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TAMPA, NY, UNITED STATES, May 26,

2025 /EINPresswire.com/ -- Ansul fire

suppression systems have emerged as

the gold standard for restaurant and

commercial kitchen applications,

earning a reputation for reliability in

the most demanding environments. In

busy restaurant kitchens, the term

“Ansul system” is often used generically

to refer to any automatic hood fire

suppression setup – a testament to

how the brand has become

synonymous with kitchen fire safety.

While best known for protecting deep

fryers and grill flattops in eateries, Ansul systems are also employed in broader settings ranging

from data centers to healthcare facilities, and even in the construction industry. This wide

adoption reflects the system’s proven performance across diverse fire hazards.

The Ansul brand boasts a storied history in fire protection. Founded in 1915 by entrepreneur

Frank Hood – who named the company after its initial product, ANhydrous SULfur dioxide, a

refrigerant chemical – Ansul spent its early years in the refrigeration industry. By the late 1930s,

the company had pivoted towards fire safety, introducing innovative firefighting tools. In 1946,

Ansul revolutionized portable fire extinguishers by developing new dry-chemical units that

offered superior suppression power for commercial use. Not long after, Ansul became the first

company to design and develop automatic fire suppression systems specifically for restaurant

kitchens (as well as ship galleys and mining equipment). This pioneering move set the stage for

modern kitchen hood suppression systems. 
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"They ain't new to this game – Ansul’s

been protecting kitchens for

generations," notes Mike Romano, a

lead technician with Done Right Hood

& Fire Safety, in a distinct New York

tone. "They've been doing this for over

a hundred years, and it shows in the

quality. When something works, folks

stick with it – and Ansul works." The

century-long legacy of the Ansul brand,

now part of Johnson Controls (formerly

Tyco Fire Protection), continues to

inspire confidence. Today, the Ansul

product line ranges from handheld

extinguishers to sophisticated

automatic systems, all built on decades

of continuous innovation and real-

world testing.

For those unfamiliar with what an

Ansul system entails, it is essentially a

pre-engineered automatic fire

suppression setup designed to detect

and extinguish fires in high-risk areas.

In a restaurant setting, an Ansul system

integrates directly into the restaurant

hood installations above cooking

appliances. The typical configuration

includes a network of heat sensors

(often fusible links or electronic

detectors) within the hood and duct, a

pressurized tank of fire-suppressant

agent, and a series of nozzles aimed at

cooking equipment and the exhaust

duct. When a fire ignites on a stove or

in a fryer, the heat triggers the system:

the sensors activate a release

mechanism, and the suppression agent

is discharged through the nozzles to

quickly knock down the flames. Simultaneously, the system will trip electrical relays or valves to

shut off fuel sources (like gas lines or electrical power to appliances) and may engage the

kitchen’s exhaust and ventilation controls – all critical actions to stop a fire in its tracks. 

https://donerighthfs.com/
https://donerighthfs.com/


One of the flagship products, the Ansul R-102 restaurant fire suppression system, exemplifies

the engineering behind these systems. The R-102 employs a special potassium-carbonate-based

liquid agent that is formulated to combat grease and oil fires. Upon discharge, this liquid quickly

cools hot surfaces and forms a vapor-securing blanket over the cooking area, smothering the

flames and preventing re-ignition. In effect, burning grease is chemically transformed into a non-

combustible soap-like substance in a process known as saponification – an essential feature for

extinguishing stubborn kitchen flare-ups. The system’s design is “pre-engineered,” meaning it

comes with tested configurations and coverage limits (for example, a maximum number of

nozzles per tank and specific pipe lengths) that meet UL 300 standards for kitchen fire

suppression. Technicians follow detailed guidelines to customize each installation to the kitchen’s

layout, ensuring every fryer, range, grill, and hood duct opening is properly protected.

"Installing an Ansul isn’t just bolting a gadget to the wall and calling it a day," says Tony Marino,

Senior Fire Suppression Installer at Done Right Hood & Fire Safety. "You gotta engineer it right –

calculate the flow rates, angle the nozzles to cover each appliance, tie it into the gas shutoff, the

whole nine yards. We treat every Ansul system like life-saving equipment, because that’s what it

is." Marino emphasizes that a quality commercial hood installation includes careful coordination

between the hood canopy, ductwork, and the Ansul suppression components. The system’s

piping and nozzles must be unobtrusive yet effectively blanket the hazard areas. Installers also

integrate a manual pull station near the kitchen exit, allowing staff to activate the system in an

emergency. 

Once installed, each Ansul unit is tested and certified, and cooks are trained on its operation. Fire

suppression systems like these require regular maintenance – in fact, fire codes mandate that

kitchen Ansul systems be professionally inspected and tagged every six months to ensure they're

in working order. This rigorous engineering, installation, and upkeep process is what underpins

the Ansul system’s reputation for reliability when it counts most.

