CITY OF SACRAMENTO _ Permit No: 0511139

("-1231 I Street, Sacramento, CA 95814 Insp Area: 2
Thos Bros: 297D6

‘Site Address: 1400 BROADWAY SAC g Sub-Type: ~ REM
Parcel No: 009-0294-001 Housing (Y/N): N
" CONTRACTOR OWNER ARCHITECT
“TUCKY STAR CONSTRUCTION CHAN MIKE W/YAN HA BERNARD CHAN

5360 DEL NORTE BL 6835 23RDST 2272 ATRISCO CIR
SACRAMENTO CA 95820 SACRAMENTO, CA 95818 SACRAMENTO CA 95833

Nature of Work: INTERIOR REMODEL OF EXISTING CHINEESE RESTURANT "CHINA BUFFET" located in 1402

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

Lender's Name Lender'sAddress

LICENSED CONTRACTORS DECLARATION: I hereby affirm under penalty of perjury that I'am licensed under provisions of Chapter 9
(commencing with section 7000) of Division 3 of the Business and Professions Code and my license is in full force and effect.

Licensc Class & License Number 761760 paie O — (-0 Y Contractor Signatun;_ W

OWNER-BUILDER DECLARATION: 1 hereby affirm under penalty of perjury that T am exempt from the contractors License Law for the following
_redison-(See. 7031.5, Business-and Professions Code; any city or county which requires a permit to construct, alter, improve, demolish, or repair any structure,

prior to its issuance, also requires the applicant for such permit to file a signed staternent that he or she is licensed pursuant (o the provisions of the Contractors
. License Law (Chapter 9 (commencing with Section 7000) of Division 8 of the Business and Professions Code) or that he or she is exempt therefrom 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 mcre than five
ﬂihux_}q[c,d dollars ($500.00);

1, as a owner of the property, or my employees with wages as their sole compensation, will do the work, and the structure is not intended or offeredfor
-sale’(Sec. 7044, Business and Professional Code: The Contractors License Law does not apply to an owner of property who builds or improves theréon, and
.who doés such work himself or herself or through his/her own employees, provided that such improvements are not intended or offered for sale. . If,however,
“the building or improvernent is sold within one year of completion, the owner-builder will have the burden of proving that he/she did not build or improve for
the purpobe of sale.)

I, as owner of the property, am exclusively contracting with licensed contractors to construct the project (Sec. 7044, Business and Protcssxons Code:
. The Contractors License T.aw does not apply to an owner of property who builds or improves thereon, and who contracts tot@{@yro_;ccts with a contractor(s)
licensed pursuant to the Contractors License Law). ‘\V D

U amexemptunderSec. B & PC for this reason:

' Daté_- Owner Signature

)\\X\ r‘%‘s
IN ISSUING THIS BUILDING PERMIT, the applicant represents, and the city relies on the reprcscn of the Q% * the applicant verified all
measurements and locations shown on the application or accompanying drawings and that the 1mprovemem ) j;o N\R&t does not violate any law- or

private dgreement relating to permissible or prohibited locations for such improvements. This building pcr uthonze any illegal location of any
improvement or the violation of any private agreement relating to location of improvements. “%\(3 %\\
©

I-¢ertify that I have read this application and state that all information is correct. Tagree to comply w1tm city and county ordinances and state laws:relatingto

building construction and herby authorize representative(s) of this city to enter up"‘"ﬁ‘yﬂ prop /yior ingpection purposes.
fDate (e —~{5— o S Applicant/Agent Signature ’ -

)
WORKER'S COMPENSATION DECLARATION: [ hereby atfirm under penalty of perjury one of the following declarations:
T'have and will maintain a certificate of consent to self-insure for workers' compensation as provided for by Section 3700 of the Labor Code, for the
performance of work for which the permit is issued.

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 issued. My workers' compensation insurance carrier and policy number are:

Carrier EXEMPT Policy Number NO EMPLOYEES Exp Date

L {This section need not be completed if the permit is for $100 or less) I certify that in the performance of the work for which this permit is issued, Tshall
“not employ any person in any manner so as to become subject to the workers' compensation laws of Cahforma and agree that if T should become subject tothe

wor kers' compensation provisions of Section 3700 of the Labor Code, I shall forthwith comply with dgose pr ions.
fr)f.‘fe. (o — P& ( Applicant Signatur, =

WARNING: FAILURE TO SECURE WORKER'S COMPENSATION COVERAGE IS UNLAWFUL AND SHALL *CT AN Eh;I';.PDOYER TG
- CRIMINAL PENALTIES AND CIVIL FINES UP TO ONE HUNDRED 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. . * -

o THIS PERMIT SHALL EXBIRE BY LIMITATION I WORK IS NOT-COMMENCED - WIEHIN-A80- DAYS—————————




CITY OF SACRAMENTO

CERTIFICATE OF OCCUPANCY

For Information Contact (916) 808-5716

0511139

Building Address: 1402 BROADWAY ' Permit No.:

A-3

Building Use: RESTAURANT Occupancy:

Building Owner: MIKE CHAN Construction Type: V-N

t Owner Address: SACRAMENTO, CA ~ Sprinkled? [ ] Yes [X] No

Portion of Building Occupied: ENTIRE Area: 7320 Sq. Ft.

02/21/06  ROBERT T. STETSON %ZZZ/%-MON BEEHLER
i CHIEF BUILDING OFFICIAL

Date By: (Print) ign

[ Finaled By:JZ; TLM; KR; MCM; KFW]

This Certificate, issued pursuant to the requirements of Section 109 of the Uniform
Building Code, certifies that at time of issuance the described portion of the building
has been inspected for compliance with the Uniform Building Code, as adopted per
Title 15 of the Sacramento City Code for the group and division of occupancy and use
for which the proposed occupancy is classified. Issuance of this certificate shall not be
construed as an approval of a violation of any Codes, or Federal, State and City Laws
or Ordinances. Certificates presuming to give authority to such violation shall not be
valid. This certificate shall be posted in a conspicuous place on the premises and shall
not be removed except by the Chief Building Official. No changes shall be made in the
character of occupancy or use without approval of the Chief Building Official.

POST IN A CONSPICUOUS PLACE




CITY OF SACRAMENTO

3% pay TEMPORARY

Certificate of Occupancy
For Information Contact (916) 808-5716

1.

Building Address: 1402 BROADWAY Permit No.: 0511139

Building Use: RESTAURANT Occupancy: A-3

Building Owner: MIKE CHAN s Construction Type: V-N

Owner Address: SACRAMENTO, CA Sprinkled? [ ] Yes [X] No

Portion of Building Occupied: ENTIRE Area: 7320 Sq. Ft.

