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GIAlI PHAP BAO VE DAM CHAY KHU BEP SYNERGY

Nguy co chdy n6é dudc xem la rat nguy hiém trong khu bép cdng nghiép. bam
chdy xuat hién trong khu bép thudng la dam chdy dau ma. Tuy nhién, ddu ma
chdy 8 nhiét d6 tuong déi cao, do vy mét khi ching bat IUa, viéc dap tat
chung la rat khé khan. Ngon Ida bung chay, bé mat ndu an néng dé va moi
trudng cha nhiéu dau ma khién dam chdy trong bép lan nhanh va da dugc
ching minh la rat khé dap tat.

V3&i muc dich bao vé khu bép céng nghiép khoi nhiing rui ro, ching t6i da
phat trién HE THONG CHUA CHAY NHA BEP HE SYNERGY. Hé théng tuan thu
theo tiéu chuan NFPA & UL va dudc su dung réng rai trong Nha bép cua
Khach san, Nha hang va Bénh vién, v.v.

UNG DUNG CHO CAC LINH VUC

SYNERGY KITCHEN FIRE PROTECTION

Risk of fire hazard proves to be very dangerous in the modern commercial
kitchen. Fire in the commercial kitchen is generally due to burning of olil.
However oil & fats burn at relatively high temperature and hence once they
catch fire, extinguishing them is very difficult. Open flames, red hot cooking
surfaces and a heavily grease- laden environment help the kitchen fire to
spread quickly and have proven to be very difficult to extinguish.

With the aim to protect modern kitchens from such risks, we have developed
SYNERGY KITCHEN FIRE EXTINGUISHING SYSTEM. The system is developed
according to the NFPA & UL Standards. It can be widely used in the Kitchens of
the Hotels, Institutes, Restaurants and Hospitals etc.

APPLICATIONS

> Nha Hang An Nhanh
> Khu Nghi Dudng, Khach San
> Bénh Vién

> Khu Lién Hgp Thé Thao

KHACH HANG TIEU BIEU

1 AEE Redosen
TA] Redisen

> Trudng Hoc

> Nha An Céng Ty

5 C€d Quan Chinh Phu

> Trung Tam Thuong Mai

> Fast Food Chains
> Resort, Hotel
> Healthcare Facilities

> Sports Stadiums & Complexes

CLIENTELE

A].l].A Gogle amazon

HOTELS AND RESORTS

> Educational Facilities
> Corporate Cafeterias
&> Government Institutions

> Shopping Mall Food Courts

o ) SO
“7  Narriott SAROVAR

BANK OF AMERICA HOTELS & RESORTS
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THIET KE VA VAN HANH HE THONG

Hé théng bao gom Hdéa chat udt, binh chla chat chita chay, Cau chi
nhiét, Dau phun va budng ong.

Hé théng bao gém co ché kich hoat tu déng va kich hoat bang tay.

Khi hé théng kich hoat bat dau phun chat chita chdy dang long Synergy
c6 d6 PH thap vao khu vuc khoang chup hut, bé mat bép nau, hé théng
c6 hut véi luu lugng dudc dinh san.

Khi tiép xudc véi dau ma néng, né tao thanh moét I8p bot giong nhu xa
phong trén bé mat, déng vai tro mang ngan cach gilta dau maé néng va
khdng khi; tU dé lam cat ngudén cung cap Oxy.

GUi tin hiéu lién déng dén cac hé thong canh bao khac khi hé thong kich
hoat.

Cac thiét bi khac nhu van ngat gas, céi bdo déng bang dm thanh, v.v. cé
thé dudc tich hdp vao hé théng.

SYSTEM DESIGN & OPERATION
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The system consists of Wet chemical agent, Fusible Link, Heat sensing
cable, Nozzles, and Piping.

The system consist of automatic as well as manual actuation.

On actuation system starts spraying Synergy low PH - liquid fine
suppresant on plenum areq, cooking surface, exhaust duct system with
predetermined flow rate.

On contact with hot grease, it forms a layer of soap like foam on the
surface, acting an insulation between hot grease and atmosphere; thus
cutting down Oxygen Supply.

The system sends interlock signals to other alarm and safety systems
when activated.

Additional equipments such as gas shutoff valves, audio visual alarm etc.
can be integrated with the system.

CHUNG NHAN / CERTIFICATION

UL300 CERTIFICATED

LISTED
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, KITCHEN FIRE
HE THONG CHUA CHAY EXTINGUISHING SYSTEM

CON-FERNO-M

Tén thanh phan/ Description

Sé/No.

