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Safety First

Fat Fire Extinguisher
FA 3/6 EASY
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FEUERLOSCHER
FIRE EXTINGUISHER

1534 61 Fliissigloschmittel / wet chemical

Sicherungsstift herausziehen.
1 Remove safety pin.

Schlauch fassen und Diise aus einem
Abstand von 1 m bis 1,5 m auf den
Brandherd richten.
Direct hose nozzle with a distance of
1m to 1,5 m at base of fire.
Betatigungshebel driicken. Nach
Abléschen der Flammen muB der
Feuerloscher weiter entleert werden,
3 um eine Riickziindung zu verhindem.
Squeeze handle to commence disciy
After fire fighting the extinguishg
to be discharged completely t
backfiring.

Geeignet zum Léschen von brennend

! Speisedl oder -fett.

Suitable to extinguish fires of burnir
cooking oil or cooking fat.

31 Flussigioschmittel

Vorsicht bei elektrischen Anlagen! herungsstift herauszienen.
1 2 Schlauch fassen und Diise aus einer

Nur bis 1000 V: Mindestabstand 1m. éb“%?‘d von 1hrt“ bis 1,5 m auf den
Attention in presence of_electrlaty! Botatigungehebel driicken. tch
Only up to 1000V: min. distance 1 m. Abioschien der Flammen mus déf, ,
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EASY-LINE with squeeze-grip operation

® Main Advantages of FA EASY

Burning fat can easily exceed a temperature of more than 1000 °C, is self-igniting and requires a robust and absolutely
safe fire extinguishing unit to prevent flash fires or even fat explosions.

Fluorine-free extinguishing agent: 3 and 6 litre special extinguishing agent, without environmentally harmful PFAS.
Special 5-hole fine spray nozzle enables ideal application of extinguishing agent.

Extinguishing agent and special spray insert enable maximum achievable rating of 75F with just 3 litres of agent.

Can be used on electrical installations up to 1000 volts, minimum distance 1 m.

Good carrying option due to stable hand lever.

= Suitable for use in fire classes A and F

= GLORIA fat fire extinguishers are frost-proof down to -5 °C

= Reignition is reliably prevented

= Uniform, high-strength, glass-fibre reinforced special plastic valve body. In addition, it is robust, has high tensile
strength, is stable, has high chemical resistance, is moisture-resistant, corrosion-free, has high temperature resistance
and is UV-resistant

= All valve components with standardised screw connection

= Uniform neck ring M 74

= Uniform black anodised metal locking collar

= Ageing-resistant hose assembly

= Durable screen printing with colour code

= Yellow colour code indicates fat fire extinguishing agent

= With stable wall bracket

. Areas of Use: e ()

m Cross-section FA 6 EASY

Mode of operation

= Pull the metal safety pin Q

= By shortly pressing down the lever @ for the first time, the
piercer @ punctures the CO, cartridge @

= CO, abruptly flows into the container.

= By pressing down the lever @ again, the extinguishing
agents gets through the diptube (3 into the hose assembly
F)

= By releasing the Iever@ the extinguishing stream is
disconnected.

Extinguishing Agent Type Propellant  Extinguishing Discharge Temperature Total weight  H/W/D in bracket
Performance LE*  range / time Range @ — cylinder
/@Y FA 3 EASY 814101.0000 Fat fire agent W3H Co, 8A  75F ca.4m -5°Cto +60 °C ca.6,8kg ca.432/270/165 mm
o 2 9 ca. 30 sec. 150 mm
ﬁ FA 6 EASY 814111.0000 Fat fire agent W6H Co, 13A 75F ca.4m -5°Cto +60 °C ca.12,3kg ca.600/270/165 mm
........ 4 9 ca. 50 sec. 150 mm

* LE = If fire extinguishers are intended for both fire classes A+B, the lower extinguishing agent unit value applies for the calculation. For kitchen operations
with deep fat fryers up to max. 50 litres, the DGUV (Rule GUV-R111) stipulates the use of at least one fire extinguisher with proven suitability for extinguishing
fires involving cooking oil and fat, with a preferred content of 6 litres. For deep fat fryers with a capacity of up to 100 litres, either at least three fire extinguis-
hers with proven suitability or a fixed extinguishing system must be provided.
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