Specific purpose for temporary occupancy and/or conditions/limitations of temporary
occupancy:

02/14/06 _ ROBERT T. STETSON . RON BEEHLER
Date By: (Print) Sign ﬁi BUILDING OFFICIAL

[TCO approvals:PWC; TLM; KR; MCM; KFW]
CBC 109.4 TEMPORARY CERTIFICATE

If the Chief Building Official finds that no substantial hazard will result from
occupancy of any building or portion thereof before the same is completed, a
temporary Certificate of Occupancy may be issued for the use of a portion or
portions of a building or structure prior to the completion for the entire building

or structure.

POST IN A CONSPICUOUS PLACE




RSAnalysis, Inc.

AREA
SERVED  KITCHEN

AABC

AIR MOVING EQUIPMENT DATA

01/25/06
1
MAU-1

FAN

EQUIPMENT MFG.

EQUIP. LOCATION

MODEL

TYPE / SIZE

SERIAL NUMBER

SPECIFIED

FAN DATA

ACTUAL

TOTAL CFM- FAN

DNL NVL

FAN SHEAVE

14" O.D.

TOTAL CFM - OUTLET

7200 7062

FAN SHAFT

™

R/A CFM

SHAFTC/C

15..75"

OI/A CFM

100% 100%

BELT SIZE / NUMBER

41720

FAN RPM

DNL 306

ESP

DNL .34

MOTOR SHEAVE

VL30

INLET SP

MOTOR SHAFT

5/8

DISCHARGE SP

SHEAVE AD..

MID

FILTER AP

FIXED SHEAVE

SCP

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

AO SMITH

VOLTAGE

230

241

MOTOR HP

1

AMPERAGE

7.1

6.5

SERVICE FACTOR

1.25

MOTOR BHP

DNL

915

PHASE / Hz

1/60

MOTOR RPM

1725

1722

HEATER SIZE / RATING

SPEED

MOTOR FRAME#

56

TEMPERATURE DATA

COOLING

EAT

HEATING

EAT

CODE

EFFECTIVE

DESIGN

INITIAL

AREA

FPM

CFM

SWS

0.65

SWS

0.65

SWS

0.65

TOTAL

SUPPLY

REMARKS:

EXISTING UNIT, NO VOLUME DAMPERS INSTALLED UNIT SET FOR TOTAL CFM




RSAnalysis, Inc.

AREA

SERVED  KITCHEN

AdsCc

AIR MOVING EQUIPMENT DATA

01/25/06
2
MAU-2

FAN

EQUIPMENT MFG.

EQUIP. LOCATION

MODEL

TYPE / SIZE

SERIAL NUMBER

SPECIFIED

FAN DATA

ACTUAL

TOTAL CFM- FAN

DNL

NVL

FAN SHEAVE

14" 0.D.

TOTAL CFM - QUTLET

7200

7104

FAN SHAFT

1u

R/IA CFM

SHAFTC/C

15..75"

O/A CFM

100%

100%

BELT SIZE / NUMBER

41720

FAN RPM

DNL

350

ESP

DNL

.36

MOTOR SHEAVE

VL30

INLET SP

MOTOR SHAFT

5/8

DISCHARGE SP

SHEAVE ADJ.

MID

FILTER AP

FIXED SHEAVE

scp

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

VOLTAGE

230

241

MOTOR HP

AMPERAGE

8.2

5.7

SERVICE FACTOR

MOTOR BHP

DNL

.851

PHASE / Hz

MOTOR RPM

1725

1740

HEATER SIZE / RATING

SPEED

MOTOR FRAME#

TEMPERATURE DATA

COOLING

EAT

HEATING

EAT

CODE

EFFECTIVE
AREA

DESIGN

INITIAL

FPM

CFM

SWS

0.65

SWS

0.65

SWS

0.65

TOTAL

SUPPLY

REMARKS:

EXISTING UNIT, NO VOLUME DAMPERS INSTALLED UNIT SET FOR TOTAL CFM




RSAnaIyS|S, I ncC. 01/235103
m MAU-3

AIR MOVING EQUIPMENT DATA
"~ AREA

SERVED DINING

FAN EQUIPMENT MFG.
EQUIP. LOCATION MODEL
TYPE / SIZE SERIAL NUMBER

ADOBE AIR
$D420G
E04001591

FAN DATA

SPECIFIED ACTUAL
TOTAL CFM- FAN 4800 NVL
TOTAL CFM - OUTLET 4800 4805
RIA CFM
OI/A CFM 100% 100%
FAN RPM DNL 470
ESP DNL 30
INLET SP
DISCHARGE SP
FILTER AP
SCP

FAN SHEAVE

FAN SHAFT
SHAFTC/C

BELT SIZE / NUMBER

MOTOR SHEAVE
MOTOR SHAFT
SHEAVE ADJ.
FIXED SHEAVE

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

VOLTAGE

115

120

MOTOR HP

AMPERAGE

7.5

7.2

SERVICE FACTOR
PHASE / Hz

HEATER SIZE / RATING
MOTOR FRAME#

MOTOR BHP DNL
MOTOR RPM 1726 1512
SPEED

TEMPERATURE DATA

COOLING EAT
HEATING EAT

OUTLET CODE EFFECTIVE DESIGN INITIAL
NO. AREA FPM CFM
CD 6500
CD 620
cD
CD

SUPPLY

REMARKS:




RSAnalysis, Inc.

AREA

SERVED  KITCHEN

AAdsc

AIR MOVING EQUIPMENT DATA

01/25/06
4
EF-1

FAN

EQUIPMENT MFG.

EQUIP. LOCATION

MODEL

TYPE / SIZE

SERIAL NUMBER

FAN DATA

SPECIFIED ACTUAL

TOTAL CFM- FAN

4800 NVL

FAN SHEAVE

2BK67

TOTAL CFM - OUTLET

(1)14,400 (1)14,172

FAN SHAFT

1316

R/A CFM

SHAFTC/C

15

O/A CFM

BELT SIZE / NUMBER

41.460/2

FAN RPM

ESP

MOTOR SHEAVE

2VP56

INLET SP

MOTOR SHAFT

7/8

DISCHARGE SP

SHEAVE ADJ.

MID

FILTER AP

FIXED SHEAVE

SCP

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

EMERSON

VOLTAGE

230

240/241/240

MOTOR HP

2

AMPERAGE

5.5

3.213.213.2

SERVICE FACTOR

1.15

MOTOR BHP

DNL

1.16

PHASE / Hz

3/60

MOTOR RPM

1740

1685

HEATER SIZE / RATING

DNL

SPEED

MOTOR FRAME#

145T

TEMPERATURE DATA

EAT

EAT

SIZE EFFECTIVE

DESIGN

INITIAL

AREA

FPM

CFM

462.75X17 .5 56.24

256

TOTAL

EXHAUST

REMARKS:

(1EXISTING FANS FANS EF-1,2,3 ALL SERVE ONE COMMON HOOD. ALL FANS WERE SET TO ACHIEVE DESIGN TOTAL CFM




RSAnalysis, Inc.

