Make ProTex II Part of Your Fire Protection Plan

Breakthrough Technology at an
Affordable Price

¥y I RESTAURANT

RN AUPPRLL

sftective suppressior
apoua

ProTex II Restaurant Fire Suppression
Systems Offer a Complete Menu of Fire
Protection Components.
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DEDICATED MANUAL ACTUATION SYSTEM

THE MOST ISFECTIVE FIRE FXTINGUISHING AGENT In
the todustry. The high pH formala peovides rapid flame
knockdown and helps prevent re-ignition

PRESSURIZED DOT RATED STREL ¢y
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PREsSURE GAUGE on the agent cylinder allows visual inspection

ProTex II Restaurant Fire
Suppression Systems Meet
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The ProTex II Resataurant Fire
Suppression System Includes the Most

A FULLY ASSEMALED AND 100% TRSTID mechanical control

Important Features
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ENHANGED COMPONENTS \
Nozzles

Fuil cone spray
Individual swivel adapton
High and low

Chrome and
Cylinders
$.30, 15 & 20 flow ¢
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head provides reliable operation of the input and output the Toughest Standards
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functions.

FLIRrats pIpiNG CONTIOURATIONS allow for a steeamlined
Gesign that will st interfere with kitchen workflow. The
system can be mounted in out-of -the-way areas to preserve
valuable kitchen space.

CRITICAT RLEMENTS of the system such as the control head.
cylinder valve assembly and gas shut-off valve are fully
assembled and inspected, meeting Ut established criterta.

PROTECTIVE CHROME NOZZLE covers belp protect agn

byprodiscts that can inhidit the proper discharge of
extinguishing agent. The racale caps blow free of the nozzle
prior to discharge and will not interfere with the discharge
pattern
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