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	UNIT CODE
	CPPFPSM3161

	UNIT TITLE
	Adapt, install and commission pre-engineered fire-suppression systems for cooking equipment

	APPLICATION
	This unit specifies the skills and knowledge required to adapt, install and commission pre-engineered fire-suppression systems for commercial cooking equipment.  
It applies to fire protection technicians who install and commission pre-engineered, foam, wet chemical, powder or water mist fire-suppression systems for commercial cooking equipment.  
The unit does not apply to any installation, maintenance, replacement or repair functions that are restricted to licensed trades or occupations.  It may form part of the licensing requirements for persons engaged in routine servicing of fire protection systems and equipment in those states and territories where these are regulated activities.

	PREREQUISITE UNIT
	Nil

	ELEMENTS
	PERFORMANCE CRITERIA

	Elements describe the essential outcomes.
	Performance criteria describe what needs to be done to demonstrate achievement of the element.

	1. Confirm work instructions and compliance requirements.
	1.1 Review work instructions to clarify service timeframes, client needs and type of pre-engineered fire-suppression system to be installed.
1.2 Review requirements for installing and commissioning pre-engineered fire-suppression systems for cooking equipment in AS 3772 Pre-engineered fire protection systems for cooking equipment.
1.3 Review and follow workplace policies and procedures for installation operation, including work health and safety (WHS).

	2. Plan and organise installation operation.
	2.1 Plan and schedule installation tasks allowing sufficient time to each task.
2.2 Select, check and use materials, tools and equipment, including personal protective equipment (PPE).
2.3 Discuss planned installation with client to clarify needs and expectations.
2.4 Arrange access to work site and advise affected persons of duration and impact of planned installation procedures.

	3. Adapt system to client and regulatory requirements.
	3.1 Review risk assessment for equipment, and formulate, in consultation with client, additional risk reduction measures for type of extinguishing agent.
3.2 Review installation drawings and manufacturers’ instructions and verify design as suitable to client requirements.
3.3 Determine scope of protection, operational parameters and system and equipment location and interfaces to meet client requirements, and verify compliance with regulations.
3.4 Confirm location for installation and assemble materials ready for installation.

	4. Install pre-engineered fire-suppression system for cooking equipment. 
	4.1 Install brackets and high-pressure hose and metal tubing following manufacturers’ instructions.
4.2 Locate and install nozzles, pipe runs, containers, actuators, fire detectors and other system components following manufacturers’ instructions.
4.3 Install auxiliary shutdown fire system and equipment interface and alarm device connections following manufacturers’ instructions.
4.4 Check installation to verify compliance with manufacturers’ instructions and regulations, and rectify non-compliances.
4.5 Charge system following manufacturers’ instructions.
4.6 Record installation results.

	5. Commission pre-engineered fire-suppression system for cooking equipment. 
	5.1 Commission and test installed system componentry following manufacturers’ instructions.
5.2 Operate controls to reinstate system and check as fully operational.
5.3 Record commissioning results to commissioning schedule and regulations.

	6. Finalise installation operation and complete documentation.
	6.1 Complete installation documentation, and forward for action.
6.2 Check tools and equipment for faults, wear or damage and rectify problems.
6.3 Remove debris in work area caused by installation operation and leave client premises in a clean and tidy condition.

	FOUNDATION SKILLS
This section describes the language, literacy, numeracy and employment skills essential to performance in this unit but not explicit in the performance criteria: 
· writing skills to complete compliance documents
· reading skills to interpret: 
· installation drawings that may be in diagrammatic form
· technical terminology and information in Australian Standards and manufacturers’ instructions
· numeracy skills to measure and calculate pressure when commissioning the system
· problem solving skills to apply suitable control methods where multiple risks may be present.

	UNIT MAPPING INFORMATION
	No equivalent unit

	LINKS
	Companion volumes to this training package are available at the VETNet website: https://vetnet.education.gov.au/Pages/TrainingDocs.aspx?q=6f3f9672-30e8-4835-b348-205dfcf13d9b



	TITLE
	Assessment requirements for CPPFPSM3161 Adapt, install and commission pre-engineered fire-suppression systems for cooking equipment

	PERFORMANCE EVIDENCE

	To demonstrate competency, a candidate must meet the performance criteria of this unit by:
· adapting, installing and commissioning two complete pre-engineered fire-suppression systems for commercial cooking equipment and associated ducts, filters and exhaust systems, involving:
· protection of a deep fryer
· pipework with nozzle arrangement installed within the permitted design according to manufacturer's pre-engineered limitation requirements and AS 3772 Pre-engineered fire protection systems for cooking equipment (note: no hydraulic calculations are required to size pipework or nozzles)
· provide evidence of accreditation covering installation and commission of a pre-engineered system for cooking equipment performed by the candidate, from a manufacturer which has certification of their system by a recognised accreditation body.
All work must be performed to the standard required in the workplace and must comply with laws and regulations, the Building Code of Australia (BCA), Australian Standards, work health and safety (WHS) and environmental requirements, manufacturers’ specifications and workplace requirements.

