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HEAT DETECTORS ARE
ESSENTIAL IN KITCHENS AND
HIGH-HEAT AREAS
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Early Fire Detection f’{ (,

Heat detectors are designed to sense significant
temperature changes, alerting you to potential fire
hazards early on. This makes them ideal for areas
like kitchens, where regular smoke alarms might
trigger false alarms from cooking smoke.

Less False Alarms
1 Unlike smoke detectors, heat detectors
won't go off from cooking smoke or
) —- * steam, making them a reliable choice in

high-heat areas like commercial kitchens
or near stoves and ovens.

Protection for High-Heat Environments

Heat detectors can withstand higher
temperatures than smoke detectors, making
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them more suitable for areas like garages, ((({tf;nzﬂ)]
boiler rooms, and other places where heat \\%5’/

levels are naturally elevated.

Enhanced Safety
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instamng neat aeltecltors in nign-risk areas aads an exira
layer of safety, giving you more time to react and reducing
the risk of fire spreading throughout your property.

To know more about heat detector

Visit www.palladiumss.com

Heat detectors provide early warning of fire by sensing sudden temperature changes, making
them perfect for high-heat areas like kitchens. Unlike smoke alarms, they don'’t trigger false
alarms from cooking smoke or steam, making them ideal for places near stoves, ovens, and
garages, enhancing safety in such spaces. Visit now to know more about the heat detectors.
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