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ANSUIL, RESTAURANT MODEL R-1g2
FIRE (STANDARD

SUPPRESSION UL 300 LISTED)

SYSTEMS

DATA SHEET

FEATURES

* Low pH Agent

* Proven Design

= Reliable Cartridge Operafeq
* Aesthetically Appealing

* UL Listed - Mests Reguirements of
UL 300

APPLICATION

The Ansul R-102 Restaurant Fire
Suppression System is an automatic, pre-
engineered, fire Suppression sysltem
designed io protect the following areas asso-
cialed with cooking equipment; venlilating
equipment Including hoods, ducts, plenums,
and fitlers; fryers; griddies and range lops;
uprnight, natural charcoal, or chain-typs broi
ers; electric, lava rock, mesquite or gas-radi-
ani char-broilers and woks.

The system is ideally suitabl for usein
resiaurants, hospitals, nursing homes, hotels,
schools, airports, and other similar facllities,

The detection portion of the fire suppression housed within a single enclosure, Nozze
System allows for automatic detection by biow-off caps, deteciors, Cartridges, agent,
means of specific alloy rated fusible §inks, tusible links, and pulley elbows are supplied
which, when the temperature exceeds the in separate packages in the Quantities nesd-
rating of the fink, the link Separates, aliowing ed for fire suppression System amangemants,
the regulaled release 1o acluate, Additional equipment includes remote many.
A system owner's guide is available contain. al pull station, mechanical and electrical gas
ing basic information pertaining to system valves, pressure Swilches, and electrica
Operation and maintenance, A detailed tech- swilches for aulomatic equipment and gas
nical manual Is alse available i uding sys- line shus-off, Accessories can be added such
tem description, design, installation, as alams, waming lights, elc., to installations
recharge, and mainlenance Procedures, plus where required.
additional equipment installation ang resgt- Tanks can be useg in multiple amangements

SYSTEM DESCRIPTION ting Instructions. . to allow for larger hazarg Coverage, Each

The restaurent fire g Ippr em Is a The system is Instalied and serviced by tank is fimited 10 a listed maximum amount of

pre-e';fn:ered. wel che:::afn casynsrildgs- authorized distributors that are trained by the fiow numbers,

Operaled, reguiated pressure lype with a manufacturer.

fxed nozzie agent distribution network. H is Tha baslc system consists of an ANSUL

listed with Underwriters Laboratories, Inc, Aurompfy regulated relsase assembly

{UL). which includes g fegulaied release mechg-

The system is capable of automatic detection nism and a wet chemical storage tank

and actuation and/or remote manual actua-

tion. Additional equipment is available for

mechanical or eloctrical gas fine shut-off

applications
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[ q ! ARG R-102™ RESTAURANT SYSTEM
G, e \,‘:L 8 Suld ¥l = 3
DISTRIBUTION PIPING REQUIRENMENTS SHEET
- Fﬂlmrihulion Piping Requlrements ~ 6.0 Gellon (22,7 Liler) Menffolded Sysiem
' Duct . Plenum Aopllence (

Reguirements Supply Liné Branch Line Branch Line Erefich Line
Pipe Size a/8 In. 3/8In. 3/8 In, 3/8in,
Maximum Length 321 (9.7 m) 81t (2.4 m) 4t (1.2m) 121 (3.7 m)
Maximum Rise 61i(i.8m) 41t (1.2 m) 21t (0.6 m) 21t(0.6m)
Maximum 90° Elbow 8 4 4 6
Maximum Tees 2 2 ‘2 4
Maximum Flow Numbers 22 4 2 4

» Distribution Piping Requirements — 6.0 (22,7 Liter) Gallon System
1. The maximurm length between the slart of the first branch line and the siart of the fasi branch line must not exceed 24 ft (7.3 m).
When the supply line Is spliit, the combined total of both legs of the supply line (from the star! of the firsl branch line 1o the start of

the last branch line) must not exceed 24 ft (7.3 m).
2. The total length of all branch lines must not exceed 861t (10,8 m).
3. Use a 3/8 in. union o connect the lank adaptor o the 3/8 in. supply line.

»| Distribution Piping Requirements — 8.0 (34 Liter) Galion System

_ Duct Plenum Appllsncs
Regquirements Supply Line Eranch Line Branch Line Branch Line
Pipe Size 3/8 in. 3/8 In. 3/8 In. 3/8 in.
Maximum Length 40 ft (12.2 m) 81t (2.4 m) 4#t(1.2m) 121t (3.7 m)
_ Maximum Rise _ 61t (1.8 m) 4fi(1.2'm) 21 (0.6 m) 211 (0.6 m)
Maximum S0° Elbow - 9 4 4 6
Maximum Tees 1 2 v 2 4
Maximum Flow Numbers 11 4 2 4 (
*Exceptions: .

