CITY OF SACRAMENTO - Permit No: 0014857

1231 1 Street, Sacramento, CA 95814 Insp Area: 1
Site Address: 2800 J ST SAC Sub-Type: REM
Parcel No: 007-0113-001 Housing (Y/N): N
CONTRACTOR OWNER ARCHITECT

PRIDE COMPANILS JOSEPH MARY A GEMSCH REVOCA

1148 AMBROSE AVE 3171 RIVERSIDE BL

LA CA 900027 SACRAMENTO CA 95818

Nature of Work: REPLACE ANSL SYSTEM IN EXISTING HOOD WITH A PYRO-CHEM FIRE
SUPPRESION SYSTEM.

CONSTRUCTION LENDING AGENCY : [ hereby affirm under penalty of perjury that there is a construction lending agency for the performance
ot the work for which this permit is issued (Sec. 3097, Civ. ()

Lender's Name o lendersAddress_

LICENSED CONTRACTORS DECLARATION: | hereby affirm under penalty of perjury that I am licen rovisions of Chapter 9

wcommencing with section 7000) of Division 3 of the Business and Professions Code

OWNER-BUILDER DECLARATION: | hereby altirm under penalty of perjury that I am er)?p('from the contractors License Law tor the
foilowing reason (Sec. 7031.5, Business and Professions Code: any city or county which requires a pernfit to construct, alter, improve, demolish. orrepair
any siructure, prior to 1ts issuance, also requires the applicant for such permit to file a signed statement that he or she is licensed pursuant to the provisions
ol the Contractors License Law (Chapter 9 (commencing with Section 70000 of Division 8 of the Business and Professions Code) or that he or she is
exempt theretrom and the basis for the alleged exemption. Any violation of Section 7031.5 by any applicant for a permit subjects the applicant to a civil
penalty of not more than five hundred dollars (S560.00);

... l.as a owner of the property, or my employces with wages as their sole compensation, will do the work, and the structure is not intended or offered
for sale (Sec. 7044, Business and Professional Code: The Contractors License Law does not apply to an owner of property who builds or improves
thereon, and who does such work himself or herselt or through histher own employees, provided that such improvements are not intended or oftered for
sale. I, however, the building or improvement is sold within one vear of completion, the owner-builder will have the burden of proving that he/she did
not buld or improve for the purpose of sale.)

. L us owner of the property, am cxclusively contracting with licensed contractors to construct the project (Sec. 7044, Business and Professions
Code: The Contractors License Law does not appiy to an owner of property who builds or improves thereon, and who contracts for such projects with a
contractor(s) licensed pursuant to the Contractors License Law).

L am exempt under Sec. B & PC tor this reason:
ERL A
Daie o Owner Signatwe_———— P
o X 7 i;g i

IN ISSUING THIS BUILDING PERMIT, the applicant represents, and the city relies on the representatié:ﬁ’uf”'the applicant, that t!‘lgﬂipg_)]icam verified
all measurements and locations shown on the application or accompanying drawings and that the improvement t»(.)..bﬁ pﬁn%&u;t&@}iﬁ%ﬁ})ﬁwolate any law
or private agreement relating to permissible or proinbited locations for such improvements. This building hitde §j9‘?§ :ithoriiﬁ?aﬁy&ﬂégal location of
any rmprovement or the violation of any private agreement relating to focation of improvements, d =

and county ordinances and state laws

i certity that | have read this application and state that all information 1s correct.
perty for inspection purposes.

relating to bufdding cghstruction and herby authorize representative(s) of this city o

Y¥baie {2 { /‘5’ C e “ApplicantAgent Signature / A I —

A= Il

WORKER'S COMPENSATION DECLARATION: | hereby afﬁWpenally of perjury one of the following declarations:

. T have and will maintain a certificate of consent to selt-insure for workers' compensation as provided for by Section 3700 of the Labor Code, forthe
performance of work for which the permit s issued

)( M“I have and will maintain workers' compensation insurance, as required by Section 3700 of the Labor Code, for the performance of the work for
which this permit is 1ssued. My workers' compensation insurance carrier and policy number are:

Carrier STATE FUND Policy Number 495-99 UNIT 0000253 Exp Date 07/01/2001

. iThis section need not be completed it the permit is for S100 or less) 1 certif
shatl not employ any person in any manner so as 1o become subject to the workg
stibect 1o the porkers’ gompensation provisions ot Section 3700 of the Labor (e

)( Datc_ g 4_) (:: \(gpplical113iglwaKU|'e 4 X LLL A
POVERAGE IS UNLAWFUL AND SHALL SUBJECT AN EMPLEYER TO

WARNING: FAILURE TO SECURE WORKER'S MPENSATION
URIMINAL PENALTIES AND CIVIL FINES UP TO ONE HUNBRED THOUSAND DOLLARS ($100,000) IN ADDITION TO THE COST OF
COMPENSATION, DAMAGES AS PROVIDED FOR IN SECTION 3706 OF THE LABOR CODE, INTEREST AND ATTORNEY'S FEE.

thg/ performance ot the work for which this permit is issucd.I
igrmjaws of California and agree that if 1 should become
ply with those provisions.

THIS PERMIT SHALL EXPIRE BY LIMITATION IF WORK IS NOT,COMMENCED WITHIN 180 DAYS.




