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Fire is the cause behind 
thousands of unnatural 
deaths in the country.

2017
In April alone, the NCR

Fire Department
received SOS calls
every 15 minutes.**

2016

A total of
30,285 fire incidents

were reported
across India.*

2010-2014

Fire claimed
1,13,961 lives

Average of
62 deaths a day!*

Investing in
fire safety

= +
Selecting the 
right technology
to buy

Selecting the right
agent to protect lives
and property

*Source: NCRB **Source: Times of India 18th April



WHY CEASEFIRE?

The very fact that you are 
considering a Kitchen Fire 

Suppression System 
explains your seriousness 
and commitment to fire 
safety in your kitchen
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We’re sure that you’re making this investment to:

Enhance the kitchen’s
firefighting capabilities,

merely to comply to some fire safety laws

and
not



WHY CEASEFIRE?

WHAT MAKES
A KITCHEN FIRE
SUPPRESSION SYSTEM
PERFORM
EFFECTIVELY? 
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The only way to be sure that your system is the best for the job, 
is to make sure it has:

DESIGN & CUSTOMISATION SUPPORT THE SYSTEM’S CRITICAL COMPONENTS

INSTALLATION SUPPORT SERVICE NETWORK AND SUPPORT

CERTIFICATIONS & APPROVALS
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DESIGN & CUSTOMISATION
SUPPORT

A Kitchen Fire Suppression System is quite unlike 
any portable extinguisher.

For one, it can’t be purchased o� the shelf and put 
to use. Two, the system needs to be customised, 
designed and configured to meet the specifications 
of the space it’s being installed in. Three, a wrongly 
designed system is guaranteed to be ine�ective.
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Most industry players who 
manufacture and sell such 
suppression systems work 
on the concept that one 
design fits all.

Ceasefire builds customised Kitchen Fire 
Suppression Systems. Every system’s design 
and configuration is unique depending upon 
the kitchen it needs to protect.  

Industry Practice

Ceasefire Practice
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Ceasefire’s Kitchen Fire 
Suppression System’s design is 
extremely comprehensive.

The system is configured 
specifically for a given kitchen 
site, and the installation details 
are laid out.

These comply with the highest 
international standards.

Industry Practice

Ceasefire Practice

The one design fits all 
assumption is extremely 
dangerous.

This means not paying much 
attention to the design aspect 
of these systems, and thereby 
the requirement of the 
commercial kitchen.
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?
Industry Practice

Ceasefire Practice

No team of specialised 
engineers with expertise in 
designing customised Kitchen 
Suppression Systems.

We have a team of specialised, 
highly experienced engineers and 
draftsmen who use CAD drawings 
to design the layout of the heat 
sensing tubes and nozzles.

Then, pre-determined scientific 
methods are used to calculate 
the requirement of extinguishing 
agent for the kitchen that
needs protecting.
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THE SYSTEM’S CRITICAL
COMPONENTS

The Valve

Connectors

Response Panel

Nozzles

Hooter

The Detection Sensor

The Extinguishing
Agent Container

The Extinguishing Agent

Manual Actuator
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Industry Practice Ceasefire Practice

THE CONTAINER BODY
The stainless steel container has to be 
of a particular quality and thickness. 

Why?

Because it holds the extinguishing 
agent in a continuous high pressure 
situation in a harsh kitchen 
environment.

The industry’s practice of
making containers is a highly 
compromised one. 

Many manufacturers buy steel from 
steel scrap dealers. Others buy 
recycled steel at auctions.

Ceasefire purchases steel directly 
from original and reputed producers - 
Tata Steel, Essar Steel or SAIL. 



WHY CEASEFIRE?

Industry Practice Ceasefire Practice

Container bodies 
are made by rolling 
flat steel sheets

Then welding 
them with a long 
vertical joint

Leading to 
abrasion and 
further weakening 
the joint.

The weld is 
sanded to make 
it look seamless

After mechanically rolling the sheet to 
form a cylinder shape, the two ends 
are seamed together by advanced 
welding technology - Motorised Metal 
Inert Gas (MIG) CO2 welding. This 
motorised technology creates the 
strongest, smoothest welded seam 
join and causes no abrasion while 
smoothening the seam.
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Industry Practice Ceasefire Practice

No mandatory testing is carried 
out to check the container’s 
pressure holding capacity.

