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Hazard type

Kitchens are usually closed rooms, 

inside a building also used for other 

purposes, in which food preparation 

activities are carried out.

We find kitchens in a variety of buil-

dings, from homes to large food servi-

ce establishments.

These establishments pose a greater 

threat of hood-related fire than any 

other. They are mainly:

Since food preparation involves, in 

large part, the use of equipment capa-

ble of releasing a lot of heat and even 

flames—in the case of gas stoves—

kitchens are considered enclosures at 

high risk of fire, both in themselves 

and, by extension of the fire, the entire 

building. 

Installing fire protection equipment is 

therefore advisable, especially starting 

with medium power.

Bars and restaurants 

Hotels

Hospitals

Food service activities within buil-

dings used as museums, cultural 

centres, shopping centres

College or company dining halls 

etc.



Kitchens are rooms where an outbreak of fire can occur quite easily.

Some kitchen elements pose electrical hazards and release high temperatures. Gas stoves 

and hot oil in fryers also pose a hazard, as does the accumulation of grease in ovens, 

filters and ducts. 

All these hazards can act in solids (wrappers of all kinds, rags, etc.), liquids (oils, deter-

gents, alcohol, etc.) and flammable gases (butane, propane, natural gas).

Sources of fire

Solution 
KP

The SIEX-KPTM system provides comprehensive protection of cooking 
equipment. 
It ensures fire protection for all elements in the kitchen: duct, filters 
and kitchen appliances (NFPA 17A).

full autonomy 
through detection 
and extinguishing 

Detection can be mechanical or electronic, and extinguishing is performed using nozzles 

that provide a flow of agent suitable to the requirements of the hazard they protect. De-

pending on application needs, the nozzles can release one discharge (for hazards such as 

a kitchen fire) or two discharges (for a fryer, for example).

Items 
protected 
by a single unit

HOODS

INDIVIDUAL AND 
COMMUNITY EXTRACTION 
DUCT

STOVES

GRILLS

FRYERS

BROILERS

SALAMANDER STOVE

WOKS

ETC.



PROTECTIVE AGENT FEATURES
The soapy solution in the cylinder is discharged safely on the hazards, covering hot, flammable or burning surfaces. It 

forms a soapy gel that cools the grease, separates the fuel from the oxidizer (O2) and prevents flammable vapors from 

escaping.

SAFE FOR HEALTH
The aqueous solution of the SIEX-KPTM system does not emit fumes that are toxic when inhaled, a very important factor to consider since 

kitchens are places which are likely to be occupied in the event of a fire.

In case of contact with the skin, running tap water is enough for both cleaning the surface and avoiding 

reactions that may involve some type of injury.

EASY TO CLEAN
Once the fire is extinguished, cleaning the hood is very simple. A simple cloth or damp rag can be used to 

remove the remains of extinguishing agent on the various pieces of equipment. The aqueous mixture and the 

resulting gel do not damage the stainless steel or leave any residue.

EFFECTIVENESS
Since kitchens can be high-temperature environments, another factor to consider is the range of tempe-

ratures at which the solution remains effective. The SIEX-KP system operates effectively at temperatures 

ranging from -5 °C to 65 °C

CYLINDERS

SIEX has several sizes of containers for the aqueous solution, suitable 

for different sizes of kitchens/hoods in the food service industry. This 

way we manage to offer a solution that meets existing needs, at a 

competitive price. Solution cylinders of various capacities.

•	 Small kitchens: 14 litre cylinders.

•	 Large Kitchens: 23 litre cylinders.

•	 Very large kitchens: combination of cylinders connected in series.

MICROSWITCH: 

Interrupts the power supply to the kitchen. Thus, when 

the fire is detected, the electrical equipment stops run-

ning and the exhaust duct, as well as electrical applian-

ces, can stop automatically.

The system can be activated upon de-

tection, but also by remote manual pull 

cables. The configuration will depend on 

the chosen detection system.

THE EXTInGuISHInG 

AGEnT uSED IS An 

AquEOuS SOLuTIOn 

STOrED In A CyLInDEr AnD 

PrESSurIzED WITH Dry 

nITrOGEn TO 14 BAr. 

IT CAn rEACH ALL nOzzLES In 

COnSIDErABLy LArGE HOODS.

SIEX-KPTM components

GAS SHUT-OFF VALVE:

Gas is an additional risk element, but thanks to this device, gas supply 

is cut, which neutralizes the risk.



DETECTION
MECHANICAL

Detection and activation occurs by thermal fuses 

connected to the mechanical control panel via a steel 

cable. In the event of a fire outbreak, the high tempe-

ratures produced would cause a rupture of the fuses which would in turn open the brackets 

holding them, causing detensing of the cable. The cable, connected to the mechanical panel 

by pulley elbows, transmits a pulse that triggers the discharge of the bottle so that the 

nozzles spray on the hazard.

This option allows for an autonomous detection system that does not depend in any way on 

any external power supply. SIEX also has fuses suitable for various hazards, with different 

reaction temperatures.

ELECTRONIC

Appropriate option in buildings which already have an electric panel, usually because it has 

other detection and fire protection systems.

Detection and activation is done via Fenwal-type heat sensors or detectors directly connec-

ted to a fire panel. Activation occurs by an electrical signal emitted by the panel once the 

danger is detected and collected by the solenoid on the bottle.

Benefits
No damage to the equipment or stainless steel surfaces.

Easy-to-clean agent

Safe for people. Non-toxic.

Electrically non-conductive

Cost savings. Very competitive price

Does not lead to loss of visibility

Environmentally friendly agents

Our commitment  

CHOICE OF SySTEMS

SIEX has the widest range of products 

and systems to suit different needs, 

both as regards pressures and extin-

guishing agents.

COMPETITIVE PrICE  

Optimizing all of our processes make us 

more and more competitive worldwide.

SPECIALIzED EnGInEErInG

Our highly qualified staff ensure the 

best service for customers both as re-

gards technical advice on the choice of 

system, and solving any problems that 

might arise after installation. Backed up 

by our extensive experience and a track 

record of successful projects.

InnOVATIOn

At the forefront of innovation in every 

product we develop, ensuring the tech-

nical features offered.

quALITy GuArAnTEE

All products meet the highest quality 

requirements and internationally recog-

nised official approvals.



OTHER SPECIAL HAZARDS PROTECTING BY SIEX:

SERVICE STATIONS

ARCHIVES AND LIBRARIES

DPCs

PAINT SPRAY BOOTHS

ELECTRICAL PANELS

INDuSTRIAL kITCHEN

TuRBINES AND GENERATORS

ROAD TuNNELS

NATuRAL GAS PLANTS

CLEAN ROOMS

CABLE TuNNELS

TELECOMMuNICATION CENTRES

HOTELS

HOSPITALS

EDuCATIONAL ESTABLISHMENTS

TRAIN AND uNDERGROuND STATIONS

TRAINS

TRANSFORMERS

OFFSHORE PLATFORMS

SOLAR THERMAL PLANTS

MACHINE TOOLS

PRINTING INDuSTRY

HISTORIC BuILDINGS

ROBOTIC PARkINGS

WIND TuRBINES

STEEL INDuSTRY

BANkS

OFFICES

LARGE VEHICLES

CONVEYOR BELTS

GAS PuMPS

OIL & GAS

TIMBER INDuSTRY
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P.I. Villalonquéjar
09001 Burgos (SPAIN)
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