APPLICATION FOR COMMERCIAL BUILDING PERMIT

CITY OF SACRAMENTO ACTIVITY A O Insp. A
DEVELOPMENT SERVICES DIVISION , ®O l+85 7 nep. ATe I C’

PERMIT SERVICES SECTION
231t Street, Rm. 200

Sacramento, CA 95814 (916) 264-7619 FAX 264-7046 9 Applicant MUST complete ALL Unshaded areas
apprEss AR oS [ 4 D S UEEY %C Suite
PARCEL# O]+ O || -OC |

) CONTACT LICENSED CONTRACTOR Lic No. #
Name = OB CNAL L Name ?ﬂl DE ComPALIES
Street Address HL‘/CI: ol A‘[w 1L_b '1‘: R G Address ('/4 4g AMBIRoSE A/
Citv/State/Zip L_A SR Dol City/State/Zip - LA 7/)0 27

Phone 523 L2 | 7 FAX . . _ i 2/) 2% | phone 223 b2 Qf?‘f FAX 3236&{212

bmal PRIDE OB A gpp B PUDEVSA (o) TABELL  AET

ARCHITECT/ENGINEER OWNER
Name b’f@%& (89,48 y7a _ Name L AN  MAR Z2BE Tun 4
Address "\ Jd,(;( ﬁ ‘WCSD SE’ 4 (,-'C‘:T) Address P o B O 29 5(‘:9 L
City State/Zip LN U A oo City/state/Zip__ LA CA G002 j
Phone_ 925 L2 7 7! FAX_ 5 LG/ {7 ¥ | Phone 3 432 903 +3%% FAX

E-mail: E-mail:

= will permittee have any emplovees on the jobsite? dNo Yes INSURANCE cO: G6pJ { (A DE
— WORKER'S COMPENSATION POLICY # 1 9 ¢ ~ 1T un, TronaodS 3 EXPIRATION DATE: 7/ i/
NATURE OF WORK IN DETAIL: _LA/STALL FIRE PRoTECTIoN) SVETEM ;A Hal
ABOUQ Yo Kite- IE Yo FIQOU [ DE HEE PAQOVé”CWO&) OF
L fH;:L APPLIA S
" OCCUPANT/TENANT: ( ! N VALUATION: $
FLOOD STATUS: s.CAT. =5[] - -
JOB DESCRIPTION BLDG SHELL  APT  TI( ) REM/)() SW  FIRE ADD ( OTH ))
T
INSPECTION DISCIPLINES BLDG MECH | PLUMB. “ELEC SITE Gniy/‘
# Stories 1st flrArea. Total Area Use Zone Occp Group Const type I Fire Re@)N Fed Code B ;Vio_ File
SPR | ALARM ] [Quad]
Prr—————————— . —
—_ —
B L P M E F S D PW UTIL
"OMMENTS: - 7
REGIONAL SANITATION FEES? (J Yes [ No HEALTH DEPARTMENT? [ Yes I No
WATER FLOW TEST FOR NEW BUILDINGS OR ADDITIONS? [ Provided [ Faxed

fwuifrms/commercialapp {rev 03/28/00]
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Kitchen K ‘

Wet chemical
Rectaurant Kitehien Fure
Suppression System

LEC 1 8 2008

Sacramento Building Division

MOUNTWNG
BRACKET

J—

Expanded capablity provides remol manugl actustion, ges equipment
shutaown, and elacirical gystem shutdown. This optianal aguipment
wili gnhance the basic system tuncions end be applicette wnen

The iGtchen Kignt™ Restaurant
a pre-anginesred satutin %0 appliance and ventier’d P evigning Gustom configuratons 10 &3 particular customer's needs
fres. THE gystem 8 designed nezard protecion, andfor comply with tocal codes.
reliapiity, and M%Mcy. Autg'mlﬁc or aun:lb syatam
activallon relossez a th discharge potassium onate 3
solution on ¥® proteoted grea In the form of fine dropiets 18 extinguish Sugg ”“d Arcmract 9 Spﬂc !ﬂcati ons
the fire and prevent reignition afier the discharge s complete- The fire suppression aystsm snould be of the gtored prossure, wel
chemical pra-emmared fixed nozzie ype manufactured BY pyro-
sy’um on Chem. A cerban d i o Is dasigned ip campliance with
™ Nitary specificatian ‘M\L-G-BD‘\G", and uead as the
Tha Kitchan Knight Restaurant Kiionen Fire Suppression System neumatic relsasing device for the syatem. The cartidd® ghall be 8n
has been qesigned o Kiichen nood, plenum. exhaustduct,  intagral part of the conirol heed sesembly wet chamical siorage
grease Aitors, and o0 appilances (such as fryers: griddies, cylinder shY |0.T-rated for stored P <ure of 175 psig, Bnd @
rangetope, upright beollers charbropers and woks) f7om grease fres ressure gage shell b8 provided on 1he cylinder veive for v
The versatie Ane-art wet chermical digtribution technique, inspecaon, The systam shell be capepe of autometic and manuat
w*"" dusl, indeperdert activation capapiliy - c gciuation. Automatic actuation shef pe provided oy an eppropriale
fus “::“":“"’ ﬂﬁ‘:'“" ralease - provides sfickl reiable pratection numbet of thermal getectors moured in sesies on 8 atainiess sweel
M detected. One;;_munm. the pressurized wet wire input fine 10 e contol hes. Manual ecwation snall be prov ed
ing egent cylin oxpels B potassium carponate by turning @ nandie on the prm ary head andior by en ophian 21 ramot®

cremicel

solution through 8 pre-engineered piping and out the. puil station with @ dedionted stminiess gteel input ine 1o he control
diecharg® “The wet chamical digcnarge patiert 19 mainained  head.

for a duretion of ¥me to ensur® extinguishmert gnd inhibit




pasn te9tad 10 the UL Stendard for Fire
aurant COoking Ares,

Features

. ULand ULC Appraoved

+ Complies with NFPA Standard 17A and 96

+ Meets the requirements of the Bullding Officials and
Code Adminisiralors

« Approved by the City of New Yark Material and

Equipment Acceptance Divislon
(MEA #337-91-E Val. i)

1. CYLINDER CONTROL UNIT - nteprel design requires no saparate
rcleane preasue cylinder - separsts wire cable activation lines far
automstic fusie ink and optional remote pulj station provide an
edded umdom-anusily accessible manual release

which provides an option 10 the fusibie link and,
deunl\dhgonbdncdﬂ-anb-usedlnpmaofamowmmuﬂ
pull etallon - unique fool proof technique for achieving necesserny input
wire cable teneion.
2. PIPING - Unbaelancsed piping netwark simplifies application design

ressure

and - 0 BEpeTEE p!pmmoonnactsymp
container. 8chedule 40 stainless,

3.CYLINDERS (DOT-4B-175 Ratgy) - Conain Pyra-Chem Potassium

Carbonsie Solution stored mt 175 psig - preesure gage for visual
i checke - 2.40, 3.80, and 5.50 gelion aizes provide B, 13,

and 20 flow polnt coverape respactively, offerng 3 proad range of
gpplicalion covesge.

