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Fire in the deep fat fryer
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A member has reported an incident in which there was a fire in a deep fat
fryer.

What happened?

The galley crew were finished in the galley and went for a break at 12:55. At 13:02
the fire alarm sounded, indicating a fire in the galley.

Crew mustered and power was switched off to the galley. Fire teams were
prepared.

On entry into the galley it was discovered that the deep fat fryer was the cause of
the fire, and that the automatic fire prevention system over the deep fat fryer had
extinguished the blaze. There were no injuries.

Some smoke got into the accommodation spaces but was ventilated out.
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Findings

Our Member’s investigation noted the following:

e The galley crew said that the deep fat fryer was turned off 10 minutes before
they left the galley.

e The deep fat fryer had a thermostat with maximum 210 °C, and thermal fuses
which should have cut out, with an alarm sounding, at 246 °C and 275 °C.
These two thermal fuses had not cut out.

e No fault was found with the thermostat after the fire. It could not be said with
certainty that the thermostat was without fault — an intermittent fault could have
been present.

e The oil used in the deep fat fryer had a flash point of ~250 °C, but the user
manual for the device requires that the oil used should have a flash point
higher than 350 °C.

e The most likely cause of the fire was the high oil temperature.

e The deep fat fryer was left in an unsafe condition.

e The two baskets were not removed.
e The lid was not in use.

e The heating element was not clean, and the thermostat is under the heating
element. Therefore, the thermostat could have been reading an incorrect
temperature:

e Two days before the incident, the deep fat fryer had been inspected and
repaired, but no work order or record was made of the corrective work or
repair.

What caused the fire?

Our member’s investigation recorded the following direct causes:

e Incorrect use of equipment/machinery
o The flash point of the oil used was too low.

o The deep fat fryer was left in an unsafe condition.

o Inadequate tools and equipment: the thermostat may have had an
intermittent fault.

Our member’s investigation recorded the following root causes:

e Lack of knowledge and lack of experience of what kind of oil should have been
used in the deep fat fryer.

e Inadequate maintenance standards: No proper records were kept after repair
work was conducted on the fryer.



e Lack of skill/poor practice: The galley crew ought not have left the fryer in that
condition.

e |nadequate work standards: Procedures were not adequate for the correct use
and cleaning of the fryer.

Actions

The deep fat fryer was taken out of use and an investigation begun. The
actions taken included:

e Ensure oil with the correct flash point is used in all such fryers on all
company vessels.

e Ensure that all repair work is properly documented in company planned
maintenance system.

e Make sure focus/attention is given to ensuring galley equipment is left in
safe and appropriate condition after use, and that there are proper
procedures for cleaning the fryer.
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