AREA

SERVED  KITCHEN

AdABc

AIR MOVING EQUIPMENT DATA

01/25/06
5
EF-2

FAN

EQUIPMENT MFG.

DAYTON

EQUIP. LOCATION

MODEL

3C074A

TYPE / SIZE

SERIAL NUMBER

DNL

SPECIFIED

FAN DATA

ACTUAL

TOTAL CFM- FAN

4800

NVL

FAN SHEAVE

TOTAL CFM - QUTLET

(1)14,400

(114,172

FAN SHAFT

R/A CFM

SHAFTC/C

O/A CFM

BELT SIZE / NUMBER

FAN RPM

ESP

MOTOR SHEAVE

INLET $P

MOTOR SHAFT

DISCHARGE SP

SHEAVE ADJ.

FILTER AP

FIXED SHEAVE

scp

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

MARATHON

VOLTAGE

230

240/241/240

MOTOR HP

2

AMPERAGE

6.2

4.2/4.3/14.2

SERVICE FACTOR

1.15

MOTOR BHP

DNL

1.36

PHASE / Hz

3/60

MOTOR RPM

1740

1530

HEATER SIZE / RATING

DNL

SPEED

MOTOR FRAME#

56

TEMPERATURE DATA

COOLING EAT

HEATING EAT

EFFECTIVE DESIGN

CODE

INITIAL

AREA

FPM CFM

CFM

REMARKS:
SEE EF-1 NOTE




RSAnalysis, Inc.

AREA

SERVED  KITCHEN

AAdsc

AIR MOVING EQUIPMENT DATA

01/25/06
6
EF-3

FAN

EQUIPMENT MFG.

DAYTON

EQUIP. LOCATION

MODEL

2C799A

TYPE / SIZE

SERIAL NUMBER

DNL

SPECIFIED

FAN DATA

ACTUAL

TOTAL CFM- FAN

4800

NVL

FAN SHEAVE

2BK130

TOTAL CFM - QUTLET

(1)14,400

(1)14,172

FAN SHAFT

1316

R/A CFM

SHAFTC/C

15

OJ/A CFM

BELT SIZE / NUMBER

41.580/2

FAN RPM

TSP/IESP

MOTOR SHEAVE

2BK55

INLET SP

MOTOR SHAFT

11/8

DISCHARGE SP

SHEAVE ADJ.

FILTER AP

FIXED SHEAVE

SCP

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

VOLTAGE

230

240/241/240

MOTOR HP

AMPERAGE

9.6

7.6/8.3/7.7

SERVICE FACTOR

MOTOR BHP

DNL

2.46

PHASE / Hz

MOTOR RPM

1755

1872

HEATER SIZE / RATING

SPEED

MOTOR FRAME#

TEMPERATURE DATA

COOLING

EAT

HEATING

EAT

CODE

EFFECTIVE

DESIGN

INITIAL

AREA

FPM CFM

CFM

REMARKS:
SEE EF-1 NOTE




RSAnalysis, Inc.

AREA

SERVED  DINING

Adsc

AIR MOVING EQUIPMENT DATA

01/25/06
7
HEF-1

FAN

EQUIPMENT MFG.

DAYTON

EQUIP. LOCATION

MODEL

4YY18

TYPE / SIZE

SERIAL NUMBER

05F28506

SPECIFIED

FAN DATA

ACTUAL

TOTAL CFM- FAN

4800

NVL FAN SHEAVE

TOTAL CFM - OUTLET

4800

4809 FAN SHAFT

R/A CFM

SHAFTC/C

O/A CFM

BELT SIZE / NUMBER

FAN RPM

TSP/IESP

MOTOR SHEAVE

INLET SP

MOTOR SHAFT

DISCHARGE SP

SHEAVE ADJ.

FILTER AP

FIXED SHEAVE

SCP

MOTOR DATA

SPECIFIED

ACTUAL

MOTOR MFG.

VOLTAGE

230

240

MOTOR HP

AMPERAGE

9.8

9.8

SERVICE FACTOR

MOTOR BHP

DNL

PHASE / Hz

MOTOR RPM

1725

1575

HEATER SIZE / RATING

SPEED

MOTOR FRAME#

TEMPERATURE DATA

COOLING

EAT

HEATING

EAT

QUTLET
NO.

CODE

EFFECTIVE
AREA

DESIGN

INITIAL

FPM

FILTER

TRAPS

9.09 528

TOTAL

EXHAUST

REMARKS:
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OO\N“‘&,“‘@ PLAN REVISION «*:%; &&‘W‘* R
NEW CHINA BUFFET W &% ":;"’
1400 BROADWAY 555 "’.%;@ N
SACRAMENTO, 7 ;’p@,&\
Systems- Pyro Chem PCL- 2-Tank syste 0 (%‘low points

max.) protecting the appliances and a PCL-460 ( 6 max.) protecting

the duct and plenum.

This is a pre-engineered restaurant fire suppression system as defined by
N.F.P.A. 17A/96 for pre-engineered chemical systems for the protection of
cooking appliances, hoods and ducts.

Pyro Chem systems have been tested and are currently listed under UL 300
standards.

All appliances are gas. System utilizes a 2 1/2 inch automatic gas shut off
valve for appliance shutdown. System will activate alarm and shut down power
when required. Any alarm or electric work to be done by others.

Plans installation and testing done by Fire Tech Systems. License
#C16-717609 telephone number 763-9525.

CITY COPY

APPROVED

City of Sacramento Plan Review
FIRE
wer . 1~{9-0f
Si re Date

(916)456.5780 » fax: (916)456-5591 « (800)326-FIRE = vm/pgr:(916)763-9525
Post Office Box 216364, Sacramento, California 95821
Contractors Lic# C16-717609 « Insured and Bonded




Chapter 1 - General Information
: Page 1-1

CHAPTER |
GENERAL INFORMATION

INTRODUCTION

The Pyro-Chem Kitchen Knight il Restaurant Fire Suppression System is of the pre-engineered type as defined by NFPA-
17A Standard for Wet Chemical Extinguishing Systems and is designed to provide fire protection for restaurant cooking
appliances, hoods, and ducts. Installation and maintenance of the system must conform to the limitations detailed in this
manual and be performed by an Authorized Pyro-Chem Kitchen Knight 1l dealer.

