
History:

Until now, Restaurant fryer fire

protection systems have traditionally

employed either dry powder or wet

chemical as a fire suppression

medium. Following their use to fight

fires, wet chemical and dry powder

systems leave residues of fire

suppression agent on the fryer and

any adjacent equipment. This wet

chemical / dry powder residue must

be cleaned away immediately and

disposed of in accordance with

the local authorities.

Additionally, dry powder and wet

chemical have minimal cooling

properties resulting in a high potential

for re-ignition of the fire and prolonged

closure of the kitchen. If accidently

ingested, dry powder and wet

chemical can be hazardous to health.

A Need For Change:

Hydramist was approached by a

number of clients and insurers who

wished to protect their restaurants with

a system which would allow them to

continue operating in the event of an

activation. We were told by the industry

that activations of wet-chemical and

dry powder systems (either in reaction

to a fire or by malicious activation)

were costing businesses thousands

of pounds in consequential losses. 

The industry set us the task and we

responded with the LPCB LPS1223

approved Hydramist 15AMPU system 

How do we know it will work?

The Hydramist® 15AMPU kitchen fire

suppression system has achieved

3rd party approval by the Building

Research Establishment (BRE) to

LPCB LPS1223 standard. All fire

testing has been successfully

completed together

with the various

equipment

component

functions and

durability testing.

Back to
business in
minutes:

In the event of a fire the Hydramist®

15AMPU system effectively

extinguishes the fire in less than 10

seconds and prevents the re-ignition

by cooling the oil and hot surfaces.

After extinguishing the fire, the fine mist

continues to cool the cooking oil to

below ignition temperature in less than

30 seconds which prevents re-ignition

of the fire. After an activation, minimal

clean-up is necessary as only clean

water is used allowing the kitchen to

be back in operation extremely quickly

- in most cases within minutes. 

Restaurant Case Study: The Hydramist® 15AMPU

Fire Suppression Systems

Fire remains the most damaging and disruptive event that any business

has to face, potentially leading to significant losses and in the worst case

destroying the premises beyond repair. Such events not only place

people at risk but can also result in loss of customers and orders for

days, weeks or even years.
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A further advantage of this system

is that it helps to prevent smoke

spreading throughout the kitchen

and into other areas; the smoke

particles from the fire are captured

by the watermist droplets and the

smoke is washed out with the fire. 

The water based system is harmless

to people and the environment offering

substantial health and cleanliness

advantages over chemical based

systems.

In real life use and in testing it has

been observed that the cooling action

of the Hydramist® system, combined

with an ability to prevent the spread

of smoke, enables the kitchen to be

quickly returned to an operational

condition after a fire. As only water

is used to suppress the fire, there is

a significantly reduced risk to people

and the environment; a further

substantial benefit is that the

clean-up time required is minimal. 

Typically, after a fire, a kitchen can be

operational again within minutes of the

operation of a Hydramist® system.

The 15AMPU system uses only small

amounts of water at high pressure to

quickly extinguish the fire. 

The Hydramist® Automatic 15AMPU

system offers a cost effective, fast

reacting solution to a kitchen fire risk.

The Hydramist® pump does not require

a water storage tank and the wall

mounted 15AMPU pumpset eliminates

fire suppression equipment storage

space issues. Hydramist® bespoke

systems have been designed to match

the risk and environment requirements.

Extensive 'live' fire testing ensures that

the safety and efficiency are optimised

resulting in an installation of high

integrity.

15AMPU vs Wet Chemical:

The advantages of the 15AMPU

compared with wet chemical and dry

powder systems are very appealing.

Where the system has been used in

anger the operational, health and

financial benefits to the client were

enormous.

‘In a recent fire incident it was
reported that the 15AMPU unit
extinguished the fire within the
deep fat fryer in the restaurant
kitchen within seconds.
No harm came to any of the
kitchen staff and the damage to
the restaurant was confined to
the deep fat fryer. The clean-up
operation was carried out by
kitchen staff that were able
to bring the kitchen back into
full operation in less than 30
minutes. There was no smoke
damage to the surrounding area
and the restaurant area was not
affected in any way. The drama in
the kitchen was isolated to this
area and no other parts of the
establishment were affected.’

Saving time and Money:

The restaurant was able to continue

operating at full capacity. The average

cover value of £35.00 normally netted

around £2,800 for that day. 

This speedy recovery would not have

been possible with the wet chemical or

dry powder system as the kitchen would

have been closed for the evening - and

possibly would have been out of action

for a number of days while the clean-up

operation took place. The wet chemical

/ dry powder system would need to be

refilled and re-commissioned by an

authorised distributor before it could be

used at of cost of between £1,000 to

£2,500 (depending on system size).

The consequential cost of lost custom

and of the replacement appliances

would have easily amounted to many

thousands of pounds. As the restaurant

was part of a hotel complex, the knock

on effect of consequential loss arising

from the disruption to the establishment

was strictly limited.

The system can be used manually

after an automatic activation has

occurred, or if a spare nozzle is kept

on site the system can be reinstated

to full automatic mode with the

replacement of the typically one

nozzle. Being supplied by the mains

water supply, the 15AMPU doesn’t

require re-filling with water. 


