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Background information

In restaurants and other eating establishments, fire risk assessment should not be neglected: the
cooking areas are hazardous environments in terms of fire.

There are multiple risks factors in the same area:

- grease and oils, food (Fuel)
- open flames, hot cooking surfaces (Heat)
- oxygen

These three combined elements provoke the fire chain reaction and

CHAIN
REACTION

ignite fire.

And these kitchen fires are much more common than we would like to believe, as the NFPA report
shows it:

Reported structure fires in eating and drinking establishments in US
(2006-2010)

Average Number of fire/year 7 640
Average property damage/year S 246 million = 228 million EUR
Average property damage/fire $32 198 =29 843 EUR
Average injuries/year 115

Source: NFPA — “Structure Fires in Eating and Drinking Establishments”, Ben Evarts, November 2012

For these 7640 cases in eating and drinking establishments, the major causes of fire have been
defined as bellow:

Structure fires in eating and drinking establishments by major
57% causes
(2006-2010)

2% 2%

Cause of fire

H Cooking equipment H Heating equipment

M Electrical distribution & Lighting equipment H Smoking material

H Intentional H Electronic, office or entertainment equipment
M Exposure

Source: NFPA — “Structure Fires in Eating and Drinking Establishments”, Ben Evarts, November 2012

In more than half of the cases, cooking equipment is involved in the development of fires. Investing
in their protection seems thus logical and essential since the fire extinguishing systems can prevent
disastrous scenarios: severe injuries, structure damages costs and unscheduled downtime for
weeks or months (renovation work, equipment replacement), leading to loss of clients, loss of
reputation and so loss incomes.
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Even official associations recommend the installation of automatic fire extinguishing system in
restaurant facilities:

- The Confederation of Fire Protection Association Europe in the European Guideline
CFPA-E No 9:2012 - Fire Safety in Restaurants, states that “it is recommended that a
suitable fixed extinguishing system, installed by a third party approved company, be
provided, with both manual and automatic operation, to protect cooking equipment,
overhead canopies, and ducting system”.

- The National Fire Protection Association (USA) in NFPA 96 — Standard for Ventilation
Control and Fire Protection of Commercial Cooking Operations, states that “Fire-
extinguishing equipment for the protection of grease removal devices, hood exhaust
plenums and exhaust duct systems shall be provided.” and that “Fire-extinguishing
equipment shall include both automatic fire-extinguishing systems as primary protection
and portable extinguishers as secondary backup”.
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FireDETEC: System for Commercial Kitchen
Functioning Principle

Rotarex FireDETEC systems use a continuous linear

thermal sensor tube that reliably detects in a 360°
environment and actuates release of the extinguishing
agent. It is more flexible, space efficient and cost
effective versus alternative mechanical or electronic
systems.

Installation closer to the source
Because the sensor tubing is flexible, it can easily

be installed directly above cooking areas, resulting in
early fire detection.

Instant Suppression

The sudden tube depressurization actuates the
valve and floods the cooking area with extinguishing
agent. The fire is quickly suppressed just moments after.

FireDETEC sensor tubing technology

The sensor tubing used in this environment is the grey FireDETEC tube, specifically developed to be
more resistant to heat and grease conditions, as above kitchen cooking

areas. m

The tube is a linear detection system that does not need any energy
sources to function.

The FireDETEC grey tubing bursts at 175°C and detects fire just a few seconds after it starts,
compared to a longer time with heat sensitive fusible link detectors, which are also more difficult to
install.

Along with quicker detection time, the FireDETEC tubing technology has another advantage: the zone
to protect can be entirely covered with the flexible and tube. And the tube flexibility enables an
easier installation, reducing the installation costs.

The FireDETEC sensor tubing technology is the easiest and the most modern detection device
available on the market.

Additional features and components

A pressure switch enables secondary electronic operations such as sounding an

alarm when the system actuates, and informing the central alarm system.

The alarm sound level is 110 dB.
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A manual release device is installed at the end of the FireDETEC sensor tubing for ﬂ

additional manual system activation.

A new manual release device (right picture) can be ordered and has a
different nicer and more robust design, which enables an easier
installation. There is also no need to change diaphragm after an

actuation thanks to this new design.

In case of fire, by simply pulling the yellow safety device and pushing the red handle, the FireDETEC

system activates.

has different functions:

SYSTEM SPECIFICATIONS - SUMMARY

- Cylinder kit size: 9 Liters

- Cylinder approval: CE

- Cylinder material: stainless steel

- FireDETEC sensor tube: Grey — 175°C burst
temperature

- Extinguishing agent: FireDETEC F/Kea

- Number of nozzles: 3

- Approval: LPCB

ROTAREX FireDETEC™ ROTAREX S.A.
April 2015 — FireDETEC-Kitchen-EN-0415

The installation of a protection cabinet is possible. This solid stainless steel cabinet

- It hides and protects the kitchen system cylinder from dust, grease and oils.
- It can be locked and protects from unauthorized manipulation of the valve.