1. Twelve (12) flow numbers are allowed in any one tank for hpod and duct protection.
2. Twelve (12) fiow numbers are allowed with any one tank using enly two-flow appliance nozzles.
8. Twelve {12) flow numbers are allowed with any one tank using only three-flow appliance nozzles.

Special Instructions:

1. Twelve (12) flow numbers are allowed when four (4) Dean Industries GTI Gas Fryars are protected at low proximity, s

2. Forcértain McDonald's apphications, 11.5 flow numbers are ellowed when using a combination of one (1) 2W duct nozzle, one (1)
1/2N electrostatic praclpiator nozzle, one (1) 1N plenum nozzle, and four (4) two-flow qul{a’hee nozzles, Contaclt ANSUL

Applications Englneering Department for additional Information, |

- Distribution Piping Requirements ~ 9.0 (34 Liter) Gallon System )
"1. The maximum !éhglh between the start of the first branch line and the start of the last branch line must not exceed 24 ft (7.3 m).
When the supply line Is split, the combined total of bolh legs of the supply line (fromthe start of the first branch line to the stari of
the last branch fine) must not exceed 24 1 (7.3 m). :
2. The total length of all branch fines must not exceed 36 i {10.9 m).
3. Use & 3/8 in. tmion to conhec! the tank adaptor to the 3/8 In. supply line.

General Pipirig Requirements

1. All R~102 system piping is straight line. Therelore, the need for critical lengths and balancing is minimized.

2. Two 45° elbows couni as one 80° slbow.

3. Each branch line Includes the tee or efbow leading to ii, and al fitiings within the branch line itself,

4, 'Tl;te ,{rﬂni;’rijuﬁl piping length of Schedule 40, 3/8 In. pipe from the tank outiét fo any nozzle protfecting a range, fryer, or wok must be
6t (1.8 m). ' )

5. Plpe lengths are measured from éenter of fitiing to center ol fitling.

6. All distribution piping must be Schedule 40 black iron, chromeplated, or slalnless steel. Do riot use hot dipped galvanized pips on
the distribution piping. .

7. All threaded connections located In and above the prolécted aréa must be sealed with Pipe tape. Tape should be applied io rigle
hreads ol Make oertain tape does not extend over the &nd of the thread, as Ihis could catise possible blockage of the agent (

distribution, '

Form No, F-2005074-1 Copyrigh! ©2008 Ansul Incorporated

ANSUL INCORPORATED, DNE STANTON STREET, MARINETTE, W1 541432548 7157357419
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q } LS. J | R-1027" RESTAURANT SYSTEN o
S DISTRIBUTION PIPING REQUIRERMENTS SHEET

Distribution Piplng Requirements - 1.5 Gelion (5.6 Liter) System

! Duct Plenim Applience
Regqulrements Supply Line Eranch Line Branch Linc Brench Line
Pipe Size 3/8 in. : a/8in. 3/8 In. 3/81n.
Maximum Length 40t (12.2m) 6 f (1.8 m) 4fi(1.2m) 10t (3 m)
Maximum Rise 6 i (1.8 m) 411{1.2m) 21t (0.6 m) 2t (0.6 m)
Maximum 90° Elbow 9 4 ) e 6
Maximum Tees 1 : 1 "8 3
Maximum Flow Numbers 5 2 i 2 3

* Exceptions:
1. Six (6) flow numbers are allowed when a duct branch line is the Jast branch line on the plping netwark and no 1N nozzles, Part No.

56930, are used 1o protect woks or griddles.
Six (6) flow numbers are allowed when six (6) 1N nozzles, Part No. 56830, are used and none of the nozzles are used lo protect

2,
woks &nd griddies. Note: Only five () flow numbers are allowed if a 1N nozzle Is used for wok or griddle protection.
8. Six (6) flow numbers are allowed when only two (2) SN nozzles, Part No. 76782, are used.

Distribution Piping ﬁaqulremenls — 1.5 Gallon (5.6 Liter) System

1. This option allows for duct protection, plenum protection, appliance protection, or any comblnation.

2. When using a combination of plenum and duct prolection only, only one duct nozzle, elther a 1W, 1100, or a 2W, may be used.