4.NOZZLES - Fbwed gnd Swivel head nozzies have been established
to Muplwmmee&

5. REMOTE MANUAL PULL STATION - Simple operating inatructions
with & double ection release svolos
100" wire cable run with 116 inch cable ano 17 sornst pulieys
maximum or 3/64 jnch cable and 20 comer pulteys maximum allows
mounting fiexioiity -8 deticated wire cabie input ine to the cylinder
conlro) head provides a rue pack-up inthe avent thermal links aré
fouled.

6. FUSIBLE LINK KITS - Accommuoaes both sosies and terminal
placement o minimize inventory and simplify ondaering - @i n
companents includsd for eMolent assembly and installation - @ 350" F
{usibie link stendard - other lemperetres available - 15 fusible finks
on & 100" wire cable run with 20 comer pulleys meximum provides

substantal hazard coverage-

7. AUTOMATIC GAB SHUT-OFF VALVE - Complies with requirements

permining 10 the ghut-off of fusl a3 described by NFPA 17A - aftel
ance/service check can be reest &t control nead for

convenlence of senice techniclan - & 50 wire caple run with 15 cornar

B. CORNER PULLEYS AND ACCESSORIES - pasigned to Bnsuré
reliabla system function, as lested by Underwriters Leporatories.

’

pa—
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CHAPTER il
SYSTEM DESIGN

This section will cover the proper dealgn of the Pyro-Chem
Restsurant Fire Suppression System. It is divided Into four
(4) sections:

1. Nozzie Coverage snd Placement.

2. Cylinder Sizing.

3. Piping Limitations.

4. Deteotor Regquirements.

Each of these sactions must be completed before attempting

any instaiiation.
SECTION 1

Nozzie Coverage and Placement

Thia section will provide guidelines for determining nozzie
iype, positioning, and quantity for duct, plenum, and appil-
'".c-"mm'Lv '

A. Duct Protsction
The following tiwee (3) noazles have besn developed for the
protection of exhaust ducts:

1. Model NL-P.
2. Modet NL-D2.
3. Madel NL-D3.

Each nozzie is approved for use with the exhaust tan damp-
with the fan on, or undempered with the

ly
unfimited iength.

1. Modesl NL-P

The Modet NL-P nozzie is 8 one (1) fiow poinmt nozzie de-
signed for the protsotion of exhaust ducts, Onae (1) or two {2)
Modail NL-P nazzies can 0@ used on a single duct branch.

A single Model NL-P gxhaust duct noz2ie can prowsct a

or rectanguiler duct with a maximum perimeter of 50
ide length of 17 inches. It can
also protect a round duct with & maximum circumierence of
50 Inches and & meximum dismster of 18 inches (see
Figure 3-1). The noxale must be inetalied on the centerfine
of the duct and aimed directly into the duct cpening (see

Figure 3-3).

Two (2) Modsl NL-P axhaust duct nozzlea can prolect a
duct with @ maximumn pedmater ol 84

rectangular
inches and a maximum one-side length of 34 Inchas. They

gle duct, the cross geciional area of the duct must be divid-
ed into two agus! symmetrical areas. The nozzlo muat then
be Inelalied on tha camarine of the area it proteats and
aimad directly imto the duct apening (se® Figure 3-2.1).

2. Model NL-D2.
The Moass NL-D2 nozzle is 8 two (2) flow point noz2le

designed for the proteotion of exhauat duots. Onty one (1)
Madel NL-D2 nozzle can be used on a singie duct pranch.

A single Model NL-D2 exhaust duct nozzle can protect &
equare or rectangular duct with a maximum perimeier of
7E.6 inches and 8 maximum one-alde fength of 25 inches. It

‘ean als protect a round duct with a maximum circumnfer-

ence of 75.5 Inches and a maximum diamater of 24 inches
(see Figure 3-1). The nozzle must be installed on the can-
teriine of tha duct and aimed directly into the duct opening

(soe Figure 3-2).

3. Model NL-DS.
The Model NL-D3 nozzie is & three (3) flow point nozzie de-

ned for the protectian of exhaust ducts. One (1) or two (2)
Mode! NL-DS nozzies can pe usad on a gingle duct branch.

A single Model NL-D3 exhaust duct nozzie can protect &
square or reclanguiar duct with a maximum perimetsr of 100
inches and a maximum one-side length of 33 inches. it can
also protect a round duct with & maximum circumference of
100 inches and & maximum diameter of 31.75 inches (see
Figure 3-1). The nozzle must be insialled on the centerline
af the duct and aimed directly Into the duct opening (see
Figure 3-2).

Two (2) Model NL-D3 exhaust duct nozzies can protect a
square or ractanguiar duct with a maximum perismeter of 180
inches and a maximum one-side length of 66 inchee. They
can also protect & round duct with & maximum oltcumier-
ence of 150 inches and 8 maximum diameter of 47.5 inches.
When two (2) Mods! NL-03 nozzies ars ussd to protect 2
single duct, the cross aectional area of the duct must be
dividad Into twa equal symmetrical areas. The nozzle mus!
then be instaliad on the senteriine of the area it protects and
gimed directly into the duct gpening (see Flgure 3-2.1).

