Pre-Engineered
NAFFCO Kitchen Suppression System

PASSION TO PROTECT

TYPES OF SYSTEM ACTIVATION: C,\)‘/Err::ii?'rac:d Nomber of Noxlo
A. By Heat Sensor tube Copacty | 3 | 5 | 6 | o | 10
B. By Fusible Link 050 | % * * %

9.5x2 *

9.5x3 * * *

15d | [~k [* *

~ 22.5x1 * %
Description: (h” V;> % SENSOR TUBE >)
o b S ol * FUBBLE N}f a7
~J / //

The Kitchen Fire Suppression System Kit forKifche 2 rg,en)gme ed ) ’;Mwyw , indirect low-pressure
system with a fixed nozzle agent dlstr/buﬂon netwg textmgu 6. QP0KIr 9 ,uf-'(. caused by grease or
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The Kitchen Fire Suppression System Kjj#6! K| eHen Signed for the fire protection during cooking operations.
Cooking operations are defined gsfIlChe sth Qeking pl q-; that produce grease and grease-laden
vapors. Cooking appliances includs % Jers,

Five (5) and Ten (10)mozzles are i

rgpst
protects an area of u e tmgwshes 0 ple a fire caused by a burning 45 liter deep fat
fryer. We recommen I@ﬂ‘/ noz e or the protection of the hood, one nozzle for the protection of

plenum and other no es fo protection of COOk ng appliances that produce grease and grease-laden vapors
as applicable depending on size ofthe kitchen eqmment'

The system design complies withLPC 1223 Standa ,‘

The various cylinder sizes 9L, 15L & 22.5L with di -: nt flow capacity are available

Heat Sensor tube Automatic activation:

Fire is detected by the flexible, heat-sensitive, nitrogen pressurized Kitchen Fire Suppression System sensor
tubing, which must be routed throughout the hazard area.

Fusible Link Automatic activation:

Fire is detected by the Fusible Link which must be routed throughout the hazard area. In case of fire, the
Fusible Link in Kitchen fire Suppression System breaks & tension reduces suddenly and activates the system
automatically.