	[bookmark: _Hlk488743437]KNOWLEDGE EVIDENCE
To be competent in this unit, a person must demonstrate knowledge of:
· workplace policies and procedures that ensure compliance with regulations, standards and legal rights and responsibilities when adapting, installing and commissioning pre-engineered fire-suppression systems for cooking equipment:
· AS 3772 Pre-engineered fire protection systems for cooking equipment
· environmental protection
· workplace health and safety (WHS)
· action to take when a breach of regulation or  WHS or other policy occurs when adapting, installing and commissioning pre-engineered fire-suppression systems for cooking equipment
· hazards and risks typically encountered when adapting, installing and commissioning pre-engineered fire-suppression systems for cooking equipment and the control measures for each:
· cooking oils and fats
· electrical
· flammable liquids
· hazardous materials including extinguishing agents
· heat
· moving parts
· requirements for installing and commissioning pre-engineered fire-suppression systems for cooking equipment specified by AS 3772
· implications of not complying with regulatory requirements or manufacturers’ instructions for different proprietary systems when adapting, installing and commissioning pre-engineered fire-suppression systems for cooking equipment
· purpose and importance of documentation to be completed when adapting, installing and commissioning pre-engineered fire-suppression systems
· procedures used to safely replace extinguishing agents and components of pre-engineered fire-suppression systems for cooking equipment
· procedures used to terminate or join flexible high-pressure hoses and metal tubing
· types and purpose of auxiliary shutdown devices:
· air conditioning shutdown signal to an electrical contractor to stop air conditioning
· signal from fire system to shut off valve, relay or solenoid to isolate gas or electrical supplies or both 
· signal from fire system to the building’s fire system for operation of building occupant warning and other required alarms 
· types and purposes of pre-engineered fire-suppression systems for cooking equipment:
· design, installation and commissioning requirements and limitations of the manufacturers' proprietary system 
· key installation design requirements for pre-engineered systems
· manufacturers' requirements and standards applicable to design, installation, commissioning, inspecting, testing and maintaining a pre-engineered fire-suppression system 
· procedures for inspecting, testing and maintaining the system to verify operation to manufacturers' requirements 
· purpose of installing the system 
· purpose of fire-suppression systems 
· reasons for commissioning after installation
· types and purposes of major components used in pre-engineered fire-suppression systems for different manufacturers’ proprietary systems:
· actuators: mechanical, pyrotechnic and solenoid
· agent discharge nozzles
· agent distribution pipework and hoses
· container valves
· control equipment
· detection devices
· extinguishing agent containers, such as tanks and cylinders
· pressurised class 2.2 gas containers and cartridges 
· support brackets
· types and purposes of extinguishing agents used in pre-engineered fire-suppression systems:
· carbon dioxide 
· foam
· powder
· water
· wet chemical
· types and purpose of tools and equipment used when installing and commissioning pre-engineered fire-suppression systems for cooking equipment:
· hand and power tools
· pressurising equipment
· personal protective equipment (PPE).

	ASSESSMENT CONDITIONS 

	Assessors must satisfy the requirements for assessors listed in the Standards for Registered Training Organisations. 
[bookmark: _GoBack]Assessment must be conducted in the workplace or in a simulated workplace environment. Tasks are to be performed to the level of proficiency and within the time limits expected in a workplace. 
Assessors are responsible for ensuring that the person demonstrating competency has access to:
· industry-standard materials, tools and equipment used when adapting, installing and commissioning pre-engineered fire-suppression systems for cooking equipment:
· hand and power tools
· PPE
· two pre-engineered fire-suppression systems for installation into different types of cooking equipment
· installation drawings and manufacturers’ instructions for systems to be installed
· AS 3772.

	LINKS
	Companion volumes to this training package are available at the VETNet website: https://vetnet.education.gov.au/Pages/TrainingDocs.aspx?q=6f3f9672-30e8-4835-b348-205dfcf13d9b
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UNIT CODE  CPPF PSM3161  

UNIT TITLE  Adapt, install and commission pre - engineered fire - suppression systems  for cooking equipment  

APPLICATION  This unit specifies the skills and knowledge required   to   adapt, install  and commission  pre - engineered fire - suppression systems for  commercial cooking equipment .      It applies to  fire protection technicians who install and commission  pre - engineered, foam, wet chemical, powder or water mist fire - suppression systems for commercial cooking equipm ent.     The unit does not apply to any installation, maintenance, replacement  or repair functions that are restricted to licensed trades or  occupations.    It  may form part of the licensing requirements for  persons engaged in routine servicing of fire  protection systems and  equipment in those states and territories where these are regulated  activities.  

PREREQUISITE UNIT  Nil  

ELEMENTS  PERFORMANCE CRITERIA  

Elements describe the  essential outcomes.  Performance criteria describe what needs to be done to  demonstrate  achievement of the element.  

1.  Confirm work  instructions and  compliance  requirements.  1.1  Review   work instructions to clarify service timeframes, client needs  and type of pre - engineered fire - suppression system to be installed.   1.2  Review   requirements  for installing and commissioning pre - engineered fire - suppression systems for cooking equipment   in   AS  3772   Pre - engineered fire protection systems for cooking equipment .   1.3  Review  and follow workplace policies and procedures for  installation operation, including work health and safety (WHS).  

2.  Plan and organise  installation operation.  2.1 Plan and  schedule   installation tasks allowing sufficient time to  each  task .   2.2 Select , check   and use materials, tools and equipment ,   including  personal protective equipment (PPE).  