&t 651 O

Aot HaS o 7e s TON A R4 0N 100 BIAX
1—-+"—J' v R i j
L s o s — o caruan =
1——+—- u.llllll .__+——4. 'u-lm '+r l.!'ln

T
o 1127 AAX = e 128 X _—_rlrte

Figure 3-1. Dust Nozzle Coverage Limitstions.
auRENPe

ULEX 3830
November 1, 1984
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Duct Nozzle Coverage Chart

MAXIMUM MAXIMUM FLOW
NOZZLE SIDE PERIMETER FOINT8

NL-P 17" 50"
2 x NL-P w a4
NL-D2 26" 7%
NL-D3 3g" 100"
2 x NL-03 as" 150"

{i

RGN N -

#— S R
- NOTE: A SINGLE DUCT BRANGH CAN ONLY SUPPORT:
‘ 1) A Single NL-P
da | 3) A Single NL-D3
= 4) Two NL-P's
5) Two NL-D3's
R

Pigure 3-2. Single Nozzie Placement In Duot. v
wRnert
Epwwl. O Plenum Protection

=g
The Modael NL-A nozzie Is a one (1) flow polnt nozzle that

has been developed {0 protect the plenum section of the
axhaust hood. Only oné (1} Madel NL-A nozzle can be used
on a single plenum branch. A single Model NL-A can protect

'P"‘

dimenalons of 8 x &' or less. Larger plenume can be proteot-
ed by dividing the hazard area 20 that @ach nozazle protects

-\ an area of 8 x 4' or less (300 Figure 3-3).

—T__T— E I _‘1:(? The nozzie(s) must be igostad st the center of the V-Bank

-l -t -
s width or centered between the fiter width when used with a
within 4° of ihe wall It is

* single bank fliter plenum. Jt muat be
Figurs 3-2.1. Dual Noxzle Piscemant [n Duct. mounteg sgainst (see Figure 3-4).

[

ok

Figure 3.3 Plenum Coverage Limitstions, Mods! NL-A Nozzie.
[T

EX 3830
yembear 1, 1894



3.1. Desp Fat Fryer Caverage.

The Madel NL-F2 nozzle is @ two (2) flow paint nozzie that is
used for the protectien of a singie vet of & deep fat fryer.
The maximum ares that can be pratected by a singie NL-F2
nozzle is:

1. Cooking Area: 18" x 18"
2. Integral Drip Board: 18" x 9.75"

The nozzie must be jocated within 11.875" of the center of
ithin 7" of the center of the shanesat

the longes side, and with
side of the cocking surface and gimed al the center of the
tecied zone. The nozzie must be mountad 30" to 42"

pra
above (he tap surface of the deep fat fryer (sse Flgure 3-
8.2).

The tip of the Model NL-F2 nozzle has two flat areas
designed 10 sasist aiming. The nozzie must be positioned s0

that these fist arees are parailel to the longest side of the
prowectéd zone, Ses Figure 3-8.1.

SR
' NOTE

Nozzie shall be loeated anywhere in the shaded area
and almed st the center of the protected zone.

Figure 3-8.8. Model NL-E2 Nozzie Placemant,
Desp Fat Fryer.

GINIPC

Chapter 3 - Systermn Design
Page 3-4a
Rev. 4

NOTE

For (nstaliallons that require the use of the Model NL-
F2 or the Madel NL-FL2 nozzle 1o protact a deep fat
fryer in accordance with Deep Fat Fryer Goverage 3.1
shown hera (See Figure 3-8.2 and Fgure 3-83), the
foliowing additional restrictiona apply 10 the main sup-
ply line piping bafora this nozzle:

1. Mimimum lengtn, linear: § feet

2. Minimum length, equivalent: 14.1 lest

3. Minimum systam flow points: 4

4. Minimum branches (tutal): 3

TR ~

3.2 Deep Fat Fryer Coverage.

The Mode! NL-FL2 nozzie is a two (2) flow point nozzie that
is used for the protection of a single vat of a deep fat fryer.
The maximum area that can be protasted by a singie NL-
FL2 nozzle Is:

1. Cooking Area: 18” x 18°
2. integral Drip Board: 16" x 9.76"

The nozzie must be located within 11.875" of tha center of the
longest side, and within 3" of the canter of the shoriest side of
the cooking surfacs and eimed at the canter of the protected
20ne. The nozzie muat be mountsd 16" o 26" above the iop
suriace of the deep fat fryer (se6 Figura 3-8.9).

NOTE

Nozzie shall be located anywhare in the shaded aresa
and aimad at the center of the protected Zona.

Figure 3-8.3. Model NL-F.2 Nozzie Placement,
Oeap Fat Fryer.
pasrc

ULEX 3830
Janugry 1, 1998



3.3. Modular peep Fat Fryer Coverage-
o is 8 two (2) flow point nozzle that is

The Modsl NL-F2 noz2!

uaed for the proteation of a single val of a deep fat fryer.
The meximum ared that can be protected by two (2) NL-F2
nozzies is:

1. Cooking Ares: 22" x 22"
2, integra! DUp Board: 22" X 5.75"

To protect 8 fryer wiin the gbove maximum dimensions o7

smalier, the ared js divided into two equal areas. with a sin-
zzle protecing each arsa. Each nozzle must be
thin a section (as noted ny the shaded area In

.8), that |8 not leas than 2" from the fryer perime-
an 1" from the fryef's ghortost side genter-

of its location within its section,
the center ot the iongest
See Fgure

Each nozzle,
must be almed at @ point located at
side and 1° trom the center of the shortest alde.

3-8.6.

Tne nozzie must pe mounted 90° 1o 42" above the top 8ur-
face of the daep fat fryer (sed Figure 3-8.6).

NL-F2 nozzle has o flat areas

The tip of the Mmaodetl
designed t© aesist alming. Tne nozzie M
that thess fiet sreas are paraliel to the longest side ol the
protected zone. gee Plgure 8.1

Chapter 3 - System Design
Page 3-4C

Rev. 2

NOTE
For installations that require the use of
F2 nozzle 10 protect & deep fat fryer i

the Modular Desp
e following additional restricttons apply

supply line plping pefore this nozzle:

1. Minimum length, linear 8 feet

2. Minimum length, equivalent: 14.1 fest
3. Minimum system flow paints: 4

4, Minimum branches (total): 8

the Model NL-
gecordance with

Fat Fryer Coverage 3.3 gnown hoere,

to the main

ust be positionad SO

E

Nozzle must be
|ocated any-
where within the
shaded area
and aimed at 8

int on the
centeriine of the
longest side and
4® from the cen-
teriine of the
ghartast gide.

Flgu

ra 3-8.6. Model NL-F2 Ng::l: Placement, DeoP Fat Fryer.

