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Commercial Kitchens
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Commercial Kitchens | Fire Protection Basics
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Commercial Kitchen Fires

• Significant part of fire claims insurance companies’ process

• Majority a result of poor construction and installation, and poor maintenance practices

• Tend to start when flare-ups ignite the grease residues on the filters and hood
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• Commercial Kitchen Ventilation (CKV) is defined as the properly designed and balanced air removal (exhaust) 
and return (makeup) system over commercial cooking equipment.

• Because combustible grease vapors condense and accumulate within the exhaust system, it is necessary for 
that section of the CKV system to be constructed and installed in a way to withstand the possibility of internal 
fire.

Principles of Commercial Cooking
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Cooking Fuels

Gas Electric Systems Solid Fuels



7

Appliances

• Oven

• Grill/Griddle

• Deep Fat Fryer

• Stove/Range

• Char Broiler

• Salamander

• Pizza Oven

• Wok

• Rotisserie

• Other

• Self-Contained Deep 
Fat Fryer
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Hoods

• Most visible component

• Capture heat and effluents

• Primary filtration system

• Size and make depend on:

• Number of appliances

• Type of appliances

• Usually where the exhaust 
cleaning sticker is located

Hoods

Type I Hood with Baffle Filters
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Fire Extinguishing

• UL-300 and ULC/1254.6

• NFPA 96 and 17A - Fire Extinguishing System 
Requirements

• Generally includes:

• Pre-engineered fixed pipe fire extinguishing 
system (Primary Protection)

• Portable Fire Extinguishers (Secondary 
Protection)
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Fire Protection Requirements

• Wet chemical installation

• Dry chemical no longer approved!

• Emergency manual operation

• System approved by UL-300/ULC 1254.6

• Inspected and serviced semi-annually

• Class “K” Fire Extinguisher
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Exhaust Ducts

• Welded, metal ductwork

• Similar to the drainpipe of our 
bathtub, only instead of water it 
carries heat and vapor

• Must be liquid-tight (grease-tight)
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Exhaust Ducts - questions we need to ask:

• Do they discharge directly outside?

• Do they pass through combustible materials?

• Do they extend through the roof?

• Are they protected by a fixed extinguishing system? If so, what is the year of installation?

• Are the ducts cleaned at least semi-annually?

• What is the name of the duct cleaning company, and date of last cleaning?
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Kitchen Cleanliness

A good indication of whether the 
required maintenance is being done.
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Fryer Alternatives

• Many options involving counter top self-contained, ventless
deep fryers

• Must contain a wet chemical extinguishing system

• Must still be serviced on a semi annual basis by a 
qualified technician

• Example wording in the Perfect Fryer owner manual

• The PFS automatic extinguisher must be inspected monthly by 
the owner/operator and semi-annually by authorized service 
personnel as per NFPA 17A. It is important that a maintenance 
program is set up with a local fire service company to ensure that 
local jurisdictional codes are being met.
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Classification of Fires

• Class A - fires in ordinary combustible materials, such as wood, cloth, paper, rubber, and many plastics.

• Class B - fires in flammable liquids, combustible liquids, petroleum greases, tars, oils, oil-based paints, solvents, 

lacquers, alcohols, and flammable gases.

• Class C - fires that involve energized electrical equipment.

• Class D - fires in combustible metals, such as magnesium, titanium, zirconium, sodium, lithium, and potassium.

• Class K - fires in cooking appliances that involve combustible cooking media (vegetable or animal oils and fats).
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Wet Chemical Extinguishers

• In recent years
• The development of high-efficiency cooking equipment 

with high-energy input rates 
• Widespread use of vegetable oils with high autoignition

temperatures 

• The wet chemical extinguisher was the first extinguisher 
to qualify to the new Class K requirements.

• Rapid fire extinguishment, 
• Thick foam blanket 
• Improved visibility
• Minimizing cleanup afterward
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Service

• Fire extinguishers require annual inspection by a qualified contractor

• Extinguishers should be tagged with the date of last service and company

• Western Financial Group has compiled a database of fire extinguisher 
servicing and/or supply companies to provide clients
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Questions?

Thank you for your time!