Result: In a fire situation, your 
extinguisher might not work!

Every single Ceasefire container is:

Hydrostatically
Pressure Tested

Helium Leak
Tested

Chemically treated
against rusting,
flaking and corrosion

To endure extreme
weather conditions. 
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THE VALVE
In such systems, valves work on the principle of 
pressure di�erential, and directly correspond with 
the Detection Tube and the Discharge Line.

The Indirect Pressure Valve is the system’s main 
component, and is directly involved in the 
discharge of the agent upon activation.

In case of a fire, the valve senses a drop in pressure 
in the Detection Line, and allows the extinguishing 
agent to rush to the nozzles. 

The general industry practice is to use 
an external propellant gas or solenoid 
actuation units. The use of more such 
components increase the 
interconnection points, making the 
system vulnerable to malfuncation.

Industry Practice Ceasefire Practice

Our heavy duty valves are made of 
high-grade brass/stainless steel which 
have an integrated Ball Valve feature. 
This ensures no leakages whatsoever!
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Industry Practice Ceasefire Practice

Most Kitchen Fire Suppression 
Systems have Open/Close switches 
placed openly in the system.

Anyone can accidentally close the 
valve during cleaning or maintenance, 
switching the full system o� position 
without anyone else realising it.

Production of valves requires a highly 
specialised manufacturing set up.

Many manufacturers, without having 
such a specialised production 
capability or knowhow, go ahead and 
manufacturer this vital component.

Output is often of substandard 
quality.

The Open/Close switch is designed in 
such a way that it cannot be 
accidentally closed. A singular switch 
regulates the system’s ports and only 
with an allen key can it be accessed. 
Thus making it 100% safe against 
being accidentally turned o�. The 
status of the Open/Close knob can 
be electronically monitored by the 
Control Panel.

Industry Practice Ceasefire Practice

The valves used in Ceasefire’s Kitchen 
Suppression Systems are PED 
approved and come with inbuilt 
pneumatic actuation mechanism. 

Our superior, specialised 
manufacturing set up 
allows for the linking of 
the Heat Sensing Tube 
with the cylinder when 
the valve is closed.
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THE DETECTION SENSOR
The functioning of a Kitchen Fire Suppression System depends upon the 
detection device.

This sensor must do both, detection and activation.

It needs to be critically positioned to 
cover all the fire prone areas in order to 
provide linear detection and an 
un-obtrusive layout. The sensor needs to 
burst at the right temperature point. If it 
fails, the system is useless. 

Overtime accumulates grease and 
losses their key property that they are 
designed for. Resulting in delay or no 
activation.

Industry Practice Ceasefire Practice

Ceasefire uses advanced Heat 
Sensing Tube-based superior 
detection technology. This allows for 
uniform protection throughout the 
length of the kitchen hood with linear 
detection and an un-obtrusive layout.
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Industry Practice Ceasefire Practice

Grease deposit on these conventional 
fusable links makes them loose their 
detection property. Many times they  
actuate late or do not activate at all.

The Polyamide Heat Sensing Tube 
with improved burst characteristics 
acts as a linear heat and flame 
detector.

The Heat Sensing Tube is UV 
Protected for a longer life with 
increased operating temperature, 
o�ering robust detection. And with 
distinct puncture characteristics to 
actuate the system e�ectively.

Another problem 
with fusible 
link-based detection 
is that it only 
protects a specific 
area under the 
kitchen hood.

This means the chef is restricted from 
swapping cold and hot stations.

There are no intermediate moving 
mechanical parts for actuation other 
than pneumatic pressure itself. 

Industry Practice Ceasefire Practice
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Industry Practice

Ceasefire Practice

Fusible links require extensive 
installation, which means lots of 
downtime.

The links are often not tested, which 
means you don’t know if they work till 
a fire strikes.

Ceasefire uses a tried and tested LPCB: LPS 
1223 approved detection system, which 
requires no extensive installation and no 
extensive serviceable parts and minimal 
down time.