ULEX 383
January 1, 189
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3.4. Modular Desp Fat Fryer Coverage.

The Model NL-FL2 nozzie Is 8 two (2) flow point nozzle that
I8 used for the protection of a singie vat of a deep fat fryer.
The maximum area that can be protactied by two (2) NL-FL2

nozzles is:

1. Cooking Area: 22° x 22°
2. \ntegral Drip Board: 227 x 5.758"

NOTE

For insteliations that require the use of the Model NL-
FL2 nozzle to protect a deep fat frysr In accordance
witn the Modular Deep Fat Fryer Coverage 3.4 ghown
hera, the following additional restrictions apply to the
main supply fine piping bafore thia nozzie:

1. Minimum fength, linear: 8 fest

2. Minimum length, equivalent: 14.1 feat

3. Minlmum system flow points: 4

To protect a fryer with the above maximum dimansions or
4. Minimum branches (total): 3

smaller, the area [s divided into two aqual areas, with a sin-

gle NL-FL2 nozzie protecting each area- Each nozzle must
pe located within & ssction (as noted by the shaded area in

Figure 3-8.7), that ig:

1. Not {ess than € from the fryer's longest side perimster,

2. Not less then 2° from the fryer's shortest side perimeter,
and

3. Not less than 1° from the fryer's shortest gide centerline.

Each nozzie, regardiess of its (ocation within its section,
must be simed &t a point iocated at the center of the longast
side and 1° from the center of the shortast side. See Flgure

3-8.7.

The nozzie must be mounted 18" to 26° above the top sur-
face of the deep fat fryer (see Figure 3-0.7).

Nozzile must be
{ located any-

where within the

shaded area

1 and aimed &t a
point on the
oenterline of the
longeat side and

1 1” from the cen-

{ teriine of the
shortast gide.

Figure 3-6.7. Mods! NL-FL.2 Nozzle Placement, Daep Fat Fryer.

oupgEArc

ULEX 3830
Jesnuary 1, 1898



ter 3 — System Dasign
- 3-4b
F)
1.1. Range Coverage.

The Modei NL-RH2 is & 2 fiow point nozzie that is used for
range top protection. The maximum range top area that can
bupmtamdbyleL-HﬂanouhlsZB"xza".The
nozzle rust be located within 5 of the center of the protsot-
ed zone, and aimed at the canter of the protectad zone. The
nozzle must be mountsd 92" to 45" above the cooking sur-

{ace. See Figure 3-8.4.

8. Nozzle Location.

The nozzle must be located on the longest centerline of the
protected zone.

The nozzle must be located not more than 8" from the center
of the protected zone.

1.2. Range Coverage. Nozzie Helght:
The nozzls must be mounted 15" o 30" above the coaking
The Modai NL-F1 Is & 1 flow point nozzle that is used for surface,
range top protection. The maximum range top area that can
b. Nozzle Alming.

be pmtected by a single NL-F1 nozzle is 12" x 28°. Sas
Flgure 3-8.5.

The tip of the Model NL-F1 nozzis has two flat areas
designed to assist aiming. The nozzle must be positioned 8o
that these fiat areas are parallst to the longest side of the

protected zone. See Flgure 3-6.

NOTE

Nozzie must be
located any-
where within the

shsded aren
and akned &t
the center of the
protected zane.

NOTE
1 For instaliationa that require the uae of the Modsi NL-AH2 or NL-F1
nozzle to protect & renge in accordance with Range Coverage 1.1 or
1.2 shown here (Ses Figure 3-8.4 and Figure 3-8.5), he following
:::.i:ll:'n-l restriotions apply to the main supply line piping before thiz
1. Minimum length, finear: 6 feet
2. Minimum langth, equivalent: 14.1 feet
1 3. Minimum system flow points: 4
4. Minimum branches (total): 3

Figure 3-8.6. Model NL-F1 Range Nozzie Placement
goasayrs
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4. Radiant Charbroiler Coverage.

NOTE

A radiant charbrolier is distinguished by the use ol gas
or electrically healed metal sirips (radianis) that are

used for cooking.

The Modei NL-R nozzle is a one (1) flow point nozzle thatis
used 10 protect eithes gas or electrically lueled radiant char-
broilers. The maximum area that can be protected by a sin-
gle NL-R nozzie is 25" x 25",

The nozzie must be located over the cooKing surface and
aimed al the center of the protectad zone. The nozzle must
be mounted 24" o 50" above the cooking surface. See

Flgure 3-9.

—
NOTE
Nozzie shall be iocated anywhere in the shaded area

and aimed at the center of the protected zone-

Figure 3-9. Model NL-R Nozzie Placement,
Radiant Charbroiler.
GoINTWPC

5. Synthetic Rock Charbrofiler Coverage.
NOTE

A synthetic rack charbroiler i distinguished by the use
ol lava, pumice, or synthetic rocks that are used for
cooking.

The Model NL-F2 nozzle is a iwo (2) llow point nozzle thal is
used for the protection of either gas or glectrically fueled
synthetic rock charbroiler. The maximum [uel depth shall not
eaceed two {2) layers oi lava, pumice, Or synihauic rochs.
Tnhe maximum area thal can be protecied by a singie NL-F2
nozzle is 25" x 26".

Chapter 3 — System Dasign
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The nozzle must be located over the cooking surface and
atmed at the center of the protectsd zone. The nozzle must
be mounted 307 to 50" above the cooking Surface (see

Figure 3-10).

Toe lip ol the Model NL-F2 nozzie has twa ilat areas
designed to assisi aiming. The nozzle must be positioned S0
that these fial areas are paralle! to the longesi side of the
protected zone. See Figure §-3.1.

NOTE

Nozz'e shall be iocated anywhere in the shaded area
and aimed at the center of the protected zone.

Figure 3-10. Model NL-F2 Nozzie Placement,

Synthetic Rack Charhroller.
JoEsaskrC

6. Natural Class “A” Charbroller Coverage.

NOTE

A Class "A" charbroiier is distinguished by the use of
charcoal, mesquite chips, chunks, and/or loge that are
used for cooking.

