Restaurant Fire Suppression Systems




The Ansul R-102 System. State-of-the-art in restaurant fire protection

Meeating the fire protection challenge.

In 1662, Ansul nized il here was
no effective systam to combak dangerous
and frghbening restawant lires.
Dangerous because a fire can baginon a
iance or n a hood or

ductwork and quickly spread to mvweolve an
entire kifchen or restaurant. Frightening
because stabistics show thal many
Eaal:aumus. neyver renpen alter a major

ri,

Ansul responded by developing the R-100
Systam, the first dry chemical fire
ELPPrassion smggn i exchesvaly
runmaurml and duet prolection,
Raslaurani owners, their -'uura-'-:a

companes and local fire inspeciors were
quick 1o recoonize the new sysiem &5 an
pifeclive solulion o & maejr problem in
the reslauran indusirg. A new and
improved model, the Ansul R-101 D
Charmical Syslem replaced the intial
100 unit a short fime bier,

In 1982, we imroduced the Ansd R-102
Wt Chermical Restaurant Fire
Su ion System. It was our answer
industry’s requests for 1) a systam
b profect the innovative new cookeng
appkances making their appearance n
regtawrants; and 2} B sysiem with an
extinguishing agent that is easier 1o clean

EHBT 30 y'ea.ls latar, Arsul is stil the maost
o name in restawrant fire

autecuun The hIEh quali‘ry' Anal.d R-102

archifects who design mmana,
restauraieuns who own Bnd operate
thiem, insurance underwriles who
provide coverage and firg inspectars who
enborce the codes. These peopa Know
thal withoul & sysbem like (he Ansul B-
102, restaurant fire insurance would be
difficult {# not impossitie) 1o oblain at any
price. And thay trust the Ansul System fo
raact quickly 1o a fire, automatically,
before the fire has the opportunity 1o

grow and spraad.

in shaet, the Ansul R-102 System mests
fthe fire chakenge. It delecis and
Suppressas ires wilh of withaoul Sormisins
present,.. 24 hours a day, lls simple
s pernils quick and easy installalion
in single or mul syslam
conligurations. So it can handle a smgla
mesauila grill and hood or an enlire
kitchen full of cooking appliances.

And the Ansul A-102 System features a

ﬁat nesw exfinguishing nt—
SULEXs Low o ligusd fir

suppdesaant - developed by Ansnl
scienlisls lo provide betier, deanar fing
prataclion. All good reasons vy Ansul
syslems contioug 1o protecl mone
rastaurants worldwide - axclusive
gourmat, major chain, fast food or
ingtilutional — than any other brand.



What makes the Ansul R-102 Restaurant System betler?

A better lire extinguishing agent.
AMNELULEY Low pi liquid lire supprassan
is 8 brus braakihrough in restaurant Lire
protaction, An equpment-inendhly, near-
naulral pH agen - i rapidly Suppresses
firas, coods hot surfaces to help prevent
fre reflash, and cleans up tast, Which
mieans that if fire sirkes, you're back in
businass faster wilh less damage and
chean-up cost

Great leoking fire protection. Architects
and kitchen designers appreciate the {ect
thiat the Ansul A-102 System (s designed
wilh aesthetics in mind. The A-102
System's exclusive stamniess steal

@ncios une blends rghl mio e
surrcamcings o eday’s modem kitchena.
II's comglately sell-conlained so
companents can be installed out ol sighl
where hay wan'l imerfare wilh the visual
appearance or cparabon of the kilchan,

Simple to insiall, easy to service, The
design of the Ansul B-102 System
features simplified piE-iE g and nozzle
placement. And thanks to is carridge
opearation, the Ansul R-102 Syslam is
reliable and can be recharged faster on
sile thamn stored pressure aystems. All of
which mesns 8 mare fexible, effician
sysiem lhat can be installed easiar and
wilh less disneplion o your faciiity,
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Vergatility. The Ansul R-102 System
comes in 1.5 and 3 gallon sizes. Thess
gysbems can be connecied In vanous
eonfigurations o provide aven gresiar
capacity. Also, our syslems are designed
bex prodiscl a widier vanely of appkances
found in today's bood service fachibes, .,

e hn;in:lm ill:;;l.n:lg.’ls racian!
charbrodars (o cham broders and
masquite wood cooking appliances

Backed by the best warranty in the
business. Ansuls five yaar limited
wamanty makas it fva timas better than
any olher restaurant system. In addition,
the firsl major servicing of the system,
which includes both a regulator pressure
be=sl aned Frydrostetic 1est of the lank,
clo@sn't come up lor 12 years, That's a
rizal mangy-Saving advaniage because
rrcsl ol our compalilon reaquire a major
servicing of their systems after only