Minimal usage of the tube makes 
the system less susceptible to 
pressure drop by reduction of 
escape area for Nitrogen, thus 
giving a more robust and stable 
installation.
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THE EXTINGUISHING AGENT
A suppression system is designed for one singular 
purpose - to ensure that the extinguishing agent 
is discharged onto the fire at the right time, in the 
right manner. It’s the extinguishing agent that’s 
finally responsible to put out the fire.
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Industry Practice Ceasefire Practice

The majority of Kitchen Fire 
Suppression Systems available in the 
market only use Wet Chemical as the 
extinguishing agent.

Ceasefire is the only company which 
o�ers option of two variants, based on 
the kind of extinguishing agents - 
Watermist and Wet Chemical.

Watermist, as the name suggests, 
combines water with ground-breaking 
Watermist technology.

ü Causes zero contamination
ü No collateral damage
ü Minimal downtime

Ceasefire’s Wet Chemical systems
with a special wetting agent.

ü That has degreasing and cleaning   
 properties
ü Biodegradable 

Both technological breakthroughs,
the systems are based on advanced heat 
sensing tube-based detection, o�ering 
superior, uniform detection.

The two systems are designed to fight any 
kind of fire in commercial and industrial 
kitchens in hotels, restaurants, fast food 
chains, food courts, catering facilities, 
schools, religious premises and more.

Watermist Wet Chemical
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CONNECTORS
A Kitchen Fire Suppression System is only 
capable of fighting a fire if it’s pressurised. 
The pressure holding ability of the system is 
determined by the container, heat sensing 
tube, valve, and the connectors that join the 
tubes to the valve and container.

The industry uses connectors 
sourced from the open market.

This leaves lots of room for flaws.

Industry Practice Ceasefire Practice

Most manufacturers use connectors 
and fittings from the pneumatic 
industry that do not have or follow 
any standard specifications.

Considered inconspicuous 
components, they’re sourced from 
the open market.

The connectors used by Ceasefire 
meet the highest international 
standards in tightness and 
pressure holding capacity.

Each and every connector is 
thoroughly checked before 
being installed in the system.

The Heat Sensing Tube and Connectors 
in Ceasefire Systems are designed to 
complete the detection and activation 
line seamlessly, and maintain the 
pressure throughout the service life of 
the system - without any flaws.

Industry Practice Ceasefire Practice
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CONTROL PANEL
Kitchen Fire Suppression Systems need to 
be electronically monitored to ensure 
they’re ready to come to the rescue.

In larger kitchens with scaled up systems, 
it’s even more essential to have the system 
in working order. 

Industry Practice Ceasefire Practice

The Control Panel in most systems 
available in the marketplace are 
basic, with a rather basic level of 
monitoring.

Their features include general 
visual indications.

No option to program and monitor 
the status of vital components like 
the Valve and the Pressure Switch.

Ceasefire’s In-panel Fire Suppression 
System comes equipped with a 
state-of-the-art Control Panel with 
the ability to monitor up to four 
cylinder systems.

Plus the provision to monitor the 
status of each of these four 
systems’ Valve and Pressure 
Switches.

Can monitor
up to four
cylinder systems.
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Basic Control Panels do not have any 
special relays to deploy additional 
alarms in the system to meet the 
requirement of a larger premise.

Ceasefire’s Kitchen Fire Suppression 
System come equipped with a special 
relay output, that enables the user to 
install additional Hooters (sound 
alarms), and Lamp Flashers (visual 
indicators) on the Detection Line.

They can be installed near the system 
anywhere depending on the requirements 
of the premise or the user.

Industry Practice Ceasefire Practice

These basic Control Panels are 
not programmable.

There are total 6 programmable modes 
on Ceasefire’s Control Panels.
1. Charging Current 2. Zone Naming
3. Sense Delay set 4. Relay Switch  
   type selection 
      Select
5. Pressure Type 6. Set Password.  
 Select

The panels have an in 
built 24-hour battery 
back up and a user- 
friendly LCD display 

Spells out the problem 
in case of activation.

The Panel can be 
programmed to delay 
the sounder and relay 
activation by up to 5 
seconds.
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NOZZLES
Fitted in the kitchen hood, nozzles play a 
vital role as they enable e�ective 
discharge of the agent.

The nozzles must be designed keeping the 
extinguishing agent being used in mind, the 
size of the container, and the length of the 
kitchen hood.