The Mode} NL-A nozzle is a one (1) flow point nozzle that 18
used lor the prolection of Glass A" charbroilers with a maxi-
mum fuel depth of six (6] inches. The maximum area that
can be protected by a single NL-A nozzle is 20" x 24",

The nozzle musi be located over the cocking gurlace ang
aimed at the center of the protected zone. The nozzle must
be mounted 15" lo 35" above the cooking surlace. See
Figure 3-11.

ULEX 3830
December 15, 1898



NOTE

Nozzie
and aned lnhlcmw'onhopm

anywhere in the shaded ares
tectay zone.

Figure 311, Medel NL-A Nozzie Placement,
Class “A” charbrolier.

onessers

7. Upright Brolier Coverage-

The Mode) NL-UB noazie s 8 one-haif (1/2) flow point noz-
Two (2)

Zie thet ia used for upright broiler
NL-UB nozzies are commonly used

purpose of using wo

Modsl

for this applicaticn. The
ia 10 distribute the ©

gvenly between the cooking surface (on top) and the drip

For upright broiiers thet have no drip pan, @
e can be used- The maximurn area

nozzl
thst can be protected by 8 pair of NL-UB nozzies (of 3 single
NL-UB nozzle when no drip pan I8 present) is 30" x 34",

One nozzie must be positioned in the front entrance of the

ove the cooking
sary, \he sacond noxale must b8 instalied
sdge of the greasd drip pan and aimed &t
Flguwre 2-12.

and aimed at the diagonal comer. The noz-
gurface, It necas-

apaove the front
1ts midpoint. See

Model NL-UB Noazle Placament,
right Broller.

Up
con1es

Figurs 3-12.

g. Chain Broller Coverage.

Two types of chain brollers are commenly uged; opan and
clossd lop. Each |s protected in @ diftersnt manner.

a. Clogs Top-Chain sroller Coverage-

The Modsl NL-UB nozzls is 8 one-half (1/2) flow poim noz-
Ze that |a used for closed tap ohain proller protection. Two

Model NL-UB nozzies are commonly used for this appii-
ozzies is to disuibute the

nozzles (or a singte NL-UB nozzie when no drip pan is pre-
gent) is 307 % 347

One nozzie must be positionad in the front enirance of the
brotiing chamber and aimed at the diagonal corner- The noz-
zle will be positionad above the cooking gurtace. The gecond
nozale (if neceesary) must be pstalied above the front adge
of the greess drip pan and aimed atils midpoint. See Figure

3-13.




2.1 Low Proximity Griddie Protection

The Mods! NL-D2 nozzle is a two (2) flow point nozzie that

ia used for griadis protection. The maximum griddle area
le NL-D2 nozzie is 48° x.30"

that can ba protected by 8 sing

Option 1

The nozzie must be jocated over the griddie cooking sur-
face, within 12° of the center of the longest side and within
s* of the edge of the proteciad Zone. The nozzle must be
aimed at a point on the center line of the longest side and
10" from the edge of the longest aide of the protected zone.
The nozzle must be mountad 10° o 41* above the cooking

surface. Ses Figure 3-8.5.

NOTE

" Nozzies shall be located at the front of rear of the grid-
die, anywhers In the shaded area and aimed at the

canter of the protected zone.

S

e

Figure 3-8.8. Option 1: Modsl NL-D2 Nozzie Placemsnt
@ariddie. .

[1 L
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Option 2

The nozzle must bs located over the griddle cooking sur-
faca, within 6" of the canter of the shortest side and within 3"

of the edge of the protected zone. The nazzle mus! be
aimed &t a paint on the center line of the shonast sids and
18" from tha sage of the shortest side of the proiecied zone.
The nozzle must be meunted 10" to 41" above the cooking

surface. See Figure 3-8.4.
NOTE

Nozzles ghall be located on the Ieft or right side of the
griddle, anywhsere in the shaded area and aimed at ive

centsr of the protactad zone.

T

R

Figure 3-3.9. Option & Modsl NL-D2 Nozzie Placement,
Qridale.

ULEX 3830
November 1, 1887



2. Branch Line Piping.

Branch piping i used to connect ine discharge nozzles 10

supply ine. This piping is connecied o the side
supply line tees. The tast branch is connected

10 an eibow at the end of the main aupply line. There ere
seven (7) typee of branch piping:

1. One (1) Nozzle Duct Branch.

2. Two (2) Nozzle Duct Branch.

3. One (1) Nozzis Plenum Branch.

4. One (1) Nozzie Appliance Branch.
5. Two (2) Nozzie Appliance Branch.
8. Three (3) Nozzle Appliance Branch.
7. Four (4) Nozzle Range Branch.

UNDERSTANDING EQUIVALENT
PIPING

Piping limitations In this chapter are
equivajent lengths.

Linear piping Is the actual tength of stralght pipe used on
sither the main supply fine ora branch.

Equivafent piping is squat to the total inear plpe used on
either the main aupply line or a branch plus the equivalsnt
length of any fitings used on either the main supply lneora

branch. See Pigure 3-15.

given in both linear and

Equivaient Piping = (Linear Piping) +
(Total Equivalent Langth of Fittings

Chapter 3 — System Desipn

Page 3-89
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MAIN SUPPLY LINE PIPING
LIMITATIONS
1. Mode! PCL-240.

Main supply line pliping limitations for the PCL-240 are given
by Tabte 5-2. The maximum length of main supply line
perween the flrat and last branch tee is 30 teet. Examples of
acceptable piping configurations are shown in Figure 3-16.

Max
Vert.

Max | Mex Lengina | Min Lengths

Sectlon

Flow
Foima

Faest

Fasl

Linear

Equiv

Linear

Equiv

Rise

Main Supply

e
g

21

7

Line

Table 3-2. Model PCL-240. Main supply Line Piping Limitations.

