


Restaurants, hotels and all types of buildings housing commercial kitchens increasingly 

require specific fire protection that deliver maximum protection against fire. The idea is 

first to safeguard people and property from these potential sources of fire and, secondly, 

to ensure an effectively extinguishing that minimizes downtime without compromising the 

enclosure’s cleanliness.

These facilities work with fire in environments where there is an abundance of fuel (gas, oil, 

grease, etc.). This proximity that can easily cause a fire and spread it, resulting in serious 

consequences that can spell the end of the business or activity.

The SIEX-KP system can be adapted with total flexibility to any type of kitchen, both old and 

new. Easy to install and maintain, it protects devices with total reliability 24 hours a day, 365 

days a year, ensuring maximum safety for users.

THE IDEAL 
SOLUTION FOR 

KITCHENS



COMPLETE AND COMPACT 

FIRE DETECTION 

AND EXTINGUISHING SYSTEM
SIEX-KP is the ultimate solution to control fires in industrial kitchens. Allows detecting fire and immediately extinguishing 

it by acting directly and simultaneously on all existing sources, including the hood and exhaust duct, preventing it from 

spreading and causing further damage. 

Extinguishing occurs instantaneously via the discharge of an aqueous solution. This is completely safe and harmless, 

does not generate breakdown residue or cause damage to cooking equipment. After agent release, affected surfaces can 

be cleaned and back to normal by simply wiping them with a damp cloth. In just a few minutes (after extinguishing) the 

kitchen is ready to resume normal operations.

SIEX-KP adapts to all existing elements in the kitchen, 

effectively protecting high hazard equipment such 

as stoves, grills, fryers, all types of broilers, sa-

lamander stoves, woks, etc. Other spaces 

are protected similarly (with the same dan-

ger level), such as: extraction ducts, hood 

filters and PLENUMS.

It can work mechanically, without need for external power 

supply: a network of thermal sensors connected by ten-

sed cables triggers the extinguishing system in the event 

of a heat source of higher than expected temperature, 

causing a fire.

The equipment as a whole complies with NFPA-17A and 

is approved by UL, ULC, and LPCB.



DETECTION

The detection mechanism makes our SIEX-KP system stand out as it allows you to choose between elec-

trical and mechanical components. In both cases maximum reliability is achieved in the operation of this 

equipment. 

The most widely used for protecting kitchens is the MECHANICAL DETECTION SYSTEM, given the ease of 

installation and maintenance, coupled with its excellent performance and reliability.

Consists of heat-sensitive fusible links, a mechanical control panel and steel cable tensed with pulley 

elbows. When a fuse is activated by the rise in temperature caused by a fire, it breaks and sends a signal 

to the mechanical power panel through the steel cable. The control panel then pneumatically activates the 

extinguishing agent cylinder.

SIEX-KP is directly operable by a manual release when 

necessary.

COMPONENTS 

gaS ShUT-Off vaLvES
When stoves are protected, it is essential to cut the fuel supply so that the fire doesn’t re-start or accumulate 

large amounts of gas once extinguished. This mechanism can be incorporated into the SIEX-KP system in order 

to close the gas supply after the detection and activation of the system. SIEX offers a wide variety of models to 

suit different pipe diameters.



EXTINgUIShINg agENT

It is an aqueous solution of potassium acetate at low pH. When is it activated, the aqueous solution is discharged through 

nozzles strategically located above the possible fire risks. Hot or combustible surfaces become covered with a sort of sapo-

niferous jelly which cools the oils and greases, isolates the fuel from the air and prevents the escape of flammable vapours. 

After extinguishing the fire, the areas covered by the agent are cleaned very easily, just as one would clean an ordinary soap.

CYLINDERS
SIEX-KP supplies two bottles with a capacity of 14 and 23 litres, which 

usually cover all the hazards in a standard industrial kitchen. Larger spaces 

can be protected by installing the necessary cylinders connected in a bank. 

A single hood may use up to seven cylinders with a single control panel, 

allowing for the maximum design capacity.

The extinguishing agent contained in a cylinder or bottle is pressurized with 

dry nitrogen.