Binh/ Van va déng hé do ap suat
Cylinder with Valve and Pressure Gauge
B0 tin hiéu lién déng

Activation Relay Unit

T6 hop coi - dén béo chay (tuy chon)
Audio Visual Alarm (option)

Bang kich hoat co khi tu dong
Automatic Mechanical Activation Panel

Rong roc goc

Corner Pulley

Gia treo cau chi nhiét
Fusible Link Bracket

C4u chi nhiét

Fusible Link

Dau phun
Nozzle

Tay giat khan céap
Manual Activation Pull Station

Van khéa gas (tuy chon)
Gas Shut-Off Valve (option)

6@0@@@@@@@.
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Binh/Van va Béng hé do
ap suat
Cylinder with Valve and
Pressure Gauge

\. J

16/

Gia treo cau chi nhiét

Fusible Link Bracker

CAC THIET Bl CUA HE CcO
COMPONENTS OF THE CON - FERNO - M

;‘-‘v;_/
Tin hiéu lién dong

Interlock Signal

é )

T6 hgp coi/ chuéng

bao chay (tuy chon)

Audio Visual Alarm
(optional)

Cau chi nhiét
(138 /182 /232)
Fusible Link

([ )

G v
Lo

! s SWASTIK HSTED
SYNERGY St

[ AUTOMATIC KITCHEN FIRE
| SUPPRESSION SYSTEM

Bang kich hoat co khi
tu dong
Automatic Mechanical
Activation Panel

~ (C6 cdc dau phun ngang
Pau ph un /phun Ién/phun xuéng)
(With horizontal/ upward
NOZZ/e /downward nozzles)
\ )

\. J

4 | MANUAL PULL
STATION

Vi

! PR s UPPRESS|O
’L‘\ > SYSTEM

Tay giat khan cap

Manual Activation
Pull Station

Rong roc géc

Corner Pulley

Van khéa gas (tuy chon)

Gas Shut-off Valve
(optional)
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CO CHE KiCH HOAT

Hé thong dudc kich hoat véi 2 ché do:

Ché doé tu dong: Khi nhiét do chup hat tang dén gidi han gay néng chay, dut
cau chi nhiét, hé thong sé kich hoat phun héa chat udt ngay lap tuc dé dap
tat dam chay.

Kich hoat bang tay: Trong trudng hdp cau chi nhiét chua kich hoat, cé thé
kich hoat chi déng bang cach kéo tay giat khan cap. Qua trinh hoat déng
ti€p theo cla hé théng tudng tu nhu ché dé kich hoat tu dong.

ACTIVATION MECHANISM

The system can be activated in two modes:

Automatic Mode: When the temperature under the kitchen hood reaches the
melting point, causing the fusible link to break, the system will immediately
send a signhal to release wet chemicals to extinguish the fire.

Manual Activation: In cases where the fusible link has not yet been activated,
the system can be manually triggered by pulling the emergency pull station.
The subsequent operation of the system is the same as in automatic mode.
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TiNH NANG

Bao Vé Suét 24H
Phat hién chay tai khu bép va tu

dong kich hoat hé théng chiia
chdy nham bao vé an toan cho

khu bép trong suot 24h.

Toi Thiéu Théi Gian Ngung

@ Hoat Bdéng
Dé dang lau sach héa chat

uét, lam sach thiét bi va kich
hoat lai hé thong nha bép.

Thiét Ké
Thiét ké dudng 6ng linh hoat

thuan tién cho viéc lap dat,
khéng anh hudng dén quy
trinh lam viéc trong bép.

Kich Hoat Bang Tay
Trong truéng khan cap cé

thé kich hoat bang tay giat
khan cap.

Chat Chita Chay Khong

Dc}c Hai
khéng thai ra hagi déc trong

qua trinh xa chat chita chay.
Bao vé moi trudng va suc
khoée con ngudi.

Thiét Ké Bao Vé Toan Dién
Thiét ké bao vé toan dién khu
vuc bép nau, giup cho sap

x€p thiét bi ndu nuédng Mot
cach linh hoat.

FEATURES
24 Hour Protection
An automatic detection and
actuation controls ensures

protection is always on.

@ Minimal Downtime
Very easy to wipe of chemical,

clean the equipment and
restart your kitchen.

Unobtrusive Design
Flexible piping configurations

allows for a streamlined design
and convenient installation
that will not interfere with
kitchen workflow.

Manual Activation

The manual release allows an
activation of the system at the
first sign of fire, even before it
Is automatically released.