) NOTE
For instalistions that reguire the use of the Mode! NL-
F1.25 nozzie, the following additional restrictions apply

before thess nozzles:
1. Minimum length, linear: 5 fest

2. Minimum lsngth, equivalent: 12 foet
3. Minimum system flow points: 3
4. Minimum branches (total): 3

2. Model PCL-350.

Main supply line piping
by Table 3-3. The maxl

\imitations tor the PGL-350 are given
mum length of maln supply line

Used)
All pips fittinge develop a pressure loss which can be aquat-
ad to the loes through a specific length of atraight pipe. This
jogs is the aquivalent jength of the fitting. See Table 3-1.
Teo Te® Union
Pipe 45 20" Flow Side or
Size Bhow | Ebow | Torough Qutiet | Couplings
s’ a8 13 0.8 2.7 0.9
2 0.8 1.7 1.0 9.4 ‘04

Table 3-1. Pipe Fitting Equivalent Lengths In Fest.

between the first and last branch te® {8 30 fest. Examples of
accoptable piping configurations are shown in Figure 3-17.
Max | Max Lengths | Min Lengilis Max
Pipe | Flow Feat Feot Ven.
Saction Dia. | Points | Linesr | Equiv_{ Linear Equiv | Rise
Main Supply | 9/8" | 13 38 83 3 7 [
Line 12’
Table 3-3. Mode! PCL-350. Maln Supply Wine Plping Limitations.
AT
NOTE -

For Installations that require the use of the Modst NL-
F1.26 nozzls, the follawing additiona! restrictions apply
betora these nozzias:
1. Minimum length, linear; 5.6 feet

- 2, Minimum [ength, equivalent: 12 feet
3. Minimum system flow points: 3
4. Minlmum branches (icial): 3

3. Model PCL-550.

An example of the total equivaient piping calculation for a
typical branch I8 illustrated by Figure 3-18.

NOTE

The anly acceptable types of piping which

oan be used
with the Pyro-Chem System are black pipe, stainiess

steel, ar chrome plated pipe. QGalvanized pipe cannot
be used. _

Malin supply line piping U
by Table 3-4. The maximu
petween the firet and last
acceplavle piping configuratio

mitationa for the PCL-560 are given
m langth of main supply line
pranch tee Is 36 fest. Exampies of
ns are shown in Flguse 3-18.

Section

Pips

Max
Flow

Dia. | Points

Max Lengths
Fest

Linear | Equiv

Min Langths
Feat
Linear | Equiv

Max
Ver.
Rise

Main Suppi
Line Py

1

20

48 80

3 7

Teble 5-4. Modsl PCL-550. Main Supply Line Piping Limitations.

ULEX 3830

Octopar1,1997
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NOTE
For instaliations that require the use of the Model NL-
F1.25 nozzie, the following adaitional restrictions apply
before thees NOZzies:
1. Minimum length, linear: 5.5 fes1
2. Minimum length, equivalent: 12 feet

3. Minimum system fiow points: 3

One noazle duct branch piping limitations are given by Table
3'5-

Max | Max Lengths | Min Lengths | Max

Fipe | Flow Feat Feet Ver.

Section Dia. | Paims | Linear | Equiv | Linear Equiv | Riee

1 Nozzle e 8 8 12 /] a 4
Quct Branch

4. Minimum branches (total): 8

BRANCH PIPING LIMITATIONS
There aro seven (7) types of branches used on the Pyro-
Chem Restaurant Fire Suppresaion System:

1. One (1) Nozzie Duct Branch.

2. Twa (2) Nozzle Dugt Branch.

3. One (1) Nozzie Plenum Branch.

4. Qne (1) Nozzie Appilance Branch.

5. Two (2) Nozzie Appliance Branch.

8.-Three (3) Nozzie Appliance Branch.

7. Four (4) Nozaie Rangs Branch.

NOTE: A range branch is any branch that contains NL-F1.256
nozzies only. Any branon that coniaine NL-F1.25 nozzles in
combination with any other nozzie(s) (s conaidered an appli-
ance branch.

When using the PCL-240, the total of all duct, plenumn, appli-
ance, and range branoh piping cannot excesd 25 linear feet
and 55 equivalent fest.

When using the PCL-350, the total of all duct, plenum, appli-
ance, and range brench piping cannot sxceed 35 linear feet
and 100 equivalent feet.

When using the PCL-680, e total of all duct, plenum, appll-
ance, and range branch piping cannot exceed 45 linear fest
and 125 equivalent teet.

Rranch piping imitations are applicable to al) oylinder sizes
{.e., PCL-240, PCL-360, and PCL-§60). AR branch piping

must be 5/8” diameter black, chrome plated, ar stainlsea
steel pipe.

1. One Noxzzle Duct Branch Piping
Limitations.

The one nozzle duct branch Is a run of 3/8” pips which con-
neots the main aupply line to & single duct nozzle. A one
nozzla duct branch gan support ihe following combinauans
of nozzles:

1. 1 x Modsl NL-P Nozzle.
2. 1 x Model NL-D2 Nozzle.
3. 1 x Modal NL-D3 Nozzie.

X 3830
sber 1, 1897

Table 3-5. Duct Branch Piping Limitations.

2. Two Nozzle Duct Branch Piping
Limitations.

The two nozzle duct branch is a run of /8" pipe which con-
nects the maln supply fine to two duct nozziea. A two nozzle
duct branch can.support the following combinatians of noz-
2les:

1. 2 x Model NL-P Nozzle.

2. 2 x Model NL-D3 Noz2le.

Two nozzle duct branch piping limitations are given by Table
3‘.1.

max | Mex Lengths | Min Lenghs Max

Pipe | Row Feet Feet Vert.

Section Dia. |Painta | Unear | Equiv | Linear | Equiv Rise

2 Nozzle sEr)| € 8 22 0 0 4
Duct Branch

Table 3-5.1. Duct Branch Fiping Limitatione.

3. One Nozzle Plenum Branch Piping

Limitations.

Ths one nozzle plenum branch Is a run of /8" pipe which
connects the main supply line to & plenumn nozzle. A single
plenum branch can support anly one flow peint. Plenum
branch piping limliations are given by Tabie 3-6.

Max | Max Lengthe | Min Lengtha | Max

Plpe | Flow Fest Foel Vert.

