
Hood Fire Extinguishing Systems 

 

What is a Kitchen Hood Fire Suppression System? 

A hood fire suppression system is a reliable and automated fire extinguishing system specifically 

designed to prevent fire risks in kitchens. Fires caused by ovens and fryers are quickly controlled 

using these systems. UL 300-certified hood fire suppression systems offer safety in compliance 

with international standards, helping businesses meet legal requirements while ensuring life 

and property safety. 

How Does a Hood Fire Suppression System Work? 

The automatic hood fire suppression system detects fires in their early stages and intervenes 

effectively using heat sensors and triggers. The process works as follows: 

1.​ Detection: Melting wires or thermal detectors activate the system when a specified 

temperature threshold is reached. 



2.​ Suppression: A chemical extinguishing agent is sprayed into the hood through nozzles to 

control the fire. 

3.​ Protection: The agent leaves a protective layer on surfaces to prevent re-ignition. 

Automatic hood fire suppression systems provide swift and effective intervention, preventing 

fires from escalating. 

Where Are Hood Fire Suppression Systems Used? 

Hood fire suppression systems are commonly used in areas with high kitchen activity, such as: 

●​ Restaurants 

●​ Hotel Kitchens 

●​ Catering Services 

●​ Industrial Kitchens 

●​ Bakeries and Pastry Shops 

These systems play a critical role in both safety and compliance with fire regulations in such 

establishments. 

Commercial Kitchen Hood Fire Suppression Systems​ 
Commercial kitchen hood fire suppression systems are essential equipment designed to ensure 

fire safety in high-risk areas such as restaurants, hotels, and industrial kitchens. These systems 

quickly detect and control fires caused by grease buildup. Integrated within the hood, they 

typically use chemical extinguishers that automatically activate to suppress the fire. 

Additionally, they are specially formulated to effectively extinguish fires without damaging 

kitchen equipment or endangering staff. A fire suppression system compliant with regulations 

not only ensures operational safety but also helps fulfill legal obligations. Therefore, the regular 

maintenance and periodic inspections of kitchen fire suppression systems are crucial for 

business owners. 

Hood Fire Suppression System Prices 

The cost of hood fire suppression systems varies depending on the system’s features, coverage 

area, and the technology chosen for the automatic hood fire suppression system. 

Key factors influencing pricing include: 

●​ Quality of system components (e.g., UL 300-certified products) 



●​ Hood size and kitchen layout 

●​ Maintenance and installation services 

For detailed information about hood fire suppression system costs, please contact our expert 

team. 

Hood Fire Suppression System Regulations 

Hood fire suppression system regulations define fire safety standards for industrial kitchens. 

These regulations mandate the installation of kitchen hood fire suppression systems in high-risk 

areas such as restaurant and hotel kitchens. 

Important points to consider under these regulations: 

●​ Regular maintenance of hood fire suppression systems is mandatory. 

●​ UL 300-certified hood fire suppression systems should be prioritized. 

●​ Systems must always remain operational. 

Hood fire suppression system regulations impose significant responsibilities on businesses to 

ensure safety and operational continuity. 

Ensure your kitchen’s safety and minimize fire risks with our hood fire suppression system 

solutions. Contact us for more information about fire suppression system for kitchen hood​. 
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