Industry Practice Ceasefire Practice

A large number of manufacturers 
buy nozzles from the open 
market in bulk, not considering 
the requirement of the 
extinguishing agent or the 
system that they are to be 
integrated into. 

At Ceasefire, our 
technologically 
advanced nozzles 
ensure enhanced 
throw, and their 
strategic positioning 
rules out any possibility of a blind 
spot in the kitchen.

Furthermore, the nozzles are 
designed to fight fires arising from 
any kind of cooking: deep-frying, 
grilling, shallow-frying, roasting, 
sautéing, and more. 
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Other industry players produce 
basic nozzles that barely add 
any advantage to the system’s 
firefighting power.

Ceasefire’s nozzles ensure:

 Optimum angle of discharge of 
the extinguishing agent

 The ideal flow rate

 The perfect mixture of air and 
agent for maximum e�ciency.

Industry Practice Ceasefire Practice
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The source of the pressure supply in a suppression system plays a vital role 
in its successful functioning.

A spot pressure system may 
cause delays in discharge of 
the extinguishing agent.

A stored pressure suppression 
system works within seconds.

Industry Practice Ceasefire Practice

The common 
practice by 
manufacturers is 
to use external 
propellant gas 
cylinders or 
external cylinders.

Ceasefire’s o�ers 
only stored pressure 
Kitchen Suppression 
System in single 
containers.

The single and multi-container 
designs available in the market means 
more parts.

That’s more the
chances of faults!

Ceasefire’s systems are designed with 
minimum movable parts, so that the 
system is easy to install.

We o�er single containers  so that you 
need just one container, no matter the 
size of the kitchen.

Industry Practice Ceasefire Practice

THE STORED PRESSURE AGENT CONTAINER
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Industry Practice Ceasefire Practice

Since the systems are built to 
be customised, this may 
require changes being made 
to the kitchen’s structure.

 Minimal piping and obtrusion in 
the kitchen area.

 Minimal space usage of 
mechanical parts and minimal 
service requirements.

Ceasefire’s systems are built to 
need minimal modifications, if any, 
to the kitchen structure. Simplified 
design parameters allow you the 
flexibility to position the container 
wherever you want, 
without worrying 
about the clutter 
of multi-cylinder 
systems.
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The industry makes spot pressure 
systems. This makes firefighting a 
lengthy two step process instead of 
a swift one step action.

Ceasefire’s Watermist-based and 
Wet Chemical-based systems are 
both stored pressured.

Saving time, and protecting property 
and lives. Ceasefire has singular 
direct actuation for supply with no 
separate actuation units and 
propellant tank cylinders. 

This does away with the hassle of 
first kicking the cartridge in action, 
waiting for it to charge before 
firefighting.

Industry Practice Ceasefire Practice
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WHY CEASEFIRE?

INSTALLATION SUPPORT

One of the most important steps towards 
ensuring that your system is functioning 
perfectly, is to make sure that it is installed 
properly. Even the best designed system 
with the best quality components can fail 
if the system is not installed correctly. In 
short, your system is only as good as the 
installation.
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Industry Practice

Ceasefire Practice

Only a few players give importance 
to design and installation, but they 
don’t have trained, experienced 
installation technicians on their 
side. The result: A well designed 
product that might not work in a 
fire situation.

At Ceasefire, we have a team of 
trained technical support professionals 
to install the Kitchen Fire Suppression 
System. The installation, overlooked by 
our engineers, meets every standard 
and guideline set.



WHY CEASEFIRE?

SERVICE NETWORK
AND SUPPORT

A high-end specialised system requires 
specialised service support.
These systems are complicated, and if the 
manufacturer of the system cannot provide 
service support at that location, it can lead 
to much confusion.
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Industry Practice Ceasefire Practice

Most manufacturers are either based 
out of one metro, or on the outside, 
are present in a few metros. They don’t 
have the capability to service their 
products at far o� locations.

At Ceasefire, we have a direct, 
nationwide delivery and service 
network spread across more than 
300 Indian towns and cities.

Industry Practice Ceasefire Practice

Most manufacturers don’t have 
dedicated technicians trained to 
handle such systems and service 
them.

