
 
 

 

                                                    

KITCHEN FIRE SUPPRESSION SYSTEM 
1. GENERAL 

Kitchen Fire Suppression 
System is an automatic, pre-
engineered, fire suppression 
system designed to protect areas 
associated with ventilating 
equipment including hoods, 
ducts, plenums, and filters. The 
system also protects auxiliary 
grease extraction equipment and 
cooking equipment such as fryers; 
griddles and range tops; upright, 
natural charcoal, or chain-type 
broilers; electric, lava rock, 
mesquite, or gas-radiant char-
broilers; and woks.  
  

The system is designed to maximize hazard protection, reliability, and installation efficiency. 
Automatic or manual system activation releases a throttle discharge of potassium carbonate solution on 
the protected area in the form of fine droplets to suppress the fire and help prevent reignition after the 
discharge is complete. 

2. SYSTEM DESCRIPTION 

 

The kitchen fire suppression 
system is a pre-engineered, wet 
chemical, cartridge-operated, regulated 
pressure type with a fixed nozzle agent 
distribution network.  

The system is capable of automatic 
detection and actuation as well as 
remote manual actuation. Additional 
equipment is available for building fire 
alarm panel connections, electrical 
shutdown and/or interface, and 
mechanical or electrical gas line shut-off 
applications. 

The detection portion of the fire 
suppression system allows for automatic 
detection by means of specific 
temperature-rated alloy type fusible 
links, which separate when the 
temperature exceeds the rating of the 
link, allowing the regulated release to 
actuate. 

 


	1.  GENERAL
	Kitchen Fire Suppression System is an automatic, pre-engineered, fire suppression system designed to protect areas associated with ventilating equipment including hoods, ducts, plenums, and filters. The system also protects auxiliary grease extraction equipment and cooking equipment such as fryers; griddles and range tops; upright, natural charcoal, or chain-type broilers; electric, lava rock, mesquite, or gas-radiant char-broilers; and woks. 
	2.  SYSTEM DESCRIPTION

