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PIRANHA
KITCHEN FIRE
SUPPRESSION
SYSTEM

The system’s high proximity nozzles can be installed

out of view:
¢ Up to 2.13 metres above the hazard zone Nine out of ten catering facility
* More than 3 metres above the kitchen floor fires are caused by excessive grease D I D
* This simplifies hood cleaning and system servicing deposits found in extraction ducting.’
whilst enhancing kitchen aesthetics. / YO U
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ANSUL can offer expert
guidance on the most
suitable systems as
well as opportunities
for customisable
solutions for robust
fire protection in
commercial
kitchens.
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FASTER AT COOLING
COOKING OILS THAN
CONVENTIONAL SINGLE
AGENT SYSTEMS
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/// Overlapping nozzle protection The average value of property damage
/// with spacing up to caused by fires in eating and drinking
establishments in the US alone. 57% of
these fires start in the cooking appliances.®

\ PIRANHA IS UL, ULC, LPCB APPROVED AND CE MARKED
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Airports Casual & fine Catering Fast food Sports Hospitals Nursing homes Lodging facilities Culinary schools
dining restaurants facilities restaurants complexes/stadiums
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www.ansul.com/restaurants
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