
 

 
 

Buyer’s Guide: Kitchen Fire Suppression 
Systems (UK) 
A comprehensive Buyer’s Guide to Kitchen Fire Suppression 
Systems tailored for the UK market. This guide is suitable for 
commercial kitchen owners, restaurants, catering facilities, hotels, 
and food trucks that are legally required to install fire safety systems 
appropriate to their environment. 

 
1. Why Kitchen Fire Suppression Systems Are Essential 

Commercial kitchens are high-risk environments due to: 

• Open flames 

• High temperatures 

• Presence of oils and fats (Class F fires) 

• Hot equipment (deep fryers, griddles, hobs) 

Manual extinguishers are often not sufficient for quickly controlling 
fires in ductwork, fryers, or hoods — automated suppression 
systems are essential for compliance and safety. 

 

2. Compliance with British Standards & Legal 
Obligations 

Key Standards to Know: 

Standard Description 

BS EN 16282-7:2017 
Equipment for commercial kitchens – performance 
requirements for fire suppression systems. 

LPS 1223 (Loss Prevention 
Standard) 

Third-party certification scheme (from BRE/LPCB) 
for systems in commercial kitchens. 
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Standard Description 

BS 5306 
Covers maintenance of portable extinguishers – 
not suppression systems directly, but related. 

The Regulatory Reform 
(Fire Safety) Order 2005 

Places a legal duty on the ‘responsible person’ to 
provide appropriate fire protection. 

Note: Insurers may require LPS 1223-compliant systems and 
installation by a BAFE SP206-certified company. 

 
3. Types of Kitchen Fire Suppression Systems 

System Type Description 

Wet Chemical 
Systems 

Automatically discharges a potassium-based wet chemical 
agent directly over cooking equipment. 

Water Mist Systems 
Use ultra-fine water droplets to suppress fire and cool the 
area. 

Pre-Engineered 
Systems 

Compact, modular systems pre-designed for certain 
kitchen layouts (e.g., Ansul, PAFSS). 

Custom-Engineered 
Systems 

Tailor-made for large or complex kitchens, often using 
detection networks and bespoke nozzles. 
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4. Comparison Table: System Types 

System 
Type 

Approx. 
Cost (£) 

Standards 
Compliance 

Best Use 
Case 

Pros Cons 

Wet 
Chemical 

£2,500–
£6,000 

BS EN 16282-
7, LPS 1223 

Most 
commercial 
kitchens; 
deep fryers 

Fast 
suppression; 
effective on 
Class F 

Needs 
regular 
refilling after 
activation 

Water Mist 
£4,000–
£9,000 

BS 8489 
(water mist), 
EN 14972 

Eco-friendly 
kitchens, 
small duct 
areas 

No residue; 
safe for staff; 
minimal 
cleanup 

Higher initial 
cost; may 
not suppress 
grease fires 
as well 

Pre-
Engineered 

£2,000–
£5,000 

UL300, 
LPCB/LPS 
1223 

Small-to-
medium 
kitchens; 
mobile food 
units 

Easy to install; 
modular; 
budget-
friendly 

Limited 
scalability; 
not suitable 
for large 
kitchens 

Custom-
Engineered 

£6,000–
£15,000+ 

LPS 1223, BS 
EN 12845 
(where water-
based) 

Large hotels, 
commercial 
canteens 

Tailored fit; 
scalable; full 
coverage 

Expensive; 
longer install 
time 

 
5. Benefits of Kitchen Fire Suppression Systems 

Benefit Explanation 

Automatic detection and 
suppression 

Fires are detected and suppressed even if no 
one is present. 

Fast response Minimises downtime and fire damage. 

Insurance compliance Many insurers require an approved system. 

Staff and customer safety Reduced risk of injury or death. 
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Benefit Explanation 

Asset protection 
Prevents fire spreading to other parts of the 
building. 

Minimal disruption 
Systems can isolate the fire and allow rapid 
recovery. 

 
6. Challenges & Considerations 

Challenge Mitigation 

Initial cost 
Get multiple quotes; consider ROI vs potential 
damage/loss. 

Maintenance 
Choose a system with accessible local service agents. 
Must be serviced semi-annually. 

False activation 
Ensure quality detection components and correct 
installation. 

Space constraints 
Use pre-engineered or compact systems if space is 
limited. 

Downtime after 
activation 

Have a recovery plan for post-fire cleaning and refilling 
agent tanks. 

 

7. Key Questions to Ask Before Purchase 

 

1. What cooking equipment is in use? 

o Fryers, ovens, hobs, grills, wok ranges – different risks. 

2. How large is the kitchen? 

o Affects whether a pre-engineered or custom system is 
best. 

3. What types of fires need to be suppressed? 
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o Class F (fats/oils), electrical, solid fuel fires? 

4. Is there existing ductwork or canopy coverage? 

o Duct and hood protection is required in many systems. 

5. Does your insurer or landlord require specific certifications 
(e.g., LPS 1223)? 

6. Will the system disrupt kitchen operations during install? 

7. What is the ongoing cost of maintenance, refills, and 
inspections? 

8. Is a detection system included (manual, automatic, or both)? 

9. What is the response time of the system upon fire detection? 

10. Is the installation company certified (BAFE SP206, LPCB)? 

 
8. Key Features to Look For 

Feature Why It Matters 

Automatic shut-off 
Shuts off gas or electricity to cooking equipment 
during fire. 

Multi-zone coverage 
Protects multiple appliances or zones in one 
system. 

Manual override / remote 
activation 

Allows staff to trigger the system if needed. 

Non-toxic agent 
Especially important in kitchens with exposed 
food. 

Discharge nozzles with 
splash shields 

Reduces chance of grease splash-back. 

Fire detection method 
Thermo-bulb, fusible link, linear heat detection – 
varies in sensitivity. 
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Feature Why It Matters 

Control panel 
Centralised interface for monitoring system 
status. 

After-sales support 
Ensure long-term service and agent refills are 
available. 

 
9. Installation & Maintenance Requirements 

Installation Must: 

• Be done by competent, third-party certified professionals 

• Include commissioning certificate 

• Comply with BS EN 16282-7 and/or LPS 1223 

• Include automatic and manual activation features 

Maintenance Includes: 

• Bi-annual servicing 

• Inspection of nozzles, tanks, link lines 

• Check agent pressure and refill after discharge 

• Logbook and service record updates 

 
10. Summary & Recommendations 

Summary Points: 

• Choose BS EN 16282-7 or LPS 1223 compliant systems 

• Wet chemical systems are most common and effective for 
Class F fires 

• Consider size, layout, equipment, and fire risk in your kitchen 

• Compare total cost of ownership including servicing 
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• Ensure proper installation and maintenance by certified 
providers 

 Recommended Next Steps: 

1. Conduct a fire risk assessment 

2. Determine cooking equipment & layout 

3. Get 2–3 quotes from certified installers (BAFE SP206) 

4. Consult your insurer for compliance requirements 

5. Choose the right system type based on your risk and budget 
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