Ceasefire has a dedicated team 
of specially trained engineers 
and technicians, with experience 
in installing and servicing these 
systems.

Spread across
more than 300
indian towns
and cities.
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CERTIFICATIONS & APPROVALS
With time bound meals continuously going out 
through the day, kitchens are highly susceptible to 
fires. A Kitchen Fire Suppression System is a highly 
specialised system that’s under tremendous 
pressure. 

It’s therefore essential for such systems to be 
designed, manufactured and installed according 
to certified and approved benchmark standards 
set by competent certification agencies. 
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Industry Practice

Ceasefire Practice

It is common practice for manufacturers to sell 
their certified system in the market by appointing 
dealers or distributors. These dealers are incapable 
of installing the system at a customers premises 
following the prescribe guidelines in the 
certification.

The Ceasefire KItchen Fire 
Suppression Systems have the British 
LPCB: LPS 1223 certification for both 
its Watermist and Wet Chemical 
variants. 

These systems have successfully 
passed the most stringent test criteria 
laid out by the British certification 
agency under the category of kitchen 
fire suppression systems. 

Which means not one or two 
components, but the system as a 
whole is fully certified. 

LPS 1223
Cert/LPCB Ref. 1329a
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WHY SHOULD YOU CHOOSE
A CEASEFIRE KITCHEN FIRE
SUPPRESSION SYSTEM?
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1. Ceasefire’s Kitchen Fire Suppression Systems are 
designed, manufactured and installed with 
precision and expertise; keeping the unique 
requirements of the kitchen in which these 
systems are to be installed in mind.

2. The container of Ceasefire’s extinguishers is stronger and sturdier, and 
designed to stay pressurised throughout the life of the product.

 Made from steel procured from original 
source steel producers like TATA Steel, 
Essar Steel or SAIL.

 MIG CO2 welding over weaker 
conventional welding techniques.

 Each container is Hydrostatic Pressure 
Tested.

 Every container is chemically treated - 
internally and externally - for durability 
and endurance.

 Containers are painted using a specialised 
powder coat process. The paint finish is 
beyond compare - even in comparison to 
the world’s biggest fire extinguisher 
manufacturers. 

Specialised powder
coating process

Chemical treatment

Advanced Motorised
Welding Technology

Deep Draw process
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3. The System’s valves are heavy duty, made of high-grade brass/stainless 
steel and with an integrated ball valve.

 This feature ensures against no leakages 
whatsoever.

 The Open/Close switch in the valves is designed 
so that no one can accidentally switch o� the 
system. Making it 100% safe against someone 
accidentally turning o� of the system. In addition, 
the valve’s status can be electronically monitored 
through the Control Panel. 

4. The System comes equipped with a certified, high-grade Polyamide/-
multi-layered Heat Sensing Tube with improved burst characteristics. 
This ensures maximum safety and reliability. 

 This Heat Sensing Tube is UV protected for longer 
life, and can withstand the influence of other 
mediums like fluids.

 This UV protection property makes it fit for systems 
installed even in harshest conditions.

 O�ers robust detection with distinct puncture 
characteristics to form a perfect discharge port for 
the extinguishing agent.

 It’s far more durable and functionally superior than 
those in systems manufactured by other players. 

Electronically monitored
through the control panel.  
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5. Ceasefire’s systems use Watermist or Wet Chemical as the 
extinguishing agent. 

 Watermist causes zero contamination, 
no collateral damage and minimal 
downtime.

 Wet Chemical has degreasing and 
cleaning properties, and is 
biodegradable. 

 These systems have been specially 
developed to work quicker and 
expedite suppression.

 Both technological breakthroughs, the 
systems are based on advanced heat 
sensing tube-based detection, o�ering 
superior, uniform detection.

6. The connectors and fittings used meet the highest tightness and 
pressure holding capacity standards.

 The Heat Sensing Tube and Connectors are designed to complete the 
detection and activation line seamlessly.

 The connectors hold and 
maintain the pressure 
throughout the service life 
of the system.

Watermist

Wet Chemical
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7. Ceasefire’s Kitchen Fire Suppression Systems comes with a 
state-of-the-art Control Panel.

 The panel has the ability to monitor up to 
four cylinder systems, with the provision 
to monitor the status of each of these 
four systems’ Valve and Pressure 
Switches.