The Pyro-Chem Kitchen Knight Il System utilizes a wet chemical agent specifically designed to suppress restaurant cooking
area fires. The system provides automatic actuation and can be manually actuated through a remote mechanical pull station.
Upon actuation, the system discharges a pre-determined amount of agent to the duct, plenum, and cooking appliances. The
agent acts to suppress fires in three ways:

1.The chemical chain reaction %usingbombustion is interrupted by both the agent itself and the resulting steam formation.

2. The agent cools the fire bringing it below auto-ignition temperature.

3. The agent reacts with hot grease forming a soap-like layer (saponification) that helps prevent the escape of combustible
vapors, thus preventing re-ignition.

The shutdown of fuel-and power to all appliances under protected ventilation equipment is required upon system actuation:.
The shutdown of make-up or supply air is recommended upon system actuation but is not required. Exhaust fan(s) in the
ventilation system should remain on during system discharge as they assist the dispersion of chemical through the ventilat-
ing system. The system is UL Listed with or without exhaust fan shutdown.

TEMPERATURE LIMITATIONS

The operating temperature range of the Pyro-Chem Kitchen Knight | System is 32° F. (0° C.) minimum to 120° F. (49° C))
maximum.

UL LISTING

The Pyro-Chem Kitchen Knight Il Restaurant Fire Suppression System has been tested to the UL Standard for Fire
Extinguishing Systems For Protection of Restaurant Cooking Areas, UL300 and Listed by Underwriters Laboratories, Inc.
System agent cylinders bearing the Underwriters Laboratories of Canada, Inc. ULC mark also meet Underwriters
Laboratories of Canada's Standard ULC/ORD-C1254.6-1995.

ULEX 3470
PN551274  October 1, 2001




CHAPTER Il
COMPONENTS

CYLINDERS & VALVE

The Pyro-Chem Kitchen Knight It System has available three
different size cylinders: the Models PCL-300 (P/N 551194),
PCL-460 (P/N 551193), and PCL-600 (P/N 551196). Cylinder
sizes are expressed in terms of extinguishing agent capacity
(i.e., the PCL-300 uses 3.0 gallons of extinguishing agent).
The cylinder is manutactured, tested, and marked in accor-
dance with DOT 4BW225. Cylinders come pre-filled with
extinguishing agent and are charged with dry nitrogen to a
pressure of 225 psig @ 70° F. Cylinder and valve assembly
dimensions are shown in Figure 2-1.

550698).

Max. Flow Mounting
Model Point Bracket
No. A B C D Capacity |Weight | Used
PCL-300] 8.00 |25.06|30.81 | 22.75 10 53 Ibs.| MB-15
PCL-460{10.00 |25.06 | 30.81 | 22.75 15 | 83bs.| MB-15
PCL-600{10.00 {35.81 [ 41.56 | 33.50 20 [1081ibs.| MB-1

Figure 2-1. Cylinder and Valve Assemblies.

002841PC

All cylinders utilize the same valve assembly (P/N 551175).
itis a pressure sealed poppet type valve designed to pro-

Chapter 2 — Components
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Page 2-1
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Figure 2-2. Valve Cross Section.

VALVE REBUILDING EQUIPMENT

1. Wet Valve Seal Rebuilding Kit (P/N

After system discharge, the valve assembly must be rebuilt to
ensure proper future operation. The Wet Valve Seal Rebuild-
ing Kit (P/N 550698) should be used. H includes all compo-
nents necessary to properly rebuild the valve. See Figure 2-3.

(D
o I '
©

-®

vide rapid actuation and discharge of agent. See Figure 2.2, ‘ @/%

g
3

Part Number | Description

550762 Cap & Seat Washer Sub-Assembly
550705 Conical Spring
550707 Piston

(P/N 550698).

QO2906PC

Valve Body | Figure 2-3. Wet Valve Seal Rebuilding Kit

550716 Neck O-Ring Part Number

Description

550713 Pressure Gage

550762
550028 Stem O-Ring

Cap & Seat Washer Sub-Assembly

550705

Conical Spring

COOG\IO)UT&&I\:—A(

550802 Valve Cap 550716

Neck O-Ring

550386 Shrader Valve Ass'y 550028

Stem O-Ring

550714 Valve Cap O-Ring

550715
550715 Piston O-Ring

Piston O-Ring

550710

Valve Stem

550710 Valve Stem
551256 Pressure Regulator
551261 Seal

17851 6-32x3/8 Screw

PN551274

ULEX 3470
October 1, 2001




Chapter 3 — System Desi
Page 2

CHAPTER llI
SYSTEM DESIGN

This section will cover the proper design of the Pyro-Chem
Kitchen Knight Il Restaurant Fire Suppression System. It is
divided into three (3) sections:

* Nozzle Coverage and Piacement

* Piping Limitations

* Detector Requirements gﬁ(v)nmﬂ

Each of these sections must be completed before attempting \
. . 2D NOZZLE
any installation,.

NOZZLE COVERAGE AND |

|
This section will provide gui?élines for determining nozzle — &
type, positioning, and quantity for duct, plen»um, and appli- T _J
|

PLACEMENT — 8
M1I2W _I;
|

ance protection.

006172PC

» 12 L —»
A. Duct Protection "
Itis not required that the fan be shut down or the exhaust — %4
duct be dampered for the system to operate properly. Each
nozzle is approved to protect exhaust ducts of unlimited Figure 3-1.
tength. Transition Ducts — The protection of non-standard ducts

P

Duct protection requires that a nozzle by positioned to dis- should be reviewed by the authority having jurisdiction.

charge up, into the duct. The nozzle is a Model 2D, Part No. Pyro-Chem Kitchen Knight Il recommends that transition
551038. ducts be protected as follows: '

The Mode! 2D duct nozzle is a two (2) flow nozzle. A single
2D nozzle is capable of protecting square or rectangular
duct with a maximum of 100 in. perimeter, with the longest In cases where the duct/plenum interface opening is
side being a maximum of 34 in. It can also protect a round larger than the final exhaust duct, measure the perime-
duct with-a maximum diameter of 31 7/8 in. ter/diameter of the duct halfway between the largest

' and smallest section (or the average perimeter/diame-
ter). The nozzle is to be located within 0-6 in. of the
duct/plenum interface (not at the point where the mea-
surement was taken), centered under the final exhaust
duct opening. See Figure 3-1a.

a. Transition ducts - larger to smaller

Two (2) Model 2D duct nozzles can protect a square or rec-
tangular duct with a maximum of 150 in. perimeter, with the
longest side being a maximum of 51 in. They can also pro-
tect a round duct with a maximum diameter of 47 1/2 in.

When two (2) 2D duct nozzles are used to protect a single
duct, the cross sectional area of the duct must be divided
into two equal symmetrical areas. The nozzle must then be
installed on the centerline of the area it protects and aimed
directly into the duct opening.