3. The maximum length between the start of the first branch line and the start of the last branch line must not exceed & ft (2.4 m).
When the supply line is gplit, the combined total of both legs of the supply line {from the start of the first branch linz 1o the start of
the last branch line) must not exceed 8 ft (2.4 m).

4. The fotal length of all branch lines must not exceed 22 fi (6.7 m).

5. Use a /8 in. union to connect the tank adaplor to the 3/8 In. supply line.

Dietribution Piping Requirements ~ 3.0 Gallon (11.3 Liter) System

Dust " Plenum Applience

Requirements Supply Line Branch Line Branch Line Branch Line
Plpe Size a8 amin. 3/ in. 38 in.
Maximum Length 40 ft (12.2 m) (2.4 m) 4ft(1.2m) 12 ft (3.7 m)
Maximum Rise 61t (1.8 m) 4 (1.2m) 2ft(0.6m) 2t (0.6 m)
Maximumn 90° Elbow 9 4 4 6
Maxdmum Tees 1 2 - 4

1 4 : 2 4

Maximum Flow Numbers
*Exceptions: ’ )
1. Twelve (12} flow numbers are allowed in any one tank for hood and duct protection.

2. Twelve (12) flow numbers are allowed with any one tank using only two-flow appliance nozzles.
3. Twelve (12) flow numbers are aliowed with any one tank using only three-flow appliance nozzles.

Special Instructions: ) . ) )
1. Twelve (12) flow numbers are aliowed when four (4) Dean indusiries GTI Gas Fryers are prolacted at low proximily.

2. For certain McDonald's applications, 11.5 flow numbers afe allowed when using a combination of one (1) 2W duct nozzle, one (1)
1/2N electrostatic precipitator ndzzle, one (1) 1N plenum nozzle, and four (4) two-tiow appliance nozzles. Contact ANSUL
Applications Englneering Deparifment for additional information.

Distribution Piping Requirements — 3.0 Gallon (113 Liter) System

1. The maximum length between the stari of the first branch line and the start of the last branch line musi not exceed 24 t (7.3 m).
When the supply line is spiit, the combined lotal of both legs of the supply line (from the start of the first branch line (o the stari of
the last branch line) must not exceed 24 i (7.3 m).

2. The tola! length of all branch lines must not exceed 36 ft (10.9 m).

3. Use a 8/8 in. unlon 1o connect the tank adaplor to the 3/8 in. supply line.
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Gas Radiant Char-Broiler
Hectric Char-Broller

! See Figure 1 for nozzla iecalion.

(6in. (152 mm) Maximum Fus! Depth)
36 in (914 mm) Deep x Unlimited Length
34 in. (864 mm) Deep X Unlimited Length

Overlapping System Piping Limitations

Total Max. 3/8in.  Max, Maximum
System Flow Pipe No. of Elevation
Size Numbers Length Elbows Rise
gGal(11L) 6 75 H 25 101t
(22.9 m) (8.1 m)
6 Gal (25 1) 12 751t 25 10ft
Manifolded (22,9 m) (31m)

50 fi (15.2 m) maximum pipe from first to last nozzle.
50 fi (15.2 m) maximum pipe afer tha split on a split system.