SN YEArs

Designed and built by Ansul. Which means, simply, thal Eke all
wr Answl A-102 System is rugged, raliable,
bl bo |2st and UL, listed. Only the finest quality matenials go
into ks mamulectune. And only those syslems which pass
Ansul's Agld quelity easurance teats aver meakea it out

our doars, ow heve our word — and our neme — on it

Ansul equipmant,

A disiributoringtaller nelwork secand
to nong. Ansul’s worldwide nabaark of
rasiauran] sysiams distrbudors is tha
largest in the fire protaction industry. Qur
disiribuiors are factony frainad 1o take
care of all your fire protection neads,
They can accuraiehy deteming which
Ansul system |s best for you, quickly and
efficienlly install the eysiem, and provide
e proper mainkenance and senace, All
wilh a minimum amount of daruption bo
your business, Your nearby Ansul
Diglribuboes, . when it comes o fee
proteclion, hey'ne good pecple Mo ke




How the Ansul R-102 System works:

AMNSULEY Low pH bguid fire suppresaant
flows through the piping and is
discharged into the plenum and ducl
areas and onlo the cooking applances,

Whien @ firer oocurs in a proleclad area, i
is quickly sensed by delectors located in
fh duchaork or cooking appliance hood.

tha fire in specilic spray patiems
suppressing the fire n seconds, As i
smainers the hol cooking graases, a loam
blanket i= hormed, Sealing o combusibia
waEpors 1o halp prevent fire raflashas.

e Tha ANSULEX sgent s appled direcily on

The delectors tigger the ARSLIL
AUTOMAMNS release mechanism which
actunies ihe sysiem,., pressurizing tha
agen slorage tank and aulamadically
ghutting oll sppliancs ENEY SOUNCES In
the asend of a g,




Check out the features of the Ansul R-102 System...

Slainless Steel Enclosure,., An Ansul
axclusiva... asslhalically appealing...
blands in wilh kilchen eguipment..
protacis against tampenng. damage.

Agent Storage Tank... Carbon steel..
pressarized only wihen syslem is
aciusted.. lepk-prood. . low
maintenance.... slows bor las), or-sie

rechargng

Expellant Gas Cartridge.... Positive saal,
sall-contdingd, no maintnance ol vahe
risuired, Milrogan or casbon dioxdda

Manual Pull Station... Pemils quick,
surg manual actuafion of the system by
anyona ragardless of fire fighting
experience... break rod indiceting manual
sysiem oparation.

Fuse Link Detaction System... Unigue
brackeling provides positive aciugtion
UpOn eXpOsUre b heal,

ANSUL AUTOMAN Release.., Visibls
cockeddired indicalor,,. provides positive
aclualion of system,., neads no pariodic
adjustmen|

Regulatar... 100 psi (6.9 bar) requlated
pressuere ensures constand fiow of egent
and consistent nozzle discharnge patierm,

Hood-Seal Adaplors... Threadad or
COMpresson-sesl oplions provide "?or
s for hood panatrations required
disiridion pipe or deteciion Ilnas_ mare
aesthelically appealing than welded sesl

Mechanical or Ebectrical Gas Shutofi
Valee... Shuls off fuel or powear sounce
upon detaction of fire.. cleary marked
open‘closed indicaior.

Mozzies... Desgned 1o provide agent

dmcharge coverage 10 each spacal
haziard A, spracial Blow-ol caps
recuce (he risk of grease vapor
conlamination.., chroma plating malches
hood and appliances

ANSULEX Low pH Agent.., AL
approximately 8.2, it has the owest pH of
any wet chermcal restaucant agent on tha
maarke], As & regul, i's saler bor Lty
equipmenl &nd employees aspﬁcialrr
wher compared io soma othar high pH
resstavrant agents



Typical Applications

Thera ara varnious bppes of Ansul

R-102 System tions. Each is

dasigned to economically fit particular Single Tank
sizes of kitchen equipment amangemants 3 gallon

as indicated by the folliowing examples. 8 flow point

The type of system raquired (o probect &
specilic instaitation or facity is
determined by & canefd anakysis of The
Iedlomding) wisfiables:

= Sipe of ducd, plenurm

= Mumber and size of apgliances

= Mumber ol nozzles equired

- Mumber and size of R-102 Syslam
tanks

~ Mumber and type ol accessony davices
needed

Fallowing an analysss of the hoodiduc
and Bppdances b he prodected, your
Authonzed Ansul FResiaurant Systams
Disdribailor £an recommand he propes
gyslarn lor your appicaiion in accondance
wilfy hFPS, Standards 17, 1784 and 06,

Double Tank
3 galion and 1 & gallan
18 Nove Dok

Double Tank

G gallon

{two 3-galicn manifolded tanks)
22 fiow paint

Listings and Approvals. The Ansul
R-102 Systam harchmare has been
subbjacted b 1he rigonous Lndansmerns
Laborajones Ing, LIL-300 tesi standands
and camies tha LIL Bsting for
pre-engineersd restaurant fire
suppresson systems. In addition, the
R-102 System is also listed by
Underwnters” Labaratories Inc. of
Canada and camas Mew York City Board
ol Slandards and Appeals appeoval under
Matenals and Arcepianca
(MEA) Mo, 53-85-E.