ADVANTAGES

All components together in one

box
Easy / Flexible installation

Quick & Effective suppression
Highly Dependable: no
electricity or moving parts
Highly economical
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FireDETEC F/K extinguishing agent

F/K ea is a special liquid fire extinguishing agent based on salt for fighting fires involving cooking oil
and fat in deep fat fryers and frying appliances.

The F/K extinguishing agent reacts with hot, burning cooking oil or fat, and has a
cooling effect when discharged. As a second step, the agent removes both the
energy and the oxygen from the fire environment thanks to an effective fire
extinguishing cooling blanket of foam, creating a suffocation effect. The blanket
of foam also prevents fire reignition.

After discharge and fire extinguihsment, the residues of FireDETEC F/Kea are simply cleaned thanks
to clear water.

When choosing the F/K ea, there is nor risk for the environment as it is biodegradeable. And you also
choose the guarantee of a high-quality and effective extinguishing agent.
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Kitchen application

Description

Pos. Qty.
1 1
2 1
3 1
4 1
5 1
6 1
7 4
8 1
9 6
10 10
11 2
12 3
13 3
14 1
15 20
16 1
17 1
19 1
20 1
21 1
OPTIONAL
22 1

ILP Kit 9 Liter (unfilled)
Cylinder bracket

Flat sealing

Tube fitting

Flexible piping

Tube fitting — straight union
Tube fitting — elbow

Cross panel —fitting
Stainless steel pipe (1m)
Pipe bracket (¢8mm)

Tube fitting — Tee

Straight fitting

Nozzle

Cross panel — fitting

Clips for tube attachment
FireDETEC Tube

Manual release device
Wall bracket for end of line
Pressure switch

Agent (9 Liter)

Alarm box
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Market positioning

The FireDETEC system for kitchen is designed for small commercial kitchens, and this market
segment should be considered as an excellent opportunity. These small installations are often
forgotten by competitors, who target larger kitchens, partly due to the fact that their systems are
more expensive than ours when the application is smaller.

Our system can protect 2 or 3 cooking units (maximum), and additional cylinders can be installed if
necessary for bigger installations.

It can be installed in lots of places, where a cooking fire risk exists:

- Casual and fine dining - Cafeterias - School
restaurants - Catering facilities - Hotels and casinos
- Fast food chains - Delis Diners - Sports complexes and
- Food trailers and trucks - Food courts stadiums
- Cafes - Hospitals

And it can protect a variety of equipment:

- Deep Fat Fryers - Chain-Broilers - Griddles
- Ranges - Upright Broilers - Ducts
- Hoods & filters - Woks
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Approvals

The FireDETEC Commercial Kitchen System is LPCB approved since 2014, which is an essential
reference for specifiers, regulators, designers and end users of fire and security products and

services.
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process.

. The LPS standards, such as the LPS 1223 concerning the “Requirements and
7, testing procedures for the LPCB certification and listing of fixed fire
é extinguishing systems for catering equipment”, are created by a team of
OQ, international experts, who research, draft, review, and assess the certification

Our system is tested for complete system functioning (actuation, discharge, and extinguishment
performance) according to the following LPS 1223 guidelines:

Fire extinguishment

- Equipment tested: deep fat fryer and extract system

- 4 different procedures:

Test Agent flow Ili::‘ractor Filters Conditions

1 Minimum On Removed - Unused cooking fat applied on Discharge
2 Minimum On Fitted nozzle, detectors and filters

3 Minimum Off Fitted - Fryer filled with unused cooking oil (auto
4 Maximum Off Removed ignition temperature 330-380°C)

Source: BRE Global Ltd., 2014 — LPCB - LPS 1223

- Requirements:

» Fire effectively extinguished within the system discharge time: no residual flames

one minute after the end of discharge.

A\

Temperature in the equipment after discharge: lower than records at the time of the

actuation, and below auto-ignition.

YV V V V

Distribution Test

No re-ignition (checked for 10 minutes after discharge)
No burning oil splash out of the equipment

Shut-down of the heat source thanks to actuation
Manual actuation cause shut-down of the extract fan

- Testing agent distribution balance in extreme system design:

» Minimum and maximum agents flow conditions

- Requirements for single container: the balance shall be in accordance with system manual.