Cartridge
Size
LT-30-R

Double
Tank

h < ] 3 - Date:
|ARISUL R-102 RESTAURANT SYSTEM
AT NOZZLE COVERAGE/OVERLAPRING SUMMARY SHEET
oo barema tianal Company
Ytk tenmh | Hozmle Plztement Filn. iz
Rozzle | Fow, | In. (em) fn. (em) | (See Kinuel Helght _ Helpht
Plenum Typs | Poinis | Hax. Side Fizx. Side | for Kiore Detzll) In. (em) | In. {cm)
Horizontal Proteclion Single Bank 1N 1 48 (122) | 120 (305) | Oin.to6In. (Oto15.2cm) 2 (5 4 (10
) from end of plenum
| Perpendicular Protéction Single Bank | 1W i 48 (122) | 48 (122) | See Manual for miore detail 1 (25 ( 20 (51)
Horlzontal Protection V-Bank 2xiN| 2 | 48 (122) | 120 (305) | QM. 10o6in. (D10 15.2cm) 2 (5 | 4 (10
_ from end of plenum
Horizontal Protection V-Bank 1w 1 48 (122) | 72 (i83) | 0In.to6in. (016152 cim) 1/3 the helght of filler
: from end of plenum
Perpendicular Protection V-Bank 1w 1 48 (122) | 48 (i22) | See Manual for more detafl 1 (25 ' 20 (51)
) Nozie Plzcement Duiet
Hozle Flow Perimeler Dlameler (See Kanuval Lengih
Duct Type Palnis In. {em) In. {cm) for Wiore Delall) in. {cm)
Single Nozzle 1 Flow Nozzle w 1 50 [12n| 16 (41) | See Manualfor more detal Unlimited
Single Nozzle 2 Flow Nozzle 2w 2 100 (254) | 317/8 (81) | SeeManualformore defall | Unlimited
Multiple Nozzle 2W + 1W 3 135 (343)| 48 (122) | See Manual for more detall Unlimited
Multiple 2W Nozzle 2w — | 135 (348) | >185 (348) | See Manual for more detall Unlimited
R-102 OVERLAPPING PROTECTION 8
The 245 nozzle, Part No. 419340, must be used for "end of zons" prolection, I 'Jf F
and the 260 nozzle, Part No. 419341, must be used for “zone” prolestion. ks D92 IN
GOVER MUST NOT | Ty (0-305 mm)
Appliance Type Maxlmum Cooking Hazard IENggEHEREOF WITH [ 4 l
]
Fryer 34 in. (864 mm) Deep x 5.8 fi2 (6368 om?) piSCHARGE l H 4045 1N
Griddle 80 In. (762 mm) Deep x Unlimited Length b Uritm)
Range 30 In. (762 mm) Deep x Unlimited Length J’
Wok, Maximum 30 in. (762 mm) Diametér x 8 in. (203 mm) Deep ;
Wok, Minimum 11 in. (278 mm) Diameter x 8 in. (76 mm) Deep < T
Bralsing ParvTili Skillet * 34 in. (864 mm) Deap x Unlimited Length / J / '
Lava Rack Char-Broller 26 in. (660 mm) Deep x Unlimited Length [ ESSSSIRSIRNESIRRTN oosszr
Charcoal Broller 30in. (762 mf'n) Deep x Unlimited Length ‘. £ LI [ ' :
. (4 In. {102 mm) Maximum Fuel Depth) B, ., /.‘
Mesquite Wood Broiler 30 In. (762 mm) Deep X Unlimiled Length ) ZONE CENTER LINE
FIGURE 1

Note: Group protection oplion is required for appliances on elther side of an appliance(s) using dedicaled protection — ses manual for detalls.

TYCO ARE PROTECTION PRODUCTS
ONE STANTON STREET
MARNETTE, W1 54143-2542

+1-7167357411

Copyright ©2011 Tyeo Fire Prolection Producls

Al rights reserved.

