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Fixed Range and Hood Protection for Restaurants

Many restaurants which experience a fire never reopen.
Accumulation of grease-laden vapors, smoke and heat are
severe fire hazards to your business if proper controls are
missing. A properly designed, installed and maintained
fixed automatic extinguishing system over the cooking
surfaces complements other controls and helps minimize
the possibility of a fire. Key components are illustrated and
major considerations discussed to help you protect your
business.

Other items to check include:
Cooking equipment is U.L. listed or tested by
other nationally recognized laboratories.
Vapor proof covers protect any lighting above the
cooking equipment.
Employees are trained in the manual activation of
the extinguishing system.
Employees are trained in the use of portable fire
extinguishers which are readily available, the
proper type and serviced annually.
Combustible materials located at least 18 inches
from cooking equipment.
Equipment maintenance procedures followed as
recommended by the manufacturers.
Grease residue removed regularly from areas
behind, below, above, on and around equipment
including walls, floors and other surfaces.
Clear aisle ways maintained to ensure accessibility
during emergencies.
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Most fixed automatic extinguishing systems have been or
will be upgraded to meet the new UL 300 standard. To
compliment the new fire suppression chemical, a Class K
wet chemical portable fire extinguisher should be wall
mounted within 30 feet of the cooking line and only used
as a secondary means of extinguishment in the event the
main extinguishing system fails to operate.

Maintenance of the automatic extinguishing system is
critical to ensure proper operation in the event of a fire.
Semi-annual service is recommended and it should be
performed by a licensed contractor who specializes in
servicing these systems.

Hood and vent maintenance is also critical to reduce the
chance of fire. Different inspection frequencies are
recommended based on the type of cooking being
performed as shown below:

Type/Volume of Cooking | Frequency of Inspections

Solid Fuel Monthly

High-volume such as 24- Quarterly
hour, charbroiling or wok

Moderate-volume Semi-annually

Low-volume or occasional | Annually

If the inspection uncovers a build-up of grease residue, then
cleaning should be performed.

Below is an example of a typical automatic fire suppression
system protecting a cooking surface.



Below is an example of a typical fire suppression system in a hood

Nozzle: A device used to deliver a
specific quantity, flow, and discharge
pattern of fire suppression agent.
Either appliance specific or full flood.
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Remote Pull Station: A device that
provides manual activation of the system
from a remote location. Located in the
path of egress 42 to 48 inches above the
finished floor.

Figure

Control Mechanism: An assembly that
responds to and controls the actuation
cartridge, manual pull station, gas
valve, cylinder assembly, and
detectors. The assembly is made of
rugged mechanical components.

Microswitches: Dry contacts are located
in the release mechanism, set to trip with
the fire system. Switches are either
normally open (NQ) or normally closed
(NC) contacts that can perform a variety
of tasks. For example, wiring a NC
contact in series with a supply fan
switch will turn off the fan in a fire and
powering a NO contact wired to the
exhaust fan starter will tum on the
exhaust fan in a fire. The switches may
also be used with a building fire alarm,
shunt trip, and electric gas valve shut off.

Agent Cylinder: Pressurized tank with
valve assembly containing wet
chemical restaurant fire suppression
agent and expellent.

Detector: A fusible link or pneumatic
tube that will automatically actuate the

_| fire suppression system at a

predetermined temperature. Located
behind the filter bank.

Gas Valve: A mechanical or electrical
valve used to shut off the supply of gas
to the appliances when the fire
suppression system discharges. Such
devices are required by NFPA 96 and
are to be listed with system
components. Gas valves must be
manually reset.

This bulletin is intended only as a reminder and is offered solely as a guide to assist management in its responsibility of providing a safer working
environment. This bulletin is not intended to cover all possible hazardous conditions or unsafe acts that may exist. Other unsafe acts or
hazardous conditions should also be noted and corrective action taken.
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