@ Non Toxic
It does not release toxic vapors

during discharge. It is ideal for
the protection of normally
occupied premises.

Full Coverage Design

@/Fu// Coverage Design Allows
Flexible Cooking Enquipment
Arrangement.
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BANG KiCH HOAT CO HOC TU PONG

Cd cau bang kich hoat bao gém chai chia khi day
CO2, kim dam va thiét bi cdng day cap. Céng tac
hanh trinh cé thé dudc l1ap dat dé tat quat théng
gié va ngat gas/dién... Khi luc cdng cua day cap
dudc gidi phong do cau chi nhiét tach rdi hoac
nha tay giat thu cong, kim sé dam xuyén qua chai
khi day CO2 va giadi phéng khi CO2 qua éng dan
dé kich hoat van.

CAU CHi NHIET

Cau chi nhiét la thiét bi giai phéng nhiét cé dinh,
dugc kich hoat bang nhiét, dugc 1ap dat trén khu
vuc thiét bi ndu nuédng va éng dan cuda chup hut.
Khi cau chi nhiét tiép xidc v8i nhiét dé cao, né sé
tan chay chi 3 hai phan tiép xuc, két hdp vdéi luc
kéo cang 8 hai dau lién két, dan dén viéc tach rdi
hai diém lién két.

AUTOMATIC MECHANICAL ACTIVATION PANEL

ss LISTED
SWASTIK EX26640

SYNERGY

AUTOMATIC KITCHEN FIRE
SUPPRESSION SYSTEM

Il NORMAL
Il DISCHARGE

PULL HANDLE FOR
MANUAL ACTIVATION

MECHANICAL
ACTIVATION PANEL

www.swastiksynergy.com

This is a mechanism consisting CO2 propellant gas
cartridge, Piercing needle and steel wire tension
apparatus. Micro switch can be placed for turning off the
ventilation fan and cutting off gas or enerqgy (Electrical)...,
When the tension of the steel wire rope is released, either
by Fusible link separation or by manually pulling the
separation or by manually pulling the pin of manual
activation pull station. The needle pierces the CO2
propeller gas cartridge and releases CO2 gas to
activation valve through hose.

FUSIBLE LINK

The fusible Links are fixed temperature releasing devices
that are thermally actuated, and are installed over the
cooking appliance range and the duct of the kitchen
hoods. When the Fusible Link metal is exposed to heat, it
melts;, compressing the fusible assembly and allowing
the assembly to release from between the two halves of
the fusible link. These two halves are then separated by
the tension force exerted by the continuous duty load.
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BiNH CHUA HOA CHAT CHUA CHAY LGP K

> Than dudc lam tu
thép khéng gi

> Co san cac kich thudc:

THUOC TiNH CUA SAN PHAM

> Mau sac: Nau nhat

> Diém déng bang: -7°C

HOA CHAT UGT

Chat tao bot hdéa chat uét "WET CHEMICAL FOAM
AGENT". V8i kha ndng kich hoat nhanh, cé thé dap tat
hoan toan cac ddm chdy dau mad trong khu bép va ngan
chan kha nang bung phat trd lai, khong gay hai dén suc
khdée con ngugi va than thién véi moi trusng.

Khi tiép xuc véi dau ma3 néng, né tao thanh moét I8p bot
giong nhu xa phong trén bé mat, déng vai tro6 mang
ngan cach gilta dau mdé néng va khong khi; ti dé lam
giam nguon cung cap Oxy.

Pudc UL ching nhan hé théng chita chay bang héa chat
udt cé ap suat du trld da dudc thd nghiém theo tiéu
chuan hién hanh cuia UL300.

6L, 9L, 12L, 15L, 18L, 24L, 271, 30L

> Trong luogng: 1.02 - 1.05 g/cm3

K CLASS CYLINDER

> Stainless steel body > Available in following Sizes:

6L, 9L, 12L, 15L, 18L, 24L, 271, 30L

AGENT PROPERTIES

> Appearance: Light Brown > Specific Gravity: 1.02 - 1.05 g/cm3

> Freeze Point: -7°C

WET CHEMICAL FOAM AGENT

Wet chemical foaming agent "WET CHEMICAL FOAM
AGENT". With the ability to quickly activate, it can
completely extinguish grease fires in the kitchen and
prevent the possibility of re-igniting, without harming
human health and being environmentally friendly.

When exposed to hot grease, it forms a layer of soap-
like foam on the surface, acting as a barrier between
hot grease and air; thereby reducing the supply of
Oxygen.

UL certified wet chemical fire suppression systems with
storage pressures have been tested to current UL300
standards.