The nozzle(s) must be installed on the centerline of the duct,
with the tip located 0 to 6 in. into the opening, and aimed
directly into the duct opening. See Figure 3-1.

PERIMETER ——-# " u
MEASUREMENT 1/2 WAY INTO

TRANSITION
— - /
D)

f 006173PC

C
Figure 3-1a.
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b. Transition ducts —~ smaller to larger

In cases where the duct/plenum interface opening is
smaller than the final exhaust duct, measure the
perimeter/diameter of the final exhaust duct. The noz-
Zle(s) is to be located within 0-6 in. of the duct/plenum
interface, centered in the opening. See Figure 3-1b.

PERIMETER ~—=
MEASUREMENT

006174PC

Figure 3-1b

c. Multiple risers -

In cases of multiple rises, each riser is protected as an
individual duct. See Figure 3-1c. -

\ Q06175FC
PLENUM

Figure 3-1c

I — DUCT

r>

Electrostatic Precipitator - Ducts utilizing electrostatic pre-
cipitators must be protected above and below the unit.
Standard duct nozzles are used in this application. See
Figure 3-1d.

—— 2D NOZZLE

~4-— PRECIPITATOR

PLENUM

-/ - 2D NOZZLE
y— }

O e

0OB17EPC

Figure 3-1d
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B. Plenum Protection

The Model 1H nozzle, Part No. 551029, is a one (1) flow
nozzle used for plenum protection. A single 1H nozzle can
protect a plenum (with single or V-bank filters) 10 ft. long by
4 ft. wide. Dividing the length into sections equal to or less
than 10 ft. in length and positioning a nozzle at the start of
each section can be done to protect longer plenums.

On V-bank plenums, the nozzle(s) must be located at the cen-
ter of the V-bank width, 1/3 of the vertical height of the filters.

~ On singtle filter bank plenums, the nozzle must be located 2

in. from the back edge of the filter, 1/3 down from the vertical
height. For either application, the nozzle must-be located with-
in 6 in. of the end of the plenum (or module) and aimed direct-
ly down the length of the plenum. See Figure 3-2.

0" T06"

00B177aPC

ot 1/2 W — -]

00617 70FC

SINGLE BANK
Figure 3-2




C. Appliance Protection

Note: When protecting appliances which are larger than sin-
gle nozzle coverage, multiple nozzles can be used.

Larger appliances can be divided into several modules, each
equal to or smaller than single nozzle coverage. Exception:
Fryers must not exceed a maximum of 864 sq. in.

For modularizing fryers, refer to "FRYER - MULTIPLE NOZ-

ZLE PROTECTION"

Design Chart

Appliance Type

Maximum Cooking
Hazard Area per Nozzle

Fryer
Without Drip Board

19 in. x 19 1/2 in.
mximum

Fryer A
With.Drip Board

18 in. x 27 3/4 in, maximum
19 in. x 256 3/8 in. maximum

Two Burner Range

12 in. x 28 in. maximum

Four Burner Range

28 in. x 28 in. maximum

Small Wok

24 in. diameter x
6 in. deep maximum

Large Wok

30 in. diameter x
8 in. deep maximum

Small Griddle

Maximum area of 1080 sq.
in. with the longest side to
be a maximum of 36 in.

Large Griddle

Maximum area of 1440 sq.
in. with the longest side to
be a maximum of 48 in.

Gas Radiant Char-Broiler

Maximum area of 624 sg. in.

with the longest side to be a
maximum of 26 in.

Gas Radiant Char-Broiler

Maximum area of 864 sq. in.

with the longest side to be a
maximum of 36 in.

Lava Rock Char-Broiler

Maximum area of 624 sq. in.

with the longest side to be a
maximum of 26 in.

Natural Charcoal Broiler

Maximum area of 480 sq. in.

with the longest side to be a
maximum of 24 in.

Mesquite Char-Broiler

Maximum area of 480 sq. in.

with the longest side to be a
maximum of 24 in.

Upright/Salamander Broiler

36 in. wide x 28 in. deep
maximum

Chain Broiler

27 in. wide x 38 in. deep
maximurn
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1a. Fryers without Drip Board (19 in. x 19 1/2 in.

maximum)

Two nozzles are available for fryer protection: High prox-
imity and low proximity.

The Model 2H nozzle, Part No. 551028, is used for high
‘proximity fryer protection. This nozzle is a two (2) flow
nozzle. The nozzle must be located anywhere within
the perimeter of the hazard area, 24 in. to 48 in. above -
the cooking surface of the appliance and aimed at the
center of the cooking area. See Figure 3-3a.

The Model 2L nozzie is used for low proximity fryer protec-
tion. This nozzle is a two (2) flow nozzle. The nozzle must
be located anywhere on the perimeter of the hazard
area, 13 in. to 24 in. above the cooking surface of the
appliance and aimed at the center of the cooking area.
See Figure 3-3a.

HIGH
PROXIMITY
NOZZLE
LOCATED
ANYWHERE

WITHIN THE
PERIMETER

o=

!

PROXIMITY
NOZZLE
LOCATED
ANYWHERE
ON THE
PERIMETER

FRYERS WITHOUT

EDGE OF DRIPBOARDS

HAZARD
AREA

00617BPC

Figure 3-3a

1b. Fryers with Drip Board

The maximum single nozzle protection dimensions
depend on the dimensions of the fry pot only.

For fry pots with maximum dimensions of 18 in. on the
longest side and 324 sq. in. max. area, use overall
dimensions of 27 3/4 in. on the longest side and 500 sq.
in. max. area.

For fry pots with maximum dimensions exceeding 18 in.
x 324 sq. in., but no greater than 19 1/2 in. on the
longest side and 371 sq. in. max area, use overall
dimensions of 25 3/8 in. on the longest side and 495 sq.
in, area.

Two nozzles are available for fryer protection: High prox-
imity and low proximity.

ULEX'3470
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3. Four Burner Range (28 in. x 28 in. maximum)

One nozzle is available for four burner range protection:
High proximity.

The Model 2L nozzle, Part No. 551027, is used for high
proximity four burner range protection, This nozzle is a
two (2) flow nozzle. When using high proximity pro-
tection, the range cannot be under a backshelf. This
nozzle must be located on both the front/back centerline
and the side/side centerline of the hazard area, 34 in. to
48 in. above the cooking surface, and aimed directly
down, See Figure 3-5.

QUE1RZPC
Figure 3-5

4. Small Wok (24 in. diameter x 6 in. depth maximum)

Two nozzles are available for small wok protection: High
proximity and low proximity.