While restaurant hoods are where Ansul systems shine brightest, their use extends far beyond

fryers and grills. Ansul is a special hazard fire protection brand at its core, offering solutions

tailored to various high-risk environments. In data centers and server rooms, for instance,

Ansul’s clean-agent suppression systems (such as the SAPPHIRE Novec 1230 system or the inert

gas-based INERGEN system) safeguard critical electronics without a drop of water. These clean-

agent systems rapidly extinguish fires by displacing oxygen or absorbing heat, all while leaving

no residue on sensitive equipment. This makes them ideal for protecting computer rooms,

telecommunications hubs, and archival storage where traditional sprinkler water or foam would

cause as much damage as a fire itself. Healthcare facilities also rely on Ansul technology to

protect both infrastructure and people. From hospital kitchens to laboratories and

pharmaceutical storage, the brand’s suppression systems are adapted to meet strict safety and

cleanliness standards.

Because some hospital areas are occupied by patients or staff 24/7, Ansul’s solutions (like

INERGEN) are designed to be safe for people, using non-toxic gas mixtures to suppress fire



without harming anyone present. Additionally, many healthcare and clean manufacturing

settings benefit from Ansul’s range of portable and wheeled extinguishers, which include models

(such as Ansul K-GUARD) specifically rated for cooking oils and grease fires. Even the

construction and industrial sectors see Ansul’s influence. Large mobile equipment and vehicles –

think of mining trucks, bulldozers, or construction site machinery – are often fitted with Ansul

vehicle fire suppression systems to guard against engine or hydraulic fires. These rugged

systems detect engine compartment fires and automatically dispense dry chemical or foam

agents to prevent catastrophic damage. In building construction, Ansul’s fire suppressants might

be found in temporary kitchens or on-site cafeterias, as well as in the permanent fire safety

infrastructure of new buildings. The ability to customize fire suppression solutions for everything

from data centers to heavy machinery underscores the versatility of the Ansul brand. No matter

the environment – commercial kitchen, server room, hospital ward, or construction site – there is

likely an Ansul system purpose-built for that scenario.

The dominance of Ansul systems in commercial kitchens isn’t just a matter of tradition or brand

preference – it’s reinforced by modern fire codes and industry practice. Commercial building

codes (such as NFPA 96 for kitchen ventilation and suppression) require an automatic fire-

extinguishing system above all commercial cooking equipment. As a result, architects and

engineers often write Ansul systems directly into their kitchen designs, knowing that these UL-

300 certified systems will satisfy inspectors and insurance underwriters. It’s common for

construction specifications to call for an "Ansul R-102 or equivalent" when detailing the kitchen

hood fire suppression requirement.

This means that general contractors/subcontractors on restaurant projects are typically ordering

and installing Ansul equipment as a default for code compliance. In other words, the brand is

effectively a benchmark that contractors trust to “get it right” and pass final inspections without

a hitch. "On every restaurant build-out we handle, the GC is asking for an Ansul by name," says

Danielle Rivera, Project Manager at Done Right Hood & Fire Safety. "It’s in the spec and for good

reason – the fire marshals know the brand, and they know it works. As contractors, we need

systems that are dependable and code-compliant, and Ansul delivers on both fronts." Rivera

notes that using an established system like Ansul streamlines the approval process. Fire

inspectors are familiar with the equipment’s capabilities and certifications, making them

confident that a kitchen outfitted with an Ansul suppression system meets safety standards. This

mutual trust between the brand and the authorities has been earned through decades of

consistent performance. 

Finally, regular maintenance and inspection regimes further cement Ansul’s standing as the go-to

solution. Restaurant owners quickly learn that staying in compliance means keeping their fire

suppression systems in top shape – and that often entails partnering with certified Ansul dealers

or service companies for semiannual inspections. A well-maintained Ansul system not only

prevents disasters but also keeps businesses open and insurers satisfied. In the words of

another Done Right technician, "A single grease fire can shut down a restaurant. An Ansul system

is like having a 24/7 firefighter in your kitchen – it’s there to save your bacon (literally) if



something goes wrong." 

Conclusion: Ansul’s evolution from a 1915 chemical company into today’s fire protection

mainstay is a story of innovation meeting practicality. In restaurant and commercial kitchen

applications, Ansul systems have set an industry gold standard – so much so that many chefs

and builders simply consider them part of the essential kitchen equipment. With a presence now

felt in data centers, healthcare wings, and construction sites, Ansul’s reach extends to wherever

fire hazards loom. The unifying thread is trust: whether you’re a diner under a quiet kitchen

hood or an engineer safeguarding a server farm, there’s peace of mind in knowing the Ansul

system overhead is engineered to perform when it matters most. In an era of high-tech

advancements, this venerable fire suppression brand proves that “what is an Ansul system” can

be answered in one word: protection.
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