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Halton

Halton introduces the
first of its kind Fire
Warning system that
never sleeps, Halton
FireWatch!

This feature is part of Halton’s SafeGuard
controls platform addressing a food service

facility’s Sustainability, Wellbeing, and Fire
Risk.




Did you know that between 2010 and 2014,
an estimated average of 29,640 structure fires
In eating and drinking establishments were
reported to U.S. fire departments!
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NFPA research publication - Structure Fires in Eating and Drinking Establishments Fact Sheet - Top 5 Major Causes from 2010 to 2014

Just think about all the smaller fires and fire system discharges

that were not reported! These
Cooking equipment was the leading cause of fires in fires resulted
these properties, accounting for 3 out of b fires.* What if in an associated

you could have a system that identifies when conditions

are favorable for a fire BEFORE it ignites! annual IOSS Of'

« Three civilian deaths
e Deep fryers were involved in one of five fires (21 %)

and ranges or cooktops were involved in 14% of fires. « 110 civilian injuries

e Two-thirds (68%) of fires were small and did not
spread beyond the object of origin.

« $165 million in property
damage

e Cooking materials were the item first ignited in 43% of
the fires .

e Failure to clean was a factor in 22% of the fires in these
properties.

Q Why are fat fires so specific 9 Why do many restaurants never reopen

after a major fire
Fat vapors are highly flammable. fires are self

igniting and after ignition, the temperature The operator or owner of the property has to

rises dramatically. That's why they can only be accept not only their business interruption and the
extinguished by isolating oil from the oxygen and damages due to fire and firefighting but also,the
reducing the oil temperature. liability towards other tenants, visitors or third

parties as well as unfavorable reports in the media.
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Halton's Thermal Imaging Sensor in the

heart of Fire\Watch

Halton Fire Watch is based on Halton’s Thermal
Imaging Sensor that continually monitors the
surface temperature of the cooking appliances
for abnormalities that are a precursor to a fire
event.

In such case, the system alerts the user of
conditions that increase the likelihood of a fire and
prompt you to take action before it breaks out and
the fire suppression system triggers.

When a risk is detected, Halton's

touchscreen (combined with optional visual

or audible alarm) alerts the kitchen staff and
recommends the actions to take. The system can
go till switching off the cooking appliances’ power

supply.

Detect a potential fire before your Fire
Suppression System activates

Halton




Halton FireWatch is a cost effective solution for
an efficient fire prevention enhancement

Depending on the local regulations the fire
suppression systems may be mandatory only for
specific cooking appliances. In that case, Halton
FireWatch adds a prevention layer on top of the
extinguishing means and extends it to all cooking
appliances that represent a risk.

Halton FireWatch can be easily retrofitted to
existing exhaust hoods as an independent system.
M.A.R.V.E.L. energy optimization technology or the
“On Demand” feature for the Cold Mist or Capture
Ray technologies are also based on Halton Thermal
Imaging Sensor. For the hoods equipped with these
technologies, the FireWatch prevention system
becomes a standard.

Halton FireWatch technology is eligible to Halton
Connect & Care smart services. It benefits from
data backup and can be remotely monitored
thanks to Halton Connect web portal. This enables
adjusting the FireWatch settings specific to each
cooking appliance without a technician going on

site, when an alarm is for instance checked as being
too frequent.

When Halton FireWatch detects an anomaly, a local
two stage warning is initiated.

e Stage 1- A Warning is displayed on Halton Touch
Screen. Depending on the specifications, it can
be relayed with optional light or audible signal.
Allows for intervention by kitchen staff to address
warning.

e Stage 2 - If the warning is not acted upon, an
alarm is displayed on the Touch Screen. It is highly
recommended to relay it with optional light and
audible signals. The fuel source to the appliances
must be shut off (Equipment should be manually
turned off or if equipped with optional Equipment
Shut Down feature, the system will automatically
shut them off).

Providing peace of mind for your food service facility!

Allows for
intervention to
reduce risk of

fire starting

Mitigate false
fire system trips

+ Avoid costly
shut down

and revenue
loss from

fire system
discharge

Cloud based
data for
Insurance
companies

Potential for
Insurance
premium
reduction

Fully
customized
system fitting
your needs and

wants when

paired with

Edge device
add-on

Monitoring and
data back-up
services, free

for the

1% year of use
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Halton has a policy of continuous product development, therefore we reserve the right to modi’fy/w'gfand specifications without
notice. For more information, please contact your nearest Halton agency.

All rights reserved. No part of this publication may be reproduced, distributed, or transmitted in any form or by any m s, includin
photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the publisher, exoa
case of brief quotations embodied in critical reviews and certain other non commercial uses permitted by copyright law:
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