NOZZLES
The nozzles are spaced using predesigned piping depending on the dis-

charge flow rate. Each type of hazard has a specific nozzle with a given 

flow and coverage. For example, there are specific nozzles for fryers, 

ducts, filters, grills, burners, etc.

The nozzle is installed within a particular range of heights, depending 

on the specific and characteristic coverage of each nozzle. They must 

also be pointed precisely in terms of the arrangement of hazard to be 

protected.

14 LITrE cyLIndEr For 

flows of 1 to 11  

23 LITrE cyLIndEr For  

flows of 12 to 18



HOW TO SELECT 

THE SYSTEM

First, the equipment to be protected is analyzed, taking note of di-

mensions, since this will determine the flow of agent necessary to 

protect it. 

There are three types of hazards to take into account: appliances, 

hoods with simple or “V” filters and rectangular or circular extraction 

ducts.

EQUIPMENT TO 
PROTECT

Each protected hazard needs a specific flow and this in turn a special 

nozzle for each device it connects to. SIEX provides full range of 

special nozzles for each appliance and its different sizes.

ChOICE Of 
NOZZLES

SELECTION Of CYLINDERS

After calculating the flow required for full protection of the kitchen, selecting the type of cylinder required 

to cover the hazard is an easy matter.

•	 A 14 litre cylinder for flows of up to 11 is sufficient for total extinguishing.

•	 for flows of up to 18, a 23 litre cylinder is the recommended option to protect hazards.

•	 for higher flow rates, cylinders will be added, keeping these same proportions.



After installing the system, which is extremely simple, the tests for checking that it 

is properly installed are quick and easy. Ensuring its correct operation is therefore 

very convenient.

Maintenance is also very easy, thanks to the component and system simplicity, 

and only minimum training is required.

TESTING AND MAINTENANCE

Each protEctEd hazard rEquirEs a flow ratE 

that variEs basEd on thE EquipmEnt protEctEd 

and its sizE.



BENEFITS

VERsAtIlItY

SIEX adapts to the needs of individual protec-

tion to optimize components and resources. The 

facility is specifically designed for each project, 

adapting its detection systems, nozzles and 

cylinders for each particular case.

sAfEtY

The agent aimed at protecting kitchens is specia-

lly designed for these spaces. SIEX-KP poses no 

risk to either the users or the food being prepa-

red once the agent has been removed, in com-

pliance with the required hygienic and sanitary 

measures.

ClEANING

Upon release of the agent, cleaning is very easy, 

simply clean the affected equipment in the same 

way as in a conventional cleaning. The agent is 

removed without difficulty with a damp cloth.

EXtENsIVE PRotECtIoN

SIEX-KP offers the ability to protect large kit-

chens. The detection system can have a cable 

of up to 37 metres and more than 20 pulleys 

throughout the enclosure.

GREAt EXPERIENCE

Our extensive experience in protecting kitchens 

allows us to advise on all valid options for each 

project. Our aim is to offer the best protection 

that allows for uninterrupted operation of your 

kitchen, safeguarding it from any mishap.

duRAtIoN

SIEX-KP operates without external energy input. 

It uses mechanical detection, which guarantees 

release under all circumstances (even with power 

outages and explosions). It does not require la-

borious maintenance for proper operation, conti-

nuously active and ready.



The SIEX-KP system has been designed to effectively pro-

tect any type of hazard in the kitchen.

Typical applications are:

HOODS 

individual and community EXTRACTION DUCT

STOVES

GRILLS

FRYERS

BROILERS

SALAMANDER STOVE

WOKS

ETC.

Applications



SIEX
C. Merindad de Montija nº 6
P.I. Villalonquéjar 09001
Burgos (SPAIN)

TLFNO: +34 947 28 11 08
WEB: WWW.SIEX2001.COM

SIEX® is a registered trademark.

The information provided in this document is for information purposes 
only. Technical information must be used for the installation of all SIEX 
systems. SIEX assumes no liability for any use that third parties may 
make of this information.
SIEX reserves the right to make any change in both the capabilities 
and features of its equipment.
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