


www. .com

PUTTING AN END TO KITCHEN FIRES WITH

 K12
Even the most meticulously maintained and e�ciently operated commercial and  industrial kitchens 
can still experience unexpected mishaps. This is because �re is used as a medium of cooking, along 
with a whole host of cooking appliances and �ammable materials present, the risk of �re in kitchens 
is always high. 

 K12 Commercial Kitchen Suppression Systems are a cutting-edge, automated, engineered 
solution that are designed to address the unique fire risks that a commercial kitchen environment 
poses. These systems are certified to the UL 300 standard and adhere to the NFPA 96/17A 
guidelines.
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