
YOUR RESOURCE FOR 
TOTAL PROTECTION

Security
Access Control 

Video Surveillance
Fire 

Extinguishers
General Fire 

Products

Emergency/ 
Exit Lighting

Fire Alarm 
Systems

Kitchen Fire 
Suppression Systems

UL-300 Compliant

Monitoring
U.L. Listed 

F.M. Approved 
Central Monitoring

Fire Sprinkler 
Systems

HillerFire.com



OUR SERVICES INCLUDE:

Security Systems
4	Design, Install & Service
4	Inspection & Repairs
4	Access Control
4	Central Station Monitoring
4	Local Provider
4	Intrusion Detection Systems

Monitoring
4	Install & Service
4	24-Hour Alarm Central Station 

Monitoring Available
4	Online Customer Service
4	Fire Alarm  

& Suppression Systems
4	Security Systems
4	UL & FM-approved
4	Licensed in all 50 States

Fire Extinguishers
4	Mobile Service Fleet
4	Install & Service
4	Inspections & Repairs
4	Hazard Analysis
4	Staff Training Available

Fire Sprinkler System
4	Design, Install & Service
4	Inspections & Repairs
4	Obstruction Investigations
4	All Components, Including:

• Fire Pumps
• Backflows
• Fire Hydrants
• Wet Pipe/Dry Pipe
• Pre-Action/Deluge

Emergency / 
Exit Lighting
4	Install & Service
4	Bulbs & Batteries
4	On-site Monthly & Annual 

Maintenance Programs

Full Service Protection
Kitchens are the number one source of accidental fires and 43% of businesses that experience fire never reopen. Open-flame 
grills, fryers and other heated cooking devices are prone to fires. Hiller-designed kitchen fire suppression systems ensure 
that restaurants are not only fully protected, but that there is also minimal kitchen downtime. There is no “one size fits all” 
solution to fire protection for restaurants and food service providers, so The Hiller Companies provides each facility with an 
appropriate, customized system. Hiller offers comprehensive design, engineering, installation and service of fire suppression 
systems, all without interruption to your business.

Because we’re distributors for most brands of kitchen fire suppression systems, such as Amerex and ANSUL®, we’re up to date 
on technology, design, applications and service requirements. We also adhere to National Fire Protection Association (NFPA) 
regulations as well as local fire safety codes to best ensure the safety and security of your operation.

As of January 1, 2014, NFPA codes require all industrial kitchen systems to be UL 300-compliant. If you are uncertain if you are meeting these 
requirements, please contact us for further information.
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Safety Products
4	Install & Service
4	Fire Extinguisher Cabinets
4	Fire Hose, Nozzles & Accessories
4	Flammable Liquid Storage 

Cabinets
4	Safety Supplies
4	Signs, Labels & Tags

Fire Alarm Systems
4	Design, Install & Service
4	Inspection & Repairs
4	Experienced in All System 

Brands & Types

Kitchen Fire 
Suppression Systems
4	Design, Install & Service
4	Inspection & Repairs
4	Factory-certified Technicians
4	UL-300 Upgrades
4	Hazard Analysis

HillerFire.com