Components Tests

- Examination

- Pressure strength
tests

- Leakage tests

ROTAREX FireDETEC™ ROTAREX S.A.
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- Corrosion tests - Clogging test

- Operation and - Pump running test
ageing tests

- Thermal shock test
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Installation References
DASSAULT - France

SCHOOL - France (Nancy)
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VALVES - FITTINGS - REGULATORS

* ROTAREX

WORLDWIDE HEADQUARTERS

ROTAREX S.A.

24, rue de Diekirch, BP 19
L-7505 Lintgen
Luxembourg

Tel.: +352 32 78 32-1

Fax: +352 32 78 32-854

E-mail: info@rotarex.com

REGIONAL / COUNTRY HEAD QUARTERS

NORTH AMERICA EUROPE ASIA OCEANIA

USA FRANCE, BENELUX, GERMANY MIDDLE EAST INDIA AUSTRALIA

Rotarex North America 24, rue de Diekirch, BP 19 Rotarex Middle East Rotarex ENGG. PVT. LTD. Rotarex Australia/New Zealand
221 Westec Drive L-7505 Lintgen, Luxembourg Jebel Ali Free Zone - Lob 17, Office 415 (-105, Mahindra Apartments Hornsby Heights,

Westmoreland Technology Park |

Mt. Pleasant, Pennsylvania 15666 USA
Tel.:+1724-696-43 40

Fax: +1724-696-43 64

E-mail: info@northamerica.rotarex.com

SOUTH AMERICA

BRASIL

Rotarex Brazil Ltda

Cond. Ind. Portal da Anhanguera Estr. Municipal
Gov. Mario Covas, S/N

13279-411 Bairro Macuco -Valinhos

Sao Paulo Brazil

Tel.: +55 19 3518 0800

Fax: +55 19 3869-1503

E-mail: info@brazil.rotarex.com

Tel.: +3523278 321
Fax: +352327832317
E-mail: salesequipment@rotarex.com

ITALY

Rotarex Italia S.r.l.

46 Via Giacomo Matteotti

1-25080, Ciliverghe di Mazzano (BS) Italy
Tel.: +39.030 21205 50
Fax:+3903021223 62

E-mail: info@italia.rotarex.com

SPAIN

Rotarex Spain

(/Alcala, 4° Oficina 404

28014 Madrid

Tel.: +34(91) 570 89 05
Mobile: +34 (650) 908 856
E-mail: info@spain.rotarex.com

RUSSIA

Rotarex Rus

Tverskaya street, 20/1 bldg. 1 of 506
125009, Moscow Russia

Tel.: +7 985125 7776

Skype: rotarexrus

E-mail: info-russia@rotarex.com

POLAND

Rotarex Polska

13 Grobli

PL 49-300 Brzeg, Poland

Tel.: +4877416 40 16

Fax: +4877 416 2099
E-mail:info@poland.rotarex.com

P0. Box 261749

Dubai, U.A.E.

Tel.:+971(0) 4 887 6701

Fax: +971(0) 4 887 6702

E-mail: info@middle-east.rotarex.com

CHINA

Rotarex Star

60 Yuan Zhong Road

Shanghai Nanhui Industrial Zone
201300, Shanghai China

Tel.: +86-215800 4000

Fax: +86-215800 3226

E-mail: info@china.rotarex.com

SINGAPORE

Rotarex Fareast Pte Ltd

10 Ubi Crescent

UbiTechpark, Lobby C, #06-55
408564 Singapore

Tel.: +656472 3727

Fax: +65 64 72 45 28

E-mail: info@singapore.rotarex.com

JAPAN

Rotarex Japan Ltd

6F, Yawaragi Bldg., 1-27-11 Taito
Taito-ku, Tokyo

110-0016 JAPAN

Tel.: +813 5817 8108

Mob.: +8180 3755 2539

Fax: +813 5817 8168

E-mail: info@japan.rotarex.com

Sydney, NSW, 2077
Tel.:+61477 477 481
E-mail: info@australia.rotarex.com

Vikaspuri, New Delhi 110018
mob.: +91-9873467666
E-mail: atul.nigam@rotarex.in

THAILAND

Rotarex (Thailand) Co Ltd.
297, Wanglee Tower

3rd floor, Unit C, Surawong Road
Suriyawong, Bangrak,

Bangkok 10500 Thailand

Tel.: +66 26357179

E-mail: info@thailand.rotarex.com

SOUTH KOREA
Rotarex Luz Tech Co.
305-500, 547 Yongsan-dong
Yuseong-gu

Taejon, Korea

Tel.; +8242 825 8911

Fax: +8242825 8913
E-mail: info@rotarex.co.kr
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