The 1H nozzle, Part No. 551029, is used for high prox-
imity wok protection. This nozzle is a one (1) flow noz-
zle. The nozzle' must be located anywhere on the
perimeter of the appliance, 24 in. to 48 in. above the
top edge of the wok and aimed at the center of the wok.
See Figure 3-6.

The 1L nozzle, Part No. 551026, is used for low proximity
wok protection. This nozzle is one (1) flow nozzle, The
nozzle must be located anywhere on the perimeter of
the appliance, 13 in. to 24 in. above the top edge of the
wok and aimed at the center of the wok. See Figure 3-6.

Chapter 3 — System Design
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™ NOZZLE LOGATED
ON PERIMETER

24 IN, DIAMETER
MAXIMUM

Figure 3-6

5. Large Wok (Greater than 24 in. to 30 in. diameter x 8 in.
depth maximum)

Two nozzies are available for large wok protection: High
proximity and low proximity.

The 2H nozzle, Part No. 551028, is used for high prox-
imity wok protection. This nozzle is a two (2) flow nozzle,
The nozzle must be located anywhere on the perimeter
of the appliance, 24 in. to 48 in. above the top edge of
the wok and aimed at the center of the wok. See Figure
3-7.
The 2L nozzle, Parnt No. 551027, is used for jow proximity
wok protection. This nozzle is a two (2) flow nozzle. The
nozzle must be located anywhere on the perimeter of
the appliance, 13 in. to 24 in. above the top edge of the
wok and aimed at the center of the wok. See Figure 3-7.
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Figure 3-7
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FRYER — MULTIPLE NOZZLE PROTECTION

Fryers exceeding the coverage of a single nozzle can be
divided into modules. Each module must not exceed the
maximum area allowed for a single nozzle. However, when
utitizing multiple nozzle protection, the longest side allowed
for a fryer with drip board can be used, regardless of
whether the fryer has a drip board or not.

The maximum size fryer that can be modularized is 864 sq.
in.

Design requirements for multiple nozzle fryers are broken
down as follows:

1. If the fryer includes any dripboard areas, measure both
the interal fength (front to back) and width of the frypot
portion. Then measure the internal length and width of
the overall hazard area including any dripboard areas.

Determine the area of both the frypot and the area of the
overall vat by multiplying corresponding length and width
dimensions.

. Divide the frypot or overall vat into modules, each of
which can be protected by a single nozzie, based on the
maximum dimension and area coverage of the nozzle as
specified in "Design Chart.

« If the module considered does not include any portion
of the dripboard, use only the maximum frypot area
and maximum dimension listed in the *Design Chart.”

If the module considered includes any dripboard
areas, use both the maximum frypot area and dimen-
sion listed in the "Design Chart”, and the maximum
overall area and dimension listed in the "Design
Chart.” '

_ None of the maximum dimensions may be exceeded. It
either the maximum frypot or the overall sizes are.
exceeded, the area divided into modules will need to be
redefined with the possibility of an additional nozzle.

PIPING LIMITATIONS

Once the nozzle placement and quantity of tanks has been
determined, it is necessary to determine the piping configu-
rations between the tank and the nozzles. This section con-
tains the guidelines and limitations for designing the distribu-
tion piping so that the wet chemical agent will discharge
from the nozzles at a proper flow rate. These limitations
must also be referred to when selecting the mounting loca-
tion for the tanks.

The maximum pipe lengths are based on internal pipe vol-
ume. Each size tank is allowed a minimum and maximum
total volume of piping, calculated in milliliters.

There is no need to distinguish between what portion of the
piping is supply line and what portion is branch line. Only-
the total volume of the complete piping network has to be
considered.

Volume Chart
1/4 in. pipe = 20.5 mis./ft.

3/8 in. pipe = 37.5 mis./ft.
1/2 in. pipe = 59.8 mis./ft.
3/4 in. pipe = 105.0 mls./ft.

Tank Chart

Maximum
Volume Allowed
Between First
Nozzle and
Last Nozzle
(milliliters)

1125

Maximum
Pipe
Volume
(milliliters)

1910

Maximum
Flow -
Numbers

Tank
Size

3.0 Gallon 10
PCL-300

4.6 Gallon 14
PCL-460

4.6 Gallon 15
PCL-460

6.0 Gallon 19
PCL-600

6.0 Gallon
PCL-600

3400 3000

2600 2000

1688
per side

1313
per side

4215

20 3465

ULEX 3470
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General Piping Requirements

1.

Split piping and straight piping are both allowed on
a PCL-300 and PCL-460 system.

PCL-600 systems must use split piping only, with
no nozzle located before the split, and with a maxi-
mum of 14 flow points per side. 1/2 in. minimum
piping must be used up to the first split.

Maximum volume for 1/4 in. pipe between a nozzle
and the preceding tee is 410 mis.

Maximum flow numbers for 1/4 in. pipe is 6.

Maximum number of elbows between a nozzle and
the preceding tee is 5.

Maximum of 25 elbows are allowed in the total pip-
ing system.

Maximum difference in elevation between the tank
outlet and any nozzle, or the tank outlet and the
highest or lowest horizontal pipe run, is 10 ft.

No traps are allowed in the piping network.

Pipe lengths are measured from center to center of
fittings.

The internal equivalent length volume of fittings
does not have to be considered as part of the total
pipe volume.

When utilizing different size pipe in the system, the
largest size must start first and the additional pipe
must decrease as it approaches the nozzle.

Elbow(s) or swivel adaptors located at the nozzles
do not have to be counted in the 25 elbow maxi-
mum requirement.

Reducing bushings are allowed when reducing to a
smaller pipe size.

Additional piping requirements when protecting a
range, wok, or a fryer:

« PCL-300 - Minimum of 300 ml and four (4) flow
numbers required in total system. Of that mini-
mum, 239 ml and two (2) flow numbers must be
utilized at or before the range, wok, or fryer.

PCL-460 — Minimum of 660 m! and ten (10) flow
numbers required in total system. Of that mini-
mum, 180 ml and two (2) flow numbers must be
utilized at or before the range, wok, or fryer.

PCL-600 - Minimum of 260 mi and fourteen (14)
flow numbers required in total system. Of that
minimum, 120 mi and 2 flow numbers must be
utitized at or before the range, wok, or fryer.

Chapter 3 — System Design
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SUPPLY PIPE
MUST ENTER BULL ~——
SIDE OF TEE

SPLIT PIPING

STRAIGHT PIPING

Q0B1PC

Figure 3-18

Design Steps

Step No. 1

Step No. 2

Step No. 3

Step No. 4

Step No. 5

Determine number of flow points required based
on duct size, plenum size and type, and size of
all appliances.

Determine size and quantity of tanks required.
Refer to the chart in "General Piping
Requirements” to determine the maximum
amount of flow numbers. allowed per each tank
size.

