food trucks:

• Design the layout and operation of the food truck 
to maximize ventilation effectiveness and prevent 
propane gas from accumulating.

• Ensure tanks, fittings, hoses, cooking equipment, 
and all related parts meet established safety 
standards. Conduct inspections and perform 
maintenance regularly.
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• Frequently check for propane leaks and unlit 
pilot lights, and tighten the tank connections. At 
a minimum, perform these checks twice daily at 
set-up and again at shutdown, as well as before 
and after each move and tank change.

• Develop and implement clear procedures for 
delivery, storage, and changing of propane tanks, 
as well as for starting up and shutting down any 
propane-fuelled equipment.

• Ensure workers are trained in propane use and 
handling, including changing and transporting 
propane tanks and lighting pilot lights.

• Ensure workers have Workplace Hazardous 
Materials Information System (WHMIS) training.

• Use caution when lighting pilot lights. Keep hair 
tied back. Contain any loose clothing.

• Keep all unnecessary ignition sources (for example, 
cigarettes, lighters, heating sources, and power 
tools) away from the propane tanks at all times. 
Post signage as a warning.

• Ensure all propane tanks are always turned off prior 
to moving the vehicle. Never run “hot” (i.e., never 
drive while the propane is on or lit).

• Have a working, properly calibrated detector for 
flammable gas. Use the detector as part of the 
daily safety checks to identify potential leaks  
or gas accumulations.

• Do not use old propane tanks. Inspect  
date stamps during inspections, and discard 
out-of-date tanks appropriately.

• Store spare propane tanks securely outside  
the food truck in an upright position.

Emergency planning
Develop and implement a written emergency plan. 
Make sure your plan covers the following:

• Establish emergency response procedures and 
emergency evacuation procedures. When arriving 
at a new location, ensure these procedures still 
apply. If not, establish new procedures for the 
new location.

• Determine evacuation routes and procedures in 
advance, taking into consideration the crowds that 

may be nearby. Ensure the location of the food 
truck does not block emergency escape routes.

• Ensure that truck exits are identified and always 
kept free and clear of any obstructions that could 
hinder access to an escape route.

• Ensure appropriate emergency response 
equipment (such as fire extinguishers) is visible, 
accessible, and in good working condition.

• Maintain site-specific emergency contact 
information and notification procedures. Plan 
appropriately in remote worksites where lack  
of 911 or cellular service may hinder response.

Train all workers in the procedures laid out in your 
written emergency plan. Conduct drills frequently to 
ensure workers can correctly perform the procedures.

Regulatory requirements
Occupational Health and Safety Regulation
• Sections 4.13–4.18, Emergency preparedness 

and response

• Section 4.3, Safe machinery and equipment

• Sections 5.3–5.19, WHMIS (especially 5.5–5.6)

• Sections 5.20–5.26, Containers and storage

• Section 5.27, Ignition sources

• Section 5.31, Flammable gas or vapour

• Sections 5.36–5.47, Substances under pressure

Other requirements
Mobile outdoor food service unit gas approval 
requirements (Technical Safety BC) — All mobile 
outdoor food service units in B.C. must comply with 
this directive, including its requirement to display  
an authorized decal or certification mark.

For more information
• Technical Safety BC administers the Safety 

Standards Act and the Gas Safety Regulation.

• The Office of the Fire Commissioner administers 
the Fire Services Act and the BC Fire Code.

• WorkSafeBC has produced a series of kitchen 
safety videos.

https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-04-general-conditions#SectionNumber:4.13
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-04-general-conditions#SectionNumber:4.13
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-04-general-conditions#SectionNumber:4.3
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#F90B861D458E46028AAE4F574CC2CC7C
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#F7D93BAEDF8B4F74B34C5675BDF12571
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#82BBB7D1065246C0900BEA4EBD2D4BA9
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#SectionNumber:5.31
https://www.worksafebc.com/en/law-policy/occupational-health-safety/searchable-ohs-regulation/ohs-regulation/part-05-chemical-and-biological-substances#E28FAFE34C0D4E16BA4E32F6DD7DDCF1
https://www.technicalsafetybc.ca/alerts/directive-mobile-outdoor-food-service-unit-gas-approval-requirements
https://www.technicalsafetybc.ca/alerts/directive-mobile-outdoor-food-service-unit-gas-approval-requirements
https://www.technicalsafetybc.ca/gas/gas-regulations
http://www.bclaws.ca/civix/document/id/complete/statreg/03039_01
http://www.bclaws.ca/civix/document/id/complete/statreg/03039_01
http://www.bclaws.ca/EPLibraries/bclaws_new/document/ID/freeside/15_103_2004
https://www2.gov.bc.ca/gov/content/safety/emergency-preparedness-response-recovery/fire-safety
http://www.bclaws.ca/civix/document/id/complete/statreg/96144_01
http://www.bccodes.ca/fire-code.aspx?vid=QPLEGALEZE:bccodes_2012_view
https://www.worksafebc.com/en
https://www.worksafebc.com/en/about-us/news-events/annual-campaigns/2018/March/kitchen-safety-advice-from-pros
https://www.worksafebc.com/en/about-us/news-events/annual-campaigns/2018/March/kitchen-safety-advice-from-pros