Section Die. | Poinis | Linesr | Equiv | Linear | Equiv Rise

1 Nozzle 3% 1 4 10 0 0 4
Planusn Branch

Table 3-5. Plsnum Branch Plping Limitations.

4. One Nozzle Appliance Branch Plping

Limitations.

The one nozzle appliance branch ie & run of 9/8" pipe which
connects the maln supply line to a single appliance nozzle. A
one nozzle appliance branch can support a maximum of two
(2) flow points. One nozzle appllance branch giping limita-

tions are given by Tabils 3-7.
Max | Max Lengths | Min Lengms |Max
Plpe | Flow Feel Fast Vert.
Saction Die. | Points | Linear | Equiv | Linesr | Equiv | Rise
1 Noazle LY g 2 8 12 Q Q 14
Applisnce Branch

Tahle 3-7. One Nezzle Appliance Branch Piping Limitations.



5. Two Noxale Appliance Branch Piping

Limitations. Limitations

Chapter S - Systam Deaign
Pag

7. Four Nozzle Range Branch Piping

e 3-11
RAav. 2

The two nozzle appliance branch is a run of 3/8° pipe which
connects the main supply ine 10 two eppliance nozzles. A
two nozzie applisnce branch can support & maximum of four
(4) flow points. Two nozzie appliance branch piping limita-

tions are given by Teble 37.1.

Thaese limitations apply to bra
madel NL-F1.25 nozzies. No o
combinations of nozzles, may be us

NOTE

nches that utllize four (4)
ther types of nozzles, or
ad on a four nozzle

Max | Mex Min Lengths | Max branch.
) x Flow U Fest W LinaaF“équv m
:N e | 4 ":‘r E::_ 5 L ) T The four nozzle range branch is a run of 3/8° pipe which
Applianios Branch connecta the main supply line to four NL-F1,25 range noz-
- zles. A laur nozzie range branch oan support a maximum of
Tablo 5-7.1. Two Nozsle Appliance Branch Piping Limitations  five () fiow points. The four nozzie range branch piping liml-
tatione are given by Table 3-8.
6. Three Nozzie Appilance Branch Piping
. Max | Max tha | Min Lengthe | Max
Limitations Pipe | Fiow Fet F Vert.
Saection Dia. | Poinis | Linesr | Equiv | Linear Equiv | Rise
The three nozzle,appllance branch is a run of 3/8° pipe 4 Nozzie 3¢ | & 10 | 31 0 ]
\ihich connects the main supply line to thres appliance noz- | Renge Branch

2les. A three nozzie appliance pranch can support & maxl-
mum of five (6) flow points. Thrae nozzle appliance branch

piping limitations ars given by Teble s-7.2.

Table 3-8. Four Nozzie Range Branch Piping Limitations

| Thisisnota compiere list of
all possible configurations.
Othara will be acceptable

providad they confarm to the
limitations shown in this

Max | Max Lengins | Min Lengths Max
Pipe | Flow Feet Feet Vert,
Seolion Dia. | Points | Linsar | Equiv Linear | Equiv | Riae
3 Nozzie gF| 5 10 28 0 0 0
Applisnoe Branch
Tabile 3-72. Three Nozzle Applisnce Branch Plpin
Limitations
i - L
RVER
oty
A i
m *% chapter.
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Figurs 3-15. Mode! PGL-240. Examplss Of Acceptable Piping Configurstions.
YoRSABPC
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This set of plans and specifications must ve
kept on the job at all times and it is unlawiui
to make any changes or DH6s diplenét Medéber 05, 2000
same without writlen permission from the
Building Inspection Division, . cite-

Plans Not To Scale
Type of System: Pyro-Chem PCL-350 with additional PCL-350 cylinder

The approval of this -specifieatt
02 02 SHALL NOT be heldto pefoH Safitif the w,
A violation of any City 0rdigapeefl wmﬁga
Tel (916) 441-7692
| _ A|_ Instaliation will be performed by:
A A Pride Companies
4448 Ambrose Ave — mm C mO
¢ ¢ Los Angeles, CA 90027 ,
D2 D2 F1 F1 D2 D2 -
(2) PCL-350 Tel (800) 696-8171 LEC 1 8 2988 w
PyroChem Tanks Fax (800) 424-8171 :
Contractor Lic # 684434 (C16) o L
Contact: George Khalil Sacramento mc__a.sm Division
Legend
X x i Nozzle Line — P
-» A A - 450 degrees fusible link X
detectionline T A/~ T T T
b A _ | ﬁ % & % % pull station @
Manual Pull : v % Cylinder -
' oy D2 F1 R R FL2 FL2 F1 D2 D2
24" see nozzile chart for nozzle height from appliances 1/2" Supply Pipes or
3/8" Distr Pipes or
60" x 24" 12"x28" 31" x 217 15"x12" 15"x12" 12"x28" 60" x 24" NOTES
Nozzle Chart 1. Fire system must be tied into the fire alarm system
. Nozzle flow Total flow
Location Nozzie Type |Nozzle Height point No. of Nozzles points if there is an existing system
Pienum NL-A N/A 1 3 3 2. The gas and/or electricity under the hood will shut off
Duct NL-D2 N/A 2 2 4 automatically when hood fire system activates
Griddle 60 NL-D2 10"-41 2 2 4 3 One K-Class extinguisher will be mounted 6" below
Range 12" NL-F1 15"-30" 1 2 2 : e m—— manual pull station
Charbrone NiL-R 24"-50" ] i 2 ArFROVED 4 Two V-ducts, perimeter 72" requiring 2 NL-D2 nozzles
Fryers NL-FL.Z 16"x26" 2 2 4 m . 5. Existing mechanical gas valve will be used.
Griddle 60" NL-D2 10"-41" 2 2 4 12[18/00 6. Plenum 23' long requires 3 NL-A nozzles.
0 ! " 2 7. This system requires individual chemical line per cylinder
System Max.is 26 Flow Points Flow Points Used: 23 Sacramento Fire —U%N_Af 8. Manual pull station to be installed at point of egress

¢ NDING FIELD INSPEC