Form Ne. F-2005010-03
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L ANGUL R-102 RESTAURANT SYSTEM Dates
e — NOZZLE COVERAGE/OVERLAFPPING SUMMARY SHEET
Fhultiple L,ulﬁp!t
- Vidtk Lenplh Hemie vfo fozio vy filnlmum Fiexdmpm
wezle | Flow | In, (cm) | In. {cm) Grip Bozri Drig Eeérd ozzie K. liezle HL
Fppliznce Type | Polnls ticx. Side fex. Side frecli? [emt) | Aoz int w3 | I (W) | I {e@)
'1'3’.5?»?., mvwﬂhoul dripboards [230/290°| 2 (14 (35 |15 @8  |— = 2713 (69/33)|47/16 (119/41)
Split or No Split Vat [245/280* | 2 |14/14.5 {36/37) |1814  (36/36) |— — 20116 (51/41)|27/27 (69/59)
Fryers  withoiit drip boards | 280 2 {195 (50) 19 (482 |— —_ 13 (33) |18 (41)
Non-Split Vat (ONLY) | 3N 3 |195 (50 119 @8y [— — 21 (53) |34 (86)
3N 3 |18 (457) 18 {457 |— — 25 (69 |3 (89)
-FL?:EM i with ¢rip boards [230/260*| 2 |14 (35) |21 {53) 210 (1355) (284  (1867) | 27713 {59/33)|47/i6 (119/41)
'Spiit or Mo Split Vat| 245/280% | 2 |14/14.5 (36/37)  |21/265 (53/67) | 210/203 (13551310) | 2943342 (18377479} 20116 (51/41) | 27/27 (69/69)
Fryets with drip boards' | 290 2 185 (50) 2538 (65) - [370.5 (2300) (485  (3194) |13 (33) |16 (41)
Non-Split Vat (ORLY) | 3N 3 (185 (50) 253/8  (65) 3706 (2390) (495 (3194) [21  (53) |34  (8B)
< oan 3 (18 (457) (2734 (705) |324  (2000) |497 (3208) |25  (64) |36 (89)
Tilt Skillel/Braising Pan® Covarage limitation are based on fryer sizes including the drip boards.
) Exception: Tilt Skillets and Bralsing may exceed the maximum of 6 f12 (0.66 m?)
Longes Side Max, Aréa In* {cm?)
Range N 1 |12 (o5 %2 (81 B/ (24 | — 3 (76) |40 (102
With or without back shelf** [ 1N i |18 (457) |24 (1) — - — 15 (381) |20 (50.8)
Withoutbackshell | 1F . 1 |12 (305 |8 (@) 3% (2168) |— - la0 (78 |50 (127)
With backshelf* [ 1F |- 1 |12 (305) |28 (71) 36 (2168) |— 40 (102) (48 (122
245 2 {24 (1) 2 (1) — - 40 (02 |s0 (12
Without back shelf | 260 2[4 (81) »  (81) 768 (4955 |— 0 (76) |40 (102)
With back shel? | 260 2 12 (305 (32 (@) B4 (24 | — 30 @6 [40 (102
2x290 | 4 |36  (91) 8 (M) 1008  (6508) |— 15 (38 |20 (51)
Griddle INSS| 1 36 . (91) 0 (76) e = 3B (89 40 (102
290 2 |30 (76) 24 {81) — L 3 () |50 q29
260 2 |48 (129 30 (76) — ' — 30 (@) |50 (127)
290 2 (48 (129 30 (76) — — 20 (51) |30 (7)
2120 2 |8 (129 a - (76) = — 10 (2%) (20 (51)
Chain Broller” - 2x1W | 2 |34 (8B) a () —_ — 0 (%) |26 (65)
(Overhead Protection)
Chaln Braller axiN | 2 (&1 @9 |48 (09) |— 1— Front edge; 1 t0'3 n.
{Horizonlal Protection) (310 8 cm) above the chain
CharBroller  Gas-Radiant [1N/INSS| 1 |24  (B1) 3. (91) L ; - 15 (38 (40 (102)
Elecldc [ INANSS] 1 |20 (51) 34 (86) — D 20 {s1) |60 (127)
Lava-Rock | 1N/INSS] 1 [13 © (33) 24 (61) — - 18 (46)- [35 (89)
Natural Charcoal’ [ IN/INSS| 1 |12 (305) |24 (61). — — 18 [46) |40 (102)
Lava-Rock or Natural Charcoal' | N 3 |24 (61) A (@6 - -— M (36) |40 (102)
Waod Fueled® | 3N 3 |24 (1) 30 (76) — — 14 (3) |40 (102)
Upright Brailer 2x12N] 1 |30 (78) 325 (825) : : Front edge;
Salamander Broller axtn] 1 a0 78 (325 (25  |— — above the grate
TN 1]i6 @) |28 @4 — — — |—
1N nozzle location to be onﬂleverttca!edneb‘lu12h{152mm5cm) infrontand 0 ta 12 in. (0 10 30.5 om) above the top of broiler
See manual for nozzia location | 1F 1 [3 @9 15 {38) — L — [—
Internal Chamber | N 1 |16 1) 29 (74) — — | 6-12 In. above elther end
(15.2 10 305 cm)
Wok 375108in. deep | 260 2 |14 1t030in. (36 t0 76 em) diameler — - 3B (89 [45 (114)
(9510 20.3 cm) ¢, } . )
3106in. (7.6 10 15.2 cm) deép | INMINSS| 1 | 111024 In. (2810 61 cm) diameter — — 30 @ |40 (109)

Shell can cmhang hwner(s) by maximum of 11 in.

*4in. (10 cm) maximum fuel degth.
(28 cm) and height limitation of 18 in. {45.7 £m) from

* For multiple nozzis proleclion ol single Iryers, see detalied

Information on pages 4-8 Lo 4-11 of manual. 2 in. (15 Em) 7 Thaximum fuel n;pm
* See Figurt 1 for nozzle I6calioh. * Shelf can overhiang bumer (s} by maximum of 11 fn. botiom of kowest part of shell to he 16p Of bumer grate.
 Minkmum chaln broller exhaust ppening — 12 1n, x 12 In. {28 cm) and height limitalion of 20 In. (51 cm) from bottom~ * Low Proxlmity

of fowest part of shell io the top of butner grale. ** A back-shell can only be utifized H the nnzrje(s] 3

(30.5 cm X 30.5 ¢m), and ‘ot less than 60% of Interrdl
broiler Elze.

inslalled below the shell