Layout nozzles, piping diagram, and tank loca-
tion. Determine pipe lengths as accurate as
possible. Make certain maximum number of
elbows is not exceeded. Note: Tanks cannot
be manifolded together. Each tank must have
a separate piping network.

Add all the lengths of each pipe run and multiply
by the mis./ft. listed in the Volume Chart. If the
sum falls within the acceptable range noted in
general Piping Requirements, that pipe size is
acceptable. If the calcutated volume is too large,
recalculate the volume using the mi per foot of a
smaller pipe size. Pipe sizes can be mixed but
Rule No. 11 of the General Piping Requirements
must be followed.

Check to make certain minimum volumes, maxi-
mum volumes and maximum volume allowed
between first nozzle and last nozzle is not
exceeded (Tank Chart). Check each rule in
"General Piping Bequirement" to make certain
none have been exceeded. If any requirement is
exceeded, change to a different pipe size and
recalculate.

ULEX 3470
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FUSIBLE LINK DETECTOR
'INSTALLATION

Fusible links are always used in conjunction with the Model
MCH3 Mechanical Controt Head. After mounting the cylinder
and control head, the fusible link line can be installed. The
first step to installing the fusible link line is to install the
detector bracket(s). These brackets must be installed in the
plenum area of the ventilation hood over all protected appli-
ances and in each duct. See Chapter Il for detector place-
ment guidelines.

Note: Only ML-style Fusible Links can be used.

Connect the fusibte link brackets together using 1/2” conduit
and the conduit connectors supplied in the detector kit
(Model FLK-1/1A). A Pyro-Chem Kitchen Knight i corner
pulley must be used whenever a change in conduit direction
is necessary. The conduit is connected to the control head
through a knockout in the upper left-side corner.

In general, fusible links centered in the detector brackets are
connected in series using 1/16" diameter stainless steel
cable. The spring plate in the control head maintains tension
on this series of fusible links. If the tension is released for
any reason (i.e., a fusible link separates), the control head
will operate and actuate the system. Maximum limitations for
the fusible link detection line are as follows:

Fusibie links can be installed with or without fusible link
hangers (see Chapter |l for description).

Fusible Link Line Limitations When Used with
Mode!l EN-MCU3, MCH3, and NMCH3 Control Heads
and CBP-1, SBP-1, and WBP-1 Pulley Elbows

Maximum # of detectors: 20
Maximum length of cable: 150 feet
Maximum # of pulleys: 40

1. Fusible Link Installation Without Hangers.

Begin installing links at the terminal bracket. The link is con-
nected to the far side of the terminal bracket using an “S”
hook. The “S” hook must be crimped closed after the link is
installed. A tight loop is then made in the cable and secured
by the crimp provided. This foop is connected to the other
side of the terminal link (see Figure 4-6) and the cable fed
through the conduit to the next bracket. The cable proceed-
ing from the terminal link will be used to connect the series
links (see Figure 4-7). Series links must be centered in their
detector brackets.

After the last link in the series is connected, the cable
should be fed through the conduit back to the control head.
Thread the cable through the hole in the fusible link ratchet
wheel. The line must then be crimped, and the crimp posi-
tioned inside the center of the ratchet wheel.

LINK DETECTOR BRACKET-\

TERMINAL LINK

S-HOOK

Figure 4-6. Terminal Link Installation.

002849aPC

1/2" EMT

CONNECTOR

1/16" STAINLESS STEEL CABLE

FUSIBLE LINK

SERIES LINK

By

CABLE CRIMP

Figure 4-7. Series Link Installation.
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NOTE

Crimps must always be used in conjunction with two (2)
cable lengths. Loops are the accepted method of con-
necting the cable to mechanical components. The
crimp must never be used on a singte cable.

The fusible link line can now be-put into a set position by
applying tension to the fusible iink line. This is accomplished
by using a 1/2" hex wrench on the fusible link line ratchet
wheel. The ratchet wheel will be ratcheted in a clockwise
direction until the spring plate makes contact with the top of
the control head box. The fusible link line is now in a set
position. See Figure 4-8. :
FUSIBLE LINK RATCHET WHEEL

— SPRING
PLATE

FUSIBLE ~—
LINK LINE

B LTy e
oSS en i
Satdetln

Figure 4-8. Fusible Link Line Termination.

006215PC

2. Fusible Link Installation Using Model
FLH-1 Fusible Link Hangers.

Beginning at the contro! head, feed the stainless steel cable.
through the conduit and brackets to the terminal bracket in
one continuous length. Allow approximately two and one-halif
(2.5) inches of slack at each bracket for the installation of
the Fusible Link Hangers. At the terminal link, a tight loop is
made in the cable and secured by the crimp provided. The
cable is attached to the far side of the terminal bracket using
an “S” hook. The “S” hook must be crimped closed after the
cable is installed. See Figure 4-9,

TEAMINAL LINK

APPROX. 2 172" SLACK

CRIMP

Figure 4.9. Terminal Bracket Connection.
602877PC

Begin installing the Fusible Link Hangers at the terminal
bracket and work toward the control head. Loop the cable
through the oval opening in the hanger and hook the fusible
link on the loop. See Figure 4-10.

Note: Only ML-style Fusible Links can be used.

Chapter 4 — System Instaliati
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Figure 4-10. Fusible Link Connection.

002878PC

Hook the bottom of the link onto the bottom leg of the hang-
er. See Figure 4-11.

T

Figure 4-11. Fusible Link/Hanger Connection.

002879PC

Center the hanger/link in the fusible link bracket by sliding it
along the link line. This is easily accomplished before any
tension is applied to the link line. Repeat this procedure for
all fusible links.

After the last hanget/link in the series is connected, the
cable should be fed through the hole in the fusible link ratch-
et wheel. The line must then be crimped, and the crimp posi-
tioned inside the center of the ratchet wheel.

NOTE

Crimps must always be used in conjunction with two (2)
cable lengths. Loops are the accepted method of con-
necting the cable to mechanical components. The
crimp must never be used on a single cable.

The fusible link line can now be put into a set position by
applying tension to the fusible fink line. This is accomplished
by using a 1/2" hex wrench on the fusible link line ratchet
wheel. The ratchet wheel will be ratcheted in a clockwise
direction until the spring plate makes contact with the top of
the control head box. The fusible link line is now in a set
position. See Figure 4-8.
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4. Fusible Links. . _ EMT with corner pulleys at each change in direction. Thg
remote mechanical pull station shall be located at the point

The fusible link is designed to separate at a specific temper-  of egress. See Figure 2.12,

ature, releasing tension from the fusible link line, causing

system actuation. See Figure 2-11.