Mumber of
Mozzlas

Typical Applications Diescrption of Protechad Areas

Basic Componenis Accassory Devices

3 gallon single tank syslam D Ona O O
dasigned 1o provide fire 75 in. (1.3 m) perimater ducl d gallon agent tank mechanical gas
protaction foe the small One One and releasing device shiloff valve
'_;:'1':':” ?'F';i:_'l'lﬂ?":i'-lﬁ : B, (2.4 m) low prolile haod Thres
I:-.;ln:'-:siﬁ:gi-fI hood wsing One Cine husibie Ink deteciors
o Flr{j:l;im“‘rl norzes -'1H i x30in. (121 2. 76 m) Fiwn o
1310 16 in. [.33-41 m) griddie agent disiribution
away from hazard Twao Two nozzkes
18 0n. x 18 in. [ 46 x .46 m) Cna

fryers

remats NEI'IIJ_El pull
actuslion deance

3 gallon and 1.5 gallon Two Twa One One
non-maniolded systam 78 . (1.9 m) perimeber ducls 3 gallon agent lank electrical gas shubod
designed to provide lire ik Two and releasing device vahve and confrols
protaciion for fhe :ﬂEIIjIIJITI- 16 4. (4.9 m) hood One
Slvce e o, o §pmknadsonagm
E 20 in. % 20in. (.51 x .51 m) fryer 'F_E'_"h
One Ona i
24 in. x 28 in, {61 x .76 m) range rEuIEﬂE fink detactors
One Cine S
48 in. % 30 in, {1.22 x .76 m) gnddie Ul RN (RO
Onea
O Tz
32 1/2 in, x 30 in. (B3 x 76 m) ’E’t"':'l_e "‘EH"UE' pul
I_Il:lrig!'.| Brcilgr BCOUARDN OEvIDe
Ona Ona

24 in. 1 Z2in, {61 x 56 m)
gate radiant charbrodar

G gallen manilalded system  Two Faur One One
designed 1o provide fire 102 in. (2.6 rm) peramelsr ducis 3 gallon tank and mechanical gas
profection far tha Rirge- One Threa redeasing device ghuloff valwe
sizad kilchan appliance 29 H, (6.4 m} hood One
arrangemsnt ;
g Two T 3 gallan ank

18 12 im, x 25 38 in, {50 x B4 m) Six

fryers lusisle ink dalociors

Cina Cine Fourtaen

36 in. » 300 {91 » .76 mi) grddle distribution nozzles

Cine Twa Oine

26 in. ¥ 24 v (.66 % /61 mj) remaote manual pull

|lBvia rocs chaioesilar ECchuation device

One T

48 in. ¥ 28 i (1.22 x .71 m) rangs
MOTER: Detpr B0 syvsdem wpe combruiorn up o 0 galorm ars avpnhlas in prrads e proiscaon ior e ichen sppiamos ansmErssTia

Hogehe poavrae e rhey PEAISCTS. & Japlin such o5 chon, Lres recy. sharman!, mamapale Sioden . g wols
AT BOESAndwEs Bian o3 haod seabng pdapans. slaom: plirma phiemH paatchns s des e s elnbie



Call your nearby Ansul Restaurant Systems distributor...

Ty can belp vou anakyze yaur fire
protaction nedsEs, design the nghl
sysiem, insiall it, and provide

24-howr sanvica, And thay're anly &
phone call away. Chack thi Ansul lishing
in your Yeliow Pages under "Fire
Exiinguishers..." or call loll-lrea
1-800-TO-ANSLIL

Anszul. Experts In Global Fira
Salutions.

RED LINE Fire Equipment = SENTRY
Fing Exlinguishiers = AUTOPULSE
Deiection and Conirol Syatems = Ansu
F=-102 Aestawrant Sysiems wilh
AMELLEX Loww o Ligquid Fira
Suppressant = Angul Carbon Dioxide,
Foam, Dry Chemical and INERGEN
Systams = ANSLILITE “Class B Foam
Conceniratas = SILV-EX “Class &7 Foam
Concenirale = Anse Dry Chemecasl and
Diry Powdar Exlinguishing Aganis =
SPILL-X Spill Conirod Agents and
Applicatons

Your Authoarized Ansul Distributor:

RRTaIL. SEMTRAY ANSLE AUTORGN ALITORULEE. ARSLILEY. FIERGEN. BILV-EX, BFELL-M. prf ANRLITE mre repriesd mdermarksy,  HEL LIKE i i indlaisdd

AreSLl INCORPORATED, ORE STANTDN ETREET, MARBRETTE. Wi S8T43-25848 T8 7S M Foren No. F-E370:5 1885 Ansul Incomporaied Litho m 5.4