 Equipped with a special relay output that 
enables the user to install additional 
Hooter (sound alarm) and Lamp Flasher 
(visual indicator) on the Detection Line.

 The Hooters and Flashers can be 
installed near the system, and go o� in 
case of a fire, raising the alarm.

 Has an in built 24-hour battery back up 
and a user-friendly LCD display that 
spells out the problem in case of 
activation.

 Can be programmed to delay the timing 
of sounder and relay activation up to 5 
seconds - allowing for minor incidents to 
be controlled manually before the system 
kicks into action.

24-hour battery backup.

Can monitor up to four cylinder systems.

Enables the user to install
additional Hooters and Lamp Flashers. 

Spells out the problem.



8. Fitted in the kitchen hood, nozzles play a vital role as they enable 
e�ective discharge of the agent.

9. The source of the pressure supply in a suppression system plays a 
vital role in its successful functioning.

 Technologically advanced nozzles.

 Designed to fight fires arising from any kind 
of cooking: deep-frying, grilling, 
shallow-frying, roasting, sautéing, and more. 

Ceasefire’s nozzles ensure:

 Optimum angle of discharge of the 
extinguishing agent

 The ideal flow rate

 The perfect mixture of air and agent for 
maximum e�ciency.

Ceasefire o�ers only stored pressure 
Kitchen Suppression System in single 
containers.

 A stored pressure suppression 
system works within seconds.

 Minimal piping and obtrusion in the 
kitchen area.

 Minimal space usage of mechanical 
parts and minimal service 
requirements.

 No hassle of first kicking the 
cartridge in action, waiting for it
to charge before firefighting.
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At Ceasefire, we have a direct, 
nationwide delivery and 
service network spread across 
more than 300 Indian towns 
and cities.

Ceasefire has a dedicated team 
of specially trained engineers 
and technicians, with experience 
in installing and servicing these 
systems.

10. A high-end specialised system requires specialised service support.

 The Ceasefire Kitchen Fire Suppression 
Systems have the British LPCB: LPS 
1223 certification for both its 
Watermist and Wet Chemical variants. 

 These systems have successfully 
passed the most stringent test criteria 
laid out by the British certification 
agency under the category of kitchen 
fire suppression systems. 

 Not one or two components, but the 
system as a whole is fully certified. 

11. With time bound meals continuously going out through the day, 
kitchens are highly susceptible to fires. It’s therefore essential for such 
systems to be designed, manufactured and installed according to 
certified and approved benchmark standards set by competent 
certification agencies. 

LPS 1223
Cert/LPCB Ref. 1329a
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WHY CEASEFIRE?

CEASEFIRE TO
THE RESCUE
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A Ceasefire
product is sold

every

61
seconds

Ceasefire 
saves a life

every

5
minutes

For over 25 years, Ceasefire has 
manufactured, tested and sold 
hundreds of thousands of 
extinguishers, without a single case 
of malfunction. 

A team of

2000
trained and
enthusiastic
professionals 

3000
new customers to our list of

500,000
existing customers 

Our success comes 
from the quality of 
our products, and the 
trust they inspire in 
our customers.

We are one of the 
few companies who 
have negligible 
advertising and 
marketing budgets 
and still are one of 
the highest recalled 
and popular brands 
in the domain.

We instead prefer to 
put our funds 
towards developing 
new, cutting-edge 
technologies that 
save lives.
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360° FIRE SOLUTIONS

Ceasefire is equipped to and 
ready to take on any fire the very 
moment it sparks. This means that 
in your time of need, you can rest 
assured that Ceasefire will come 
to your rescue.

Residences O�ces

Shops &
Showrooms

Educational
Institutions

Hospitals &
Clinics

Factories &
Industries

Hotels &
Restaurants
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Ceasefire Industries Private Limited 
B1/ H1, 2nd Floor, Mohan Cooperative
Industrial Estate, Mathura Rd, New Delhi,
110044.
t  +91-114 184 6800

www.ceasefire.in

Call our free Hotline :
1800 120 3473 / +91 9540 666 666
or call +91 120 4223473
or SMS:
FIRE to 53030

Follow us on:
Ceasefire
WORLD