O

STANDARD 4" X 4" ELE.
JUNCTION BOX

Figure 2-11. ML Style Fusible Link.

©02051PC mm mum
ALUMINUM FACE PLATE

After determining the maximum ambient temperature at the
fusible link location, select the correct fusible link according
to the temperature condition chart below:

Fusible Link Maximum Ambient

M@m. Temperature mNumbe_r
"FL-165 - 95° F. (35° C.) 550368 : ;

FL-212 142° F. (61° C)) 550365 ON ALL CORNERS

Etggg g;go :z 2?339(3) gggggg Figure 2-12. Model RPSO;mZ:\fechanicat Pull Station.
FL-450 380° F. (193° C) 550367

FL-500 430° F.(221°C) 56810 | GAS SHUTOFF VALVES

.Th | tors.
5. Thermal Detectors 1. Mechanical Gas Shutoff Valve.

A gas shutoff valve is required on all systems used to pro-
tect a gas fueled cooking appliance to stop gas flow in the
event of system actuation. A mechanical gas valve can be
used with the Model MCH3 control head. It is connected to
the system control head by stainless steel cable. This cable
is enclosed in 1/2" EMT with a corner pulley at each change
in direction. The valves are rated for natural and LP gas
. (see Figure 2-13). Mechanical gas valves are available in
Thermal the following sizes:
Detector Maximum Ambient
Model No. Temperature Part Number , Maximum
TD-225 155° F. (68° C.) 13976 Valve Operating
TD-325 255° F, (124° C.) 13975 Model No. Size Part Number
TD-450 °F. °C. 74 .
TB—GOO 223“ E 533 g; :?3271 GV-75 34" 5 psi 550593

’ ' GV-100 1" 5 psi 550594

GV-125 1-1/4" 5 psi 550595

MODEL RPS-M - REMOTE GV-150 1-1/2" 5 psi 550596
MECHANICAL PULL STATION GV-200 2" 5 psi 551049

GV-250 2-1/2" 5 psi 550185

(P/N 551074) GV-300 ¥ 5 psi 550186

Remote manual control for the Model MCH3, NMCH3, or

ECH3 control head is provided by the Model RPS-M remote
mechanical pull station. It is connected 1o the system control
head by stainless steel cable. This cable is enclosed in 1/2"

Fixed temperature thermal detectors are normally open,
mechanical contact closure switches designed to operate at
a factory preset temperature. They are available in four pre-
set temperatures which meet NFPA standards and are UL
Listed and FM Approved. After determining the maximum
ambient temperature at the thermal detector location, select
the correct thermal detector according to the temperature
condition chart below:

ULEX 3470 )
Qctober 1, 2001 PN551274
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CORNER PULLEYS

1. Model SBP-1 (P/N 415670).

A corner pulley is used whenever a change in stainless steel
cable direction is required. The Model SBP-1 corner pulley is

o
i ° Pyro chenf equipped with a set screw fitting for connection to 1/2" EMT.
' GAS VALVE SHUT-OFF See Figure 2-14,
H.
® |2}
! . S @
1
l .

Figure 2-14. Model SBP-1 Corner Pulley.

000160

| | 2. Model CBP-1 (P/N 423250).

Figure 2-13. GV—Seri?ix’fehamcal Gas Valve. A corner pulley is used whenever a change in stainless
’ cable direction is required. The Modet CBP-1 is a grease-
tight corner pulley designed for areas likely to experience
2. Electric Gas Shutoff Valve. excessive deposit buitd-up. It is equipped with a compres-

sion fitting for connection to 1/2" EMT. See Figure 2-15.
A gas shutoff valve is required on all systems used to pro- '
tect a gas fueled cooking appliance to stop gas flow in the Note: The Model CBP-1 is not a liquid tight seal for penetra-
event of system actuation. A UL Listed electric gas valve can  tion of hoods and/or ducts.
be used with either the Model MCH3 or ECH3 control head.
The valves are rated for natural and LP gas. Valves are
available in 120 VAC. Electric gas valves are available in the
following sizes: '

Maximum

Valve Operating
Model No. Size Pressure Part Number
EGVSO0-75 3/4” 50 psi 550358 .
-15. - P .
EGVSO-100 1 25 psi 550359 Figure 2-15 Modelmg:‘E‘SP 1 Corner Pulley.
EGVSO-125  1-1/4" 25 psi 550360
EGVSO-150  1-1/2" 25 psi 550361 '
EGVSO-200 2" 25 psi 550362 3. Model WBP-1 (P/N 550982).
Egﬁgg_ggg 3:,1/2 22 pzl gggggg A corner pulley is used whenever a change in stainless
pst cable direction is required. The Model WBP-1 is a weather-

. . . . f iey designed f as i to be ex

Note: A UL Listed manual reset relay is required when using proof corner pgl ey designed or areas lllfely 0 be exposed

an electric gas valve. The Pyro-Chem Kitchen Knight i to moisture. It is equipped with female pipe threads for con-
gas valve. The Pyro-Lhem ™ 9 nection to 1/2" rigid conduit. See Figure 2-15a.

Model SM-120 solenoid monitor may be used for this pur-

pose,
Figure 2-15a. Model WBP-1 Corner Pulley.

000161
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DETECTOR PLACEMENT

Detectors are required over cooking appliances and in the
duct(s) of protected ventilation hoods. Detectors shall be
located in the plenum area of the ventilation hood.

1. Exhaust Duct(s).

Each exhaust duct must have at least one (1) detector
installed in the duct entrance, located in the air stream of the
cooking vapors at a maximum of 12 feet into the duct,
centered. See Figure 3-25.

2. Cooking Appliance(s).

Each cooking appliance with a continuous cooking surface
not exceeding 48" x 48" shall be protected by one (1) detec-
tor. Cooking appliances with a continuous cooking surface
exceeding 48" x 48" shall be protected by one (1) detector
per 48" x 48" cooking area. Detectors used for cooking appli-
ances must be located within the perimeter of the protected
appliance toward the exhaust duct side of the appliance. The
detector should be located in the air stream of the appliance
to enhance system response time.

If a cooking apphiance is located under a duct opening where
a detector has been mounted, it is not necessary to utilize
an additional detector provided the duct detector is not more
than 12”7 into the duct opening. If two (2) appliances are
located under a duct opening where a detector has been
mounted, it is not necessary to utilize an additional detector
provided the duct detector is not more than 12" into the duct
opening. See Figure 3-23.

APPLIANCE APPLIANCE APPLIANCE APPLIANCE
COVERED COVERED COVERED COVERED
8y BY BY By
DETECTOR DETECTOR DETECTOR DETECTOR
A 8 B C

Figure 3-23. Proper Detector Placement.

002943PC
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