






The System Concept
The K-Series fire protection systems are fully engineered and as such are designed to meet the individual 

requirements of the kitchen facility being protected. The Nobel concept is simple and provides the customer 

with a tailored package to offer the greatest protection, integration and flexibility at a price that offers real 

value for money. Every system is designed following a comprehensive risk assessment not only considering 

the basic fire protection requirements but the clients business as a whole.

Appliance Protection
A full assessment is made of the extract canopy and the cooking appliances present that utilise or produce 

oils and fats as part of the cooking process. From that information the configuration, choice of nozzle type 

and system size is established. All cylinders, nozzles and pipe work are manufactured from stainless steel 

giving excellent durability and long service life. They also give an easy wipe down surface to aid cleaning.

Extended Protection
Consideration must always be given to the extract duct work system. Part of the risk analysis is to assess 

the level of risk presented by fire spread to adjoining areas. The Nobel K-Series is one of the only systems on 

the market to be able to offer extended duct protection and effectively cover the cooking installation to the 

outside of the building.

Suppression and post fire security
Fire is a chemical reaction which occurs in the presence of heat, oxygen and fuel. Although the removal of 

only one of these elements will usually suppress a fire the Nobel K-Series is designed to achieve superior 

performance by addressing all three simultaneously. 

Heat  
The constituents of the Nobel K Wet Chemical react with the free radicals within the flames and rapid 

knockdown of the fire is achieved. Continued application of the liquid cools the cooking oil to below its  

auto ignition temperature.

Oxygen  
The Nobel K liquid reacts chemically with the burning oil or fats to produce a reaction known as ‘saponification’. 

This produces a foam like layer on top of the cooking oil, effectively cutting off the supply of oxygen. 

Fuel  
The foam like layer on the surface of the oil reduces the volume of flammable vapour that is produced. 

Although the oil itself can not be removed, the fire system control panel can automatically isolate gas and 

electricity supplies to shut off source fuels. It is vitally important that services are automatically isolated in 

every case to prevent constant heat build up.
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Clean simple design

Extended duct work protection available

Nobel stainless steel misting nozzles

System manufactured in stainless steel
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K-Series fire suppression systems For the Catering Industry

Manufacturer
Nobel Fire Systems Ltd
7 Quest Park  Moss Hall Road  
Heywood  Lancashire  BL9 7JZ
United Kingdom

T  +44 (0)1706 625 777
F  +44 (0)1706 625 325
E   sales@nobel-fire-systems.com
www.nobel-fire-systems.com

Distributor 
Maxell International LLC
PO Box 47620  Warehouse  
No.10 Plot No. 247-112  
Al Qusais Industrial Area 4  
Dubai  UAE  

T +971 4 259 2821 
F +971 4 259 2831 
E info@maxellinternational.com
www.maxellinternational.com

Cylinders
The K-Series fire protection systems are electrically controlled, with no moving mechanical parts. Three 

basic stainless steel cylinder sizes make up the family and consists of 5 ltr, 15 ltr. and 30 ltr. capacity. These 

can be used as single units or in combinations for complete flexibility. Each cylinder is designed to BS EN 5500 

and are constructed with inbuilt safety devices as standard. All cylinders are individually pressure tested at 

manufacture and have unique identification for complete traceability. 

Control
Every system has an NFS3, 4 or Solo electrical control panel manufactured to the latest CE standards. The 

panel receives a signal from the detection device and automatically actuates the discharge circuitry. It 

is equipped with a manual actuation facility to override automatic detection and discharge the system 

manually. The panel constantly monitors detection and actuation circuits for fire and faults and has 72hr 

battery backup in case of mains failure.

Wet Chemical Liquid Suppression Medium
All the systems are charged with a wet chemical liquid as the suppression agent. Nobel-K has been 

specifically formulated to react chemically with “class F” (K) burning oils and fats. A near neutral pH value of 

7.8 ensures that the liquid does not cause any harm to the kitchen equipment and is safe and easy to clean 

up after discharge.

Gas Generator Technology
The gas used to propel the liquid through the pipe work and onto the fire is produced by a “Gas Generator”. 

This unique device provides the fire system with a controlled constant flow of gas resulting in a constant 

pressure / time profile within the cylinder. In turn the nozzle is also provided with liquid at the optimum 

performance pressure. This feature gives increased efficiency over other methods of expellant production as 

the system remains at  Zero pressure until a fire condition occurs. ( The possibility of stored gasses leaking 

prior to actuation is eliminated ). 

Fire Detection
The fire suppression system can utilise all types of detector. However the type used in our LPS 1223 

approved system incorporates all new intelligent thermal sensing devices.These stainless steel ultra fast 

reaction sensors are chemical and abrasion resistant and are placed in the canopy/hood behind the filters 

over the cookline. This method gives a extremely fast and reliable, unobtrusive and easy clean method of 

detection. In addition when protection needs to be extended into the duct to protect the rest of the building, 

seamless additions can be made to supplement and enhance the protection levels throughout. 
Gas generators

NFS 4 panelNFS 3 panel

5, 15 and 30 ltr. cylinders K Liquid, near neutral pH

Installation  
Most installations can be carried out in approximately half the time of 

other kitchen fire suppression systems. The K-Series is installed using only 

high quality stainless steel fittings, pipe work and nozzles as standard. 

Each nozzle is protected using a metal or rubber blow off cap to ensure no 

blockages occur in the harsh kitchen environment.

Maintenance  
Unlike other systems on the market the K-Series are monitored for both fire 

and fault conditions, giving audible and visual indications of both. Due to the 

communication, simplicity and robust design, maintenance requirements 

are kept to a minimum, reducing the customers ongoing ownership costs.

The system is approved and certified to LPS1223 and to ISO 15371:2009 
and is type approved by MCA, ABS, DNV GL, Lloyds, and Korean Register
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