ANSUL.,

FEATURES

* LowpH Agent

* Proven Design

* Reflable Cartridge Operaled
* Aesthelically Appealing

* Ul lsted - Meats Requirements of
UL 300

APPLICATION

The Ansul R-102 Reslaurant Fire
Suppression Systern is an automatic, pre-
engineered, fire Suppression system
deslgned to protect the foliowing areas 2560~
ciated with cooking equipment; veniilating
equipmeni including hoods, ducts, plenums,
and fiters; Iryers; griddies and range tops;
uprighl, natural charcoal, or chain-lypa broil-
ers; electric, lava rock, mesquite or gas-radi-
anl char-broilers and woks,

The system is ideally suitable for use in
restaurants, hospitals, nursing homes, hotels,
schools, aiports, and other similar faclities,

Use of the R-102 system is fimited to interior
applications only. The regulaled relsase ang
lank assemblies must be mounted in an area
where the air temperature will not fall below
32 °F (0 °C) or exceed 130 °F (84 °C), The
System must be designed and Installed within
the guidelines of the UL Listed Deslgn,
Instatlation, Recharge, and Maintenance
Manual,

SYSTEM DESCRIFTION

The restaurant fire Suppression system is a
pre-engineered, wet chemical, cartridge-
operated, reguiated pressure lyps with a
fixed nozzle agent distribulion network. It is
listed with Underwriters Laboratories, inc.
(uL).

The system is capable of autematic detaction
and acluation and/or remo(e manual acttia-
tion. Additionai equipment Is available for
mechanical or electrical gas line shut-off
applicalions,
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The detection portion of the fire suppression
system allows for automatic detection by
means of specific alloy rated fusible links,
which, when the temperature exceeds tha
rating of the link, the link separales, allowing
the regulaled release to acluate.

A system owner's guide is available cantaln.
ing basic information pertaining to systam
Oparation and maintenance, A detalled tech-
Nical manual is also available including sys
lem description, design, inslallation,
recharge, and maintenance procedures, plus
additional equipment installation and reset-
ting Instructions,

The system is installed and serviced by
authorized distributors 1hat are trained by the
manulacturer,

The basic system consists of an ANSUL
AUTOMAN regulated release assembly
which includes a regulated release mecha-
nism and a wet chemical storage tank
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housed within a single enclosure. Nozzle
blow-off caps, deteclors, cartridges, agent,
fusible iinks, and pulley elbows are supplied
in separale packages in the quantitios need-
ed for fire suppression syslem arrangements,

Additional equipment includoes remote manu-
al pufl slalion, mechanical and electrical gas
valves, prossure swilches, and electrical
swilches for aulomatic equipment and gas
line shut-off, Accessories can be added such
as alarms, warning lights, etc., to installations
where required.

Tanks can be usad in multipla arrangements

. to allow for larger hazard coverage, Each

fank is limited o a listed maximum amount of
flow numbers,



