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ABSTRACT

Oil Fire easily generates fire in the pressure of the atmosphere and below the normal temperature.
Because these discharge flammable gas and ignite within the combustibles limit in conditioning to be
assisted air and an invariable density. But Kitchen Fire shows very specific properties of matter and
energy qualification in most cases even though the same oil fires occured. In this paper, around these
specific character that Kitchen Fire have properties of matter or energy qualification studied on the
genetic mechanism and counter measure scheme.
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Table 1. The number of Kitchen Fire occurrence in Incheon
regional

Aw | 2003 | 2004 | 2005 | 2006 | 2007
wealAs | 330 | 227 | 226 | 248 | 246
AgesA) | 2 2 8 9 11
% 06 | 09 | 35 | 36 | 45
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Figure 1. Physical properties of flammable materials.

Table 2. Physical properties of flammable materials
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Figure 2. Combustion experiment situation of Cooking oil.
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Figure 3. Heating time of cooking oil and temperature
alteration.

Figure 4. Ignition experiment situation of Cooking oil.
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Figure 5. Combustion experiment situation of Cooking oil
as throwing water.

Figure 6. Flammable temperature of Cooking oil as
throwing water.
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Figure 9. Inside of Fried food machine control box and
molten marks.

Figure 82 V H&do] 218 5= &33oln] OAF L
AIZE YRR Q1S uistEdo] APEET QRAH 7]
A A BTt e ZelolHo g A=Y Q)
=FE ALY A7) FEENAE 29
o},

Figure 9 ZZALZL Figure 89 @ HE< HY&
A7) ZEE g2 YEE #93 708 Ag A%
getEo] A Hu o Fajo] o o)y HE)
o] glom MM ulEo] §&H Bavt Bol HE
HE Aoz Hol 7Ele] 27144 o]9e] agle] &
£A7402 W¥E Zoz A dd A 24ESR
28 AL F vk $S3He ZESE YR &

Yo rfr o

SlslA) 29SS =22, A2 H A3E, 20089

&L AAENALE 1000 i Ablo|tt. F&H
o] Bol=7t & Zo2 RBol o] HE A/ 2
EE H29] dae A28 24 o9 sl 93t
of A7t 2 g Aoz wd g 4= QUo?

522 HIAH F£

HAEf Rl e FHelA Vv dEle] ¥y 4%
A=t 71 A Aoz Rol A4e A7EA7)}
A= de Fa22 P9

523 @3 38

A HEZFIL R 20 GAEY F ARt 2
g A&l LI FA FHENIE 243} S o
W AEE HE 857) ol A JXRER
& e Zoz HEdEn

6.4 £

61 F2 LY 20l

£ AToIN AP NeHY BHARYH AUAS
e TAT AL 2908 2oE sk 2}
He] LEATE Aol UG foo] Araiw Tulm @
214 ool 2xo] ol=e) H9IGe] WA A}
8 4869 A9 FANE 5 BB Adsjy 2B
4o 92 FH5e neRst 44 Fsiun slg g
A7l AR AE LEACIRAY THoE fe
of wEA olgoz sidE A¢ L APH Yo
2 4¥3 5 glor) E3 35 Agew 245 3
&) 48Rl % AxEo] HusERe] ons}
748971 e A7)H AolgAe 3R Aol
A 29 4849 oled B4 o AlgAE
A Akl Be A7t BT glomg AR
£9) AFRFe 5L 24 8902 AN T 5 AUrk

6.2 HBA| FoIAIEE APy

21859 Ay AdAE &3] 93 EFzAH
yA EAo] Bo|ghe ¢t o} o ZFE7} 200°C
yeloln Qskexr} 300°C, 22T} 400°C A2
ol gt 24-F9 AAL sl LEANFANE 4
2], 232 o) JlEAE d4ar)e BAEE ASA
A7l Wt ol uighasin). T3k f-2of wakd o)
A 1A sAle) oA B A wo g 45 4
UL 83 Wzeld Aslslejor & Aolt) 3] @
250 HEFol Asez Age A F ¥kE 100°C
ol4o2 =Ho] HG FusiA AAe A4H% T4



el A 5o wWE sz 251

uAksL7] wiitol] A8lARIA] A4S o1& adth® (2004).
5. NFPA, “Users Manual for NFPA 921, Second Edition”,

pp-22-28(2004).

=128
SEL 6. Quintiere, James G., “Principles of Fire Behavior”,
Pre-Publication copy courtesy of Delmar Perblishers,
1. A9, “SALE”, 31719, pp.126-127(2002). (1999) i Y
o) =] 33-od PSRt R H o« olo I ~ *
2. 01117\‘1 FAA| DAL, SR A e Smith, Roderick A., “Engineering for Crowed Safety”,
214, pp.278-279(2003). London UK.(1993).

3. 35, AL, EXER oA, pp.73-88(2001).
4. NFPA, “NFPA 921 Guide for Fire and Investigations”,

J. of Korean Institute of Fire Sci. & Eng., Vol. 22, No. 3, 2008



